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WISCONSIN  JUNE  BUTTER 
SCORING 


June  4th  is  Entry  Date. 


By  June  8th,  when  our  next  butter 
scoring  exhibition  will  be  held,  nearly 
all  the  creameries  in  the  state  will 
be  making  "full  grass"  butter. 

Each  buttermaker  is  requested  to 
ship  his  tub  of  butter  so  that  it  will 
arrive  at  the  Dairy  School,  Madison, 
Wis.,  by  June  4th.  This  will  give  us 
an  opportunity  to  hold  it  in  our 
refrigerator  over  Sunday  in  order 
that  it  may  harden  and  give  each 
buttermaker  the  full  benefit  of  the 
score  his  butter  deserves. 

Shipping  one  tub  of  butter  by 
express  from  a  creamery  to  any  given 
point  these  days  is  rather  hard  on 
the  texture  of  the  butter,  because  of 
the  warm  weather  to  which  express 
packages  are  now  exposed. 

We  expect  a  large  number  of  butter- 
makers  will  send  a  tub  of  butter  to 
this  scoring  exhibition,  as  it  is  the 
beginning  of  the  butter  storage  season, 
and  we  are  all  hoping  that  the  lowest 
butter  price  has  now  been  reached 
and  good  butter  will  begin  to  go  into 
storage. 

Do  not  forget  the  date,  and  ship 
your  butter  prepaid  so  that  it  will 
arrive  in  Madison  June  4th  if  possible, 
for  our  scoring  on  June  8th. 
E.  H.  Farrington, 

Wisconsin   Dairy  School, 

Madison,  Wis. 


MEEKER   COUNTY,  MINN., 
CREAMERIES 


Well  Satisfied  With  Co-operative 
Association — More  Coming  in. 


Litchfield,  Minn. — The  creameries 
that  are  members  of  Minnesota  Co- 
operative Creameries  Association, 
Unil  Xo.  1,  covering  plants  in  Meeker 
and  some  in  adjoining  counties,  held 
a  meeting  May  25th  in  the  office  of 
County  Agent  T.  G.  Stitts,  whose 
efforts  have  had  much  to  do  with  the 
launching  of  this  organization. 

Carlot  Shipping 

A  resolution  was  adopted  unani- 
mously to  the  effect  that  each  cream- 
ery in  the  organization  is  more  than 
satisfied  with  what  the  unit  is  doing 
for  the  co-operative  creameries.  There 
are  now  about  twenty  creameries  in 
the  association,  the  latest  ones  com- 
ing in  without  solicitation  and  at  their 
own  request,  showing  that  the  plants 
in  this  territory  begin  to  see  the 
benefits  of  getting  together. 

The  carlot  shipping  of  butter  is 
proving  very  satisfactory.  Aside  from 
a  considerable  saving  in  freight,  this 
method  of  shipping  butter  is  justified 
by  the  better  condition  in  which  the 
butter  is  arriving  in  the  markets, 
it  was  shown  at  the  meeting. 


To  Grade  Cream 

The  meeting  instructed  S.  G.  Gus- 
tafson,  the  organization's  field  man, 
to  take  up  the  grading  of  cream,  as 
soon  as  his  arrangements  for  carlot 
shipping  are  running  smoothly.  It 
was  felt  that  cream  grading  is  the 
first  step  in  improvement  of  the 
quality  of  butter.  The  organization 
will  go  about  it  by  having  the  cream- 
ery at  Litchfield,  beginning  June  1st, 
make  two  grades  of  butter,  and  second 
grade  cream  will  be  collected  from 
many  of  the  neighboring  creameries 
that  do  not  receive  cream  of  this 
grade  in  sufficient  quantities  to  justify 
churning  it  separately.  All  the  second 
grade  cream  will  then  be  churned  at 
Litchfield. 

Field  Man  May  Sell  Butter 

Several  of  the  managers,  especially 
of  the  smaller  creameries,  have  come 
to  the  conclusion  that  Mr.  Gustafson, 
the  field  man,  can  dispose  of  their 
butter  to  better  advantage  than  they, 
and  accordingly  the  following  resolu- 
tion was  adopted  by  the  meeting: 

"Resolved,  That  the  field  man  of 
the  Co-operative  Association,  Unit 
No.  1,  become  the  selling  agent  of  the 
creameries  of  the  unit,  whenever  such 
services  are  requested,  as  has  already 
been  requested  by  several  of  the 
creameries,  and  that  this  field  man 
shall  at  once  look  up  markets  for  this 
butter.  It  is  understood  that  he  shall 
also  have  the  authority  to  request 
that  this  butter  be  made  according 
to  his  instructions." 

Eight  of  the  creameries,  including 
that  of  Litchfield,  have  already  re- 
quested Mr.  Gustafson  to  find  them 
markets  for  their  butter. 


NATIONAL  ICE  CREAM 
CONVENTION 


During  National  Dairy  Show. 

The  twenty-first  annual  convention 
of  the  National  Association  of  Ice 
Cream  Manufacturers  will  be  held 
at  Minneapolis,  Minnesota,  on  Oc- 
tober 10th,  11th  and  12,  1921,  during 
the  week  of  the  National  Dairy  Show. 
Headquarters  will  be  at  the  Hotel 
Radisson. 

The  officers  of  the  National  Asso- 
ciation, having  in  mind  the  fact  that 
a  convention  must,  above  all  things, 
be  educational,  have  in  course  of 
preparation  a  program  embodying 
subjects  of  greatest  value  to  all 
ice  cream  manufacturers.  There  will 
be  many  things  for  you  to  learn  by 
attendance  at  this  convention — the 
difficulty  in  your  mind  may  be  the 
same  as  the  other  fellow  has,  and 
ample  opportunity  will  be  afforded 
all  manufacturers  to  ask  questions, 
to  talk  things  over,  and  to  "swap" 
ideas  with  fellow  manufacturers,  who 
may  have  some  method  or  system 
in  the  conduct  of  their  business  that 
is  the  very  thing  you  need  in  yours. 


It  is  daily  becoming  a  more  and 
more  recognized  fact  that  it  pays  to 
work  together,  and  at  this  convention 
you  will  meet  the  largest  manufac- 
turers in  the  ice  cream  industry, 
intelligent,  friendly  men,  who  are 
working  hard  to  increase  the  total 
production  of  the  industry  and  to 
keep  it  established  on  a  sound, 
straightforward  basis. 

Be  sure  to  make  your  hotel  reserva- 
tions early.  Naturally  you  will  want 
to  be  housed  properly  while  at  the 
convention.  If  you  send  in  your 
reservation  now  this  will  be  assured. 


JUNE  7th  IS  NEW  DATE 


Of    Meeting    of    Minnesota  Co- 
operative Creamery  Men. 


The  meeting  in  St.  Paul  of  repre- 
sentatives of  the  co-operative  cream- 
eries in  Minnesota  has  been  post- 
poned from  Monday,  June  6th,  to 
Tuesday,  June  7th. 

The  meeting  will  be  held  in  the 
House  Chamber  of  the  New  Capitol, 
and  will  be  called  to  order  at  10  A.  M. 


PICNIC  JUNE  16th 


At  Sauk  Center  by  Central  Minne- 
sota Dairymen's  and  Butter- 
makers'  Ass'n  and  District 
No.  8,  M.  C.  O.  M.  A. 


The  Central  Minnesota  Dairymen's 
and  Buttermakers'  Association  and 
District  No.  8  of  the  Creamery 
Operators'  and  Managers'  Association 
will  have  a  combined  picnic  at  the 
Fairy  Lake  Resort,  Sauk  Center, 
Minn.,  on  Thursday,  June  16,  1921. 

Every  member  and  family  of  the 
association  and  of  District  No.  8 
are  hereby  cordially  invited  to  partake 
in  the  banquet  and  dance.  The 
banquet  will  be  about  five  P.  M.,  and 
dancing  will  be  immediately  after  the 
banquet  at  the  Fairy  Pavilion. 

A  special  invitation  is  extended  to 
the  Knights  of  the  Grip. 

Fairy  Lake  Resort  is  located  about 
five  miles  northwest  from  Sauk  Center 
marked  White  Arrow  Trail.  Take  a 
day  off  and  be  there  and  enjov  your- 
self. 

L.  M.  Jacobs, 

Sec'y  C.  M.  D.  &  B.  Ass'n. 
Geo.  Baltes,  Meier  Grove, 
Hy.  G.  Otto,  Melrose, 
Chas.  Bohlig,  New  Munich, 
Committee. 


Dodj|e  County,  Minn.,  Organized 
Dodge  Center,  Minn. — Dodge 
county  creameries  have  completed  an 
organization  here  to  gain  better  mar- 
keting conditions  and  to  maintain  a 
standard  of  production.  The  organ- 
ization will  ship  butter  to  Chicago 
and  other  points  in  carload  lots. 
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WEDNESDAY,  JUNE  1,  1921 


THAT  COLD  STORAGE  CONTEST 

Once  more  we  call  attention  to  the  scoring  contest 
for  cold  storage  butter  to  be  conducted  by  the  National 
Dairy  Show.  The  entries,  ten  or  twenty  pound  tubs, 
must  reach  Booth  Cold  Storage,  St.  Paul,  addressed  to 
the  National  Dairy  Show,  not  later  than  June  l()th. 
Entry  blanks,  etc.,  may  be  had  by  addressing  the  Show's 
Chicago  office,  910  South  Michigan  Avenue.  Creamery 
men  who  desire  to  enter  this  contest,  but  have  not  suffi- 
cient time  to  wait  for  entry  blanks  should  shoot  in  their 
butter  to  St.  Paul,  express  prepaid,  and  then  send  in 
the  blanks  afterwards. 

Every  creamery  in  the  Northwest,  and  everywhere, 
ought  to  take  part  in  this  contest.  At  this  time  of  the 
year  all  butter  is  subject  to  cold  storage,  i.e.,  it  is  never 
known  just  what  shipments  will  be  put  into  cold  storage. 
For  i hat  reason  all  butter  a1  this  time  of  tlir  year  should 
be  so  made  that  it  will  stand  up  in  cold  storage.  In  order 
to  demonstrate  just  how  and  why  butter  keeps  or  deteri- 
orates in  storage,  scoring  contests  for  such  butter  are 
necessary,  and  the  creameries  should  take  part  in  the 
one  offered  now  by  the  National  Dairy  Show,  in  which 
the  butter  will  go  into  storage  June  10th,  and  be  scored 
by  nationally  accepted  butter  judges  just  before  the 
Show  opens  in  October  at  the  Minnesota.  State  Fair 
Grounds.  Also,  here  is  an  advance  opportunity  to  show 
the  National  Dairy  Show  people  how  we  do  things  in  the 
Northwest,  so  they  may  know  what  to  expect  in  October, 
and  the  creameries,  we  are  sure,  will  take  full  advantage 
of  this  opportunity. 


"WHY  MINNESOTA   CREAMERIES  SHOULD 
ORGANIZE" 

Under  the  above  heading  Mr.  A.  J.  McGuire  writes 
a  very  good  and  sensible  article  in  a  recent  issue  of  The 
Farmer,  reproduced  in  this  issue  of  The  Dairy  Record. 
All  co-operative  creamery  men  should  read  it  and  act 
accordingly,  at  the  meeting  to  be  held  i n  St.  Paul  on 
June  7th. 

The  Dairy  Record  endorses  the  statements  Mr. 
McGuire  'makes  in  this  article,  having  made  similar 
ones  itself  upon  many  occasions  in  the  past.  In  reaenl 
discussions  of  state-wide  butter  selling  plans  emanating 
from  the  state  department  of  agriculture  we  have  warned 
the  creameries  against  following  these  and  throwing 
overboard  the  outlets  and  connections  they  now  have. 
Mr.  McGuire's  reasons  and  suggestions  for  an  organization 
of  the  co-operative  creameries  of  the  state,  however,  are 
far  removed  from  those  fostered  by  the  state  department 
of  agriculture.  They  contemplate  no  radical  departure 
from  present  methods  of  marketing,  and  by  following 
these  plans  the  creameries  run  no  risk  of  tying  themselves 


up  into  an  untried  and  impractical  method  of  marketing 
their  butter.  The  Dairy  Record  has  pointed  out  time 
and  again  the  need  of  the  creameries'  organizing  for  their 
own  protection  and  advancement  and  we  have  pointed 
out  that  this  can  readily  be  done,  and  the  organization 
be  made  very  useful  and  valuable,  without  involving  the 
creameries  in  a  state-wide  co-operative  and  cumbersome 
system  of  butter  marketing.  Mr.  McGuire's  plan  is 
along  those  lines,  and  his  reasons  for  an  organization  are 
well  taken.  The  only  objection  many  creameries  will 
raise  is  the  cost.  We  do  not  think  it  need  be  as  high  as 
Mr.  McGuire  suggests,  but  even  so,  it  promises  greater 
returns  than  any  other  movement  to  which  the  cream- 
eries contribute  or  are  invited  to  contribute. 

It  is  earnestly  to  be  hoped  that  the  creamery  repre- 
sentatives who  may  come  to  the  meeting  June  7th  will 
turn  down  all  plans  involving  actual  selling  of  their 
butter  through  some  sort  of  a  state-wide  co-operative 
marketing  agency,  no  matter  in  what  form  of  high  flown 
oratory  it  is  presented  to  them.  As  pointed  out  in  a 
recent  issue,  the  co-operative  creameries  can  not  afford 
to  experiment  in  this  field  or  submit  themselves  to  experi- 
menting by  state  officials,  no  matter  how  well  meaning 
they  may  be.  It  is  equally  earnestly  to  be  hoped  that 
they  will  adopt  the  plan  suggested  by  Mr.  McGuire  in 
his  article.  "Why  Minnesota  Creameries  Should  Organ- 
ize."' If  they  don't,  they  are  trifling  very  seriously  with 
the  future  of  the  creameries. 


HELP  THEM 

We  can  see  where  the  directors  of  the  Minnesota 
Creamery  Operators'  and  Managers'  Association  will 
have  a  hard  problem  to  solve  in  the  immediate  future, 
in  order  to  please  the  majority  of  members  and  at  the  same 
time  do  what  is  to  the  best  interest  of  the  organization, 
and  we  hope  the  districts  and  the  members  will  consider 
the  matter  carefully  and  let  their  wishes  and  arguments 
be  known  to  the  Association  Office  as  soon  as  possible. 
We  refer  to  the  dates  for  the  next  annual  convention. 
These  dates  are  fixed  in  the  constitution  of  the 
Association,  which  says  the  convention  must  open 
the  last  Tuesday  in  the  month  of  October,  but  inasmuch 
as  this  will  be  right  after  the  National  Dairy  Show,  to 
be  held  at  the  Minnesota  State  Fair  Grounds,  the  board 
no  doubt  will  feel  that  it  has  good  reason  to  postpone 
the  opening  of  the  convention  till,  sayv  the  middle  of 
November,  and  it  can  do  so  without  violating  the  con- 
stitution simply  by  holding  an  adjourned  convention. 
On  the  other  hand,  there  may  be  much  sentiment  among 
the  members  for  holding  the  convention  during  the 
National  Dairy  Show,  which  would  necessitate  advancing 
the  dates.  This  the  board  probably  would  not  be  disposed 
to  do,  unless  a  clear  sentiment  for  such  action  manifests 
itself  among  the  members  and  the  districts. 

The  easiest  way  out  would  be  to  hold  some  sort  of 
convention  during  the  Show.  Easiest  for  the  members 
and  easiest  for  those  who  have  to  get  up  the  convention. 
The  members  will  all  want  to  take  in  the  Show,  and  as 
far  as  the  latter  is  concerned,  it  doesn't  matter  at  all — 
the  members  will  be  there.  If  the  convention  would  be 
held  during  the  Show,  the  members  would  all  be  there 
at  one  time  and  would  give  the  Association  good  adver- 
tising. Naturally,  a  considerable  amount  of  money  would 
be  saved  for  the  members  in  traveling  expenses.  These 
are  the  main  arguments,  and  good  ones,  for  holding  the 
convention  during  the  Show. 

But  arguments  against  holding  the  convention  during 
the  Show  and  for  postponing  it  to  the  middle  of  November 
have  also  been  heard,  and  they,  too,  are  good  ones. 
The  convention  would  be  drowned  during  the  Show. 
It  would  be  hard  to  get  the  members  together.  We,  for 
our  part,  believe  it  would  be  out  of  the  question  to  hold 
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open  sessions,  and  that  the  organization  would  be  lucky 
to  get  a  good  attendance  at  a  Tuesday  evening  and 
Wednesday  Morning  business  session.  We  are  informed 
that  every  room  at  the  Ryan  Hotel  is  already  reserved 
for  Show  week,  and  that  conditions  at  all  other  large 
hotels  in  the  two  cities  are  about  the  same.  There  will, 
of  course,  be  plenty  of  good  accommodations  to  be  had, 
but  they  will  be  in  smaller  places,  which  means  that  the 
boys  will  not  be  together  and  will  be  harder  to  get  to- 
gether. It  is  also  argued  that  once  they  get  out  to  the 
Show  grounds,  there  will  be  no  way  of  getting  them 
together  again,  and  that  it  will  be  hard  to  get  their  atten- 
tion on  Association  affairs.  In  fact,  it  is  argued,  the  value 
of  the  convention  as  a  factor  in  the  progress  and  strength 
of  the  Association  wi'l  be  lost  for  a  whole  year;  that  some 
problems  on  the  right  solution  of  which  much  depends, 
including  the  salary  scale,  deserve  the  undivided  attention 
of  a  regular  convention;  that  the  social  features  and  the 
informal  meetings  of  members,  their  eating  and  living 
and  having  fun  together  is  of  much  value  to  the  organiza- 
tion and  would  be  lost  if  the  convention  is  held  during 
the  Show,  and  that,  all  in  all,  the  Association  is  of  so 
much  importance  to  its  members  and  to  the  dairy  industry 
of  the  state,  that  its  most  important  executive  event, 
its  highest  authority,  the  annual  convention,  should  be 
held  at  a  time  when  it  would  receive  the  full  attention  of 
all  members  and  they  as  well  as  the  Association  receive 
its  full  benefits,  and  that  it  would  be  worth  the  extra 
expense*  and  trouble. 

These,  we  believe,  are  the  main  arguments  for  and 
against  holding  the  convention  during  the  Dairy  Show, 
and  for  and  against  postponing  the  convention  till  the 
middle  of  November,  which  would  be  a  month  after  the 
Show.  The  one  argument  looks  more  to  the  convenience 
of  the  members,  the  other  to  the  future  progress  of  the 
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organization.  They  have  been  set  forth  here,  in  order- 
that  the  members  may  study  the  question  from  all  angles 
and  let  the  Association  Office  know  •vii^'t  thfej  think 
about  it  and  as  soon  as  possible.  The  directors,  of  course, 
are  open  minded  and  anxious  to  do  what  is  agreeable  to 
the  majority  of  the  members  and  for  the  best  in  iciest  of 

the  organization.  

YOUR  SMOKE  AND  YOUR  BUTTER 
"Make  none  but  a  good  cigar  and  it  will  surely  sell 
itself,  if  those  who  smoke  it  find  it  retains  the  uniform 
quality  to  which  they  are  accustomed."  This  we  read  in 
a  Philadelphia  bank  circular,  is  the  motto  of  a  cigar  man- 
ufacturing concern  there  which  last  year  sold  205,000,000 
cigars  of  one  brand.  The  business  was  started  by  one 
man  in  a  one  room  shop.  The  same  principles  apply  to 
butter. 


MODERN  BUTTERMAKING 
A  large  city  creamery  has  sent  out  the  following 
notice  to  its  cream  shippers: 

"During  the  warm  weather  it  is  advisable  for  all 
shippers  not  to  fill  their  cans  full  to  the  top  with  cream. 
Leave  room  for  two  quarts  of  cream  in  the  eight  and 
ten  gallon  cans,  and  one  quart  in  the  five  gallon.  In 
other  words,  do  not  fill  your  cans  as  full  in  the  summer 
as  you  do  in  the  winter.  This  will  allow  the  cream  to 
expand  when  it  becomes  warm.  Should  your  cream 
become  sufficiently  heated  it  may  boil  out  through  the 
top  of  the  can." 

Draw  your  own  conclusions  and  make  your  own 
comments. 


The  Way  to  do  a  thing  is  to  go  ahead  and  do  it.  Watch 
the  association  of  co-operative  creameries  in  Meeker, 
Minn.,  and  adjoining  counties. 


Buy  Refrigeration  From  Men  You  Know! 

Buy  from  men  you  see  at  regular  intervals,  year 
in  and  year  out — men  who  must  give  you  a  mechan- 
ical refrigeration  system  that  is  100  per  cent  satis- 
factory, or  lose  your  future  business,  on  which  their 
bread  and  butter  depends. 

When  you  buy  a  CP  Refrigerating  System  you 
buy  from  men  you  see  frequently,  men  who  are 
anxious  for  your  supply  and  equipment  orders  as 
long  as  you  are  in  business.  Furthermore,  CP 
Refrigerating  Engineers  are  dairy  and  ice  cream 
plant  engineers  as  well.  They  know  by  fifty  years' 
experience  just  how  much  refrigeration  you  need  for 
your  storage  rooms,  and  what  you  need  for  each  of 
your  various  machines. 

They  can  usually  save  you  money  on  a  refrig- 


CP  Refrigerating  Machines  may  be  ob- 
tained m  either  the  horizontal  or  vertical 
design  in  sizes  from  three-fourths  ton  up. 

The  machine  pictured  is  a  6-ton  cp  Vertical  eration  installation  and  they  can  always  give  you 
Machine  with  two  cylinders,  each  cast  sep-  a  system  that  will  fulfill  your  exact  and  peculiar 


arately.  Over  5,000  CP  Systems  installed 
to  date,  principally  in  dairy  plants. 


requirements. 


The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 
Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St. 

Buffalo,  133-137  E.  Swan  St.  Portland,  Ore.,  6  and  8  N.  Front  St. 

Kansas  City,  1408-10  W.  Twelfth  St.  San"  Francisco,  699  Battery  St. 
Minneapolis,  318-20  Third  St.  N.  Toledo,  Ohio,  119  St.  Clair  St. 
Omaha,  113-15-17  S.  Tenth  St.  Waterloo,  Iowa,  406-8  Sycamore  St. 
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J  BV  held    atTchurning  temperature 


JAMES  SORENSON 

Minnesota 


Now  is  the  time  for  the  ereamery 
operator  to  pay  special  attention  to 
temperatures,  and  to  do  this  he  should 
have  at  least  one  tested  thermometer 
with  which  to  verify  the  accuracy  of 
the  ordinary  cheap  thermometers 
used  for  every  day  work.  At  this 
season  of  the  year,  when  much  butter 
is  stored,  it  is  especially  important 
that  butter  is  made  so  as  to  produce 
the  best  keeping  quality  possible. 
It  is  just  as  important  as  it  ever  has 
been  that  good  raw  material  be  used 
in  buttermaking,  but  it  is  also  well 
to  keep  in  mind  the  fact  that  good 
workmanship  is  absolutely  essential 
for  best  results. 


The  color  and  salt  in  butter  should 
be  kept  uniform  from  day  to  day,  and 
temperatures  must  be  carefully 
watched  to  insure  good  body.  Keep 
the  acidity  down,  as  high  acid  is  a 
destroyer  of  fine  flavor  and  good 
keeping  quality.  When  cream  is  held 
at  the  creamery  several  hours  before 
it  is  pasteurized,  it  is  advisable  to 
keep  the  temperature  as  low  as 
possible  so  as  to  prevent  development 
of  acid  before  pasteurization.  When 
the  cream  is  run  directly  into  the 
ripener  it  can  readily  be  cooled  as 
fast  as  received,  and  we  believe  that 
this  should  he  done,  especially  if  it 
requires  several  hours  to  weigh  in  a 
vat  of  cream,  as  the  acidity  will 
develop  very  rapidly  unless  the  tem- 
perature is  lowered.  During  hot 
weather,  cream  is  often  delivered  at 
a  temperature  of  sixty  to  seventy-five 
degrees,  a  temperature  most  favor- 
able for  bacterial  growth,  and  if  the 
cream  is  left  at  that  temperature 
any  length  of  time,  it  will  surely  be 
sour  even  if  perfectly  sweet  when 
delivered. 

The  soft  condition  of  the  feed  in 
early  summer  makes  it  necessary 
to  cool  cream  thoroughly  and  keep 
the  temperature  low  for  several  hours 
before  churning.     Cream  should  be 


ire  or 

lower  for  at  least  two  or  three  hours, 
and  many  operators  consider  it  even 
better  to  hold  cream  over  night  at  a 
low  temperature  before  churning. 
The  temperature  at  which  cream 
should  be  churned  can  only  be 
determined  by  the  man  on  the  job, 
but  suffice  it  to  say  that  the  temper- 
ature should  be  low  enough  so  the 
butter  will  break  in  not  less  than 
forty  minutes.  When  cream  churns 
in  ten  or  fifteen  minutes,  it  usually 
results  in  a  soft,  slushy  condition 
of  the  butter,  and  the  finished  product 
will  generally  show  a  weak  body  and 
poor  texture. 

Don*t  take  any  chances  on  moisture 
these  days,  and  be  sure  to  test  every 
churning.  It  is  usually  very  easy 
to  incorporate  moisture  at  this  time 
of  the  year,  and  if  the  operator  is 
not  careful,  he  may  ship  out  high 
moisture  butter,  thus  causing  his 
creamery  as  well  as  himself  a  whole 
lot  of  trouble.  It  is  true  that  some 
operators  are  kept  on  the  jump 
during  the  flush,  and  there  is  but 
little  time  to  spare  for  extra  work: 
this  should,  however,  be  no  excuse 
for  neglecting  to  test  for  moisture, 
and  we  believe  that  the  operator 
should  demand  such  help  as  is  neces- 
sarv  to  do  efficient  work. 


It  is  generally  poor  business  from 
the  creamery's  standpoint  to  crowd 
the  operator  with  work,  as  he  is 
human  like  the  rest  of  us.  and  if  he  is 
unable  to  do  the  work,  he  simply 
must  neglect  part  of  it.  and  the 
creamery  is  sure  to  be  the  loser. 
If  the  operator  is  doing  good  work 
and  is  looking  after  all  the  little 
but  important  details,  it  certainly  is 
good  business  for  the  creamery  to 
supply  the  necessary  help,  and  not 
require  the  operator  to  work  beyond 
his  capacity;  an  extra  helper  during 
three  or  four  of  the  heavy  months 
is  a  good  investment  from  the  cream- 
ery's standpoint. 


Complaints  about  mold  are  coming 
from  the  market,  and  we  can  not  urge 
the  operators  too  strongly  to  take 
every  possible  precaution  to  avoid 
development  of  mold.  So  much  has 
been  said  and  written  on  this  subject 


that  it  is  hardly  necessary  to  offer 
any  more  suggestions  along  this  line, 
but  we  wish  to  warn  operators  not 
to  get  the  idea  that  they  are  immune 
from  mold,  and  the  oniy  safe  course 
to  pursue  is  to  neglect  nothing  that 
will  tend  to  avoid  mold  growth. 


When  a  shipment  of  butter  shows 
mold  on  arrival  in  the  market,  it 
means  a  heavy  loss  to  the  shipper  as 
well  as  to  the  dealer.  It  may  be 
necessary  to  scrape  the  'butter  and 
put  on  new  liners  and  possibly  use 
new  tubs,  and  most  of  this  loss  must 
of  necessity  fall  on  the  shipper. 


Keep  the  refrigerator  cold  and  dry, 
and  don't  try  to  save  on  refrigeration, 
as  such  saving  may  be  lost  many  times 
on  one  shipment  of  moldy  butter. 
See  to  it  that  the  refrigerator  is 
properly  iced  when  the  butter  is 
loaded,  and  instruct  your  receiver  to 
keep  you  posted  on  the  condition  of 
your  butter  when  it  arrives  at  its 
destination.  If  you  depend  on  the 
other  fellow  to  be  looking  out  for 
your  interest,  you  are' liable  to  be 
disappointed. 


Talk  cleanliness  to  your  patrons, 
but  be  sure  that  you  practice  what 

you  preach. 


Don't  take  all  the  credit  for  the 
success  of  your  creamery ;  remember 
that  one  man  never  did,  nor  ever 
will  accomplish  very  much  single 
handed;  it  is  through  co-operation 
that  great  things  are  accomplished, 
and  credit  should  be  given  to  every 
one  who  contributes  his  mite. 


l=Jl=i| 


Creamery 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

for 

Co-operative  Creameries 

Full  Sets  or  Single  Forms 


For  Salp  by 

The  Dairy  Record 

St.  Paul,  Minn. 


You 


are  welcome  to  make  this  store 
your  shipping  point  every  week  in 
the  year.  We  want  you  to  start 
right  now.  You  can  ship  farther — 
but  you  can't  do  better. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref .— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Our  trade  connections  here  permit  us  to  guarantee  highest  prices  for  ^ 


Creamery  Butter  according  to  quality.  All  grades  wanted. 

ZENITH  BUTTER  &  EGG  COMPANY 

170  DUANE  STREET,  NEW  YORK 
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A 

Large 

Saving 

In 

Freight 


Long 

Life 

to 

Your 
Dollar 


What  does  this  mean? 

MR.  CREAMERYMAN:-- 

The  saving  in  freight  from  Chicago  to  New  York  means  a 
nice  profit  to  you,  does  it  not? 

Have  you  watched  the  Chicago  market  of  late?  "Even 
Stephen"  with  New  York.  That's  why  we  can  save  you  a  lot  of 
money  on  your  butter  shipments. 

Besides  being  on  an  even  price  our  special  outlet  for  butter 
also  helps  us  pay  a  little  more.  Add  this  to  the  freight  and  you 
have  a  tidy  sum; 

This  is  the  week  to  change  your  shipments  from  Eastern 
markets  and  mark  them  to  us. 

Yours  for  a  satisfactory  business. 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation99 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank, 
Chicago;  Commercial  Agency;  Dairy  Record. 


"You've  Heard  of  Money  That  Talks" 

That's  all  right,  but  we  have  the  goods  that  talk,  and  they 
talk  in  such  low  strain  as  to  make  your  money  laugh.  They  arc 
so  good  they  last  a  lifetime.  Mr.  H.  J.  Roth,  operator  at  Win- 
throp  says  they  are  just  as  good  today  as  in  1913 — read  what  he 
has  to  say  about  Lith: 

Winthrop,  Minn.,  April  15,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minnesota.  ♦ 
Gentlemen: 

Yes,  be  built  a  150-tub  refrigerator  in  March,  1913.  We  used 
your  insulation  throughout.  We  used  two  thicknesses  of  it,  breaking- 
joints,  which  gave  us  four  inches  of  insulation.  We  put  hollow  tile 
on  both  sides  and  insulation  in  center.  This  ice  box  was  built  in  one 
corner  of  the  creamery,  using  two  walls  for  the  ice  box.  We  built  a 
solid  concrete  bunker  floor  overhead,  only  using  wood  for  door  and 
frame.  Now,  in  1921,  this  ice  box  is  as  good  as  the  day  it  was  built, 
without  even  a  crack  in  any  of  the  walls;  ice  box  keeps  temperatures 
well,  and  as  far  as  insulation  is  concerned,  I  fail  to  see  where  we  could 
have  gotten  any  better.  It  surely  did  all  for  us  that  it  was  recom- 
mended to  do  and  more. 

Yours  very  truly, 

WINTHROP  CO-OP.  CREAMERY  CO., 

Signed:        H.  J.  Roth,  Operator. 
Material  purchased  in  1913. 

Why  use  a  substitute  when  Waterproof  LitK  is  the  best  to 
be  had.  Why  not  make  your  dollar  last  a  lifetime — "  nuff  said." 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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A  Different  Spirit 

We  recently  called  on  an  operator 
in  one  of  the  new,  nice  co-operative 
creameries  and  he  was  singing  and 
had  a  friendly  and  happy  smile 
while  he  was  packing  the  butter 
and  attending  to  his  duties  in  the 
creamery. 

The  quality  of  cream  was  fair. 
He  was  going  to  grade  as  soon  as 
they  got  things  "all  set"  in  the 
creamery.  He  was  pasteurizing 
the  cream  and  making  a  good  grade 
of  butter;  in  fact,  everything  was 
coming  along  nicely  and  the  con- 
dition of  the  creamery,  the  quality 
of  butter  and  all  were  plainly 
reflected  in  the  spirit  of  the  operator 
himself.  All  was  satisfactory  and 
lovely. 

We  called  on  this  very  same 
operator  some  years  ago,  when  he 
was  running  an  old,  run-down 
shack  of  a  creamery.  Think  he 
had  had  trouble  with  the  well  and 
a  belt,  and  things  had  not  gone 
right  that  day,  which  was  also 
reflected  in  his  spirit  and  counte- 
nance. At  that  time  he  was  not 
singing;  in  fact,  we  did  not  bother 
him  long  as  we  saw  the  situation 
and  did  not  want  to  annoy  him 
further,  but  we  remembered  this 
when  calling  on  him  in  the  new 
creamery  and  could  not  help  but 
observe  the  great  difference  in  the 
situation,  spirit  and  all. 

And  this  set  us  thinking  about 
what  a  blessing  it  is,  not  only  to 
the  operator  but  to  the  patrons, 
the  town,  the  community  and  all 
that  these  elegant,  fine,  new  cream- 
eries are  being  erected  all  over  the 
state.  From  a  position  of  worry, 
trouble,  crowded  conditions  and 
inconveniences,  that  would  often 
tax  the  nerves  and  spirit  of  the 
operator  in  the  old  creameries  to 
breaking  point,  and  thus  be  very 
apt  to  be  imparted  to  the  patrons 
and  all  whom  he  came  in  contact 
with,  to  the  environments  in  these 
splendid  new  creameries  of  today, 
which  help  to  cheer  up  and  make 
the  operator  satisfied,  optimistic  and 
of  good  spirit,  and  that  is  not  all — 
even  the  patrons  are  affected  like- 
wise. 

They  feel  proud  of  their  creamery 
and  the  operator  and  are  much 
more  willing  and  anxious  to  bring 
good  cream  so  that  their  creamery 
can  turn  out  a  high  grade  of  butter; 
in  fact,  it  is  hard  to  realize  and 
estimate  how  much  a  new  creamery 
is  really  worth  to  a  community  and 
to  the  dairy  industry  as  a  whole 
in  the  better  efforts,  better  work 
and  better  results  that  are  obtained 
by  this  increase  in  pride,  spirit, 
health,  co-operation  and  all. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Bulter  and  Cheese  Makers  Ass'n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Soreoson,  State  Sec';.— Tel.  Garfield  2901 


ONE  MEMBER  EXPELLED 


For  Inefficiency  by  District  No.  12. 


One  member  was  expelled  by  Dis- 
trict No.  12  on  account  of  ineffi- 
ciency, at  a  meeting  held  by  the 
district  at  the  Fergus  creamery. 
Fergus  Falls,  May  12th,  according 
to  report  of  Secretary  E.  J.  Moe. 
Underwood. 

President  Adin  Nelson  Fergus  Falls, 
called  the  meeting  to  order.  F.  B. 
Clarke,  Maurice  Sorensen  and  E.  J. 
Moe  were  elected  a  membership 
committee,  and  J.  A.  Jasmer,  T.  V. 
Scott  and  John  Vigen  a  committee 
to  arrange  for  a  picnic  in  the  near 
future. 

Treasury  Decision  Endorsed 
All  members  were  instructed  to 
write  to  Hon.  David  H.  Blair.  Wash- 
ington, D.  C*,  the  new  Internal 
Revenue  Commissioner,  endorsing 
Treasury  Decision  3120,  declaring 
butter  made  from  decomposed  or 
rancid  cream  or  cream  of  high  acid 
and  bad  odor,  which  cream  has  been 
neutralized,  adulterated  butter. 

Will  Try  Lake  Route 
E.  P.  Fisher,  with  the  Northern 
Cold  Storage  and  Warehouse  Co., 
Duhith,  explained  the  service  as  well 
as  the  saving  in  freight  by  shipping 
bulter  over  the  Lake  and  Rail  Route 
via  Duluth.  A  motion  that  the 
creameries  in  the  district  try  this 
route  for  sixty  days  carried. 

Another  motion  to  the  effect  that 
the  members  of  District  No.  12  pay 
their  state  dues  to  the  district  secre- 
tary once  a  year,  instead  of  on  the 
installment  plan,  also  carried. 


JOINT  PICNIC  JCXR  l!)tli 


Of  No.  !)  and  No.  10. 


The  proposed  joint  picnic  of  Dis- 
tricts No.  9  and  No.  10,  at  Beaver 
Lake,  near  Ellendale,  will  be  held  on 
Sunday,  .June  19th.  The  reporl  of 
the  recent  meeting  of  District  No.  0 
erroneously  gave  the  date  as  June 
ISth. 


PUCKETT  IS  SECRETARY 


Of  Distric  t   No.  22. 


II.  L.  Puckett,  Villard,  was  elected 
secretary  of  District  No.  22  ;il  a  wi  ll 
attended  meeting  held  at  Glenwood, 
May  19th,  to  fill  a  vacancy  that  has 
existed  for  some  time.  Seventeen 
members  in  all  were  present,  and 
President  P.  J.  Olson,  Forada,  was 
in  the  chair. 

State  Secretary  James  Sorenson 
gave  an  instructive  talk  covering 
subjects  of  interest  to  the  members, 
including  the  churn  number  stamp, 
one  being  ordered  by  each  member, 
and  the  membership  certificate,  a 
sample  of  which  was  shown  by  Mr. 
Sorenson,  and  with  which  the  mem- 
bers were  much  pleased.    The  ques- 


tion of  overrun  was  taken  up  by  two 
members  and  discussed  somewhat 
warmly. 

Butter  Scores 

Ben  Olson,  Barrett  93 

Allie  Olson,  Hoffman  93 

H.  L.  Puckett,  Villard  92^ 

Archie  Peterson.  Elbow  Lake.  .  .  .92^ 
P.  J.  Olson,  Forada  92 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

111-112  Second  SL,  N  MINNEAPOLIS 

Creamery  Bookkeeping 
Simplified 

By  using  our  modern  loose-leaf 

Creamery  Bookkeeping  System 

Send  for  samples  and  prices.  Special 
forms  printed  to  order.  Send  us  sketches 

for  an  estimate. 

Creamery  checks,  butter  order  books, 
butter  wrappers,  stationery,  etc. 

Suel  Printing  Company 

Creamery  Printing  Specialists 
NEW  PRAGUE,         •:-  MINNESOTA 


HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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THE  IMPRINT 


OF  QUALITV 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons 
paraffined  Ice  Cream  Can  Liners 

WRITE  US 


H.  P.  Imsdahl,  Glenwood  92 

E.  Winzer,  Kensington  91 

A.  F.  Peterson,  Glenwood,  bought 
the  butter  at  auction  and  the  pro- 
ceeds were  donated  by  the  members 
to  the  district  treasury.  After  the 
meeting  Mr.  Peterson  and  J.  Lunken- 
heimer,  representing  Chas.  P.  Mecabe 
&  Son,  New  York,  treated  the  mem- 
bers to  a  very  fine  supper  at  the 
Milton  Hotel. 


ONE  NEW  MEMBER 


Accepted  by  District  28- 
More  Coming. 


District  No.  28,  at  a  meeting  held 
at  Pipestone  May  22nd,  accepted  the 
application  of  one  new  member  and 
found  one  more  in  sight,  also  a  junior 
member.  J.  F.  Gruber,  Pipestone, 
presided. 

It  was  decided  to  have  a  churn 
numbering  stamp  sent  to  each  one  of 
the  members  not  already  possessing 
one.  and  to  hold  the  next  meeting  at 
Lake  Benton. 

Favors  Convention  at  Show 
Motion  was  carried  that  District 
No.  28  favors  that  the  annual  state 
convention  be  held  in  connection  with 
the  National  Dairy  Show.  "We  sure 
had  a  fine  meeting,"  reports  Secretary 
Fred  Jaeobsen,  Lake  Benton,  "but 
next  time  we  will  beat  all  records." 


Among  the  Members 
Anton  Aastrup,  Minneapolis,  jun- 
ior member,  is  now  with  the  creamery 

at  New  Prague. 

August  F.  Paul,  formerly  of  New 

Ulm,  is  at  present  doing  relief  work 

at  Browns  Valley. 

E.  G.  Larson,  Eagle  Bend,  is  at 

Starbuck  for  a  month  relieving  C.  J. 

Holte.  who  is  taking  a  much  needed 

rest. 

E.  T.  Hagberg,  Cokato,  is  at  present 
doiDg  relief  work  at  the  Silver  Creek 
creamery,  Maple  Lake,  C.  O.  Pearson, 
the  operator,  being  ill. 

W.  H.  Keilty,  of  the  co-operative 
creamery  at  Pequot,  is  a  busy  man 
these  days,  handling  thirty-four  per 
cent  more  butterfat  in  April  than  in 
the  same  month  last  year,  with  May 
running  just  as  good.  * 

Ewald  C.  Roehm,  manager  and 
operator  of  the  Little  Rock  co- 
operative creamery,  near  Royalton, 
reports  a  butter  output  more  than 
twice  as  large  as  last  summer.  He 
has  just  installed  a  large  churn  and 
another  cream  ripener. 


Arthur  C.  Pietsch 


Glencoe,  Minn. 


wins  first  prize  in  Minnesota  April  Contest  with  a  wonder- 
ful score  of  96.50.  Arthur  says:  "Sure  I  used  CHAMPION." 
The  best  culture  in  cream  produces  prize  butter  every  time. 

THC  SCIElNXjE  in  tne  buttermaking 
game  lies  principally  in  the  starter  making  and  proper  flavor 
development  during  the  ripening  process.  Any  one  can 
churn  out  butter,  and  test  cream.  Our  great  great  grand- 
mothers were  excellent  at  the  art  of  churning  butter.  Cream 
buyers  learn  to  test  cream  in  an  hour  to  qualify  for  a  state 
permit  to  test,  but  the  Science  of  imparting  flavor  fine 
enough  to  win  first  prize  requires  years  of  constant  study 
and  practice. 

Don't  neglect  the  SCIENCE  in  buttermaking. 


Sign  of 


the  Best. 


With  SCIENCE  one  must  combine  the  superior  flavor 
producing  qualities  of  the  CHAMPION  CULTURE. 

That's  just  what  Arthur  C.  Pietsch  did:  The  SCIENCE 
acquired  with  J.  M.  Rasmussen,  St.  Charles,  with  the 
CHAMPION  and  the  result  was,  he  won  first.  Keep  it  up, 
Arthur. 

Watch  our  ads  for  a  list  of  Champion  users  in  this  contest. 
Send  for  free  samples,  be  convinced  of  CHAMPION'S 
superior  flavor  producing  power. 

Champion  Butter  Culture  Co. 

ALFRED    ANDERSON,  Manager 

Litchfield,  Minnesota 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


DISTRICT  NO.  11 


Meets  at  Baldwin  June  8th. 


Secretary  L.  Dickey,  Glenwood 
City,  announces  that  District  Xo.  14 
will  meet  at  Baldwin  June  8th.  All 
operators  in  the  district  are  requested 
to  be  present  with  a  five-pound  jar 
of  butter  for  scoring. 


MEETING  AND  PICNIC 


By  District  No.  5,  on  June  loth. 


District  No.  5,  of  the  Wisconsin 
Buttermakers'  Association,  will  hold 
a  meeting  and  picnic  at  the  State 
Fish  Hatchery  Park  near  Wild  Rose, 
on  Sunday,  June  5th.  All  members 
are  urged  to  be  present,  and  the 
creamery  operators  who  are  not  as 
yet  members  are  especially  invited 
to  attend  this  picnic  and  meet  their 
neighbors. 

The  boys  who  call  on  the  creameries 
are  requested  to  so  arrange  their 
routing  so  they  land  at  Wild  Rose  on 
that  date,  as  their  presence  is  neces- 
sary for  the  success  of  the  picnic. 
O.  C.  Christensen,  Sec'y, 

Nelsonville. 


Little  Falls,  Minn. — Bids  have  been 
received  for  the  erection  of  a  one  and 
one-half  story  stucco-tile  creamery 
building  by  the  board  of  the  Freed- 
hem  Creamery  Association. 


STATE    BUTTER  MARKETING 
PLAN 


Doesn't  Interest  Them. 


Tyler,  Minn. — At  a  recent  meeting, 
officers  of  the  Tyler  creamery  con- 
sidered the  plan  of  establishing  a 
state  butter  marketing  association, 
for  which  purpose  a  meeting  will  be 
held  in  St.  Paul  on  June  7th.  The 
officers  decided  not  to  send  a  delegate. 
For  over  twenty  years  they  have  sent 
their  butter  direct  to  John  Doseher  & 
Co.,  New  York,  and  find  no  difficulty 
in  making  sales  or  collections.  The 
meeting  also  discussed  a  previous 
meeting  with  other  creamery  officers, 
held  at  Ivanhoe,  and  much  praise 
was  given  Secretary  James  Sorenson. 
of  the  Creamery  Operators'  and 
Managers'  Association,  for  the  way 
he  handled  the  meeting  and  the  many 
good  points  brought  out.  Tyler  wiil 
continue  to  market  its  butter  direct 
under  the  old  plan.  Peter  Andersen 
is  the  operator. 


Our  Country  of  Opportunities 

A  robust  young  man  dropped  in  at 
the  city  hall  the  other  night  and  told 
them  he  was  born  in  Chicago  and 
never  had  much  of  a  chance  to  get 
an  education  and  was  broke.  So  they 
opened  the  jail  for  him  and  handed 
him  a  free  flop.  The  other  day  Jim 
Chalupnik  came  to  the  avenue  from 
Verdigre   and    wholesaled   a   lot  of 


swell  butter  to  avenue  business  men. 
He  stopped  long  enough  between 
orders  to  tell  a  bunch  of  avenuers  how 
he  became  the  owner  of  one  of  the 
best  creameries  in  the  cornhusker 
state.  Jim  landed  in  Minnesota  when 
he  was  ten  years  old.  He  never  went 
to  school.  He  was  born  in  Bohemia 
and  learned  a  few  letters  and  figures 
there.  He  was  farmed  out.  Ten 
years  ago  when  he  was  twenty-six 
years  old  he  built  the  first  creamery 
at  Verdigre.  It  burned  and  Jim  was 
broke.  He  built  another  one.  Now 
he  owns  it.  He  owns  the  light  plant, 
a  swell  residence  and  a  lot  of  other 
things  of  which  he  is  proud.  The 
farmers  around  Verdigre  like  him  so 
well  that  they  won't  sell  their  milk 
and  cream  to  anybody  else.  You've 
got  to  try  to  play  the  game  square, 
but  it's  a  lot  of  hard  work,  says  Jim 
by  the  way  of  explanation.  Which 
shows  how  men  differ.  —  Norfolk 
(Neb.)  Daily  News. 


Minnesota  Butter  Scores 
The  score  of  Geo.  Byers,  Lastrup 
creamery,  Pierz,  in  the  recent  butter 
scoring  contest  conducted  by  the 
Minnesota  Dairy  and  Food  Depart- 
ment, was  93  j  and  not,  as  erroneouslv 
in  The  Dairy  Record,  92 


Madison,  Wis. — The  first  step  has 
been  taken  toward  forming  a  district 
organization  by  creamery  owners  and 
buttermakers  of  Sauk,  Juneau  and 
Vernon  counties. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE  —  COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERV ALINE  MFG.  CO.   :    Brooklyn,  New  York 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  k^LTm*  ST.  PAUL,  MINN. 


M.  J.Weinberg  &  Bro.  Butter 

170  Chambers  Street,  NEW  YORK,  CITY  SS&TSS.«"5?  dS*'r.S5. 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 

1ft    Hai*ri«nil    Strt*C*t  WU1  Keep  You  Posted  by  MaU  or  Wire 

M.U    lldrri&UU    iJireei  Stencil  or  Stamps  Sent  on  Request 

NEW    YORK  REFERENCES:  Irving^National^Bank;  Fidelity  Trust  Co.! 
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f  .BUTTER  SL  EGG 


SPANGENBERC  8r  CO. 


♦  8  5PANOENBER6     8     CO.  »B 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFERENCES^This  Paper,  Your  Banker. 

[Commercial  Agencies. 


Successful  Creamery 
Refrigeration 

There  isn't  any  question  any  more  about  the  success  of  Com- 
pressor Refrigeration  for  creameries — the  only  question  now  is — which 
is  the  best  compressor  for  you  to  get. 

When  you  place  a  "Sterling"  in  your  creamery  you  can  be  sure 
you  have  made  a  wise  selection. 

When  you  buy  a  "Sterling"  compressor  you  are  getting  a  com- 
pressor that  is  long  past  the  experimental  stage.  You  are  getting  a 
compressor  that  has  stood  the  test  for  over  twenty-five  years. 

The  "Sterling"  has  features  other  compressors  have  not  got. 
The  Removable  Cylinders:  this  allows  you  to  have  new  cylinders  at 
a  small  expense  without  taking  the  compressor  from  its  base,  or  with 
but  little  delay,  change  made  easily  and  quickly. 

The  "Sterling"  clearance  space  is  an  exceptionally  fine  feature, 
it  saves  at  least  one-quarter  of  useless  work,  which  means  money 
saved  over  other  machines.  The  "Sterling"  Cylinder  head  is  not 
subject  to  wreckage  by  liquid  ammonia,  due  to  excessive  feed  to  the 
ammonia  evaporator.  There  are  many,  many  other  fine  points  about 
the  "Sterling,"  but  space  forbids  mention  here.  Write  for  illustra- 
tated  catalogue  that  will  give  you  full  details. 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 


12 


THE  DAIRY  RECORD 


Proper  Method  of  Weighing  Butter  at 
the  Creamery 


The  proper  weighing  of  butter  at 
the  time  of  packing  it  for  shipment  to 
market  is  a  matter  of  great  impor- 
tance. Under  the  net  weight  amend- 
ment to  the  pure  food  law  every  pack- 
age must  be  marked  with  the  net 
weight  of  its  contents  when  shipped 
in  interstate  commerce.  If  the  marked 
weight  is  not  correct  it  can  not  be 
accepted  by  the  receiver  in  the  whole- 
sale market  for  he  will  not  be  able  to 
sell  the  butter  at  that  weight. 

In  order  that  shippers  may  avoid 
misunderstandings  and  possible  losses 
from  improper  weighing  at  the  time 
of  packing,  it  is  very  important  that 
they  know  the  method  of  weighing 
employed  in  the  wholesale  markets. 
The  method  generally  followed  recog- 
nizes only  full  pounds  and  "up- 
weights."  "Up-weight  "  denotes  the 
fact  that  the  scale  beam  must  come 
in  contact  with  the  upper  rest.  If 
a  creamery  operator  allows  a  proper 
amount  for  shrinkage  and  determines 
the  net  weight  of  butter  with  the 
scale  beam  resting  in  a  horizontal 
position,  his  weights  are  not  likely 
to  hold  out  in  the  market,  and  as  a 
result  he  will  be  paid  for  one  pound 
less  per  tub  than  he  would  have 
received  had  he  put  a  fraction  of  an 
ounce  more  butter  in  each  tub,  thus 
giving  the  required  "up-weight." 

In  Some  markets  the  pivot  beam 
style  of  scale  is  being  replaced  by 
the  dial  and  pointer  of  scale.  In 
weighing  with  the  latter  scale  it  is 
required  that  the  pointer  fully  clear 


the  pound  division  mark.  For  in- 
stance, if  the  pointer  comes  to  a  rest 
directly  over  or  does  not  quite  reach 
the  sixty-three  pound  division  mark 
even  though  the  shortage  is  very 
slight,  the  creamery  is  paid  for  only 
sixty-two  pounds,  thereby  causing  a 
direct  loss  to  the  creamery.  It  is 
therefore  important  that  the  butter 
be  properly  weighed  at  the  time  of 
packing  and  a  sufficient  excess  weight 
be  allowed  to  cover  the  usual  and 
normal  shrinkage  in  the  weight  of  the 
butter  in  transit. 

Use  of  Poor  Scales 

The  result  of  using  poor  scales 
should  be  obvious.  Unreliable  scales 
have  no  place  in  a  creamery,  for  a 
creamery  can  not  afford  to  use  scales 
which  do  not  weigh  accurately.  Ac- 
curate and  reliable  scales  should  be 
secured  and  should  be  tested  and 
checked  regularly,  as  trouble  ex- 
perienced with  weights  may  not  be 
due  to  the  method  of  weighing,  but 
to  the  scale  itself.  If  creamery  oper- 
ators do  not  use  accurate  scales,  they 
can  not  depend  on  their  own  weights, 
and  therefore  they  are  not  in  a  posi- 
tion to  make  complaint  regarding  the 
Weights  reported  by  receivers.  The 
scales  used  in  most  markets  are 
checked  frequently  for  accuracy  and 
those  used  at  creameries  should  be 
tested  often. 

Proper  ("ar<>  of  Scales 

The  care  of  scales  is  of  equal  im- 
portance. If  kept  in  the  churn  room 
where  there  is  moisture  and  grease. 


they  should  be  given  a  thorough 
cleaning   and   oiling   frequently  for 

accuracy  is  impossible  when  the 
bearings  become  greasy,  stieky  or 
rusty.  Likewise,  the  beams  'and 
weights  should  be  kept  dry,  clean 
and  free  from  rust.  Salt  should  be 
kept  cleaned  off  the  scales  as  it  draws 
moisture  and  causes  rust.  For  proper 
weighing  scales  should  sit  level.  Plac- 
ing the  scales  on  a  part  of  the  creamery 
floor  which  has  a  .slope  to  it  for  drain- 
ing, will  interfere  with  the  proper 
working  of  the  scales.  Rough  hand- 
ling interferes  with  their  accuracy, 
hence  they  should  be  moved  carefully. 
Marking  All  Tubs  Alike 

Aside  from  the  fact  that  all  tubs  or 
cubes  are  not  the  same  size,  there  are 
other  causes  which  render  it  impos- 
sible for  all  packages  to  contain  the 
same  amount  of  butter.  The  physical 
characteristics  of  the  butter  which 
may  vary  somewhat  under  different 
conditions;  care  in  packing  the  butter 
solidly  to  eliminate  holes  in  it,  or 
open  spaces  around  the  sides  or 
bottom  of  tubs;  also  the  methods  of 
preparing  and  the  conditions  of  the 
package  when  filled  are  factors  which 
cause  variations  in  the  net  weight  of 
butter  packages.  Cases  have  been 
cited  by  receivers  where  creameries 
have  marked  all  packages  with  the 
same  net  weight,  when  some  were  so 
small  that  it  would  have  been  im- 
possible to  have  packed  the  amount 
stated  in  the  package. 

Allowance  for  Shrinkage 

Under  normal  conditions  there  is  a 
shrinkage  in  the  net  weight  of  butter 
between  the  creamery  and  the  mar- 
ket. An  allowance  should  be  made 
for  this  in  determining  the  net  weight 
at  the  creamery.  There  is  some 
difference  of  opinion  as  to  how  much 


FOUNDED  IN  1827  £  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US-^WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,  Swift  &Rosenbaum,  he. Fine  Butler' Cheese  and  E&s 

(SueeeMMort  to  W.  I.  Young  &  Co.  and  John  A.  Boienbaum  &  Co.) 

149  Reade  Street      -      NEW  YORK 

References:   Irving  National  Bank,  New  York;   Fidelity  Trust  Company;   Dun's  and  Brads treet's  Agencies    Write  us 
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We  try  to  avoid  making  mistakes,  but 
never  avoid  righting  them.  That's  why 
we  are  known  as  the  Square  Deal  House 


ZIMMER  &  DUNKAK,  Inc.  ^Ijyfirst 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


LEAKAGE 


Mr.  R.  F.  Stewart,  in  the  May  4,  1921,  issue  of  The  New  York 
Produce  Review  And  American  Creamery,  says: 

"Certainly,  anyone  who  has  ever  stored  butter  in  prints  and 
tub  butter  will  realize  the  DIFFERENCE  IN  SHRINKAGE. 

"Even  butter  packed  solid  in  boxes  will  show  a  GREATER 
shrinkage  THAN  THE  BUTTER  IN  TUBS,  when  stored,  because 
the  boxes  LEAK,  while  THE  TUBS  HOLD  THE  WATER;  and  it  is 
this  salt  water  that  prevents  the  butter  FROM  BECOMING 
STALE." 


A  LEAKY  PACKAGE  makes  a  poor  sales  appearance  at  market. 

CREAMER  YMEN  WHO  MARKET  THEIR  BUTTER  IN  SCHMID  T 
BROS.  TUBS  do  so  because  their  GREAT  CARRYING  STRENGTH 
enables  them  to  deliver  their  output  at  market  without  leakage  and  consequent 
shrinkage,  for  these  Tubs  are  built  of  STANDARD  FULL  THICKNESS 
STOCK  of  the  finest  quality  of  Southern  White  Ash  Material,  and  THOR- 
OUGHLY kiln  and  air  dried  in  their  construction. 


Ash  or  Steel  Hoops 


The  component  parts  of  Schmidt  Bros.  Tubs  are  put  together  with  such  perfection  of  workmanship  and 
finish,  combined  with  rigidity  of  mechanical  construction  as  to  result  in  a  Tub  of  special  TIGHTNESS  AND  DURABILITY. 

The  perfected  methods  and  patented  result  in  the  production  of  a  Butter  Tub  of  the  greatest  possible 
carrying  STRENGTH  and  tightness. 

Schmidt  Bros.  Tubs  retain  the  salt  water,  which,  as  the  writer  of  the  statements  quoted  says,  prevents 
the  butter  from  becoming  STALE, — which  would  of  course  lower  the  selling  value  of  the  butter. 

The  men  who  use  Schmidt  Bros.  Tubs  do  so  because  they  do  not  want  their  butter  to  be  leaking  out  of  the 
Tubs  when  it  reaches  the  market. 


ELGIN  BfcS3 


DT  BROS 
I 


IT 


Proprietors,  ELGIN,  ILL 


MPANY 


For  the  present  we  can  supply,  in  limited  quantity,  Tubs  made 
of    Western   Spruce    material  for    those   who   desire  them. 
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should  be  allowed  for  shrinkage,  but  a 
safe  figure  to  assume  would  be  about 
eight  ounces,  or  half  a  pound.  Pack- 
ages should  be  filled  with  an  even 
number  of  pounds  plus  an  allowance 
to  cover  shrinkage  in  transit. 

Shrinkage  in  leaky  butter  is  gen- 
erally larger,  hence  butter  manufac- 
tured under  conditions  which  result 
in  this  condition  should  be  allowed  a 
larger  shrinkage  than  butter  properly 
made.  The  remedy  for  leaky  butter 
lies  in  the  hands  of  the  creamery 
operator.  Leakiness  is  a  defect  which 
is  objectionable  also  from  the  stand- 
point of  quality,  therefore  there  is 
double  reason  for  avoiding  this  con- 
dition.— United  States  Bureau  of 
Markets. 


NATIONAL  DAIRY  SHOW* 


Gets  Active  Support  of 
Twin  Cities. 


The  committee  of  one  hundred, 
appointed  by  the  business,  financial, 
industrial  and  agricultural  interests 
of  the  cities  of  St.  Paul  and  Minne- 
apolis, to  get  the  most  for  agriculture 
for  their  country  out  of  the  National 
Dairy  Show,  to  be  held  on  the  Minne- 
sota Fair  Grounds,  October  8th  to 
15th,  next,  broke  into  active  eruption 
the  other  week. 

Hon.  J.  M.  Hackney,  chairman  of 
this  committee,  the  personnel  of 
which  is  made  up  of  real  men  of  the 
states  at  interest,  in  a  preliminary 
move  to  clear  the  decks  for  action, 
called  several  meetings  last  week, 
and  invited  the  Dairy  Show  manage- 
ment and  the  publicity  committee  of 
the  Machinery  Men's  Association  to 
come  up  from  Chicago  for  a  confer- 
ence, and  there  sure  were  some  enthu- 
siastic gatherings  during  the  week. 
Many  Meetings 

The  first  meeting  on  Monday  was 
with  the  local  lumber  interests,  and 
the  result  was  a  call  to  be  issued  for  a 
meeting  early  in  June,  of  the  whole 
Northwest  Lumbermen's  Association 
to  tie  into  the  work  of  boosting  for 
the  Dairy  Show.  The  hotel  men  of 
the  two  cities  held  a  meeting  on 
Tuesday,  and  made  joint  plans  for 
caring  for  the  people  and  taking  an 
active  part  in  the  successful  carrying 
out  of  all  promises  made  to  the  dairy 
industry  to  make  the  Show  historical. 
On  Wednesday  a  joint  conference 
was  held  of  the  publicity  committees 
of  the  civic  and  commerce  bodies  of 
the  two  cities,  and  plans  were  laid 
for  active  participation  through  ad- 


vertising and  publicity  by  the  whole 
industrial  life  of  the  two  cities. 
Thursday,  the  committee  of  one 
hundred  came  together  to  formulate 
plans  for  their  activities,  and  the 
result  was  the  formation  of  about 
fifteen  sub-committees,  each  in  charge 
of  the  active  work  to  be  performed  in 
the  interest  of  the  Show  by  the 
several  interests  represented;  and 
on  Friday  the  railroad  interests  had 
a  special  conference  on  their  part  of 
the  big  work. 

Show  to  be  Best  Ever 
This  all  means  that  the  National 
Dairy  Show  of  1921  will  exceed  all 
that  have  gone  before,  in  point  of 
interested  attendance.  It  means  also 
that  the  whole  life  of  commerce  and 
agriculture  in  the  Northwest  states 
recognizes  dairying  as  the  funda- 
mental basis  upon  which  its  progress 
rests. 

The  inspiration  that  this  Show 
presents  will  hasten  this  progress, 
was  the  keynote  of  all  of  the  meet- 
ings; so  that  everyone  doing  his  duty 
will  make  the  dates  of  October  8th 
to  15th  historical  in  the  Northwest 
country. 


The  National  Dairy  Show  this 
year  will  carry  to  the  people  of  the 
whole  country,  more  potential  and 
fundamental  value  than  any  previous 
Show,  and  its  service  should  be  used 
to  the  extreme. 


New  Creamery  Opened 
Kerkhoven.  Minn. — The  Sunburg 
Farmers'  Creamery  Association 
opened  the  doors  of  their  new  modern 
creamery  for  business  on  May  26th. 
C.  L.  Gulsvig  is  the  operator! 


Pure   Breds   in  South  Dakota 

United  States  Census  for  1920 
reports  5,248  purebred  dairy  cattle 
in  South  Dakota,  1,544  males  and 
^.704  females.  Holsteins  rank  highest 
with  4.027  heads. 


Radium,  Minn. — The  cheese  fac- 
tory has  opened  for  its  second  season. 
Mr.  Klassner  is  the  cheesemaker. 

Loman,  Minn. — The  Loman  cream- 
ery opened  for  business.  Jos.  H. 
Kalkman  is  the  secretary  of  the 
Loman  Co-operative  Creamery  Asso- 
ciation. 


cArrow  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

"Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 


Operators  of  Dairies,  Creameries 

and  Cold  Storage  Plants,  should  get  the  facts  at  once  regarding  Mechanical  Refrigeration  by 

the  Baker  System. 

We  Have  Developed  Special  Refrigerating  Systems 
which  have  met  with  the  utmost  success  wherever  they  have  been  sold.   The  Baker  System  is 
essentially  economical.   You  don't  have  to  pay  middlemens'  high  profits  when  you  buy  a  Baker 
System;  because  you  will  buy  direct  from  the  manufacturers  through  our  factory  branch. 

Send  to  Our  Engineering  Department — get  free  bulletin  No.  45  C ;  also  reproductions 
of  testimonial  letters  from  other  dairy  and  creamery  men  whom  you  know — see  what  they  say 
regarding  their  Baker  Refrigerating  Plants. 

BAKER  ICE  MACHINE  CO.,  Inc.  '»«1S™iESkTS 

(Factory  Branch  Office,  214  Lumber  Exchange  Bldg.,  Minneapolis  C.  H.  Williams,  Mgr.) 
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in  Butter  finds  us  stronger  financially  and  better  equipped 
than  ever  to  handle  any  grade  and  any  quantity  to  shippers 
advantage.  Now  is  a  good  time  to  try  us  out.  If  we  get 
started  with  you  at  the  beginning  of  the  season  your  troubles 
will  then  be  over  for  you  can  depend  upon  a  full  price  for 
your  goods  and  expert  service  throughout. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  South  Water  Street      -      -      -      322  W.  Lake  Street 

CHICAGO 

REFER  TO— Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 


DISOWA 

A  money  maker  for  the  creamery 

Mr.  Creameryman : — 

Are  you  getting  all  the  PROFIT  you  should  have  out  of  your 
Creamery? 

Let  us  answer  this  for  you  with  the  word  NO  in  big  letters.  For 
we  know  that  you  are  NOT. 

The  DISOWA  CHURN  will  solve  this  profit  question  for  you — 
How? 

FIRST — It  does  the  work  in  half  the  time  of  other  churns. 


SECOND — It  saves  enough  in  butterfat  alone  which  you  are  now 
losing  in  the  buttermilk  to  pay  for  itself  in  a  short  time. 

THIRD — It  is  so  strongly  built  that  you  will  have  a  big  saving  on 
repairs,  and  as  it  does  the  work  in  half  the  time  it  should  outwear 
two  of  any  other  make. 

Let  us  prove  the  above  facts  to  you  by  installing  a  DISOWA  in 
your  plant. 

For  booklet  and  information  write 


DISOWA  MANUFACTURING  COMPANY 


R.  B.  DISBROW,  Pres. 


OWATONNA,  MINNESOTA 
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Wasting  Dollars  In  Coal 

Milk  Plant  Letter  by  Federal  Dairv  Division. 


Read  this  letter,  then  take  a  walk 
through  your  boiler  room  and  make 
mental  answers  to  these  questions: 
Did  you  find  coal  scattered  in  out-of- 
the-way  places?  Had  wheels  and  feet 
ground  some  of  the  coal  to  powder? 
Were  there  any  pieces  of  coal  in  front 
of  the  boilers?  Water  thrown  over 
the  ash  pile  shows  up  unburned  coal 
or  coke.  Was  there  any  unburned 
fuel  in  your  pile?  Was  there  any 
steam  or  water  leaking  from  valves, 
cocks,  or  joints?  Were  there  any 
cracks  in  .the  boiler  furnace  and  set- 
ting? Were  the  uptakes,  breechings 
and  steam  pipes  insulated?  Was  the 
exhaust  steam  being  utilized? 

Why  do  you  purchase  coal?  To 
make  steam.  How  is  steam  made? 
The  hot  gases  liberated  by  the  burn- 
ing coal  come  in  contact  with  the 
boiler  shell  and  the  heat  passes 
through,  vaporizing  the  water.  The 
hotter  the  gases  are  when  they  strike 
the  shell  of  the  boiler,  the  less  coal  it 
takes  to  produce  a  given  quantity  of 
steam.  The  draught  up  the  chimney 
is  constantly  pulling  air  and  gas  out 
of  the  furnace,  and  the  cold  air  will 
enter,  wherever  it  can,  to  fill  up  the 
the  vacuum.  This  air  cools  off  the 
hot  gases,  reducing  their  effectiveness. 
The  loss  of  heat  from  this  source 
alone  may  reach  large  proportions. 

You  can  test  your  furnace  and  set- 
ting for  air  leaks  by  holding  a  candle 
or  lighted  match  around  cracks  or 
crevices  in  the  brick  work,  around  the 
arches,  clean-out  doors,  etc.  If  the 
flame  is  drawn  in  you  are  wasting 
pounds  of  coal  every  day.  These 
leaks  can  be  patched  with  asbestos 
rope  saturated  with  fine  clay  mortar. 

Deposits  of  soot  in  the  flue  and 
scale  in  the  boiler  resist  the  passage  of 
heat  from  the  gases  into  the  water. 
Even  a  slight  coat  of  scale  will  greatly 
reduce  the  quantity  of  heat  passing 
through. 

The  quantity  and  kind  of  chem- 
icals in  the  feed  water  will  determine 
the  frequency  with  which  scale  should 
be  removed.  The  soot  should  be 
scraped  from  the  flues  at  least  once 
a  day. 

Methods  of  Firing 
There  are  three  methods  of  hand 
firing — the  spreading,  alternate,  and 


coking  methods — each  of  which  has 
advantages  under  certain  conditions. 
The  evenness  of  the  fuel  bed  and  the 
quantity  of  air  admitted  over  the 
fuel  bed  are  all-important  factors  in 
the  economical  burning  of  fuel.  Firing 
a  boiler  to  secure  the  greatest  quantity 
of  heat  from  the  coal  means  much 
more  than  building  a  fire,  shovelling 
coal,  and  watching  the  steam  gauge. 
It  requires  skill  which  can  only  be 
obtained  by  close  study,  observation, 
and  attention  to  details. 

The  milk-plant  or  creamery  man- 
ager who  wants  to  get  the  most  steam 
out  of  his  coal,  should  send  the  name 
and  address  of  his  engineer  or  fireman 
to  the  Dairy  Division,  United  States 
Department  of  Agriculture,  Wash- 
ington, D.  C,  for  Department  Bulle- 
tin 747,  entitled  "The  Economical 
Use  of  Fuel  in  Milk  Plants  and 
Creameries,"  which  discusses  in  detail 
the  points  mentioned. 


Haugen,  Wis. — L.  Gross  sold  the 
Haugen  cheese  factory  to  its  former 
owner,  H.  Miller.  Mr.  Miller  has 
already  taken  possession. 


A  Notice  to  Patrons 
E.  L.  Johnson,  secretary  and  man- 
ager of  the  Inter-Lake  creamery  at 
Browns  Valley,  recently  sent  out  the 
following  good  postal  card  notice  to 
the  patrons: 

"As  a  patron  of  the  Inter- Lake 
creamery  we  feel  you  should  know 
that  during  the  past  month  the  salt 
and  moisture  sold  in  the  butterfat 
paid  the  running  expense  of  the 
creamery,  leaving  to  patrons  the  price 
paid  at  Eastern  market.  We  suggest, 
if  you  are  in  any  doubt  about  your 
test,  send  a  sample  to  Agricultural 
College  at  Morris,  as  the  state  law 
forbids  us  to  over  or  under  read  the 
test.  Let's  all  pull  together.  This 
is  your  creamery,  and  you  are  invited 
and  are  welcome  to  investigate  the 
records  at  any  time.  Instead  of 
issuing  orders  we  are  now  prepared 
to  pay  three-fourths  cash,  where 
necessary,  balance  on  20th  of  each 
month." 


Milwaukee,  Wis. — Trapp  Brothers 
Dairv  Company  increased  capital 
stock  to  $300,000. 

Baltic,  S.  D.— The  Baltic  Co- 
operative Creamery  Company  held 
its  annual  meeting  here.  Officers 
elected  for  the  creamery  for  the 
coming  year  are:  Mike  Donovan, 
president;  G.  T.  Gunderson,  vice- 
president;  A.  L.  Berg,  secretary; 
Alfred  Elgaaen,  treasurer. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  Si  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17^  rinano  Qlroof  Kaw  \nrh 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1/UdIlC  OUCCl,  11CW  lUfh 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

the;place  to  consign  your 

Butter,  Cheese  &  E^s 


PROMPT  BUTTER  SALES 

The  Grass  Season  with  Increased  Production  is  at  hand.  We  need 
considerably  more  butter  right  along,  can  place  your  entire  output 
promptly  and  satisfactorily  every  week.    We  handle  all  grades. 

"A  Square  Deal  is  the  Foundation  of  Our  Service" 
Send  us  your  next  shipment.    Liberal  advances.    Prompt  returns.    Write  us  for  shipping  stamp. 
T    i         Ai  i        i  .     Ot   fi^  208  North  Wells  Street 

John  vJldenburg  C*  V>iO.,     Chicago,  Illinois 

REFERENCES :    Fort  Dearborn  National  Bank,  Chicago;  The  Dairy  Record;  Mercantile  Agencies 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Built  to  Stand  Abuse 

Sturges  Milk  Cans  serve  long  and  satisfy  every-  I 
body — their  capacity  is  guaranteed.  m 

Each  can  is  carefully  made — heavily  tinned  Bm 
— all  seams  soldered  smooth.    No  edges  m 
1     or  holes  to  retain  dirt  or  milk.    Easy  to  m 
clean  and  keep  clean.    Write  today  for  m 
catalog  No.    30.  m 

1              STURGES  &  BURN  MFG.  CO.  J 

HI           Fstahlishpcl                                 Chicago.  Illinois  AHH 

1                        wBk  ' 

i  Qtur&es 
1  dEiCans 
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THOROUGHLY  RELIABLE 


A  Trial  Shipment  Means  More 

Interesting  Details  About 
New  York  City 

(Continued) 


Coming  out  of  the  Tavern  and  its  memories 
of  bygone  days,  we  are  almost  startled  by  the 
sudden  transition  into  modern  life.  This  is 
emphasized  by  the  appearance  of  the  famous 
"Curb"  market,  that  curious  assemblage  of 
outdoor  brokers  whose  market  place  is  not  far 
from  the  old  Tavern.  Day  in  and  day  out,  rain 
or  shine,  business  proceeds  without  interrup- 
tion in  the  open  air  by  this  novel  organization. 
Costumes  change,  according  to  the  vagaries 
of  the  weather,  but  nothing  interferes  with 
business.  The  buildings  on  both  sides  of  the 
street  directly  opposite  the  crowd  are  filled 
with  clerks  signalling  orders  or  receiving 
messages  from  the  Curb.  Dozens  of  tele- 
phones, with  an  attendant  at  each,  can  be 
plainly  seen  from  the  sidewalk,  and  the  frantic 
motions  of  the  operators  trying  to  deliver 
urgent  orders  form  one  of  the  illuminating 
features  of  life  on  the  Curb. 

The  first  phenomenon  that  piques  the  curi- 
osity of  the  innocent  wayfarer  is  the  meaning 
and  purpose  of  the  finger  signs.  For  the  most 
part,  they  denote  price.  They  do  not  convey 
the  full  prices.  That  is  supposed  to  be  known. 
If  a  stock  is  selling  at  90£,  all  that  will  be 
indicated  by  the  hands  will  be  the  eighth. 
The  hand  turned  up  means  "bid,"  or  what 
somebody  is  willing  to  pay  for  the  stock;  the 

*  (Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  820&. 

1774  Marshall  Ave.  .  PAUL,  MINN. 


The  Great  Ata 

Tel 

Jersey  City,  INL  J. 


THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  01 

Will  look  after  your  shipments  persoa 

We  solicit  your  shij 


See  That  Your  Next  Shipment 

N.  J.  or  to  Oil 


snippi 
is  fin 


ASK  US  FOR  OUR  CHICAGO  STEM! 


Shipper  to  receive  even  more  prompt  returns  than  ever  feror 
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atic  &  Pacific 

Chicago,  Illinois 

UALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

id  advise  you  as  to  market  conditions 

$  and  correspondence 

ded  to  Us  Either  at  JERSEY  CITY, 
licago  Branch 

We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
creameries  at  Chicago  paying  them  top  prices,  enabling  the 
Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


hand  turned  down  means  "offered,"  or  what 
somebody  is  willing  to  sell  it  for.  The  index 
finger,  pointing  up,  means  one-eighth  of  a 
point  bid ;  two  fingers,  a  quarter ;  three  fingers, 
three-eighths,  and  so  on  to  more  complicated 
signals.  Pointing  down,  the  fingers  indicate 
the  fraction  of  a  point  offered. 

The  multi-colored  hats  worn  by  these  people 
are  not  adopted  as  a  mark  of  eccentricity,  but 
for  the  severely  practical  purpose  of  making 
recognition  easy  by  any  individual  in  the 
windows  of  the  firm  whom  he  represents. 

There  is  a  hot  time  ahead — so  say  our 
weather  prophets,  and  we  are  arranging  our 
refrigerators  so  as  to  take  care  of  the  large 
amount  of  butter  that  is  being  sent  to  us  from 
this  Great  Northwest.  But  we  are  also  ar- 
ranging for  more  shipments  and  we  need 
Fancy  Butter.  If  you  have  overlooked  securing 
one  of  our  stencils,  it  is  never  too  late  to  write 
and  ask  for  one. 

Remember,  the  middleman's  profit  is  cut 
out  when  you  use  the  G.  A.  P.  T.  Co.'s  "Direct 
to  the  Consumer  Service."  All  we  ask  is  for 
you  to  give  us  a  trial  shipment,  and  we  assure 
you  that  you  will  continue  to  use  this  great 
service. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


GARLOT  SHIPPING  A  START 


For    Thorough    Organization  of 
Small  Greameries. 


Editor,  Dairy  Record:  '  I  have 
read  from  time  to  time  the  articles 
which  the  Fox  River  Butter  Co. 
print  in  their  advertising  space  in 
The  Dairy  Record,  and  have  liked 
their  optimism  and  fair-mindedness, 
but  what  happened  to  the  writer? 
The  article  in  the  May  11th  issue  is 
so  pessimistic  and  one-sided,  missing 
entirely  the  object  which  the  carlot 
shipment  of  butter  plan  was  devised 
to  gain,  that  I  can  scarcely  pass  it 
up  without  comment  and,  I  think, 
a  word  of  explanation  will  not  be 
amiss. 

Having  on  several  occasions  heard 
Mr.  Haugdahl  talk  on  questions  of 
interest  to  co-operative  creameries 
and  dairymen,  I  know  him  to  be  a 
fair  and  broad  minded  man.  I  am 
sure  he  will  give  the  would-be  reform- 
ers and  agitators  at  least  a  hearing, 
and  trust  it  may  be  an  impartial  one. 

We  agitators  know  full  well  that 
the  carlot  plan  can  only  be  used  to 
advantage  where  enough  creameries 
loading  from  three  or  four  stations 
have  sufficient  tonnage  to  load  a  car 
to  capacity. 


There  are  a  number  of  such  dis- 
tricts both  in  Wisconsin  and  Minne- 
sota, and  why  the  small  creameries  so 
naturally  located  should  not  take 
advantage  of  this  fact  is  hard  to 
understand.  It  seems  to  be  the 
writer's  idea  that  because  all  the 
small  co-operative  creameries  are  not 
so  fortunately  located,  none  should 
benefit  from  carlot  arrangement.  And 
the  idea  that  saving  in  transportation 
is  the  only  benefit  derived  is  false; 
there  are  several  others  of  importance 
to  these  same  creameries. 

We,  in  Polk  county,  Wisconsin,  are 
using  the  carlot  plan  as  a  get-together 
medium,  which  we  feel  is  necessary 
if  the  small  co-operative  creameries 
are  to  long  survive  unjust  competition 
for  butterfat  from  centralizers  and 
sometimes  from  large  co-operative 
creameries  as  well.  We  feel  that  the 
only  practical  way  to  maintain  our 
place  as  the  manufacturers  of  univer- 
sally high  quality  butter  and  derive 
the  highest  net  returns  for  it,  is  to 
pool  our  strength  in  an  organization 
that  will  further  our  mutual  interests 
and  the  interest  of  all  producers  of 
high  quality  cream. 

We  cah  never  hope  to  devise  a 
plan  which  will  give  more  universal 
benefit  than  the  one  we  have  now, 
until  we  are  thoroughly  organized. 
If  the  small  creameries  will  wake  up 
to  their  possibilities  when  organized 
and  pulling  together,  they  will  be 
able  to  compete  very  successfully 
with  the  larger  centralized  plants,  as 
then  we  will  have  centralized  effi- 
ciency with  co-operative  creameries' 
quality. 

You  speak  of  compelling  the  rail- 


roads. Who  is  to  compel,  if  the  present 
system  works  to  the  advantage  of  the 
large  creameries  alone?  The  small 
individual  creameries?  No.  I  hold 
that  unless  we  can  organize  the  small 
creameries  and  help  them  in  pooling 
their  butter  or  hiring  a  field  man  who 
can  help  their  operators  standardize 
the  output  and  give  the  most  efficient, 
effective  service  possible  so  that  both 
managers  and  operators  are  giving 
their  respective  creameries  centralized 
efficiency  in  the  manufacture  of  butter 
as  well  as  in  its  business  management 
until  we  are  so  organized,  our  demands 
of  the  railroad  or  what  not  will  carry 
very  little  weight. 

I  know  that  many  for  various  and 
often  selfish  reasons  decide  against 
this  idea  of  state-wide  organization 
of  creameries.  But  thinking  dairy- 
men, creamery  operators  and  others 
who  have  the  future  continued  success 
of  our  co-operative  creameries  at 
heart,  know  that  the  problems  of 
uniform  high  quality,  standardiza- 
tion, rates,  right  laws,  rules  and  regu- 
lations, advertising  and  allied  ques- 
tions can  only  be  solved  in  the  fairest 
and  most  profitable  way  to  all  con- 
cerned by  the  creameries  organizing, 
and  through  their  organization  work- 
ing these  problems  out  together. 
We  use  the  start  :  carlot  shipments  of 
butter  where  practical. 

Mrs.  L.  Mattson, 

Assistant  in  Butter  Marketing. 

Madison,  Wis. 


Marshall.  Minn. — Marshall  capi- 
talists ma\  decide  to  back  a  proposi- 
sition  to "  establish  a  big  $200,000 
milk  condensing  plant  here. 


Important 


'.'World's  Mode!  Paper  Mill" 
Kalamazoo,  Mich. 


Your  Dairy  Product  wrapped  in  KVP  Genuine  jVegetable  ^Parchment  retains 
all  its  original  good  quality.  KVP  Parchment,  strongest  when  wet,  prevents 
waste  and  shrinkage  and  delivers  the  package  fresh  and  clean — a  delight  to  the 
consumer  and  a  business  builder  for  you.  Wrappers  when !  tastily  printed  by 
our  process  make  you  excellent  advertising.^  Ask  for  sample  designs  and  prices. 


KALAMAZOO 
Vegetable  Parchment  Co. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


'THERE'S  MONEY  IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  jRespc  risibility 
Exceeds  $150,000.00 

119  W.  South  water  Street 


CHICAGO 


Keeping  pace  with  the  time  is  when  you  are  using  a  liberal  solution  of  VANITE 
every  day  about  your  creamery.  If  used  liberally  your  creamery  and  utensils 
will  always  be  sweet  and  clean.  That's  what  all  up-to-the-minute  creamerymen 
are  doing.  If  you  are  not  using  it,  it's  not  too  late  to  make  the  start.  Today  will 
be  about  right. 


is  known  and  liked  everywhere — that's  what  VANITE  has  done  for  itself  in  the 
past  ten  years.   Some  record  and  we  are  proud  of  it. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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Why  Minnesota  Creameries  Should  Organize 

By  A.  J.  McGuire,  in  "The  Farmer." 


On  June  7th,  in  St.  Paul,  the  co- 
operative creameries  of  Minnesota 
will  have  an  opportunity  to  get 
together,  to  combine  their  strength, 
to  work  for  a  common  cause  of  making 
the  co-operative  creameries  of  Minne- 
sota stronger  and  better  and  more 
useful.  Is  such  a  state  association 
of  the  creameries  necessary? 

There  are  not  over  a  third  of  the 
600  co-operative  creameries  in  Minne- 
sota that  are  first-class.  Shall  the 
creameries  that  are  first-class  say, 
"Let     the     weak    creameries  look 


out  for  themselves?"  The  enemies 
of  the  weak  co-operative  creameries 
are  also  the  enemies  of  the  strong 
co-operative  creameries.  Shall  they 
not  all  stand  together  against  their 
common  foes? 

Next  to  the  importance  of  the  co- 
operative creameries  being  made 
strong  and  efficient  at  home,  is  the 
market  where  their  butter  is  sold. 
Chicago  is  logically  the  best  dis- 
tributing point  for  Minnesota  butter. 
Yet  it  is  now  the  poorest  market  for 
the   Minnesota   co-operative  cream- 


eries, because  the  centralizers  and 
packers  have  established  themselves 
there  and  are  supplying  the  great 
channels  of  trade  that  meet  there. 

Looking  to  the  Future 

We  hear  so  many  creamerymen 
say,  "Good  butter  will  sell  itself." 
Why  does  it  not  sell  itself  in  Chicago? 
Why  is  it  that  the  first-class  cream- 
eries do  not  sell  butter  in  Chicago? 

"Good  butter  brings  more  in  New 
York  and  Philadelphia!"  True,  but 
how  much  longer  will  it  bring  more 
there?  Who  is  looking  after  jour 
good  market  in  New  York  and  Phil- 
adelphia? How  long  will  it  be  before 
the  centralizers  and  packers  have 
these  markets  also?  You  think  your 
extra  fine  butter  can  hold  its  own 
on  the  Eastern  markets?  Why  did 
it  not  do  so  in  Chicago? 

The  co-operative  creameries  of 
Minnesota  need  to  employ  the  best 
representative  they  can  possibly  se- 
cure to  go  to  Chicago  and  stay  there, 
and  try  to  build  up  a  market  there 
for  Minnesota  co-operative  creamery 
butter  that  will  be  worthy  of  the 
name.  They  need  to  employ  the 
best  representative  they  can  possibly 
secure  to  go  to  New  York  and  to 
Philadelphia  and  stay  there,  and  work 
to  hold  the  good  market  the  co- 
operative creameries  now  have  there. 

We  have  been  selling  $(50,000,000 
worth  of  butter  a  year,  and  we  have 
not  been  spending  one  dollar  to  hold 
our  present  markets  or  to  develop 
new  ones.  We  have  wonderful  faith 
if  we  can  believe  that  the  markets 
will  always  want  just  what  we  have 
to  sell,  and  will  always  take  our 
butter  at  a  higher  price  than  they 
will  pay  anyone  else. 

What  About  Twin  Cities 
We  do  not  need  to  go  to  Chicago 
to  find  markets  we  have  lost.  Prob- 
ably not  five  per  cent  of  the  butter 
used  in  St.  Paul,  Minneapolis  and 
Duluth  is  co-operative  creamery  but- 
ter. Is  it  because  these  cities  are 
made  up  of  poor  people  who  think 
they  can  not  afford  to  eat  good 
butter? 

The  facts  are  that  we  have  not  got 
this  splendid  trade  because  we  have 
never  tried  to  get  it.  We  have  left 
this  rich  field  to  the  centralizers  and 
packers,  who  have  used  good  business 
methods  in  going  out  and  offering 
their  butter  for  sale  every  day 
throughout  the  year.  We  say  mean 
things  abotlt  the  centralizers  and 
packers  for  coming  out  with  their 
cream  stations  and  getting  a  lot  of 
our  cream,  and  then  we  turn  around 
and  help  them  by  giving  them  a 
clear  field  right  here  in  Minnesota 
to  sell  their  butter.  Not  very  logical 
business  on  the  part  of  the  co-oper- 
ative creameries' 

Talking  about  the  centralizers  and 
packers  is  all  right  as  far  as  it  goes, 
but  it  takes  a  business  organization 
to  meet  them  in  a  business  way.  The 
co-operative  creameries  must  estab- 
lish a  business  organization  if  they 
are  going  to  compete  successfully 
with  business  organizations. 

Should  Have  Standard 
There  are  600  co-operative  cream- 
eries in  Minnesota,  and  absolutely 
no  standard  among  them  for  making 
a  uniform  grade  of  butter.  Each 
creamery  tries  to  make  the  kind  of 
butter  that  each  of  100  buyers  wants 
who    buys    Minnesota  co-operative 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

R£°— *  Creamery  Engineers 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7598  MAX  IMA  TOW,  Designer 

Quality  Butter  Boxes 

=— —  Made  of  ===== — 


Southern  Poplar 

We  make  a  specialty  of  Manufacturing  Southern  Poplar 
Butter  Boxes  and  can  take  care  of  your  wants  at  the 
lowest  prices. 

We  also  manufacture  Sash,  Doors,  Screens  and  Interior 
Woodwork  for  Creameries  and  Cheese  Factories. 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


THE  DAIRY  RECORD 


Does  your 
butter  score 
93  or  higher? 


Can  you  pack 
in  prints? 


If  it  does,  we  have  a 
mighty  interesting  mes- 
sage for  you. 

Our  shippers  remain 
with  us  because  we  of- 
fer them  many  advan- 
tages they  could  not  get 
elsewhere.  We  can  use 
the  output  of  a  few  more 
creameries  in  "Louella" 
prints  to  meet  the  needs 
of  our  constantly  ex- 
panding chain  of  Gro- 
cery Stores  and  Meat 
Markets. 

It  costs  but  two  cents 
to  write  us,  and  after 
you  learn  of  what  we 
have  to  offer,  you  will 
wonder  why  you  did 
not  get  in  touch  with 
us  long  ago. 


American  Stores  Company 


Executive  Offices 
and  Warehouses: 


PHILADELPHIA,  PA. 


(Our  Western  Representative,  Mr.  J.  A.  Simmons,  is  located  at  304  Metropolitan 
Bank  Building,  St.  Paul.    Drop  in  and  see  him — he'll 
gladly  explain  our  proposition.) 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  &gtorr  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


creamery  butter.  Two  hundred  of 
these  creameries  make  as  high  a 
quality  of  butter  as  there  is  made 
anywhere  in  the  world,  but  even 
this  is  not  uniform.  Each  butter- 
make^-  has  his  own  standard,  and 
while'  the  first-class  buttermakers 
have  excellent  standards,  Minnesota 
co-operative  creamery  butter  would 
command  better  markets  if  these 
standards  for  high-quality  butter  were 
uniform.  After  thirty  years  we  are 
still  unable  tojsell  a  carload  of  butter 
from  Minnesota  co-operative  cream- 
eries as  one  lot  of  butter,  unless  they 
can  now  do  so  in  Meeker  county 
where  the  co-operative  creameries 
have  organized  a  business  association. 

We  are  unable  to  sell  butter  in 
earlots  for  the  simple  and  only  reason 
that  we  have  never  tried  to.  We 
have  never  tried  to  ship  butter  in 
earlots  until  within  the  last  year; 
but  the  creameries  that  are  now  tak- 
ing it  up  find  it  easy.  It  is  only 
through  organization,  however,  that 
it  has  been  done,  and  through  organ- 
ization the  co-operative  creameries 
can  do  anything  they  need  to  do. 

Present  Losses 

There  are  400  co-operative  cream- 
eries in  the  state  that  during  the  past 
two  years  have  lost  all  the  way  from 
three  to  nine  cents  a  pound  on  the 
selling  price  of  their  butter  because 
their  butter  was  not  of  first-class 
quality.  Surely  an  investment  of 
from  a  quarter  to  a  half  cent  a  pound 
on  butter  in  a  state  co-operative 
creameries  association,  to  work  for 
the  building  up  of  the  co-operative 
creameries,  would  seem  like  a  good 
investment,  the  best  possible  to  make. 

The  co-operative  creameries  have 
been  getting  some  help  from  the 
state,  but  through  a  mere  handful  of 
men  in  comparison  with  the  job. 
The  State  Dairy  and  Food  Depart- 
ment has  had  only  money  enough 
during  the  past  two  years  for  six  or 
seven  men,  and  they  are  required 
to  spend  a  good  share  of  their  time 
in  enforcing  the  law  that  prohibits 
the  manufacture  of  cream  into  butter 
that  has  fermented  to  the  point  of 
explosion. 

Self-help  Best 

State  help  lias  been  of  inestimable 
value  to  the  co-operative  creameries, 
but  the  greatest  help  is  self-help. 
Too  many  creamerynien  look  upon 
the  co-operative  creamery  as  an 
individual,  a  unit  in  itself  and  that  it 
only  need  help  itself.  This  is  a 
wrong  idea.  If  there  were  but  one 
co-operative  creamery  in  the  state, 
even  though  it  were  the  best  creamery 
there  is  now  in  the  state,  it  would  not 
last  five  years.  It  is  the  co-operative 
creamery  system,  and  the  great  num- 
ber of  co-operative  creameries  in 
Minnesota,  that  make  them  as  strong 
as  they  are.  It  is  for  this  reason 
that  the  co-operative  creameries 
should  work  together  in  a  state-wide 
association  for  the  good  of  each  and 
all.  This  will  be  the  most  valuable 
self-help. 

The  State  Co-operative  Creameries 
Association  should  set  the  standard 
for  Minnesota  butter,  and  it  should 
judge  all  butter  before  it  leaves  the 
state.  As  it  is  now,  the  buyers  judge 
the  butter  when  it  arrives  in  New 
York  or  wherever  it  is  shipped.  It 
may  be  said  that  the  buyer  will  be 
the  final  judge  anyway.  True,  but 
we  should  know  that  every  creamery 
receives  a  proper  score  on  its  butter, 


and  the  buyers  should  know  that  the 
creameries  will  know  when  their 
butter  is  properly  scored. 

Butter  Scoring 

A  state  creamery  association  can 
employ  competent  butter  judges,  and 
have  a  sample  of  butter  sent  to  state 
headquarters  from  every  churning, 
and  have  it  scored  and  held  until  the 
butter  is  sold.  In  this  way  the 
state  association  can  not  only  judge 
the  butter,  but  it  can  also  judge  the 
buyer,  and  it  can  also  judge  the 
buttermaker  and  the  creamery. 

It  should  have  its  representative 
in  every  large  market  to  examine  the 
butter  there,  when  the  buyer  gives 
the  butter  a  lower  grade  than  it  was 
scored  at  home.  It  should  have  its 
representatives  to  go  to  every  cream- 
ery to  examine  conditions  when  the 
fault  is  in  the  creamery,  and  it  should 
send  its  men  out  on  the  farms  to 
examine  conditions  there  when  the 
fault  is  on  the  farms. 

The  Cost 

But  the  matter  of  the  cost  of  this 
work  comes  up.  Let  the  cost  be 
whatever  it  may,  for  the  employment 
of  twenty-five  of  the  best  men  in  the 
state — five  of  them  to  work  on  the 
Eastern  markets  and  the  rest  in 
Minnesota — and  the  entire  cost  along 
with  the  entire  cost  of  the  state 
association  would  not  amount  to 
half  a  cent  a  pound  on  the  50.000,000 
pounds  of  butter  that  sells  at  from 
three  to  five  cents  below  grade. 

It  is  true  that  no  association  could 
bring  about  conditions  that  would 
result  in  all  the  butter  made  in 
Minnesota  being  first-class  and  selling 
for  all  it  is  worth  all  the  time,  but  a 
great  and  valuable  improvement  can 
be  made  that  will  easily  amount  to 
five  times  the  cost,  and  at  the  same 
time  give  the  co-operative  creameries 
of  Minnesota  an  insurance  of  holding 
their  own  in  the  future. 

Every  co-operative  creamery  in 
Minnesota  should  have  a  representa- 
tive at  the  June  6th  meeting  in  St. 
Paul.  What  the  state  association 
will  be,  and  the  work  it  will  do,  will 
be  in  their  hands. 


Will   Build  New  Creamery 
Hanover,  Minn. — The  local  farm- 
ers'   co-operative   creamery  associa- 
tion will  build  a  new  creamery. 


New  London,  Minn. — The  new 
creamery  building  is  going  up  rapidly. 
The  main  part  is  being  built  of  con- 
crete blocks. 

MANAGEMENT  OF 

DAIRY  PLANTS 

By  PROF.  M.  MORTENSEN  ™"™ 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE,  POSTPAID 

$2.40 

For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 
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9fo  Strikingly \Attradtive ^Appearance  oP 

THE  MENASHA  BUTTEK  TUB 

will  win  a  higher  score  for  your  butter 


"Beautiful 


59  that's  what  a  number  of 
Creamerymen  have  said 
of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  ;it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
c'ear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


I  tirelomhrtl  Photo  of  Tub 
Taken  From  Stork 


Duluth 
Winona 
Mankato 
Fargo 


pRANE-ORDWAV 

SAINT  PAUL  K 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 

MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  K'SnK^iscSS&n!  WARE 


ALWAYS 


"Looking  for  Business" 
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We  want  the  Cream- 
eries in  the  North- 
west that  are  ship- 
ping or  contemplat- 
ing shipping  to  East- 
ern Markets  to  write 
us  for  our  proposition 
and  ask  for  our 
stencil. 

We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References : 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 


139  Reade  Street 
NEW  YORK  CITY 


MORE  SUBSTITUTES  USED  FOR 
LARD  THAN  FOR  BUTTER 


Vegetable  Oils  Principal  Ingredi- 
ents of  Most  Substitutes — Large 
Increase  in  Production  of 
Nut  Margarine. 


Vegetable  oils  are  used  more  in  the 
United  States  to  replace  lard  than  to 
replace  biitter,  according  to  data 
collected  by  the  United  States  Bureau 
of  Markets.  The  best  estimates 
available  indicate  that  lard  substi- 
tutes manufactured  in  the  United 
States  during  1920  were  about  thirty- 
four  per  cent  of  the  total  lard  and 
lard  substitute  production  while  mar- 
garines were  about  twenty  per  cent 
of  the  total  butter  and  butter  sub- 
stitute production. 

It  is  a  difficult  matter  to  determine 
the  total  production  of  lard  and  butter 
in  the  United  States  because  much  is 
produced  and  consumed  on  the  farm, 
and  therefore  is  not  recorded.  Care- 
ful estimates,  however,  based  upon 
census  surveys  and  reports  of  Gov- 
ernmental inspection  agencies  indicate 
that  the  total  lard  production  during 
1920  was  1,936,000,000  pounds.  For 
the  same  vear  the  production  of  butter 
is  estimated  at  1.400.000,000  pounds, 
of  which  800.000,000  pounds  were 
factory  butter,  and  600,000,000 
pounds  farm  butter. 

Margarine  Production 
Determined 

The  production  of  margarine  can 
be  accurately  determined  because  the 
tax  imposed  on  the  production  affords 
a  means  of  recording  the  output.  The 
term  margarine  is  used  to  include 
animal  margarines,  nut  margarines 
and  combined  oleomargarines.  The 
total  production  for  1920  was  370.- 
700.000  pounds,  of  which  191,000.000 
pounds  were  made  exclusively  from 
vegetable  oils.  It  is  necessary,  how- 
ever, to  estimate  the  production  of 
lard  substitutes  during  1920.  The 
records  of  the  United  States  Food 
Administration  show  that  the  average 
production  from  1914  to  1918  was 
about  1,100,000,000  pounds.  It  is 
estimated  that  in  1920  about  eighty 
per  cent  of  the  output  of  crude 
cottonseed  oil  in  the  United  States 
went  into  the  manufacture  of  these 
products.  If  this  is  correct,  the  pro- 
duction of  lard  substitutes  from  cot- 
tonseed oil  would  amount  to  913,- 
000,000  pounds.  A  refining  loss  of 
about  seven  per  cent  must  be  sub- 
tracted, but  since  the  finished  product 
contains  an  average  of  about  seven 
per  cent  animal  fats,  913,000,000 
pounds  seems  to  be  a  reasonable 
figure.  As  peanut,  soy  bean,  palm 
and  palm  kernel  oils  are  also  used  by 
this  industry  it  is  believed  that  1,000,- 
000,000  pounds  is  a  very  conserva- 
tive estimate  of  the  production  of  lard 
substitutes. 

Tables  1  and  2  give  the  best  avail- 
able figures  on  production  of  lard  and 
lard  substitutes  and  butter  and  butter 
substitutes. 

In  1909  the  Bureau  of  the  Census 
reported  factory  production  of  butter 
as  627,145,865  pounds  and  farm  pro- 
duction as  994,650,000  pounds.  Since 
that  time,  however,  farm  production 
has  decreased.  The  decrease  has  been 
gradual  and  due  largely  to  the  intro- 
duction of  the  cream  separator  and 
the  growth  of  local  creameries.  The 
farm  production  in  1920  is  estimated 
at  600,000,000  pounds.    On  this  basis 


the  relation  of  margarine  production 
to  butter  production  is  about  twenty- 
five  per  cent  and  to  the  total  butter 
and  butter  substitute  production, 
twenty  per  cent. 

Table  1 

Lard  and  Lard  Substitute 
Production 


Lard 

substi- 

tutes— 

Lard 

Total 

Per 

Year 

Lard 

substitutes 

production 

cent  of 

total 

pro- 

duc- 

tion 

Pounds 

Pounds 

Pounds 

1920 

1.936.000,000 

1 .000.000.000 

2.936.000.000 

34 

1918 

2,089.000,000 

1,146.000,000 

3.235,000.000 

35 

1917 

1.577,000.000 

1,173,000.000 

2,750,000,000 

42 

1916 

i.v7;.o(huw 

1.027,000.000 

3,000.000.000 

34 

1914 

1,65 2.000.000 

1,137,000.000 

2.789,000,000 

40 

1912 

1,643.000.000 

877,000,000 

2,520.000.000 

35 

Will  Save 
You  Money 


Let  us  show  you  how 
to  save  on  operating  ex- 
penses. The  B-K  plan 
of  sterilizing  does  it. 
Put  B-K  to  work  through- 
out your  plant.  It  pro- 
vides sterilizing  solution 
at  6  10  to  9/10  cents  per 
gallon  or  less. 


Economize  by 
Using  B-K 

Send  for  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

SOLE  MFRS.  B-K 

MADISON,  WIS. 


THE  DAIRY  RECORD 


27 


JOHN  M.  SCHMIDT, 
Rt.  7    Litchfield,  Minn. 


CARL  HOVLAND 
Lake  Mills,  la. 


OLAF  LARSON 
Gays  Mills,  Wis. 


The  fact  that  these  buttermakers  won  many  First  Prizes  is  a  great  tribute  to 
their  ability  in  making  fine  creamery  butter.    It  is  also  paying  a  high  tribute 
to  the  Fine  Quality  of  CHR.  HANSEN'S  BUTTER  COLOR  with  the  golden 
June  Shade.    Lower  in  Price — Stronger  in  Coloring  Power. 

Does  not  need  shaking  or  heating  Use  Hansen's  and  Win  Hansen's  Prize 

Chr.  Hansen's  Laboratory,  Inc. 


Western  Branch: 
MILWAUKEE,  WIS. 


Little  Falls,  New  York 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 


M.  H.  Fairchild  &  Bro.  CIS^£0, 
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An  important  factor  to  be  con- 
sidered is  the  relative  amount  of 
vegetable  oil  contained  in  the  sub- 
stitutes. In  the  case  of  lard  substi- 
tute this  averages  about  ninety-three 
per  cent,  though  the  percentage 
varies  and  some  lard  substitutes  are 
made  entirely  from  vegetable  oils. 
In  margarines  the  percentage  varies 
from  0  to  100  per  cent.  Strictly 
oleomargarines  contain  much  beef 
fat  while  the  true  nut  margarines  are 
made  exclusively  from  vegetable  oils. 
The  large  increase  in  margarine  pro- 


duction has  been  in  the  nut  mar- 
garines as  will  be  seen  from  Table  3. 

Table  2 

Butter  and   Butter  Substitute 
Production 

(In  thousands  of  pounds;  i.  e..  000  omitted.) 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt  and  Reliable 
Butter 

AN  D  0 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Butter 

substi- 

Butter— 

Butter 

Total 

tutes — 

Year 

farm  and 

substi- 

pro- 

Per cent 

factory 

tutes 

duction 

of  total 

pro- 

duction 

Pounds 

Pounds 

Pounds 

1920  

1.442,458 

370.730 

1.813,188 

20 

1919  

1,558,900 

371.317 

1,930,217 

19 

1918  

1.530,700 

355.536 

1,886,236 

18 

1917  

1,568.890 

290.902 

1.856,792 

15 

1916  

1,635,000 

202.444 

1,837,444 

10 

1914  

1,706.000 

143,900 

1,S49,900 

7 

1909  

1,621,700 

HO.(XX) 

1.731,700 

6 

Prices 

A  study  of  the  prices  of  butter, 
margarine,  lard,  lard  substitutes  and 
vegetable  oils  presents  some  interest- 
ing comparisons. 

As  lard  substitutes  average  about 
ninety-three  per  cent  vegetable  oil, 
the  prices  of  lard  substitutes  follow 
cottonseed-oil  prices,  ranging  about 
four  cents  to  five  cents  higher.  The 
higher  grades  of  lard  apparently  do 
not  compete  directly  with  lard  sub- 
stitutes, but  lower  grades  are  in  direct 


competition.  The  price  of  lard  is 
therefore  influenced  somewhat,  but 
not  controlled,  by  the  price  of  cotton- 
seed oil.  It  is  probably  affected  more 
by  the  price  of  hogs.  This  influence  is 
illustrated  by  relative  prices  in  Sep- 
tember. October  and  November.  1920, 
when  lard  prices  advanced  though 
cottonseed  oil  prices  declined. 

Prices  of  creamery  butter  of  92 
score  or  better  fluctuate  independ- 
ently of  butter  substitute  prices,  and 
even  the  prices  of  lower  grades  of 
butter  are  not  directly  controlled. 
It  is  interesting  to  note  that  marga- 
rine prices  remain  fairly  stable,  while 
butter  prices  show  wide  and  rather 
frequent  fluctuations.  The  stability 
of  margarine  prices  is  probably  due 
in  part  to  controlled  production  and 
marketing,  while  butter  prices  show 
the  usual  fluctuations  of  commodities 
whose  production  and  marketing  are 
uncontrolled. 


Probable   Life  of   Ash  Industry 

The  total  stand  of  ash  in  the  United 
States  in  1918,  the  latest  figures 
available,  was  9,988,000,000  feet.  The 
cui  in  that  year  was  147.414,000  feet, 
so  without  taking  natural  growth 
into  calculation,  the  present  stand 
of  ash  would  last  sixty-seven  years, 


Table  3.— Margarine  Production  191G-1920 


Margarine  (uncolored) 

Margarine  (colored) 
Combined  animal  and  vegetable  oil  

Pounds 
177,264,474 
15.479.58S 
1.941,932 

7,198,937 

559.130 

Pounds 
254.440.884 
7,562,741 
21,803,482 

6,958.211 
725 
136,889 

Pounds 
255,196,572 
3.306,671 
88,861,472 

7,056.442 
112.494 
1,002.864 

Pounds 
214.759,089 

3,391,206 
132,906,154 

9,302,681 
9,792,694 
1,165.363 

Pounds 
165,178,136 

4.444,924 
186,569,182 

9.426,812 
4,969.828 
141,167 

202.444,0611  290.902.9521  355.536.5151  371,317,1871  370.730,049 

Read  This!  It  Is  Worth  While! 


LAMBLY       ALPAUGH,  Inc. 

Butter  and  Eggs 
18  HARRISON  STREET 
NEW  YORK 

June  1 ,  1921 . 

Dear  Sir: 

A  creamery  that  has  shipped  us  a  number  of  years  and  whose  butter 
generally  ran  good  ran  into  a  rather  long  streak  of  poor  butter.  Under 
date  of  May  18th,  advising  the  shipment  of  27  tubs,  he  writes — 

"We  have  notice  that  our  butter  hasn't  been  very  good  lately, 
and  we  are  not  going  to  make  any  complaint  about  it  but  are  rather 
thankful  for  your  criticisms.   We  have  started  to  improve  our  methods. 
Have  refused  some  cream  and  thereby  lost  a  couple  of  patrons  already 
and  more  likely  will  go,  but  that  can't  be  helped  if  we  can  improve 
the  quality  and  raise  the  price. 

So  we  hope  that  by  working  together  everything  will  come  out  to 
the  good  for  both  parties." 

This  man  has  the  right  idea,  because  he  not  only  lost  money  but 
we  did  also  as  we  had  to  meet  a  dropping  market  with  poor  goods,  and  so 
lost  money  as  well  as  he  did,  for  if  his  butter  had  been  fine  he  would 
have  gotten  more  and  we  would  have  broken  even  on  the  market. 

We  claim  that  the  right  kind  of  criticism  hurts  nobody  but  does' 
do  good.    How  about  you? 

Sincerely  yours , 

Die.  A.  L.  LAMBLY  &  ALPAUGH,  Inc., 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


but  the  annual  growth,  which  is 
estimated  at  fifty  per  cent  of  the  cut 
of  all  woods,  hardwoods  as  well  as 
softwoods,  would  probably  extend 
the  life  of  the  industry  for  several 
decades,  although  the  replacement  of 
ash  as  an  individual  wood  has  not 
been  accurately  figured  by  the  for- 
estry experts.  Probably  it  requires 
a  longer  time  to  reproduce  than  any 
of  the  soft  woods  and  many  of  the 
hard  woods.  The  regions  in  which 
ash  grows  would  make  considerable 
difference  as  to  its  replacement.  In 
Wisconsin,  for  instance,  approxi- 
mately 13,000,000  feet  of  ash  were 
cut  in  1918,  while  the  stand  in  Wis- 
consin in  that  year  was  estimated  at 
878,944,000  feet.  Without  the  annual 
growth  the  life  of  the  industry  in 
Wisconsin  would  be  a  little  more  than 
in  the  country  over,  or  approximately 
sixty-eight  years.  In  Arkansas  and 
Louisiana,  where  the  stand  of  white 
ash  timber  and  the  cut  are  about 
equal,  according  to  the  best  figures 
available,  the  stand  would  last  at 
the  present  rate  of  cutting  something 
like  sixty-six  years,  but  the  proba- 
bilities are  that  the  life  would  be 
more  greatly  prolonged  than  in  other 
states  because  of  the  favorable  soil 
and  climate,  conducing  to  a  greater 
rapidity  of  growth. 

In  normal  years  the  annual  cut  of 
ash  in  all  the  states  is  from  200,000,- 
000  to  300,000,000  feet  and  in  addition 
to  this  from  25,000,000  to  35,000,000 
feet  is  reported  to  be  used  in  slack 
cooperage  for  staves,  heading  and 
hoops.  On  the  basis  of  normal  cut, 
therefore — it  being  conceded  that  the 
cut  of  1918  was  considerably  below 
normal — the  life  of  the  industry  would 
be  probably  not  to  exceed  fifty  to 
sixty  years,  inclusive  of  the  replace- 
ment by  growth. — The  Lumber  and 
Veneer  Consumer. 


CREAMERY  PICNIC  SPEAKERS 


Provided   by   Minnesota  State 
Dairyman's  Association. 


Minnesota  State  Dairyman's  Asso- 
ciation announces  that,  as  in  former 
years,  good  and  suitable  speakers  for 
dairy  and  creamery  picnics  in  the 
state  will  be  furnished  free  of  charge, 
as  far  as  the  Association  is  able  to  do 
so.  Requests  should  be  sent  to 
Secretary  Chris  Heen,  Old  State 
Capitol,  St.  Paul,  and  those  in  charge 
of  the  picnic  are  asked  to  send  them 
as  far  in  advance  as  possible,  in  order 
to  insure  service. 


"Quality  Butter" 


Old,  stale  cream  can  not  be  made  into  high 
grade  butter.  It  will  be  tainted  and  have  a  bad 
odor  no  matter  how  skillful  the  buttermaker  may 
be.  Butter  of  this  class  is  not  profitable,  and  will 
prove  disastrous  to  the  creamery  producing  it. 
Low  quality  is  not  alone  the  result  of  poor  cream, 
but  may  result  from  various  other  causes,  chief  of 
which  is  the  lack  of  proper  cleanliness. 

When 

dairyman's 

is  used  exclusively  for  all  dairy  cleaning,  there 
need  be  no-  doubt  as  to  the  cleanliness  and  the 
elimination  of  this  cause  for  poor  butter,  because 
this  cleaner  thoroughly  cleans,  purifies  and  sweet- 
ens everything  upon  which  it  is  used.  And,  too, 
it  does  this  at  a  low  cleaning  cost. 

Your  supply  house  will  fill  your  order. 
It  cleans  clean 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c i  stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhala  Studio,  i3usc°am«A..  Chicago 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


Write  for  Sample  Forms 
of  the 

Albert  Lea  State  Creamery 
Accounting  System 

Sold  by 

Albert  Lea  Publishing  Co. 

Albert  Lea,  Minn. 
Specialists  in  Creamery  Printing 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

Mfg.  Chemist 
GRIMES,  IOWA 
Or  Leading  Supply  Houses. 


W.  J.  STEWART 


Oppc>i1ruriitie(g 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  16!) — Operator  wanted  at  once  by 
gcod  co- operative  creamery :  about  1 50. 000 
pounds  of  butter  a  year;  very  small  town 
on  railroad.  Central  Minnesota;  creamery 
has  good  house  for  married  man. 

No.  170 — O  peril  tor  wanted  July  1st  by 
cooperative  creamery  in  South  Dakota; 
quality  of  cream  poor;  creamery  built  last 
year,  equipment  all  new;  Creamery  Package 
refrigerating  machine,  but  well  does  not 
furnish  water  sufficient  for  proper  refrig- 
eration; steam  power;  one  cream  ripener. 
two  needed;  financial  condition  not  as  good 
as  is  desirable. 


Why  Worry! 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 


No.  171 — Experienced  Creamery 
Operator  with  a  little  capital  wanted  to 
locate  in  Missouri  town;  Chamber  of  Com- 
merce and  local  banks  will  back  creamery 
project,  which  is  new  one  at  this  place; 
movement  for  dairying  on. 

No.  172 — Operator  wanted  to  run 
creamery  in  Wyoming  on  commission 
basis;  new  dairy  country;  first-class  cream- 
ery, up-to-date  machinery  in  first-class 
condition;  15-H.  P.  boiler;  10-H.  P.  engine: 
sixteen  miles  from  railroad,  thirty-six  miles 
to  nearest  creamery; .  married  man  pre- 
ferred. 

No.  173 — Operator  Wanted  in  co- 
operative creamery;  less  than  100.000 
pounds  of  butter  n  year:  small  town  on 
railroad.  North  Central  Minnesota. 

Wanted,  by  July  15th  or  August  1st, 
married  man."  well  recommended,  to  take 
charge  uf  distributing  our  butter  in  a  city 
uf  300.000  population:  must  furnish  bonds 
or  invest  some  capital;  new  building, 
making  half  million  pounds  butter  an- 
nually. For  further  information  write 
2732,  Dairy  Record,  St.  Paul.  Minn.  6-ltf 

Wanted  at  Onoe — A  good  ice  cream 
maker;  good  wages.  Address  Starkle  Ice 
Cream  and  Candy  Co.,  Stillwater,  Minn. 

6-1 

Wanted  at.  once,  ice  cream  maker;  state 
wages  and  experience  in  first  letter.  Ad- 
dress C.  E.  Renaux.  Pipestone  Ice  Cream 
Co.,  Pipestone.  Minn.  6-1 

Helper  Wanted  in  good  co-operative 
creamery:  splendid  chance  to  learn  the 
trade  right;  when  answering  state  wages 
expected.    John  Grosser,  Meriden,  Minn. 

6-1 

Wanted.  Young  Man  with  some 
experience  in  making  plain  ice  cream,  or 
one  that  can  test  and  do  churning  in  a 
small  creamery:  state  wages;  come  ready 
to  work.  Peter  Thuesen,  Farmers  Cream- 
ery, Belle  Plaine,  Iowa.  6-1 


Position  Wanted  as  assistant  butter- 
maker;  good  farmers'  co-operative  cream- 
ery preferred;  have  good  experience:  farm- 
ers' and  centralized  creamery:  understand 
all  up-to-date  methods;  can  come  at  once; 
please  state  wages  and  particulars  in  first 
letter;  age  twenty-one,  and  attended  1920 
Dairv  Short  Course.  Address  2711,  Dairy 
Record,  St.  Paul,  Minn.  3-30tf 

Helper  Position —  As  helper  in  a 
modern  creamery;  have  experience;  not 
afraid  of  work;  can  give  the  best  of  recom- 
mendation from  former  employer:  state 
salary  in  first  letter.  Address  Werner 
Westermann,  Motordale,  Minn.  4-6tf 

Position  Wanted  as  helper  in  an  up-to- 
date  plant;  am  a  Dane;  twenty-five  years 
old:  six  months  in  this  country:  experience 
in  Denmark:  can  come  at  once:  state 
wages  in  first,  letter.  Address  Sigurd  E. 
Andersen,  care  Hartman  Anderson.  Webb, 
Iowa.  6-8 

Position  Wanted  as  assistant  in  cream- 
ery; am  a  junior  at  College  of  Agriculture: 
have  had  some  experience  in  a  dairy :  would 
like  work  for  three  months.  Address 
2731,  Dairv  Record,  St.  Paul,  Minn.  6-8 


For  Sale — One  20-H.  P.  steam  center 
crank  engine,  in  A  No.  1  shape.  Address 
2713,  Dairy  Record,  St.  Paul,  Minn.  4-6tf 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants,  Department 
D,  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 
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For  Sale — One  eight  liorse  power  steam 
engine,  as  good  as  new;  $40.  J.  F.  Weber. 
Herreid,  S.  D.  6-15 

Save  Fifty  Dollars  on  a  starter  can: 
one  as  good  as  new  Haugdahl  starter  can 
on  legs;  30-gallon;  for  sale,  $85.  Albert 
Andersen,  Erstcine,  Minn.  6-8 

For  Sale — 1.000-pound  Perfection  churn, 
used  three  years:  800-pound  Disbrow  churn, 
used  two  years:  bargains.  The  Dairy 
supply  Co.,  Minneapolis,  Minn.  6-8 

For  Sale — A  good  pasteurization  outfit, 
cheap:  one  No.  3  Jensen  flash  system 
pasteurizer;  one  15-coil  5-foct  long  copper 
cooler.    Albert  Andersen,  Erskine,  Minn. 

6-8 

For  Sale — Several  hundred-  ice  cream 
tubs  and  cans,  10-gallon  cream  cans,  test- 
ing outfits,  starter  cans,  cream  vats,  electric 
motors,  pipes  and  fittings,  two  Toledo 
scales;  sanitary  cream  pumps  and  several 
other  items;  most  of  this  was  new  last 
year.  Address  Nels  Otterson,  Devils  Lake, 
N.  D.  4-27tf 

For  Sale — Ten-H.  P.,  I.  H.  C.  gasoline 
engine,  used  less  than  a  month;  just  as 
good  as  new,  $300;  two  Ford  ton  trucks 
with  enclosed  cabs  and  wide  bodies,  adapted 
for  hauling  cream,  just  overhauled  by  the 
Ford  people,  1920  models;  one  Burroughs 
adding  machine,  cost  $150.  just  as  good  as 
new,  $100.  Lakeville  Creamery  Co., 
Lakeville.  Minn.  6-1 

For  Sale — One  De  Laval  No.  15  sep- 
arator, late  style,  used  very  little,  rebuilt 
and  in  first  class  shape,  first  check  for 
$75  takes  it:  one  De  Laval  power  attach- 
ment for  No.  15  or  17,  late  style,  used  very 
little,  price  $12.50;  one  latest  style  Iowa 
No.  25  and  No.  30  new  machines,  never 
been  used,  $80  and  $85.  just  been  unpacked: 
one  Iowa  No.  30  rebuilt  new  bowl  and  new 
bearings,  in  first  class  shape,  repainted, 
price  $45;  we  also  have  any  other  make  of 
separator  new  or  second  hand  at  bargain 
prices;  engines,  gas.  one  10- H.  P.  Inter- 
national used  very  little.  $150;  one  4-H.  P. 
Cushman  used  very  little,  $75;  several 
new  and  second  hand  engines  in  1  j  sizes; 
we  are  closing  out  this  stock  and  you  will 
be  pleased  with  your  purchase;  send  your 
check  for  quick  service.  A.  H.  Peacock, 
Lenox,  Iowa.  6-1 

For  Sale — One  Dickinson  improved 
freezer,  formerly  new  C.  &  B.,  good  con- 
dition. Address  2714,  Dairy  Record,  St. 
Paul,  Minn.  4-6tf 

For  Sale — We  have  for  sale  1,200 
2x6  quart  bottle  cases;  400  2  x  6  pint 
bottle  cases:  400  2  x  6  half  pint  bottle 
cases;  200  5  x  8  half  pint  bottle  cases; 
these  cases  are  aH  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co.,  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

For  Sale — One  600-gallon  Jensen  Ri- 
pener;  one  300-gallon  Jensen  Ripener:  one 
6,000-pound  flash  Cherry-Jensen  pasteur- 
izer; one  size  8,  left  hand  Perfection  churn; 
one  size  9,  right  hand,  Perfection  churn; 
one  Creasey  ice  crusher,  type  y  53:  all  for 
sale  at  a  reasonable  price.  Address  Crescent 
Creamery  Co.,  St.  Paul,  Minn.  6-1 

For  Sale — Dual  churn,  size  4;  Wizard, 
300-gallon  vat,  and  rotary  pump;  this  is  a 
bargain  that  can't  be  duplicated.  Write 
H.  E.  Bourquin,  719  John  Ave.,  Superior, 
Wisconsin.  6-1 


g\isii\ess(3\aivcc« 


Good  paying  South  Dakota  creamery 
for  sale;  live  town;  good  local  trade;  only 
creamery  in  twenty  miles  square;  little 
capital  required.  Address  2730,  Dairy 
Record,  St.  Paid,  Minn.  5-25tf 

For  Sale — Part  interest  in  a  newly 
equipped  cream  and  ice  cream  plant  in  a 
good  dairy  country  and  doing  a  good  busi- 
ness; only  $2,000  required.  Address  2733, 
Dairy  Record.  St.  Paul.  Minn.  6-1 

For  Sale  at  a  bargain,  creamery  in 
coming  dairy  section  of  northern  Minne- 
sota; inland  town;  two  general  stores, 
school  house  and  church,  sixteen  miles 
from  railroad,  in  a  German-American 
settlement;  for  more  detailed  information 
write  Two  Inlets  Creamery  Co.,  Arago, 
Minn.  6-8 


CREAMER  YMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


Waukesha  Nickel  Sanitary  Fittings 

(.Formerly  Known  as  German  Silver) 

FITTINGS  AND  PIPING  THAT  WILL 

always  hold  their  silver  lustre  and  shine. 

Will  not  corrode  in  contact  with  milk.   Last  a  lifetime. 
ABSOLUTELY  SANITARY 
Sold  by  Jobbers — Send  for  Catalog 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WISCONSIN 


[IROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Wagner  Jr. 

Precision 

Column-Meter 


A  rapid  method  for  reading 
the  percentage  of  butterfat 
in  the  Babcock  Test. 


Errors 
inated. 


are  entirely  elim- 


The  only  positive  means  of 
obtaining  Scientific  accurate 
reading. 

Price  $4-25  Each 
THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-  U.  S.  A. 

Inventors  and  Manufacturers  of  Sci- 
entific Glassware  and  Apparatus 
pertaining  to  the  testing  of  milk 
and  its  products. 
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GEO.  M.  BAER 

BUTTER 

9  South  Water  Street 

Philadelphia 

REFERENCE:    Union  National  Bank 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"CENTRALIZED  CARLOTS' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 

"WHOLE  MILK" 


J.  Narzisenfeld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  <fe  Brads  tree  ts,  Dairy  Record. 

Represented  by  CHARLES  SUNDBERG 
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Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


O.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


Brown  &  Root  Co. 

Cheese A  tSSLtST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :        :        NEW  YORK 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Mian. 
References:  Union  National  Bank,  The  Dairy  Record. 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
May  27 

Week  End 
May  20 

Since 
Jan.  1,  1921 

Chicago  

New  York . . . 

Boston  

Philadelphia . 

81,825 
70,057 
26,166 
21,546 

65.901 
72.860 
25,408 
19.814 

876,021 
931,676 
300,158 
260,328 

Total  

199,594 

183,983 

2,368,183 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  27 

Cities 

In 

Out 

On  Hand 

New  York . .  . 
Chicago  

799,700 
2,314,270 

eeo.oeo 

253,955 

261,349 
149,766 
93,007 
56,095 

3,874.056 
3,663,138 
1,556.240 
732.550 

Philadelphia . 

Total  

4,027,985 

560,217 

9,825,984 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

May  23. . . . 

30,572 

39,058 

15,256 

9,866 

May  24  

33.002 

3f.,.-02 

15,071 

9,591 

May  25.... 

.'7,111 

35  477 

15,595 

9.660 

May  20  

28,470 

37,508 

15,173 

10,098 

May  27  

29,813 

41.705 

15,107 

9,473 

May  28..  .  . 

27.467 

39,446 

15  145 

10.419 

27641  DAIRY  RECORD  Clarxe  15 
REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  MAY  21-27,  1921 


Storage  Buying  Steadies  Mnrltet 
Last  week's  review  made  the  following 
observation:  "The  active  storage  demand, 
which  it  was  expected  by  many  would  put 
in  an  appearance  this  week  and  act  as  a 
stabilizer  upon  the  market,  failed  up  to 
Friday  at  least,  but  at  this  time  seemed 
to  be  a  change  for  the  better  along  this  line, 
and  indications  were  for  an|improved  mar- 
ket." The  present  week's  butter  market 
has  tallied  very  nicely  with  the  above 
forecast.  The  general  tone  of  the  market 
has  been  steady  all  week,  with  the  exception 
of  an  occasional  soft  spot,  and  prices  have 
shown  a  disposition  to  go  higher.  With 
the  continued  bettering  of  quality  more 
storage  buying  developed  and  kept  the 
marKet  fairly  well  cleared  of  any  surplus. 
New  YorK  appeared  to  be  somewhat  of  an 
exception  to  this  rule,  reports  indicating 
the  bulK  of  butter  shipped  there  as  going 


THE  DAIRY  RECORD 


33 


into  consumptive  channels.  Demand  was 
chiefly  for  the  finer  grades  of  creamery  and 
for  fine  centralized  cars,  but  n  notable 
thine  about  the  market  is  the  way  in  which 
undergrades,  including  even  off  lots,  are 
being  absorbed  on  most  markets.  Prices 
on  these  grades  are  of  course  low,  but 
closer  than  the  usual  range,  and  their 
rather  easy  placing  for  this  sort  of  butter 
is  further  proof  of  the  good  consumptive 
demand.  Cheap  butter  is  proving  a  strong 
competitor  against  butter  substitutes.  The 
flail v  storage  figures  show  that  most  of  the 
butter  is  being  stored  at  Chicago.  One 
reason  for  this  is  that  storers  are  looking 
for  a  possible  later  reduction  in  freight 
rates,  and  they  desire  to  take  advantage 
of  it.  and  another,  that  some  uf  this  butter 
will  later  be  used  in  filling  delivery  con- 
tracts on  future  sales  made  on  the  Chicago 
market. 

Teamsters'  Strike  at  New  York 
The  teamsters  and  porters  went  on  strike 
at  New  York  early  in  the  week,  unsettling 
t  Mat  market  and  having  a  certain  amount 
of  effect  on  other  markets.  Deliveries  were 
made,  however,  in  some  sort  of  shape,  and 
the  men  also  went  back  to  work  in  many 
Bases,  On  Friday  there  was  a  fresh  walk-out 
and  just  how  much  butter  will  accumulate 
to  be  delivered  on  the  market  after  the 
holiday  Monday  next  week  remains  to  be 
seen.  New  York  prices  were  low  as  com- 
pared to  Chicago  all  week;  being  actually 
lower  on  the  best  centralized  cars  on  one 
or  two  days.  New  York  reports  arrival 
during  week  of  about  300  casks  of  fresh 
Danish  on  the  Frederick  III,  which  sold 
readily  up  to  31c.  Boston  reports  rather 
heavy  local  receipts  of  milk  station  butter 
on  consignment. 

Receipts   and    Production    Both  Show 
Increase 

The  fine  summer  weather,  together  with 
the  abundant  rains  which  have  fallen  in 
most  butter  sections,  has  brought  out  a 
heavy  production.  The  market  receipts 
al-o  --how  some  increase  over  those  of  last 
week  and  they  still  lead  by  a  big  margin 
those  of  last  year.  The  quality  is  full  grass 
and  generally  fine,  although  the  hot  weather 
has  caused  a  certain  amount  of  the  arrivals 
to  come  in  in  bad  shape  with  the  butter 
very  soft  and  tubs  greasy. 

Market  Closes  Steady  to.  Firm 

Chicago  made  a  final  advance  on  Satur- 
day, bringing  the  price  on  92-score  butter 
to  28$c.  New  York  remaining  unchanged 
at  29.  Advices  at  Boston  and  Philadelphia 
are  somewhat  higher  than  New  York,  as  is 
usual.  It  looked  as  though  the  continued 
gocd  demand  for  storage  butter  would  hold 
the  markets  firm  next  week. 

GEORGE  LIVINGSTON, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Tubs    Boxes  Pounds 
Receipts  for  7  days. .  33,003  3,100  2,021.424 

Last  week  31,340  2,740  1,825,397 

Same  week,  1920 ...  27,071  2,090  1.656,754 
Since  May  1,  1921.  .97,107  9,130  6.028,980 
Same  time,  1920..  .  .66,337  9,860  4,131,778 

May  25th. — After  declining  slightly 
further  the  butter  market  became  somewhat 
steadier.  More  interest  is  being  shown  by 
buyers,  and  some  butter  is  being  put  away 
in  the  coolers  for  future  use.  While  receipts 
have  naturally  shown  some  increase  there 
has  been  no  great  accumulation  of  supplies. 
The  quality  of  current  arrivals  is  running 
somewhat  irregular,  though  the  proportion 
of  fine  goods  is  increasing,  and  some  ship- 
ments are  showing  full  grass  butter.  The 
make  is  reported  to  be  quite  heavy  every- 
where, especially  in  the  Southwest,  where 
much  new  territory  is  being  opened  to 
dairying.  Just  what  effect  the  emergency 
tariff  bill,  now  in  its  final  stages,  will  have 
remains  to  be  seen.  An  unsettling  factor 
has  been  the  porter  and  truckmen's  strike 
in  New  York,  which  has  caused  more  or 
less  of  a  paralysis  to  business.  Prices 
between  western  and  eastern  markets  have 
narrowed  down  of  late,  until  now  about  the 
normal  difference  has  been  reached.  In 
some  quarters  it  is  pointed  out  that  present 
prices  are  hardly  above  the  cost  of  produc- 
tion, and  there  has  undoubtedly  been  a 
tendency  on  the  part  of  some  shippers  to 
store  some  of  their  own  butter  rather  than 
lose  money  by  selling  at  the  present  level. 
Consumption  holds  up  remarkably  well, 
and  the  demand  from  that  quarter  continues 
exceptionally  good.    At  the  close  28  5-  cents 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

you  will  f*|j]Yf|rj^,],uALjLiY"  whyNot 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLEY,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y 


Absolutely 
Dependable 
Since  1845 


Ask 
Anybody 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES 
Aetna  National  Bank 


Butter  and  Eggs  , 


.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 


Aetna  national  canK   4  a  rr  "T»  o^.       XT  IT      1     zizo  j_>uponi  Ave.  v 

Fidehty  Trust  Company  147  Keade    St.,   INeW   I  OrK     Minneapolis,  Minn 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHIL ADELHHI A ,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LB?PINCOTT,  Western  Representative 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 
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appears  about  the  top  on  Creamery  Extras, 
with  Creamery  Firsts  quoted  at  27  to 
28  cents,  and  Creamery  Seconds  at  24  to 
26  cents. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  28,  © 

Creamery,  Firsts  27    (a  28 

Creamery,  Seconds  24  ©26 

Mav  28th. — Gutter  mar.cet  steady,  Ex- 
tras, 29c;  Firsts,  26  ©28Jc;  Seconds,  23  © 
25^c. 


boxes  Square  Prints  at  13c. 
stoezer,  Auctioneer. 


-A.  C.  Erb- 


BUTTER  MARKET 

Creamery  Specials 

Mon.,  May  23  26 

Tues.,  May  24  26 

Wed.,  May  25  26 

Thu.,  May  26  27 

Fri.,     May  27  27 

Sat.,    May  28  27 

The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  May  23rd. — On  the 
Wisconsin  Cheese  Exchange  today,  19 
factories  offered  5,350  boxes  of  cheese.  The 
bid  on  500  Daisies  was  passed  and  the 
balance  sold  as  follows:  200  Twins  at 
12}c,  150  at  12}c,  2.600  Daisies  at  12Jc, 
500  at  12  §c,  200  Double  Daisies  at  12c, 
100  at  12  jc,  75  cases  Young  Americas  at 
13c,  800  cases  Longhorns  at  13c,  and  25 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


(From  the   Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  C.L.-90 

Mon..  Mav  23..   27}  26}  27} 

Tues.,  Mav  24.  .   28  27  28 

Wed.,  Mav  25..   27i  26*  27 J 

Thu.,  Mav  26.  .   28  27  27 } 

Fri.,     May  27 .  .  28  27  27} 

Sat.,     May  28..   28*  27*  28 

Receipts  '  Tubs 

Mav  1,  1921,  to  May  21,  1921  262.394 

May  1,  1920,  to  May  29,  1920  201.511 

May  1,  1919,  to  June    1.  1919  292,561 

May  1,  1918,  to  June    2,  1918  218,199 

May  28th. — Market  Arm  and  }c  higher 
for  Extras  and  }c  up  for  Standards. 

Buying  on  a  fairly  large  scale  for  all 
accounts  comprises  the  business  being 
done,  and  the  inclination  to  store  butter 
continues  very  much  pronounced.  The 
feeling  that  the  market  has  touched  bottom 
is  sort  of  stimulating  dealers,  and  the  an- 
xiety which  heretofore  prevailed  among  all 
traders  apparently  dispelled.  Still  there 
are  a  few  who  feel  that  the  marKet  may 
develop  easiness  under  the  liberal  supplies 
that  are  coming  to  hand,  but  at  the  same 
time  are  of  the  opinion  that  should  any 
break  occur  it  will  not  be  drastic  in  char- 
acter. Receipts  hold  up  well  and  the 
quality  improving  steadily. 

Extras  in  fresh  Creameries  were  in 
fairly  good  supply  and  demand  rather  gocd 
at  the  firmer  figure.  Local  dealers  inter- 
ested for  immediate  use  and  moderate 
quantities  are  being  stored.  A  good 
inquiry  exists  and  sales  were  numerous. 
The  quotation  was  paid  on  the  Exchange. 

Centralized,  that  is.  Standards  90  score 
or  better,  full  cars,  quotably  28c.  The 
inquiry  was  good  and  dealers  fairly  anxious. 
An  occasional  car  was  taken  for  immediate 
use,  but  cars  wanted  mainly  to  cover 
former  sales  for  the  current  month  delivery 
and  for  storing  purposes.     There  were  a 


Don't 
Be 

Afraid 

To  CALL  ON  US 

if  you  are  having  trouble  with  your  Refriger- 
ating machine.    Our  engineers  and  experts 

can  help  you. 

We  also  carry  in  stock  a  complete  line  of 
valves  and  fittings  for  Refrigerating  plants. 

Tell  Us  Your  Troubles 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  Northwest  Representative 

380  Shubert  Building  ST.  PAUL,  MINN. 


few  cars  offered  early  in  the  day  and  the 
quoted  figure  the  best  bid.  A  number  of 
undergrade  cars  around  to  be  had:  89 
sec  res  held  around  26c,  this  figure  being 
bid  for  cars  early  today.  ' 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  slowly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see  re- 
marks  ©28} 

Higher  scoring- lots  command  a  premium. 

Firsts  (91  scores')  short  lines   ©27} 

Firsts  (99  to  90  scores)  23  ©26} 

Seconds  (83  to  87  scores)  17  @22 

Centralized.  Standards  (meaning 
Centralized)  90  scores  and  better, 
full  cars,  fresh   @28 

Cheese 

Cheddars  13}  #14 

Twins  13}  @14 

White   ©13} 

Daisies,  Double  13}  @14 

Single  14  ©14} 

Longhorns  14J  ©14} 

Young  Americas   ©14} 

Squares  15  @ 

Swiss,  Block,  New   @18 

Limburger — New  20   ©20  i 

Brick,  Fancy  14  ©14} 

Poor  sells  at  a  sharp  discount. 


Receipts 

For  week  

Last  week  

Same  weeK  last  year . 

Since  May  1st  

Same  time  last  year. 
Exports  for  week.  .  .  . 


(From  the  Producer's  Price  Current) 

Higher  Extras  Firsts 

Than  Ex.  92  Score  90-91 

Mon  Mav  23  28}  @29»  28   ©28}  26  ©27} 

Tues  Mav  24  29    ©29}  28}   26}  ©28 

Wed  May  25  29}  ©30  29   27  ©28} 

Thu  May  26  29}  ©30  29   27  ©28} 

Fri     Mav  27  29',  ©30  29   27}  ©28} 

Sat    May  28  29}  ©30  29   27}  ©28} 

P«gS. 

  77,221 

  76,789 

  40,436 

  283,009 

  161,099 

Lbs. 

Exports  for  March   406.154 

Exports,  May  1st  to  March  31st  2,722,984 

Imports  for  week   33.600 

Imports  from  May  1st  31,214,227 

May  28th. — Our  market  has  leaned  a 
little  more  in  sellers'  favor,  due  largely  to 
the  local  strike  situation  though  a  feeling 
of  confidence  in  late  prices  came  to  the  sur- 
face just  at  the  close  of  last  week.  But 
the  movement  of  stock  has  been  retarded 
by  the  drivers'  and  porters'  strike,  which 
went  into  effect  on  Monday,  and  tied  things 
up  pretty  tightly.  The  threatening  atti- 
tude of  the  striking  drivers  made  it  espec- 
ially difficult  to  haul  stocc  from  the  ter- 
minals and  to  make  deliveries  in  the  usual 
channels  (if  distribution:  but  a  lot  of  outside 
motor  trucKs  were  pressed  into  service, 
and  as  the  days  passed  the  congestion  on 
the  doCKS  was  somewhat  relieved,  although 
conditions  are  by  no  means  ncrmal  as  yet. 
A  fair  amount  of  business  has  been  trans- 
acted but  the  volume  would  have  been 
much  larger  if  the  stock  had  come  along 
in  a  regular  way.  Consumption  has 
probably  reached  its  height  and  is  very 
large,  more  out-of-town  orders  have  come 
to  hand,  and  the  buying  for  storage  was  a 
factor  of  some  importance.  Several  re- 
ceivers have  good  size  orders  in  hand  to  be 
filled  at  their  discretion,  and  there  have 
been  some  speculative  purchases  on  the 
open  market.  Prices  gained  about  lc 
during  the  first  half  of  the  week,  and  have 
held  steadv  since,  but  as  a  rule  receivers 
are  following  a  free  selling  policy  in  view 
of  increasing  receipts  and  splendid  condi- 
tions for  butter  production  throughout  the 
country. 

A  lot  of  300  casks  fine  fresh  Danish 
butter  arrived  on  the  Frederick  VIII 
Tuesday  afternoon.  Several  small  buyers 
who  had  previously  used  these  goods  put  in 
orders  for  a  few  and  the  lot  was  broken 
up  and  sold  at  31c,  or  a  premium  of  lc 
over  the  domestic.  No  more  is  on  the  way. 
and  the  new  duty  of  6c  will  probably 
ChecK  further  shipments  for  awhile.  The 
make  in  Denmark  is  reported  very  heavy 
and  stock  is  accumulating. 

We  added  629,160  pounds  to  our  local 
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storage  stocks  during  the  week  and  holdings 
Friday  were  3.545.510  pounds  as  com- 
pared with  4.592.428  pounds  same  time  last 
vear.  Stocks  in  the  four  cities  on  May 
26th  were  8.405,428  pounds  against  0.- 
678,398  pounds  a  year  ago. 

Buying  of  fresh  Creamery  became  quite 
active  on  Monday  and  with  supplies 
shortened  bv  the  strike  the  market  was 
advanced  to  28(«28Jc.  On  Tuesday 
28Jc  became  an  inside  quotation,  followed 
bran  advance  to  29c.  firm  on  Wednesday. 
That  flguie  held  on  thuisday  with  reason- 
ably good  trading,  but  a  slightly  more 
conservative  feeling,  but  the  strike  sit- 
uation on  Friday  was  more  annoying  and 
under  pretty  free  buying  by  jobbers  to 
carry  them  well  over  the  holiday,  and 
considerable  inquiry  for  storage,  the  tone 
was  again  firmer.  On  Saturday  deliveries 
were  light,  several  roads  holding  all  receipts 
in  cars.  Market  firm  but  quiet,  with  enough 
stock  to  supply  pressing  needs.  Open 
sales  of  Extras  are  now  at  29c  generally, 
some  long  lines  held  gractionally  higher, 
and  fancier  marks  bring  29 i  ®30c.  Im- 
proving quality  has  shortened  the  supply 
of  Firsts,  and  the  range  of  values  has 
narrowed  in  consequence;  the  full  range  is 
26@28Jc,  with  cars  of  88  score  Centralized 
going  at  26c,  89  score,  at  26 \  @27c,  and 
90  score  at  about  27  Jc.  Seconds  also 
firmer,  with  best  lots  commanding  24  5  @ 
25c.  Most  grades  of  unsalted  moving 
slowly  and  supplies  large. 

Crea  mery — 

Higher  scoring  than  Extras  29 S  (5  30 

Extras,  92  score  29  <a 

Firsts,  90  to  91  score  27  %  <fi  28  \ 

Firsts,  88  to  89  score  26  <§j27 

Seconds,  83  to  89  score  22  <§>25 

Lower  grades  20  (5*2 1 

Unsalted,  higher  than  Extras  31  ©31  £ 

Unsalted,  Extras  30  ©30 \ 

Unsalted,  Firsts.  90  ©91  score. .  .  .28  ©29 

Unsalted,  Firsts.  88  689  score  26  <s27 

Unsalted.  Seconds  22  ©25 

Unsalted.  lower  grades  20  (&21 

Old.  salted  or  unsalted,  Firsts  20  ©23 

Old,  salted  or  unsalted.  Firsts  24  ©25 

Old,  salted  or  unsalted.  Seconds.  .  .20  @23 


(Commercial  List  and  Price  Current) 

May  21st. — Receipts,  2,218  tubs.  The 
market  for  fine  goods  is  firm  at  former  rates. 
Jobbing  demand  is  pretty  good  and  there 
is  more  interest  on  the  part  of  speculative 
buyers,  who  have  taken  some  stock  for 
storage.  There  is  a  steady  improvement 
in  the  quality  of  the  arrivals,  with  a  greater 
proportion  of  Extras  or  better.  Trans- 
actions were  mostly  on  a  basis  of  30c  for 
92-score  goods,  with  the  very  fancy  marks 
commanding  the  usual  premiums.  Second- 
ary grades  were  selling  fairly  at  27  ©28c, 
but  the  poorer  qualities  were  dull.  Ladles 
and  packing  stock  were  quiet  and  steady. 

Creamery,  Extra,  92  score   ©30 

Extrn  Firsts,  91  score.  .  27  ©28 

Creamery,  Firsts.  88  (5  90  score. .  .  .23  @26 
Creamery,  Seconds,  83  ©87  score.  .  18  ©21 
Creamery,  garlicky  15  (5  18 

Drinking  More  Milk 
Country  school  children  are  drink- 
ing more  milk.  At  least  that  is  the 
statement  of  James  Laeey,  county 
agent  in  Green  Lake  county,  Wiscon- 
sin. He  bases  his  knowledge  upon 
facts  brought  out  in  the  "Use  More 
Milk"  campaign  in  the  country 
schools  there. 

"Five  out  of  nine  of  our  school 
children  drink  milk,"  states  Mr. 
Lacey.  "One  of  three  drink  one 
pint  daily;  one  out  of  eighteen  drink 
one  quart  daily;  but  two  out  of 
nineteen  use  butter  substitutes. 

"Fifty  districts  are  co-operating  in 
the  Green  Lake  county  drive.  Eight 
hundred  and  sixty-one  pupils  from 
497  families  are  enrolled.  The  figures 
compiled  before  the  milk  week  show 
that  of  this  number  269  pupils  used 
one  pint  of  milk  a  day;  forty-eight 
drank  one  quart  a  day;  433  used  tea 
and  coffee,  and  ninety-one  used  butter 
substitutes. 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.   Absolutely  correct  and  prompt 
returns.    Guarantee  weights  and 
pay  highest  price  according 
to  quality.  Will  save  you 
the  most  money. 
That  is  all. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 


F.  C.  D1EDRICH,  Albert  Lea,  Minn. 
Representative  23  years 


References: 
Fidelity  Trust  Co.,  N.  Y 
Columbia  Bank,  or  Your  Own  Banker 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

EstabUshed  1871 

Butter,  Eggs,  Cheese  and  Poultry 

No  House  can  do  Better,  few  as  well  —  Mark  your  next  shipment  to  us 
Reference*:  Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


^JIIItlllllllCaillMf  IIIlllC31Ill1IIIIIIIC31lllll1IIIIIC3llllIlllllIIC3IIIIIIilllllC31IIIIIIIIIIIC31llllilIllll  t3lf  lllllfllll^ 

j                  The  j 

I     •  Old  Kjliable  Concern  I 

1  John  Doscher  &  Co.  I 

—  ri 

ri  " 

M    — 

133  Reade  Street— New  York  City 

j     Needs  More  Butter  \ 

|                 and  Wants  Yours  1 

I  I 
Efficiency  Honesty 


=    Correspond  with  U s  References:  Any  Bank  = 

^7lllIIIIIIIIC3IIIIIIIIIIIIC2IIIIIIlllIIIC3lllllllllIlli:31IIIIIIIIIIIC3lllllllllllIC3tlllllllllllCailllllllllllCJIIIIIIIIIIIt^ 
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That  The  Aroma  They  Like 

IS  PRODUCED  WITH  THE 

Flora  Daneca  Culture 

was  shown  in  the  last  Minnesota  Scoring  Contest.  The  Creamery  operators  are 
enthusiastic  about  our  culture.  We  get  our  business  from  our  boosters.  Our 
business  is  increasing.  Why  not  use  the  best,  the  real  culture  that  is  used  in 
all  the  best  butter  made?  Don't  forget  it  costs  no  more  than  the  other 
kind.  There  tire  a  good  many  advertisers  in  this  country,  but  only  one 
who  sells  the  best  culture  ever  sold — lours  truly. 

Albert  Andersen,  Erskine,  Minn, 


^personal/ 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


WE  ARE  the  ACKNOWLEDGED  HOUSE  of  QUALITY 
SHIP  YOUR  BUTTER  TO 

The  Minnesota  Co-operative 
Dairies9  Association 

and  your  goods  go  to  the  Cream  of  the  Trade 

The  best  marks  of  Creamery  Butter  are 
much  sought  after  and  we  have  the  goods 
and  buyers  know  they  are  MINNESOTA  PRODUCTS. 
Write  Today  For  RUBBER  STAMPS 

L.  WATTS,  Manager  New  York  House 

J.  H.  LAWRENCE,  J.  R.  MORLEY, 

Secretary  &  Treasurer  President  and  General  Manager 

Litchfield,  Minnesota  Owatonna,  Minnesota 


TO  WHOM  IT  MAY  CONCERN: 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


Robert  Carswell.  popular  Wiscon- 
sin representative  of  the  J.  G.  Cherry 
Co.,  was  a  Dairy  Record  caller  last 
week,  reporting  lots  of  grass  and  cows 
and  butter. 

A.  J.  Mimnach,  representing  Nice  & 
Schreiber  Co.,  well-known  Philadel- 
phia butter  house,  passed  through 
St.  Paul  last  week  on  a  trip  out  among 
old  and  new  shippers  of  his  house. 

L.  E.  Points,  dairy  agent  of  the 
Wabash  Railway,  with  offices  at  616 
Metropolitan  Life  Building,  Minne- 
apolis, came  over  last  week  to  see 
how  The  Dahy  Record  is  getting 
along. 

Harry  Hansen,  of  Balsam  Lake, 
Wis.,  has  taken  charge  of  Four 
Corners'  creamery,  near  Clam  Fulls, 
that  state.  "I  don't  like  to  miss  the 
Record,"  says  Mr.  Hansen,  in  asking 
us  to  change  the  address  on  his 
paper. 

Among  the  creamery  men  who  have 
changed  their  addresses  the  past  week 
are:  Fritz  R.  Stenberg,  Jamestown, 
N.  D.,  to  West  Duluth,  Minn.; 
Joseph  Brantland,  Ortonville  to  Ben- 
son, Minn.;  Guy  Tyler,  Holmes, 
X.  D.,  to  St.  Paul,  Minn. 

Chas.  A.  Howard,  well  known 
butter  solicitor  of  Dubuque,  la.,  got 
himself  laid  up  for  repairs  at  his  home 
just  when  he  expected  to  be  up  in 
Minnesota  calling  on  butter  shippers. 
He  hurt  his  knee  in  an  accident,  but 
his  many  friends  will  soon  see  him, 
this  season  in  a  Lizzie. 

Prof.  T.  L.  Haecker,  Father  of 
Dairying  in  Minnesota,  and  founder 
of  the  co-operative  creamery  industry 
in  the  state,  has  returned  to  St.  Paul 
after  spending  the  winter  with  his 
daughter  in  Michigan.  In  spite  of 
his  seventy-five  years  and  a  recent 
attack  of  ptomaine  poison  Prof. Hae- 
cker looks  hale  and  hearty,  and  is 
feeling  fine. 

L.  W.  Baumeister,  St.  Paul,  busy 
builder  of  busy  creameries,  who  has 
the  contracts  for  the  new  co-operative 
plants  at  Eagle  Bend  and  Ottertail, 
Minn,  reports  that  both  buildings 
are  up  one  story  and  will  be  com- 
pleted by  August.  Both  contracts 
are  for  about  $30,000  each.  The 
Ottertail  plant  is  putting  in  a  fire- 
proof movie  hall  in  the  second  story . 


Waverly,  la. — The  Grove  Hill 
creamery  was  destroyed  by  fire. 

Russell,  Minn. — A  movement  is 
under  way  here  for  the  purpose  of 
organizing  a  co-operative  creamery 
company,  and  from  present  indica- 
tions, the  project  will  meet  with 
success. 

Stevens  Point,  Wis. — The  farmers' 
dairy  store  will  be  opened  to  the 
public  in  the  Strand  Theatre  building 
on  Strongs  Avenue  shortly.  Arthur 
H.  Peterson  and  Elmer  L.  Peterson, 
of  Nelsonville,  are  the  proprietors. 

Prairie  du  Chien,  Wis. — J.  P. 
Marso,  formerly  of  Minnesota,  and 
owner  of  the  former  Campbell  farm, 
has  accepted  a  position  as  buyer  for 
the  R.  A.  Cobb  and  Co.,  of  St.  Paul, 
in  the  Mulheim  building,  next  door 
to  the  Zeman  and  Pake  Motorcycle 
Garage. 


<T   ^a^a  THE  n 

DJIIRY  RECORD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


POSTPONED  TILL  JULY  1st 


Treasury  Decision  3120  on  Adul- 
terated Butter  Made  From 
Neutralized  Cream  Still 
In  Effect. 


The  centralizers  and  others  inter- 
ested in  fighting  enforcement  of 
Treasury  Decision  3120  have  again 
been  successful  in  having  enforcement 
of  the  decision  postponed,  this  time 
till  July  1st,  according  to  the  New 
York  Produce  Review,  which  has 
had  a  wire  from  J.  J.  Farrell,  secretary 
of  the  so-called  National  Dairy  Prod- 
ucts Committee,  in  Washington,  D.  C. 

This  Treasury  Decision,  as  Dairy 
Record  readers  know,  rules  that 
under  the  revenue  laws  butter  made 
from  decomposed  or  rancid  cream 
which  has  been  neutralized,  as  well 
as  butter  made  from  cream  of  high 
acid  and  bad  odor,  and  which  has 
been  neutralized,  is  adulterated  but- 
ter. This  ruling  was  made  in  Feb- 
ruary by  the  then  Commissioner  of 
Internal  Revenue,  Wm.  M.  Williams, 
who  afterwards  at  the  request  of  the 
centralizers  and  others  held  a  hearing, 
at  which  these  interests  protested 
against  the  decision,  bringing  with 
them  a  great  number  of  witnesses. 
Endorsed  by  Co-operative 
Creameries 

A  large  number  of  co-operative 
creameries  and  their  managers  and 
operators,  especially  in  Minnesota, 
and  also  in  Wisconsin  and  Iowa,  went 
on  record  endorsing  the  decision. 
Dairy  and  Food  Commissioner  Chris 
Heen  and  State  Chemist  Julius  Hort- 
vet,  of  Minnesota,  and  James  Soren- 
son,  secretary  of  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation appeared  at  the  hearing  in 
endorsement  of  the  decision.  Many 
of  the  local  districts  of  the  latter 
organization,  as  well  as  the  Wisconsin 
Buttermakers'  Association  also  en- 
dorsed the  decision  and  sent  their 
endorsements  to  Washington,  as  did 
individual  creamery  men  in  other 
states. 

The  delay  on  the'  part  of  the 
Treasury  Department  in  definitely 
deciding  whether  to  enforce  or  aban- 
don the  decision  is  partly  due  to  the 
delay  in  appointing  a  new  Commis- 
sioner of  Internal  Revenue,  Mr. 
Williams  having  resigned  at  the  time 
of  the  change  of  administration  in 
March. 

What  Next?  , 
No  doubt  an  attempt  will  be  made, 
or  is  being  made  now,  to  have  the 
new  commissioner  rescind  the  decision 
and  if  that  should  fail  induce  him  to 
submit  the  whole  subject  to  the 
present  Attorney-General  for  a  new 
and  "enlarged"  opinion.  Perhaps, 
regardless  of  the  outcome  of  these 
efforts,  and  very  likely  if  they  fail, 
an  attempt  will  be  made  to  have  the 


present  session  of  Congress,  once  the 
big,  important  bills  are  out  of  the 
way,  amend  the  present  law  defining 
butter  so  as  to  permit  neutralization. 


THREE    THOUSAND  SEVEN 
HUNDRED  AND  THIRTY 
SEVEN  BUTTER  FAC- 
TORIES 


And  Three  Thousand  Five 
Hundred  Thirty  Cheese  Fac- 
tories in  United  States  in 
1919. 


According  to  a  preliminary  state- 
ment of  the  1920  census  of  manufac- 
turers, issued  by  United  States  Bu- 
reau of  the  Census,  there  were  3,737 
butter  factories  in  the  United  States 
in  1919,  as  compared  with  4,356  in 
1914.  The  value  of  the  1919  output 
of  these  factories  was  $583,216,000 
as  against  $243,379,000  in  1914. 


Notice 

Due  to  a  strike  involving  prac- 
tically all  printing  establishments  in 
St.  Paul  and  Minneapolis,  it  has 
been  impossible  to  publish  this 
issue  of  The  Dairy  Record  on  time, 
and  as  long  as  this  condition  lasts, 
there  will  be  no  telling  when  each 
issue  will  be  in  the  mails. 

Every  effort  will  be  made  to  get 
each  issue  out  as  nearly  on  time  as 
possible  and  in  its  usual  form.  Sub- 
scribers and  advertisers  are  respect- 
fully asked  to  bear  with  us  during 
this  trying  time. 

The  Dairy  Record  Pub.  Co. 


There  were,  according  to  the  same 
statistics,  3,530  cheese  factories  in 
1919  as  compared  with  3,082  in  1914. 
The  value  of  the  product  was  $143,- 
708.000  and  $51,745,000,  respectively. 

The  number  of  reworking  butter 
factories  in  1919  was  five,  as  against 
seventeen  in  1914.  The  value  of  their 
product  was  $2,229,000  and  $5,869,- 
000  respectively. 

The  number  of  oleomargarine  man- 
ufacturers is  given  as  thirty-nine  in 
1919,  as  against  seventeen  in  1914; 
the  value  of  output  as  $65,903,000 
and  $15,080,000,  respectively. 

Ice  cream  plants  are  not  listed 
separately,  but  the  number  of  "con- 
fectionery and  ice  cream"  manufac- 
turers is  given  as  6,624  in  1919 
($637,215,000  value  of  output)  against 
4.754  in  1914  ($209,669,000  value  of 
output). 

Condensed  milk  is  listed  with  401 
plants  in  1919  as  against  190  in  1914. 
Value  of  output,  $339,570,000  as 
against   $69,161,000,  respectively. 

No  figures  are  given  on  milk  and 
dairy  plants  manufacturing  butter, 
cheese  and  ice  cream,  and  the  1919 


figures  given  are  subject  to  such 
change  and  correction  as  may  be  nec- 
essary from  a  further  examination 
of  the  original  reports. 


THE    EMERGENCY  TARIFF 


On  Dairy  Products. 


The  emergency  tariff  bill  was  signed 
by  President  Harding  on  May  27th 
and  became  effective  immediately. 
The  act  is  to  remain  in  effect  for  six 
months,  and  it  is  expected  that  the 
general  tariff  bill  will  be  passed  by 
that  time.  The  emergency  tariff 
contains  the  following  duties  on  dairy 
products  and  so-called  substitutes: 

Butter,  and  substitutes  therefor, 
six  cents  per  pound. 

Cheese,  and  substitutes  therefor, 
twenty-three  per  cent  ad  valorem. 

Milk,  fresh,  two  cents  per  gallon. 

Cream,  five  cents  per  gallon. 

Preserved  or  condensed  milk,  or 
milk  sterilized  by  heating  or  other 
processes,  including  weight  of  immedi- 
ate coverings,  two  cents  per  pound; 
sugar  of  milk,  five  cents  per  pound. 

Oils — Peanut,  twenty-six  cents  per 
gallon;  cottonseed,  cocoanut  and  soya 
bean,  twenty  cents  per  gallon;  olive, 
forty  cents  per  gallon  in  bulk,  fifty 
cents  per  gallon  in  containers  of  less 
than  five  gallons. 


DAIRY  CATTLE  CONGRESS 


Prospects    Bright    for  Waterloo 
Show. 

The  management  of  the  Dairy 
Cattle  Congress,  which  will  be  held 
at  Waterloo,  Iowa,  September  26th 
to  October  2nd,  is  receiving  very 
encouraging  replies  from  breeders  of 
dairy  cattle  as  a  result  of  a  preliminary 
announcement  sent  out  recently.  Indi- 
cations are  that  more  large  herds  from 
a  distance  will  compete  for  honors  in 
the  ring  this  year  than  heretofore. 
If  the  present  interest  continues,  1920 
showings  of  both  Guernseys  and 
Holsteins  which  were  the  largest  ever 
made  at  the  Congress,  will  be  eclipsed. 
Prospects  of  a  much  larger  showing  of 
Jerseys,  Ayrshires,  and  Brown  Swiss 
are  also  bright. 

Small  Breeders  Encouraged 

The  premium  list  which  is  now 
being  assembled  is  larger  and  more 
attractive  than  that  offered  in  1920. 
The  classifications  are  arranged  to 
encourage  the  showing  of  young 
animals  thus  helping  the  small  breed- 
er who  is  just  starting  his  career  as  an 
exhibitor. 

The  show  management  is  again 
receiving  the  hearty  co-operation  of 
the  American  Jersey  Cattle  Club, 
the  Holstein-Friesian  Association  of 
America,  the  American  Guernsey 
Cattle  Club,  the  Brown  Swiss  Breed- 
ers' Association  and  the  Ayrshire 
Breeders'  Association. 
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A  JOKER  IN  IT? 

We  are  glad  to  see  the  emergency  tariff  bill  enacted, 
especially,  of  course,  the  clauses  placing  a  duty  of  six 
cents  on  every  pound  of  butter  imported,  as  well  as  on 
other  dairy  products  and  on  so-called  substitutes  and 
raw  materials  for  substitutes.  It  is  to  be  hoped  that 
these  duties  will  be  incorporated  in  the  permanent  tariff 
law.  In  the  latter  law  there  should,  however,  be  a  change 
in  the  tariff  on  cream.  According  to  the  emergency  bill 
the  tariff  on  cream  is  five  cents  per  gallon.  A  gallon  of 
about  thirty  per  cent  cream  will  produce  three  pounds  of 
butter.  The  tariff  on  this  butter  will  then  be  1.66  cents 
per  pound  as  against  six  cents  on  imported  butter.  Assum- 
ing that  the  six  cents  tariff  will  tend  to  keep  up  the  price 
of  butter  to  a  point  higher  than  would  otherwise  be  the 
case,  the  centralizers  near  the  Canadian  border  can  ship 
in  butterfat  in  cream  from  Canada  and  the  butter  made 
from  it  will  pay  1.66  cents  per  pound  of  butter,  while 
Canadian  butter,  if  imported  as  butter,  would  pay  six 
cents  per  pound.  This  is  unfair  to  the  American  dairy 
farmer  but  very  advantageous  to  certain  American  cen- 
tralizers, and  perhaps  those  always  anxious  to  work  for 
the  interests  of  the  former  in  this  case  at  least  really  had 
the  latter  in  mind. 


SEEING  A  NEW  LIGHT? 

Hoard's  Dairyman,  which  recently  shocked  many  of 
its  friends  and  admirers  by  coming  out  in  opposition  to 
Treasury  Decision  3120,  which  interpreted  our  Federal 
butter  laws  in  a  way  that,  if  enforced,  will  practically 
stop  the  manufacture  of  butter  from  bad  cream,  may  be 
coming  back  to  its  traditional  moorings  from  which  it  tore 
itself  away  so  violently  on  this  question.  At  least  it  seems 
to  be  seeing  a  new  light.  A  recent  editorial  dealing  with 
the  influence  of  poor  butter  on  oleomargarine  consumption 
says: 

"The  trouble  lies,  to  a  very  large  degree,  in  the  manu- 
facturers of  butter  accepting  all  cream  that  is  offered 
them.  There  is  no  butter  making  process  known  that 
will  take  poor  cream  •and  manufacture  it  into  good  butter. 
The  manufacturers  of  butter  must  stop  purchasing  such 
cream  and  by  paying  for  marketable  cream  according  to 
its  quality  will  cause  the  production  of  cream  which  will 
produce  good  butter.  If  the  creameries  of  the  country 
will  not  of  their  own  accord  correct  the  present  evils  in 
their  business,  our  state  and  national  laws  must  be  so 
amended  that  bad  cream  will  not  be  made  into  butter. 
This  must  be  done  to  protect  the  dairy  farmers  who  are 
producing  a  good  quality  of  raw  material." 

Treasury  Decision  3120  will  do  all  of  that,  but  while 
we  do  not  question  the  good  faith  of  this  grand  old  dairy 
journal  in  its  opposition  to  that  decision — an  opposition 


probably  caused  by  oversensitiveness  as  to  the  sacredness 
of  the  Act  of  1906  as  it  believes  the  late  Governor  Hoard, 
one  of  its  authors,  meant  it  to  be  interpreted — we  predict 
that  Hoard's  Dairyman  will  be  the  one  to  be  shocked 
when  it  finds  out,  as  it  will  in  due  time,  what  the  crowd 
with  which  it  travels  in  this  opposition,  proposes  to  do  to 
our  national  butter  laws,  in  order  to  make  cream  neutral- 
ization lawful  beyond  a  doubt,  and  thus  perpetuate  the 
marketing  of  the  bad  cream  the  paper  speaks  of.  State 
laws  are  jokes  when  they  concern  products  such  as  cream 
and  butter,  a  very  large  portion  of  which  moves  in  inter- 
state traffic,  and  national  laws  only  will  protect  the  dairy 
farmers.  But  why  not  use  the  Federal  laws  that  we  have? 
Treasury  Decision  3120  shows  how  they  may  be  used  to 
protect  the  dairy  farmers  and  "correct  the  present  evils," 
to  which  Hoard's  Dairvman  refers. 


DAIRYING  AND  COMMUNITY  WEALTH 

Chris  Johnsen,  with  the  Federal  Dairy  Division  at 
Salt  Lake  City,  Utah,  and  now  as  when  he  belonged  to 
Minnesota  an  apostle  of  better  dairying,  about  a  year 
and  a  half  ago  pointed  out  the  relationship  between  dairy 
farming  and  bank  deposits.  He  took  a  number  of  com- 
munities where  dairying  is  developed  and  is  the  principal 
business  and  compared  the  bank  deposits  in  these  com- 
munities with  others  of  about  the  same  size,  but  where 
dairying  is  considered  a  side  line.  The  dairy  communities 
made  by  far  the  best  showing.  Since  then  times  have 
changed,  capital  to  carry  on  farming  operations  has 
become  scarce  and  prices  on  farm  products  have  decreased 
greatly.  According  to  a  news  letter  recently  sent  out  by 
the  western  office  of  the  Federal  Dairy  Division,  Chris 
Johnson  has  once  more  dug  down  in  his  trusty  Rand- 
MeNaHy's  Directory,  and  using  his  old  and  new  figures, 
as  well  as  his  own  good  knowledge  of  the  country,  here  is 
what  he  finds: 

The  deposits  as  shown  below  are  in  sections  where 
dairying  is  developed  and  is  the  principal  branch  of 
agriculture  practiced: 

Deposits  Deposits 
according  according 
Town  to  July,     to  January,  Increase 

1920  1921  1921 

year  book    year  book  over  1920 
Mount  Vernon,  Wash. .  .  3,003,470  2,943,210 

Nampa,  Idaho   4,031,600  4,286,000 

Litchfield,  Minn   4,784,570  4,582,100 

Dassel,  Minn   1,530,000  1,620.330 

Cokato,  Minn   2,605,000  2,568,070 

Grove  City,  Minn   1,370,500  1,385,960 

17,325,140  17,385,670  60,530 
Deposits  where  dairying  is  considered  a  side  line: 

Camas,  Wash   649,770        727,550  Decrease 

Rexburg,  Idaho   1,213,000  1,208,050  below 

Malad,  Idaho   800,750        800,750  1920 

Moorhead,  Minn   3,157,220  2,756,250 

Tracy,  Minn   1,903,960  1,682,520 

Marshall,  Minn   2,636,580  2,469,000 


10,361,280  9,644,120  717,160 
It  will  be  seen  that  the  total  deposits  in  the  dairy 
communities  show  an  increase  while  those  in  the  commu- 
nities where  dairying  is  a  side  line  show  a  decrease,  which 
is  remarkable  under  present  conditions.  Probably  the 
increase  in  deposits  can  not  all  be  traced  directly  to  dairy- 
ing, but  just  the  same  the  dairy  cow  is  responsible  for  the 
showing.  Communities  all  over  the  Northwest  should 
ponder  these  figures,  and  Mr.  Johnsen  and  the  Dairy 
Division  are  to  be  congratulated  on  digging  them  out  and 
calling  attention  to  them. 
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Built  for  Long  Service 
and  Perfect  Accuracy 


ATTEND  THE  PICNICS 

The  district  associations  of  the  organized  creamery 
operators  and  managers  in  the  Northwest  are  holding 
picnics  these  days,  and  we  urge  the  members  to  attend 
them  and  take  their  families  along.  Furthermore,  a 
strong  effort  should  be  made  by  every  member  to  induce 
his  creamery  directors  and  their  families  to  come  along. 
Business  sessions  and  observance  of  association  rules  are 
very  important  matters  and  must  be  attended  to,  if  an 
organization  is  to  show  results  for  its  members,  and 
business  meetings  with  the  creamery  directors,  and  a 
right  business  relationship  with  them  are  matters  which 
the  district  organizations  must  also  attend  to.  But 
sociability  also  has  its  important  place  in  the  furtherance 
of  the  objects  of  a  creamery  operators'  and  managers' 
association,  both  in  the  relationship  between  the  operators 
themselves  and  between  the  operators  and  the  creamery 
directors,  and  the  picnic  furnishes  the  very  best  means 
of  promoting  sociability.  At  these  affairs  the  operators 
and  directors  meet  each  other  under  conditions  that 
promote  friendship,  good  will  and  a  constructive  co- 
operative spirit,  all  of  which  can  only  mean  better  cream- 
eries, better  dairying  and  better  work  all  around. 


MUST  BE  GIVEN  NEEDED  HELP 

No  creamery  operators'  association  in  this  country 
lias  ever  attempted  to  set  a  limit  as  to  the  number  of 
hours  a  member  should  work,  nor  as  to  the  kind  of  work 
he  should  do.  As  far  as  the  Northwest  and  the  operators 
in  the  co-operative  creameries  are  concerned,  we  do  not 
believe  the  members  of  such  organizations  ever  will 
undertake  to  do  so.  They  are,  if  not  always  business 
managers,  certainly  always  factory  managers,  and  as 
such,  are  not  in  the  same  position  as  "help,"  and  they 
know  it.  However,  there  is  a  limit  to  the  amount  of  work 
a  man  can  continue  to  do,  and  if  it  is  beyond  that  limit, 
some  work  has  to  be  slighted.  Crowded  cream  ripeners 
must  be  emptied  to  make  room  for  more  cream,  and 
churnings  must  be  gotten  out  of  the  way,  and  the  butter 
packed  and  put  in  the  cooler.  If  the  operator  has  to 
spend  all  his  time  doing  that,  there  simply  isn't  time  for 
moisture  testing  and  other  important  work.  Some  farmers 
have  an  idea  that  the  operator  isn't  earning  his  salary 
unless  he  is  rushing  around  in  his  undershirt,  a  pair  of 
overalls  and  a  condition  bordering  on  complete  exhaus- 
tion, doing  work  that  a  fifty  dollar  a  month  boy  could  do 
just  as  well.  That  is  generally  the  time  when  he  has  not 
the  time  to  earn  his  salary! 

Give  the  operator  the  necessary  help.  There  are  only 
twenty-four  hours  between  one  morning  and  the  next. 


FILLED  MILK 

Congressman  Voigt,  of  Wisconsin,  has  introduced  a 
bill  designed  to  prohibit  the  manufacture  and  sale  of 
"filled  milk" — that  is,  milk  from  which  the  butterfat  has 
been  removed,  and  vegetable  oil  substituted.  Even 
honest  labeling  would  not  prevent  a  certain  amount  of 
fraud  in  the  traffic  in  such  products,  and  an  appalling 
lack  of  understanding  as  to  their  food  value,  especially 
on  the  part  of  certain  classes  of  people  in  the  large  cities, 
as  investigations  have  already  shown.  As  a  measure 
on  behalf  of  public  health,  honest  business  and  a  square 
deal  to  the  consumer  as  well  as  the  milk  producer  the 
Voight  bill  ought  to  have  been  enacted  into  law. 


Stop,  look  and  listen!  How  is  the  moisture  in  your 
butter  these  days?  Test  for  moisture,  for  the  sake  of 
safety  as  well  as  profits. 


Use  every  precaution  to  prevent  mold.  It  can  be  done, 
which  means  that  it  should  be  done. 
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\  BY 

JAMES  SORENSON 


Minnesota 


The  writer  would  suggest  that  some 
interesting  information  might  be  had. 
if  the  operators  in  cream  station 
territory  would  send  in  information 
from  time  to  time  relative  to  the  prices 
that  cream  stations  are  paying  for 
butterfat  on  certain  dates  in  their 
respective  localities.  We  believe  that 
right  now  as  good  evidence  as  has 
ever  been  available  can  be  had  to 
prove  the  value,  or  rather  lack  of 
value,  of  the  centralizing  and  cream 
station  system.  We  know  of  places 
where  butterfat  has  been  bought  at 
twenty  cents  per  pound,  with  New 
York  market  for  Extras  at  twenty- 
nine  cents,  and  we  would  say  that  is 
going  some.  Possibly  butter  has  been 
bought  even  cheaper  than  that  in  some 
places  in  the  Northwest,  and  it  is  not 
to  be  wondered  at  that  the  farmers 
are  kicking  about  low  prices  for  their 
product.        1  - 


But  who  is  to  blame  for  this  con- 
dition? It  is  the  writer's  opinion  that 
the  farmers  themselves  are  largely  to 
blame.  They  first  produce  poor  cream, 
and  then  they  haul  it  and  ship  it  all 
over  the  country,  thus  still  further 
lowering  the  quality  and  increasing 
the  cost  of  handling  and  manufac- 
turing. Often  the  farmer  refuses  to 
produce  good  cream  and  actually 
rights  his  co-operative  creamery  be- 
cause he  fails  to  see  the  value  of 
quality  and  co-operation  in  market- 
ing his  product.  This  same  farmer 
will  kick  because  the  prices  are  low, 
when  he  himself  is  responsible,  and 
when  he  might  obtain  a  far  better 
price  if  he  would  put  forth  a  little 
effort  in  the  right  direction. 


We  have  predicted  several  times 
in  the  past  that  there  would  be  hard 
sledding  ahead  for  any  creamery  that 
can  not  turn  out  a  quality  product, 
and  we  guess  that  this  prediction  has 
come  true.  The  high  prices  received 
for  all  kinds  of  butter  during  the  war 
have  evidently  done  a  lot  of  harm;  in 
fact,  we  know  of  creameries  where 


patrons  were  encouraged  to  deliver 
poor  cream  to  meet  cream  buyer 
competition,  and  now  these  cream- 
eries are  having  a  hard  time  of  it  to 
get  their  product  on  a  quality  basis. 


The  farmer  has  formed  the  habit 
of  making  lots  of  money  and  doing  it 
by  working  along  the  lines  of  least 
resistance,  and  now  this  same  farmer 
is  stubborn  and  reluctantly  does  what 
he  must  do  to  make  a  fair  profit  from 
his  work.  While  we  believe  that 
every  effort  should  be  made  to  show 
the  farmer  that  he  must  produce  good 
butterfat  if  he  is  to  receive  good  prices 
for  it,  we  also  find  it  difficult  to  sympa- 
thize with  the  farmer  when  he  kicks 
because  he  must  sell  his  poor  cream 
at  a  big  loss.  There  are  but  few- 
farmers  in  the  Northwest  who  would 
need  to  sell  their  butterfat  at  from 
five  to  twelve  cents  below  value,  if 
they  would  make  some  attempt  to 
turn  out  a  quality  product,  and  then 
market  it  through  the  local  co- 
operative creameries.  If  the  farmers 
could  once  realize  who  it  is  that  pays 
the  expense  of  maintaining  hundreds 
of  cream  stations  in  the  Northwest, 
and  who  it  is  that  is  responsible  for 
the  quality  demoralizing  cream  ship- 
ping system,  then  it  would  seem  that 
there  would  be  some  hope  for  a 
change,  with  good  prospects  of  cutting 
down  the  tremendous  losses  that  are 
so  seriously  hampering  the  progress  of 
dairying  in  the  Northwest. 

There  has  been  too  much  time  spent 
in  the  past  in  cussing  the  centralizer. 
and  few  have  stopped  to  realize  that 
the  centralizer  is  here  because  he  has 
been  patronized  by  the  farmers;  if  the 
farmers  of  the  Northwest  would  all 
sell  their  cream  to  the  local  and  co- 
operative creameries,  the  cream  buy- 
ing and  centralizing  system  would 
die  a  natural  death. 


The  boys  in  the  creameries  should 
keep  their  temperatures  down  these 
days;  avoid  overripening  of  starters 
and  cream  and  churn  at  a  temperature 
that  will  insure  good  body  and  texture 
in  the  butter.  The  people  who  stored 
butter  last  year  lost  a  bunch  of  money, 
and  they  will  be  very  critical  when 
making  their  selections  of  butter  for 
storage  this  vear.     Another  bit  of 


advice  so  often  given,  and  yet  un- 
heeded by  many  operators,  is  to  test 
every  churning  for  moisture  and 
thus  avoid  a  lot  of  trouble  for  them- 
selves and  their  creameries.  If  the 
operator  is  not  furnished  with  enough 
help  to  allow  him  time  to  test  his 
butter  for  moisture  and  watch  the 
many  little  details  that  can  not  be 
neglected  if  the  creamery  is  to  suc- 
ceed, then  he  should  frankly  inform 
his  board  of  directors  that  he  cannot 
be  held  responsible  for  results. 


Don't  spend  any  time  knocking 
your  competitor's  business,  but  rather 
spend  your  spare  time  looking  after 
the  efficiency  of  your  own  plant. 


If  the  little  leaks  and  losses  are 
carefully  watched,  it  is  a  safe  guess 
that  the  big  losses  will  not  sneak  in 
unnoticed. 

It  is  a  poor  policy  in  any  business 
to  take  things  for  granted,  and  so 
it  is  in  the  creamery  business. 


Because  you  use  sanitary  pumps 
and  piping  in  your  plant,  does  not 
mean  that  this  equipment  can  be 
kept  sanitary  unless  it  is  carefully 
cleaned  everv  time  it  is  used. 


Keep  the  corners  clean,  and  we  will 
take  a  chance  on  the  middle  of  the 
floor  being  in  a  sanitary  condition. 


Test  every  churning  for  moisture, 
and  keep  out  of  trouble,  as  well  as 
avoid  losses.  A  moisture  test  covered 
with  cobwebs  is  a  poor  advertisement 
for  the  operator. 

MANAGEMENT  OF 

DAIRY  PLANTS 

™  By  PROF.  M.  MORTENSEN  ™ 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE.  POSTPAID 


$2.40 


For  Sale  by 


The  Dairy  Record 


St.  Paul,  Minn. 


If 


you  are  making  the  kind  of  butter  that  hits  the  high  standard, 
and  you  are  not  using  our  stencil,  now  is  the  time  to  change  and 
make  use  of  the  BEST  BUTTER  MARKET  IN  THE  WORLD 
for  Fancy  Butter.  That  market  is  located  in  Philadelphia  and 
the  firm  that  is  satisfying  their  shippers  is 


C.M.Drake  Si  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Our  trade  connections  here  permit  us  to  guarantee  highest  prices  for 
Creamery  Butter  according  to  quality.  All  grades  wanted. 

ZENITH  BUTTER  &  EGG  COMPANY 

170  DUANE  STREET,  NEW  YORK 
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When 
You 
Think 
of 

Chicago 


Think  of  Hoar  s  Butter  House 

Our  Financial  Standing  is  Right. 
Our  Returns  are  Right. 
Our  Weights  are  Correct. 

What  more  do  you  want,  or  what  more  can  you  ask. 

You  will  be  satisfied  if  you  use  Hoar's  24-Hour 
Service.    See  that  your  next  shipment  is  marked  to 

J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Where 
is  the 
Equal? 


We  Please  Those  That  Want  the  Best 

Unless  your  are  acquainted  w  th  Waterproof  Lith  you  really 
do  not  know  what  a  fine  insulation  it  is.  Mr.  N.  I.  Hugger, of 
Wabasha,  Minn.,  has  used  it  since  1914  and  knows  it  is  the  best 
to  be  had.    Read  what  he  has  to  say  about  it: 

WABASHA  CREAMERY 
UNION  FIBRE  CO.,  Inc.  Wabasha,  Minn..  April  2,  1921. 

Winona,  Minnesota. 

Gentlemen: 

In  reply  to  your  letter  of  March  30th  will  say  that  we  are  more 
than  pleased  with  the  Waterproof  Lith  insulation  we  bought  from 
you  November  6,  1914,  and  we  can  recommend  it  to  anybody  that 
has  any  use  for  a  good  insulation.  It  is  the  best  insulation  that  we 
know  of.  Yours  truly, 

N.   I.  HUGGER. 

Material  purchased  in  1911. 

We  want  your  trade  for  insulation  be  it  large  or  small.  Same 
careful  attention  given  to  small  orders  as  large  ones. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Road  News  and 
Impressions 

Louis  Wangerien,  who  took  over 
the  ruins  (?)  of  the  Stewart  Cream- 
ery March  1st  is  making  good.  His 
butter  is  scoring  extras  and  ever, 
while  formerly  it  was  a  first  to 
second  so  "Lu"  is  feeling  fine  and 
so  is  the  creamery  board  and  the 
patrons.   Good  luck  to  you,  Lu ! 

Chris  Walther  at  Hector,  has  not 
been  out  fishing  yet.  Those  who 
know  Chris  and  his  traits  will  won- 
der why.  No,  he  is  not  sick,  but  he 
is  a  d  busy  boy  shipping  a  car- 
load weekly  of  butter  and  eggs,  all 
by  himself,  by  heck.  No  consoli- 
dations, set-outs  or  stop-overs  nec- 
essary and  still  Chris  says  there  is 
nothing  to  this  car  lot  "noise."  He 
tried  it  last  year  and  quit  it.  Go 
and  talk  to  him  yourself,  if  inter- 
ested. 


R.  J.  Anderson,  operator  and 
whole  cheese  at  the  Belgrade 
Creamery,  is  also  busy  making  a 
couple  hundred  tubs  of  butter 
weekly  and  superintending  the  con- 
struction of  a  new  creamery.  We 
always  get  into  a  heated  conversa- 
tion with  R.  J.  and  the  result  is,  or 
always  has  been,  that  he  never 
shipped  us  a  tub  of  butter,  but  we 
like  to  call  on  him  just  the  same,  for 
R.  J.  has  his  "noodle"  working,  in 
fact  he  works  more  with  his  head 
than  he  does  with  his  hands,  we 
believe — and  such  men  generally 
get  results.  R.  J.  has  made  more 
butter  in  a  small  2x4  creamery  than 
any  buttermaker  we  can  think  of — 
and  judging  by  the  prices  received 
and  paid,  his  butter  must  have  been 
good,  although  he  does  not  pasteur- 
ize or  use  starter  for  the  simple 
reason  that  he  can't.  Still  we  have 
been  mean  enough  to  tell  him  right 
to  h's  face  that  he  ought  to  have 
been  cut  in  price  on  general  prin- 
ciples. This  time  we  got  into  a 
scrap  with  him  about  the  style  of  a 
creamery  to  build,  the  cost,  etc. 
R.  J.  is  economical,  very  practical 
and  hangs  on  to  the  dollars  like 
a  farmer  worth  60  to  100,000 — so 
he  believes  in  saving  money  and 
not  building  for  style,  etc.  We  be- 
lieve in  building  for  style  as  well  as 
for  use,  and  that  it  makes  very  little 
difference  whether  the  creamery 
cost  twenty,  forty,  or  even  sixty 
thousand  dollars,  as  it  only  means 
one  to  two  hundred  dollars  per 
patron  once  in  a  life  time  and  is 
spent  for  a  good,  worthy  and  up- 
building cause.  So  R.  J.  and  we 
"scrapped"  it  out,  still  didn't  get 
anywhere,  as  we  both  stood  pat  on 
our  ideas,  but  we  enjoyed  it  all  and 
wished  R.  J.  would  spend  $50,000 
instead  of  less  than  half  that  on  his 
new  creamery. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Batter  and  Cheese  Makers  Ass'n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James.Sorenson,  Stale  Sec'y- — Tel.  Garfield  2901 


METHODS  DISCUSSED 


By  District  No.  15. 


District  No.  15.  at  a  meeting  held 
at  Hamburg  May  26th,  discussed 
pasteurization,  butter  working  and 
starter  making,  according  to  Secretary 
Ernest  Nelson,  Blakeley.  Co-oper- 
ative marketing  of  butter  and  organ- 
ization of  creameries,  as  suggested  by 
the  state  department  of  agriculture, 
were  other  subjects  discussed.  Vice- 
president  Soren  Pedersen,  Hamburg, 
was  in  the  chair. 

The  next  meeting  will  be  held  at 
Motordale  June  23rd. 


PICNIC  JUNE  16th 


At  Sauk  Center  by  Central  Minne- 
sota Dairymens'  and  Butter- 
makers'  Ass'n  and  District 
No.  8,  M.  C.  O.  M.  A. 

The  Central  Minnesota  Dairymens' 
and  Buttermakers'  Association  and 
District  No.  8  of  the  Creamery  Oper- 
ators' and  Managers'  Association  will 
have  a  combined  picnic  at  the  Fairy 
Lake  Resort,  Sauk  Center,  Minn., 
on  Thursday.  June  16.  1921. 

Every  member  and  family  of  the 
Association  and  of  District  No.  8 
are  hereby  cordially  invited  to  par- 
take in  the  banquet  and  dance.  The 
banquet  will  be  about  five  P.  M..  and 
dancing  will  be  immediately  after  the 
banquet  at  the  Fairy  Pavilion. 

A  special  invitation  is  extended  to 
the  Knights  of  the  Grip. 

Fairy  Lake  Resort  is  located  about 
five  miiles  northwest  from  SaukCenter 
marked  White  Arrow  Trail.  Take  a 
dav  off  and  be  there  and  enjoy  your- 
self. 

L.  M.  Jacobs, 

Sec'y  C.  M.  D.  &  B.  Ass'n. 
Geo.    Baltes,   Meier  Grove, 
Hy.  G.  Otto.  Melrose, 
Chas.  Bohlig,  New  Munich, 
Committee. 


DISTRICT  No.  4 


Assists  in  Orj5anizinj5  County 
Creamery  Association. 


A  movement  for  organizing  the 
co-operative  creameries  of  Polk  coun- 
ty, pushed  by  District  No.  4,  came 
to  a  head  at  a  meeting  at  Mcintosh 
May  24th,  attended  by  representa- 
tives of  the  creameries  of  the  county, 
when  the  Polk  County  Co-operative 
Creameries'  Association  was  formed. 


DISTRICT  No.  29  MEMBERS 


To  Order  Churn  Number  Stamps. 

Each  member  of  District  No.  29 
will  order  a  churn  numbering  stamp 
at  once,  it  was  decided  at  a  meeting 
of  that  district,  held  at  Marshall 
recently,  according  to  report  of  J.  G. 
Nelson,  Wood  Lake,  secretary. 

It  was  also  decided  to  hold  another 
meeting  on  June  9th,  and  to  hold  a 


butter  scoring  contest  in  connection 
with  it.  The  secretary  was  instructed 
to  communicate  with  Commissioner 
Chris  Heen  in  an  effort  to  secure 


Sterilizing 

Is  Quick 
and  Cheap 


A  rinse  with  B-K  dilution  ster- 
ilizes immediately  on  contact.  It 
flows  into  and  over  every  surface 
that  milk  or  cream  can  touch.  It 
is  the  quickest  and  most  thor- 
ough way  to  sterilize.  Three 
hundred  and  eight-four  gallons 
of  sterilizing  rinse  can  be  made 
from  one  gallon  of  B-K  at  a  cost 
of  six-tenths  cents  per  gallon. 
B.K  is  cheaper  and  better  ster- 
ilizer than  can  be  obtained  by 
any  other  method. 


Economize  by 
Using  B-K 

Send  for  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

SOLE  MFRS.  B-K 

MADISON,  WIS. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

118-112  Second  St.,  N  MINNEAPOLIS 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 
Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons 
Paraffined  IceCream  Can  Liners 

WRITE  US 


Inspector  Nels  Lund  as  butter  judge. 
Vice-president  H.  J.  Meuleners  was 
in  the  chair. 


MEMBERSHIP  CERTIFICATES 


Have  Been  Sent  Out. 


The  membership  certificates  have 
now  been  sent  out  to  all  members  in 
charge  of  and  working  in  creameries, 
and  the  price  of  one  dollar  each  is 
being  remitted  very  promptly  by 
most  members.  Those  who  have  not 
as  yet  sent  in  their  remittance  are 
requested  to  do  so  at  once,  so  as  to 
save  the  Association  needless  expense 
and  trouble  in  dunning  them  for  these 
small  amounts. 

The  certificate  has  not  been  sent  to 
members  known  not  to  be  connected 
with  creameries  at  the  present  time, 
but  all  members,  regardless  of  the 
business  in  which  they  are  engaged, 
are  entitled  to  these  certificates. 
Anyone  of  these  members  desiring 
one  will  receive  it  by  notifying  the 
Association  Office  and  enclosing  one 
dollar. 

Apparently  the  members  are  well 
pleased  with  the  certificate  and  proud 
to  '  display  it — and  may  it  never 
hang  where  the  Association  will  have 
reason  to  be  ashamed  of  it.  Some  of 
the  boys,  in  sending  in  the  price,  make 
remarks  that  show  they  like  it,  as 
for  instance: 

What  They  Say 

Like  the  style  of  certificate  first 
rate. — O.  C.  Johnson,  Ogilvie. 

Sure  is  a  peach,  and  much  appre- 
ciated.— L.  C.  Jensen,  Shafer. 

Satisfied  with  same. — Chas.  Boh- 
lig.  New  Munich. 

I  am  very  much  pleased  with  my 
certificate.  Hope  every  member  will 
be  the  same.  Well  worth  the  dollar. — 
Emanuel  Hansen,  Janesville. 

It  is  nifty.  Will  display  in  the 
creamery. — Herman  Goetsch,  Gay- 
lord. 

I  am  very  much  pleased  with  it. — - 
H.  A.  Hendrix,  Lyle. 

The  certificate  is  very  fine. — F.  A. 
Peterson,  Shafer. 

I  like  the  style  of  it  very  much, 
as  I  think  it  corresponds  with  the 
Association's  work. — J.  A.  Solheid, 
Utica. 

I  think  it  is  fine,  and  will  display 
it  above  our  cash  register,  where  all 
the  patrons  and  customers,  or  whoever 
enters  the  creamery  will  see  it. — 
David  C.  Berg,  Grove  City. 

I  am  well  pleased  with  same. — E. 
T.  Johnson,  Watertown. 


BuTTER 


Old  Hi  Score 

IS  HAPPY  BECAUSE  HE  IS  GETTING 

Premium  Prices 

FOR  HI  SCORE  BUTTER 

Use  Starter 

It  is  absolutely  the  least  expensive  way  of 
making  good  butter.  It  is  the  surest  way  of 
bringing  uniform  HI  SCORE  of  your  butter. 

See  what  our  customers  are  saying: 

Elov  Ericsson,  St.  Paul: 

It  is  now  seventeen  years  since  I  started  to  use  your  culture  and  it  sure 
is  improving  with  age.  Starters  are  running  fine  and  uniform.  The  quality 
of  our  butter  is  fine  and  we  give  a  large  share  of  the  credit  for  this  to  your 
fine  culture.  Thanks  for  the  fine  service  you  are  giving  us.  We  get  the  little 
bottle  regularly  every  Tuesday  morning. 
Wishing  you  continued  success,  I  am, 

Yours  truly, 

EDWIN  HED. 

Mankato,  February  2,  1921. 

Elov  Ericsson,  St.  Paul: 

Send  one  culture  by  first  post.  Our  buttermaker,  Mr.  Carl  N.  Hansen, 
used  this  culture,  taking  Grand  Championship  at  the  Illinois  State  Fair  in 
September  and  the  Gold  Medal  at  the  National  Dairy  Show  in  October. 

PIONEEK  CREAMERY. 

Champaign,  111.,  December  15,  1920. 

Elov  Ericsson,  St.  Paul: 

At  the  Oregon  Buttermakers  Convention  your  culture  was  used  by 
A.  A.  Oswald,  first  score  97£;  Geo.  Jacobson,  third  score  97;  H.  C.  Raven, 
fourth  score  96 J. 

RAVEN    DAIRY  CO. 

Portland,  Ore.,  December  31,  1920. 

Elov  Ericsson,  St.  Paul: 

Just  had  a  wire  from  the  State  show  at  Harrisburgh,  Pa.,  that  my  butter 
took  First  Prize;  of  course  I  used  your  culture. 

J.  C.  JOSLIN. 

Greenville,  Pa.,  January  28,  1921. 

Elov  Ericsson,  St.  Paul; 

Please  send  us  a  culture  at  once.  Generally  speaking  we  are  having 
excellent  results  since  using  starter. 

AMHURST  JERSEY   CREAMERY  CO. 

Amhurst,  Wis.,  February  12,  1921. 

A  free  sample  will  convince  you — Send  for  it. 

ELOV  ERICSSON  CO. 


1098  Lexington  Ave. 


ST.  PAUL,  MINN. 
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It  looks  fine. — W.  S.  Clemmensen, 
Pratt. 

It  is  very  nice  and  also  a  fine  thing 
to  have. — J.  P.  Hortsch,  St.  Anthony. 

It  sure  is  catchy  and  very  neat. — - 
Julius  J.  Otte,  Melrose. 

I  will  say  it  is  very  fine  and  worth 
the  money. — A.  O.  Jensen.  St.  Peter. 

I  think  the  plate  is  fine. — A.  T. 
Parsons,  St.  Peter. 

Was  very  glad  to  get  it.  I  think  it 
is  a  very  fine  thing. — R.  H.  Enkhaus, 
Moorhead. 

I  like  it  fine. — Ole  I.  Hagen,  Foss- 
ton. 

I  like  it  very  much. — Christ  Han- 
son, Nelson. 

The  certificate  is  just  the  thing  and 
looks  real  good  on  the  wall  in  the 
creamery. — N.  C.  Lindberg,  Perley. 

Think  it  pretty  classy. — Geo.  Peter- 
son, Geneva. 

Am  well  pleased  with  it. — N.  J.  Ash- 
leson,  Kilkenny. 

It  sure  is  a  nice  one. — John  Erick- 
son,  Long  Prairie. 

I  think  it  is  a  fine  little  piece. — 
Bertel  P.  Jurgens,  Litchfield. 

It  sure  is  a  fine  thing. — Clifford 
Paulson,  MeGrath. 

It  looks  fine  on  the  wall. — G.  A. 
Pettes,  Rapidan. 

The  certificate  is  very  nice  and 
sure  will  prove  a  splendid  advertise- 
ment for  the  members  and  the  Asso- 
ciation.—O.  E.  Strand,  Little  Falls. 


It  is  a  dandy. — L.  B.  Anderson. 
Clearbrook. 

Surely  is  worth  the  price. — Wm. 
Kistner,  Lakeville. 

I  think  it  is  verv  nice  and  appro- 
priate.—A.  P.  Tuttle,  Medford. 

Think  it  a  very  nice  thing. — Carl  P. 
Olson,  Mcintosh. 

An  advertisement  for  any  butter- 
maker  to  be  proud  of. — John  Sohl- 
berg,  Evan. 


The    Churn    Numbering  Stamp 

A  large  number  of  the  members 
have  now  ordered  the  churn  number- 
ing stamp,  and  if  it  is  used  right  and 
a  record  kept  of  each  churning,  cor- 
responding with  the  number  in  the 
center  of  the  stamp,  it  should  prove 
very  useful. 

A  few  of  the  members  seem  to  have 
some  trouble  with  the  stamp,  in  that 
it  blurs  if  stamped  on  a  tub  cover 
not  perfectly  dry,  but  so  does  any 
rubber  stamp.  O.  E.  Strand,  of  the 
Freedhem  creamery,  near  Little  Falls, 
writes: 

"The  churn  stamp  works  very  good. 
If  one  is  careful  and  presses  it  evenly 
on  the  tubs,  it  marks  them  fine." 


What  They  Made 
Annual  creamery  reports  recently 
received  by  the  Association  Office 
show  members  to  have  made  the 
following  output  of  butter  during 
1920: 

A»  W.  Rasmussen,  Aldrich  Co- 
operative Dairv  Association,  Aldrich, 
.3S.S90  pounds. 

J.  J.  Jensen,  Scandia  Co-operative 
Creamery  Association,  Copas,  375,- 
077  pounds. 

H.  J.  Roth,  Winthrop  Co-operative 
Creamery  Association,  Winthrop, 
118.164  pounds. 

Fred  Jaeobsen,  Farmers'  Co-oper- 
ative Creamery  Association,  Lake 
Benton,  314.003  pounds. 

Richard  A.  Nelson,  Maplebay 
Creamery  Association,  Maplebay,  39,- 
456  pounds. 

Theo.  Drummer,  Star  Creamery 
Co.,  Henderson,  95,751  pounds. 

M.  A.  Schons,  Mankato  Co-oper- 
ative Dairy  Association,  Mankato, 
453,540. 


It  Works  Fine 

James  Sorenson,  Sec'y: 

Please  enclosed  find  a  check  of 
•S3. 00  to  pay  for  my  churn  stamp. 
It  works  fine. — John  Schriver,  Pierz. 


No  Trick  Whatever 
John  Erickson.  operator  of  Rey- 
nolds co-operative  creamery  near 
Long  Prairie,  reports  his  May  output 
of  butter  10.000  pounds  larger  than 
last  year.  He  has  been  reengaged 
for  another  year,  at  the  Association 
scale.  "No  trick  whatever,"  says 
Mr.  Erickson. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i»c. Fine  Butter' Cheese  and  E&s 

(Succettort  to  W.  I.  Young  &  Co.  and  John  A.  Rotenbaum  &  Co.) 

149  Reade  Street      -      NEW  YORK 

References:   Irving  National  Bank,  New  York;   Fidelity  Trust  Company;   Dun's  and  Bradstreet's  Agencies    Write  us 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.! 
The  Dairy  Record. 
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At  Our  Risk 


We  are  so  certain  that  the  use  of  Germ-X  as  a  disin- 
fectant will  save  you  time  and  money  and  improve  the 
quality  of  your  products,  that  we  will  send  you  a  gallon 
for  a  thorough  tryout.  Simply  address  the  coupon  below 
to  our  nearest  branch,  pay  express  charges  on  Germ-X 
when  it  arrives,  and  use  it  according  to  directions. 

f  At  the  end  of  ten  days,  either  pay  our  invoice  of  $3.00 
or  return  the  invoice  with  the  information  that  Germ-X 
is  not  satisfactory  to  you.  We'll  cancel  the  charge  on  our 
books. 


Germ-X  Makes  Good 


10  DAYS 


TRIAL 

OFFER 

MAIL  THE 
COUPON 
NOW 


w  We're  able  to  make  this  liberal  offer 
because  Germ-X  invariably  makes 
good.  It  is  so  concentrated  that  it  is 
the  strongest  disinfectant  made.  At 
the  same  time  it  is  colorless,  harmless 
and  practically  odorless. 

It  has  innumerable  uses  about  a 
dairy  plant.  Use  it  for  disinfecting 
vats,  churns,  freezers,  separators,  clari- 
fiers,  cans,  pails,  etc.  It  removes 
odors  from  ice  boxes,  rotary  fdling  and 
capping  machines,  toilets,  etc.  It 
kills  molds.  It  heals  cuts  and  bruises. 
Be  sure  to  give  it  a  trial.  Bacteria 
are  the  greatest  foe  you  have,  par- 
ticularly during  hot  weather.  Germ-X 
will  destroy  them. 


The  Creamery  Package  Mfg.  Company 

(Address  nearest  branch) 

Gentlemen:  Send  me  ore  gallon  of  concen- 
trated Germ-X.  which  I  will  use  according  to 
directions.  I'll  pay  transpoitation  charges. 
If  Germ-X  is  O.  K.  I'll  pay  S3.00  for  the  gallon 
after  ten  days.  If  not  O.  K.  I'll  owe  you 
nothing. 

Name  ,  

St.  and  No  

City  and  State  


THE CREAMERY  PACKAGE  MFG.  COMPAQ 


Chicago,  111.,  61-67  W.  Kiniie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kan...  City,  Mo.,  931-33  W.  8th  St. 
Minneapolis,  Minn.,  318-20  3d  St.  N. 
Omaha,  Nab.,  113-15-17  So.  10th  St. 


SELES  BRANCHES 


Philadelphia,    Pa.,    1907    Market  St. 

Portland,  Oreg.,  6-8   N.   Front  St. 

San  Francisco,  Cal.,  699  Battery  St. 

Toledo,    Ohio,      -     119   St.   Clair  St. 

Waterloo,  la.,  406-8  Sycamore  St. 
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AmonjS  the  Members 

William  Kistner,  Carver,  is  running 
the  creamery  at  Lakeville. 

C.  0.  Pearson  has  changed  his 
post  office  address  from  Maple  Lake 
to  Clearwater. 

H.  C.  Burgan,  Adams  co-operative 
creamery,  expects  to  make  over 
300.000  pounds  of  butter  this  year. 

E.  J.  Peterson,  formerly  with  the 
Duelm  creamery,  near  Foley,  is  now 
with  the  Burling  creamery  at  Willow 
River. 

O.  A.  Roberts,  operator  of  the 
creamery  at  Withrow,  was  in  St. 
Paul  last  week.  He  expects  to  take 
a  vacation  the  latter  part  of  June. 

John  E.  Mattson's  creamery,  at 
Webster;  A.  O.  Luzinger,  manager; 
will  give  its  annual  picnic  on  June 
16th. 

Henrv  A.  Paul,  Arlington,  reports 
23.000  'pounds  of  butter  for  May, 
the  largest  make  in  the  years  he  has 
been  there. 

The  co-operative  creamery  at  Dun- 
nell,  C.  L.  Larson,  secretary,  and  Roy 
Register,  operator,  will  have  a  picnic 
at  that  place  on  Friday,  June  17th. 

Christ  Hanson,  operator  of  Nelson 
creamery,  is  making  106  tubs  a  week 
and  expects  to  get  up  to  120  tubs 
soon. 

O.  O.  Vaughan,  Brownton,  an- 
nounces that  his  board  of  directors 
have  decided  on  a  creamery  picnic 
June  23rd. 

Carl  P.  Olson,  of  the  North  Star 
Dairy  Association,  Mcintosh,  reports 
a  make  twenty-five  per  cent  heavier 
than  last  year. 

C.  L.  Gulsvig,  whoopened  the  new 
plant  of  the  Sunburg  creamery  asso- 


ciation, near  Willmar,  the  other  day, 
will  have  a  picnic  with  dedication 
exercises  June  22nd. 

A  baby  girl,  the  first  born,  arrived 
at  the  home  of  John  Schmidt,  oper- 
ator of  the  Corvuso  creamerv,  near 
Litchfield,  May  29th.  District  No.  16 
and  the  whole  Association  salute  the 
happy  parents! 

Einar  W.  Selstad.  who  was  wounded 
in  the  war  and  has  been  allowed 
vocational  training  by  the  Govern- 
ment, is  with  the  Franklin  creamery 
in  Minneapolis  for  the  summer,  and 
will  go  back  to  the  Agricultural  School 
in  the  fall. 

Henry  L.  Suhr,  Evergreen  cream- 
ery, Frazee,  week  before  last  turned 
our  3,900  pounds  of  butter,  as  com- 
pared with  1.300  pounds  for  the  same 
week  a  year  ago.  He  shipped  sixty- 
five  boxes,  about  thirteen  boxes 
more  for  a  weekly  shipment  than  this 
creamery  has  ever  made  in  its  thirteen 
years  of  existence. 

The  picnic  of  the  Renville  co- 
operative creamery,  P.  Asmussen, 
manager,  to  be  held  on  Sunday,  June 
12th,  will  take  place  on  the  farm  of 
Harry  Brummer,  president  of  the 
creamery.  This  is  an  up-to-date  place 
writh  milk  machine,  cream  cooling 
tank.  etc.  Ice  cream,  coffee  and 
buttermilk  will  be  served  on  the 
grounds. 

M.  Sorensen,  Pelican  Rapids,  pres- 
ident of  the  Association,  announces  a 
big  community  picnic  at  that  place 
June  14th.  A.  J.  Glover,  editor  of 
Hoard's  Dairyman,  will  speak.  On 
May  31  st  Mr.  Sorensen's  creamery 
took  in  20,905  pounds  of  cream,  made 
7,505  pounds  of  butter,  broke  the  line 


shaft  and  had  all  the  work  done  up 

b3*  eight  P.  M.    Going  some! 


Well  Pleased  With  It 

James  Sorenson,  See'y: 

Please  find  check  which  I  enclose 
as  payment  for  my  churning  stamp. 
The  stamp  certainly  works  good.  I 
am  well  pleased  with  it. — V.  W. 
Borgmann. 


INTERNATIONAL  MILK 
DEALERS 


To  Meet  in  St.  Paul  During 
The  National  Dairy  Show. 


The  Fourteenth  Annual  Conven- 
tion of  the  International  Milk  Dealers' 
Association  will  be  held  at  Hotel  St. 
Paul,  St.  Paul,  Minn.,  on  October 
13th,  14th  and  15th,  during  the 
National  Dairy  Show.  The  con- 
vention follows  immediately  the  close 
of  that  of  the  ice  cream  manufacturers, 
who  convene  on  the  10th,  11th  and 
12th  in  Minneapolis. 

This  convention,  with  a  constantly 
increasing  membership,  will  be  one 
of  the  largest  in  attendance  since  the 
Association  was  established,  and  the 
matters  to  be  considered  and  the 
subjects  to  be  discussed  will  be  of  the 
most  important  and  timely  to  the 
members.    R.  E.  Little  is  secretary. 


Corvallis,  Mont. — The  cheese  fac- 
tory has  closed,  and  there  is  some 
uncertainty  as  to  when  it  can  resume. 
Failure  of  collections  on  product  sold 
the  last  few  months  is  assigned  as  the 
reason. 


Es^r  THE  PETER  J-QX  5DN5  CD.  ™H 

The  Fastest  Growing  Produce  House  in  Chicago 

Sales  (Chicago  Office  1920   -   -  $8,249,893.79 

We  have — MONEY — for  prompt  payment. 

REPUTATION — making  honest  dealings  certain. 
ORGANIZATION— assuring  efficient  handling. 
OUTLET— giving  ready  sales. 
NEED — for  your  butter. 

SHIP  US 


168  W.  South  Water  Street  -         -         -  CHICAGO,  ILLINOIS 


ESTABLISHED  1845  INCORPORATED  1900 

J.  D.  STOUT  &  CO.  ^0srTk 

Want  Your  Rl  JTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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Trial  Shippers  Become  Permanent  Ones 
at  This  House — Always. 

Start  Marking  This  Week's  Shipment 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References — Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


A  Well  Built 
Compressor 

We  have  always  prided  ourselves  on  building,  what  "we  believe 
to  be  the  best  compressor  ever  built.  We  feel  sure  that  you  will 
substantiate  us  in  this  belief  after  you  have  gone  into  the^details  of 
construction  of  the  "STERLING"  Compressor. 

We  use  the  best  materials  procurable  in  their  construction. 
The  workmanship  could  not  be  better.  Capable  inspection  follows 
every  process  of  manufacture,  but  still  there  is  one  all-important 
factor — and  that's  the  design.  The  design  of  the  "STERLING" 
is  what  really  puts  them  in  a  class  by  themselves.  The  interchange- 
able cylinder  and  many  other  important  features  all  described  in 
our  catalog — it  is  yours  for  the  asking. 

Buy  a  "STERLING"  because  it  will  give  you  the  best  satis- 
faction. Look  the  compressor  over  first  and  you  will  prove  to  your 
own  satisfaction  that  the  "STERLING"  is  ahead  of  any  other  com- 
pressor on  the  market. 

Write  us  today  for  full  particulars  regarding  "STERLING" 
Compressors. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


because  there  is  surely  a  good  time  in 
store. 

H.  C.  Larson,  State  Secretary, 
Madison. 


DISTRICT  No.  3 


To  Picnic.  June  19th. 


MEETING  AND  PICNIC 


Bv  District  No.  L3,  on  June  15th. 


District  No.  13,  of  the  Wisconsin 
Buttermakers'  Association,  will  hold 
a  meeting  and  picnic  at  Vilas  Park, 
in  Madison,  on  Wednesday,  June 
loth.  All  members  and  their  families 
are  urged  to  be  present  and  are  re- 
quested to  invite  creamery  owners 
and  the  members  of  the  creamery 
boards  and  their  families,  to  be  present 
also.  An  invitation  is  also  extended 
to  the  Creamery  Supply  salesmen 
and  other  friends  of  the  creamery 
industry. 

A  good  program  is  being  arranged. 
Dairy  and  Food  Commissioner  Em- 
ery, Professor  Farrington  and  others 
will  address  the  meeting.  Please 
bring  a  basket  lunch,  which  will  be 
put  together  and  served  as  a  picnic 
supper.  Don't  forget  the  date,  and 
be  sure,  if  possible,  to  be  present, 


District  No.  3  extends  a  cordial 
invitation  to  the  members,  their 
families,  and  their  creamery  boards 
and  families,  to  a  basket  picnic,  to 
be  held  at  Spring  Bank  on  Sunday. 
June  19th.  Meeting  to  be  called  to 
order  at  eleven  A.  M.  Picnic  dinner 
at  twelve  thirty.  Ball  game  after 
dinner.  District  members  are  re- 
quested to  invite  their  respective 
creamery  boards. 

J.  A.  Betthauser,  Secretary, 

Oakdale. 


A  cordial  invitation  is  extended  to 
all  members  and  their  families  and 
to  all  directors  of  the  creameries  in 
the  district  and  their  families  to 
partake  in  this  picnic,  and  the  district 
members  are  especially  urged  to 
invite  their  creamery  boards  to  at- 
tend. 

The  meeting  will  be  called  to  order 
at  ten  thirty  A.  M.,  and  picnic  dinner 
will  be  at  twelve  thirty  P.  M.  All 
families  are  requested  to  bring  their 
baskets  with  eatables.  Ice  cream  and 
coffee  will  be  served  free.  A  butter 
scoring  contest  will  be  held,  good 
speakers  will  address  the  meeting, 
and  a  general  good  time  is  assured 
by  H.  B.  Hoiberg,  operator  of  the 
Coon  Valley  creamery  and  president 
of  the  state  association. 


PICNICS  BY  DISTRICT  N...  L' 

For  Members  and  Creamery 
Directors,  June  12th. 


Secretary  W.  W.  Wigginton,  Viro- 
qua,  of  District  No.  2  announces  a 
picnic  by  that  district  on  June  12th 
on  the  lawn  of  A.  C.  Brye,  president 
of  the  Coon  Valley  Creamery  Co., 
Coon  Vallev. 


Plymouth,  Wis. — Kraft  Brothers 
Cheese  Company,  who  established  a 
cheese  factory  here  for  making  their 
special  cheese  some  months  ago  are 
now  engaged  in  building  a  big  addi- 
tion to  the  plant  originally  used  to 
house  the  new  project. 

Russell,  Minn. — Representative 
farmers  of  this  section  have  about 
completed  plans  for  the  establishment 
of  the  co-operative  creamery  here. 
Details  for  the  formal  organization  of 
the  company  now  are  being  worked 
out. 


Operators  of  Dairies,  Creameries 

and  Cold  Storage  Plants,  should  get  the  facts  at  once  regarding  Mechanical  Refrigeration  by 

the  Baker  System. 

We  Have  Developed  Special  Refrigerating  Systems 
which  have  met  with  the  utmost  success  wherever  they  have  been  sold.   The  Baker  System  is 
essentially  economical.   You  don't  have  to  pay  middlemens'  high  profits  when  you  buy  a  Baker 
System;  because  you  will  buy  direct  from  the  manufacturers  through  our  factory  branch. 

Send  to  Our  Engineering  Department — get  free  bulletin  No.  45  C ;  also  reproductions 
of  testimonial  letters  from  other  dairy  and  creamery  men  whom  you  know — see  what  they  say 
regarding  their  Baker  Refrigerating  Plants. 


BAKER  ICE  MACHINE  CO.,  Inc. 


Factory  and  General  Offices: 
19TH  AND  NICHOLAS  STREETS 
OMAHA,  NEBRASKA 

(Factory  Branch  Office,  214  Lumber  Exchange  Bldg.,  Minneapolis  C.  H.  Williams,  Mgr.; 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;   Bradstreets ;    Dairy  Record 


THE  GLOBE  CURD  MILL 

(Patented  February  24,  1914) 

THE  GLOBE  CURD  MILL  is  without  doubt  the 
most  improved  and  most  practical  mill  on  the  mar- 
ket today.    Only  the  best  material  is  used  thiough- 
out  and  all  parts  are  accurately  made.    The  mill  is 
-^^^^^■(BW^^^^  guaranteed  in  regard  to  both  material  and  work- 

l*^0^^r^^^^^^  manship. 

!t  will  handle  any  kind  of  curd  easier  and  faster  than  any  other  mill.  It  spreads  the  curd  even- 
ly on  the  vat  bottom  and  does  not  scatter  or  throw  the  same  out  of  the  vat.   Owing  to  its  simplicity 
30)  the  mill  is  very  easily  cleaned.    Descriptive  Circular  and  prices  on  request. 

Sold  to  responsible  parties  on  trial. 
™TRemember  als0  our  ful1  Une  of  imProved  CHEESE  VATS,  CHEESE  PRESSES,  CURD  AGITATORS,  WIRE  CURD 
KNIVES,  ROTARY  CHEESE  RACKS  and  all  other  machinery  and  supplies  for  Cheese  Factory  and  Creamery. 
Complete  illustrated  Catalog  on  request. 


STOELTING  BROS.  COMPANY 


Kiel,  Wisconsin 
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The  New  Season— 


in  Butter  finds  us  stronger  financially  and  better  equipped 
than  ever  to  handle  any  grade  and  any  quantity  to  shippers 
advantage.  Now  is  a  good  time  to  try  us  out.  If  we  get 
started  with  you  at  the  beginning  of  the  season  your  troubles 
will  then  be  over  for  you  can  depend  upon  a  full  price  for 
your  goods  and  expert  service  throughout. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  South  Water  Street      -      -      -      322  W.  Lake  Street 

CHICAGO 

REFER  TO—  Fort  Dearborn  Nat.  Bank,  Chicago— First  National  Bank,  VVaukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 


Do  you  know  the  story  of  VANITE'S  success — it  is  founded 
on  value  giving.  It  is  all  QUALITY.  You  take  no  chances  when 
you  buy  or  use  YAN-ITE  and  you  get  the  most  for  your  dollars. 


has  the  "pep"  in  it.  It  does  its  work  thoroughly  and  in  a  short  time. 
Why  not  let  YANITE  keep  your  churns,  ripeners,  floors  and  all 
your  creamery  utensils  clean?   Use  the  kind  that  never  disappoints. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
'ORDER  NOW 
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Publicity  Committee 

Of  National  Dairy  Show  Visits  Twin  Cities. 


The  publicity  committee  of  the 
National  Dairy  Association  repre- 
sented by  Messrs.  Chase,  of  the 
Davis  Watkins  Dairymen's  Mfg.  Co.; 
Bxisian,  of  the  De  Laval  Separator 
Co.,  and  Tompkins,  of  The  Creamery 
Package  Mfg.  Co.,  recently  visited 
St.  Paul  and  Minneapolis  to  confer 
with  the  publicity  committee  of  the 
Chambers  of  Commerce  of  the  Twin 
Cities,  and  to  gather  data  for  a 
publicity  campaign  for  the  1921 
National  Dairy  Show. 

They    soon    discovered    that  the 


Twin  Cities  were  fully  alive  to  the 
immense  importance  of  the  great 
show,  both  because  of  the  good  it 
would  do  their  people,  and  because 
they  would  have  a  chance  to  sell 
their  wonderful  country  to  visitors 
from  all  over  the  world. 

Enthusiastic  Over  Outlook 
The  committee  returned  with  their 
heads  buzzing  with  statistics,  and 
were  very  enthusiastic  over  the  out- 
look. Not  only  were  they  convinced 
that  all  Dairy  Show  attendance 
records  would  be  broken,  but  they 


were  convinced  that  the  show  man- 
agement would  not  be  able  to  fill 
the  demands  for  exhibition  space 
that  would  be  made,  even  though 
the  space  where  the  show  will  be 
held — the  new  Cattle  Exposition 
Building  at  the  Minnesota  Fair 
Grounds — is  the  largest  building  of 
its  kind  in  the  world. 

The  committee  learned  that  hun- 
dreds of  thousands  of  vacationists  go 
through  Minneapolis  and  St.  Paul 
every  year  bound  for  one  of  the  10,000 
lakes  nearby,  and  it  seems  reasonable 
to  suppose  that  thousands  in  the  dairy 
industry  will  arrange  to  take  their 
vacation  in  that  country  during  Dairy 
Show  time. 

They  learned  that  the  Twin  Cities 
are  the  industrial  centers  of  a  trade 
territory  of  7,000,000  people,  and  that 
this  great  territory  will  send  almost 
every  man  they  have  in  the  dairy 
industry  to  the  show. 

One  Thousand  Lakes — Count  'Km 
The  committee  was  told  that  the 
two  cities  have  twenty-nine  railroads 
entering  there,  and  although  there 
are  over  a  million  acres  of  cut-over 
land  in  Minnesota  awaiting  the  plow 
and  the  dairy  cow,  even  now  it  is  the 
largest  buttermaking  state  in  the 
Union.  The  thousands  of  cool  lakes, 
the  wonderful  and  abundant  grasses 
and  the  delightful  climate  are  con- 
spiring to  make  this  country  one  of 
the  greatest  dairy  centers  in  the  world. 

Through  the  courtesy  of  the  St. 
Paul  Association,  Messrs.  Chase,  Bus- 
ian,  and  Tompkins  were  taken  for  a 
tour  by  auto  under  the  guidance  of 
Mr.  Kantz  of  the  Association.  They 
visited  all  points  of  interest  in  the 
two  cities,  and  much  of  the  surround- 
ing country.  Mr.  Chase  claims  per- 
conally  that  he  counted  a  thousand 
lakes  on  the  auto  trip. 


DAIRY    BULL  REGISTRATION 


A  New  Oregon  Law. 


At  the  last  session  of  the  Oregon 
legislature  an  act  was  passed  estab- 
lishing what  is  known  as  the  Dairy 
Bull  Registration  Board,  which  desig- 
nates the  Dairy  Husbandry  Depart- 
ment of  the  State  Agricultural  College 
as  the  board. 

No  person,  firm,  or  corporation 
shall  offer  for  sale  for  dairy-breeding 
use  any  dairy  bull  that  is  not  of  regis- 
tered pure-blooded  breeding  and  li- 
censed to  be  sold  for  such  purpose 
within  the  state.  Any  person,  firm, 
or  corporation  offering  for  sale  within 
the  state  for  breeding  purposes  any 
dairy  bull  shall  cause  the  name, 
description,  and  registration  papers 
of  such  bull  to  be  enrolled  with  the 
Dairy  Husbandry  Department  of  the 
Oregon  Agricultural  College  and  shall 
procure  a  license  from  said  Dairy 
Husbandry  Department  as  provided 
for.  In  order  to  secure  a  license  cer- 
tificate, the  owner  of  the  bull  must 
make  application  to  the  professor  of 
Dairy  Husbandry  of  the  Oregon 
Agricultural  College  for  same  and 
shall  furnish  certificate  of  registration 
with  application.  The  Dairy  Hus- 
bandry Department  is  granted  powers 
to  refuse  a  license  to  any  animal 
suffering  from  any  dangerous  disease 
or  that  is  known  to  transmit  inferior 
and  undesirable  qualities  to  hisjoff- 
spring  or  to  lack  prepotency. 


WE  ARE  the  ACKNOWLEDGED  HOUSE  of  QUALITY 
SHIP  YOUR  BUTTER  TO 

The  Minnesota  Co-operative 
Dairies'  Association 

and  your  goods  go  to  the  Cream  of  the  Trade 

The  best  marks  of  Creamery  Butter  are 
much  sought  after  and  we  have  the  goods 
and  buyers  know  they  are  MINNESOTA  PRODUCTS. 
Write  Today  For  RUBBER  STAMPS 

L.  WATTS,  Manager  New  York  House 

J.  H.  LAWRENCE,  J.  R.  MORLEY, 

Secretary  &  Treasurer  President  and  General  Manager 

Litchfield,  Minnesota  Owatonna,  Minnesota 


Quality  Butter  Boxes 

=— —  Made  of  = 

Southern  Poplar 

We  make  a  specialty  of  Manufacturing  Southern  Poplar 
Butter  Boxes  and  can  take  care  of  your  wants  at  the 
lowest  prices. 

We  also  manufacture  Sash,  Doors,  Screens  and  Interior 
Woodwork  for  Creameries  and  Cheese  Factories. 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


\ 


U.  S.  HEAVY  DUTY  BRINE  FREEZER 


U.  S.  Heavy  Duty 
Brine  Freezer 


The  latest  thing  in  ice  cream-  free- 
zers. Simple  and  strongly  built, 
embodying  the  best  principles  of 
engineering. 

Gears  inclosed  running  in  oil.  double 
beater  with  very  heavy  bronze  bush- 
ed bearings. 

Furnished  either  belt  or  motor  drive. 
This  machine  is  already  in  the  hands 
of  some  of  the  largest  ice  cream 
manufacturers. 

Write  for  interesting  booklet  and 
prices. 

A.  H.  Barber  C  reamery 
Supply  Company 

Western  Distributors 
300-306  West  Austin  Ave.,  Chicago 

Minnesota  Representative: 
JOSEPH  GROSTEPHAN, 
3344  4th  Ave.  So.,  Minneapolis 
Phone:  Colfax  578 
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THOROUGHLY  RELIABLE 


1! 


A  Trial  Shipment  Means  More 

Interesting  Details  About 
New  York  City 

(Continued) 


Romance  is  thick  these  days  on  the  Curb. 
Men  have  gone  there  poor,  wrecks,  failures, 
borrowing  quarters  and  dimes  for  lunch ;  have 
bought  some  engraved  certificates  that  nobody 
else  wanted,  have  prospered,  put  on  good 
clothes,  worn  diamonds,  driven  automobiles, 
dined  in  the  finest  hotels,  kept  chaffeurs  and 
country  estates  and  yachts,  kept  on  trading 
and  gone  back  again  to  borrowing  quarters 
and  dimes  for  lunch. 

Leaving  the  Curb  we  are  soon  in  front  of  the 
imposing,  many  pillared  building  of  the  Stock 
Exchange.  All  the  sightseeing  busses  stop 
here,  as  well  as  at  other  interesting  points  in 
this  section  .  Admission  to  the  Stock  Exchange 
is  now  restricted ;  a  card  of  introduction  may, 
however,  be  easily  obtained  either  from  your 
own  banker  or  by  request  from  most  of  the 
larger  brokerage  houses  in  the  neighborhood. 
The  interior  of  the  building  is  like  a  large 
theatre  without  seats.  Visitors  view  the  "floor" 
from  a  gallery.  Scattered  throughout  the 
floor  are  various  posts  labelled  "Steel," 
"Union  Pacific,"  "Sugar,"  "Tobacco,"  etc., 
etc.  Around  these  posts  gather  the  brokers 
who  specialize  in  these  particular  stocks. 
Nowadays  the  number  of  securities  listed  on 

(Continued) 


J.  A.  FISK,  Western  Representative 


The  Great 
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Jersey  City,  N.  J 

THE  HOUSE  O 
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Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAt)Lv  MINN. 


GUS  LUDWIG,  MANAG 

Will  look  after  your  shipments 

We  solicit  your 

See  That  Your  Next  Shipment 

N.  J.  or 

ASK  US  FOR  OUR  CHICAGO  S' 

Shipper  to  receive  even  more  prompt  returns  than 
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tic  &  Pacific 

I 

Chicago,  Illinois 

ALITY  BUTTER 


E  BUTTER  DEPARTMENT 

idvise  you  as  to  market  conditions 

Qd  correspondence 

d  to  Us  Either  at  JERSEY  CITY, 
ago  Branch 


are  receiving  at  least  90%  of  oar  Minnesota  and  Iowa 
meries  at  Chicago  paying  them  top  prices,  enabling  the 
tract  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


'Change,  as  they  call  it,  is  so  great  that  no 
one  broker  professes  to  know  them  all  in- 
timately. The  tendency  is  to  make  a  study  of 
one  or  two  stocks  and  follow  their  movements 
closely.  On  the  wall  is  a  huge  blackboard  on 
which  numbers  appear  and  disappear  con- 
tinually. These  are  signals  indicating  that  a 
telephone  or  telegram  has  been  received  for 
such  and  such  a  member  whose  number  cor- 
responds with  the  one  flashed  on  the  board. 
The  member  at  once  repairs  to  his  telephone 
booth  or  looks  for  the  appearance  of  the  mes- 
senger who  is  sure  to  be  looking  for  him  on  the 
floor.  Seconds  are  precious  in  the  Stock  Ex- 
change and  none  are  lost  needlessly. 
WE  ARE  HERE  FOR  YOUR  SERVICE— 
with  our  large  number  of  retail  stores,  with 
our  "Direct  to  the  Consumer  Service"  at  your 
service,  and  our  large  sales  force  constantly  on 
the  job,  we  give  you  a  service  that  beats  the 
haphazard  way.  Your  shipments  are  welcomed 
by  our  service  that  gives  you  prompt  returns, 
full  weights  and  a  price  that  brings  your  ap- 
proval and  gives  us  your  future  shipments. 
We  are  short  of  Fancy  Creamery  Butter  for 
our  ever  increasing  trade,  will  you  help  us  out 
by  making  your  next  shipment  to  us?  We  are 
waiting  to  hear  from  you. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  SL 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul—Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


The  Value  of  Buttermakers'  Organization 

By  James  Sorenson,  St.  Paul,  State  Secretary  Minnesota  Cream- 
ery Operators'  and  Managers'  Association,  at  Iowa  Butter- 
makers'  Convention,  Waterloo,  November  4,  1920. 


The  value  of  organization  among 
buttermakers  has  been  quite  definitely 
demonstrated  during  the  past  three 
years  in  Minnesota,  and  it  is  no 
longer  a  question  of  whether  or  not 
organizing  will  produce  results,  but 
it  is  rather  a  question  of  how  much 
can  be  accomplished.  There  are  those 
who  for  one  reason  or  another  seem 
anxious  to  condemn  organization 
among  buttermakers  on  the  ground 
that  such  organizations  are  for  selfish 
purposes  only  and  similar  to  labor 
unions,  but  those  who  are  at  all 
familiar  with  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation are  forced  to  admit  that  this 
Association  can  not  be  classed  as  a 
labor  union,  as  its  aims  and  means 
are  widely  different  from  those  of 
labor  organizations  with  which  we 
are  familiar.  Labor  organizations, 
commonly  known  as  unions,  generally 
have  one  main  purpose  in  view, 
namely  to  obtain  increased  compensa- 
tion for  reduced  hours  of  labor,  and 
labor  unions  or  their  members  do  not 
generally  concern  themselves  in  the 
least  with  furthering  the  interests  of 
their  employers. 

While  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion is  interested  in  fair  compensation 
and  improved  working  conditions  for 
its  members,  it  is  also  vitally  inter- 
ested in  the  success  of  those  who 
employ  buttermakers,  and  much  of 
our  efforts  in  the  future  will  be  di- 
rected towards  assisting  the  cream- 
eries and  the  farmers  who  supply  the 
raw  material.  The  question  of  com- 
pensation has  of  course  been  given 
much  consideration  up  to  this  time, 
and  it  was  necessary  that  this  be  done, 
not  only  in  the  interest  of  the  butter- 
makers, but  in  the  interest  of  the 
creameries  and  the  dairy  industry  in 
general.  We  don't  believe  that  the 
creameries  and  cream  producers  can 
succeed  as  they  should,  unless  real 
efficiency  is  applied  in  the  manage- 
ment and  operation  of  _  creameries, 
and  to  obtain  efficiency  in  creamery 
operation  we  must  realize  that  only 
high  grade  and  efficient  operators 
should  be  employed. 

Elimination  of  Inefficient  Butter- 
makers 

One  big  problem  confronting  the 
good  buttermakers  and  the  dairy 
industry  is  how  to  eliminate  the 
inefficient  buttermaker,  and  I  feel 
safe  in  stating  that  this  problem  can 
only  be  solved  through  the  right 
kind  of  organization.  An  association 
of  buttermakers  must  necessarily  seek 
to  obtain  and  maintain  the  proper 
relationship  between  the  compensa- 
tion and  the  efficiency  of  the  members, 
as  high  grade  and  skilled  buttermakers 
will  not  continue  in  the  business 
unless  the  compensation  is  attractive 
and  in  proportion  to  the  services 
rendered,  but  an  organization  must 
do  far  more  than  this  to  insure  the 
usefulness  and  stability  of  the  organ- 
ization. The  efficiency  of  the  mem- 
bers must  be  increased  and  main- 
tained, and  every  effort  must  be 
made  to  eliminate  from  membership 


every  buttermaker  who  does  not 
measure  up  to  the  required  high 
standard. 

The  district  organizations  of  which 
we  have  thirty  in  Minnesota,  are 
absolutely  essential  in  guarding  the 
membership  of  an  association  of 
buttermakers,  and  each  district  must 
be  held  responsible  for  the  efficiency 
of  its  members.  If  any  member  does 
not  render  the  kind  of  service  which 
is  a  credit  to  the  organization,  such 
member  must  be  expelled  in  order  to 
protect  the  creameries  as- well  as  the 
good  name  of  the  organization. 


The  Most 
Economical 

BEST  AND  CHEAPEST 

Purifier 

AND 

Disinfectant 

On  the  market  today  is  the — 


Price : 

One  gallon  jug.  .......$  2.50 

Five  gallon  jug   11.00 


1921  Prizes 

$5.00,  $3.00  and  $2.00  to  any  opera- 
tor who  wins  1st,  2nd  and  3rd  prize 
respectively  in  any  state  convention  or 
state  fair,  providing  he  has  purchased 
or  placed  an  order  for  S  gallon  Best 
Sterlizer,  when  butter  is  scored. 


Order  a  five  gallon  jug  NOW 
and  get  in  line  for  the  money. 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


"THERE'S  MONEY  IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

FinancialjRespcnsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


"The  salt  that  melts  like  snowflakes  and  dissolves  like  mist' 


Colonial 

(Flaked) 


SAI  T   I  Liberty 

\  A     ^     M     ^     JL  (Granulated) 


A  good  mechanic  should  have  the  best  of  tools,  and  a  good  buttermaker  should 
be  supplied  with  a  superior  grade  of  salt,  because  a  poor  salt  will  harm  the  best  butter 
ever  made,  while  salts  like  our  Colonial  and  Liberty  brands  allow  the  buttermaker 
to  capitalize  on  the  knowledge,  care  and  labor  which  have  enabled  him  to  achieve 
quality. 

These  salts  are  made  especially  for  butter,  with  a  thorough  knowledge  of  the  re- 
quirements of  the  business.  Both  are  alike  in  every  detail  except  that  one  is  flaked 
and  the  other  granulated. 

Both  have  that  desirable  faculty  of  dissolving  entirely  and  quickly,  spreading 
their  flavor  throughout  the  mass  of  butter,  and  leaving  no  grit  or  unpleasant  residue 
to  detract  from  the  deliciousness  of  the  butter.    Give  them  a  trial. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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We  want  the  Cream- 
eries in  the  North- 
west that  are  ship- 
ping or  contemplat- 
ing shipping  to  East- 
ern Markets  to  write 
us  for  our  proposition 
and  ask  for  our 
stencil. 

We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References : 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 


139  Reade  Street 
NEW  YORK  CITY 


Accomplishments  in  Minnesota 

Coming  back  to  my  subject,  ''The 
Value  of  Buttermakers'  Organiza- 
tion," I  believe  you  will  agree  with 
me  that  it  is  an  easy  matter  to  make 
predictions  relative  to  what  may  be 
accomplished  through  organization, 
but  predictions  do  not  insure  that 
results  are  forthcoming,  and  for  this 
reason  I  would  prefer  to  call  attention 
to  what  has  actually  been  accom- 
plished in  Minnesota.  Our  Associa- 
tion, like  your  own,  had  been  in 
existence  many  years  previous  to 
reorganization  nearly  three  years  ago 
but  we  were  able  to  accomplish  but 
very  little  because  we  failed  to  keep 
our  organization  working  the  year 
around.  We  had  an  annual  conven- 
tion with  a  good  program  carried  out. 
We  spent  considerable  time  discussing 
creamery  and  dairy  efficiency,  but 
we  had  no  means  of  carrying  out  the 
results  of  these  discussions  in  the 
factories  in  an  organized  way,  and  we 
overlooked  the  compensation  of  the 
buttermaker,  the  man  who  more  than 
any  other  one  person  is  responsible 
for  the  success  of  the  creamery.  At 
every  convention  we  would  pass 
resolutions  only  to  go  home  and  forget 
about  them  until  the  next  convention. 

Then  came  the  world  war  and  forced 
us  to  action.  Many  of  our  best 
buttermakers  gradually  drifted  away 
from  the  business,  because  the  com- 
pensation of  buttermakers  did  not 
keep  step  with  the  steadily  mounting 
increases  in  cost  of  living,  and  it  was 
plain  that  the  local  and  co-operative 
creameries  could  not  continue  to  meet 
competition  unless  a  radical  change 
was  made. 

As  a  result  of  these  conditions,  we 
reorganized  our  Association  about 
three  years  ago  and  adopted  a  con- 
stitution and  bylaws  which  put  our 
Association  on  a  year  around  working 
basis.  The  object  of  our  Association 
as  stated  in  the  constitution  is  to 
protect  the  position  of  the  creamery 
operator  and  manager  and  promote 
the  welfare  of  the  dairy  industry 
and  with  this  object  in  view,  we  went 
to  work.  It  is  unnecessary  to  state 
that  it  required  some  little  time  to 
get  our  organization  on  the  real  work- 
ing basis,  and  because  of  being  organ- 
ized on  an  entirely  new  basis,  and 
being  the  first  organization  of  its 
kind  in  the  field  we  necessarily  had 
to  move  slowly,  and  as  far  as  possible, 
avoid  mistakes  which  might  hamper 
our  steady  progress  and  general 
usefulness. 

At  our  annual  convention  a  year 
ago,  after  a  careful  survey  that  took 
all  summer,  we  fixed  a  minimum 
compensation  scale  which  has  resulted 
in  salary  increases  to  our  members 
during  the  vear,  amounting  to  nearly 
$300,000.  "We  find  that  during  one 
year  more  than  two-thirds  of  our 
members  are  receiving  the  Associa- 
tion minimum  scale  or  more,  and  we 
confidently  expect  to  obtain  fair 
salaries  for  all  of  our  members  within 
a  very  short  time. 

It  is  hardly  necessary  to  state  that 
it  cost  money  to  conduct  an  associa- 
tion and  obtain  results  such  as  I 
mentioned,  but  we  have  only  to  ask 
our  members  and  they  are  willing  and 
anxious  to  provide  the  necessary 
funds;  in  other  words,  our  Associa- 
tion has  proven  to  be  a  good  invest- 
ment from  every  point  of  view. 
Not  for  Better  Salaries  Only 
All  of  our  efforts  during  the  past 


year  have  not  been  directed  toward 
obtaining  salary  increases,  but  much 
work  has  been  done  towards  increas- 
ing the  efficiency  of  our  members  and 
thus  repaying  the  creameries  for  the 
better  salaries  paid.  While  special 
effort  was  put  forth  during  the  past 
year  to  obtain  increased  compensation 
for  our  members,  our  Association  has 
also  given  much  attention  to  matters 
which  are  of  direct  benefit  to  the 
creameries  and  to  the  farmers  who 
produce  the  raw  material.  Through 
the  efforts  of  the  district  associations, 
much  work  has  been  started  and 
carried  on,  which  will  have  a  far 
reaching  effect  on  the, dairy  industry 
in  the  future.  Quoting  from  the 
annual  report  of  our  board  of  direc- 
tors, some  of  the  work  undertaken  by 
district  organizations  has  been  as 
follows: 

"Encouraging  the  organization  of 
cow-testing  associations,  testing  of 
patrons'  herds  by  members,  and  en- 


They  Sell  the 

BUTTER 

a 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


TheChapmanCo. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Ike  Strikingly <Attraftive^Appearance  oP 

THE  MENASHA  BUTTEKTUB 

will  win  a  higher  score  for  your  Butter 


ttJid*f¥iitifiil"  that's  what  a  number  of 

AJVUUllJ  Ul  Creamerymen  have  said 

of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Vnretouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


C 


RANEHRDWA 


SAINT  \J  PAUL 


y 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 

MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^.de«iHls%scoS  WARE 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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Never 


in  the  history  of  Our  Business 
have  we  been  in  a  better 
position  to — 

Handle  Your  Entire 
Output  of 

Butter 

To  Better  Advantage  Than  Now 


If  yon  are  still  in  need  of  a 

A  BETTER  OUTLET 

It  Is  Not  Too  Late 


Begin  Shipping  Right  Now 

JOS.  J. 

Herold 

BUTTER  &  EGGS 


17  Harrison  St. 
New  York 


REFERENCES:— 
Irving  Fational  Bank 
Pacific  Bank 

Bradstreet  &'Dunn 


couraging  the  keeping  of  herd  records: 
promoting  the  organization  of  bull 
associations,  and  generally  interesting 
farmers  in  the  use  of  good  sires; 
encouraging  the  growing  of  clover, 
alfalfa,  and  ensilage;  interesting  cream 
producers  in  building  milk  houses 
and  installing  cream  cooling  tanks, 
and  generally  encouraging  better  care 
of  cream  and  more  frequent  delivery 
to  the  creameries.  The  butter  and 
starter  contests  held  in  connection 
with  district  meetings  are  worthy  of 
special  mention,  and  we  believe  that 
contests  of  this  kind  have  an  impor- 
tant educational  value  to  all  members 
taking  part.  Your  board  of  directors 
would  recommend  that  these  contests 
be  given  even  more  attention  during 
the  coming  year." 

I  might  state  that  our  district 
organizations  have  taken  an  active 
interest  in  consolidation  of  butter  in 
car  lots,  resulting  in  a  considerable 
saving  to  the  creameries,  and  a  general 
improvement  in  the  movement  of 
butter  to  the  large  Eastern  markets. 
I  am  mentioning  these  things  to  indi- 
cate to  you  the  value  of  a  butter- 
makers  organization,  the  efforts  of 
which  are  directed  along  the  right 
lines.  The  field  for  work  is  unlimited 
and  the  value  of  an  organization  to 
the  members  and  to  the  dairy  industry 
can  not  possibly  be  over  estimated. 
I  might  say  in  this  connection,  that 
the  officers  of  co-operative  creameries 
are  keenly  interested  in  the  work  of 
our  Association,  and  many  creamery 
officers  who  have  taken  time  to  inves- 
tigate our  Association  and  what  we 
are  doing,  have  been  highly  pleased 
and  have  expressed  themselves  hear- 
tily in  favor  of  our  Association  and 
its  activities. 

Good  Service  for  Good  Pax- 
Permit  me  to  call  attention  to 
another  statement  made  by  the  board 
of  directors  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation in  their  annual  report.  In 
speaking  of  plans  for  the  future,  they 
make  the  following  statement: 

"The  future  progress  and  success 
of  our  Association  will  depend  very 
largely  upon  the  quality  of  service 
rendered  to  the  creameries  by  the 
members.  While  it  is  desirable  and 
of  the  utmost  importance  that  our 
members  receive  fair  compensation, 
it  is  even  more  important  that  every 
member  render  first  class  service  to 
his  employers.  If  any  member  fails 
to  give  the  kind  of  service  that  one 
might  expect  from  a  high  grade  work- 
man, such  a  member  should  be  ex- 
pelled from  the  Association  at  once. 
Efficient  service  by  every  member  will 
do  more  than  anything  else  to  keep 
our  Association  moving  towards  the 
goal." 

It  is  my  opinion  that  a  buttermak- 
ers'  organization  can  be  of  tremen- 
dous value  to  its  members,  the 
creameries  and  the  dairy  industry  in 
general  if  it  is  organized  on  a  strictly 
quality  basis,  and  if  you  buttermakers 
of  Iowa  reorganize  along  the  same 
line  as  we  did  in  Minnesota,  don't 
forget  that  efficient  service  by  every 
member  must  be  insisted  upon,  and 
without  such  efficiency  your  organiza- 
tion can  not  render  real  service  to 
the  creameries,  or  be  of  lasting  value 
to  the  members. 

We  in  Minnesota  are  intensely 
interested  in  what  you  Iowa  butter- 
makers  decide  to  do  at  this  time,  as 
we  realize  that  our  associations  can 


not  co-operate  as  they  should  unless 
organized  and  working  along  similar 
lines.  In  conclusion  let  me  offer  this 
bit  of  advice.  It  is  absolutely  essential 
that  the  men  you  select  as  officers  of 
your  association  are  heartily  in  favor 
of  the  local  and  co-operative  creamery 
system  and  in  sympathy  with  what 
the  members  desire  and  stand  for. 
You  must  avoid  all  entanglements 
with  men  or  organizations  who  are 
allied  with  interests  entirely  opposed 
to  those  of  the  local  creameries,  or  in 
other  words,  you  must  champion 
your  own  cause  and  learn  to  stand  on 
your  own  feet. 

If  your  association  comes  out  un- 
qualifiedly in  favor  of  butter  compen- 
sation for  buttermakers,  and  in  return 
makes  it  its  business  to  insure  the 
creameries  better  service  and  generally 
looks  after  the  interest  of  the  farmers 
who  supply  the  raw  material,  I  dare 
to  predict  that  you  will  be  successful 
and  your  association  will  become  a 
valuable  asset  to  yourselves,  your 
state  and  the  dairy  industry. 


Escanaba,  Mich. — B.  P.  Pattison, 
manager  for  the  recently  organized 
Delta  Milk  Producers  Association, 
states  that  the  company  will  be  ready 
for  business  on  or  about  Julv  1st. 


"IT"  Pays 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt  and  Reliable 
Butter 

AMD  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LONKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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ALWAYS 


"Looking  for  Business" 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


Albert  Lea  State  Creamery 

ACCOUNTING  SYSTEM 

fo  r  Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system  for  co-operative  creameries,  the  Albert  Lea  State 
Creamery  has  worked  out  a  system  of  Books  and  Forms  which  has  proven  satisfactory  not  only  in  that  institution,  but 
has  demonstrated  its  worth  in  hundreds  of  other  Creameries  throughout  Minnesota  and  the  great  dairy  district  of 
the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been  developed  with  two  main  points  in  view,  viz.:  Sim- 
plicity and  Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill  the  managerial  positions  of  the  average 
creamery  are  not  in  the  nature  of  circumstances  trained  accountants,  has  been  kept  constantly  in  mind  and  has  been 
the  governing  factor  in  determining  the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8|  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  85  in.,  x  7  in.,  per  100   1.25 

Slot  Lock  Binder,  Bound  in  Heavy  Boards  and  Slate  Canvas,  each   2.60 

Patron's  Monthly  Statement,  6  x  9j  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   .  4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding,  each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  Si  x  14  in.,  good  paper,  substantial  binding,  each   4.26 

Buttermaker's  Daily  Record,  9j  x  II5  in.,  tablet  of  25  original  and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

— — ^ — —— Address  all  Orders  to  ^———^—^——^^^——^ 
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SOME  CREAMERY  LOSSES 

By  Prof.  E.  H.  Farrington,  Madison,  Wis.,  at  Wisconsin 
Buttermakers'  Convention,  Madison. 


The  creamery  buttermaker  of  today 
is  facing  entirely  different  market 
conditions  than  he  has  had  before 
him  for  several  years.  Our  recent 
October  decline  in  price  of  butter  is 
something  entirely  new  to  the  fall 
trade.  We  are  not  accustomed  to 
pa j-  less  for  butter  in  October  than  in 
September,  as  there  is  usually  an 
advance  in  the  market  price  at  this 
time  of  the  year. 

By  consulting  the  records,  I  find 
that  the  average  wholesale  market 
price  of  butter  in  Chicago  for  the 
month  of  November,  1915,  was  27.7 
cents;  for  November.  1916,  35.37 
cents;  for  November,  1917,  43  cents; 
for  November,  1918.  56.6  cents;  for 
November,  1919,  65.75  cents,  showing 


an  increase  of  approximately  ten 
cents  per  pound  each  year  from  1915 
to  1919,  inclusive. 

What  the  wholesale  price  of  butter 
will  be  at  the  end  of  November.  1920. 
I  suppose  no  one  knows  exactly,  but 
I  see  no  indication  of  its  reaching 
65.75  cents,  the  November  price  of 
last  year. 

Under  declining  market  conditions, 
every  creamery  buttermaker  in  this 
state  must  realize  that  it  will  not  be  so 
easy  for  him  to  sell  his  butter  without 
criticism  as  it  has  been  in  former 
years.  He  will,  therefore,  need  to 
give  greater  attention  to  his  creamery 
losses  from  now  on  than  he  has  ever 
done  before. 

There  are  many  ways  of  discussing 


the  question  of  creamery  losses,  and  I 
certainly  do  not  expect  to  mention 
every  one  of  them  at  this  time,  but  I 
would  like  to  say  a  few  words  on  two 
phases  of  the  subject. 

First  .  I  wish  to  call  your  attention 
to  the  losses  that  may  occur  at  a 
creamery  from  carelessness  in  hand- 
ling the  milk  and  the  cream  from  the 
time  these  enter  the  factory  to  the 
time  the  butter  is  shipped  from  the 
creamery  in  its  selling  package.  These 
losses  may  be  termed  the  "losses  in 
yield  of  butter." 

Second,  I  would  like  to  discuss  the 
question  somewhat  from  the  stand- 
point of  the  losses  due  to  defects  in 
the  butter,  or  more  briefly,  the 
"losses  from  poor  quality  of  the 
butter." 

Losses  in  Yield  of  Butter 

In  discussing  the  losses  in  yield  of 
butter.  I  am  sure  every  buttermaker 
will  agree  with  me  that  his  patrons 
are  not  responsible  for  the  majority 
of  these  losses. 

The  buttermaker  may  justly  claim 
that  he  can  not  make  the  finest 
quality  of  butter  from  milk  and  cream 
that  is  in  any  way  tainted  with 
objectionable  flavors,  but  when  it 
comes  to  saving  all  the  butterfat  in 
the  milk  and  the  cream  delivered  to 
the  factory,  and  including  every 
ounce  of  this  butterfat  in  the  butter 
shipped  from  the  creamery  to  the 
market,  this  is  the  buttermaker's 
job.  He  alone  is  responsible  for  the 
factory  record  on  this  point. 

The  every  day  manufacturing  of 
milk  and  cream  into  butter  is  largely 
a  mechanical  process  and  does  not 
require  a  great  and  profound  knowl- 
edge of  fundamental  principles,  but 
it  does  need  careful  work,  every  day 
and  all  day. 

I  have  frequently  noticed  at  cream- 
eries I  have  visited,  that  there  is  a 
great  difference  in  the  attention  but- 
termakers give  to  details  in  their 
every  day  work.  This  is  especially 
shown  in  their  attitude  toward  saving 
the  little  wastes  of  either  milk,  cream 
or  butter  handled  during  the  skim- 
ming, the  churning,  and  the  packing 
processes. 

I  recently  had  some  observations 
made  by  our  man  at  the  receiving \ 
platform  of  the  Dairy  School  cream- 
ery on  the  losses  from  failing  to  rinse 
the  milk  and  cream  cans.  I  asked  him 
to  save  out  ten  milk  cans  after  they 
were  emptied  by  the  farmers  into 
the  weigh  can  and  rinse  or  steam 
each  one  of  these  cans  for  the  purpose 
of  collecting  the  small  quantity  of 
milk  that  is  always  left  in  them.  He 
also  made  this  same  observation 
on  the  cream  left  in  ten-gallon  cream 
cans  when  these  were  emptied  at  the 
creamery. 

Both  the  milk  and  the  cream  saved 
from  these  ten-gallon  cans  were  care- 
fully weighed  and  tested.  Then  a 
calculation  was  made  to  show  the 
amount  of  this  loss.  Our  figures  so 
obtained  showed  that  one  pound  of 
butterfat  would  be  recovered  from 
the  rinsings  of  105  ten-gallon  cream 
cans,  and  from  250  ten-gallon  milk 
cans.  This  pound  of  butter  that  is 
worth  in  the  neighborhood  of  sixty 
cents  at  the  present  time  and  while 
some  buttermakers  may  think  that 
the  labor  of  saving  these  rinsings  is 
not  worth  the  sixty  cents,  and  they 
do  not  care  to  bother  with  it.  still,  I 
am  sure  that  in  some  factories  the 
careless    rinsing    of    the    cans  will 


NAFIS  STANDARD  SOLUTIONS 

—for— 

NAFIS  ACIDITY  TEST 
and  NAFIS  SALT  TEST 

are  guaranteed  to  give  ACCURATE  results  if  direc- 
tions are  followed.  They  are  prepared  in  our  laboratory 
with  the  same  degree  of  ACCURACY  that  characterizes 
NAFIS  GLASSWARE. 

Put  up  in  concentrated  form  in  small  bottles,  which 
permits  them  to  be  mailed  anywhere  for  a  few  cents 
postage  and  a  supply  to  be  kept  on  hand  for  immediate 
use. 

Indicators  put  up  with  care  in  convenient  bottles  pro- 
vided with  droppers. 

For  sale  tVy  all  dealers  in  Nafis'  Glassware 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  SCIENTIFIC  GLASS  APPARATUS 
542  W.  Washington  Blvd.  CHICAGO,  ILL. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  ]7A  J\„~no  Cirooi  Now  VnrL 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  114  UUdlK  OUCCl, HCW  1UIK 


I^ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duatie  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs,  Cheese  and  Poultry 

No  House  can  do  Better,  few  as  well  —  Mark  your  next  shipment  to  us 
References:  Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 
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National  Dairy  Show 

Minnesota  State  Fair  Grounds 

St.  Paul  and  Minneapolis 

October  8th  to  15th 


>ften  serves  better 


that 


by  an  evem  u«v..    -  _ 

event  than  a  rehearsal  of  the  minutiae  o  fact. 
,    It  is-doubtful  if  any  other  industry  has  a  show* 
/or  other  medium  that  presents  so  complete  a  v  ew  \ 
/  of  the  entire  industry  from  raw  matenal  to  finished  1 
'  product  as  the  dairy  industry.  The  Amencan  day  - 
man possesses  the  best  equ.pped  school,     f  he  doe 
not  get  the  benefit  of  all  that  science  can  do  for  / 
\    him  he  has  no  one  to  blame  but  hunsd If     h  *J 
\  "here  for  him  to  absorb,  ^i^t  lo  W^"/ 

\  o  his  profit.: CftEAMERYand  ^'^pL^a  Jn'»r 


SHOW 


ff  were  superior  iU^ ^ Vr"^  P~fort"^»s  andVs"? 
J&W.  Every  exhibit  ReXpo^'on  can  b^'""  other  dairy 

Cp^"1  demonstrat^*V  BLUE  VALLEV ^  PH  m'?  Wit*/ 
&  the  many  'mProVem:"tbEXkr^VEMSFp8^LET'IV 
THE  MACHINERY  EX ^^^S^RjSgg  J. 
/  The  outstanding  f-ture  o^  th,Sr  enes^ 
/National  Dairy  Show  wasj^  ^ 
/  and  excellence  ot  trie  these  ex. 

{  Those  who  P  anned .  on  see  g  ^ 
fiWB  by  strolling  pa*  ^    for  once 
I  hour  missed    tne.r  here  was^no^ 


1    1   *.lL»t"-»-  — 

I   \been  seen 

\   The  large  farm  mac 
was  absent.  M.lkingJj 

HLKMAGAZINE 


'  Past 


WHEN  GOOD  FELLOWS  GET  TOGETHER 

Ideas  for  business  betterment  are  exchanged. 
Inspiration  for  future  years'  work  is  obtained. 

The  National  Dairy  Show  will  give  you  ideas 
and  inspiration  in  generous  volume  and  will 
broaden  your  acquaintanceship  and  give  you 
wholesome  entertainment  as  well. 


YOUR  CHANCE  TO  LEARN 
THE  BEST  METHODS 

The  experts  in  all  branches  of  the  industry 
will  meet  at  the  Twin  Cities  during  Dairy  Show 
week  and  discuss  the  latest  methods  of  produc- 
ing, manufacturing  and  distributing  dairy 
products.  All  that  they  have  learned  is  put 
at  your  disposal. 


THE  BIGGEST  MACHINERY  DISPLAY 
EVER  GATHERED  UNDER  ONE  ROOF 

Here,  under  one  roof,  is  combined  all  that's 
best  and  latest  in  dairy  equipment  and  sup- 
plies; machines  that  will  improve  your  product 
and  decrease  your  costs. 


/predecessors.    The  displays  of  the  manuiac- 

i  (  represented  in  ££1*  and  the  milk 

'     Hirers'  best  m  BilV  PW  have  the  opportun- 

dealer  who  did  not  for  »W  «^»  ^  M> 

\  ity  of  viewing  these  gW^yJ  m  hia  business. 

XJU,  the  Show  ,and,to  our  mind, 

THE  MILK  DEALER , 
>jjnVF_MBER.92Q-  ' 


1,000  CHOICE  DAIRY  CATTLE 

The  greatest  collection  of  prize  winning  and 
grade  dairy  cattle,  ever  gathered  will  be  assem- 
bled at  the  Dairy  Show.  See  with  your  own 
eyes  the  remarkable  improvements  which 
have  been  made  with  the  various  breeds,  and 
bring  your  patrons  to  see  the  high  producing 
cows. 


The  National  Dairy  Show  means  more  to  your  success  this  year  for  cost 
and  market  information  than  it  ever  has  in  the  history  of  your  business. 
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GOOD  COLOR 

FOR  A  LONG  TIME 


Golden  Glow  Butter  Color 

long  ago  made  a  decided  impression  on  the  cream- 
on  industry  because  of  its  uniform  quality.  All 
this  time  we  have  always  adhered  to  our  policy 
of  keeping  it  in  the  front  rank  as  a  decidedly 
good  butter  color. 

Any  number  of  buttermakers  will  frankly  tell  you  they  have  long  since 
stopped  "trying  out"  other  colors — because  GOLDEN    GLOW  always 
has  stood  up. 

THE  BOERNER-FRY  CO. 

IOWA  CITY,  IOWA 


_     _    FRED  _  PATRICK  J. 

Nickel  &  Drummey 


Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference :    Dairy  Record 


Waukesha  Nickel  Sanitary  Fittings 

(Formerly  Known  as  German  Silver) 

FITTINGS  AND  PIPING  THAT  WILL 

always  hold  their  silver  lustre  and  shine. 

Will  not  corrode  in  contact  with  milk.   Last  a  lifetime. 
ABSOLUTELY  SANITARY 
Sold  by  Jobbers — Send  for  Catalog 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WISCONSIN 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 


Purely- 
Vegetable 


amount  to  even  more  than  the  figures 
I  have  given.  I  know,  positively, 
that  it  will  pay  any  creamery  where 
milk  and  cream  are  received  in  ten- 
gallon  cans  or  cans  of  any  other  size, 
to  use  a  can  rinser  and  save  the  milk 
and  cream  which  in  many  cases  is 
wasted.  It  will  not  take  many  days' 
savings  to  pay  for  the  can  steamer 
and  rinser,  and  after  this  is  paid  for, 
the  amounts  saved  put  the  butter- 
maker  so  much  ahead  in  the  amount 
of  butter  he  makes  daily. 

Another  way  in  which  a  saving  of 
some  of  the  losses  at  a  creamery  may 
be  made,  can  be  illustrated  by  dis- 
cussing the  yield  of  butter  from  a 
given  amount  of  milk  or  cream. 
Suppose  we  trace  the  butterfat  re- 
ceived on  a  given  day  through  all  the 
manufacturing  processes  until  it  is 
packed  into  tubs  for  the  market. 

1  have  prepared  three  charts  which 
are  designed  to  illustrate  this  calcula- 
tion. 

Fat  Record  in  Buttermaking 
Take  10.000  lbs.  milk  testing  4%  fat  = 
400  lbs.  fat. 

Skimming  Results 
1,200  lbs.  cream 
8,700  lbs.  skim  milk,  test 

.05%  =4.5  lbs.  fat 

100  lbs.  mechanical  loss, 

4.00%  =4.0  lbs.  fat 


10,000  lbs.  milk.  Total  loss 

in  skimming. .  .  .8.5  lbs.  fat 

Calculating  test  of  cream  from 
above  data:  1,200  lbs.  cream  con- 
tains 400  lbs.  fat  less  8.5  lbs.  equals 
391.5  lbs.  fat.;  1.200  lbs.  391.5  ::  lOOx 
=  32.5%  fat, 

These  figures,  I  think,  explain 
themselves  and  show  how  it  is  possible 
to  save  at  least  one  per  cent  of  the 
butterfat  that  is  quite  commonly 
lost  in  skimming  the  milk.  I  do  not 
refer  to  the  test  of  the  skimniilk.  hut 
to  the  mechanical  loss  which  includes 
the  milk  that  adheres  to  the  milk  vat, 
heater,  conductor  spout,  and  other 
utensils  through  which  the  milk 
passes  from  the  time  it  leaves  the 
weighing  can  until  it  is  delivered  to 
the  cream  ripening  vat. 

I  think  nearly  every  butterniaker 
will  be  surprised  at  these  figures. 
If  he  is  in  the  habit  of  running  a  cream 
separator  at  the  factory,  he  will  cer- 
tainly claim  that  the  losses  of  fat  by 
waste  in  handling  and  skimming  milk 
will  not  anywhere  nearly  equal  the 
losses  of  fat  left  in  the  skimniilk  by 
the  separator,  but  when  he  examines 
the  separator  bowl  as  well  as  the  cream 
cover,  and  the  losses  from  spattering, 
rinsing  or  overflow  of  milk  from  vats, 
conductor  spout,  and  milk  heater, 
he  will  find  that  these  small  wastes 
add  up  to  at  least  the  figure  given  in 
the  table. 

Churning  Results 

Calculate  pounds  buttermilk  by 
subtracting  fat  from  cream:  1,200 
pounds  cream  minus  391.5.  pounds 
fat,  equals  808.5  pounds  buttermilk. 

Assume  test  of  buttermilk  to  be 
0.2    per   cent   fat,    and  mechanical 
losses  in  churning  as  2.0  per  cent  of 
fat  in  cream,  we  have: 
808.5  lbs.  buttermilk,  test 

0.2  %fat  =1.61  lbs.  fat 

391.5  lbs.  fat    by  2.0% 

mech.  loss .  .  .  =7.83  lbs.  fat 


Total  loss  in  churning.  .9.44  lbs.  fat 
391.5  lbs.  fat  in  cream,  minus  losses 
in  churning,  9.44  lbs.,  leaves  382.1 
lbs.  fat  for  butter. 
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PROMPT  BUTTER  SALES 

The  Grass  Season  with  Increased  Production  is  at  hand.  We  need 
considerably  more  butter  right  along,  can  place  your  entire  output 
promptly  and  satisfactorily  every  week.    We  handle  all  grades. 

"A  Square  Deal  is  the  Foundation  of  Our  Service" 
Send  us  your  next  shipment.    Liberal  advances.    Prompt  returns.    Write  us  for  shipping  stamp. 


John  Oldenburg  &  Co., 


208  North  Wells  Street 
CHICAGO,  ILLINOIS 


REFERENCES:    Fort  Dearborn  National  Bank,  Chicago;  The  Dairy  Record;  Mercantile  Agencies 


82.00  :  100  ::  382.1  :  X  =  466  lbs.  but- 
ter. 

466  lbs.  butter  minus  400  lbs.  fat  in 

milk  =  66    lbs.  overrun. 
300  :  66  ::  100  :  X=16.5%  over-rnn. 

This  table,  I  think,  will  give  the 
buttermaker  another  surprise.  He 
will  be  inclined  to  doubt  that  there 
is  a  loss  of  2.0  per  cent  of  the  fat  in  the 
cream  by  waste  in  handling  the  cream 
from  the  time  it  leaves  the  cream  vat 
until  the  butter  is  put  up  in  its  selling 
package.  He  will  be  surprised  to 
find  that  the  pounds  of  fat  lost  in  the 
buttermilk  is  only  a  little  less  than 
one-fifth  of  the  total  pounds  of  fat 
lost  by  waste  in  filling  the  churn  with 
cream,  by  taking  the  butter  from  the 
churn,  and  by  packing  it  into  the 
selling  package. 

He  will  notice,  however,  that  even 
with  these  large  losses  by  waste  the 
overrun  is  16.5  per  cent,  which  was 
long  accepted  as  a  satisfactory  figure, 
when  the  overrun  is  calculated  from 
the  fat  in  the  milk  from  which  the 
butter  is  made. 

Let  us  now  see  what  overrun  it  may 
be  possible  to  obtain  in  case  these 
losses  by  waste  and  carelessness  are 
saved. 

Mechanical  Losses 
4.0  lbs.  fat  in  skimming 
7.8  lbs.  fat  in  churning 


11.8  lbs.  fat  total,  which  is  400  :  11.8 
::  100  :  X  =  2.9%. 

2.9%  of  the  fat  in  the  milk  may  be 
be  saved  by  careful  work,  and  if 
this  is  done,  the  overrun  will  be 
20%. 

382.1  lb.  for  butter  as  above,  plus 
11.8  lbs.  saved  by  careful  work 
makes  393.9  lbs.  fat  for  butter,  and 
this  will  make  480  lb.  butter, 
containing  82%  fat. 

480  lbs.  butter  minus  400  lbs.  fat  in 
milk  equals  80  lbs.  overrun. 

400  :  80  : :  100  :  X  equals  20  %  over- 
run from  milk. 

If  calculated  to  butter  containing 
80  per  cent  fat  instead  of  82%,  we 
will  have: 

80.00  :  100  ::  393.9  :  X  equals  492.3 
pounds  butter. 

492.3  lbs.  butter  minus  400  lbs.  fat 
in  milk  equals  92.3  lbs.  overrun. 

400  :  92.3  ::  100  :  X  equals  23%  over- 
run. 

This  table  shows  what  the  overrun 
in  buttermaking  might  be  in  case 
these  mechanical  losses  of  butterfat 
were  all  saved.  In  this  particular 
illustration  they  amount   to  nearly 

(Continued  on  page  36) 


CONFIDENCE 


Confidence  in  their  own  ability  and  the 
courage  to  try  new  methods  has  built  many 
business  successes. 

So,  likewise,  with  the  "Wyandotte"  meth- 
od of  dairy  sanitation  where  once  it  was  tried 
by  the  courageous  few  it  is  now  the  method 
depended  upon  in  thousands  of  dairies,  cream- 
eries and  cheese  factories. 

They  are  finding  the  use  of 


not  only  productive  of  that  sweet,  wholesome, 
sanitary,  cleanliness  which  means  quality 
insurance  to  valuable  milk  products,  but 
which  also  is  proving  the  most  efficient  and 
economical  sanitation  obtainable. 

An  order  on  your  supply  house  will  con- 
vince you  how  easily  this  standard  of  sanita- 
tion can  be  obtained. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c  'stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  is^rmenAv.  Chicago 


OppcTftunitieg 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wanted,  by  July  15th  or  Augusl  1st, 
married  man.  well  recommended,  to  take 
charge  uf  distributing  our  butter  in  a  city 
uf  300.000  population;  must  furnish  bonds 
or  invest  some  capital;  new  building, 
making  half  million  pounds  butter  an- 
nually. For  further  information  write 
2732,"  Dairy  Record,  St.  Paul,  Minn.  6-ltf 


Position  Wanted  as  assistant  butter- 
maker;  good  farmers'  co-operative  cream- 
ery preferred;  have  good  experience:  farm- 
ers' and  centralized  creamery:  understand 
all  up-to-date  methods;  can  come  at  once; 
please  state  wages  and  particulars  in  first 
letter:  age  twenty-one.  and  attended  1920 
Dairv  Short  Course.  Address  2711,  Dairy 
Record,  St.  Paul,  Minn.  3-30tf 

Helper  Position —  As  helper  in  a 
modern  creamery:  have  experience:  not 
afraid  of  work;  can  give  the  best  of  recom- 
mendation from  former  employer;  state 
salary  in  first  letter.  Address  Werner 
Westermann,  Motordale,  Minn.  4-6tf 

Position  Wanted  as  helper  in  an  up-to- 
date  plant;  am  a  Dane;  twenty-five  years 
old;  six  months  in  this  country;  experience 
in  Denmark:  can  come  at  once:  state 
wages  in  first  letter.  Address  Sigurd  E. 
Andersen,  care  Hartman  Anderson,  Webb. 
Iowa.  6-8 

Position  Wanted  as  assistant  in  cream- 
ery: am  a  junior  at  College  of  Agriculture; 
have  had  some  experience  in  a  dairy;  would 
like  work  for  three  months.  Address 
2731,  Dairy  Record.  St.  Paul,  Minn.  6-8 

Helper  with  good  experience  in'large 
creamery  wants  good  position  asfhelper; 
am  clean,  neat  and  good  worker;  always 
on  the  job;  can  come  at  once.  Address 
Clav  C.  Newby,  Fairmount.  N.  D.  6-15 


For  Sale — One  20-H.  P.  steam  center 
cranK  engine,  in  A  No.  1  shape.  Address 
2713,  Dairy  Record,  St.  Paul,  Minn.  4-6tf 

Blnckmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments: send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — One  eight  horse  power  steam 
engine,  as  good  as  new;  $40.  J.  F.  Weber. 
Herreid,  S.  D.  6-15 

Save  Fifty  Dollars  on  a  starter  can: 
one  as  good  as  new  Haugdahl  starter  can 
on  legs;  30-gallon:  for  sale,  $85.  Albert 
Andersen,  Erskine,  Minn.  6-8 

For  Sale — 1,000-pound  Perfection  churn, 
used  three  years;  800-pound  Disbrow  churn, 
used  two  years:  bargains.  The  Dairy- 
Supply  Co.,  Minneapolis,  Minn.  6-8 

For  Sale — A  good  pasteurization  outfit, 
cheap;  one  No.  3  Jensen  flash  system 
pasteurizer:  one  15-coil  5-foot  long  copper 
cooler.     Albert  Andersen,  Erskine.  Minn. 

6-8 

For  Sale — Several  hundred  ice  cream 
tubs  and  cans,  10-gallon  cream  cans,  test- 
ing outfits,  starter  cans,  cream  vats,  electric 
motors,  pipes  and  fittings,  two  Toledo 
scales;  sanitary  cream  pumps  and  several 
other  items;  most  of  this  was  new  last 
year.  Address  Nels  Otterson,  Devils  Lake, 
N.  D.  4-27tf 

For  Sale — We  have  for  sale  1.200 
2x6  quart  bottle  cases;  400  2  x  6  pint 
bottle  cases:  400  2  x  6  half  pint  bottle 
cases;  200  5x8  half  pint  bottle  cases; 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co.,  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Creamery  Bookkeeping 
Simplified 

By  using  our  modern  loose-leaf 

Creamery  Bookkeeping  System 

Send  for  samples  and  prices.  Special 
forms  printed  to  order.  Send  us  sketches 
for  an  estimate. 

Creamery  checks,  butter  order  books, 
butter  wrappers,  stationery,  etc. 

Suel  Printing  Company 

Creamery  Printing  Specialists 
NEW  PRAGUE,         -:-  MINNESOTA 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON,  Mir. 

DASSEL,  -:-  MINN. 
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For  Sole — One  Dickinson  improved 
freezer,  formerly  new  C.  &  B..  good  con- 
dition. Address  2714,  Dairv  Record,  St. 
Paul,  Minn.  4-6tf 

For  Sale — One  300-gallon  Jensen  Twin 
Coil  Cream  Ripener;  new,  never  been  used: 
will  sell  at  a  sacrifice.  Carrington  Ice 
Cream  Co..  Carrington.  N.  D.  6-8 tf 

For  Sale — One  800-gallon,  latest  style 
Viscolizer;  belt-drive  machine;  used  only  a 
few  weeKs:  an  exceptional  bargain  for  quiCK 
sale.  Address  2734,  Dairy  Record,  St.  Paul. 
Minn.  6-22 

For  Sale — One  25-H.  P.  alternating  cur- 
rent motor;  Fairbanks-Morse  tvpe;  1.200 
R.  P.;  220  volts;  60  cycle;  with  starter; 
very  reasonable.  Address  2735,  Dairv 
Record.  St.  Paul,  Minn.  6:29 

Wanted — Full  equipment,  second  hand 
ice  cream  outfit;  itemize  articles  in  your 
letter:  state  price  and  in  what  shape. 
Morris  Creamery  Co..  Morris.  Minn.  6-15 


Good  paying  South  Dakota  creamery 
for  sale;  five  town;  good  local  trade;  only 
creamery  in  twenty  miles  square;  little 
capital  required.  Address  2730,  Dairy 
Record,  St.  Paul,  Minn.  5-25tf 

For  Sale  at  a  bargain,  creamery  in 
coming  dairy  section  of  northern  Minne- 
sota; inland  town;  two  general  stores, 
school  house  and  church,  sixteen  miles 
from  railroad,  in  a  German-American 
settlement;  for  more  detailed  information 
write  Two  Inlets  Creamery  Co.,  Arago. 
Minn.  6-8 

For  Sale — Creamery  and  ice  cream  fac- 
tory in  a  Northern  Minnesota  town:  a  city 
of  the  very  best  transportation  facilities: 
price  very  attractive,  if  picked  up  at  once; 
reason  for  selling,  owner  leaving  the 
country.  Address  2736,  Dairy  Record. 
St.  Paul.  Minn.  6-8 


AN  OLD  MEDAL 


For  "Best  Butter,"   Awarded  in 
1876. 


In  1876  the  first  medal  for  "Best 
Butter"  was  awarded  to  Nelson  W. 
Morley,  of  Wisconsin,  by  the  United 
States  Centennial  Commission  of  the 
International  Exhibition  held  in  Phil- 
adelphia. This  medal  is  known  as 
the  Morley  Medal,  and  is  on  file  in 
the  State  Museum  at  Madison,  to- 
gether with  the  diplomas  he  won  at 
that  time. 

The  medal  is  made  of  bronze  and 
weighs  eleven  ounces.  It  is  five- 
sixteenths  of  an  inch  thick  and  three 
inches  in  diameter.  On  one  side  is  a 
figure  emblematic  of  the  United 
States  presenting  a  wreath  for  excel- 
lence; stars  around  the  border  repre- 
sent the  states.  The  other  side  of  the 
medal  tells  what  the  medal  is  for  and 
has  the  name  of  the  winner  on  it. 

Mr.  Morley  was  a  farmer  at  Bara- 
boo,  Sauk  county.  He  was  born  in 
Ohio  in  1831,  and  came  to  Wisconsin 
in  1853.  In  1867  he  built  a  cheese 
factory  in  Baraboo,  which  was  known 
for  its  then  wonderful  capacity  of 
producing  300  to  400  pounds  of  cheese 
a  day.  The  name  of  the  creamery  and 
cheese  factory  was  changed  to  Cold 
Spring  Creamery  in  1875,  and  bears 
that  name  today.  Here  he  made  the 
butter  that  scored  highest  of  any 
exhibited  at  the  Centennial.  This  was 
no  small  achievement  because  the 
competition  for  honors  was  world 
wide.  Mr.  Morley  died  April  11, 
1921,  and  because  of  his  many  win- 
nings in  the  dairy  world,  is  ranked 
among  the  most  prominent  in  that 
industry  in  Wisconsin  and  the  United 
States. 


Keeps  Cream  Sweet 


COLD  well  water  pumped  for 
the  stock  circulates  in  Sanitary 
Cream  Coolers.     They  hold 
cream  sweet  in  any  weather. 

These  coolers  insure  Premium  But- 
ter and  higher  prices  for  you  and  your 
patrons. 

P  Our  plan  is  earning  money  for  pro- 
gressive creameries.  Write  today  for 
your  copy. 

Ten  sizes  to  meet  any  requirements 


Independent  Milking  Machine  Co. 


2484  UNIVERSITY  AVE. 


Dept  C-2 


SAINT  PAUL,  MINN. 


cArrow  Cheese  Co. 

354  Greenwich  Street 
•    New  York  City,  N.  Y. 

'Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


CREAMER  YM  AN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSSTSTREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

-Irving  Nat'l  Bank,  N.  Y. 


Reference 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"CENTRALIZED  CARLOTS' 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 
"WHOLE  MILK" 


May 

30 

31 

1 

2 

3 

4 

Score 

94 

30 

30 

30 

93 

30 

29 

29 

30} 

3i' 

92 

< 

29 

28} 

28} 

29} 

30 

91 

Q 

28} 

28 

28 

29 

29 

90 

27} 

27 

27 

28} 

28} 

89 

:oh 

26} 

26 

26 

27} 
26} 

27} 

88 

25} 

25 

25 

26} 
25} 

87 

24} 

25} 

86 

85 

J.  Narzisenfeld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record . 

Represented  by  CHARLES  SUNDBERG 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
June  4 

Week  End 
May  28 

Since 
Jan.  1,  1921 

Chicago  

New  York . . . 
Boston  

73,588 
78,870 
29,668 
18,070 

81,825 
70.057 
26.166 
21.546 

949,609 
1.010,546 
329,826 
278,398 

Philadelphia. 

Total  

200,196 

199,594 

2,568,379 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  4 


Cities 

In 

Out 

On  Hand 

Chicago  

2,545,670 

152,923 

6,266,803 

New  York. . . 

1,735,584 

185,565 

5,213,157 

References:  Irving  National  Bank, 

809,591 

44,455 

2,321.376 

New  York  City;  Dairy  Record; 

Philadelphia. 

335,060 

68,770 

998.840 

Commercial  Agencies. 

Total  

5.425,905 

451,713 

14,800,176 

Brown  &  Root  Co. 

Cheese A  SsSSSLEr*  Butter 
and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

May  30  

Holiday 

Holiday 

Holiday 

Holiday 

May  31.... 

31,090 

38,507 

14,750 

9.713 

June    1  .  . . . 

36,426 

46  001 

17,125 

10  013 

June  2  

36,364 

45,079 

16,938 

10,729 

June   3  . . . . 

32,982 

48.449 

16,874 

9,803 

June   4  .  .  . . 

27.934 

45,954 

14  335 

9.883 

REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  MAY  28th  TO  JUNE  3rd, 
Inclusive 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So..  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Market  Firm,  Storing  Active 

There  was  some  doubt  expressed  at  the 
close  of  last  week  as  to  whether  the  butter 
market  would  hold  its  firm  position  follow- 
ing the  double  ho' iday  Sunday  and  Monday 
of  1  his  ween,  in  view  of  the  heavier  receipts 
incident  to  such  a  holiday  period.  As  the 
situation  actually  developed,  the  delivery 
of  these  receipts  was  distributed  over  both 
Tuesday  and  Wednesday,  and  the  maricet 
not  only  held  its  own,  but  made  some 
advance  and  showed  increased  firmness 
dtning  the  wees.  Chicago  has  been  the 
firmest  and  most  active  maritet  from  a 
storage  viewpoint  all  along,  but  towards 
the  close  of  the  week  a  much  more  confident 
tone  appeared  to  develop  in  the  East,  and 
the  supply  of  fine  butter  was  short  of  the 
demand.  Boston  and  New  Y"ork  both  were 
storing  freely  by  Thursday  and  the  week 
showed    several     "million-pound  days," 
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taking  the  total  of  the  four  markets  move- 
ment to  storage  into  account.  Receipts  for 
the  week  again  showed  an  advance  over  the 
arrivals  of  last  week  and  last  year,  but  the 
movement  to  storage  was  more  than  three 
times  as  heavy  as  last  year,  so  the  markets 
were  cleared  of  any  surplus. 

Demand  for  Unsalted  and  Sweet  Cream 
Butter 

Philadelphia  and  New  York  have  both 
developed  a  very  considerable  demand  for 
sweet  cream  or  "Navy"  butter.  Prices 
paid  for  this  product  average,  from  2  to  3c 
above  the  regular  92-score  quotations. 
There  was  also  an  active  demand  for  fine 
unsalted  butter  for  storage  to  be  used  for 
ice  cream  manufacturing  purposes  later  in 
the  year.  Fine  Centralized  cars  are  making 
up  a  big  part  of  the  receipts  at  storage 
warehouses.  Prices  paid  for  the  best  cars 
at  Boston  and  Chicago  have  equalled  or 
gone  above  the  quote  price  on  Extras  as  is 
often  the  case  at  this  season.  Philadelphia 
prices  on  medium  and  undergrades  have 
been  low  relative  to  the  other  markets,  but 
there  was  an  advance  late  in  the  week. 
Although  the  recent  hot  weather  hurt 
quality  to  a  considerable  degree,  offerings 
of  undergrades  have  not  been  oppressive, 
many  buyers  turning  to  the  purchase  of 
cheaper  medium  grade  lots  late  in  the  week. 
This  made  it  possible  in  many  cases  to 
supply  retail  trade  with  fair  quality  butter 
without  advancing  prices. 

Production  Continues  to  Gain 
Available  figures  all  point  to  a  further  in- 
crease in  production  during  the  past  week, 
weather  conditions  being  ideal  in  most 
sections.  It  is  likely  that  we  are  very  near 
the  peak  at  this  time,  however,  the  season 
is  from  one  to  two  weeks  early. 

The  passage  of  the  Emergency  Tariff  bill 
last  week  raising  the  duty  on  imported 
butter  from  2  to  6c  has  been  a  factor  in  the 
butter  market.  No  Danish  butter  is 
reported  at  present,  either  enroute  or  about 
to  come  to  this  country. 

The    Market    Closed    Firm    on  Friday 
The   outlook   appears   favorable   for  a 
steady  market  for  some  time  to  come  unless 
prices  are  advanced  too  sharply. 

GEORGE  LIVINGSTON, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Tubs      Boxes  Pounds 

Receipts  for  7 

days   26.297     3,420  1,485,777 

Last  week   33.003    3,100  2,021,424 

Same  week,  '20.  .  .  22,028  6,020  1,357,101 
Since  May  1,  '21 ..  123.404  12,550  7,513,457 
Same  time,  '20          88,360  15,880  5,488,879 

June  1st. — There  has  been  no  particular 
change  in  the  butter  market  during  the 
past  week.  Receivers  have  been  trying  to 
secure  slightly  higher  prices,  but  buyers 
have  been  loth  to  follow  except,  possibly, 
for  the  very  fanciest  lots,  and  as  a  result 
trade  has  not  been  very  brisk.  There  has 
been  a  fair  speculative  demand,  however, 
and  local  warehouse  holdings  increased 
materially,  the  total  amount  in  the  coolers 
at  last  accounts  being  29,992  packages,  as 
compared  with  10,038  packages  the  previous 
week.  A  year  ago  at  this  time  storage 
holdings  amounted  to  7,966  packages,  and 
two  years  ago  20,876  packages.  It  has  been 
the  demand  for  storage  butter  that  has 
undoubtedly  been  a  stabilizer  to  the  market, 
and  it  appears  to  be  the  general  opinion 
among  conservative  members  of  the  trade 
that  during  this  period  of  accumulation  the 
market  is  unlikely  to  show  any  material 
change  in  either  direction.  It  has  been 
pointed  out  that  prices  are  now  much  above 
the  actual  cost  of  production,  but  condi- 
tions as  a  whole  have  been  extremely- 
favorable  and  a  liberal  make  this  year  is 
generally  anticipated.  The  quality  is  now 
full  grass,  and  generally  very  good,  though 
the  hot  weather  in  most  sections  has 
resulted  in  some  lots  arriving  in  poor  shape, 
with  butter  soft  and  tubs  greasy.  Consump- 
tion of  butter  is  heavy,  and  possibly  has 
reached  the  peak  for  the  time  being.  Some 
fine  Danish  butter  arrived  in  New  York 
last  week,  but  was  quickly  cleaned  up.  No 
more  is  on  the  way,  and  with  the  new  duty 
of  6c  a  pound  shipments  from  that  country 
will  undoubtedly  be  checked  for  a  while  at 
least.  The  make  in  Denmark  is  said  to  be 
heavy,  however,  and  stocks  there  are 
accumulating.    Lower  grades  of  butter  are 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Qenneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHIL ADELHHI A ,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 

Butter  and  Eggs  , 

Aetna  National  Bank  4  .»  n       j  XT  .    2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  KeaOe    (St.,  JNeW  YOrK    Minneapolis,  Minn. 


f.  A.  CRONHOLM 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


ENYARD  &  GODLEY,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N,  Y. 


Absolutely 
Dependable 
Since  1845 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


BttabKahed  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

you  will    EVENTUALLY**  Why  Not 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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in  fair  inquiry,  and  are  proving  a  strong 
competitor  against  butter  substitutes. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery.  Extra,  per  pound  29  (5 

Creamery,  Firsts  27@28J 

Creamery.  Seconds.  .  24  6-26 

June  3rd. — Butter  market  Arm:  Ash 
Extras.  30c;  Firsts,  27  J  <s:29c;  Seconds, 
25  @26  5c. 


3.300JDaisies  at  14c.  400  Double  Daisies  at 
13  jC.  100  at  13  jc.  50  cases  Young  Americas 
at' 14c,  625  cases  Longhorns  at  14c,  and  25 
boxes  Square  Prints  at  14c. — A.  C.  Erb- 
stoeszer.  Auctioneer. 


Philadelphia 


(Commercial   List  and  Price  Current) 

Tues..  May  31  Extras.  30 

Wed.,  June  1  Extras.  30 

Thu.,  June  2  Extras.  30 

Fri.,     June  3  Extras.  30 $ 

June  3rd. — Receipts  2.954  tubs.  The 
market  developed  a  stronger  tone,  under 
the  influence  of  a  better  demand,  and  prices 
advanced  ic.  On  'Change  there  were  sales 
of  sixty-nine  tubs  Extra  Creamery  at  30$c, 
and  this  subsequently  became  the  general 
trading  basis  on  the  street  for  92-score 
goods,  while  higher-scoring  goods  brought 
the  usual  premiums.  Receipts  are  not 
large  and  there  has  been  much  improvement 
in  quality  during  the  past  week,  a  large 
proportion  of  the  arrivals  running  from  fine 
to  Fancy.  Speculative  buyers  are  showing 
considerable  interest  and  there  is  a  good 
jobbing  trade.  Butter  below  Extra  in 
quality  is  in  fair  demand  at  the  inside  range 
of  quotations.  Ladles  are  quiet  and  un- 
changed, with  ample  offerings.  Packing 
stock  is  steady,  with  a  fair  demand. 

Creamery.  Extra,  92  score   (a  30  $ 

Extra  Firsts.  91  score  29  @30 

Creamery.  Firsts,  88  ("90  score.  .  .26  («  28 
Creamery,  Seconds,  83  fe87  score  20  (a  24 
Creamery,  garlicky  15  @20 

The  WiscoiiHi n  Choose  Exchange 
Plymouth.    Wis.,    May    31st. — On  the 
Wisconsin    Cheese    Exchange    today,  20 
factories  offered  4.850  boxes  of  cheese  and 
all  sold  as  follows:     350  Twins  at  13 Jc, 


(From   the   Daily   Trade  Bulletin) 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

Mon..  May  30 

Holidav 

Tues.,  May  31 

.  .  28  § 

27| 

28 

Wed.,  June  1 . 

.  .  28 

27 

28 

Thu.,  June  2. 

.  .  284 

27$ 

28J 

Fri.,     June  3 

.  .  29 

28 

•  29 

Sat..    June  4 . 

.  .  29 

28 

29 

Receipts 

Tubs 

May  1,  1921.  to  June  4. 

May  1.  1920.  to  June  5. 

1920  

267.758 

May  1,  1919.  to  June  7. 

1919  

406. U64 

May  1,  1918.  to  June  8. 

1918  

277.314 

Market  steady  and  unchanged. 

This  market  was  from  appearances  in 
virtually  the  same  condition,  and  it  was 
necessary  to  pay  unchanged  prices  to 
obtain  any  quantities  of  the  best  goods. 
Buyers,  even  though  purchasing  on  a  rather 
large  scale,  refuse  to  halt  at  the  steady 
levels,  and  the  demand  for  immediate  use 
and  storing  purposes  continues  brisk.  Prac- 
tically all  the  traders  interested  are  of  the 
opinion  that  the  market  is  in  fairly  good 
condition  at  the  levels  ruling,  but  at  the 
same  time  feel  that  any  noted  advance  will 
tend  to  retard  the  movement  instead  of 
proving  beneficial.  The  demand  that  exists 
is  wholly  for  the  very  best  manes  and 
underscores  rather  slow,  especially  poor 
Firsts.  Receipts  hold  up  well  and  expected 
to  continue  so.  as  reports  from  country 
points  relative  to  the  condition  of  pastures 
is  very  favorable. 

Extras  in  fresh  Creameries  were  in  fairly 
good  supply  and  demand  good  at  the  steady 
price.  Local  dealers  interested  for  Immedi- 
ate use  and  moderate  quantities  are  being 
stored.  Th  quotation  was  bid  on  the 
Exchange. 

Centralized,  that  is.  Standards  90  score  or 
better,  full  cars,  quotably  29c.     The  in- 


Don't 
Take  a 
Chance 


of  your  products  being  spoiled  by  poor 
refrigeration.  If  you  are  using  mechani- 
cal refrigeration  be  sure  your  plant  is  in 
shape  to  give  you  the  service  you  will 
require  during  the  hot  season.  Our 
engineers  can  help  you  if  you  are  having 
trouble.  A  phone  or  telegram  will  bring 
one. 

Westerlin  &  Campbell  Co. 

YORK  REFRIGERATING  MACHINERY 
J.  F.  RAETHER,  Northtvest  Representative 


380  Shubert  Building 


ST.  PAUL,  MINN. 


quiry  was  brisK  and  dealers  rather  anxious. 
Cars  were  wanted  for  immediate  use 
locally,  also  for  storing  purposes,  but  mainly 
to  cover  on  former  sales.  There  were  a 
few  cars  offered  early  in  the  day.  and  the 
quoted  figure  generally  bid.  Sales  late 
yesterday  were  at  slight  premiums.  A 
number  of  undergrade  cars  around  to  be 
had.  89  scores  held  around  26c  and  26  Jc 
and  S9$  score  about  27$  @28c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  slowly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  small  demand  for  top  scores. 
Creamery  Extras — 92  scores,  see  re- 

marKS     <&29 

Higher  scoring  lots  command  a  premium. 

Firsts,  91  scores,  short  lines   @28 

Firsts.  88  to  90  scores  23  @27 

Seconds.  83  to  87  scores  17  @22 

Centralized.  Standards  (meaning 
Centralized)  90  scores  and  better, 
full  cars,  fresh   (3,29 

Cheese 

Cheddars  14  @14i 

Twins  14  @14i 

White   @14 

Daisies.  Double  14  <&141 

Single   .  14*  @14J 

Long  Horns  14;  <  14. 

Young  Americas  141  @14J 

Squares  15  @ 

Swiss,  Block.  New  18  @19 

Limburger — New  20  @20± 

BricK.  Fancy  14  @14i 

Poor  sells  at  a  sharp  discount. 


gutter 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Mav30  Holiday 

Tues  May  31  29*  (&30    29   27J@28$ 

Wed  June  1.  .29$  @30    29   27  J  <a28$ 

Thu  June  2.  .29$  @30     29   27$  (5128$ 

Fri    JuneS  . 30    @30$  29$   27$  @29 

Sat    June  4.  .30$  @31     29$  @30  28$  @29 

Receipts  Pkgs. 

For  week   77.072 

Last  week   77,221 

Same  week  last  year   53.497 

Since  May  1st   360,111 

Same  time  last  year   211.941 

Exports  for  week  

Lbs. 

Exports  for  March   406.154 

Exports,  May  1.  to  March  81...  .  2,722.984 

Imports  for  week   33.600 

Imports  from  May  1  31,214,227 

June  4th. — With  practically  all  classes  of 
buyers  operating  we  have  had  a  very  active 
and  somewhat  firmer  market.  The  storage 
proposition  apparently  looks  pretty  well 
and  more  than  1.000,000  pounds  went  to 
the  public  warehouses  during  the  past  three 
days.  Several  receivers  had  orders  in 
hand  to  put  goods  away  when  the  quality 
and  price  seemed  right,  and  there  has  also 
been  considerable  open  buying,  partly  of  a 
purely  speculative  character  and  partly 
by  the  big  chain  stores  and  jobbers  who  are 
anticipating  their  needs  next  fall  and  winter. 
Local  jobbers  were  encouraged  to  buy 
beyond  present  needs,  and  besides  the 
presence  of  several  large  Eastern  buyers 
receivers  and  brokers  have  had  important 
out-of-town  orders.  So  that  a  large  volume 
of  business  was  recorded,  and  the  close 
absorption  of  the  stock  caused  a  gradual 
strengthening  of  values,  most  of  the  table 
grades  advancing  $  @lc,  with  prospect  of 
some  further  hardening.  The  average 
quality  has  improved  and  yet  some  of  the 
fine  marks  have  not  come  quite  up  to  expec- 
tations. There  has  been  a  marked  shorten- 
ing of  the  cheaper  grades.  Receipts  show 
no  increase  for  t  he  week  possibly  on  account 
of  the  holiday  on  Monday,  but  we  are 
running  away  ahead  of  last  year,  partly 
because  of  an  earlier  season  and  partly 
because  of  more  favorable  general  condi- 
tions fcr  butter  production.  Pastures  are 
fine,  cows  in  splendid  shape  and  the  make  is 
good  everywhere.  Here  in  the  East  a  lot 
of  milk  that  usually  comes  on  the  market 
in  liquid  form  or  goes  to  the  condenseries  is 
now  being  manufactured  into  butter.  At 
least  8,000  tubs  have  been  received  this 
week  from  New  York  State,  Vermont  and 
Pennsylvania. 

No  foreign  butter  in  this  week,  and  none 
expected  for  awhile.  Several  thousand 
boxes  of  old  Argentine  are  still  in  the 
warehouse  for  which  20  <a>24c  is  asked. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Storage  stocks  were  increased  1,288,143 
pounds  during  the  week,  with  the  present 
holdings  4,833.653  pounds,  as  compared 
with  4,585,960  pounds  same  time  last  year. 
Street  stocks  are  48,449  packages;  last  year 
32.500  packages. 

Monday  was  a  close  holiday  and  when 
the  market  opened  on  Tuesday  everybody 
was  after  fresh  Creamery.  Extras  sold  at 
29c  generally,  and  the  quotation  was  held 
there  up  to  Friday,  though  some  of  the 
long  lines  were  taken  for  storage  Thursday 
afternoon  at  29ic  in  a  few  instances  up  to 
29ic.  Demand  was  active  again  on 
Friday,  and  with  stronger  Western  advices 
29  Jc  became  a  well  established  price  on 
open  trading,  with  certain  favorite  lines 
held  higher.  Everything  cleared  so  closely 
that  there  was  some  shortage  today  and 
sellers  picked  their  customers.  Quite  a 
strong  feeling  prevailed  and  prices  were 
advanced  about  \c.  with  sales  of  Extras 
at  29 §  @30c,  latter  more  general  at  the 
present  writing.  For  93  score  30 ?c  is  now 
the  more  common  wholesale  rate,  and  some 
of  the  fancier  brands  are  commanding 
30J  @31c.  Buyers  are  giving  good  atten- 
tion to  Firsts  and  these  have  moved  upward 
in  sympathy  with  the  finer  grades;  the  full 
range  is  27  @29c,  latter  for  Whole  Milks 
scoring  about  91  points.  Seconds  comprise 
a  much  smaller  part  of  the  receipts  and 
they  are  sought  for,  especially  the  best 
grades,  which  bring  25  i  @26c;  poorer  lots 
sell  for  less.  Only  moderate  receipts  of 
Centralized  and  there  is  a  particularly  good 
demand  from  out-of-town.  Cars  of  89  score 
are  closing  firm  at  27|  @28c,  90  score  at 
about  285C,  and  91  score,  if  here,  would 
bring  close  to  29c;  88  score  cars  sell  at 
26$  @27c.  All  grades  of  unsalted  moving 
well  and  the  differential  is  1  @1  Jc,  in  some 
cases  more.  Ice  cream  makers  have  taken 
a  good  many  lots  of  the  under  grades. 

Creamery — 

Higher  scoring  than  Extras  30$  @3l 

Extras  (92  score)  29$  @30 

Firsts  (90  to  91  score)  28$  @29 

Firsts  (88  to  89  score)  27  ©28 

Seconds  (83  to  87  score)  24  @26 

Lower  grades  22  @23 

Unsalted,  higher  than  Extras  32  @32$ 

Unsalted,  Extras  31  ©311 

Unsalted,  Firsts  (90  @91  score) ...  29  ©30 
Unsalted,  Firsts  (88  @89  score) .  .  .27$  ©28 1 

Unsalted,  Seconds  25   @27 1 

Unsalted,  lower  grades  22  ©24 

Old,  salted  or  unsalted,  Firsts.  .  .  .  24  ©25 
Old,  salted  or  unsalted,  Seconds.  .21  ©23 
Old,  lower  grades  18  ©20 


finneapoliW 

JWTTERMARKET 


Mon. 

Tues. 

Wed. 

Thu., 

Fri.. 

Sat., 


Creamery  Specials 

May  30  Holiday 

May  31  27 

June  1  27 

June  2  27 

June  3  27 

June  4  27$ 


Zumbrota,  Minn. — Edward  W.  Pol- 
fuss  has  leased  the  building  which  has 
been  used  by  the  Waterloo  Creamery 
Co.,  and  will  buy  cream  for  a  com- 
pany which  will  be  known  as  Edw.  W. 
Polfuss  Company. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty-two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95^.  , 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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^rsonal^ 

John  Mattson,  Portage,  Wash., 
has  changed  his  address  to  Olympia, 
that  state. 

L.  J.  Levenick,  who  recently  took 
charge  of  the  creamery  at  Webster, 
Wis.,  asks  to  have  his  Record  sent 
to  Danbury,  that  state. 

A.  T.  Johnson,  who  recently  re- 
signed his  position  as  operator  at 
Rock  Valley,  la.,  on  account  of  dis- 
agreement over  the  salary  question, 
was  in  St.  Paul  last  week.  Mr.  John- 
son's old  home  is  in  Ortonville,  Minn. 

L.  V.  Frost,  vice-president  and 
secretary  of  Frank  A.  McGrail  Co., 
New  York  butter  house,  came  out 
from  that  big  market  last  week  to 
look  over  conditions  in  the  producing 
sections  and  meet  some  of  his  many 
old  friends  in  the  creamery  business. 
While  here  he  conferred  with  W.  H. 
Geistfield,  the  firm's  representative, 
who  has  been  in  this  territory  for 
some  weeks. 

Joel  G.  Winkjer,  of  Washington, 
D.  C.,  the  Federal  Dairy  Division 
man  in  direct  charge  of  bull  associa- 
tion work,  spent  a  day  in  St.  Paul  last 
week.  His  host  of  friends  in  Minne- 
sota from  the  days  when  he  was  dairy 
and  food  commissioner,  and  before 
that  time,  will  not  misunderstand 
the  expression  that  Mr.  Winkjer  as 
usual  was  full  of  bull — bull  associa- 
tions as  one  of  the  greatest  means  of 


O.  O.  VAUGHAN,  Brownton,  Minn., 
winner  of  third  place  in  the  last 
Minnesota  Contest,  had  FLORA 
DANECA  aroma  in  hisjbutter. 

Albert  Andersen,  Erskine,  Minn. 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 
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cheapening  butterfat  production  and 
increasing  the  dairy  profits  of  the 
average  farmer.  They  are,  and  some 
day  the  co-operative  creameries  will 
get  right  back  of  this  work  and 
increase  their  own  strength  wonder- 
fully. 


MINNESOTA  PIONEER 
CREAMERY 

Moves  into  Modern  Plant,  One  of 
FJnest  in  Country. 

The  Crescent  Creamers'  Company, 
St.  Paul,  last  week  finished  moving 
into  their  new  plant  at  the  corner  of 
Smith  Avenue  and  Chestnut  Street, 
and  are  now  at  home  in  one  of  the 
finest  and  most  modern  ice  cream 
and  creamery  plants  in  the  North- 
west. The  new  plant  cost  about 
$300,000,  and  the  Crescent  Creamery 
Co.  thus  becomes  one  of  the  few  large 
creamery  companies  in  St.  Paul 
housed  in  a  modern  building  designed 
and  erected  especially  for  ice  cream 
and  butter  making  purposes.  The 
capacity  of  the  new  plant  is  said  to 
be  10,000  gallons  of  ice  cream  a  dav 
and  3,000,000  pounds  of  butter  a 
year.  The  equipment  and  arrange- 
ment throughout  are  up-to-date  in 
every  respect,  and  every  modern 
means  to  facilitate  manufacture  and 
sanitation  has  been  employed.  A 
fine  laboratory  is  included  in  the 
plant. 

The  Crescent  Creamery  Co.  was 
organized  forty-two  years  ago  and 
began  business  on  a  modest  scale  in 
Northern  Iowa.  In  1881  the  business 
was  moved  to  Rochester,  Minn.,  and 
a  few  years  later  the  quarters  there 
were  outgrown  and  the  business  was 
moved  to  St.  Paul,  where  it  has 
remained  ever  since,  and  where  its 
name  has  become  a  household  word. 
For  years  the  firm  did  a  large  milk 
business,  but  this  was  discontinued 
a  year  or  two  ago,  and  the  business  is 
now  confined  to  ice  cream  and  butter. 
In  1884  butter  from  this  plant,  then 
at  Rochester,  won  first  prize  at  the 
World's  Industrial  and  Cotton  Expo- 
sition at  New  Orleans,  and  it  is 
believed  to  be  the  first  first  prize  on 
butter  ever  captured  by  Minnesota. 
The  medal  awarded  is  still  in  the 
possession  .of  the  company,  the  offi- 


cers of  which  intend  to  present  it  to 
the  State  Historical  Society. 

The  officers  are:  W.  R.  Cammack, 
president;  Geo.  E.  Lindall,  vice- 
president  and  sales  manager;  H.  E. 
Cammack,  secretary  and  general  su- 
perintendent, and  A.  E.  Cammack, 
treasurer. 


SOME  CREAMERY  LOSSES 


(Continued  from  page  29) 


three  per  cent  of  the  fat  in  the  milk 
and  if  a  buttermaker  is  churning  500 
pounds  of  butter  a  day,  this  creamery 
loss  amounts  to  three  per  cent  of  500 
pounds,  which  is  fifteen  pounds  of 
butter,  and  at  present  prices  is  worth 
about  $9.00,  which  I  am  sure  is  a 
respectable  sum  of  money  for  any 
buttermaker  to  make  an  effort  to 
save,  not  only  for  increasing  his  own 
salary,  but  for  demonstrating  his 
experience  in  handling  milk  and  cream 
in  such  a  careful  and  efficient  way 
that  the  factory  is  obtaining  the  max- 
imum yield  of  butter  possible. 

As  soon  as  the  buttermaker  fully 
realizes  the  importance  of  carefully 
saving  the  rinsings  of  his  milk  vat  as 
well  as  the  skimming  pans  and  other 
parts  of  the  separator  bowl,  and  fur- 
ther, saving  the  rinsings  of  the  cream 
vat  and  conductor  spout  through 
which  the  cream  is  conveyed  from  the 
vat  to  the  churn  and  still  further, 
saving  the  small  pieces  of  butter  that 
are  sometimes  left  in  the  churn  when 
the  butter  is  taken  out  and  packed 
into  the  butter  packages,  he  will  cer- 
tainly find  that  these  losses  each  day 
may  amount  to  more  than  his  wages, 
and  that  if  he  is  careful  in  saving  them 
he  will  have  grounds  for  asking  an 
increase  in  salary. 

You  will  notice  that  the  third  chart 
shows  an  overrun  from  milk  of  twenty 
per  cent  when  butter  containing 
eighty-two  per  cent  fat  is  made,  pro- 
vided, of  course,  there  is  no  mechan- 
ical loss  except  the  small  amounts  of 
fat  lost  in  the  skimmilk  and  the 
buttermilk. 

It  is  easy  now  to  make  a  calcula- 
tion to  show  what  the  overrun  will  be, 
in  ease  the  butter  contained  eighty 
per  cent  fat.  The  table  shows  that  in 
this  case  the  overrun  is  twenty-three 
per  cent. 

I  doubt  if  there  are  many,  cream- 
eries in  the  country  where  an  overrun 
of  twenty-three  per  cent  is  obtained 
where  milk  is  received  then  skimmed 
and  the  cream  churned,  but  this  is  a 
standard  which  all  buttermakers 
should  have  held  up  before  them 
theoretically,  and  while  I  doubt  if  it 
is  ever  practical  to  obtain  a  twenty- 
three  per  cent  overrun  from  milk,  I 
think  that  the  nearer  a  buttermaker 
comes  to  this  figure,  the  nearer  ho  is 
getting  to  perfection,  and  the  farther 
he  is  from  it,  the  greater  the  chance 
for  him  to  improve  in  the  future. 

(To  be  Continued) 


Rushford,  Minn. — There  is  a  rumor 
that  Rushford  may  have  a  milk 
station  in  the  future. 

Gibbon,  Neb. — Leslie  Bevis  is  now 
in  charge  of  the  oream  station  and 
produce  business  here,  formerly  con- 
ducted by  Reeves  and  Son. 

Coleman,  Wis. — Klondike  Cheese 
Company;  incorporated  capital  stock, 
$3,000;  G.  J.  Stodola,  Frank  L.  De 
Cleene,.  Jake  M.  Eufec,  Fred  Topel, 
et  al. 
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TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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HUGHES-McGUIRE  PLAN 


For  Minnesota  State  Creameries 
Association  Tentatively 
Adopted. 


Estimated  Gost  of  Organization 
Maintenance,  Exclusive  of  Sales 
Agencies,  $155,000. 


Creameries  to  be  Bound  by  Con- 
tract to  Pay  Not   To  Exceed 
One-half  Cent  Per  Pound 
of  Butter  Made  and 
Take  Stock. 


Twin  City  Milk  Producers'  Officer 
President — Meeker  County 
Man  Secretary. 


A  meeting  of  Minnesota  co-operative 
creamery  men  last  week  tentatively 
adopted  a  plan  for  organizing  a  state 
association  of  co-operative  creameries, 
calling  for  a  manintenance  cost  sug- 
gested by  its  sponsors  of  $155,000  a 
year,  to  be  paid  by  tbe  creameries 
contracting  to  pay  to  the  Association 
not  to  exceed  one-half  cent  per  pound 
of  butter  made,  and  taking  stock  at 
the  rate  of  $25.00  for  each  100,000 
pounds  of  butter  or  major  fraction 
thereof  made  annually. 

One   Hundred   Ninety-one  Votes 
Cast 

The  action  was  taken  at  a  meeting 
held  in  the  house  chamber  in  the 
new  State  Capitol,  St.  Paul,  June  7th. 
The  meeting  was  attended  by  over 
300  people,  the  majority  being  repre- 
sentatives of  co-operative  creameries, 
with  a  goodly  sprinkling  of  county 
agents  and  others.  The  only  vote 
counted  showed  191  voting. 

Proposed  by  Committee 
The  plan  adopted  was  proposed 
by  a  so-called  "committee  of  eleven," 
but  it  is  probably  only  fair  to  give 
major  part  of  the  credit  to  A.  J. 
McGuire,  of  the  Extension  Division, 
University  Farm,  and  Hugh  J. 
Hughes,  director  of  markets,  Minne- 
sota Department  of  Agriculture.  It 
developed  at  the  meeting  that  the 
committee  itself  was  by  no  means 
agreed  on  all  points  in  the  plan  sub- 
mitted. Besides  Mr.  McGuire  and 
Mr.  Hughes,  the  committee,  it  was 
announced,  consisted  of  the  following 
members : 

Chairman,  William  Harpel,  secre- 
tary Glencoe  Butter  and  Cheese  Co., 
Gleneoe. 

John  Brandt,  president  Meeker 
Dairymens'    Association,  Litchfield. 

M.  Sorensen,  manager  Farmers' 
Co-operative  Creamery,  Pelican  Rap- 
ids. 

E.  G.  Johnson,  secretary  Round 
Prairie  Co-operative  Creamery  Asso- 
ciation, Round  Prairie. 

James  Rasmussen,  manager  Albert 
Lea  State  Creamery,  Albert  Lea. 

Frank  Farley,   manager  Yucatan 


co-operative  creamery,  Spring  Grove. 

E.  O.  Melsness,  manager  Erskine 
Creamery  Association,  Erskine. 

J.  P.  Sorenson,  Askov. 

T.  G.  Stitts,  county  agent,  Litch- 
field. 

Directors  Elected 
After  the  plan  was  adopted  direc- 
tors were  elected,  having  first  been 
nominated  by  the  districts  as  out- 
lined in  the  plan.    They  are: 


"COMMITTEE  OF 
ELEVEN" 


Prominent  Creamery  Mana- 
ger, Announced  at  Meeting 
As  Member,  Notified  De- 
partment of  Agriculture 
Long  Ago  He  Would  Not 
Serve. 

M.  Sorensen,  Pelican  Rapids, 
well  known  manager  of  the 
farmers'  co-operative  creamery 
at  that  place,  one  of  the  largest 
and  most  successful  co-oper- 
ative creameries  in  the  state, 
and  president  of  the  Minnesota 
Creamery  Operators'  and  Man- 
agers' Association,  whose  name 
was  announced  by  Mr.  Hughes 
as  one  of  the  members  of  the 
"Committee  of  Eleven,"  rec- 
ommending the  plan  for  state 
organization  submitted  to  the 
St.  Paul  meeting  June  7th,  last 
Saturday  made  the  following 
statement: 

"In  justice  to  myself  and  for 
the  information  of  the  operators 
and  managers  and  other  friends, 
I  believe  it  is  only  fair  to  state, 
that  I  have  had  nothing  to  do 
with  the  plan  of  organization 
submitted  to  the  meeting  June 
7th,  and  that  the  use  of  my 
name  as  a  member  of  the  "Com- 
mittee of  Eleven"  is  entirely 
unwarranted  and  a  surprise  to 
me. 

"I  notified  Mr.  Hughes  of 
the  Department  of  Agriculture, 
on  May  5th  that  I  would  not 
serve  on  the  committee,  and  I 
have  acknowledgment  of  receipt 
of  my  letter  to  that  effect." 


Dist.  No.  1 — John  Brandt,  Litch- 
field, president  of  Litchfield  co-oper- 
ative creamery,  and  president  of  the 
local  organization  of  creameries  at 
that  point. 

Dist.  No.  2 — Herman  Berg,  mana- 
ger Rush  City  co-operative  creamery, 
Rush  City. 

Dist.  No.  3 — William  Harpel,  man- 
ager Gleneoe  Butter  and  Cheese  Co.. 
Glencoe. 

Dist.  No.  4 — Frank  Farley,  mana- 
ger Yucatan  co-operative  creamery, 
Spring  Grove. 

Dist.    No.    5— C.    H.  Markytan, 

(Continued  on  page  18) 


NO  FILLED  MILK 


In  Wisconsin — Bill  Passes 
Legislature. 


Madison,  Wis.,  June  7th. — The  bill 
prohibiting  the  manufacture  and  sale 
of  so-called  filled  milk  in  Wisconsin 
was  passed  without  a  dissenting  vote. 
The  bill  now  goes  to  the  Governor  for 
his  signature.  The  new  law  is  aimed 
especially  at  the  condensed  and  pow- 
dered "milks"  from  which  the  butter- 
fat  has  been  subtracted  and  cheaper 
oils  introduced. 


WILL  CONSIDER  STATE  PLANS 


Of   Organization — Meeting  of 
Creamery  Men  of  Blue  Earth 
and  Other  Counties. 


At  a  meeting  of  creamery  men  of 
Blue  Earth,  Nicollet,  Le  Sueur  and 
Waseca  counties,  held  at  Mankato, 
June  3rd,  it  was  decided  to  send 
delegates  to  the  state  meeting  in 
St.  Paul,  June  7th,  find  out  what  plans 
were  suggested  and  then  consider 
them  in  local  meetings  afterwards. 

A  state  federation  of  local  units, 
built  up  from  the  latter  and  con- 
trolled by  them,  was  favored,  and 
the  delegates  so  voted  at  the  state 
meeting  June  7th.  Improvement  of 
butter  quality,  standardization  and 
proper  national  legislation  were  among 
the  objects  sought  by  the  Mankato 
meeting.  The  financing  of  a  state 
organization  was  discussed  and  was 
considered  a  gigantic  task. 

Among  the  speakers  were  President 
Austin,  Lake  Crystal;  L.  Tabbott, 
Willow  Creek;  Arthur  Mitchell,  Rapi- 
dan;  Jens  Johnson,  Lake  Crystal; 
J.  R.  Morley,  Owatonna,  and  A.  H. 
Dannheim,  Good  Thunder. 


WISCONSIN  BUTTER  SCORES 


The  June  Exhibition. 


The  following  are  the  scores  an- 
nounced on  butter  entered  in  the 
exhibitions  conducted  by  the  Wis- 
consin Dairy  School  for  the  month  of 
June.  Being  received  just  as  the 
paper  goes  to  press,  the  comments  by 
Prof.  Farrington  will  be  published 
next  week. 

Carnation  Milk  Co.,  Jefferson.  .93.70 
C.  P.  Andreason,  Amherst  Junc- 
tion 91.60 

F.  L.  Stolt,  Prescott  90.40 

Walter  B.  Mever,  Baraboo.  .  .  .90.50 

Elmer  R.  Schultz,  Arcadia  90.40 

Farmer's  Cry.  Ass'n,  Bay  City,  90.50 

Albert   Hoeffke,   Marshall  93.40 

L.  E.  Leight,  Comstoek  90.90 

B.  B.  Cobb,  Sun  Prairie  91.80 

Ray  Christoffersou,  Deerfield  .  .92.40 
Norman  Anderson,  Sheriden.  .91.40 
O.  A.  Miller,  Platteville  90.10 

(Concluded  on  Page  27) 
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WEDNESDAY,  JUNE  15,  1921 


THE  PROPOSED  CREAMERIES'  ORGANIZATION 

No  responsible  representative  of  a  co-operative  cream- 
ery who  attended  the  meeting  in  St.  Paul  last  week,  held 
under  the  auspices  of  the  state  department  of  agriculture, 
could  well  go  home  and  by  his  recommendation  of  the 
plan  tentatively  adopted  at  that  meeting  cause  his  board 
of  directors  to  bind  the  creamery  to  take  out  membership 
in  the  proposed  organization  and  contract  to  pay  not  to 
exceed  one-half  cent  per  pound  of  butter  made  to  its 
upkeep  for  a  period  of  time,  besides  taking  out  stock, 
which  is  a  minor  matter,  and  abide  by  whatever  the 
constitution,  bylaws,  etc.,  may  provide.  Nor  could  any 
such  representative  go  home  and  on  the  strength  of  what 
he  heard  at  the  meeting,  cause  his  board  to  decide  on 
staying  out  of  the  proposed  organization.  Either  action 
on  his  part  would  be  decidedly  premature.  The  most  he 
can  do  at  this  time  is  to  discuss  the  outline  of  the  plan 
tentatively  adopted,  and  wait  for  the  directors  elected 
to  come  down  to  business  and  present  a  constitution  and 
bylaws  and  the  contract,  on  which  papers  only  each 
co-operative  creamery  can  base  whatever  action  it  may 
find  it  wise  to  take.  The  Dairy  Record  is  in  the  same 
position  and  in  discussing  some  of  the  points  in  the  pro- 
posed plan  hopes  to  be  helpful  to  the  creameries  in  arriv- 
ing at  intelligent  conclusions.  It  is,  of  course,  agreed 
that  some  sort  of  organization  of  the  co-operative  cream- 
eries is  not  only  desirable  but  necessary,  and  for  the  good 
of  the  movement  the  debatable  points  in  the  organization 
plans  ought  to  be  brought  out. 

So  far  as  actually  taking  part  in  formulating  plans  of 
organization,  a  meeting  such  as  the  one  held  last  week 
means  very  little.  Any  creamery  man  who  was  present 
and  who  stops  and  thinks  will  acknowledge  that.  It  is 
true  that  fifteen  directors  were  elected  by  the  fifteen 
groups  represented  by  varying  numbers  of  delegates,  but 
that  could  have  been  done  much  better  right  at  home. 
So  could  careful  consideration  of  the  plan  have  been 
given  much  better  at  home  by  the  fifteen  groups  than  at 
the  meeting,  where  copies  of  the  plan  were  not  available 
for  study  till  after  the  afternoon  session  was  called  to 
order,  and  the  men  had  been  nominated,  preventing 
conference  by  the  members  of  each  group.  With  the 
forenoon  session  given  over  to  outside  speakers  not 
responsible  for  the  managements  of  Minnesota  co-oper- 
tive  creameries,  and  all  talking  in  more  or  less  general 
terms  on  the  benefits  of  organization,  a  subject  on  which 
everybody  is  agreed,  and  with  the  meeting  in  the  hands 
of  those  who  wanted  their  plan  to  go  through,  almost 
anything  sounding  at  all  reasonable  would  go  through. 
This  is  true  of  all  meetings  of  this  character,  and  for  that 
reason  the  actions  taken,  of  course,  are  not  at  all  binding 
on  any  creamery  represented.     Some  publicity  for  the 


movement  is  gained,  and  the  directors  elected  probably 
consider  themselves  bound  to  carry  out  the  plan  as  far  as 
they  can.  The  success  or  failure  of  the  project  depends 
entirely  on  them,  both  as  to  closing  the  contracts  with 
the  creameries  and  obtaining  the  benefits  which  the 
creameries  will  be  required  to  pay  for  in  advance. 

Many  Valuable  Features 
The  project  has  a  number  of  very  valuable  features. 
Improvement  and  standardization  of  the  butter  quality, 
representation  in  the  large  markets,  expert  traffic  advice — 
certainly  all  matters  greatly  worth  while  to  any  creamery. 
Carlot  shipping  too  is  valuable  even  though  the  net  saving 
effected,  after  handling  charges  are  deducted,  may  prove 
illusory  in  many  cases.  The  greatest  value  of  the  carlot 
shipping  feature  at  present  would  be  in  promoting  organ- 
ization work,  and  later,  if  actual  selling  on  a  large  scale 
should  be  undertaken,  very  valuable  to  the  organization 
by  way  of  making  it  possible  only  for  a  group  of  cream- 
eries to  break  away  from  it  and  effectively  preventing  a 
single  creamery  from  so  doing,  if  it  so  desired. 

Actual  Butter  Soiling 

Actual  butter  sales  activities  are  not  included  in  the 
plan,  and  the  charge  of  not  to  exceed  one-half  cent  a 
pound,  which  the  creameries  will  be  required  to  sign 
contracts  to  pay,  does  not  include  this  service.  This 
probably  is  immaterial  as,  at  least  theoretically,  the 
butter  when  sold  by  the  organization  is  expected  to 
bring  a  price  so  much  higher  than  at  present  so  as  readily 
to  cover  any  reasonable  additional  charge.  However, 
the  whole  plan  is  aimed  at  actual  butter  selling,  and  if  the 
project  materializes,  its  promoters  may  push  that  to  the 
front  very  quickly.  This  is  one  point  included  in  the 
plan  that  should  be  considered  carefully  and  always 
in  connection  with  the  plan,  which  professes  to  aim  to 
bind  all  the  co-operative  creameries  to  one  central  body. 

There  is  no  doubt  whatever  that  through  co-operation 
of  a  local  group  of  co-operative  creameries,  standardiza- 
tion, etc.,  and  intelligent  picking  out  of  a  proper  outlet, 
co-operative  selling  of  the  butter  will  bring  better  returns 
to  the  creameries  in  the  group  than  they  would  obtain 
singly,  except  in  unusual  cases.  As  a  general  proposition 
this  holds  true  and  is  self-evident.  The  proposed  plan, 
however,  first  aims  to  bind  the  six  hundred  creameries 
of  the  state  to  a  service  corporation  by  contract  which 
may  be  terminated  at  stated  periods,  but  also  to  bind 
them  by  control  of  territory,  transportation  and  competi- 
tion, which  can  not  be  broken  except  by  a  group  of  cream- 
eries which  must  first  get  themselves  together.  It  then 
starts  actual  selling — in  this  case  actual  selling  in  carlot 
quantities  and  otherwise  of  all  the  butter  manufactured 
in  Minnesota's  co-operative  creameries,  or  about  one 
hundred  million  pounds,  five  thousand  cars  a  year,  about 
sixteen  cars  every  working  day  in  the  year — all  of  the 
placing,  selling,  crediting,  collecting,  checking,  account- 
ing, distribution  of  returns  and  a  good  many  other  things 
going  through  one  central  office  and  properly  and  advan- 
tageously handled  there.  Even  with  branch  offices  over 
the  state  directed  and  supervised  from  one  central  office 
the  undertaking  appears  so  gigantic  and  almost  fantastic 
for  one  central  body,  controlling  even  the  finest  and  most 
intelligent  co-operative  dairy  farmers  in  the  world,  that 
it  would  tax  the  best  business  brains  of  the  country  to 
carry  it  safely  to  success. 

It  should  be  remembered  that  the  State  of  Minnesota 
covers  a  large  territory,  and  that  soil  and  climate  vary 
in  different  parts  of  the  state.  Even  with  the  best  of 
factories,  the  best  of  supervision  and  the  sharpest  kind  of 
control,  it  will  not  be  possible  to  make  a  uniform  butter 
even  to  the  extent  that  Danish  butter  is  uniform.  This 
for  the  reason  that  while  soil  conditions  may  vary  in 
Denmark,  that  country  is  much  smaller  than  the  State 
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of  Minnesota,  and  presumably  the  variation  is  not  so 
great,  and  in  any  event,  variation  is  not  a  factor  in  the 
uniformity  of  butter,  because  milk  production  there  is 
very  largely  an  intensive  barn  feeding  proposition  with 
a  preponderance  of  imported  feeds,  into  cows  of  too 
high  bred  and  thoroughly  acclimatized  races,  the  whole 
thing  handled  by  men  of  one  racial  character  forced  by 
conditions  to  dairy  and  to  continue  to  dairy. 

When  Largeness  Guts  Profits 

We  Americans  like  the  big  project,  the  big  business, 
the  bigger  the  better.  It  is  a  well  proven  principle  in  all 
large  national  business  organizations,  that  up  to  a  certain 
point,  increased  size  of  business  means  relatively  smaller 
expense  and  larger  profits.  However,  after  that  point 
is  reached,  varying  with  the  nature  of  the  business,  a  still 


further  increase  in  business  increases  the  overhead  expense 
and  decreases  the  profits.  And  then,  it,  appears,  it  is  not 
till  a  business  reaches  the  size  of  the  big  packers  and  the 
steel  people  that  size  again  causes  relatively  smaller 
overhead  expense  and  larger  profits. 

A  body  controlling  the  butter  output  of  all  the  co- 
operative creameries  of  Minnesota  would  be  a  business 
lying  somewhere  in  the  second  stage  and  remaining  there. 
It  would  be  a  very  large  and  very  intricate  business,  larger 
than  that  of  even  the  largest  centralizer,  we  believe,  and 
with  this  difference,  that  the  largest  centralizer  con- 
cerns himself  with  comparatively  few  factories  and  has 
the  incentive  of  large  profits  for  himself,  while  the  pro- 
posed state  body  would  have  six  hundred  factories  to 
deal  with — assuming  that  elimination  of  factories  on  a 
large    scale    is    not    contemplated.      Furthermore,  the 


The  CP  Refrigerating  Machine 

Must  Make  Good 
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.  **'  ^Kl'"8"\  Since  we  manufacture  dairy  equipment  and  supplies 

if  JMfct    \      as  we^  as  refrigerating  machines,  we  sell  everything  you 

use  in  your  plant,  and  if  you  install  a  CP  Refrigerating 
machine  it  must  do  the  work  or  we  lose  you  as  a  customer. 
Your  future  business  is  worth  many  times  more  to  us  than 
the  small  profit  on  a  refrigerating  outfit. 

We  reproduce  the  following  letter  because  it  is  typical 
-  ; -  •    ■  •  •-•  h     of  hundreds  of  others  we  have  in  our  file : 

fjN^^^nBB^gHmmmF^^^yj^M  "Thanks  for  your  letter.    Business  is  fine  and  we  are 

certainly  pleased  with  the  Creamery  Package  Ice  Machine. 
W  We  now  wonder  how  we  ever  got  along  without  it.  We 

^B|HS  „J     cool  the  milk  in  our  vat  to  120  degrees  and  pump  it  over 

^^^BEL..   the  cooler  to  water  at  50  degrees,  and  lower  part  of  cooler 

to  brine  at  10  degrees  to  14  degrees,  so  our  milk  goes  into 
the  bottle  at  about  30  degrees  to  33  degrees,  which  means  our  sour  milk  trouble  is  ended.  The  low 
temperature  helps  the  cream  line  and  our  competitors  certainly  will  have  to  hit  the  ball  this  sum- 
mer if  they  want  to  stay  in  the  game." 

HARDWICK'S  DAIRY  PRODUCTS,  By  G.  C.  Hardwick,  Winona,  Minn. 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 


Steffi  (9 

-in,}) 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  133-137  E.  Swan  St. 
Kansas  City,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-20  Third  St.  N. 
Omaha,  113-15-17  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6  to  8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  Ohio,  119  St.  Clair  St. 
Waterloo,  Iowa,  406-8  Sycamore  St. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 
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incentive  of  large  personal  profit  to  superlative  manage- 
ment would  be  lacking. 

Great  Sales  Agencies  Part  of  Plan 
Even  though  actual  selling  of  the  butter  is  specifically 
mentioned  in  the  plan  as  something  not  to  be  undertaken 
at  the  present  time,  nevertheless  it  must  be  considered 
by  every  creamery  in  adopting  or  rejecting  it.  The  plan 
itself  is  a  preparation  for  taking  over  the  actual  butter 
marketing  of  the  creameries;  it  cropped  out  in  the  speeches 
at  the  meeting,  and  it  runs  through  the  barrage  of  news 
propaganda  laid  down  by  the  state  department  of  agri- 
culture. And  in  considering  the  taking  over  of  the  butter 
marketing  of  the  creameries  by  a  central  body,  the  project 
of  marketing  all  the  Minnesota  butter  from  the  co-oper- 
ative creameries  must  be  considered  in  tying  up  with  the 
plan  and  the  problems  that  this  involves.  The  plan  can 
mean  nothing  else,  and  if  adopted,  can  develop  into 
nothing  else — otherwise  there  would  be  no  reason  for 
tying  up  the  whole  state  to  one  central  body  controlling 
districts  instead  of  having  districts  federated  into  and 
controlling  the  state  body,  nor  for  a  $45,000  budget  for 
the  central  office,  even  before  butter  marketing  is  under- 
taken. 

In  the  agitation  on  this  movement  much  has  been  said 
of  Danish  organization,  enterprise,  uniformity  and 
quality  in  regard  to  their  creamery  and  butter  business. 
Very  likely  we  shall  be  in  competition  with  them  again, 
the  six  cents  tariff  being  no  obstacle  unless  conditions 
in  world  trade  change  greatly.  But  as  long  as  Denmark 
has  been  pointed  to,  attention  should  be  called  to  the  fact 
that,  small  as  that  country  is  as  compared  to  Minnesota, 
and  with  co-operative  creameries  about  three  times  thicker 
than  in  this  state,  only  about  one-sixth  of  the  butter  is 
marketed  through  organizations  composed  of  cream- 
eries— not  even  through  one  state  association,  but  through 
a  number  of  local  or  group  associations  of  creameries. 
This  fact  has  surprised  students  of  the  Danish  creamery 
business,  and  this  apparent  failure  to  take  full  advantage 
of  co-operation  in  the  most  co-operative  country  in  the 
world  is  assigned  to  the  following  reasoning:  With  a 
few  local  co-operative  marketing  organizations  always  in 
the  field,  a  check  is  provided  on  private  butter  business. 
Also,  and  this  reveals  a  reasoning  that  puts  business  before 
co-operation,  if  all  the  butter  was  handled  by  one  state- 
wide body,  there  would  be  no  way  to  check  up  on  the 
efficiency  of  that  body,  and  with  that  body  controlling 
the  outlets,  the  creameries  would  have  a  hard  time  break- 
ing away  from  it  again.  Evidently  they  believe  there  is 
such  a  thing  as  creating  a  central  body  so  powerful  that 
its  owners  can  not  control  it  by  reason  of  having  eliminated 
the  checking  device  supplied  by  competition. 

Group  Versus  Central  Control 
The  creameries,  in  considering  the  plan,  would  not  need 
to  consider  at  all  the  problems  arising  in  a  project  aimed 
at  marketing  co-operatively  all  the  Minnesota  butter, 
were  it  not  for  the  fact  that  the  plan  calls  not  for  a  feder- 


ation of  groups  of  creameries  controlling  a  central  body' 
but  for  a  central  body  creating  and  controlling  a  number 
of  large  districts.  This  appeared  to  be  the  only  bone  of 
contention  in  the  meeting  and  rightly  so,  for  it  is  the  most 
vital  point.  With  group  or  district  organizations  feder- 
ated into  one  body,  the  creameries  in  each  group  would 
have  a  check  on  the  efficiency  of  their  group's  manage- 
ment especially  as  to  butter  marketing  by  comparison 
with  results  in  other  districts,  the  federation  headquarters 
serving  as  an  information  rather  than  a  directing  and 
controlling  body.  With  the  central  body  controlling  and 
directing  the  districts  and  the  butter  sales  for  the  whole 
state,  this  check  on  efficiency  of  the  management  and 
means  of  measuring  the  benefits  of  the  system  would  be 
lacking,  a  matter  of  utmost  importance  as  the  years 
roll  by.  A  study  of  some  of  the  older  co-operative  under- 
takings controlling  the  marketing  of  one  product  will 
show  that  this  point  is  worthy  of  most  careful  considera- 
tion. 

In  leaving  the  subject  of  actual  sales  activities  of  the 
proposed  organization,  it  is  only  fair  to  assume  that  the 
bringing  up  of  some  of  these  points  may  be  interpreted 
as  an  attempt,  on  the  part  of  this  paper,  to  protect  the 
business  of  those  of  its  advertisers  dealing  in  Minnesota 
butter,  and  to  protect  the  paper's  revenue  from  such 
advertising.  It  should  be  sufficient  to  point  out  that  all 
of  these  firms  will  welcome  better  butter  and  a  checking  up 
of  their  dealings  with  the  creameries  by  the  creameries' 
own  representatives  in  the  markets  and  that  all  of  them 
could,  and  probably  would  prefer,  buying  their  butter  in 
carlots  on  a  grade  from  a  responsible  central  body  rather 
than  as  done  under  the  present  system.  As  to  the  probable 
loss  of  advertising  revenue,  the  paper's  circulation  is  such 
as  to  make  its  value  as  an  advertising  medium  quite  inde- 
pendent of  the  marketing  methods  adopted  by  any  one 
state,  and  in  any  event,  there  are  many  ways  open  for 
a  paper  of  this  kind  to  be  of  service  and  so  earn  the  income 
necessary  for  its  publication.  The  interpretation  is  a 
sordid  one,  oftentimes  made  by  those  disapproving  of  a 
paper's  policy,  and  always  reveals  a  lack  of  convincing 
arguments  on  the  part  of  those  making  it.  However, 
this  condition   exists  and  this  paper  prefers  to  meet  it. 

Government  of  Organization 

Lack  of  space  forces  a  postponement  till  next  week's 
issue  of  a  discussion  of  the  government  of  the  proposed 
organization  and  other  points  of  the  plan.  The  movement 
is  one  so  potent  with  benefits  to  the  dairy  industry  and 
to  the  co-operative  creameries,  and  on  account  of  its 
wide  scope  and  possibility  of  great  power  over  the  cream- 
eries themselves,  also  wrought  with  some  dangers,  that  a 
full  discussion  should  be  given  it,  in  order  that  it  may  be 
made  as  strong  as  possible,  and  all  pitfalls  avoided  as  far 
as  possible.  ,  In  that  way  only  will  the  board  of  directors 
of  each  individual  creamery  be  in  position  to  act  according 
to  the  best  interests  of  the  business  with  which  they  are 
entrusted,  when  the  time  comes  to  sign,  or  refuse  to  sign, 
on  the  dotted  line. 


If 


you  are  making  the  kind  of  butter  that  hits  the  high  standard, 
and  you  are  not  using  our  stencil,  now  is  the  time  to  change  and 
make  use  of  the  BEST.  BUTTER  MARKET  IN  THE  WORLD 
for  Fancy  Butter.  That  market  is  located  in  Philadelphia  and 
the  firm  that  is  satisfying  their  shippers  is 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ret. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;  Brads treets;    Dairy  Record 
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Trial  Shippers  Become  Permanent  Ones 
at  This  House — Always. 

Start  Marking  This  Week's  Shipment 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


Where 
is  the 
Equal? 


We  Please  Those  That  Want  the  Best 

Unless  your  are  acquainted  with  Waterproof  Lith  you  really 
do  not  know  what  a  fine  insulation  it  is.  Mr.  N.  I.  Hugger,  of 
Wabasha,  Minn.,  has  used  it  since  1914  and  knows  it  is  the  best 
to  be  had.   Read  what  he  has  to  say  about  it: 

WABASHA  CREAMERY 
UNION  FIBRE  CO.,  Inc.  Wabasha,  Minn.,  April  2,  1921. 

Winona,  Minnesota. 

Gentlemen: 

In  reply  to~your  letter  of  March  30th  will  say  that  we  are  more 
than  pleased  with  the  Waterproof  Lith  insulation  we  bought  from 
you  November  6,  1914,  and  we  can  recommend  it  to  anybody  that 
has  any  use  for  a  good  insulation.  It  is  the  best  ♦nsulation  that  we 
know  of.  Yours  truly, 

N.   I.  HUGGER. 

Material  purchased  in  1914. 

We  want  your  trade  for  insulation  be  it  large  or  small.  Same 
careful  attention  given  to  small  orders  as  large  ones. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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JAMES  SORENSON 


Minnesota 


There  is  no  excuse  for  any  one 
delivering  sour  cream  to  a  co-operative 
creamery  in  Minnesota.  This  state- 
ment was  made  several  times  by 
delegates  at  the  big  creamery  con- 
ference held  at  St.  Paul  on  June  7th, 
and  the  opinion  seemed  to  prevail 
that  Minnesota  could  be  put  in  the 
sweet  cream  class  over  night  without 
a  great  deal  of  effort.  Taking  in 
consideration  the  fact  that  about 
sixty-five  per  cent  of  the  co-operative 
creameries  in  Minnesota  are  receiving 
more  or  less  sour  and  off-grade  cream, 
and  also  that  these  same  creameries 
are  losing  from  two  to  eight  cents 
per  pound  on  their  butter  during  the 
year,  we  must  admit  that  it  would  be 
a  wonderful  thing  if  all  the  patrons 
of  creameries  would  start  to  produce 
sweet  and  good  cream,  and  deliver 
nothing  else  at  the  creameries.  If 
this  was  done,  the  creameries  would 
find  it  comparatively  easy  to  turn  out 
Extras  the  year  around,  and  Minne- 
sota butter  would  be  in  a  class  by 
itself  and  could  be  branded,  sold  and 
guaranteed  to  the  purchaser,  and 
many  millions  of  extra  dollars  would 
roll  into  the  cream  producers  pockets 
annually. 


for  them  to  do  so.  We  must  not  lose 
sight  of  the  fact  that  most  farmers 
are  dairying  because  of  the  money 
they  can  make  from  the  business,  and 
we  must  also  recognize  the  fact  that 
many  farmers  arc  dairying  on  a  very 
small  scale,  and  if  they  are  located 
ten  or  fifteen  miles  from  the  creamery, 
they  can  not  afford  to  haul  their 
cream  often  enough  to  insure  that  it 
will  be  sweet  when  delivered  at  the 
creamery. 


Sizing  this  matter  up  from  all 
angles  it  appears  that  the  logical  thing 
to  do  is  to  grade  the  cream  as  it  is 
received  at  the  creamery  and  pay  for 
it  according  to  quality,  and  if  this 
method  was  strictly  adhered  to  by 
all  creameries  and  buyers  of  cream, 
it  would  eventually  result  in  the 
production  of  first  grade  cream  by  the 
farmer  who  is  so  situated  that  he  can 
profitably  produce  eream  of  the 
highest  grade,  while  the  farmer  who 
produces  a  small  amount  of  butterfat, 
and  who  because  of  distance  from 
market  could  not  afford  to  haul  often 
enough  to  insure  the  delivery  of  first 
grade  cream,  would,  of  course,  con- 
tinue to  produce  second  grade  cream 
or  else  quit  the  business. 


The  centralizers  and  the  cream 
stations  are  no  doubt  directly  respon- 
sible for  much  of  the  second  grade 
cream  that  is  being  produced;  they 
are  openly  encouraging  farmers  to 
produce  sour  cream,  and  the  cream- 
eries that  are  up  against  this  kind  of 
competition  are  simply  forced  to 
accept  more  or  less  second  grade 
cream.  But  supposing  that  there 
were  no  centralizers  or  cream  stations 
to  encourage  the  production  of  sour 
and  poor  cream,  there  would  still  be 
many  farmers  who,  for  economical 
reasons  would  not  produce  strictly 
sweet  and  good  cream,  and  if  the 
creameries  refused  to  take  the  second 
grade  cream,  these  farmers  would 
either  have  to  discontinue  milking 
cows,  or  they  would  churn  their  own 
butter,  as  in  the  days  of  old. 


The  writer,  like  many  others,  has 
been  talking  cream  grading  for  years, 
because  we  believe  it  is  the  only  busi- 
ness like  method  within  the  reach  of 
the  creameries  which  will  produce 
results  along  the  line  of  quality 
improvement,  and  in  fact  we  know 
of  no  other  method  which  can  compare 
with  it,  when  viewed  from  a  stand- 
point of  fairness  and  justice  to  all 
concerned. 


This,  of  course,  all  sounds  very  good 
in  print,  and  while  there  are  thousands 
of  cream  producers  who  could  produce 
sweet  cream  with  very  little  extra 
effort,  it  is  our  opinion  that  there 
are  also  thousands  of  other  cream 
producers  who  because  of  distance 
to  market  can  not  afford  to  produce 
sweet  cream,  even  if  it  were  possible 


In  the  thickly  settled  communities 
it  would  be  a  comparatively  easy 
matter  to  get  the  farmers  to  produce 
all  sweet  cream  if  there  was  no  avail- 
able market  for  low  grade  cream,  but 
in  the  sparsely  settled  districts,  with 
few  cows  per  farm  and  long  distance 
to  market,  it  would  be  a  different 
story,  and  in  spite  of  strict  delivery 
rules  enforced  by  the  creameries,  there 
still  would  be  some  second  grade 
cream  produced,  or  the  farmers  pro- 
ducing this  kind  of  cream  would  quit 
the  business  or  make  dairy  butter. 


If  one  can  judge  from  reports 
coming  from  creamery  districts  in 
Minnesota,  there  will  be  a  great 
improvement  in  the  average  quality 
of  butter  produced  in  this  state  during 
1921  as  compared  with  former  years. 
One  operator  states  in  a  recent  letter 
that  there  has  been  a  wonderful 
improvement  in  the  quality  of  butter 
turned  out  by  his  creamery  due  to 
grading  and  paying  for  quality,  and 
many  similar  reports  have  come  to 
us  during  the  past  two  or  three 
months.  The  operators  in  creameries 
receiving  both  good  and  poor  cream 
should  do  everything  possible  to 
encourage  cream  grading  and  paying 
for  quality,  if  they  are  interested  in 
building  up  their  creameries,  and 
incidentally  improve  their  own  posi- 
tions.   

Be  sure  to  grade  the  cream,  and 
not|the  patrons. 


FOUNDED  IN  1827  £  ^/ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


111  w 


warn 
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No 

Side 

Issues 


Butter  Is  a  Specialty 
With  Us 

No  use  talking,  our  returns  talk  for  us.  Now  is  the  time  to 
give  us  a  trial  shipment. 

We  have  a  large  retail  store  outlet  that  depends  upon  us  each 
week  for  their  butter  supply.  This  gives  us  a  better  market  than  we 
would  otherwise  have  if  we  had  to  depend  upon  a  jobbing  business- 
It  is  this  trade  that  helps  us  to  pay  the  price  to  our  shippers.  It  is 
this  price  paid  by  us  that  causes  the  pleased  smile  when  our  check 
is  received. 

Let  us  leave  that  smile  with  you  and  your  patrons  this  week. 
It  can  be  done  if  you  mark  this  week's  shipment  to  us. 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation' 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Corhmercial  Agency;  Dairy  Record. 


A  Well  Built 
Compressor 

We  have  always  prided  ourselves  on  building,  what  we  believe 
to  be  the  best  compressor  ever  built.  We  feel  sure  that  you  will 
substantiate  us  in  this  belief  after  you  have  gone  into  thejdetails  of 
construction  of  the  "STERLING"  Compressor. 

We  use  the  best  materials  procurable  in  their  construction. 
The  workmanship  could  not  be  better.  Capable  inspection  follows 
every  process  of  manufacture,  but  still  there  is  one  all-important 
factor — and  that's  the  design.  The  design  of  the  "STERLING" 
is  what  really  puts  them  in  a  class  by  themselves.  The  interchange- 
able cylinder  and  many  other  important  features  all  described  in 
our  catalog — it  is  yours  for  the  asking. 

Buy  a  "STERLING"  because  it  will  give  you  the  best  satis- 
faction. Look  the  compressor  over  first  and  you  will  prove  to  your 
own  satisfaction  that  the  "STERLING"  is  ahead  of  any  other  com- 
pressor on  the  market. 

Write  us  today  for  full  particulars  regarding  "STERLING" 
Compressors. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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The  Big  Question 

We  have  read  with  interest  Mrs. 
L.  Mattson's  communication  in  the 
June  1st  issue  of  The  Dairy  Record, 
in  which  the  fair  Dairy  Maid  ex- 
presses regretful  astonishment  over 
our  pessimism  in  regard  to  ship- 
ments of  butter  in  carloads  by  small 
creameries. 

At  first  we  did  not  intend  to  make 
any  reply,  as  we  realize  that  Mrs. 
Mattson  means  well  and  is  using 
this  carlot  idea  as  a  means  to  get 
the  creameries  to  co-operate  and 
work  together  for  the  improvement 
of  quality  and  obtaining  better 
returns,  which  is  all  commendable, 
and  we  wish  Mrs.  Mattson  and  all 
co-workers  every  possible  success 
on  that  score. 

But,  while  these  wishes  come 
from  the  heart,  we  still  confess  our 
doubts  about  the  practicability  of 
carlot  shipments  by  the  average 
creameries  making  about  150,000 
pounds  of  butter  annually,  shipping 
on  an  average  about  forty  tubs 
weekly,  as  it  would  require  five  to 
ten  creameries  during  the  summer, 
and  ten  to  twenty  creameries  during 
the  winter  to  load  a  car  to  full 
capacity.  This  fact  spoils  the  whole 
show;  in  fact,  Mrs.  Mattson  admits 
that  it  is  practical  only  in  sections 
where  a  car  can  be  loaded  to  capaci  ty 
at  three  to  four  stations,  which 
means  where  there  are  large  cream- 
eries. But  what  about  the  small 
creameries,  or  the  average?  Should 
we  advocate  and  work  for  another 
scheme,  making  it  still  harder  for 
the  smaller  creameries  to  live  and 
compete  with  the  larger  ones? 

Why  not  go  back  to  the  old  order 
of  things  when  L.  C.  L.  and  carlot 
rates  were  the  same,  and  when  the 
smaller  creameries  could  ship  their 
butter  at  the  same  rate  as  the  larger 
ones?  We  firmly  believe  that  the 
dairy  men  through  their  several 
associations  can  bring  this  matter 
before  the  Interstate  Commerce 
Commission  and  obtain  equal  rates 
to  all  and  prove  that  if  the  railroads 
can  afford  to  haul  a  car  of  20,000 
pounds  to  New  York  at  a  certain 
rate,  they  can  afford  to  haul  a  car 
of  40,000  pounds  at  a  still  lower 
rate  and  a  car  of  60,000  pounds  at  a 
still  lower  rate,  etc.,  if  this  principle 
of  load  is  to  prevail  as  a  basis  for 
rates.  But  why  not  fix  rates  on  the 
pound  basis  and  let  the  railroads 
consolidate  and  look  out  for  capacity 
load? 

This  is  the  big  question  that  all 
carlot  advocates  better  ponder  over 
before  they  plunge  further  into  this 
abyss  of  special  rates  and  privileges 
for  the  "Big  Guns"  and  large  cream- 
eries. 


FOX  RIVER 
BUTTER  CO. 

(In  corporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Butler  and  Cheese  Makers  Ass  n. 

312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James.SoreDson,  Stale  Sec'y. — Tel.  GarEeld  2901 


WHO  BEATS  IN  BALL  GAME? 


District   9   or   District   10 — Joint 
Picnic  June  19th. 


A  ball  game  between  District  No.  9 
and  District  No.  10  will  be  a  feature 
of  their  joint  picnic  at  Beaver  Lake, 
four  miles  west  of  Ellendale  on  June 
19th.  There  will  also  be  horse  shoe 
and  other  games.  Lunch  baskets  will 
be  in  order,  and  coffee  and  cigars  will 
be  served  free  at  noon  and  at  four 
thirty  P.  M.  Cups  should  be  brought 
along.  There  will  be  a  confectionery 
stand  on  the  grounds. 

Come  with  families,  patrons  and 
their  families,  and  come  prepared  to 
swat  the  ball  into  the  next  county 
and  capture  the  butter  ball  champion- 
ship of  Southern  Minnesota. 


CON VENTI ON  POSTPONEM ENT 
FAVORED 


By  District  No.  16. 


The  annual  convention  of  the 
Association  should  not  be  held  during 
the  National  Dairy  Show,  according 
to  the  unanimous  opinion  of  District 
No.  1G.  expressed  at  a  meeting  held 
at  Litchfield  June  9th.  In  this  con- 
nection the  salary  scale  was  discussed, 
and  it  was  pointed  out  that  readjust- 
ment of  the  scale  in  some  respects 
may  be  one  of  the  questions  to  come 
up  before  the  convention,  and  with 
the  Dairy  Show  going  on  at  the  same 
time,  it  would  be  impossible  to  give 
questions  of  this  nature  and  impor- 
tance the  attention  they  should  have. 
A  convention  later  in  the  fall  or 
winter  was  favored. 

The  main  subject  for  discussion 
was,  "In  case  butter  is  to  be  standard- 
ized, what  shall  be  the  standard?" 
A  full  report  of  the  discussion  and  the 
agreement  reached  will  be  given  at 
an  early  date. 


FINE  MEETING 


By  District  No.  13. 


A  fine  meeting,  reports  Secretary 
Henry  L.  Suhr,  Frazee,  was  held  by 
No.  13  at  Detroit.  June  2nd.  Busi- 
ness matters  were  acted  on  and  it  was 
decided  to  have  the  district  bylaws 
printed.  A  picnic  will  be  held  at 
Detroit  Lake  during  the  latter  part 
of  July. 


CONVENTION  AT  SHOW 


Favored  by  No.  20. 


District  No.  20  favors  holding  the 
annual  state  convention  during  the 
National  Dairy  Show,  according  to 
motion  carried  at  meeting  held  at 
Olivia  May  26th.  Peter  Asmussen, 
Herman  Kassen  and  Theo.  Norskog 
were  appointed  a  committee  to  ar- 
range for  a  picnic  to  which  all  cream- 
ery officers  and  directors  and  their 
families  will  be  invited.    Other  dis- 


trict business  was  also  transacted, 
the  meeting  being  attended  by  the 
directors  of  the  Olivia  co-operative 

creamerjr. 


Controls 
Bacteria 

Bacteria  control  on  a 
large  scale  is  accurately 
accomplished  with  B-K. 
Dairy  bacteriologists  check- 
ing results  in  their  own 
plants  find  them  identical 
with  ours.  If  you  want  to 
get  low  counts  at  small 
cost,  write  us  direct.  We 
will  give  you  the  benefit  of 
the  experience  of  many 
successful  factories. 


Economize  by 
Using  B-K 

Send  for  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

SOLE  MFRS.  B-K 

MADISON,  WIS. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St,  N  MINNEAPOLIS 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons 
paraffined  Ice  Cream  Can  Liners 

WRITE  US 


Butter  scores  were:  Theo.  Nors- 
kog,  92  J;  Max  Siegel,  92;  G.  A.  Paul- 
son, 92;  Peter  Asmussen,  91  j. 


JOINT  MEETING  PLANNED 


Of   Members   and    Directors,  by 
District  No.  24. 


District  No.  24,  at  a  meeting  at 
Pease,  May  26th,  decided  and  planned 
on  a  meeting  at  Princeton  June  23rd, 
to  which  all  the  creamery  officers  and 
directors  of  the  district  will  be  invited. 
A  picnic  for  the  operators  and  fam- 
ilies was  to  be  held  at  Isle,  Mille 
Lacs  Lake,  June  12th. 

The  reinstatement  of  a  suspended 
member  was  laid  over  till  the  next 
meeting. 


PICNIC  JUNE  19th 


By  District  No.  7. 


The  annual  picnic  of  District  No.  7 
will  he  held  at  Annandale  on  Sunday, 
June  19th.  E.  H.  Peterson,  Maple 
Lake;  Alfred  Wright,  French  Lake, 
and  L.  C.  Peterson,  West  Albion, 
are  the  committee  in  charge.  The 
arrangements  were  made  at  a  regular 
meeting  held  at  Delano  June  2nd. 
Butter  was  brought  to  the  meeting 
and  scored  by  E.  H.  Peterson  and 
C.  J.  Mever  as  follows: 

Alfred  Wright,  94;  E.  C.  Eppler, 
98|;  C.  J.  Meyer,  93;  Louis  Hahn, 
93;  E.  T.  Johnson,  93;  Theo.  Peterson, 
92^;  E.  H.  Peterson,  92;  V.  W.  Borg- 
man,  92. 


DISTRICT  No.  6  INSTRU- 
MENTAL 


In    Forming    County  Creamery 
Association. 


At  a  meeting  of  District  No.  6,  held 
at  Mankato,  May  26th,  and  presided 
over  by  District  President  M.  A. 
Schons,  the  Blue  Earth  County  Asso- 
ciation of  Managers  and  Directors  of 
Co-operative  Creameries  was  organ- 
ized. George  Austin,  Lake  Crystal, 
was  elected  president,  and  L.  E. 
McMillan,  Mankato,  secretary. 

Questions  of  butter  improvement, 
cream  grading,  standardization  and 
carlot  shipping  were  discussed,  and 
these  will  be  on  the  program  of  the 
organization  together  with  the  pos- 
sible employment  of  a  field  man. 
A  federation  of  such  county  units 
throughout  the  state  was  favored. 

Among  the  speakers,  besides  the 


It  was  Champion 

These  boys  are  CHAMPION  users  and  won 
honors  in  the  first  Minnesota  Scoring  Contest 
where  more  than  300  tubs  were  entered. 

First:  A.  C  Pietsch,  Glencoe  96.50 

0.  0.  Vaughan,  Brownton  96.00 

C.  J.  Rohde,  Grey  Eagle  95.75 

Martin  C  Olson,  Hutchinson  95.50 

J.  B.  O'Neill,  Anoka  95.00 

E.  L.  Sjostrom,  Klossner  94.50 

Theo.  Winter,  Fairmont  94.50 

James  Jensen,  Oakland  94.00 

C.  W.  Gramith,  Waconia___  __i_94.00 

N.  J.  Nelson,  Grove  City  94.00 

and  many  others.  Send  for  free  sample  and  com- 
plete instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co, 

ALFRED    ANDERSON,  Manager 

Litchfield,  Minnesota 


12 


THE  DAIRY  RECORD 


officers  elected,  were  Arthur  Mitchell, 
Rapidan,  who  set  forth  convincingly 
the  necessity  of  high  quality  butter  in 
order  to  compete  with  Danish  butter, 
the  importation  of  which  would  not 
be  prevented  by  the  six  cent  tariff; 
A.  H.  Dannheim,  Good  Thunder, 
who  also  spoke  on  quality;  A.  L. 
Veigel,  Mankato;  Evan  Williams, 
Lake  Crystal,  and  J.  A.  Fisk.  with  the 
Great  Atlantic  and  Pacific  Tea  Co. 


ONE  NEW  MEMBER 


Admitted  by  District  No.  2. 


One  new  member  was  admitted  to 
the  Association  by  District  No.  2, 
at  a  meeting  at  New  Ulm,  May  26th. 
On  account  of  bad  roads  and  rains 
only  ten  members  attended.  Various 
business  matters  were  acted  upon,  and 
it  was  decided  to  hold  the  next  meet- 
ing July  14th. 

Among  the  Members 

L.  Lohnbakken,  St.  Cloud  creamery 
man,  was  in  St.  Paul  last  week. 

John  Young.  Minneapolis,  junior 
member,  has  gone  to  Sioux  Falls,  S.  D. 

Amos  Knutson,  Glenwood,  writes 
that  he  has  taken  charge  of  the  Star- 
buck  creamery. 

O.  E.  Strand,  operator  of  the  Freed- 
hem  creamery  near  Little  Falls, 
reports  a  thirty  per  cent  gain  over 
last  year. 

Max  Klaff,  Ossoo,  was  in  town  last 
week  and  reports  a  large  increase  in 
butter  at  his  creamery  as  compared 
with  the  output  last  year. 

E.  J.  Moe,  Underwood,  was  among 
the  members  attending  the  creamery 
meeting  in  St.  Paul  last  week  as  a 
delegate  from  his  creamery. 

Oscar  Bergseth,  operator  of  the 
co-operative  creamery  at  Finlayson, 


reports  a  fiftj'  per  cent  increase  in  the 
make  over  last  year,  and  no  let-up 
as  yet. 

Mr.  and  Mrs.  Alfred  Camp,  Owa- 
tonna,  announce  the  birth  of  a  boy 
May  31st.  If  he  takes  after  his  father 
he  will  be  one  of  the  greatest  creamery 
operators  in  the  country.  Congratul- 
tions! 

Archie  M.  Jones,  manager  of  the 
Princeton  co-operative  creamery,  re- 
ports a  butter  output  for  May  of  55,- 
135  pounds  against  28,000  pounds 
for  May,  1920. 

C.  H.  Moulton,  Miles  City,  Mont., 
and  formerly  of  Pine  Island,  Minn., 
who  has  spent  some  time  on  his 
Montana  homestead,  expects  to  enter 
the  creamerv  business  again. 

H.  B.  Gorman,  St.  Cloud,  has 
taken  charge  of  the  creamery  at  Cook. 
This  creamery  has  been  standing  idle 
for  some  time.  Mr.  Gorman  receives 
a  salary  according  to  the  scale. 

H.  L.  Puckett,  Villard,  reports 
that  the  co-operative  creamery  of 
which  he  is  in  charge  at  that  place, 
made  21.241  pounds  of  butter  in 
May,  1921,  as  compared  with  10,710 
pounds  in  May,  1920. 

S.  H.  Carlson.  Hadley,  manager 
and  secretary  of  the  co-operative 
creamery  at  that  place,  made  5,198 
pounds  of  butter  week  before  last, 
as  compared  with  4,100  the  same 
week  last  year,  "and  have  been 
improving  our  butter  wonderfully 
since  starting  grading  cream,"  says 
Mr.  Carlson. 

Edwin  Peterson,  St.  James,  passed 
through  St.  Paul  last  week  on  his 
way  to  Hallock,  to  attend  the  funeral 
of  his  father.  Mr.  Peterson  was 
operator  of  the  Godahl  creamery, 
near  St.  James,  when  it  was  destroyed 
by  fire.  With  M.  J.  Lester  he  has  now 
purchased  the  Purity  Ice  Cream  and 


Dairy  Co.,  at  St.  James,  taking 
possession  June  1st. 

Fred  J.  Holzmann,  Hamel,  met  with 
what  might  have  been  a  bad  accident 
the  other  day.  While  in  the  engine 
room  of  the  creamery  he  slipped  on 
the  floor,  one  leg  being  caught  in  the 
fly  wheel  of  the  engine.  The  second 
time  around  his  other  leg  happened 
to  strike  the  governor  belt  which 
broke.  Somehow.  Fred  J.  was  thrown 
clear,  and  he  lives,  all  there,  to  tell 
the  tale. 


AMERICAN  JERSEY  CATTLE 
CLUB 


Hold  Annual  Meeting. 

The  fifty-third  annual  meeting  of 
the  American  Jersey  Cattle  Club  was 
held  in  New  York  on  June  1,  1921. 
Progress  was  reported  in  every  de- 
partment of  club  activities  and  con- 
siderable increase  was  shown  in  regis- 
trations and  transfers. 

A  plan  was  adopted  whereby  mem- 
bers, by  petition,  may  make  nomina- 
tions for  directors  and  officers  of  the 
club.  A  resolution  was  passed  adopt- 
ing the  305-day  test  as  an  official 
test  for  the  Jersey  cow.  This  test 
period  will  be  used  in  addition  to  the 
present  365-day  test  period,  and  both 
periods  will  be  given  official  recogni- 
tion. 

M.  D.  Munn,  of  St.  Paul,  Minn., 
was  unanimously  reelected  as  pres- 
ident, while  E.  A.  Darling,  vice-pres- 
ident, and  Geo.  T.  Chaffee,  treasurer, 
were  also  reelected  by  unanimous 
vote.  R.  M.  Gow  was  reappointed  as 
secretary.  Four  new  directors  were 
elected  for  three  years  to  take  the 
place  of  those  whose  term  expired  at 
this  meeting. 


Operators  of  Dairies,  Creameries 

and  Cold  Storage  Plants,  should  get  the  facts  at  once  regarding  Mechanical  Refrigeration  by 
the  Baker  System. 

We  Have  Developed  Special  Refrigerating  Systems 
which  have  met  with  the  utmost  success  wherever  they  have  been  sold.   The  Baker  System  is 
essentially  economical.  You  don't  have  to  pay  middlemens'  high  profits  when  you  buy  a  Baker 
System;  because  you  will  buy  direct  from  the  manufacturers  through  our  factory  branch. 

Send  to  Our  Engineering  Department — get  free  bulletin  No.  45  C;  also  reproductions 
of  testimonial  letters  from  other  dairy  and  creamery  men  whom  you  know — see  what  they  say 
regarding  their  Baker  Befrigerating  Plants. 


BAKER  ICE  MACHINE  CO.,  Inc.  «* 


Factory  and  General  Offices: 
~~  AND  NICHOLAS  STREETS 
OMAHA,  NEBRASKA 

(Factory  Branch  Office,  214  Lumber  Exchange  Bldg.,  Minneapolis  C.  H.  Williams,  Mgr.) 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i-c. Fine  Bulter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  mnd  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

WUI  Keep  You  Posted  by  Mall  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irvine  National  Bank;  Fidelity  Trust  Co.! 
The  Dairy  Record. 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL'ISTANDINGISOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865  /First  Nat'l  Bank,  Chicago 

REFERENCES  {This  Paper,  Your  Banker. 

I  Commercial  Agencies. 


VANITE  solution  has'the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 

H.  C.  LARSON,  State  Secretary 


YEAR-OLD    SWEET  CREAM 
BUTTER 


Outscores  New  York  Extras. 


DISTRICT  No.  3 


Picnic  to  be  June  26th. 


J.  A.  Betthauser,  Oakdale.  secretary 
of  District  No.  3,  announces  that  the 
date  of  the  meeting  and  picnic  at 
Spring  Bank  has  been  changed  to 
June  26th,  instead  of  June  19th  as 
first  announced. 


Will  Receive  Scale 

H.  C.  Larson,  Sec'y: 

I  am  pleased  to  inform  you  that  I 
have  been  employed  by  the  Oulu 
Co-operative  Creamery  Co.,  of  Iron 
River,  Wis.,  as  butter  maker,  man- 
ager and  secretary,  and  I  am  to 
receive  $100  per  month  and  one-half 
cent  per  pound  for  all  butter  made. 

The  cream  is  tested  and  paid  for 
on  the  date  of  delivery.  I  am  making 
about  4,500  pounds  of  butter  per 
week.  Wishing  you  and  the  Associa- 
tion every  success,  I  beg  to  remain, 
Chas.  Durr, 
Iron  River. 


Clay  Center,  Neb. — Paul  Bonni- 
field  has  opened  an  ice  cream  factory 
here. 


After  remaining  in  storage  for  one 
year,  samples  of  sweet-cream  butter 
recently  inspected  at  Norfolk,  Va., 
scored  higher  t  lian  the  highest  score 
for  butter  quoted  on  the  New  York 
market.  These  samples,  which  re- 
ceived scores  averaging  93.47,  were 
representative  of  1,000,000  pounds  of 
butter  packed  for  the  United  States 
Navy  under  the  supervision  of  the 
United  States  Department  of  Agri- 
culture. The  scoring  was  done  by  a 
specialist  from  the  Dairy  Division 
and  a  representative  of  a  commercial 
butter  firm  in  New  York  City. 

"This  butter,  which  was  made  for 
the  Navy  last  year,"  said  the  inspec- 
tors, "was  of  such  fine  quality  that 
it  is  hard  to  neglect  the  opportunity 
to  comment  upon  the  comparatively 
small  amount  of  extra  work  required 
to  produce  a  product  of  this  quality 
as  compared  with  the  average  butter 
found  on  the  large  markets." 

This  butter  was  made  from  a  per- 
fectly sweet  cream,  with  a  compara- 
tively high  salt  content  and  low 
moisture.  The  moisture  content  did 
not  exceed  13.5  per  cent.  After  one 
year  in  storage,  only  one  sample 
scored  as  low  as  92  j.  Of  the  other 
fifty  samples,  twenty-four  scored  94, 
two  scored  93  ?.  and  twentv-four  scored 
93. 

Consumers  who  are  accustomed  to 
a  pronounced  flavor  in  butter  do  not 
at  first  show  favor  to  sweet-cream 


butter,  as  it  is  somewhat  lacking  in 
this  respect  when  fresh.  A  demand 
for  sweet-cream  butter,  however,  is 
growing  steadily,  according  to  butter 
dealers  handling  this  product.  On 
being  held  in  storage  the  flavor  be- 
comes more  pronounced,  and  for  this 
reason  sweet-cream  butter  is  often 
scored  higher  after  storage  than 
when  fresh.  For  storage  purposes 
such  a  butter  is  far  superior  to  the 
ordinary  butter  which  usually  loses 
in  quality  during  the  storage  period. 


Good  Creamery  Picnic 
Lake  City,  Minn. — A  creamery 
picnic  was  held  June  3rd  by  the  Oak 
Center  creamery,  Geo.  W.  Peterson, 
operator.  There  was  a  very  good 
turn-out  and  the  address  by  H.  C. 
Hansen,  of  the  Dairy  and  Food 
Department,  was  much  appreciated. 
The  creamery  recently  installed  an 
ice  machine. 


Minnesota   Cheese  Producers' 

Association 
Pine  Island,  Minn. — At  a  meeting 
of  the  directors  of  the  Minnesota 
Cheese  Producers'  Association  held 
here,  P.  H.  Conway,  of  Byron,  re- 
signed his  place  on  the  board,  and 
M.  F.  Fahy,  of  New  Haven,  was 
elected  to  fill  the  vacancv. 


Prior  Lake,  Minn. — The  Prior  Lake 
Co-operative  Creamery  Association 
are  contemplating  building  a  new 
creamery  plant  here. 

Page,  Minn. — The  farmers  of  the 
vacinity  of  Page  decided  to  build  a 
creamery  on  the  Scenic  Highway,  at 
the  Page-Dailey  town  line. 


Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment  retains  all  its 
original  good  quality.  K  V  P  Parchment,  strongest  when  wet,  prevents  waste  and  shrink- 
age and  delivers  the  package  fresh  and  clean — a  delight  to  the  consumer  and  a  busi- 
ness builder  for  you.  Wrappers  when  tastily  printed  by  our  process  make  you  excellent 
advertising. 


Ask  for  sample  designs  and  prices. 


Kalamazoo  Vegetable  Parchment  Co. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


The  Strikingly  <Attradive  ^Appearance  oP 

THE  MENASHA  BUTTEK  TUB 

will  win  a  higher  score  for  your  butter 


'•'•Tioriiiti'Piil^^  that's  what  a  number  of 

AJVUUllJ  III  Creamerymen  have  said 

of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new]  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Unretouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V  SAINT  \J    PAUL  7 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 

MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^m^^?%scons^  ware 
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THOROUGHLY  RELIABLE 


A  Trial  Shipment  Means  More 

Interesting  Details  About 
New  York  City 

{Continued) 


Except  in  times  of  great  financial 
excitement,  the  scene  in  the  Exchange  is 
that  of  an  orderly,  well  conducted  organ- 
ization. Members  move  about  from  post 
to  post,  stop  to  chat  with  each  other  or 
sit  down  on  the  sofas  that  encircle  the 
posts.  Ever  and  anon  the  chairman  raps 
for  order,  reads  some  announcement,  and 
the  routine  is  resumed.  Save  for  this 
occasional  interruption  the  steady  hum 
of  conversation  continues  till  the  sound 
of  the  bell  at  three  o'clock,  ending  the 
day's  session. 

At  other  times,  when  some  tragic  hap- 
pening has  occurred  to  upset  the  financial 
world,  like  the  late  war,  or  the  assasination 
of  a  President,  the  scene  beggars  de- 
scription. Pandemonium  is  let  loose 
and  the  scene  of  confusion  and  excite- 
ment is  something  that  will  remain  in 
the  spectator's  mind  for  a  lifetime.  The 
galleries  are  soon  filled  to  capacity.  There 
seems  to  be  something  irresistibly  fasci- 
nating in  watching  the  wiping  out  of  a 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  S208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  A 

T 

Jersey  City,  N.  4 

THE  HOUSE  d 


GUS  LUDWIG,  MANAGH 

Will  look  after  your  shipments  le 

We  solicit  your  It 

>  ■ 

See  That  Your  Next  Shipment  is 

N.  J.  or  pi 
i  - 

ASK  US  FOB  OUR  CHICAGO  ST' 

-  - 

Shipper  to  receive  even  more  prompt  returns  thane* 
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ic  6l  Pacific 
>• 

Chicago,  Illinois 

iLITY  BUTTER 


I  BUTTER  DEPARTMENT 

rise  you  as  to  market  conditions 

d  correspondence 

to  Us  Either  at  JERSEY  CITY, 
|o  Branch 

e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
sries  at  Chicago  paying  them  top  prices,  enabling  the 
Kt  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


fortune.  You  are  aware  that  the  million- 
aire of  the  morning  is  the  pauper  of 
the  night.  You  almost  see  great  wealth 
in  the  very  act  of  dissolution.  Ruin  and 
misery  will  follow  in  its  train.  Great 
families  will  go  down  in  despair.  Yet 
you  hang  on  and  can  not  tear  yourself 
away  from  the  frightful  spectacle.  It  is  a 
singular  trait  in  human  nature. 

This  time  the  motto  is  wrong:  Every- 
thing does  not  come  to  those  who  wait; 
that  is,  if  he  waits  too  long  in  taking 
advantage  of  the  offers  we  are  making 
right  now  for  Fancy  Creamery  Butter. 
Remember  that  we  sell  direct  to  the 
consumer,  we  share  our  profits  with 
you.  By  not  having  to  go  through  sev- 
eral hands,  we  are  able  to  pay  you.  By 
not  having  your  butter  go  through  several 
hands,  we  are  able  to  pay  you  more  for 
your  butter.  If  you  are  not  using  the 
G.  A.  &  P.  T.  Co.'s  "Direct  to  the  Con- 
sumer Service"  start  this  week. 

( To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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HUGHES-McGUIRE  PLAN 


(Continued  from  page  3) 

manager  Pratt  co-operative  creamery, 
Owatonna. 

Dist.  No.  6 — Isaac  Emerson,  Sky- 
berg  co-operative  creamery,  Skyberg. 

Dist.  No.  7 — W.  R.  Lindville,  Long 
Prairie.' 

Dist.  No.  8 — A.  L.  Veigel,  Mankato 
Co-operative  Dairy  Association,  Man- 
kato. 

Dist.  No.  9— H.  B.  Nickerson,  Elk 
River,  vice-president  Twin  City  Milk 
Producers'  Association. 

Dist.  No.  10 — C.  J.  Rath,  manager 
Easton  Co-operative  Dairy  Associa- 
tion, Easton. 

Dist.  No.  11 — J.  O.  Bjorklund, 
Henning. 


Dist.  No.  12— J.  G.  Baker,  Slayton. 

Dist.  No.  13—0.  T.  Kirkvold, 
Starbuck. 

Dist.  No.  14— E.  O.  Melsness, 
manager  Erskine  creamery,  Erskine. 

Dist.  No.  15 — V.  Lockwood,  Mot- 
ley. 

Officers 

The  directors,  meeting  June  8th, 
elected  the  following  officers: 

President — H.  B.  Nickerson,  Elk 
River;  vice-president  Twin  City  Milk 
Producers'  Association. 

Vice-president — -William  Harpel. 
Gleneoe,  manager  Glencoe  Butter 
and  Cheese  Co. 

Secretary — John  Brandt,  Litchfield, 
president  Litchfield  creamery,  and 
president  of  the  organization  of  cream- 
eries in  Meeker  and  adjoining  coun- 
ties. 


Treasurer — Isaac    Emerson,  Sky 

berg. 

Executive  Committee 

The  running  of  the  business  of  the 
Association  for  the  state  will  be  in 
direct  charge  of  an  executive  com- 
mittee consisting  of  the  following 
officers  and  directors,  all  living  close 
to  the  Twin  Cities,  with  the  exception 
of  Mr.  Farlev: 

H.  B.  Nickerson.  Elk  River;  Wil- 
liam Harpel,  Glencoe;  John  Brandt. 
Litchfield;  Isaac  Emerson,  Sk}'berg; 
Frank  Farley,  Spring  Grove. 

Plan  of  Organization 

The  following  is  the  plan  submitted 
and  adopted  by  the  meeting: 

' '  The  state  organization  will  be  a 
corporation  organized  under  the  co- 
operative law  of  Minnesota  for  the 
purpose  primarily  of  promoting,  fos- 
tering and  securing  improvement  in — 

"1.  Standardization  and  improve- 
ment in  quality,  through  cream  grad- 
ing and  proper  methods  of  manufac- 
ture. 

"2.  Shipping  and  transportation 
of  butter  and  dairy  products  through 
car-lot  shipping. 

"3.  Service  in  the  sale  of  products 
of  Minnesota  creameries  through 
closer  co-operation  with  present  dis- 
tributing agencies  and  wholesale  mar- 
ket receivers. 

"4.  Co-operative  purchase  of  sup- 
plying such  as  salt,  tubs,  coal,  etc.,  in 
car  load  lots. 

"5.  Advertising." 

Dep;n  t  mcnts 

The  plan  proposes  to  obtain  the 
purposes  of  the  Association  by  extab- 
lishing  the  following  departments: 

"1.    Shipping  and  transportation. 

"2.  Standardization  and  quality 
improvement. 

"3.    Contract  and  service  in  sales. 

"4.    Purchasing  supplies. 

"5.  Advertising." 
Sharp  Division  of  Opinion 

The  plan  was  adopted  paragraph 
by  paragraph,  and  up  to  this  point 
the  adoption  was  unanimous  and 
colorless.  The  next  paragraph  caused 
considerable  debate  and  showed  sharp 
division  of  opinion  in  the  committee 
that  prepared  the  plan  as  well  as  in 
the  meeting.    It  reads: 

"For  the  purpose  of  assisting  the 
creameries  in  shipping  and  transpor- 
tation and  in  standardization,  they 
would  be  united  into  districts  or 
groups  of  such  number  of  creameries 
in  each  as  are  most  practicable  and 
necessary  for  assembling  car  lot  ship- 
ments and  of  bringing  the  product  to 
the  highest  standard  quality.  A 
district  agent  or  manager  would  be 
employed  by  the  state  organization 
in  each  separate  district,  by  and  with 
the  advice  and  consent  of  the  cream- 
eries in  each  district.  Thus,  the  state 
organization  would  maintain  a  work- 
ing contact  with  each  creamery 
through  the  district  manager,  and 
each  would  be  assisted  in  their  ship- 
ping and  transportation,  also  in  the 
grading  of  cream  and  the  standardiza- 
tion of  the  quality  of  their  product." 
Who  Shall  Control? 

At  this  point  John  Brandt,  Litch- 
field, offered  an  amendment.  Being  a 
member  of  the  "committee  of  eleven." 
Mr.  Brandt's  speech  caused  a  stir,  no 
intimation  having  been  given  by  Mr. 
Hughes,  who  read  the  plan,  as  to  any 
difference  of  opinion  on  the  part  of 
the  members  of  that  committee. 

Mr.  Brandt  in  his  speech  did  not 
approve  of  the  paragraph  which  left 


The  Best  Ever 

That  is  the  way  we  describe  our  business  the  present  season.  The 
mass  meeting  in  St.  Paul,  Tuesday  a  week  ago,  was  a  grand  suc- 
cess in  point  of  attendance.  The  committee  of  eleven  in  their  re- 
port, which  was  adopted,  recommended  that  attempts  at  Co-oper- 
ative Sales  Agencies  be  postponed  to  the  future.  If  we  continue 
to  grow  as  we  have  in  the  last  three  years 

The  Minnesota  Co-operative 

Dairies  Association 

will  remove  all  necessity  for  farther  organization  for  Co-operative 
Selling.  ^[We  will  appreciate  your  shipments  and  give  them  care- 
ful attention  and  make  prompt  returns  for  full  value.  We  can 
take  your  stock  subscriptions  and  make  you  members  as  well  as 
shippers.  Every  creamery  is  invited  to  join  and  help  to  push  the 
good  work  along. 

J.  H.  LAWRENCE,  J.  R.  MORLEY, 

Secretary  &  Treasurer  President  and  General  Manager 

Litchfield,  Minnesota  Owatonna,  Minnesota 

Llewellyn  Watts,  Manager  New  York  House 

Dl  RECTORS 

A.  L.  VEIGEL,  Mankato     A.  O.  NELSON,  Wilmar     EDW.  MILBRATH,  Okabena 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.   Absolutely  correct  and  prompt 
returns.    Guarantee  weights  and 
pay  highest  price  according 
to  quality.  Will  save  you 
the  most  money. 
That  is  all. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 

F.  C.  DIEDRICH,  Albert  Lea,  Minn.  .  FideUty^rulrt'co.',  N.  Y 

Representative  23  years  Columbia  Bank,  or  Your  Own  Banker 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY^IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  South  water  Street 


CHICAGO 


ALWAYS 


"Looking  for  Business" 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 
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A  Butter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


the  control  of  local  districts  in  the 
hands  of  state  association,  which  in 
the  practical  operation  of  the  Asso- 
ciation would  mean  the  board  of 
directors.  He  wanted  the  local  units 
organized  first  and  then  federated 
into  a  state  association,  letting  the 
local  districts  run  the  state  associa- 
tion rather  than  have  the  central 
office  in  St.  Paul  collect  the  money 
from  the  creameries  and  then  dole  it 
back  to  the  local  groups.  He  offered 
an  amendment  to  that  effect. 

Central  Office  Will  Control 

There  was  considerable  argument 
back  and  forth  and  more  spirited 
interest  was  shown  on  this  point 
than  at  any  other  time  during  the 
meeting.  Mr.  McGuire  fought  hard 
for  the  adoption  of  the  paragraph  as 
read  and  urged  one  central  body. 
Others  brought  up  the  importance 
of  the  local  group  controlling  in  order 
to  create  confidence  in  the  Association 
and  the  point  as  to  which  system  was 
true  democracy  was  argued. 

Mr.  Brandt,  being  the  ODly  speaker 
of  actual  experience  in  the  working 
out  successfully  the  group  or  district 
organization  of  creameries,  apparently 
made  a  strong  impression  on  delega- 
tions from  some  of  the  strongest  co- 
operative creamery  counties,  as  most 
of  them  were  among  the  sixty-two 
votes  cast  for  the  amendment.  How- 
ever, Mr.  McGuire's  side  won,  129 
votes  being  counted  against  Mr. 
Brandt's  amendment.  The  original 
paragraph,  giving  the  control  to  the 
central  body,  was  then  adopted. 

The  balance  of  the  plan,  read  in 
sections,    was    then    adopted  with 
perfunctory  ayes  and  without  debate. 
Offices  in  New  York,  Chicago  and 
Philadelphia 

"The  contract  and  sales  depart- 
ment of  the  State  Association  would 
maintain  offices,  at  first,  in  New  York, 
Philadelphia  and  Chicago,  and 
through  these  offices,  the  quality  of 
the  product  of  each  creamery  would 
be  inspected,  on  the  market,  the  price 
received  would  be  checked  with  the 
market  quotations,  freight  bills  aud- 
ited and  checked,  and  the  creameries 
assisting  in  every  way  obtaining  the 
best  contracts  and  market  outlets  for 
their  product. 

"Thus  the  offices  in  these  markets 
would  be  able  to  give  personal  atten- 
tion to  the  contract  relations  of 
creameries  with  the  buyers  of  Minne- 
sota  co-operative   creamery  butter. 

"The  purchasing  supply  depart- 
ment would  be  a  minor  department, 
and  would  keep  creameries  advised 
of  the  prices  at  which  creamery  sup- 
plies and  equipment  may  be  obtained. 
Probably  one  person  would  be  able 
to  handle  all  work  of  this  depart- 
ment." 

What  Creameries  Will  be  Required 
to  Pay 

The  organization  would  be  financed 
by  the  sale  of  stock  to  individual 
creameries  based  upon  one  $25.00 
share  for  each  100,000  pounds  or 
major  fraction  of  butter  made  an- 
nually. The  sum  would  afford  ade- 
quate capital  for  the  purchase  of  office 
equipment  and  a  working  fund  for  the 
state  organization. 

Central  Body  Will  Collect  Not  to 
Exceed  One-half  Cent  Per 
Pound  of  Butter  Made  to 
Pay  Salaries  and 
Expenses. 
"It  would  be   supplemented  by, 
and  the  salaries  of  the  officers  and 
employes   and   other   operating  ex- 


penses would  be  paid  by  a  charge  per 
pound  on  butter  made  not  exceeding 
one-half  cent  (ic),  such  charge  to  be 
collected  and  the  unexpended  portion 
at  the  end  of  the  year  pro-rated  back 
to  the  creameries  in  whole  or  part,  or 
used  for  such  purpose  as  the  delegates 
to  the  annual  meeting  may  deter- 
mine." 

Binding  Contracts  on  Creameries 
to  Pay 

"To  provide  for  definite  and  clear 
understanding  of  the  relations  to  be 
established  and  obligations  to  be 
assured  by  the  state  organization  with 
each  individual  creamery,  and  of  each 
creamery  with  the  state  organization, 
separate  definite,  specific,  uniform, 
binding  agreements  shall  be  prepared 
and  signed  as  evidence  of  the  good 
intentions  of  each  and  every  party. 
This  agreement  shall  be  a  basic  work- 
ing part  of  the  state  organization." 
Management  of  State 
Organization 

"The  management  of  the  stat9 
organization  shall  be  entrusted  to  a 
board  of  fifteen  directors  who  will 
employ  a  general  manager  who  shall 
have  direct  charge  of  the  affairs  of 
the  entire  association. 

"The  board  of  directors  would  be 
nominated  by  election  districts  and 
elected  at  large  at  the  annual  meeting, 
and  all  policies  and  important  lines  of 
work  of  the  association  directly  affect- 
ing the  individual  creameries  should 
be  referred  by  the  general  manager 
to  the  board  of  directors  for  approval 
before  they  are  put  into  effect." 
No  Sales  Agencies  to  Start  Will 

Involve  Additional  Finances 
and  Actions 

"The  organization  would  not  estab- 
lish actual  sales  offices  until  such  time 
as  the  board  of  directors  deem  the 
same  to  be  desirable  and,  as  the 
establishment  and  operation  of  sales 
agencies  would  involve  new  policies 
and  plans,  also  additional  finances 
not  here  provided  for  or  covered  in 
the  signed  agreements  with  each 
creamery,  it  would  be  necessary  to 
submit  the  plans  for  such  sales 
agencies  to  the  members  of  the  state 
organization  for  their  consideration, 
and  such  action  as  is  necessary  to  be 
taken  to  establish  such  agencies." 

"In  order  to  put  this  plan  into 
immediate  operation,  the  committee 
of  eleven  recommends  that  this  body 
proceed  to  consider  and  adopt  a 
program  of  action,  and  that  it  elect  a 
board  of  fifteen,  composed  of  patrons 
or  directors  of  co-operative  cream- 
eries, which  board  proceed  to  perfect 
an  organization  to  accomplish  all 
purposes  here  agreed  upon,  including 
articles  of  incorporation,  bylaws,  con- 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  i11^  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c  (stamps  accepted) 
also  addresses  of  6  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  mscarmfnAv.  Chicago 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 
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Ship  Your  Fancy  Creamery  Butter 
to  Chicago's  Quality  House 

We  distribute  to  people  who  want  nothing  but  the 
best.  That's  why  we  must  have  the  best.  We  will  pay 
you  either  on  New  York  or  Chicago  market.  Ship  us 
your  butter  and  choose  your  market.  We  are  out  to  sat- 
isfy our  shippers.  Start  shipments  our  way  this  week. 

R.  MANGAN  &  CO.,  Inc. 


Reference: 
The  Dairy  Record 


Reference: 
Nat'l  Produce  Bank 


WHOLESALE' DEALERS  IN 

BUTTER  AND  EGGS 

819  West  Randolph  Street    ::    Chicago,  111. 

A.  P.  SONDERGAARD  &  CO.,  405  So.  Federal  Avenue,  Mason  City,  Iowa 


Do  Washing  and  Steaming  Really  Kill  Bacteria? 

Tests  by  the  U.  S.  Bureau  of  Chemistry  of  Milk  and  Cream 
Cans  freshly  washed  and  steamed  showed  200,000,000  bacteria  to 
the  cubic  centimeter  in  the  first  rinse  water,  and  13,000,000  bacteria 
after  the  fourth  rinsing. 

STERILAC 

Deodorizes —Disi  nfects  - —Sterilizes 

Used  with  a  caustic  soda  bath,  STERILAC  cuts  the  cost  of 
washing  powders  and  decreases  the  bacterial  count.  Used  after 
washing,  as  a  rinse,  STERILAC  reduces  the  bacterial  count  far 
below  the  results  of  the  washing  and  steaming  method.  Sterilac 
gives  better  flavor  and  keeping  qualities  to  your  product. 

Sample  to  make  ten  gallons 

FREE 

.   Bottle  to  make  75  gallons,  $1.00 — to  make  300  gallons,  $3.00. 

Comes  as  a  powder — no  breakage,  no  heavy  freight  charges,  no 
freezing  in  winter.    Dissolve  in  water  as  you  need  it. 

Ask  your  dealer  or  write  us,  today,  for  sample,  descriptive 
printed  matter  and  prices. 


Free 

Sample  and 
Booklet 


The  Abbott  Laboratories  « 


CHICAGO 
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No  more  Import 
Butter  to  upset  the 
markets.  Consign 
your  butter  to  us 
for    best  results. 

We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References: 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 

139  Reade  Street 
NEW  YORK  CITY 


tracts,  and  all  necessary  business 
agreements,  and  submit  the  same  for 
ratification  to  the  co-operative  cream- 
eries of  the  state." 

Directors  to  Draw  up  Consti- 
tution, Bylaws,  etc. 
The  board  of  directors  accordingly 
"was  elected,  as  already  reported,  and 
given  authority  to  proceed  with  the 
incorporation  of  the  association,  draw- 
ing up  of  a  constitution  and  bylaws 
etc. 

The  question  as  to  financing  of  the 
organization  expenses  was  brought 
up,  and  Mr.  Hughes  explained  that 
would  be  taken  care  of,  when  the 
creameries  began  to  take  stock  and 
pay  in  the  money.  A  motion  to 
allow  the  fifteen  directors  ten  dollars 
a  day  and  expenses  was  voted  down. 

Since  the  meeting  announcement 
has  been  made  that  the  directors 
expect  to  have  the  association  incor- 
porated by  July  1st,  when  the  work 
of  signing  up  the  creameries  on  con- 
tracts calling  for  payment  to  the 
state  body  of  not  to  exceed  one-half 
cent  per  pound  of  butter  made,  and 
the  sale  of  stock  will  begin.  It  is 
understood  that  efforts  are  being 
made  to  enlist  the  aid  of  the  state 
farm  bureau  to  help  the  contract  and 
stock  sales  campaign  through  the 
county  agents,  and  the  news  service 
of  the  bureau  to  the  country  press. 
Estimated  Cost  of  State 
Association 

The  plan  submitted  included  an 
estimate  of  annual  expenses,  not 
including  the  financing  of  actual 
butter  sales  agencies.  This  was  not 
formally  adopted,  but  was  left  with 
1  he  board  of  directors.  The  paragraph 
is  headed,  "Estimated  Costs  of  Main- 
taining the  Slate  Organization  in  all 
it's  Departments,"  and  gives  the 
following  figures: 
State    Headquarters  and 

Main  Office   .  $35,000.00 

General  expenses  of  Alain 

Office   10,000.00 

Fifteen  district  managers, 

field  men,  at  $4,500.00 

each,  including  expenses  67,500.00 

New  York  Office   15,000.00 

Chicago  Office   12,500.00 

Philadelphia  Office   10,000.00 

Publicity   5,000.00 

Total  :  .$155,000.00 

Benefits  to  be  Derived 

The  meeting  was  called  to  order  by 
Commissioner  of  Agriculture  Holm- 
berg,  who  presided  over  the  meeting. 
E.  G.  Johnson,  Round  Prairie,  was 
elected  secretary  of  the  meeting,  and 
the  forenoon  session  was  given  over 
to  addresses  on  the  benefits  of 
organization  in  general,  the  com- 
mit tee  report  on  concrete  plans  not 
being  reported  till  right  before  the 
noon  adjournment. 

Mr.  Holmberg  stated  that  the 
object  was  to  secure  a  better  price 
for  the  butter,  and  pointed  out  that 
Minnesota  leads  in  co-operative 
creameries,  as  well  as  in  co-operative 
selling  of  farm  products.  He  called 
upon  Mr.  McGuire  to  tell  of  the 
benefits  to  be  derived  from  organiza- 
tion. Mr.  McGuire,  in  his  address, 
followed  to  a  large  extent  the  outline 
in  his  article,  "Why  Minnesota 
Creameries  Should  Organize,"  pub- 
lished in  The  Dairy  Record  of  June 
1st.  " 

Roy  C.  Potts  Speaks 

Roy  C.  Potts,  of  the  Bureau  of 
Markets,  Washington,  D.  C,  was 
present  by  request  of  the  Minnesota 


Department  of  Agriculture,  and  as 
usual,  gave  an  excellent  address,  in 
the  course  of  which  he  pointed  out 
the  advantages  of  carlot  shipping  of 
butter,  and  urged  the  creameries  to 
organize  so  as  to  cover  the  whole 
field  from  manufacture  to  marketing. 
He  spoke  of  the  advantages  of 
standardization  and  of  the  benefits 
accruing  from  having  representatives 
stationed  in  the  markets. 

Mr.  Potts  urged  the  co-operative 
creameries  should  be  compelled  to 
bind  themselves  to  stand  by  the 
Association. 

Other  speakers  called  upon  by 
Chairman  Holmberg  were  Mr.  Porter, 
of  North  Dakota;  Mrs.  Mattson,  of 
Wisconsin;  Mr.  Went  worth,  of  Iowa, 
and  Mr.  Hoverstad,  all  of  whom 
urged  organization. 

Mr.  Hughes,  of  Mr.  Holmberg's 
department,  then  submitted  the  plan 
of  the  "Committee  of  Eleven,"  which 
was  adopted  in  the  afternoon,  as 
already  reported. 

Few  Questions,  Little  Discussion 
Outside  of  the  speakers  called  upon 
by  Chairman  Holmberg  at  the  fore- 
noon session,  there  were  few  expres- 
sions made  from  the  floor,  few 
questions  asked  and  very  little  dis- 
cussion of  the  actual  plans,  except  on 
the  attempted  amendment  by  Mr. 
Brandt,  as  previously  reported.  No 
attempt  was  made  by  the  leaders  of 
the  movement  to  convince  those  of 
the  creamery  men  who  expressed 
inability  to  see  how  the  plan  would 
add  to  their  returns  for  butter. 


For  Goodness  Sake 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864  • 

Prompt   and  Reliable 
Butter  . 

AM  O  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
ducts  Cos.  Audit  Systems  and  Income  Tax  Serrice. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


THE  DAIRY  RECORD 


23 


The  New  Season™ 


in  Butter  finds  us  stronger  financially  and  better  equipped 
than  ever  to  handle  any  grade  and  any  quantity  to  shippers 
advantage.  Now  is  a  good  time  to  try  us  out.  If  we  get 
started  with  you  at  the  beginning  of  the  season  your  troubles 
will  then  be  over  for  you  can  depend  upon  a  full  price  for 
your  goods  and  expert  service  throughout. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  South  Water  Street      -      -      -      322  W.  Lake  Street 

CHICAGO 

REFER  TO— Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 


turgfes 


Help  to  Keep  the  Daiiij 
Up- to -Date 


Write  for  Catalog  No.  30 


Sturses  &  Burn  Mfg.  Co. 
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Opposed  to  Further  Expenses 

One  of  the  latter  was  Fred  Mut- 
terer,  manager  and  secretary  of  the 
co-operative  creamery  at  Rockford, 
who  read  a  resolution  adopted  by  the 
directors  of  that  creamery,  to  the 
effect  that  they  never  had  had  any 
trouble  in  marketing  their  butter  to 
best  advantage,  that  cost  of  running 
the  creamery  and  of  supplies  was 
already  high  and  prices  low,  and  that 
for  these  reasons  these  creamery 
directors  declined  to  incur  further 
expenses  by  joining  an  organization 
of  this  kind. 
Not  Binding  on  Creameries 
Represented 

The  absence  of  any  considerable 
discussion  of  the  plan  and  of  com- 
mitments from  the  floor  probably 
was  due  to  the  fact  that  the  creamery ' 
representatives  realized  that  in  any 
event  no  action  taken  would  be  bind- 
ing on  the  creameries,  and  that  it 
would  be  up  to  each  creamery  to 
bind  itself  to  the  Association,  when 
the  contract,  etc.,  is  presented  to  each 
by  the  board  of  directors.  It  was 
explained  several  times  that  the 
action  taken  at  the  meeting  would 
in  no  way  be  binding  on  the  cream- 
eries represented. 

Most  of  the  expressions  made  from 


the  floor  werp  on  the  point  of  the 
importance  of  the  creameries  receiving 
good  cream  only,  and  several  of  the 
creamery  officers  present  were  em- 
phatic in  their  statements  along  this 
line.  It  was  pointed  out  that  there 
is  no  excuse  whatever  for  any  cream- 
ery patron  bringing  in  a  poor  quality 
of  cream,  and  examples  of  the  good 
results  of  cream  grading  and  paying 
for  cream  according  to  quality  were 
cited. 

Against    Repeal    of    Oleo  Tax 

A  resolution  memorizing  Congress 
to  defeat  any  bill  seeking  to  repeal  or 
reduce  the  tax  on  oleomargarine  and 
declaring  the  Minnesota  creameries 
unqualified  opposition  to  amending 
the  Federal  laws  covering  oleomarga- 
rine in  any  respect  was  adopted 
unanimously. 

Governor  Preus  Speaks 

During  the  afternoon  Governor 
Preus  spoke  briefly,  complimenting 
the  co-operative  creameries  and  wish- 
ing them  success.  He  reminded  them 
of  his  conviction  that  through  co- 
operative organizations  run  by  the 
farmers  themselves,  and  not  through 
business  agencies  run  by  the  state, 
will  progress  and  improvement  be 
made. 


Are  You 
Going  to  Build? 

Even,  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is.  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

Creamery  Engineers  Minnesota 


506  W.  Central 
Avenue 


C.  W.  KAMPHER,  Engineer 


Phone  Forest  7598 


MAX  BEUTOW,  Designer 


Districting  of  State 
The  directors  were  elected  according 
to  a  new  districting  of  the  state.  The 
counties  are  placed  in  fifteen  districts, 
the  number  of  each  district  corres- 
ponding with  the  district  number  of 
each  director  as  given  elsewhere  in 
this  report.  The  creameries  in  each  of 
these  districts  would  have  a  district 
manager  supplied  by  the  state  asso- 
ciation. 

Dist.  No.  1 — Meeker,  Wright,  Kan- 
diyohi; forty-three  creameries. 

Dist.  No.  2 — Chisago,  Pine,  Mille 
Lacs,  Isanti,  Kanabec;  thirty-five 
creameries. 

Dist.  No.  3 — McLeod,  Libley.  Ren- 
ville, Nicollet;  thirty-eight  cream- 
eries. 

Dist.  Xo.  4 — Houston,  Winona, 
Fillmore,  Mower;  forty-three  cream- 
eries. 

Dist.  No.  5 — Freeborn,  Steele;  for- 
ty-eight creameries. 

Dist.  No.  6— Dodge,  Olmsted, 
Goodhue,    Wabasha,    Rice;  forty 

creameries. 

.  Dist.  No.  7 — Stearns,  Todd,  Ben- 
ton; forty-four  creameries. 

Dist.  No.  8 — Waseca,  Le  Sueur, 
Blue  Earth;  thirty-nine  creameries. 

Dist.  No.  9 — Carver,  Dakota,  Hen- 
nepin, Washington,  Sherburn,  Anoka, 
Ramsey,  Scott;  thirty-five  creamer- 
ies. 

Dist.  No.  10 — Brown,  Faribault, 
Watonwan,  Martin;  forty-two  cream- 
eries. 

Dist.  No.  11 — Ottertail,  Wadena, 
Becker;  forty-one  creameries. 

Dist.  No.  12 — Lincoln,  Lyon,  Red- 
wood. Pipestone,  Murray,  Rock,  No- 
ble, Jackson;  thirty-three  creamer- 
ies. 

Dist.  No.  13 — Douglas,  Pope, 
Grant,  Chippewa,  Yellow  Medicine, 
Lac  qui  Parle,  Swift,  Stevens,  Trav- 
erse, Wilkin;  thirty-four  creameries. 

Dist.  No.  14 — Polk,  Norman,  Clear- 
water, Clay,  Mahnomen.  Red  Lake, 
Pennington,  Marshall,  Kittson,  Ro- 
seau; fifty-five  creameries. 

Dist.  No.  15 — Morrison,  Aitkin, 
Crow  Wing,  Carlton,  Cass,  Itasca, 
Beltrami,  Hubbard,  Koochiching,  St. 
Louis,  Lake,  Cook;  thirty-eight  cream- 
eries. 


Parkers  Prairie,  Minn. — The  con- 
tract for  the  new  creamery  here  has 
been  let. 

Menominie,  Wis. — Teegarden  Co- 
operative Cheese  Company;  incor- 
porated capital  stock,  $8,000;  Nick 
Miller,  Olaf  Strand,  Ole  J.  Larson, 
Levi  Teegarden,  et  al. 


PROMPT  BUTTER  SALES 

The  Grass  Season  with  Increased  Production  is  at  hand.  We  need 
considerably  more  butter  right  along,  can  place  your  entire  output 
promptly  and  satisfactorily  every  week.    We  handle  all  grades. 

"A  Square  Deal  is  the  Foundation  of  Our  Service" 
Send  us  your  next  shipment.    Liberal  advances.    Prompt  returns.    Write  us  for  shipping  stamp. 


John  Oldenburg  &  Co., 


208  North  Wells  Street 
CHICAGO,  ILLINOIS 


REFERENCES:    Fort  Dearborn  National  Bank,  Chicago;  The  Dairy  Record;  Mercantile  Agencies 
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Any  Creamery 


that  is  producing  butter  scoring  93  or 
higher  and  that  does  not  investigate 
our  proposition,  is  missing  a  distinct 
opportunity. 

The  high  prices  we  pay  are  only 
one  of  the  diversified  good  features. 
Our  many  different  forms  of  helpful 
service  to  our  shippers  has  won  for  us 
a  good  will  that  money  alone  could 
never  buy. 

You  lose  nothing  by  investigating. 
Why  not  drop  us  a  line  today  and  learn 
what  we  can  offer  you? 


American  Stores  Company 

Executive  Offices    DUf  I    A  I"\I7 1  DUT  A  DA 
and  Warehouses:    I  OlL/\lJlLLl  JTA. 

{Western  Representative:  Mr.  J.  A.  Simmons,  304  Metropolitan  Bank 
Building,  St.  Paul.    Phone,  Cedar  9276.) 

(The  services  of  our  Quality  Man  are  available  to  our  butter  shippers.  There 
is  no  charge  whatever  for  this  valuable  service.) 
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RATES — AH  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  174 — Operator  Wanted  in  small 
co-operative  creamery  in  new  dairy  country. 
North  Central  Minnesota;  town  on  railroad, 
about  200  population;  poor  Quality  of 
cream  at  present. 


Wanted,  by  July  15th  or  August  1st, 
married  man.  well  recommended,  to  take 
charge  uf  distributing  our  butter  in  a  city 
uf  300,000  population;  must  furnish  bonds 
or  invest  some  capital;  new  building, 
making  half  million  pounds  butter  an- 
nually. For  further  information  write 
2732,  Dairy  Record.  St.  Paul,  Minn.  6-ltf 


Wanted  Kxperienced  Helper  in  good 
co-operative  creamery  at  once.  Bird  Island 
Co-operative  Creamery,  Bird  Island,  Minn. 

6-15 


Position  Wanted  as  assistant  butter- 
maker;  good  farmers'  co-operative  cream- 
ery preferred;  have  good  experience;  farm- 
ers' and  centralized  creamery;  understand 
all  up-to-date  methods;  can  come  at  once; 
please  state  wages  and  particulars  in  first 
letter;  age  twenty-one,  and  attended  1920 
Dairy  Short  Course.  Address  2711,  Dairy 
Record,  St.  Paul,  Minn.  3-30tf 


Helper  Position —  As  helper  in  a 
modern  creamery;  have  experience;  not 
afraid  of  work :  can  give  the  best  of  recom- 
mendation from  former  employer;  state 
salary  in  first  letter.  Address  Werner 
Westermann,  Motordale,  Minn.  4-6tf 


Helper  with  good  experience  in  large 
creamery  wants  good  position  as  helper; 
am  clean,  neat  and  good  worKer;  always 
on  the  job;  can  come  at  once.  Address 
Clay  C.  Newby,  Fairmount,  N.  D.  6-15 


Position  Wanted  as  helper  in  creamery; 
am  Dane;  experience  in  DenmarK;  have 
been  in  this  country  for  about  ten  months; 
good  recommendations  from  Denmark  and 
from  here;  state  wages  in  first  letter.  Ad- 
dress Jens  Petersen,  care  Petersburg  Cream- 
ery Co.,  Jackson,  Minn.  6-15 


]vT^clvii\er'gAS\ipp]ic^ 


For  Sale — One  20-H.  P.  steam  center 
crank  engine,  in  A  No.  1  shape.  Address 
2713,  Dairy  Record,  St.  Paul,  Minn.  4-6tf 


Blackmer-  Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


For  Sale — We  have  for  sale  1.200 
2x6  quart  bottle  cases;  400  2  x  6  pint 
bottle  cases:  400  2  x  6  half  pint  bottle 
cases;  200  5  x  8  half  pint  bottle  cases; 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co..  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


For  Sale— One  Dickinson  improved 
freezer,  formerly  new  C.  &  B..  good  con- 
dition. Address  2714.  Dairy  Record.  St. 
Paul.  Minn.  4-6tf 


For  Sale — One  300-gallon  Jensen  Twin 
Coil  Cream  Ripener;  new,  never  been  used; 
will  sell  at  a  sacrifice.  Carrington  Ice 
Cream  Co.,  Carrington,  N.  D.  6-8tf 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  ]7A  n„-no  Qiroat  flaw  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  1/UdHC  OUCtl, HCW  lOIh 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Waukesha  Nickel  Sanitary  Fittings 

(.Formerly  Known  as  German  Silver) 

FITTINGS  AND  PIPING  THAT  WILL  ALWAYS 
HOLD  THEIR  SILVER  LUSTRE  AND  SHINE 

Will  not  corrode  in  contact  with  milk.   Last  a  lifetime. 

ABSOLUTELY  SANITARY 
Sold  by  Jobbers  —  Send  for  Catalog 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WISCONSIN 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESER VALINE  MFG.  CO.      :      Brooklyn,  New  York 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 
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For  Sale — One  eight  horse  power  steam 
engine,  as  good  as  new;  $40.  J.  F.  Weber, 
Herreid,  S.  D.  6-15 

For  Sale — Several  hundred  ice  cream 
tubs  and  cans,  10-gallon  cream  cans,  test- 
ing outfits,  starter  cans,  cream  vats,  electric 
motors,  pipes  and  fittings,  two  Toledo 
scales;  sanitary  cream  pumps  and  several 
other  items;  most  of  this,  was  new  last 
year.  Address  Nels  Ottersoh,  Devils  Lake, 
N.  D.  4-27tf 

For  Sale — One  800-gallon,  latest  style 
Viscolizer;  belt-drive  machine;  used  only  a 
few  weeKs;  an  exceptional  bargain  for  quictc 
sale.  Address  2734,  Dairy  Record,  St.  Paul, 
Minn.  6-22 

For  Sale — One  25-H.  P.  alternating  cur- 
rent motor;  Fairbanks-Morse  type;  1,200 
R.  P.;  220  volts;  60  cycle;  with  starter; 
verv  reasonable.  Address  2735,  Dairy 
Record,  St.  Paul,  Minn.  6:29 

Wanted — Full  equipment,  second  hand 
ice  cream  outfit;  itemize  articles  in  your 
letter;  state  price  and  in  what  shape. 
Morris  Creamery  Co..  Morris,  Minn.  6-15 

For  Sale — A  six-column  Burroughs  Add- 
ing Machine,  as  good  as  new;  price,  $150. 
Address  Harry  Koth,  StocKport,  Iowa.  6-29 

For  Sale — We  have  on  hand  one  Miller 
Upright  Freezer,  power,  electric  or  belt 
driven;  two  Manning  Can  Washing  Ma- 
chines; one  300-gallon  Pasteurizing  Vat; 
one  old  fashioned  40-quart  freezer.  Write 
or  telephone  Ives  Ice  Cream  Co.,  Minne- 
apolis, Minn.  7-6 

For  Sale — One  40-quart  Miller  Brine 
Ice  Cream  Freezer,  belt  driven,  pedestal 
base;  have  installed  motor  driven  equip- 
ment; this  machine  a  bargain  at  $250. 
Island  Farm  Creamery  Co.,  Hibbing. 
Minn.  6-22 


g\isii\es$(3v&i\ces 


Good  paying  South  Dakota  creamery 
for  sale;  five  town;  good  local  trade;  only 
creamery  in  twenty  miles  square;  little 
capital  required.  Address  2730,  Dairy 
Record,  St.  Paul,  Minn.  5-25tf 

For  Sale — The  Blue  Grass  Creamery; 
fully  equipped;  will  be  sold  at  public 
auction,  at  the  creamery  located  at  Blue 
Grass  post  office.  Morton  county,  N.  D., 
on  June  27,  1921;  sale  to  start  at  ten 
o'clock  A.  M.  6-15 

Trade  Eighty  Acres  Land — Twenty 
acres  cleared,  forty  acres  fenced;  half- 
mile  from  railroad,  main  line,  for  good 
paying  creamery.  Address  W.  H.  Wellens, 
Albany,  Minn.  6-15tf 


Wisconsin  Butter  Scores 

(Concluded  from  Page  3) 

Dewey  Diver,  Nelsonville ....  92.00 
Oscar  Carlson,  Port  Wing.  ..  .90.30 

Grant  Winner,  Humbird  91.30 

W.   Dehn,   Blenker  91.70 

S.   Leshin,   Milwaukee  91.70 

Elmer  F.    Eriekson,    Luck.  ..  .93.20 

R.   G.   Wichner,    Dancy  90.70 

Jacob    Ringger,    Modina  91.00 

C.  P.  Spielman,  Black  Earth.  .91.50 

A.  A.  Boedeker,  De  Sota  90.10 

Frank  Meissner,  Boyceville .- .  .91.20 
Rudolph  J.  Else,  Johnson  Creek,  93.50 
Odin  Christenson,  Nelsonville,  91.30 
John  D.  Rybarzyk,  Patch  Grove,91.00 

C.  P.  Ofstun,  Steuben  90.22 

F.  J.  Mathews,  Deer  Park  92.70 

Val  Droessler,  Louisberg  90.90 

E.  M.  Egstad,  Genoa  90.70 

Peter  O.  Olson,  London  92.00 

Oscar  Carlson,  Port  Wing ...  .91.50 
Maurice   Hansen,    Washburn ..  94.40 
Comstock  Co-op.  Cry.  Co.,  Coin- 
stock   90.30 

Gibson  Ice  Cream  Co.,  Winona, 

Minn  90.75 

M.  Christopherson,  New  Fran- 
ken  90.70 

A.  H.  Linden,  Chelsea  90.30 

Prentice  Co-op.  Cry.,  Prentice.  .90.20 


Quality  Butter  Boxes 

=====  Made  of  —  1  1 

Odorless  Southern  Yellow  Poplar 

DcTyou  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


cArro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

"Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


CREAMER  YMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :          :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


SAMELS 
BROTHERS 
COMPANY 

BUTTER -EGGS -CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


J.  Narzisenf eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 

Represented  by  CHARLES  SUNDBERG 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 


United  States  Bureau  of  Markets  Report 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 


Wholesale  Prices  Fresh  Creamery  Butter 

"WHOLE  MILK" 


June 

6 

8 

9 

10 

11 

Score 

94 

93 

31} 

3i' 

ai' 

92 

30i 

284 

31 

3i' 

31 

30} 
29} 

30 

91 

30 

30 

29 

29 

90 

27} 

29 

29 

28 

2s'. 

27 

89 

26} 

27} 

27} 

26} 

26} 

25} 

88 

25 

26 

26 

25 

25 

24} 

87 
86 

23 

23 

23} 

22 

24 
22 

22} 

85 

21 

21 

91 

90 

30} 
28} 

31} 

31} 

30}-31 

30} 

3i} 

89 

28} 

28} 

29 

29 

88 

27} 

27 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


June 

6 

7 

8 

9 

10 

11 

Score 

94 

93 

32 ' 

33* 

33} 
32} 

33} 

33* 

32} 

92 

31 

32 

32} 

32 

31} 

91 

30 

31 

31} 

31} 

31 

30} 

90 

29} 

30 

30} 

30} 

30 

29} 

89 

28} 
27} 

29} 

30 

29} 

29 

28} 

88 

28} 

29 

28} 
27} 

28 

27} 

87 

26} 

27} 

28 

27 

26} 

86 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


June 

6 

8 

9 

10 

11 

Score 

94 

93 

92 

31} 

32} 

33} 

33* 

33' 

33' 

91 

31 

32 

33 

32} 

32} 

32} 

90 

30} 

31} 

32 

32 

32 

31} 

89 

30 

30} 

31 

31 

30} 

30 

88 

28} 

29 

30 

30 

29 

28} 

87 

27 

27 

28 

28 

27 

27 

86 

25 

25 

26 

26 

25 

25 

85 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


June 

6 

7 

8 

9 

10 

11 

Score 

94 

34} 

34} 

35 

35 

34} 

34} 

93 

33} 

33} 

34 

34 

33 

33 

92 

32} 

32} 

33 

33 

32 

32 

91 

30} 

30} 

31} 

31} 

31 

31 

90 

29 

29 

30 

30 

30 

30 

89 

27 

27 

28} 

28} 

29 

29 

88 

25} 

25} 

27 

27 

28 

28 

87 

24 

24 

26 

26 

27 

27 

86 

22 

22 

24} 

24} 

26 

26 

85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
June  10 

Week  End 
June  4 

Since 
Jan.  1,  1921 

New  York. . . 

Boston  

89,702 
84.449 
38,299 
23.412 

73,588 
78,870 
29,668 
18,070 

1,039,311 
1.094,995 
368,125 
301,810 

Philadelphia . 

Total  

235,862 

200,196 

2,804,241 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  10 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 
Boston ...... 

Philadelphia . 

2,633,980 
1,484,097 
1,165,592 
622,760 

310,276 
320,913 
121,483 
81,430 

8,590.507 
6,376,341 
3,365.485 
1:540,170 

Total  

5,906,429 

834,102 

19,872,503 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

June    6 . . . . 

27,065 

46,109 

14.257 

9,442 

June    7 . . . . 

32,903 

50,056 

13,565 

8,763 

June  8 . . . . 

36,752 

42  092 

11,944 

8,402 

June  9 .  . . . 

36,207 

43,490 

12,516 

8,994 

June  10. . . . 

29,930 

44.289 

15,495 

10,389 

June  11. . . . 

30.252 

47,901 

15,846 

10,068 

REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  MAY  28th  TO  JUNE  3rd 


Market  Firm,  Storing  Active 
There  was  some  doubt  expressed  at  the 
close  of  last  week  as  to  whether  the  butter 
market  would  hold  its  firm  position  follow- 
ing the  double  holiday  Sunday  and  Monday 
of  this  week  in  view  of  the  heavier  receipts 
incident  to  such  a  holiday  period.  As  the 
situation  actually  developed,  the  delivery 
of  these  receipts  was  distributed  over  both 
Tuesday  and  Wednesday,  and  the  market 
not  only  held  its  own  but  made  some 
advance  and  showed  increased  firmness 
during  the  week.  Chicago  has  been  the 
firmest  and  most  active  market  from  a 
storage  viewpoint  all  along,  but  towards 
the  close  of  the  week  a  much  more  confident 
tone  appeared  to  develop  in  the  East,  and 
the  supply  of  fine  butter  was  short  of  the 
demand.  Boston  and  New  York  both 
were  storing  freely  by  Thursday,  and  the 
week  showed  several  "million-pound  days," 


C.  G.  Heyd  &  Co. 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Mian. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese  A  lESS  SJET  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :  NEW  YORK 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


O.  A.  STORVICK  References:  Irving  National  Bank, 

Albert  Lea,  Minn.  New  York  City;  Dairy  Record; 

Western  Representative  Commercial  Agencies. 
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taking  the  total  of  the  four  markets  move- 
ment to  storage  into  account.  Receipts 
for  the  week  again  showed  an  advance 
over  the  arrivals  of  last  week  and  last  year, 
but  the  movement  to  storage  was  more  than 
three  times  as  heavy  as  last  year,  so  the 
markets  were  cleared  of  any  surplus. 
Demand  for  Unsalted  and 
Sweet  Cream  Butter 

Philadelphia  and  New  York  have  both 
developed  a  very  considerable  demand  for 
sweet  cream  or  "Navy"  butter.  Prices 
paid  for  this  product  average  from  2  to  3c 
above  the  regular  92-score  quotations. 
There  was  also  an  active  demand  for  fine 
unsalted  butter  for  storage  to  be  used  for 
ice  cream  manufacturing  purposes  later 
in  the  year.  Fine  Centralized  cars  are 
making  up  a  big  part  of  the  receipts  at 
storage  warehouses.  Prices  paid  for  the 
best  cars  at  Boston  and  Chicago  have 
equalled  or  gone  above  the  quote  price  on 
Extras  as  is  often  the  case  at  this  season. 
Philadelphia  prices  on  medium  and  under- 
grades  have  been  low  relative  to  the  other 
marKets,  but  there  was  an  advance  late  in 
the  week.  Although  the  recent  hot  weather 
hurt  quality  to  a  considerable  degree, 
offerings  of  undergrades  have  not  been 
oppressive,  many  buyers  turning  to  the 
purchase  of  cheaper  medium  grade  lots 
late  in  the  week.  This  made  it  possible  in 
many  cases  to  supply  retail  trade  with  fair 
quality  butter  without  advancing  prices. 
Production  Continues  to  Gain 

Available  figures  all  point  to  a  further 
increase  in  production  during  the  past 
week,  whether  conditions  being  ideal  in 
most  sections.  It  is  likely  that  we  are  very 
near  the  peak  at  this  time,  however,  the 
season  is  from  one  to  two  weeks  early. 

The  passage  of  the  Emergency  Tariff 
Bill  last  week  raising  the  duty  on  imported 
butter  from  2  to  6c  has  been  a  factor  in  the 
butter  marKet.  No  Danish  butter  is 
reported  at  present,  either  enroute  or  about 
to  come  to  this  country. 

The  Market  Closed  Firm  on  Friday 

The  outlook  appears  favorable  for  a 
steady  market  for  some  time  to  come,  unless 
prices  are  advanced  too  sharply. 

GEORGE  LIVINGSTON, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


(Commercial  List  and  Price  Current) 

June  11th. — Receipts,  3,664  tubs.  The 
recent  advance  in  prices  put  the  market 
beyond  what  dealers  considered  a  safe 
basis  for  storage  buying,  and  a  weaker 
feeling  developed  today,  prices  declining 
}c.  Consumptive  demand  is  fairly  active, 
but  speculative  operators  show  a  disposi- 
tion to  hold  off  and  considerable  butter 
has  to  be  put  in  cold  storage  for  owners' 
account.  On  'Change  Extra  Creamery  was 
offered  at  33c  and  this  became  the  general 
trading  basis  on  the  street,  with  very  high- 
scoring  marks  commanding  the  usual  pre- 
miums. The  medium  and  undergrades 
had  a  moderate  outlet  at  the  inside  range 
of  quotations.  Ladles  were  quiet  and 
unchanged,  with  moderate  offerings.  Pack- 
ing stock  sold  fairly  at  former  rates. 

Creamery,  Extra,  92  score   @33 

Extra  Firsts,  91  score  31  @32 

Creamery,  Firsts,  88  ©90  score. .  .  .27  @30 
Creamery,  Seconds,  83  @87  score.  .21  @26 


Boxes 


Pounds 


4.070 
3,420 
5,720 


2,861,348 
1,485,777 
2.340,227 


Tubs 

Receipts  for  7 

days   44.719 

Last  week   26,297 

Same  week, '20.  .  39,197 
Since  May  1,  '21  168,123  16,620  10,374,805 
Same  time, '20.  .127,562  21,600  7,829,106 

June  8th. — It  has  been  a  week  of  active 
trading  and  steadily  advancing  prices  in  the 
local  butter  market.  Receipts  have  shown 
a  further  increase,  but  the  movement  into 
storage  has  been  fairly  brisk,  and  the  market 
has  been  kept  pretty  closely  cleaned  up 
most  of  the  time.    Buyers  have  been  active, 


Kttablished  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


Why  Not 
Now? 


The  Quaker  City  Butter  House 

Y^r  "EVENTUALLY" 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY.  STREET,  NEW  YORK 

REFERENCES:   importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES 
Aetna  National  Bank 


Butter  and  Eggs 


A.  CRONHOLM 
2126  Dupont  Ave.  No 


Aetna  nauonai  DanK   .  ,  -  n  0  »t      .     zizd  jjuponi  Ave.  a 

FideUty  Trust  Company  147  Keade    Ot.,  WeW   lOrK    Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


THE     H  E  N  N  E^B  ERGER  WAY 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 
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and'aboufall  gradeslhave  heen'well  taken. 
Top  grades  have  been  in  short  supply. and 
at  times  there  has  been  an  acute  scarcity 
of  cars.  There  have  been  comparatively 
few  lots  of  Extras  for  the  wholesale  trade, 
and  1  available  supplies  have  been 'firmly 
held.  Weather  conditions  have  been  ideal 
in  most  sections  of  the  country,  and  avail- 
able figures  point  to  a  further  increase  in 
production.  The  season  is  generally  one 
or  two  weeks  early,  and  it  is  not  un'likely 
that  the  peak  has  nearly  been  reached.  A 
factor  in  the  market  has  been  the  passage 
of  the  emergency  tariff  bill,  raising  the  duty 
on  imported  butter  from  2  to  6  cents  a 
pound.  No  Danish  butter  is  reported  at 
present  either  on  the  way  or  about  to  come 
to  this  country.  The  market  at  the  moment 
appears  to  have  a  good  healthy  undertone, 
and  unless  prices  are  advanced  too  sharply 
conservative  members  of  the  trade  forsee  a 
good  active  and  steady  market  for  some 
time  to  come.  Local  warehouse  holding 
increased  something'  over  14,000  packages 
last  week,  at  last  accounts  standing  at 
44,166  packages,  compared  withl  7.092 
packages  a  year  ago.  No  desirable  fresh 
renovated  is  arriving,  and  prices  continue 
largely  nominal.  Ladles  are  steady,  but 
buying  is  confined  to  small  lots  for  immedi- 
ate use.  At  the  close  32c  appears  about 
the  top  on  Creamery  Extras,  with  Creamery 
Firsts  quoted  at  30  to  31}c,  and  Creamery 
Seconds  at  27  to  29c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extras,  per  pound  32  © 

Creamery,  Firsts  30(8311 

Creamery,  Seconds  27  ©29 

June  10th. — Butter  market  steady  and 
unchanged. 


Creamery  Specials 

Mon.,  June    6  28} 

Tues.,  June    7  29 

Wed.,  June    8  29 

Thu.,  June    9  30} 

Fri.,     June  10  29  J 

Sat.,    June  11  29} 


(From   the   Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon.,  June    6..   29}  28}  29}.... 

Tues.,  June    7.  .31  30  31  

Wed.,  June    8..  31  30  31  

Thu.,  June    9..  31  30  30}  @31 

Fri.,     June  10    .   30  29  30  

Sat.,    June  11..  30}  29}  30}.  .  .. 

Receipts  Tubs 

May  1.  1921.  to  June  11.  1921  425.684 

May  1,  1920,  to  June  12,  1920  350.885 

May  1,  1919.  to  June  14,  1919  516,990 

May  1,  1918,  to  June  15,  1918  348,197 

June  11th. — Market  firmer  and  Extras 
and  Standards  }c  higher. 

The  market  opened  with  a  rather  firm 
tone  and  prices  were  elevated  to  meet  the 
views  of  the  selling  trade  in  general.  The 
slightly  higher  figures  received  fairly  good 
support  and  at  the  close  the  feeling  was 
somew*at  firmer.  The  advance  came  as 
expected  and  few  if  any  dealers  were  averse 
to  buying  at  the  higher  levels,  inclined  to 
the  belief  that  the  market  has  been  dropped 
too  fast  the  past  few  days  and  is  in  need  of 
a  reaction  to  develop  more  strength 
among  dealers  both  locally  and  the  outside. 
As  usual,  the  call  centered  in  Extras,  but 
undergrades  of  Whole  Milks  were  well 
taken  for  local  and  shipping  use.  Receipts 
were  seemingly  large. 

Extras  in  fresh  Creameries  were  in  fairly 
good  supply  and  demand  moderate  at  the 
higher  price.  Local  dealers  interested  for 
immediate  use  and  moderate  quantities  are 
being  stored.  The  quotation  was  bid  on 
the  Exchange. 

Centralized,  that  is,  Standards,  90  score 
or  better,  full  cars,  quotably  30  }c.  The 
inquiry  was  larger  and  dealers  fairly  anx- 
ious. Cars  were  wanted  for  immediate  use 
locally,  also  for  storing  purposes,  but  mainly 
to  cover  on  former  sales.  There  were  cars 
offered  on  the  Exchange  and  the  quoted 
level  bid.  A  number  of  undergrade  cars 
around  to  be  had:  89  scores  generally  held 
at  28  }c,  but  for  really  fine  cars  premiums 
were  obtained. 


Don't 
Take  a 
Chance 


of  your  products  being  spoiled  by  poor 
refrigeration.  If  you  are  using  mechani- 
cal refrigeration  be  sure  your  plant  is  in 
shape  to  give  you  the  service  you  will 
require  during  the  hot  season.  Our 
engineers  can  help  you  if  you  are  having 
trouble.  A  phone  or  telegram  will  bring 
one. 

Westerlin  &  Campbell  Co. 

YORK  REFRIGERATING  MACHINERY 
J.  F.  RAETHER,  Northwest  Representative 


380  Shubert  Building 


ST.  PAUL,  MINN. 


"Firsts"  wereTin  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see  re- 
marks  @30} 

Higher  seoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   ©29} 

Firsts  (88  to  90  scores)  25  @28  } 

Seconds  (83  to  87  scores)  20  ©24 

Centralized — Standards  (meanind 
Centralized).  90  scores  and  bet- 
ter.  full  cars ,  fresh    @  30  } 

Cheese 

Cheddars   @14 

Twins   @14 

White  13}  ©14 

Daisies.  Double  13}  ©14 

Single  14  ©14} 

Longhorns    14  ©14} 

Young  Americas  14  ©14} 

Squares  15  ©15} 

Swiss.  Block,  New  18  ©19 

Limburger — New  19  @20 

Brick.  Fancy  14}  @  .  .  . 

Poor  sells  at  a  sharp  discount. 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  June  6  31}@32    30}  @31    29}  ©30 
Tues  June   7  32} ©33    31}@32    30  @31 

Wed  June   8  33    (§33}  32}   30}  ©31} 

Thu  June   9  33   ©33}  32    ©32}  30}  ©31} 

Fri    June  10  32}  ©33    32   30  ©31} 

Sat    June  11  31}  ©32}  31   ©31}  29}  ©30} 

Receipts  Pkgs. 

For  week   93,261 

Last  week   77.072 

Same  week  last  year   69,978 

Since  May  1st   453,372* 

Same  time  last  year   279,168 

Exports  for  week  

Lbs. 

Exports  for  April   291,045 

Exports  May  1st  to  April  30th.  .  3,445,975 

Imports  for  week  

Imports  from  May  1st  31,214,227 

June  11th. — During  the  first  half  of  the 
week  we  had  very  active  trading,  and  a 
steadily  advancing  market,  prices  gaining 
about  2}c.  There  was  large  speculative 
buying,  a  good  many  operators,  desiring  to 
secure  a  quantity  of  the  early  June  goods, 
and  this  stimulated  pretty  free  buying  by 
local  and  out  of  town  dealers  who  reported 
a  very  satisfactory  consumptive  demand. 
Stock"  moved  out  so  quickly  that  sellers 
controlled  the  situation,  and  while  there 
was  a  disposition  to  be  as  conservative  as 
possible  the  market  moved  upward  with 
irresistible  force.  Strong  advices  from 
western  distributing  points  added  to  the 
firmness  here.  But  prices  were  evidently 
forced  a  little  too  high,  and  on  Thursday  a 
softer  feeling  developed,  followed  by  some 
decline  at  the  close.  Receipts  show  an 
increase  of  about  1(5.000  packages  as  com- 
pared with  the  previous  week,  and  were 
23,283  packages  ahead  of  the  corresponding 
week  last  year.  Taking  the  country  as  a 
whole  we  are  now  in  the  flush  of  the  make. 
Some  sections  seem  to  be  losing  a  little, 
but  general  conditions  are  favorable  to 
production.  The  fact  that  we  are  now 
3}c  above  the  low  price  of  the  season  should 
encourage  farmers  to  give  more  attention 
to  their  dairies  in  the  localities  where  dis- 
couragement was  recently  so  strongly  in 
evidence,  and  we  shall  look  for  very  full 
receipts,  during  the  remainder  of  this 
month. 

During  the  week  1.400,449  pounds  more 
of  butter  were  put  in  local  storage  than 
were  withdrawn,  and  the  present  holdings 
are  now  6,234,102  pounds  as  compared 
with  4,761,628  pounds  same  time  last  year. 
Holdings  in  the  four  cities — New  York, 
Chicago,  Boston  and  Philadelphia,  are 
18,816,334  pounds,  against  12,216,075 
pounds  a  year  ago. 

There  has  been  a  little  figuring  with 
Copenhagen  dealers  for  some  Danish 
butter,  but  the  lowest  price  quoted  is 
equal  to  about  40c  landed  here  duty  paid. 

The  strong  feeling  shown  at  the  close 
of  last  week  was  followed  by  an  advance 
in  Extra  Creamery  on  Monday  to  30}  @31c, 
on  Tuesday  to  31 }  ©32c,  and  on  Wednesday 
32 }c  was  an  inside  quotation,  good  size 
lines  selling  readily  at  that  during  the 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  hZftl?***™!  ST.  PAUL,  MINN. 


morning.  The  market  quieted  down  a 
little  during  the  afternoon,  and  on  Thursday 
there  was  enough  shading  to  necessitate  a 
double  quotation.  This  was  followed  by  a 
decline  to  32c  on  Friday  with  quiet  trading 
and  considerable  stock  carried  over.  Today 
the  market  developed  considerable  weak- 
ness under  heavy  arrivals.  Prices  were 
lowered  J  @lc,  but  the  reduction  brought 
out  more  speculative  buying.  Sales  re- 
ported at  31i@31§c  generally  for  Extras, 
but  there  was  a  shading  to  31c  in  instances. 
Long  lines  are  still  given  the  preference. 
Buyers  have  examined  shipments  pretty 
critically  this  week  as  those  who  wanted 
stock  for  storage  were  not  only  insistent 
upon  high  quality,  but  required  the  best  of 
style  and  absolute  freedom  from  mold. 
Hence  the  marks  that  scored  93  to  95 
points  brought  \  @lc  over  Extras  with 
closing  sales  of  93  score  mostly  at  31 J  ©32c, 
and  only  a  little  gilt  edge  stock  reaches 
32i@325c.  Firsts  sold  well  early  in  the 
week  but  are  weaker  at  the  close  with  the 
full  range  28  @30ic,  later  for  full  91  score 
Whole  Milk.  Cars  of  90  score  Centralized 
are  selling  at  about  29 \c,  possibly  a  frac- 
tion more  for  stock  out  of  storage,  and  89 
score,  at  28J  @29c.  Seconds  are  not  at  all 
plentiful  and  bring  25  @27}c.  Unsalted 
Creamery  in  full  supply  and  closing  easy 
at  quoted  rates.  Not  much  old  Creamery 
left. 

Bureau  uf  Markets  in  a  preliminary 
announcement  reports  storage  butter  ac- 
cumulations in  the  United  States  as 
21,500,000  pounds  on  June  1st  against 
12,872,000  pounds  on  June  1,  1920. 

Creamery — 

Higher  scoring  than  Extras  31f  @32J 

Extras  (92  score)  31  @31* 

Firsts  (90  to  91  score)  29$  @30£ 

Firsts  (88  to  89  score)  28  @29 

Seconds  (83  to  87  score)  25  (5i27£ 

Lower  grades  22  @24 

Unsalted,  higher  than  Extras.  .  .  .33*  ®34 

Unsalted,  Extras  32 \  @33 

Unsalted,  Firsts  (90  @91  score).  .  .30*  @31* 
Unsalted,  Firsts  (88  @89  score).  .  .285  @30 

Unsalted.  Seconds  25*  @27£ 

Unsalted,  lower  grades  23  @25 

Old,  salted  or  unsalted  18  @27 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  June  6th. — On  the 
Wisconsin  Cheese  Exchange  today,  12  fac- 
tories offered  8,525  boxes  of  cheese  and  all 
sold  as  follows:  700  Twins  at  12 |c,  5,600 
Daisies  at  12  fc,  900  Double  Daises  at 
\2\c,  25  cases  Young  Americas  at  13c,  850 
cases  Longhorns  at  13c,  450  boxes  Square 
prints  at  14  Jc. 

Correction — In  the  report  of  sales  last 
week  (May  31st)  the  price  of  Squares  should 
have  been  14J.C,  instead  of  14c,  as  published. 

Sales  a  year  ago  today  on  the  Plymouth 
board  were:  200  Twins  at  22 Jc,  50  at  23 \c, 
2.950  Daisies  at  23  $c,  450  Double  Daisies 
at  22Jc,  400  at  221c,  174  cases  Young 
Americas  at  25c,  550  cases  Longhorns  at 
24}c,  74  at  24Jc,  and  500  boxes  Square 
Prints  at  24|c. — A.  C.  Erbstoeszer,  Auc- 
tioneer. 


Redwood  Falls,  Minn. — Mr.  Kolbet 
who  recently  bought  the  local  cream- 
ery, has  been  making  some  improve- 
ments. 

Superior,  Neb. — The  farmers'  union 
creamery,  of  Superior,  has  begun 
work  on  a  new  addition  to  the  cream- 
ery building.  The  new  addition  is 
to  be  25  x  75  feet. 


Dairy  Profits 


The  highest  quality  cream  from  the  best  dairy 
herds  should  make  the  finest  dairy  products  and 
realize  the  greatest  profits. 

Failure  to  realize  these  profits  often  times  results 
because  the  finer  the  quality  of  the  cream  the  more 
susceptible  of  contamination  and  spoilage  from  the 
unsuspected  causes  which  lodge  in  improperly  cleaned 
cans,  containers,  and  dairy  equipment. 

The  removal  of  these  harmful  and  objectionable 
factors  is  being  easily  and  quickly  accomplished  in 
thousands  of  creameries,  dairies  and  cheese  factories 
by  the  use  of 


dairyman's 


This  cleaner  is  a  mild  alkali  product  with  a  natural 
cleaning  action.  Every  particle  is  an  active  working 
particle  dependable  to  the  last  grain.  Its  day  to  day 
performance  is  your  guarantee  of  faultless  dairy  sanita- 
tion at  a  low  cleaning  cost. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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W.  C.  Werbes,  Ottertail,  Minn.,  Winner 

of  SECOND  PRIZE  in  the  last  Minne- 
sota Contest  writes:  "I  had  several 
cultures,  but  FLORA  DAIVECA  was 
best." 

Albert  Andersen,  Erskine,  Minn. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 


Reference :  Your  Bank  and  The  Dairy  Record 


A.  O.  Sederberg,  creamery  man, 
at  present  of  Ked  Wing,  was  a  Dairy 
Record  caller  last  week. 

H.  O.  Ziek.  of  Tiffany,  Wis.,  has 
purchased  the  creamery  at  Benton, 
that  state,  and  has  taken  charge. 

U.  E.  Davis,  popular  representative 
of  S.  L.  Borden  Co.,  Chicago  butter 
and  egg  people,  was  in  St.  Paul  last 
week. 

O.  Westvig,  Ferndale.  Wash.,  is 
now  making  butter  for  the  Whatcom 
Co.  Dairymen's  Association  at  Bel- 
lingham,  that  state. 

M.  J.  Cort,  Minneapolis,  veteran 
Creamery  Package  man,  and  the 
daddy  of  them  all,  was  seventy-one 
years  old  last  Saturday.  Everybody 
congratulates! 

Geo.  Caven,  editor  of  the  Chicago 
Dairy  Produce,  took  in  the  creamery 
men's  meeting  in  St.  Paul  last  week, 
and  joined  Mrs.  Caven  who  is  visiting 
friends  in  Minneapolis. 

E.  J.  Henry,  Albert  Lea,  with  the 
big  New  York  butter  house  of  Zim- 
mer  &  Dunkak,  Inc.,  one  of  the  most 
popular  representatives  for  one  of  the 
most  popular  butter  houses,  was  in 
St.  Paul  late  last  week. 

The  following  creamery  men  have 
changed  their  address  the  past  week: 
Joe  Proptra,  Vancouver,  Wash.,  to 
Portland,  Ore.;  C.  J.  Giles,  St.  James 
to  Holland,  Minn.;  A.  W.  Wegner, 
Dodge,  Wis.,  to  Naperville,  111. 


Louis  Peterson,  Minneapolis,  the 
expert  re-tinner  and  repair  man,  was 
over  in  St.  Paul  last  week.  Just  now 
he  is  trying  to  get  time  to  repair 
himself  a  bit  after  a  strenuous  season 
of  work  among  the  creameries  during 
the  past  winter  and  spring. 

Fred  Leyh,  secretary  of  the  co- 
operative creamery  at  Bertha,  was  in 
St.  Paul  last  week  conferring  with 
J.  A.  Simmons,  American  Stores  Co.'s 
representative,  and  while  here  called 
on  The  Dairy  Record.  The  Bertha 
creamery  is  one  of  the  largest  in  the 
state,  fjf 

H.  S.  McKenna,  secretary  of  P. 
Mangan  &  Co.,  wholesale  dealers  in 
butter,  eggs  and  poultry  in  Chicago, 
came  up  to  meet  creamery  men  at  the 
meeting  in  St.  Paul  last  week.  The 
house  has  special  outlets  for  Fancy 
Creamery  butter,  and  is  desirous  of 
taking  on  creameries  making  that 
grade.  While  here  he  conferred  with 
A.  P.  Sondergaard,  representative  of 
the  house. 

J.  H.  Payne,  who  resigned  his 
position  as  Wisconsin  representative 
of  the  Diamond  Crystal  Salt  Co.  to 
become  sales  manager  of  the  Nash- 
ville Roller  Mills,  Nashville,  Tenn.. 
is  back  with  the  salt  people.  He 
passed  through  St.  Paul  last  week 
on  his  way  to  the  Pacific  Coast  where 
he  will  become  the  company's  repre- 
sentative. He  and  Mrs.  Payne  are 
visiting  this  week  at  the  latter's  home 
at  Delano,  Minn. 

Prof.  H.  E.  Van  Norman,  of  Cal- 
ifornia, was  in  St.  Paul  last  week 
while  on  a  tour  of  the  country  on 
behalf  of  the  International  Dairy 
Congress,  which  it  is  planned  to  hold 
in  this  country  probably  next  year 
in  connection  with  the  National 
Dairy  Show,  of  which  Prof.  Van 
Norman  is  president.  He  is  devoting 
all  his  time  to  this  project  just  now, 
which  is  the  same  as  saying  that  it 
will  lea  great  success  and  most  val- 
uable not  only  to  this  country  but  to 
the  world. 


H.  S.  Johnson  With  Armour 
Herbert  S.  Johnson,  former  vice- 
president  of  the  Beatrice  Creamery 
Company,  has  become  manager  of  the 
Butter,  Cheese,  Egg  and  Poultry 
Department  of  Armour  &  Company, 
succeeding  Harold  L.  Brown.  Mr. 
Johnson  is  prominently  known  among 
creamery  and  produce  men,  attract- 
ing attention  first  as  general  manager 
of  the  Fox  River  Butter  Company, 
with  which  he  had  been  connected  for 
twenty-five  years.  Ten  years  ago 
Johnson  became  vice-president  and 
general  manager  of  the  Beatrice 
Creamery  Company. 

Circle,  Mont. — The  Circle  cream- 
ery will  open  for  business  on  June  1st. 
Fred  J.  Engler,  of  Williston,  N.  D.,  is 
buttermaker. 

Waterloo,  la. — Members  of  the 
special  committee  in  charge  of  or- 
ganization work  for  the  Waterloo 
Co-operative  Creamery  Company 
held  a  meeting  and  appointed  Clyde 
Bechtelheimer  to  proceed  to  hire  a 
buttermaker  to  take  active  charge  of 
the  activities  of  the  new  enterprise 
which  will  be  launched  here  within 
the  near  future.  Jake  Hartman,  I.  C." 
Brown  and  Verne  Dimmerman  were 
named  as  a  special  committee  to 
reach  a  decision  regarding  the  site  for 
the  new  company.  $20,000  worth  of 
stock  has  already  been  subscribed. 


Creamery  Bookkeeping 
Simplified 

By  using  our  modern  loose-leaf 

Creamery  Bookkeeping  System 

Send  for  samples  and  prices.  Special 
forms  printed  to  order.  Send  us  sketches 
for  an  estimate. 

Creamery  checks,  butter  order  books, 
butter  wrappers,  stationery,  etc. 

Suel  Printing  Company 

Creamery  Printing  Specialists 
NEW  PRAGUE,         -:-  MINNESOTA 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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NAVY  BUTTER 


-  Eight  Hundred  Thousand  Pounds 
Being  Put  Up. 


The  contracts  for  butter  for  the 
Navy  Department  for  this  year  are 
now  being  filled.  The  total  contracts 
call  for  800,000  pounds,  325,000 
pounds  being  made  by  the  California 
central  creameries,  and  the  balance 
by  the  following  co-operative  cream- 
eries : 

Minnesota — Geneva  Village  Cream- 
ery Association,  Geneva;  Riceland 
Creamery  Association,  Albert  Lea; 
Union  Creamery  Co.,  Emmons; 
Clarks  Grove  Creamery  Association, 
Clarks  Grove;  all  of  Freeborn  county, 
and  Ellendale  Creamery  Association, 
Ellendale,  Steele  county. 

Iowa — Farmers  Creamery  Associa- 
tion, Lake  Mills. 

The  specifications  are  the  same  as 
in  former  years,  except  that  all  the 
butter  is  packed  in  tins.  The  Dairy 
Division  of  the  United  States  De- 
partment of  Agriculture  has  charge 
of  the  inspection  of  the  butter  man- 
ufacture, the  service  being  supervised 
by  S.  C.  Thompson,  of  the  dairy  man- 
ufacturing section  of  the  Division. 


BUTTER,   CHEESE,   AND  CON- 
DENSED MILK 


Census  Bureau's  Summary  Con- 
cerning the  Industry  for  1919. 


A  summary  of  the  general  results  of 
the  1920  census  of  manufacturers  for 
the  butter,  cheese  and  condensed  milk 
industry  has  been  issued  by  the 
Bureau  of  the  Census,  Department  of 
Commerce,  showing  for  the  United 
States  as  a  whole,  the  quantities  and 
cost  of  the  principal  materials  used 
and  the  quantities  and  value  of  the 
various  products  manufactured  in 
factories  during  the  year  1919. 

Returns  were  received  from  7,857 
establishments  in  1919,  the  products 
of  which  were  valued  at  $1,079,557,- 
000.  At  the  census  of  1914  7,982 
establishments  reported  products  val- 
ued at  $370,819,000.  While  there  was 
a  decrease  of  125  in  the  number  of 
establishments,  the  total  value  of  pro- 
ducts increased  $708,738,000,  or  191.1 
per  cent,  from  1914  to  1919. 

Butter  and  Cheese 

The  production  of  butter  in  1919 
amounted  to  938,505,382  pounds, 
valued  at  $533,331,000,  as  compared 
with  786,013,489  pounds,  valued  at 
$223,179,000  in  1914,  representing  an 
increase  of  19.4  per  cent  in  quantity 
and  139  per  cent  in  value.  The 
production  of  cheese  in  1919  amounted 
to  475,330,820  pounds,  valued  at 
$137,281,000,  and  in  1914  to  377,- 
506,109  pounds,  valued  at  $50,932,- 
000,  the  increase  being  25.9  per  cent 
in  quantity  and  169.5  per  cent  in 
value. 


Condensed  and  Evaporated  Milk 
The  production  of  condensed  and 
evaporated  milk  increased  from  884,- 
646,761  pounds,  valued  at  $59,375,000 
in  1914,  to  2,096,973,252  pounds, 
valued  at  $293,569,000  in  1919,  the 
increases  in  quantity  and  value  being 
137  per  cent  and  394.4  per  cent, 
respectively.  The  manufacture  of 
powdered  milk  increased  from  21,987,- 
911  pounds,  valued  at  $2,082,000  in 
1914,  to  106,691,388  pounds,  valued 
at  $17,273,000  in  1919,  while  for  the 
same  period  the  production  of  sugar 
of  milk  increased  from  4,051,320 
pounds  valued  at  $401,000  to  10,- 
401,116  pounds,  valued  at  $2,633,000. 
The  production  of  both  powdered 
milk  and  sugar  of  milk  was  first 
reported  separately  at  the  census  of 
1914.  The  following  summary  gives 
comparative  statistics  for  the  milk 


and  cream  used  and  for  the  principal 
products  manufactured  in  this  indus- 
try as  reported  at  the  censuses  of 
1914  and  1919.  The  figures  for  1919 
are  preliminary  and  are  subject  to 
such  change  and  correction  as  may 
be  necessary  upon  further  examination 
of  the  original  reports. 


BOOST  THE  NATIONAL 
DAIRY  SHOW 


Advertising  Committee  Decide  on 
Right  Slogan  to  Use. 


"Tell  your  friends  and  neighbors 
you  are  going  to  the  World's  Great- 
est Dairy  Show,  Minnesota  Fair 
Grounds,   October  8th  to  15th." 

That  is  the  slogan  they  say  will 
do  the  trick.    The  more  people  who 


use  it  the  better.  The  National  Dairy 
Show  advertising  is  being  built  around 
it.  All  exhibitors  have  been  asked  to 
make  use  of  it  in  their  advertising, 
and  at  the  bottom  of  their  letters. 
Trade  paper  publishers  are  being  asked 
to  use  it  wherever  they  can.  Use  the 
words  just  as  they  are — don't  take 
any  out,  or  put  any  in. 

Let's  all  get  behind  this  movement 
and  put  it  across  in  a  big  way.  The 
National  Dairy  Show  is  truly  "The 
World's  Greatest  Dairy  Show."  It 
will  cost  each  of  us  very  little,  and  the 
results  will  be  far  reaching.  If  we  all 
go  at  it  in  the  same  way,  people  must 
be  impressed  with  the  fact  that  we 
are  united  in  our  aims  and  our  work. 
And,  there  has  been  more  united 
work  among  the  men  in  this  industry 
during  the  last  few  months  than  ever 
before. 


Producers,  milk  dealers,  creamery- 
men,  ice  cream  men,  cheesemakers, 
and  all  the  rest  of  the  men  and 
women  in  this  great  dairy  industry 
will  be  benefited.  The  greater  we 
can  make  the  National  Dairy  Show, 
the  more  it  will  help  each  one  of  us. 


New  Creamery  Building 
Oakland,  Minn. — Building  of  the 
new  plant  of  the  New  Banner  Co- 
operative Creamery  Association  has 
been  started.  The  structure  will  be 
up-to-date  and  cost  $12,200  without 
machinery.  Chas  R.  Knudson  is 
president  and  James  Jensen  secretary 
and  operator. 


Alma,  Wis. — -The  cheese  factory  on 
the  bluff,  at  John  Wilk's,  started  up  , 
and  will  manufacture  brick  cheese.  / 


NEUTRALIZATION  OF  "BAD"  CREAM 


Do  You  Want  It  Stopped? 


If  your  creamery  wants  to  be  protected  against  the  unfair  competition 
of  taking  poor  cream,  neutralizing  it,  making  it  into  butter  and  selling  that 
without  a  label  in  competition  with  your  butter  made  from  good  cream, 
write  or  wire  today  to  Hon.  David  H.  Blair,  Commissioner  of  Internal  Revenue, 
Washington,  D.  C.  Tell  him  that  you  endorse  Treasury  Decision  3120  and 
ask  for  its  speedy  enforcement  in  order  to  give  the  good  cream  producer, 
good  butter,  and  the  consumer  a  square  deal. 

Treasury  Decision  3120  declares  butter  made  from  decomposed  or  rancid 
cream,  in  which  a  neutralizer  has  been  used,  and  butter  made  from  cream 
of  high  acid  and  of  bad  odor,  and  in  which  a  neutralizer  has  been  used,  adul- 
terated butter,  subject  to  a  tax  of  ten  cents  per  pound  and  other  regulations 
safeguarding  the  rights  of  lawful  butter. 

Manufacturers  using  neutralizers  have  been  successful  in  having  the 
enforcement  of  this  Treasury  Decision  postponed  from  time  to  time.  Com- 
missioner Blair  has  taken  office  since  the  decision  was  announced,  and  it  is 
up  to  every  co-operative  and  other  local  creamery  to  show  him  that  enforce- 
ment of  this  decision  is  wanted  by  many  creameries. 

Do  so  today,  and  if  possible,  write  a  note  to  your  Congressman  too.  Those 
who  are  fighting  the  ruling  are  working  all  the  time,  and  it  is  up  to  everyone 
who  favors  it,  to  act  right  now.  Even  if  you  wrote  the  former  Commissioner 
on  this  same  subject,  write  the  new  Commissioner,  Mr.  Blair,  today. 
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WEDNESDAY,  JUNE  22,  1921 

THE  PROPOSED  CREAMERIES'  ORGANIZATION 

Continuing  our  discussion,  begun  in  last  week's  issue 
of  The  Dairy  Record,  of  the  proposed  state-wide  asso- 
ciation of  Minnesota's  co-operative  creameries  according 
to  the  plan  put  through  by  its  sponsors  at  the  meeting 
held  in  St.  Paul  June  7th,  let  us  now  turn  to  the  govern- 
ment of  the  organization,  as  proposed  in  the  plan,  in  order 
that  the  creameries  may  realize  just  what  they  are  doing 
when  they  act  upon  the  question  as  to  whether  or  not  they 
should  sign  a  contract  calling  for  a  payment  of  up  to  one- 
half  cent  per  pound  of  butter  made,  and  binding  themselves 
generally  to  the  rules  and  regulations  that  may  be  laid 
down  by  the  central  body  from  time  to  time. 

According  to  the  plan,  the  government  of  the  asso- 
ciation will  be  in  the  hands  of  a  board  of  fifteen  directors. 
These  directors  are  elected  at  the  annual  meeting,  at 
which  each  creamery  in  the  association  has  one  vote,, 
each  creamery  being  a  stockholder  and  a  direct  member 
of  the  association.  Each  director  is  nominated  by  the 
district  in  which  he  lives,  by  the  creameries  present  at  the 
meeting,  the  state  being  divided  into  fifteen  districts. 
Presumably  these  fifteen  districts  are  meant  to  be  the 
same  into  which  the  state  is  to  be  divided  for  supervision 
by  fifteen  district  managers.  The  idea,  no  doubt,  is  that 
each  director  shall  not  only  represent  his  district  on  the 
board,  but  be  responsible  to  the  board  for  his  district 
and  generally  superintend  the  work  in  his  district. 

'  The  directors  elect  their  own  officers  from  among 
their  own  members,  and  also  a  small  executive  committee 
composed  of  the  officers  and  other  directors,  if  desired, 
and  this  executive  committee  for  all  practical  purposes 
is  the  committee  controlling  the  conduct  of  the  organiza- 
tion. 

Do  Members  Control? 
It  is,  of  course,  of  utmost  importance  to  each  creamery 
that,  when  it  signs  a  contract  binding  itself  to  pay  up 
to  one-half  cent  per  pound  uf  butter  it  makes  and  other- 
wise agrees  to  abide  by  whatever  rules  may  be  laid  down, 
the  association  in  turn  affords  each  creamery  means  of 
exerting  an  influence  on  the  administration  of  the  organ- 
ization, in  other  words  gives  the  members  an  effective 
way  of  controlling  the  affairs  of  the  association.  This 
is  especially  important  in  an  organization  of  as  great  a 
power  as  the  one  proposed.  The  proposed  plan  fails  to 
reveal  any  such  safeguards  for  the  members,  and  it  is 
earnestly  to  be  hoped  that  such  safeguards  and  means  of 
control  will  be  supplied  by  the  board  of  directors  in  their 
constitution  and  bylaws.  According  to  the  plan,  the 
dire?tor  °*  each  district  is  nominated  by  the  creameries 

fof  th\*  district  present  at  the  annual  meeting,  and  the 
creamePes  of  tne  district  also  have  the  right  to  refuse  to 
-accept  r^e  man  sent  tnem  as  district  manager  by  the 


central  office.  That,  it  appears,  is  as  far  as  the  plan  goes 
in  safeguarding  the  rights  of  the  members  and  affording 
them  means  of  influencing  the  administration.  In  fact, 
it  appears  that  this  is  exactly  what  the  sponsors  of  the 
plan  meant,  for  they  fought  hard  the  suggestion  as  to 
group  organization  advanced  at  the  meeting  and  which 
is  the  only  way  of  giving  the  members  of  this  kind  of 
organization  control.  Now,  then,  will  the  members  con- 
trol the  administration  under  this  plan? 

Theoretically,  the  members  may  control.  In  practice, 
they  will  have  very  little  to  say,  and  the  plan  affords  an 
excellent  opportunity  for  a  'tight  little  body  of  men  to 
perpetuate  themselves  in  power,  if  they  are  so  minded. 
This  for  several  reasons,  and  among  them  the  following: 
The  annual  meeting  will  be  a  gathering  of  members  from 
all  over  the  state,  each  representing  one  creamery.  They 
will  be  handed  an  annual  report,  including  a  lot  of  figures 
none  of  which  they  will  have  time  or  means  of  judging 
intelligently,  and  then  the  board  of  directors  will  put  up 
certain  proposals.  It  should  be  borne  in  mind  that  the 
report  is  prepared  by  the  board,  and  the  meeting  and  its 
program  is  in  their  hands —  and  it  would  be  a  dull  board 
that  could  not  put  through  such  a  mass  meeting  almost 
anything  it  pleased.  Just  bear  in  mind  the  meeting  June 
7th. 

The  Power  of  the  Board 
This  is  not  to  say  that  the  particular  board  in  this 
particular  organization  would  not  act  according  to  its  best 
judgment;  it  is  saying  that  things  work  out  as  suggested 
where  a  great  organization  places  practically  all  power 
and  large  funds  in  the  hands  of  a  board  of  directors,  the 
directors  in  turn  delegating  most  of  that  power  to  an 
executive  committee,  and  as  a  check  provides  only  a 
mass  meeting  of  individual  members  or  stockholders. 
This  makes  for  efficiency  in  private  corporations,  but  is 
a  dangerous  thing  in  an  organization  of  the  nature  of  that 
under  discussion.  As  to  the  individual  directors,  it  would 
seem  that  once  a  man  is  on  the  board,  it  would  be  hard 
to  get  him  off  again,  if  he  wanted  to  stay  on — he  is  the 
only  man  in  the  district  that  can  do  electioneering  and 
get  acquainted,  his  expenses  overseeing  the  work  pre- 
sumably being  paid  by  the  state  association;  the  district 
manager  desirous  of  holding  his  job  being  his  influential 
ally,  and  actions  taken  during  the  year  unsatisfactory 
to  one  district  being  safely  blamed  on  to  other  directors 
in  other  districts.  When  it  is  remembered  that  through 
the  carlot  concentration  and,  eventually,  through  a 
central  sales  agency,  it  will  be  impossible  for  any  creamery 
single-handed  to  break  away  from  the  state  body,  as  that 
would  at  once  be  reflected  in  the  butterfat  price  and  might 
prove  suicidal  in  competition  with  other  creameries,  it 
can  readily  be  seen  that  the  plan  offers  the  finest  kind  of 
opportunity  for  the  creation  of  a  small,  powerful  body 
to  the  tune  of  which  the  creameries  must  dance  for  better 
or  for  worse.  As  already  stated,  it  is  to  be  hoped  that  the 
board  of  directors  will  so  fix  the  constitution  and  by  laws 
that  these  points,  to  which  many  creameries  will  naturally 
object  vigorously,  will  be  be  eliminated. 

The  Executive  Committee  Is  the  Association 
Under  the  government  outlined  in  the  plan,  and  just 
discussed,  the  board  of  directors  and  more  so  the  executive 
committee,  becomes  the  real  association.  That  committee 
is  "it,"  the  other  board  members  functioning  more  or  less 
as  an  advisory  if  not  as  a  mere  amen  committee.  And 
under  the  plan  the  power  will  go  to  the  territory  around 
the  Twin  C;t;es,  that  be;ng  nearest  to  the  central  office. 
That  has  already  taken  place,  a  vice-president  of  the 
Twm  C'ty  M^lk  Producers'  Association  be;ng  elected 
president  of  the  organization  and  president  of  the  executive 
committee,  -which  has  one  other  member  located  just  on 
the  border  of  what  the  milk  producers  may  be  presumed 
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to  consider  their  territory.  The  districting  near  the 
Twin  Cities,  if  continued  as  suggested  at  the  meeting 
June  7th,  is  such  that  several  additional  directors  asso- 
ciated with  the  Twin  City  Milk  Producers'  Association 
may  be  elected  with  the  help  of  that  organization,  should 
it  so  desire.' 

In  fact,  the  whole  plan  for  a  state-wide  association 
fits  so  nicely  into  the  apparent  objects  of  the  Twin  City 
Milk  Producers'  Association,  that  they  could  not  have 
been  drawn  better  by  that  organization  itself.  In  its 
efforts  to  control  the  fluid  milk  market  of  the  Twin  Cities, 
that  association  has  endeavored  to  persuade  some  of  the 
successful  co-operative  creameries  in  the  territory  to 
come  into  its  fold.  The  territory  of  those  creameries 
that  have  elected  to  stay  out  has,  it  is  claimed,  been 
encroached  upon,  and  some  bitter  feeling  exists  between 
these  creameries  and  the  milk  association.  The  state- 
wide association  might  conceivably  be  used  to  force  these 
creameries  into  line — this  not  being  cited  at  all  as  a  reflec- 
tion on  the  Twin  City  Milk  Producers'  Association,  which 
according  to  all  reports  is  getting  its  members  around 
St.  Paul  and  Minneapolis  more  money  for  their  milk 
than  they  obtained  before  that  association  came  into  the 
field.  Outside  of  the  Twin  Cities  territory  that  association 
is  probably  best  known  by  the  telegram  it  sent  to  Wash- 
ington opposing  what  the  co-operative  creameries  want 
by  going  on  record,  with  the  centralizers,  in  opposing 
Treasury  Decision  3120  which  would  put  a  stop  to  the 
neutralization  of  bad  cream,  a  thing  that  the  co-operative 
creameries  of  the  state  have  wanted  for  years,  in  order 
to  rid  themselves  of  unfair  competition.  Whether  or  not 
the  co-operative  creameries  of  the  state  are  ready  to 
bind  themselves  to  an  organization  in  which  the  Twin 
City  Milk  Producers'  Association  already  has,  and  by 
reason  of  being  one  large,  compact  group  covering  the 
territory  nearest  the  central  office  always  can  hold  a 
dominant  position,  remains  to  be  seen. 

Other  Forms  of  Organization 
The  Dairy  Record,  since  the  meeting  June  7th,  has  been 
asked  to  give  its  ideas  as  to  the  kind  of  creamery  organiza- 
tion it  believes  feasible  and  desirable,  and  we  shall  do  so 
next  week.  As  to  the  kind  of  association  we  shall  support, 
let  us  say  once  and  for  all,  that  we  shall  support  any 
organization  which  the  majority  of  the  creameries  actually 
join,  be  it  according  to  the  plan  adopted  at  the  meeting 
or  any  other  plan.  Until  the  creameries  themselves 
actually  join  an  organization,  we  believe  we  owe  them  the 
service  of  discussing  the  various  questions  arising  in  this 
movement,  and  by  way  of  illustration,  next  week  we  shall 
outline  a  plan  which  should  not  cost  the  creameries  over 
twenty  dollars  a  year  per  creamery  so  far  as  a  state 
association  is  concerned,  and  give  them  all  the  benefits 
necessary  to  improve  the'r  business  as  much  as  the  Hughes- 
MeGuire  plan  promises  to  do  at  a  far  greater  expense. 


IT  COSTS  MONEY 
Far  be  it  from  us  to  begrudge  any  creamery  operator 
or  manager  his  automobile.  He  really  needs  it  in  his 
business  to  a  certain  extent,  and  it  comes  in  mighty  handy 
for  himself  and  family  for  recreational  purposes.  However, 
it  is  well  for  any  man  buying  or  driving  a  car,  even  the 
little  car,  to  remember  that  it  costs  considerable  money. 
No  doubt  many  of  our  readers  have  found  that  out  for 
themselves  long  ago,  while  probably  others  wonder  what 
is  keeping  them  near-broke  most  of  the  time.  All  of 
which  came  to  mind  by  a  statement  from  the  Minnesota 
University  Farm  to  the  effect  that,  according  to  reports 
of  fifty-one  county  agents  in  the  state,  the  average  cost 
of  operation  of  automobiles  by  these  agents  during  1920 
was  eleven  and  one-half  cents  a  mile.  This  cost  included 
interest   and  depreciation. 


TJARD  KNOCKS  do  no 
shorten  the  lives  c 
Sturges  Milk  Cans — the; 
are  made  to  stand  abuse 
Their  capacity  is  neve 
questioned — it's  guaran 
teed.  Heavy  tin,  soldere 
smoothly,  makes  them  eas; 
to  clean  and  keep  sanitary 

Fifty  years  of  milk  cai 
building,  plus  satisfactor 
service  to  leading  creamer 
men  and  dairymen,  guaran 
tees  their  quality.  Profit  b; 
their  economy.  Write  toda; 
for  Catalog  No.  30, 

Sturges  &  Burn  Mfg.  Co 

Chicago,  III. 
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JAMES  SORENSON 


Minnesota 


The  writer  received  an  anonymous 
letter  a  few  days  ago,  and  judging 
from  The  Dairy  Record  clipping 
enclosed,  the  author  of  the  letter 
must  at  least  take  an  occasional  look 
at  The  Dairy  Record,  whether  it 
be  for  the  purpose  of  keeping  posted 
on  the  events  in  the  creamery  and 
dairy  world,  or  just  to  find  something 
that  will  make  him  throw  a  fit.  We 
might  say  for  the  benefit  of  the  indi- 
vidual who  does  not  possess  back- 
bone enough  to  sign  his  letters,  that 
we  do  not  take  his  kind  very  seriously, 
nor  do  we  believe  that  he  himself 
has  any  real  faith  in  the  argument  he 
presents  in  an  anonymous  letter. 
Among  other  things  of  a  more  or  less 
personal  nature  he  makes  the  follow- 
ing statement:  "There  is  no  con- 
tradiction to  the  absolute  fact  that 
if  it  had  not  been  for  the  centralizer, 
the  dairy  industry  would  not  have 
reached  the  momentum  that  it  pos- 
sesses at  the  present  time." 

The  writer  does  not  consider  it 
necessary  to  present  arguments  to 
disprove  the  above  statement,  but 
we  would  have  to  be  shown  that  the 


dairy  business  takes  its  momentum 
from  the  extremely  low  prices  that 
centralizers  have  been  paying  for 
butterfat  during  the  past  few  months, 
and  neither  do  we  believe  that  a 
creamery  system  which  has  con- 
stantly encouraged  the  production 
of  poor  cream  can  be  of  lasting  ben- 
efit to  the  producer  of  butterfat  or 
to  the  dairy  industry  in  general. 

When  the  centralizers  are  readyto 
go  into  a  campaign  of  educating  the 
cream  producer  by  honestly  paying 
according  to  quality,  we  feel  sure 
that  they  will  find  the  co-operative 
creameries  ready  to  work  with  them, 
but  so  long  as  their  purpose  is  to 
destroy  co-operative  creameries  by 
the  extremely  unfair  methods  they 
now  employ,  the  writer  for  one  is 
not  ready  to  smoke  the  pipe  of  peace, 
nor  do  we  believe  that  the  co-oper- 
ative  creameries  are  very  strongly 
inclined  to  believe  in  the  sincere 
friendship  of  the  centralizing  crowd. 


Fly  time  will  soon  be  here,  and 
right  now  is  a  good  time  to  get 
things  in  such  shape  that  the  flies 
can  be  kept  on  the  outside  of  the 
creamery.  It  is  not  enough  that 
doors  and  windows  are  well  screened, 
but  everything,  both  inside  and 
outside  of  the  creamery,  should  be 
kept  as  clean  as  possible,  because 
the  flies  just  love  to  congregate  in 
ill  smelling   places  and  where  dirt 


Quality  Butter  Boxes 

=— —  Made  of  ===== — 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Feiv  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


and  filth  abound.  A  clean  creamery 
with  clean  surroundings  offers  no 
attraction  to  the  filth-loving  fly,  and 
remember  that  filth  is  the  main  diet 
of  the  fly,  and  where  there  is  no  filth 
there  will  be  few  flies. 


We  realize  that  it  is  impossible  to 
keep  all  the  flies  out  of  even  the 
cleanest  creamery,  and  for  that  reason 
every  precaution  should  be  taken  to 
protect  the  cream  and  butter  and 
other  food  products  handled  from 
coming  in  contact  with  the  little 
pests.  The  churn  should  be  carefully 
rinsed  in  the  morning  before  churning, 
as  flies  will  roost  in  the  churn  over 
night  if  there  is  a  chance,  and  not  a 
single  fly  should  be  allowed  to  come 
in  contact  with  the  raw  material 
handled  if  it  can  possibly  be  avoided. 


Butter  prices  have  taken  a  big 
slump,  and  yet  farmers  tell  us  that 
the  dairy  business  is  the  best  business 
they  have,  and  in  fact  the  greatly 
increased  production  of  butterfat 
would  indicate  that  there  is  still  some 
money  in  milking  cows.  We  have 
reports  from  a  number  of  creameries 
that  show  an  increase  in  business  over 
last  year  of  from  fifty  to  one  hundred 
per  cent,  and  there  are  but  few  cream- 
eries in  the  Northwest  that  are  not 
making  more  butter  than  for  many 
year's  past.  If  the  farmers  generally 
are  interested  in  dairying  to  this 
extent,  it  would  appear  to  be  a  good 
time  right  now  to  talk  quality  and 
put  forth  some  effort  to  get  the 
patrons  interested  in  the  production 
of  first  grade  cream. 


The  farmer  who  is  milking  a  bunch 
of  cows  and  drawing  a  good  sized 
cream  check,  ought  to  be  interested 
in  anything  that  would  assist  him 
in  making  the  business  more  profit- 
able. He  should  be  willing  to  listen 
to  arguments  presented  for  better 
care  of  cream  on  the  farm,  and  fur- 
thermore he  should  be  willing  to 
consider  building  a  milk  house  or 
buying  a  cooling  tank  when  such 
equipment  would  assist  in  producing 
the  kind  of  cream  he  must  deliver, 
if  he  is  to  receive  top  notch  prices. 
It  is  quite  evident  that  the  dairy 
business  will  be  the  farmers'  best 
and  most  profitable  business  for  some 
time  to  come,  and  it  ought  to  be  for 
the  best  interest  of  the  farmer  to 
get  him  interested  in  winter  dairying, 
and  the  best  method  for  accomplish- 
ing this,  is  to  induce  him  to  give  more 
attention  to  breeding  and  feeding  of 
dairy  stock;  also  talk  silage  and  clover 
as  well  as  other  cheap  feeds. 


When  the  farmer  reaches  the  point 
where  he  is  making  some  real  money 
from  dairying,  he  will  be  anxious  to 
know  how  he  may  do  still  better,  but 
it  is  the  side  line  dairy  farmer  who 
needs  to  be  encouraged  both  as  to 
production  and  quality.  Here  is  a 
big  job  for  the  creamery  operator 
who  is  interested  in  building  up  his 
creamery  and  community,  and  who 
is  interested  in  his  own  success. 
This  is  a  golden  opportunity  to  boost 
the  dairy  business  in  your  community, 
so  don't  hesitate,  but  talk  better 
dairying  first,  last  and  all  the  time. 


See  to  it  that  your  creamery  is> 
clean  when  you  talk  quality  to  your 
patrons.  Action  speaks  louder  than 
words. 
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It  more  than  pays 


to  take  the  little  extra  pains  necessary  to  pro- 
duce Fancy  Butter,  because  the  returns  are 
so  much  greater. 

We  don't  have  to  tell  this  to  those  who 
are  now  shipping  their  butter  to  us.  They 
know  it  by  the  size  of  the  checks  we  are 
sending  them. 

If  your  butter  does  score  92  or  higher,  we 
want  it,  and  we  can  make  our  proposition  so 
attractive  that  you  can't  afford  to  let  it  go  by. 

You  can  send  us  a  sample  shipment,  if  you 
wish,  or  drop  us  a  line  and  we  will  gladly  give 
you  full  particulars  of  the  many  ways  in  which 
we  can  be  of  service  to  you. 


Get  in  touch  with  us  today! 


American  Stores  Company 


Executive  Offices 
and  Warehouses: 


PHILADELPHIA,  PA. 


(Western  Representative:    Mr.  J.  A.  Simmons,  304  Metropolitan 
Bank  Building,  St.  Paul,  Minn.   Phone  Cedar  9276) 

More  than  1400  Grocery  Stores  and 
Meat  Markets  and  still  growing. 
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More  Road 
Observations 

A.  N.  McLaughlin  is  the  new 
buttermaker  at  Brooten.  He  claims 
to  be  a  brother  of  W.  J.  McLaughlin, 
or  "Mac,"  but  A.  N.  does  not  seem 
to  know  as  many  stories  as  W.  J., 
at  least  he  does  not  tell  them  as 
freely,  but  he  is  there  with  the 
goods  just  the  same,  and  is  meet- 
ing with  success  at  Brooten. 

He  is  about  the  same  heft  as 
"Fatty"  Holt  at  Rush  Point,  so 
he  is  in  the  heavy  weight  class — 
a  regular  Sybysko.  They  tell  this 
story  on  him  at  Brooten  and  claim 
it  is  true:  One  of  the  patrons  who 
did  not  always  bring  as  good  cream 
as  he  should,  and  who  had  not  seen 
the  new  buttermaker,  sent  his 
hired  man  in  with  the  cream, and 
A.  N.  politely  informed  the  hired 
man  that  they  would  have  to  bring 
better  cream  after  this.  The  hired 
man  repeated  the  instructions  to 
the  farmer,  who  proudly  said  he 
would  not  stand  for  any  talking  to 
his  hired  man,  and  would  take  in 
the  cream  himself  next  time.  So 
he  did,  but  after  he  had  seen  the 
size  of  the  man  in  the  receiving 
room  meekly  admitted  the  cream 
had  not  been  taken  proper  care  of, 
but  that  henceforth  it  should  be 
done — and  drove  away  without 
displaying  any  ill  temper  at  all. 

"Steve"  Bayer,  at  Elrose,  is 
building  a  new  creamery;  that  is, 
the  patrons  are,  because  Steve 
told  them.  Steve  is  making  good 
butter  at  Elrosa,  and  doing  fine;  in 
fact,  Steve  is  one  of  the  few  who 
improve  with  age.  We  think  he  is 
getting  better  every  year — and  the 
results  he  is  obtaining  prove  it. 
Long  live  Steve  and  all  Steves  who 
improve  with  age. 

Little  Chris  Mader,  at  Greenwald 
creamery  is  small  in  size,  but  what 
little  there  is  of  it,  is  good  and 
tough.  He  is  a  hard  worker,  makes 
good  butter  and  keeps  a  clean, 
nice  creamery,  and  while  he  is 
hemmed  in  between  Meire  Grove, 
Spring  Hill,  Elrosa  and  New  Mu- 
nich, he  manages  to  live,  and  so 
does  the  Greenwald  creamery;  in 
fact,  they  are  doing  fine. 

George  Baltes  at  Meire  Grove  we 
envy.  Not  only  because  he  runs 
one  of  the  best  and  highest  paying 
creameries  in  the  state  and  makes 
elegant  butter,  but  George  can 
play  and  he  can  talk,  in  fact,  he 
is  a  born  leader  and  a  goodfellow, 
solid,  reliable  and  honest.  We 
could  say  a  lot  more  about  George, 
but  it  is  not  needed.  Those  who 
know  him  appreciate  that  this  is 
the  truth,  and  we  know  of  no  higher 
compliment  to  give,  if  we  did  we 
would  give  it  as  he  deserves  the 
best — also  our  space  is  at  an  end. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Boiler  and  Cheese  Makers  Ass  n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James. Sorenson,  Suite  Sec'y.— Tel.  GarGeld  2901 


The  Churning  Stamp 
Am  using  the  stamp  on  the  cover  of 
the  tubs  and  have  no  trouble  what- 
ever. The  numbers  show  distinctly. 
Can't  see  how  any  one  can  have 
trouble  with  them.  Instead  of  just 
giving  each  churning  a  number,  I 
give  it  a  number  and  the  number  of 
tubs.  For  instance  churn  number  5 — 
sixteen  tubs.  Run  to  nine  churnings 
and  start  with  one  again.  It  is  a 
labor  saver,  and  the  best  ever  as  a 
protection  to  us  as  well  as  an  adver- 
tisement to  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion. The  buyers  will  soon  be  looking 
for  M.  O.  M.  A.  butter."— A.  W. 
Hurtig,  Rogers. 


Must  Do  His  Very  Best 
"I  think  the  certificate  is  very  nice, 
and  every  creamery  operator  should 
be  proud  to  display  it,  adver- 
tising both  himself  and  the  Associa- 
tion. If  every  operator  tries  to  do 
his  very  best,  it  will  not  be  long 
before  every  creamery  will  employ 
only  members." — A.  H.  Nelson,  Tay- 
lors Falls. 


Among  the  Members 
Hilmer  Larson,  Bemidji,  has  taken 
charge  of  the  co-operative  creamery 
at  Jenkins. 

Clifford  L.  Morstad,  Henning,  jun- 
ior member,  is  assistant  in  the  cream- 
ery at  Staples. 

E.  G.  Larsen,  who  has  done  relief 
work  at  Starbuck,  has  returned  to 
Eagle  Bend. 

F.  H.  Pendergast,  operator  at 
Walters,  expected  his  creamery  to 
hold  a  picnic  June  16th. 

S.  C.  Boe,  formerly  of  Ottertail. 
lias  taken  charge  of  the  Petersburg 
creamery,  near  Jackson,  Minn. 

Jens  Jensen,  Olivia,  has  accepted 
the  position  as  operator  of  the  Ivan- 
hoe  co-operative  creamery  for  two 
months. 

Roy  Register's  creamery,  at  Dun- 
nell,  was  to  have  a  picnic  June  17th. 
Former  Dairy  and  Food  Commis- 
sioner Andrew  French  was  to  speak. 

C.  E.  Johnson,  operator  of  the 
Minneota  co-operative  creamery, 
made  18,371  pounds  of  butter  in  May, 
as  compared  with  9,189  pounds  same 
month  last  year. 

A.  J.  Anderson,  operator  at  Otisco, 
has  had  tough  luck  with  blood  poison 
in  a  finger  just  in  the  flush,  when  he  is 
printing  1,000  pounds  of  butter  a 
day,  besides  daily  testing. 

O.  C.  Gullickson,  operator  of  the 
Donnelly  co-operative  creamery,  re- 
ports a  seventy-five  per  cent  increase 
in  the  make  over  last  year.  He  hopes 
to  get  cream  grading  adopted  at  an 
early  date. 

Henry  Kopischke,  operator  of  the 
Leader  co-operative  creamery,  is  mak- 
ing fifty  tubs  a  week  now  as  compared 
with  fourteen  the  corresponding  week 
last  year.  The  butter  sells  for  New 
York  Extras. 

James  Jensen,  Oakland,  reports 
the  output  of  the  New  Bannier  co- 


operative creamery  double  that  of 
last  year,  so  far.  Cream  grading  was 
started  June  1st,  and  a  difference  in 
butterfat  price  of  five  cents  is  made 
between  the  two  grades. 


Dairy  Supply  Service 

 MEA  NS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      GWe  Us  a  Trial 

The  Dairy  Supply  Co. 

119-112  Second  SL,  N  MINNEAPOLIS 


Acts  Correctly 
Does  the  Work 


Those  who  have  made  a 
thorough  study  of  hypochlor- 
ites will  tell  you  that  there  is  a 
great  difference.  They  will  tell 
you  that  B-K  is  exactly  right 
for  safe,  quick  and  efficient 
sterilizing  in  dairy  work.  B-K 
has  never  been  successfully 
imitated.  The  dependability 
of  B-K  has  been  proven  in 
long  use  throughout  America 
and  Europe.  It  is  recognized 
as  the  universal  sterilizer. 

Economize — by  using  B-K 
The  Sentinel  of  Sanitation. 

BEST  RESULTS 
LOWEST  COST 

Send  for  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 
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OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons 
Paraffined  Ice  Cream  Can  Liners 

WRITE  US 


John  N.  Stuckmayer.  Pierz,  has 
gone  to  Jamestown,  N.  D. 

P.  A.  Peterson,  Nelson,  has  taken 
charge  of  the  Rosby  creamery,  near 
Bemidji. 

C.  J.  Holte  has  resigned  as  operator 
of  the  Starbuck  creamery,  and  is  at 
present  living  in  Fargo,  N.  D. 

John  A.  Johnson,  of  the  co-oper- 
ative creamery  at  St.  Joseph,  was 
making  eighty  tubs  a  week  during  the 
first  part  of  June,  and  going  strong. 

Carl  Person,  of  the  Osakis  co- 
operative creamery,  reports  that  plant 
still  going  strong.  In  May,  1921,  they 
made  54,395  pounds  of  butter,  as 
compared  with  34,598  pounds  in 
May,  1920. 

Allie  Olson,  operator  of  the  co- 
operative creamery  at  Hoffman,  re- 
ports a  fifty-two  per  cent  increase 
in  the  output  for  the  first  half  of 
June  as  compared  with  the  same 
period  last  year. 

Fred  Jacobsen,  operator  of  the  co- 
operative creamery  at  Lake  Benton, 
made  46,142  pounds  of  butter  in  May, 
as  compared  with  28,694  pounds  in 
May,  1920.  Up  till  June  1st  the  Lake 
Benton  creamery  shows  a  gain  of 
twenty-six  per  cent  in  the  make  over 
the  same  period  last  year. 

The  stork  made  its  first  visit  to 
the  home  of  N.  J.  Thul,  operator  at 
Vernon  Center,  June  9th,  leaving  a 
baby  girl.  Both  she  and  her  mother 
are  doing  fine,  and  with  a  twenty  per 
cent  increase  in  the  make,  Mr.  Thul 
is  one  busy  man  these  days. 

Anton  Baltes,  Long  Prairie,  is 
making  about  300  tubs  a  week  of 
sweet,  unsalted  butter.  Three  other 
creameries  in  the  neighborhood,  Little 
Sauk,  Round  Prairie  and  Reynolds, 
are  making  the  same  grade  of  butter 
and  shipping  together  in  carlots.  Mr. 
Baltes  states  they  are  saving  about 
one-half  cent  per  pound  in  this  way. 


Celebration  Today 
Kerkhoven,  Minn. — The  opening 
of  the  new  creamery  of  the  Sunburg 
Co-operative  Creamery  Association 
will  be  celebrated  at  a  picnic  June 
22nd.  It  will  be  a  general  holiday, 
with  a  ball  game,  band  music,  etc. 
Dairy  and  Food  Commissioner  Chris 
Heen,  Commissioner  of  Agriculture 
N.  J.  Holmberg,  County  Agent  E.  L. 
Rodegeb,  and  State  Senator  Magnus 
Johnson  will  speak.  C.  L.  Gulsvig  is 
manager  and  operator  of  the  cream- 
ery. 


Madison,  Neb. — J.  G.  Wheeler  has 
opened  a  produce  business  here. 


BuTTER 


Old  Hi  Score 

IS  HAPPY  BECAUSE  HE  IS  GETTING 

Premium  Prices 

FOR  HI  SCORE  BUTTER 

Use  Starter 

It  is  absolutely  the  least  expensive  way  of 
making  good  butter.  It  is  the  surest  way  of 
bringing  uniform  HI  SCORE  of  your  butter. 

See  what  our  customers  are  saying: 

Elov  Ericsson,  St.  Paul: 

It  is  now  seventeen  years  since  I  started  to  use  your  culture  and  it  sure 
is  improving  with  age.  Starters  are  running  fine  and  uniform.  The  quality 
of  our  butter  is  fine  and  we  give  a  large  share  of  the  credit  for  this  to  your 
fine  culture.  Thanks  for  the  fine  service  you  are  giving  us.  We  get  the  little 
bottle  regularly  every  Tuesday  morning. 
Wishing  you  continued  success,  I  am, 

Yours  truly, 

EDWIN  HED. 

Mankato,  February  2,  1921. 

Elov  Ericsson,  St.  Paul: 

Send  one  culture  by  first  post.  Our  buttermaker,  Mr.  Carl  N.  Hansen, 
used  this  culture,  taking  Grand  Championship  at  the  Illinois  State  Fair  in 
September  and  the  Gold  Medal  at  the  National  Dairy  Show  in  October. 

PIONEER  CREAMERY. 

Champaign,  111.,  December  15,  1920. 

Elov  Ericsson,  St.  Paul: 

At  the  Oregon  Buttermakers  Convention  your  culture  was  used  by 
A.  A.  Oswald,  first  score  97 J;  Geo.  Jacobson,  third  score  97;  H.  C.  Raven, 
fourth  score  96J. 

RAVEN  DAIRY  CO. 

Portland,  Ore.,  December  31,  1920. 

Elov  Ericsson,  St.  Paul: 

Just  had  a  wire  from  the  State  show  at  Harrisburgh,  Pa.,  that  my  butter 
took  First  Prize;  of  course  I  used  your  culture. 

J.  C.  JOSLIN. 

Greenville,  Pa.,  January  28,  1921. 

Elov  Ericsson,  St.  Paul: 

Please  send  us  a  culture  at  once.    Generally  speaking  we  are  having 
excellent  results  since  using  starter. 

AMHURST  JERSEY   CREAMERY  CO. 

Amhurst,  Wis.,  February  12,  1921. 

A  free  sample  will  convince  you — Send  for  it. 

ELOV  ERICSSON  CO. 


1098  Lexington  Ave, 


ST.  PAUL,  MINN. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


BUSINESS  MEETING  AND 
PICNIC 


gratulated  on  the  grand  success  of 
the  affair.  Several  butter  buyers  and 
creamery  supply  salesmen  were  pres- 
ent, and  how  they  did  enjoy  the  eats! 
Glad  they  were  present. 

H.  C.  Larson  scored  the  butter, 
and  stated  that  it  was  a  fine  lot. 
H.  B.  Hoiberg  was  credited  with 
the  best  score. 

W.  W.  Wigginton, 

Secretary  of  District  No.  2, 

Viroqua. 


By  District  No.  1  on  June  26th. 

District  No.  1  will  hold  a  business 
meeting  and  a  picnic  at  Centuria, 
Sunday,  June  26th.  All  buttermak- 
ers  are  requested  to  bring  their  fam- 
ilies and  a  picnic  lunch. — Dudley 
Herrell,  Sec'y,  Frederic. 


A  NEW  BUTTER  TUB 


Tested  by  Government 
Laboratories. 


BUTTERMAKERS  AND  CREAM- 
ERY DIRECTORS 


In  District  No.  2  Picnic  at  Coon 
Valley. 


The  buttermaker  and  creamery 
boards'  picnic  at  Coon  Valley,  June 
12th,  was  a  grand  success.  A  large 
attendance  was  present.  State  Sec- 
retary H.  C.  Larson  and  County 
Agent  Ed  W.  Schilling,  gave  splendid 
talks. 

The  Messrs  Brye's  entertained  us 
with  talks  of  the  early  creamery  his- 
tory and  the  difficulty  they  had  in 
starting  a  creamery  at  that  place. 
They  now  have  an  up-to-date  cream- 
ery, which  thev  should  be  very  proud 
of. 

The  picnic  dinner  was  great — all  we 
could  eat  and  ice  cream  besides.  H.  B. 
Hoiberg,  Coon  Valley,  is  to  be  con- 


The  Menasha  Wooden  Ware  Com- 
pany, of  Menasha,  Wis.,  has  entered 
the  field  of  butter  tub  manufacturing. 
The  Menasha  tub  is  made  of  thor- 
oughly kiln  dried  spruce  and  the 
staves  are  tongued  and  grooved.  It 
is  claimed  that  this  construction 
eliminates  recoopering,  and  forms  a 
package  of  unvarying  capacity.  It  is 
also  maintained  by  the  manufacturers 
that  the  tongue  and  groove  feature  is 
an  advantage  to  the  tub  on  account 
of  its  adaptability  to  reuse. 

In  a  recent  test  by  the  United 
States  Government  Forest  Products 
Laboratory  at  Madiaon,  Wis.,  Sitka 
Spruce,  of  which  these  tubs  are  made, 
was  given  a  very  favorable  rating 
in  which  it  was  stated  that  no  objec- 
tionable taste  was  imparted  to  the 
butter  by  the  wood.  The  Western 
Weighing  and  Inspection  Bureau  has 
given  the  Menasha  tub  an  official 
weight  of  six  and  one-half  pounds, 
including  the  cover,  a  weight  approx- 
imately three  pounds  lighter  than 
tubs  now  generally  in  use.     It  is 


pointed  out  that  this  lighter  weight 
will   save   considerable   in  shipping 

charges. 

The  Menasha  manufacturers  have 
made  a  special  effort  to  make  the 
appearance  of  their  tub  as  attractive 
as  possible,  believing  that  this  is  a 
vital  factor  in  butter  marketing. 

For  more  than  half  a  century  the 
Menasha  Wooden  Ware  Company 
has  been  engaged  in  the  manufacture 
of  wooden  ware  products.  It  is  the 
largest  concern  of  its  kind  in  the  world, 
and  to  a  great  extent  they  convert 
their  own  standing  timber.  Colored, 
descriptive  folders  have  recently  been 
sent  out  describing  the  new  butter 
tub  and  inviting  creamerymen  to 
send  for  samples. 


NEW  CO-OPERATIVE  CREAM- 
ERY 


Celebrated  Opening  Day. 

Hinckley,  Minn. — The  Cloverdale 
farmers'  co-operative  creamery,  ten 
miles  east  of  here,  celebrated  its 
opening  day  June  7th.  The  day  was 
spent  very  pleasantly  by  a  large 
gathering  of  people  enjoying  band 
music,  speeches,  lunches,  baseball 
game  and  general  visiting  in  the 
shade  of  the  pines. 

June  14th  the  new  creamery  shipped 
1,404  pounds  of  butter.  Nothing 
but  strictly  sweet,  clean  flavored 
cream  is  churned.  Iver  Lovaas  is 
manager  and  operator. 

New  Richmond,  Wis. — At  a  meet- 
ing of  the  shareholders  of  the  New 
Richmond  Cheese  and  Dairy  Co.,  it 
was  decided  to  sell  more  stock. 
Shares  will  be  sold  at  $35.00. 


It 


Makes  no  difference  whether  it  is  summer,  fall, 
winter  or  spring,  we  can  handle  your  butter.  We 
want  you  to  ship  us  52  weeks  in  the  year.  We  can 
and  will  satisfy  you  every  week.  Start  with  us  this 
week  


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

R,ef—  Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


G.  F.  ADAMS  &  CO.  Butter  and  E&&s 

II*    H  SlfUM  «r*ti    <.fpppf  WUI  Keep  You  Posted  by  Mail  or  Wire 

lO    IiarriSOn   Oireei  Stencil  or  Stamps  Sent  on  Bequest 

NEW    YORK  REFERENCES:  IiTing^National^Bank;  Fidelity  Trust  Co.! 
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In  Full  Swing 


Handling  more  butter  than  ever,  needing  more  Butter  than  ever, 
able  to  do  better  for  you  than  ever.  No  reason  why  we  should 
not  be  doing  business  with  you,  Mr.  Creameryman,  is  there? 
Then  mark  us  your  next  shipment  and  let  us  both  get  the 
benefit.   All  shipments  receive  our  personal,  expert  care. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street         -        322  W.  Lake  Street 

CHICAGO 

REFER  TO — Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 


Fine 
Satisfac- 
tion 


Maintains  Temperatures 

These  real  summer  days  are  the  days  to  get  the  real  test  on  whether 
your  insulation  is  doing  its  work  properly.  If  the  temperature  in  your  refrig- 
erator is  being  maintained  you  know  that  it  is  doing  its  work  as  it  should 
be  done. 

Waterproof  Lith  if  properly  installed  will  maintain  temperatures  as 
specified.   Remember  there  is  no  substitute  for  Waterproof  Lith. 

Read  what  Mr.  R.  J.  Malcomsen,  manager  of  the  Le  Roy  Co-operative 
Creamery  Association,  Le  Roy,  Minn.,  has  to  say  about  Waterproof  Lith. 

Le  Roy,  Minn.,  April  16,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  yours  of  March  30th,  regarding  insulation  purchased  from  you, 
will  say  we  used  this  on  our  ice  house,  size  about  20  x  20,  twenty  feet  high,  and 
it  gives  fine  satisfaction,  maintains  temperatures  fine,  and  is  something  every 
creamery  ought  to  have,  saves  all  the  hard  work  of  handling  ice,  and  gives 
results.  Have  a  cistern  in  one  corner  to  take  the  drippings — this  can  be  used 
for  cooling  the  cream. 

Respectfully, 

LE  ROY  CO-OPERATIVE  CREAMERY  ASS'N. 

Per  R.  J.  Malcomsen,  Manager. 

Material  purchased  in  1914. 

You  can  not  get  around  such  facts  as  above  and  it  shows  you  should  use 
Waterproof  Lith  when  in  need  of  insulation.  If  you  are  going  to  buy  insula- 
tion get  in  touch  with  us  at  once. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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TWIN  CITY  MILK  PRODUCERS' 
OFFICERS  NOMINATED 


For  Dairy  Marketing  Investigation 
Committee — Also  John  Brandt, 
Litchfield,  Minn. 


H.  R.  Leonard,  manager  of  the 
Twin  City  Milk  Producers'  Associa- 
tion, N.  B.  Nickerson,  Elk  River, 
vice-president  of  the  Twin  City  Milk 
Producers'  Association  and  president 
of  state  wide  organization  of  co- 
operative creameries  for  which  plans 
were  adopted  June  7th,  and  John 
Brandt,  Litchfield,  secretary  of  the 
latter  project,  have  been  nominated 
by  the  Minnesota  Farm  Bureau 
Federation  for  places  on  a  "Com- 
mittee of  Eleven,"  which  is  to  conduct 
a  nation-wide  dairy  marketing  inves- 
tigation. 

James  R.  Howard,  president  of  the 
American  Farm  Bureau  Federation, 
was  authorized  by  a  national  conven- 
tion of  dairymen  ih  Chicago  last 
month  to  appoint  such  a  committee, 
with  the  approval  of  the  National 
Milk  Producers'  Federation. 

Plan  Before  Investigating 

Although  the  committee  has  not 
yet  gotten  its  investigation  under 
way,  Minnesota  Farm  Bureau 
officials,  according  to  statement  issued 
from  their  office  last  week,  say  that 
Minnesota's  new  state  creamery  as- 
sociation," now  being  organized  with 
the  co-operation  of  the  Farm  Bureau 
Federation,  probably  will  furnish  a 
model  for  recommendations  of  the 
investigating  committee,"  which,  the 
announcement  says,  "will  work  out 


plans  for  centralization  of  co-operative 
marketing  of  dairy  products,  recom- 
mend ways  to  improve  prices  and 
market  and  transportation  conditions, 
and  help  farm  co-operative  associa- 
tions where  none  now  exist." 


WORKING  ON  PLANS 


For  Proposed  Creameries'  Organ- 
ization. 


The  executive  committee  of  the 
proposed  organization  of  Minnesota 
co-operative  creameries  met  in  St. 
Paul  Thursday  of  last  week,  and  the 
directors  Friday.  Of  the  latter  meet- 
ing the  St.  Paul  Pioneer  Press  re- 
ports : 

Articles  of  incorporation  and  by- 
laws for  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  were 
worked  out  at  the  meeting  of  the 
fifteen  members  of  the  board  of  direc- 
tors, Friday,  in  the  offices  of  the 
State  department  of  Agriculture. 

The  association  will  have  a  capital 
stock  of  S51,000,  it  was  decided.  It 
will  be  incorporated  under  the  co- 
operative laws  on  the  basis  of  $25.00 
shares,  one  for  each  100,000  pounds 
of  butterfat  or  major  fraction  thereof. 
Articles  will  be  filed  soon. 

May  Handle  Other  Products 

Although  the  State  Association 
may  deal  in  eggs,  cheese  and  other 
products,  it  was  decided  the  single 
standard  of  value  would  be  kept,  that 
is  the  valuation  will  be  made  on  the 
butterfat  value  basis.  The  value  of 
eggs  or  other  products  handled  will 
be  totaled  on  a  dollar  basis  and  han- 


dled in  comparison  to  values  of  butter- 
fat. 

The  form  of  contract  to  be  made 
between  the  State  Association  and  the 
co-operative  creamery  unit  was  under 
discussion  Friday  for  considerable 
time.  A  form  presented  to  the  direc- 
tors provided  the  village  creamery 
or  other  unit  "agrees  to  contribute 
to  the  State  Association  one-fourth 
of  one  cent  a  pound  on  all  butterfat 
received  and  not  to  exceed  one-fourth 
of  one  cent  a  pound  on  all  butter 
shipped  in  local  or  carload  lots,  and 
its  equivalent  on  all  other  dairy  and 
poultry  products." 

The  contract  provides  further  that 
the  unit  creameries  will  co-operate 
to  ship  in  carload  lots,  and  the  State 
Association  provides  services  for  the 
units  as  follows: 

First — To  provide  a  field  worker, 
who  is  an  expert  creamery  man,  to 
inspect  the  creameries,  assist  in  build- 
ing up  the  volume  of  business  and 
improve  the  grade  of  the  butter. 

Second- — To  establish  service  offices 
in  New  York,  Chicago,  Philadelphia 
and  the  Twin  Cities,  through  which 
butter  shipped  by  unit  creameries 
may  be  stored  by  the  State  Associa- 
tion, prices  examined,  weights  kept, 
freight  bills  audited,  claims  adjusted 
and  market  reports  made. 

Third — To  establish  a  state  office 
for  general  supervision  of  field  men 
and  market  agencies,  for  official 
scoring  and  standardizing  of  grades, 
for  organization  of  creameries  for 
carload  shipping,  for  advertising  and 
advancing  interests  of  the  co-oper- 
ative creameries. 


THE  PETER  p-QX  5DN5  CD.  ™ 

The  Fastest  Growing  Produce  House  in  Chicago 

Sales  Chicago  Office  1920   -   -  $8,249,893.79 

We  have — MONEY — for  prompt  payment. 

REPUTATION— making  honest  dealings  certain. 
ORGANIZATION— assuring  efficient  handling. 
OUTLET— giving  ready  sales. 
NEED — for  your  butter. 

SHIP  US 

168  W.  South  Water  Street  -         -         -  CHICAGO,  ILLINOIS 


ESTABLISHED  1845         INCORPORATED  1900 


J.  D.  STOUT  &  CO.  Z JJ>m 


New  York 

And  Money  Right  Back 


Warn  Your  BUTTER  "raTS 

PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 


THE  DAIRY  RECORD 


13 


Finding  a  Square  Deal  House 

Is  like  finding  anything  else  worth  while  It  makes 

the  finder  happy.    Have  you  tried  us  with  a  shipment. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 

w 

«2 
D 

o 

w , 

?i 
a 

Q 
W 
« 

\     %  J 

•=>  1 
C  1 

«3 

,  j 

Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstrcer;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


WHERE  COMPRESSORS 
ARE  BUILT  RIGHT 


When  a  visitor  goes  through  the  "Sterling"  Compressor  plant 
he  is  immediately  impressed  with  the  fact  that  back  of  the  "f  terling" 
Compressor  is  a  real  institution.  He  marvels  at  the  facilities  which 
are  second  to  none;  with  interes  the  views  the  splendid  equipment 
which  works  with  such  exactness. 

From  the  time  he  leaves  the  designing  room  until  all  the  processes 
of  building  are  revealed  to  him,  the  one  fact  that  stays  with  him  is 
this:  The  builders  of  "Sterling"  Compressors  certainly  understood 
how  to  build  quality  compressors. 

We  believe  we  know  how  to  build  real  compressors,  backed  by 
over  a  quarter  of  a  century  of  compressor  experience,  we  lead  the 
field  with  quality  compressors.  Our  policy  is  not  to  make  cheap 
compressors,  for  you  know  that  you  can't  get  something  for  nothing. 
Quality  is  the  byword  in  the  "Sterling"  organization.  "Sterling" 
Compressors  are  built  for  continuous,  economical,  efficient  perform- 
ance over  a  period  of  years — a  product  bought  from  a  concern  of 
reputation,  whose  success  speaks  for  itself,  is  an  absolute  guarantee 
of  honest  value. 

Let  us  give  you  information  on  "Sterling"  Compressors  and 
the  satisfactory  service  they  are  giving. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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BUILDING   FROM   TOP  DOWN 


Entails  Heavy  Losses — New  York 
Paper  Discusses  Plans  of  Pro- 
posed Minnesota  Cream- 
eries Association. 


Under  the  heading  "Minnesota's 
New  Venture,"  the  New  York  Pro- 
duce Review  and  American  Creamery, 
of  June  15th,  says,  editorially: 

"The  butter  distributing  trade  and 
creamery  operators  generally  will  be 
interested  in  watching  the  result  of 
the  newly  formed  organization  of 
Minnesota  co-operative  creameries  the 
proposed  activities  of  which  are  out- 
lined on  the  preceding  page.  That 
there  is  much  valuable  work  that  such 


an  organization  can  accomplish  can 
not  be  disputed.  The  quality  of 
Minnesota  butter,  though  probably 
better  on  the  average  than  that  of 
any  other  state,  is  still  far  from  per- 
fect, and  any  concerted  and  com- 
prehensive move  which  results  in 
further  improvement  and  closer  stan- 
dardization might  justify  a  very  con- 
siderable outlay  by  those  creameries 
most  benefited.  There  is  also  oppor- 
tunity, through  associative  action, 
of  securing  better  refrigerator  car 
service  and  of  concentrating  ship- 
ments to  take  advantage  of  the  re- 
duced carlot  freight  rates.  And  pos- 
sibly too  there  is  a  very  modest 
saving  to  be  effected  in  purchasing 
certain  supplies  co-operatively.  Also 


in  the  marketing  of  Minnesota  butter 
we  are  of  the  opinion  that  a  capable 
man  maintained  in  the  large  markets 
where  the  bulk  of  the  product  is  dis- 
tributed, might  pay  his  way  in  keep- 
ing track  of  shipments,  arrivals,  con- 
dition on  arrival  and  in  representing 
the  creameries  in  the  adjudication  of 
disputes.  At  least  one  of  the  large 
eentralizers  employs  such  a  man  here 
and  apparently  finds  the  arrangement 
profitable.  The  presence  of  an  agent 
acting  in  this  capacity  on  the  New 
York  market  would  probably  be 
welcomed  by  many  traders. 

An  Exaggerated  Idea 
"But  we  confess  to  a  fear,  which 
we  understand  was  shared  by  others 
at  the  St.  Paul  conference,  that  a  few 
of  those  back  of  this  new  federation 
have  an  exaggerated  idea  of  the 
savings  in  costs  of  transportation  and 
in  costs  of  marketing  than  it  is  possi- 
ble to  effect  through  the  organization. 
Among  many  of  those  not  closely  in 
touch  with  the  distribution  of  Minne- 
sota butter  there  is  an  impression  that 
the  job  can  be  done  better  and  cheaper 
than  existing  agencies  are  accomplish- 
ing it.  And  we  have  a  hunch  that 
some  of  those  entering  the  new  com- 
bination are  suppressing  a  feeling  of 
disappointment  that  the  association 
did  not  vote  to  establish  at  once  a 
selling  agency  here.  Such  an  under- 
taking of  course  might  prove  success- 
ful, that  is  might  prove  equally  as 
efficient  as  the  present  plan  of  mar- 
keting— much  would  depend  upon 
the  ability  of  those  in  charge  and  their 
familiarity  with  the  trade.  But  the 
chances  are  that  the  move  would  not 
prove  profitable.  In  fact  there  is  no 
certainty  that  even  with  its  more 
limited  activities  this  new  association 
will  prove  economical  in  operation. 
Much  depends  on  the  men  selected 
to  manage  its  affairs  and  eveything 
depends  upon  the  relation  of  services 
rendered  to  overhead  expense. 

Building  From  Top  Down 
"When  a  state- wide  organization  is 
created  by  the  amalgamation  of 
smaller  district  units  already  organ- 
ized and  successfully  operating,  it  is 
more  likely  to  succeed  than  when  its 
formation  precedes  the  smaller  units, 
and  when  its  existence  is  dependent 
upon  the  exhausting  labor  of  their 
creation.  It  has  seemed  to,  the 
Review  that  another  year  spent  in 
the  organization  of  these  district 
units  would  have  given  a  surer  founda- 
tion on  which  to  build  a  state-wide 
federation  of  Minnesota  co-operative 
creameries.  The  history  of  many  of 
our  associations  of  market  milk  pro- 
ducers has  clearly  demonstrated  the 
disadvantages  encountered  and  often 
the  heavy  loss  entailed  by  a  plan  of 
state-wide  co-operation  that  seeks 
to  build  from  the  top  down. 

"However,  success  is  a  possibility, 
even  when  laboring  under  such  dis- 
advantages. Whether  those  backing 
the  new  Minnesota  move  have  the 
capacity  to  achieve  it  remains  to  be 
seen.    The  job  will  not  be  easy." 


Muscatine,  la. — Harry  Leu  and 
Harold  Stein,  will  erect  a  modern  and 
up-to-date  ice  cream  and  dairy  plant. 

New  Ulm,  Minn. — Charles  Sam- 
uelson,  farmer  in  Bernadotte  town- 
ship, tendered  his  resignation  as 
president  of  the  Riverside  creamery 
at  the  annual  meeting  of  the  creamery 
association. 


WE  ARE  the  ACKNOWLEDGED  HOUSE  of  QUALITY 
SHIP  YOUR  BUTTER  TO 

The  Minnesota  Co-operative 
Dairies  Association 

and  your  Goods  go  to  the  Cream  of  the  Trade 

The  best  marks  of  Creamery  Butter  are 
much  sought  after  and  we  have  the  goods 
and  buyers  know  they  are  MINNESOTA  PRODUCTS. 

Write  Today  for  RUBBER  STAMPS 

J.  H.  LAWRENCE,  J.  R.  MORLEY, 

Secretary  &  Treasurer  President  and  General  Manager 

Litchfield,  Minnesota  Owatonna,  Minnesota 

Llewellyn  Watts,  Manager  New  York  House 


pr»     "Since  we  began  using  your 
VJU1UC11     butter  color,  we  have  never 

tried  or  cared  to  use  any  other."  And  we 
have  been  supplying  these  buttermakers 
(who  frequently  write  us  the  above  quo- 
Butter  Color  tation)  for  a  very  long  period  of  time. 

Golden  Glow  always  was  and  will  be  Good. 
We  Don't  Care  To  Make  It  Any  Other  Way 


Glow 


Purely  Vegetable 
The  BOERNER-FRY  CO.,  Iowa  City,  la. 

FkROSTE  &  SNYDER,  Inc. 

M^    WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17^  Hiiarm  ^froot  Noiu  Vnrlr 
National  Bank.  Osage,  Iowa;  Dairy  Itpcord  or  Your  Banker.  11  *  UUCIK  .Jll CCI,  11C W  lUIH 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


Looking  for  Business" 
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IDAHO   BUTTER  SCORES 


First  Educational  Contest. 


Good  interest  was  shown  by  the 
creameries  of  the  state  in  the  May 
scoring  of  the  Idaho  Educational 
Butter  and  Cheese  Scoring  Contest. 
More  plants  are  intending  to  par- 
ticipate in  the  next  contest.  It  is 
especially  hoped  that  more  cheese 
factories*  will  fall  into  line  and  show 
what  can  be  done. 

Nine  creameries  competed  in  the 
first  scoring,  but  only  two  cheese 
factories.  The  quality  of  the  butter 
was  fair,  five  creameries  scoring 
above  90  and  four  slightly  below. 
Let  us  see  now  who  will  make  the 
greatest  improvement  during  the  sum- 
mer. Honor  belongs  to  him  who 
instead  of  being  discouraged  by  a  low 
score,  will  analyze  results  and  be 
spurred  on  to  try  all  the  harder  to 
convince  his  patrons  of  the  necessity 
of  better  cream  and  gradually  improve 
his  product  to  the  highest  quality. 

In  most  instances  the  cause  of  poor 
quality  butter  is  poor  cream.  Why 
not  let  the  patrons  know  about  the 
contest?  Urge  them  to  install  cooling 
tanks  and  to  keep  their  cream  as 
sweet  as  possible  and  success  is  bound 
to  follow. 

The  composition  score  on  the 
average  indicates  good  workmanship 
on  the  part  of  the  buttermaker.  A 
little   more   salt  in   some  instances 


would  bring  out  the  flavor  to  better 
advantage.  A  few  iamples  showed 
mottles,  due  probably  to  insufficient 
working.  The  body  of  the  butter 
was  fair  considering  spring  conditions. 
Sufficient  time  should  be  allowed  for 
cooling  the  cream  before  churning 
because  of  the  soft  condition  of  the 
butterfat  in  spring.  Unless  this  is 
done,  a  mushy  butter  results  and  the 
moisture  content  is  likely  to  be  high. 

Mr.  Chris  Johnson,  butter  expert 
of  the  Western  Division  of  Federal 
Dairy  Extension  and  H.  A.  Bendixen, 
assistant  professor  of  dairy  husbandry 
at  the  University  of  Idaho,  acted  as 
judges.  The  five  highest  commercial 
scores  were  placed  by  the  judges  as 
follows : 

Pend   d' Oreille   Creamery  Co., 

Sandpoint  93.00 

Hazelwood  Co.,  Caldwell  92.00 

Jerome   co-operative  creamery, 

Jerome  91.00 

Idaho  Creamery  Co.,  Rupert.  .90.50 

Avalon  creamery,   Kuna  90.00 

The  final  score  for  the  May  scoring 
can  not  be  ascertained  until  a  month 
later  to  include  the  score  on  keeping 
quality.  The  two  cheese  factories 
scored  as  follows: 
Wendell  Co-operative  Co.,  Wen- 
dell 89.50 

Paul  Butter  &  Cheese  Co.,  Paul  89.00 
More  factories  have  signified  their 
intention  to  compete  next  month. 
Two  small  cheese  of  the  same  make 
or  one  large  one  is  sufficient  as  entry. 


A  good  number  of  prizes  have  been 
secured. 

H.  A.  Bendixen, 
Asst.  Prof,  of  Dairy  Husbandry. 


MILK    WILL   BE  ADVERTISED 


In  Chicago's  Pageant  of  Progress. 

At  this  stupendous  affair,  prob- 
ably the  greatest  event  of  its  kind 
ever  attempted,  the  milk  dealers  of 
Chicago  expect  to  advertise  milk  as 
never  before.  The3T  have  all  joined 
hands  so  as  to  do  a  good  job  of  it. 
The  experience  they  had  last  year  at 
the  Chicago  Health  Show  proved  to 
them  that  these  local  events  are  just 
the  right  place  to  tell  the  people  of 
Chicago  about  milk. 

The  Davis-Watkins  Dairymen's 
Mfg.  Co.  have  volunteered  their  ser- 
vices to  the  milkmen.  The  milk 
exhibit  will  include  a  complete  work- 
ing milk  plant  of  the  12,000  pound 
per  hour  capacity;  this  is  twice  the 
size  of  the  complete  plant  which  was 
shown  as  a  part  of  the  milk  exhibit 
at  the  health  show. 

Chicago's  Pageant  of  Progress  will 
be  held  on  the  Chicago  Municipal 
Pier,  one  of  the  finest  and  largest 
piers  in  the  world,  the  first  two  weeks 
in  August.  It  is  being  advertised 
as  no  other  show  ever  was,  and  will 
surely  attract  hundreds  of  thousands, 
or  perhaps  a  million,  or  more  of  us 
humans. 


PROMPT  BUTTER  SALES 

The  Grass  Season  with  Increased  Production  is  at  hand.  We  need 
considerably  more  butter  right  along,  can  place  your  entire  output 
promptly  and  satisfactorily  every  week.    We  handle  all  grades. 

"A  Square  Deal  is  the  Foundation  of  Our  Service" 
Send  us  your  next  shipment.    Liberal  advances.    Prompt  returns.    Write  us  for  shipping  stamp. 


John  Oldenburg  &  Co., 


208  North  Wells  Street 
CHICAGO,  ILLINOIS 


REFERENCES:    Fort  Dearborn  National  Bank,  Chicago;  The  Dairy  Record;  Mercantile  Agencies 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

9  7      149  Reade  Street 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 


NEW  YORK 


References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


Reference*:  Atlantic  National  Bank: 
Dun's;  Bradstreets;    Dairy  Record 
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No 

Side 

Issues 


Butter  Is  a  Specialty 
With  Us 

No  use  talking,  our  returns  talk  for  us.  Now  is  the  time  to 
give  us  a  trial  shipment. 

We  have  a  large  retail  store  outlet  that  depends  upon  us  each 
week  for  their  butter  supply.  This  gives  us  a  better  market  than  we 
would  otherwise  have  if  we  had  to  depend  upon  a  jobbing  business. 
It  is  this  trade  that  helps  us  to  pay  the  price  to  our  shippers.  It  is 
this  price  paid  by  us  that  causes  the  pleased  smile  when  our  check 
is  received. 

Let  us  leave  that  smile  with  you  and  your  patrons  this  week. 
It  can  be  done  if  you  mark  this  week's  shipment  to  us. 

J.  H.  HOAR  &  CO. 

"The  House   With  a  Known  Reputation9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Write  for  full  informa- 
tion and  booklet 
to 

KWICK  MFG.  CO. 

OWATONNA, 
MINN. 


Notice 


To 

The 
Trade 


Please  take  notice  that  we  have  changed  the  name  of  our  Churn  and  Company  trom 
"DISOWA"  to  "KWICK." 

It  churns  so  kwick  and  works  the  butter  so  ku  ick  and  increases  the  user's  bank  account 
so  ktvick,  that  we  have  named  it  "KWICK." 

And  we  have  adopted  the  new  firm  name  of 

"KWICK  MANUFACTURING  COMPANY,"  Owatonna,  Minn. 

Yours  for  the  best  and  most  economical  churn,  DISOWA  MFG.  CO. 


THE  DAIRY  RECORD 


THOROUGHLY  RELIABLE 


A  Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 


(Continued) 


The  other  exchanges  are  also  in  the 
immediate  neighborhood.  The  Prod- 
uce Exchange,  in  which  is  located 
"the  Pit,"  that  singular  name  for  the 
trading  of  wheat,  is  located  on  Pearl 
Street.  William  E.  Norris  has  tried 
to  tell  us  something  of  the  tragedy 
and  heartbreaks  that  have  sprung 
from  "the  Pit,"  but  the  wildest  dreams 
of  the  imagination  fail  to  equal  the 
stern  realities  of  fact.  Back  of  the 
Produce  Exchange  is  Marketfield 
Street,  the  short  thoroughfare  down 
which  Stuyvesant  led  his  soldiers  out 
of  Fort  Amsterdam  to  a  ship  in  the 
harbor  after  his  capitulation  to  the 
English.  They  changed  the  name  to 
Petticoat  Lane.  On  the  building  itself 
is  a  tablet  marking  the  site  of  the  first 
French  Huguenot  Church.  The  mem- 
bers of  this  church  came  every  Sunday 
from  New  Rochelle,  walking  all  the 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Altauiay  S308 

1774  Marshall  Ave.      ST.  P  AUL,  MINN. 


The  Great  A 

Ti 

Jersey  City,  N.  i 

THE  HOUSE  OP 


SB 


sal 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  a 

We  solicit  your  h  i 

See  That  Your  Next  Shipment  JM 

N.  J.  or  tH 

ASK  US  FOR  OUR  CHICAGO  SI' 

Shipper  to  receive  even  more  prompt  returns  than** 
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ic  &  Pacific 
U 

Zhica^o,  Illinois 

XITY  BUTTER 


BUTTER  DEPARTMENT 

le  you  as  to  market  conditions 

correspondence 

o  Us  Either  at  JERSEY  CITY, 
)  Branch 

receiving  at  least  90%  of  our  Minnesota  and  Iowa 
as  at  Chicago  paying  them  top  prices,  enabling  the 
us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


way  in  their  bare  feet  in  order  to  save 
their  shoes.  Fancy  a  congregation 
today  trudging  twenty-five  miles  for  a 
Sunday  service!  In  the  courtyard 
of  the  Exchange  is  also  a  tablet  erected 
by  the  New  York  Schoolmasters'  Club 
to  mark*  the  site  of  the  first  school  on 
Manhattan  ^  Island — Adam  Roelandt- 
sen  (1638)." 

Everybody  expects  a  little  more  for 
then; butter  during  the  storage  season, 
and  they  are  not  disappointed  when 
they  use  the  G.  A.  &  P.  T.  Co.'s  "Direct 
to  the  *  Consumer"  Service.  "That's 
some  Service"  is  what  the  creamery- 
men  are  writing  us  this  spring.  If  you 
do  not  know  what  this  service  is,  write 
us  for  full  particulars.  We  are  always 
glad  to  explain,  and  send  our  ever 
ready  stencil.  What  we  want  is  Fancy 
Butter. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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WISCONSIN  JUNE  BUTTER 
SCORING 


By  E.  H.  Farrington, 
Madison,  Wis. 


A  creamery  manager  present  at  the 
butter  scoring  this  month  remarked, 
"This  Dairy  School  creamery  room 
is  only  about  half  big  enough  to 
accommodate  the  butter  scoring,  when 
you  have  so  many  entries  and  visitors 
as  this  month."  Every  one  agreed 
with  this  statement,  but  for  all  the 
crowded  condition  of  the  scoring 
room,  the  five  judges  were  able  to 
give  their  opinion  of  each  one  of  the 
tubs  of  butter  and  get  through  the 
scoring  in  one  day. 

The  weather  was  extremely  hot 
that  day,  and  some  of  the  butter  a 


little  soft,  because  it  arrived  later 
than  we  expected  and  could  not  be 
left  in  the  refrigerator  long  enough 
to  harden  before  the  scoring  began. 

A  creamery  buttermaker  certainly 
ought  to  be  able  to  get  a  very  good 
idea  of  the  quality  of  the  butter  he 
makes  when  it  passes  the  inspection 
of  five  judges.  The  average  of  the 
scores  given  by  them  is  undoubtedly 
a  fair  indication  of  the  quality  of  the 
butter  made  at  each  factory.  There 
were  very  few  tubs  of  butter  this 
month  scoring  under  90  and  a  very 
few  over  93.  The  majority  of  them 
were  about  92,  and  the  opinions  of 
the  judges  agreed  exceptionally  well. 
There  was  less  indication  of  "old 
cream  flavor"  in  this  June  butter 
than  we  have  had  for  some  time,  and 
it  was  a  pleasure  to  score  so  many 
entries  that  showed  an  improvement 


in  the  quality  of  the  cream  the 
buttermakers  are  now  receiving. 

The  Butter  Judges 
The  same  judges  were  present  at 
this  scoring  who  have  given  their 
time  to  this  work  during  the  previous 
butter  scorings.  Each  one  of  them 
is  well  acquainted  with  butter  and 
the  buttermakers  of  the  state.  Judge 
H.  C.  Larson  gives  his  entire  time  to 
the  creamery  buttermakers'  organiza- 
tion, and  is  constantly  traveling 
among  the  creameries  of  the  state  in 
the  interests  of  better  butter.  Judge 
J.  Van  Dusen  and  Judge  J.  E.  Boett- 
cher,  of  the  Dairy  and  Food  Commis- 
sion, are  assigned  to  this  work  each 
month  by  Dairy  Commissioner  Em- 
ery, and  from  their  wide  acquaintance 
and  travels  throughout  the  state,  they 
are  well  informed  regarding  condi- 
tions at  the  creameries  in  the  state, 
and  have  a  personal  acquaintance 
with  a  great  many  of  the  butter- 
makers. Judge  Axel  Madsen  was  a 
former  instructor  in  buttermaking 
at  the  Dairy  School,  and  since  re- 
turning from  France,  where  he  fought 
in  the  trenches  with  many  other 
buttermakers,  has  become  interested 
in  a  large  Wisconsin  creamery  busi- 
ness. 

The  fact  that  these  judges  give  all 
their  time  to  the  creamery  industry 
of  the  state  and  visit  many  of  the 
factories  from  which  the  butter  is 
sent  to  these  scorings,  adds  greatly 
to  the  educational  value  of  this  kind 
of  work,  because  the  judges  pick  up  a 
great  many  points  while  inspecting 
the  many  tubs  of  butter  at  one  of 
these  scorings  and  they  are  able  to 
use  these  points  in  the  discussions 
which  always  come  up  when  one  of 
them  visits  a  creamery. 

Churning  Temperatures 

The  method  blanks  describing  the 
conditions  under  which  each  butter- 
maker  is  working  showed  a  great  deal 
of  interest,  especially  in  the  grading 
of  cream  and  the  testing  of  butter- 
milk. This  is  the  time  of  the  year 
when  rather  high  buttermilk  tests 
are  obtained  and  because  of  the  large 
amount  of  cream  received,  the  losses 
in  the  buttermilk  amount  to  a  con- 
siderable figure. 

Many  of  the  buttermakers'  blanks 
show  that  they  are  churning  at  a 
temperature  which  gives  a  buttermilk 
that  seems  to  be  cold  enough  accord- 
ing to  the  thermometer,  but  the  per 
cent  of  fat  is  rather  high.  An  inspec- 
tion of  the  method  blank  in  such  cases 
shows  that  the  churning  was  com- 
pleted in  thirty  minutes  or  less.  This 
short  churning  time,  as  well  as  the 
fact  that  the  creameries  are  all 
running  at  a  maximum  capacity, 
makes  it  necessary  to  overload  the 
churns,  which  undoubtedly  is  one 
cause  of  the  high  testing  buttermilk. 
Nearly  all  the  creameries  seem  to 
have  the  every-other  day  delivery  of 
cream  well  established,  and  this  aids 
in  improving  the  quality  of  the 
butter. 


Iowa  Falls,  la. — C.  L.  Blackman, 
for  the  past  three  years,  occupying 
the  position  of  extension  professor  of 
dairy  production  at  Iowa  State  Col- 
lege, has  resigned  to  accept  a  position 
as  secretary  of  the  New  England 
Holstein-Friesian  Breeders'  Associa- 
tion, with  headquarters  at  Springfield, 
Mass. 


One  Dependable  Creamery 
Supply  House  upon  which  you 
can  always  absolutely  rely 


That  you  know  will  save  you  money. 
That  you  know  will  always  send  you  what  you  order. 
That  you  know  carries  nothing  but  the  best  in  every 
line. 

That  you  know  will  get.  the  goods  out  that  you  order, 
shipped  at  once. 
No  delays. 
This  is  the 

Owatonna  Creamery  Supply  Co. 

Owatonna,  Minnesota 

Our  line  is  complete  in  boilers,  engines,  pasteurizers, 
ripeners,  starter  cans,  churns,  pumps,  testers  and  every- 
thing that  goes  to  make  up  a  complete  up-to-the-minute 
creamery. 

Creamery  supplies  of  all  kinds  are  our  specialties,  and 
Owatonna  Service  goes  with  it  all. 

Try  it  with  your  next  order. 

Competent  help  in  ail  departments  attend  to  your  wants, 
thus  avoiding  sending  wrong  goods  or  having  breakages  in 
packing. 

We  want  your  business  and  you  need  our  goods  if  you  want 
to  save  money.  Let  us  get  together. 

Now  is  the  best  time  to  test  Owatonna  Service. 

Owatonna  Creamery 
Supply  Co. 

OWATONNA,  ::  ::  ::  ::  MINNESOTA 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Ihc  Strikingly  <Attradive^Appearance  oP 

THE  MENASHA  BUTTEK  TUB 

will  win  a  higher  score  for  your  Butter 


^T\&miiifitl^^  that's  what  a  number  of 

UUllllllJ  III  Creamerymen  have  said 

of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved— Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Vnretouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Waterlown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 

MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^^eSI^wisconI^  ware 
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A  Butter  House 


Some  Creamery  Losses 

By  Prof.  E.  H.  Farrington,  Mad  ison,  \\  is.,  at  Wisconsin 
Buttermakers'  Convention,  Madison 

(Continued  fiom  June  8th,  Issue) 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON,  Mir. 
DASSEL,  -:-  MINN. 


This  same  sort  of  an  illustration 
might  be  made  for  the  buttermaker 
at  a  factory  where  cream  only  is 
received.  The  overrun  at  such  a 
factory  can  not  possibly  be  over 
twenty-five  per  cent  and  make  legal 
butter;  that  is,  butter  containing 
eighty  per  cent  fat,  because  for  every 
eighty  pounds  of  fat  there  will  be 
twenty  pounds  of  non-fatty  material, 
such  as  water,  salt  and  curd,  and  this 
twenty  pounds  is  just  twenty-five 
per  cent  of  the  eighty  pounds  of  fat 
in  the  butter.  Such  an  overrun  is  not 
possible  because  no  one  yet  has 
invented  a  machine  or  a  process  by 
which  it  is  possible  to  save  every 
ounce  of  the  fat  delivered  to  a  factory 
in  the  cream.  There  will  always  be 
some  butterfat  loss  during  the  ripen- 
ing, the  pasteurizing,  the  churning 
and  the  butter  packing  processes. 

Butter  Overrun  at  Fifty 
Creameries 
I  have  been  somewhat  interested 
in  looking  up  this  overrun  question 
on  the  blanks  returned  by  about 
fifty  creamery  buttermakers  to  the 
dairy  school  with  the  tub  of  butter 
forwarded  to  us  in  our  butter  scoring 
exhibitions  held  each  month.  I  have 
arranged  these  figures  in  tabular  form, 
and  find  that  some  buttermakers  have 
reported  an  overrun  of  twenty-five, 
twenty-six,  twenty-nine  and  thirty 
per   cent,  respectively. 

Arranging  the  other  figures  reposted 
by  the  buttermakers  in  the  form  of 
percentages,  I  find  that  six  out  of 
one  hundred  buttermakers  reported 
an  overrun  of  nineteen  per  cent, 
fifteen  out  of  one  hundred  reported  an 
overrun  of  twenty  per  cent,  eleven 
reported  twenty-one  per  cent,  twenty- 
four  reported  twenty-two  per  cent, 
twenty-three  reported  twenty-three 
per  cent,  fourteen  reported  twenty- 
four  per  cent,  and  seven  out  of  one 
hundred  reported  twenty-five  to  thir- 
ty, as  the  figure  obtained  on  the  day 
the  tub  of  butter  was  made  that  they 
sent  to  the  dairy  school  for  the  judges 
to  examine. 

These  figures  show  the  opportunity 
there  is  for  our  creamery  buttermak- 
ers to  increase  the  yield  of  butter  at 
their  factories  by  more  careful  work, 
first  in  saving  the  small  amounts  of 
both  cream  and  butter  that  may  be 
wasted  each  day  in  the  every  day 
work,  and  second  in  becoming  so 
expert  in  their  job  that  in  the  future, 
we  will  never  have  any  creameries 
reporting  twenty-five  to  thirty  per 
cent  overrun  or  one  obtaining  less  than 
at  least  twenty-one  per  cent  overrun. 

I  think  in  the  every  day  work  of  a 
factory  where  cream  is  received,  the 
overrun  ought  to  be  at  least  twenty- 
two  per  cent,  with  the  possibility  of 
obtaining  twenty-three  per  cent  under 
especially  good  conditions. 

Everyone  knows,  of  course,  that 
large  quantities  of  cream  can  be  made 
into  butter  with  much  less  waste  in 
churning  and  handling  the  cream  and 
butter  than  it  is  possible  to  have  in 
smaller  factories  where  the  churnings 
do  not  run  over  200  to  500  pounds 
each. 


Butter  Moisture  Test  at  Fifty 
Creameries 
Another  point  which  our  butter- 
makers should  attend  to  when  cream- 
ery losses  are  considered,  is  the 
amount  of  moisture  in  the  butter. 
Referring  again  to  the  butter  we  re- 
ceived from  fifty-seven  different 
creameries  at  our  last  scoring  exhibi- 
tion at  the  dairy  school,  I  find  the 
moisture  tests  of  the  butter  show  that 
four  per  cent  of  the  creameries  sent 
butter  containing  ten  per  cent  mois- 
ture; ten  per  cent  sent  butter  con- 
taining eleven  per  cent  moisture; 
five  per  cent  contained  twelve  and 
one-half  per  cent  moisture;  forty  per 
cent  containing  thirteen  and  one-half 
per  cent  moisture;  thirty-five  per  cent 
sent  butter  containing  fourteen  and 
one-half  per  cent  moisture,  and  six 
per  cent  containing  fifteen  and  one- 
half  per  cent  moisture. 

These  figures,  I  think,  fairly  repre- 
sent the  moisture  content  of  the  butter 
made  in  our  creameries  at  the  present 
time.  The  buttermaker  whose  butter 
contained  less  than  thirteen  per  cent 
moisture  is  not  getting  the  yield  that 
will  enable  him  to  make  a  twenty-two 
per  cent  overrun,  and  while  I  think  it 
is  a  good  deal  safer  for  the  butter- 
maker to  avoid  trying  to  make  butter 
containing  much  over  fifteen  per  cent 
moisture  than  to  run  above  fifteen 
per  cent  moisture,  the  difference 
between  fifteen  and  thirteen  repre- 
sents two  pounds  per  hundred,  which 
is  quite  an  important  item  in  the 
everyday  yield  of  butter  at  a  cream- 
ery. 

These  few  points  on  butter  yield 
are  the  only  ones  I  care  to  take  the 
time  to  discuss  now.  There  is  cer- 
tainly a  great  chance  for  a  butter- 
maker to  show  his  skill  in  reducing 
the  creamery  losses  by  saving  every 
ounce  of  fat  that  comes  to  his  factory 
and  making  sure  that  it  all  gets  int 
his  butter  packages;  and  he  should 
also  carefully  watch  the  composition 
of  each  churning  of  butter  and  be  sure 
that  it  contains  the  amount  of  fat 
and  other  constituents  which  good 
quality  and  the  legal  standards  re- 
quire of  butter. 

I  always  like  to  have  our  butter- 
maker regulate  his  work  so  as  to  make 
butter  that  is  nearer  fifteen  per  cent 
than  sixteen  per  cent  moisture.  My 
reason  for  this  may  be  briefly  stated. 

Suppose  the  butter  contained  fifteen 
and  eight-tenths  per  cent  moisture, 
two  per  cent  curd,  and  four  per  cent 
salt,  the  total  of  these  is  twenty-one 
and  eight-tenths  per  cent,  which  sub- 
tracted from  one  hundred  leaves 
seventy-eight  and  two-tenths  per  cent 
fat  in  the  butter. 

This,  in  my  opinion,  is  too  near  to 
the  eighty  per  cent  fat  limit.  If  butter 
containing  fifteen  and  eight-tenths 
per  cent  moisture  is  made,  the  butter- 
maker must  be  sure  that  the  curd 
does  not  exceed  one  per  cent,  or  the 
salt  three  per  cent,  as  the  sum  of  these 
is  nineteen  and  eight-tenths  per  cent, 
and  this  subtracted  from  one  hundred 
leaves  only  eighty  and  two-tenths  per 
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Established  1886 


Ship  Your  Fancy  Creamery  Butter 
to  Chicago's  Quality  House 

We  distribute  to  people  who  want  nothing  but  the 
best.  That's  why  we  must  have  the  best.  We  will  pay 
you  either  on  New  York  or  Chicago  market.  Ship  us 
your  butter  and  choose  your  market.  We  are  out  to  sat- 
isfy our  shippers.  Start  shipments  our  way  this  week. 

R.  MANGAN  &  CO.,  Inc. 


Reference ; 
The  Dairy  Record 


Reference : 
Nat'l  Produce  Bank 


WHOLESALE  DEALERS  IN 

BUTTER  AND  EGGS 

819  West  Randolph  Street    ::    Chicago,  111. 

A.  P.  SONDERGAARD  &  CO.,  405  So.  Federal  Avenue,  Mason  City,  Iowa 


VANITE  solution  has"  the  valuable  properties  of  loosening  slime  and  milk  soUds 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6-pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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Get  on  out  of 
the  rain  by 
making  your 
next  shipment 
to  us. 

We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References: 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 


FRANK  A.  McGRATL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 

139  Reade  Street 

NEW  YORK  CITY 


cent  fat,  which  also  is  too  near  the 
standard  of  eighty  per  cent  fat. 

Xo  buttermaker  is  capable  of  mak- 
ing butter  day  after  day  that  will  con- 
tain absolutely  the  same  per  cent  of 
moisture,  salt,  curd  and  fat.  There 
will  certainly  be  some  variation  in  the 
amounts  of  these  constituents  and 
because  of  this  fact,  I  think  it  better 
to  make  butter  containing  around 
fifteen  per  cent  moisture  than  to  try 
to  come  as  close  as  possible  to  the 
limit  of  sixteen  per  cent  moisture. 
Losses  in  Buttermilk 

There  is  one  more  source  of  "losses 
in  yield"  at  a  creamery  that  I  wish 
to  mention,  and  that  is  found  in  the 
testing  of  buttermilk. 

We  have  found  at  the  dairy  school 
that  if  the  buttermilk  is  tested  in  the 
same  way  as  whole  milk  is  tested,  that 
the  results  obtained  are  very  much 
lower  than  those  we  get  by  a  simple 
modification  of  the  process.  We  add 
an  excess  of  sulphuric  acid,  say  about 
twenty  e.c.  to  the  pipette  full  of  but- 
termilk in  a  test  bottle,  then  after 
mixing  the  milk  and  acid,  allow  the 
mixture  to  stand  some  time.  If  one 
is  not  in  too  great  a  hurry  it  may 
stand  several  hours.  This  seems  to 
aid  in  liberating  more  of  the  fat  in  the 
buttermilk  than  is  the  case  when  the 
test  bottles  are  placed  in  the  cen- 
trifuge and  whirled  immediately  after 
mixing  the  milk  and  acid. 

If  the  test  bottle  becomes  cold  by 
standing  after  mixing  the  milk  and 
acid,  it  should  be  placed  in  hot  water 
until  heated  to  about  180  degrees 
Fahrenheit.  It  is  then  whirled  in  the 
centrifuge  at  as  high  a  speed  as  it  is 
safe  to  run  the  machine  without 
damage,  for  at  least  fifteen  minutes. 
Enough  hot  water  is  then  added  to 
fill  the  test  bottle  up  to  the  neck,  then 
it  is  run  in  the  centrifuge  at  a  high 
speed  for  three  minutes  more,  and  a 
second  portion  of  hot  water  added, 
enough  to  bring  the  fat  into  the  neck 
of  the  test  bottle,  which  is  then 
whirled  again  for  a  period  of  two 
minutes.  This  will  give  a  clear  read- 
ing of  the  fat  and  the  results  will  be 
higher  than  buttermakers  have  been 
accustomed  to  obtain  when  butter- 
milk is  tested  by  the  usual  method. 

I  think  many  buttermakers  will 
find  that  the  losses  in  buttermilk  are 
actually  considerably  higher  than  they 
have  formerly  assumed  to  be  the  case. 

The  next  thing  for  the  buttermaker 
to  undertake  is  a  change  in  his  meth- 
ods of  churning  that  will  recover  some 
of  this  fat  now  lost  in  the  buttermilk. 
In  order  to  do  this  he  may  try,  first, 
cooling  the  churn  by  filling  it  half  full 
with  the  coldest  water  he  has  available 
and  allowing  this  to  stand  for  at  least 
one-half  hour  in  the  churn  before 
adding  the  cream.  Then  add  the 
cream  to  the  churn  at  a  temperature 
as  near  fifty  degrees  as  he  can  get  it, 
but  do  not  fill  the  churn  too  full.  If 
then  he  can  do  his  churning  in  a  room 
where  the  temperature  of  the  cream 
will  not  rise  very  much  during  the 
churning  process,  but  the  churning 
continues  at  least  an  hour  before  the 
butter  breaks,  I  think  he  will  find 
that  the  buttermilk  obtained  in  this 
way  will  test  much  lower  than  for- 
merly, and  the  losses  of  butter  will 
be  much  less  than  is  the  case  if  these 
precautions  I  have  mentioned  are  not 
followed. 

Creamery  Losses  on  Butter 
Quality 

The  two  points  in  butter  quality 
that  probably  cause  the  largest  losses 


today  are  defective  flavor  and  lack  of 
uniformity  in  quality. 

There  seems  to  be  no  end  to  the 
names  of  the  defects  in  flavor  that  are 
alleged  to  be  caused  by  the  condition 
of  the  milk  and  the  cream  delivered 
to  the  buttermaker.  The  farm  con- 
ditions under  which  the  cows  are 
milked  and  the  creams  separated  and 
taken  care  of  before  it  reaches  the 
buttermaker  are  generally  given  the 
credit  or  the  discredit,  whichever  the 
case  may  be,  for  the  quality  of  the 
butter  made  at  the  creamery. 

Every  buttermaker  knows  that  on  a 
constantly  rising  market  much  as  we 
have  had  for  the  past  five  years,  the 
defects  in  butter  flavor  are  given  less 
attention  and  are  less  used  as  a  reason 
for  cutting  the  price  at  which  the 
butter  sells  than  is  usually  the  case 
when  the  market  price  of  butter  is 
falling  and  the  demand  for  butter 
declines.  Butter  buyers  are  much 
more  critical  about  the  quality  of 
the  butter  now  than  they  were  a 
year  ago,  and  this  criticism  is  likely 
to  be  more  and  more  prominent  in 
the  future. 

This  means  that  the  buttermakers 
must  be  well  trained,  educated  and 
wide  awake.  The  time  is  past  when 
buttermakers  with  muscle  only  to  aid 
them  can  make  our  creameries  pros- 
perous by  simply  going  through  the 
motions  of  weighing  in  the  cream, 
working  the  levers  of  the  churn,  and 
filling  the  butter  tubs.  Our  creamery 
buttermakers  must  be  well  paid  and 
they  must  also  be  worth  the  money. 

(To  Be  Continued) 


Butter  Wrapping  Record 
G.  A.  Biddle,  who  has  just  re- 
moved to  Tell  City,  Ind.,  from 
Charleston,  111.,  writes  The  Dairy 
Record  and  wants  to  know  what  is 
the  fastest  record  ever  made  in 
butter  wrapping.  We  don't  know,  but 
if  any  of  our  readers  feel  that  they 
are  entitled  to  the  championship  but- 
ter wrapping  belt,  send  in  your  record 
for  publication. 


Sunberg,  Minn. — The  new  Sunberg 
farmers  co-operative  creamery  is  near- 
ing  completion  and  will  soon  be  in 
operation. 

Ada,  Minn. — The  Ada  creamery  is 
now  located  in  its  new  quarters  oppo- 
site the  power  plant  in  the  old  Harvey 
Building. 

MANAGEMENT  OF 

DAIRY  PLANTS 

^™  By  PROF.  M.  MORTENSEN 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE,  POSTPAID 

$2.40 

For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


THE  DAIRY  RECORD 


25 


DANIEL  J.  COYNE  Established  1894  RICHARD  J.  COYNE 

COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 


Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street     :      :  CHICAGO 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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$Cj.OO  $j.oo  $2.00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Steriliser  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
hasjised.  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Sold  by  Leading  Supply  Houses 


ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


CHEESEMAKERS  OF  MINNE- 
SOTA 


Urged    to    Exhibit    at  National 
Dairv  Show. 


Creamery 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

for 

Co-operative  Creameries 

Full  Sets  or  Single  Forms 


For  Sale  by 


The  Dairy  Record 


St.  Paul,  Minn. 


EE 


You,  no  doubt,  are  aware  that  the 
officials  of  the  National  Dairy  Show 
have  decided  to  hold  their  annual 
show  at  the  Minnesota  State  Fair 
Grounds,  October  8th  to  15,  1921. 
Great  preparations  are  being  made  to 
pull  off  the  best  and  largest  Show 
in  the  history  of  the  dairy  world.  Our 
recent  legislature  appropriated  $100,- 
000  for  improvements  to  be  made  on 
the  present  buildings  for  the  largest 
exhibit  of  the  best  dairy  stock  and 
up-to-date  dairy  machinery  in  every 
line,  that  was  ever  placed  on  exhibi- 
tion in  the  history  of  the  world.  Con- 
sequently this  coming  Dairy  Show  is 
going  to  be  a  world  beater.  Minne- 
sota and  the  Northwest  in  general 
are  to  be  congratulated  for  the  oppor- 
tunity to  help  the  officials  assist  in 
pulling  off  this  big  Show.  Every 
man,  woman  and  child  interested  in 
the  dairy  line  should  not  fail  to  help 
boost  and  attend  this  coming  event. 
This  is  the  first  National  Dairy  Show 
that  has  been  given  west  of  Chicago. 
It  has  been  held  at  Chicago  for  a 
number  of  years  past,  also  cities  in 
the  East. 

There  will  be  $2.00  charge  as  entry 
fees  on  cheese  and  butter.  Eastern 
states  have  in  the  past  carried  off  the 
honors  in  the  cheese  line.  I  appeal 
to  every  Minnesota  cheesemaker  to 
get  busy  at  once  and  make  a  cheese 
for  the  Show  and  put  up  the  best  and 
largest  exhibit  of  cheese  the  National 
Dairy  Show  has  ever  exhibited.  Please 
bear  in  mind,  Mr.  Cheesemaker,  you 
must  have  a  cheese  well  aged,  to 
score  at  its  best;  a  cheese  a  few  weeks 
old  is  curdy  and  will  be  classed  as 
such.  Make  your  cheese  for  the  State 
Fair  and  the  National  Dairy  Show  as 
soon  as  possible.  The  month  of  June 
or  July  is  preferable. 

Prepare  a  fine  commercial  starter 
and  be  cautious  at  the  weigh  can 
that  good  milk  is  received.  Use  about 
one  to  one  and  one-half  per  cent 
starter,  depending  on  conditions  of 
milk,  as  localities  differ  as  to  the 
amount  of  starter  to  use.  Remember 
this  is  using  a  heavy  starter:  Your 
cheese  invariably  will  show  up  more 
or  less  weak  in  texture  or  body  of  the 
cheese,  also  it  will  have  starter  flavor 
on  the  acidity  order. 

Cut  curd  fine  and  do  not  allow  curd 
to  bunch  or  ball  up  while  cooking  or 
heating  up  to  cooking  temperature. 
Keep  it  well  agitated  while  steam  is 
on  vat,  have  curd  well  firmed  before 
removing  the  whey. 

As  to  amount  of  acid,  it  is  difficult 
to  advise,  as  cheesemakers  differ  in 
the  reading  of  their  acidimeters,  also 
localities  differ  as  to  the  condition  of 
the  milk.  To  the  old  cheesemaker 
that  can  use  the  hot  iron  an  eighth 
inch  fine  thread  is  sufficient  acid  on 
curd  in  the  whey,  but  of  our  younger 
cheesemakers  very  few  know  about 
the  hot  iron.  The  old  hot  iron  is  no 
joke  and  it  never  lies  to  a  man  that  is 
a  real  expert  in  stringing  fine  silky 
threads.  As  a  rule  .18  to  .19  of  one 
per  cent  is  about  the  right  amount 
of  acid  in  whey  to  be  removed.  Stir 
curd  before  allowing  to  matt  in  order 
to  remove  surplus  whey.  Mat  curd 
well  before  milling  and  turn  blocks 
often.     In  piling  up^blocks,  turn  in 


ends  of  blocks  of  curd  and  put  top 
and  bottom  block  in  center  of  pile 
each  time  turned.  This  will  keep  the 
temperature  uniform  and  thereby  a 
uniform  development  of  lactic  acid. 

After  milling  curd,  rinse  with  water 
about  eighty-five  degrees  (do  not  soak 
curd)  just  enough  to  remove  what 
surplus  whey  there  is,  mature  curd' 
well  before  salting;  take  one  to  two' 
hours  after  milling  before  salting; 
use  not  less  than  three  pounds  of  salt 
to  1,000  pounds  milk,  let  dissolve 
well  before  putting  to  press,  have 
cheese  well  dressed  in  circles  to  make 
a  nice  smooth  face.  It  is  best  to  press 
cheese  if  possible  two  dayrs.  Do  not 
hold  cheese  in  a  hot  room.  If  possible, 
turn  cheese  every  day  until  well  dried 
off.  When  three  or  four  days  old, 
dip  in  hot  wax  and  ship  at  once  to 
Booth  Cold  Storage,  St.  Paul,  care 
National  Dairy  Show,  for  exhibition. 
If  you  hold  cheese  in  cellar  or  hot 
room  for  a  week  or  more,  it  will  open 
up  some  and  not  develop  as  good  a 
flavor. 

We  hope  every  cheesemaker  in 
Minnesota  will  get  busy  and  help 
build  the  largest  exhibit  of  cheese 
the  National  Dairy  Show  has  ever 
exhibited.  It  is  up  to  the  cheese  and 
butter  workers  to  show  the  finished 
product  of  the  dairy  cow.  Men 
interested  in  other  lines  of  dairying 
are  in  the  harness  and  putting  their 
best  energy  in  their  choseri  line  to 
exhibit  their  best  ever  displayed. 
Providing  I  may  be  of  any  service 
to  you,  Mr.  Cheesemaker,  in  the  way 
of  information,  let  me  hear  from  you 
by.  phone  or  letter. 

A.  W.  Perkin, 
President  Minn.  Cheesemakers'  Ass'n, 
Pine  Island,  Minn. 


Marshall,  Minn. — The  Marshall 
Business  Men's  Association  has  under 
consideration  a  proposition  looking  to 
the  erection  at  an  early  date  of  » 
large  milk  condensery  involving  a 
proposed  investment  of  about  $200,- 
000. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 
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SHIP  TO 


Fitch,  Cornell  &  Co. 

16-18  JAY  STREET— NEW  YORK  CITY 


— We  Handle 


REFERENCES:  —  The  Guaranty 
Trust  Co.,  New  York,  The  Fi- 
delity Trust  Co.,  New  York, 
Chatham  and  Phoenix  Nation- 
al Bank,  New  York;  Greenwich 
Bank,  New  York;  First  Nation- 
al Bank,  Owatonna,  Minn; 
First  National  Bank,  Albany, 
New  York;  Dairy  Record,  St. 
Paul,  Minn. 


BUTTER  Exclusively 

in  a  market  that  time  has  proven  to  be 
consistently  good  under  all  sorts  of  con- 
ditions. Your  continued  shipments  will 
reflect  a  financial  benefit. 


Convince  Yourself  by  Trying  Us. 

E.  J.  WHITMORE,  Owatonna,  Minn.,  Western  Representative 


U.  S.  HEAVY  DUTY  BRINE  FREEZER 


U.  S.  Heavy  Duty 
Brine  Freezer 


The  latest  thing  in  ice  cream-  free- 
zers. Simple  and  strongly  built, 
embodying  the  best  principles  of 
engineering. 

Gears  inclosed  running  in  oil.  double 
beater  with  very  heavy  bronze  bush- 
ed bearings. 

Furnished  either  belt  or  motor  drive. 
This  machine  is  already  in  the  hands 
of  some  of  the  largest  ice  cream 
manufacturers. 

Write  for  interesting  booklet  and 
prices. 

A.H.Barber  Creamery 
Supply  Company 

Western  Distributors 
300-306  West  Austin  Ave.,  Chicago 

Minnesota  Representative: 
JOSEPH  GROSTEPHAN, 
3344  4th  Ave.  So.,  Minneapolis 
Phone:  Colfax  578 
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Your  Word  Is  Enough 


Your  patrons  know  where  their  checks 
come  from.  Getting  sweet  cream  is 
up  to  you. 

The  Sanitary  Cooler  keeps  cream  sweet 
in  any  weather.  It  uses  well  water 
pumped  for  the  stock.  Ten  sizes  to 
meet  any  requirements. 

Our  plan  has  brought  a  big  improve- 
ment in  butter  grades  and  increased 
earnings  for  hundreds  of  creameries. 
Write  for  it  today. 

Independent  Milking  Machine  Co. 

2484  UNIVERSITY  AVE.  Dept  C-2  SAINT  PAUL,  MINN. 


_     _    FRED  _  _____     PATRICK  J. 

Nickel  &  Drummey 


Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


Waukesha  Nickel  Sanitary  Fittings 

(Formerly  Known  as  German  Silver) 

FITTINGS  AND  PIPING  THAT  WILL  ALWAYS 
HOLD  THEIR  SILVER  LUSTRE  AND  SHINE 

Will  not  corrode  in  contact  with  milk.   Last  a  lifetime. 

ABSOLUTELY  SANITARY 
Sold  by  Jobbers  —  Send  for  Catalog 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WISCONSIN 


CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246   -   -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :          SAINT  PAUL,  MINN. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


NO  KICK  COMING 


Farmers  Want  Price   But  Wont 
Earn  It. 


Editor.  Dairy  Record:  I  will  fol- 
low Mr.  Sorenson's  suggestions  and 
tell  something  about  cream  prices. 
For  a  time  we  paid  eighteen  cents 
here  for  cream  and  that  was  a  general 
price  in  Northwest  Iowa,  and  at  least 
a  part  of  Southwest  Minnesota  and 
furthermore,  it  was  all  this  cream 
was  worth.  Mr.  Sorenson  said,  no 
wonder  the  farmers  are  kicking  on 
the  low  prices  received  for  the  product. 
There  is  where  I  differ  with  him. 
When  a  farmer  pays  no  more  atten- 
tion to  his  cream  and  some  of  them 
not  as  much  as  they  do  to  the  slop 
they  feed  to  the  hogs,  they  have  no 
reason  to  kick  on  low  prices.  You 
will  say,  grade.  We  will  pass  that' 
up  here  for  the  present  and  give  you 
an  example. 

We  make  a  good  deal  of  ice  cream 
here  during  the  summer  and  pride 
ourselves  on  having  as  good  a  grade 
of  ice  cream  as  is  made  anywhere, 
and  we  have  a  good  trade  for  it.  We 
need  a  good  deal  of  good,  clean,  sweet 
cream  and  are  willing  to  pay  for  it, 
if  we  can  only  get  it.  At  the  time 
we  were  paying  eighteen  cents  for 
any  kind  of  cream,  we  were  offering 
twenty-eight  cents  for  good,  sweet; 
cream  delivered.  At  present  we  are 
offering  thirty-two  cents.  We  get 
about  150  pounds  per  day.  A  number 
of  farmers  started  in  to  deliver,  but 
they  were  unable  to  see  any  harm  if 
the  cream  was  slightly  sour,  and  we 
Mere  unable  to  use  it  at  the  price  we 
paid  for  sweet  cream,  so  we  have  to 
use  a  good  deal  of  emulsified  cream 
in  our  ice  cream.  Now  tell  me,  are 
those  farmers  willing  to  go  half  way 
with  us  to  get  a  fair  price  for  this 
cream?  I  say,  no;  they  want  the 
price  but  they  will  not  earn  it. 
Iowa  Creamery  Owner. 


VERMONT  BUTTER  SCORING 


Summary  of  Second  1921  Educa- 
tional Scoring. 


The  second  educational  butter  scor- 
ing for  1921  was  held  at  the  Mt. 
Mansfield  co-operative  creamery  at 
Stowe,  Vermont,  on  Friday,  May 
20th.  Between  seventy  and  eighty 
buttermakers,  creamery  managers  and 
other  interested  parties  were  present 
and  were  royally  entertained  by  the 
management  of  the  Mt.  Mansfield: 
creamery.  This  creamery  makes  but- 
ter making  a  specialty  and  has  built 
up  the  largest  parcel  post  trade  of 
any  butter  factory  in  New  England. 
After  the  scoring  those  who  wished 
were  taken  on  a  trip  through  the 
Notch,  one  of  Vermont's  most  scenioj 
spots. 

A  total  of  twenty-nine  samples  I 
were  scored,  two  of  which  were  given! 
only  complimentary  scores.  -  The 
judges  were  A.  B.  Loring,  of  thet 
United  States  Bureau  of  Markets,.1 
Boston,  Mass.;  Prof.  Ellenberger,  oft 
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Operators  of  Dairies,  Creameries 

and  Cold  Storage  Plants,  should  get  the  facts  at  once  regarding  Mechanical  Refrigeration  by 
the  Baker  System. 

We  Have  Developed  Special  Refrigerating  Systems 
which  have  met  with  the  utmost  success  wherever  they  have  been  sold.   The  Baker  System  is 
essentially  economical.   You  don't  have  to  pay  middlemens'  high  profits  when  you  buy  a  Baker 
System;  because  you  will  buy  direct  from  the  manufacturers  through  our  factory  branch. 

Send  to  Our  Engineering  Department — get  free  bulletin  No.  45  C ;  also  reproductions 
of  testimonial  letters  from  other  dairy  and  creamery  men  whom  you  know — see  what  they  say 
regarding  their  Baker  Refrigerating  Plants. 


BAKER  ICE  MACHINE  CO.,  Inc.  »™ 


Factory  and  General  Offices: 
_  AND  NICHOLAS  STREETS 
OMAHA,  NEBRASKA 

(Factory  Branch  Office,  214  Lumber  Exchange  Bldg.,  Minneapolis  C.  H.  Williams,  Mgr.) 


the  Agricultural  College,  and  Mr. 
Jones,  of  the  State  -Department  of 
Agriculture.  Mr.  Carling,  of  the 
Hovey  Company  of  Boston,  which  is 
one  of  New  England's  oldest  butter 
houses,  was  present.  It  is  hoped  that 
more  representatives  from  the  market 
centers  will  be  present  at  future 
scorings  so  that  they  and  the  butter- 
makers  may  meet  and  confer  with 
each  other. 

Too  High  Acid 

The  entries  of  butter  this  month 
were  very  uniform  in  color,  and  only 
one  sample  was  cut  for  mottles.  Indi- 
cations,were  that  many  buttermakers 
had  failed  to  lower  the  churning  tem- 
perature as  required  by  the  softer 
fat  due  to  fresh  pasture  and  warmer 
weather.  Only  two  samples  were 
gritty  though  several  were  rather 
high  in  salt. 

One  of  the  most  common  criticisms 
on  flavor  was  high  acid,  and  entry 
blanks  showed  that  a  number  of 
creameries  were  holding  their  cream 
too  long  at  too  high  temperatures 
before  churning.  Much  of  the  cream 
received  at  this  season,  if  not  pasteur- 
ized, should  be  cooled  to  churning 
temperature  as  soon  as  possible  after 
being  received,  and  then  churned 
before  becoming  overripe. 

Several  boxes  of  butter  showed  a 
shortage  in  weight,  while  a  few  were 
considerable  over  weight.  More  at- 
tention should  be  paid  to  packing  and 
weighing.  Underweight  boxes  often 
sell  at  a  sharp  discount,  and  it  is 
wasteful  to  give  an  extra  third  or 
half  pound  on  a  five-pound  box. 
Note  the  weight  of  your  box  on  the 
score  card  returned  to  you. 


'FILLED  MILK"  BILL 


Hearings  in  Congress. 


Washington,  D.  C. — Congressman 
Voigt's  "filled  milk"  bill  had  its  first 
hearing  on  June  13th,  with  Dr.  E.  V. 
McCoflum  of  Johns  Hopkins  Univer- 
sity as  the  principal  witness  for  the 
bill.  Dr.  McCollum  made  complete 
statements  showing  the  food  value  of 
dairy  products,  which  he  termed 
"the  only  protective  foods  available 
for  the  American  people."  Dr.  Mc- 
Collum told  the  committee  that  no 
food  should  be  sold  under  any  con- 
ditions or  circumstances  which  would 
lead  any  person  to  buy  and  use  it 
thinking  that  it  was  the  same  as  or 
as  good  as  milk.  Hearings  will  be 
resumed  early  in  July. 


Of  Vital  Importance 

To  uncleanliness,  due  to  improper  methods  of 
cleaning  as  well  as  the  use  of  imperfect  cleaning 
materials,  can  be  traced  most  of  the  objectionable 
tastes,  unpleasant  odors  and  poor  quality  in  milk 
products.  Consequently,  cleanliness  is  of  vital 
importance. 

This  problem  of  quality  production — the  basis 
of  the  dairyman's  profit — is  greatly  assisted  by 
the  sweet,  wholesome,  distinctive,  sanitary  clean- 
liness which  the  use  of 

" —        r>j  fry  man 's  .^M 

so  consistently  provides  to  thousands  of  cream- 
eries, cheese  factories  and  dairies. 

So  quickly  and  easily  does  the  natural  cleaning 
action  of  Wyandotte  Dairyman's  Cleaner  and 
Cleanser  do  its  work  that  the  saving  of  time  and 
labor  as  well  as  the  efficiency  of  the  cleaner  itself 
guarantees  a  low  cleaning  cost. 

Order  from  your  supply  house. 

It  cleans  clean. 

Tell  your  friends  and  neighbors  you  are  going  to 

National  Dairy  Show,  October  8th  to  15th,  1921 
Minnesota  State  Fair  Grounds 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Creamery  Bookkeeping 
Simplified 

By  using  our  modern  loose-leaf 

Creamery  Bookkeeping  System 

Send  for  samples  and  prices.  Special 
forms  printed  to  order.  Send  us  sketches 
for  an  estimate. 

Creamery  checks,  butter  order  books, 
butter  wrappers,  stationery,  etc. 

Suol  Printing  Company 

Creamery  Printing  Specialists 
NEW  PRAGUE,         -:-  MINNESOTA 


HYGLUSS 


Butter  Cartons 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


OppcTrtuhitteg 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  175 — Operator  Wanted  by  Oregon 
co-operative  creamery;  man  must  be  up- 
to-date,  able  to  grade  cream,  make  high 
grade  quality  of  butter,  and  neutralize; 
the  creamery  expects  to  buy  cream  accord- 
ing to  grade  in  the  near  future,  and  wants 
man  capable  of  handling  this  proposition. 

No.  176 — Operator  Wanted  for  small 
farmers'  creamery  in  inland  town  in  South 
Dakota;  cream  three  times  a  week  in  sum- 
mer and  twice  a  week  in  winter. 

Wanted — An  experienced  helper  at 
once:  clean  and  good  worker;  state  salary 
in  first  letter.  Address  Staples  Co-oper- 
ative Creamery  Co.,  Staples,  Minn  6-22 


]^clviivci1j^§\ipp]ic^ 


For  Sale — One  20-H.  P.  steam  center 
crank  engine,  in  A  No.  1  shape.  Address 
2713,  Dairy  Record,  St.  Paul,  Minn.  4-6tf 

Blaokmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  six-column  Burroughs  Add- 
ing Machine,  as  good  as  new;  price,  $150. 
Address  Harry  Koth,  StocKport,  Iowa.  6-29 

For  Sale — We  have  on  hand  one  Miller 
Upright  Freezer,  power,  electric  or  belt 
driven;  two  Manning  Can  Washing  Ma- 
chines; one  300-gallon  Pasteurizing  Vat; 
one  old  fashioned  40-quart  freezer.  Write 
or  telephone  Ives  Ice  Cream  Co.,  Minne- 
apolis, Minn.  7-6 

For  Sale — One  40-quart  Miller  Brine 
Ice  Cream  Freezer,  belt  driven,  pedestal 
base;  have  installed  motor  driven  equip- 
ment; this  machine  a  bargain  at  $250. 
Island  Farm  Creamery  Co.,  Hibbing, 
Minn.  6-22 


For  Sale — Two  Baker  ice  machines 
suitable  for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 
Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
54 1-543  West  22d  St. ,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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NAUMAN 

Revolving  Cheese-Curing  Shelf 

The  Ideal  Method  for  Handling  Cheese  in  the  Curing  Room 


For  Sale — One  800-gallon,  latest  style 
Viscolizer;  belt-drive  machine;  used  only  a 
few  weeKs;  an  exceptional  bargain  for  quicK 
sale.  Address  2734,  Dairy  Record,  St.  Paul, 
Minn.  6-22 


For  Sale — One  25-H.  P.  alternating  cur- 
rent motor;  Fairbanks-Morse  type;  1,200 
R.  P.;  220  volts;  60  cycle;  with  starter; 
very  reasonable.  Address  2735,  Dairy 
Record,  St.  Paul,  Minn.  6:29 


For  Sale — We  have  for  sale  1,200 
2x6  quart  bottle  cases;  400  2  x  6  pint 
bottle  cases;  400  2  x  6  half  pint  bottle 
cases;  200  5x  8  half  pint  bottle  cases; 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co..  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


For  Sale — One  Dickinson  improved 
freezer,  formerly  new  C.  &  B.,  good  con- 
dition. Address  2714,  Dairy  Record,  St. 
Paul,  Minn.  4-6tf 


For  Sale — One  300-gallon  Jensen  Twin 
Coil  Cream  Ripener;  new,  never  been  used; 
will  sell  at  a  sacrifice.  Carrington  Ice 
Cream  Co.,  Carrington,  N.  D.  6-8tf 


T<>sitio£Pii\fed 


Position  Wanted  as  assistant  butter- 
maker;  good  farmers'  co-operative  cream- 
ery preferred;  have  good  experience;  farm- 
ers' and  centralized  creamery;  understand 
all  up-to-date  methods;  can  come  at  once; 
please  state  wages  and  particulars  in  first 
fetter;  ago  twenty-one,  and  attended  1920 
Dairy  Short  Course.  Address  2711,  Dairy 
Record,  St.  Paul,  Minn.  3-30tf 


Young  Married  Man,  experienced  in 
creamery  work  and  "on  the  road"  wishes 
position  as  traveling  representative  for 
some  large  creamery  or  creamery  supply 
house;  references:  Bridgeman-Russell  Com- 
pany, Sioux  Falls,  S.  D.  Address  B.  R. 
Anderson,  Vilas,  S.  D.  6-29 


Good  paying  South  Dakota  creamery 
for  sale;  five  town;  good  local  trade;  only 
creamery  in  twenty  miles  square;  little 
capital  required.  Address  2730,  Dairy 
Record,  St.  Paul,  Minn.  5-25tf 


Trade  Eighty  Acres  Land — Twenty 
acres  cleared,  forty  acres  fenced;  half- 
mile  from  railroad,  main  line,  for  good 
paying  creamery.  Address  W.  H.  Wellens, 
Albany,  Minn.  6-15tf 


A  Business  Opportunity  for  a  practical 
man  in  the  line;  I  will  sell  all  or  any  part 
of  the  Menomonie  Dairy  Co.,  Emery 
Thompson  horizontal  ice  cream  freezer, 
Victor  hundred-gallon  churn,  milk  route 
and  dairy  store;  doing  a  good  business. 
Address  Menomonie  Dairy  Co.,  516  Broad- 
way, Menomonie,  Wis.  6-22 


For  Sale — Will  sell  at  a  very  reasonable 
price:  my  creamery  located  in  good  town  in 
Southern  Michigan;  good  railroad  point, 
and  a  good  locality;  well  equipped;  both 
steam  and  electric  power;  good  reasons  for 
selling.  Address  Vandalia  Creamery,  Van- 
dalia,  Mich.  6-22 


Well  Attended  Creamery  Picnic 
Renville,  Minn. — The  picnic  held 
here  June  12th  by  the  co-operative 
creamery  was  attended  by  1,200  to 
1 ,500  people,  and  was  a  success  in  every 
way.  The  speakers  were  County 
Agent  Dyer  and  Andrew  French,  of 
the  Minnesota  State  Dairyman's  As- 
sociation, and  former  dairy  and  food 
commissioner.  Mr.  French  paid  a 
high  compliment  to  P.  Asmussen,  who 
recently  took  charge  as  manager  and 
operator,  and  whose  management  is 
showing  good  results. 


It  is  a  space  saving  and  labor  saving 
device  that  no  cheese  factory  operator 
can  afford  to  be  without. 

It  revolves  on  ball  bearings  and  is 
made  of  the  best  kind  of  material 
throughout. 

BEAR  IN  MIND 

We  also  manufacture  Cheese  Presses, 
Curd  Agitators,  Curd  Knives,  Curd  Mills, 
Parafhne  Tanks,  etc. 

Our  full  line  of  machinery  and  supplies 
for  cheese  factories  and  creameries 
should  interest  you.  Let  us  know  what 
you  need  and  we  will  be  pleased  to 
quote  you  prices. 

Stoelting  Bros.  Company 

KIEL,  WISCONSIN 


c/4rro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

Gutter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY -CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  1  tain  1524  MINNEAPOLIS,  MINNESOTA 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"CENTRALIZED  CARLOTS' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 
"WHOLE  MILK" 


J.  Narzisenf eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.j  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 

Represented  by  CHARLES  SUNDBERG 


June 

13 

14 

15 

16 

17 

18 

Score 

94 

93 

33' 

33' 

32* 

33' 

92 

31* 

32} 

32* 

32* 

32* 

32* 

91 

305 

31 

31 

31 

31 

31* 

90 

29  * 

30 

30 

30 

30 

30* 

89 

27* 

28* 

29 

29 

29 

29 

88 

25* 

27* 

27* 

27* 

27* 

28 

87 

24* 
22* 

25 

26 

26 

26 

26 

86 

24 

24 

24 

24 

24 

85 

 We  Need  Your 

Butter  IE  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASK0W  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References — Fort  Dearborn  National  Bank  and  Dairy   Record,    St.    Paul,  Minn. 


Brown  &  Root  Co. 

Cheese A  *£23  SLET  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :        :        NEW  YORK 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representatire:  H.  T.  Sondergaaxd,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Mion. 
References:  Union  National  Bank,  The  Dairy  Record. 


91 

90 

31} 

32' 

32' 

32' 

31* 

32} 

89 

29} 

30* 

30* 

30* 

30 

31 

88 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


June 

13 

14 

15 

16 

17 

18 
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94 

93 

33' 

34 ' 

34 ' 

34' 

34' 

33* 

92 

32 

33 

33 

33 

33 

33 

91 

31 

32 

32 

32 

32* 

32} 

90 

30 

31 

31 

31 

31* 

31* 

89 

29 

30 

30 

30 

30* 

30* 

88 

28 

29 

29 

29 

29 

29* 

87 

27 

28 

28 

28 

28 

28* 

86 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


June 

13 

14 

15 

16 

17 

18 

Score 

94 

93 

92 

33' 

34* 

34* 

34" 

N 

34"  ' 

91 

32* 

33* 

33* 

CO 
CO 

« 

33* 

90 

31* 

32* 

32* 

32* 

y 

32* 

89 

30* 

31* 

31* 

31* 

31* 

88 

29 

30* 

30* 

30* 

a 

30* 

87 

27 

29 

29 

29 

29 

86 

25 

27 

27 

27 

27 

85 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


June 

13 

14 

15 

16 

17 

18 

Score 

94 

34* 

35 

35* 

35* 

CO 

Si 

35* 

93 

33* 

34 

34* 

34* 

34* 

34* 

92 

32* 

33* 

33* 

33* 

33* 

33* 

91 

31* 

31* 

32 

32 

32 

32 

90 

30 

30 

30* 

30* 

30* 

30* 

89 

29 

29 

29* 

29* 

29* 

29* 

88 

28 

28 

28* 

28* 

28* 

28* 

87 

27 

27 

27 

27 

27 

27 

86 

26 

26 

26 

26 

26 

26 

85 

Butter  Receipts  hy  Cities  Compared 

Cities 

Week  End 
June  17 

Week  End 
June  10 

Since 
Jan.  1,  1921 

New  York. . . 

Boston  

Philadelphia . 

95,362 
79,672 
36,335 
26,847 

89,702 
84.449 
38,299 
23.412 

1,134,673 
1.174,667 
404,460 
328,657 

Total  

238,216 

235,862 

3,042,457 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  17 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 

Boston  

2,378,205 
1,508,282 
1,155,373 
737.240 

355,459 
364,090 
147,726 
97,890 

10,613.253 
7,520,533 
4,373.132 
2,179,520 

Philadelphia . 

Total  

5,779,100 

965,165 

24,686,438 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

June  13 ... . 

415.586 

43,131 

15,477 

8.871 

June  14. . . . 

44,651 

49,141 

15,925 

9,187 

June  15. . . . 

45,911 

51  945 

16,763 

10,138 

June  16. . . . 

44,361 

47,318 

14,338 

11,446 

June  17  

47,807 

46  627 

Holiday 

11,439 

June  18. . . . 

53.095 

50,421 

14,440 

10,224 

REVIEW  OF  BUTTER  MARKET  1"<>H 
Week  of  June  11th  to  18th,  Inc. 


Butter  Market  Continues  Active, 

Prices  Higher 
The  trend  of  the  current  weeK's  market  I 
has  been  similar  to  that  of  last  week.  The 
opening    was   firm   and   prices   advanced  I 
tinder  active  trade  up  until  the  latter  past  I 
of  the  week,  when  there  was  more  or  less 
of  a  reaction.    The  set-back  came  Friday! 
instead  of  Thursday  this  week,  and  again  I 
the  amount  of  the  decline  was  less  than] 
the  advance  for  the  week  which  means  that] 
prices  continue  to  work  toward  a  higher] 
level.   The  demand  for  immediate  consump- 
tion was  held  up  excellently  in  spite  of  tnej 
advance,    and    buying    for    storage  only] 
seems  to  be  checked  for  a  day  or  two  follow- 1 
ing  one  of  these  soft  spots.    Between  the  I 
two  requirements  all  the  available  offerings  j 
of  butter  have  been  finding  a  ready  outlet. 
Out  of  town  buyers,  particularly  at  New] 
York    and    Chicago,    have    been  regula 
factors  on  the  market,  taking,  some  of  tb 


THE  DAIRY  RECORD 


33 


>est  marks  for  storage.  New  York  reports 
i  somewhat  slacker  jobbing  trade  than 
uristed  prior  to  raise  in  prices.  Chicago 
continues  to  show  the  greatest  firmness  and 
:onfidence  in  the  market.  This  is  due  to 
;ood  support  from  interests  wanting  butter 
itored  in  that  city,  and  the  firm  prices 
uling  on  sales  for  future  delivery,  especially 
rune  and  July  butter. 

Undergrades  Clear  Well 

While  the  most  active  trade  is  of  course 
»n  the  long  lines  of  Fancy  Creamery  and 
lne  centralized  cars,  which  are  being  taken 
ihiefly  for  storage,  and  cleaned  up  condi- 
ions  of  the  markets  on  undergrades  is 
ather  remarkable  and  is  worthy  of  more 
nan  passing  notice.  This  is  probably  due 
n  part  to  purchase  of  these  lots  by  buyers 
►ho  wanted  to  obtain  cheaper  butter,  and 
hus  avoid  following  the  advance  of  the 
aarket  on  top  grades,  but  it  is  also  due  to 
he  fact  that  the  quality  of  arrivals  has 
leen  so  good  that  the  offerings  of  under- 
xad.es  have  run  way  short  of  the  usual 
une  showing.  One  market  at  least  has 
ommented  on  this  for  several  weeks  past, 
oing  so  far  as  to  state  that  the  butter  sent 
o  that  market  was  better  than  had  been 
een  in  several  years.  Now,  of  course,  the 
iot  weather  which  is  pretty  general  over 
he  country  is  beginning  to  tell  on  quality, 
lew  York  and  Boston  both  reporting  quite 
fi-w  lots  showing  heat  defects.  The 
mount  of  moldy  arriving  is  also  unusually 
ght  although  we  have  had  some  very  good 
aold  producing  weather.  Apparently 
irecautions  are  being  more  generally  used 
gainst  this  preventable  fault. 

Production  Still  Increasing 

Neither  reports  from  producing  sections 
or  market  receipts  indicate  any  falling 
O  in  the  -make  as  yet.  Some  sections  do 
f  course  show  a  shrinkage,  but  more  show 
n  increase.  The  centralizer  reports  at 
and  for  the  week  ending  June  11th  show 
n  increase  of  2.8  per  cent  as  against  the 
revious  week,  but  some  shrinkage  under 
he  output  for  the  same  week  last  year, 
torage  holdings  are  gaining  rapidly  and 
how  quite  a  surplus  compared  to  last 
ear's  holdings. 

GEORGE  LIVINGSTON, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


(Commercial  List  and  Price  Current) 

ilon.,  June  13 — Extras  33 

'ues.,  June  14 — Extras  33 

Ved.,  June  15 — Extras  33* 

?hu.,  June  16 — Extras  33  i 

'ri.,    June  17 — Extras  34 

June  17th. — Receipts  2,988  tubs.  The 
aarket  is  firm  and  prices  are  jc  higher, 
teceipts  are  not  large  and  there  is  a  good 
emand  for  consumption  and  storage,  which 
eeps  the  supply  well  cleaned  up.  Sales 
f  92  score  Extras  were  made  on  'Change 
t  34c,  which  became  the  general  trading 
iasis  on  the  street,  with  very  Fancy  marks 
ommanding  the  usual  premiums.  Firsts 
nd  Seconds  are  in  fair  demand  and  steady 
nd  there  is  no  surplus  of  any  grade  on  the 
aarket.  Ladles  are  in  fair  demand  and 
inn,  with  moderate  offerings.  Receipts  of 
>acking  stock  are  light  and  prices  are  firm. 

dreamery,  Extra,  92  score   @34 

Extra  Firsts.  91  score  32  @33 

Creamery,  Firsts,  88  @90  score. .  28 $  ©304, 
Creamery,  Seconds, 83  @87  score25  @27 
Creamery,  Thirds  22  @24 


jjosfon  -  . 


Tubs      Boxes  Pounds 
teceipts  for  7 

days   45,335    5,950  2,876,494 

-ast  week   44,719    4,010  2,861,348 

ame  week,  '20..  44,232  2,990  2,742,541 
ince  May  1, '21  213,458  22,470  13,251,299 
ame  time. '20..  .171,794  24,590  10,571,647 

June  15th. — There  has  been  a  good 
.ealthy  butter  market  during  the  past 
'eek,  and  while  the  sharp  upward  move- 
lent  has  been  somewhat  checked  the 
larket  as  a  whole  is  higher  than  a  week 
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Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  , 

Aetna  National  Bank  ■*  m rr  T\  j  o^.  \t  •x.t  t  2126  Dupont  Ave.  No 
FideUty  Trust  Company  147  Keade    ot.,   NeW   lOrk    Minneapolis,  Minn. 


REFERENCES: 


A.  CRONHOLM 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y 


Absolutely 
Dependable 
Since  1845 


Ask 
Anybody 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M. RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Ettablished  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

"EVENTUALLY" 


Why  Not 
Now? 


You  will 
Ship 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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ago.  Fancy  northern  butter  has  been  in 
comparatively  short  supply,  and  desirable 
lots  have  been  quickly  snapped  up,  and 
probably  in  most  cases  have  found  their 
way  into  the  coolers  for  future  use.  Receipts 
as  a  whole  have  been  somewhat  larger,  but 
with  a  good  demand  about  all  desirable 
lots  have  been  kept  well  cleaned  up. 
Medium  grades  have  also  been  in  fair 
inquiry,  and  even  in  the  lower  grades  some 
interest  has  been  shown.  Taking  the 
country  as  a  whole  we  are  in  the  flush  of  the 
make.  General  conditions  have  been 
favorable  for  production,  and  reports  indi- 
cate that  producers  have  been  enabled  to 
turn  out  a  higher  percentage  of  good  butter. 
Storage  holdings  have  increased  rapidly, 
the  amount  in  the  local  coolers  at  last 
reports  amounting  to  64.003  packages, 
compared  with  30,811  packages  last  year. 
Last  year's  holdings  were  light,  however, 
compared  with  the  average  of  several  years, 
due  to  the  late  season  and  for  this  reason 
there  seems  to  be  little  or  no  concern  over 
the  heavier  comparative  holdings  to  date. 
The  report  for  the  entire  country  giving 
holdings,  for  June  1st  shows  holdings  of 
Creamery  butter  this  year  as  21,500,000 
pounds,  compared  with  12,872,000  pounds 
last  year,  and  a  five-year  average  of 
14,395,000  pounds.  Probably  the  larger 
part  of  the  butter  stored  so  far  has  been 
of  the  very  best  the  market  offered,  no 
forced  storing  necessary  owing  to  prevail- 
ing market  conditions.  At  the  close  33c 
appears  about  the  top  on  Creamery 
Extras,  with  Creamery  Firsts  quoted  at 
30  to  32c,  and  Creamery  Seconds  at  28  to 
29c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  33  @ 

Creamery,  Firsts  30  @32 

Creamery,  Seconds  28  @29 


(From  the  Daily  Trade  Bulletin) 


June  13  . 
June  14 . 
June  15 . 
Thu.,  June  16 . 
Fri.,  June  17. 
Sat.,    June  18. 


Mon., 
Tues. 
Wed. 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

.  .  31 

30 

30* 

.  .  32 

31 

32 

.  .  32 

.  31 

32 

.  .  32} 

311 

32 

.  .  32 

31 

31 

.  .  32 

31 

32 

Tubs 

Belgrade,  Minn. — Larson  Brothers, 
of  Starbuch,  started  work  on  the  new 
building  of  the  farmers'  co-operative 
creamery  building  here. 

Brantwood,  Wis. — Machinery  is 
now  being  installed  in  Brantwood's 
new  cheese  factory,  and  the  plant 
will  be  running  within  a  few  weeks. 
Mr.  Pickett,  of  Kansas  City,  has  been 
engaged  as  cheesemaker. 


Receipts 

May  1,  1921,  to  June  18,  1921  521,047 

Mav  1,  1920,  to  June  19,  1920  425,250 

May  1,  1919,  to  June  21,  1919  619,492 

May  1,  1918,  to  June  22,  1918  431,539 

June  18th. — Market  firmer  and  lc  higher 
for  Standards. 

There  was  a  pronounced  desire  to  buy 
shown,  and  under  the  reduced  offerings 
the  marKet  strengthened  and  only  the  firmer 
prices  made  sales  possible.  General  sup- 
plies total  up  presentable  quantities,  but 
the  demand  generally  increased  and  noted 
advances  may  very  likely  tend  to  increase 
consumption  and  keep  the  market  clear  of 
any  large  surplus.  Buying  was  as  on  former 
days,  for  all  accounts,  that  is,  immediate 
use:  also  for  storing  purposes  and  to  cover 
on  former  sales  for  this  month's  delivery. 

Extras  in  fresh  Creameries  were  in  fairly 
good  supply  and  demand  moderate  at  the 
steady  prices.  Local  dealers  interested  for 
immediate  use  and  moderate  quantities  are 
being  stored.  The  quotation  was  paid  on 
the  Exchange. 

Centralized,  that  is.  Standards  90  score  or 
better,  full  cars,  quotably  32c.  The 
inquiry  was  larger  and  dealers  more  anxious. 
The  call  for  cars  that  grade  Standards 
comes  mainly  from  dealers  interested  in 
futures.  Today  a  number  of  cars  were 
offered  on  the  Exchange  and  the  quoted 
price  was  freely  bid.  Cars  were  offered  at 
32  }c  and  33c.  but  no  takers.  Holders 
inclined  to  wait  for  the  action  of  futures. 
Undergrade  cars  are  also  meeting  a  fair 
demand;  89  scores  offered  at  31c.  and  29}c 
bid,  and  30c  the  general  market.  Sales 
reported  late  yesterday  were  at  30c  and 
30  Jc.    There  were  65  cars  on  track  and  42 


Don't 
Take  a 
Chance 


of  your  products  being  spoiled  by  poor 
refrigeration.  If  you  are  using  mechani- 
cal refrigeration  be  sure  your  plant  is  in 
shape  to  give  you  the  service  you  will 
require  during  the  hot  season.  Our 
engineers  can  help  you  if  you  are  having 
trouble.  A  phone  or  telegram  will  bring 
one. 

Westerlin  &  Campbell  Co. 

YORK  REFRIGERATING  MACHINERY 
J.  F.  RAETHEB ,  Northwest  Representative 


380  Shubert  Building 


ST.  PAUL,  MINN. 


of  these  carried  over  from  the  day  previous. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 

underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see  re- 
marks  @32 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines   ©31 

Firsts  (88  to  90  scores)  27  @30 

Seconds  (83  to  87  scores)  22  ©26 

Centralized,     Standards  (meaning 
Centralized)  90  scores  and  better, 

full  cars,  fresh   @32 

Full  cars,  89  score   @30 

Cheese 

Cheddars   @14 

Twins   ©14 

White  13?  @14 

Daisies,  Double  13  J  @14 

Single  14  %14f 

Longhorns  14}  ©14} 

Young  Americas  14}  ©14} 

Squares  15  ©15} 

Swiss,  Block,  New  19  @20 

Limburger,  New  17}  ©18 

Brick,  Fancy  14}  ©15 

Poor  sells  at  a  sharp  discount. 


(From  the  Producer's  Price  Current) 


Higher  Extras 
Than  Ex.  92  Score 

Mon.,  June  13.  .32 J  @33  31}  ©32 

Tues.,  June  14.  .33}  ©34  32}  ©33 

Wed.,  June  15. .  33}  ©34  32}  ©33 

Thu.,  June  16..  33}  @34  32}  @33 

Fri.,    June  17.. 33}  ©34  33  

Sat.,    June  18.  .33}  @34  32}  @33 


Receipts  for  week  

Receipts  last  week  

Receipts  same  week  last  year. 

Receipts  since  May  1st  

Receipts  same  time  last  year. 
Exports  for  week  


Firsts 
90-91 

30  @31 

31  @32 
31  @32J 
31  ©32} 
31  (9.32 1 
31  ©32} 

Pkgs. 
86,268 
.  93,261 
.  63,312 
539,640 
346,081 


June  18th. — We  have  had  another  week 
of  heavy  trading,  with  somewhat  higher 
prices  for  all  classes  of  stocK.  Demand  for 
storage  has  been  the  dominant  factor,  and 
it  will  largely  control  the  situation  until 
storers  have  about  all  the  goods  they  care 
to  put  away.  How  long  this  will  last  can 
not  be  foretold,  but  it  looks  as  if  the  mar- 
ket is  good  for  most  of  the  remainder  of 
this  month.  The  fact  that  several  new 
buyers  have  been  on  hand  this  week  haw 
added  strength  to  the  position,  and  the  more 
frequent  and  larger  calls  from  out  of  town 
have  been  a  constant  support.  Jobbe 
report  some  falling  off  in  local  consumption 
which  is  only  natural  as  we  get  into  warm 
weather,  and  many  of  our  people  leave  f 
country  and  seaside  resorts,  but  the  co 
sumption  is  still  very  good  here  as  well 
throughout  the  country.  The  gain 
prices  for  the  week  is  about  l}c,  but  thfflj 
have  been  slight  changes  in  tone  duri 
the  last  few  days  with  the  close  slightl 
easier.  Many  operators  seem  to  feel  th 
we  are  1  @2c  above  what  is  considered 
really  safe  basis,  and  that  fact  creates  a 
little  bearish  influence.  Advices  generally 
indicate  that  the  peak  of  production  has 
been  reached,  taking  the  country  as  S 
whole,  with  some  shrinkage  reported  in  the 
Southwest.  General  conditions  are  favor- 
able to  the  make,  however. 

Accumulations  in  the  local  cold  storage 
warehouses  were  increased  during  the  we 
1.148,499  pounds  and  the  holdings  at  the 
present  time  are  7,402,601  pounds  as  com- 
pared with  5,718,002  pounds  same  time 
last  year. 

Inquiries  have  been  made  as  to  the  price 
at  which  Danish  butter  could  be  landed 
in  New  York,  but  we  do  not  understand 
that  any  firm  offers  have  been  made  re- 
cently. Bids  of  28c  c.i.f  have  beenmadefor 
July  shipment. 

All  grades  of  Creamery  opened  higher 
and  firm  with  a  strong  demand.  On  Mon- 
day Extras  sold  at  31}  @32c.  and  on  Tues- 
day jumped  to  32}  @33c.  On  Wednesday 
the  range  narrowed  to  32}@33c.  but  wid- 
ened out  again  on  Thursday,  with  rather  a 
soft  tone  during  the  morning  trading. 
Buying  was  freer  in  the  afternoon  and  on 
Friday  business  was  good  and  the  price 
firmed  up  to  33c  inside.  Today  a  little 
easier  feeling  developed  and  while  some  of 
the  long  lines  of  Extras  brought  33c,  quit 
a  number  of  the  smaller  lots  were  shaded 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


to  321@32?c.  The  butter  has  been  very 
good  of  late;  a  large  quantity  of  stock 
scores  higher  than  Extras  up  to  93  to  95 
score.  For  these  fancy  marks  33  \  ©34c  is 
obtained.  A  few  buyers  have  paid  a  little 
more  for  certain  favored  lots  of  sweet  cream 
butter  for  storage.  Firsts  shared  fully  in 
the  firmness;  sales  are  maKing  at  29  @32}c 
according  to  the  closeness  of  the  grading, 
the  outside  figure  for  Whole  Milic,  91  score. 
Seconds  have  strengthened  a  little  and  good 
iots  are  now  selling  at  28  @281  quite  readily. 
The  cheaper  goods  are  not  at  all  pelntiful. 
Centralized  butter  has  not  come  here  to 
anything  line  the  usual  extent  and  there 
has  been  pretty  good  inquiry  on  the  basis  of 
30  @30Jc  for  cars  of  89  score  and  31  @311c 
for  90  score;  88  score  cars  would  bring 
about  291c  possibly  a  little  more.  Sup- 
plies of  unsalted  have  shortened  up  some- 
what, and  the  differential  of  the  fine  goods 
has  widened  out  to  H  @2c.  There  is  good 
demand  on  the  basis  of  quoted  rates.  Some 
old  Creamery  is  selling  from  25  @28c  where 
the  quality  is  fair  to  prime,  with  common 
lots  closing  out  at  20  @22c. 

Creamery —   

Higher  scoring  than  Extras  33  J  @34 

Extras  (92  score)  32  1  ©33 

Firsts  (90  to  91  score  31   ©32 1 

Firsts  (88  to  89  score)   29  ©301 

Seconds  (83  to  87  score)  26  ©281 

Lower  grades  23  ©25 

Unsalted,  higher  than  Extras  35  1  ©36 

Unsalted.  Extras  341  ©35 

Unsalted.  Firsts  (90  ©91  score) . .  .32  ©331 
Unsalted,  Firsts  (88  ©89  score) ...  30  ©311 

Unsalted,  Seconds  26  ©29 

Unsalted,  lower  grades  23  ©251 

Old,  salted  or  unsalted  20  ©28 


Minneapolis7^, 

JMTTER MJUMEr\ 

Creamery  Specials 

Mon.,  June  13  291 

Tues.,  June  14  30 

Wed.,  June  15  301 

Thu.,  June  16  301 

Fri.,    June  17  301 

8at„    June  18  301 


Kimball,  Neb. — Arthur  and  Ira 
Eichenberger  have  bought  the  busi- 
ness of  the  Kimball  Produce  Com- 
pany here  from  Mr.  Heim. 

MacGregor,  la.  —  Farmers  near 
Mac  Gregor  have  formed  a  Farmers' 
Co-operative  Creamery  Association, 
capitalized  at  $20,000.  The  officers 
are  as  follows:  President,  R.  G. 
Kinsley;  secretary,  A.  Erbe,  and 
directors,  R.  G.  Kinsley,  A.  Trygg, 
Becker,  E.  Johnson  and  H.  Coobs. 

Superior,  Wis. — A  campaign  to 
protect  residents  of  Superior  against 
impure  butter,  and  plans  to  prosecute 
dealers  who  violate  the  state  laws 
pertaining  to  the  purity  and  content 
of  butter,  was  inaugurated  by  Dis- 
trict Attorney  Robert  Kennedy 
Dealers  who  buy  butter  from  places 
out  of  the  state  are  especially  warned. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty-two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95£. 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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Kjfersonal^ 

'  J.  L.  Jensen,  manager  of  the  co- 
operative creamery  at  White  Lake, 
S.  D.,  reports  a  135  per  cent  increase 
in  the  make  over  last  year,  due  largely 
to  increased  patronage. 

H.  E.  Vroman,  with  the  well 
known  Chicago  butter  house  of  G. 
W.  Bull  &  Co.,  was  in  St.  Paul  last 
week,  while  on  a  trip  over  his  old 
home  state  of  Minnesota  "looking 
for  business,"  as  their  advertisement 
says,  and  finding  lots  of  it,  even 
though  he  didn't  have  the  bulldog 
along. 


L.  G.  Rogers,  Goodhue,  Minn. 

Winner  in  the  Second  District  in  the 
last  Minnesota  Contest,  says;  "I  am 
pleased  to  say,  I  used  FLORA  DAN- 
ECA  Culture  in  my 
butter.  Score  9ih" 
Albert  Andersen,  Erskine,  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  -•  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  BIdg. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c  (stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  mscarmfnAv.  Chicago 
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A.  T.  Johnson,  Rock  Valley,  la., 
has  purchased  S.  P.  Sorenson's  cream- 
ery at  Becker,  Minn.,  and  has  removed 
to  the  latter  place. 

Ole  Sonstebo,  operator  at  the 
Dalton  creamery,  Dalton,  Minn., 
has  left  for  a  three  months  visit  in 
Norway. 

W.  K.  Rea,  with  Sturges  &  Burn 
Mfg.  Co.,  Chicago,  the  can  manufac- 
turers, has  changed  his  address  from 
Minneapolis  to  Oshkosh,  Wis. 

John  G.  Zellner,  with  T.  N.  Risser, 
Philadelphia,  dealer  in  fancy  butter 
and  eggs,  spent  last  week  in  Minne- 
sota arranging  for  shipments  of  butter. 

W.  L.  Kendall,  general  dairy  agent 
of  the  Erie  Railroad  Company,  Chi- 
cago, and  Charles  E.  King,  St.  Paul 
commercial  agent,  were  pleasant 
Dairy  Record  callers  last  week. 

Among  the  creamery  and  cheese 
factory  folks  who  have  changed  their 
addresses  the  past  week  are:  Henry 
Swenson.  Ferndale,  Wash.,  to  Dodson, 
Mont.;  Eino  A.  Aho.  Osage,  Minn., 
to  Pilkie,  Mich.;  Wm.  P.  Nagel, 
Stewart,  Minn.,  to  Portland,  Ore.; 
Paul  Moorman,  Ft.  Dodge  to  Rock 
Valley,  la.;  Clarence  G.  Fuller, 
Minneapolis  to  Loman,  Minn.;  Ru- 
dolph Olson,  St.  Paul  to  Mcintosh 
Minn. 

C.  A.  Squire,  once  upon  a  time  a 
buttermaker  in  these  parts,  writes 
that  he  is  now  with  the  Angeles  co- 
operative creamery,  at  Port  Angeles, 
Wash.,  which  is  a  beautiful  place 
opposite  Victoria,  B.  C,  even  though 
elks  coming  down  from  the  moun- 
tains prey  upon  the  alfalfa  fields 
of  some  of  his  patrons,  when  the  snow 
is  deep  up  there,  and  three  ship- 
wrecks have  occurred  during  the  past 
five  months.  Times  are  hard  and 
drinks  are  soft,  writes  Mr.  Squire, — 
not  that  he  was  ever  known  to  be 
interested  in  any  other  kind  of 
drinks — but  anyway,  he  wants  The 
Dairy  Record. 

S.  C.  Thompson,  of  the  Federal 
Dairy  Division,  Prof.  M.  Mortensen, 
of  Ames,  la.,  and  O.  A.  Storvick, 
with  Gude  Brothers,  Kieffer  Co., 
New  York,  came  to  St.  Paul  during 
the  past  week  to  appear  as  expert 
witnesses  for  the  Government  in  a 
case  in  which  the  Tilden  Produce 
Co.,  St.  Paul,  is  suing  the  Internal 
Revenue  Department  for  taxes  col- 
lected on  butter  alleged  to  have  been 
adulterated  in  that  it  contained  too 


much  moisture.  Up  to  the  end  of  the 
week  the  case  had  not  come  to  trial. 
Mr.  Storvick  managed  to  get  himself 
excused  till  Monday  of  this  week, 
thus  getting  an  opportunity  to  go  out 
about  his  business,  but  Mr.  Thomp- 
son and  Prof.  Mortensen  have  been 
forced  to  stay  in  St.  Paul  taking  a 
much  needed,  but  not  at  all  wanted 
vacation. 


ICE  CREAM  MACHINERY 


Supply  Men  Announce  Regional 
Exhibition. 


The  Association  of  Ice  Cream 
Supply  Men  has  formally  announced 
one  regional  exhibition  for  1921,  con- 
tinuing its  policy  of  the  last  few  years 
of  holding  comprehensive  displays  of 
machinery,  equipment  and  supplies 
for  the  convenience  of  ice  cream 
manufacturers  in  different  sections  of 
the  country. 

For  the  third  consecutive  year  an 
Eastern  Exhibition  will  be  held,  this 
year  in  the  Elmwood  Music  Hall, 
Elmwood  Ave.  and  Virginia  Sts., 
Buffalo,  N.  Y.  The  dates  are  Octo- 
ber 31st  to  November  5th,  inclusive. 
The  two  earlier  Eastern  Exhibitions 
were  held  in  Philadelphia  in  1919, 
and  in  1920  in  Atlantic  City,  and  the 
event  has  come  to  be  considered  of 
annual  consequence. 

The  exhibition  will  be  fully  as  large, 
if  not  larger,  than  any  of  the  four 
the  Association  of  Ice  Cream  Supply 
Men  has  hitherto  held.  The  Buffalo 
Show  will  occupy  a  little  short  of 
25,000  square  feet  of  floor  space,  and 
can  accommodate  probably  150  exhib- 
itors. 


THIRTY  DAYS'  TRIAL 


Of  Co-operative  Creamery  by  New 
Patrons. 


Staples,  Minn. — W.  W.  Brooks, 
farm  editor  of  the  Long  Prairie 
Leader,  with  the  assistance  of  Staples 
Commercial  Club,  has  signed  up  sixty 
farmers,  who  have  agreed  to  patronize, 
the  Staples  co-operative  creamery  for 
thirty  days  as  a  trial.  As  a  result 
over  100  farmers,  with  1,200  cows, 
will  haul  cream  to  the  Staples  plant 
this  month,  and  if  satisfactory  results 
are  shown,  the  sixty  farmers  no  doubt 
will  become  regular  patrons. 

The  Staples  creamery  has  been 
unable  to  pay  as  much  for  butterfat 
as  other  Todd  county  creameries,  due 
to  the  fact  that  more  cream  is  shipped 
out  of  Staples  than  is  marketed  at  the 
creamery.  For  the  month  of  April 
this  creamery  paid  twenty-seven  and 
one-half  cents,  the  centralizer  agents 
paid  even  less,  while  other  creameries 
of  the  county  paid  forty  cents  and 
more. 

Julius  Ausen,  of  the  County  Farm 
Bureau,  and  Emil  Johnson,  secretary 
of  Todd  County  Creameries  Associa- 
tion, are  assisting  the  Staples  plant 
in  getting  things  started  under  th 
increased  patronage,  and  an  aut 
tour  to  some  of  the  prosperous  cream 
eries  of  the  county  by  as  many  of  the 
Staples  patrons  as  possible  is  being 
planned. 


Faribault,  Minn. — It  is  expected 
that  the  site  for  the  new  farmers' 
co-operative  creamery  will  be  selected 
shortly.  Plans  for  the  new  building 
are  nearly  completed. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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CREAMERY  RECOVERS  MONEY 


Collected    by    Internal  Revenue 
Department  on  Alleged 
' 4  Over-Moisture' ' 
Butter. 


Judge  Booth,  in  United  States 
district  court  in  St.  Paul  last  week 
instructed  the  jury  to  render  a  ver- 
dict for  the  Tilden  Produce  Co.,  of 
St.  Paul,  plaintiff  in  a  case  in  which 
the  Internal  Revenue  Collector  was 
sued  to  recover  the  stamp  tax  assessed 
against  unsalted  butter  manufactured 
by  that  firm  in  August  and  September, 
1918,  and  alleged  to  have  contained 
more  than  sixteen  per  cent  of  mois- 
ture. The  shipment  involved  350 
tubs  and  26  churnings,  the  Govern- 
ment taking  171  tests  and  finding 
156  tubs  of  butter  containing  more 
than  sixteen  per  cent  of  moisture, 
according  to  the  testimony  of  the 
revenue  men. 

The  instructions  of  the  court  came 
at  the  end  of  a  trial  that  dragged  out 
for  four  days.  They  were  to  the 
effect  that  the  Internal  Revenue 
Department's  sixteen  per  cent  mois- 
ture ruling  having  been  declared 
void  by  the  superior  court  in  this 
judicial  district  and  no  testimony 
had  been  produced  to  show  that 
abnormal  methods  had  been  used  in 
the  manufacture  of  the  butter  in- 
volved to  cause  the  absorption  of 
abnormal  quantities  of  water,  the 
jury  must  find  for  the  plaintiff  in  the 
sum  of  $936,  the  amount  paid  as  a 
tax  on  alleged  adulterated  butter, 
with  interest  from  December,  1918. 
Many  Witnesses 

The  Tilden  Produce  Co.  was  repre- 
sented by  Geo.  W.  Peterson,  of  Moore, 
Oppenheimer  &  Peterson,  and  the 
Internal  Revenue  Department  by 
United  States  District  Attorney  Ja- 
ques.  Testimony  for  the  plaintiff 
was  given  by  Walter  Fadden,  man- 
ager; John  Bower,  Wisconsin;  A.  L. 
Radke.  Plato;  J.  J.  Farrell,  St.  Paul, 
and  others.  These  witnesses  testified 
either  as  to  how  the  butter  was  made, 
the  creamery  tests  of  the  churnings, 
or  to  the  effect  that  the  methods  used, 
according  to  the  testimony,  were 
normal  and  usual.  Among  the  latter 
Mr.  Farrel  testified  that  he  knew  of 
no  changes,  presumably  affecting  the 
moisture  content,  that  had  taken 
place  in  the  manufacture  of  creamery 
butter  during  the  past  twenty-five, 
years  or  more. 

Among  the  revenue  men  testifying 
was  Dr.  James  M.  Doran,  of  Wash- 
ington, D.  C,  in  charge  of  the  chem- 
ical work  for  the  Internal  Revenue 
Department.  His  tests  of  the  butter 
in  question  ran,  with  few  exceptions 
from  sixteen  per  cent  to  close  to 
eighteen  per  cent. 

Changes  in  Methods 

S.  C.  Thompson,  of  the  Federal 


Dairy  Division,  Washington,  D.  C. 
appeared  as  a  witness  for  the  Govern- 
ment. So  did,  on  subpoenas,  Prof. 
M.  Mortensen,  of  Ames,  la.,  O.  A. 
Storvick,  Albert  Lea,  and  James 
Sorenson,  St.  Paul.  The  testimony 
of  these  witnesses  was  to  the  general 
effect  that  the  methods  employed  in 
the  manufacture  of  the  butter  in 
question,  according  to  the  testimony, 
were  usual  except  the  time  consumed 
in  churning  (twenty-five  to  thirty 
minutes),  which  indicated  a  soft 
condition  of  the  butter.  Their  tes- 
timony also  showed  that  methods  of 
creamery  butter  manufacture  have 
changed  during  the  last  twenty  years, 
especially  in  regard  to  temperatures 
used  in  churning  the  cream  and  wash- 
ing the  butter,  in  moisture  control 
and  moisture  testing. 

Moisture  Control 

The  "normal"  moisture  content  in 
butter  was  testified  to  by  many  of  the 
witnesses  on  both  sides,  their  state- 
ments running  all  the  way  from  twelve 
to  twenty  per  cent,  fourteen  to  eight- 
een per  cent,  and  twelve  to  sixteen 
per  cent. 

The  Government  witnesses  also 
testified  to  the  fact  that  the  moisture 
content  of  butter  may  be  controlled 
by  competent  buttermakers  to  within 
one-half  per  cent. 


CREAM  SHIPMENTS 
INSPECTED 


At    St.    Paul    and  Minneapolis 
Depots. 


Beginning  early  last  week  inspec- 
tors in  the  Minnesota  dairy  and  food 
department  were  stationed  by  Com- 
missioner Chris  Heen  at  all  depots  in 
St.  Paul  and  Minneapolis  to  inspect 
incoming  cream  and  condemn  any 
cream  unfit  for  human  consumption. 
Prosecution  of  shippers  of  such  cream 
will  follow. 

A  number  of  cans  of  cream  have 
already  been  condemned  by  the 
inspectors,  and  a  rigid  watch  will  be 
kept  on  all  cream  shipments  during 
the  hot  weather  to  the  extent  of  the 
inspection  force  at  the  disposition  of 
Commissioner  Heen. 


Creamery  Dedication 
Garfield,  Minn. — A  creamery  picnic 
will  be  held  here  July  4th,  at  which 
time  the  new  factory  will  be  dedicated. 


Fond  du  Lac,  Wis.— The  B.  F. 
Sheridan  certified  dairy  plant  and 
barns  were  destroyed  by  fire  with  a 
loss  of  $30,000. 

Melrose,  Minn.- — Melrose  co-oper- 
ative creamery  incorporated;  capital 
stock,  $25,000.  Joseph  Oeverman. 
John  Moening,  Joseph  Blommel,  Jo- 
seph Niehaus.  Joseph  Althaus,  Peter 
Schlicht  and  Joseph  Herzog. 


JUNE    30th    IS    ENTRY  DATE 


For  Next  Minnesota  Butter  and 
Cheese  Scoring  Contest. 


Dairy  and  Food  Commissioner 
Chris  Heen,  of  Minnesota,  last  week 
sent  out  the  call  for  the  next  educa- 
tional butter  and  cheese  scoring  con- 
test. Entries  for  this  contest  must 
reach  St.  Paul  not  later  than  Thurs- 
day, June  30th. 

Every  Operator  Invited 

In  case  any  Minnesota  operator 
has  failed  to  receive  the  call, together 
with  the  shipping  tags  and  entry 
blank,  he  is  invited  to  send  in  his 
entry  anyway.  Just  mark  plainly 
the  inside  and  outside  tubs  and  ship 
to  "Dairy  and  Food  Commission, 
care  Booth's  Cold  Storage,  St.  Paul, 
Minn."  Then  advise  the  department 
by  letter. 

Inasmuch  as  the  very  few  who  may 
have  failed  to  receive  the  notice  from 
the  department  will  see  this  announce- 
ment too  late  to  get  their  entry  in 
by  June  30th,  the  department,  no 
doubt,  will  accept  their  entries  a  day 
or  two  later,  when  the  circumstances 
are  explained.  No  creamery  operator 
in  that  position  should  hesitate  on 
that  account,  the  idea  being  to  serve 
as  many  creameries  as  possible.  The 
call  follows: 

Keep  Up  Fine  Showing" 
Minnesota  Creamery  and  Cheese  Fac- 
tory Operators, 
Gentlemen: 

The  Minnesota  creamery  and  cheese 
factory  operators  made  a  splendid 
record  in  the  April  contest,  in  that 
three  hundred  and  twelve  of  a  total 
of  three  hundred  and  twenty-two 
contestants  received  scores  of  90  and 
above.  This  is  a  fine  showing  for  the 
Minnesota  operators.  It  indicates 
that  a  large  force  of  experts  is  working 
behind  the  churns  in  Minnesota. 

Thirteen  of  the  fifteen  cheesemak- 
ers  competing  received  scores  of 
92  and  above,  which  shows  that  our 
cheesemakers  are  of  the  first  rank. 

The  splendid  results  obtained  by 
the  Minnesota  operators  were  com- 
mented on  at  the  recent  meeting  of 
the  North  Central  States  Association 
of  Dairy,  Food,  Drug  and  Feed 
Officials  at  Sioux  City,  Iowa.  We 
are  proud  of  what  the  boys  have  con- 
tributed to  make  Minnesota  the  lead- 
ing butter  state. 

Prizes 

This  is  to  inform  you  that  the  but- 
ter for  the  next  contest  should  reach 
St.  Paul  not  later  than  Thursday, 
June  30,  1921.  We  shall  expect  you 
all  to  participate.  The  same  number 
of  prizes  will  be  awarded  as  in  the  last 
contest.  Enclosed  find  tags  and  entry 
blanks. 

Yours,  for  success, 
Chris.  Heen, 

Commissioner. 
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WEDNESDAY,  JUNE  29,  1921 


THE  PROPOSED  CREAMERIES'  ORGANIZATION 

Under  this  heading  we  have  discussed,  in  the  last 
two  issues,  the  Hughes-McGuire  plan  of  a  state  organiza- 
tion of  the  co-operative  creameries  of  Minnesota,  a. 
plan  which  requires  large  expenditures  of  money — the 
budget  calls  for  $45,000  a  year  for  maintenance  of  the 
central  office  alone — and  a  direct  membership  of  each 
co-operative  creamery  in  the  state,  the  influence  of 
which  can  be  exerted  on  the  management  only  once  a 
year  at  an  annual  meeting,  which  in  the  nature  of  things 
would  have  all  the  characteristics  of  a  mass  meeting.  We 
use  the  term  Hughes-McGuire  plan  advisedly,  because 
since  the  meeting  on  June  7th,  when  the  plan  was  put 
through,  it  has  become  more  and  more  apparent  that  the 
plan  was  by  no  means  the  unanimous  decision  of  the 
so-called  "Committee  of  Eleven,"  although  made  to 
appear  so  at  the  time,  but  really  is  the  plan  of  Mr.  Hughes, 
of  the  state  department  of  agriculture,  and  Mr.  McGuire, 
of  the  University  dairy  extension  department,  and  in 
the  order  named. 

In  our  analysis  of  the  plan  we  have  pointed  out  a 
number  of  benefits  that  would  accrue  to  the  creameries, 
if  their  boards  of  directors  elect  to  sign  a  contract,  binding 
their  creameries  to  pay  not  more  than  half  a  cent  per 
pound  of  butter  made,  to  the  central  body.  Our  analysis 
has  also  shown,  we  believe,  a  number  of  weak  and  quite 
dangerous  points  in  the  plan.  Among  them,  especially,  is 
the  absence  of  real  group  organizations  within  the  state 
association  as  a  means  of  controlling  the  central  body, 
thus  making  the  board  of  directors,  and  more  so,  the 
executive  committee  of  the  board,  a  body  quite  beyond 
the  control  of  the  members,  and  making  the  whole  organ- 
ization one  from  the  top  down — a  structure  exceedingly 
difficult  to  build  and  afterwards  difficult  to  check  up 
as  to  its  efficiency. 

Another  point  which,  the  analysis  has  shown,  should 
be  given  careful  consideration  by  the  creameries  before 
they  sign  binding  contracts,  is  the  fact  that,  while  the 
plan  does  not  include  actual  marketing  of  the  butter, 
the  whole  scheme  is  a  preparation  for  an  attempt  to 
market  the  butter  from  all  the  co-operative  creameries 
through  one  state  office — at  an  additional  charge,  no 
doubt — a  proposition  which  appears  fantastic  to  us, 
and  the  profits  of  which  to  the  creameries  in  many  cases 
would  be  illusory,  considering  the  expense  to  each  cream- 
ery and  the  enormous  overhead  machinery  required. 
Another  Plan 

As  stated  last  week,  since  we  begun  discussing  the 
Hughes-McGuire  plan,  we  have  been  asked  to  suggest 
a  plan  that,  to  us,  would  appear  more  feasible.  We 
shall  do  so  here,  but  reluctantly  and  only  because  it  is 
fair  that  those  who  pick  one  plan  to  pieces  ought  to  offer 
something  else.     Also  reluctantly,  because  we  are  not 


looking  for  new  worlds  to  conquer,  not  out  to  create 
positions,  build  up  a  machine  or  secure  credit  for  any- 
thing. We,  for  our  part,  can  not  afford  even  the  sus- 
picion of  any  such  ambitions,  a  suspicion  justly  or  un- 
justly applied  to  promoters  of  all  such  propositions. 
Hence,  after  giving  our  suggestions,  the  creamery  men 
themselves  may  take  them  up  or  leave  them  alone,  just 
as  their  judgment  directs  them — we  shall  make  no  effort 
whatever  to  put  them  through  a  committee  of  eleven 
or  a  committee  of  any  other  number  and  then  let  them 
carry  the  burden,  for  better  or  for  worse.  If  any  of  the 
creamery  men  find  anything  useful  in  the  outline  we 
are  about  to  give,  they  are  welcome  to  use  it,  change  it, 
get  up  their  own  committees  and  use  it  in  any  way  they 
see  fit.  They  know  best,  and  inasmuch  as  they  are  the 
ones  to  carry  out  the  plans  they  ought  to  have  the  real 
say  as  to  their  formulation. 

Individual  and  Co-operative  Units 

We  thoroughly  believe  that  the  co-operative  cream- 
eries of  Minnesota,  or  of  any  other  dairy  state,  should 
have  a  state  organization.  Minnesota — and  readers 
in  other  dairy  states  can  apply  this  discussion  to  their 
own  conditions — covers  a  large  territory.  Each  creamery 
is  a  loose  organization  of  dairying  farmers,  held  together, 
not  by  contracts,  but  by  the  price  paid  for  butterfat 
from  month  to  month.  Hence,  in  organizing  these  cream- 
eries into  an  association,  it  must  be  borne  in  mind  that, 
when  the  directors  of  each  creamery  are  required  to  sign 
a  contract  binding  the  creamery  not  only  to  pay  over 
to  a  far-away  central  body  considerable  sums  of  money 
which  must  be  deducted  from  the  price  of  the  butterfat 
but  also  binding  it  to  do  other  things  that  maj*  reflect 
favorably  or  unfavorably  on  the  butterfat  price,  they 
are  required  to  do  a  rather  hazardous  thing — with  other 
people's  money  and  property.  They  can  do  so  only  with 
safety  right  among  themselves,  in  local  groups,  where  all 
can  see  what  is  being  done  and  all  can  agree  to  disagree 
on  short  notice. 

The  California  grower  of  fruit,  or  the  producer  of 
fluid  milk  around  the  Twin  Cities,  can  much  more  readily 
bind  himself  by  a  contract  to  an  organization.  He  signs 
for  himself  only,  and  his  fruit  grows  and  his  milk  is  pro- 
duced, regardless  of  how  his  returns  compare  with  those 
of  his  neighbors.  He  is  in  competition,  so  far  as  growing 
fruit  or  producing  milk,  neither  with  his  neighbors  nor 
with  big  central  farms,  and  their  getting  a  larger,  or 
smaller  price  for  the  same  products  in  no  way  affects 
his  fruit  growing  or  milk  production.  He  is  an  individual, 
single  unit  in  an  organization.  « 

The  co-operative  creamery  is  not  an  individual,  but 
a  co-operative  unit  held  together  by  a  butterfat  price 
which  must  meet  competition  of  neighbor  creameries 
and  of  centralizers,  and  when  the  directors  of  such  cream- 
ery tie  it  up  to  a  central  body  over  which  it  has  little  or 
no  control,  but  which  tying-up  will  affect  the  butterfat 
price  favorably  or  unfavorably,  they  really  tie  up,  for 
better  or  for  worse,  its  only  means  of  continuing  as  a 
unit,  namely  its  butterfat  price.  Therefore,  in  efforts 
to  organize  the  co-operative  creameries  of  a  state,  it  is 
very  important  to  recognize  the  difference  between  a 
co-operative  and  an  individual  unit,  and  to  meet  this 
condition  by  bringing  the  organization  right  to  the 
creamery,  where  it  can  control  it  and  adjust  its  expenses 
and  work  to  its  own  needs,  and  above  all,  where  it  actually 
feels  that  it  can  do  all  these  things  readily.  Otherwise 
it  would  be  rather  illogical  for  a  creamery  to  bind  itself 
to  a  central  body  as  long  as  its  own  stockholders  are  not 
bound  to  the  creamery,  as  they  ought  to  be. 

Local  or  District  Organizations 
Hence,  our  outline  of  a  state  association  is  a  federation 
of  local  or  district  organizations  of  co-operative  cream- 
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eries.  Each  creamery  should  be  a  member  of  the  local 
organization  as  well  as  of  the  state  federation.  Or,  to 
put  it  another  way,  by  virtue  of  joining  the  local  organiza- 
tion a  creamery  agrees  to  pay  a  certain  amount  to  that 
organization  and  another  certain  amount  to  the  state 
federation.  The  amount  to  be  paid  to  the  local  organiza- 
tion would  run  all  the  way  from  a  dollar  a  year  to  a  quarter 
or  a  third  of  a  cent  per  pound  of  butter  made,  all  accord- 
ing to  the  expense  of  the  work  which  the  creameries  in 
that  particular  group  deemed  profitable  or  necessary 
to  do.  These  groups  or  districts  should  be  smaller  than 
outlined  in  the  Hughes-McGuire  plan,  and  therefore,  there 
should  be  more  than  fifteen  in  the  state,  and  they  should 
be  laid  out  so  as  to  facilitate  carlot  shipping,  frequent 
meetings  of  delegates  from  the  creameries  in  the  group, 
and  if  desirable,  work  of  a  field  man  and  a  group  office. 

The  advantages  of  the  local  organization  are  many 
The  creameries  would  know  each  other.  Their  represen- 
tatives would  come  together  not  only  at  stated  meetings, 
but  do  constantly  meet  each  other  in  the  ordinary  course 
of  living  in  the  same  locality.  The  conditions  under  which 
the  creameries  of  one  district  would  operate,  would  be 
practically  the  same  for  all  of  them,  hence  they  would 
all  want  just  about  the  same  things  done.  Each  district 
would  be  a  separate  and  distinct  organization  with  its 
own  officers  and  such  work  as  its  members  agreed  to  have 
done,  and  would  pay  for.  This  arrangement  would 
foster  community  pride,  create  and  retain  confidence, 
and  by  comparing  the  work  of  several  districts  set  up  a 
friendly  competition,  that  would  act  as  a  spur  on  each 
one  of  them. 

By  requiring  that  the  matters  to  come  before  the 
annual  meeting  of  the  state  federation  be  first  submitted 
to  the  district  organizations,  every  opportunity  would 
be  given  every  creamery  and  district  organization  to 


discuss  and  digest  such  matters,  and  through  duly  elected 
delegates  from  each  district  act  on  these  matters,  as  each 
group  after  mature  deliberation  would  want  them  acted 
upon.  In  this  way  the  annual  meeting  of  the  federation 
would  be  a  business  meeting  of  a  deliberative  body  of 
responsible  delegates  thoroughly  posted  and  knowing 
what  it  was  all  about,  instead  of  a  mass  meeting  of  indi- 
vidual creamery  members  from  all  over  the  state,  unor- 
ganized and  therefore  of  little  or  no  consequence  in  the 
direction  of  association  affairs.  In  other  words,  under 
the  plan  outlined  the  district  organizations  would  run  the 
state  federation  and  not,  as  in  the  Hughes-McGuire 
plan,  the  central  body  run  the  districts. 

The  Litchfield  District 
By  way  of  illustration,  let  us  use  the  district  around 
Litchfield  as  an  example.  The  co-operative  creameries 
there  have  organized  themselves  together,  with  officers, 
central  office,  field  man,  carlot  shipping,  standardizing, 
cream  grading  and  all.  Each  creamery  pays  so  much  per 
pound  of  butter  to  defray  the  expenses.  As  long  as  the 
money  can  be  spent  to  advantage,  they  pay.  If  less 
expense  is  needed,  they  pay  less.  If  they  want  to  stop 
it  all,  they  stop.  And  the  beauty  of  it  is  that  each  cream- 
ery actually  sees  what  is  being  done,  actually  is  in  position 
to  judge  the  value  of  the  work  every  day,  and  actually  has 
a  hand  in  running  the  organization.  It  is  reported  that 
this  district  organization,  only  recently  formed,  is  already 
showing  fine  results,  and  there  is  not  the  slightest  doubt 
that  so  far  as  getting  the  best  possible  price  for  the  butter 
and  getting  the  last  red  penny  out  of  the  creamery  business 
this  district  organization  can  and  will  get  just  about  all 
that  any  state  association,  any  central  marketing  office 
at  $45,000  or  $100,000  a  year,  can  ever  get  for  its  creamery 
members  around  Litchfield. 

(Continued  on  next  page) 


The  CP  Refrigerating  Machine 

Must  Make  Good 

F*  Since  we  manufacture  dairy  equipment  and  supplies 
as  well  as  refrigerating  machines,  we  sell  everything  you 
use  in  your  plant,  and  if  you  install  a  CP  Refrigerating 
machine  it  must  do  the  work  or  we  lose  you  as  a  customer. 
Your  future  business  is  worth  many  times  more  to  us  than 
the  small  profit  on  a  refrigerating  outfit. 

We  reproduce  the  following  letter  because  it  is  typical 
of  hundreds  of  others  we  have  in  oux  file : 

"Thanks  for  your  letter.  Business  is  fine  and  we  are  certainly 
pleased  with  the  Creamery  Package  Ice  Machine.  We  now  wonder 
how  we  ever  got  along  without  it.  We  cool  the  milk  in  our  vat  to 
120  degrees  and  pump  it  over  the  cooler  to  water  at  50  degrees,  and 
lower  part  of  cooler  to  brine  at  10  degrees  to  14  degrees,  so  our  milk 
goes  into  the  bottle  at  about  30  degrees  to  33  degrees,  which  means 
our  sour-  milk  trouble  is  ended.  The  low  temperature  helps  the 
cream  line  and  our  competitors  certainly  will  have  to  hit  the  ball  this  summer  if  they  want  to  stay  in  the  game." 

HARDWICK'S  DAIRY  PRODUCTS,  By  G.  C.  Hardwick,  Winona,  Minn. 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 
Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St. 

Buffalo,  133-137  E.  Swan  St.  Portland,  Ore.,  6  to  8  N.  Front  St. 

Kansas  City,  1408-10  W.  Twelfth  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-20  Third  St.  N.  Toledo,  Ohio,  119  St.  Clair  St. 
Omaha,  113-15-17  S.  Tenth  St.  Waterloo,  Iowa,  406-8  Sycamore  St. 

Tell  your  Friends  artd  Neighbors  you  are  going  to  the 

WORLD'S  GREATEST  DAIRY  SHOW,  Minnesota  Fair  Grounds,  Oct.  8  to  15 
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THE  PROPOSED  CREAMERIES' 
ORGANIZATION 


(Continued  from  page  5) 

A  State  Federation 
However,  in  certain  respects  a 
state  federation  and  a  state  federation 
office  would  benefit  even  a  district 
such  as  the  one  around  Litchfield 
especially  along  the  line  of  looking 
after  state  and  Federal  legislation, 
lending  support  to  state  and  Federal 
agencies,  administrative  and  educa- 
tional, which  showed  themselves  wil- 
ling to  co-operate  with  the  co-oper- 
ative creameries,  and  getting  on  top 


of  those  who  were  not  willing,  and 
then  bringing  them  to  time.  Also, 
all  districts  in  the  state  are  not  like 
the  one  at  Litchfield.  In  respect  to 
co-operative  creameries  some  dis- 
tricts are  just  as  good,  a  few  may  even 
be  better,  and  many  are  not  nearly 
as  good.  The  same  holds  true  as 
to  their  capacity  for  co-operating 
together.  It  can  not  be  expected 
that  all  districts  are  alike  in  this 
respect,  and  to  force  the  same  work 
and  the  same  expense  on  the  cream- 
eries in  various  parts  of  the  state, 
as  provided  in  the  Hughes-McGuire 
plan,  is  to  court  disaster. 

Here  is  where  the  federation  office 


would  come  in  handy,  by  at  least 
getting  the  group  organized,  seeing 
to  it  that  it  is  properly  officered, 
getting  it  to  hold  meetings  and  select 
some  work  to  do,  furnishing  it  with 
information  as  to  what  other  groups 
were  doing,  and  generally  prodding 
the  officers  and  members  of  each 
group  along  according  to  their  capa- 
city and  conditions.  It  is  a  cinch  that 
a  district  manager  sent  out  and  super- 
vised by  a  central  body  can  get 
nowhere  with  a  group  of  creameries 
until  they  are  ready  for  him  and 
want  him,  and  when  they  are  at 
that  state,  it  is  far  better  for  the  work 
that  they  themselves  take  the  initia- 
tive and  employ  a  man.  So  with 
other  work  that  may  be  undertaken — 
in  fact,  we  doubt  if  it  would  be  at  all 
necessary  for  each  district  to  employ 
a  field  man  all  the  time.  It  would  be 
not  at  all  surprising  if  the  Litchfield 
district,  once  it  gets  well  under  way 
and  the  creameries,  their  directors 
and  operators,  get  used  to  working 
together,  could  get  along  very  well 
with  a  field  man  or  manager,  and 
either  hire  a  clerk  or  get  the  logical 
creamery  manager  of  the  district 
to  do  the  clerical  work  and  look  after 
carlot  shipping.  In  all  events,  the 
federation  office  would  be  there  to 
get  each  district  to  do  its  best  accord- 
ing to  its  conditions  and  capacity 
for  co-operation  within  its  boundar- 
ies. That  is  the  way  to  grow  and 
develop,  something  that  can  not  be 
done  in  one  fell  swoop  even  if  a 
Hughes  magic  wand — also,  you  can 
lead  a  horse  to  water,  but.  you  can 
not  make  him  drink.  And  best  of 
all,  no  group  of  creameries  would  be 
required  to  pay  for  more  work  than 
actually  was  needed  to  be  done,  and 
it  would  all  be  right  under  their  own 
nose  and  entirely  in  their  own  hands. 
The  way  to  make  a  strong  organiza- 
tion is  to  make  each  member  do  a 
part  and  have  a  say — not  to  have 
a  small  central  body  do  it  all  and  have 
all  the  say. 

A  federation  such  as  we  are  out- 
lining would  not,  at  least  the  first 
year,  have  representatives  in  the 
markets.  This  may  be  desirable  but 
the  benefits  might  not  be  in  propor- 
tion to  the  expense.  At  least  there 
is  no  reason  to  expect  that  the  cream- 
eries would  believe  the  reports  of 
these  representatives  any  more  than 
they  will  those  of  the  United  States 
Bureau  of  Markets.  Right  here  the 
federation  through  its  office  would  be 
in  a  position  to  show  the  creameries 
and  the  districts  how  to  make  use  of 
this  Bureau  service,  check  up  on  it  a 
bit  and  get  it  improved  if  it  needs 
improvement.  What  is  the  use  of 
paying  taxes  and  then  pay  for  dupli- 
cation of  the  work  out  of  our  own 
pockets?  The  same  question  may 
be  asked  in  regard  to  the  use  of  our 
dairy  and  food  department.  A  feder- 
ation could  readily  get  the  number  of 
inspectors  increased,  and  if  a  little 
co-operation  on  the  part  of  the  feder- 
ation was  shown,  make  the  depart- 
ment a  most  valuable  part  of  the 
whole  proposition.  In  other  words,  all 
around  the  idea  would  be  to  take 
full  advantage  of  the  services  already 
offered  by  a  benign  Government, 
state  and  Federal,  make  the  most  of 
them  and  get  the  full  worth  of  our 
tax  money. 

The  federation  office  might  also 
advise  on  freight  matters,  and  as  a 
clearing  house  on  information  as  to  *; 


Butter 


References : 

Chemical  National 
Bank,  N.  Y. 

Peebles'  Trust  & 
Guarantee  Co.,  of 
Hackensack,  N.  Y. 


SHIP  YOUR 


FICKEN, 
COFFIN  &  CO. 

( /  ncorporated) 

168  Duane  St. 

New  York  City 


References: 

Dairy  Record 

Editors  of 
New  York  Produce 
Review 


THE  HOUSE  WITH  THE  CASH 


Ej&s 


No  Shipments' too  LARGE 
or  too^small 


Butter 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Fete  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

i°v6e„Wu.Cen,ral  Creamery  Engineers 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7698  MAX  BEVTOW,  Designer 
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A  Letter  to  the  Creameries: 


THE  HOBBY  OF  GUDE  BROTHERS,  KIEFFER  CO. 

June  20th,  1921. 

Our  hobby  is,  and  has  been,  to  create  a  large  demand  for 
SWEET  CREAM  BUTTER,  or  butter  made  from  sweet  cream. 
By  persistent  efforts  and  at  a  considerable  expense  in  advertising, 
etc.,  for  the  past  two  years,  we  have  been  able  to  break  the  ice  and 
have  now  created  a  large  demand,  a  greater  demand  than  we  are 
able  at  present  to  fill. 

We  invite  all  creameries  that  are  so  situated  as  to  make  this 
SWEET  CREAM  BUTTER  to  immediately  get  in  touch  with  our 
MR.  O.  A.  STORVICK,  Albert  Lea,  Minnesota,  or  with  us  at  21 
Jay  Street,  New  York  City,  and  we  will  gladly  communicate  you 
our  proposition.    We  ask  for  your  whole-hearted  co-operation. 

If  our  hobby  is  to  be  carried  out  to  its  completion  your  support 
is  essential.  The  neutralization  of  sour,  overripened  poor  cream 
will  become  a  thing  of  the  past  and  everybody  will  be  happy.  Con- 
sequently, the  producers  will  be  assured  of  the  American  butter 
market.  The  creameries  that  produce  SWEET  CREAM  BUTTER 
will  then  reap  the  deserved  financial  benefit. 

We  believe  it  is  a  step  backward  in  dairying  to  permit  cream 
to  develop  to  such  a  degree  of  sourness  that  neutralization  is  nec- 
essary in  order  to  pasteurize  the  cream  for  butter  making.  Such 
neutralization  reflects  on  the  whole  dairy  interest. 

Yours  very  truly, 

THE  SWEET  CREAM  BUTTER  HOUSE 


GUDE  BROS.  KIEFFER  CO. 

21  JAY  STREET,  NEW  YORK 

P.  F.  KIEFFER,  President 
Western  Representative:    O.  A.  STORVICK,  ALBERT  LEA,  MINN. 
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prices  paid  by  butter  receivers,  their 
standing  and  their  treatment  6f 
shippers.  It  would  be  the  proper 
agency  for  adjusting  disputes  and 
getting  market  practices  improved 
where  needed.  Its  board  of  directors 
might  readily  act  with  the  directors 
of  the  operators  and  managers'  asso- 
ciation in  driving  poor  sticks  out  of 
jobs,  set  up  standards  of  efficiency 
and  find  a  common  ground  on  which 
to  set  up  a  scale  of  salaries  fair  to  all. 
Low  Cost 
All  around  there  would  be  plenty 
of  work  for  the  federation  and  its 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


office  to  do,  more  than  enough  to 
earn  its  cost  of  maintenance  to  each 
member  creamery.  The  cost  need 
not  be  over  twenty  dollars  a  year  per 
creamery  or,  for  six  hundred  cream- 
eries twelve  thousand  dollars  a  year. 
That  should  be  sufficient  to  engage 
a  good,  practical  creamery  man  out 
to  earn  a  fair  salary,  give  him  one 
or  two  clerks,  necessary  office  space 
and  equipment,  traveling  expenses, 
and  the  expenses  of  the  directors. 
Surely,  twenty  dollars  a  year  is  easily 
afforded  by  any  co-operative  cream- 
ery in  the  state.  If  more  useful  work 
developed,  the  creameries,  when 
shown,  would  be  glad  to  pay  more  to 
the  state  office,  but  always  they  and 
their  districts  would  have  the  say. 

In  other  words,  the  creameries  of 
each  group  or  district  would  decide 
themselves  just  what  work  would  be 
necessary  in  that  district,  and  what 
to  tax  themselves  for  the  expense. 
They  could  stop  it  or  develop  it  just 
as  they  pleased.  Each  district  would 
be  a  self-governing  unit.  Only  a 
nominal  fee  for  each  creamery  would 
go  to  the  state  federation,  and  the 
units  themselves  would  have  full 
control  of  the  federation — not  the 
federation  over  the  units.  This  not 
only  because  through  unit  represen- 
tation the  machinery  for  control  by 
the  units  would  be  provided,  but 
because  each  unit  would  be  a  compact 
group,  all  members  knowing  each 
other,  doing  things  as  a  unit,  con- 
stantly discussing  and  acting  on  unit 
and  federation  affairs,  and  so  in 
position  and  powerful  enough  in  the 
federation  to  exert  real  control  over 
its  affairs  and  do  the  directing  as  well 
as  their  share  of  the  work. 

The  organization  here  outlined  is 
susceptible  of  great  development,  but 


WE  ARE  the  ACKNOWLEDGED  HOUSE  of  QUALITY 
SHIP  YOUR  BUTTER  TO 

The  Minnesota  Co-operative 
Dairies  Association 

and  your  Goods  go  to  the  Cream  of  the  Trade 

The  best  marks  of  Creamery  Butter  are 
much  sought  after  and  we  have  the  goods 
and  buyers  know  they  are  MINNESOTA  PRODUCTS. 

Write  Today  for  RUBBER  STAMPS 


J.  H.  LAWRENCE,  J.  R.  MORLEY, 

Secretary  &  Treasurer  President  and  General  Manager 

Litchfield,  Minnesota  Owatonna,  Minnesota 

Llewellyn  Watts,  Manager  New  York  House 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Ir»ing  National  Bank,  New  York;  Farmers'  17^  r»nano  ^Iroot  Wou;  \nrh 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,1  VUMK  OIICCI,llCW  lUlft 


always  under  the  control  of  the  local 
groups  and  every  new  development 
subject  to  the  scrutiny  of  each  local 
group  in  the  federation.  The  expenses 
would  never  be  higher  than  warranted 
by  the  benefits,  and  the  whole  propo- 
sition— creamery  management,  dis- 
trict work,  federation  activities  and 
expenses  of  it  all — would  grow  up 
together  and  develop  as  experience 
would  warrant.  Even  in  its  first 
stages  of  development,  it  should  be 
worth  twenty  dollars  to  every  cream- 
ery so  far  as  the  federation  is  con- 
cerned. And  we  submit  that  the 
way  to  build  something  worth  while 
is  to  build  from  the  bottom  up  and 
take,  everybody  along  up,  to  grow 
gradually,  to  gain  experience  and 
build  further  on  that. 

Small   Margin   for  Improvement 

There  is  nothing  radically  wrong 
with  the  butter  marketing  of  the  co- 
operative creameries.  Improvement 
can  be  made  at  both  ends  of  the 
business,  but  it  should  be  remembered 
that  right  now  and  for  years,  the 
farmers,  through  their  own  cream- 
eries, have  obtained  a  much  greater 
proportion  of  the  consumer's  dollar 
for  their  butterfat  than  they  get  for 
any  other  product.  The  margin  for 
handling  is  very  small,  and  conse- 
quently the  gain  to  be  made  by  im- 
provement in  marketing  small,  unless 
such  gain  is  taken  from  the  consumer. 
Any  plan  that  contemplates  that, 
however,  is  bound  to  fail.  The  gain — 
outside  of  that  to  be  made  by  the 
creamery  that  changes  its  quality 
from  Firsts  or  Seconds  to  Extras — ■ 
being  at  best  small,  it  would  seem 
that  very  expensive  organization  ma- 
chinery and  large  organization  "over- 
head" can  not  be  justified. 

Therefore,  a  plan  following  the 
general  outline  here  given  would 
appear  most  practical  and  feasible. 
The  plan  is  neither  patented  or  un- 
changeable. Any  group  of  creamery 
men,  any  dairy  organization  in  the 
state,  is  welcome  to  its  use  in  any 
way  they  see  fit.  If  any  of  them  take 
it  up,  it  will  be  their  organization, 
not  ours,  and  if  they  find  that  it 
needs  changing  even  after  they  have 
committed  themselves  to  it,  nobody 
is  going  to  try  to  keep  them  from 
making  such  changes  by  promises 
or  by  threats  of  their  being  made  the 
laughing  stock  of  the  country.  They 
would  be  in  charge  and  so  it  would 
be  up  to  them  to  make  it  over  so 
they  at  least  would  feel  they  could 
direct  it  to  success. 

Up  to  Each  Creamery 

After  all,  each  creamery  will  decide 
whether  it  wants  to  bind  itself  to  pay 
a  certain  amount  on  every  pound  of 
butter  made  to  a  state  body  with  a 
big  overhead,  whether  it  wants  to  ', 
join  a  state  federation  the  expense 
of  which  will  be  nominal  while  the 
heavy  expense,  if  wanted,  will  be 
right  under  the  eyes  of  the  creameries 
paying  for  it.  whether  it  wants  to ; 
join  this  sort  or  that  sort  of  organiza- 
tion, or  if  it  wants  any  state  organiza- 
tion of  any  kind  at  this  time.  If  our 
discussion  of  these  matters  in  this 
and  the  two  past  issues  will  assist  ' 
them  in  deciding  this  to  their  own 
best  interest,  our  object  has  been 
gained.  Whatever  kind  of  organiza- 
tion they  eventually  go  into,  that  will 
be  the  organization  this  paper  will 
support. 
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Ask  Yourself  This  Question 


"Am  I  or  am  I  not  getting  the  best 
returns  for  my  butter?" 

By  "best"  we  mean  best — best  in  every 
way. 

You  may  feel  satisfied  at  present,  but  you 
can  not  answer  the  above  question  until  you 
learn  just  what  we  can  do  for  you. 

There  is  no  expense  involved  in  this 
process  but  a  two  cent  stamp.  Those  who 
have  already  investigated  are  now  shipping 
their  butter  to  us,  which  speaks  well  for  what 
they  learned. 

Today — before  you  lay  this  message 
aside — drop  us  a  line,  or  better  yet,  send  us  a 
sample  shipment  and  watch  results. 

We  want  Fancy  Butter,  scoring  92  or 
higher. 


American  Stores  Company 

PHILADELPHIA,  PA. 


Executive  Offices 
and  Warehouses: 


(A  chain  of  Grocery  Stores  and  Meat 
Markets,  selling  direct  to  the  Consumer.) 
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JAMES  SORENSON 

Minnesota 
 J 


Do  we  make  butter  today  as  we 
did  twenty  or  more  years  ago?  This 
question  came  up  in  cross-examina- 
tion at  the  recent  trial  of  a  case 
involving  high  moisture  butter,  and  a 
brief  discussion  of  this  matter  may 
interest  some  of  the  readers  of  The 
Dairy  Record,  and  it  may  be  espec- 
ially interesting  to  the  young  men  in 
the  business  who  don't  know  how 
little  attention  was  paid  to  moisture 
in  butter  a  quarter  of  a  century  ago. 

One  old  buttermaker  who  was  a 
witness  in  the  case  referred  to,  made 
the  statement  on  the  witness  stand 
that  butter  was  made  exactly  the 
same  today  as  it  was  twenty  or  thirty 
years  ago;  we  don't  know  if  this 
witness  really  believed  this  himself, 
but  if  he  did,  he  certainly  is  very 
ignorant  as  to  the  progress  or  change 
which  has  taken  place  with  reference 
to  the  manufacture  of  creamery 
butter. 

Going  back  to  the  year  1890  the 


Ayer  &  McKinney 

Creamery  Butter 


sveral 

states  from  then  on,  and  we  also 
attended  various  conventions  of 
creamery  and  dairy  men  from  time 
to  time,  and  according  to  our  best 
recollection,  little  or  no  attention  was 
paid  to  moisture  content  of  butter, 
and  the  matter  of  moisture  content 
of  butter  was  given  no  consideration 
at  conventions  or  otherwise.  There 
was  practically  no  information  of  any 
kind  to  be  had  on  the  moisture  con- 
tent of  butter,  and  most  buttermakers 
were  keeping  their  eyes  on  quality 
and  letting  quantity  take  care  of 
itself. 


In  1902  a  law  governing  butter  was 
enacted  by  Congress  and  immediately 
thereafter  a  ruling  was  adopted  by 
the  Treasury  Department  of  the 
United  States  limiting  the  moisture 
content  of  butter  to  sixteen  per  cent. 
With  this  ruling  in  effect  it  became 
necessary  for  creameries  to  know  that 
they  were  complying  with  the  above 
ruling,  and  the  writer  like  many  other 
buttermakers  invested  in  a  moisture 
test  and  made  use  of  it  occasionally 
to  insure  that  the  moisture  ruling 
was  complied  with.  During  the  few 
years  that  we  made  butter  following 
the  adoption  of  the  moisture  ruling 
we  never  made  one  single  churning 
of  butter  that  even  closely  approached 
the  sixteen  per  cent  limit,  and  we 
therefore  only  made  occational  tests 
of  the  butter  turned  out  to  insure  that 
we  were  not  in  danger  of  being  prose- 
cuted for  incorporating  too  much 
moisture. 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 


Reference:  Your  Bank  and  The  Dairy  Record 


The  writer,  like  most  buttermakers, 
at  that  time  knew  little  or  nothing 
about  moisture  control,  and  as  far  as 
we  know  there  were  few  if  any  butter- 
makers who  attempted  to  incorporate 
any  more  moisture  in  butter  than  had 


been  incorporated  in  the  past;  in 
other  words  the  butter  was  made  in 
the  old  way.  and  natural  laws  were 
depended  upon  as  far  as  the  moisture 
content  of  butter  was  concerned. 


A  few  years  after  the  adoption  of 
the  moisture  ruling,  however,  there 
was  a  change  brought  about  by  the 
so-called  centralizers.  These  large 
creameries  evidently  found  it  profit- 
able to  incorporate  a  higher  percen- 
tage of  moisture  in  butter  than  had 
been  in  practice  in  years  past,  and 
all  kinds  of  methods  were  tried  out 
for  the  purpose  of  increasing  the 
moisture  content  of  butter;  high 
temperatures  were  used,  butter  was 
worked  in  the  wash  water,  and  in 
fact  every  conceivable  method  was 
tried  out  which  gave  promise  of 
increasing  the  moisture  in  the  fin- 
ished butter.  Some  buttermakers 
claimed  that  they  had  worked  out 
processes  for  incorporating  moisture, 
and  this  knowledge,  accumulated  by 
some,  was  actually  sold  to  others  at 
five  dollars  and  up. 


The  large  creameries  made  greater 
progress  in  the  incorporation  of  moist- 
ure in  butter  than  did  the  smaller 
creameries,  for  the  reason  that  the 
larger  creameries  were  better  equip- 
ped with  moisture  tests,  laboratories, 
etc..  but  competition  soon  forced 
nearly  all  creameries  to  incorporate 
as  close  to  the  limit  of  moisture  as 
possible,  with  the  result  that  in 
recent  years  it  has  become  common 
knowledge  that  creameries  generally 
are  aiming  at  the  sixteen  per  cent 
moisture  limit,  with  many  exceeding 
that  point.  The  result  of  all  of  this 
has  been  that  a  different  method  of 
butter  manufacture  is  in  vogue  today 
as  compared  with  twenty  or  more 
years  ago,  and  in  fact,  an  operator 
is  not  considered  qualified,  if  he  does 
not  fully  understand  the  incorpora- 
tion and  control  of  moisture,  and  it 
is  generally  considered  necessary  for 
any  creamery  to  incorporate  close  to 
sixteen  per  cent  of  moisture,  if  it  is 
to  obtain  a  fair  overrun  and  be  able 
to  compete  with  other  creameries. 
To  insure  efficiency  along  this  line 
the  writer,  like  many  others,  has  for 
years  advocated  testing  every  churn- 
ing for  moisture  and  no  first  class 
creamery  operator  will  permit  a' 
churning  of  butter  to  leave  his  plant 
without  having  it  tested  for  moisture. 

Judging  from  what  has  taken  place 
in  creamery  butter  manufacture  dur- 
ing the  past  quarter  of  a  century  it  is 
quite  evident  that  the  same  methods 
are  not  being  used  today  as  were  in 
use  before  the  advent  of  the  sixteen 
per  cent  moisture  ruling,  and  this  in 
spite  of  claims  made  by  certain  people 
to  the  contrary.     While  there  areJ 
many  creameries  that  still  give  qual- 
ity  in  their  product  first  consideration,! 
at  the  same  time  hugging  the  sixteen 
per  cent  moisture  limit  as  close  as 
possible,  there  are  also  many  cream- 
eries that  put  forth  every  possible! 
effort  to  produce  quantity  regardless-! 
of  quality,  and  it  must  generally  be# 
eonceeded  that  modern  methods  of» 
butter  manufacture  with  a  relatively 
higher   moisture   content   of  butter 
has  been  detrimental  to  the  general 
quality  of  creamery  butter. 


Don't  guess  at  the  temperature 
these  hot  days,  as  carelessness  in  this 
respect  may  cause  serious  trouble. 


Quality  Butter  Boxes 

— — ^=  Made  of  = —  ' 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 
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In  Full  Swing 


Handling  more  butter  than  ever,  needing  more  Butter  than  ever, 
able  to  do  better  for  you  than  ever.  No  reason  why  we  should 
not  be  doing  business  with  you,  Mr.  Creameryman,  is  there? 
Then  mark  us  your  next  shipment  and  let  us  both  get  the 
benefit.   All  shipments  receive  our  personal,  expert  care. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street         -    ,     322  W.  Lake  Street 

CHICAGO 

REFER  TO— Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — AH  Commercial  Agencies 


Fine 
Satisfac- 
tion 


Maintains  Temperatures 

These  real  summer  days  are  the  days  to  get  the  real  test  on  whether 
your  insulation  is  doing  its  work  properly.  If  the  temperature  in  your  refrig- 
erator is  being  maintained  you  know  that  it  is  doing  its  work  as  it  should 
be  done. 

Waterproof  Lith  if  properly  installed  will  maintain  temperatures  as 
specified.   Remember  there  is  no  substitute  for  Waterproof  Lith. 

Read  what  Mr.  R.  J.  Malcomsen,  manager  of  the  Le  Roy  Co-operative 
Creamery  Association,  Le  Roy,  Minn.,  has  to  say  about  Waterproof  Lith. 

Le  Roy,  Minn.,  April  16,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  yours  of  March  30th,  regarding  insulation  purchased  from  you, 
will  say  we  used  this  on  our  ice  house,  size  about  20  x  20,  twenty  feet  high,  and 
it  gives  fine  satisfaction,  maintains  temperatures  fine,  and  is  something  every 
creamery  ought  to  have,  saves  all  the  hard  work  of  handling  ice,  and  gives 
results.  Have  a  cistern  in  one  corner  to  take  the  drippings — this  can  be  used 
for  cooling  the  cream. 

Respectfully, 

LE  ROY  CO-OPERATIVE  CREAMERY  ASS'N. 

Per  R.  J.  Malcomsen,  Manager. 

Material  purchased  in  1914. 

You  can  not  get  around  such  facts  as  above  and  it  shows  you  should  use 
Waterproof  Lith  when  in  need  of  insulation.  If  you  are  going  to  buy  insula- 
tion get  in  touch  with  us  at  once. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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The  Heen's 

We  went  up  to  Osakis  for  the 
opening  of  the  bass  season — and 
many  things  happened  that  ought 
to  be  related.    Will  try  briefly: 

June  15th  was  a  rainy,  stormy 
day,  but  we  went  out  after  the  bass 
just  the  same  and  got  wet  to  the 
core.  Caught  a  lot  of  fish — mostly 
pickerel,  also  eight  bass,  three 
pike  and  two  rock  bass,  so  it  was 
not  so  bad,  except  the  weather. 

But  more  interesting  things  hap- 
pened: We  knew,  of  course,  that 
the  State  Dairy  Commissioner, 
Mr.  Chris  Heen,  has  his  home  at 
Osakis,  so  we  thought  we  would 
pay  our  respect  to  him  and  see 
where  he  lives.  We  walked  over 
to  his  beautiful  home  early  one 
morning  and  saw  a  lady  out  in  the 
garden.  It  developed  to  be  Mrs. 
Heen,  who  was  out  working  in  the 
garden.  This  aroused  our  curiosity 
to  find  the  Dairy  Commissioner's 
wife  so  industrious,  and  it  resulted 
in  that  we  lingered  long  and  became 
well  acquainted.  It  soon  became 
milking  time,  and  Mrs.  Heen  pro- 
ceeded to  go  milking,  but  Brown's, 
the  Commissioner's  grade  Jersey 
cow,  had  got  out  of  the  pasture,  and 
there  was  lots  of  excitement  and 
anxiety  before  she  was  found. 

Mrs.  Dairy  Commissioner  made 
a  very  favorable  and  lasting  im- 
pression on  us,  She  is  a  hard 
worker,  a  good  wife,  mother, 
housekeeper  and  besides  all  this  a 
splendid  and  entertaining  conver- 
sationalist, and  we  believe  we  can 
now  account  for  Mr.  Chris  Heen's 
phenomenal  success  as  Dairy  Com- 
missioner, Creamery  Manager, 
Town  and  City  Clerk,  Secretary  of 
the  Minnesota  Dairymen's  Asso- 
ciation, Minnesota  Creamery  and 
Cheese  Factory  Fire  Insurance 
Company,  and  what  not.  He  is 
trying  hard  to  get  rid  of  some  of  his 
many  offices,  we  believe,  but 
succeeding  in  this  slowly,  but  with 
the  help  he  has  got  at  home  from 
his  better  half  and  "the  girls," 
who  are  getting  married  as  fast 
as  they  grow  up,  "Chris"  has  been 
able  to  do  five  men's  work.  We 
enjoyed  our  visit  very  much  and 
went  to  the  Central  Minnesota  and 
No.  8  Picnic  at  Sauk  Center  with 
the  Heens  June  16th. 

With  a  pair  like  Mr.  and  Mrs. 
Heen  at  the  helm,  the  dairy  indus- 
try of  Minnesota  is  indeed  in  safe 
and  sane  hands.  You,  with  us, 
will  realize  this  more  and  more  as 
you  become  better  acquainted  with 
this  practical,  sensible,  hard  work- 
ing dairy  man  and  maid — "of  the 
people  and  by  the  people." 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Butter  and  Cheese  Makers  Ass  n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James.SorensoD,  Stale  Sec'y.— Tel.  Garfield  2901 


DUES  JULY  1st 


Look  at  Certificate. 


The  semi-annual  state  dues  of  S5.00 
are  payable  on  or  before  July  1st, 
and  non-payment,  according  to  the 
constitution,  automatically  causes  sus- 
pension. The  $5.00  should  be  paid 
to  the  district  secretary,  but  if  that 
is  inconvenient,  remittance  may  be 
made  directly  to  the  Association 
Office,  which  will  then  notify  the 
district  secretary. 

Many  members  paid  up  for  the 
whole  year  January  1st,  and  many 
others  have  already  paid  up  for  the 
last  half  of  the  year.  In  any  event, 
the  membership  certificate  will  tell. 
Its  last  line  should  read:  "and  his 
dues  are  paid  to  January  1,  1922. 
Take  a  look  at  yours,  and  if  it  doesn't 
read  that  way,  remit  $5.00  at  once 
to  your  district  secretary,  and  a  card 
showing  that  you  are  paid  up  will 
be  sent  you  from  the  Association 
Office. 


MEETING  JULY  7th 


Of  District  No.  6. 


District  No.  6  will  hold  a  meeting 
at  the  Stahl  House,  Mankato,  on 
Thursday,  July  7th,  Secretary  A.  H. 
Dannheim,  Good  Thunder,  announ- 
ces. All  members  are  urged  to  be 
present  and  bring  a  jar  of  butter  for 
scoring. 


MEETING  AND  PICNIC 


By  District  19,  July  10th. 


A  meeting  and  picnic  will  be  held 
by  District  No.  19  in  Covell  Park, 
Red  Wing,  on  Sunday,  July  10th. 

All  members  and  their  families  are 
urged  to  be  present  and  are  requested 
to  bring  picnic  lunch  baskets  well 
filled.  Dinner  will  commence  at 
twelve  o'clock  noon,  and  the  meeting 
will  be  called  to  order  at  one  thirty 
P.  M. 

G.  L.  Barberre,  Sec'y, 

Hammond. 


RAILROAD  FARE  OF 
DELEGATES 


Paid  by  District. 


District  No.  29,  at  a  meeting  held 
at  Marshall,  June  9th,  voted  to  re- 
imburse the  railroad  fare  of  the  dele- 
gates to  the  last  state  convention, 
deducting  the  amount  already  paid 
by  the  State  Association.  Members 
were  assessed  $1.50  each  in  district 
dues.  The  next  meeting  will  be  held 
early  in  September. 

Inspector  Nels  Lund,  of  the  Dairy 
and  Food  Department,  scored  the 
butter,  and  a  rising  vote  of  thanks — 
also  all  the  butter  scored — was  voted 
Mr.  Lund  in  appreciation  of  his 
attending  the  meeting.  The  scores 
were: 


D.  D.  Sorenson,  93;  J.  G.  Nelson, 
92^;  P.  O.  Bakken,  92;  H.  H.  Frazier, 
92;  P.  O.  Anderson,  92;  H.  J.  Men- 
leners,  91  f ;  Mr.  Westerman  (Comp), 
91|. 


Sterilize 

Dairy  Equipment  with 


Stop  Hot  Weather 
Losses 


Scorching  sun  and  steaming 
heat  spoil  dairy  products. 

Most  bacteria  get  into  milk 
from  utensils  and  equipment. 
Your  patrons'  cans  are  the 
greatest  cause  of  poor  quality 
milk  and  cream.  B-K  ster- 
ilizes surely  and  quickly  at 
very  low  cost.  Large  facto- 
ries or  small  dairies  find  it  the 
only  reliable  sterilizer. 

Ask  us  how  to  control  bac- 
teria in  hot  weather. 


Economize 

Save  Losses  by  Using  B-K 

"The  Sentinal  of  Sanitation" 

GET  THE  BEST  RESULTS  AT 
LOWEST  COST 

Send  for  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 

General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

118-112  Second  St.,  N  MINNEAPOLIS 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons 
Paraffined  Ice  Cream  Can  Liners 

WRITE  US 


BIG  JOINT  PICNIC 


By  No.  9  andiNo.  10. 


No  official  report  of  the  big  picnic 
by  Districts  No.  9  and  No.  10  at 
Beaver  Lake,  June  19,  has  reached 
the  Association  Office  at  the  time  of 
going  to  press,  but  it  is  said  to  have 
been  a  good  one.  A  report  coming 
from  No.  9  says  that  the  ball  game 
between  the  two  districts  was  very 
interesting.    The  report  says: 

"After  playing  three  innings,  the 
team  from  No.  10  asked  that  it  be 
called  a  draw,  in  spite  of  the  fact  that 
the  score  stood  22  to  5  in  favor  of 
No.  9.  County  Agent  Ben  Rieke 
umpired  the  game,  and  several  dis- 
putes arose  during  the  game  over  his 
decisions.  We  realize  that  there  were 
complicated  decisions  to  make,  due 
to  the  fact  that  at  times  there  were 
too  many  men  on  each  base.  Helmer 
Myre,  Light  Heavyweight  Champion 
of  the  World,  proved  himself  a  very 
handy  man  as  pitcher  for  No.  9.  It 
was  hard  to  tell  just  where  he  would 
throw  the  ball  at  times.  The  attrac- 
tion of  the  umpire  was  so  strong,  that 
John  Engel,  of  District  No.  10,  was 
drawn  from  first  base  into  the  pitcher's 
box  when  he  started  for  second  base. 

"It  is  hoped  that  the  two  districts 
may  get  together  at  some  future  date 
and  decide  the  championship.  Dis- 
trict No.  9  is  ready  to  consider  any 
reasonable  offer,  and  we  believe  that 
there  should  be  some  purse  put  up 
for  the  winner.  We  are  giving  you 
the  above  in  order  that  you  may  have 
a  correct  report  of  the  happenings 
and  you  may  feel  at  liberty  to  use  as 
much  of  this  as  you  wish. 

Champion  Swimmers 
"Another  feature  scheduled  for  the 
afternoon  was  a  swimming  contest 
between  H.  H.  Jenson,  heavyweight 
operator  of  Clarks  Grove,  and  J.  R. 
Morley,  manager  of  the  Gilt  Edge 
creamery  at  Owatonna.  This,  how- 
ever, was  not  pulled  off  on  account 
of  the  non-appearance  of  Mr.  Mor- 
ley." 


Among  the  Members 
C.  Henry  Van  Sloun,  operator  of 
the  creamery  at  Norwood,  was  mar- 
ried June  22nd  to  Miss  Anna  Kath- 
erine  Glatzel,  daughter  of  Mr.  and 
Mrs.  Joseph  Glatzel  of  Norwood. 
All  members  congratulate! 

M.  J.  Warner,  of  the  co-operative 
creamery  at  Winnebago,  now  makes 
more  butter  there  than  that  plant 


It  was  Champion 

These  boys  are  CHAMPION  users  and  won 
honors  in  the  first  Minnesota  Scoring  Contest 
where  more  than  300  tubs  were  entered. 

First:  A.  C  Pietsch,  Glencoe  96.50 

O.  0.  Vaughan,  Brownton  96.00 

C  J.  Rohde,  Grey  Eagle  95.75 

Martin  C.  Olson,  Hutchinson  95.50 

J.  B.  O'Neill,  Anoka  95.00 

E.  L.  Sjostrom,  Klossner  94.50 

Theo.  Winter,  Fairmont  94.50 

James  Jensen,  Oakland  94.00 

C.  W.  Gramith,  Waconia  94.00 

N.  J.  Nelson,  Grove  City  94.00 

and  many  others.  Send  for  free  sample  and  com- 
plete instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co, 

ALFRED    ANDERSON,  Manager 

Litchfield,  Minnesota 
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has  ever  made  before  in  the  last  twelve 
years.  The  patronage  has  been 
doubled  and  the  output  more  than 
doubled. 

Chris  Drivdahl.  Minnesota,  is  doing 
relief  work  at  Bird  Island  for  two 

weeks. 

Geo.  Gregerson,  St.  Paul,  has  taken 
charge  of  the  Carver  County  Cream- 
ery Co.,  near  Chaska. 

John  Carsten,  Racine  co-operative 
creamer}-,  reports  a  run  of  over  200 
tubs  per  week  at  present. 

Fred  Jorgensen,  Freeborn,  is  mak- 
ing over  one  hundred  tubs  of  butter  a 
week  now,'  more  than  the  creamery 
at  that  place  ever  made  before. 

Ben  Carlson,  of  the  Royal  creamery 
near  Braham.  reports  that  the  increase 
of  butter  at  his- creamery  so  far  this 
year  is  about  30,000  pounds  ahead  of 
last  year. 

O.  W.  Johnson,  Minneapolis,  has 
gone  to  Clear  Lake,  Wis.  Mr.  John- 
son is  suffering  from  rheumatism 
and  has  given  up  creamery  work  for 
the  time  being. 

B.  E.  Runge,  Wykoff,  reports  an 
output  of  35,190  pounds  of  butter  in 
May  this  year,  as  compared  with 
25,854  pounds  in  May,  1920,  and  is 
looking  for  a  record  breaker  this 
year. 

John  F.  Kielty,  SwanviHe  co- 
operative creamery,  reports  a  fifty 
per  cent  increase  in  the  run  over  Lasl 
year,  and  a  100  per  cent  increase 
over  1917.  They  have  284  patrons 
and  are  making  about  230  tubs  of 
butter  a  week  during  June. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 

H.  C.  LARSON,  State  Secretary 


will  be  kept  up  because  such  a  policy 
saves  a  great  deal  of  unnecessary 
collection  expense. 

Yours  very  truly, 
Wisconsin  Buttermakers'  Association. 
H.  C.  Larson. 

State  Secretarv. 


MILK  PASTEURIZATION  BOOK 


SEMI-ANNUAL  DUES 


Hebron,  N.  D. — Jacob  Lutz  has 
opened  a  cream  station  in  the  building 
formerly  occupied  by  the  postoffice. 


Now-    Payable — Promptness  Will 
Save  Money. 

To  the  Members  of  the  Wisconsin 
Buttermakers'  Association: 
The  annual  dues  in  the  Association 
are  $15.00.  pauable,  $7.50  January 
1st,  and  $7.50  July  1st.  Quite  a  few 
of  the  members  paid  the  annual  dues 
in  full  early  in  the  year.  To  those 
who  have  not  paid  the  last  half  of 
their  annual  dues  notice  has  been 
sent  calling  attention  to  the  amount 
due. 

Each  member  of  a  district  associa- 
tion should  send  his  annual  dues  to 
the  district  secretary,  together  with 
his  membership  book.  In  case  mem- 
bers reside  in  territory  where  there 
is  no  district  organization,  the  dues 
and  the  membership  book  should  be 
sent  direct  to  the  state  secretary.  In 
either  case  the  district  secretary  of 
tli«-  state  secretary  will  receipt  for 
the  amount  paid,  and  the  book  will 
be  returned  promptly. 

The  promptness  with  which  the 
membership  has  paid  the  membership 
fees  and  annual  dues  in  the  reorgan- 
ized association  is  greatly  appre- 
ciated, and  we  hope  the  good  record 


Facts  About  The  Proper 
Pasteurization  of  Milk. 

The  Davis-Watkins  Daieymen's 
Manufacturing  Co.  have  issued  a 
fifty-two  page  book  entitled,  "Heat- 
ers, Holders  and  Coolers — Milk  Pas- 
teurization." It .  is  brimming  over 
with  good  information  and  data  that 
every  man  handling  milk  should 
know.  It  may  be  had  by  writing  to 
their  nearest  office,  asking  that  they 
send  a  copy  of  their  "Milk  Pasteuri- 
zation Book,"  mentioning  The  Dairy 
Record. 


New  Qo-operative  Creamery 
Freeport,  111. — the  building  of  the 
creamery  plant  of  the  Stephenson 
County  Marketing  Company  of 
which  E.  L.  Selhaver  is  manager,  is 
progressing  nicely,  and  operations 
are  expected  to  start  about  August 
1st.  The  organization  has  about  450 
members,  with  a  capital  stock  of 
$50,000.  The  building-  is  70  x  100 
feet  with  basement,  modern  through- 
out, the  equipment  most  up-to-date, 
individual  motors  and  fifteen-ton  ice 
machine.  The  interior  of  the  building 
as  well  as  the  machinery  will  be  white 
enameled. 


Help  to  Keep  the  Dairy 
Up- to -Date 

Write  for  Catalog  No.  30 

Sturges  &  Burn  Mfg.  Co. 

Established  1865 
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Built  on  Good  Will 

Recognition  of  Service  as  a  measure  of  re- 
sults is  an  essential  fact  in  the  history  of 
our  butter  business.  . 

Shippers  endorsements  of  our  service  have 
increased  steadily,  year  after  year. 

Right  now,  we  want  shipments  of  butter — 
all  grades. 

We  have  the  outlet,  price  and  money  for 
your  butter. 

Let  us  get  together  and  trade. 

J.  H.  HOAR  &  CO. 

"The  House   With  a  Known  Reputation9 ' 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


WHERE  COMPRESSORS 
ARE  BUILT  RIGHT 


When  a  visitor  goes  through  the  "Sterling"  Compressor  plant 
he  is  immediately  impressed  with  the  fact  that  back  of  the  "Sterling" 
Compressor  is  a  real  institution.  He  marvels  at  the  facilities  which 
are  second  to  none;  with  interest  he  views  the  splendid  equipment 
which  works  with  such  exactness. 

From  the  time  he  leaves  the  designing  room  until  all  the  processes 
of  building  are  revealed  to  him,  the  one  fact  that  stays  with  him  is 
this:  The  builders  of  "Sterling"  Compressors  certainly  understood 
how  to  build  quality  compressors. 

We  believe  we  know  how  to  build  real  compressors,  backed  by 
over  a  quarter  of  a  century  of  compressor  experience,  we  lead  the 
field  with  quality  compressors.  Our  policy  is  not  to  make  cheap 
compressors,  for  you  know  that  you  can't  get  something  for  nothing. 
Quality  is  the  byword  in  the  "Sterling"  organization.  "Sterling" 
Compressors  are  built  for  continuous,  economical,  efficient  perform- 
ance over  a  period  of  years — a  product  bought  from  a  concern  of 
reputation,  whose  success  speaks  for  itself,  is  an  absolute  guarantee 
of  honest  value. 


Let  us  give  you  information  on  "Sterling' 
the  satisfactory  service  they  are  giving. 


Compressors  and 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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The  Exhibitors'  Side  of  the  1921  Dairy  Show 

By  E.  F.  Wellinghoff,  Director  of  Sales,  The  Creamery  Package 
Manufacturing  Co. 


All  of  the  regulars,  as  well  as  the 
new  exhibitors,  are  going  to  the  1921 
exposition  at  -  the  Minnesota  Fair 
Grounds  with  supreme  confidence 
that  this  year's  show  is  going  to  out- 
shine all  previous  attempts.  They 
will  stage  their  separate  exhibits  in  a 
manner  that  will  eclipse  the  many 
splendid  exhibitions  of  the  past. 

The  confidence  of  the  exhibitors 
in  the  success  of  the  show  at  the  Twin 
Cities  was  well  illustrated  at  the  space 
buyers'  meeting,  when  all  of  the  space 
on  the  first  floor  and  much  of  the 
mezzanine  floor  was  sold  in  a  couple 
of  hours.  Many  of  the  exhibitors 
took  more  space  than  ever  before. 
The  Creamery  Package  Mfg.  Co.,  for 
instance,  bought  5,544  square  feet 
immediately  inside  the  front  entrance, 
and  promises  to  show  a  larger  line 
with  more  new  devices  than  here- 
tofore. 

In  addition  to  the  old  exhibitors, 
many  new  names  and  faces  will 
appear.  All  connected  with  the 
dairy  industry  realize  that  they  can't 
afford  not  to  show  at  the  1921  ex- 
position. 

Wonders  of  the  Northwest 

The  assurance  of  the  exhibitors  in 
the  success  of  the  forthcoming  event 
is  based  on  sound  reasoning.  They 
know  that  the  fellows  in  the  North- 
west are  full  of  pep  and  push.  When 
they  undertake  anything  it  is  always 
carried  to  a  successful  conclusion. 
The  business  interests  in  the  North- 
west territory  are  full  of  enthusiasm 
for  the  Dairy  Show.    They  are  thor- 


oughly alive  to  what  it  means  to 
them.  They  realize  that  prosperous 
and  progressive  people  from  far  and 
near  will  make  it  their  business  to 
be  at  the  Dairy  Show.  Many  of  these 
visitors  will  decide  to  either  locate 
in  the  Northwest  country  or  invest 
their  money.  And  the  boys  of  the 
Northwest  will  see  that  they  are  well 
and  properly  entertained  and  edu- 
cated on  the  wonders  of  the  North- 
west. 

There  is  a  well  defined  movement 
on  foot  among  men  in  the  dairy 
industry  to  combine  business  with 
pleasure  and  to  take  their  vacation 
in  Minnesota  at  the  same  time  as 
the  Dairy  Show.  There  is  a  fascina- 
tion to  fishermen  and  lovers  of 
primeval  nature  in  the  fact  that 
Minnesota  has  10,000  lakes,  most  of 
them  full  of  fish.  October  in  that 
country  is  beautiful  and  the  climate 
delightful.  Lakes,  hills  and  forests 
abound  on  every  side. 

The  automobile  roads  between  Chi- 
cago and  other  large  cities  in  the 
Middle  West  and  the  Twin  Cities 
are  excellent,  and  many  automobilists 
will  make  the  trip  overland.  The 
autumn  is  unquestionably  the  most 
pleasant  time  of  the  year  for  automo- 
biling. 

The  Northwest  country,  of  which 
the  Twin  Cities  are  the  metropolis, 
seems  ideally  suited  to  dairying. 
The  many  lakes  with  cool  water,  the 
grass  which  grows  so  bountifully, 
and  the  temperate  climate,  make  this 
district  a  natural  dairy  country. 


The  dairy  industry  is  therefore 
growing  fast  in  the  Northwest.  Nor- 
thern Wisconsin,  Iowa,  the  Dakotas, 
and  Montana,  as  well  as  Minnesota, 
are  rapidly  increasing  their  production 
of  dairy  products.  Butter  is  the  big 
factor.  Much  cheese  is  made,  and 
the  ice  cream  industry  has  developed 
by  leaps  and  bounds. 

Northwest  Still  Young 
But  the  Northwest  is  still  young. 
Minnesota  alone  has  over  a  million 
acres  of  cut-over  lands,  which  are 
ideally  suited  to  dairying.  What  her 
future,  as  well  as  that  of  the  entire 
Northwest,  in  dairying  will  be  can 
only  be  imagined. 

The  man  who  is  not  planning  to 
visit  the  1921  National  Dairy  Show 
is  going  to  miss  the  biggest  treat 
that  the  dairy  industry  has  to  offer. 
Few  are  so  wealthy  or  so  wise  that 
they  can  afford  to  be  absent.  The 
cost  of  the  trip  will  be  more  than 
returned  in  the  pleasure  received, 
to  say  nothing  of  the  value  gained 
by  learning  improved  methods  of 
manufacturing  and  the  inspiration 
gotten  by  mingling  with  fellow  busi- 
ness men. 

Tell  your  friends  and  neighbors 
you  are  going  to  the  1921  National 
Dairy  Show,  October  8th  to  15th. 


Kimball,  Neb. — Eiehenberger  Bros, 
are  now  in  charge  of  the  Kimball 
Produce  Station  here. 

Bloomer,  Wis. — Bloomer  Farm 
Products  Company;  incorporated  cap- 
ital stock,  $50,000;  Oscar  F.  Stelter, 
August  J.  Martin  and  Jacob  Boehmer. 

Postville,  Iowa — The  new  Cascade 
creamery,  which  will  '  occupy  the 
former  site  of  Dr.  Dan  Barret's  vet- 
erinary barn,  will  be  40  x  50,  and 
constructed  of  Mateo  vitrified  salt- 
glazed  tile.  J.  B.  Aitchison  has  the 
contract  to  erect  the  building. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;  Brads treets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.! 
The  Dairy  Record. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY^IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
Naiional  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


Buy  Disinfectant — Not  Water 


Hot  or 
Cold 
it  Kills 
Bacteria 


Free 

Sample  and 
Booklet 


Three  hundred  gallons  of  disinfectant  solution  for  $3.00 — ■ 
when  you  buy  it  in  powder  form  and  add  the  water  yourself. 

Why  keep  on  paying  disinfectant  prices  for  water?  Save 
nine-tenths  of  your  disinfectant  expense  by  paying 


One  cent  a 
Gallon  for 


t<rT1T71  PJl  A  Disinfects 
l3  JL  1_J  IVl-lji-V  Deodorizes 


Kills  germs  and  bacteria;  is  many  times  as  effective  as  car- 
bolic acid.  Deodorizes  and  leaves  no  chemical  smell.  Non- 
poisonous  and  non-irritating — does  not  injure  metal  or  rubber — 
is  so  safe  it  may  be  used  to  purify  drinking  water. 

STERILAC  disinfects  and  deodorizes  milking  machines, 
cream  separators,  cans,  bottles,  refrigerators,  shelves,  tables, 
floors,  drains,  etc.  Stands  hot  weather  much  better  than  other 
disinfectant  solutions. 

Comes  as  a  powder — no  freezing  or  breakage  in  shipment, 
no  heavy  freight  charges.  Dissolve  in  water  as  you  need  it. 

SAMPLE  10  GALLONS  FREE 

Bottle  to  make  75  gallons  $1.00 
Bottle  to  make  300  gallons  $3.00 

Ask  your  dealer  for  STERILAC  or  order  direct.  Write  us  for 
free  sample  and  descriptive  printed  matter,  TODAY. 


The  Abbott  Laboratories  * 


1778  Lawrence  Ave. 

CHICAGO 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


The  Cotton  Exchange  is  on  Beaver  Street, 
about  three  minutes  east  from  the  Produce. 
This  is  the  seat  of  King  Cotton,  whose  rule 
there  is  none  to  dispute.  About  nine-tenths 
of  all  the  world's  supply  is  grown  in  our  South- 
ern states  and  hither  come  the  world's  con- 
sumers for  supplies.  Although  this  building 
is  far  removed  from  any  plantation  and  many 
of  its  members,  so  it  is  said,  have  never  even 
seen  one,  still  the  price  of  cotton  is  fixed  here, 
and  the  sources  of  supply  and  demand  brought 
together.  As  in  that  other  great  staple,  wheat, 
there  exists  also  in  cotton  that  fatal  fascination 
that  lures  men  to  destruction.  A  corner  in 
cotton  has  proved  the  undoing  of  many  a  man 
that  might  have  been  a  huge  success  could 
he  have  resisted  the  blandishments  of  that 
seductive  siren.  On  the  walls  of  this  exchange 
is  a  tablet  erected  by  the  New  York  Historical 
Society  to  mark  the  site  of  the  first  weekly 
newspaper  published  in  New  York — Bradford's 
Gazette  (1725).  Bradford's  grave  is  in  Trinity 
Church  and  is  almost  the  first  one  on  the  right 
as  you  enter  the  sacred  enclosure.  Every 
year  on  his  birthday  the  members  of  Big  Six 
Typographical  Union  repair  to  the  resting 
place  of  the  first  printer  in  New  York  and  bedeck 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  I 

T 


Jersey  City,  N. 


THE  HOUSE  01 


GUS  LUDWIG,  MANAG1F 

Will  look  after  your  shipment 

We  solicit  yoi 

See  That  Your  Next  Shipmenl 

N.  J.  or 

ASK  US  FOB  OUR  CHICAGO 

Shipper  to  receive  even  more  prompt  returns 
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ic  &  Pacific 

Chicago,  Illinois 

lLITY  butter 


BUTTER  DEPARTMENT 

se  you  as  to  market  conditions 

correspondence 

to  Us  Either  at  JERSEY  CITY, 
o  Branch 

receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ties  at  Chicago  paying  them  top  prices,  enabling  the 
4  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


his  grave  with  flowers.  Hanover  Square  in 
front  of  the  exchange,  is  named  after  George  I, 
of  Hanover,  and  was  a  fashionable  centre  of 
English  New  York.  The  India  House,  a  pri- 
vate club  modeled  after  a  similar  organization 
that  flourished  in  New  York  a  century  ago, 
faces  the  square  and  is  well  worth  a  visit. 
It  has  a  wonderful  collection  of  ship  models 
and  old  prints  of  ships  and  steamers,  besides 
many  other  recollections  of  the  Asiatic  trade 
which  was  formerly  a  great  factor  in  the  port 
of  New  York.  The  India  House  might  be  said 
to  be  a  memorial  of  the  late  Major  Willard 
Straight,  a  young  financier  who  died  in  France 
during  war  service,  and  who  was  mainly 
responsible  for  its  organization. 

When  we  can  furnish  our  consumers  all  the 
Fancy  Butter  they  want,  they  are  satisfied, 
and  they  are  willing  to  pay  the  price,  when  we 
accomplish  this,  we  then  are  in  a  position  to 
pay  you  the  price  and  guarantee  satisfaction 
in  every  way.  This  is  what  our  "Direct-to-the 
Consumer  Service"  is  doing.  What  more  can 
we  do?  But  this  is  what  you  can  do ;  mark  your 
next  and  succeeding  shipment  to  us.  If  you 
neglect  this  opportunity  you  lose  more  than 
we  do.    "Nuff  sed." 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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Some  Creamery  Losses 

By  Prof.  E.  H.  Farrington,  Madison,  Wis.,  at  Wisconsin 
Buttermakers'  Convention,  Madison 
Continued  from  June  22nd  Issue 


I  think  a  good  deal  of  the  oppor- 
tunity there  is  for  well  trained  and 
industrious  buttermakers  to  accom- 
plish something  in  Wisconsin  cream- 
eries may  be  obtained  from  the  fol- 
lowing observations:  Not  long  ago  I 
heard  that  there  was  considerable 
"fishy"  butter  sent  to  the  Chicago 
market  from  Wisconsin,  and  that  the 
difference  in  price  between  extra 
quality  of  butter  and  under  grades 
was  so  great  that  our  creameries  and 
farmers  were  losing  money  on  account 
of  this  defect.  I  thought  it  would  be 
advisable  to  find  out  about  this  and 
so  sent  the  following  inquiry  to  a 
number  of  butter  buyers  and  got  the 
following  replies: 

Question — "I  am  writing  to  inquire 
if  the  butter  you  get  from  Wisconsin 
creameries  has  been  defective  during 
the  past  season  on  account  of  its 
"fishy"  flavor.  Further,  will  you 
inform  me  about  what  percentage  of 
the  butter  you  get  and  sell  from  Wis- 
consin is  cut  in  price  on  account  of 
this  defect.  I  would  also  like  to  know 
about  how  many  cents  per  pound 
butter  is  usually  cut  on  account  of 
"fishy"  flavors. 

I  am  interested  just  now  in  looking 
up  the  losses  from  butter  made  in 
Wisconsin  on  account  of  its  having 
this  peculiar  defect,  and  any  informa- 
tion you  can  give  me  in  regard  to  the 
matter  will  be  much  appreciated." 
Fishy  Flavor 

Butter  Dealer  No.  1 — "We  have 


no  record  by  which  we  could  deter- 
mine what  percentage  of  our  Wis- 
consin butter  has  shown  fishy  flavor, 
but  one  hundred  per  cent  of  all  fishy 
butter  received  is  sold  at  a  discount 
of  from  two  to  fifteen  cents  per  pound, 
according  to  market  conditions.  A 
fishy  piece  of  butter  is  a  poor  second 
in  Creamery.  Extras  today  are 
worth  fifty-five  cents;  Seconds  can  be 
bought  on  the  market  at  forty  cents. 
Both  are  supposed  to  be  number 
1  grade  of  Creamery  butter. 

"We  consider  a  fishy  flavor  one  of 
the  most  objectionable  to  be  found  in 
poor  butter,  as  any  person  can  readily 
detect  it,  whereas  some  faults  in 
butter  are  overlooked  by  buyers  who 
are  not  experienced  in  judging  qual- 
ities. Fishy  butter  loses  marketing 
value  every  day  that  it  stands,  and 
any  move  that  you  can  make  to 
mliinate  this  trouble  will  be  of 
immense  value  not  only  to  the  man- 
ufacturer, but  to  the  distributor  also. 

"We  have  no  reason  to  consider 
Wisconsin  in  any  different  class  than 
our  other  dairy  producing  states  with 
respect  to  the  percentage  of  fishy 
butter  received,  but  we  do  know  that 
there  is  altogether  too  much  made  in 
Wisconsin,  and  it  means  tremendous 
losses  under  conditions  of  market  as 
are  prevailing  this  season." 

Hard  to  Sell 

Butter  Dealer  No.  2 — "We  have 
not  been  handling  any  butter  for  the 
last  four  years,  but  used  to  have  a 


great  deal  of  trouble  with  "fishy" 
flavor  and  always  found  it  extremely 
hard  to  sell. 

"The  writer  has  in  mind  one  of  our 
very  finest  whole  milk  creameries. 
This  was  a  good  big  factory  making  in 
the  flush  around  150  to  200  tubs  of 
butter  every  week.  This  butter  very 
seldom  scored  under  "Extras"  and 
we  considered  it  the  best  factory  that 
we  had.  Two  different  years  we  stored 
practically  the  whole  output  of  this 
creamery  through  their  June  and 
early  July  make,  and  all  of  it  scored 
above  93  when  it  went  into  the  cooler. 

"As  I  recall  it  we  started  to  with- 
draw the  butter  along  in  October  or 
November  and  practically  all  of  it 
had  developed  a  decided  fishy  flavor. 
We  can  not  recall  exactly  at  how  much 
under  the  market  we  had  to  sell  the 
butter,  but  know  that  we  were 
obliged  to  dispose  of  it  at  considerably 
under  the  price  for  "Seconds."  I 
believe  that  it  was  something  like 
eight  or  ten  cents  under  the  market. 

"We  investigated  conditions  at  the 
creamery  both  times,  and  the  second 
time  our  investigation  lead  us  to 
believe  that  some  iron  rust  that  was 
in  the  pipes  was  getting  into  the  water, 
and  had  something  to  do  with  the 
development  of  this  flavor.  Whether 
this  was  correct  or  not  we  can  riot 
say,  but  the  rusty  pipes  were  replaced, 
and  after  that  we  never  had  any 
more  trouble  with  the  fishy  flavor 
butter  from  that  creamery.  We  quite 
frequently  had  trouble  with  fishy 
flavor  butter  from  other  creameries, 
and  we  always  found  it  an  extremely 
difficult  matter  to  dispose  of  the 
butter  at  any  price.  We  think  it  is 
the  most  objectionable  of  all  off 
flavors  in  butter." 


FOUNDED  IN  1827  £  ^ 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


Dealers  in 

BUTTER  AND  CHEESE 


mm 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


High  Prices  Paid  for  Extra  Quality— Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

(Successors  to  W.  J,  young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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A  TEN  YEAR 
GUARANTEE 

Did  you  ever  stop  to  consider  what  this 
really  means  in  a  Refrigerating  plant? 

When  your  Board  of  Directors  turns  in  a 
verdict  in  favor  of  a 

BRUNSWICK  REFRIGERATING 
SYSTEM 

It  means  that  you  will  not  he  bothered 
by  repair  bills  for  at  least  ten  years. 

The  Brunswick  Compressor 

carries  a  ten  year  factory  guarantee  against  ordinary  wear 
and  tear. 

The  Brunswick 

is  the  only  machine  on  record  that  has  been  constantly  in  use 
for  twenty-three  years  without  a  cent  for  cost  of  repairs. 

Let  your  first  cost  be  your  last. 


Dealers  in  Quality  and  Service 


Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 


Exclusively  a 

Butter 
House 


We  hold  a  prominent  position  on  the  New 
York  Market  as  the  result  of  years  of  proven 
and  efficient  service. 

Specializing  in  but  one  commodity 

BUTTER 

has  every  advantage  over  a  division  of  interests. 

It  enables  us  at  all  times  to  meet  the  exact  need  of 
every  buyer — encouraging  their  continued  and  in- 
creasing confidence  and  patronage. 

It  has  made  our  service  to  creameries  the  best  on 
this  market. — WRITE  US. 


Fitch,  Cornell  &  Go. 

16-18  JAY  STREET— NEW  YORK  CITY 

E.  J.  WHITMORE,  Owatonna,  Minn.,  Western  Representative 


22 


THE  DAIRY  RECORD 


Poor  Seconds 

Butter  Dealer  No.  3 — "We  have 
had  some  fishy  butter  from  Wisconsin, 
although  the'  percentage  of  our  re- 
ceipts from  that  state  was  compara- 
tively small.  There  has  been  more 
fishy  butter  on  the  market  this  year 
than  we  have  seen  in  our  experience, 
going  back  some  twenty  years;  in  fact, 
the  average  quality  has  been  below 
other  years,  and  naturally  this  made 
a  wider  range  in  prices  between 
Seconds  and  Extras. 

"Fishy  butter  can  only  be  classed 
as  a  poor  Second.  It  is  not  table 
goods,  and  is  hardly  wanted  by  the 
bakers  because  the  fishy  flavor  spoils 
what  it  goes  into. 

"The  market  today  on  fishy  butter 
is  around  forty-one  to  forty-two  cents, 
while  Extras  are  fifty-four  and  one- 
half  cents,  so  you  can  see  there  is 
quite  a  wide  range.  If  anything  can 
be  done  to  overcome  this  flavor  it 
would  be  a  fine  thing  for  the  creamery 
business." 

Metallic    and    Butter  Flavors 

Butter  Dealer  No.  4 — "Our  experi- 
ence the  past  season  was  that  the 
general  average  quality  of  Wisconsin 
butter  we  received  was  below  that 
of  former  seasons. 

"We  received  comparatively  little 
fishy  butter,  but  we  had  a  good  deal 
that  showed  metallic  and  bitter  flavor, 
which  faults  grow  with  age,  and  very 
often  develop  into  oily  and  fishy 
flavors.  Regarding  the  difference  in 
price  would  say  that  the  spread  be- 
tween scores  this  season  has  been 
unusually  wide,  and  creamery  Sec- 
onds, which  would  include  butter 
showing  fishy  flavor,  have  sold  from 
ten  to  fifteen  cents  under  the,  price 
of  Extras. 

"The  general  average  quality  of 
butter  we  have  received  from  Wis- 
consin the  past  season  would  indicate 
that  the  methods  employed  in  cream- 
eries were  not  as  painstaking  and 
careful  as  in  past  seasons,  and  perhaps 
this  applies  also  to  the  producers  of 
raw  material." 

Not  Fit  for  Table  Use 

Butter  Dealer  No.  5 — "Now,  to 
begin  with  we  don't  believe  we  get  as 
large  a  percentage  of  fishy  flavor 
butter  from  Wisconsin  as  we  do  from 
the  Dakotas.  I  believe,  however,  that 
we  have  had  more  butter  of  this 
flavor  in  our  Wisconsin  shipments  this 
year  than  ever  before.  The  per- 
centage would  be  very  small,  hardly 
one-half  of  one  per  cent,  if  that  much. 
No  judge  would  grade  or  score  fishy 


flavored  butter  above  86  or  87,  al- 
though many  lots  have  been  scored 
as  low  as  84  and  85.  Butter  with  this 
flavor  is  not  fit  for  table  use.  and  is 
practically  unsalable  other  than  for 
reworking  purposes. 

"The  difference  in  values  on  the 
average  will  range  just  about  what 
they  are  at  present  time  on  this  mar- 
ket, from  ten  to  fourteen  cents  below 
the  top  grade.  We  believe  that  butter 
containing  fishy  flavor  is  the  poorest 
proposition  in  butter  that  we  ever 
had." 

Must  Wake  Up 

Butter  Dealer  No.  6 — "We  can  not 
tell  you  what  percentage,  and  it  has 
not  been  very  much.  This  year 
"fishy"  butter  would  sell  from  five 
to  fifteen  cents  per  pound  below 
butter  of  the  same  quality  without 
fishy  flavor.  Of  course  this  year  there 
has  been  a  big  change  in  price  accord- 
ing to  quality — higher  than  usual. 
Today  the  top  market  on  Extras  is 
fifty-four  cents.  Quotations  on  Sec- 
onds is  thirty-nine  to  forty  cents, 
and  there  is  fully  as  much  butter 
grading  Seconds  coming  on  the  mar- 
ket as  there  is  of  Extras.  You  can 
readily  see  the  advantage,  financially, 
to  creameries  making  butter  of  good 
quality  with  the  present  conditions. 
Furthermore  —  American  creameries 
must  look  our  for  Danish  competition, 
and  you  know  that  the  Danes  make 
fine  butter.  Almost  every  ship  enter- 
ing New  York  from  Denmark  carries 


a  consignment  of  butter.  Our  Amer- 
ican creameries  must  wake  up  and 
work  for  better  qualit3r." 

(To  Be  Concluded) 


MOLD  PREVENTION  POINTERS 


By  United  States  Bureau  of 
Markets. 

1.  Keep  the  tubs  and  liners  clean 
and  dry  until  used. 

2.  Scald  and  steam  the  tubs 
thoroughly  before  using. 

3.  Paraffine  or  coat  the  tubs  inside 
with    dry  salt. 

4.  Use  only  best  quality  heavy 
parchment  liners. 

5.  Soak  the  liners  in  strong  brine 
before  using. 

6.  Apply  the  liners  carefully  and 
properly. 

7.  Properly  pasteurize  the  cream 
before  churning. 

8.  Keep  the  creamery  refrigerator 
cold  and  dry. 

9.  If  possible,  ship  in  carload  lots. 

10.  Neglect  and  carelessness  never 
prevent  mold. 

11.  Don't  wait  for  report  on  ship- 
ments; examine  a  few  tubs  from  each 
churning  before  shipping. 

12.  Have  receiver  wire  you  when 
shipment  shows  mold. 

13.  Be  alert.  Take  every  precau- 
tion.   Mold  can  be  prevented. 


T)ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Waukesha  Nickel  Sanitary  Fittings 

(Formerly  Known  as  German  Silver) 

FITTINGS  AND  PIPING  THAT  WILL  ALWAYS 
HOLD  THEIR  SILVER  LUSTRE  AND  SHINE 

Will  not  corrode  in  contact  with  milk.   Last  a  lifetime. 
ABSOLUTELY  SANITARY 
Sold  by  Jobbers  —  Send  for  Catalog 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WISCONSIN 


Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment  i 
retains  all  its  original  good  quality.  KVP  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 

Ask  for  sample 

designs  and  prices.  I  "^d;     n^^MHS    Kalamazoo  Vegetable  Parchment  Co. 

|  P.p..  Mill-  Kmlmm.io.,  Michliu.  U.  3.  A. 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES/ This  Paper,  Your  Banker. 

[Commercial  Agencies. 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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DAIRY  MANUFACTURING 
SPECIALIST 


United  States  Civil  Service 
Examination  for  Position, 
$2,500  to  S3,500. 


Notice  No.  322.  "United  States 
Civil  Service  Examination.  Dairy 
Manufacturing  Specialist,  82.500  to 
83,500.  Receipt  of  applications  to 
close  July  26,  1921,"  announces  an 
examination  for  dairy  manufacturing 
specialist,  to  fill  vacancies  in  the 
Dairy  Division.  United  States  Depart- 
ment of  Agriculture. 

The  duties  of  the  positions  consist 
of  investigational  or  extension  work 
with  creameries  or  cheese  factories. 
A  person  appointed  for  investigational 
work  may  also  be  assigned  duty  as 
subject-matter  leader  in  creamery  or 
cheese  factory  extension  work.  A 
person  appointed  for  extension  work 
will  be  assigned  to  a  certain  state  or 
section  of  the  country.  The  work  may 
be  of  a  general  nature  in  a  new  dairy 
section,  or  may  consist  of  carrying  to 
creameries  or  to  cheese  factories  the 
practical  application  of  results  of 
recent  investigational  work. 

Competitors  will  not  be  required  to 
report  for  examination  at  any  place, 
but  will  be  rated  on  the  following 
subjects,  which  will  have  the  relative 
weights  indicated: 

1.  Education,  experience  and  fit- 
ness, 80  weights. 

2.  Thesis  of  1,500  to  2,500  words 
(preferably  in  typewritten  form)  on  a 
subject  relating  to  the  operation  of  a 
dairy  products  factory,  or  the  manu- 
facture of  butter,  cheese,  ice  cream 
condensed  milk,  or  milk  powder.  It 
is  especially  desirable  that  the  thesis 
include  the  results  of  some  original 
investigations  on  the  part  of  the 
competitor,  or  represent  some  work 
done  by  him  in  collecting  and  arrang- 
ing facts  and  drawing  proper  deduc- 
tions from  these  facts.  Publications 
on  similar  subjects  may  be  submitted 
for  the  thesis.  The  thesis  or  publica- 
tions must  be  filed  with  the  applica- 
tion, 20  weights. 

Total,  100  weights. 

The  prerequisites  for  consideration 
for  this  position  are:  Graduation 
from  a  college  or  university  of  recog- 
nized standing  in  a  course  embracing 
the  subject  of  dairy  manufacture,  and 
two  years'  subsequent  responsible 
experience  in  investigational,  educa- 
tional, or  extension  work,  or  in  the 
operation  of  a  creamery,  cheese  fac- 
tory, ice-cream  factory,  or  conden- 


sery.  For  some  positions  a  knowledge 
of  only  one  product  is  required,  while 
for  others  a  knowledge  of  two  or  more 
is  desirable.  An  additional  year  of 
responsible  experience  in  dairy  execu- 
tive or  educational  work  or  factory 
operation  will  be  accepted  in  lieu  of 
each  year  lacking  of  a  four  years' 
college  course. 

Applicants  must  not  have  reach ?d 
theiu  fiftieth  birthday  on  the  date  of 
the  examination.  This  age  limit  does 
not  apply  to  persons  entitled  to  pref- 
erence because  of  military  or  naval 
service. 

Applicants  should  at  once  applv  for 
Form  2118.  stating  the  title  of  the 
examination  desired,  to  the  Civil 
Service  Commission,  Washington.  D. 
C;  United  States  Civil  Service  Board, 
Customhouse,  Boston,  New  York; 
Post  Office,  Philadelphia,  Atlanta, 
Cincinnati,  Chicago,  St.  Paul,  Seattle, 
San  Franci  sco:  Denver,  Old  Custom- 
house, St.  Louis. 

Applications  should  be  properly 
executed,  excluding  the  medical  cer- 
tificate, and  must  be  filed  with  the 
Civil  Service  Commission,  Washing- 
ton, D.  C,  with  the  material  required, 
prior  to  the  hour  of  closing  business 
on  July  26,  1921. 


ENGLAND'S  BUTTER  IMPORTS 


Back  to  Pre-War  Volume. 


England,  during  recent  months, 
has  been  importing  butter  in  quanti- 
ties unparalleled  since  1913,  and 
scarcely  paralleled  then,  having  re- 
ceived 112,729,680  pounds  from  Jan- 
uary 1st  to  April  1st,  a  total  almost 
twice  as  great  as  that  received  during 
the  corresponding  period  of  1920, 
says  The  Market  Reporter,  issued  by 
United   States   Bureau  of  Markets. 


The  amount  of  butter  imported  into 
England  during  the  corresponding 
period  of  1913  totaled  114,001,440 
pounds.  Anticipation  of  an  advance 
in  price  following  decontrol  may  have 
been  responsible  for  the  unusual  vol- 
ume of  recent  imports. 

Supply  Sources  Change 
The  sources  from  whick  England 
received  this  butter  show  an  impor- 
tant change.  The  Antipodean  col- 
onies which  increased  their  butter 
production  during  the  war  are  eager 
to  become  the  most  important  source 
of  England's  future  permanent  supply. 
Argentina  is.  also  looking  to  the 
English  market  as  an  outlet  for  her 
surplus  production,  having  delivered 
22,697,584  pounds  of  butter  in  Eng- 
land during  the  first  three  months  of 
1921,  compared  with  but  4,245,584 
pounds  during  the  same  period  of 
1913.  Canada,  while  not  fulfilling 
the  hopes  of  the  English  butter  trade, 
is  now  promoting  the  butter  industry, 
confident  that  the  United  Kingdom 
will  afford  an  unlimited  market  in  the 
future. 

Denmark  Accepts  Lower  Prices 
Denmark,  always  the  chief  source 
of  England's  imports,  is  meeting  the 
new  competition  offered  by  New 
Zealand,  Australia,  Argentina  and 
Canada  by  accepting  lower  prices. 
In  spite  of  that  fact,  imports  from 
Denmark  during  the  first  three 
months  of  1921  show  a  decrease  of 
48.2  per  cent  compared  with  imports 
from  that  country  during  the  cor- 
responding period  of  1913. 
.  Butter  prices  are  declining  grad- 
ually in  England.  The  large  Gov- 
ernment stocks  remaining  unsold  on 
March  31st,  when  decontrol  took 
place,  exerted  a  depressing  influence 
upon  the  English  butter  market. 


C  REAM  ER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co., Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


PROMPT  BUTTER  SALES 

The  Grass  Season  with  Increased  Production  is  at  hand.  We  need 
considerably  more  butter  right  along,  can  place  your  entire  output 
promptly  and  satisfactorily  every  week.    We  handle  all  grades. 

"A  Square  Deal  is  the  Foundation  of  Our  Service" 
Send  us  your  next  shipment.    Liberal  advances.    Prompt  returns.    Write  us  for  shipping  stamp. 

208  North  Wells  Street 
CHICAGO,  ILLINOIS 


John  Oldenburg  &  Co., 


REFERENCES:    Fort  Dearborn  National  Bank,  Chicago;  The  Dairy  Record;  Mercantile  Agencies 
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A  Mere  Suggestion  Often  Aids  a 
Shipper  Here  it  is: 

WE  WANT  YOUR  BUTTER 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 
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Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


C7he  Strikingly \Attradiive^Appearance  oP 

THE  MENASHA  BUTTEK  TUB 

will  win  a  higher  score  for  your  Butter 

•Beautiful"- 


•  -/'/>/*  1 1  t  i  i )  i  ( '        that's  what  a  number  of 

"Creamerymen  have  said 
of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Unretouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  7 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 


MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^'menIIh^^is^oSsin!  ware 
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WORLD'S  DAIRY  CONGRESS 


Dean  Van  Norman  Devoting  all 
His  Time  To  It. 


Word  is  received  that  Dean  H.  E. 
Van  Norman,  of  the  College  of 
Agriculture,  University  of  California, 
has  been  granted  a  leave  of  absence 
to  organize  a  World's  Dairy  Congress 
in.  the  United  States. 

It  will  be  recalled  that  at  a  pre- 
liminary meeting  of  the  National 
Dairy  interests  during  the  last  Na- 
tional Dairy  Show,  the  United  States 
Department  of  Agriculture  was  re- 
quested to  take  up  with  the  Depart- 
ment of  State,  the  necessary  steps 
to  secure  from  Congress,  authority 
for  the  President  of  the  United  States 
to  invite  the  participation  of  all 
Nations  in  a  World's  Dairy  Congress 
in  this  country.  Such  authority 
was  granted  by  the  last  Congress,  and 
upon  request  of  former  Chief  Rawl, 
Dean  Van  Norman  took  up  the  pre- 
liminary work  of  perfecting  an  or- 
ganization which  will  represent  all 
branches  of  the  industry,  for  the 
development  of  the  Congress. 

It  is  suggested  that  the  organiza- 
tion will  consist  of  a  committee  which 
will  include  in  its  membership  several 
of  the  leaders  in  each  of  the  several 
branches  of  the  industry,  such  as 
breeders  of  each  breed,  manufacturers 
of  butter,  cheese,  ice  cream,  condensed 
milk,  milk  powder,  dairy  machinery, 
dairy  supplies,  refrigeration,  producers 
and  distributors  of  market  milk  and 
certified  milk,  butter  and  cheese 
distributors,  and  those  in  the  tech- 
nical work  of  research  teaching;  city, 
state  and  national  regulation  for 
health  and  sanitation.  Every  phase 
of  the  industry  should  have  a  place 
on  this  committee. 

Mr.  Van  Norman's  Chicago  address 
is  Room  222,  910  South  Michigan 
Avenue.  His  temporary  Washington 
address  will  be.  care  of  C.  W.  Larson, 
Chief.  Dairy  Division,  United  States 
Department  of  Agriculture,  Wash- 
ington, I).  C. 

Mr.  Van  Norman  visited  several 
of  the  Northwest  Cities  on  his  way 
East  from  California,  and  will  get  in 
touch  with  Eastern  leaders  of  all 
branches  of  the  industry  shortly. 


BUREAU  INSPECTORS  REPORT 
ON   SEASONAL  BUTTER 
DEFECTS 


Weak,    Slushy    Body,    Too  High 
Color,  and  Too  Much  Salt  are 
Defects  Most  Frequently 
Noted. 


Some  of  the  defects  in  butter  fre- 
quently noted  at  the  present  time  by 
inspectors  of  the  United  States  Bureau 
of  Markets  are  weak  and  slushy  body, 
too  high  color,  and  too  much  salt  or 
salt  not  properly  dissolved. 

These,  except  the  latter,  are  defects 
of  workmanship,  and  are  caused  by 
the  failure  of  the  creamery  operator 
to  adjust  his  methods  to  the  rapidly 
changing  conditions  coincident  to  the 
transition  from  the  season  of  dry  feed 
to  the  season  of  full  grass.  Only  by 
careful  observation  and  knowledge 
of  the  effects  of  <  hanges  of  feed  and 
temperature  can  i  he  creamery  oper- 
ator adjust  his  mv'  hods  so  as  to  avoid 
these  seasonal  dc.ects.  He  will,  if 
watchful  of  these  Hianging  conditions, 
hold  the  cream  at  proper  temperature 


for  a  longer  period  before  churning, 
lower  and  churning  temperature,  and 
reduce  or  entirely  eliminate  the  use 
of  color  at  the  proper  time. 

Salty  Butter  Hard  to  Sell 
Butter  that  is  too  highly  salted  is 
difficult  to  move  in  the  ordinary  trade 
channels  and  creamery  men  would  do 
well  to  guard  against  high  salting 
unless  they  have  a  special  outlet  which 
calls  for  that  kind.  This  applies  par- 
ticularly to  butter  of  the  better  qual- 
ities. One  reason  why  Danish  butter 
met  with  a  ready  demand  in  this 
country  was  because  it  was  not  too 
highly  salted,  and  as  a  rule,  also 
was  uniformly  salted.  A  gritty  con- 
dition of  the  salt  in  butter  seriously 
injures  its  market  value.  This  defect 
is  often  associated  with  a  weak, 
slushy  body. 

A  number  of  butter  receivers  are 
advising  shippers  not  to  fill  their 
butter  tubs  too  full.  During  the 
summer  shipments  are  often  exposed 
to  the  heat  of  the  sun  at  some  point 
in  transit  and  the  butter  at  the  top 
of  the  tub  becomes  very  soft  and  runs 
over  the  edge  of  the  tub  when  hand- 
led. Such  shipments  are  brought  to 
receivers'  stores  in  bad  condition, 
often  showing  a  heavy  shrinkage  in 
weight,  resulting  in  a  direct  financial 
loss  to  the  creamery  which  coidd 
easily  have  been  avoided  by  filling 
the  tubs  properly.  This  condition 
rarely  occurs  in  earlot  shipments. 
When  less-than-carlot  freight  or  ex- 
press shipments  are  made,  the  butter 
should  be  thoroughly  chilled  before 
shipping. 


Every  Dairv  Farmer  Should 
Read  It 

Editor,  Dairy  Record:  Enclosed 
please  find  $1.50  for  a  year's  subscrip- 
tion. The  Record,  even  away  out 
here,  is  certainly  a  welcome  sheet. 
Here's  hoping  that  the  time  is  not  far 
distant  when  every  dairy  farmer  will 
be  reading  it,  as  it  is  as  valuable  to 
them  as  to  us  creamery  men,. 
J.  Wimmer, 

Wenatchee,  Wash. 


Dayton,  Mont. — Establishment  of 
a  co-operative  cheese  factory  here  is 
under  consideration  by  farmers  of 
this  neighborhood. 

Grantsburg,  Wis. — The  first  annual 
meeting  of  the  stockholders  of  Grants- 
burg Creamery  and  Produce  Company 
was  held,  and  the  following  directors 
were  elected:  Alfred  West,  Henry 
Wiederholt,  Joseph  Larson,  O.  A. 
Gould,  Albert  Hanson,  Christ  Chris- 
tianson  and  Ray  Sargent.  O.  A. 
Gould  is  the  president. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 

W.  F.  Drcnnen  &  Co., 

Butter 

Chicago  Philadelphia 


Beca  use  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish, inw°rr  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  S2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  S13 
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Ship  Your  Fancy  Creamery  Butter 
to  Chicago's  Quality  House 

We  distribute  to  people  who  want  nothing  but  the 
best.  That's  why  we  must  have  the  best.  We  will  pay 
you  either  on  New  York  or  Chicago  market.  Ship  us 
your  butter  and  choose  your  market.  We  are  out  to  sat- 
isfy our  shippers.  Start  shipments  our  way  this  week. 

R.  MANGAN  8t  CO.,  Inc. 


Reference: 
The  Dairy  Record 


Reference: 
Nat'l  Produce  Bank 


WHOLESALE  DEALERS  IN 

BUTTER  AND  EGGS 

819  West  Randolph  Street    ::    Chicago,  111. 

A.  P.  SONDERGAARD  &  CO.,  405  So.  Federal  Avenue,  Mason  City,  Iowa 


C.  G.  STROMBACK 
Rochester,  Minn. 
Route  No.  1 


A.  C.  WERTH 
Appleton,  Wisconsin 


HUGH  BARBER 
Tillamook,  Oregon 


These  famous  cheese  makers  learned  that  it  pays  to  use  the  best 
and  that  is  why  they  are  using 

Chr.  Hansen's  Rennet  Extract  Cheese 
Color  and  Lactic  Ferment  Culture 

STRONGEST  RENNET  PUREST  CHEESE  COLORING 

Ask  for  Hansen's  when  ordering  Use  Hansen's  and  win  Hansen's  prizes 

CHR.  HANSEN'S  LABORATORY,  Inc. 


Western  Branch: 
MILWAUKEE,  WIS. 


Little  Falls,  New  York 
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PLENTY  OF  EVIDENCE 


Assists 


in    West  Virginia 
Campaign. 


Milk 


Assisted  by  a  local  box  factory,  the 
school  children  in  Wheeling,  W.  Va., 
staged  a  unique  parade  in  connection 
with  the  milk  campaign  conducted  in 
their  city,  April  25th  to  30th.  The 
campaign  was  organized  by  the  exten- 
sion service  of  the  University  of  West 
Virginia  and  the  Dairy  Division  of 
the  United  States  Department  of 
Agriculture,  co-operating  with  the 
Ohio  county  farm  bureau  and  the 
people  of  Wheeling.  The  box  factory 
furnished  large  paper  forms  repre- 
senting butter  cartons,  milk  bottles, 
etc.  The  children  marched  in  squads 
of  sixteen  wearing  these  forms,  ar- 
ranged so  that  each  group  of  four 
spelled  a  word,  with  four  legends  to 
each  topic — "Milk,"  "Butter," 
"Cheese,"  "Ice  Cream." 

Unique  Stunt 

One  could  not  help  reading,  as  the 
parade  filed  by,  that  "Milk  makes 
strong  bones,"  or  "Butter  is  rich  in 
vitamines"  or  "Ice  cream  is  health- 
ful." As  an  interesting  variation,  the 
cottage-cheese  children  wore  head- 
dresses made  of  green  and  white 
crepe  paper  to  simulate  a  cottage- 
cheese  salad,  and  bore  their  legends 
on  a  large  pasteboard  cracker  hanging 
from  their  necks. 

A  conspicuous  feature  of  the  Wheel- 
ing milk  campaign  was  staged  in  the 
heart  of  the  business  and  theater 
district.  A  billboard  advertising  com- 
pany donated  its  space  at  this  point 
for  a  legend  on  the  use  of  more  milk. 
At  eight  o'clock  in  the  evening  two 
painters  appeared  to  work  on  the 
sign.  One  wore  on  his  back  a  huge 
pasteboard  milk  bottle,  the  other  a 
big  painted  baby.  Both  men  were 
entirely  concealed  by  their  signs. 
They  attracted  so  much  attention 
that  in  a  few  minutes  the  streets  were 
filled  with  hundreds  of  people  craning 
their  necks  to  see  them;  a  traffic  jam 
ensued,  with  the  result  that  the  milk 
message  was  blazed  before  an  audi- 
ence of  gratifying  proportions. 


To  Show  Value  of  Testing  Cows. 

  3 

There  is  plenty  of  evidence  on 
file  in  the  United  States  Department 
of  Agriculture  to  convince  anyone  of 
the  value  of  cow-testing  associations 
as  a  means  of  developing  profitable 
dairy  herds.  In  all  these  associations 
records  are  kept  of  the  amount  of 
milk  produced  and  feed  consumed 
by  each  cow,  and  with  this  informa- 
tion the  members  of  the  association 
are  able  to  weed  out  the  poor  pro- 
ducers of  the  herd  to  make  room  for 
the  heifer  calves  of  the  cows  that  give 
the  largest  production  of  milk  and 
butterfat.  This  practice,  together 
with  the  use  of  purebred  bulls,  is  the 
best  and  surest  way  of  building  up 
the  dairy  herd,  say  dairy  specialists 
of  the  Department. 

The  Grove  City.  Pa.,  Cow  Testing 
Association  has  developed  some  high 
producers  by  this  method,  and  is  an 
illustration  of  what  it  is  possible  for 
such  an  organization  to  do.  In  one 
month  recently  there  were  seventy- 
six  cows  in  the  Grove  City  association 
that  produced  more  than  thirty 
pounds  of  butterfat  each.  Of  this 
number  sixty-two  produced  more  than 
forty  pounds.  Most  of  the  animals 
that  produced  a  larger  amount  were 
three  years  of  age  or  over,  but  there 
were  seven  cows  under  three  years 
that  produced  more  than  forty 
pounds.  The  highest  yield  was  73.42 
pounds  of  butterfat.  which  was  made 
by  a  three-year-old  Holstein.  The 
highest  yield  made  by  an  animal 
under  three  years  was  fifty-six  pounds, 
produced  by  a  two-year-old  Jersey. 


MAINTAINING    MILK  YIELDS 


From  Cows  Continually  Stabled. 


Feeding  cows  for  several  years, 
according  to  the  commonly  accepted 
standards  with  little  or  no  additional 
pasture,  reduced  the  milk  yield  much 
below  the  optimum,  it  was  found  by 
experiments  at  the  Government  farm 
at  Beltsville,  Md.,  according  to  Fed- 


eral"^ Dairy"  Division  esperts.  This 
condition  may  be  corrected  by  giving 
the  animal  a  dry  period  of  two 
months,  and  feeding  during  that 
period  a  ration  containing  legume 
hay  and  grain  with  a  high  phosphorus 
content,  with  three  or  four  times  the 
amount  of  protein  required  for  main- 
tenance, and  two  or  three  times  the 
total  nutriment.  The  milk  yield  in 
the  subsequent  lactation  period  may 
sometimes  be  doubled  by  this  treat- 
ment. The  results  of  the  experiments 
are  given  in  Bulletin  945,  The  Influ- 
ence of  Calcium  and  Phosphorus  in 
the  Food  on  the  Milk  Yield  of  Dairy 
Cows. 

In  the  case  of  cows  of  which  the 
milk  yield  has  been  reduced  by  several 
years'  standard  feeding,  as  followed 
at  Beltsville,  a  greatly  increased  yield 
can  be  brought  about  by  feeding 
"alternated  rations  with  phosphate" 
during  the  dry  period.  This  is  taken 
to  mean  that  the  ordinary  rations 
are  more  likely  to  be  deficient  in 
one  or  both  of  the  principal  bone- 
building  elements  than  in  any  other 
constituent. 

Bulletin  945,  The  Influence  of 
Calcium  and  Phosphorus  in  the  Food 
on  the  Milk  Yield  of  Dairy  Cows, 
may  be  had  upon  application  to  the 
Division  of  Publications,  United 
States  Department  of  Agriculture. 


Princeton,  Wis. — The  Princeton 
Cheese  Association  has  sold  its  factory 
to  R.  B.  Zick,  formerly  cheesemaker 
at  Eldorado.  Mr.  Zicks  is  now  in 
possession. 

Baker,  Mont. — The  local  creamery 
was  purchased  by  Ernest  Heinrich, 
and  will  operate  under  the  name  of 
Baker  Creamery  and  Produce  Co. 
For  the  present  they  will  manufacture 
butter  and  ice  cream,  later  a  cold 
storage  will  be  added  to  take  care  of 
the  poultry  and  egg  trade.  The  new 
plant  is  favorably  situated,  with  side 
track,  city  water,  electric  light  and 
power,  sewer  connection,  close  to: 
elevators  and  depot.  Steam  heat  is 
obtained  from  adjoining  electric  light 
plant  which  is  also  owned  by  Mr. 
Heinrich.    Paul  Keachie  is  in  charge. 


In 


HOT  OR  COLD  WEATHER  DRAKE'S  RETURNS 
always  satisfy  the  most  critical  shipper.  When  shipping 
to  Drake's  old  reliable  Philadelphia  house  you  always 
have  that  comfortable,  satisfied  feeling — no  matter  what 
the  thermometer  registers.  So  start  a  trial  shipment 
today  


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Operators  of  Dairies,  Creameries 

and  Cold  Storage  Plants,  should  get  the  facts  at  once  regarding  Mechanical  Refrigeration  by 

the  Baker  System. 

We  Have  Developed  Special  Refrigerating  Systems 
which  have  met  with  the  utmost  success  wherever  they  have  been  sold.   The  Baker  System  is 
essentially  economical.   You  don't  have  to  pay  middlemens'  high  profits  when  you  buy  a  Baker 
System;  because  you  will  buy  direct  from  the  manufacturers  through  our  factory  branch. 

Send  to  Our  Engineering  Department — get  free  bulletin  No.  45  C ;  also  reproductions 
of  testimonial  letters  from  other  dairy  and  creamery  men  whom  you  know — see  what  they  say 
regarding  their  Baker  Refrigerating  Plants. 


BAKER  ICE  MACHINE  CO.,  Inc.  ™ 


Factory  and  General  Offices: 
~  AND  NICHOLAS  STREETS 
OMAHA,  NEBRASKA 

(Factory  Branch  Office,  214  Lumber  Exchange  Bldg.,  Minneapolis  C.  H.  Williams,  Mgr.) 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BOLL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


Looking  for  Business" 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES :  Youf  Bank  or  Trade  Paper. 
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New  York  must  be 
fed;  and  we  need 
more  butter  to  do 
it.  Mark  your 
next  shipment  to 
us  or  send  for 
stencil  and  prop- 
osition. 


We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References: 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 


Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 

139  Reade  Street 
NEW  YORK  CITY 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  bund 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Help  Wanted 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  177 — Wanted  at  once,  a  thorough 
ice  cream  maker;  prefer  one  that  can  make 
butter,  as  will  likely,  manufacture  both 
articles  this  fall;  located  in  good  Wisconsin 
town.  7-6 

No.  178 — Experienced  creamery  man 
with  some  capital,  sought  by  the  chamber 
of  commerce  of  city  in  SotUh  Carolina 
population,  including  suburbs,  10.000; 
farmers  of  county  own  about  $75,000  worth 
of  pure  bred  Guernsey  cattle;  good  market 
for  ice  cream,  whole  milk,  sweet  cream, 
butter,  etc.,  and  ready  market  within 
reasonable  distance  for  the  surplus;  city 
located  on  four  different  railroads. 


For  Sale — One  20-H.  P.  steam  center 
cranK  engine,  in  A  No.  1  shape.  Address 
2713,  Dairy  Record,  St.  Paul,  Minn.  4-6tf 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  -Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  six-column  Burroughs  Add- 
ing Machine,  as  good  as  new;  price,  $150. 
Address  Harry  Koth,  StoCKport,  Iowa. 6-29 

For  Sale — We  have  on  hand  one  Miller 
Upright  Freezer,  power,  electric  or  belt 
driven;  two  Manning  Can  Washing  Ma- 
chines; one  300-gallon  Pasteurizing  Vat; 
one  old  fashioned  40-quart  freezer.  Write 
or  telephone  Ives  Ice  Cream  Co.,  Minne- 
apolis, Minn.  7-6 

For  Sale — One  25-H-.  P.  alternating  cur- 
rent motor;  Fairbci  ;ks-Morse  type;  1,200 
R.  P.;  220  volts;  60  cycle;  with  starter; 
very  reasonable.  Vddress  2735,  Dairy 
Record,  St.  Paul,  Minn.  6:29 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale — We  have  for  sale  1,200 
2x6  quart  bottle  cases;  400  2  x6  pint 
bottle  cases:  400  2  x  6  half  pint  bottle 
cases;  200  5  x  8  half  pint  bottle  cases; 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co..  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pujleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

For  Sale — One  Dickinson  improved 
freezer,  formerly  new  C  &  B.,  good  con- 
dition. Address  2714,  Dairy  Record.  St. 
Paul,  Minn.  4-6tf 


Good  paying  South  Dakota  creamery 
for  sale;  live  town;  good  local  trade;  only 
creamery  in  twenty  miles  square;  little 
capital  required.  Address  2730,  Dairy 
Record,  St.  Paul,  Minn.  5-25tf 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Creamery  Bookkeeping 
Simplified 

By  using  our  modern  loose-leaf 

Creamery  Bookkeeping  System 

Send  for  samples  and  prices.  Special 
forms  printed  to  order.  Send  us  sketches 
for  an  estimate. 

Creamery  checks,  butter  order  books, 
butter  wrappers,  stationery,  etc. 

Suel  Printing  Company 

Creamery  Printing  Specialists 
NEW  PRAGUE,         -:-  MINNESOTA 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader ;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c(stamps  accepted) 
also  addresses  of  6  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  mscarmtnAv.  Chicago 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


Trade  Eighty  Acres  Land- — Twenty 
acres  cleared,  forty  acres  fenced;  half- 
mile  from  railroad,  main  line,  for  good 
paying  creamery.  Address  W.  H.  Wellens, 
Albany,  Minn.  6-15tf 

For  Sale — Modern  brick  creamery  with 
dwelling  and  extra  lot.  located  in  a  good 
dairy  country  in  a  village  of  200  inhabitants: 
up-to-date  machinery;  ice  machine,  electric 
and  steam  power  in  connection;  located 
on  track  with  good  shipping  facilities; 
property  in  first  class  condition;  a  good 
outlay  for  the  right  party  to  make  some 
money;  property  will  be  sacrificed:  for 
further  particulars  write  to  C.  W.  Gorres, 
Wanda,  Minn:  a  good  title  furnished;  it 
would  cost  $20,000  to  build  this  property 
today  7-20 

For  Sale — Creamery  and  ice  cream  fac- 
tory making  125  tubs  of  butter  per  week 
during  flush;  over  200.000  pounds  in  year; 
made  over  6.000  gallons  ice  cream  last 
year,  ideal  location,  equipment  in  good 
condition;  will  sell  July  15th  or  August 
15th  to  reliable  party  looking  for  something 
good.  For  detailed  information  address 
2738,  Dairy  Record,  St.  Paul,  Minn.  7-6 

For  Sale — Creamery  in  north  central 
Minnesota;  building  and  machinery  five 
years  old;  making  75  tubs  per  week  now; 
a  snap  if  taken  this  month;  will  require  at 
least  $3,000  cash;  season's  supply  of  fuel 
and  supplies  on  hand.  Address  2739,  Dairy 
Record,  St.  Paul,  Minn.  6-29 

Wanted — Party  with  five  thousand 
dollars  ($5,000)  cash  money  to  invest  in 
well  paying  creamery  and  ice  cream  plant 
making  over  100  gallons  of  ice  cream  a  day 
and  70,000  pounds  of  butter  a  month: 
with  this  amount  invested  business  can  be 
increased  100  per  cent;  will  secure  invest- 
ment with  first  mortgage  on  our  entire 
plant  worth  $20,000.  Address  2740,  Dairy 
Record,  St.  Paul,  Minn.  6-29 


Position  Wanted  as  assistant  butter- 
maker;  good  farmers'  co-operative  cream- 
ery preferred;  have  good  experience;  farm- 
ers' and  centralized  creamery;  understand 
all  up-to-date  methods;  can  come  at  once; 
please  state  wages  and  particulars  in  first 
letter;  ago  twenty-one,  and  attended  1920 
Dairy  Short  Course.  Address  2711,  Dairy 
Record,  St.  Paul,  Minn.  3-30tf 

Young  Married  Man,  experienced  in 
creamery  work  and  "on  the  road"  wishes 
position  as  traveling  representative  for 
some  large  creamery  or  creamery  supply 
house;  references:  Bridgeman-Russell  Com- 
pany, Sioux  Falls,  S.  D.  Address  B.  R. 
Anderson,  Vilas,  S.  D.  6-29 

Helper  Position  Wanted  in  modern 
creamery;  have  experience:  not  afraid  of 
work:  can  give  good  recommendations  from 
former  employer;  state  salary  in  first  letter. 
Address  Harold  Wilson,  Frederic,  Wis.  6-29 


Mankato,  Minn. — A.  L.  Veigel, 
former  manager  of  the  Equity  Com- 
pany, will  devote  his  entire  time  to 
the  management  of  the  Mankato 
co-operative  creamery. 


A  Good  Kick 


We  recently  received  what  might  be  termed  a  "good 
kick"  from  a  creamery  in  Denver,  Colorado. 

The  complaint  was  registered  because  the  distributor  from 
whom  the  buttermaker  usually  purchased  his  salt  was  tempora- 
rily out  of  Worcester. 

There  was  room  for  complaint,  that's  true,  but  the  following 
part  of  the  letter  makes  it  a  "good  kick." 

"We  have  been  users  of  your  product  for  the  last  four  years. 
We  are  retailing  about  three  thousand  pounds  of  butter  a  day 
direct  from  our  churn  to  the  public.  This  demands  a  quick 
dissolving  salt.  You  have  the  goods.  We  wish  to  use  them." 

Buttermakers  are  coming  more  and  more  to  realize  that 
we  "have  the  goods." 

In  addition  to  its  being  quick  dissolving  Worcester  Salt  is 
Pure  and  Clean, 

Sweet  Flavored  and  Even  Grained, 

Distributes  Easily  and  Evenly  through  Your  Butter, 

In  short,  Worcester  is  the  Ideal  Butter  Salt. 

You  know 


It  Takes  the , 
To  Make  the  f  BE5> 1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 

NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


J.  Narzisenf  eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 

Represented  by  CHARLES  SUNDBERG 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 


United  States  Bureau  of  Markets  Report 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 


Wholesale  Prices  Fresh  Creamery  Butter 
"WHOLE  MILK" 


June 

20 

21 

22 

23 

24 

25 

Score 

94 

93 

33} 

33* 

33} 

33* 

321 
32} 

34* 

92 

33 

33 

33 

33 

33* 

91 

32 

32 

32 

32 

31* 

32 

90 

30* 

30 

30 

30* 

30 

30* 

89 

29 

29 

29 

29* 

29 

29* 
28* 

88 

28 

28 

28 

28 

28 

87 

26 

26* 

26* 
24* 

26* 

27 

27 

86 

24* 

24* 

25 

25 

85 

24 

"  CENTRALIZED  CARLOTS" 


91 

32} 

90 

31 

32  j 

32* 

31}-32 
30* 

29 

32 

33' 

89 
88 

29 

30} 

31 
29  j 

31* 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


June 

20 

21 

22 

23 

24 

25 

Score 

94 

93 

34* 
33* 

35' 

34* 

34* 

35' 

35" 

92 

34 

34 

34 

34* 

34* 

91 

32} 

33* 

33 

33 

33* 

33* 

90 

32 

33 

32* 

32* 

33 

33 

89 

31 

32 

32 

32 

32 

32 

88 

30 

31 

31 

31 

31 

31 

87 

29 

30 

30 

30 

30 

30 

86 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


June 

20 

21 

22 

23 

24 

25 

Score 

94 

93 

92 

35' 

35' 

35' 

35' 

35' 

3o" 

91 

34* 

34* 

34* 

34* 

34* 

33* 

34* 

90 

33* 

33* 

33* 

33* 

33* 

89 

32* 

32* 

32* 

32* 

32* 
31* 

32* 

88 

32 

32 

32 

32 

31* 

87 

31 

31 

31 

31 

30 

30 

86 

29 

29 

29 

29 

28 

28 

S5 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


June 

20 

21 

22 

23 

24 

25 

Score 

94 

36 

36* 
35* 

36* 

36* 

37* 

37* 

93 

35 

35* 

35* 

36* 

36* 

92 

34 

34} 

34* 

34* 

35* 

35* 

91 

32 

33 

33 

33 

34 

34 

90 

39* 

31* 

31* 

31* 

32* 

32* 

89 

29* 

30 

30 

30 

31 

31 

88 

28* 

28* 

28* 

28* 

29* 

29* 

87 

27 

27 

27 

27 

28 

28 

86 

26 

26 

26 

26 

27 

27  1 

85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
June  24 

Week  End 
June  17 

Since 
Jan.  1,  1921 

New  York . . . 
Boston  

93,458 
84,310 
40,942 
22,884 

95,362 
79,672 
36,335 
26,847 

1,228,131 
1,258,977 
445,402 
351,541 

Philadelphia . 

Total  

241,594 

238,216 

3,284,051 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  24 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 

Boston  

Philadelphia . 

3.292,430 
1,315,533 
1.697,753 
720,140 

507,525 
405,206 
153,213 
134,150 

13,378.158 
8,430,860 
5,917.672 
2,765,510 

Total  

7,025,856 

1,200,094 

30,512,200 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

June  20  

51,013 

48,396 

16,948 

10,509 

June  21  

56,274 

51,299 

15,505 

10,167 

June  22  

56,015 

49,062 

15,920 

10,981 

June  23  

51,568 

43,825 

16,823 

11,549 

June  24  

51,096 

50,043 

16,777 

11.489] 

June  25. . . . 

54,989 

.-,4.201 

15,225 

11,995 

REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  JUNE  18th  TO  21th,  INC. 


Butter  Market  Rules  Steady 
Butter  trading  during  the  current  week) 
has  been  on  a  quiet,  steady  basis,  typical! 
of  a  June  market.  Nothing  much  out  of< 
the  ordinary  transaction  of  business  ooi 
curred  so  there  is  little  of  especial  interests 
to  review  here.  The  tone  was  firm  at  thea 
opening,  with  an  easier  trend,  later  fol- 
lowed by  a  firmer  market  again  at  the  close, 
of  the  week.  There  was  a  price  advancer 
on  Monday  and  on  some  of  the  markets, 
again  on  Tuesday  and  Friday,  with  little', 
in  the  way  of  a  recession  aside  from  a  half 
cent  decline  on  Friday  at  Chicago,  when 
the  majority  of  the  trade  were  looking  for 
an  unchanged  or  higher  market.  The  hotj 
weather  has  probably  had  a  considerable.^ 
influence  over  the  market.  The  "make" 
is  expected  to  be  cut  and  offerings  will  be 
heavier  on  the  undergrades  and  lighter  ott;' 
the  fancy  stock  in  all  probability  next 
week.     Receipts  have  already  shown  a 


Creamery  Operators  &  Managers 

Friends  and  Enemies 

Fancy  Butter  that  commands  the  money  to-day  is  made  from 
Sweet  Cream  and  properly  pasteurized,  which  means  it 
sells  itself  at  fancy  prices,  but  a  little  careless  slip  in 
pasteurizing  may  make  a  big  difference  in  qual- 
ity.   Watch  carefully  cream  and  pasteuriz- 
ing.   We  favor  sweet  Cream  Butter 
and  have  a  large  trade.  Ship 
us  your  your  butter. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 

F.  C.  D1EDRICH,  Albert  Lea,  Minn.  Fidehty^rusTco.',  N.  Y 

Representative  23  years  Columbia  Bank,  or  Your  Own  Banker 


Brown  &  Root  Co. 

Cheese A  W23  SLET  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :        :        NEW  YORK 


C.  G.  Heyd  &  Co. 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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reduction,  but  not  enough  to  have  had 
much  effect  as  yet.  Offerings  have  not 
cleaned  up  so  well  as  formerly  and  receivers 
were  the  heaviest  storers  on  most  markets, 
but  this  has  served  to  hold  the  market  the 
same  as  if  it  had  been  stored  by  others. 
The  total  movement  to  storage  as  shown 
in  a  comparison  of  the  figures  for  the  four 
markets  has  slackened.  It  is  apparently  no 
heavier  than  the  movement  for  last  year, 
in  other  words,  the  1921  surplus  on  the 
four  markets  is  not  greater  than  it  was  on 
June  15th,  and  not  much  heavier  than  it 
was  on  the  first  of  June.  During  the  weeK 
a  newspaper  report,  later  proved  to  be 
without  foundation,  was  current  on  the 
New  York:  market,  stating  that  some  half 
million  pounds  of  Danish  butter  had 
arrived.  This  had  a  slight  effect  on  the 
market  but  it  was  only  temporary. 
Demand  Continues  for  Medium  and 
UnderjSrades 
An  excellent  demand  has  existed  all 
week  for  medium  grades,  which  all  markets 
speak  of  as  being  scarce.  Even  poor  under- 
grades  were  well  taken,  and  prices  range 
from  6  to  8  cents  higher  on  these  lots  than 
was  the  case  when  the  market  was  at  its 
weakest  some  time  ago.  Consumptive 
demand  continues  excellent  and  probably 
accounts  for  the  good  demand  for  these 
grades  of  butter,  many  of  the  finer  marks 
being  high  priced,  due  to  demand  for  stor- 
age. Storing  of  centralized  in  cars  has 
been  heavy,  but  the  demand  is  easier  this 
week. 

Production  Likely  Past  Peak 
The  report  of  the  American  Creamery 
Butter  Manufacturers'  Association,  cov- 
ering the  production  of  eighty-two  plants 
for  the  week  ending  June  18th,  shows  an 
increase  of  5.3  per  cent  over  the  output 
of  the  same  week  last  year,  and  an  increase 
of  4.5  per  cent  as  compared  with  the  pre- 
vious week.  It  is  likely,  however,  that  this 
will  be  the  peak  report  as  a  considerable 
shrinkage  is  in  prospect  in  many  sections 
for  this  week.  The  weather  has  not  been 
dry  but  the  heat  means  poorer  feeding  and 
fly  trouble.  Reports  at  hand  indicate  that 
the  peak  has  been  passed. 

Market  Closes  Firm 
Eastern  markets  were  all  firmer  on  Fri- 
day, while  there  was  a  decline  registered 
at  Chicago,  there  was  a  good  undertone  to 
the  market.  Receivers  having  butter  to 
offer  were  inclined  to  either  store  or  get 
their  asking  prices  on  stocks  which  they 
control.  The  hot  weather  and  continued 
firmness  may  bring  some  belated  storage 
buying  into  the  early  July  market.  Net 
advance  for  the  week  on  92-score  butter 
shown  in  the  attached  table. 

GEORGE  LIVINGSTON, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


jjosfon  - 
gutter  Market 


Tubs      Boxes  Pounds 

Receipts  for  7 

days   45,016    4,340  2,899,757 

Last  week   45,335    5.950  2.876,494 

Same  week.  '20  .  37,365  5,720  2.090,158 
Since  May  1. '21  258,474  26,810  16,151.056 
Same  time,  '20.. 209, 159  30,310  12,661,805 

June  22nd. — It  has  been  another  week  of 
active  trading  in  the  local  butter  market, 
though  the  intervening  holiday  and  Satur- 
day half  holiday  somewhat  interfered  with 
business.  Naturally  the  demand  for  storage 
has  been  the  chief  factor  in  the  situation, 
and  will  undoubtedly  continue  to  be  at  least 
during  the  remainder  of  the  month  or  until 
sufficient  quantities  are  put  away  in  the 
coolers  for  later  use.  Local  warehouse 
holdings  increased  nearly  20,000  packages 
last  week,  at  last  accounts  standing  at 
83,516  packages,  compared  with  58,271 
packages  a  year  ago,  and  134,501  packages 
two  years  ago.  There  has  been  an  active 
demand  for  all  grades,  and  prices  have 
i  shown  a  further  advance  all  along  the  line, 
i  Really  Fancy  Northern  butter  has  been 
I  in  short  supply,  and  any  available  lots  have 
undoubtedly  been  disposed  of  in  a  jobbing 
way  at  a  small  premium.  Top  scores  of 
Western  butter  have  been  wanted  beyond 
the  available  supply,  and  medium  grades 
nave  also  been  in  good  inquiry.  There  has 
been  an  exceptionally  good  call  for  under- 
grades,  possibly  due  to  the  fact  that  the 
quality  of  arrivals  has  been  so  good  that 
offerings  of  undergrades  have  been  con- 
siderably short  of  the  usual  June  showing. 
However,  the  hot  weather  now  pretty  gen- 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M-  LIPPINCOTT,  Western  Representatives 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd*   3.11  (1  ^  S     J.  A.  CRONHOLM 

Aetna  National  Bank  -,  t  r-  rt        j  xt         -ir      i    2126  Dupont  Ave.  No 

FideUty  Trust  Company  147  Keade    bt.  ,   NeW   lOfK     Minneapolis,  Minn. 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  184S 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Ettablished  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


Why  Not 
Now? 


The  Quaker  City  Butter  House 

YoLT  "EVENTUALLY" 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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eral  over  the  country  is  naturally  beginning 
to  tell  on  quality,  consumption  has  held  up 
well,  and  the  amount  of  butter  going  into 
this  channel  is  said  to  be-very  satisfactory. 
At  the  close  34c  seems  to  be  about  the  top 
on  Creamery  Extras,  with  Creamery  Firsts 
quoted  at  32  to  33  ic,  and  Creamery  Seconds 
at  30  to  31c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  34® 

Creamery,  Firsts  32  ©33} 

Creamery,  Seconds  30  ©31 

Creamery,  Thirds   @ 

June  24th. — Butter  market  firm;  Ash 
Extras,  34}c;  Creamery  Firsts.  32  ©33}c: 
Seconds,  30  (5311c;  assorted  Extras  in 
spruce,  34J  (5.35c. 


finneapolis" 
s0rrER  MARKET 

Mon.,  June  20  30  J 

Tues.,  June  21  30 } 

Wed.,  June  22  30} 

Thu.,  June  23  30 } 

Fri.,     June  24  30  J 

Sat.,    June  25  30} 


(From  the   Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon  ,  June  20.  .   33  32  32} 

Tues.,  June  21 .  .  33  32  32 } 

Wed  ,  June  22  .  .  33  31}  32 

Thu.,  June  23  ..  33  31}  31} 

Fri.,     June  24..  32}  31}  31} 

Sat.,    June  25.  .  33  32  32 

Receipts  Tubs 

May  1.  1921,  to  June  25.  1921  615,265 

May  1,  1920,  to  June  26,  1920  512.330 

May  1.  1919.  to  June  28,  1919  721,485 

May  1,  1918,  to  June  29,  1918  511.145 

June  25th. — Market  firm  and  higher  for 
Extras  and  Standards. 

It  was  generally  reported  that  the  mar- 
ket was  in  good  condition,  and  from  the 
action  of  most  local  traders  it  was  readily 
seen.  Demand  increased  in  volume  and  the 
advances  well  maintained,  especially  where 
Standards  were  concerned.  Relatively 
higher  prices  are  being  obtained  in  futures, 
and  this  an  influencing  factor  on  cash 
transactions,   as   receivers   are   loathe  to 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


Don't 
Take  a 
Chance 


of  your  products  being  spoiled  by  poor 
refrigeration.  If  you  are  using  mechani- 
cal refrigeration  be  sure  your  plant  is  in 
shape  to  give  you  the  service  you  will 
require  during  the  hot  season.  Our 
engineers  can  help  you  if  you  are  having 
trouble.  A  phone  or  telegram  will  bring 
one. 

Westerlin  &  Campbell  Co. 

YORK  REFRIGERATING  MACHINERY 
J.  F.  R AETHER,  Northwest  Representative 

380  Shubert  Building  ST.  PAUL,  MINN. 


dispose  of  cars  save  when  aware  of  the  price 
trend  in  futures.  Tn  whole  milks  the  demand 
is  for  all  purposes  and  centers  in  all  grades, 
consequently  receivers  find  it  possible  to 
keep  well  cleaned  up. 

Extras  in  fresh  Creameries  were  in  fairly 
good  supply  and  demand  moderate  at  the 
quoted  price.  Local  dealers  interested  for 
immediate  use  and  moderate  quantities  are 
being  stored.  Offerings  large  and  clearing 
moderately.  The  quotation  was  bid  on  the 
Exchange. 

Centralized,  that  is.  Standards  90  score  or 
better,  full  cars,  quotably  32c.  The  demand 
was  much  larger  in  volume,  but  just  a  few 
cars  on  sale  and  none  of  these  offered  early 
in  the  day.  However,  sales  reported  late 
yesterday  were  at  32  (5-32  }c  and  the  inside 
figure  bid  today,  at  which  price  the  market 
held.  Premiums  were  in  order  for  really 
fine  gcods  suitable  for  delivery  purposes. 
Undergrades  were  offered  fairly  and  31c 
freely  bid  to  a  shade  above  for  fine  89 
scores. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but : 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see  re- 
marks  @33 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines   @32 

Firsts  (88  to  90  scores)  28  (5.30 1 

Seconds  (83  to  87  scores)  22  ©27 

Centralized,  Standards  (meaning 
Centralized)  90  scores  and  better, 
full  cars,  fresh   ©32 

Full  cars,  89  score   ©31 

Cheese 

Cheddars   @14  I 

Twins   @14  . 

White  13 i  ©14 

Daisies.  Double  13}  @14 

Single  14   ©14}  , 

Longhorns  14}  ©14} 

Young  Americas  14}  ©14} 

Squares  15  j  ©151 

Special  Lines — 

Swiss.  Block.  New  19}  ©20 

Limburger — New  171  ©18  i 

Brick.  Fancy  14J  ©15  < 

Poor  sells  at  a  sharp  discount. 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 

Than  Ex.  92  Score  90-91 

Mon  June  20  33  J  (n  34  1  33    (a  331  311  ©321 

Tues  June  21  34}  ©35  331  ©34    32  (633 

Wed  June  22  34  }  ©35  33 1  ©34    32  ©33 

Thu  June  23  34',  ("3.1  33  5  ("34     32  ("33 

Fri    June  24  34}  ©35}  34   ©34}  32}  (5  33} 

Sat    June  25  35   ©35}  34}   33   ©34  f 

Receipts  Pkgs. 

For  week   88.688 

Last  week   86.268 

Same  week  last  year   76.040 

Since  May  1st  628.328 

Same  time  last  year  416.8071 

Exports  for  week  

June  25th. — The   upward  tendency  ofl 
our  market  has  continued  throughout  thej 
week,  and  the  finer  grades  are  l}c  higher* 
than  a  week  ago.    Most  of  the  time  trading^ 
has   been  reasonably  good.     Some  large] 
out-of-town  orders  were  filled,  new  buying 
interest  for  storage  has  been  in  evidence! 
and  while  purchases  for  current  distribu-* 
tion  were  on  a  fairly  liberal  scale  jobbers! 
begin  to  complain  of  a  falling  off  in  con^ 
sumption,  due  mainly  to  increasingly  hot! 
weather  and  a  larger  exodus  of  our  peoplcl 
from  the  city.     To  those  who  are  storing 
butter  the  fact  that  only  a  short  period 
remains  for  securing  June  dates  has  had! 
large  influence  in  their  operations.  ThettJ 
the  extreme  heat  which  has  prevailed  oven 
a  very  considerable  part  of  the  dairy  belt 
is  sure  to  injure  the  quality  of  a  lot  of  the 
fresh  stock,  and  that  has  made  buyers  feel 
that  they  should  not  delay  securing  such> 
lots  as  they  want  to  put  away.    Already  A 
number    of   the    shipments    are  showing" 
effects  of  heat,  scoring  off  one  to  three 
points,  and  oily,  summery  defects  are  ex* 
pected  to  be  more  pronounced  next  week. 
Receipts  have  run  a  little  heavier,  are  still 
considerably    ahead    of   last    year.  The 
flush  is  passed,  however,  and  weather  con* 
ditions — dry  and  hot — will  probably  cause 
a  faster  shrinkage  than  in  1920. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


I 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


The  easier  feeling  in  fresh  Creamery 
noted  on  Saturday  last  was  only  momen- 
tary On  Monday  the  buying  was  much 
freer  and  the  price  of  Extras  advanced  to 
33@33Jc,  followed  by  a  like  advance  on 
Tuesday,  when  the  Quotation  was  33  5  @34c. 
The  tone  was  a  little  unsettled  on  Wednes- 
day because  of  a  false  report  of  quite  a 
heavy  cargo  of  Danish  butter  landed  here. 
When  this  rumor  was  disproved,  the  market 
became  more  steady,  inclining  to  firmness 
on  Thursday  and  made  a  further  advance 
of  5c  on  Friday.  Today  there  was  con- 
tinued good  buying  interest,  and  the  feeling 
was  so  strong  that  34  5c  became  an  inside 
rate  for  Extras,  long  lines  held  higher. 
Most  of  the  open  business  in  93-score  is 
now  at  35c  and  very  critical  buyers  are 
paying  up  to  35J  (gt355c  for  gilt  edge  qual- 
ity. Several  of  the  creameries  are  already 
running  off  in  quality  and  this  means  a 
smaller  proportion  of  top  grades  and  more 
of  the  under  qualities.  The  range  of  Firsts 
has  been  very  narrow  until  just  at  the  close 
when  it  is  widening  slightly,  say  from  31  @ 
34c,  latter  for  91  score  gathered  cream. 
Good  cars  of  centralized  are  very  scarce 
and  90  score  would  bring  about  33c,  89 
score  32c,  perhaps  5c  more,  and  88  score 
31  @31Jc.  Seconds  in  short  supply  during 
the  first  half  of  the  week  and  quick  sales 
were  reported  at  28  (5.30c  as  to  quality. 
Rather  more  of  them  available  at  the  close 
but  feeling  steady.  Several  lots  of  old 
Creamery  have  been  sold,  mainly  at  20  @ 
28c.  but  finer,  well  kept  stock  brings  more 
money,  especially  unsalted,  three  cars  of 
which,  stored  last  August,  sold  around  32® 
325c.  Fresh  unsalted  has  had  fair  sale  and 
prices  have  worked  up  gradually  to  the 
higher  figures  quoted  at  the  close. 

Higher  scoring  than  Extras  35  @355 

Extras  (92  score)  34  5  @ 

Firsts  (90  to  91  score)  33  @34 

Firsts  (88  to  89  score)  31  ©32  5 

Seconds  (83  to  87  score)  27  @30 

Lower  grades  24  @26 

Unsalted,  higher  than  Extras  37  @37i 

Unsalted,  Extras  36  ©365 


(Commercial  List  and  Price  Current) 

Mon.,  June  20 — Extras  34 

Tues.,  June  21 — Extras  345 

Wed.,  June  22 — Extras  345 

Thu.,  June  23 — Extras  35 

Fri.,    June  24 — Extras  355 

June  24th.— Receipts,  4,991  tubs.  The 
market  is  very  firm  and  prices  have  further 
advanced  5c.  Receipts  are  not  large  for 
the  time  of  the  year  and  there  is  good  buying 
for  consumption  and  storage,  which  keeps 
the  supply  well  cleaned  up.  On  'Change 
Extra  Creamery  sold  at  35  5c,  and  this 
became  the  general  trading  basis  on  the 
street,  with  some  of  the  very  fancy  marks 
commanding  premiums.  There  was  a  fair 
clearance  of  Firsts  and  Seconds,  and  the 
whole  market  was  in  good  shape  on  a 
basis  of  quotations.  Supplies  of  ladles  and 
packing  stock  were  light  and  the  market 
ruled  firm,  under  a  fair  demand. 

Creamery,  Extra,  92  score  355  % 

Extra  Firsts,  91  score  335  ©345 

.  Creamery,  Firsts,  88  ©90  score. .  30  5  ©32  5 


A  World  of  Difference 


There  is  cleanliness  and  cleanliness  but  a  world  of 
difference  between  them. 

One  thing  has  been  positively  proved  to  be  cer- 
tain and  that  is,  that  the  distinctive  sanitary  clean- 
liness which  follows  the  use  of 


r>  *  irysnan 's 


meets  every  demand  of  sanitary  protection  for 
creameries,  cheese  factories  and  dairies. 

This  record  is  constantly  maintained  in  thousands 
of  plants  the  country  over  where  high  grade  milk 
products  are  consistently  produced. 

And  so  scientifically  is  this  cleaner  compounded 
that  its  sanitary  service  is  the  standard  of  dairy 
cleaning  economy. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


Also  the  winner  in  the  Sixth  District, 
last  Minnesota  contest,  we  find  is  a 

FLORA  DANECA 

CULTURE  USER 

MR.  DANIELSEN,  of  GOODRIDGE 

Albert  Andersen,  Erskine,  Minn. 


Golden 
Glow 

Butter  Color 
Purely  Vegetable 

The  BOERNER-FRY  CO.,  Iowa  City,  la. 


"Since  we  began  using  your 
butter  color,  we  have  never 

tried  or  cared  to  use  any  other."  And  we 
have  been  supplying  these  buttermakers 
(who  frequently  write  us  the  above  quo- 
tation) for  a  very  long  period  of  time. 
Goltlen  Glow  always  was  and  in'//  be  Good. 
We  Don't  Care  To  Make  It  Any  Other  Way 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY -CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 


c/4rrow  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

Hutter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


'personal/ 


Oscar  H.  Kauppi  has  resigned  as 
manager  of  the  Oulu  eo-operative 
creamery.  Iron  River,  Wis.,  and  has 
gone  to  Henning.  Minn. 

P.  W.  Peterson,  recently  appointed 
District  Dairy  Agent  for  Nickel 
Plate  Lackawanna  Dairy  Line,  was  a 
pleasant  Dairy  Record  caller  last  week 
His  office  is  at  (324  Metropolitan  Life 
Bldg.  Minneapolis. 

S.  C.  Haugdahl.  Detroit,  Minn.,  is 
representing  J.  D.  Stout  &  Co.,  well- 
known  butter,  cheese  and  egg  house 
of  New  York.  Mr.  Haugdahl  is  a 
son  of  Sam  Haugdahl.  of  St.  Peter, 
Minn.,  vice-president  of  the  Fox 
River  Butter  Co.,  and  so  was  born 
and  raised  right  in  the  butter  business. 

A.  O.  Henrv.  popular  representa- 
tive of  the  J.  G.  Cherry  Co.,  St.  Paul, 
the  creamery  supply  people,  has  re- 
moved from  Fergus  Falls  to  St.  Paul. 
Mr.  Henry  will  become  city  sales- 
man, and  thus  the  loss  by  the  cream- 
ery men  of  Northern  Minnesota  be- 
comes the  gain  of  us  people  in  the 
cities. 


CHARLES  SUNDBERG  DIES 


Was  With  J.  Narzisenfeld. 


Charles  Sundberg,  with  J.  Narzisen- 
feld, New  York,  wholesaler  in  butter, 
cheese  and  eggs,  died  suddenly  in 
Chicago,  June  10th,  from  heart 
trouble.  Mr.  Sundberg  came  West 
on  his  usual  spring  trip  about  a 
month  ago  and  was  apparently  in 
good  health.  Since  then  he  had  been 
calling  on  shippers  of  butter  in  Nor- 
thern Minnesota  and  elsewhere.  From 
his  many  trips  into  this  territory,  and 
his  long  association  with  the  butter 
business  he  had  many  friends  among 
them. 

Mr.  Sundberg  was  about  sixty- 
seven  years  of  age,  according  to  the 
New  York  Produce  Review. 


Moland  Creamery  Picnic 
A  notice  from  Oscar  Aase,  operator 
of  the  Moland  co-operative  cream- 
ery, near  Kenyon,  received  too  late 
for  last  week's  issue,  announced  the 
annual  creamery  picnic  at  that  place, 
which  was  to  be  held  Sunday,  June 
26th.  The  program  included  all 
kinds  of  sports,  races,  kitten  ball  and 
ball  games,  etc.,  music  by  the  Milk 
Maids  Band  of  Faribault,  refresh- 
ments, and  everything  that  goes  to 
make  up  a  bang-up  creamery  picnic. 

Sweet  Cream  Only 
Elkton,  S.  D. — According  to  an- 
nouncement sent  out  by  Manager  E. 
L.  Baumann  of  the  Farmers'  Cream- 
ery Company  of  this  place,  the  cream- 
ery hereafter  "will  receive  cream  in 
good  condition  only.  That  is  to  say, 
sweet,  fresh,  clean  cream,  three  days 
a  week,  namely  Mondays,  Wednes- 
days and  Fridays,  from  seven  A.  M. 
until  two  P.  M.*"  The  butterfat  will 
be  paid  for  twice  a  month. 


Hinckley,  Minn. — The  creamery 
that  has  been  erected  in  the  Clover- 
dale  community  is  now  open  for 
business. 
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FIGHT    ON    AGAINST  CHRIS 
HEEN 


Injunction  Sought  To  Stop  Him 
From  Preventing  Cream  Unfit 
For  Human  Food  Going 
Into  Butter. 


Dairy  and  Food  Commissioner 
Chris  Heen  of  Minnesota  late  last 
week  was  served  with  notice  to  appear 
in  district  court  on  Tuesday.  July  5th, 
and  show  cause  why  a  temporary  in- 
junction should  not  be  issued,  pro- 
hibiting the  inspectors  of  the  dairy 
and  food  department  from  adding 
chemicals  to  cream  which  in  their 
judgment  is  unfit  for  human  food  and 
thus  make  impossible  its  use  in  butter 
making. 

The  injunction  was  sought  on  be- 
half of  F.  J.  Munn,  St.  Paul,  but  no 
decision  had  been  rendered  at  the 
time  of  going  to  press. 

Commissioner  Heen  has  had  a 
number  of  inspectors  posted  at  the 
railroad  stations  in  Minneapolis  and 
St.  Paul  for  several  weeks  meeting 
incoming  trains  and  inspecting  the 
cream  that  is  arriving  in  the  two  cities, 
in  order  to  compel  compliance  with 
the  dairy  and  food  laws  of  the  state. 


RAWL'S  WORK  PRAISED 


By   Secretary    of  Agriculture. 


In  accepting  the  resignation  of  B.  H. 
Rawl,  who  recently  resigned  as  Assist- 
ant Chief  of  the  Bureau  of  Animal 
Industry,  United  States  Department 
lit  Agriculture,  to  take  charge  of  the 
educational  work  of  the  California 
Central  Creameries,  Secretary  Wal- 
lace wrote  Mr.  Rawl: 

"I  have  accepted  your  resignation, 
effective  June  6th,  with  a  great  deal 
of  regret.  I  have  long  known  of 
your  work  in  the  Department,  and, 
during  the  past  three  months,  have 
come  to  have  even  a  better  apprecia- 
tion of  the  valuable  service  you  have 
rendered  here.  We  can  ill  afford 
to  lose  men  who  are  capable  of  doing 
the  sort  of  work  you  have  done,  but 
I  realize  the  attractiveness  of  the 
opportunity  which  is  open  for  you  and 
of  the  obligation  you  have  to  your 
own  people. 

"Your  constructive  leadership  in 
dairy  work  in  the  South,  your  vision 
and  guidance  in  establishing  and  con- 
ducting the  experimental  factory  at 
Grove  City,  Pa.,  your  effective  direc- 
tion of  the  organization  of  cow  testing 
and  bull  associations,  your  special 
research  studies  in  breeding  and  feed- 
ing and  in  manufacture,  all  have 
contributed  very  greatly  to  promoting 
the  dairy  industry  on  sound  lines. 

"Dr.  Mohler,  the  Chief  of  the 
Bureau  of  Animal  Industry,  speaks  in 
very  high  terms  of  your  work  as 
assistant  chief  of  that  bureau  during 


the  last  two  and  one-half  years,  and 
as  indicated  above,  I  wish  you  might 
be  continuing  with  us  in  this  service. 

"I  am  sure  I  can  speak  as  well  for 
your  associates  here  and  for  the  great 
host  of  people  outside  whom  you 
have  served  so  helpfully. 

"I  wish  for  you  the  greatest  mea- 
sure of  success  in  your  new  under- 
taking." 


ADVERTISING  MILK 


Forty    Campaigns    Put    On  By 
Federal  Dairy  Division. 


The  story  of  a  nation-wide  effort 
to  eliminate  undernourishment  in 
growing  children  is  told  in  the  scrap- 
book  of  a  milk  specialist  from  the 
United  States  Department  of  Agri- 
culture, who  has  co-operated  during 
the  past  two  years  in  more  than  forty 
milk  campaigns  held  in  cities  and  rural 
districts  throughout  the  United  States. 
All  of  these  campaigns  have  been  held 
in  the  interest  of  better  health  for 
children,  and  in  every  case  where  a 
milk  campaign  has  been  put  on  there 
has  been  an  increase  in  the  consump- 
tion of  milk,  which  has  amounted  to 
as  much  as  thirty  per  cent  in  some 
cities.  What  this  means  to  the  health 
of  the  country  is  hard  to  measure,  for 
milk  campaigns  put  on  in  one  city 
have  resulted  in  more  campaigns  in 
neighboring  cities  and  rural  districts, 
and  the  milk  week  has  grown  into  a 
lengthy  education  on  the  food  value 
of  milk. 


CERTIFICATE  AWARDED 


By  Wisconsin  Dairy  School. 


By  Prof.  E.  H.  Farrington. 

The  Regents  of  the  University  of 
Wisconsin  have  just  authorized  the 
awarding  of  Dairy  Certificates  to 
eighteen  former  students  of  the  Wis- 
consin Dairy  School. 

To  obtain  these  certificates  a  stu- 
dent must  have  had  charge  of  a 
creamery,  cheese  factory,  city  milk 
plant,  or  ice  cream  factory  for  at  least 
two  seasons,  one  of  which  follows  the 
three  months  course  of  instruction 
given  at  the  Dairy  School  each 
winter  beginning  early  in  November. 
In  addition  to  this  training,  the 
student  must  have  earned  a  satisfac- 
tory standing  in  all  the  examinations 
given  at  the  school,  and  must  also 
make  monthly  reports  of  his  work  in 
the  factory  which  he  has  charge  of 
after  leaving  the  school,  such  report 
blanks  being  furnished  by  the  school 
authorities.  When  at  least  seven 
monthly  reports  have  been  received, 
the  student's  factory  is  inspected,  and 
if  the  reports  and  inspection  are  satis- 
factory, the  student  is  recommended 
for  the  Dairy  School  certificate. 


Up  to  the  present  time  eight 
hundred  sixty-four  of  these  certifi- 
cates have  been  granted  to  former 
students,  and  a  number  of  them  are 
now  sending  in  these  reports  each 
month  from  the  creameries  and  cheese 
factories  where  they  are  now  working. 
The  following  is  a  list  of  the  men  to. 
whom  these  certificates  were  granted 
at  commencement  time  this  year: 
Creamery 

Beier,  Emil  Julius,  Boscobel,  Wis.; 
Beretta,  Joseph  J.,  Red  Lodge,  Mont.; 
Elftmann,  Arthur,  Hutchinson 
Minn.;  Enloe,  Ace  John,  Verona, 
Wis.;  Haines,  Verne  Ransley,  Minot, 
S.  D.,;,Huser,  Carl  Martin,  Berlin, 
Wis.;  Kiefer,  Herbert  William,  Stue- 
ben,  Wis.;  Korb,  Paul  N.,  Fairwater, 
Wis.;  Schmidt,  Henry  Winsted, 
Minn.;  Spielman,  Carl  Ferdinand, 
Black  Earth,  Wis. 

Cheese  Factory 

Danke,  Harvey  Albert,  Dale;  Hohn, 
William  Fred,  Lyndhurst;  Lins,  Wal- 
ter Raymond,  Wild  Rose;  Miniech- 
eske,  Edward  Frank,  Homberg;  Shom- 
shak,  August  Rudolf,  Clayton;  Stoehr, 
Henry  George,  Gresham;  all  of  Wis- 
consin. 

City  Milk 
Hoile,  Edmund  George,  and  Morse, 
Clinton  Jerome,  Madison,  Wis. 


To  Erect  New  Creamery 
Easton,  Minn. — The  Eastern  Co- 
operative Dairy  Association  will  erect 
a  new,  modern  creamery  this  summer. 
Kampfer  &  Co.,  well  known  St.  Paul 
creamery  engineers,  are  drawing  the 
plans. 


Hills  Picnic  July  30th 
Hills  Co-operative  Creamery  as- 
sociation, Hills,  Minn.,  will  hold  its 
annual  picnic  July  30th  and  Fritz 
Lehmberg,  manager  and  operator,  in- 
vites everybody  to  attend.  Hills 
creamery,  he  states  has  one  of  the 
fastest  base  ball  teams  in  Western 
Minnesota,  and  Mr.  Lehmberg  wants 
everybody  to  come  and  see  them  play. 


Some  Increase 
Sherburn,  Minn. — The  co-operative 
creamery  of  this  place  made  139,000 
pounds  of  butter  during  the  first  six 
months  of  1921,  as  compared  with 
88,000  pounds  during  the  same  period 
in  1920,  an  increase  of  51,000  pounds. 
This  is  the  largest  output  this  cream- 
ery has  ever  had;  pastures,  however, 
are  now  getting  very  dry,  and  if  rain 
does  not  come  soon,  the  make  will  fall 
down  fast. 


Neenah,  Wis. — The  George  M. 
Drake  creamery  is  to  have  a  new 
home,  which  is  now  under  construc- 
tion. The  building  is  to  be  located 
two  doors  north  of  the  postoffice,  at 
211  N.  Commercial  St.  Dimensions, 
40  x  77.    Two  stories. 
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WEDNESDAY,  JULY  6,  1921 


TELL  YOUR  FRIENDS  AND  NEIGHBORS— 

"Tell  your  friends  and  neighbors  that  you  are  going 
to  the  World's  Greatest  Dairy  Show,  Minnesota  Fair 
Grounds,  October  8th  to  15th." 

So  runs  the  slogan  adopted  by  the  publicity  committee 
for  the  National  Dairy  Show,  and  the  Dairy  Record  is 
glad  to  make  it  its  own.  Irfdeed,  tell  your  friends  and 
neighbors  that  you  are  going — and  then  go!  There 
never  has  been  an  event  of  equal  importance  ever  held 
anywhere  in  the  Northwest,  and  the  creamery  man  who 
doesn't  by  this  time  consider  it  a  matter  of  course  that  he 
and  his  people  attend,  is  duller  than  he  has  any  right  to  be 
and  stay  in  business. 


STEP  BACKWARD  AND  STEP  FORWARD 

In  a  remarkable  advertisement  of  Glide  Bros.  Kieffer 
Co.,  New  York,  signed  by  the  firm's  president,  Mr.  P.  H. 
Kieffer,  and  now  running  in  the  Dairy  Record,  the  belief 
is  expressed  that  "it  is  a  step  backward  in  dairying  to 
permit  cream  to  develop  to  such  a  degree  of  sourness  that 
neutralization  is  necessary  in  order  to  pasteurize  the 
cream  for  butter  making.  Such  neutralization  reflects 
on  the  whole  dairy  interest." 

There  is  no  doubt  whatever  that  a  great  many  people 
in  the  industry  hold  that  same  belief,  but  few  have  Mr. 
Kieffer's  courage  to  express  it  publicly.  He  and  his  firm 
have  taken  the  lead  in  developing  a  market  for  sweet 
cream  butter,  thus  not  only  pointing  out  the  step  back- 
ward in  the  butter.  Thus  a  new  way  has  been  found  to 
greater  profits  to  the  creamery  patrons  who  take  care  of 
their  cream,  and  that  is  the  most  important  thing  in 
lasting    improvement    of    American    creamery  butter. 


A  TRYING  WEEK 

The  past  two  weeks  have  been  trying  ones  on  the 
creamery  men  of  the  Northwest  and  on  the  farmers- too, 
and  it  is  to  be  hoped  that  a  change  in  the  weather  has 
brought  relief  from  the  unusual  long  period  of  heat,  by 
the  time  these  lines  appear  in  print.  Hot  weather  tests 
the  mettle  of  every  creamery  operator,  and  any  weak 
point  in  the  whole  chain  of  the  butter  industry,  from  the 
milking  of  the  cow, 'through  the  cream  separator,  the  cream 
ery,  the  railroad,  the  wholesaler,  the  retailer,  clear  into 
the  ice  box  of  the  consumer,  is  subjected  to  a  severe  strain. 
It  is  not  so  very  much  of  a  trick  to  make  fine  butter  out  of 
fine  cream  in  nice  cool  weather  when  the  creamery  is  not 
running  above  its  full  capacity.  But  to  make  fine  butter 
and  get  it  to  the  consumer  in  fine  shape,  when  the  cream 
has  been  eared  for  and  delivered  under  a  long  spell  of 
heat  and  just  when  the  creamery  is  turning  out  more 
butter  than  ever  before,  is  a  real  test  of  the  efficiency  of 
the  operator  and  his  factory.  Knowing  full  well  from 
our  own  experience  what  it  means  to  run  a  creamery 


under  conditions  such  as  we  have  had  the  past  two  weeks, 
we  believe  that,  were  it  not  for  the  chance  of  the  weather 
moderating,  it  would  be  safe  to  skip  a  week's  issue  and, 
perchance,  give  some  of  the  men  that  much  relief.  In 
any  event,  we  don't  take  ourselves  more  seriously  than 
we  can  readily  agree  with  the  operator  who  these  days 
passes  up  his  paper  and  simply  tries  to  get  some  much 
needed  sleep  during  the  short  hours  he  can  be  away  from 
his  factory. 

Cheer  upl   It  can't  last  forever. 


INCONSISTENCY 

The  Pacific  Dairy  Review,  which  is  very  much  opposed 
to  the  Treasury  Decision  declaring  butter  made  from 
decomposed  and  rancid  cream,  which  has  been  neutralized, 
or  from  cream  of  high  acid  and  bad  odor,  and  which  has 
been  neutralized,  adulterated  butter,  doesn't  think  much 
of  cream  grading.  Discussing  this  subject  it  delivers 
itself  of  the  following  illuminating  statement: 

"When  cream  becomes  bad,  as  it  is  usually  referred  to, 
it  does  so  because  of  carelessness,  neglect  or  down-right 
filthy  methods  of  handling.  There  is  no  other  excuse  for 
it.  Grading  is  not  the  remedy  for  such  a  condition.  The 
logical  remedy  is  to  legally  prohibit  the  sale  of  a  food 
product  whose  condition  is  the  result  of  carelessness, 
neglect  and  unsanitary  methods.  Consumers  have  a 
right  to  be  legally  protected  against  this  class  of  producers, 
and  so  have  decent  cream  producers  and  cream  buyers 
a  right  to  protection  from  competition  with  them." 

Exactly.  No  doubt  the  Pacific  Dairy  Review  will 
agree  that  decomposed  and  rancid  cream  and  cream  of 
high  acid  and  bad  odor  is  "bad  cream."  According  to 
Treasury  Decision  3120  butter  made  from  such  cream 
when  neutralized  is  adulterated  butter,  subject  to  label 
and  taxes.  Why  is  that  not  a  square  deal  to  consumers 
as  well  as  to  decent  cream  producers  and  cream  buyers? 
Neutralization  and  absence  of  warning  label  make  a 
market  for  the  "bad  cream,"  and  enforcement  of  the 
Treasury  Decision  would  either  stop  it  or  give  everybody 
the  square  deal  which  the  Pacific  Dairy  Review  wants. 
The  Review  might  ask  about  the  butter  made  from  "bad 
Bream"  which  would  not  be  neutralized.  Such  butter 
would  not  be  neutralized.  Such  butter  would  not  need  a 
label — the  consumer's  nose  would  furnish  the  warning 
and  assure  him  and  everybody  else  a  square  deal.  The 
Pacific  Dairy  Review  very  properly  condemns  the  traffic 
in  bad  cream;  it  also  frowns  on  cream  grading,  and  it 
confesses  to  believe  in  a  square  deal  for  everybody.  Its 
position  in  opposing  the  Treasury  Decision  appears  to  be 
inconsistent,  to  say  the  least. 


WORLD'S  DAIRY  CONGRESS 

The  movement  for  a  World's  Dairy  Congress  in  the 
United  States,  probably  in  1922,  is  taking  shape  under  the 
able  leadership  of  H.  E.  Van  Norman,  of  California,  who 
is  devoting  all  his  time  to  the  project.  The  every  day 
creamery  operator,  cheese  factory  man,  ice  cream  man- 
ufacturer and  milk  distributor,  to  say  nothing  of  the  dairy 
farmer  himself, will  make  a  serious  mistake,  if  he  thinks 
that  the  success  of  this  movement  does  not  concern  him 
— that  this  is  something  only  for  high  government  officials, 
scientists  and  wealthy  breeders.  It  is  a  movement  that 
concerns  every  one  of  us  very  much,  for  the  proposed 
Congress  will  bring  together,  in  our  country,  the  leading 
men  of  the  industry  from  every  country  in  the  world, 
practical  as  well  as  scientific,  dairy  officials  of  all  kinds 
as  well  as  leaders  in  all  large  dairy  organizations  of  every 
description  in  the  world.  The  personal  discussion  of 
vital  subjects  by  eminent  authorities  and  the  meeting  of 
all  the  minds  engaged  in  every  branch  of  the  dairy  in- 
dustry in  all  parts  of  the  world,  cannot  help  but  advance  it 
and  build  it  up.     To  hold  such  a  congress  in  the  United 
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States  is  most  fitting.  We  emerged  from  the  war  the 
leading  country  in  the  world,  and  we  should  be  the  lead- 
ing power  in  this,  the  most  important  industry  of  all 
human  endeavor.  We  have  learned  much  from  other 
countries  and  have  taken  much  improvement  in  dairying 
from  other  countries.  The  time  has  come  when  we  also 
have  much  to  give. 

The  dairy  industry,  by  a  World's  Dairy  Congress  in 
this  country,  will  gain  the  position  and  recognition  to 
which  it  is  entitled  as  the  industry  most  important  to 
human  welfare,  and  a  movement  that  will  do  that  should 
have  the  support  of  every  man  engaged  in  it.  Let  each 
one  of  us  do  whatever  share  may  be  assigned  us  to  make 
this  event  all  that  it  should  be. 


FROM  TOP  DOWN  A  MISTAKE 
Being  at  this  time  concerned  about  the  question  of 
how  best  to  organize  themselves  into  a  state-wide  as- 
sociation, the  creameries  of  Minnesota  will  be  interested 
in  the  experience  of  the  organization  of  alfalfa  growers  in 
California,  alfalfa  being  the  largest  single  crop  in  that 
state.  Says  G.  W.  Felts,  general  manager  of  the  as- 
sociation now  in  course  of  re-organization,  according  to 
the  "Farm  Bureau  Bulletin,  Dairy  and  Stock  Ranch," 
in  some  remarks  as  to  mistakes  of  the  past. 

"It  was  organized  from  the  top  down  rather  than  from 
the  bottom  up.  It  was  a  mistake  to  have  membership 
in  one  big  association,  instead  of  membership  in  local  or- 
ganizations, which  in  turn  had  representation  in  a  central 
body.  Our  general  offices,  for  this  reason,  were  out  of 
touch  with  growers;  local  associations  can  always  be  in 
touch  with  growers." 


ENCOURAGING  TO  OLD-TIMERS 
There  is  still  hope  for  ex-buttermakers,  old-timers 
now  salesmen,  inspectors,  editors  and  what  not.  A 
witness  of  many  years'  experience  in  buttermaking  recently 
in  a  trial  regarding  over  moisture  in  butter  testified  that 
there  have  been  no  changes  in  the  making  of  butter  during 
the  past  twenty  years  or  more.  At  least,  so  we  under- 
stood the  import  of  his  testimony  to  be.  Blessed  wit- 
ness, who  in  this  way  assuages  our  secret  fears  and  tremb- 
lings! Our  ambition  has  always  been  some  day,  when  we 
got  fired  out  of  this  editorial  job,  to  go  back  behind  the 
ehurn  once  more  get  the  first  whiff  of  the  fresh  butter  as 
the  churn  doors  are  opened,  once  more  feel  the  blessing 
of  hard  work  well  done.  But  as  the  years  have  gone  by 
and  observations  have  accumulated,  a  sneaking  fear  has 
taken  possession  of  us,  a  fear  that  we  should  not  be  able, 
right  off  the  bat,  to  get  the  twenty-three  per  cent  over- 
run that  will  satisfy  the  discriminating  board  of  directors 
of  today.  Of  course,  we  had  an  idea  we  might  hit  it 
once  in  a  while,  but  in  order  to  do  it  regularly  and  with- 
out resorting  to  practices  which  even  an  editor  would  find 
it  difficult  to  reconcile  to  his  standards  of  right  and  wrong, 
we  thought  we  should  have  to  spend  time  and  money 
learning  something  about  moisture  control  from  some 
experienced  operator,  before  tackling  our  first  job.  But 
according  to  the  aforesaid  witness,  we  can  jump  right 
out  and  hold  down  our  job  with  the  best  of  them,  going 
about  it  just  as  we  did  fifteen  years  ago.  That  is  indeed  a 
relief  to  all  has-beens! 


A  number  of  farmers  were  persuaded  recently  to  sign 
themselves  up  for  a  months's  trial  of  the  local  co-operative 
creamery.  Good!  If  the  trial  is  satisfactory,  as  it  no 
doubt  will  be,  why  not  sign  all  the  farmers  up  for  a  year? 
That  is  the  place  to  start  real  organization  that  requires 
a  signed  contract. 


Built  for  Long  Service 
and  Perfect  Accuracy 


Easy  to 
and  Keep 


"LJARD  KNOCKS  do  not 
shorten  the  lives  of 
Sturges  Milk  Cans — they 
are  made  to  stand  abuse. 
Their  capacity  is  never 
questioned — it's  guaran- 
teed. Heavy  tin,  soldered 
smoothly,  makes  them  easy 
to  clean  and  keep  sanitary. 

Fifty  years  of  milk  can 
building,  plus  satisfactory 
service  to  leading  creamery 
men  and  dairymen,  guaran- 
tees their  quality.  Profit  by 
their  economy.  Write  today 
for  Catalog  No.  30, 

Sturges  &  Burn  Mfg.  Co. 

Chicago,  III. 


The  better  creamery  men  get  acquainted  with  each 
other,  the  more  all  of  men  and  their  factories  will  prosper. 


Qturdi  _ 
Omcans 

Guaranteed  Capacity 
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It  seems  that  the  butter  market 
has  now  reached  a  point  where  there 
will  be  no  more  big  changes  in  values 
over  night;  in  other  words,  the  butter 
market  has  come  back  to  earth  after 
a  most  exciting  trip  in  the  air.  Every 
one  interested  in  the  creamery  and 
dairy  business  is  glad  that  the  market 
has  once  more  reached  a  somewhat 
settled  basis,  as  a  healthier  butter 
market  is  sure  to  result,  and  a  health- 
ier market  means  greater  consump- 
tion of  butter. 


There  was  a  time  when  some  people 
predicted  that  butter  would  soon  be 
replaced  with  oleo  and  other  butter 
substitutes,  but  at  present  there  is  no 
indications  that  the  American  con- 
sumer has  gone  back  on  real  cow 
butter,  and  the  consumption  of  butter 
per  capita  is  much  greater  now  than 
it  has  been  for  some  time.  Another 
thing  that  is  quite  noticeable  at  the 
present  time  is  the  very  insistent 
demand  for  high  quality  butter,  ami 
we  believe  that  this  demand  will 
increase  from  year  to  year,  and  the 
creameries  that  can  produce  quality 
goods  will  have  nothing  to  fear  as 
far  as  a  market  for  their  product  is 
concerned. 

Judging  from  reports  coming  to  us 
from  the  creamery  field  and  also 
from  the  market,  there  has  been  a 
steady  increase  the  past  few  months 
in  the  percentage  of  Fancy  butter 
turned  out  by  the  creameries  in  the 
Northwest,  and  if  the  operators  con- 
tinue their  vigilance  and  encourage 
the  production  of  quality  cream,  we 
predict  that  the  year  1921  will  show 
a  remarkable  gain  in  Fancy  butter 
turned  out.  Cream  grading  and 
paying  for  quality  must  be  given 
credit  for  much  of  the  gain  in  quality, 
and  we  predict  that  many  creameries 
will  continue  to  do  business  on  a 
quality  basis  in  the  future. 


We  have  in  mind  one  co-operative 
creamery  that  turned  out  but  a  small 
percentage  of  Extras  two  years  ago, 
while  today  this  same  creamery  does 
not  accept  a  single  can  of  second 
grade  cream.  Another  creamery  was 
receiving  less  than  ten  per  cent  of 
first  grade  cream  three  months  ago, 
and  today  more  than  ninety  per  cent 
of  the  output  is  in  the  class  of  Extras. 
This  remarkable  gain  in  quality  is 
due  to  cream  grading  and  paying 
according  to  quality,  and  such  results 
would  indicate  that  the  adoption  of  a 


quality  system'forTbuying  cream  will 
do  wonders,  if  properly  carried  out. 


money,  and  if  he  happens  to  be  so 
situated  that  he  can  not  produce  first 
grade  cream  he  will  be  satisfied  to 
take  the  lower  price  for  his  product, 
and  he  will  know  that  this  is  only 
fair  to  his  neighbor  who  produces 
first  grade  cream. 


We  know  of  a  few  creameries  that 
are  having  hard  sledding  with  cream 
grading,  because  neighboring  cream- 
eries and  cream  buyers  are  not  willing 
to  adopt  a  paying  for  quality  system, 
and  yet  we  believe  that  the  future 
outlook  is  very  much  better  for  the 
creameries  that  pay  strict  attention 
to  quality  than  it  is  for  those  that 
ignore  cream  grading  entirely. 


is  greatly  needed  in  many 
is  more  co-operation  between 


What 
places, 

the  creameries,  and  when  the  cream- 
eries tackle  the  quality  problem  in  a 
co-operative  way,  we  will  see  some 
real  results  mighty  quick.  It  should 
be  possible  for  the  creameries  of  a 
community  to  extablish  a  cream 
grading  system  that  would  apply  to 
all  the  creameries  without  disturbing 
the  friendly  feeling  that  should  exist 
between  neighboring  co-operative 
creameries.  If  a  patron's  cream  is 
classed  as  second  grade  at  one  cream- 
ery, there  should  be  no  place  where  he ' 
could  take  it  and  receive  first  grade. 


We  wo\ild  like  to  see  more  groups 
of  creameries  get  together  as  they 
have  in  Meeker  county,  Minn.,  and 
do  something  to  improve  the  quality 
of  their  product,  by  easting  aside 
jealousy  and  suspicion  and  really 
co-operate  for  the  best  interest  of  all 
the  creameries  in  the  community. 
When  there  are  more  groups  of  cream- 
eries working  along  this  line,  we  will 
see  some  real  progress  which  must 
eventually  result  in  greater  net  profit 
to  the  cream  producer,  as  well  as  in 
greater  prosperity  to  the  creameries. 


When  the  patron  once  realizes  that 
he  can  not  sell  second  grade  cream  at 
first  grade  prices,  and  when  he  also 
realizes  that  he  is  given  a  square 
deal  no  matter  where  he  sells  his 
cream,  he  will  soon  get  down  to 
business  and  produce  the  kind  of 
cream  that  will  bring  him  the  most 


We  have  continually  heard  it  said 
that  cream  grading  will  not  work  out 
in  some  places,  and  while  this  may 
be  true,  we  would  call  attention  to  the 
fact  that  cream  grading  does  not  fail 
because  the  system  is  wrong,  but 
simply  because  of  an  utter  lack  of 
co-operation  between  creameries.  Let 
the  creameries  and  the  operators  get 
together,  and  work  together  in  a 
broad  minded  way.  and  we  shall  see 
an  improvement  in  the  quality  of 
creamery  butter  that  will  make  the 
most  ardent  supporters  of  co-operation 
sit  up  and  take  notice.  What  has 
been  done  in  your  community  to 
foster  co-operation  between  the  cream- 
eries? Have  you  tackled  the  quality 
problem  in  a  big  way?  If  not,  we 
suggest  that  there  never  was  a  better 
time  than  right  now  to  start  doing 
things. 


Quality  Butter  Boxes 

=====  Made  of  ===== 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


why. 


NOT  commence  to  have  that  comfortable  feeling 
— when  you  are  marking  this  week's  shipment. 
Our  old  and  new  shippers  tell  us  they  have  no 
cause  to  worry  about  their  shipments  because 
their  returns  are  the  satisfying  kind.  Why  not 
start  with  us  this  week.  We  want  your  shipments 


CM. Drake  &  Company 

Philadelphia,  Pa. 
"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


THE  DAIRY  RECORD 


7 


"Handy  Acid  Test" 

We  have  thoroughly  investigated  the  modified  acid  test  for  cream  grading,  recommended 
by  Professor  Keithley,  and  owing  to  its  extreme  simplicity  and  accuracy  have  decided  to  place 
it  on  the  market  under  the  name  "Handy  Acid  Test." 

A  determination  of  whether  a  can  of  cream  is  sweet  or  sour  is  easily  made  in  fifteen  seconds 
by  means  of  this  test.  You  only  take  a  dipperful  of  modified,  pink  alkalie  solution  and  a  like 
amount  of  cream  and  mix  the  two  in  a  cup.  If  the  mixture  remains  pink  it  is  sweet,  and  if  it 
turns  white  it  is  sour.  The  test  is  conclusive  and  is  made  in  less  time  than  you  can  tell  the  patron 
that  his  cream  is  sour.  No  arguing  is  necessary. 

We  can  give  you  any  strength  of  solution  so  as  to  show  up  any  standard  for  acidity  you  desire, 
but  if  no  such  standard  is  specified  we  will  send  you  the  solution  for  .3  per  cent  acidity,  because  it 
is  at  this  point  that  cream  begins  to  turn  sour  to  the  taste. 

Grade  the  Cream 

It  is  the  only  way  to  keep  on  making  good  butter.  Encourage  the  production  of  quality  by 
paying  for  it  because  if  you  don't  you  may  not  get  it.  When  you  do  grade,  our  Handy  Acid  Test 
will  conclusively  determine,  for  both  you  and  the  patron,  whether  the  cream  is  first  or  second 
grade. 

A  Complete  Handy  Acid  Test  with  directions,  $4.00. 

Ask  your  supply  house  for  it.  If  they  do  not  have  it  a  postal  direct  to  us  will  bring  it  in  no 
time. 

Elov  Ericsson  Co.  l^^uffl^: 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 


Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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More  Road  Observations 

Axel  Mejerton  formerly  at  New 
Munich  now  at  the  helm  of  the  Sauk 
Lake  Creamery  at  Sauk  Center  is  a 
busy  boy  these  days  working  harder 
than  he  ought  to  we  believe.  We 
warned  him  not  to  overdo  as  there  are 
more  years  coming  we  hope  for  Axel 
as  well  as  the  rest  of  us  if  we  don't  try 
to  do  all  the  work  in  one  year  thereby 
sapping  our  strength  and  vitality  too 
hard  as  men  of  Axel's  type  and  ambi- 
tion in  life  are  apt  to  do.  We  like  to 
see  men  take  hold  and  do  things  but 
there  is  a  limit  and  Axel  is  going  the 
limit.  That  we  could  plainly  tell  by  his 
tired  look. 

John  Orbeck  of  West  Union  is  anoth- 
er hard  worker  who  we  always  find 
on  the  job  in  the  creamery  it  does  not 
matter  what  time  of  the  day  we  call  on 
him.  This  time  we  found  him  in  the 
ice  house  filling  the  refrigerator  all 
alone  as  always — and  filling  the  refrig- 
erator alone  besides  doing  everything 
else  in  the  creamery  all  alone  is  no 
snap;  still  John  found  or  took  time  to 
help  us  put  a  new  brake  in  our  "Lizzy" 
which  refused  to  proceed  further  until 
fixed. 

Chris  Hanson  formerly  of  Hanska 
now  at  Nelson  we  found  right  on  the 
job ;  in  fact  Chris  is  always  on  the  job 
always  has  been  and  always  will  be 
because  that's  his  nature.  We  con- 
gratulate the  good  people  of  Nelson  on 
their  splendid  choice  of  operator  for 
Chris  is  one  of  the  very  best.  Good 
luck  to  you  Chris! 

John  Kielty  at  Swanville  we  found 
so  busy  that  we  hesitated  to  talk  to 
him.  We  always  enjoy  to  visit  with 
John  as  he  is  well  posted  has  a  clear 
mind  and  carries  on  an  interesting  con- 
versation but  making  as  much  butter 
in  one  day  as  we  used  to  make  in  a 
week  and  besides  doing  daily  testing  of 
100  samples  or  more  which  would  take 
us  a  whole  day — well  you  can  wonder 
that  we  did  not  want  to  bother  John 
much.  How  can  he  and  they  do  it? 
It  beats  us. 

Harry  Nelson  at  Flensburg  was  just 
finishing  up  his  day's  work  so  we  had  a 
better  chance  to  talk  to  him  and  we  had 
a  pleasant  visit.  Harry  is  certainly 
doing  fine  and  getting  results  at  Flens- 
burg making  over  100  tubs  weekly  of 
fine  butter  and  everything  is  lovely. 

Our  old  friend  Oscar  Strand  at 
Freedham  we  found  busy  but  pleasant 
as  always.  They  were  digging  the  well 
for  the  new  creamery  and  Oscar  ex- 
pects to  be  in  the  new  creamery  before 
the  snow  flies.  Freedham  needs  a  new 
creamery  badly  and  as  they  have  a 
good  run  and  always  get  top  prices  for 
their  butter  they  can  well  afford  to 
build  a  $50  000.00  creamery  with  com- 
modious living  rooms  for  the  operator. 
This  will  be  all  paid  for  in  a  few  years 
without  hurting  anyone.  We  hope 
to  see  the  new  Freedham  creamery 
come  up  to  our  expectations. 

FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Boiler  and  Cheese  Makers  Ass'n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James. Sorenson,  Stale  Sec'y. — Tel.  Garfield  2901 


PROPOSED  STANDARD  FOR 
BUTTER 


Made  In   Creameries  In  Meeker 
County  Unit. 


The  meeting  of  District  No.  16. 
held  at  Litchfield  June  9th,  was  called 
mainly  for  the  purpose  of  ascertaining 
the  views  of  the  members  as  to  what 
the  standard  for  butter  should  be,  in 
ease  the  creameries'  organization  of 
Meeker  County  and  surrounding  ter- 
ritory should  find  it  advisable  to  es- 
tablish a  standard. 

After  a  full  discussion,  the  following 
was  recommended: 

Cream  Must  Be  Sweet 

Butter  must  be  made  from  sweet, 
wholesome  cream  delivered  not  less 
than  four  days  per  week,  and  must 
contain  no  more  than  .30  per  cent 
acidity  at  any  time  as  determined  by 
the  Manns  Acid  Test.  Cream  must 
not  contain  less  than  30  per  cent  but- 
terfat. 

Cream  must  not  be  held  less  than 
two  hours  at  the  cooling  temperature 
cooled  to  before  churning,  and  must 
be  churned  within  twenty-four  hours 
of  receipt  of  cream. 

Moisture  and  Salt 

Butter  must  contain  no  more  than 
15.9  per  cent  of  moisture,  no  less  than 
15  per  cent  of  moisture;  not  over  3.0 
per  cent  salt;  not  under  2  per  cent 
salt.  Butter  should  be  of  a  firm,  waxy 
consistency  when  ready  to  pack  and 
color  should  be  of  uniformity  and  in 
conformity  with  market  requirements. 
The  Package 

Butter  must  be  packed  in  ash  tubs 
a  ml  each  tub  should  contain  63  pounds 
with  the  required  allowance  for  shrink- 
age. Package  must  be  prepared  as 
follows:  scalded,  steamed,  paraffined 
and  salt  sprinkled  on  while  paraffine 
is  hot:  should  be  lined  with  40  pound 
stock  parchment  paper  of  good  qual- 
ity. Packages  should  he  finished  off 
as  follows:  smoothed  out  even,  edges 
turned  over  and  a  cloth  circle  placed 
on  with  salt  on  top;  and  should  be 
nailed  up  as  follows:  4  tins  placed  so 
as  to  not  split  the  grain  of  the  cover. 

Butter  should  be  stamped  with  the 
stamp  required  by  the  Association  on 
top  and  on  the  sides  also  date  of 
churning  and  churning  number.  But- 
ter must  be  in  the  refrigerator  three 
hours  after  churning  has  commenced. 


GETS  CREAMERIES  TOGETHER 


District  No.  2  1  Does  So  At  Meeting 
June  23rd. 

District  No.  24  held  a  meeting  at 
Princeton  June  23rd,  called  for  pur- 
pose of  getting  the  creameries  of  the 
district  together,  and  become  better 
acquainted  with  each  other.  All 
creamery  directors  were  invited  and 
twenty-two  responded,  representing 
ten  creameries  in  the  district,  accord- 
ing to  report  of  Archie  M.  Jones, 
Princeton,  secretary. 

President  F.  H.  Bartelt,  Pease,  was 
in  the  chair  and  the  speakers  were 


State  Secretary  James  Sorenson  and 
H.  R.  Nickerson,  Elk  River,  vice- 
president  of  the  Twin  City  Milk 
Producers'  Association,  and  president 
of  the  State  Creameries'  Association, 


Sterilize 

Dairy  Equipment  with 


Stop  Hot  Weather 
Losses 


Scorching  sun  and  steaming 
heat  spoil  dairy  products. 

Most  bacteria  get  into  milk 
from  utensils  and  equipment. 
Your  patrons'  cans  are  the 
greatest  cause  of  poor  quality 
milk  and  cream.  B-K  ster- 
ilizes surely  and  quickly  at 
very  low  cost.  Large  facto- 
ries or  small  dairies  find  it  the 
only  reliable  sterilizer. 

Ask  us  how  to  control  bac- 
teria in  hot  weather. 


Economize 

Save  Losses  by  Using  B-K 

"The  Seminal  of  Sanitation" 

GET  THE  BEST  RESULTS  AT 
LOWEST  COST 

Send  for  Bulletin  No.  320  on 
Belter  Dairy  and  Food  Products 

General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.  N  MINNEAPOLIS 
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THE  IMPRINT 


OF  QUALITV 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons 
Paraffined  IceCream  Can  Liners 

WRITE  US 


which  it  is  proposed  to  organize. 
Mr.  Sorenson  spoke  on  the  benefits 
to  be  derived  from  closer  co-operation 
among  the  creameries  of  a  district 
and  discussed  to  some  extent  the 
manner  in  which  the  centralizers 
work  to  gain  control  of  territory.  He 
gave  an  outline  of  the  purpose  and 
means  of  the  Association,  explaining 
that  it  must  and  will  always  work  for 
the  advancement  of  the  co-operative 
creameries,  as  the  future  of  the  mem- 
bership depends  on  the  future  of  the 
creameries.  Mr.  Nickerson  spoke 
briefly  on  the  proposed  new  state 
creamery  organization. 

Will  Hold  Another  Meeting 
There  was  a  very  lively  discussion 
by  the  members  as  well  as  the  direc- 
tors present  on  the  subjects  of  cream 
grading  and  cream  testing,  and  it  was 
decided  to  hold  another  joint  meeting, 
at  Foreston,  July  7th,  and  to  invite 
E.  J.  Holmers,  of  the  dairy  and  food 
department,  to  attend. 

ONE  MONTH  POSTPONEMENT 


Of  State  Convention  Favored. 


District  No.  15,  at  a  business  meet- 
ing held  at  Motordale  June  23rd, 
went  on  record  in  favor  of  postponing 
the  state  convention  this  year  about 
one  month  from  the  dates  fixed  in  the 
constitution  (last  Tuesday  in  October) 
in  order  not  to  come  too  close  to  the 
National  Dairy  Show. 

Picnic  July  17th 

The  meeting  decided  to  hold  a 
picnic  at  Antlers  Park,  near  Lakeville 
on  Sunday,  July  17th.  members  to 
bring  their  families  and  lunch  bas- 
kets. C.  P.  Murphy,  of  the  Creamery 
Package  Mfg.  Company,  has  offered 
to  make  the  coffee,  he  being  a  recog- 
nized expert  in  this  important  function. 

One  new  member  was  admitted, 
and  it  was  decided  to  hold  the  next 
business  meeting  at  Arlington,  August 
2.r>th.  C.  A.  Scott,  Jordan,  presided. 
Ernest  Nelson,  Blakeley,  is  secretary. 


DISTRICT  NO.   21   TO  PICNIC 


At   Lake   Marion    August  4. 


District  No.  21  will  hold  a  picnic 
at  Lake  Marion  August  4th,  it  was 
decided  at  a  business  meeting  held 
at  Silver  Lake  June  13th.  State 
Secretary  James  Sorenson  was  present 
and  assisted  in  discussion  of  business 
matters.  He  also  scored  a  few  samples 
of  butter  as  follows: 

J.  Mr.  Peterson  94 \,  A.  Rasmussen 
94,  E.  Brockoff  93§. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERVALINE  MFG.  CO.      :      Brooklyn,  New  York 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


FRED 


PATRICK  J. 


Nickel  &  Drummey 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


Butter 


SHIP  YOUR 


References : 

Chemical  National 
Bank,  N.  Y. 

Peoples'  Trust  & 
Guarantee  Co.,  of 
Hackensack,  N.  Y. 


FICKEN, 
COFFIN  &  CO. 


(Incorporated) 


168  Duane  St. 

New  York  City 


References: 

Dairy  Record 

Editors  of 
New  York  Produce 
Review 


THE  HOUSE  WITH  THE  CASH 


TVo  Shipments  too  LARGE 
or  too  small 


Butter 
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MEETING  AND  PICNIC 


By  No.  26  at  Fairmont  Julv  11th. 


Secretary  Peter  M.  Schons.  Sher- 
burn,  announces  a  meeting  and  picnic 
of  District  No.  26  in  the  park  at  Fair- 
mont July  14th.  Everybody  is  asked 
to  bring  lunch  for  a  picnic  supper. 


with  their  families,  if  they  have  any. 
and  sweethearts  if  they  have  no 
family,  and  non-members  qualified  to 
become  members,  are  requested  to 
attend.    Bring  picnic  lunch  baskets. 


2,500  ATTEND  PICNIC 


MEETING  POSTPONED 


The  Churn  Stamp 
It  works  good  with  a  red  ink  pad. 
but  with  violet  ink  pads  it  will  blur. 
I  am  well  pleased  with  the  stamp. — 
N.  J.  Ashleson,  Kilkennv. 


District  No.  1  Members  Too  Busy 
Just  Now. 


District  No.  1  has  postponed  the 
date  of  their  next  meeting  until  later 
in  the  season,  Secretary  F.  J.  Weis. 
Hinckley,  announces.  This  decision 
is  due  to  the  fact  that  the  members  in 
the  district  are  unable  to  get  away  for 
any  such  occasion  at  this  season  of 
the  year. 


NO.  1  HOLDS  MEETING 


One  New  Member  Accepted,  One 
Rejected. 


With  Albert  Andersen,  Erskine.  in 
the  chair.  District  No.  4  at  a  meeting 
held  at  Maple  Lake  June  26th  ac- 
cepted one  membership  application 
and  denied  one,  according  to  report  of 
Secretary  N.  C.  Lindberg,  Perley. 
The  latter  was  voted  upon  but  was 
lost,  4  to  7. 


MEETING  AND  PICNIC 


Among  the  Members 
F.  V.  Shannon,  Northfield.  has  been 
duly  transferred  from  the  Wisconsin 
Buttermakers'  Association. 

B.  A.  Finch,  who  for  the  last  year 
or  two  has  been  oil  inspector,  station- 
ed at  Glencoe,  has  left  for  Java,  S,  D., 
to  take  charge  of  a  creamery  at  that 
place. 

L.  J.  Grellong  is  a  busy  man  run- 
ning the  co-operative  creamery  at 
Franklin,  still  he  finds  time  to  be 
scout  master.  Louis  always  was  a 
good  scout. 

Ed  Peterson  and  M.  J.  Lester,  who 
recently  purchased  the  Purity  Ice 
Cream  &  Dairy  Co..  St.  James, 
report  a  good  business  and  are  looking 
forward  to  a  very  good  summer. 

H.  Elmer  Ahistrand,  operator "  of 
the  farmers'  creamery  at  Holmes  City, 
has  gone  to  Long  Prairie.  The 
Holmes  City  creamery  has  been  closed 
for  lack  of  patronage,  due  to  dissatis- 
faction with  the  price  paid  by  the  new 
company  that  took  it  over  some  time 
ago.  The  plant,  it  is  expected,  will 
now  be  sold  at  auction. 


By  No.  19  in  Red  Wing  July  10th. 


District  No.  19  will  hold  a  meeting 
and  picnic  in  Red  Wing  Sunday, 
July  10th,  Secretary  G.  L.  Barberree, 
Hammond,  announces.    All  members 


Plymouth.  Wis.— The  R.  C.  Kiels- 
meier  Co.,  of  Milwaukee,  has  leased 
the  Adell  cheese  factory,  which  is 
being  remodeled  and  new  machinery 
installed  for  the  manufacture  of  the 
well  known  Maple-  Leaf  Brand. 


Of  Moland,  Minn.,  Creamery 

Kenyon,  Minn. — Fully  2,500  people 
attended  the  picnic  of  the  Moland 
co-operative  creamery  on  Sunday. 
June  26th,  including  people  from 
Kenyon,  Owatonna,  Faribault  and 
other  towns.  The  picnic  was  held  on 
the  grounds  around  the  new,  beauti- 
ful creamery  which  is  presided  over 
by  Oscar  Aase,  operator.  The  Ladies' 
Band  of  Faribault  throughout  the 
day  furnished  music  which  was  great- 
ly enjoyed. 

P.  J.  Connelly,  secretary  of  the 
creamery  and  chairman  of  the  pro- 
gram committee,  introduced  the 
speakers,  among  whom  were  H.  C. 
Hansen,  with  the  Dairy  and  Food 
Department;  J.  R.  Morley,  president 
and  manager  of  the  Minnesota  Co- 
operative Dairies'  Ass'n;  D.  H.  Don- 
kers,  Faribault,  and  A.  J.  McGuire, 
St.  Paul. 

At  noon  well  filled  lunch  baskets 
were  brought  forth,  while  the  cream- 
ery furnished  butter,  milk  and  over 
100  gallons  of  coffee. 

Big  Program  of  Sports 

An  excellent  program  of  sports, 
with  many  prizes  and  purses,  was 
carried  out  in  the  afternoon  under 
the  management  of  Henry  Sathrum, 
Ray  Kane  and  K.  E.  Strandemo. 
It  included  horse  races,  pony  races, 
tug-of-war,  men's  race,  boys'  races, 
girls'  races,  women's  race,  etc.  Mer- 
ton  beat  Owatonna  in  a  ball  game, 
10  to  4,  while  Kenyon  business  men 
beat  Moland  farmers  at  kitten  ball, 
5  to  4. 

The  board  of  directors  of  the  Mo- 
land creamery  desire  to  express  their 
thanks  to  all  who  assisted  with  the 
program  and  the  refreshments  and  in 
any  way  helped  to  make  their  picnic 
a  success. 


ESTABLISHED  I84S 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  £Jw  YoSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


You  Should  Find  Out 


for  your  own  satisfaction,  just  what  we  can 
do  for  you.  Until  you  do,  you  do  not  really 
know  whether  or  not  you  are  getting  the 
best  returns  for  your  goods. 

We  can  use  tremendous  quantities  of 

Fancy  Butter 

(Solids  or  prints,  but  preferably  in  1-pound 
prints.) 

We  sell  direct  to  the  public  through  our 
huge  chain  of  Grocery  Stores  and  Meat 
Markets  extending  over  four  States. 

We  Pay  Extra  Premiums  for 
Fancy  Prints 

Why  not  write  us  today  or  send  us  a 
sample  shipment? 


American  Stores  Compa 

PHILADELPHIA,  PA. 


Executive  Offices 
and  Warehouses: 


(We  are  also  large  buyers  of  Fancy  Uncolored  Cheese, 
Eggs  and  Milk-Fed  Poultry.) 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


ASSOCIATION  WORK 
APPRECIATED 


By  Creamery  Boards  and  Owners. 

It  is  gratifying  to  note  that  one  by 
one  the  creamery  companies  are 
beginning  to  appreciate  the  work  of 
the  reorganized  Wisconsin  Butter- 
makers'  Association,  and  are  coming 
to  us  for  assistance.  The  following, 
which  is  copied  from  a  letter  just 
received  from  a  Wisconsin  creamery, 
is  similar  to  a  number  of  letters 
received  since  the  first  of  the  year. 
It  is  so  encouraging  that  I  can  not 
refrain  from  quoting  it: 

"Could  you  recommend  a  good 
man  to  us,  or  if  you  have  a  good  man 
out  of  a  position  at  present,  send  him 
to  us  immediately.  We  are  making 
at  the  present  time  an  average  of 
1,000  to  1,200  pounds  of  butter  daily, 
and  are  willing  to  pay  a  good  man 
the  Association  scale  of  wages." 

Such  requests  are  taken  care  of 
immediately  by  sending  a  notice  to 
members  who  are  on  the  employment 
list,  and  as  a  result  a  number  of  good 
buttermakers  have  secured  very  satis- 
factory positions. 

Efficiency  Wanted 

I  am  especially  glad  to  see  this 
change  taking  place,  because  there  is 
no  question  but  that  the  creamery 
owners  and  managers  should  see  to  it 
that  the  creameries  over  which  they 
have  charge  are  run  in  an  up-to-date 


manner.  This  can  not  be  done  unless 
an  efficient  buttermaker  is  employed. 
No  creamery  board  or  creamery 
owner  has  a  right  to  receive  from  their 
patrons  in  any  creamery  the  fat  from 
milk  or  cream  and  turn  it  over  to  an 
inefficient  buttermaker  who,  through 
inefficiency  in  manufacturing  the  but- 
ter, will  realize  losses  that  will  result 
in  returning  to  those  patrons  less  than 
the  maximum  amount  of  legal  butter. 

When  creamery  managers  and  own- 
ers fully  realize  that  to  successfully 
operate  creameries  they  must  employ 
only  efficient  buttermakers,  such  ac- 
tion will  be  taken.  By  efficient 
buttermakers  we  mean  buttermakers 
who  know  how  to  successfully  operate 
and  care  for  a  creamery  and  all  neces- 
sary creamery  machinery,  and  care 
for  and  manufacture  the  maximum 
amount  of  legal  butter  from  all  butter- 
fat  delivered  at  the  creamery  by  the 
patrons,  and  then  DO  IT,  because 
after  all  it  is  not  what  a  man  knows 
but  what  he  DOES  that  counts. 

If  our  co-operative  and  local  cream- 
eries are  going  to  succeed,  and  they 
are,  the  managers  and  owners  will 
see  to  it  that  only  efficient  buttermak- 
ers are  employed.  Our  Association 
is  deeply  concerned  about  the  success 
of  the  co-operative  and  local  cream- 
eries, and  will  ever  plan  and  work  for 
their  best  interests. 

Yours  very  truly, 

Wisconsin  Buttermakers'  Ass'n.. 

H.  C.  Larson, 
State  Secretarv. 


hold  the  picnic  at  Vilas  Park  in  Mad- 
ison on  Wednesday  afternoon,  July 
20th. 

All  the  buttermakers  in  the  district 
and  their  families  are  urged  to  be 
present  and  are  requested  to  invite  the 
creamery  owners  and  the  members  of 
the  creamery  boards  and  their  fam- 
ilies to  be  present  also.  An  invitation 
is  also  extended  to  the  creamery  sup- 
ply salesmen  and  other  friends  of  the 
creamery  industry. 

Dairy  and  Food  -  Commissioner 
Emery,  Professor  Farrington,  and 
others  will  address  the  meeting  at 
about  3  o'clock.  Please  bring  a  bas- 
ket lunch  which  will  be  served  as  a 
picnic  supper. 

The  weatherman  has  promised  us 
good  weather  this  time  and  all  the 
friends  of  the  association  and  the 
dairy  industry  are  urged  to  be  present 
and  enjoy  a  good  time  together. 

Yours  very  truly, 
Wisconsin  Buttermakers'  Ass'n, 

H.  C.  Larson,  State  Secretary. 


TO  STOP  UNFAIR  PRACTICES 


DISTRICT  NO.  13  PICNIC 


Postponed  Till  July  20th. 

The  District  No.  13  picnic  which 
was  to  have  been  held  on  June  15th 
postponed  on  account  of  the  heavy 
rain,  and  it  has  now  been  decided  to 


District  No.  1  Will  Take  Action 
Against  Members  Found 
Guilty. 

At  a  meeting  of  District  No.l, 
held  in  the  Interstate  Park  at  St. 
Croix  Sunday,  June  26th,  the  fol- 
lowing resolution  was  adopted,  so 
Secretary  Dudley  Herrell,  Frederic, 
reports: 

"'Whereas,  during  the  past  few 
months  there  has  been  a  very  wide 
difference  in  the  price  paid  for  butter- 
fat  by  creameries  in  District  No.  1, 
and  inasmuch  as  they  all  receive  very 
nearly  the  same  price  for  butter, 
which  fact  would  seem  to  indicate 
that  there  is  unfair  practices  in 
obtaining  an  abnormal  overrun  by 


GALLAGHER  BROS. 

Want  Shipments  of 


MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


THE  DAIRY  RECORD 


13 


Built  on  Good  Will 

Recognition  of  Service  as  a  measure  of  re- 
sults is  an  essential  fact  in  the  history  of 
our  butter  business. 

Shippers  endorsements  of  our  service  have 
increased  steadily,  year  after  year. 

Right  now,  we  want  shipments  of  butter — 
all  grades. 

We  have  the  outlet,  price  and  money  for 
your  butter. 

Let  us  get  together  and  trade. 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation'9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Using  Over 
3,650,000 
Cubic  Feet 

of 

Water  Proof 
Lith 


ALL  SATISFACTORY 

Why  hesitate  to  use  WATER  PROOF  LITH  when  one  firm 
is  usinj§  the  above  and  they  say  results  are  perfectly  satis- 
factory. They  have  used  the  above  seven  years.  Your  worries 
over  temperatures  are  over  if  you  use  WATER  PROOF  LITH. 
So  why  hesitate.  Order  today.  For  full  information  read 
the  following  letter: 

QUINCY  MARKET  COLD  STORAGE  AND 
WAREHOUSE  CO. 

Boston,  Mass.,  April  12,  1921. 

UNION  FIBRE  CO.,  Ine. 
Winona,  Minn. 

Gentlemen — In  reply  to  yours  of  March  30,  1921,  will  say  we  have 
insulated  almost  exclusively  with  Lith  seven  buildings  at  Constitu-, 
tion  Wharf  containing  about  2,000,000  cubic  feet,  one  at  Mercantile 
Street  containing  150,000  cubic  feet. 

The  temperature  maintained  is  about  32  degrees  F.  The  results 
have  been  and  now  are  after  about  seven  years  perfectly  satisfactory. 

In  addition  to  the  above  we  have  our  butter  building  partly 
insulated  with  Lith  where  temperature  of  0  degrees  F.  is  maintained. 
This  building  contains  over  1,500,000  cubic  feet.  The  results  are 
satisfactory.  Respectfully  yours, 

QUINCY  MARKET  COLD  STORAGE  &  WAREHOUSE  CO., 

Walter  L.  Chase,  Superintendent. 

Material  sold  in  1914. 

Remember  there  is  no  substitute  for  WATER  PROOF 
LITH,  so  place  your  order  with  us. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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cutting  the  tests  or  giving  short 
weights  employed  by  some  butter- 
in  a  kcrs 

Therefore,  Be  it  Resolved,  "That 
District  No.  1  of  the  Wisconsin 
Buttermakers'  Association  strongly 
condemns  such  unfair  practices,  which 
are  a  violation  of  the  constitution 
of  this  Association,  and  that  the 
president  of  District  1  appoint  a 
committee  of  two  to  go  to  such 
creameries  and  investigate  the  matter 
thoroughly  and  report  at  our  next 
meeting  when  such  action  as  our 
constitution  provides  will  be  taken 
against  members  found  to  employ 
dishonest  methods,  this  committee 
to  examine  the  test  scales  of  cream- 
eries and  to  ask  the  secretary  of 
creameries  to  be  allowed  to  examine 
the  books  and  make  copy  of  same  for 
a  report." 

Committees  Appointed 

In  accord  with  the  resolution  two 
committees  were  appointed  with  one 
district  member  on  each  committee, 
the  other  member  of  each  committee 
to  be  an  inspector  from  the  dairy 
and  food  department.  The  investi- 
gations will  be  made  as  soon  as 
possible. 

Picnic  Enjoyed 
The  picnic  held  in  connection  with 
the  meeting  was  greatly  enjoyed  by 
the  members  and  their  families. 
The  meeting  was  to  have  been  held 
at  Centuria,  but  as  there  was  no 
suitable  site  for  a  picnic  at  that  place, 
the  affair  was  held  in  the  Interstate 
Park. 


A   SUCCESSFUL   RURAL  MILK 
CAMPAIGN 


Covering  a  Whole  County. 


During  the  week  of  May  15th  to 
21st,  an  unusually  successful  milk 
campaign  was  conducted  in  Walworth 
county,  Wis.,  where  the  message  of 
milk,  the  fundamental  food,  was  car- 
ried into  every  home  in  the  entire 
county. 

The  campaign  was  conducted  by  the 
Walworth  County  Farm  Bureau,  the 
National  Dairy  Council,  the  Wis- 
consin Dairy  Council  and  the  Wis- 
consin College  of  Agriculture.  Mr. 
W.  A.  Foster,  secretary  of  the  Farm 
Bureau,  was  the  man  behind  the  gun. 

Full  co-operation  was  received  from 


everybody — the  mayors  issued  procla- 
mations, the  schools  made  milk  post- 
ers and  staged  the  Milk  Fairy  Play, 
the  business  men  dressed  their  win- 
dows in  "milk  attire",  using  the  very 
splendid  posters  made  by  the  schools 
and  the  National  Dairy  Council; 
they  also  tied  their  advertisements 
up  with  the  Milk  Week  propaganda; 
the  nine  newspapers  carried  feature 
articles  and  advertisements;  the  pic- 
ture shows  co-operated  in  running 
milk  films  and  slides;  the  local  citizens 
gave  support,  likewise  the  women's 
clubs,  the  churches  and  all  other 
organizations  within  the  county. 

School  Children's  Diet 
One  month  before  the  campaign 
commenced  a  survey  of  1,613  repre- 
sentative school  children  from  rural 
schools  was  made,  which  showed  the 
following  interesting  and  startling 
facts: 

680  drink  tea  and  coffee  regularly — 

averaging  1.5  cups  daily. 
980  drink  milk    regularly — averaging 

2.1  cups  each. 
268  drink  no  milk  at  all. 
365  drink  milk  occasionally. 
241  use  no  butter. 

During  the  milk  week  there  were 
ninety-two  meetings  held,  addressed 
by  sixteen  speakers,  furnished  by  the 
organizations  conducting  the  cam- 
paign. Preparatory  to  the  mass  meet- 
ings held  each  evening,  of  times  a 
parade  was  held. 

The  closing  of  the  campaign  came 
on  Saturday  at  the  county  seat,  where 
the  band  furnished  music  during  the 
entire  day,  and  where  bread,  butter 
and  cheese  sandwiches  and  ice  cream 
cones   were   given   away   to  nearly 


per 
per 


10,000  people,  who  gathered  for  the 
festivities.  Among  other  attractions, 
came  the  Milk  Fairy  Play,  which  was 
staged  in  the  open  in  a  very  beautiful 
and  pleasing  manner. 

What  Reports  Indicate 
The  final  results  are  not  yet  com- 
piled, but  preliminary  reports  indicate 
the  campaign  brought  the  following 

results : 

1.  An  increase  of  twenty-two  per 
cent  in  sales  of  brick  ice  cream  for 
home  consumption. 

2.  An   increase   of  nineteen 
cent  in  consumption  of  butter. 

3.  An  increase  of  eighteen 
cent  in  consumption  of  fluid  milk. 

4.  An  increase  of  30%  in  consump- 
tion of  cheese. 

5.  A  falling  off  of  thirty-four  per 
cent  in  the  sale  of  so-called  butter 
substitutes. 

This  seems  to  be  the  first  county  in 
the  United  States  to  put  on  a  milk 
campaign  upon  so  broad  and  com- 
prehensive a  basis.  The  need  of  such 
campaigns  is  very  evident  and  the 
results  that  can  be  secured  will  justify 
other  organizations  in  promoting  this 
important  work.  The  National  Dairy 
Council  will  be  glad  to  outline  a 
similar  campaign  for  other  counties 
interested  in  educating  the  public  to  a 
greater  appreciation  and  greater  use 
of  dairy  products — the  vital  foods. 


Medford,  Wis. — The  co-operative 
Creamery  Co.  is  putting  up  a  building 
here  to  be  used  as  a  creamery. 

Cascade,  la. — The  Farmers'  Cream- 
ery Co.  let  the  contract  for  a  new 
modern  creamery  to  J.  B.  Atchison 
of  Cascade. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


C.  F.  ADAMS  &  CO.  Butter  and  E&ds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.! 
The  Dairy  Record. 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


Reference*:  Atlantic  National  Bank: 
Dun's;  Bradstreets;   Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &R0SenbaUm,I»c.  Fine  Butler,- Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reside  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  J  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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In  Full  Swing 


Handling  more  butter  than  ever,  needing  more  Butter  than  ever, 
able  to  do  better  for  you  than  ever.  No  reason  why  we  should 
not  be  doing  business  with  you,  Mr.  Creameryman,  is  there? 
Then  mark  us  your  next  shipment  and  let  us  both  get  the 
benefit.  All  shipments  receive  our  personal,  expert  care. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street         -        322  W.  Lake  Street 

CHICAGO 


REFER  TO— Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 


A  Time  for 

REAL  THRIFT 

Not  the  old-time  penny-pinching  kind,  but  the  real  economy 
i       that  involves  judicious  spending  where  it  means  the  greatest  returns 
and  future  savings  of  money,  time  and  labor. 

Dollar  for  Dollar,  in  no  other  way  can  the  shrewd  creameryman 
invest  his  money  where  it  will  make  as  large  returns  in  operating 
economy  and  increased  capacity  as  in  the  purchase  of  a  "Sterling" 
Compressor.    Every  detail  entering  into  its  construction  has  been 
worked  out  so  as  to  safeguard  his  investment.    In  material  and  work- 
manship nothing  has  been  left  undone  to  insure  a  long  period  of 
service. 

"Sterling"   Compressors  save  labor,  save   handling  of  large 
quantities  of  ice,  holds  your  temperatures  right  to  the  point  you  want; 
this  means  a  better  manufactured  product.    When  it  does  all  that  it 
means  more  dollars  for  your  patrons. 

Don't  delay,  write  us  today  for  full  particulars  about  the  best 
compressor  on  the  market  today. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 

J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON,  Mir. 
DASSEL,  MINN. 


Visit  to  Dairy  Show  an  Education  in  Modern  Methods 

By  C.  H.  Eckles,  University  of  Minnesota. 


A  trip  to  the  Dairy  Show  is  an 
education  in  modern  dairy  methods. 
It  is  the  one  event  of  the  year  for  all 
interested  in  any  way  in  this  great 
industry.  Everyone  who  visits  the 
Dairy  Show  comes  away  with  the 
feeling  that  it  was  especially  planned 
to  set  forth  his  particular  interests. 

The  dairy  cow  man  comes  home 
thinking  of  the  show  in  terms  of  the 
greatest  exhibition  of  dairy  cattle 
ever  assembled.  He  has  seen  here 
the  best  cattle  the  skill  of  man  has 
yet  developed.  He  has  seen  them 
judged  in  the  ring  and  has  had  a 
chance  to  talk  personally  with  some 
of  the  great  breeders  who  are  making 
history,  and  whom  he  has  long  known 
by  reputation. 

If  the  visitor  is  interested  in  modern 
barn  equipment  he  comes  away  with 
a  new  feeling  of  enthusiasm  for  his 
business  such  as  he  never  felt  before. 
He  realizes  now  that  if  keeping  dairy 
cattle  is  a  life  of  drudgery  it  is  largely 
the  fault  of  the  owner,  who  fails  to 
make  use  of  the  excellent  mechanical 
devices  to  spare  labor.  He  looks  over 
the  milking  machine,  the  litter  car- 
riers, the  modern  stalls  and  ties,  the 
sanitary  calf  pens,  the  watering  de- 
vices, the  silo  equipment.  If  he  needs 
a  new  cream  separator  he  may 
examine  practically  every  kind  now 
manufactured. 

Confidence  in  The  Future 

The  creamery  and  the  cheese  fac- 
tory operator  finds  so  much  to  study 
he  hardly  knows  where  to  begin,  or 
when  it  is  time  to  go  home.  When 
he  does  finally  break  away  and  goes 
home,  it  is  with  a  feeling  of  confidence 
in  the  future  of  his  business,  and  with 
a  determination  to  bring  his  methods 
up  to  date  in  every  particular.  He 
has  matched  his  skill  against  his 
fellow  operators  in  the  nation-wide 
butter  and  cheese  contest.  He  has 
seen  absolutely  the  last  word  in  all 
factory    machinery    and  appliances. 

The  ice  cream  man  attends  the 
Ice  Cream  Manufacturers'  meeting 
and  hears  the  best  experts  in  his  line 
discuss  their  methods.  He  finds  new 
machinery  and  devices  for  his  business 
that  he  probably  never  heard  of,  or 
if  he  has,  things  he  has  long  wanted 
to  look  over.  It  is  safe  to  say  that 
no  branch  of  the  dairy  industry  has 
profited  more  in  the  past  than  the 
ice  cream  industry  from  the  Dairy 
Show. 

In  no  part  of  the  dairy  industry 
has  greater  improvement  been  made 
in  recent  years  than  in  the  business 
of  retailing  milk.  The  distributor  of 
milk  in  a  large  city  is  a  man  of  big 
affairs  and  must  keep  up  to  date. 
Machinery  installed  even  a  few  years 
ago  is  often  out  of  date  to  the  extent 
of  being  ready  for  the  scrap  pile. 
The  Dairy  Show  offers  the  best 
opportunity  for  the  milk  distributor 
to  keep  up  to  date,  and  no  one  in  the 
entire  industry  will  miss  more  by 
staying  at  home.  Everything  used 
in  this  industry  is  exhibited,  from  a 
milk  bottle  cap  lifter  to  be  given  to 
customers,  to  an  automatic  bottling 
machine  used  only  in  the  largest 
city  plants. 


All  Enthusiastic. 

The  milk  consumer  as  well  as  those 
whose  business  activity  is  in  this 
field  will  find  a  visit  to  the  Dairy 
Show  time  well  spent.  The  demon- 
strations of  the  wonderful  value  of 
milk  and  dairy  products  as  human 
food  will  give  every  visitor  a  new  con- 
ception of  what  this  industry  means 
to  the  human  race.  He  will  come 
away  with  knowledge  that  will  mean 
fewer  undernourished*  children  in  the 
future  in  our  cities  and  in  the  country. 

I  have  yet  to  find  a  person  who  has 
attended  the  Dairy  Show  that  is  not 
enthusiastic  about  it  and  does  not 
consider  such  a  visit  not  only  a  source 
of  enjoyment  but  one  of  actual  value 
in  a  business  way  far  beyond  the 
expense  involved.  The  National  Dai- 
rv  Show  will  be  held  at  the  Minnesota 
Fair  Grounds,  October  8  to  15,  1921. 


SOME  TESTING  ASSOCIATIONS 


With  Pure-Bred  Bulls  Onlv. 


An  effort  is  being  made  by  the 
co-operative  cow-testing  association 
leaders  in  the  western  states  to  make 
the  bulls  of  their  associations  100 
per  cent  purebred.  That  there  is 
much  interest  in  this  movement  is 
shown  by  the  fact  that  the  report 
recently  received  from  the  western 
office  of  the  Dairy  Division,  United 
States  Department  of  Agriculture, 
shows  that  recently  two  associations 
have  been  added  to  the  100  per  cent 
list.  These  are  the  Sacramento- 
Yolo  and  the  San  Diego,  both  in 
California.  There  are  now  eight 
cow-testing  associations,  in  the  terri- 
tory supervised  by  the  western  office 
of  the  Dairy  Division,  having  all 
bulls  purebred.  Of  these,  three  are  in 
Idaho,  two  in  Colorado,  two  in  Cal- 
ifornia, and  one  in  Washington. 


A  Good  Folder 
A  little  four-leaf  folder,  prepared  by 
Lucy  Cordiner  of  the  office  of  exten- 
sion work  with  women  and  issued  by 
the  dairy  section  of  the  agricultural 
extension  division  of  the  University 
Minnesota,  carries  a  wealth  of  con-  . 
densed  and  well  displayed  information 
as  to  the  value  of  milk  in  the  human 
diet,  particularly  the  diet  of  growing 
children.  Milk  is  a  complete  food 
because  it  contains  all  the  material 
needed  in  animal  nutrition.  Miss 
Cordiner  summarizes  the  growth  and 
health  values  of  milk,  and  declares 
that  at  fifteen  cents  a  quart  it  is 
as  cheap  as  meat  at  thirty-five  cents 
a  pound  or  eggs  at  thirty-eight  cents 
a  dozen  for  body  building.  "Three 
glasses  of  milk  daily,"  she  says,  will 
furnish  a  child  of  school  age  with 
protein  for  growth,  with  sufficient 
lime  for  teeth  and  bones,  and  with  the 
'protective  vitamine'  which  develops 
resistance  to  disease." 


Anoka,  Minn.— The  TwinTCity 
Milk  Producers  Association^bought 
the  milk  powder  plant  here. 

David  City,  Neb. — JohnlStroup 
sold  the  Cash  Produce  House  to^Jess 
Horn  of  this  place. 
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Tell  your  Friends  and  Neighbors  you  are  going  to  the 


World's  Greatest  Dairy  Show,  Minnesota  State  Fair  Grounds,  Oct.  8  to  15 


We  Pay  Top 


for  Quality 


AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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THOROUGHLY  RELIABLE 


T  ria  I  Shipment  Means  More 

Interesting  Details  About 
New  York  City 

(.Continued) 


The  last  of  the  great  exchanges  is  the  Con- 
solidated, on  the  corner  of  Pearl  and  Beaver. 
It  is  essentially  similar  to  the  regular  exchange, 
except  that  it  deals  more  largely  in  small  and 
odd  lots — a  sort  of  retail  annex,  as  it  were. 
The  building  derives  additional  interest  from 
the  fact  that  it  stands  on  the  site  of  the  resi- 
dence of  Lord  Sterling,  who  commanded  the 
American  troops  at  the  disastrous  battle  of 
Long  Island,  but  saved  them  from  capture  by 
brilliant  maneuvering.  He  is  buried  in  Trinity. 

There  are  a  number  of  tablets  in  this  vicinity 
which  we  might  look  at  before  returning  to 
Wall  Street  and  starting  up  town.  At  Broad 
and  Beaver  is  one  to  Marinus  Willet,  which 
marks  the  site  of  the  seizure  of  arms  by  the 
Sons  of  Liberty  from  the  British  in  1775.  At 
73  Pearl  Street  is  one  to  mark  the  site  of  the 
first  City  Hall  erected  by  the  Dutch  under 
Governor  Kieft,  known  as  the  Stadt  Huys 
(1653).  The  weather  vane  on  this  old  building 
was  saved  at  its  destruction  in  1699,  and 

(Continued) 


J.  A.  FISK,  Western  Representative 


The  Great  A 

II 

Jersey  City,  N.  Bl 

THE  HOUSE  Cl 


ASK  US  FOR  OUR  CHICAGO 
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ic  &  Pacific 


]hicago,  Illinois 

XITY  BUTTER 


BUTTER  DEPARTMENT 

je  you  as  to  market  conditions 

correspondence 

to  Us  Either  at  JERSEY  CITY, 
3  Branch 


receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ies  at  Chicago  paying  them  top  prices,  enabling  the 
us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


finally  came  into  the  possession  of  Washington 
Irving,  who  kindly  bequeathed  it  on  his  death 
to  the  Society  of  St.  Nicholas,  in  whose  custody 
it  now  is.  This  old  Dutch  City  Hall  was  suc- 
ceeded by  the  one  already  described  on  the 
corner  of  Wall  Street  and  Nassau. 

WE  WOULD  TELL  YOU  of  a  better  way  to 
reach  the  consumers  if  there  was  one.  The 
Great  Atlantic  and  Pacific  Tea  Co.'s  "Direct  to 
the  Consumer  Service,"  is  the  most  direct 
service  to  be  had  today.  The  middleman's 
profit  is  eliminated  with  this  service.  Your 
butter  goes  direct  from  your  creamery  through 
our  thousands  of  stores  to  the  consumer. 
With  this  system  working  perfectly  it  gives 
us  the  opportunity  to  pay  you  the  price  that 
will  give  your  patrons  returns  that  they  will  be 
satisfied  with.  We  will  make  you  money  on 
your  butter  shipments  if  you  use  our  "Direct 
to  the  Consumer  Service."  We  convince  the 
convinceable.  Let  us  have  this  week's  ship- 
ment. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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We  are  after 
business  and 
need  new  ship- 
pers. Let  us 
handle  your 
butter  for  you. 

We  have  the  system 
to  handle  your  butter 
and  save  you  money. 

References: 
Irving  National  Bank 
Dairy  Record 

Frank 

A. 
McGrail 
Co. 

FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 

Butter,  Eggs 
Cheese  and 
Poultry 

139  Reade  Street 

NEW  YORK  CITY 


Some  Creamery  Losses 

By  Prof.  E.  H.  Farrington,  Madison,  Wis.,  at  Wisconsin 
Buttermakers'  Convention,  Madison 
Concluded  from  June  29th  Issue 


The  Skimming  Station 

Butter  Dealer  No.  7 — "We  have 
had  very  little  trouble  this  season  in 
this  respect.  Although  our  receipts 
of  butter  from  Wisconsin  have  been 
smaller  than  usual  this  year,  owing 
principally  to  the  very  serious  trans- 
portation troubles,  especially  early  in 
the  season  when  it  was  impossible  to 
get  shipments  of  less  than  car  loads 
past  Chicago  for  Boston  market,  in 
former  seasons  we  have  had  more  or 
less  trouble  with  this  fishy  flavor, 
and  we  believe  it  was  almost  entirely 
due  to  the  fact  that  some  of  the 
creameries  had  skimming  stations. 

"We  have  in  mind  one  particular 
creamery  that  for  a  number  of  seasons 
did  not  have  a  skimming  station  some 
five  or  six  miles  away  from  the  cream- 
ery itself,  and  almost  invariably  we 
had  trouble  from  fishy  flavor  butter, 
but  this  season  the  creamery,  after 
a  good  deal  of  solicitation  on  our  part. 
gaVe  up  the  skimming  station,  and 
since  then  we  have  had  no  trouble 
whatever  from  fishy  flavor  at  this 
creamery. 

"We  have  had  a  lot  of  trouble  this 
season,  more  than  usual  with  moldy 
butter,  which  has  caused  a  loss  to  the 
creameries  of  from  one  to  two  cents 
per  pound,  according  to  how  badly 
this  mold  trouble  appeared,  and  the 
amount  of  work  we  had  to  do  on  the 
shipments  in  order  to  put  them  into 
condition  to  offer  for  sale. 

"It  is  difficult  to  state  positively 
what  percentage  of  fishy  flavor  butter 
has  been  received  from  Wisconsin 
this  season,  but  our  own  shipments 
have  shown  very  little  of  this  trouble." 

For  Cream  Pasteurization 
Butter  Dealer  No.  8 — "For  some 
time  the  difference  in  the  price  be- 
tween Fancy  butter  and  undergrades 
has  been  very  wide.  Owing  to  the 
large  importation  of  foreign  butter 
which  is  liable  to  continue,  it  is  very 
important,  in  our  opinion,  that  local 
manufacturers  make  a  serious  effort 
to  improve  the  quality  of  their 
butter.  If  this  can  not  be  done  by 
their  own  effort,  steps  should  be  taken 
by  the  passing  of  laws  that  will  bring 
about  this  result.  In  our  opinion  there 
should  be  a  law  forcing  the  pasteur- 
ization of  all  cream  before  it  is  churned 
into  butter.  There  is  absolutely  no 
doubt,  in  our  opinion,  that  pasteuriza- 
tion would  bring  about  a  great  im- 
provement in  the  flavor  and  especially 
in  the  keeping  quality,  which  is  one 
of  the  greatest  defects  with  so  called 
whole  milk  or  hand  separator  cream 
butter,  and  is  also  one  of  the  main 
reasons  why  eentralizers  are  increas- 
ing their  sales." 

I  have  more  letters  from  butter 
dealers,  but  there  is  no  necessity  of 
quoting  all  of  them.  I  wish,  however, 
to  here  acknowledge  the  receipt  of 
these  letters,  and  to  express  my  sin- 
cere thanks  to  all  the  butter  dealers 
for  the  prompt  and  helpful  replies  I 
received  from  them. 

There  are  two  important  points  in 
the  evidence  supplied  by  these  butter 
dealers  that  reflect  the  influence  of 
market  conditions  on  the  sale  of 
butter. 


First,  the  constantly  increasing 
difference  in  prices  paid  for  First 
and  Second  quality  butter. 

Second,  the  importance  of  pas- 
teurizing the  cream  to  aid  in  both 
improving  the  keeping  quality  and 
the  uniformity  of  the  butter. 

You  will  notice  these  butter  dealers 
state  that  there  is  from  eight  to 
sixteen  cents  per  pound  difference 
in  the  price  of  First  and  Second  grade 
butter.  This  is  a  larger  difference 
than  we  have  been  accustomed  to 
have  in  the  past,  but  I  get  the  im- 
pression from  market  reports  that 
Second  grade  butter  does  not  sell  so 
easily  now,  as  it  did  formerly,  and 
unless  the  quality  of  the  butter  is 
equal  to  the  best,  it  does  not  receive 
the  top  market  price,  but  may  sell 
from  ten  to  fifteen  cents  below  the 
top  market  price. 

This  difference  makes  it  more  im- 
portant than  ever  that  our  butter- 
makers  give  their  best  attention  to 
the  quality  of  the  goods  they  are 
making.  A  buttermaker  of  experi- 
ence and  intelligence  should  know 
from  his  acquaintance  with  his  cream- 
ery the  cause  or  causes  of  the  defects 
in  his  butter,  if  any  are  found,  and 
then  he  should  immediately  do  some- 
thing to  overcome  these  defects, 
because  ten  cents  a  pound  less  on 
all  butter  made  at  a  factory  is  enough 
to  start  investigations  at  once,  and 
occasion  a  radical  change  in  some 
part  of  the  work  about  the  factory. 
Grading  the  Patrons'  Farms  as 
Well  as  Their  Cream 

I  recently  received  a  very  good  sug- 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


Ship  To  r- 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186* 

Prompt   and  Reliable 
Butter 

AN  O  - 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 
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Ibc  Strikingly \Attra6tive*Apptarance  op 

THE  MENASHA  DUTTEK  TUB 

will  win  a  higher  score  for  your  butter 


"Beautiful 


9?  that's  what  a  number  of 
Creamerymen  have  said 
of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Unrelouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


TtANEARDWA) 


SAINT 


PAUL 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 


MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^^en^IhI^wiscSS  ware 


Established  1886 

Quality  is  What  We  Want 

Quality  is  What  Our  Customers  Demand 

You  no  doubt  have  heard  it  said  that  Chicago  people  use  the  Standard  grade 
of  butter  instead  of  Fancy  Creamery  butter.  That  is  true  to  a  certain  extent  but 
there  are  a  large  number  of  Chicago  residents  who  want  the  kind  of  butter  that's 
made  right  out  in  the  country — the  sweet,  wholesome  kind.  That's  our  customers, 
that's  why  we  are  seeking  that  kind  of  butter.  These  users  are  willing  to  pay  the 
price  if  they  get  what  they  want.  That's  why  our  returns  are  satisfying  the  shipper. 
Our  weights  are  correct  and  returns  are  prompt.  We  guarantee  satisfaction.  Ask 
any  of  our  shippers  or  references.  But — don't  fail  to  mark  us  some  of  that  nice 
Fancy  butter  this  week. 

R.  MANGAN  &  CO.,  Inc. 

WHOLESALE  DEALERS  IN 

BUTTER  AND  EGGS 

819  West  Randolph  Street    ::    Chicago,  III. 


Reference: 
The  Dairy  Record 


Reference: 
Nat'l  Produce  Bank 


For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  So.  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 
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gestion  from  one  of  our  former  dairy 
students,  who  has  not  always  been 
able  to  get  the  quality  of  the  butter 
he  makes  up  to  his  standard,  and 
while  he  appreciates  the  full  value  of 
the  old  system  of  cream  grading  and 
making  two  grades  of  butter  accord- 
ing to  the  kinds  of  cream  he  receives, 
he  suggests  that  this  idea  of  grading 
should  go  one  step  further  than  simply 
accepting  the  cream  in  the  condition 
it  is  received  as  a  basis  for  grading. 
He  thinks  the  different  grades  might 
also  be  based  on  the  conditions  at  the 
farm  where  the  cream  is  produced. 

He  would  grade  these  conditions, 
if  such  a  thing  is  possible,  by  visiting 
the  farms  and  grading  or  scoring  them 
on  such  points  as  the  condition  of  the 
milking  utensils  and  of  the  farm  sep- 
arator; also  take  into  account  the 
convenience  of  obtaining  hot  water 
for  scalding  these  utensils,  the  ar- 
rangement provided  at  the  farm  for 
cooling  the  cream,  and  the  temper- 
ature of  the  cream  at  the  time  it  is 
delivered  to  the  factory. 


I  think  this  is  an  excellent  idea  and 
that  if  we  can  extend  our  system  of 
cream  grading  to  a  few  of  the  more 
essential  points  on  cleanliness  and 
cooling  facilities  at  the  farm,  this  will 
help  to  eliminate  some  of  the  second 
grade  cream  and  increase  the  supply 
of  first  grade  butter.  Such  a  practice 
will  greatly  aid  in  reducing  some  of 
the  losses  certain  creameries  are 
having  because  of  the  quality  of  their 
butter. 

Uniformity  in  Butter 
Another  point,  uniformity  in  qual- 
ity of  the  butter  made  at  a  factory, 
and  the  importance  of  this  uniformity 
in  selling  the  butter  at  an  advanced 
price,  I  think  is  illustrated  by  the 
daily  market  reports  of  prices  of  fresh 
Creamery  butter  as  compared  with 
butter  known  as  "Centralized  Car- 
lots." 

I  have  for  a  long  time  noticed  that 
butter  scoring  90,  under  the  heading 
"Centralized  Carlots,"  often  sells  at 
one-half   cent   to   two   cents  higher 


price  per  pound  than  fresh  Creamery 
butter  having  the  same  score  of  90. 

I  have  prepared  a  chart  showing  the 
fluctuation  in  prices  of  these  two 
kinds  of  butter  scoring  90  points 
during  the  past  season  from  January 
1,  1920,  up  to  the  present  time. 
These  figures  are  given  in  the  chart 
which  shows  the  difference  in  prices 
graphically.  You  will  notice  that  the 
Centralized  butter  in  carlots  scoring 
90  is  quoted  all  the  way  from  one-half 
to  theee  cents  per  pound  higher  than 
fresh  Creamery  butter  scoring  90. 

This,  I  think  is  striking  evidence 
of  the  importance  of  making  large 
quantities  of  butter  which  is  uniform 
in  quality.  Everyone  knows  that  the 
centralized  butter  is  much  more 
uniform  because  it  is  manufactured 
in  larger  quantities  than  the  butter 
made  at  a  number  of  creameries, 
and  this  uniformity  it  is  almost  im- 
possible to  obtain  in  the  butter  of  a 
number  of  creameries  in  a  county, 
because  it  may  be  made  by  a  half 
dozen  different  men  in  as  many 
different  factories.  It  seems  to  me 
therefore,  that  we  can  not  expect  our 
90  scoring  butter  to  bring  the  same 
price  as  the  centralized  butter  in 
carlots  scoring  90,  until  we  establish 
what  might  be  called  a  "League  of 
Creameries." 

This  idea  I  have  talked  about  at 
meetings  of  this  Association  for  sev- 
eral years,  and  while  no  great  progre- 
has  been  made  in  the  movement  up 
to  the  present  time,  I  still  hope  that 
there  may  be  several  sections  of  the 
state  where  the  creameries  in  a  given 
territory  will  form  "a  league"  and 
try  to  co-operate  with  each  other  i 
making  and  shipping  butter  in  car 
load  lots,  that  will  be  much  mor 
uniform  in  quality  than  it  is  possibl 
to  obtain  when  each  one  of  these 
creameries  is  working  independently 
of  the  other  and  competing  for  the 
milk  and  cream  in  that  territory. 

In  conclusion  I  wish  to  mention  a 
bit  of  evidence  which  shows  that  a 
high  grade  of  butter  is  now  bein 
made    in    many    of    our  Wisconsin 
creameries. 

During  the  summer  I  wrote  to  ft 
number  of  our  largest  co-operatiy* 
creameries  about  the  quality  of  thei 
every  day  make  of  butter.     I  receved 
replies  from  eighteen  of  these  cream 
eries,  one  of  which  makes  607,00 
pounds  of  butter  per  year,  six  of  the 
make  over  300,000  pounds,  while  only 
one  makes  under  100,000  pounds  of 
butter  per  year. 

The  cream  is  pasteurized  at  eleve 
of  the  creameries,  but  only  three  o 
them  use  a  starter.     All  sell  thei 
butter  at  top  market  prices  and  tw 
are  paid  three-fourths  cent  above  th 
market  quotation  for  "Extras"  fo 
their  butter  on  track  at  factory.  All 
of  the  eighteen  creameries  except  two 
reported  that  they  had  received  full 
contract   price  for  every  pound  of 
butter  made,  and  no  losses  on  quality 
had  been  charged  up  to  them  during 
the  year.    This,  I  am  sure,  is  evidence 
that  many  of  our  creameries  are  mak- 
ing butter  that  is  profitable  not  only 
to  the  buttermaker,  but  to  the  farmer 
supplying  the  cream,  and  I  hope  it 
will  not  be  long  before  the  number  of 
creameries  of  this  kind  will  be  greatly 
increased. 


Milford,  Neb. — D.  Boshart  has 
disposed  of  his  cream  station  here 
to  Noah  Steckley. 


oArrow  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

Hutter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 
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133  Reade  Street— New  York  City 

I     Needs  More  Butter  \ 

|                 and  Wants  Yours  | 
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Efficiency      y  Honesty 
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LONG  DISTANCE  HAULS  in  Warm  Weather— 

what  Mr.  M.  T.  Sherwood  says  about  it  in  New  York 
Produce  Review  and  American  Creamery,  April  27,  1921. 


"The  distance  to  market  influences  the  RETURNS  FOR 
THE  PRODUCT  in  so  far  as  the  LONGER  the  distance  to 
market  the  higher  the  freight  or  express  charges,  also  the 
chances  for  possible  CONTAMINATION  IN  TRANSIT. 

"By  contamination  in  transit  I  mean  that  when  less  than 
car  lots  are  shipped,  the  TRANSFERRING  other  products  to 
and  from  the  car  permits  a  chance  of  the  product  GETTING 
SOFT,  and  I  have  seen  butter  that  WAS  LOADED  in  perfect 
condition  arrive  AT  THE  MARKET  oozing  from  the  tubs, 
some  of  the  Tubs  with  COVERS  BROKEN  LOOSE,  others 
with  BROKEN  HOOPS — conditions  which  any  one  will  know 
PREVENT  TOP  PRICES  BEING  PAID  FOR  THE  SHIP- 
MENT." 


Ash  or  Steel  Hoops 


WHEN  BUTTER  GETS  SOFT,  the  strains  and  handling  in  transit  put  a  severe  test  upon  the  CARRY- 
ING STRENGTH  of  the  Tubs,  as  the  softened  butter  contents  calls  for  a  greater  service  from  the  staves, 
covers,  hoops  and  bottoms  than  when  in  a  cool  and  firm  condition. 

NOTHING  BUT  THE  BEST  IN  BUTTER  TUBS,  made  from  strictly  standard  thickness,  full- 
dimension  Select  Southern  White  Ash  material, — put  together  by  the  most  POWERFUL  OF  MACHINES 
which  set  the  parts  together  with  such  strength  and  precision  as  to  convert  them  into  practically  one  solid 
piece  (as  are  Schmidt  Bros.  Tubs),  is  a  SAFE  carrier  for  a  food  product  of  the  peculiar  nature  of  butter. 

CREAMERY  MANAGERS  realize  this,  which  is  one  of  the  many  reasons  why  they  KNOW  that 
Schmidt  Bros.  Tubs  are  the  MOST  profitable  Packages  in  which  to  ship  their  output  to  market. 

ELGIN  BsHTpTSRpr  S5L4i^4  PAN  Y 


ALWAYS 


"Looking  for  Business" 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kkrie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


I 
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W  ATERED  BUTTER  PROSE- 
CUTIONS 


Made  Under  New  Penn- 
sylvania Act. 

With  the  watered  butter  bill  in 
effect  in  Pennsylvania  less  than  one 
month,  eighteen  prosecutions  have 
already  been  entered  by  the  agents 
of  the  Bureau  of  Foods,  Pennsylva- 
nia Department  of  Agriculture.  The 
offenders  in  every  case  were  concerns 
located  largely  in  the  Philadelphia 
section. 

The  Act  provides  that  butter  shall 
not  contain  more  than  sixteen  per 
cent  of  water.  Butter  made  on  the 
farm  contains  on  an  average  of  four- 
teen per  cent  of  water,  and  in  many 
cases  no  more  than  twelve  per  cent. 

Of  the  samples  examined  by  chem- 
ists of  the  Bureau  of  Foods,  one  was 
found  to  contain  more  than  thirty- 
seven  per  cent  of  water.  One  sample 
taken  in  Blair  county,  was  the  product 
of  a  middle-west  creamery,  the  re- 


mainder of  the  samples  coming  from 
Pennsylvania  creameries. 

Agents  of  the  Bureau  of  Foods 
have  found  similar  butter  frauds  for 
several  years  past,  but  until  the 
legislature  passed  the  Act  covering 
the  cases,  the  Bureau  was  without 
adequate  machinery  for  curbing  the 
practice.  It  has  been  found  that 
unscrupulous  creamery  operators  have 
been  adding  great  amounts  of  water, 
or  milk  without  butterfat,  to  their 
butter,  the  consumer  paying  for  the 
water  under  the  impression  that  he 
was  buying  butterfat. 

The  minimum  fine  under  the  Act  is 
$100.  and  it  is  believed  that  when 
the  present  drive  against  the  unscru- 
pulous creamery  operators  is  con- 
cluded that  the  practice  will  have 
been  broken  up. 


Where   Are  The  Co-operatives 

Headed  For? 
The  Pacific  Dairy  Review,  inder 
this  heading,  discusses  the  large  con- 
solidation of  milk  producers  and  co- 


operative creameries  which  has  re-  $ 
suited   in   the   organization   of  the 
Associated  Milk  Producers  of  Cal- 
ifornia, as  follows  in  a  recent  editorial: 

"The   resignation   of   Mr.    S.   N.  • 
Avers  as  secretary  of  the  Associated 
Milk    Producers   of   California,  the 
state  body  under  whose  direction  it 
has  been  aimed  to  organize  the  dairy 
interests  of  the  state  so  as  to  give 
control  of  the  manufacture  and  the 
trade   in   dairy   products   into  the 
hands  of  the  dairymen,  almost  simul- 
taneously with  that  of  Mr.  Ed.  H. 
Webster  as  manager  of  one  of  its 
units,  the  San  Joaquin  Valley  Milk 
Producers'  Association,  seems  to  be 
making  resignation  a  sort  of  con- 
tinual performance  in  the  affairs  of 
the  co-operative  movement.  President 
Henderson    resigned    some  months 
ago,    but    was   importuned    not  to 
desert    the    ship    during    a  critical 
period  and  has  therefore  remained 
at  his  post,  but  all  down  the  line 
resignations  have  been  so  numerous 
that  it  naturally  raises  the  question 
as  to  the  cause  of  them.    The  answer 
is  simple.     These  men  are  finding 
out  the  size  of  the  job  they  have 
undertaken,    and    with  reputations 
at  stake,  they  realize  that  it  is  best 
to  get  out  while  the  getting  is  good. 
Magnitude  of  Undertaking 
"The   Review  has   maintained  a 
neutral    attitude    toward    this  co- 
operative undertaking  in  the  dairy 
line   in   California,  notwithstanding 
that  it  was  sure  from  the  start  that 
it  saw  ahead  just  what  those  who 
are  resigning  are  finding  out  now. 
That  is  the  magnitude  of  the  under- 
taking.     To    displace    the  present 
svstem  of  manufacturing  and  trading 
in  dairy  products,  with  its  innumer- 
able ramifications  and  complexities, 
to  go   up   against   the  best  expert 
service    that    money    commands  m 
existing    establishments,    to  replace 
millions  of  dollars  of  capital  invested 
in  these  lines,  and  above  all.  to  keep 
the    members    within    their  traces, 
surely  is  a  job  that  calls  for  courage 
to  tackle. 

No  Bottom  in  Treasury? 
"And  in  this  connection  and  at 
this  stage  we  are  wondering  whether 
the  dairymen  who  are  allied  with 
this  undertaking  are  fully  aware  of 
what  thev  are  undertaking.  In  a 
number  of  the  units  they  are  being 
called  upon  for  heavy  capital  sub- 
scriptions in  addition  to  what  they 
have  already  contributed.  Do  they 
realize  that  these  will  be  followed 
with  other  demands  for  necessary 
capital  to  carry  out  the  plans  of  the 
promoters  and  to  make  good  losses 
that  are  inevitable,  for  the  organiza- 
tions are  of  necessity  undertaking 
experiments  in  which  failure  in  some 
respects  is  sure  to  follow?  Has  tHg 
treasury  got  a  bottom  to  it?  We 
fully  realize  that  these  commenM 
will  not  meet  with  favor  among  many 
of  our  friends  who  are  in  this  move- 
ment and'  whose  hearts  are  in  it,  but 
if  they  serve  to  make  them  think 
seriously,  if  they  serve  to  check  ■ 
radicals  who  insist  in  going  the  fidl 
limit  of  attempting  to  revolutionize 
the  manufacture  and  trade  in  dairy 
products  in  California  regardless  ■ 
consequences,  we  will  be  satisfied  W 
wait  and  see  who  is  right. 

Shelby,  la.— Fire  destroyed  the 
city  bakery  here,  and  creamery  owned 
by  C.  T.  Anderson. 


 We  Need  Your 

Butter  2  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASKOW  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References-fort  Dearborn  National  Bank  and  Dairy  Record,   St.   Paul,  Minn. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
No  House  .    Corn  'Exchange  National  Bank,  Philadelphia ;  Da.ry  Record  . 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 
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A  Business  Proposition,  Pure  and  Simple; 
you  have  the  butter,  we  have  the  Cus- 
tomers— Let  us  get  together — Start  with 
us  this  week. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 
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Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
—They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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HYQWSS 


Butter  Cartons 


0 


They  Sell  the 

BUTTER 

a 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

H 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


CARE  OF  MILKING 
MACHINES 


From    Vermont  Creamery 
Market  News  Letter. 


Milking  machines  which  are  not 
cared  for  in  a  sanitary  manner  are 
very  apt  to  become  so  laden  with 
bacteria  that  the  milk  drawn  by  such 
machines  will  contain  an  extremely 
high  bacteria  count. 

On  the  other  hand,  by  proper  use 
and  the  observation  of  certain  definite 
precautions  in  cleaning  and  care  of 
the  machine,  it  is  possible  to  produce 
milk  of  the  very  highest  quality.  In 
addition  to  the  thorough  washing  of 
the  parts  after  each  milking  it  has 
been  found  to  be  essential  also  to 
immerse  all  the  rubber  parts  and  teat 
cups  that  come  in  contact  with  milk 
into  a  disinfectant  solution  and  allow 
them  to  remain  there  until  the  next 
milking. 

Disinfectant  Solution 

1.  Prepare  a  stock  solution  of 
chloride  of  lime  by  mixing  the  eon- 
tents  of  a  twelve  ounce  can  of  cholride 
of  lime  in  one  gallon  of  water.  Use 
a  crock,  jar  or  pitcher  for  this  solution. 

2.  Fill  a  tank  with  twenty  to 
thirty  gallons  of  water  and  add  one 
pint  of  the  stock  solution  twice  a 
week.  The  disinfectant  solution  be- 
comes useless  in  a  short  time  if  the 
stock  solution  is  not  added  regularly, 
and  even  one  quart  of  the  stock  solu- 
tion might  be  added  twice  a  week 
without  any  harm. 

3.  During  the  cold  season  it  is 
advisable  to  add  sufficient  salt  to  the 
solution  in  order  to  prevent  freezing. 

Cleaning  the  Machine 
Immediately   after   milking  clean 


the  teat  cups  and  rubber  tubes  that 
come  in  contact  with,  milk  as  follows: 

1.  Pump  through  the  tubes  clean 

cold  water. 

2.  Pump  through  the  tubes  a  hot 
solution  of  alkali  and  water.  (Usej 
Wyandotte  or  any  alkali  or  soda — 
do  not  use  a  soap  powder.) 

3.  Pump  through  the  tubes  clean- 
hot  water. 

4.  Immerse  all  teat  cups  and. 
rubber  connections  which  milk  is- 
passed  through.  (Note:  Care  should 
be  taken  that  no  air  pockets  area 
formed  in  placing  the  tubes  in  the. 
solution  as  this  prevents  the  disin- 
fectant from  performing  its  purpose. 

5.  Once  a  week  take  all  the  teat- 
cups  and  tubes  apart  and  wash  thor- 
oughly with  a  hot  soda  solution  and 
rinse  in  clean  hot  water,  then  place 
as  before  in  the  disinfectant  solution., 

6.  Just  before  attaching  the  milk- 
ing machine,  the  rubber  tubes  and 
cups  should  be  rinsed  thoroughly 
with  clean  cold  or  hot  water. 

Metal  Parts 
All  metal  parts,  including  the  pails 
and  heads  must  be  thoroughly  washed 
in  a  hot  alkali  solution  and  rinsed  in 
scalding  hot  water  and  then  put  on  a 
rack  to  dry.  It  is  better  to  have  the; 
drying  rack  so  located  that  the  uten< 
sils  will  be  exposed  to  the  sun.  In[ 
cleaning  the  head  of  the  machine- 
care  should  be  taken  not  to  put  the; 
pulsator  in  the  water  or  cleaning 
solution. 


Faribault,  Minn.  —  The  council 
went  on  record  as  opposing  the  pro- 
posed site  of  the  new  co-operative 
creamery  on  the  corner  of  Fifth  Street 
and  First  Avenue. 


U.  S.  HEAVY  DUTY  BRINE  FREEZER 


U.  S.  Heavy  Duty 
Brine  Freezer 


The  latest  thing  in  ice  cream-  free- 
zers. Simple  and  strongly  built, 
embodying  the  best  principles  of 
engineering. 

Gears  inclosed  running  in  oil.  double 
beater  with  very  heavy  bronze  bush- 
ed bearings. 

Furnished  either  belt  or  motor  drive. 
This  machine  is  already  in  the  hands 
of  some  of  the  largest  ice  cream 
manufacturers. 

Write  for  interesting  booklet  and 
prices. 

A.  H.Barber  Creamery 
Supply  Company 

Western  Distributors 
300-306  West  Austin  Ave.,  Chicago 

Minnesota  Representative: 
JOSEPH  GROSTEPHAN, 
3344  4th  Ave.  So.,  Minneapolis 
Phone:  Colfax  578 
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PROMPT  BUTTER  SALES 

The  Grass  Season  with  Increased  Production  is  at  hand.  We  need 
considerably  more  butter  right  along,  can  place  your  entire  output 
promptly  and  satisfactorily  every  week.    We  handle  all  grades. 

"A  Square  Deal  is  the  Foundation  of  Our  Service" 
Send  us  your  next  shipment.    Liberal  advances.    Prompt  returns.    Write  us  for  shipping  stamp. 

John  Oldenburg  &  Co., 


208  North  Wells  Street 
CHICAGO,  ILLINOIS 


REFERENCES:    Fort  Dearborn  National  Bank,  Chicago;  The  Dairy  Record;  Mercantile  Agencies 


RAT  EXHIBIT 


Showing  Value  of  Milk  in  Diet, 
Prepared  by  Federal  Dairy 
Division. 


A  striking  exhibition  of  the  value 
3f  milk  in  the  diet  has  been  prepared 
by  the  Dairy  Division  of  the  United 
States  Department  of  Agriculture  for 
use  in  educational  milk  campaigns. 
The  exhibit  consists  of  two  stuffed 
and  mounted  rats,  one  a  large-boned 
healthy  specimen,  the  other  an  under- 
sized weakling  with  skin  clinging  to 
its  poorly  developed  bones. 

The  illustration  compares  an  ade- 
quate diet  containing  all  the  food 
essentials  with  an  inadequate,  poorly 
ehosen  diet,  lacking  some  of  the  food 
essentials.  The  large,  well-developed 
healthy  rat  had  its  cereal  diet  sup- 
plemented with  milk,  and  the  advan- 
tage accruing  is  shown  by  the  well- 
developed  tissues,  muscles,  and  bones, 
the  smooth  hair,  the  bright  eyes,  and 
the  healthy  color  of  the  living  rat. 
The  protein  of  milk  is  capable  of 
building  muscular  tissue.  The  min- 
eral of  the  milk,  especially  lime,  builds 
strong  bones,  and  the  food  accessories 
(vi  famines)  of  the  milk  insure  growth 
and  health. 

The  small  rat  was  deprived  of  milk 
and  other  adequate  sources  of  these 
necessary  food  constituents,  hence 
the  weak,  gelatinous  bones,  thin 
muscles,  lack  of  growth,  and  constant 
loss  in  weight  and  size.  Both  rats 
had  wheat  biscuits,  but  only  one  had 
milk  with  the  biscuits. 

These  rats  were  chosen  from  two 
cages,  each  containing  six  rats.  On 
March  24th  each  group  weighed  485 
?rams.  All  rats  were  young  and  the 
same  age.  On  May  4th  both  groups 
were  again  weighed.  The  six  rats 
receiving  milk  had  gained  542.5 
grams.  The  others  showed  a  loss  of 
17.1  grams  each,  or  102.7  grams  for 
the  lot  of  six. 

This  is  not  considered  a  scientific 
experiment,  but  a  simple  exhibit  to 
show  the  effects  of  an  inadequate  diet, 
as  proved  by  experimental  research. 


Stewartville,  Minn. — Following  of- 
ficers were  elected  at  meeting  of 
Stewartville  co-operative  creamery: 
J.  A.  Mayou,  manager;  John  Strain, 
secretary;  John  Poppen,  vice-presi- 
dent and  Hugh  Towey,  treasurer. 
These  officials  with  Messrs.  Allen 
Gardner,  George  Rythen  and  A.  E. 
DuMez  comprise  the  Board  of  Di- 
rectors. 


Don't  Place  Your  Order, 
Mr.  Creamer yman, 

without  first  investigating  the  merits  of  our  line 
of  creamery  machinery  and  supplies 

and  figure  with  us.  _   


If  you  are  in  need  of  a  churn,  the  DISBROW  is  what  you  want. 
It  is  the  oldest  and  best. 

If  you  are  in  need  of  a  Ripener  or  Pasteurizer — The  Minne- 
tonna  is  the  latest  and  most  up-to-date  on  the  market — 
Where  it  has  been  installed  it  has  demonstrated  that  it 
leads  all  others. 

If  you  need  a  tester,  pump,  starter  can,  boiler,  engine,  or  any 
kind  of  machinery,  remember  the  Owatonna  line  is  the 
best  money  can  buy,  and  we  sell  them  to  you  with  only 
a  small  profit  added  to  the  cost.  Our  stock  is  always  com- 
plete. No  delays  if  you  order  from  us. 

If  you  are  in  the  market  for  creamery  supplies,  that's  where 
the  Owatonna  service  outshines  any  other  supply  house. 
Our  supplies  are  purchased  from  old  standard  firms,  who 
are  known  to  manufacture  nothing  but  the  best,  and  that's 
the  kind  we  buy — that's  the  kind  we  furnish  you.  We  guar- 
antee our  goods  and  we  stand  right  back  of  the  goods.  Why 
hesitate  to  place  your  next  order  for  supplies  with  us? 
»  *  94  ■  0  H 

If  you'll  compare  our  goods  with  other  supply  houses  and  then 
compare  the  prices,  that  will  convince  you  that  Owatonna 
goods  and  service  are  what  you  need  from  now  on. 

If  you  want  the  best  write. 

Owatonna 
Creamery  Supply  Company 

Owatonna.  Minnesota 
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DOMESTIC   ANIMALS   IN  THE 
UNITED  STATES,  ON  FARMS 
AND  ELSEWHERE 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


According  to  United  States 
Census. 


The  Bureau  of  the  Census,  of  the 
Department  of  Commerce,  announces, 
subject  to  correction,  the  following 
preliminary  figures  from  the  1920 
census  of  agriculture  for  the  United 
States,  with  comparative  figures  for 
1910: 

Domestic  Animals  in  the  United 
States,  on  Farms  and  Not  on 
Farms:  1920  and  1910 

(The  1920  figures  are  for  Jan.  1st;  the  1910  figures 
 for  Apr.  15th.) 


Kind 


Horses: 

1920  

1910  

M  ules : 

1920  

1910  

Asses  and  burros: 

1920  

1910  

Cattle: 

1920  

1910  

Dairy  rows  two 
years  old  and 
over,  1920  

Dairy  cows  and 
heifers  155 
months  old  and 

over,  1910  

Sheep: 

1920  

1910  

Goats : 

1920  

1910  

Swine: 

1920  

1910  


Total 


21.848,066 
23,015,902 

5,828,873 
4,480,140 

89,142 
122,200 

68,922.764 
63,682,648 


20,892.341 


21,795,770 

35,435,266 
52,838,748 

3,531,240 
3,029,795 

62,006.556 
59,473,636 


On 
farms 


20,142.455 
19,S33,113 

5,4.50,623 
4,209,769 

74,157 
105,698 

66,810,836 
61,803,866 


19,671,777 


20,625,432 

34,984,524 
52,447,861 

3,426,506 
2,915,125 

59.368.167 
58,185,676 


Not  on 
farms 


1,705,611 
3,182,789 

378,250 
270,371 

14.985 
16,502 

2.111,928 
1,878,782 


1,220.564 


1,170,338 

450,742 
390,887 

104,734 
114,670 

2,638,389 
1 ,287,960 


In  connection  with  the  census  of 
agriculture,  repurts  were  secured  with 
regard  to  domestic  animals  kept  in 
village  barns,  in  city  stables,  and 
elsewhere  (including  animals  held  in 


Zenith  Butter  &E&&  Co.  B 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 

Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers.  , 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17,4  rtiiann  <ttroal  Wdiu  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  UUalK  Oil  CCI,  11CW  1UIK 


Waukesha  Nickel  Sanitary  Fittings 

(Formerly  Known  as  German  Silver) 

FITTINGS  AND  PIPING  THAT  WILL  ALWAYS 
HOLD  THEIR  SILVER  LUSTRE  AND  SHINE 

Will  not  corrode  in  contact  with  milk.   Last  a  lifetime. 

ABSOLUTELY  SANITARY 
Sold  by  Jobbers  —  Send  for  Catalog 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WISCONSIN 


stockyards),  as  well  as  with  regard 
to  domestic  animals  on  farms.  The 
total  number  of  horses  reported  for 
January  1.  1920,  was  21,848,066, 
including  20,142,455  on  farms  an<f 
1,705,611  not  on  farms.  The  total 
number  of  mules  was  5,828,873, 
including  378,250  not  on  farms;  ot\ 
asses  and  burros,  89,142,  including 
14,985  not  on  farms;  of  cattle,  68,922,- 
764.  including  2,111,928  not  on  farms; 
of  sheep  35,435,266,  including  450,742 
not  on  farms;  of  goats  3,531,240, 
including  104.734  not  on  farms;  and 
of  swine  62,006,556,  including  2,638,- 
389  not  on  farms. 

Comparison  With  1910 
The  total  numbers  of  animals  re- 
ported at  the  1910  census,  including 
both  those  on  farms  and  those  not  on 
farms,  were  as  follows:  Horses, 
23.015.902;  mules,  4,480.140;  cattle, 
63,682,648;  sheep,  52,838,748;  goats, 
3,029,795;  and  swine  59,473,636.  In 
making  comparisons  between  these 
figures  and  the  1920  figures  given 
above,  however,  the  change  in  the 
date  of  enumeration,  from  April  15th 
in  1910.  to  January  1st  in  1920,  must 
be  taken  into  account.  This  change 
affects  especially  the  figures  for  an- 
imals on  farms.  Thus,  by  reason  of 
the  later  enumeration  and  the  con-, 
sequent  inclusion  of  spring  colts, 
calves,  etc.,  the  1910  figures  fofl 
horses,  mules,  and  cattle  on  farms  are 
somewhat  too  large  for  a  fair  corny 
parison  with  the  numbers  reported  in' 
1920,  and  the  figures  for  sheep,  goats 
and  swine  are  considerably  too  large 
for  such  comparison.  For  animals 
rtot  on  farms,  on  the  other  hand,  sinew 
these  are  for  the  most  part  maturffl 
animals,  the  effect  of  the  change  \mt 
the  date  of  enumeration  is  relatively! 
small. 

The  number  of  horses  in  cities  and 
elsewhere  not  on  farms  shows  ttl 
decrease  from  3,182,789  in  1910  to 
1.705,611  in  1920,  largely  the  result, 
of  course,  of  the  increase  in  the  use  ofj 
automobiles.  The  number  of  mules, 
not  on  farms  shows  a  considerable 
increase,  as  does  the  number  of  cattle! 
The  number  of  swine  not  on  farm* 
increased  from  1,2S7,960  in  1910  to' 
2,638,389  in  1920. 

Dairy  Cows 
Dairy  cows,  as  they  were  classified 
in   1910,  included  all  dairy  heifera 
fifteen  and  one-half  months  old  and 
over  on  April  15th.    Dairy  cows  under 
the  1920  classification,  however,  in- 
cluded only  cows  two  years  old  andft 
over  on  January  1st.    On  account  of, 
this  change  in  the  definition  of  an 
dairy  cow,  comparisons  between  the 
figures  for  dairy  cows  as  reported  at 
the  two  censuses  are  not  Aery  sig- 
nificant, unless  proper  allowances  bef 
made.     The' number  of  dairy  cow  s, 
including  heifers  fifteen  and  one-half 
months  old  and  over,  both  on  farms 
and  not  on  farms,  as  reported  for 
1910    was    21,795,770.      The  total 
number  of  dairy  cows  two  years  old 
and  over  reported  for  1920  was  20,- 
892,341,  representing  a  nominal  de- 
crease of  nearly   1,000,000.     If  the 
4,000,000   yearling   heifers  reported 
in  1920  were  added  to  the  dairy  cows, 
the   total   would   exceed    the  total 
number  of  dairy  cows  reported  for 
1910  by  about  3^000,000.    This  figure 
is  doubtless  much  too  large  to  repre- 
sent the  actual  increase  in  dairy  cows, 
but  it  is  belived  that  a  fair  allowance 
for  the  changes  in  the  classification 
and  in  the  date  of  enumeration  would 
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The  Baker  Special  System 

of  advanced  mechanical  refrigeration  creates  a 
very  dry  character  of  cold;  it  reduces  the  natural 
humidity;  as  the  coils  attract  the  moisture  in  the  air; 
and  the  result  is  a  particularly  desirable  type  of  cooling 
that  gives  excellent  results  in  refrigeration. 

The  Baker  System  produces  absolutely  sanitary  condi~ 
lions.  It  eliminates  mold,  slop,  and  slime.  This  plant  lias  been 
designed  specifically  for  dailies  and  creameries.  It  requires  very 
little  space;  and  any  of  your  men  could  run  it  without  difficulty. 

As  Baker  Systems  are  sold  direct  through  our  factory  branches 
(instead  of  through  jobbers)  you  would  save  the  middlemen's 
high  profits  if  you  buy  a  Baker  System  in  preference  to  a 
refrigerating  plant  of  other  make.  Write  to  our  engineering  Dept. 
for  Bulletin  No.  45C. 

Baker  Ice  Machine  Co.,  Inc. 

Refrigerating  Systems  and  Ice  Making  Machinery 
FACTORY,  19TH  AND  NICHOLAS  STS. 

OMAHA,  NEBRASKA 

Factory  Banch,  214  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


leave  a  substantial  increase  in  the 
number  of  dairy  cows  rather  than  a 
decrease. 

Important  States 
The  states  reporting  the  largest 
number  of  horses  in  cities  and  else- 
where on  farms  on  January  1,  1920, 
\"ew  York,  with  141,648;  Illinois, 
with  119,166;  and  Pennsylvania,  with 
111,670.  The  states  reporting  the 
largest  number  of  cattle  not  on  farms 
were  Texas,  with  206,484;  Illinois, 
with  96,014;  and  Missouri,  with 
96,880.  The  states  reporting  the 
largest  numbers  of  swine  not  on  farms 
were  Illinois,  with  215,478;  Pennsyl- 
vania, with  178,332;  and  Missouri, 
with  147,622. 


DAIRY    DIVISION  POSTER 


Used  in  Butter-Stock  Campaign. 

"For  the  Children's  Sake"  is  the 
title  of  an  attractive  poster  just  issued 
by  the  United  States  Department  of 
Agriculture,  to  be  used  in  its  Better- 
Stock  campaign.  The  poster  shows 
j  two  cows,  each  currounded  by  pic- 
j  tures  of  healthy  children.  Good  milk, 
it  is  well  known,  is  a  health-giving 
food  for  children,  but  scrub  cows  do 
not  give  enough  milk  to  feed  many 
children.  One  of  the  animals  shown 
on  the  poster  is  a  scrub  cow  which 
produced  about  five  quarts  of  milk  a 
day — enough  to  supply  the  five  child- 
ren who  are  grouped  about  her.  The 
i other  cow  is  a  purebred,  which  gave 
la  daily  yield  of  twenty  quarts — 
(enough  to  feed  the  twenty  children 
;Surrounding  her. 

"A  good  dairy  cow,"  says  the 
jposter,  "produces  enough  feed  to 
jfeed  about  twenty  children  a  quart 
|0f  milk  a  day.  An  ordinary  cow 
produces  enough  to  feed  about  five 
children  a  quart  a  day.  Every  quart 
iOf  milk  contains  health  and  a  smile 
for  some  baby. 


Shelby,  la. — The  cream  station 
:>wned  by  C.  T.  Anderson  was  recently 
iiestroyed  by  fire. 

Ullen,  Minn. — The  Ullen  creamery, 
!?losed  for  some  time,  has  reopened 
jwith  S.  E.  Gaustad  in  charge. 

Paynesville,  Minn. — The  North 
A.merican  Creamery  Co.  increased 
he  capital  of  the  firm  from  $500,000 
bo  $1,000,000. 

Arpin,  Wis. — East  Arpin  Dairy 
Association  incorporated ;  capital  stock 
53,000;  Percy  M.  Cutler,  David  D. 
3rown  and  D.  D.  Sawin. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty- two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95£. 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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OppOTtufiitieg 


$g.00  $0.00  $2.00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Fire  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used,  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.60 

Five  Gallon  Jug   11.00 

Sold  by  Leading  Supply  Houses 


ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  Creameries  and  Milk  Pro. 
ducts  Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  "Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wanted — Helper  with  or  without  ex- 
perience August  first  in  farmers  co-opera- 
tive creamery,  where  all  latest  methods  are 
used.  Answer  at  once,  stating  age  and 
salary  expected.  David  C.  Berg,  Box  73. 
Grove  City,  Minn.  7-13 


Position  Wanted  by  young  man  as  as- 
sistant ice  cream  maker;  have  experience. 
Also  understand  creamery  work:  receiving 
of  cream,  milk  and  testing.  Best  of  refer- 
ences.   Thos.  Clements,  Genoa,  Wis.  7-6 


Wanted  Position  as  assistant  in  good 
creamery;  experience  in  Denmark;  four 
months  here;  state  wages.  Address  2741 
Dairy  Record,  St.  Paul,  Minnn  7-6 


Position  Wanted  as  bookkeeper  by 
young  lady  wishing  to  make  a  change  have 
worked  as  head  bookkeeper  for  a  centralized 
creamery  for  the  past  four  years.  Can 
furnish  the  best  of  reference  as  to  ability. 
Address  2742  Dairy  Record,  St.  Paul,  Minn. 

7-6 


Experienced  Assistant  Buttermaker 
wants  position;  neat,  clean  and  always  on 
the  job.  References.  Can  come  at  once. 
Address  2744,  Dairy  Record,  St.  Paul 
Minn.  •  7-13 


g\isii\es$(3\ai\ccs 


Good  paying  South  Dakota  creamery 
for  sale;  five  town;  good  local  trade;  only 
creamery  in  twenty  miles  square;  little 
capital  required.  Address  2730,  Dairy 
Record,  St.  Paul,  Minn.  5-25tf 


Trade  Eighty  Acres  Land — Twenty 
acres  cleared,  forty  acres  fenced;  half- 
mile  from  railroad,  main  line,  for  good 
paying  creamery.  Address  W.  H.  Wellens, 
Albany,  Minn.  6-15tf 

For  Sale — Modern  brick  creamery  with 
dwelling  and  extra  lot,  located  in  a  good 
dairy  country  in  a  village  of  200  inhabitants; 
up-to-date  machinery;  ice  machine,  electric 
and  steam  power  in  connection;  located 
on  track  with  good  shipping  facilities; 
property  in  first  class  condition;  a  good 
outlay  for  the  right  party  to  make  some 
money;  property  will  be  sacrificed;  for 
further  particulars  write  to  C.  W.  Gorres, 
Wanda,  Minn,  a  good  title  furnished;  it 
would  cost  $20,000  to  build  this  property 

7-20 


For  Sale — Creamery  and  ice  cream  fac- 
tory making  125  tubs  of  butter  per  week 
during  flush;  over  200,000  pounds  in  year; 
made  over  6,000  gallons  ice  cream  last 
year,  ideal  location,  equipment  in  good 
condition:  will  sell  July  15th  or  August 
15th  to  reliable  party  looking  for  something 
good.  For  detailed  information  address 
2738,  Dairy  Record.  St.  Paul,  Minn.  7-9 


For  Sale  a  local  creamery  making  6.800 
pounds  weekly  ;  last  year's  make  185,000; 
good  home  market  for  entire  make;  good 
chance  to  increase  output.  Reason  for 
selling,  poor  health,  must  change  climate. 
$3.000. 00  required.  If  you  mean  business, 
write  for  information.  Investigation  in- 
vited. Local  creamery.  Address  2743, 
Dairy  Record.  St.  Paul.  Minn.  7-20 


For  Sale — One  20-H.  P.  steam  center 
cranK  engine,  in  A  No.  1  shape.  Address 
2713.  Dairy  Record,  St.  Paul,  Minn.  4-6tf 


Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf, 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader ;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c  (stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  tTuSSlA,.  Chicago 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


today 
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Established 
1897 


THE  PETER 


i-rwsrjNsm 


NET  WORTH 
EXCEEDS 

$300,000.00 


The  Fastest  Growing  Produce  House  in  Chicago 

Sales  Chicago  Office  1920   -    -  $8,249,893.79 

We  have — MONEY — for  prompt  payment. 

REPUTATION— making  honest  dealings  certain. 
ORGANIZATION— assuring  efficient  handling. 
OUTLET— giving  ready  sales. 
NEED — for  your  butter. 

SHIP  US  — 


168  W.  South  Water  Street 


CHICAGO,  ILLINOIS 


For  Sale — We  have  on  hand  one  Miller 
Upright  Freezer,  power,  electric  or  belt 
driven;  two  Manning  Can  Washing  Ma- 
chines; one  300-gallon  Pasteurizing  Vat; 
one  old  fashioned  40-quart  freezer.  Write 
or  telephone  Ives  Ice  Cream  Co.,  Minne- 
apolis, Minn.  7-6 

For  Sale — We  have  for  sale  1,200 
2x6  quart  bottle  cases;  400  2  x  6  pint 
bottle  cases;  400  2  x  6  half  pint  bottle 
cases;  200  5  x  8  half  pint  bottle  cases; 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co.,  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — One  Dickinson  improved 
freezer,  formerly  new  C.  &  B.,  good  con- 
dition. Address  2714,  Dairy  Record,  St. 
Paul,  Minn.  4-6tf 


BIG  CHEESE  SHOW 


At  1921  Wisconsin  State  Fair. 


There  will  be  a  record  breaking 
exhibit  of  cheese  at  the  Wisconsin 
State  Fair  this  year  if  the  plans  of 
J.  L.  Sammis  of  the  Wisconsin  Dairy 
School  and  member  of  the  State 
Fair  Dairy  Advisory  committee  are 
tarried  through. 

"Visitors  at  the  fair  will  feast  on 
cheese  sandwiches  made  from  the 
finest  cheese  ever  made  in  Wisconsin," 
declares  Mr.  Sammis.  Already  more 
than  400  pounds  of  the  finest  Ameri- 
can cheese  has  been  donated  for  the 
sandwiches.  Every  cheesemaker  in 
the  state  is  being  asked  to  donate  a 
box  of  cheese  for  this  purpose. 

Prize  lists,  entry  blanks,  shipping 
tags  have  been  sent  to  every  cheese 
factory  in  the  state,  according  to 
Mr.  Sammis.  Additional  forms  will 
be  supplied  to  any  maker  who  re- 
quests it. 

All  cheese  exhibits  must  reach  the 
fair  grounds  by  Monday,  August 
22nd,  when  the  judging  begins. 


Eden,  Wis. — The  Mammoth 
Springs  cheese  factory  has  been  sold 
to  0.  A.  Kielsmeyer,  the  C.  L.  Santee 
Agency  handled  the  sale. 

Fredonia,  Wis. — Kohler  Dairy  Co., 
Route  No.  2;  incorporated  capital 
stock  $4,000;  Ed.  F.  Meyer,  Alb.  F. 
Kohler  and  Alvin  C.  Moths. 


CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


Warner  Jr. 

Precision 

Column-Meter 

A  rapid  method  for  reading 
the  percentage  of  butterfat 
in  the  Babcock  Test. 

Errors  are  entirely  elim- 
inated. 

The  only  positive  means  of 
obtaining  Scientific  accurate 
reading. 

Price  $4-25  Each 
THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 

Inventors  and  Manufacturers  of  Sci- 
entific Glassware  and  Apparatus 
pertaining  to  the  testing  of  milk 
and  its  products. 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 

NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"CENTRALIZED  CARLOTS" 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 
"WHOLE  MILK" 


J.  Narzisenf eld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 


June 

27 

28 

29 

30 

1 

2 

Score 

94 

93 

35* 

34} 

34} 

35* 

35} 

92 

34* 

33 

34* 

34} 

35 

34* 
33* 

91 

33 

32 

33 

33 

34 

90 

31} 

30* 

31* 

32 

33 

32 

89 

30 

29 

30* 

30} 

31 

30 

88 

28} 

28  J 

29* 

29* 

29* 

29 

87 

27 

25 

27* 

27* 

28 
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25 
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WE  ARE  the  ACKNOWLEDGED  HOUSE  of  QUALITY 
SHIP  YOUR  BUTTER  TO 

The  Minnesota  Co-operative 
Dairies  Association 

and  your  Goods  go  to  the  Cream  of  the  Trade 

The  best  marks  of  Creamery  Butter  are 
much  sought  after  and  we  have  the  goods 
and  buyers  know  they  are  MINNESOTA  PRODUCTS. 

Write  Today  for  RUBBER  STAMPS 


J.  H.  LAWRENCE, 

Secretary  &  Treasurer 
Litchfield,  Minnesota 


J.  R.  MORLEY, 
President  and  General  Manager 
Owatonna,  Minnesota 


Llewellyn  Watts,  Manager  New  York  House 


Brown  &  Root  Co. 

Cheese A  3ffS3S£r  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :        :        NEW  YORK 


C.  G.  Heyd  &  Co, 


"The  Philadelphia  Butter  House 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Mian. 
References:  Union  National  Bank,  The  Dairy  Record. 
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Wholesale  Prices  Fresh  Creamery  Butter 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Juiy  2 

Week  End 
June  24 

Since 
Jan.  1,  1921 

New  York. . . 
Boston  

82,081 
73,303 
41,602 
26,034 

93.45S 
84,310 
40,942 
22,884 

1,310,212 
1,332,280 
487.004 
377,575 

Philadelphia . 

Total  

223,020 

241,594 

3.507.071 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  2 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York.  .  . 
Boston  

2,541,400 
1,561,152 
1,604,178 
549,990 

673,381 
593,185 
203,840 
161,200 

15,266.177 
9,398,827 
7,318.010 
3,154,300 

Philadelphia. 

Total  

6,256,720  !l,631,606 

35,137,314 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

June  27  

55,615 

50,608 

10,282 

10,866 

June  28  

57,197 

52,562 

15,789 

11,599 

June  29  

62,125 

53,455 

14,980 

12,651 

June  30. . . . 

62,683 

63,934 

16,352 

14,646 

July)  1  

59,449 

50,502 

15,392 

12,917 

July   2  .  .  .  . 

59,563 

51,103 

15,726 

11.485 

REVIEW     OF     BUTTER     MARKET — 

WEEKLY  JUNE  25— JULY  1,  INC. 
Hot    Weather   Factor   in   Butter  Price 
Advance 

Many  were  of  the  opinion  a  week  or  so 
ago  that  the  end  of  June  or  the  first  party 
of  July  would  witness  an  easier  tone  on  the  I 
butter  markets,  due  to  the  passing  of  thai 
most  urgent  call  for  butter  for  storing  pur- 
poses  and  to  the  fact  that  holding  in  stor- 
age would  be  heavy  in  comparison  with.1 
other  years.    This  opinion  failed  to  allow 
for  a  period  of  early  and  protracted  hot 
weather  and  to  reports  of  dry  weather  inj 
certain  producing  territories.    So  far  such  a 
situation  has  failed  to  materialize.  Butter 
prices  again  got  into  higher  levels  during  the 
past   week  and   the   markets   have  been! 
mostly  firm  and  active.  A  certain  amount  of 
skeptisism   still   exists,   especially  among 
Eastern  buyers.    Others  who  have  thought 
well  of  the  market  so  far,  have  begun  to' 
operate  with  caution  but  tjie  actual  con- 
ditions of  supply  and  demand  as  found  on 
the  markets  have  seemed  to  warrant  the 


THE  DAIRY  RECORD 


33 


advance  so  far.  Receipts  for  the  week 
show  a  falling  off.  quality  is  poorer  on  the 
average  and  buying  for  consumption  and 
storage  as  well  as  speculative  demand  has 
been  active.  Undergrades  have  also  con- 
tinued to  find  a  ready  outlet  which  is  always 
a  good  sign  in  relation  to  a  market.  Another 
favorable  feature  as  regards  a  surplus  com- 
pared with  last  year.  The  seven  million 
pound  surplus  which  existed  about  the 
middle  of  the  month  has  been  reduced 
quite  materially  showing  that  the  butter  is 
going  into  consumption  and  not  into  stor- 
age. Higher  prices  on  the  other  hand  may 
check  consumptive  demand  and  competi- 
tion from  substitutes  and  Danish  impor- 
tations will  certainly  become  more  of  a 
factor  so  there  is  reason  for  the  more 
cautious  attitude  on  the  part  of  some  of  the 
buyers. 

Production  Past  Peak 
As  was  stated  last  week,  production  has 
been  on  the  decline  for  the  past  week  or 
more.  Eighty  four  plants  of  The  American 
Creamery  Butter  Manufacturers  Associa- 
tion show  a  reduction  for  the  week  ending 
June  25th  of  1.4  per  cent  under  the  produc- 
tion of  the  previous  week  and  a  decrease  of 
2.5  per  cent  as  compared  with  the  same  week 
last  year.  Information  at  hand  points  to  a 
greater  decrease  for  the  week  just  past. 
Philadelphia  and  Boston  appear  to  have 
received  more  butter  during  the  week  than 
was  the  case  the  week  before  whereas  both 
Chicago  and  New  York  show  a  falling  off  in 
receipts.  The  arrivals  at  New  York  show 
a  large  percentage  of  line  quality  with 
medium  and  undergrades,  particularly 
butter  scoring  90-91  points  short  of  the 
trade  demand.  This  is  probably  due  to  the 
fact  that  Chicago  has  been  receiving  most 
of  the  centralized  cars,  especially  those  of 
fine  quality.  Most  of  these  cars  are  finding 
their  way  into  storage.  Sales  of  futures  for 
fall  delivery  have  advanced  materially  dur- 
ing the  week.  December  options  closed  at 
39|c  on  Friday.  Boston  reports  most  of  the 
storing  as  being  done  by  dealers  who  are 
receiving  long  lines  of  contract  butter.  Local 
production  in  that  section  is  light  and  there 
has  been  a  strong  demand  for  small  lots  of 
western  creamery.  The  closing  tone  on  all 
markets  on  Friday  was  firm.  Net  price  ad- 
vances on  92  score  butter  are  shown  in  the 
attached  table. 

LEON  M.  ESTABROOK, 

Acting  Chief  of  Bureau. 

Released  by 

R.  MAYNARD  PETERSON, 
Local  Representative. 


^Minneapolis" 

htJWTTER MARKET 


Mon. 

Tue.. 

Wed. 

Thu., 

Fri., 

Sat., 


Creamery  Specials 

June  27  30  \ 

June  28  30 \ 

June  29  31  £ 

June  30  32  £ 

July  1  33  \ 

July  2  33  J 


Boxes 


Pounds 


.  4.040 
4,340 
4,150 

30,850 
34,460 


3.199,620 
2,899,757 
2,541,043 

19,350,676 
15,202,848 


Tubs 

Receipts  for  7 

days   50,678 

Last  week.  .  .  .  45,016 
Same  week, '20  42,590 
Since  May  1, 

1921  309,152 

Same  time. '20  251,749 

June  29. — The  butter  market  has  ruled 
isteady  to  firm  throughout  the  week,  and 
prices  have  scored  a  further  advance  in 
ibout  all  grades.  Trading  has  been  fairly 
jbrisk,  as  is  usually  the  case  in  a  rising  mar- 
ket, and  arrivals  have  been  kept  pretty 
well  cleaned  up,  though  possibly  some  fine 
•ars  held  above  present  prices  have  not 
peen  moved  as  yet.  The  quality  of  recent 
Receipts  has  been  the  best  of  the  season, 
ivnd  there  has  been  some  keen  competition 
jimong  buyers  to  secure  fine  lots  of  butter  to 
put  away  for  future  requirements,  as  ad- 
aces  indicate  that  the  quality  of  the  make 
>s  beginning  to  run  poorer  and  many  of  the 
jancy  marks  are  commencing  to  show  the 
isual  summer  defects.  Without  doubt  the 
lush  of  the  make  has  passed,  and  the 
Iroughty  conditions  prevailing  in  the  east- 
ern portion  of  the  country,  especially  Ver- 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LrPPINCOTT,  Western  Representatives 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  ,. 

Aetna  National  Bank  +  lr!  n  «  c.  XT  «r  <  2126  Dupont  Ave.  No 
FideUty  Trust  Company  147  Keade    ot.,   JNeW   lOtK     Minneapolis,  Minn. 


BEFERENCES: 


A.  CRONHOLM 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


ENYARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

you  will  < « EVENTUALLY"  Why  Not 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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raont  and  Northern  New  York,  has  as- 
sumed serious  proportions,  and  unless  good 
rains  occur  very  soon  production  is  almost 
sure  to  be  materially  curtailed.  Pastures 
are  drying  up  very  fast,  and  the  hay  crop, 
which  started  out  well,  is  panning  out  un- 
satisfactory in  most  sections,  with  not  much 
more  than  half  a  crop  in  sight  in  many 
places.  In  some  quarters  there  is  a  feeling 
developing  that  prices  have  advanced  too 
rapidly,  however,  and  that  any  weakening 
of  western  markets  a  moderate  reaction 
would  not  be  at  all  out  of  order.  Consump- 
tion holds  up  well,  according  to  all  reports, 
especially  of  the  medium  grades,  which  are 
being  featured  by  many  of  the  leading  chain 
stores  and  larger  retailers.  Local  warehouse 
holding  increased  nearly  30,000  packages 
last  week,  total  stocks  at  last  accounts 
amounting  to  113.173  packages,  compared 
with  90,257  packages  a  year  ago.  and  169. 
490  packages  two  years  ago. 

Mottled  butter  is  subject  to  a  discount 
of  2  to  4c  from  regular  quotations. 

Creamery,  extra,  per  lb  36.® — 

Creamery,  firsts  33  (5-35 

Creamery,  seconds  31  <g'32 

July  2. — Butter  market  Arm.  Extras  35c, 
Firsts  29]  &34c;  Seconds  26  <&28c. 


sold  at  37c  and  at  the  close  37c  was  bid  for 

92  score. 

Creamery,  extra.  92  score  37  (§. — 

Extra  firsts.  91  score  35  @36 

Creamery,  firsts.  88  (590  score.  .  .  .31  <&34 
Creamery,  seconds,  83  @87  score  27  (530 
Creamery,  thirds  24  @26 


{Philadelphia 


(Commercial  List  and  Price  Current) 

Mon.,  June  27  Extras  36 

Tue.,   June  28  Extras  365 

Thu.,  June  30  Extras  36 \ 

Fri.,     July  1    Extras  37 

July  1. — Receipts  3.954  tubs.  There  has 
been  a  good  trade  in  butter  during  the  entire 
week  and  the  market  closes  5  c  higher.  Con- 
sumptive requirements  have  been  large,  es- 
pecially so  in  view  of  the  approaching  holi- 
days, while  storage  buying  has  continued 
fairly  active.  Supplies  of  extra  creamery  are 
mostly  at  37c.  with  some  of  the  high-scoring 
marks  commanding  premiums.  Firsts  and 
seconds  are  in  fair  demand  on  a  basis  of 
quotations  and  there  is  no  surplus  of  any 
description  on  the  market.  Ladles  and 
packing  stock  are  in  small  supply  and  firm, 
with  a  fair  demand. 

On  'Change  75  tubs  93  score  creamery 


(From  the  Daily  Trade  Bulletin) 

Extras       Firsts  Cent 
92  score    91  score   90  C.  L. 
Mon.,  June  27     34  33  33 i 

Tue..    June  28     34  33  334 

Wed..  June  29     34  33  33 i 

Thu.,  June  30     34  33  335 

Fri..     July  1       35  34  35 

Sat..    July  2       35  34  35 

Receipts  Tubs 

May  1.  1921,  to  July  2.  1921  697.349 

Mav  1.  1920.  to  July  3.  1920  597.024 

May  1.  1919,  to  July  5,  1919  796.107 

May  1.  1918.  to  July  6.  1918  582,378 

July  2. — There  was  no  session  of  the 
Mercantile  Exchange,  but  sales  collected 
late  yesterday  and  early  today  warranted 
an  unchanged  market.  Feeling  rather 
steady. 

There  was  less  desire  to  do  business 
shown.  This  was  due  to  it  being  the  week- 
end, and  also  the  holiday  Monday.  Buyers 
were  inclined  to  go  along  rather  quietly,  in 
fact,  many  of  them  were  off  the  market. 
However,  there  was  a  fair  inquiry  existing, 
and  all  fine  lots  when  offered  at  or  around 
the  quoted  levels  were  moderately  absorbed. 
While  the  market  from  all  appearances  is 
in  a  rather  good  position,  there  is  never- 
theless a  feeling  of  uncertainty  prevalent 
which  usually  develops  when  prices  take  a 
turn  as  that  of  the  past  few  days.  Due  to 
this  some  dealers  are  inclined  to  go  slow 
and  taking  just  enough  for  requirements, 
but  at  the  same  time  meet  with  difficulty 
in  getting  sufficient  goods,  as  dealers  who 
look  with  favor  upon  the  situation  are  more 
than  anxious  to  purchase.  Receipts  not 
large  and  market  generally  closely  cleaned 
up.    No  surplus  of  anything  around. 

Considerable  complaint  is  being  heard 
about  the  quality  of  a  good  percentage  of 
the  butter  coming.    Much  of  it  is  heated 


Don't 
Take  a 
Chance 


of  your  products  being  spoiled  by  poor 
refrigeration.  If  you  are  using  mechani- 
cal refrigeration  be  sure  your  plant  is  in 
shape  to  give  you  the  service  you  will 
require  during  the  hot  season.  Our 
engineers  can  help  you  if  you  are  having 
trouble.  A  phone  or  telegram  will  bring 
one. 

Westerlin  &  Campbell  Co. 

YORK  REFRIGERATING  MACHINERY 
J.  F.  RAETHER,  Northwest  Representative 


380  Shubert  Building 


ST.  PAUL,  MINN. 


and  almost  unsalable  save  at  a  practical 
give-away.  This  heated  stock  is  found 
mainly  in  undergrades. 

Extras  in  fresh  Creameries  were  in  fairly 
good  supply  and  demand  fairly  good  at 
the  steady  price.  Local  dealers  interested 
for  immediate  use  and  moderate  quantities 
are  being  stored.  Offerings  large  and 
clearing  closely.  Sales  collected  late  yes- 
terday and  early  today  warranted  an  un- 
changed market. 

Centralized,  that  is.  Standards  90  score  or 
better,  full  cars,  quotably  35c.  The  de- 
mand was  good  in  volume.  There  was  a 
moderate  number  of  cars  around  to  be  had. 
However,  not  many  were  put  on  sale  as 
but  few  dealers  were  around  owing  to  there 
being  no  Exchange  call.  However,  sales 
were  possible  at  the  quoted  figure,  and  late 
yesterday  a  slight  premium  was  obtained 
for  really  fine  cars.  Undergrades  also  mod- 
erate sale  and  89  scores  held  at  33c,  with 
sales  at  this  figure  to  a  slight  premium  for 
fancy  goods. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 
Creamery  Extras  (92  scores)  see 

remarks  @35 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  .  .  .  @34 

Firsts  (88  to  90  scores)  295  @33 

Seconds  (83  to  87  scores)  26  @28J 

Centralized  —  Standards  (mean- 
ing Centralized),  90  scores  and 

better,  full  cars,  fresh  @35  ! 

Full  cars,  89  score  @33 

Cheese 

Cheddars  @14 

Twins  @14 

White  @14 

Daisies,  double  @14 

Single  @14J 

Long  Horns  @15 

Young  Americas  @15 

Squares   16  @T6l 

Special  Lines — 

Swiss,  block,  new   19*  @20 

Limburger.  new   17  @174 

Brick,  fancy  @14J 

No.  1  @14 

Showing  heat  @13 

Poor  sells  at  a  sharp  discount. 


(From  the  Producer'B  Price  Current) 

Higher  Extras  Firsts 
than  Ex.  92  score  90-91 
Mon..  June  2  7  35J("3n  34'.  (n  35  33H"34i 
Tue  .  June  2S  36<n36}  35  5  34  @35 
Wed.,  June  29  36@36J  35$  34  ©35 
Thu.,  June  30  36  ©36  J  355  34  @35 
Fri.,  July  1  36(5365  355  34  ©35 
Sat.,    July  2     36  ©36$      35$      34   @35  3 

Packages 

Receipts  for  week   78,126 

Receipts  last  week   88,688 

Receipts  same  week  last  year   76,106 

Receipts  since  May  1  706.454 

Receipts  same  time  last  year  488.845 

Exports  for  week  

July  2. — There  has  been  some  shrinkage 
in  our  receipts  and  the  market  has  ruled 
very  firm,  with  prices  showing  further 
advance.  Production  is  well  past  the 
flush  and  extreme  heat  has  cut  down 
the  proportion  of  fancy  stock.  More  rej 
cently  rains  are  reported  over  a  good  part 
of  the  butter  territory  which  may  tend 
to  delay  the  shrinkage  somewhat,  al- 
though the  weather  is  still  so  hot  that 
we  are  likely  to  have  a  larger  proportion 
of  defective  butter  and  less  strictly  fancy 
quality.  Butter  has  been  moving  into 
the  warehouses  quite  freely  both  at  in- 
terior points  and  into  public  warehouses 
of  the  four  large  markets  though  input 
in  the  four  markets  the  past  week  was 
considerably  short  of  same  week  last  year. 
Bureau  of  Markets  reports  of  stocks  in 
public  warehouses  in  New  York,  Chicago. 
Boston  and  Philadelphia  permit  the  fol- 
lowing comparison: 

1921  1920 
June  30     33.631,874  lbs.      28.111.1S5  lbs. 
June  23     28,683,647  lbs.      21,689.437  lbs. 

Increase    4,948,227  lbs.       6,421,748  lbs. 

No  foreign  butter  has  arrived  here  the- 
past  week  and  we  hear  of  no  lots  in  transit 
Recent  Danish  cables  offered  a  moderate 
quantity  for  prompt  shipment  at  31.7c 
c.  i.  f.  which,  adding  the  6c  duty  now 
in  force,  is  prohibitive  under  present 
market  conditions.     The  effort  to  replace 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


the  present  6c  duty  with  one  of  8c  per 
pound,  as  provided  in  the  new  tariff  bill,  is 
having  some  influence  on  sentiment. 

Contrary  to  expectations  the  range  of 
values  in  fresh  creamery  butter  has  tended 
to  narrow.  With  the  hot  weather  and  the 
larger  proportion  of  summery  defects 
'most  traders  looked  for  a  further  widen- 
ing in  the  range  this  week  and  a  slower 
movement  of  under  grades.  But  under 
priced  butter  has  been  sought  after  both 
bv  local  and  out  of  town  account  and  up  to 
Saturday  it  was  picked  up  very  closely. 

Our  market  opened  Monday  with  a  very 
firm  tone,  prices  advancing  ic  on  the 
leading  grades  from  Saturday's  close.  Ex- 
tras sold  at  34J@35c  and  fancier  marks 
354  @36c  with  the  intermediate  and  low- 
er grades  higher  in  proportion.  On  Tues- 
dav  demand  for  fancy  stock  continued 
vers  active  and  35 ic  was  the  prevailing 
price  for  extras  with  some  long  lines  held 
at  higher  prices  and  fancy  stock  quickly 
taken  at  36  @36Jc.  There  was  also  an 
active  demand  for  good  firsts  within 
range  of  34  @35c  and  a  very  mod- 
erate assortment  of  fresh  butter  available 
at  any  lower  figure.  Most  houses  had  a 
few  small  lots  of  ordinary  firsts  or  good 
seconds  which  they  pieced  out  to  regular 
trade  at  32  @33*c  and  here  and  there 
more  seriously  defective  lots  were  picked 
up  lower.  On  Wednesday  and  Thursday 
prices  on  high  grades  were  fully  sus- 
tained although  on  Thursday  the  supply 
of  fancy  stock  was  more  adequate  and 
a  close  clearance  was  not  effected.  The 
lower  grades,  however,  continued  firm  and 
there  were  few  car  lots  of  centralized 
available  under  34c.  One  or  two  cars 
were  picked  up  at  33 ^c  but  usual  asking 
price  34  (5  35c.  At  this  writing  there  is 
some  more  or  less  defective  butter  which  is 
unsold  in  first  hands  but  the  prices  asked 
are  relatively  high,  usually  ranging  from 
34  @35c.    Top  grades  close  very  firm. 

Fancy  unsalted  creamery  ruled  rather 
dull  early  in  the  week  but  lately  the  mar- 
ket has  improved  and  prices  are  agam  at 
their  usual  premium  over  fancy  salted 
stock.  Under  grades  of  unsalted  also 
moving  well. 

American  Association  of  Creamery  Butter 
Manufacturers  reports  the  make  of  butter 
in  84  plants  for  week  ending  June  25  as 
1.4%  less  than  the  previous  week  and  2.5  % 
less  than  same  week  last  year. 
Creamery,  higher  scoring  than  ex- 
tras..  ...  36  @36* 

Creamery,  extras,  (92  score)  35  i  @.  .  . 

Creamery,  firsts,  (90  to  91  score). 34  @35 
Creamery,  firsts,  (88  to  89  score)  .33  @34 
Creamery,  seconds,  (83  to  87  score  30  <§t32£ 

Creamery,  lower  grades  @.  .  . 

Creamery,  unsalted,  higher  than 

extras  38  @38* 

Creamery,  unsalted,  extras  36J  @37j 

Creamery,  unsalted,  firsts,  (90  @91 

score)  35  @36 

Creamery,  unsalted,  firsts  (88  @89 

score)  34  @34J 

Creamery,  unsalted,  seconds  30  @33 

The  Wisconsin  Cheese  Exchange 
Plymouth.  Wis.,  June  27. — On  the  Wis- 
consin Cheese  Exchange  today.  5,525  boxes 
of  cheese  were  offered  and  all  sold  as  follows: 
425  twins  at  12  ic  4,050  daisies  at  13c,  400 
double  daisies  at  12|c,  400  cases  longhorns 
at  13  Jc,  150  boxes  sguare  prints  at  15 Jc, 
and  100  at  15c. — A.  C.  Erbstoeszer,  Auc- 
tioneer.   , 

Fredonia,  Wis. — Kohler  Dairy  Co., 
Inc.;  capital  stock,  $4,000.  Ed  F. 
Meyer,  Albert  F.  Kohler,  Alvin  C. 
Moths.  Manufacturing  of  dairy  prod- 
ucts. 


Protecting  an  Industry 


When  milk  products  lose  their  fine  color,  rich  nutritious 
wholesomeness,  and  quality  flavor  you  may  be  sure  that 
these  losses  are  due  to  those  causes  of  insanitation  all  the 
more  dangerous  because  invisible  to  the  eye. 

That  many  of  these  preventable  sources  of  poor  quality 
can  be  entirely  eliminated  by  the  safe,  wholesome,  sani- 
tary cleanliness  which  follows  the  use  of 


Dairyman's 


is  proved  by  the  thousands  of  creamery  men,  cheese  makers 
and  dairymen  who  never  neglect  the  protection  this  cleaner 
provides  to  their  manufacturing  processes. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  has  a 
natural  cleansing  and  purifying  action  which  quickly  con- 
vinces the  user  of  its  distinctive  efficiency  and  when  he 
knows  how  harmless  it  is  to  use  and  how  exactly  it  meets 
his  needs  he  is  satisfied  to  remain  a  constant  user  of  this 
unusual  product. 

Order  from  your  supply  house. 

IT  CLEANS  CLEAN. 


Indian  in  Circle 


TelTyour  friends'and'neighborsjyou  are  going'to  the 


NationalfDairy  Show,  Oct.  8  to  15,  1921 

Minnesota  State  Fair  Giounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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E.  J.  Peterson,  Willow  River, 
Minn.,  has  taken  charge  of  the  cream- 
ery at  McGrath,  Minn. 

E.  H.  Kamberg,  Cochrane,  Wis., 
is  now  with  the  Carnation  Milk 
Products  Co.  at  Oconomowoc,  that 
state. 

E.  C.  Russell  has  resigned  as  oper- 
ator of  Marystown  co-operative  cream 
ery,  Shakopee,  Minn.,  and  has  gone  to 
Plythedale,  Mo. 

Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
address  the  past  week  are:  A.  J. 
Baechler,  Fountain  City  to  Wausau, 
Wis.;  J.  E.  Rwanson,  Minneapolis  to 
Northfield,  Minn.;  Carl  F.  Koehler, 
Chaska,  Minn.,  to  Watertown,  S.  D.; 
C.  W.  Hasting,  Lanesboro  to  Pine 
Island,  Minn. 

Howard  D.  Reynolds,  of  Mason 
City,  la.,  western  representative  of 
James  Rowland  &  Co.,  New  York, 


The  buttermakers  using 

FLORA  DANECA 

certainly  made  some  showing  in 
the  last  Minnesota  Scoring  Contest 


Albert  Andersen,  Erskine,  Minn. 
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and  than  whom  no  more  pleasant  and 
manly  man  ever  comes  out  of  the  big 
dairy  state  to  the  south,  was  a  recent 
Dairy  Record  caller,  while  on  a  trip 
among  Minnesota  creameries.  Mr. 
Reynolds  has  many  friends  among  the 
creamery  men  in  these  parts  and  their 
only  grouch  against  him  is  that  they 
don't  see  him  often  enough. 


HANSON   BACK   TO  COLLEGE 


Resigns  Creamery  Package  Posi- 
tion to  be  Superintendent  of 
Official  Testing. 


E.  O.  Hanson,  until  about  a  year 
ago  superintendent  of  official  testing 
at  the  University  Farm,  resumed  that 
position  again  July  1st,  succeeding 
M.  H.  Fohrman,  who  has  resigned  to 
accept  a  position  with  the  Dairy 
Division,  United  States  Department 
of  Agriculture,   Washington,   D.  C. 

Mr.  Hanson  is  well  known  to 
Minnesota's  creamery  operators,  hav- 
ing been  instructor  in  testing  in  the 
dairy  schools  for  many  years.  His 
acceptance  of  the  University  Farm 
offer  is  a  distinct  gain  for  that  insti- 
tution. For  the  past  year  he  has 
been  assistant  manager  of  the  Cream- 
ery Package  Mfg.  Company,  Minne- 
apolis. 


E.  J.  MORRISON  IS  DEAD 


Was  Formerly  President  of  Wis- 
consin Buttermakers' 
Association. 


E.  J.  Morrison,  of  Chetek,  Wis., 
died  at  his  home  in  that  city  June 
18th.  While  he  had  been  in  poor 
health  for  several  months,  death  came 
suddenly.  Mr.  Morrison  some  years 
ago  was  president  of  the  Wisconsin 
Buttermakers'  Association  and  was 
prominent  among  the  creamery  men 
of  that  state  and  to  many  of  them  who 
were  his  personal  friends  the  news  will 
come  as  a  shock. 

Mr.  Morrison  started  the  creamery 
in  Chetek  in  1905,  the  plant  later  be- 
coming the  Chetek  Co-operative 
Creamery  company.  He  disposed  of 
his  interest  several  years  ago  and  re- 
tired from  business.  He  was  seventy 
years  old  at  the  time  of  his  death, 
and  leaves,  besides  a  widow,  four  sons 
and  two  daughters.  He  was  well  be- 
loved in  his  home  community  and 


highly  respected  for  his  business 
integrity  and  good  judgment.  He 
was  an  honor  to  the  creamery  indus- 
try of  Wisconsin. 


On  Leave  of  Absence 
A.  J.  McGuire,  of  the  dairy  exten- 
sion department,  University  Farm, 
St.  Paul,  has  been  granted  a  five 
months  leave  of  absence,  having  been 
engaged  to  give  all  his  time  during 
that  period  to  organization  work  for 
the  proposed  state  association  of  co- 
operative creameries. 

Mr.  McGuire  is  the  second  man 
from  the  extension  service  at  tho 
University  Farm  recently  granted  a 
leave  of  absence,  W.  A.  McKerrow 
being  the  first.  Mr.  McKerrow  was 
granted  a  year's  leave  to  become 
manager  of  the  new  co-operative  live 
stock  commission  company  in  South 
St.  Paul,  an  organization  of  co- 
operative live  stock  shipping  associa- 
tions throughout  the  state. 


YEAST  NOT  NECESSARY 


As  Part  of  Our  Diet. 

While  yeast  contains  a  large  amount 
of  an  element  which  is  necessary  to 
the  life  and  health  of  man  and  other 
animals,  it  need  not  become  a  part  of 
the  American  diet.  This  is  what 
scientists  and  food  experts  at  the 
University  of  Wisconsin  are  saying. 

A  great  deal  of  the  recent  "stir"  in 
regard  to  the  value  of  the  little  yeast 
cake  as  a  food  and  as  a  medicine,  they 
declare,  is  due  to  the  remarkable 
advertising  and  other  publicity  mea- 
sures of  the  yeast  cake  companies. 
Nevertheless,  through  experiments, 
yeast  has  been  found  richer  in  this 
giving  element,  called  vitamine,  than 
many  foods  which  appear  on  the 
table.  As  a  cure  for  constipation 
ills,  also,  they  say,  it  may  have  real 
value  for  the  living  yeast  acts  benifi- 
cially  upon  the  intestinal  tract. 

On  the  other  hand,  the  bacteriolo- 
gists state,  there  is  no  reason  why  a 
well-balanced  diet,  such  as  every 
average  American  family  ought  to 
use,  can  not  supply  both  vitamines 
and  roughage.  Thus  the  body  will 
be  kept  always  fit,  and  "run-down" 
conditions,  for  which  the  yeast  cake 
is  so  highly  recommended,  will  not 
have  to  be  built  up. 

Yellow  carrots,  yellow  corn,  squash, 
pumpkins,  all  of  the  "yellow  race"  in 
vegetables  are  particularly  rich  in 
vitamines.  The  leafy  green  vegeta- 
bles, lettuce,  spinach  and  celery  are 
equally  supplied.  Milk  and  milk 
products  contain  large  amounts. 

"Too  many  people,  farmers  inclu- 
ded, make  meat,  white  bread,  potatoes 
and  coffee  their  main  diet,  day  after 
day,"  says  one  of  the  agricultural 
bacteriologists  who  is  making  a  study 
of  foods.  "Food  of  that  sort  con- 
tains almost  no  vitamines,  and  a 
condition  of  low  vitality  is  likely  to 
result.  This  is  the  time  the  body 
quickly  responds  to  the  yeast  treat- 
ment with  excellent  results. 

"It  is  better,  easier  and  cheaper, 
however,"  he  continues,  "to  keep  up 
the  vitamine  supply  in  the  body,  than 
to  trust  to  corrective  measures. 

"Farmers,  especially,  can  have 
abundant  supplies  of  vegetables.  Cab- 
bage, onions  and  apples  should  be 
served  raw  occasionally  to  preserve 
the  vitamine  which  cooking  may 
destroy.  Milk  is  cheap  and  we  are 
continually  being  urged  to  use  more." 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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NATIONAL  DAIRY  SHOW 


Opens  Offices  in  St.  Paul. 


The  National  Dairy  Association 
has  moved  its  office  to  Minnesota  to 
get  ready  for  the  Big  Show.  The  office 
for  this  year's  show  was  opened  on 
Tuesday.  July  5th.  in  the  Grain  Ex- 
change Building,  Corner  of  Fourth 
and  Robert  Streets,  St.  Paul. 

The  general  office  in  Chicago  will  be 
continued,  but  the  detail  of  business 
for  the  1921  Show  will  be  handled  in 
the  St.  Paul  office,  and  in  order  to  ex- 
pedite attention  to  show  matters  all 
letters  should  bear  the  St.  Paul  ad- 
dress until  after  October  15th. 

All  dairy  people  visiting  the  Twin 
Cities  or  residing  therein  are  most  cor- 
dially invited  to  make  the  office  at 
Fourth  and  Robert  Streets,  St.  Paul, 
their  headquarters. 


CREAMERY-OPERATOR- 
MAYOR 


Cleans  Out  Moonshine  Gang. 

Motley,  Minn. — When  this  town 
decided  it  would  be  done  with  moon- 
shine and  the  lawlessness  and  troubles 
arising  therefrom,  it  elected  H.  Elkjer 
mayor.  He  is  the  operator  of  the 
successful  local  co-operative  creamery, 
and  a  man  who  may  be  trusted  to  en- 
force law  and  order.  Mr.  Elkjer  at 
once  proceeded  to  make  moonshine 
peddling  an  extremely  risky  occupa- 
tion, whereupon  the  moonshine  gang 
decided  to  '"get"  him  and  his  police 
officer. 

On  the  evening  of  July  6th  four 
ruffians  came  to  town  loaded  with 
booze  and  started  trouble.  The  police 
officer,  trying  to  arrest  them,  was 
jumped  upon  and  beaten  within  an 
inch  of  his  life  right  before  the  eyes 
of  a  dozen  citizens. 

Another  Creamery  Man  Comes 
To  Rescue 

At  this  point  Nels  Baden,  of  the 
Monarch  Ice  Cream  Co.,  Wadena, 
and  a  friend,  came  upon  the  scene 
and  attempted  to  rescue  the  officer, 
whereupon  the  moonshiners  went  for 
them.  Baden  was  armed  with  a  leaf 
of  a  Ford  spring  and  stood  off  the 
ruffians,  but  his  friend  was  nearly 
killed  with  steel  knuckles  and  irons. 

Just  then  Mayor  Elkjer  reached  the 
fracas  and  at  once  swore  in  six  citi- 
zens as  officers  and  ordered  them  to 
arm  themselves.  The  result  was  that 
three  of  the  moonshiners  were  ser- 
iously wounded  and  all  arrested. 

Geo.  A.  Miller  with  the  J.  G.  Cherry 
Company,  St.  Paul,  and  also  a  cream- 
ery operator,  came  into  town  in  time 
to  see  the  moonshiners  fall  and  to 
convince  himself  once  more  that  it 
takes  creamery  men  to  finish  any  par- 
ticularly tough  job. 


HEEN  IS  FIGHTING 

Restraining"  Order  Sought  By  St. 
Paul  Creamery  Men. 


The  move  started  by  St.  Paul 
creamery  men  to  restrain  Dairy  and 
Food  Commissioner  Chris  Heen  of 
Minnesota,  from  rendering  cream, 
judged  unfit  for  human  food  by  his 
inspectors,  unusable  for  buttermaking 
by  the  addition  of  certain  chemicals, 
progressed  only  slowly  last  week. 
The  matter  will  come  up  in  district 
court  in  St.  Paul  July  18th,  when  the 
court  will  decide  whether  or  not  a 
restraining  order  should  be  issued. 

Assistant  General-Attorney  Pratt 
has  the  case  in  charge  for  Commission- 
er Heen,  who  is  determined  to  fight 
the  restraining  order  to  a  finish,  it 
being  realized  that  the  order,  should 
it  be  issued,  will  practically  make 
cream  inspection  at  the  railroad 
stations  in  St.  Paul  and  Minneapolis 
null  and  void  and  seriously  reflect  on 
the  quality  of  the  cream  all  over  the 

S  F.J.  Mumm  Co.  and  R.  E.  Cobb  Co., 
are  petitioners  for  the  restraining 
order,  it  is  understood. 


WISCONSIN  JULY  BUTTER 
SCORING 


To  Be  Held  July  27th. 


A  hot-weather  butter  scoring  will 
be  held  at  the  Wisconsin  Dairy  School 
July  27th.  This  is  the  regular  month- 
ly, butter  scoring  exhibition,  and 
judging  from  the  appeals  sent  the 
dairy  school  from  many  creameries  in 
the  state  asking  for  assistance  in  im- 
proving the  quality  of  the  butter 
made  at  our  factories  since  the  June 
scoring  which  was  held  at  the  flush 
of  the  season. 

The  present  hot  weather  conditions 
require  special  attention  to  the  qual- 
ity of  the  butter,  as  it  is  more  dif- 
ficult to  get  sweet  cream  from  the 
farms  than  it  was  in  the  month  of 
June  when  large  quanitties  of  cream 
was  being  received. 

492  Entries  in  Year. 

Our  butter  scoring  year  closes  in 
June  so  that  we  are  now  beginning  a 
new  year.  We  received  492  entries 
from  192  creameries  last  year,  and 
assuming  that  each  creamery  repre- 
sents at  least  fifty  farms,  the  benefits 
of  this  butter  scoring  work  are  re- 
ceived by  a  large  number  of  farmers 
widely  distributed  through  different 
sections  of  the  state. 

We  expect  to  have  the  July  butter 
examined  by  five  or  more  judges  and 
in  case  any  of  the  buttermakers  inter- 
ested in  this  work  can  arrange  to  be  in 
Madison  on  July  27th,  the  date  of  our 
next- scoring,  we  shall  be  glad  to  see 
them. 


NEUTRALIZER  RULING 


Again  Postponed,  This  Time  Till 
August  1st. 


Internal  Revenue  Commissioner 
David  H.  Blair  has  again  postponed 
enforcement  of  Treasury  Decision 
3120,  this  time  till  August  1st.  This 
decision  was  first  issued  in  February 
of  this  year  and  its  enforcement  post- 
poned from  time  to  time  through  the 
efforts  of  the  centralizers  and  others. 

The  decision  declares  butter  made 
from  decomposed  or  rancid  cream,  in 
which  a  neutralizer  has  been  used, 
and  butter  made  from  cream  of  high 
acid  and  bad  odor  and  in  which  a 
neutralizer  has  been  used,  adulterated 
butter,  subject  to  a  tax  of  ten  cents 
per  pound  and  other  regulations  safe- 
guarding the  rights  of  lawfully  made 
butter.  The  decision  was  made 
under  the  Act  of  1906,  Section  4. 

Local  Creameries  for  Decision 

As  soon  as  the  decision  was  issued 
by  Wm.  M.  Williams,  their  commis- 
sioner of  internal  revenue,  in  accord- 
ance with  the  opinion  rendered  by 
Attorney-General  Palmer,  a  great 
cry  of  protest  was  made  by  the  cen- 
tralizers who  succeeded  in  being 
granted  a  hearing  which  was  held  in 
Washington,  D.  C,  February  25th. 

At  this  hearing  Dairy  and  Food 
Commissioner  Chris  Heen,  State 
Chemist  Julius  Hortvet  and  State 
Secretary  James  Sorenson  of  the 
Operators  and  Managers'  Associa- 
tion, all  of  Minnesota,  appeared  on 
behalf  of  the  co-operative  creameries 
of  the  state,  supporting  and  endorsing 
the  decision,  as  did  Dr.  Wiley,  the 
great  food  expert,  and  a  representa- 
tive of  the  National  Consumers' 
League.  Many  endorsements  were 
also  sent  from  the  district  organiza- 
tions of  the  Minnesota  creamery  op- 
erators' and  managers'  association  in 
Minnesota,  and  of  Wisconsin  Butter- 
makers'  Association,  as  well  as  from 
many  co-operative  creameries  through- 
out the  Northwest. 

Many  Protests 

Led  by  Attorney  J.  E.  Jones  of 
Washington,  D.  C,  the  protestors 
marshalled  a  great  number  of  wit- 
nesses at  the  hearing,  including  all  the 
well  known  "experts"  on  buttermak- 
ing as  carried  on  under  the  neutral- 
izing method,  such  as  Bouska,  Hun- 
ziker,  Credicott.  etc.,  and  a  great 
number  of  protests  against  the  de- 
cision— which  would  practically  do 
away  with  the  use  of  decomposed  and 
rancid  cream  and  cream  of  high  acid 
and  bad  odor  in  creamery  buttermak- 
ing— were  made  by  secretaries  of  cen- 
tralizers' associations  in  different 
states,  representatives  of  the  National 
Dairy  Council,  and  others. 

Many  protests  were  also  filed  by 

(Concluded  on  Page  26) 
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CONFIDENCE  IN  INDUSTRY 
Probably  the  most  important  function  of  the  National 
Dairy  Show,  as  it  relates  to  the  visiting  creamery  and 
cheese  factory  operator,  is  the  inspiration  of  confidence 
in  the  dairy  industry  which  it  is  bound  to  give  him,  as 
pointed  out  by  Prof.  C.  H.  Eckles  recently.  Of  course, 
when  the  operator  comes  to  the  World's  Greatest  Dairy 
Show  at  the  Minnesota  Fair  Grounds  this  fall,  he  will  be 
looking  for  this  and  that  machine  and  will  examine  in 
detail  appliance  after  appliance,  but  when  he  gets  all 
through  the  most  valuable  thing  which  he  will  carry 
home  will  be  confidence  in  the  industry  which  gives  him 
an  opportunity  to  exercise  his  profession. 

As  the  enormous  exhibit  of  innumerable  appliances 
used  in  the  dairy  industry  becomes  fastened  in  his  mind; 
as  he  realizes  the  amount  of  labor,  capital,  organization 
and  brains  back  of  all  these  exhibits,  and  as  he  begins  to 
appreciate  the  amount  of  money  spent  on  the  dairy  show 
by  business  interests  who  from  past  experience  know 
what  they  are  doing,  he  will  make  up  his  mind  quickly 
that  the  dairy  industry  to  him,  is  not  only  his  own  job, 
but  that  the  industry  is  so  large  and  its  future  so  secure, 
that  his  job  is  only  one  of  thousands  of  opportunities 
for  him  to  practise  his  skill  and  training  and  abilities. 
And  the  cattle  and  other  exhibits  will  only  increase  this 
feeling  of  confidence,  of  security,  of  good  fortune  in  being 
part  of  the  greatest  industry  in  the  world. 

No  creameryman  ever  went  to  a  National  Dairy  Show 
without  getting  away  with  the  conviction  that  his  choice 
of  profession  and  business  had  been  a  wise  one,  and  that 
the  industry  holds  opportunities  unlimited  for  any  man 
who  wants  to  work.  As  a  tonic  for  the  blues  and  doubts 
as  as  to  the  future,  there  is  nothing  like  a  visit  to  the 
National  Dairy  Show. 


WHO  CAN  BEAT  THESE  PRICES? 

Chas.  A.  Howard,  of  Dubuque,  Iowa,  who  gets  around 
over  the  Northwest  about  as  much  as  any  other  man, 
asks  us  to  use  this  heading  over  the  following  news-item 
which  he  sends  us: 

"Herewith  you  will  find  prices  fixed  for  week  ending 
July  9th  for  milk  and  cream  delivered  to  the  Farmers' 
Co-operative  Creamery  Association,  Montevideo,  Minn.: 
sweet  milk  $3.50  per  cwt.;  sweet  cream,  first  grade  43c 
per  pound  of  butterfat;  sweet  cream,  second  grade,  38c 
per  pound  of  butterfat;  all  sour  cream  28e  per  pound  of 
butterfat.  This  creamery  has  a  big  local  retail  trade  for 
milk,  sweet  cream,  butter  and  ice  cream." 

These  prices  are  good  ones  and  considering  the  con- 
ditions under  which  this  co-operative  creamery  does  bus- 
iness, safe  and  well  warranted.  They  show  once  more 
what  a  co-operative  creamery  can  do,  as  compared  with 
the  central  plant. 


WHY  HELP  CAUSE  THIS  LOSS? 

A  circular  issued  by  a  large  Nebraska  butter  manu- 
facturer and  picked  up  in  the  territory  of  a  good  co- 
operative creamery  in  South  Dakota,  preaches  a  sermon 
on  boiling  cream  and  how  to  avoid  it  in  cream  shipped  to 
the  Nebraska  plant.  "Boiling  cream,"  says  the  circular, 
"is  practically  the  biggest  profit  loser  he  (the  cream 
producer)  has  to  contend  with.  Millions  of  dollars  are 
wasted  annually  through  that  manner.  Have  you  ever 
seen  a  can  of  cream  sitting  at  your  local  depot  during  the 
summer  time  with  the  cream  actually  streaming  down  the 
sides?  Did  you  stop  to  figure  out  that  it  is  not  only  your 
town  where  this  is  going  on  that  very  minute?  Cream 
wasted  that  way  is  doing  no  one  any  good.  It  is  just  sheer 
waste  of  money  that  can  be  turned  into  real  cream  profits." 

This  is  about  as  well  put  a  statement  of  the  millions 
of  dollars  of  waste  caused  by  the  cream  shipping  system 
as  we  have  ever  seen,  and  the  directions  for  cleanliness 
and  care  given  in  the  circular  are  very  suggestive  of  the 
kind  of  stuff  remaining  in  the  cans  of  boiling  cream  when 
they  reach  the  plants.  However,  the  simplest  way  to 
prevent  this  loss  in  farming  communities  that  have  a 
co-operative  or  other  local  creamery,  would  be  not  to 
solicit  cream  shipments  in  such  communities  but  let  the 
cream  go  to  the  local  plant  where  it  belongs. 


PROVE  IT,  MR.  HUBEL 

An  article  in  the  local  paper  of  Maynard,  Minn., 
signed  by  A.  Hubel  and  apparently  in  response  to  an 
article  in  the  Clara  City  (Minn.)  Herlad  by  A.  C.  Rhode, 

says  in  part: 

"Mr.  Rhode  also  stated  that  every  time  you  sell 
cream  to  a  cream  station  you  are  losing  five  cents  per 
pound.  We  can  again  prove  to  him  that  the  farmers  are 
not  losing  this  amount,  as  the  only  kind  of  cream  that  the 
co-operative  creameries  pay  any  premium  on  is  sweet 
cream  and  every  farmer  knows  that  sweet  cream  will 
test  from  two  to  four  points  less  than  sour  cream.  For 
instance,  a  farmer  bringing  in  an  80-pound  can  of  sweet 
cream  is  losing  about  three  pounds  of  butterfat  or  about 
four  cents  per  pound  on  every  pound  of  butterfat  he 
sells." 

Inasmuch  as  Mr.  Hubel  offers  that  "if  there  is  anything 
in  this  article  that  anyone  doubts  kindly  call  at  our  office 
and  we  can  prove  them  to  you,"  we  ask  him  to  prove  the 
truth  of  the  just  quoted  statements  to  us.  We  cannot 
call  at  his  office,  but  no  doubt  he  will  be  glad  to  prove 
them  by  mail.  We  not  only  doubt  these  statements,  but 
on  the  strength  of  every  authority,  practical  and  scien- 
tific,  go  on  record  right  here  and  now  and  say  that  when 
Mr.  Hubel  intimates  that  sour  cream  tests  higher  than 
sweet  cream  and  says  that  the  farmer  selling  an  80-pound 
can  of  sweet  cream  loses  about  three  pounds  of  butte  rfat 
(as  compared  with  the  pounds  he  would  have  had,  had 
the  cream  been  sour),  Mr.  Hubel  shows  that  he  doesn't 
know  what  he  is  talking  about,  to  put  it  mildly. 

It  is  about  time  this  silly  statement  about  sour  cream 
testing  higher  than  sweet  cream,  a  statement  that  is 
doing  a  lot  of  damage  to  the  quality  of  Minnesota's  butter, 
be  nailed.  We  believe  that  Commissioner  Heen's  atten- 
tion should  be  called  to  Mr.  Hubel's  offer  of  proving  the 
truth  of  it,  and  that,  if  Mr.  Hubel  is  a  cream  buyer  and 
holds  a  testing  license,  an  inspector  be  sent  to  look  up  the 
matter.  Let  the  inspector  divide  a  can  of  sweet  cream  in 
two  cans,  keep  the  one  sweet  and  sour  the  other.  J  Then 
let  Mr.  Hubel  test  both.  If  his  test  shows  the  sour  cream 
to  contain  more  butterfat  than  the  sweet,  he  may  think 
he  has  proven  his  assertion,  but  he  has  not.  He  has  only 
proven  that  he  doesn't  know  how  to  test,  and  in  that  case 
his  testing  license  should  be  revoked. 

We  don't  like  to  spend  so  much  space  on  this  fool 
story,  but  the  statement  that  sour  cream  tests  higher 
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than  sweet  cream  is  being  used,  according  to  reports,  by 
many  cream  buyers.  In  this  case  the  statement  got  into 
print  and  so  is  on  record.  Of  course,  every  creamery  man 
and  everybody  versed  in  cream  testing  knows  that  there 
is  no  way  in  the  wide  world  for  sourness  to  increase  the 
butterfat  content  of  a  can  of  cream.  We  only  hope  the 
dairy  and  food  department  will  find  out  how  Mr.  Hubel 
tests,  if  he  tests,  and  then  proceed  accordingly,  in  order 
that  this  silly  argument  for  sour  cream  may  be  knocked 
out  in  a  way  that  will  make  every  cream  buyer  and  every 
farmer,  who  has  been  led  to  believe  such  nonsense,  sit 
up  and  take  notice. 


MAKE  DROPPING  OFF 
During  the  past  week  the  make  of  butter,  in  Minnesota 
at  least,  has  dropped  off  heavily,  probably  from  about 
fifteen  to  twenty-five  per  cent,  and  in  some  places  even 
more,  as  compared  with  the  peak  of  the  flush  season.  It 
should  be  remembered,  however,  that  the  peak  of  the 
flush  was  much  higher  than  in  any  previous  year  and  on 
that  account  only  very  abnormal  weather  conditions  for 
the  balance  of  the  year  will  prevent  1921  from  being  a 
banner  butter  year  in  Minnesota  as  well  as  in  the  whole 
Northwest.  The  long  stretch  of  hot  weather  has  put  the 
pastures  in  poor  condition,  and  the  flies  and  mosquitos 
are  not  increasing  milk  production,  but  the  hay  crop 
appears  to  have  been  good;  during  the  last  week  we  have 
had  some  rain  and  the  price  of  butter  (and  of  butterfat 
at  the  co-operative  creameries)  seems  attractive,  especially 
when  compared  with  the  prices  on  other  farm  products. 
So  all  in  all  the  big  slump  in  the  make  during  the  past 
week  is  only  seasonal  and  does  not  presage  a  short  make 
during  the  balance  of  the  year  as  compared  with  other 
years. 


NEUTRALIZED  BUTTER 

We  are  informed,  correctly,  we  believe,  that  the 
centralizers'  organizations  are  getting  ready  to  have  a 
bill  introduced  in  Congress  settling  for  all  time  the  ques- 
tion as  to  whether  or  not  butter  made  from  neutralized 
cream  is  adulterated  butter,  as  held  in  certain  cases  by 
Treasury  Decision  3120,  the  enforcement  of  which  the 
centralizers  have  succeeded  in  getting  postponed  from 
time  to  time.  We  have  some  reason  to  believe  that  an 
attempt  will  be  made  to  amend  the  law  of  1886,  defining 
butter  and  at  the  same  time  permit  neutralization  with 
lime.  The  amendment  no  doubt  will  also  describe  a 
minimum  fat  content  and  a  maximum  moisture  content. 
Getting  into  the  amendment  the  subject  of  pasteuriza- 
tion as  a  camouflage  for  neutralization  is  a  clever  move, 
but  whether  or  not  it  will  fool  the  consumer  remains  to 
be  seen.  In  the  meantime,  what  are  the  local  creameries 
going  to  do  about  it. 


DRIVERS  AND  SALESMEN 

Of  recent  years  the  driver  of  the  milk  wagon  in  the 
city  has  been  urged  to  become  a  salesman  rather  than 
just  a  driver,  and  that  change  surely  would  be  a  great 
factor  in  increasing  milk  consumption.  However,  it  is 
somewhat  of  a  puzzle  to  try  to  understand  just  how  the 
driver  is  to  act  as  salesman,  if  customers  follow  the  advice 
given  by  the  Franklin  Co-operative  CreTmery  Associa- 
tion, Minneapolis,  in  a  recent  issue  of  the  "Minneapolis 
Co-operator" — and  the  customer  should  heed  the  advice, 
which  reads:  "If  a  consumer  of  milk  wishes  efficient 
service  from  the  Salesman,  that  consumer  must  co-operate 
with  the  Salesman  by  putting  out  his  bottles  and  jars 
with  the  necessary  tickets  to  pay  for  the  goods  that  are 
wanted."  Just  how  the  driver  is  to  exercise  salesman- 
ship under  these  conditions  remains  a  mystery. 


The  CP  Refrigerating  Machine 

Must  Make  Good 

Since  we  manufacture  dairy  equipment  and  supplies 
as  well  as  refrigerating  machines,  we  sell  everything  you 
use  in  your  plant,  and  if  you  install  a  CP  Refrigerating 
machine  it  must  do  the  work  or  we  lose  you  as  a  customer. 
Your  future  business  is  worth  many  times  more  to  us  than 
the  small  profit  on  a  refrigerating  outfit. 

We  reproduce  the  following  letter  because  it  is  typical 
of  hundreds  of  others  we  have  in  our  file : 

"Thanks  for  your  letter.  Business  is  fine  and  we  are  certainly 
pleased  with  the  Creamery  Package  Ice  Machine.  We  now  wonder 
how  we  ever  got  along  without  it.  We  cool  the  milk  in  our  vat  to 
120  degrees  and  pump  it  over  the  cooler  to  water  at  50  degrees,  and 
lower  part  of  cooler  to  brine  at  10  degrees  to  14  degrees,  so  our  milk 
goes  into  the  bottle  at  about  30  degrees  to  33  degrees,  which  means 
our  sour  milk  trouble  is  ended.  The  low  temperature  helps  the 
cream  line  and  our  competitors  certainly  will  have  to  hit  the  ball  this  summer  if  they  want  to  stay  in  the  game." 

HARDWICK'S  DAIRY  PRODUCTS,  By  G.  C.  Hardwick,  Winona,  Minn. 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  133-137  E.  Swan  St. 
Kansas  City,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-20  Third  St.  N. 
Omaha,  113-15-17  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland.  Ore.,  6  to  8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  Ohio,  119  St.  Clair  St. 
Waterloo,  Iowa,  406-8  Sycamore  St. 


Tell  your  Friends  and  Neighbors  you  are  going  to  the 

WORLD'S  GREATEST  DAIRY  SHOW,  Minnesota  Fair  Grounds,  Oct.  8  to  15 
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y  bv 

JAMES  SORENSON 

Minnesota 


One  creamery  operator  who  has 
had  his  troubles  with  moldy  butter  in 
the  past,  claims  that  the  operators 
are  responsible  when  their  butter 
reaches  the  market  in  a  moldy  con- 
dition. He  states  that  he  has  had  no 
trouble  with  mold,  except  when  he 
failed  to  prepare  his  tubs  and  liners 
properly  before  packing  butter.  His 
method  provides  for  soaking  the  tubs 
a  short  time  in  water  at  a  temper- 
ature .of  185  degrees;  the  liners  are 
also  boiled  in  brine,  and  after  the  tubs 
have  been  paraffined,  they  are  sprink- 
led with  salt  while  the  paraffine  is  still 
hot.  Another  operator  claims  that 
all  of  his  trouble  with  mold  disappear- 
ed after  he  discontinued  soaking  his 
tubs  in  cold  water. 


The  writer  is  not  prepared  to  say 
that  mold  is  at  all  times  due  to  care- 
lessness on  the  part  of  the  operator, 
but  we  are  sure  that  there  would  be 
far  less  complaint  of  mold,  if  the  boys 
in  the  creameries  would  take  proper 
precaution  to  prevent  mold  growth. 
A  poorly  constructed  refrigerator  will 
undoubtedly  promote  mold  growth, 
and  we  believe  that  much  butter  ar- 
rives at  the  market  in  a  moldy  condi- 
tion due  to  poor  refrigerator  service 
in  transit,  and  also  because  of  too 
slow  transportation  service.  Again 
we  are  convinced  that  much  butter  is 
moldy  because  the  cream  is  not  prop- 
erly pasteurized.  Old  and  poorly- 
cared  for  cream  is  almost  certain  to 
contain  mold  spores  in  large  quanti- 
ties, and  if  such  cream  is  mil  heated 
to  a  temperature  that  kills  the  spores, 
it  is  only  to  be  expected  Hint  I  he  finish- 
ed butter  will  show  mold,  especially 
if  it  takes  from  two  to  three  weeks 
before  the  butter  reaches  the  market. 


There  are  still  many  creameries 
receiving  cream  every  day  from  morn- 
ing till  night  without  any  regulation 
whatsoever  governing  the  delivery 
of  cream,  and  in  some  places  much  of 
the  cream  is  received  after  six  o'clock 
P.  M.  It  would  seem  that  this  is  a 
mighty  poor  system  to  say  the  least, 
and  the  operator  who  has  to  work 
under  such  conditions  is  entitled  to  a 
lot  of  sympathy.  As  one  operator 
states,  it  is  necessary  to  stay  up  half 
of  the  night  in  order  to  pasteurize, 
and  any  one  who  has  tried  it  will  know 
it  is  not  very  agreeable  to  work  all 
day  and  half  of  the  night.  If  cream 
is  not  delivered  so  as  to  permit  pas- 
teurization during  the  regular  work- 


ing hours,  we  would  not  blame  the 
operator  so  much  if  he  neglects  to 
pasteurize.  When  most  of  the  cream 
is  received  during  late  hours  of  the 
afternoon  and  evening,  we  would 
suggest  cooling  the  cream  to  as  low  a 
temperature  as  possible  as  fast  as  it  is 
received,  and  then  pasteurize  the 
next  morning.  This  may  not  be  the 
ideal  method  of  applying  pasteuriza- 
tion, and  yet  we  believe  that  such  a 
method  would  produce  better  results 
than  churning  raw  cream. 


Looking  at  this  from  a  cold  blooded 
business  standpoint,  it  is  sure  to  re- 
sult in  a  loss  of  real  money  to  require 
one  man  to  do  the  work  of  two. 
Overwork  means  a  loss  of  efficiency, 
and  this  is  especially  true  in  the 
creamery,  where  there  is  so  much 
important  detail  work  that  must  be 
looked  after  to  avoid  serious  loss. 
If  the  operator  is  kept  on  the  jump 
doing  the  hard  work  in  the  creamery, 
it  is  only  to  be  expected  that  he  will 
neglect  such  work  as  testing  for 
moisture,  keeping  dairy  records,  etc. 
He  is  only  human,  and  when  he  is 
worked  beyond  his  capacity,  he  simply 
does  the  best  he  can  regardless  of 
whether  this  is  good  enough  or  not. 


If  a  creamerj-  has  a  large  run.  it 
may  be  found  practical  to  employ 
an  extra  crew  of  men  to  work  during 
the  night,  as  it  certainly  is  unfair  to 
expect  one  crew  of  men  to  work  from 
1")  to  18  hours  a  day.  A  man  with  a 
strong  constitution  may  abuse  him- 
self temporarily  to  the  extent  of 
putting  in  double  time,  and  he  may  be 
able  to  stand  such  abuse  for  a  time, 
but  there  is  always  a  day  of  reckon- 
ing coming  for  any  one  who  con- 
tinually disobeys  the  laws  of  nature. 
If  the  people  of  a  cummunity  desire 
the  convenience  of  delivering  their 
cream  at  the  creamery  at  any  old 
time  they  feel  like  it,  they  should  at 
least  be  willing  to  pay  for  enough 
help  at  the  creamery  so  that  no  one  is 
obliged  to  ruin  his  health  because 
of  working  double  time,  and  not  re- 
ceiving the  rest  and  recreation  that 
any  one  must  have  in  order  to  pro- 
mote and  retain  ordinary  good  health 
and  happiness. 


The  writer  for  years  has  advocated 
a  vacation  for  creamery  operators, 
and  we  still  believe  that  many  cream- 
eries would  make  money  by  telling 
their  operators  to  get  away  from  their 
work  for  a  week  or  two.  The  ex- 
pense of  hiring  a  relief  man  for  a 
short  time  would  not  be  felt  by  a  fair 
sized  creamery,  and  giving  the  oper- 
ator a  vacation  is  one  way  for  a  cream- 
ery to  show  their  appreciation  of  his 
good  work.  It  is  also  a  safe  guess 
that  the  operator  who  is  granted  a 
vacation,  will  appreciate  this  gen- 
erosity on  the  part  of  the  creamery, 
and  he  will  strive  to  repay  the  cream- 
ery by  giving  the  very  best  service 
of  w  hich  he  is  capable. 


Don't  strive  to  get  the  patrons  away 
from  your  neighboring  creamery,  as 
this  can  hardly  be  considered  good 
co-operation. 

Live  and  let  live  is  a  good  motto  to 
apply  to  any  business. 


Quality  Butter  Boxes 

— — —  Made  of  = — — = 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


H 


AVEN'T  you  a  consuming  desire  to  know  just  why  all  the  most 
prominent  makers  of  Fancy  Creamery  Butter  are  shipping  to 
Philadelphia.  Won't  you  let  that  curiosity  of  yours  have  its  sat- 
isfaction just  this  week,  and  mark  your  next  shipment  our  way, 
and  see  for  yourself  why  they  are  shipping  to  this  historical  city. 
Or  will  you  keep  on  in  the  same  old  way?  If  you  ship  us  you'll 
be  satisfied,  your  curiosity  will  be  satisfied,  your  patrons  will  be 
satisfied,  when  all  these  are  satisfied  we  will  be  satisfied. 


CM. Drake  &  Company 

Philadelphia,  Pa. 


Ref.- 


"WE  HAVE  THE  OUTLET." 

-Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 
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Using  Over 
3,650,000 
Cubic  Feet 

of 

Water  Proof 
Lith 


ALL  SATISFACTORY 

Why  hesitate  to  use  WATER  PROOF  LITH  when  one  firm 
is  usinj§  the  above  and  they  say  results  are  perfectly  satis- 
factory. They  have  used  the  above  seven  years.  Your  worries 
over  temperatures  are  over  if  you  use  WATER  PROOF  LITH. 
So  why  hesitate.  Order  today.  For  full  information  read 
the  following  letter: 

QUINGY  MARKET  COLD  STORAGE  AND 
WAREHOUSE  GO. 

Boston,  Mass.,  April  12,  1921. 

UNION  FIBRE  CO.,  Inc. 
Winona,  Minn. 

Gentlemen — In  reply  to  yours  of  March  30,  1921,  will  say  we  have 
insulated  almost  exclusively  with  Lith  seven  buildings  at  Constitu- 
tion Wharf  containing  about  2,000,000  cubic  feet,  one  at  Mercantile 
Street  containing  150,000  cubic  feet. 

The  temperature  maintained  is  about  32  degrees  F.  The  results 
have  been  and  now  are  after  about  seven  years  perfectly  satisfactory. 

In  addition  to  the  above  we  have  our  butter  building  partly 
insulated  with  Lith  where  temperature  of  0  degrees  F.  is  maintained. 
This  building  contains  over  1,500,000  cubic  feet.  The  results  are 
satisfactory.  Respectfully  yours, 

QUINCY  MARKET  COLD  STORAGE  &  WAREHOUSE  CO., 

Walter  L.  Chase,  Superintendent. 

Material  sold  in  1914. 

Remember  there  is  no  substitute  for  WATER  PROOF 
LITH,  so  place  your  order  with  us. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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A  TRIP  TO 
SOUTH  DAKOTA 

We  received  an  urgent  request  from 
our  old  friend  G.  A.  Lee  to  attend  a 
creamery  picnic  at  Wilmot,  S.  D.  June 
29th.  While  we  were  deliberating  on 
whether  or  not  to  accept,  we  received 
a  telegram  from  the  county  agent  to 
attend  a  farmers  picnic  at  Summit, 
S.  D.,  the  following  day  and,  as  Mr. 
John  Jepson,  proprietor  of  the  Summit 
Creamery,  is  also  an  old  Minnesota 
buttermaker,  we  decided  to  run  out  to 
South  Dakota  and  call  on  some  of  the 
"boys"  there. 

We  started  out  a  day  ahead  and  run 
out  to  Aberdeen  to  call  on  our  old 
friend  "Jim"  Emerson,  who  is  running 
the  Aberdeen  Sanitary  Dairy.  We 
found  Jim  a  very  busy  boy  selling  a 
couple  of  thousand  quarts  of  milk  and 
cream  daily  and  making  several  hund- 
red gallons  of  ice  cream  every  day,  be- 
sides making  butter;  in  fact.  Jim  was 
so  busy  that  we  hesitated  to  bother 
him  much.  Still  we  had  a  midnight 
visit  with  him  and  were  glad  to  learn 
that  the  business  is  coming  fine  and 
that  there  is  plenty  to  be  had  out  in 
South  Dakota. 

The  picnic  at  Wilmot  was  a  dandy. 
It  reminded  us  of  the  first  creamery 
picnic  we  held  at  New  Sweden.  The 
grove  was  shady  and  beautiful.  There 
was  plenty  to  eat  and  drink  and  the 
patrons  came  with  their  whole  fami- 
lies, kiddies  and  all,  which  makes  a 
real  picnic.  Then  there  was  playing, 
talking  and  singing;  in  fact  it  was  a 
dandy  and  all  said  so. 

"Dad"  Cort  was  there  to  sing  and 
talk  and  that  alone  makes  a  picnic, 
and  Dad  was  at  his  best,  not  only  at 
the  picnic,  but  also  the  evening  before 
at  Lee's  home,  where  he  was  "practic- 
ing up"  with  Mrs.  Lee  at  the  piano  and 
Mr.  Lee  playing  the  fiddle.  Mr.  Lee 
can  play  some,  don't  forget  that. 

Then  Mr.  Sorensen  the  president  of 
the  creamery,  took  us  out  for  an  auto 
ride  to  Browns  Valley,  after  Dad  was 
through  practicing  and  this  was  coding 
and  refreshing  in  the  evening  breeze 
under  Dad's  and  Lee's  strains  of 
singing  and  stories. 

Mr.  Jepson  is  trying  to  revive  an  old, 
run  down  and  closed  up  farmers'  cream- 
ery at  Summit,  and  seems  to  be  meet- 
ing with  success.  He  is  making  60  to 
70  tubs  per  week  and  would  make 
more  if  he  was  getting  all  the  cream 
produced  around  Summit. 

Volstad,  at  Milbank,  is  making  a  lot 
of  ice  cream,  also  considerable  butver 
and  we  think  some  money,  at  least  we 
hope  so,  as  he  is  a  hard  worker  and 
deserves  it. 

George  Irey,  of  Big  Stone,  we  had 
never  met  before,  but  found  him  con- 
genial and  a  true  Fox  River  shipper 
and  booster.  It  would  be  a  good  thing 
for  the  dairy  industry  of  South  Dakota 
and  mean  more  money  to  the  farmers 
if  they  had  more  quality  boosters  like 
him.   Success  to  you,  George. 

FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS*  ASSOCIATION 

Formerly  Minnesota  Baiter  and  Cheese  Makers  Ass'n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Sorenson,  State  Sec'y— Tel.  Garfield  2901 


Will  Meet  Tomorrow 
District  No.  2,  Cyril  Wright,  Court- 
land,  secretary,  will  hold  a  business 
meeting    at    New    Ulm  tomorrow, 
Thursday,  July  14th. 


Among  the  Members 
John  Christensen,  Farminjrton,  was 
in  St.  Paul  last  week.  He  is  getting 
ready  for  a  two  weeks'  vacation 
granted  him  by  his  creamery  which 
pays  the  relief  man.  Mr.  Christensen 
will  go  automobiling  through  the 
northern  part  of  the  state. 

E.  A.  Wahlstrom,  Stark  creamery, 
near  Harris,  was  in  town  last  week, 
automobiling  in  with  his  brother, 
John  L.  of  North  Branch,  now  in  the 
banking  business  at  that  place  but 
for  many  years  a  prominent  creamery 
operator  in  Eastern  Minnesota. 


VERMONT   BUTTER  SCORING 


For  Month  of  June. 


The  third  butter  scoring  of  the 
season  was  held  at  the  Cabot  Co-oper- 
ative Creamery  at  Cabot  on  Friday, 
June  24.  The  weather  was  good  and 
attendance  from  surrounding  cream- 
eries numbered  about  60..  Twenty- 
five  creameries  entered  samples.  A 
number  of  makers  came  early  so  as  to 
to  be  present  when  the  butter  was 
scored.  The  official  scoring  was  done 
done  in  the  forenoon  so  as  to  have 
more  time  for  the  examination  of 
samples  and  for  discussion  after  din- 
ner. Mr.  Jones  of  the  State  Depart- 
ment, and  Prof.  Ellenberger  of  the 
College,  did  the  scoring.  Harry 
Solum  of  New  York  City,  was  present 
and  examined  the  samples  with  the 
judges.  The  commercial  scores  var- 
ied from  94%  down  to  87%,  the 
average  on  all  samples  being  90.6%. 

The  flavor  of  many  samples  showed 
evidence  of  poor,  off-flavored  cream. 
The  chief  remedy  is  more  frequent 
delivery  and  strict  grading  in  the 
receiving  room.  Many  samples  would 
have  been  better  if  the  cream  had 
been  properly  pasteurized.  The  work- 
manship was  good  in  many  samples 
but  a  number  indicated  too  high 
churning  temperatures  or  failure  to 
hold  at  churning  temperature  for  a 
sufficient  time  before  churning.  These 
samples  had  such  defects  as  leaky 
body,  milky  brine,  mottles  and  were 
generally  underworked.  No  boxes 
were  underweight  this  month  and 
some  contained  more  than  necessary 
over  the  market  weight. 

Announcement  of  the  higher  scor- 
ing samples  was  made  at  the  dinner 
tables.  A  profitable  and  general  dis- 
cussion took  place  in  the  afternoon 
while  the  samples  were  being  in- 
spected and  many  were  interested  in 
examining  the  refrigerator,  butter 
trucks  and  the  general  arrangement, 
of  the  creamery  which,  though  not 
one  of  the  largest,  is  one  of  the  best  ar- 
ranged in  the  state.  The  management 
of  the  creamery,  of  which  O.  L.  Dow 
is  president,  provided  all  present  with 


an  excellent  dinner  served  by  the 
Ladies'  Club  in  their  new  hall. 

The  following  is  a  list  giving  the 
eommmercial  score  of  all  samples 
receiving  a  final  score  of  90%  or  over. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Sl,  N  MINNEAPOLIS 


Sterilize 

Dairy  Equipment  with 


Stop  Hot  Weather 
Losses 


Scorching  sun  and  steaming 
heat  spoil  dairy  products. 

Most  bacteria  get  into  milk 
from  utensils  and  equipment. 
Your  patrons'  cans  are  the 
greatest  cause  of  poor  quality 
milk  and  cream.  B-K  ster- 
ilizes surely  and  quickly  at 
very  low  cost.  Large  facto- 
ries or  small  dairies  find  it  the 
only  reliable  sterilizer. 

Ask  us  how  to  control  bac- 
teria in  hot  weather. 


Economize 

Save  Losses  by  Using  B-K 

"The  Sentinal  of  Sanitation" 

GET  THE  BEST  RESULTS  AT 
LOWEST  COST 

Send  for  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 

General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3S08 


ST.  PAUL,  MINN. 


In  arriving  at  this  final  score  the  com- 
mercial score  counts  two-thirds  and 
the  composition  score  one-third.  The 
average  composition  of  these  samples 
was:  Fat,  81.40%;  Water,  15.10%; 
Salt,  2.5%.  and  Curd,  1%.  Five 
samples  were  too  high  in  moisture  or 
too  low  in  fat  or  both.  A  few  were 
very  low  in  moisture  content.  Evi- 
dently some  makers  are  not  using  the 
moisture  and  salt  tests.  Every  churn- 
ing should  be  tested  before  being 
tubbed  or  printed. 

Scores 

H.  E.  Pierce,  Richmond  94.00 

C.  M.  Lilley,  Marshfield  93.00 

L.  R.  Brown,  Greensboro  92.50 

W.  A.  Vancour,  E.  Hard  wick.  .  .92.00 
R.  S.  Stone,  W.  Hardwick  93.00 

E.  T.  Tyler,  Randolph  City  92.00 

F.  A.  Rist,  Wilmington  92.50 

O.  B.  Exlev,  West  Barnet  91.00 

E.  C.  Hillis,  N.  Montpelier  90.50 

M.  C.  Pike,  Irasburg  90.00 

M.  L.  Lusha.  Salisbury  90.00 

T.  J.  Orne,  Cabot  89.00 

H.  N.  Paquette,  Wolcott  89.50 

C  I.  Hartwell.  South  Troy  88.50 

G.  I.  Holden,  Milton  89.00 

E.  Baudette,  Vergennes  87.00 

C.  M.  Story,  Chelsea  91.00 

F.  C.  Putman,  South  Royalton.. 88.50 

Two  Fine  Picnics 

Wilmot,  S.  D.— Over  700  people 
attended  the  creamery  picnic  here 
June  29th.  H.  M.  Jones,  of  the  state 
dairv  expert's  office,  Sam  Haugdahl, 
of  the  Fox  River  Butter  Co.,  and  M.  J. 
Cort,  with  the  Creamery  Package 
Mfg.  Company,  spoke.  Mr.  Lee, 
manager  and  operator  of  the  creamery 
and  Mrs.  Lee  took  prominent  parts  in 
looking  after  the  comfort  and  enter- 
tainment of  the  crowd.  The  Wilmot 
creamerv  paid  out  885,567.88  for  but- 
terfat  in  1920. 

Summit,  S.  D. — The  same  speakers 
addressed  the  creamery  picnic  here 
June  30th.  Over  1000  people  attend- 
ed and  the  picnic  was  a  most  success- 
ful one  in  every  respect. 

Disastrous  Fire 
St?  Paul,  Minn. — Fire  last  week 
destroyed  the  buildings  on  the  Henry 
I  Schroeder  dairv  farm  near  here.  The 
loss  is  estimated  at  $70,000.  The 
cattle  and  horses  were  saved.  A 
lighted  cigarette  is  believed  to  have 
started  the  fire. 

;  Grand  Rapids.  Minn. — The  Grand 
Rapids  Creamery  Company  is  the 
name  of  the  new  business  institution 
which  will  buy  cream  and  milk  from 
the  farmers  in  this  trade  territory. 


It  was  Champion 

These  boys  are  CHAMPION  users  and  won 
honors  in  the  first  Minnesota  Scoring  Contest 
where  more  than  300  tubs  were  entered. 

-  --  ■ —  <* 

First:  A.  C.  Pietsch,  Glencoe  1.96.50 

O.  0.  Vaughan,  Brownton  96.00 

C.  J.  Rohde,  Grey  Eagle  95.75 

Martin  C.  Olson,  Hutchinson  95.50 

J.  B.  O'Neill,  Anoka  95.00 

E.  L.  Sjostrom,  Klossner  94.50 

Theo.  Winter,  Fairmont  94.50 

Fred  J.  Holzman,  Hamel  94.00 

James  Jensen,  Oakland  94.00 

C.  W.  Gramith,  Waconia___.  94.00 

N.  J.  Nelson,  Grove  City  94.00 

and  many  others.  Send  for  free  sample  and  com- 
plete instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co, 

ALFRED    ANDERSON,"]  Manager 

Litchfield,  Minnesota 
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Tariff  on  Dairy  Products 

From  Report  of  the  United  States  Milk  Producers' 
Dairy  Tariff  Committee. 


In  February  and  early  March  of  this 
year  it  became  apparent  that  reliable 
data  bearing  upon  the  cost  of  pro- 
ducing milk  and  milk  products  in  the 
United  States  would  be  essential  for 
the  use  of  Congress  in  forthcoming 
tariff  schedules.  To  that  end.  and  at 
the  suggestion  of  the  National  Milk 
Producers'  Federation,  regional  com- 
mittees were  at  once  organized  in 
various  sections  of  the  United  States 
for  the  making  of  investigations  upon 
the  question  of  a  dairy  tariff  and  the 
assembling  of  material  which  would 
be  of  help  in  deciding  what  tariff 
rates  would  be  necessary  to  protect 
American  producers  from  foreign  com- 
petition. 

The  investigations  made  by  these 
various  committees  have  been  exhaus- 
tive and  thorough,  and  the  results 
here  presented  are  largely  results 
obtained  from  college  and  Govern- 
mental investigations  for  costs  of 
production  of  dairy  products.  It 
has  been  impossible  to  present  the 
material  obtained  before  the  present 
time,  for  the  reason  that  making  such 
investigations  has  required  a  large 
amount  of  field  and  office  work  in 
order  that  results  presented  would 
be  absolutely  fair  and  correct. 

All  the  basing  data  for  the  state- 
ments made  and  for  the  schedules 
asked  are  too  voluminous  to  be  re- 
viewed by  the  committee  at  this  late 
date,  but  the  same  are  on  file  at  the 
office  of  the  National  Milk  Producers' 
Federation,  1731  Eye  Street,  N.  W., 


Washington,  D.  C,  where  they  may 
be  had  at  any  time. 

Dairy  Schedule  Asked  For 
The  results  of  these  investigations 
by  the  United  States  Milk  Producers' 
Dairy  Tariff  Committee  show  that  the 
following  tariff  rates  on  dairy  prod- 
ucts are  necessary  to  protect  the 
United  States  producer  of  dairy  prod- 
ucts from  foreign  competition: 

Cents 


Milk,  per  gallon  3? 

Cream,  per  gallon  35 

Butter,  per  pound  10 

Cheese,  per  pound .   5 

Condensed  Milk,  per  pound   2 

Casein  (lactorene),  per  pound   5 


These  rates  are  based  on  the  differ- 
ence of  the  cost  of  production  in 
foreign  countries  and  competing  sec- 
tions of  the  United  States. 

Dairy  Conditions 

The  conditions  on  farms  in  the 
dairy  states  call  for  adequate  pro- 
tection on  dairy  products  to  bring 
the  production  of  dairy  products  back 
to  its  former  prosperous  condition. 
In  New  England,  for  example,  the 
number  of  farms  as  reported  by  the 
United  States  census  has  shown  a 
marked  decline  in  each  state  for  the 
past  twenty  years,  ranging  from 
eleven  per  cent  in  Vermont  to  twenty- 
four  per  cent  in  New  Hampshire 
since  1910.  Up  to  the  beginning  of 
the  high  prices  for  dairy  products  in 
1915-16,  the  number  of  cows  in  New 
England  had  steadily  declined.  Cen- 
sus reports  for  1920  show  that  twenty- 


four  out  of  the  forty-eight  states  had 
a  decline  in  the  number  of  farms  as 
compared  with  1910,  of  from  one  per 
cent  in  Mississippi  to  twenty-four 
per  cent  in  New  Hampshire.  In 
nineteen  of  the  states  the  decrease  in 
number  of  farms  is  over  five  per  cent. 
This  general  condition  as  pictured  in 
New  England  prevails  in  other  parts 
of  the  older  dairy  sections  of  the 
United  States. 

Cost  of  Production — Milk 

The  United  States  cost  of  producing 
100  pounds  of  milk  testing  three  and 
five-tenths  per  cent  in  April,  1921, 
as  obtained  by  two  methods,  was 
$2.80  and  $2.89.  The  cost  of  produc- 
tion varied  by  sections  from  $3.12  in 
Baltimore  district  to  $2.53  in  the 
Chicago  district. 

The  first  result  was  obtained  as  an 
average  of  costs  reported  by  various 
sections  of  the  United  States,  the 
methods  of  determination  varying  in 
each  section.  The  following  is  the 
cost  by  sections: 

Cost  of  Producing  One  Hundred 
Pounds  of  Milk,  Three  and 
Five-tenths  Per  Cent  Test 

New  England  $2.85 

New  York   2.56 

Philadelphia   3.10, 

Baltimore   3.121 

Ohio   2.86i 

Chicago   2.53 

California   2.60 


Average.  United  States  $2.80 

The  second  method  of  determina- 
tion of  costs  was  to  apply  the  average 
feed  and  labor  costs  for  these  various 
sections  to  the  "Warren  Formula" 
for  the  cost  of  producing  100  pounds 
of  milk.  The  costs  obtained  were  as 
follows: 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  hZV^Zl  ST.  PAUL,  MINN. 


High  Prices  Paid  for  Extra  Quality — -Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i„c. Fine  Butter' Cheese  and  E^s 

{Successors  to  W.  T.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  CO.  Butter  and  E&&s 

1ft    Harrison    Sil>t*f*i  Will  Keep  Yoa  Posted  by  Mail  or  Wire 

IU    IldrriaOU    iJireei  Stencil  or  Stamps  Sent  on  Bequest 

NEW    YORK  REFERENCES:  Irving^National^Bank;  Fidelity  Trust  Co.! 
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The  Salt  That  Sells  The  Butter 

"The  salt  that  melts  like  snowflakes  and  dissolves  like  mist" 

Butter  is  not  only  a  nutritious  food,  but  serves  as  a  relish  for 
other  foods. 

It  is  extremely  sensitive  to  both  internal  and  external  conditions, 
therefore  too  much  care  cannot  be  taken  in  its  preparation  and 
surroundings. 

Knowing  all  this,  is  it  not  poor  judgment  to  use  in  its  manu- 
facture a  salt  which  contains  grit  or  other  impurities? 

We  have  spent  years  in  developing  salt  especially  prepared  for 
butter,  and  it  comes  as  near  perfection,  as  is  humanly  possible. 

Absolutely  pure  and  of  delicious  flavor,  it  possesses  the  char- 
acteristic of  instantly  dissolving  when  mixed  with  the  butter,  and 
imparting  its  palatable  taste  to  the  entire  mass. 

The  only  difference  between  these  two  brands  is  that  one  is 
flaked  and  the  other  granulated.  They  are  the  salts  that  have 
helped  win  prizes  at  butter  shows. 


Colonial 
Salt 

(Flaked) 


Liberty 
Salt 

(Granulated) 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankito,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  S;oux  FaUs,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lei,  Minn.;  Fatterson  Mercantile  Co.,  Mmk^to,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 


In  Full  Swing 


Handling  more  butter  than  ever,  needing  more  Butter  than  ever, 
able  to  do  better  for  you  than  ever.  No  reason  why  we  should 
not  be  doing  business  with  you,  Mr.  Creameryman,  is  there? 
Then  mark  us  your  next  shipment  and  let  us  both  get  the 
benefit.   All  shipments  receive  our  personal,  expert  care. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street        -        322  W.  Lake  Street 

CHICAGO 

REFER  TO— Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 
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Cost  of  Producing  One  Hundred 
Pounds  of  Milk  "Warren 
Formula" 

Price 
per  Ton 

Item       Quantity      or  Cost 
Hour 

Grain  33.29  lbs.    $38.50  $.550 

Hay  43.3   lbs.      16.00  .346 

Other 

drv  forage  10.8   lbs.        8.00  .043 

Silage  92.2    lbs.        8.00  ,369 

Other 

succulents  .  8.3  lbs.  8.00  .033 
Labor   3.02  hrs.         .28  .846 

Total  representing  79  per  cent 

cost  $2,286 

Final  cost,  including  overhead. .  2.89 
Cheaper  Canadian  Milk 
Compared  with  these  costs,  Quebec, 
Canada's  costs  in  April  were  $2,37 
per  hundred  for  three  and  fiVe-tenths 
per  cent  milk,  a  difference  as  compared 
with  New  England  of  forty-eight 
cents  per  hundred  in  favor  of  Quebec 
or  four  and  one-tenths  cents  per 
gallon,  and  of  the  United  States  of 
forty-three  cents  per  hundred  or 
three  and  seven-tenths  cents  per 
gallon.  Quebec,  Canada's  costs  were 
obtained  by  an  actual  survey  in 
territory  shipping  milk  and  cream  to 
Boston. 

( 'ream 

Based  on  these  costs  of  milk  pro- 
duction, the  cost  of  producing  one 
gallon  of  therty-six  per  cent  cream  is 
forty  cents  per  gallon  less  in  Quebec 
than  in  New  England,  and  forty-one 
cents  per  gallon  less  in  Quebec  as 
compared  with  the  United  States. 
B  u  1 1  er — Ca  nada,  Denmark 

Based  on  these  costs  of  100  pounds 
of  milk,  the  cost  of  producing  one 
pound  of  butter  is  ten  cents  less  in 
Canada  than  in  New  England  and 
the  United  States.    The  cost  of  pro- 


ducing one  pound  of  butter  in  Den- 
mark as  stated  by  Mr.  Harold  Faber, 
Agricultural  Commissioner  for  Den- 
mark, for  1920  was  forty  cents  per 
pound,  and  as  stated  by  Mr.  O.  H. 
Larsen,  Professor  of  Agricultural  Eco- 
nomics of  the  Royal  Agricultural 
College,  Denmark,  was  forty-five 
cents  per  pound.  As  compared  with 
the  cost  of  producing  one  pound  of 
butter  in  the  United  States  of  fifty- 
nine  cents,  and  of  the  New  England 
States  of  fifty-five  cents,  this  gives  the 
advantage  to  the  Danish  producer  of 
from  fifteen  to  nineteen  cents  with 
the  cost  of  transportation  only  two 
and  one-half  cents  per  pound  to 
New  York. 

Transportation  Charges 
A  study  of  transportation  costs 
from  Denmark  to  New  York  as  com- 
pared with  transportation  costs  from 
Minnesota  and  Wisconsin  to  New 
York  shows  that  butter  can  be  landed 
in  that  market  as  cheaply  from 
Denmark  as  from  the  Middle  West 
States,  the  cost  of  transportation  in 
each  case  being  approximately  two 
and  one-half  cents  per  pound,  and 
transportation  costs  from  the  extreme 
West  give  a  decided  advantage  to  the 
foreign  producer. 

Importation  of  Vegetable  (His  a 
Menace  to  the  Dairy  Industry 
The  dairy  industry  demands  a  tariff 
on  vegetable  oils  equal  to  the  tariff 
on  butter  for  which  it  is  used  as  a 
substitute.  The  wholesale  price  of 
vegetable  oils  is  usually  about  t  wenty- 
five  per  cent  of  the  wholesale  price  of 
butter,  yet  butter  substitutes  usually 
sell  for  seventy-five  per  cent  of  the 
price  of  butter.  The  importation  of 
vegetable  oils  used  largely  in  the 
production  of  substitutes  for  butter 
and  other  milk  products  increased 
from  X2.000.000  pounds  in  1912  to 
over    435,000,000    in    1920.  This 


importation  in  1920  replaced  the 
butterfat  production  of  over  a  million 
cows,  or  seven  per  cent  of  the  total 
number  of  cows  in  the  United  States. 
This  has  been  an  important  factor  in 
causing  losses  to  dairymen,  and  it 
may  have  damaged  materially  the 
health  of  the  nation. 
Importance  of  Dairy  Products  to 
the  Nation 
Eminent  scientists  and  health  au- 
thorities now  recognize  milk  and  its 
products  as  absolutely  essential  to 
the  life  of  the  nation  because  they 
promote  growth,  health,  reproduction 
and  longevity,  and  at  the  same  time 
are  the  most  nourishing  and  cheapest 
form  of  animal  foods.  Therefore,  the 
nation  must  give  the  dairy  "farmer 
protection  which  is  as  effective  as 
that  applied  to  other  industries. 


Patronize  Home  Industry 
Bertha,  in  the  heart  of  the  dairy- 
ing region  of  Minnesota,  is  the 
home  of  the  Bertha  Co-Operative 
Dairying  Association,  aD  institution 
that  ranks  as  the  best  and  one  of  the 
largest  in  the  state. 

Practically  all  of  the  farmers  of 
this  community  are  dairy  farmers 
and  patrons  of  the  local  creamery, 
and  it  is  to  their  interest  and  also  to 
the  benefit  of  this  village  that  all 
patronize  our  home  institution,  and 
use  the  product  manufactured  in  our 
village;  instead  of  the  various  sub- 
stitutes. 

Scientific  research  proves  that  there 
is  no  substitute  for  butter,  as  far  as 
nutrition  and  food  value  are  con- 
cerned. The  butter  at  the  local 
creamery  is  made  under  the  most  san- 
itary conditions,  all  cans  being  thor- 
oughly sterilized  and  great  care  being 
given  to  all  the  details  essential  in 
the  making  of  good  butter. — Bertha, 
Minn..  Herald. 


on 


FOUNDED  IN  1827 
Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency ,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


■  ■    [I ii    ■  |l_  II  '  II 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


Reference:  Atlantic  National  Bank: 
Dan's;  Braditxeets;   Dairy  Record 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


f  First  Nat'l  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 

I  Commercial  Agencies. 


WHERE  COMPRESSORS 
ARE  BUILT  RIGHT 


When  a  visitor  goes  through  the  "Sterling"  Compressor  plant 
he  is  immediately  impressed  with  the  fact  that  back  of  the  "Sterling" 
Compressor  is  a  real  institution.  He  marvels  at  the  facilities  which 
are  second  to  none;  with  interest  he  views  the  splendid  equipment 
which  works  with  such  exactness. 

From  the  time  he  leaves  the  designing  room  until  all  the  processes 
of  building  are  revealed  to  him,  the  one  fact  that  stays  with  him  is 
this:  The  builders  of  "Sterling"  Compressors  certainly  understood 
how  to  build  quality  compressors. 

We  believe  we  know  how  to  build  real  compressors,  backed  by 
over  a  quarter  of  a  century  of  compressor  experience,  we  lead  the 
field  with  quality  compressors.  Our  policy  is  not  to  make  cheap 
compressors,  for  you  know  that  you  can't  get  something  for  nothing. 
Quality  is  the  byword  in  the  "Sterling"  organization.  "Sterling" 
Compressors  are  built  for  continuous,  economical,  efficient  perform- 
ance over  a  period  of  years — a  product  bought  from  a  concern  of 
reputation,  whose  success  speaks  for  itself,  is  an  absolute  guarantee 
of  honest  value. 


Let  us  give  you  information  on  "Sterling' 
the  satisfactory  service  they  are  giving. 


Compressors  and 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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A  Plea  For  Team  Work  in  Wisconsin  Cheese  Industry 

By  Hon.  J.  Q.  Emery,  Dairy  and  Food  Commissioner 
of  Wisconsin. 


During  extremely  hot  weather, 
usually  the  difficulties  encountered  in 
making  cheese  of  high  quality  are  in- 
creased many  fold.  At  the  present 
time,  quantities  of  inferior  cheese  are 
being  manufactured.  Much  of  this 
cheese  will  of  necessity  have  to  be  sold 
at  reduced  prices  and  this  loss  in 
most  cases  is  suffered  by  the  pro- 
ducers of  the  milk,  the  dairy  farmers. 
If  the  immediate  loss  in  money  were 
the  only  effect,  the  situation  would 
not  bear  such  a  serious  aspect.  The 
great  injury  to  the  cheese  industry 
is  not  alone  the  immediate  loss  due 
to  the  lower  price  that,  must  be  ac- 
cepted for  off  grade  cheese.  This  off 
grade  cheese  eventually  finds  its  way 
to  the  retail  counter  and  is  offered  to 
the  consumer  and  is  purchased  by 
him  in  the  belief  that  he  is  buying 
good  cheese;  but  later,  he  finds  it 
anything  but  satisfactory  and  certain- 
ly not  conducive  to  his  further  pur- 
chase of  cheese. 

Quality  Must  Hack  Advertising 

The  per  capita  cheese  consumption 
of  the  United  States  is  about  3.8 
pounds.  To  increase  the  use  of  dairy 
products  considerable  effort  is  being 
made  to  advertise  the  various  dairy 
foods,  cheese  included,  and  it  is  a 
movement  entitled  to  the  most  vigor- 
ous support;  but  so  far  as  cheese  is 
concerned,  if  results  are  to  be  ob- 
tained by  this  advertising,  it  must  be 
backed  up  by  giving  the  consumer 
something  that  he  desires,  a  cheese 
that  will  create  a  desire  for  more 
cheese.  If  90  per  cent  of  our  cheese 
were  equal  in  quality  to  that  better 
grade  made  at  present  and  represent- 
ing the  best  ten  per  cent  of  the  pro- 
duction, there  would  be  no  over 
production  because  the  per  capita 
consumption  of  cheese  would  double 
in  a  short  time. 

From  the  very  beginning  of  the 
cheese  .  industry,    the    problem  has 


been  to  make  a  better  cheese,  or  at 
least  a  larger  percentage  of  the  very 
best.  This  cry  of  the  few  most  in- 
terested in  the  industry  and  who  have 
sufficient  vision  to  see  the  possibilities 
of  the  future,  has  ever  been.  '"What 
can  we  do  to  improve  and  uplift  the 
standard  of  quality  of  our  cheese?" 
Great  improvement  has  been  made. 
The  passing  of  the  years  has  left  with 
us  improvement  in  the  processes  of 
making.  New  tests  have  been  in- 
vented. In  factory  machinery  and 
utensils  the  improvement  .  has  kept 
pace   with   other  lines  of  industry. 

We  have  made  progress  in  improv- 
ing the  average  quality  of  cheese, 
■  but  when  the  total  production  in  the 
state  is  considered  and  the  small 
amount  of  really  fancy  cheese  is  com- 
pared with  the  large  quantity  of  in- 
ferior grades  or  grades  of  only  mediocre 
quality,  we  are  forced  to  refrain  from 
speaking  of  our  progress  with  any 
degree  of  boastfulness,  but  on  the 
contrary  feel  that  possibly  an  apology 
would  be  more  fitting. 
Reduce  I  fnder£rades  To  Minimum 

Various  plans  for  the  betterment 
of  the  cheese  industry  have  been 
worked  out  and  the  present  time  does 
not  find  us  lacking  in  ideas  and  plans, 
that  if  put  into  force,  are  calculated  to 
revolutionize  our  cheese  industry  and 
in  particular  accomplish  that  one 
thing  so  necessary  and  so  desirable, 
reduce  the  undergrades  to  a  minimum. 
The  success  of  any  of  these  plans  de- 
pends chiefly  upon  the  desire  of  those 
interested  in  the  production  of  cheese 
to  co-operate  to  their  fullest  extent. 


and  with  confident  faith  in  the  pos- 
sibilities of  the  future. 

Operators  and  owners  of  factories, 
cheese  buyers  and  others,  have  at  con- 
ventions and  meetings  of  various 
kinds,  discussed  the  advisability  of 
county  or  district  instructors  and 
have  gone  on  record  as  deciding  in 
favor  of  such  an  arrangement.  The 
advantages  to  be  derived  from  a  sys- 
tem of  instruction,  whereby  a  practi- 
cal, skilled,  tactful  man  could  work 
among  the  organizations  of  factories, 
spending  a  day  at  each  factory,  once 
a  month,  and  aid  and  advise  the 
makers  and  patrons  in  getting  a  better 
product  would  be  an  ideal  arrange- 
ment, providing  there  was  co-opera- 
tion and  harmony  in  the  work;  but 
before  such  a  system  could  succeed 
and  improvements  be  secured,  the 
desire  for  such  instruction  must  be 
real  and  must  prevail  among  those 
most  d'rectly  interested,  namely,  the 
dairy  farmer  and  the  cheesemaker. 
Members  of  the  dairy  and  food  de- 
part inent  when  acting  as  instructors 
find  too  little  response  given  to  advice 
offered  and  even  in  the  case  of  in- 
fringement of  dairy  laws,  where  a 
continuance  of  the  condition  would 
have  a  contaminating  effect  upon  the 
product  being  manufactured,  it  fre- 
quently becomes  necessary  to  resort 
to  court  action  before  law  compliance 
can  be  secured.  Recently,  an  in- 
spector making  an  inspection  of  the 
patron's  milk  at  a  cheese  factory, 
found  it  necessary  to  inspect  the  stable 
and  utensils.  A  milking  machine  was. 
found  in  a  very  filthy  condition.  In-] 
struetion  and  advice  of  the  instructor 
were  not  heeded  for  a  later  inspection 
showed  no  improvement.  In  such 
cases,  law  enforcement  by  court 
action  becomes  necessary.  This  is 
but  one  instance  of  a  practice  that  is 
too  common. 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


GALLAGHER  BROS. 

Want  Shipments  of 


MINNESOTA  BUTTER 


Car  Lots  or  Less. 


Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References  National  Froduce  Bank  of  Chicago 
{ The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Shrewd  Shippers  need  no  urging 
in  these  hard  times  to  know  that  a 
safe  house  is  the  house  to  ship  to. 


ZIMMER  &  DUNKAK,  Inc.  [safety  first 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


~P  VRAM  1  ^^^^^  PAN  Y 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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Co-operation  Lacking 

Trouble  at  a  factory  to  such  an  ex-, 
tent  that  the  buyers  complain  about 
the  poor  quality  of  the  cheese  and  in 
some  instances  make  reduction  in 
price  frequently  results  in  a  request 
for  an  inspector  to  help  locate  the 
trouble.  In  many  instances,  the 
main  trouble  is  with  the  maker.  He 
fails  and  neglects  to  give  the  neces- 
sary time  to  make  the  milk  into  a 
good  cheese.  Promises  are  good  the 
day  the  instructor  or  inspector  is 
present  and  if  kept  would  result  in  a 
good  article.  But  a  surprise  visit  the 
following  day  by  an  instructor  shows 
the  day's  work  of  the  cheesemaker 
ended  at  1 :00  o'clock.  In  many  in- 
stances, the  impelling  desire  to  get 
through  early  is  enhanced  by  the 
fact  that  an  automobile  is  standing 
idle  until  the  maker  can  end  his  day's 
work. 

In  other  instances,  the  milk  being 
delivered  by  the  patrons  is  of  such  a 
character  as  to  make  it  extremely  dif- 
ficult to  make  it  into  a  good  cheese. 
An  inspection  of  the  milk  by  an  in- 
spector shows  very  bad  conditions  at 
times.  Recently  an  inspector  found 
cans  with  bad  open  seams,  that  were 
impossible  of  thorough  cleaning  and 
would  have  a  contaminating  effect 
upon  the  milk  and  later  the  cheese. 
The  inspector  pointed  out  the  defect 
in  the  cans  to  the  patron  and  told 
him  he  should  have  the  broken  seams 
repaired.  The  sullen  rejoinder  from 
the  farmer  was  to  the  effect  that  he 
would  not  get  them  fixed  for  he  was 
not  getting  anything  for  his  milk. 
Duty  compelled  the  discard  of  the 
role  "of  instructor  and  taking  up  the 
duty  of  inspector  and  the  enforcement 
of  the  law.  This  is  a  typical  rather 
than  an  unusual  instance. 
Improve  Quality,  Then  Marketing 

It  is  conceded,  that  the  farmer  is 
receiving  a  low  price  for  cheese;  but  it 
is  a  blind  policy  on  his  part  to  ignore 
the  advice  of  his  cheesemaker  and  the 
inspector  or  instructor.  It  does  not 
require  expert  reasoning  or  supreme 
vision  of  the  future  lor  the  dairy 
farmer  and  the  cheesemaker  to  realize 
what  the  result  would  be,  if  each  and 
every  one  would  at  all  times  do  their 
part  as  well  as  they  know  how.  A 
great  deal  of  effort  is  being  put  forth 
in  an  attempt  to  secure  a  better  system 
of  marketing,  an  effort  worthy  of 
those  engaged  in  it,  but  the  one  factor 
absolutely  necessary  to  the  successful 
marketing  of  cheese  is  the  production 
of  quality  goods  with  a  minimum  of 
inferior  grades. 


"As  Ye  Sow  So  Shall  Ye  Also 
Reap" 

When  under  war  time  conditions, 
cheese  was  selling  for  thirty  cents  and 
above,  and  the  demand  for  cheese 
was  so  great  that  almost  anything  in 
th'e  shape  of  cheese  could  find  ready 
sale,  when  farmers'  cans  were  old  or 
rusty  or  open  seamed,  altogether  un- 
fit for  the  handling  of  milk,  a  genera- 
let-alone,  free-and-go-easy,  let-downl 
the-bars  policy  by  all  concernedinthe 
industry  prevailed.  There  was  bol- 
stering up  with  flimsiest  pretexts 
and  excuses,  such  as  the  buyers  were 
taking  all  grades  of  cheese  at  the 
highest  market  prices,  repairing  old, 
rusty  or  open  seamed  cans  was  too 
costly,  new  cans  were  too  expensive. 
Lax  methods  became  a  habit,  all 
seemingly  forgetting  that,  "As  ye  sow 
so  shall  ye  also  reap." 

A  Tremendous  Warning 

The  present  times  demand  a  prompt 
radical  and  permanent  change  from 
such  notions  and  practices.  Nearly 
one  and  a  half  million  pounds  of 
foreign  made  cheese  and  cheese  sub- 
stitutes imported  into  this  country 
during  the  month  of  May,  sounds  the 
tremendous  warning  to  the  farmer 
patrons  of  cheese  factories  to  furnish 
regularly  only  first  class  milk  in  all 
respects  to  their  cheese  factories,  and 
to  see  to  it  that  conditions  are  such 
that  this  can  be  regularly  done; 
to  all  Wisconsin  cheesemakers  to  de- 
vote themselves  early  and  late,  in 
season  and  out  of  season,  to  the  very 
best  of  their  ability  to  produce  the 
highest  quality  of  cheese  of  which  they 
are  capable,  not  forgetting  that  it  is  a 
part  of  their  duty  to  secure  a  prime 
article  of  milk  for  manufacture  into 
cheese  and  to  maintain  the  esprit  de 
corps  of  their  patrons;  to  the  operators 


of  cheese  factories  that  those  factories 
are  in  such  condition  at  all  times  that 
they  can  be  kept  clean  and  sanitary 
and  such  that  a  prime  article  of  cheese 
can  be  made  therein;  to  cheese  buyers 
that  they  owe  it  to  the  producers  of  a 
prime  article  of  cheese  and  to  the 
cheese  industry  of  the  country  to  eon- 
duct  their  operations  upon  the  basis 
of  quality  so  as  thereby  to  encourage 
and  reward  the  production  of  cheese 
of  superior  quality. 

This  is  the  team  work  that  must  be 
done  in  a  mutually  co-operative  way 
if  Wisconsin's  great  cheese  industry, 
which  produces  60  to  70  per  cent 
of  the  total  cheese  product  of  the 
United  States,  is  to  hold  the  cheese 
market  of  the  country  as  against  a 
foreign  invader. 

In  the  preparation  of  the  foregoing, 
Mr.  William  Winder,  Chief  of  the 
Cheese  Division  of  the  Wisconsin 
Dairy  and  Food  Department,  a  man 
of  large  and  successful  experience  in 
all  the  various  phases  of  the  cheese 
industry,  has  made  material  contri- 
bution. 


Sheboygan,  Wis. — R.  E.  Rankin 
has  been  appointed  to  succeed  Ernest 
E.  Ross  as  manager  of  the  Sheboygan 
Dairy  Products  Company. 

Bozeman,  Mont. — Plans  for  a  co- 
operative creamery  here  were  formu- 
lated. The  authorized  capital  of  the 
new  organization  is  $160,000. 

Bemidji,  Minn. — At  the  annual 
meeting  of  the  Bemidji  Produce  Ass'n 
the  following  officers  were  elected: 
President,  George  H.  French;  vice- 
president,  Matt  Myers;  secretary- 
treasurer,  Christ  Larson;  manager, 
W.  G.  Schroeder. 


WILLIAM  J.  H AIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


The  Baker  Special  System 

of  advanced  mechanical  refrigeration  creates  a 
very  dry  character  of  cold;  it  reduces  the  natural 
humidity;  as  the  coils  attract  the  moisture  in  the  air; 
and  the  result  is  a  particularly  desirable  type  of  cooling 
that  giVes  excellent  results  in  refrigeration. 

The  Baker  System  produces  absolutely  sanitary  condi- 
tions. It  eliminates  mold,  slop,  and  slime.  This  plant  has  been 
designed  specifically  for  dailies  and  creameries.  It  requires  very 
little  space;  and  any  of  your  men  could  run  it  without  difficulty. 

As  Baker  Systems  are  sold  direct  through  our  factory  branches 
(instead  of  through  jobbers)  you  would  save  the  middlemen's 
high  profits  if  you  buy  a  Baker  System  in  preference  to  a 
refrigerating  plant  of  other  make.  Write  to  our  engineering  Dept. 
for  Bulletin  No.  45C. 

Baker  Ice  Machine  Co.,  Inc. 

Refrigerating  Systems  and  Ice  Making  Machinery 
FACTORY,  19TH  AND  NICHOLAS  STS. 
OMAHA,  NEBRASKA 

Factory  Branch,  214  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 
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A  Letter  to  the  Creameries: 


THE  HOBBY  OF  GUDE  BROTHERS,  KIEFFER  CO. 

June  20th,  1921. 

Our  hobby  is,  and  has  been,  to  create  a  large  demand  for 
SWEET  CREAM  BUTTER,  or  butter  made  from  sweet  cream. 
By  persistent  efforts  and  at  a  considerable  expense  in  advertising, 
etc.,  for  the  past  two  years,  we  have  been  able  to  break  the  ice  and 
have  now  created  a  large  demand,  a  greater  demand  than  we  are 
able  at  present  to  fill. 

We  invite  all  creameries  that  are  so  situated  as  to  make  this 
SWEET  CREAM  BUTTER  to  immediately  get  in  touch  with  our 
MR.  O.  A.  STORVICK,  Albert  Lea,  Minnesota,  or  with  us  at  21 
Jay  Street,  New  York  City,  and  we  will  gladly  communicate  you 
our  proposition.    We  ask  for  your  whole-hearted  co-operation. 

If  our  hobby  is  to  be  carried  out  to  its  completion  your  support 
is  essential.  The  neutralization  of  sour,  overripened  poor  cream 
will  become  a  thing  of  the  past  and  everybody  will  be  happy.  Con- 
sequently, the  producers  will  be  assured  of  the  American  butter 
market.  The  creameries  that  produce  SWEET  CREAM  BUTTER 
will  then  reap  the  deserved  financial  benefit. 

We  believe  it  is  a  step  backward  in  dairying  to  permit  cream 
to  develop  to  such  a  degree  of  sourness  that  neutralization  is  nec- 
essary in  order  to  pasteurize  the  cream  for  butter  making.  Such 
neutralization  reflects  on  the  whole  dairy  interest. 

Yours  very  truly, 

THE  SWEET  CREAM  BUTTER  HOUSE 

GUDE  BROS.  KIEFFER  CO. 

21  JAY  STREET,  NEW  YORK 

P.  H.  KIEFFER,  President 
Western  Representative:    O.  A.  STORVICK,  ALBERT  LEA,  MINN. 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


At  No.  90  is  a  tablet  commemorating  one  of 
the  most  destructive  fires  that  ever  visited  any 
city— the  great  fire  of  1835,  which  destroyed 
over  twenty  million  dollars  worth  of  property, 
an  almost  unbelievable  sum  for  those  days. 
How  New  York  ever  survived  such  a  calamity 
is  hard  to  understand.  This  fire,  however, 
did  much  to  hasten  the  construction  of  the 
Croton  Aqueduct,  whereby  running  water  in 
houses  became  possible,  a  public  benefit  which 
ultimately  proved  of  greater  value  m  many 
ways  than  the  huge  loss  caused  by  this  fire. 

The  rather  wide  street  at  Coenties  Slip 
is  now  a  small  public  park— the  Jeanette, 
named  after  the  Herald's  Arctic  Expedition 
ship.  In  the  filling-in  process  of  this  slip, 
part  of  the  original  fleet  of  canal  boats  he  buried 
that  came  from  Buffalo  to  New  York  Harbor 
bringing  casks  of  Lake  Erie  water  to  mingle 
with  the  Atlantic.  The  magnificent  building 
on  the  corner  of  South  Street  is  the  far  famed 
Seaman's  Institute,  which  looks  after  the  wel- 
fare of  Jack  ashore.  It  has  been  of  inestimable 
benefit  to  this  element,  and  its  admonition  to 
"WRITE  HOME,"  which  greets  you  on  al- 

( Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway 


8208 


The  Great 

1 

Jersey  City,  N. 

THE  HOUSE 


GUS  LUDWIG,  MANAG 

Will  look  after  your  shipment 

We  solicit  you 


See  That  Your  Next  Shipmen 

N.  J.  or 


ASK  US  FOR  OUR  CHICAGO 


1774  Marshall  Ave. 


ST.  PAUL,  MINN.    I    Shipper  to  receive  even  more  prompt  returns  tin 
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lie  &  Pacific 

r 

Chicago,  Illinois 

4LITY  BUTTER 


SIXTY -ONE  YEARS  OLD 


(IBUTTER  DEPARTMENT 

I  you  as  to  market  conditions 

itorrespondence 

j)  Us  Either  at  JERSEY  CITY, 
<  Branch 


Jpceiving  at  least  90%  of  our  Minnesota  and  Iowa 
13  at  Chicago  paying  them  top  prices,  enabling  the 
•is  to  mail  you  one  of  our  Chicago  stencils  at  once. 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


most  every  floor  of  the  splendid  building,  is 
only  one  of  the  really  practical  good  things  it 
has  done.  A  magnificent  lantern,  on  a  tower 
of  the  roof,  discernible  thirty  miles  from 
shore,  is  a  tribute  to  the  fidelity  of  the  officers 
and  crew  of  the  ill  fated  Titantic.  A  tablet 
records  the  main  incidents  of  this  saddest  of 
all  sea  tragedies. 

MORE  BUTTER  WANTED— you  cannot 
get  away  from  the  fact  that  "Direct  to  the 
Consumer"  is  the  cheapest  and  most  logical 
way  for  your  Butter  to  be  shipped.  You  cannot 
get  away  from  the  fact  that  the  G.  A.  &  P.  T 
Co.'s  "Direct  to  the  Consumer  Service"  is 
the  nearest  to  that  syle  of  service.  We  are  the 
originators  of  that  style  of  service.  With 
your  butter  shipped  direct  to  us  it  passes  out 
to  the  consumer  through  our  thousands  of 
retail  stores.  By  so  doing  it  does  not  go  thru 
the  middleman's  hands— a  saving  of  his 
profit.  That's  why  we  are  able  to  pay  you  the 
price  that  insures  future  shipments.  LA- 
TEST INSTRUCTIONS:  Mark  this  week's 
shipments  to  us. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish, Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  J8.  Without  Scales  $5.  With  Scales  813 


The  Reorganization  of  Wisconsin  Buttermakers  Association 

Address  by  H.  C.  Larson,  Secretary  Wisconsin  Buttermakers'  Associ- 
ation, Before  Wisconsin  Cheesem  alters'  Convention,  January,  1921. 


When  your  worthy  secretary  in- 
vited us  to  address  you  on  the  subject 
of  the  "Re-Organization  of  the  Wis- 
consin Butter  Makers'  Association" 
we  were  not  just  sure  that  a  discussion 
of  that  subject  would  be  of  value  to 
you  as  cheese  makers.  However, 
upon  more  careful  consideration,  we 
became  convinced  that  fundamentally 
the  buttermakers  aEd  cheesemakers 
interests  were  identical,  and  that  what 
was  good  for  the  buttermaker  is  also 
good  for  the  cheesemaker. 

To  be  of  real  and  lasting  value  to 
those  who  form  an  association  and  to 
the  interests  they  represent  such  an 
association  must  originate  and  be 
brought  about  because  of  an  absolute 
need.  That  there  was  a  need  for  a 
buttermakers'  association,  organized 
as  the  Wisconsin  Buttermakers'  Asso- 
ciation is  now  organized,  there  is  not 
the  slightest  doubt.  We  have  seen  the 
creamery  butter  business  of  the  state 
develop  from  an  annual  revenue  of 
about  S8.000.000  to  over  $58,000,000. 
Out  close  association  with  the  creamery 
business  of  the  state  as  a  buttermaker, 
salesman,  and  while  connected  with 
the  Dairy  and  Food  Commission, 
altogether  covering  a  period  of  nearly 
thirty  years,  has  afforded  us  groat 
opportunity  of  becoming  acquainted 
with  the  real  conditions  under  which 
butter  is  manufactured;  and  we  are 
forced  to  admit  that  there  are  many 
very  bad  conditions  at  our  creameries, 
and  a  great  deal  of  inefficient  work  on 
the  part  of  altogether  too  many  but- 
termakers in  our  creameries.  There 
is  not  a  person  in  this  or  any  other 
state  that  knows  anything  about  the 
ordinary  butter  business  who  does 
not  know  that  what  1  have  just  said  is 
true.  The  bad  conditions  in  our 
creameries  and  especially  the  ineffi- 
cient work  on  the  part  of  the  butter- 
makers is  costing  the  dairy  farmers 
of  Wisconsin  enormous  sums  of  money 
annually. 

Illustrations  of  Inefficiency 

To  appreciate  the  proportion  of 
this  inefficiency  one  has  but  to  read 
Professor  Farrington's  address  at  our 
annual  convention  meeting  last  Nov- 
ember, on  the  subject  of  "Some 
Creamery  Losses."  We  could  recite 
many  cases  of  inefficient  work  on  the 
part  of  the  buttermakers,  but  will  il- 
lustrate our  point  with  the  following 
only.  Take  for  example  the  question 
of  overrun.  You  understand  that  in 
manufacturing  butter  the  term  "over- 
run" means  the  difference  between 
the  fat  content  of  a  given  quantity 
of  milk  and  cream,  and  the  amount  of 
butter  manufactured.  Under  present 
standards,  a  buttermaker  can  easily 
obtain  a  20  per  cent  overrun,  and  do 
honest  weighing  and  testing.  To 
obtain  anything  short  of  a  20  per  cent 
overrun  may  properly  be  termed  in- 
efficient work.  We  have  just  recently 
checked  tip  some  buttermakers  who 
have  taken  charge  of  creameries 
where  incompetent  or  inefficient  but- 
termakers had  been  operating.  In 
one  case  the  overrun  obtained  by  the 
inefficient  buttermaker  never  exceed- 
ed 12  per  cent  and  at  times  was  found 
to  be  as  low  as  8  per  cent.  Just  here 
we  will  state  that  a  buttermaker  who 


does  not  obtain  an  overrun  of  over 
12  per  cent  cannot  be  trusted  to  do 
efficient  work  in  any  respect.  A  new 
man  was  put  in  charge  of  this  parti- 
cular creamery,  and  he  has  obtained 
an  overrun  exceeding  20  per  cent  for 
every  month  that  he  has  been  in 
charge.  It  was  learned  that  this 
creamery  received  about  90,000  lbs. 
of  fat  a  year.  The  inefficient  butter- 
maker, using  the  maximum  overrun 
obtained  as  a  basis  for  figuring,  man- 
ufactured 100,S00  pounds  of  butter 
out  of  90.000  pounds  of  fat;  and  on 
the  same  basis  of  figuring  the  efficient; 
buttermaker  would  have  manufactur- 
ed 108,000  pounds  of  butter  or  7,200 
pounds  more,  which  at  the  average 
Chicago  price  of  butter  from  July 
1919,  to  July,  1920,  was  a  little  over| 
01  cents  per  pound,  and  would  in  that, 
case  amount  to  a  loss  of  $4,392.00  in 
the  one  case,  and  in  the  other  case  a| 
saving  of  $4,392.00. 

Another  case  where  220,000  pounds' 
of  fat  were  received  at  the  creamery! 
for  the  year,  the  largest  overrun  ob-] 
tained  was  14  per  cent,  and  on  the  ^ 
same  basis  of  figuring,  such  inefficient] 
work  represented  a  loss  to  the  cream-] 
ery  of  $8,052.00  or  through  efficient! 
work,  a  saving  of  like  amount. 
The  <)1<1  Way 

In  February,  1901,  the  Wisconsin 
Buttermakers'    Association   was  or-J 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


-The  Preparation— | 
and  Care  of 
Starters 

A  BOOK  OF  38  PAGES 

By  Elov  Ericsson 

Price  25c  Postpaid 

Now  in  Stock  and  For  Sale  by 

THE  DAIRY  RECORD 

ST.  PAUL,  MINN. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY^IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


Ujc  Strikingly <Attraftive^Appearance  oP 

THE  MENASHA  BUTTEK  TUB 

will  win  a  higher  score  for  your  butter 

•Beautiful"- 


66  Hosmtiiii I77       that's  what  a  number  of 

"Creamerymen  have  said 
of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Vnretouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


/HRANEARDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 

MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^'^enTshI'^is^SS  ware 
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ganized,  and  the  association  has  held 
annual  meetings  ever  since.  Good 
programs  have  been  arranged,  and 
able  speakers  have  been  provided  for 
these  animal  meetings  who  have  dis- 
cussed and  re-discussed  the  problems 
of  the  creamery  buttermaking  busi- 
ness. These  annual  meetings  always 
wound  up  by  the  adoption  of  a  fine 
set  of  resolutions  but  that  was  as  far 
as  it  went  because  when  the  annual 
meetings  closed,  the  work  of  the 
association  stopped  until  the  next 
annual  meeting.  The  association  had 
no  means  of  working  in  an  organized 
way  among  the  buttermakers  through 
the  year.  Many  of  the  buttermakers 
felt  the  need  of  such  an  organization 
however,  and  at  the  annual  meeting 
held  in  1918  and  1919,  the  subject  of 
reorganizing  the  association  in  such  a 


way  that  would  result  in  something 
real  and  effective  was  discussed  but 
without  result.  During  this  time  the 
Minnesota  buttermakers  realizing  that 
inefficiency  among  their  buttermakers 
was  costing  the  dairy  farmers  a  tre- 
mendous amount  of  money,  had  ser- 
iously considered  and  in  fact  had  or- 
ganized the  association,  and  had  de- 
termined through  organization  to 
eliminate  the  inefficient  buttermaker, 
and  thereby  save  to  the  creamery 
patrons  of  the  state  great  sums  of 
money. 

In  February,  1920,  at  the  annual 
convention  meeting  at  La  Crosse,  the 
question  of  reorganizing  our  associa- 
tion was  again  brought  up  and  dis- 
cussed, and  as  many  of  our  best  but- 
termakers were  greatly  encouraged 
by  what  had  been  accomplished  thru 


organization  in  Minnesota,  this  dis- 
cussion resulted  in  the  appointment 
of  a  committee  of  three  buttermakers, 
namely,  H.  B.  Hoiberg,  Albert  Erick- 
son,  and  R.  P.  Colwell,  to  confer  with 
the  officers  of  the  Minnesota  Associa- 
tion; this  committee  went  into  the. 
matter  very  carefully,  and  made  their 
report  at  a  special  annual  meeting 
held  at  Eau  Claire,  on  June  8th,  1920. 
They  submitted  and  recommended 
proposed  amendments  to  the  articles 
of  incorporation  and  by-laws  of  the 
Wisconsin  Buttermakers'  Association 
which  were  approved  and  later  were 
somewhat  amended  and  unanimously 
adopted  at  the  annual  convention 
meeting  held  at  Madison,  last  Nov- 
vember.  As  stated  in  the  new  con-! 
stitution  the  object  of  the  association 
"shall  be  to  improve  and  protect  the 
position  of  the  creamery  buttermaker: 
and  manager,  and  promote  the  welfare 
of  the  dairy  industry." 

The  New  Way 

'"The  association  shall  employ  law- 
ful means  only  to  obtain  its  ohjectj 
and  especially  the  following: 

By  each  member  pledging  himself 
to  support  and  abide  by  the  coral 
stitution  and  by-laws  of  this  associa/J 
tion. 

Every  member  must  support  and 
abide  by  the  constitution  and  by-laws, 
of  the  association  to  continue  as  a 
member  in  good  standing. 

"By  establishing  and  maintaining 
Districts  of  the  members,  as  provided] 
for  in  this  constitution." 

Where  about  15  or  20  huttermakersu 
can  be  gotten  together  a  district  asl 
sociation  is  organized.  All  matters 
pertaining  to  the  welfare  of  the  cream- 
ery and  the  work  of  the  association  in 
the  district  are  handled  through  sued 
district  associations;  always  of  course! 
in  conformity  with  the  constitution^ 
and  under  the  general  supervision  o| 
the  state  association. 

"By  regulating  and  supervising* 
the  apprenticeship  and  training.  in,3 
creamery  buttermaking  and  in  cream* 
cry  management." 

Sooner  or  later  the  good  butters 
makers  of  today  will  have  to  give  in 
their  work  and  the  inefficient  butter*! 
maker  must  be  eliminated,  but  tha 
work  of  the  buttermaker  will  go  on.j 
We  aim  to  train  young  men  iu  thg 
art  of  buttermaking  and  have  them 
ready  when  the  good  men  drop  out! 
and  also  place  them  in  the  position  of 
the  inefficient  buttermaker  just 
rapidly  as  is  possible. 

"By  improving  working  conditional 
of  our  members  in  respect  to  safetv 
healthful ness  and  sufficiency  of  help.l 

Many  of  our  creameries  are  nfl 
constructed  in  a  way  to  be  safe  OS 
healthful  for  the  buttermaker,  n<m 
are  they  suitable  for  manufacturing, 
of  the  best  quality  of  butter.  It  cosjB 
too  much  to  take  chances  in  thai* 
matter.  Again  the  chances  taken  nj 
the  creamery  companies  because  jfl 
insufficient  help  in  many  cases  are  tfl 
great.  Every  creamery  should  employ, 
sufficient  help  so  that  the  butte-H 
maker  could  look  after  all  the  detaiB 
of  the  work  with  regard  to  weighinfl 
testing,  pasteurizing,  and  ripenjflg 
and  churning  the  cream,  and  working 
and  weighing  the  butter.  AbsoluteWj 
daily  tests  and  records  should  be  maA 
and  kept,  especially  with  regard  ■ 
the  moisture  and  salt  content  of  tffl 
butter.  Great  losses  are  experience 
every  day  by  not  making  these  ta 
and  in  other  cases  great  chances 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampf  er  &  Company 

i°v6e»w„eCen,ral  Creamery  Engineers  Sft^SSSi 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7598  MAX  BEVTOW,  Designer 


Creamery  Operators  &  Managers 

Friends  and  Enemies 

Fancy  Butter  that  commands  the  money  to-day  is  made  from 
Sweet  Cream  and  properly  pasteurized,  which  means  it 
sells  itself  at  fancy  prices,  but  a  little  careless  slip  in 
pasteurizing  may  make  a  big  difference  in  qual- 
ity.   Watch  carefully  cream  and  pasteuriz- 
ing.   We  favor  sweet  Cream  Butter 
and  have  a  large  trade.  Ship 
us  your  your  butter. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 

,  References: 
F.  C  D1EDRICH,  Albert  Lea,  Minn.  Fidelity  Trust  Co.,  N.  Y 

Representative  23  years  Columbia  Bank,  or  Your  Own  Banker 
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A  Genuine  Opportunity! 

Due  to  the  expansion  of  our  butter  busi- 
ness and  the  opening  of  additional  new  Stores 
in  our  tremendous  chain  of  Grocery  Stores 
and  Meat  Markets,  we  are  now  able  to  take 
the  output  of  a  few  more  creameries. 

This  is  a  genuine  opportunity  for  those 
creameries  that  can  qualify. 

We  want  Fancy  Butter  scoring  92  or  high- 
er, either  solids  or  prints  (preferrably  in 
prints.) 

We  Pay  Extra  Premiums  for 
Fancy  Prints 

You've  been  wanting  to  join  our  family  of 
satisfied,  prosperous  butter  shippers — if  your 
butter  scores  92  or  highei,  here  is  your  oppor- 
tunity. 

Get  in  touch  with  us  at  once! 


American  Stores  Company 


Executive  Offices    DUII    ATM7f  DO  I  A  OA 
and  Warehouses:    r  OlLAl^lLL.r  I  A. 


Don't  turn  this  page  until  you've  acted!    This  means  a 
wonderful  opportunity  for  you! 
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paying  fines  may  be  taken,  especially 
if  the  moisture  content  exceeds  the 
limit.  We  expect  to  lead  the  cream- 
ery companies  to  see  the  importance 
of  all  these  matters  and  provide  ac- 
cordingly. 

"By  obtaining  and  maintaining 
proper  relationship  between  the  com- 
pensation and  the  efficiency  of  our 
members." 

Proper  Compensation 

Through  lack  of  appreciation  of  the 
value  of  an  efficient  buttermaker  on 
the  part  of  many  of  the  creamery 
companies  in  the  state,  the  butter- 


maker's  salary  has  been  much  too 
low.  The  term  "buttermaker"  has 
not  meant  much  in  the  past,  and  we 
know  of  many  cases  as  before  stated 
where  inefficient  buttermakers  were 
employed,  it  would  seem  for  no  other 
reason  than  because  he  worked  cheap. 
And  because  such  men  who  did  not 
care  what  kind  of  service  they  ren- 
dered could  be  employed  at  low  sal- 
aries, and  the  creamery  companies 
were  not  awake  to  the  situation,  these 
inefficient  buttermakers  really  set  the 
salary  for  the  efficient  buttermakers. 
When  a  good  buttermaker  asked  for  a 


salary  consistent  with  the  kind  of 
service  rendered  he  would  be  met 
with  the  statement  that  "we  can  get 
so  and  so  for  such  and  such  a  salary, 
and  if  you  don't  want  to  work  for  us 
you  can  quit."  Such  experiences  as 
these  and  a  full  appreciation  on  the 
part  of  our  best  buttermakers  of  the 
value  of  efficient  service,  if  the  co- 
operative and  local  creamery  compan- 
ies were  to  survive  was  really  what 
lead  to  the  reorganization  of  our  as- 
sociation. Therefore  the  new  con- 
stitution provides  for  absolute  ef- 
ficiency in  the  operation  of  a  creamery 
and  the  manufacture  of  butter,  and 
for  a  profit  sharing  salary.  We  have 
always  believed  in  paying  for  results. 
We  believe  absolutely  in  determining 
a  buttermaker's  salary  on  the  basis 
of  how  much  he  does  and  not  how 
long  it  takes  him  to  do  it. 

The  constitution  adopted  at  our 
annual    convention    provides   for  a 
buttermakers    salary    of    $100  per 
month,  and  one  half  cent  per  pound 
for  all  butter  made  during  the  month 
up  to  300,000  pounds  made  during  the 
year,   providing   that   no  minimum 
salary  shall  be  less  than  $1,800  per 
year.    Surely  there  is  a  fair  amount  of 
service  that  a  buttermaker  should  be 
expected  to  render  to  entitle  him  to  a 
given  salary.    Then  when  that  salary 
is  earned,  surely  it  is  fair  that  he 
should  share  in  the  additional  profits 
of  the  creamery,  otherwise  he  is  only 
like  all  humanity,  he  will  lose  interest, 
But  if  the  creamery  company  pays 
the  buttermaker  $100  per  month  and 
one-half  cent  per  pound  for  butter 
made,  he  is  in  effect  working  with  the] 
creamery  company,  and  he  will  never  - 
lose  interest  in  overcoming  all  losses,! 
and  will  at  all  times  see  to  it  that  the 
maximum  amount  of  butter  is  man- 
ufactured out  of  every  pound  of  fat  * 
received   at    the   creamery.  Why?| 
Because  he  will  get  one-half  cent  a 
pound  for  all  butter  made.    If  sucbj 
a  policy  does  not  result  in  affecting 
a  buttermaker  in  this  way,  there  isl 
something  wrong  with  his  process  ofl 
reasoning,  and  really  we  would  hes-1 
itate  before  employing  him  at  any 
kind  of  salary. 

Efficiency — Not  Hours 

Good  salaries  don't  make  good  but- 
termakers; good  buttermakers  make 
their  own  salaries,  and  if  the  co-oper- 
ative and  local  creamery  companies  a 
of  Wisconsin  are  really  going  to  succeed 
these  are  the  only  kind  of  butter- 
makers to  be  employed.  The  as-1 
sociation  is  more  than  willing,  it  is 
anxious  to  serve  the  creamery  com- 
panies of  the  state.  It  must  servafl 
them;  otherwise  it  will  fail.  Of  course! 
any  creamery  company  in  the  state 
may  hire  any  buttermaker  it  desires 
Our  association  is  not  trying  to  pull 
off  any  union  stuff.  A  union  as- 
sociation wants  more  money  for  its 
members.  So  do  we.  We  are  not 
concerned,  however,  about  how  many 
hours  it  takes  to  earn  more  money, 
but  we  are  concerned  as  to  the  kind 
of  service  our  members  render  to  the 
creamery  companies  employing  them. 
We  are  deeply  concerned  about  the 
success  of  the  creameries  and  v  iil 
insist  first,  last  and  all  the  time,  that 
our  members  plan  and  work  for  the 
best  interests  of  the  creamery  com- 
panies. Did  you  ever  hear  of  a  sel 
of  union  men  representing  any  line 
of  work  who  were  worrying  about  in- 
creasing the  income  of  the  concerns 
companies  employing  them?  No, 


Butter 


SHIP  YOUR 


References: 

Chemical  National 
Bank,  N.  Y. 

Peoples'  Trust  & 
Guarantee  Co.,  of 
Hackensack,  N.  Y. 


FICKEN, 
COFFIN  &  CO. 

(Incorporated) 

168  Duane  St. 

New  York  City 


References: 

Dairy  Record 

Editors  of 
New  York  Produce 
Review 


THE  HOUSE  WITH  THE  CASH 


iVo  Shipments  too  LARGE 
or  too  small 


Butter 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  ]"7A  rknano  ^frool  Now  VnrL 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.         UUalK  OUCCl,  11CW  IUIK 


c/4rrow  Cheese  Co, 

354  Greenwich  Street 
New  York  City,  N.  Y. 

"Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


SAMELS 

BROTHERS 

COMPANY 


BUTTER  -  EGGS  -  CHEESE 
POULTRY  -  CASEIN 


We  are  in  the  market  all  year  around 

SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 


THE  DAIRY  RECORD 


25 


Tell  your  friends  and  neighbors 
you  are  going  to  the 

World's  Greatest 
Dairy  Show 

Minnesota  Fair  Grounds 

October  8th  to  15th 


The  Northwest  country  is  the  greatest  Lake  vacation  country  in  America, 
and  the  Fall  is  the  best  season. 

Make  it  a  combination  trip — Business  and  pleasure. 

The  Big  Show  will  be  housed  in  this  building  and  many  others. 
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Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  ~  Creameries  and  Milk  Pro- 
duct* Cos.  Audit  Systems  and  Income  Tax  Service. 

St  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


Ayer  &  Mc  Kinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


course  not.  But  we  do.  We  have  got 
to;  that  is  the  big  part  of  our  business. 
We  would  not  be  working  for  our  own 
best  interests  if  we  did  not  work  for 
the  best  interests  of  the  creameries, 
because  poor  creameries  mean  poor 
jobs  and  poor  salaries,  and  good  and 
successful  creameries  mean  good  jobs 
and  good  salaries. 

We  want  to  be  perfectly  frank  in 
this  matter.  If  a  creamery  company 
is  employing  a  buttermaker  who  is 
rendering  efficient  service  and  in 
whom  they  have  confidence,  such  a 
buttermaker  is  absolutely  worth  the 
salary  provided  for  in  the  constitution. 
On  the  other  hand  if  he  is  not  render- 
ing efficient  service  and  the  creamery 
company  does  not  have  the  confidence 
in  him,  as  a  business  proposition  that 
creamery  company  could  not  afford 
to  employ  him  at  any  kind  of  a  salary. 
In  fact,  no  creamery  company  has  a 
right  to  employ  such  a  buttermaker, 
because  they  have  no  right  to  accept 
the  patrons'  cream  and  return  to 
these  patrons  anything  short  of  what 
they  are  entitled  to. 

What  we  mean  is  this:  No  creamery 
company  has  a  right  to  receive  from 
its  patrons  the  fat  in  the  form  of 
milk  and  cream,  and  manufacture  that 
fat  into  butter,  and  through  inefficien- 
cy on  the  part  of  the  buttermaker 
return  to  those  patrons  an  overrun 
of  14  per  cent,  when  by  employing 
an  efficient  buttermaker  a  20  per 
cent  overrun  could  be  obtained. 

Such  inefficiency  is  nothing  more 
or  less  than  criminal,  and  applies  to 
the  creamery  company  or  the  cream- 
ery board  employing  a  buttermaker, 
who  is  inefficient  as  well  as  to  the 
buttermaker  himself.  We  predict 
that  the  day  is  not  far  distant  when 
such  practices  will  not  be  tolerated. 
Inefficiency  Must  Go 

We  are  getting  a  line  on  a  number 
of  creameries  employing  buttermakers 
who  are  rendering  inefficient  service. 
And  we  shall  acquaint  the  creamery 
owners,  and  the  creamery  boards  and 
patrons  of  those  creameries  with  the 
exact  conditions,  and  we  feel  con- 
fident that  just  as  soon  as  they  rea- 
lize the  trememdous  losses  they  are 
experiencing,  these  matters  will  be 
corrected;  if  they  are  not  corrected, 
you  may  depend  upon  it  that  those 
creameries  will  very  soon  close  their 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better.  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


doors.    They  cannot  long  meet  theJ 
competition  that  they  will  be  forced' 
to  meet  and  continue  to  put  up  with 
inefficient  work  on  the  part  of  the 
buttermaker. 

During    the   last    two   years  theij 
Minnesota    buttermakers    have  ac-: 
complished  great  things  through  the 
plan   of   their   organization.  They 
have  served  creamery  companies  so 
well  that   today  there  is  hardly  a> 
creamery  in  that  state  that  will  em- 
ploy a  buttermaker  who  does  notj 
have  the  support  of  the  Association 
and  the  Association  will  not  support 
a  buttermaker  who  does  not  make 
good.     Our  association  is  organized 
along  practically  the  same  lines  as  is 
the  Minnesota  association  and  what 
the    Minnesota    buttermakers  have 
done  for  the  Minnesota  creameries, 
the  Wisconsin  buttermakers  can  and 
will  do  for  the  Wisconsin  creameries. 
I  thank  vou. 


NEUTRALIZER  RULING 


(Concluded  from  Pn^e  3) 


mail  and  wire  from  dairy  organiza- 
tion officials  and  individuals*  in  a 
number  of  states,  including  Wiscon-: 
sin  organizations  and  the  Twin  City 
Milk  Producers'  Association,  St.  Paul. 
New  Hearing  For  Protestors 

After  a  number  of  postponements 
of  the  enforcement  of  the  decision, 
Commissioner  Blair  granted  the  pro-, 
testers  another  hearing,  which  warn 
held  in  Washington  June  24th.  no 
notice  of  this  hearing  being  given* 
those  endorsing  the  decision,  since 
then  announcement  has  been  made 
that  enforcement  of  the  decision  has- 
been  postponed  till  August  1st. 

In  the  meantime  the  protestors, 
judged  by  press  notices,  feel  prettyJ 
sure  that  the  decision  eventually  will 
be  rescinded  or  greatly  modified. 

In  the  recent  hearing  protesting, 
against  the  "decision  according  to  the 
New  York  Produce  Review,  M.  D4 
Munn,  of  the  National  Dairy  Council,! 
A.  M.  Loomis,  of  the  National  Dairy!! 
Union,  J.  J.  Farrell.  of  the  NationaM 
Dairy  Products  Committee.  J.  CM 
Walker,  of  the  Blue  Valley  CreameryJ 
Co.,  Geo.  L.  McKay,  of  the  Americana 
Association  of  Creamery  Butter  Maa-j, 
ufacturers,  Attorney  J.  E.  Jones  and] 
others. 


Fond  du  Lac,  Wis. — The  ne* 
Fountain  City  Dairy  Co.'s  plant,' 
281-285  West'  Division  St.,  is  nofl 
being  occupied. 

Aberdeen,  S.  D. — Aberdeen  Milk 
Producers'  Association  incorporated^ 
capital  stock  $25,000.  H.  L.  Landry, 
R.  L.  Gould  and  Theo.  Wellman.  et  al. 

McGregor,  Iowa. — The  farmers  of 
this  vicinity  have  formed  a  co-operativs" 
creamerv  association,  capitalized  at 
$20,000."  They  bought  the  creamery^ 
equipment  of  the  Northern  Iowa 
Produce  Co.  and  leased  the  building  I 
now  occupied  by  the  creamery. 

Hibbing,  Minn. — The  new  home  of  j 
the  recently  organized  Farmers'  Co- 
operative Creamery  Co.,  is  completed 
and  Martin  Laakso,  president  of  the 
new  company,  says  that  a  deal  will 
be  closed  soon  for  the  purchase  9b 
the  Hibbing  Creamery  Co.'s  equip-  | 
ment.    It  is  likely  that  A.  G.  FiUman, 
now    connected    with    the  Hibbing 
creamery,  will  occupy  the  same  posi- 
tion with  the  new  plant,  as  the  Hib- 
bing creamery  will  cease  to  operate 
when  the  new  company  is  started 
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A  TEN  YEAR 
GUARANTEE 

Did  you  ever  stop  to  consider  what  this 
really  means  in  a  Refrigerating  plant? 

When  your  Board  of  Directors  turns  in  a 
verdict  in  favor  of  a 

BRUNSWICK  REFRIGERATING 
SYSTEM 

It  means  that  you  will  not  be  bothered 
by  repair  bills  for  at  least  ten  years. 

The  Brunswick  Compressor 

carries  a  ten  year  factory  guarantee  against  ordinary  wear 
and  tear. 

The  Brunswick 

is  the  only  machine  on  record  that  has  been  constantly  in  use 
for  twenty-three  years  without  a  cent  for  cost  of  repairs. 

Let  your  first  cost  be  your  last. 


Dealers  in  Quality  and  Service 


Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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CREAM  GRADING 

By  Albert  Andersen,  Erskine,  Minn.,  at  Melrose  Convention, 
Central  Minnesota  Dairymen's  Ass'n,  February  1921. 


When  I  received  notice  from  Sec- 
retary Jacobs,  that  he  wanted  me  to 
speak  on  .the  subject  of  "Cream 
Grading  and  Paying  According  to 
Quality,"  I  kicked  and  gave  him  the 
name  of  other  creamery  men  who,  I 
thought,  were  better  qualified  to 
speak  on  this  subject  than  I  was.  For 
some  time  I  didn't  hear  from  him. 
then  a  few  days  ago  I  received  a  copy 
of  the  program  and  a  few  words 
sounding  something  like  this:  You 
can  see  that  you  are  on,  now  be  on 
deck.  We  might  translate  his  note  to 
read  something  like  this:  I  don't 
care  what  you  say,  you  speak  on 
cream  grading.  Now  then,  if  I  have 
made  a  blunder  of  this  address,  go 
for  the  man  from  Sauk  Center.  Not 
this  man. 

Cream  grading  and  paying  accord- 
ing to  quality,  this  subject  I  am  going 
to  handle  in  my  own  way,  and  what  I 
say  is  my  own  opinion,  I  shall  not  be 
stubborn,  nor  not  willing  to  give  in, 
if  you  fellows  can  convince  me  that  I 
am  wrong.  If  you  think  that  I  am, 
let  us  talk  it  over  when  I  am  through. 

Cream  grading,  as  I  see  it,  is  ab- 
solutely the  right  thing  to  do  in  some 
creameries;  the  wrong  thing  to  do  in 
others. 

It  is  the  right  way  to  do  at  fair 
sized  creameries  where  they  have 
equipment  to  handle  two  grades  of 
butter. 


One  Grade  Only  In  Small 
Creamery 

But  in  the  small  creamery  there 
should  be  only  one  grade  of  butter, 
and  thjs  shall  be  the  kind  that  the 
cream  after  being  through  the  process 
— not  the"  process  that  makes  process 
butter  but  the  process  of  thorough 
pasteurization,  a  fine  starter  added, 
and  after  being  properly  churned  into 
butter,  placed  in  a  cool  refrigerator — 
brings  the  price,  that  makes  you  for- 
get all  about  Danish  butter  import, 
centralizers,  etc. 

Why  can't  they  grade  successfully 
in  a  small  creamery?  If  a  creamery  is 
now  able  to  make  a  good  grade  of 
butter,  but  have  a  few  patrons  who 
are  delivering  poor  cream,  why  not 
give  those  few  a  fair  warning,  that  it 
is  time  to  reform,  and  bring  good 
cream?  If  they  are  the  right  kind  of 
patrons,  they  will  improve;  if  they 
will  not,  they  belong  to  a  breed  of 
people  that  evidently  are  placed  on 
this  earth  to  become  centralizer 
patrons.  We  have  a  few  of  these  in 
nearly  every  locality;  the  creameries 
should  not  accept  their  cream  at  any 
price.  I  consider  that  the  butter- 
maker  who  accepts  a  few  cans  of  poor 
cream  and  dumps  it  into  the  good,  is 
doing  an  injustice  to  all  concerned. 

Some  say  it  is  all  right  when  you 
pay  less  for  poor  cream  than  for  good. 
Well,  this  might  be,  but  the  trouble 


is,  that  a  little  is,  in  this  case  worse, 
than  lots.  My  experience  has  taught 
me  that  there  will  always  be  some  poor 
cream,  and  when  you  receive  it,  you 
are  unfair  to  your  good  patrons  be- 
cause you  are  lowering  the  quality  of 
his  butter  to  accommodate  the  care- 
less patron. 

If  a  patron,  it  may  be  by  careless- 
ness, gets  his  cream  spoiled,  he  surely 
will  be  glad  to  sell  it  at  say  five  cents 
less  than  what  the  best  would  bring. 
If  this  partron  knows  that  you  don't, 
can't,  or  won't  accept  it,  you  won't  see 
it. 

If  a  creamery  is  now  making  a  low 
grade  of  butter,  it  will  have  to  change 
its  methods  mighty  soon  under  the 
present  conditions,  if  it  wants  to  stay 
in  the  game.  If  this  creamery  is 
buying  cream  cheap  enough,  it  is  the 
one  that  has  an  excellent  chance  to 
build  up  quality,  by  paying  more  for 
good  stuff  if  it  exists  in  the  neighbor- 
hood. If  not,  there  is  room  for  work. 
But  the  grades  should  certainly  be 
churned  separately  in  order  to  know 
what  is  being  done.  . 

Two  tirades.  One  Churninsj 

If  you  are  now,  under  the  present] 
market  conditions,  able  to  make  an 
extra  or  better  every  day,  your  grad- 
ing is  done.  Stick  to  it.  Should  you 
then,  just  in  order  to  gain  a  few  pa- 
trons, monkey  with  those  dirty  pa- 
#  trons?  1  should  say  not.  Let  George 
do  it.  If  they  want  to  become  patrons 
let  them  furnish  the  same  kind  of 
cream  the  others  do.  That  is  co- 
operation. 

Some  people  have  told  me  that  it  is' 
O.  K.  for  a  creamery  to  have  two 
grades  and  churn  one  grade  of  butter, 
when  you  are  paying  less  for  the  punk 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 


Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 

soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  CI££0- 
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Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment 
retains  all  its  original  good  quality.  K  V  P  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 


Ask  for  sample 
designs  and  prices. 


Kalamazoo  Vegetable  Parchment  Co. 

Ktl»UM,  Michigan.  U.  S.  A. 


stuff,  part  of  this  money,  they,  say, 
goes  to  the  fellow  who  brings  No.  1 
cream.    But  does  it? 

When  your  grade  of  butter,  you 
send  to  the  market  is  off,  they  can- 
not dispose  of  your  dope  at  a  satis- 
factory price.  What  do  you  get? 
What  does  the  fellow  who  brought 
the  good  cream  get?  I  leave  it  to 
you,  is  it  fair? 

I  know  of  creameries  that  have  lost 
ten  cents  or  more  per  pound,  just  be- 
cause their  butter  has  been  a  little 
below  extras,  and  besides  have  had  to 
wait  several  months  for  their  re- 
turns. If  the  dirty  patrons'  cream 
had  not  been  in  this  butter,  the 
creamery  would  have  gotten  its  usual 

price  and  prompt  returns.  D  

the  dirty  patron! 

Now,  before  you  turn  your  guns  on 
me,  let  me  tell  you  of  a  creamery 
where  the  patrons,  if  they  have  poor 
cream,  will  not  unload  it  at  the  cream- 
ery platform.  This  creamery  four 
years  ago  made  48,000  pounds  of 
butter.  Last  year  this  same  plant 
made  110,000.  The  poor  cream  was 
either  churned  into  butter  for  the 
storekeeper  or  the  cream  shipped  to 
where  the  shippers  were  punished  to 
the  tune  of  twelve  cents  or  more,  less 
than  they  would  have  received,  had 
they  provided  their  creamery  with  a 
first-class  cream. 

Two  Kinds  Of  CreaVneries 
The  whole  thing  in  a  nutshell,  as 
they  say,  may  be  put  like  this:  Let 
us  have  the  good  old  time  creamery 
back,  the  quality  creamery.  If  it 
cannot  be  with  whole  milk,  it  can  be 
with  wholesome  cream.  Let  the  farm- 
ers know  that  there  are  two  classes  of 
creameries,  one  where  real  butter  is 
made,  butter  that  fears  no  competi- 
tion. The  other  is  the  kind  where  they 
manufacture  a  yellow  product,  a 
combination  made  of  old  cream,  some- 
times with  whiskers;  in  some  cases, 
this  product  is  strengthened  by  ad- 
ding floor  scrubbing  powders  and 
worse.  Lately  we  -  understand  the 
markets  have  been  unable  to  discover 
what  this  really  is,  for  they  have 
been  unable  to  sell  it. 


Pierce  Neb.  —  Carl  Schulz  has 
bought  the  interest  of  John  Carsten 
and  Schulz  here,  in  the  produce  sta- 
tion. 

Russell,  Minn. — A  farmers  co-oper- 
ative creamery  has  been  organized 
by  the  dairymen  in  the  vicinity  of 
I Russell.  The  company  wall  be  incor- 
porated with  a  capital  stock  of 
$20,000.00. 


Established  1886: 


Chicago's 
Quality 
House 

isfaction  YOU  ! 

R.  MANGAN  &  CO. 


You  may  be  surprised,  but  its 
a  fact  never-the-less — wehav- 
'ent  solicited  butter  direct  from  the 
creameries  before — But  we  have  dis- 
covered if  we  are  to  get  Fancy  Cream- 
ery Butter,  that's  the  place  to  go,  so 
hear  we  are! — YOU — Mr.  Creamery- 
man,  will  discover  if  you  want  real  sat- 
SHOULD  SHIP  YOUR  BUTTER  TO 


-INCORPORATED- 


Wholesale 
Dealers 
In  


Butter  and  Eggs 

819  West  Randolph  St.,  CHICAGO,  ILL. 


References: 
Dairy  Record 

National 
Produce  Bank 


For  Full  Particulars  Write  to  A.  P.  Sondergaard  &  Co.,  405  So.  Federa 
Avenue,  Mason  City,  Iowa,  Traveling  Representatives 


Order  From  This  Ad 

Just  clip  remittance  to  this 
page,  write  your  name  and 
address  in  the  margin  and 
mail  to  us. 


Send  for  this  new  edition  of 

Smith's  Computer 


INDESPENSABLE  for  cream  and  produce  buyers. 
Completely  revised  and  enlarged.  Will  save  half 
your  time  in  making  out  your  cream  sheets,  and 
prevent  errors.  Worth  many  times  its  cost.  One 
concern  writes  "We  have  one  of  those  books  we 
used  for  ten  years.  We  consider  it  the  most 
valuable  book  of  its  kind  in  existence." 

Printed  in  strong  papers,  good  type,  indexed.  Ar- 
rangement simplifies  location  of  any  figure  wanted. 

Hundreds  highly  recommend  it.  Once  you've  used 
it  you  wouldn't  be  without  it. 

Smith's  Computer  contains  300  tables — Each  from 
1  to  500.  Price,  $3.00.  Smith's  Butterfat  Computer 
contains  200  tables  extending  to  100.  Price,  $2.00. 
We  carry  a  complete  line  of  books  and  stationery  for 
creameries,  cheese  factories,  milk  plants,  etc. 

A.  H.  Barber  Creamery  Supply  Co. 

314  Austin  Avenue         CHICAGO,  ILL. 
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No  more  Import 
Butter  to  upset  the 
markets.  Consign 
your  butter  to  us 
for    best  results. 


We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References : 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 

139  Reade  Street 
NEW  YORK  CITY 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  312  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  O&ce.   Refer  to  number. 

No.  179 — Wanted  At  Once — Man 
capable  of  operating  milk  and  ice  cream 
plant,  also  making  butter.  Good  town  in 
South  Dakota. 

No.  180 — Wanted  operator  for  small  co- 
operative creamery,  small  town  on  railroad 
in  North  Central  Minnesota. 

No.  181 — Wanted  operator  for  co-oper- 
ative creamery  in  good  town  in  South- 
western Minnesota.  Must  be  man  capable 
of  building  up  business  in  territory  which 
has  been  worked  hard  by  centralizers. 

Wnnted — Helper  in  creamery,  with  some 
experience;  state  wages  wanted  with  board, 
room  and  washing  furnished.  Jos.  Mohr, 
Weyerhauser,  Wis.  7-20 

Wanted — Helper  with  or  without  ex- 
perience August  first  in  farmers  co-opera- 
tive creamery,  where  all  latest  methods  are 
used.  Answer  at  once,  stating  age  and 
salarv  expected.  David  C.  Berg.  Box  73, 
Grove  City,  Minn.  7-13 


Experienced    Assistant  Buttermaker 

wants  position;  neat,  clean  and  always  on 
the  job.  References.  Can  come  at  once. 
Address  2744,  Dairy  Record,  St.  Paul 
Minn.  7-13 


]^clvii\Cilj^>S\ipp]ic^ 


Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 


For  Sale — We  have  for  sale  1.200 
2x6  quart  bottle  cases;  400  2x6  pint 
bottle  cases;  400  2  x  6  half  pint  bottle 
cases;  200  5  x  8  half  pint  bottle  cases: 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co.,  203  So.  Franklin  St.,  St. 
Paul.  Minn.  l-19tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

For    Sale — One    Dickinson    improved  i 
freezer,  formerly  new  C.  &  B.,  good  con- 
dition.   Address  2714,  Dairy  Record.  St.l 
Paul.  Minn.  4-6tf 

For  Sale — Two  Baker  ice  machines  suit-, 
able  for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf  j 

For  Sale — Cheese  equipment.  300  gallon] 
vat.  five  horse  power  steam  engine,  steel 
gang  press.  600  pound  weigh  can,  a  number 
of  other  articles:  cheap  if  taken  at  once. 
Address  Fred  Feldmann,  Route  3.  Mur- 
dock,  Minn.  7-13. 


Oh!  Say - 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 
Eggs 


333  Greenwich  Street,  NEW  YORK 

References^  Any  Bank  and  This  Paper. 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  2Sc(stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  macarme'nAv.  Chicago 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 

Milk  Samples  for 

Babcock  Test 

Trade  Mark 

Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  GR^Ecsh,To^A 

Or  Leading  Supply  Houses. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


For  Sale — One  20-H.  P.  steam  center 
cranK  engine,  in  A  No.  1  shape.  Address 
2713.  Dairy  Kecord,  St.  Paul,  Minn.  4-6tf 

For  Sale — Used  machinery;  one  Diebold 
Filing  Safe,  almost  new,  $150.00;  one  400- 
gallon  Jensen  Ripener,  22-inch  single  coil 
Copper  lined,  8100.00;  one  No.  4  Perfection 
Churn,  left  hand  gear.  $75.00;  one  Clark's 
Engine,  12  h.  p.,  $75.00.  The  Farmers  Co- 
operative Creamery  Co.,  Pelican  Rapids, 
Minn.  7-20 

For  Sale — Some  Real  Bargains — One 
new  960-bottle  sterilizer,  CP  make,  with 
two  trucks,  brand  new.  $175.00;  one  new 
7-foot  cooler,  complete  with  upper  and 
lower  troughs,  six  tubes  Direct  Expansion 
and  six  tubes  of  2-inch  for  water,  complete 
with  brackets  and  stands,  $450.00:  one 
Rice  &  Adams  Bottle  Filler,  1x4  quart  and 
1x5  pint.  This  is  a  double  end  filler  only 
used  30  days,  $50.00;  one  second-hand  De 
Laval  belt  drive  power  separator,  5,000 
pound  capacity,  complete  with  jack,  $50.00; 
one  CP  Valveless  Milk  Pump,  10,000- 
pound,  completely  overhauled  and  in  ex- 
cellent condition  with  2-inch  sanitary  con- 
nection, belt  drive,  $125.00;  one  500- 
pound  De  Laval  Clarifler,  slightly  used, 
power  machine,  $90.00;  one  small  Sharpies 
separator,  500  pound  capacity,  hand  or 
belt  drive,  new  but  shop  worn,  $56.00; 
one  500  pound  De  Laval  Separator,  new; 
never  uncrated,  $100.00;  one  double  stage 
water  pump  with  2^-inch  discharge  and 
3-inch  suction  complete  with  15  h.  p. 
Howell,  18,000  r.  p.  m.,  220  volt,  3  phase, 
60  cycle  motor,  $340.00.  Address  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  North 
Chicago,  111.  8-3 


g\isii\e$$(|\&ivces 


Trade  Eighty  Acres  Land — Twenty 
icres  cleared,  forty  acres  fenced;  half- 
nile  from  railroad,  main  line,  for  good 
saying  creamery.  Address  W.  H.  Wellens, 
\lbany,  Minn.  6-15tf 

For  Sale — Modern  brick  creamery  with 
Iwelling  and  extra  lot,  located  in  a  good 
lairy  country  in  a  village  of  200  inhabitants; 
ip-to-date  machinery;  ice  machine,  electric 
md  steam  power  in  connection;  located 
>n  track  with  good  shipping  facilities; 
>roperty  in  first  class  condition;  a  good 
>utlay  for  the  right  party  to  make  some 
,noney;  property  will  be  sacrificed;  for 
urther  particulars  write  to  C.  W.  Gorres, 
vVanda,  Minn;  a  good  title  furnished;  it 
Tould  cost  $20,000  to  build  this  property 
oday  7-20 

For  Sale — An  ice  cream  factory  in  city 
•f  3.000.  Reason  for  selling,  have  two 
>lants  and  cannot  give  this  one  personal 
.ttention.  Address  2745,  Dairy  Record, 
'>t.  Paul,  Minn.  7-13tf. 

For  Sale  a  local  creamery  making  6,800 
■ounds  weekly;  last  year's  make  185,000; 
ood  home  market  for  entire  make;  good 
nance  to  increase  output.  Reason  for 
elling,  poor  health,  must  change  climate. 
3.000.00  required.  If  you  mean  business, 
irite  for  information.  Investigation  in- 
ited.  Local  creamery.  Address  2743, 
|)airy  Record,  St.  Paul,  Minn.  7-20 

Brentwood,    Wis. — Brantwood's 
I  lew  cheese  factory  is  now  in  oper- 
ation with  Mr.  Pickett  in  charge. 


1\afis  Scientific  Qlassware 

Has  Three  Important  Features: 

Accuracy  ^e  Accuracy  that  only  the  most  im- 

 —     proved  equipment  and  methods  in  the 

hands  of  skilled  workers  under  scientific 

direction  can  impart. 

OualitY  ^e  *"2n  degree  of  quality  and  strength 

—  that  can  be  obtained  only  from  the  best 

quality  of  raw  materials  carefully  worked. 

Economy  ^he  economy  that  means  buying  the 

 il     best  at  a  fair  price,  thus  getting  full 

value  for  your  money. 

If  your  dealer  does  not  stock  NAFIS  GLASSWARE, 
write  for  our  catalog  and  the  name  of  cur  distributor  in 
your  territory 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware 

542-548  W.  Washington  Blvd.  CHICAGO,  ILL. 


Why  Worry! 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 

NEW  YORK 

-Irving  Nat'l  Bank,  N.  Y. 


Reference 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


•CENTRALIZED  CARLOTS' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 
"WHOLE  MILK" 


J.  Narzisenfeld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 


July 

4 

5 

6 

7 

8 

9 

Score 

94 

93 

>* 

36 ' 

37* 

37* 

92 

< 

35 

37' 

36j 

37 

37 

91 

Q 

34 

35* 

35| 

36 

36 

90 

►J 

32  * 
30| 

34 

35 

35* 
33* 

35* 
33* 

89 

o 

32| 
31* 

33 

88 

X 

29* 

32 

32* 

32* 

87 

30 

30 

31 

31 

86 

85 

The  Minnesota  Co-operative  Dairies 
Association 


8  Harmon  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  wre  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 

OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


Brown  &  Root  Co. 

Cheese A  tSEiiJSSr  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :  NEW  YORK 


C.  G.  Heyd  &  Co, 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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Wholesale  Prices  Fresh  Creamery  Butter 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  hy  Cities  Compared 


Cities 

Week  End 
July  9 

Week  End 
Juiy  2 

Since 
Jan.  1,  1921 

New  York . . . 
Boston  

65,125 
68,607 
28,351 

82,081 
73,303 
41,602 
26,034 

1,375  337 
1.400,887 
515,355 
397,005 

Philadelphia . 

19,430 

Total  

181.513 

223,020 

3,688,584 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  2 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York .  . . 

Boston  

Philadelphia . 

2,740,432 
1,137,215 
1.188,664 
639,615 

661,932 
453.481 
311,003 
155,785 

17,344.677 
10,082,561 
8,195.671 
3,638,130 

Total  

5,705,926  !  1,582,201 

30,261,039 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

July  4.... 
July  5.... 

July  6  

July  7.... 
Julv  8.... 
July  9  

63,203 
63,284 
59,394 
.-..',.71)1 
53,371 

50,046 
58,468 
54,391 
57,097 
50,951 

15,220 
17,522 
16,521 
15,496 
15,165 

11,564 
12,067 
13,6*3 
12,738 
10,748 

REVIEW7  OF  BUTTER  MARKET 
Weekly  July  2  to  8,  Inclusive. 

Upward  Trend  Continues 
The  same  factors  that  have  contributed 
to  the  firm  market  and  advance  in  butter 
prices  for  the  past  few  weeks  continued  to 
operate  this  week  with  like  results.  Prices 
made  net  gains  of  from  one  to  three  cents 
in  spite  of  the  short  week  and  heavier  re- 
ceipts of  Tuesday  and  Wednesday  incident 
to  the  double  holiday  last  Sunday  and 
Monday.  All  markets  except  Philadelphia 
reported  decided  firmness  which  has  held 
right  through  the  week  for  the  most  part. 
Philadelphia  reports  dealers  have  simply 
followed  the  advance  on  the  other  markets 
and  have  stored  high  cost  contract  butter 
against  their  better  judgment  because  they 
had  to  while  many  butter  people  feel  that 
the  advance  of  butter  prices  has  been  too 
sharp  and  too  rapid,  they  nevertheless 
have  come  to  accept  the  opinion  that  the 
present  level  of  prices  is  fair  and  reasonable 
in  view  of  existing  coEditior>«,  notably  con- 
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tinued  very  hot  weather  with  accompanying 
lighter  production  and  poorer  average 
quality,  moderate  movement,  for  the  season 
of  stocks  to  storage,  good  consumptive  de- 
mand and  reduction  of  surplus  of  total 
storage  holdings  as  compared  with  other 
years.  Whether  or  not  such  a  level  of 
prices  will  induce  competition  from  foreign 
butter  in  spite  of  the  higher  tariff  or 
whethe*  it  will  hurt  consumptive  trade  in 
favor  of  butter  substitutes  at  some  later 
date  remains  to  be  seen.  Present  prices 
are  the  result  of  the  present  supply  and 
demand,  and  later  prices  will  have  to  be 
governed  by  the  same  forces.  Some 
of  the  present  demand  is,  of  course,  specu- 
lative, and  this  would  be  apt  to  be  turned 
into  a  supply  if  the  general  market  outlook 
should  become  different. 

UsinjS  Storage  Stocks 

Daily  reports  of  the  Bureau  of  Markets 
show  considerable  movement  of  butter  out 
of  storage  for  the  past  few  days.  This  is 
due  to  the  hot  weather  which  has  hurt 
quality  and  curtailed  the  supply  of  fancy 
fresh  butter  very  materially.  This  neces- 
sitating turning  to  storage  and  due  also  to 
the  rapid  advance  in  prices  which  made 
sale  or  use  of  these  "short  held"  storage  lots 
show  a  profit  to  the  seller  or  a  saving  to  the 
user.  Boston  is  also  working  on  some  of 
the  1920  crop  still  in  storage.  In  spite  of 
the  falling  off,  quality  arrivals  and  in- 
crease of  medium  and  under  grade  offerings 
there  has  been  little  of  any  surplus  about 
the  market.  Buyers  were  especially  in 
need  of  89-90  score  lots  which  found  a  ready 
outlet.  The  ice  cream  people  have  also 
wanted  more  sweet  butter  than  the  market 
was  able  to  supply.  Most  of  the  fine  cen- 
tralized cars  continue  to  go  to  the  storages. 
Close  Firm. 

All  markets  reported  firmness  at  the  close 
Friday  with  buyers  anticipating  their  needs 
to  a  considerable  extent.  This  makes  it 
appear  as  though  they  expected  prices  to 
go  still  higher. 

H.  C.  TAYLOR, 

Chief  of  Bureau. 

Released  by 

R.  Maynard  Peterson, 

Local  Representative. 


ffflimeapolis" 

%J3UTTER MARKET 


Creamery  Specials 

Mon.,  July  4  Holiday 

Tue.,  July  5   33i 

Wed.,  July  6  34* 

Thu.,  July  7  35* 

Fri.,     July  8  35 \ 

Sat.,    July  9  35* 


Tubs      Boxes  Pounds 

Receipts    for  7 

days   28,803    3,900  1,759,375 

Last  week   50,678    4,040  3,199,620 

Same  week  1920  48,923  8,930  2,996,646 
Since     May  1, 

1921  337,955  34,750  21.110,051 

Same  time  1920  300,672  43,390  18,199,494 

July  6. — While  the  holiday  was  naturally 
an  unsettling  factor  in  the  butter  market, 
the  past  week  has  been  a  moderately  active 
one.  The  undertone  has  ruled  fairly  firm 
and  prices  have  shown  a  slightly  further 
advance,  especially  on  the  highest  grades. 
Probably  the  chief  factors  in  the  strength 
of  the  market  have  been  the  high  temper- 
atures prevailing  throughout  the  country 
and  reports  of  dry  weather  in  many  of  the 
larger  producing  sections.  As  far  as  this 
city  is  concerned  receipts  have  been  fairly 
liberal,  though  other  large  distributing 
centers  report  a  falling  off.  Production  has 
now  passed  the  flush,  and  the  extreme  heat 
has  cut  down  the  proportion  of  fancy  butter 
to  a  moderate  extent.  There  has  been  a 
larger  proportion  of  the  butter  now  arriving 
which  shows  the  usual  summer  defects. 
Medium  grades  have  been  more  in  evidence 
and  as  a  result  the  range  of  prices  between 
the  top  and  medium  grades,  which  have 
recently  been  running  pretty  close  together, 
has  had  a  tendency  to  widen  somewhat,  and 
will  likely  draw  apart  still  further  as  the 
season  advances.  While  the  average  qual- 
ity of  butter  is  poorer,  buying  for  actual 
consiimption  and  for  storage,  as  well  as  a 
fair  speculative  demand,  has  kept  the  mar- 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


f9   Why  Not 

Now? 


The  Quaker  City  Butter  House 

YsUr  "EVENTUALLY 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M. RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs 


A.  CRONHOLM 


Hema  iiaiionai  rant    1  t  rr  Tt  1     2126  Dupont  Ave.  No 

FideUty  Trust  Company  147  Keade    dt.,   JNeW   X  OTK     Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 
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ket  pretty  well  cleaned  up  most  of  the  time. 
The  effort  to  replace  the  present  duty  of  6c 
a  pound  with  one  of  8c,  as  provided  in  the 
new  tariff,  is  naturally  having  some  influence 
on  sentiment.  On  the  other  hand,  with 
prices  showing  such  a  material  advance, 
buyers  are  beginning  to  act  with  a  little 
more  caution.  It  is  reasoned  in  conserva- 
tive quarters  that  consumption,  which  has 
been  such  a  favorable  factor  in  the  general 
market,  may  be  checked  if  prices  go  too 
high,  and  more  competition  from  substitu- 
tes ensue,  and  furthermore  Danish  exporta- 
tion are  expected  to  again  become  a  real 
factor  in  the  situation.  At  the  moment, 
however,  the  market  appears  in  a  good 
healthy  condition,  with  a  good  movement 
reported  in  about  all  grades. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  extra,  per  lb  37}  @.  .  . 

Creamery,  firsts  34}  ©36} 

Creamery,  seconds  32  @34 

July  8. — Butter  market  firm.  Ash  Ex- 
tras 38}c:  Creamery  Firsts  36©37}c; 
Seconds  33  @35c. 


ceipts  have  shown  a  heavy  decrease 
and  the  general  report  from  producing 
sections  is  that  production  is  running 
slightly  behind  this  time  last  year.  Some 
receivers  report  further  deterioration  in 
qualities  but  in  view  of  the  extreme  heat 
that  has  prevailed  during  the  past  few 
weeks  in  the  middle  west,  the  quality  of 
late  arrivals  averages  better  than  ex- 
pected. Stocks  of  butter  in  the  public 
warehouses  of  New  York.  Chicago,  Bos- 
ton and  Philadelphia  are  being  added  to 
steadily  and  are  still  heavier  than  at 
this  time  last  year.  But  as  indicated  by 
the  following  comparison,  the  input  the 
past  week  has  been  lighter  than  that  of 
the  same  period  a  vear  ago: 

1921  1920 

July    7  37.703,295  lbs.     33,203,172  lbs. 

June  30  .  .33.631,874  lbs.    28.111.185  lbs. 


(From  the  Producer's  Price  Current* 

Higher      Extras  Firsts 
Than  Ex.  92   Score  90-91 

Moil.,  July  4  Holiday 

Tue.,   July  5  36}  @37  36    35  .©35} 

Wed.,  July  6  38  ©38}  37  ©37}  36  ©36} 
Thu.,  July  7  38}  ©39  38     36}  ©37} 

Fri.,  July  8  39  ©39}  381(538}  37  ©38 
Sat.,    July  9  39   ©39}  38}  37}  ©38 

Pkgs. 

Receipts  for  week   61,060 

Receipts  last  week   78,126 

Receipts  same  week  last  year   62,716 

Receipts  since  May  1  767,514 

Receipts  same  time  last  year  455,630 

Exports  for  week  

July  9. — We  have  had  quite  a  sensational 
advance  in  fresh  creamery  butter  the  past 
week,  all  grades  sharing  in  the  improve- 
ment. The  strength  has  been  largely 
speculative  and  has  been  most  pronounced 
in  the  middle  west,  this  market  following 
Chicago's  lead  on  the  upward  trend.  Re- 


Increase..  .  4,071,421  lbs.      5,091,987  lbs. 

Our  market  opened  very  firm  on  Tues- 
day of  this  week  and  the  offerings  were 
unexpectedly  light.  Some  buyers  had  an- 
ticipated freer  receipts  owing  to  the  Mon- 
day holiday  but  they  were  disappointed 
and  there  was  quite  an  active  call  for 
all  grades  on  Tuesday  morning,  with 
prices  fully  }c  higher,  extras  selling  36c 
generally  and  fancier  lots  36}  ©37c.  West- 
ern advices  were  much  firmer  Tuesday 
and  this  market  strengthened  on  Wed- 
nesday morning.  There  was  sharp  specu- 
lative buying  of  92  to  93  score  butter  both 
for  spot  and  near  future  delivery  and  by 
noon  the  market  for  extras  had  advanced 
to  37  @37}c.  fancy  marks  38  (&38}c  with 
very  limited  offerings  at  these  figures. 
News  of  a  further  advance  in  the  west 
caused  receivers  to  raise  asking  prices 
again  Wednesday  afternnon  and  on  Thurs- 
day morning  the  market  moved  up  another 
jc,"  extras  going  to  38c  and  fancier  qualities 
38}  @39c.  Another  advance  of  }  ©lc 
occurred  Friday.  All  other  grades  moved 
up  in  proportion  and  on  Friday  the  range  of 
values  between  poorest  and  best  fresh 
creamery  was  even  narrower  than  early  in 
the  week.  The  demand  for  these  medium 
and  undergrades  has  been  quite  a  surprise  to 
the  trade.  Car  lots  of  centralized  have  been 
very  scarce  and  have  sold  at  higher  prices, 
late  sales  ranging  36}  ©38c.  with  very 
moderate  offerings  at  these  figures.  Very- 
little  fresh  creamery  available  under  35c 
and  not  much  at  that,  though  a  little  very 
poor  sells  down  to  33c. 

The  sharp  advance  here  has  turned 
more  interest   to    Danish   butter.  Some 


few  lots  have  been  offered  under  the  Call 
for  30  days'  delivery,  at  prices  around  44 
("  45c.  duty  paid,  and  there  have  been 
some  bids  higher  than  40c  for  prompt 
shipment  which  are  unsatisfied.  Latest 
cables  quoted  around  37  @38c  c.  i.  f.  which, 
with  the  added  duty,  would  bring  the 
price  to  43  @44c.  As  far  as  we  can  learn 
no  Danish  is  on  the  way  and  no  steamer 
space  is  expected  to  be  available  before 
July  loth.  H 

American  Association  of  Creamery  But- 
ter Manufacturers  report  make  of  butter 
in  77  plants  for  week  ending  July  2  as 
2  per  cent  less  than  previous  week  and 
2.9  per  cent  less  than  same  week  last 
year. 

Creamery,  higher  scoring  than  ex- 
tras 39  ©39} 

Creamery,  extras.  (92  score)   ©38} 

Creamery,  firsts,  (90  to  91  score)  . 37}  ©38 
Creamery,  firsts.  (88  to  89  score). 36}  ©37 
Creamery,  seconds,  (83  to  87  score  33  ©36 

Creamery,  lower  grades   @ 

Creamery,  unsalted,   higher  than 

extras  41  ©41} 

Creamery,  unsalted,  extras  39}  ©40} 

Creamery,  unsalted,  firsts,  (90  @ 

91  score)  38  ©39 

Creamery,  unsalted.  firsts  (88  @ 

89  score)  36}  ©37} 

Creamery,  unsalted,  seconds  33  ©36 


(Philadelphia 
/(^utterMar/fetj 


(Commercial  List  and  Price  Currents 

Mon.,  July  4  Holiday 

Tue.,  July  5  Extras,  37 

Wed.,  July  6  Extras,  37} 

Thu.,  July  7  Extras,  38} 

Fri..     July  8  Extras,  38} 

July  8. — Receipts  2,902  tubs.  There  was 
a  firm  feeling  in  this  market,  due  to  the 
bullish  character  of  outside  advices,  but 
prices  showed  no  important  change.  Spec- 
ulative demand  was  good  and  there  was  a 
fair  movement  to  satisfy  current  consum- 
tive  requirements.  Receipts  were  moderate 
and  supplies  were  kept  well  sold  up.  Trans- 
art  ions  were  mostly  on  a  basis  of  38 }c  for 
extra  creamery,  with  very  fancy  marks 
commanding  the  usual  premiums.  There  is 
more  irregularity  in  the  quality  of  the  sup- 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  An;  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business* 
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ply  coming  in,  but  offerings  of  the  medium 
and  undergrades  are  not  excessive  and  the 
whole  market  is  in  good  shape.  Ladles 
and  packing  stock  are  scarce  and  firm. 
There  were  no  sales  on  'Change,  but  92 
score  creamery  was  offered  at  38 \c  and 
93  score  at  39c. 

Creamery,  extra,  92  score  38  \  @ — 

Extra  firsts,  91  score  37  @37J 

Creamery,  firsts,  88  @90  score.  .33  @36 
Creamery,  seconds,  83  @87  score29  @32 
Creamery,  thirds  ,  25  @28 


(From  the  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score  91   Score  90-C.L. 

Mon.,  Julv  4  Holiday 

Tue.,   July  5       35 i     .       341  35 1 

Wed.,  July  6       361  351  36 

Thu.,  July  7       361  351  361 

Fri.,     July  8       37  36  37 

Sat.,    July  9       37  36  37 

Receipts —  Tubs 

May  1,  1921,  to  July    9,  1921  762,074 

Mav  1,  1920,  to  July  10,  1920  674,622 

May  1,  1919,  to  July  12,  1919  895,205 

May  1,  1918,  to  July  13,  1918  657,319 

July  9. — The  feeling  was  rather  steady, 
and  former  prices  held.  There  was  no  ses- 
sion of  the  Mercantile  Exchange  today. 

There  wasn't  much  doing  in  the  way  or 
business,  but  this  generally  expected  on  the 
week-end,  especially  with  the  Exchange  be- 
ing closed.  While  there  was  no  effort  made 
to  transact  any  large  trades  there  was, 
nevertheless,  something  done,  and  the  sales 
were  in  the  main  governed  by  the  levels  of 
yesterday.  Generally  speaking,  opinions 
differ  as  to  the  real  condition  of  the  mar- 
ket. Some  feel  that  the  recent  upturns  were 
well  warranted,  while  others  are  indiffer- 
ent to  the  course  taken  and  preferred  to 
hold  off,  feeling  satisfied  to  chance  the 
future  before  taking  on  anything  beyond 
what  actual  requirements  might  call  for. 
The  dry  weather  at  the  same  time  has 
tended  to  keep  supplies  low,  and  this  in 
itself  one  of  the  principal  strengthening 
factors.  Heavy  rains  throughout  the  pro- 
ducing belt  would  very  likely  materialize 
in  an  increaxed  output  and  more  than  likely 
tend  to  change  sentiment  locally.  The 
truth  of  the  matter  is  that  the  market  is 
on  edge  and  susceptible  to  change  by  the 
least  influence,  especially  where  Standards 
are  concerned. 

Considerable  complaint  is  being  heard 
about  the  quality  of  a  good  percentage  of 
the  butter  coming.  Some  of  it  is  heated 
and  not  salable  save  at  sharp  reductions. 

Extras  in  fresh  Creameries  were  in  only 
fair  supplv  and  demand  was  moderate  at 
unchanged  price.  Local  dealers  interested 
for  immediate  use  and  moderate  quanities 
are  being  stored.  Offerings  moderate  but 
clearing  rather  well  when  fine  grade. 

Centralized,  that  is.  Standards  90  score  or 
better,  full  cars,  quotably  37c.  There  wasn't 
much  doing  today  on  account  of  the  Ex- 
change being  closed,  but  from  sales  col- 
lected late  yesterday  the  market  warrants 
unchanged  figures.  There  were  a  few  cars 
offered,  but  not  many  buyers  around.  Late 
yesterday  sales  were  37c,  and  one  car  at 
37  ic.  Undergrades  are  moderate  sale  and 
89  scores  held  at  351c  to  a  premium  for 
really  fine  goods. 

"Firsts''  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 
Creamery  Extras — (92  scores  (  see 

remarks  @37 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines  @36 

Firsts  (88  to  90  scores)  32  @35 

Seconds  (83  to  87  scores)  28  ©31 

Centralized  —  Standards  (meaning 
Centralized),  90  scores  and 

better,  full  cars,  fresh  @37 

Full  cars,  89  scores  ©351 

Cheese 

Cheddars  141  ©15 

Twins  141  ©15 

White  141  ©15 

Daisies,  double  14J  ©15i 

Single  15  ©151 

Long  Horns  15i  ©16i 

Young  Americas  15  i  @16i 

Squares  161  ©17 

Special  Lines — 

Swiss,  block  new  20  ©201 

Limburger — new  17  ©171 

Brick,  fancy  141  ©15 

Showing  heat  12 ^  ©14 

Poor  sells  at  a  sharp  discount. 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  July  5. — On  the  Wis- 
consin Cheese  Exchange  today,  6.600  boxes 
of  cheese  were  offered  and  all  sold  as  fol- 
lows: 325  twins  at  13 fc,  500  daisies  at  14c, 
3,550  at  14Jc,  900  at  14|c,  500  at  141c,  125 
double  daisies  at  131c  100  at  13  Sc.  300 
cases  longhorns  at  15 ic,  100  at  15  fc,  and 
200  boxes  square  prints  at  15 1. — A.  C. 
Erbstoeszer,  Auctioneer. 


Dairy  Record  All  Over  World 
Crane  &  Ordway  Co.,  the  big  St. 
Paul  house,  last  week  received  an 
inquiry  to  one  of  their  advertisements 
in  the  Dairy  Record  from  Kristiania. 
Norway,  and  A.  C.  Hougland,  their 
creamery  supply  department  man- 
ager, is  now  busy  learning  "Norsk" 
and  is  looking  forward  to  an  enjoyable 
trip  to  the  land  of  the  midnight  sun. 

The  Dairy  Record,  also  last  week, 
received  an  inquiry  from  Omsk, 
somewhere  in  Siberia.  The  card  car- 
ried some  wonderful  stamps  and  some 
Bolsheviki  letters  and  inscriptions  too 


deep  for  us.  Experts  in  Russian  in 
our  office  translated  in  various  ways, 
one  holding  it  meant  "We  got  you 
spotted"  while  another,  very  unkindly, 
held  it  said  "fellow-bolshevik."  Any- 
way, Crane  &  Ordway  Co.  no  doubt 
in  due  time  will  receive  an  inquiry 
from  there  too,  and  we  shall  then  be 
glad  to  commission  their  Mr.  Houg- 
land  to  attend  Trotsky's  dairy  show  or 
whatever  it  is  they  may  have  in  mind 
over  there  as  our  official  reporter, 
while  he  follows  up  the  inquiries.  At 
that  we  know  people  that  ought  to 
feel  right  at  home  in  a  Bolsheviki 
dairy  convention,  something  that 
would  be  hard  for  "Al"  Hougland 

tO  do.   ;  , 

Council  Bluffs,  la. — The  Superior 
Cream  Company  business  at  218 
Broadway,  was  bought  by  the  Bloom- 
er Cold  Storage  Company.  Posses- 
sion was  given. 


It  Is  Profitable 


There  is  always  a  quick  market  for  high  grade  milk 
products.  In  fact  they  create  their  own  demand  and  al- 
ways command  the  better  prices. 

Because  they  know  that  these  high  quality  milk  prod- 
ucts can  only  be  produced  under  conditions  of  strict  san- 
itary cleanliness,  and  because  the  use  of 

*  ~   7~>-i  ? r-\s n'*  ^^^W 


is  the  most  certain  and  dependable  method  of  determining 
these  conditions  thousands  of  Creamerymen,  Dairymen 
and  Cheese  makers  are  standardizing  this  product  for  all 
their  cleaning  operations. 

If  you  are  one  of  the  few  who  are  not  using  Wyandotte 
Dairyman's  Cleaner  and  Cleanser  place  an  order  with  your 
supply  house  and  if  it  fails  to  prove  all  we  claim  for  it  the 
trial  will  cost  you  nothing. 

IT  CLEANS.  CLEAN. 


Indian  in  Circle 


Tell  your  friends  and  neighbors  you  are  going  to  the 

National  Dairy  Show,  Oct.  8  to  15,  1921 

Minnesota  State  Fair  Giounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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If  you  want  to  get  that  pleasing-to-the- 
judge-aroma  in  your  butter,  use 

FLORA  DANECA 
CULTURE 

Albert  Andersen,  Erskine,  Minn. 


Personal/ 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


C.  E.  Waldo,  representing  Gallagher 
Bros.,  well  known  Chicago  commis- 
sion merchants,  is  at  present  calling 
on  creameries  in  Minnesota.  Gal- 
lagher Bros,  have  been  in  business 
for  many  years  in  Chicago  and  have 
many  friends  among  the  creamery 
men. 

J.  A.  Fisk,  popular  western  repre- 
sentative of  the  butter  department  of 
the  Great  Atlantic  and  Pacific  Tea 
Co.,  was  pinched  at  Princeton  the 


How 
Much 
jpj)  Longer 


Are  you  going  to  continue  in  the  old  rut? 
Putting  up  ice  and  handling  it  over  again 
and  again.  This  is  not  only  hard  labor 
but  very  expensive.  Why  not  let  us  show 
you  how  York  Refrigerating  Machinery 
will  lessen  the  labor,  reduce  the  cost  and 
give  you  the  service  that  you  want. 
Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


other  night  for  driving  his  limousine 
with  his  tail  light  dark.  Having 
brought  offenders  against  the  dairy 
and  food  laws  before  the  same  judge, 
while  a  creamery  inspector,  he  was 
let  off  with  a  verdict  of  not  guilty 
but  don't  do  it  again. 

A  ten-pound  baby  daughter  ar- 
rived at  the  home  of  Mr.  and  Mrs. 
Thores  Johnson,  Pepin,  Wis..  June 
28th  and  Mr.  Johnson  is  the  proud- 
est creamery  operator  within  a  thous- 
and miles.  Mother  and  baby  doing 
fine. 


HANSON  NOT  RESIGNED 


From    Creamery    Package  Mfg. 
Company — A  Correction. 

The  Dairy  Record  regrets  very 
much  that  due  to  a  misunderstanding 
an  item  in  last  week's  issue  announced 
that  E.  O.  Hanson,  assistant  man- 
ager of  the  Creamery  Package  Mfg. 
Company,  Minneapolis,  had  taken 
charge  of  the  official  testing  at  the 
University  Farm,  St.  Paul,  a  position 
he  formerly  held. 

Mr.  Hanson  informs  the  Record 
that  he  has  not  resigned  his  position 
with  the  big  creamery  supply  house, 
and  we  hasten  to  make  the  correction 
so  that  his  host  of  friends  among  the 
creamery  men  will  know  where  to 
find  him. 


H.  D. 


WENDT  ACTING  DI- 
RECTOR 


Of  Michigan  Bureau  of  Dairying. 

H.  D.  Wendt,  General  Secretary 
of  the  Michigan  Allied  Dairy  Associa- 
tion, has  been  appointed  Acting  Di- 
rector of  the  Bureau  of  Dairying  of 
tha  new  State  Department  of  Agri- 
culture in  Michigan.  Mr.  Wendt 
was  born  and  brought  up  on  a  dairy 
farm  in  southern  Minnesota;  he  ac- 
quired the  equivalent  of  a  high  school 
education  and  took  a  short  course  in 
dairy  manufactures  at  the  Iowa  State 
College;  he  managed  and  operated 
creameries  in  Iowa  for  several  years; 
and  was  for  a  time  connected  with  the 
Purdue  University  at  Lafayette,  In- 
diana, in  the  capacity  of  Dairy  Field 
Agent;  and  also  supervised  the  man- 
ufacture and  packing  of  butter  for 
the  United  States  Navy  Department 
for  several  seasons.  Mr.  Wendt  be- 
came connected  with  the  State  Dairy 
and  Food  Department  in  Michigan 
in  1913  in  the  capacity  of  a  dairy  man- 
ufacturing specialist,  and  in  1917  was 
appointed  Chief  of  the  Dairy  Division 
of  that  department. 


Cheese  Factory  Man  Killed 
Suring,  Wis. — Benjamin  Frailing, 
42.  proprietor  of  the  cheese  factory 
here,  met  almost  instant  death,  when, 
in  attempting  to  repair  the  boiler  of 
his  factory,  the  large  iron  door, 
weighing  several  hundred  pounds, 
toppled  over,  crushing  his  chest. 


Withee,  Wis.  —  Withee  Farmers' 
and  Produce  Exchange  Co.,  incorpor- 
ated.   Capital  stock  S20.000. 

Appleton.  Wis. — The  Petersen-Reh- 
bein  Company  incorporated.  Capital 
stock  $40,000.  Wholesale  and  retail 
meats,  vegetables,  farm  produce,  etc. 
Fred  Peterson,  Alb.  Rehbein  and  Wm. 
Vorbeck. 
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THE  NEW  TARIFF  BILL 


Dairy  Produce  Schedule  In  Ford- 
ney  Bill. 

The  following  is  the  schedule  of 
duties  on  dairy  products  and  oleo- 
margarine in  the  Fordney  bill  for  a 
permanent  tariff: 

Par.  707.  Milk,  fresh,  1  cent  per 
gallon;  sour  milk  and  buttermilk,  one- 
half  of  1  cent  per  gallon;  cream,  hav- 
ing less  than  30  per  centum  of  butter 
fat,  5  cents  per  gallon;  having  30 
per  centum  or  more  of  butter  fat,  10 
cents  per  gallon. 

Par.  708.  Milk,  condensed  or  evap- 
orated: In  hermetically  sealed  con- 
tainers, unsweetened,  1  cent  per 
pound;  sweetened,  \  \  cents  per  pound; 
all  other,  If  cents  per  pound;  whole 
milk  powder,  3  cents  per  pound; 
cream  powder,  8  cents  per  pound;  and 
skimmed  milk  powder,  1  \  cents  per 
pound;  malted  milk,  and  compounds 
of  or  substitutes  for  milk  or  cream,  20 
per  centum  ad  valorem. 

Par.  709.  Butter,  8  cents  per 
pound;  oleomargarine,  8  cents  per 
pound. 

Par.  710.  Cheese,  valued  at  less 
than  30  cents  per  pound,  5  cents  per 
pound;  valued  at  30  cents  or  more  per 
pound;  25  per  centum  ad  valorem; 
cheese  substitutes,  5  cents  per  pound. 


THREE  MORE  LAKE  BOATS 


To  Give  Refrigerator  Service  To 
Dairy  Products. 


The  Great  Lakes  Transit  Corpor- 
poration  which  operates  the  steamers 
between  Duluth  and  Buffalo,  an- 
nounces that  three  more  boats  are 
now  being  equipped  with  refrigerated 
holds  and  will  be  put  in  service  by 
August  1st.  This  will  mean  addition- 
al carrying  space  for  13,500  tubs  of 
butter,  giving  the  creameries,  with 
the  four  boats  already  in  service,  a 
carrying  capacity  of  28,200  tubs  every 
ten  to  twelve  days,  and  with  seven 
boats  instead  of  four,  a  boat  every 
day  or  at  the  mos*  every  other  day. 

The  additional  equipment,  it  is 
believed,  will  relieve  the  congestion 
of  butter  shipments  which  has  exist- 
ed at  Duluth  at  times  this  season,  due 
to  the  enexpeeted  large  butter  ton- 
nage routed  via  the  Lakes.  Northern 
Cold  Storage  &  Warehouse  Company, 
the  forwarding  agents  at  Duluth,  has 
been  swamped  with  shipments  and  in 
some  cases  has  had  to  consolidate 
them  in  carlots  and  ship  them  all  rail 
to  New  York  in  order  to  serve  the 
best  interests  of  the  shippers.  In  these 
instances,  the  warehouse  company 
has  made  no  charges  for  its  consoli- 
dating service. 

According  to  the  boat  line  officials 
the  great  improvement  in  the  service 
about  to  take  place  should  be  credited 


to  the  Northern  Cold  Storage  & 
Warehouse  Company  which  has  been 
calling  for  it  continuously  but  the 
warehouse  company  is  passing  the 
credit  on  to  the  creameries,  pointing 
out  if  they  had  not  kept  on  shipping 
to  Duluth  and  offering  butter  ship- 
ments beyond  the  capacity  of  the 
boats  already  in  service,  it  would 
have  been  impossible  to  convince  the 
boat  line  officials  of  the  need  of  in- 
creased refrigerated  space. 

It  is  confidently  expected  that  the 
creameries  in  Northern  Minnesota 
will  soon  see  the  reward  for  their 
patience  in  a  greatly  improved  ser- 
vice. 


PRIZE  WINNERS 


In  Iowa  July  Educational  Butter 
Contest. 


Whole  Milk  Class 

First — F.  H.  Harms,  Tripoli  95| 

Second — II.  C.  Ladage,  Strawberry 

Point  95 

Gathered  Cream  Class 

A.  Fenger,  Whittemore  94 

A.  P.  Anderson,  Graettinger  94 

Others  deserving  honorable  men- 
tion for  the  exceptionally  fancy  butter 
they  exhibited  are: 

R.  J.  Allenstein,  Bremer  94 

H.  C.  Stendel,  Northwood  93* 

A.  M.  Hein,  Hull  93 

C.  H.  Hart,  Plymouth  93 

Weak  and  Leaky  Body 

The  main  defects  noticed  in  the  but- 
ter exhibit  this  month  were  weak  and 
leaky  body,  undissolved  salt  and 
mottles.  These  defects  were  due  to 
the  same  cause.  It  is  well  known  that 
the  butterfat  is  quite  soft  during  the 
spring  of  the  year.  Therefore,  in  order 
to  produce  butter  of  a  fine  body,  it 
would  be  necessary  to  lower  the  tem- 
perature accordingly.  Too  many  but- 
termakers  do  not  realize  the  import- 
ance of  making  such  changes  and  as  a 
result  the  butter  will  be  of  a  weak 
body.  It  becomes  difficult  to  dis- 
tribute the  salt  uniformly  in  such 
butter,  and  as  a  result,  the  salt  is  not 
so  readily  dissolved,  and  the  color 
will  be  uneven  and  th<^  moisture  will 
appear  in  pockets  and  not  in  small 
globules  as  in  the  case  of  well  made 
butter  and  it  is  therefore  not  retained 
but  finds  its  way  towards  the  bottom 
of  the  container. 

A  good  practical  rule  to  follow  is 
to  have  the  temperature  such  that  it 
will  take  from  forty-five  minutes  to 
one  hour  to  have  the  churning  com- 
pleted. This  rule  does  not  apply 
however  if  the  churn  is  more  than  one- 
half  full  of  cream  as  in  that  case  the 
cream  is  liable  to  foam  and  the  churn- 
ing will  be  prolonged. 

Acidity  Test  Important 

The  amount  of  flavor  developed  in 
the  butter  in  the  same  creamery  from 
day.  to  day  does  not  always  seem  to  be 
uniform.    At  one  time  the  flavor  will 


be  higher  than  usual.  We  cannot  too 
strongly  emphasize  the  importance  of 
an  acidity  test  in  connection  with 
cream  ripening.  If  the  cream  is  of 
good  quality  and  always  clmrned  at 
uniform  acidity,  then  there  will  be  a 
uniformity  in  flavor,  but  in  no  other 
way  can  such  uniformity  be  secured. 
It  is  generally  known  among  the  but- 
termakers  that  cream  should  not  be 
ripened  at  the  extremely  high  acid- 
ity as  employed  some  years  ago.  A 
percent  of  acidity  obtained  by  multi- 
plying the  percent  of  milk  serum  by 
.0063  seems  to  produce  a  satisfactory 
result.  Example:  30%  of  cream  con- 
tains 70%  serum.  The  aciditv  t.o 
produce  in  such  cream  is  therefore 
equal  to  70  x  .0063  or  44. '%. 

If  any  Iowa  buttermaker  finds  it 
difficult  to  prevent  his  starter  from 
over  ripening,  we  shall  be  glad  to  have 
him  write  to  the  dairy  department, 
Iowa  State  College,  and  a  culture  of  a 
special  starter  prepared  by  Professor 
Hammer  will  bo  mailed  to  such  parties 
without  charge.  A  starter  made  from 
this  culture  does  not  readily  over- 
ripen. 


THE    NORTHWEST    AND  THE 
NATIONAL  DAIRY 
SHOW 

The  New  St.  Paul  Offices. 


The  office  of  the  National  Dairy 
Show  from  which  all  details  connected 
with  this  year's  Show  will  emanate, 
is  now  open  and  the  staff  in  active 
operation.  The  office  is  located  at  the 
corner  of  Fourth  and  Robert  streets, 
St.  Paul,  where  it  will  remain  until 
moved  to  the  Fair  Grounds  at  Ham- 
line  the  latter  part  of  September,  to 
be  in  closest  possible  touch  with  ar- 
ranging of  the  grounds  and  buildings 
for  the  Show,  which  takes  place 
October  8th  to  15th. 

The  people  of  the  Northwest  are 
keen  about  the  Show  and  are  develop- 
ing an  interest  in  the  minds  of  the 
whole  people  of  the  States  of  the  West 
and  Northwest  a  desire  to  attend. 

There  is  a  Central  Committee  of 
one  hundred,  made  up  of  men  from 
all  of  the  business  activities  of  this 
section,  of  which  Hon.  J.  M.  Hackney 
of  St.  Paul  is  chairman.  Then  in  turn 
each  member  of  the  committee  is  a 
chairman  of  a  sub-committee  of  some 
sort  and  each  of  these  sub-committees 
covers  some  line  of  the  industry.  The 
duty  of  the  committee  is  to  sell  the 
Show  to  the  people  of  their  lines.  The 
campaign  of  publicity  through  the 
medium  of  these  committees  is  now 
being  made  ready  so  that  it  will  be  a 
very  odd  individual  who  will  not  have 
heard  in  the  next  ninety  days  that  the 
National  Dairy  Show  is  to  be  held  in 
Minnesota  this  year. 

All  of  this  intensive  work  is  in  the 
hands  of  men  who  appreciate  what  the 
dairy  industry  means  to  this  section. 
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THE  NEW  TARIFF  BILL 

In  the  setting  up  of  all  the  schedules  in  the  Fordney 
tariff  bill,  as  more  or  less  in  all  tariff  measures,  it  seems 
to  be  pretty  much  a  case  of  everybody  for  himself  and 
the  stronger  the  pressure  of  any  one  interest,  the  higher 
the  protective  tariff  for  that  interest,  with  little  regard 
to  world  conditions,  our  relations  to  other  countries 
arid  the  ultimate  general  re-action  upon  our  own  country. 
However,  this  side  of  the  tariff  question  being  a  subject 
rather  outside  the  scope  of  a  journal  such  as  the  Dairy 
Record,  we  shall  confine  these  comments  to  the  schedules 
on  dairy  products  in  the  new  bill  for  a  permanent  tariff 
law.  These  schedules  which  no  doubt  will  stimulate 
prices  of  dairy  products  and  probably  effectually  prevent 
substantial  importations,  are  neither  sufficiently  high 
nor  sufficiently  consistent  to  be  satisfactory  to  the  Amer- 
ican dairy  industry. 

The  most  outstanding  inconsistency,  as  we  had  occa- 
sion to  point  out  some  time  ago,  is  found  in  the  fact  that 
while  the  duty  on  butter  is  eight  cents  the  pound,  the 
duty  on  cream  testing  less  than  30  per  cent  is  only  five 
cents  per  gallon.  There  being  about  2.5  pounds  of  butter 
in  a  gallon  of  cream  testing  29§  per  cent,  butterfat  could 
be  imported  into  this  country  at  two  cents  the  pound, 
while  butterfat,  imported  in  butter — on  which  the  duty  is 
eight  cents  the  pound — would  pay  about  ten  cents  the 
pound.  Whether  or  not  this  nigger  in  the  woodpile  is 
due  to  the  diligent  labor  of  some  of  our  self-styled  dairy 
representatives  more  interested  in  butter  manufacture 
on  a  large  scale  and  in  the  ice  cream  business  than  in  the 
dairy  producer,  the  fact  remains  that  with  this  schedule 
in  effect  the  only  limit  to  the  importation  of  butterfat 
from  Canada  would  be  the  capacity  of  Canada  to  pro- 
duce. This  would  be  a  great  boon  to  large  central  butter 
plants  along  the  whole  Canadian  border  as  well  as  to 
large  ice  cream  manufacturing  plants  in  northern  states 
all  the  way  from  New  York  to  Seattle,  but  it  certainly 
would  not  help  the  American  dairy  farmer;  in  fact,  it 
would  be  unfair  to  him  as  well  as  to  butter  and  ice  cream 
manufacturers  not  situated  so  as  to  take  advantage  of 
this  big  hole  in  the  tariff  wall. 

We  believe,  with  the  meeting  of  dairy  interests  in 
Buffalo  early  this  month,  that  the  schedule  prepared 
by  the  United  States  Milk  Producers'  Dairy  Tariff  Com- 
mittee is  the  schedule  which  the  dairy  industry  should 
stand  for  and  which  the  friends  of  the  industry  in  Con- 
gress should  seek  to  substitute  for  the  Fordney  schedule. 
The  schedule  prepared  by  the  dairy  tariff  committee 
provides  for  a  duty  of  3§  cents  per  gallon  of  milk,  35 
cents  per  gallon  of  cream,  10  cents  per  pound  of  butter, 
5  cents  per  pound  of  cheese,  2  cents  per  pound  of  con- 
densed milk  and  5  cents  per  pound  of  casein.  At  least 
the  relation  between  the  duties  on  butter,  milk  and  cream 
is  sonsistent  in  this  schedule. 


While  the  Fordney  bill  provides  a  duty  of  eight  cents 
the  pound  on  oleomargarine,  the  same  duty  as  on  butter, 
no  tariff  will  be  satisfactory  to  the  dairy  industry  unless 
it  provides  a  duty  on  vegetable  oils  used  in  nut-butters 
high  enough  to  give  genuine  butter  the  same  protection 
against  these  substitutes  as  against  foreign  butter. 


ARE  YOU  TALKING  IT? 
Are  you  talking  National  Dairy  Show  to  the  creamery 
patrons?  If  not,  it  is  high  time  to  start,  also  a  very  op- 
portune time.  General  crop  conditions  throughout  the 
Northwest,  due  to  the  long  period  of  excessive  heat,  have 
changed  in  a  way  that  will  make  all  farmers  in  the  ter- 
ritory look  to  the  dairy  business  for  their  salvation.  The 
National  Dairy  Show,  therefore,  comes  to  St.  Paul  and 
the  Northwest  just  at  the  right  time,  because  it  is  the 
place  for  the  creamery  patrons  to  go  and  not  only  get 
information  on  the  dairy  business  but,  what  is  far  more 
important,  the  right  vision  of  dairy  farming.  They 
cannot  help  but  get  that  from  seeing  the  greatest  exhibi- 
tion of  the  finest  dairy  cattle  in  the  world  and  of  all  the 
appliances  used  in  dairying,  to  say  nothing  of  the  demon- 
stration exhibits,  the  meetings  and  the  addresses  and 
talks  by  dairy  experts. 

It  is  impossible,  of  course,  for  the  average  creamery 
patron  to  buy  any  of  the  cattle  exhibited  or  go  somewhere 
and  get  anything  like  them.  But  by  visiting  the  Show 
they  cannot  help  but  see  the  goal,  see  what  to  strive  for, 
and  that  means  everything.  As  long  as  a  man  doesn't 
know  what  to  aim  for,  he  cannot  well  get  anywhere. 
When  he  does  know  what  to  aim  for,  he  will  at  least 
be  on  his  way.  He  may  not  come  all  the  way,  but  only  a 
little  way  towards  better  cows  means  enormous  sums  of 
money  to  the  farmers  of  the  Northwest.  It  means  making 
the  150  pound  cow,  which  is  the  average  cow,  over  into 
the  150  pound  cow,  which  is  the  average  cow,  over  into  the 
160  pound  a  year — that  alone  means  millions  every  year 
— and  gradually  to  the  175  and  the  200  pound-of-butter- 
fat-a-year-cow.  That  surely  is  a  modest  goal  for  the 
average  cow  of  the  Northwest,  but  even  that  would  mean 
more  to  our  farmers  than  all  the  marketing  organizations, 
tariffs  and  what  not  they  may  set  up.  At  the  Dairy  Show 
they  will  get  the  vision  of  what  better  cows  will  mean 
and  they  will  be  shown  enough  about  how  to  build  up 
better  herds  to  want  to  know  more  about  it  after  they  get 
home.  Their  visit  will  mean  a  great  start  in  the  right 
direction,  and  once  they  get  started,  they  will  keep  on. 

This  is  the  year  to  do  it.  We  have  the  Dairy  Show. 
Crop  conditions  are  such  that  the  farmers  must  milk. 
There  will  be  plenty  of  hay,  corn  and  ensilage;  in  other 
words,  plenty  of  feed.  This  is  the  opportunity.  Talk 
Dairy  Show,  Minnesota  Fair  Grounds,  October  8th  to 
15th,  everlastingly  from  now  on. 


CREAM  GRADING 

We  couldn't  write  a  stronger  editorial  on  cream  grad- 
ing than  the  following  brief  communication  from  Joe 
C.  Dugan,  manager,  operator  and  secretary  of  the  Dodge 
Center  (Minn.)  Creamery  Association: 

"I  am  pleased  to  inform  you  that  cream  grading  is 
working  fine.  After  three  years  of  trial  our  business  is 
increasing  each  year.  We  made  140,115  pounds  of  butter 
the  first  six  months  of  this  year  as  compared  to  71,666 
pounds  last  year." 

Evidently,  cream  grading  in  this  case  not  only  did 
not  drive  away  business  but  increased  business,  as  it 
will  in  every  case  where  the  matter  is  handled  right. 
In  order  to  handle  it  right,  however,  it  may  be  necessary 
in  some  instances  for  the  co-operative  creameries  of  a" 
neighborhood  to  get  together  and  agree  on  cream  grading 
and  then  stick  to  the  agreement. 
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PAY  DUES  PROMPTLY 

July  1st  is  the  date  when  semi-annual  dues  in  the 
organizations  of  creamery  operators  and  managers  in 
Minnesota,  Iowa  and  Wisconsin  become  payable,  and 
this  obligation  on  the  part  of  the  members  should  be 
met  promptly.  Presumably  there  are  still  a  few  who 
have  not  paid  up  the  dues  to  their  organization  for  the 
last  half  of  1921,  and  such  members  should  hurry  up, 
or  they  will  find  themselves  outside  instead  of  inside 
the  organization,  at  least  temporarily.  In  most  cases 
their  failure  to  pay  up  is  just  an  oversight  but  nevertheless 
these  few  cases  are  a  lot  of  bother  and  expense  to  the 
associations.  Extra  duns  must  be  mailed  them,  and  they 
are  really  taking  advantage  of  the  great  majority  of 
their  fellow-members  who  pay  up  promptly,  and  it  is 
only  fair  that  non-payment  of  dues  automatically  sus- 
pends the  membership  of  the  man  who  lags  behind. 

The  dues  in  the  three  organizations  are  very  nominal 
and  far  below  those  in  similar  organizations  in  other 
lines.  This  is  accounted  for  by  the  fact  that  these  as- 
sociations carry  a  minimum  of  salaried  officers  and,  all 
in  all,  are  efficiently  managed.  There  is  not  a  member 
who  is  not  benefited  many  times  the  amount  of  money 
he  pays  to  his  state  association,  and  the  least  he  can  do 
in  return  is  to  pay  up  promptly. 


SHOULD  BE  USED 
Creameries  everywhere  should  use  the  service  offered 
by  the  Bureau  of  Markets,  U.  S.  Department  of  Agri- 
culture, to  its  fullest  extent.  This  includes  not  only 
getting  on  the  Bureau's  mailing  list  of  daily  market 
quotations,  weekly  and  monthly  market  reviews  and 
other  reports,  all  of  which  is  entirely  free  of  charge,  but 
the  co-operative  creameries  especially  should  make 
use  of  the  butter  inspection  service  offered  by  the  Bureau 


in  the  large  markets.  A  nominal  fee  only  is  charged  for 
each  inspection,  and  the  service  places  any  creamery  in 
position  to  have  its  shipment  of  butter  inspected  upon 
arrival  in  the  market  at  any  time,  thus  furnishing  the 
creamery  a  check  not  only  on  the  receiver  but  also  on  its 
own  and  its  operator's  efficiency.  Many  creameries  as 
well  as  butter  merchants  are  using  this  service,  and  many 
more  creameries  can  do  so  to  good  advantage.  We  pay 
in  taxes  for  having  this  service  available  and  ought  to 
make  full  use  of  it  and  thus  get  our  money's  worth. 


AND  THE  CO-OPERATIVE  CREAMERIES 
HELP  PAY  FOR  IT! 

Secretary  Loomis,  of  the  National  Dairy  Union, 
according  to  the  New  York  Produce  Review,  joins  the 
centralizers  in  protesting  against  the  treasury  decision 
declaring  butter  made  from  rancid  and  decomposed  cream 
which  has  been  neutralized  and  butter  made  from  cream 
of  high  acid  and  bad  odor  and  which  has  been  neutralized 
adulterated.  He  argues  that  oleomargarine  manufac- 
turers are  permitted  to  use  chemicals  and,  that  being  so, 
butter  manufacturers  should  too. 

We  do  not  believe  we  ever  saw  nonsense  in  so  pure 
a  state  before.  The  idea  of  stooping  down  to  compare 
butter  with  oleo  and  hide  the  doping  of  rancid  and  de- 
composed cream  in  buttermaking  behind  methods  used 
in  the  manufacture  of  oleomargarine!  And  by  the  grand 
champion  of  pure  butter  in  its  fight  to  protect  itself  against 
oleomargarine!   Verily,  the  dairy  industry  is  in  a  bad  way! 

And  the  co-operative  creameries,  to  whom  neutral- 
ization is  simply  an  unfair  means  of  getting  themselves 
run  out  of  business  actually  pay  money  to  the  National 
Dairy  Union. 


Have  you  arranged  for  a  creamery  picnic  this  summer? 


Tell  your  Friends  and  Neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  State  Fair  Grounds,  October  8th  to  15th 


"DOC"  Answers  Another  Question 

Dear  Doc : 

Since  hot  weather  started,  some  of  my  equipment, 
particularly  rotary  bottle  fillers,  have  developed  disa- 
greeable odors.   What  can  I  do  to  remove  them? 

HARRY  WAGNER,  Minnesota. 

Dear  Friend: 

As  you  no  doubt  are  aware,  bacteria  multiply  like 
mad  during  hot  weather.   As  a  result,  milk  and  cream 
spoil  easily  and  odors  develop  unless  the  equipment 
and  receptacles  are  sterilized  every  day.    Each  day  after  you 
have  finished  the  work  and  cleaned  up,  make  a  solution  of 
Germ-X,  using  proportions  of  one  ounce  of  Germ-X  to  one  gallon 
of  water,  and  run  it  through  the  entire  system  just  as  the  milk 
or  cream  is  carried.    The  vats,  fillers  and  cappers,  churns,  sep- 
arators, piping,  pumps,  etc.,  will  be  as  clean  and  sweet  smelling  as 
a  surgeon's  instrument.  Write  for  free  sample  bottle  of 
Germ-X  and  directions  for  using. 

P.S.— Send  $3.00  for  a  trial  gallon  of  Germ-X  or  $12.50  for  5 

General  Distributors 

The  Creamery  Package  Mf£.  Company 

SALES  BRANCHES — (Write  to  nearest  one) 

CHICAGO,  61-67  W.  Kinzie  St.  BUFFALO,  N.  Y.,  133-137  Swan  St  KANSAS  CITY,  1408-10  W.  12th  St. 

MINNEAPOLIS.  318-320  3rd  St.  N.     OMAHA,  113-15-17  S.  10th  St.    PHILADELPHIA,  1907  Market  St    TOLEDO,  119  St.  Clair  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St.  SAN  FRANCISCO,  699  Battery  St.         WATERLOO,  406-08  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


This  has  been  an  exceedingly  busy 
summer  for  many  of  the  boys  in  the 
creameries,  and  in  some  places  it  has 
been  difficult  to  show  the  board  of 
directors  that  an  extra  helper  was 
needed  during  the  flush.  Some  oper- 
ators have  been  compelled  to  work 
overtime  to  the  extent  that  it  has 
proven  a  loss  to  the  creamery.  There 
is  a  certain  amount  of  hard  physical 
labor  that  must  be  performed  in  the 
creamery  in  order  to  keep  things 
moving,  and  if  there  is  a  shortage  of 
help  too  much  of  this,  for  the  good  of 
the  creamery,  may  be  loaded  onto  the 
operator. 

In  some  creameries  the  mistake  has 
been  made  of  hiring  cheap  help,  and 
many  creamery  losses  can  be  charged 
up  to  inefficiency  due  to  lack  of  ex- 
perience. There  is  some  work  in  the 
creamery  that  can  be  done  by  inex- 
perienced help,  but  most  of  the  work 
requires  some  knowledge,  and  some 
serious  mistakes  have  been  made  by 
allowing  green  men  to  perform  work 
that  really  required  the  knowledge  of 
-an  expert.  We  know  of  creameries 
where  a  young  boy  is  entrusted  with 
the  responsibility  of  weighing  in  the 
cream,  and  even  with  cream  grading 
where  that  is  practiced,  and  it  is  not 
to  be  wondered  at  that  grading  does 
not  prove  a  success  under  such  con- 
ditions. The  man  weighing  in  cream 
where  grading  is  practiced  should  by 
all  means  be  able  to  judge  correctly 
the  quality  of  the  cream,  and  in  ad- 
dition to  this  he  should  be  able  to 
advise  the  patrons  how  to  care  for 
their  cream,  and  thus  keep  them  in- 
terested in  the  production  of  quality 
cream. 


We  believe  it  is  advisable  for  the 
operator  in  the  average  creamery  to 
do  some  of  the  weighing  himself,  un- 
less he  has  a  capable  assistant  who 
can  till  the  bill.  The  personal  con- 
tact of  the  operator  and  patrons  at  the 
weigh  room  door  is  mighty  important, 
to  say  the  least,  and  if  the  operator 
enjoys  the  confidence  of  his  patrons, 
he  should  exert  his  influence  by  meet- 
ing the  patrons  face  to  face  as  often 
as  possible,  and  there  is  no  better 
place  to  meet  them  than  at  the  weigh 
room  door. 


There  is,  of  course,  no  rule  that  will 
apply  as  to  what  the  operator  him- 
self should  or  should  not  do,  as  con- 
ditions \ary  so  much,  and  it  is  really 
up  to  the  man  on  the  job  to  plan  his 


work  and  determine  how  best  to  get 
things  done  to  insure  the  best  results. 
It  is  very  often  true  that  the  oper- 
ator does  too  much  routine  labor  him- 
self, allowing  him  little  or  no  time  to 
supervise  the  work  generally.  The 
man  who  is  .held  responsible  for  the 
operation  of  a  creamery  and  who  may 
even  be  said  to  be  responsible  for  the 
success  of  the  whole  institution,  should 
at  no  time  take  any  chances  with 
cheap  help.  The  writer  has  seen 
shipments  of  butter  look  very  untidy, 
because  some  careless  helper  was  en- 
trusted with  the  packing  of  the  but- 
ter and  finishing  of  the  packages,  but 
while  the  helper  actually  performed 
the  poor  job.  the  operator  in  charge 
was  really  to  blame,  as  he  had  failed 
to  properly  instruct  the  man  under 
him. 


The  man  in  charge  of  the  creamery 
should  watch  his  temperatures  closely 
these  hot  days,  and  a  little  neglect  in 
this  respect  may  cause  a  lot  of  trouble. 
Don't  guess  at  the  temperature  of  the 
cream  in  the  morning  before  churning, 
and  be  sure  to  have  the  temperature 
down  to  a  point  where  it  will  require 
not  less  than  forty  minutes  to  churn; 
quick  churning  and  soft  bodied  butter 
may  result  in  high  moisture  and  weak 
body.  Churning  in  double  quick 
time  also  usually  results  in  heavy  loss 
in  the  buttermilk;  the  buttermilk 
should  be  tested  daily  to  know  just 
what  the  loss  is  from  this  source. 


The  inexperienced  helper  should  be 
constantly  watched  by  the  man  in 
charge,  and  when  he  is  doing  work 
wrong,  he  should  be  called  and  given 
instructions;  if  the  helper  is  of  the 
right  type,  he  will  appreciate  being  set 
right,  and  in  fact  the  helper  should 
insist  that  he  be  given  an  opportunity 
to  learn  to  do  things  right.  If  he  is 
not  willing  to  be  shown,  then  he 
should  be  discarded  at  the  earliest 
opportunity,  as  he  is  not  the  right 
type  of  man  to  be  entrusted  with  the 
responsibility  resting  on  a  creamery 
operator,  and  he  better  quit  the 
creamery  business  before  he  does  any 
damage. 


In  testing  butter  for  moisture,  don't 
make  the  mistake  made  by  one  oper- 
ator recently.  In  softening  up  the 
butter  before  taking  a  sample  for 
testing,  too  much  heat  was  applied, 
and  from  two  to  three  per  cent  of 
moisture  was  evaporated;  the  moist- 
ture  test  showed  the  butter  to  contain 
15.5  per  cent  of  moisture,  while  the 
correct  moisture  content  was  from  17 
to  19  per  cent.  'Such  careless  moist- 
ture  testing  is  far  worse  than  no  test- 
ing at  all,  and  is  sure  to  lead  to  serious 
trouble. 


There  is  always  a  premium  on  the 
man  who  does  his  work  painstakingly 
with  completeness  and  finality.  He 
is  the  man  who  will  be  trusted  with 
more  and  more  responsibility  up  to 
the  limit  of  his  capacity. 


The  man  who  is  always  on  the  job, 
who  is  too  busy  to  watch  the  clock, 
who  is  always  looking  for  more  things 
to  do,  and  who  is  always  hollering 
for  heavier  tasks,  doesn't  have  to 
ask  for  promotions. 


Quality  Butter  Boxes 

=  Made  of  ============ 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


G 


ET  READY  NOW.  Now  is  the  time  to  prepare  a  steady  and 
sure  outlet  for  your  Fancy  Butter  for  the  winter  season.  You 
want  to  be  connected  with  a  firm  that  has  the  outlet  the  year 
around.  You  may  have  been  cajoled  by  a  firm  that  only  want- 
ed your  butter  during  the  storage  season,  at  a  trifle  better  price 
than  you  were  getting,  but  sometimes  when  the  slump  comes, 
you  get  let  down  with  a  jolt.  Those  promises  you  should  avoid. 
We  want  your  butter  52  weeks  in  the  year.  Start  with  us  this  week. 


C.M.Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 
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We  have  thoroughly  investigated  the  modified  acid  test  for  cream  grading,  recommended 
by  Professor  Keithley,  and  owing  to  its  extreme  simplicity  and  accuracy  have  decided  to  place 
it  on  the  market  under  the  name  "Handy  Acid  Test." 

A  determination  of  whether  a  can  of  cream  is  sweet  or  sour  is  easily  made  in  fifteen  seconds 
by  means  of  this  test.  You  only  take  a  dipperful  of  modified,  pink  alkalie  solution  and  a  like 
amount  of  cream  and  mix  the  two  in  a  cup.  If  the  mixture  remains  pink  it  is  sweet,  and  if  it 
turns  white  it  is  sour.  The  test  is  conclusive  and  is  made  in  less  time  than  you  can  tell  the  patron 
that  his  cream  is  sour.  No  arguing  is  necessary. 

We  can  give  you  any  strength  of  solution  so  as  to  show  up  any  standard  for  acidity  you  desire, 
but  if  no  such  standard  is  specified  we  will  send  you  the  solution  for  .3  per  cent  acidity,  because  it 
is  at  this  point  that  cream  begins  to  turn  sour  to  the  taste. 

Grade  the  Cream 

It  is  the  only  way  to  keep  on  making  good  butter.  Encourage  the  production  of  quality  by 
paying  for  it  because  if  you  don't  you  may  not  get  it.  When  you  do  grade,  our  Handy  Acid  Test 
will  conclusively  determine,  for  both  you  and  the  patron,  whether  the  cream  is  first  or  second 
grade. 

A  Complete  Handy  Acid  Test  with  directions,  $4.00. 

Ask  your  supply  house  for  it.  If  they  do  not  have  it  a  postal  direct  to  us  will  bring  it  in  no 
time. 

Elov  Ericsson  Co.  1  t9  p^u l f  m i nn! 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 


ESTABLISHED  1866 
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A  Nice  Trip  and  a 
Good  Time 

Trying  to  get  away  from  the  sultry 
heat  in  the  valley  of  the  "Minnesota" 
we  took  a  trip  through  Antler's  Park 
east  over  the  "Father  of  Waters"  and 
landed  at  Red  Wing  Sunday  July  10th, 
where  we  took  in  a  picnic  of  No.  19 
at  Colwell  Park.  This  trip  down  the 
Minnesota  Valley  to  Jordan,  then  east 
through  Prior  Lake,  Antler's  Park, 
Farmington,  Cannon  Falls,  Welch  to 
Red  Wing  as  well  as  the  return  trip 
through  Vasa,  Northfield,  Webster, 
Montgomery,  LeSueur  Center  and 
Cleveland,  took  us  through  the  section 
of  Minnesota  that  the  old  settlers 
called  the  Great  Woods.  The  contour 
of  the  country  is  hilly  with  wood  lots 
and  lakes  here  and  there,  which  makes 
it  interesting  and  picturesque. 

But  we  were  going  to  tell  about  the 
picnic  of  No.  19.  We  had  never  visited 
this  district  before ;  in  fact,  we  did  not 
think  we  knew  many  of  the  members 
but  were  surprised  and  pleased  to  meet 
many  old  timers  we  knew,  like  N.  I. 
Hugger  of  Wabasha,  Secretary  Bar- 
beree  of  Hammond,  Hanson  of  Kellogg, 
Gaebe  of  Millville,  O.  O.  Nyflot,  now 
of  Maiden  Rock,  Wis.,  formerly  at 
Oak  Center,  and  our  old  friend  and  co- 
worker, Oscar  Hallquist,  now  farming 
near  Red  Wing;  in  fact,  it  soon  seemed 
as  if  we  knew  most  of  the  "boys." 

Well,  we  had  a  dandy  good  time  and 
were  treated  royally.  The  No.  19 
bunch  seems  to  be  good  hearted  and 
sociable,  easy  to  get  acquainted  with, 
and  we  soon  felt  at  home.  Hugger 
"set-up"  the  ice  cream  on  the  whole 
bunch  and  it  was  real  ice  cream — 
mum-mum.  And  there  was  plenty  to 
eat  and  drink  for  all.  Don't  know 
where  it  all  came  from,  as  we  brought 
nothing,  but  sponged  on  the  sociability 
and  liberality  of  the  good  looking  "bet- 
ter halves  of  No.  19"  to  whose  ability 
in  the  culinary  art  we  testify  with  joy- 
ous appreciation  and  thanks. 

During  the  business  meeting  Han- 
son, the  president,  announced  that  No. 
6  and  No.  19  were  going  to  join  together 
and  exhibit  butter  at  the  Wabasha 
County  Fair  this  fall,  that  the  Fair  as- 
sociation had  offered  several  silver 
cups  as  prizes,  and  he  urged  the  mem- 
bers of  No.  19  to  see  to  it  that  these  sil- 
ver cups  would  stay  in  No.  19. 

We  think  it  well  to  "tip  this  off" 
to  the  boys  in  No.  5,  as  it  was  evident 
to  us  that  the  boys  in  No.  19  mean 
business  and  are  going  after  those  sil- 
ver cups  to  win.  We  know  this  will  be 
a  hard  game,  now  that  the  tip  is  given, 
as  Secretary  Rasmussen  of  No.  6 
is  quite  a  scrapper  himself  and  has 
several  members  there  who  can  go 
some,  when  it  comes  to  a  contest.  We 
will  watch  with  interest  the  outcome  of 
this  friendly  rivalry  between  these 
units.   Rivalry  spurs  on  to  deeds. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 


Formerly  Minnesota  Butter  and  Cheese  Makers  Ass  n. 

312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James  Sorenson,  State  Sec'y. — Tel.  Garfield  2901 


bers  be  able  to  stop  at  the  same  place, 
with  the  result  that  it  would  be  next 
to  impossible  to  get  the  members 
together  for  the  sessions  and  the 
convention  would  suffer. 


THE  ANNUAL  STATE  CONVEN- 
TION 


Unless  Serious  Objections  Come 
From  Members,   Board  Will 
Postpone  It  Till  Middle  Of 
November. 


To  the  Members: 

After  carefully  considering  the  ques- 
tion of  either  holding  the  annual  con- 
vention this  year  at  the  usual  time  as 
prescribed  in  the  constitution  (be- 
ginning the  last  Tuesday  in  October), 
or  finding  some  way  to  advance  the 
dates  and  holding  the  convention 
during  the  National  Dairy  Show 
(October  8-15).  or  postponing  the 
date  till  about  the  middle  of  Novem- 
ber, your  Board  of  Directors  have 
decided  that  it  will  be  to  the  best 
interest  of  the  Association  and  so  of 
most  benefit  to  the  membership  to 
hold  the  convention  some  time  during 
the  middle  of  November,  and  we  shall 
so  do,  unless  serious  objections  are 
raised  by  the  members  before  August 
1st.  The  following  points  have  been 
considered  by  us  and  should  be  con- 
sidered by  the  members: 

As  the  National  Dairy  Show,  to  be 
held  this  year  at  the  Minnesota  Fair 
Grounds,  October  8-15,  comes  so 
close  to  the  time  of  our  annual  con- 
vention and  as  all  our  members 
ought  to  and  no  doubt  will  attend  the 
Dairy  Show,  there  has  been  expressed 
a  desire  on  the  part  of  some  members, 
especially  those  living  farthest  away 
from  the  cities,  to  hold  vrxr  conven- 
tion during  the  Dairy  Show,  so  as  to 
attend  both  events  at  one  time.  This 
is  a  perfectly  natural  desire,  but  quite 
impossible  to  fulfill. 

No  Regular  Convention  Possible 
The  National  Dairy  Show  is  in  it- 
self so  big  an  event  and  for  many  of 
our  members  will  be  an  event  of  a 
life  time,  that  it  will  be  impossible 
to  hold  a  regular  state  convention  at 
the  same  time.  Most  of  our  members 
can  spend  only  two  days  in  the  Cities, 
and  they  will  find  that  they  will  need 
all  that  time  for  the  Show.  The  best 
we  could  hope  to  do  by  way  of  a  con- 
vention would  be  an  evening  anoV  a 
morning  business  session,  which  even 
if  well  attended  would  not  be  a  regu- 
lar convention.  So  even  those  mem- 
bers who  can  come  to  the  Cities  only 
once  during  the  Fall,  would  gain  little 
by  having  the  two  events  together, 
for  at  best  our  convention  would  be  a 
rush  affair  of  two  business  sessions 
only. 

Even  these  sessions,  we  fear,  would 
not  be  well  attended.  The  Dairy 
Show  is  a  big  thing  and  would  draw 
many  members  even  from  these  two 
sessions.  Furthermore,  all  the  larger 
hotels  in  the  Twin  Cities  are  practi- 
cally sold  out  right  now  for  Dairy 
Show  week — not  that  everybody  will 
not  be  accommodated,  but  our  mem- 
bers would  be  obliged  to  stop  wher- 
ever they  could  find  room,  and  only 
in  a  few  instances  would  several  mem- 


$C.OO  $0.00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
BesZ  Sterilizer  is  in  a  class  by  it- 
self. * 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Sold  by  Leading  Supply  Houses 


ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


Dairy  Supply  Service 


.MEANS- 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  SU  N  MINNEAPOLIS 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 
Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons  v 
Paraffined  IceCream  Can  Liners 

WRITE  US 


Careful  Actions  Necessary 
Looking  at  this  matter  from  an  as- 
sociation standpoint  (and  we  believe 
this  is  the  right  way  to  look  at  it), 
we  cannot  well  lose  sight  of  the  im- 
portance of  having  our  convention 
held  at  a  time  when  all  matters  of 
interest  to  the  members  and  cream- 
eries can  be  given  proper  and  careful 
consideration,  and  this  cannot  be  done 
at  the  time  of  the  Dairy  Show.  The 
association  and  the  members  at  this 
particular  time  have  too  much  at 
stake  to  act  in  a  hurry. 

We  believe  that  the  association  has 
been  of  so  much  service  to  the  mem- 
bers, that  all  of  us  can  well  afford  to 
make  an  extra  effort  and  overlook 
some  personal  inconvenience  in  order 
to  maintain  and  increase  the  value  of 
our  organization. 

Any  member  who  does  not  agree 
with  us  in  this  matter  should  write  the 
association  office  not  later  than  Aug- 
ust 1st. 

Board  of  Directors, 
Minnesota   Creamery   Operators'  & 
Managers'  Association. 


NINETEEN  MEMBERS  ATTEND 


Meeting  of  District  No.  2. 


Nineteen  members  attended  the 
business  meeting  of  District  No.  2, 
held  at  New  Ulm  July  14th.  Nicollet 
County  Agent  Springner  and  Sam 
Haugdahl,  St.  Peter,  led  a  discussion 
on  the  recently  incorporated  Minne- 
sota Co-operative  Creameries'  As- 
sociation. 

After  receiving  the  report  of  an  in- 
vestigating committee,  one  new  mem- 
ber was  admitted.  It  was  decided  to 
hold  a  picnic,  and  if  arrangements 
can  be  made  it  will  be  held  in  connec- 
tion with  the  picnic  of  the  Lafayette 
Creamery  Association  on  August  14th. 
A.  E.  Call,  Nicollet,  and  Sam  Haug- 
dahl scored  the  butter: 

A.  T.  Parsons  93,  F.  W.  Dehn  92, 
E.  L.  Sjostrom  92,  Oscar  R.  Olson  91*, 
Cyrril  Wright  91  §,  0.  N.  Johnson  91, 
Harry  Lundgreen  91. 


WORK  OF  ORGANIZING 


Creameries  Into  Local  Association 
Continued  by  District  No.  24. 


At  a  meeting  by  District  No.  24 
at  Foreston  July  7th  the  work  of  get- 
ting the  creameries  of  the  district 
together  was  continued,  a  number 
of  creamery  directors  attending  by 
invitation.     E.  J.  Holmers,  creamery 


UNIVERSAL 
JUDGEMENT 


All  people  who  are  fastidious  regarding  the  qual- 
ity, flavor  and  taste  of  milk  products  and  everyone 
too,  is  able  to  qualify  as  an  expert  in  judging  their 
merits. 

In  face  of  these  facts  no  manufacturer  of  milk 
products  cares  to  neglect  any  opportunity  to  insure 
to  his  product  its  delicious  flavor  and  rich  whole- 
someness. 

When  experience  has  proved  that  many  quality 
losses  are  due  to  improper  methods  of  cleaning  and 
sanitation,  and  when  too,  experience  has  also  proved 
that  positive  insurance  against  these  preventable 
losses  is  quickly  and  easily  obtained  by  the  use  of 


'  W  7~t  J  .'ri'min'c 


is  it  not  good  business  judgment  to  provide  your 
equipment  and  process  with  this  profitable  clean- 
liness? 

Thousands  of  dairies,  creameries  and  cheese 
factories  are  never  without  this  sanitary  protection. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


Tell  your  friends  and  neighbors  you  are  going  to  the 

World's  Greatest  Dairy  Show,  Oct.  8-15 

Minnesota  State  Fair  Gtounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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inspector,  spoke  on  cream  grading  and 
co-operation  of  creameries. 

An  organization  of  the  co-operative 
creameries  in  the  territory  was  started 
with  J.  J.  White,  Ogilvie,  chairman, 
and  J.  A.  Carlson,  Foreston,  secretary. 
The  latter  was  instructed  to  invite  all 
creamery  boards  concerned  and  get 
each  creamery  to  send  three  delegates 
to  a  meeting  to  be  held  at  Milaca 
August  11th.  County  Agent  Ham- 
margren,  who  was  present,  expressed 
himself  as  heartily  in  favor  of  the 
plan  and  offered  it  his  support. 
Cream  Grading 

The  meeting  decided  to  make  .35 
per  cent  acidity  the  dividing  line  be- 
tween first  and  second  grade  cream. 

A  picnic  will  be  held  at  Onamia 
July  24th  and  all  Association  mem- 
bers and  friends  are  cordially  invited. 


DISTRICT  NO.  6  TO  MEET 


At  Mankato  July  28th. 


District  No.  6,  whose  meeting  on 
July  7th  was  a  complete  failure  on 
account  of  bad  weather,  will  hold 
another  meeting  on  Thursday,  July 
28th,  Secretary  A.  H.  Dannheim, 
Good  Thunder,  announces.  The  meet- 
ing will  be  held  at  the  Stahl  House  in 
Mankato  and  will  be  called  to  order 
at  2  P.  M.  All  members  are  expected 
to  be  present  and  each  bring  a  jar 
of  butter  for  scoring. 


DISTRICT    NO.    31    TO  MEET 


At  Brainerd  July  28th. 


Helmer  P.  Hanson,  Brainerd,  sec- 
retary of  District  No.  31,  announces 
a  meeting  of  that  district  at  Brainerd 
Thursday,  July  28th. 


ANOTHER  PICNIC  JULY  28TH 


By  District  No.  26. 


On  account  of  the  light  attendance 
at  the  picnic  held  by  District  No.  26 
on  July  14th,  another  picnic  will  be 
held  on  July  28th  in  Interlaken  Park, 
three  miles  south  of  Fairmont,  Sec- 
retary P.  M.  Shcons,  Sherburn,  an- 
nounces. All  the  members  and  their 
families  are  expected  to  come. 

At  the  picnic  July  14th  only 
five  members  and  their  families 
and  Creamery  Inspector  H.  C.  Han- 
sen were  present,  but  a  fine  time  is 
reported.  Inspector  Hansen  and  S.  C. 
Boe.  Petersburg,  beat  the  two  Lun- 
dahl  brothers,  of  Welcome  and  Alpha, 
three  straight  games  of  horse  shoe 
and  then  decided  the  Lundahl  boys 
could  not  play  that  game. 

Everybody  should  be  present  July 
28th,  as  a  fine  time  is  assured. 


FINE    PICNIC    AND  MEETING 


By  District  No.  19. 


A  fine  picnic,  well  attended  and 
enjoyed  by  everybodv  present,  was 
held  by  District  No.'  19  in  Colvill 
Park,  Red  Wing,  Sunday,  July  10th. 

At  the  meeting  in  the  afternoon  the 
following  resolution  was  adopted: 
Diplomas  Asked  For 

"Whereas,  a  diploma  is  a  public 
recognition  of  merits  and  acts  as  an 
encouragement  to  participants  in  con- 
tests and  to  the  production  of  fine 
butter,  be  it, 

"Resolved,  That  District  No.  19 
request  the  Dairy  and  Food  Depart- 
ment to  issue  diplomas  for  butter 
scoring  93  points  and  over  to  partici- 
pants in  all  scoring  contests." 


County  Fair  Exhibit 
President  E.  S.  Hanson,  Kellogg,  in 
his  address  emphasized  the  impor- 
tance of  all  members'  entering  butter 
at  the  Wabasha  County  Fair,  Plain- 
view,  Sept.  6-9.  Four  loving  cups 
valued  at  $100.00  will  be  awarded. 

Other  speakers  were  Sam  Haugdahl 
St.  Peter,  A.  A.  Barberree,  St.  Paul 
(a  brother  of  District  Secretary  G.  L. 
Barberree,  Hammond)  and  Oscar 
Hallquist,  Red  Wing,  all  ex-butter- 
makers,  who  told  of  things  as  they 
used  to  be. 

Ice  cream  served  by  President 
Hanson  and  N.  I.  Hugger,  Wabasha, 
and  cigars  by  F.  M.  Brown,  helped  to 
make  the  day  most  enjoyable. 


Will  Meet  Tomorrow 
District  No.  14  will  hold  a  meeting 
at  St.  James  tomorrow.  Thursday 
July  21st,  Secretary  J.  J.  Thul,  La 
Salle,  announces.  State  Secretary 
James  Sorenson  will  be  present. 


Had  Good  Picnic 
Members  of  District  No.  12  and 
their  families  held  a  nice  picnic  on  a 
recent  Sunday  at  Lake  Lida.  Besides 
enjoying  the  outing,  various  creamery 
problems,  including  the  new  state  as- 
sociation of  co-operative  creameries, 
were  discussed  thoroughly. 


AmonjS  The  Members 
E.  O.  Quenvold  has  changed  his 
address  from  Fergus  Falls  to  Detroit. 

Fred  S.  Bullman  has  had  to  give  up 
his  position  with  the  Queen  City 
Creamery  Co.  at  Rochester  for  the 
present  on  account  of  poor  health  and 
has  temporarily  taken  charge  of  the 
co-operative  creamery  at  Walnut 
Grove. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  GSLdtatSK  ST.  PAUL,  MINN. 


ESTABLISHED  1845         INCORPORATED  1900 


J.  D.  STOUT  &  CO. 

Want  Your  BUTTER  ^try^ 
PAY  PRICES  ACCORDING  TO  QUALITY 

Western  Representative:  t  **•  .        t»      «  n.n  , 

s.  c.  haugdahl,  Detroit  MINN.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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stands  for  HONESTY 
in  weights  and  busi- 
ness dealings. 

stands  for  OUTLET,  in 
which  we  excel. 


stands  for  ADVANCED 
PRICES.  Our  trade  al- 
ways pays  for  quality. 

stands  for  RELIABIL- 
ITY. Our  references 
will  be  glad  to  tell  you . 


IS  OUR  SPECIALTY 

Are  Your  Shipments 
Marked  For  Us? 


YOU  OWE  IT  TO  YOURSELF  TO  MARK  THEM  SO 

J.  H.  HOAR  &  COMPANY 

"THE  HOUSE  WITH  A  KNOWN  REPUTATION" 


174  W.  SOUTH  WATER  ST. 


CHICAGO.  ILLINOIS 


REFERENCES — National  Produce  Bank;  Fort  Dearborn  National  Bank  Chicago;  Commercial  Agency;  Dairy  Record. 


Using  Over 
3,650,000 
Cubic  Feet 

of 

Water  Proof 
Lith 


ALL  SATISFACTORY 

Why  hesitate  to  use  WATER  PROOF  LITH  when  one  firm 
is  using*  the  above  and  they  say  results  are  perfectly  satis- 
factory. They  have  used  the  above  seven  years.  Your  worries 
over  temperatures  are  over  if  you  use  WATER  PROOF  LITH. 
So  why  hesitate.  Order  today.  For  full  information  read 
the  following  letter: 

QUINGY  MARKET  GOLD  STORAGE  AND 
WAREHOUSE  GO. 

Boston,  Mass.,  April  12,  1921. 

UNION  FIBRE  CO.,  Inc. 
Winona,  Minn. 

Gentlemen — In  reply  to  yours  of  March  30,  1921,  will  say  we  have 
insulated  almost  exclusively  with  Lith  seven  buildings  at  Constitu- 
tion Wharf  containing  about  2,000,000  cubic  feet,  one  at  Mercantile 
Street  containing  150,000  cubic  feet. 

The  temperature  maintained  is  about  32  degrees  F.  The  results 
have  been  and  now  are  after  about  seven  years  perfectly  satisfactory. 

In  addition  to  the  above  we  have  our  butter  building  partly 
insulated  with  Lith  where  temperature  of  0  degrees  F.  is  maintained. 
This  building  contains  over  1,500,000  cubic  feet.  The  results  are 
satisfactory.  Respectfully  yours, 

QUINCY  MARKET  COLD  STORAGE  &  WAREHOUSE  CO., 

Walter  L.  Chase,  Superintendent. 

Material  sold  in  1914. 

Remember  there  is  no  substitute  for  WATER  PROOF 
LITH,  so  place  your  order  with  us. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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MATERIAL  REDUCTION  IN 
DAMAGE  CLAIMS 


On   Eg£s   Caused   by   Use  of 
Excelsior  Pads  and  Three  and 
One-half  Pounds  Filler. 


Records  show  a  very  material  reduc- 
tion in  damage  claims  on  eggs  this 
year  compared  with  previous  years, 
and  the  Government  Standard  three 
and  one-half  pounds  filler  with  six 
excelsior  pads  seems  to  make  an  ideal 
package,  according  to  a  recent  careful 
survey. 

There  were  recently  mailed  out  three 
hundred  questionaires  to  representa- 
tive carlot  shippers  of  eggs,  in  order 
to  furnish  the  trade  reliable  statistics 
relating  to  the  egg  case  package  and 
breakage,  a  subject  which  has  been 
much  discussed  in  newspaper  articles 
this  year.  Two  hundred  one  replies 
were  received,  and  special  notice 
should  be  taken  of  the  large  number 
of  shippers  using  excelsior  pads  this 
year.  Those  using  six  pads  to  a  case 
in  connection  with  three  and  one-half 
pounds  Government  Standard  fillers 
report  practically  no  damage.  The 
replies  are  recapitulated  as  follows: 
Are  you  using  excelsior  pads? 

Yes,  we  use  excelsior  pads  175 

Do  not  use  excelsior  pads   25 

If  so,  how  many  to  case? 

Six  pads  126 

Four  pads   38 

Two  pads   8 

Eight  pads   3 

No  answer   26 

How  much  do  claims  amount  to 
this  year  per  car  of  eggs? 

No  damage   66 

Slight  damage   60 


Not  reporting   60 

Heavier  than  ten  cases   6 

How  do  they  compare  with  last 
year? 

Less  than  last  year  102 

Same  as  last  year   30 

Heavier   3 

No  answer   66 

Have  you  ever  used  two  nails  to 
attach  top  to  center  of  case? 

Yes   24 

No  158 

No  answer   .  .  .  19 

Do  you  believe  the  use  of  the  new 
standard  weight,  three  and  one-half 
pounds  filler  and  excelsior  pads,  makes 
a  better  package  than  old  style  packs? 

Yes  149 

No  1   6 

No  answer   46 

What  recommendations  have  you 
to  offer  to  improve  present  package? 

No  recommendations  163 

Heavier  filler   8 

Careful  handling  by  R.  R   9 


Has  the  Young  Man  Decided  What 
To  Do? 

The  business  man  of  today  takes  an 
inventory  of  his  business;  this  is  done 
for  the  purpose  of  determining  profits 
and  losses,  and  the  results  obtained 
from  such  an  inventory  determines 
the  future  policy  of  the  organization. 
It  is  also  well  for  the  young  man  who 
is  starting  in  life  to  check  up  and  take 
personal  inventory.  He-  wants  to 
know  how  much  money  he  will  be  able 
to  save  from  his  year's  earnings  and 
should  also  determine  which  line  of 
work  appeals  to  him  the  most,  as  the 
pleasure  which  he  obtains  from  the 
work  itself  should  be  considered  as  a 
part  of  the  compensation  which  he 
will  receive  for  the  service  he  renders. 


He  should  determine  as  nearly  as  pos- 
sible the  future  possibilities  in  his 
chosen  line  of  work  and  if  no  perma- 
nent choice  has  yet  been  made,  it 
might  seem  advisable  to  select  such 
as  is  really  productive  since  this  will 
naturally  mean  permanency. 

As  long  as  all  the  food  consumed  by 
man  comes  directly  or  indirectly  from 
the  soil,  it  may  well  be  considered  that 
agriculture  with  its  different  branches 
offers  to  the  young  man  a  more  per- 
manent field  than  any  other  line  of 
endeavor. 

Many  boys  who  are  city  bred  are 
often  prejudiced  against  farming, 
since  their  close  contact  with  business 
life  has  made  this  seem  ideal  to  them. 
They  do  not  realize  that  farming  not 
merely  might  but  should  be  conduct- 
ed on  a  business  basis  and  is  in  many 
places  conducted  as  much  in  accord- 
ance with  business  principles  as  any 
wholesale  or  retail  business  in  the 
city.  Several  branches  related  to 
agriculture,  such  as  dairying,  are 
strictly  commercial  and  require  the 
ability  of  a  careful  buyer,  a  wide 
awake  salesman,  a  skilful  manufactur- 
er, and  an  experienced  ma-ager. 
there  is  a  place  for  the  city  boy  who  is 
industrious,  willing  to  tackle  hard 
problems,  and  looking  for  a  business 
career. 

The  various  agricultural  colleges  of 
the  United  States  are  offering  special 
courses  in  dairying  designed  to  pre- 
pare young  men  for  positions  along  the 
various  lines  of  dairy  sections.  Courses 
offered  by  the  Iowa  State  College  be- 
gin this  year  September  26th.  For 
further  information  in  reference  to 
such  courses,  address  Dairy  Depart- 
ment, Iowa  State  Ccllege,  Ames,  Iowa. 


Established 
1897 


NET  WORTH 
EXCEEDS 


$300,000.00 


THE  PETER  5DN5  CD 

The  Fastest  Growing  Produce  House  in  Chicago 

Sales  Chicago  Office  1920   -   -  $8,249,893.79 

We  have — MONEY — for  prompt  payment. 

REPUTATION— making  honest  dealings  certain. 
ORGANIZATION— assuring  efficient  handling. 
OUTLET— giving  ready  sales. 
NEED — for  your  butter. 

SHIP  US 


168  W.  South  Water  Street 


CHICAGO,  ILLINOIS 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


fi«/crenc«:  Atlantic  National  Bank: 
Dun's;  Brads treetg;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.! 
The  Dairy  Record. 
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In  Full  Swing 


Handling  more  butter  than  ever,  needing  more  Butter  than  ever, 
able  to  do  better  for  you  than  ever.  No  reason  why  we  should 
not  be  doing  business  with  you,  Mr.  Creameryman,  is  there? 
Then  mark  us  your  next  shipment  and  let  us  both  get  the 
benefit.  All  shipments  receive  our  personal,  expert  care. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street        -        322  W.  Lake  Street 

CHICAGO 

REFER  TO — Fort  Dearborn  Nat.  Bank,  Chicago — First  National  Bank,  Waukon,  Iowa— The  Dairy  Record, 

St.  Paul,  Minn. — All  Commercial  Agencies 


WHERE  COMPRESSORS 
ARE  BUILT  RIGHT 


When  a  visitor  goes  through  the  "Sterling"  Compressor  plant 
he  is  immediately  impressed  with  the  fact  that  back  of  the  "Sterling" 
Compressor  is  a  real  institution.  He  marvels  at  the  facilities  which 
are  second  to  none;  with  interest  he  views  the  splendid  equipment 
which  works  with  such  exactness. 

From  the  time  he  leaves  the  designing  room  until  all  the  processes 
of  building  are  revealed  to  him,  the  one  fact  that  stays  with  him  is 
this:  The  builders  of  "Sterling"  Compressors  certainly  understood 
how  to  build  quality  compressors. 

We  believe  we  know  how  to  build  real  compressors,  backed  by 
over  a  quarter  of  a  century  of  compressor  experience,  we  lead  the 
field  with  quality  compressors.  Our  policy  is  not  to  make  cheap 
compressors,  for  you  know  that  you  can't  get  something  for  nothing. 
Quality  is  the  byword  in  the  "Sterling"  organization.  "Sterling" 
Compressors  are  built  for  continuous,  economical,  efficient  perform- 
ance over  a  period  of  years — a  product  bought  from  a  concern  of 
reputation,  whose  success  speaks  for  itself,  is  an  absolute  guarantee 
of  honest  value. 

Let  us  give  you  information  on  "Sterling"  Compressors  and 
the  satisfactory  service  they  are  giving. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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IDAHO  JUNE  SCORING 


Of  Bui  tor  and  Cheese. 


Warmer  weather  during  the  last 
month  caused  a  very  slight  drop  in  the 
average  scores  of  the  butter  entered 
in  the  Idaho  Educational  Scoring 
Contest.  The  average  commercial 
score  last  month  was  90. 1 7.  this  month 
80.69.  The  average  composition  score 
was  higher  this  month,  indicating  im- 
proved workmanship.  It  was  94.4 
last  month  as  compared  to  95.7  this 
month.  , 

The  improvement  in  the  quality  of 
the  butter  of  a  few  of  the  lower  scoring 
creameries  was  very  gratifying.  Thus 
the  A  merican  Palls  co-operative  cream- 
ery raised  its  commercial  score  from 
88  to  90,  the  Benewah  Creamery.  St. 
Maries  rose  from  89  \  to  91  and  the 
Sterling  Dairy  Products  Co.,  Twin 
falls,  from  89' to  89£.  Such  improve- 
ment speaks  well  for  the  respective 
dreameries  and  their  butter  makers. 
Let's  keep  up  the  good  work.  Some 
pther  creameries  fell  down  this  month 
Biost  likely  because  of  poorer  cream 
Hue  to  warm  weather.  It  means  that 
there  buttermakers  should  go  after 
fheir  patrons  and  urge  them  to  keep 
their  cream  cool,  to  install  cooling 
jtanks  and  to  deliver  as  frequently  as 
possible.  The  contest  scores  are  good 
arguments  for  better  cream.  Use 
them  in  your  talks  with  the  farmers, 
in  (lie  local  newspaper  and  in  anyway 
vou  can.  "It's  a  long  way  to  Berlin 
but  you'll  get  there." 
I  There's  a  danger  of  leaky  butter 
this  time  of  the  year.  Keep  the  tem- 
peratures down  and  watch  the  moist- 
ure content.  Sixteen  per  cent  is  too 
much.    It  may  ruin  your  reputation. 

The  May  butter  scored  on  the  aver- 
age about  1  point  lower  after  one 
month.  The  greatest  drop  was  2? 
points.    One  sample  developed  mold 


on  the  wrapper.  Keep  your  parch- 
ment wrappers  well  protected  in  a 
dry  place  or  boil  them  in  a  salt  brine 
to  kill  any  mold  spores  which  are 
likely  to  cause  much  trouble,  and  mold 
spores  are  likely  to  be  found,  anywhere. 
They  are  very  resistant  and  may  be 
carried  through  the  air  and  develop 
when  lodging  in  a  moist  place.  >«j 

H.  R.  Loehry,  manufacturing  spec- 
ialist for  the  Federal  Dairy  Exten- 
sion Service,  and.  H.  A.  Bendixen, 
assistant  professor  of  Dairy  husband- 
ry, acted  as  judges. 

The  commercial  scores  for  June 
were : 

Pend    d'Oreille    Creamerv  Co.. 

Sandpoint  92  \ 

Benewah  Creamery,  St.  Maries.  .  .91 
American  Falls  Co-operative  Cry. 

Co.,  American  Falls  90 

Creamerv  No.  3  89^ 

Creamery  No.  8  89  \ 

Creamery  No.  7  89 h 

Creamery  No.  4  88£ 

Creamery  No.  5  87 

Only  one  sample  of  cheese  was  sent 
this  month.  The  Wendell  Co-opera- 
tive Co.  entered  a  good  cheese  scoring 
92  5.  Come  on,  cheesemakers.  Where's 
your  fight?    There's  a  good  prize  too. 

H.  A.  Bendizen. 
'  Asst.  Professor  of  Dairv  Husbandrv. 


STATE  FEDERATION  IN 
VERMONT 


For  Butter  Marketing — State  Has 
28  Co-operative  Creameries. 


meeting  the  possibilities  and  advan- 
tages of  a  state  federation  for  cen- 
tralized marketing  were  openly  and 
freely  discussed.  As  a  result  of  that 
meeting  a  resolution  was  passed  re- 
questing the  presidents  and  managers, 
and  any  other  of  the  interested  direct- 
ors, of  all  the  co-operative  creamery 
associations  to  meet  for  the  purpose 
of  further  discussing  such  a  project 
and  if  possible  to  draw  up  tentative 
plans  for  organization. 

This  second  meeting  was  held  in 
Burlington  on  Wednesday  afternoon, 
July  b\  Fourteen  co-operative  factor- 
ies were  represented,  which  represents 
50%  of  the  co-operative  factories  in 
the  state.  Plans  of  organization,  and 
the  possibilities  of  using  the  present 
federation  after  changes  in  organiza- 
tion and  operation  are  perfected,  as  a 
foundation  upon  which  the  new  cen- 
tral marketing  federation  will  be  built 
were  freely  discussed.  As  a  result  of 
this  meeting  a  committee  of  three 
directors  was  appointed  to  study  over 
plans  of  organization  to  be  presented 
at  a  meeting  of  the  representatives  of 
all  the  co-operative  factories  which 
will  be  held  in  Montpelier  in  the  early 
part  of  August.  It  is  hoped  and  ex- 
pected that  at  least  one  director  and 
the  manager  from  each  co-operative 
factory  will  be  present.  Each  factory 
will  be  notified  as  to  the  time  and 
place  of  this  very  important  meeting. 
—  From  Vermont  Creamery  and  Mar- 
ket News  Letter. 


That  the  proper  development  of  a 
sane,  intelligent  and  orderly  .system 
of  marketing  is  needed  for  the  dairy 
industry  of  Vermont  is  evidenced  by 
the  fact  that  one  group  of  co-opera- 
tive factories,  which  has  been  ad- 
vocating such  a  movement,  held  a 
meeting  of  all  the  directors  of  this 
group  in  Stowe  on  June  30.    At  this 


Glidden.  Wis. — Seventy-five  local 
farmers  have  organized  a  co-operative 
company  for  the  organization  of  a 
creamery.  Capital  stock  is  $5,000. 
The  following  officers  were  elected  at 
the  first  meeting:  Frank  Driscoll. 
chairman;  Bruno  Mertig,  vice-chair- 
man; J.  J.  Stauber,  secretary. 


GALLAGHER  BROS. 

Want  Shipments  of 

MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References  j  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Best  There  Is 


That's  the  Certainty  to  Shippers  that 

Ship  Us 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


f 

1 

SAFETY  FIRST 

L  HOUSE 

3 

°'i 
w  1 

« 

<  ' 

°  li 
a 

CO  1 

1 

Wholesale 
Dealers 


9 

Butter  and  Eggs 


References  — Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


"Pyra 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


NEW  YORK  HAS  16,000  GIRL  PHONE 
OPERATORS 

A  million  is  a  cuasual  sum  in  New  York, 
whether  a  million  dollars,  a  million  persons,  or 
what.  Before  the  end  of  this  year  there  will  be 
a  million  telephones  in  the  city. 

In  15  months  the  telephone  company  has 
installed  154,000  new  phones  and  half  a  mil- 
lion miles  of  wire  in  the  city,  more  instruments 
than  there  are  in  Detroit  and  more  wire 
than  the  Cleveland  system  uses,  and  still  it  is 
many  thousands  behind  the  demand.  Six 
hundred  and  twenty  new  switchboard  oper- 
ating positions  have  been  put  into  service, 
as  much  switchboard  space  as  Pittsburgh  uses. 
There  are  101  central  offices  and  the  company 
is  kept  almost  as  busy  thinking  up  new  names 
for  its  exchanges  as  the  Pullman  company  is 
for  its  cars. 

The  city's  telephone  system  has  almost 
doubled  in  eight  years,  although  the  greatest 
growth  has  been   since   January   1,  1920. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  frliaway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  Aki 

Tei 


Jersey  City,  N.  J. 

THE  HOUSE  OB 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  per* 

We  solicit  your  shi 


See  That  Your  Next  Shipment  is  I 

N.  J.  or  to  <i{ 


ASK  US  FOR  OUR  CHICAGO  STEI 

-it 


Shipper  to  receive  even  more  prompt  returns  than  ever  & 
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tic  &  Pacific 
p. 

Chicago,  Illinois 

ALITY  BUTTER 


E  BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

id  correspondence 

I  to  Us  Either  at  JERSEY  CITY, 
igo  Branch 

ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
leries  at  Chicago  paying  them  top  prices,  enabling  the 
*uct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Then  three  and  one-half  million  calls  were 
being  made  each  day.  The  number  is  4,225,000 
now,  one-half  million  of  them  between  the 
hours  to  10  and  11  a.  m.  alone,  the  peak  load. 

And  there  are  16,000  young  women  to  roll 
their  R's  and  tell  you  the  line  is  busy! 

Our  stores  are  demanding  more  fancy  butter 
than  we  have  been  able  to  supply.  We  want 
a  large  number  of  creameries  making  this 
grade  of  butter  to  ship  us  a  trial  shipment 
this  week  or  to  write  us  for  full  particulars  of 
our  offer.  We  can  use  it  all  the  year.  Re- 
member that  we  are  the  originators  of  the 
"Direct  to  the  Consumer  Service,"  not  im- 
itators. We  offer  you  something  better  than 
anyone  else — as  the  middleman's  profit  is 
eliminated  when  you  use  the  G.  A.  &  P.  T. 
Co.'s  "Direct  to  the  Consumer  Service." 
Cur  weights  are  correct.  Our  returns  are  the 
satisfactory  kind.  No  delays  in  waiting  for 
your  checks.  Remember  this:  Mark  this 
week's  shipment  to  us. 

( To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H  E.  SWANSON,  Mir. 
DASSEL,  -:-  MINN. 


DAIRY  SHOW  IS  GODSEND 


To  Northwest — Dairy  Show  Club 
Holds  Meeting. 


That  the  National  Dairy  Show 
really  is  a  Godsend  to  the  Northwest, 
coming  as  it  does  to  the  Minnesota 
Fair  Grounds  October  8th  to  15th 
this  year,  was  the  only  conclusion  that 
could  be  drawn  from  the  address  by 
E.  G.  Quamme,  president  of  the  Fed- 
eral Land  Bank,  St.  Paul,  to  the 
Dairy  Show  Club  at  its  luncheon 
July  15th. 

Mr.  Quamme  as  president  of  the 
land  bank  is  in  a  particularly  good 
position  to  know  crop  and  farming 
conditions  as  they  actually  are  now 
after  the  three  weeks  of  hot  weather, 
especially  in  the  Northwest,  and  those 
who  were  fortunate  enough  to  hear 
hip  statements  were  deeply  impressed 
with  the  fact,  that  the  National  Dairy 
Show  as  our  greatest  promoter  of 
better  cows  and  more  dairying,  comes 
to  the  Northwest  at  a  time  when  it  is 
most  needed  and  when  not  only  the 
farmers,  but  all  the  people  of  this  ter- 
ritory will  receive  the  message  it 
brings  most  attentively. 

Mr.  Quamme  spoke  not  particularly 
as  a  booster  of  the  National  Dairy 
Show.  He  simply  told  the  real  facts 
as  to  crop  and  financial  conditions  in 
the  country,  and  while  they  were  not 
enjoyable  to  listen  to,  they  showed 
very  plainly  that  dairying,  and  es- 
pecially better  dairying,  must  be 
taken  up,  if  sound  properity  is  to  re- 
turn. 

Poor  Cows  Mean  High  Pro- 
duction Cost 

Senator  J.  M.  Hackney,  St.  Paul, 
preceded  Mr.  Quamme  as  speaker. 
Mr.  Hackney  is  devoting  a  great  deal 
of  time  to  the  Dairy  Show,  being 
president  of  the  Northwest  Dairy 
Development  Committee,  and  him- 
self one  of  the  foremost  dairy  breeders 
in  the  country. 

The  outstanding  point  in  his  in- 
teresting address  was  the  manner  in 
which  he  showed  how  the  cost  of  milk 
production  is  needlessly  increased  by 
inefficiency  in  dairying,  especially  by 
the  keeping  of  the  average  cow  pro- 
ducing only  150  pounds  of  butterfat 
a  year,  when  it  should  and  could 
produce  much  more  through  proper 
breeding,  feeding  and  care.  The 
National  Dairy  Show  message  of 
better  cows  therefore  is  so  important, 
that  it  should  be  brought  to  every 
farmer,  and  everything  possible  should 
be  done  and  is  being  done  to  interest 
the  whole  Northwest  in  the  coming 
show,  especially  through  the  bankers 
and  the  editorial  associations. 
Prospects  for  Show  Fine 

The  Dairy  Show  Club  is  composed 
of  machinery  exhibitors  at  the  Nation- 
al Dairy  Show  and  usually  holds  a 
luncheon  and  meeting  once  a  month, 
the  one  last  week  being  held  at  the 
St.  Paul  Automobile  Club  at  White 
Bear  Lake.  It  was  presided  over  by 
C.  M.  Anderson,  Kenosha,  Wis.,  and 
was  attended  by  about  twenty-five 
people;  machinery  men,  breeders, 
trade  and  farm  paper  men  and  others. 

Secretary  W.  E.  Skinner  gave  a 
brief  report  on  the  show  campaign 
which  was  progressing  very  satis- 
factorily, and  he  expressed  great  sat- 
isfaction over  the  manner  in  which 
the  people  of  the  Northwest  are  co- 
opcatine  to  get  the  most  out  of  the 
show.     The  prospects  for  the  show 


attendance  are  very  fine,  Mr.  Skinner 
said,  and  assurance  can  already  be 
given  that  the  show  itself  will  be  the 
greatest  ever  held  from  the  stand- 
point of  value  to  those  attending  it. 

After  the  luncheon  the  party  was 
taken  to  the  Hackney  farm,  where 
Senator  Hackney  pointed  out  some 
of  his  wonderful  Holstein  record 
breakers.  The  next  luncheon  of  the 
Club  will  be  held  in  Chicago  in  Sep- 
tember. 


FILLED  MILK,  CO-OPERATIVE 
MARKETING   AND  TARIFF 
LEGISLATION 


Agreed  On   By  Representative 
Dairy  Interests. 


Washington,  D.  C,  July  11,  1921.— 
Dairy  interests,  dairy  cattle  associa- 
tions and  farm  organizations  have 
united  in  an  effort  to  secure  the  enact- 
ment of  "filled"  milk  prohibitive  leg- 
islation, co-operative  marketing  laws 
and  a  proper  and  consistent  tariff 
schedule.  The  agreement  was  reach- 
ed at  a  meeting  in  Buffalo,  July  8  and 
9  attended  by  President  Frank  O. 
Lowden  of  the  Holstein-Friesian  As- 
sociation. S.  J.  Lowell  of  the  National 
Grange,  Milo  D.  Campbell  of  the 
National  Milk  Producers,  N.  P.  Hull, 
president  of  the  National  Dairy 
Union,  H.  E.  Babcock.  representing 
the  Guernsey  Breeders'  Association 
and  other  representatives  of  the  dairy 
and  farm  organizations. 

Filled  Milk  Legislation 

The  resolutions  adopted  were  as 
follows: 

By  Chairman  Campbell  of  the  Com- 
mittee on  Filled  Milk  Legislation: 

"Whereas.  There  is  an  alarming  in- 
crease in  the  manufacture,  sale  and 
consumption  of  bogus  milk  products, 
consisting  of  compounds  of  skimmed 
milk  with  cocoanut  oil  or  other  veg- 
etable fats,  and 

"Whereas,  such  products,  regard- 
less of  the  labels  on  the  containers,  are 
being  sold  in  large  quantities  as  Con- 
densed Milk  and  other  milk  products, 
thereby  at  once  becoming  a  fraud  on 
the  consuming  public  as  well  as  a 
menace  to  the  public  healtiand  to  the 
dairy  interests: 

"Therefore,  Be  It  Resolved,  That 
we  favor  the  abolition  of  such  traffic 
by  Congress  by  direct  prohibitory  or 
restraining  laws. 

"If,  however,  it  shall  be  found  im- 
practicable or  impossible  to  effect  such 
prohibition  by  direct  legislation,  we 
recommend  and  urge  Congress  to  levy 
a  tax  upon  such  products  high  enough 
to  measure  the  difference  in  cost  be- 
tween such  bogus  or  adulterated  prod- 
ucts and  the  products  of  like  char- 
acter made  of  whole  sweet  milk.  We 
also  believe  that  a  tax  should  be  plac- 
ed upon  the  manufacture  and  upon 
the  sale  both  at  wholesale  and  at  retail 
of  such  bogus  products.  To  become 
effective  for  the  protection  of  the  con- 
suming public  and  of  dairymen  whose 
product  is  thus  being  deceptively 
and  dangerously  imitated,  a  tax 
should  be  levied  of  not  less  than  3jc 
per  pound  on  such  bogus  products." 

Moved  by  Professor  Erf,  seconded 
by  Richard  Pattee  that  the  resolution 
be  adopted  as  read.  Carried  unani- 
mously. 

Co-operative  Marketing  Bill 

By  Mr.  Miller: 

"Resolved.  That  we  reaffirm  our  ap- 
proval of  the  Capper- Volstead  Co- 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 
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This  is  Worth  Investigating! 


Owing  to  the  healthy  and  natural  ex- 
pansion of  our  butter  business  and  the 
opening  of  new  units  in  our  huge  chain 
of  Grocery  Stores  and  Meat  Markets,  we 
are  now  able  to  take  on  the  output  of  a 
few  more  good  creameries. 

Our  chain  of  Stores  covers  four  states — 
Pennsylvania,  New  Jersey,  Delaware  and 
Maryland — everyone  owned  and  operated 
by  ourselves. 

We  sell  direct  to  the  Consumer  and 
offer  a  steady  and  profitable  market, 
fifty-two  weeks  in  the  year. 

We  want  Fancy  Butter,  scoring  92  or  high- 
er, either  solids  or  prints. 

Get  in  touch  with  us  today  or  send  us 
a  sample  shipment. 


American  Stores  Company 


Executive  Offices    DOII    A  T\T71  DUI  A  PA 
and  Warehouses:    r  OIL,  AULLl  ill  A.,  gj\» 
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Get  on  out  of 
the  rain  by 
making  your 
next  shipment 
to  us. 


We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References: 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 


Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  E££s 
Cheese  and 
Poultry 

139  Reade  Street 
NEW  YORK  CITY 


operative  Marketing  Bill,  H.  R.  2373, 
and  urge  its  early  enactment  into 
law  in  the  form  that  it  passed  the 
House  of  Representatives." 

Moved  by  Richard  Pat  tee,  second- 
ed by  A.  J.  Glover,  that  the  resolution 
be  adopted  as  read. 

Dairy  Products  Tariff 

By  Chairman  Balderston  of  the 
Committee  on  Tariff  Schedules: 

"Whereas,  it  has  been  distinctly 
and  conclusively  shown  by  data  care- 
fully compiled  by  competent  author- 
ities that  a  tariff  of  10c  per  pound  on 
butter  was  absolutely  necessary  in 
order  that  the  dairy  industry  may 
prosper  in  the  United  States. 

"Therefore,  Be  It  Resolved  by  this 
Conference  of  the  representatives  of 
dairy  associations  assembled  in  Buf- 
falo, N.  Y.,  July  8,  1921: 

1.  That  we  respectfully  urge  upon 
Congress  that  the  above  mentioned 
rate  of  duty  od  butter  be  agreed  upon 
in  the  final  passage  of  the  pending 
tariff  law. 

2.  That  we  insist  and  urge  all  our 
constituent  and  allied  interests  to 
insist  that  the  entire  dairy  product 
schedule  must  be  on  a  parity  with  the 
rate  of  duty  on  butter.  We  approve 
the  entire  schedule  suggested  by  the 
United  States  Milk  Producers  Dairy 
Tariff  Committee,  which  was  based 
on  the  comparative  market  value  of 
the  various  constituents  of  whole 
milk  and  is  as  follows: 

Milk  3|c  per  gallon 

Cream  35e  per  gallon 

Butter  10c  per  pound 

Cheese   5c  per  pound 

Condensed  Milk   2c  per  pound 

Casein   5c  per  pound 

We  would  call  attention  to  the  fact 
that  casein  has  been  overlooked  by 
the  Ways  and  Means  Committee. 
The  American  Manufacturers  of  this 
by-product  cannot  exist  without  prop- 
er production. 

Vegetable  Oil  Tariff 

3.  That  any  protection  of  the 
Dairy  Industry  may  receive  by  a 
tariff  on  dairy  products  themselves, 
will  be  very  largely  negatived  if  there 
is  not  a  duty  on  edible  vegetable  oils 
at  least  equal  to  the  tariff  on  butter- 
fat.  We  would  urge  that  there  be 
placed  a  tariff  on  copra  not  less  than 
50%  of  the  rate  of  duty  placed  on 
vegetable  oils.  We  also  recognize 
the  importance  of  these  oils  in  the 
Industries  and  Arts  and  would  suggest 
that  importers  and  refiners  be  allowed 
a  suitable  rebate  on  all  such  oils  that 
are  denatured  and  used  for  any  pur- 
pose other  than  human  food." 

Moved  by  Mr.  Pattee;  seconded  by 
Mr.  Holman,  that  the  resolution  be 
adopted  as  read.  Carried. 

A.  M.  Loomis,  Secretary. 

Approved: 

Milo  D.  Campbell,  Chairman. 


W.  Fuller,  advertising  manager  of  the 
concern,  which  fact  accounts  for  its 
pep  and  snap. 


TARIFF  OX  DAIRY  PRODUCTS 


Drops 

Comes  to  the  Dairy  Record  the 
other  day  a  bright  and  snappy  mag- 
azine, in  style,  printing,  illustrations 
and  general  make-up  unlike  any 
other.  "Drops"  is  the  name  of  it, 
and  it  is  the  official  publication  of  the 
Crane-Ordway  Club  of  St.  Paul. 
Like  all  large  and  progressive  firms, 
the  Crane-Ordway  Co.  has  a  house 
organ  all  its  own,  that  fairly  radiates 
the  spirit  of  service  and  good  fellow- 
ship and  loyalty  to  Crane-Ordway 
standards  on  the  part  of  every  mem- 
ber of  its  big  force.  The  unique  mag- 
azine is  edited  and  gotten  up  by  Frank 


A  Criticism  of  Report  by  United 
States  Milk  Producers'  Organi- 
zation, by  J.  Nielsen-Lange, 
American  Representative,  Dan- 
ish Consolidated  Co-operative 
Creamerv  Association. 


Editor,  Dairy  Record: 

In  your  paper  of  July  13th  there 
appears  a  report  by  the  United  States 
Milk  Producers'  Organization  bearing 
on  tariff  on  dairy  products.  It  is 
stated  that  the  work  done  on  this  re- 
port has  eost  $25,000  and  that  it  is  the 
most  exhaustive  investigation  in  ex- 
istence as  to  the  eost  of  production  of 
dairy  products. 

As  a  first  attempt  it  is  entitled  to 
leniency,  but  the  criticism  set  forth 
below  is  intended  to  be  helpful  and 
point  out  that  nature's  law  of  supply 
and  demand  does  not  submit  to  our 
regulations  and  sooner  or  later  will 
reassert  themselves  in  spite  of  any- 
thing that  we  can  do. 

Cost  Figure  Basis  Wrong 
First:  The  cost  of  one  hundred 
pounds  of  milk  is  found  for  seven 
different  sections  of  the  country  by 
different  methods.  The  eost  differs 
from  $2.53  at  Chicago  to  $2.85  in 
New  England  and  $3.12  at  Baltimore. 
All  or  nearly  all  are  based  on  Spring 
figures  of  1921  and  is  likely  to  be 
much  higher  than  the  average  for  the 
entire  year.  Then  it  seems  as  if  the 
cost  of  production  for  the  whole  of  the 
United  States  is  found  by  adding  the 
seven  figures  and  dividing  with  seven, 
a  rather  primitive  method  to  say  the 
least.  The  Chicago  district  has  the 
largest  production,  beyond  a  doubt, 
and  yet  it  is  given  no  over-weight  over 
the  small  amount  produced  at  Balti- 
more at  very  high  prices. 

Not  A  Fair  Comparison 
Second:  How  is  comparison  made 
with  Canada?  It  is  very  true  that  if 
New  England  produced  an  equal 
amount  of  milk  throughout  the  year, 
very  little  would  be  shipped  from 
Canada,  but  the  milk  price  for  the 
cities  is  always  higher  than  the  revenue 
from  butter  manufacturing,  and  must 
be,  in  order  to  have  enough  milk 
during  the  Winter  when  supply  is 
light.  Are  the  Canadian  farmers 
more  able  than  our  New  England 
farmers?  The  freight  rate  is  not  in 
Canada's  favor  and  if  the  Canadian 
farmers  were  to  give  their  cost  price, 
like  our  own  farmers  have  done,  would 
it  be  below  the  New  England  figures? 

The  butter  imports  have  increased 
because  butter  is  considered  by  some 
a  luxury,  and  we  can  better  afford 
such  than  any  other  country  at  this 
time.  If  Canada  could  afford  it,  she 
would  consume  all  her  own  butter, 
but  there  are  other  products  that 
Canada  needs  and  has  to  pay  for  them 
the  best  way  she  can,  and  paying  with 
butter  is  the  one  way. 

Danish  Costs  For  Entire  Year 
Third:  The  cost  of  production  in 
Denmark  is  quoted  from  two  men. 
building  presumably  on  the  same 
statistics,  and  yet  differing  about 
12%.  Still  these  cost  figures  are  from 
twelve  months  average  and  should 
not  bo  compared  with  eost  figures 
from  the  most  expensive  months  in 
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BURRELL 

SIMPLEX 

SPRAY  PASTEURIZER 

A  new  type,  coil-less  vat  that  marks  a  long 
step  forward  in  pasteurizer  construction 


MIIS  NEW  PASTEURIZER  is  extremely  simple;  thoroughly  sanitary;  and  very 
easy  to  clean.  It  has  a  remarkably  large  heating  surface  against  which  the  milk 
is  thrown  by  a  gentle  movement  of  the  paddle  agitator. 

Self -circulating,  steam  driven  water  carries  a  mild  heat  to  the  entire  surface.  No 
circulating  pump  is  required.  The  mild  temperature  prevents  coating  and  emulsion  of 
fat,  giving  a  full  deep  cream  line  in  the  bottled  milk. 

The  hooded  cover  of  the  vat  is  made  in  three  sections,  a  small  cover  at  either  end 
and  a  larger  one  in  the  center.  It  is  unnecessary  to  lift  the  large  cover  except  when 
cleaning  the  vat. 

All  surfaces  to  be  cleaned  are  easily  accessible. 

There  are  no  coils,  no  stuffing  boxes,  no  bearings  in  the  milk.    Heats  quickly. 

One  or  two  of  these  vats,  with  a  Simplex  Surface  Cooler,  makes  a  simple  and  ef- 
ficient pasteurizing  outfit  for  the  small  milk  dealer  or  shipper. 

Made  in  seven  sizes,  ranging  from  100  gallons  to  500  gallons  in  capacity. 

Write  for  complete  specifications  and  prices,  or  use  the  coupon. 


A  H  Barber  Creamery  Supply  Co. 

3ooWAtastin  Aye.,  Chicago.USA. 


A.  H.  Barber  Creamery  Supply  Co. 

314  W.  Austin  Ave.,  Chicago,  111. 

Gentlemen:  Please  senrl  me 
complete  details  and  prices  of 
Burrell  Simplex  Spray  Pasteur- 
izer. 

Name  

Address  
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Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


the  United  States,  such  as  are  used  by 
the  Committee. 

Fourth:  Freight  rates  are  of  im- 
portance and  the  comparison  between 
Denmark  and  the  Chicago  district  is 
alnlbst  correct,  when  the  rail  freight 
in  Denmark  to  the  port  is  ignored,  but 
this  often  amounts  to  more  than  the 
ocean  freight,  and  must  be  added  to 
freight  charges. 

Labor  Cost 

Fif tli :  Labor  cost  is  given  as  $74.00 
here  in  the  United  States  and  less 
everywhere  else:  doe*  Canada  pav 
less  to  their  hired  ♦Jjelp  than  the 
United  States  does?  ft  so.  she  would 
soon  lose  their  help  as  there  is  no 
restriction  on  immigration  from  that 
country. 

And  how  is  comparative  cost  of 
labor  found  in  other  countries?  The 
currency  in  Denmark  for  instance  has 
fluctuated  more  than  35%  and  the 
cost  of  labor  in  that  country  is  not 
changing  with  the  rate  of  exchange,  so 
how  can  there  be  figures  available  as 
those  published? 

Standard  of  Living 

Sixth :  The  question  of  standard  of 
living  seems  to  be  considered  as  part 
of  cost  of  production  or  the  high  cost 
of  production.  By  this  reasoning  the 
standard  of  living  should  be  much 
lower  in  Chicago  district  than  in  New 
England  or  Baltimore  and  these  latter 
districts  ought  to  be  protected  against 
cheap  competition  from  the  middle 
western  farmers,  and  if  by  some  mir- 
acle the  Southern  farmers  should 
manage  to  produce  butter  cheaper 
than  the  Northern  farmers,  then  the 
Northern  farmers  ought  to  be  pro- 
tected by  a  tariff.  This  contention  is 
wrong  in  principle  and  cannot  be 
carried  with  any  consistency. 

Production  At  Loss  For  Years 

Seventh:  The  published  figures 
show  that  the  dairy  farmers  in  the 
United  States  have  sold  milk  and  dairy 
products  below  cost  of  production  for 
many,  many  years,  and  that  proves  to 
me  that  they  are  faulty,  for  no  set  of 
men  would  keep  up  a  production  year 
after  year,  if  it  did  not,  pa"y. 

-The  great  difficulty  with  our  dairy 
industry  is  that  it  is  poorly  organized 
and  ill  balanced.  We  produce  in  a 
few  Summer  months  more  butter 
than  all  through  the  rest  of  the  year. 
Consequently  a  lot  of  it  must  be  car- 
ried over  to  the  slack  time  of  the  year. 
This  carry  over  is  one  of  the  great  han- 
dicaps to  the  dairy  industry. 
Cannot  Buy  American  Products 

The  United  States  is  as  yet  an 
agricultural  nation  and  produces  more 
food  products  than  its  own  citizens 
consume.  Such  products  as  we  must 
export  cannot  rise  in  price  over  the 
world's  market,  unless  the  farmers  do 
like  the  steel  industry,  i.  e.,  sell  the 
surplus  abroad  at  much  lower  prices 
than  they  charge  at  home;  if  the  farm- 
ers can  organize  well  enough  to  do 
that,  we  may  all  get  an  objective 
lesson  in  tariff  economy  that  will  give 
us  a  new  point  of  view.  The  dairy 
farmers  of  the  United  States  may  be 
in  a  bad  way  at  present  and  still  the 
wheat  and  cotton  growers  are  much 
worse  off  and  are  likely  to  suffer  by 
the  new  tariff  that  robs  them  of  the 
world  market. 

Since  the  war  we  have  money  com- 
ing to  us  from  Europe,  while  before 
the  war,  it  was  the  other  way  round 
and  we  used  to  pay  our  interest 
charges  with  wheat,  cotton,  etc.  We 
still  want  Europe  to  buy  these  prod- 


ucts, but  she  can  only  pay  for  it  by 
sending  us  wares  in  return  because  of 
lack  of  money.  Denmark,  for  in- 
stance, has  been  paying  with  butter 
and  for  every  ton  of  butter  we  bought 
from  her,  we  sold  her  over  sixty  tons 
of  cotton  seed  meal,  corn,  bran  and 
other  feeds.  Since  the  six  cents  duty 
was  put  on  butter,  not  a  pound  has 
come  into  the  United  States  and  the 
price  Of  cotton  seed  cake  has  dropped 
several  dollars  per  ton  and  the  sea- 
ports are  packed  with  goods  waiting 
for  export.  We  have  ourselves  made 
it  impossible  for  out  customers  to  give 
orders  because  w-e  have  robbed  them 
of  their  only  means  of  paying. 

Our  tariff  laws  are  dangerous  from 
an  economic  point  of  view  and  foolish 
politically,  because  they  are  causing 
unemployment  in  our  cities,  ruinous 
prices  to  the  majority  of  our  farmers 
and  finally  letting  our  government- 
owned  ships  rust  at  their  moorings 
because  we  have  killed  commerce  and 
thereby  seriously  inconvenienced  both 
ourselves  and  everybody  else,  all  be- 
cause we  are  ignoring  the  natural  laws 
of  economy  upon  which  civilization 
rests. 


BIGGER    AND    RETTER  THAN 
EVER 


Is  1921  Price  Current  Of  Creamery 
Package  Mi"s>.  Company. 

The  1021  Summer  and  Fall  Price 
Current  issued  by  The  Creamery 
Package  Mfg.  Company  and  just  off 
the  press,  is  the  largest  they  have  ever 
issued.  It  contains  over  200  pages,  is 
copiouslv  illustrated,  and  lists  nearlv 
5.000  items. 

A  substantial  reduction  has  been 
made  in  prices  in  many  items,  al- 
though of  course  the  famous  CP 
quality  still  prevails  in  all  equipment 
and  supplies. 

Not  only  does  the  book  list  the 
largest  number  of  items  needod  by  the 
dairy  industry  ever  gathered  between 
two  covers,  but  it  lists  each  piece  of 
equipment  in  many  different  sizes. 
Therefore  the  Price  Current  gives  a 
tremendous  variety  to  select  from. 
In  fact  it  offers  an  article  to  fit  the 
need  of  all  sizes  of  plants  at  a  price 
to  fit  each  pocketbook. 

In  addition  to  the  book  above 
mentioned.  The  Creamery  Package 
Mfg.  Company  issue  a  condensed 
Price  Current  for  the  Ice  Cream 
Maker,  another  for  the  Cheese  Maker, 
and  a  Milk  Dealer's  and  Dairymen's 
catalogue.  Any  one  of  these  books 
or  all  of  them  can  be  obtained  by 
Dairy  Record  readers  without  charge 
if  they  mention  this  paper  and  send 
their  request  to  The  Creamery  Pack- 
age Mfg.  Company,  61  W.  Kinzie 
St.,  Chicago. 


Creamery  Burned  Down 
Wannaska,  Minn. — The  Wannaska 
co-operative  creamery  was  destroyed 
by  fire  July  11th.  $3,200  insurance. 
A  special  stockholders'  meeting  will 
be  held  July  25th  and  undoubtedly 
the  creamery  will  be  rebuilt  at  once. 
Martin  J.  Qual  is  the  operator.  The 
cream  is  now  being  taken  to  the  Rosea 
creamery.     '  ■ 


Sioux  Falls,  S.  D. — Minnehaha 
county  will  have  its  first  co-operative 
creamery  in  the  near  future.  J.  H. 
Hamilton,  county  agent. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Representatir. 
H.  E.  VROMAN 


"Looking  for  Business" 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


NEW  ASSOCIATION  INCOR- 
PORATED 


Minnesota  Co-operative  Creamer- 
ies Association. 

The  directors  elected  for  the  new 
organization  of  co-operative  cream- 
eries in  M  innesota  have  now  filed 
incorporation  papers.  The  name  is 
Minnesota  Co-operative  Creameries' 
Association,  with  a  capital  stock  of 
$51,000. 

As  soon  as  copies  of  the  constitution 
by-laws,  contracts  with  creameries, 
etc.,  are  available,  full  information  in 
regard  to  the  new  association  will  be 
given  by  the  Dairy  Record. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  fGGS- BUTTER 
EWIS  EjBERT 


&S 


ERVICE 

ONS 


Reference: 

DAIRY  RECORD 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Reference: 
IRVING  NAT  L  BANK 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


 We  Need  Your 

ButterS  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASK0W  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References — Fort  Dearborn  National  Bank  and  Dairy  Record,   St.   Paul,  Minn. 


The   directors   of   the  Minnesota 
State  Farm  Bureau  meet  this  week 
and  will  consider  financing  the  launch- 
ing of  the  new  organization. 
Organization   Plan  Undergone 
Changes 

In  the  meantime,  the  following  out- 
line of  the  plans  of  the  association, 
not  including  the  financing,  is  given 
out  by  A.  J.  McGuire,  organization 
manager  of  the  association.  The  out- 
line indicates  that  the  constitution 
and  by-laws  incorporated  by  the 
directors  have  caused  material  chang- 
es in  some  respects  from  the  original 
plan  of  organization.  Mr.  McGuire 
says : 

Outline  of  Plan 
1st.  Co-operation  between  the  co- 
operative creameries  for  general  im- 
provement in  the  manufacture  and 
marketing  of  dairy  and  poultry  prod- 
ucts. 

Districts  To  Control  State 
Association 
2nd.  Assist  creameries  to  organize 
district  associations,  15  or  more  in 
state.  District  association  to  plan 
work  of  State  association  and  control 
it. 

Carlot  Shipping" 

3rd.  Assist  co-operative  creameries 
to  organize  shipping  units  within  dis- 
tricts. Units  to  be  composed  of  the 
number  of  creameries  that  can  con- 
veniently ship  together  and  fill  a  car 
a  week  the  year  around,  (minimum 
car  274  tubs,  maximum  car  548  tubs). 
Car  lot  shipments  reach  market  in 
less  time  and  in  better  condition. 
Net  saving  on  freight  should  average 
around  40  cents  per  hundred. 

Field  Men 

4th.  Provide  a  field  man  for  each 
district  who  shall  be  a  first-class 
creamery  operator  in  every  respect. 
He  will  be  selected  for  each  district  in 
conference  with  the  district  associa- 
tion. His  chief  work  will  be  to  assist 
the  creamery  operators  and  creamery 
boards  in  improving  quality  of  cream 
by  proper  grading.  Assist  in  having 
all  the  work  of  the  creamery  conducted 
in  a  way  to  assure  high  and  uniform 
quality  butter,  and  the  most  efficient 
and  economical  operation  and  man- 
agement of  the  creamery.  Also  as- 
sist in  getting  the  cream  to  the  cream- 
eries in  good  condition  that  is  now 
being  taken  to  the  cream  stations  in 
bad  condition. 

Butter  Inspection 

5th.  Establish  a  deparment  for  the 
grading  and  scoring  of  butter  both  at 
the  creameries  and  at  the  markets. 
This  Department  woidd  work  in  co- 
operation with  the  Dairy  School  of 
the  University  and  the  State  Dairy 
and  Food  Department  in  developing 
a  Minnesota  grade  and  a  Minnesota 
brand  of  co-operative  creamery  butter. 

6th.  Establish  a  department  for  the 
advertising  of  Minnesota  co-opera- 
tive creamery  butter  and  other  dairy 
products;  advertising  to  be  con- 
ducted where  Minnesota  co-operative 
creamery  butter  is  offered  for  sale. 
Traffic  Department 

7th.  Establish  a  department  to 
look  after  shipments.  Assemble  car- 
lot  shipments  and  keep  track  of  same 
until  delivered;  check  up  all  freight 
bills;  collect  overcharges  and  losses. 
(Freight  overcharges  are  very  com- 
mon. The  Packers  have  their  own 
cars.  The  co-operative  creameries 
should  at  least  look  after  their  own 
shipments.) 

Market  Representatives 

8th.     Establish  service  offices  at 
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The  Baker  Special  System 

of  advanced  mechanical  refrigeration  creates  a 
very  dry  character  of  cold;  it  reduces  the  natural 
humidity;  as  the  coils  attract  the  moisture  in  the  air; 
and  the  result  is  a  particularly  desirable  type  of  cooling 
that  gives  excellent  results  in  refrigeration. 

The  Baker  System  produces  absolutely  sanitary  condi- 
tions. It  eliminates  mold,  slop,  and  slime.  This  plant  has  been 
designed  specifically  for  dailies  and  creameries.  It  requires  very 
little  space;  and  any  of  your  men  could  run  it  without  difficulty. 

As  Baker  Systems  are  sold  direct  through  our  factory  branches 
(instead  of  through  jobbers)  you  would  save  the  middlemen's 
high  profits  if  you  buy  a  Baker  System  in  preference  to  a 
refrigerating  plant  of  other  make.  Write  to  our  engineering  Dept. 
for  Bulletin  No.  45C. 

Baker  Ice  Machine  Co.,  Inc. 

Refrigerating  Systems  and  Ice  Making  Machinery 
FACTORY,  19TH  AND  NICHOLAS  STS. 

OMAHA,  NEBRASKA 

Factory  Branch,  214  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


principal  markets  to  which  Minne- 
sota co-operative  creamery  butter  is 
shipped,  to  assist  creameries  in  get- 
ting best  possible  prices.  Inspect 
butter  that  is  scored  down  or  given 
short  weight,  by  buyer.  Study  mar- 
ket conditions  and  market  require- 
ments. Keep  creameries  back  home 
posted  on  what  is  going  on. 

9th.  Establish  a  department  for 
the  wholesale  purchase  of  supplies. 

10th.  Provide  a  means  through 
which  co-operative  creameries  can  co- 
operate with  one  another — through 
the  district  associations  on  local  mat- 
ters and  through  their  state  associa- 
tions on  general  matters." 

"This  is  a  time  of  mass  formation 
and  mass  action,"  adds  Mr.  McGuire. 
"The  chief  competitors  of  the  co- 
operative creameries  are  thoroughly 
organized.  The  times  call  for  organ- 
ization on  the  part  of  the  co-opera- 
tive creameries.  All  the  association 
shall  do  and  how  it  shall  do  it,  must 
be  worked  out  as  the  needs  require. 
The  thing  now  is  to  organize." 


MINNESOTA  COUNTY  AGENTS 


To  Be  Used  In  Drive  To  Organize 
Co-operative  Creameries  Into 
State  Association. 


The  county  agents  of  Minnesota 
are  receiving  from  F.  E.  Balmer, 
county  agent  leader,  at  University 
Farm,  the  suggestion  that  they  assist 
A.  J.  McGuire,  organization  manager 
of  the  new  Minnesota  Co-operative 
Creameries  Association,  Inc.,  in  put- 
ting through  a  complete  state-wide 
organization,  says  an  announcement 
by  the  Agricultural  Extension  Divi- 
sion. A  series  of  meetings  of  the  pa- 
trons of  each  co-operative  creamery 
will  be  held,  scheduled  by  counties, 
one  meeting  every  evening  until  the 
patrons  of  all  of  the  creameries  in 
every  county  have  met.  County 
agents  and  farm  bureau  presidents  are 
expected  to  confer  as  to  arrangements 
for  such  meetings,  after  which  farm 
bureau  presidents  will  see  to  issuing 
calls. 


St.  Paul,  Minn. — Two  temporary 
buildings  have  been  constructed  on 
the  foundations  of  two  of  the  twenty 
buildings  that  were  destroyed  by  fire 
at  Shroeder's  dairy.  Plans  are  under 
way  for  the  complete  rebuilding  of 
the  dairy.  It  will  be  remodeled  on 
strictly  modern  plans.  The  dairy  is 
situated  on  Rice  street  road  near 
McCarron's  lake. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty- two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95^. 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color—  "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 
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Ship  To 


TRE LEASE 
UNDERHILL 

*  .  .•  , .  i 

ISTABLISHtD  1864 

Prompt   and  Reliable 
Butter 

AN  D  - 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


unities 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
duct* Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  182 — Creamery  Operator  wanted 
at  early  date  by  good,  small  co-operative 
creamery.  North  Central  Minnesota,  about 
100.000  pounds  of  butter  a  year.  Small 
town,  population  about  75.  on  railroad. 

Wanted — Helper  in  creamery,  with  some 
experience;  state  wages  wanted  with  board, 
room  and  washing  furnished.  Jos.  Mohr. 
Weyerhauser,  Wis.  7-20 

Wanted — Helper  with  at  least  six 
months'  experience  in  creamery.  Must  be 
neat  and  clean  and  willing  to  work.  Wages 
$75.00  per  month.  Start  work  July  29th. 
Brandon  Creamery  Co.,  %  H.  A.  Landeen, 
Brandon,  Minn.  6-20 


Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
around  job  preferred:  can  come  August,  1st 
or  later;  state  salary  in  first  letter.  8-3 


Blackmer-Mer  maid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

One  400-gallon  Jensen  Ripener,  22- 
inch  coil,  copper  lined,  for  sale  at  less  than 
one-third  the  price  of  a  new  vat.  Albert 
Andersen,  Erskine,  Minn.  8-3 

For  Sale — We  have  for  sale  1,200 
2x6  quart  bottle  cases;  400  2  x6  pint 
bottle  cases;  400  2  x  6  half  pint  bottle 
cases;  200  5  x  8  half  pint  bottle  cases; 
these  cases  are  all  galvanized  steel  material 
and  are  almost  new;  we  will  sell  them  for 
less  than  half  the  price  of  new  cases.  St. 
Paul  Milk  Co.,  203  So.  Franklin  St.,  St. 
Paul,  Minn.  l-19tf 


Electrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

For  Sale — One  Dickinson  improved 
freezer,  formerly  new  C  &  B.,  good  con* 
dition.  Address  2714.  Dairy  Record.  St. 
Paul,  Minn.  4-6tf 

For  Sale; — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  6ale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale — Used  machinery;  one  No.  4 
Perfection  Churn,  left  hand  gear,  $75.08; 
one  Clark's  Engine.  12  hp..  $75.00.  The 
Farmers  Co-operative  Creamery  Co.,  Pel- 
ican Rapids.  Minn.  7-20 

For  Sale — One  20- H.  P.  steam  center 
crank  engine,  in  A  No.  1  shape.  Address 
2713.  Dairy  Record,  St.  Paul,  Minn.  4-6tf 

For  Sale — Used  machinery;  one  .Diebold 
Filing  Safe,  almost  new,  $150.00;  one  400- 
gallon  Jensen  Ripener,  22-inch  single  cpil 
Copper  lined,  $100.00:  one  No.  4  Perfection 
Churn,  left  hand  gear,  $75.00:  one  Clark's 
Engine,  12  h.  p..  $75.00.  The  Farmers  Co- 
operative Creamery  Co.,  Pelican  Rapids, 
Minn.  7-20 

For  Sale — Some  Real  Bargains—  One 
new  960-bottle  sterilizer.  CP  make,  with 
two  trucks,  bfand  new.  $175.00;  one  new 
7-foot  cooler,  complete  with  upper  and 
lower  troughs,  six  tubes  Direct  Expansion 
and  six  tubes  of  2-inch  for  water,  complete 
with  brackets  and  stands,  $450.00:  one 
Rice  &  Adams  Bottle  Filler,  1x4  quart  and 
1x5  pint.  This  is  a  double  end  filler  only 
used  30  days,  $50.00;  one  second-hand  De 
Laval  belt  drive  power  separator,  5,000 
pound  capacity,  complete  with  jack,  $50.00; 
one  CP  Valveless  Milk  Pump,  10.000- 
pound,  completely  overhauled  and  in  ex- 
cellent condition  with  2-inch  sanitary  con- 
nection, belt  drive,  $125.00;  one  500- 
pound  De  Laval  Clarifler.  slightly  used, 
power  machine.  $90.00;  one  small  Sharpies 
separator,  500  pound  capacity,  hand  or 
belt  drive,  new  blit  shop  worn,  $56.00: 
one  500  pound  De  Laval  Separator,  new; 
never  uncrated.  $100.00;  one  double  stage 
water  pump  with  2j-inch  discharge  and 
3-inch  suction  complete  with  15  h.  p. 
Howell.  18,000  r.  p.  m..  220  volt,  3  phase, 
60  cycle  motor,  $340.00.  Address  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  North 
Chicago.  111.  8-3 

For  Sale — 300-gallon  Eclipse  copper  coil 
cream  ripener,  "D"  700-pound  capacity 
Victor  combined  churn,  12  hp.  full  front 
Dutton  horizontal  boiler,  10  hp.  Dutton  or 
Crepaco  horizontal  engine,  two  12- barrel 
steel  tanks,  wash  sink,  20  feet  lfl-inch 
shafting,  4  14-inch  drop  hangers,  two  20x8, 
two  8x6  and  one  4x6  inch  wood  split  pulleys. 
Outfit  was  installed  nine  years  ago,  used 
two  years:  it  is  in  fine  condition  outside  of 
trimmings  were  stolen  off  boiler  and  engine. 
Am  selling  building  and  $400  will  take  the 
above  F.  O.  B.  cars  St.  John,  N.  D.  Write 
or  wire  W.  A.  Marlatt,  538  South  Fremont 
Ave.,  Los  Angeles,  Calif.  7-20 

SAWDUST 

Write,  Wire  or  Telephone 

H.  G.  SCHROEDER 

Shakopee,  Minn. 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c  (  stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  m3  carmen  av.  Chicago 
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Unretouched  Photo  of  Tub 
Taken  From  Stock 


cWhy  Should  Ton  Choose 
the  menasha7w/>  / 

Because  it  will  fulfill  every  requirement  you  would  expect  to  find  in  the  ideal 
shipping  container.  Carrying  Strength — Light  Weight — No  Re-coopering — Ex- 
ceptional Appearance.     Write  now  for  sample — you'll  be  pleasantly  surprised. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  saint  yy  PAUL  / 


Aberdeen 
Waterlown 
Great  Falls 
Billings 


Sales  Agents  in  Minn- 
esota, North  and  South 
Dakota  and  Montana 
 for  


Menasha  Butter  Tubs  &  Ice  Cream  Tubs  ■  ™ASsAjS?llL^n"  co 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he Fine  Butler' Cheese  and  E^s 

(Successors  to  W.  1.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


Ico  Cream  Freezer  for  Sale — A  late 
model  Miller  freezer,  belt  drive  type,  40- 
quart.  Recently  repaired  at  factory  and  in 
first  class  condition.  A  bargain  for  quick 
sale.  Address  2747,  Dairy  Record,  St. 
Paul,  Minn. 


For  Sale — Miller  Tyson  ice  cream  freez- 
er. Machine  in  first  class  condition,  having 
recently  been  rebuilt  at  factory.  Best  offer 
takes  machine.  Address  2748,  Dairy  Rec- 
ord, St.  Paul,  Minn. 


g\isii\e$s(3vai\cea 


Trade  Eighty  Acres  Land — Twenty 
acres  cleared,  forty  acres  fenced:  half- 
mile  from  railroad,  main  line,  for  good 
paying  creamery.  Address  W.  H.  Wellens, 
Albany,  Minn.  6-15tf 

For  Sale — Modern  brick  creamery  with 
dwelling  and  extra  lot,  located  in  a  good 
dairy  country  in  a  village  of  200  inhabitants; 
up-to-date  machinery;  ice  machine,  electric 
and  steam  power  in  connection;  located 
on  track  with  good  shipping  facilities; 
property  in  first  class  condition;  a  good 
outlay  for  the  right  party  to  make  some 
money;  property  will  be  sacrificed;  for 
further  particulars  write  to  C.  W.  Gorres, 
Wanda,  Minn;  a  good  title  furnished;  it 
would  cost  $20,000  to  build  this  property 
today  7-20 

For  Sale — An  ice  cream  factory  in  city 
of  3,000.  Reason  for  selling,  have  two 
plants  and  cannot  give  this  one  personal 
attention.  Address  2745,  Dairy  Record, 
St.  Paul,  Minn.  7-13tf. 

For  Sale  a  local  creamery  making  6,800 
pounds  weekly;  last  year's  make  185,000; 
good  home  market  for  entire  make;  good 
chance  to  increase  output.  Reason  for 
selling,  poor  health,  must  change  climate. 
$3,000.00  required.  If  you  mean  business, 
write  for  information.  Investigation  in- 
vited. Local  creamery.  Address  2743, 
Dairy  Record,  St.  Paul,  Minn.  7-20 

For  Sale — Creamery  building  and  equip- 
ment, including  400-gallon  Disbrow  churn, 
800  pounds:  creamery  package  boiler:  20 
horse  power  Creamery  Package  engine,  10 
horse  Babcock  Tester;  scales  and  260  butter 
tubs,  all  in  a  completely  equipped  cream- 
ery with  one  acre  of  ground:  also  ice  house 
with  ice  for  season.  A  good  opportunity 
for  a  wide-awake  man,  located  at  Holmes 
City,  Douglas  County.  Minnesota.  A.  G. 
Dahlquist,  Holmes  City,  Minn.  7-27 

For  Sale  at  Once — Creamery  in  good 
dairy  district;  fully  equipped:  all  new  ma- 
chinery; must  be  seen  to  be  appreciated; 
write  F.  A.  Litereski,  Secretary,  Dodge, 
Wis.  8-10 


CREAMER  YMAN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Fanners  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :          :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


FRED 


PATRICK  J. 


NICKEL  &  DRUMMEY 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 

172  W.  South  Water  St.,  CHIC  AGO,  ILL. 

Reference:    Dairy  Record 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 

NEW  YORK 

Reference — Irving  NatH  Bank,  N.  Y. 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


'  CENTRALIZED  CARLOTS ' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 

"WHOLE  MILK" 


July 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 


score 
94 
93 
92 
91 
90 
89 
88 
87 
86 

'85 


11 


381 

38 

37 

36 

34 

32} 

31 


12 


391 

39 

38 

361 

35 

34 


13 


40 

391 

381 

37} 

361 

341 


14 


40 

39} 

39 

37} 

36} 

351 

33} 


15 


40} 

39} 

38} 

37 

35} 

34 


16 


40} 

39} 

38} 

37 

35} 

34 


The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So..  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  sl£l%  tVr*  Butter 
and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


91 

90 

37' 

37} 

39} 

46' 

39} 

39' 

89 
88 

35} 

36} 

37} 

38 

37} 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


July 


Score 
94 
93 
92 
91 
90 
89 
88 
87 
86 
85 


11 


40 

39 

38} 

38 

37} 

36} 

35 


12 


41 

40 

39} 

38} 

37} 

36} 

35} 


13 


41} 

40} 

40 

39} 

38} 

37} 

36} 


42} 
41} 
41 
40 

39 
38 
37 


42} 
41} 
41 
40 

39 
38 
37 


16 


42} 
41} 
41 

40 

39 
38 
37 


BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


July 

11 

12 

13 

14 

15 

16 

Score 

94 

93 

92 

40 ' 

40} 
39} 

41} 

42* 

42} 

42} 

91 

39} 

40} 

41 

42 

42 

90 

38} 

38} 

39} 

40 

41 

41 

89 

37} 

37} 

38} 

39 

39} 

39} 

88 

37 

37 

37} 

38 

38} 

38} 

87 
86 

35} 

35} 

36 

37 
35 

37} 
36 

37} 
36 

85 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


July 

11 

12 

13 

14 

15 

16 

Score 

94 

41 

41} 
40} 

43 

42} 

42} 

42} 

93 

40 

42 

41} 

41} 

41} 

92 

39 

39} 

41 

40} 

40} 

40} 

91 

37} 

37} 

39} 

39 

39 

39 

90 

36 

36 

38 

38 

38 

38 

89 

34} 

34} 

36} 

36} 

36} 

36} 

88 

33} 

33} 

35 

35 

35 

35 

87 

32 

32 

33 

33} 

33} 

33} 

86 

85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Juiy  15 

Week  End 
July  8 

Since 
Jan.  1,  1921 

New  York. . . 
Boston  

6S. 234 
67,526 
35,712 
23,535 

65,125 
68.607 
28,351 
19.430 

1,443  571 
1,468,413 
551.067 
420,540 

Philadelphia . 

Total  

195,007 

181,513 

3.883,591 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  16th 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 

3.226,804 
1.063.849 
945.732 
327,589 

823,431 
690.215 
321,882 
228,624 

19,748.050 
10.456,195 
8,819.521 
3,737,095 

Philadelphia. 

Total  

5,563.974  '2,064,152 

42,760,861 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

July 

11  

58,193 

50,201 

17.151 

8,731 

July 

12  

65,29!) 

54.872 

18,758 

10,999 

July 

13  

35,940 

52,598 

18,366 

10,762 

July 

14  

32,450 

56,070 

18,963 

11,413 

July 

15  

32,491 

59,213 

19.181 

11.157 

July 

16  

34,319 

59,068 

17,476 

10,791 

REVIEW  OF  BUTTER  MARKET 
Weekly,  July  9-15,  Inclusive. 
Butter  AgS^in  Firm  and  Higher 
The  week  just  passed  marks  the  seventh 
consecutive  week  in  which  butter  prices 
have  advanced.  The  average  gain  on  the 
markets  during  that  time  has  ranged  be- 
tween ten  and  fifteen  cents.  Undergrades 
recorded  largest  advance  and  the  Chicago 
market  the  widest  swing  between  the  low 
and  high  points  to  date  in  prices.  The 
factors  in  back  of  this  week's  firmness  have 
been  but  little  different  from  those  operat- 
ing in  former  weeks.  Good  consumptive- 
and  storage  demand  has  perhaps  been  sup- 
plemented this  week  by  a  more  active  spec- 
ulative interest  due  to  the  lighter  produc- 
tion and  poorer  quality  incident  to  the 
prevailing  hot  weather.  Asking  prices  on 
Danish  are  also  said  to  have  been  advanced 
during  the  week  from  forty-three  to  forty- 
seven  cents  seaboard  duty  paid  which  has 
had  some  influence  on  the  market.  Con- 
fidence for  the  present  at  least,  appears  to 
have  increased  rather  than  diminished  with 
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the  higher  prices.  To  express  it  more  cor- 
rectly butter  buyers,  particularly  on  the 
Boston  and  New  York  markets,  show  mark- 
ket  confidence  to  an  increased  degree  in 
spite  of  advancing  prices  largely  because  of 
the  hot  weather  and  falling  off  of  the  visible 
supply  of  butter.  There  is  nevertheless  a 
considerable  difference  of  opinion  as  regards 
the  stability  of  present  prices  in  relation  to 
the  market  this  fall  and  winter.  Receipts 
for  the  week  show  a  slight  increase  on  the 
four  markets.  Rains  are  reported  in  quite 
a  few  producing  sections  and  feed  condi- 
tions are  said  to  be  good.  Many  holders  of 
short  held  storage  stocks  (in  storage  less 
than  thirty  days)  have  been  free  sellers 
preferring  to  take  advantage  of  the  present 
firm  market  to  clear  their  butter  at  a  good 
profit  rather  than  keep  it  for  winter  trade. 
Philadelphia  again  reports  market  advanc- 
ing more  to  keep  in  line  with  other  markets 
than  as  a  result  of  local  conditions.  New 
York  continues  short,  due  in  part  to  the 
high  prices  prevailing  in  Chicago  which  has 
taken  away  some  shipments. 

Under^rades  Continue  Very  Scarce 
Probably  no  one  factor  has  had  more  to 
to  with  keeping  the  market  in  a  firm  condi- 
tion than  the  scarcity  of  undergrades.  The 
hot  weather  has  increased  the  consumption 
of  both  fluid  milk  and  ice  cream  to  a  large 
extent  and  a  great  deal  of  cream  has  gone 
into  the  manufacture  of  sweet  butter  which 
has  been  taken  by  the  ice  cream  trade. 
Much  of  this  cream  would  have,  at  other 
times,  appeared  on  the  markets  as  under- 
grade salt  butter.  Considering  everything, 
the  quality  of  arrivals  has  been  maintained 
quite  well,  although  complaints  of  heat  de- 
fects and  mold  are  quite  frequent.  Many 
buyers  have  been  using  fine  June  storage 
butter  because  they  could  not  get  enough 
of  the  current  make  of  equa  iquality  to 
supply  their  trade  needs. 

Close  Trifle  Easier 
Following  the  almost  daily  advances  on 
all  markets  there  was  a  slight  reaction  at 
the  close  on  Friday  due  to  the  cool  weather 
and  rains  reported  from  certain  producing 
sections.  While  there  was  no  actual  decline 
in  prices  reported  up  until  this  time,  buyers 
preferred  to  move  more  cautiously. 

H.  C.  TAYLOR, 

Chief  of  Bureau. 

Released  by 

R.  Maynard  Peterson, 
Local  Representative. 


finneapdlis' 

JWTTERMXRKET 


Creamery  Specials 

Mon.,  July  11  

Tue.,  " 
Wed. 
Thu., 
Fri., 
Sat., 


 36* 

July  12  36* 

July  13  36 1 

July  14  37 

July  15  38 

July  16  39 


Boxes  Pounds 


3,930 
3,900 
3,010 


2,585,086 
1,759,375 
4,076,665 


Tubs 

Receipts    for  7 

days   41,171 

Last  week   28,803 

Same  week,  '20.  70,298 

Since  May  1,'21  379,726  38,680  23,695,137 
Same  time  1920  370,970  46,400  22,276,159 
July  16. — It  has  been  another  week  of 
rising  prices  in  the  local  buttermarket,  in 
sympathy  with  a  similar  trend  in  other  large 
distributing  centers.  Receipts  of  really  fine, 
high-scoring  butter  have  been  extremely 
light,  and  lots  that  would  score  above  90 
have  been  difficult  to  pick  up.  Supplies  of 
medium  grades  have  not  been  heavy,  and 
with  the  quality  of  late  arrivals  showingup 
somewhat  poorer  dealers  have  been  able  to 
obtain  higher  prices  for  desirable  goods. 
Possibly  demand  has  not  been  quite  so  ac- 
tive this  week  as  was  the  case  the  previous 
week,  as  many  buyers  were  undoubtedly 
working  on  previous  purchases  obtained  at 
a  materially  lower  figure.  Offerings  of  all 
desirable  lots  were  kept  fairly  well  cleaned 
up,  however.  Storage  holdings  at  last  re- 
ports were  less  than  those  of  a  year  ago, 
total  stocks  in  the  coolers  being  placed  at 
157,158  packages,  compared  with  160,702 
packages  a  year  ago,  and  237,086  packages 
two  years  ago.  According  to  the  prelimin- 
ary report  storage  holdings  of  creamery 
butter  in  this  country  on  July  1  totalled  63,- 
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WB  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

"EVENTUALLY" 


Why  Not 
Now? 


You  will 
Ship 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET.  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLEY,  Inc. 


Butter  and  Eggs  «&* 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


John  Scholl  &  Bro.,  Inc. 

REFERENCES: 

Butter  and  Eggs 

J.  A.  CRONHOLM 

Aetna  National  Bank  *  ,m  -r%  j  oj.  xt  -\t  «  2126  Dupont  Ave.  No. 
Fidelity  Trust  Company  147  Keade    ot.,   JNeW   I  OTK     Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHIL ADELHHI A ,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y. ;  Dairy  Record ;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 
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750,000  pounds,  compared  with  52,526.000 
pounds  last  year,  and  a  five  year  average  of 
-59.134,000  pounds. 

Reports  from  producing  sections  indicate 
that  the  make  is  running  slightly  behind 
that  of  this  time  a  year  ago.  Consumption 
is  holding  up  remarkably  well,  apparently 
not  having  been  affected  as  yet  by  the  high- 
er retail  prices,  and  dealers  report  that  little 
interest  is  being  shown  in  substitutes.'  No 
foreign  butter  is  reported  on  the  way,  and 
Danish  imports  are  not  likely  at  present. 
Latest  cables  quote  Danish  market  ma- 
terially higher. ..  At  the  close  40c  appears 
about  the  top  on  creamery  extras,  with 
"creamery  firsts  quoted  at  37 }  to  39  }c  and 
'creamery  seconds  at  35  to  36. c 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  extra,  per  lb.  . . .'  40  @.  .  . 

Creamery,  firsts  37}  ©39} 

Creamery,  seconds  35  ©36 

'  July  16. — Butter  market  steady.  Ash 
Extras  41c.  Creamery  Firsts  38  @40c, 
Creamery  Seconds  35  @37c. 


There  are  also  some  reports  of  increasing 
use  of  substitutes.  But  changes  in  the 
statistical  position  have  caused  a  very  gen- 
eral demand  for  fancy  butter  for  storage  and 
this  has  forced  prices  up  rapidly  in  the 
face  of  constantly  deteriorating  qualities. 
The  extreme  weather  is  showing  its  effects 
more  and  more  in  our  arrivals  and  at  this 
writfhg  only  a  very  small  part  of  the  current 
receipts  is  good  enough  to  pass  official 
inspection  as  92  score  or  better.  Since  most 
of  this  fancy  butter  is  retained  for  regular 
buyers,  open  market  offerings  have  been 
limited  and  speculators  have  been  forced 
to  pay  increasing  prices  to  secure  any  con- 
siderable quantity  of  fancy  stock.  The 
rate  of  input  into  the  warehouses  this  July 
compared  to  last  is  not  so  rapid.  A  year 
ago  we  were  .accumulating  butter  very 
rapidly:  this  year  with  the  flush  early  and 
less  favorable  weather  conditions  since, 
stocks  are  making  somewhat  smaller  in- 
creases. The  comparisons  in  the  total 
holdings  in  the  public  warehouses  of  New 
York,  Chicago.  Boston  and  Philadelphia 
June  30  and  July  14  follows: 

1921  1920 
Julv  14.  .  .41.636.207  lbs    .39.763,080  lbs. 
June  30  .  .  .33,631,874  lbs.    28,111,185  lbs. 


 Oi   ry— <"""<-S>» 


(From  the  PrnHorer'a  Priro  Current) 

Higher    Extras  Firsts 
than  Ex.  92  score  90-91 
Mon.,  July  11    39*  @40  38}  (6,39  37}  @38J 
Tue.,    July  12    405  @41  39$  (5.40  38}  @39 
Wed.,  July  13    41    ©41}    40}      39}  @40 
Thu.,   July  14    42@42}  41  ©41}  39}  @40i 
Fri.,     July  15    42  ©42}  41  ©41}  39}  ©40} 
Sat.,    July  16    42  ©42}  41  ©41}  39}  ©40} 

Pkgs. 

Receipts  for  week   73,078 

Receipts  last  week   61.060 

Receipts  same  week  last  year   73,921 

Receipts  since  May  1  840.592 

Receipts  same  time  last  year  629,426 

Exports  for  week  

July  16. — The  market  has  made  further 
very  sharp  advances  this  week  under  the  in- 
fluence of  active  speculative  buying.  Dis- 
tributing trade  has  felt  increasingly  the 
effect  of  the  advancing  prices  and  most 
jobbers  report  decreasing  demands  for 
butter    for    current    distributing  trade. 


Increase.  8,004,333  lbs.    11.651,895  lbs. 

The  sharp  advances  have  turned  more 
attention  to  Danish  butter  but  foreign 
markets  have  apparently  advanced  as 
rapidly  as  our  own.  Latest  cable  offer- 
ings from  Denmark  are  well  above  a  parity, 
with  our  present  rates.  A  little  Danish 
butter  could  have  been  bought  last  week  for 
delivery  within  30  days  at  44c,  duty  paid. 
It  is  reported  that  700  casks  left  Copen- 
hagen for  this  market  on  July  15  and  pos- 
sibly total  shipments  on  this  boat  may  ex- 
ceed that  amount,  the  exact  figures  not  yet 
available. 

Our  market  opened  Monday  with  a 
very  firm  tone,  extras  ranging  38}  @39c 
and  fancier  quality  39}  @40c.  Under  an 
active  demand  both  for  spot  and  future 
deliveries,  prices  advanced  another  cent  on 
Tuesday  and  }c  more  on  Wednesday,  when 
extras  were  quoted  40 }c  and  fancier  qual- 
ities 41@41}c.  Even  these  advances  did 
not  check  the  speculative  interest  and  on 
Thursday  strict  extras  were  very  sparingly 
offered  at  41  ©41  }c  for  immediate  delivery, 
while  fancier  qualities  had  some  sale  at 
42@42}c.  Since  Thursday  speculative 
interest  less  apparent  and  the  advance  is 
checked  at  least  for  the  moment.  Tho 
demand  has  not  been  confined  to  the  top 


A 

Message 


We  can  make  immediate 
delivery  on  nearly  every 
size  YORK  machine. 
This  means  we  can  have  a  plant  in  operation  in  about 
two  weeks.  If  you  are  short  of  ice  don't  buy  any 
•  now.  Install  mechanical  refrigeration  and  save  ice  bills. 
York  equipment  means  less  expense,  less  trouble  and 
better  results.  Write,  wire  or  phone  us  to-day  for 
sales,  service  or  supplies. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


grades  though  the  poorer  qualities  have  not 
shared  quite  as  fully  in  the  improvement. 
A  few  cars  of  centralized  have  come  in  and 
sold  within  range  of  38  @40c  as  to  quality. 
Butter  grading  close  to  an  extra  readily 
placed  at  40  @40^c  and  fair  firsts  have  been 
easily  sold  at  38  ©39c.  Even  seconds  have 
met  a  very  active  call  and  the  market  is 
steady,  sales  ranging  from  37 }c  downward, 
with  a  very  restricted  offering  of  fresh  cream- 
ery under  35  ©36c.  High  grades  of  unsalted 
have  advanced  in  their  usual  relation  with 
salted  goods. 

The    accumulation    of    Argentine  held 
butter  has  been  entirely  cleaned  from  first 
hands:  some  recent  resales  have  been  re- 
ported within  range  of  30  @32c 
Creamery,  higher  scoring  than  ex- 
tras .■  42  ©42} 

Creamery,  extras.  (92  score)  41  @41} 

Creamery,  firsts,  (90  to  91  score). ..39}  ©40} 
Creamery,  firsts,  (88  to  89  score) .  .  38  @39 
Creamery,  seconds,  (83  to  87  score  34  @37} 

Creamery,  lower  grades  @.  .  . 

Creamery,  unsalted,  higher  than 

extras  44  @44} 

Creamery,  unsalted,  extras  42}  ©43} 

Creamery,  unsalted,  firsts,  (90  @91 

score  40  @42 

Creamery,  unsalted.  firsts  (88  ©89 

score  38  ©39} 

Creamery,  unsalted,  seconds  34  ©37} 


(Commercial   List   and   Price  Current) 

July  15. — Receipts  3,652  tubs.  The  mar- 
ket was  weak,  owing  to -the  indifference  of 
buyers  and  general  pressure  to  sell,  and 
prices  declined  }c.  On 'Change  extra  cream- 
ery was  offered  at  40 }c  and  this  became  the 
extreme  of  the  wholesale  market  for  92 
score,  though  some  of  the  high-scoring 
goods  were  commanding  premiums.  The 
recent  advance  in  prices  has  restricted  the 
consumptive  demand  and  buyers  are  un- 
willing to  operate  except  for  actual  wants. 
Medium  and  undergrades  are  selling  slowly 
at  the  inside  range  of  quotations.  Ladles 
and  packing  stock  continue  scarce  and  firm. 

Creamery,  extra,  92  score  ©40} 

Extra  firsts,  91  score  38}  ©39 

Creamery,  firsts,  88  ©90  score.  .35  ©38 
Creamery,  seconds,  83  ©87  score31  ©34 
Creamery,  thirds  27  ©30 


(From   the   Daily  Trade  Bulletin) 

Extras  Firsts  Firsts 
92  score91  score  C.  L.  90 

Mon.,  July  11   38  37  37 

Tue.,   July  12   39  38  37} 

Wed.,  July  13   39}        38}  38 

Thu.,  July  14   38}        38}  39} 

Fri.,     July  15   40}        39}  40 

Sat.,    July  16  40}        39}  39 

Receipts —  Tubs 

May  1,  1921,  to  July  16,  1921  830,308 

May  1,  1920,  to  July  17,  1920  770,314 

May  1,  1919,  to  July  19,  1919  972,288 

May  1,  1918,  to  July  20,  1918  725.460 

July  16. — Market  unchanged  for  whole 
milks,  but  feeling  easier  and  tendency  lower. 
Standards  weak  and  lc  down.  There  was 
no  session  of  the  Mercantile  Exchange. 

Generally  speaking,  a  much  easier  feel- 
ing developed  and  on  the  whole  the  situa- 
tion was  less  favorable,  with  expectations 
for  continued  declines  much  in  order.  To- 
day the  market  was  a  top-heavy  affair  and 
just  a  small  business  transacted  that  in- 
volved only  fair  quantities.  Reports  of 
rain  throughout  producing  sections  and  ex- 
pected cooler  weather  were  responsible  fac- 
tors, but  the  continued  upward  tendency 
the  past  week  made  way  for  the  reaction, 
as  most  dealers  have  been  well  fed  up  with 
the  high  prices  and  feel  that  lower  ngtires 
must  take  place  to  uphold  the  demand  that 
has  lately  existed.  Receipts  were  larger 
today  and  prospects  for  continued  heavy 
arrivals  much  pronounced. 

Considerable  complaint  is  being  heard 
about  (he  quality  of  a  good  percentage  of 
the  butter  coming.  Some  of  it  is  heated 
and  not  salable  save  at  sharp  reductions. 

Extras  in  fresh  creameries  were  in  only 
fair  supply  and  demand  lessened  to  some 
extent,  but  no  effort  made  on  holders'  part 
to  reduce  asking  prices  to  effect  sales. 
Local  dealers  interested  for  immediate  use 
and  for  shipping  puproses. 

Centralized,  that  is,  Standards  90  score  or 
better,  full  cars,  quotably  39c.    Even  in  the 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  gSLS^mm  ST.  PAUL,  MINN. 


FICKEIM,  COFFIN  &  CO. 

Wholesale  Dealers  Butter,  Eggs,  Cheese 

168  DUANE  ST.,  NEW  YORK 


face  of  a  closed  Exchange  it  was  found  nec- 
essary to  lower  the  market  level  owing  to 
the  numerous  cars  that  were  on  sale  to  be 
had  at  the  quoted  figure.  There  was  no 
demand  to  speak  of  and  no  sales  worked, 
but  late  yesterday  one  car  was  reported  to 
have  sold  at  a  slight  discount  in  order  to 
make  a  quick  sale;  89  score  cars  were  also 
easier  and  held  around  37|  ©STJc,  with  a 
sale  at  the  inside  figure. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 
Creamery  Extras — -(92  scores)  see 


remarks  :  @40i 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines  @39£ 

Firsts  (88  to  90  scores)  35  @38i 

Seconds  (83  to  87  scores)  30  @34 

Centralized — Standards  (meaning 
Centralized),  90  scores  and 

better,  full  cars,  fresh  @39 

Full  cars,  89  scores  37  i  @37i 

Cheese 

Cheddars  16}  ©16} 

Twins  16}  @16i 

White  16}  @16| 

Daisies,  double  ©16} 

Single  ©16} 

Long  Horns  18  ©18} 

Young  Americas  18  ©18} 

Squares..*  18  ©18} 

Special  Lines — 

Swiss,  block,  new  21}  ©22 

Limburger — New  17  ©17} 

Brick,  fancy  15}  ©16} 


Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  July  11. — On  the  Wis- 
consin Cheese  Exchange  today,  5,975  boxes 
of  cheese  were  offered  and  all  except  250 
daisies  sold  as  follows:  225  boxes  twins  at 
15 fc,  4,575  daisies  at  15 fc,  500  at  151c, 
125  double  daisies  at  15  }c,  100  cases  long- 
horns  at  16 |c,  150  boxes  square  prints  at 
16c,  and  50  at  16}c. — A.  C.  Erbstoeszer, 
Auctioneer. 


BUTTER  EXHIBIT 


At  Waterloo  Dairy  Cattle 
Congress. 


F.  W.  Stepliensen,  Superintendent 
of  the  Dairy  Products  Exhibit  at  The 
Dairy  Cattle  Congress,  Waterloo,  la., 
plans  on  making  the  butter  exhibit 
so  attractive  this  year  that  live  cream- 
ery operators  cannot  afford  to  miss  the 
opportunity  to  be  represented  with  a 
tub  of  their  best  make. 

The  premiums  to  be  offered  are  to 
be  cold  cash  and  the  buttermakers 
who  get  the  highest  scores  will  be  re- 
imbursed for  their  efforts  in  addition 
to  receiving  the  entire  amount  for 
which  their  butter  is  sold.  Twenty 
cash  premiums  ranging  from  $20  to  $5 
will  be  awarded.  These  awards  will 
be  offered  on  but  one  classification  of 
butter.  It  will  include  butter  that  is 
made  from  both  whole  milk  and 
gathered  cream.    However,  the  but- 


M.  V.  BICKEL,  in  charge  of  West- 
ern Office,  1405  So.  Federal  Ave., 
Mason  City,  Iowa. 


Get  in  touch  with  our  Mr.  Bickel 
if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the 
outlet  that  will  enable  us  to  produce 
results  that  will  please  you  when  you 
get  your  returns. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17^  nnano  ^tront  Nam  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.         VIMIHJ  i5llcel,ncw  1UIIV 


[IROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


oArro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 
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termaker  exhibiting  the  best  tub  of 
whole  milk  butter  will  receive  a  gold 
medal  and  the  one  receiving  the  second 
highest  score  will  .be  awarded  a  silver 
medal.  The  same  medals  will  be 
awarded  in  the  gathered  cream  butter 
exhibit. 

An  appropriate  banner  is  also  of- 
fered to  the  section,  unit  or  district 
which  secures  the  combined  highest 
score  and  which  is  represented  by  a 
minimum  number  of  ten  exhibits. 

It  is  expected  that  Wisconsin,  Iowa 
and  Minnesota  will  be  well  represented 
in  the  contest  to  secure  the  banner. 


yjjfjrspndl jfe 

O.  O.  Westvig,  for  many  years  a 
creamery  operator  in  Minnesota,  has 
returned  to  the  state  after  a  brief  stay 
at  Bellingham,  Wash.  He  is  at  pres- 
ent staying  in  Minneapolis. 

E.  K.  Slater,  of  the  Olsen  Publish- 
ing Co.,  Milwaukee,  and  Mr.  Seibels, 
of  the  Chicago  Dairy  Produce,  were 
out-of-town  trade  paper  men  attend- 
ing the  Dairy  Club  luncheon  at  the 
St.  Paul  automobile  club  last  week. 

L.  W.  Baumeister,  well  known  St. 
Paul  contractor,  met  on  the  street 
last  week,  stopped  long  enough  in  his 
hurry  to  say  that  the  new  co-operative 
creameries  he  is  building  at  Eagle 
Bend  and  Ottertail,  Minn.,  are  all  but 
completed.  "Louis"  is  getting  to  be  a 
regular  expert  on  putting  up  fine 
creamery  buildings. 


HASLERUD  APPOINTED 


To  Position  With  U.  S.  Bureau  of 
Markets. 

L.  Haslerud,  for  some  time  of 
North  Dakota,  but  best  known  as  the 
operator  of  the  large  co-operative 
creamery  at  Thief  River  Falls,  Minn., 
has  been  appointed  a  butter  market 
inspector  in  the  Bureau  of  Markets, 
U.  S.  Department  of  Agriculture. 
For  the  present  his  headquarters  will 
be  in  New  York. 

Mr.  Haslerud  recently  returned 
from  a  trip  to  Norway,  Sweden  and 
Denmark.  While  in  Minnesota  he 
was  a  director  in  the  Creamery  Oper- 


ators' and  Managers'  Association  and 
for  some  time  secretary  of  District 
No.  3.  He  has  a  fine  reputation  as  a 
creamery  operator  and  the  craft  will 
wish  him  great  success. 


GEO.  BYERS,  PIERZ,  MINN. 


Represents  New  York  House. 


Arrangements  have  been  concluded 
by  Lewis  Ebert  &  Sons,  Inc.,  of  151 
Reade  Street,  New  York,  whereby 
Geo.  Byers,  of  Pierz,  Minn.,  will  be- 
come their  representative  in  this  ter- 
ritory. 

Lewis  Ebert  &  Sons,  Inc.,  is  a  New 
York  butter  , cheese  and  egg  house  of 
long  and  good  standing,  being  estab- 
lished in  1879,  and  of  best  financial 
responsibility. 

In  Mr.  Byers  they  secure  a  repre- 
sentative well  known  and  popular  in 
creamery  circles.  George,  as  every- 
body knows  him,  is  operator  of  the 
Lastrup  co-operative  creamery,  and 
has  been  in  the  creamery  business  for 
twenty  years.  During  that  time  he 
has  won  many  prizes  for  h|gh  scoring 
butter  and  has  taken  a  prominent 
part  in  every  movement  for  the  good 
of  the  co-operative  creameries  and  the 
operators.  He  is  a  member  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  is  thoroughly 
posted  on  the  creamery  and  butter 
business  and  has  won  for  himself  a 
large  circle  of  friends  in  the  trade  who 
will  join  the  Dairy  Record  in  wishing 
him  success  in  his  new  connection. 

THE  NATIONAL  DAIRY  SHOW 


A  Clearing  House  of  Service. 


By  G.  L.  Martin,  Bozeman,  Mont. 


The  dairy  industry  is  a  great 
national  institution  fundamentally  es- 
sential, economically  sound,  and 
morally  uplifting.  It  is  only  fitting 
that  each  year  a  great  national  show 
should  be  assembled  to  commemorate 
the  achievements  of  a  great  human- 
itarian effort.  It  is  a  great  clearing 
house  of  service. 

One  of  the  first  and  best  features  of 
the  show  is  the  ingathering  of  the 
best  representatives  of  the  various 
breeds  of  dairy  cattle.  The  cow  is 
recognized  as  the  backbone  of  the 


dairy  industry  and  always  must  be 
the  foundation  on  which  the  industry 
is  built.  Many  a  man  has  been 
inspired  to  greater  efforts  in  advanc- 
ing the  breed  of  his  choice  because 
of  the  knowledge  and  friendship  he 
has  gained  from  a  visit  to  the  Na- 
tional. The  fact  that  the  leading 
breeders  of  the  nation  continue  to 
send  their  animals  to  the  show  each 
year  is  evidence  that  they  must  get  a 
growing  satisfaction  from  the  fact 
that  they  are  rendering  a  genuine  and 
lasting  service  to  humanity  in  having 
a  small  part  in  the  upbuilding  of  a 
great  productive  enterprise. 

The  cow  is  generally  recognized  as 
the  foster  mother  of  civilization  and 
yet  we  have  just  begun  to  know  her 
real  worth  to  humanity.  Here  she 
will  be  found  in  all  of  her  bovine 
glory  and  who  knows  what  inspiration 
she  may  be  to  men  who  are  casting 
around  for  some  creative  vocation 
toward  which  to  bend  their  efforts, 
or  a  real  living  comfort  in  their 
declining  years. 

The  young  man  can  find  a  great 
fund  of  information  which  will  aid 
him  in  fixing  his  aim  on  a  life  work. 
He  will  find  a  source  of  real  inspiration 
and  encouragement  in  observing  what 
his  elders  have  done.  It  will  aid  him 
in  renewing  his  efforts  to  carry  on  the 
work  so  well  begun,  with  greater  hope 
to  excel. 

The  National  Dairy  Show  is  a 
great  enterprise  that  draws  its  sources 
of  energy  from  the  fruition  of  active 
minds  and  the  warmth  of  actual  per- 
sonal contact  with  men  of  active 
service  who  are  generous  in  their  con- 
tribution to  the  advancement  of 
agriculture,  which  is  the  greatest  of 
the  creative  sciences. 

The  Show  is  to  be  held  on  the 
Minnesota  Fair  Grounds  this  year, 
October  8th  to  15th.  We  are  glad  to 
have  it  just  so  much  closer  to  our 
state,  as  many  more  people  from 
Montana  and  other  Northwest  states 
will  be  able  to  attend. 


FRESH  EGGS 


Must    Be    Handled    Like  Sweet 
Cream. 


In  sending  out  a  warning  to  egg- 
producers  that  this  is  the  time  of  the 
year  when  great  care  must  be  exer- 
cised to  maintain  the  quality  of  mar- 
ket eggs,  N.  E.  Chapman,  poultry 
specialist  of  the  agricultural  exten- 
sion division  at  Minnesota  University, 
Farm,  St.  Paul,  says  that  fresh  eggs 
must  be  handled  as  carefully  as  sweet 
milk  or  cream.  He  names  five  es- 
sentials for  the  production  of  top- 
notch  market  eggs.    These  are: 

The  production  of  infertile  eggs  by 
confining  or  killing  old  roosters  and 
banishing  the  young  ones. 

By  providing  one  nest  for  every 
four  hens  and  gathering  eggs  at  1  and 
5  p.m.  every  day. 

By  confining  all  broody  hens  the 
first  night  found. 

By  grading  eggs  when  gathered, 
keeping  the  small  checked  or  dirty 
ones  for  home  use  and  putting  the 
eggs  to  be  marketed  in  a  ease  which  is 
always  kept  in  a  cool,  dry  place. 

By  marketing  eggs  at  least  three 
times  a  week,  protecting  the  case  from 
the  sun  and  heat  on  the  way  to 
market. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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FINAL  OUTLINE  IMPROVE- 
MENT OVER  FIRST 
PLAN 


Farm  Bureau  Federation  Directs 
Drive  For  Membership. 


Minnesota  Co-operative  Creamer- 
ies Association,  Inc.,  is  now  being  pre- 
sented to  the  co-operative  creameries 
of  the  state  for  their  memberships, 
the  articles  of  incorporation,  by-laws, 
and  contracts  having  been  issued  in 
pamphlet  form  last  week.  They  are 
published  herewith. 

It  will  be  found  that  the  board  of 
directors  has  made  some  radical 
changes  in  the  final  plans,  as  compared 
with  the  outline  presented  to  and 
adopted  by  the  meeting  called  in  June 
by  the  state  department  of  agricul- 
ture. It  is  expected  that  these 
changes  have  improved  the  plans  to 
an  extent  that  they  will  make  a  strong 
appeal  to  all  the  creameries,  and  that 
the  membership  campaign  at  an  early 
date  will  show  member-creameries 
sufficient  in  number  to  get  the  associa- 
tion under  way. 

Twelve  Organizers  Busy 

The  Minnesota  Farm  Bureau  fed- 
eration last  week  sent  out  twelve 
organizers  to  hold  meetings  of  cream- 
eries present  the  new  organization  plans 
and  solicit  memberships.  The  farm 
bureau's  chief  organizer,  Mr.  Jones,  is 
directing  the  campaign  for  the  farm 
bureau,  while  A.  J.  McGuire  is  in 
charge  of  the  organization  work  for 
the  new  association. 

The  following  are  the  articles  of 
incorporation,  by-laws  and  contract 
in  full,  except  for  paragraphs  ordi- 
narily found  in  all  corporation  ar- 
ticles : 

ARTICLES  OF  INCORPOR- 
ATION 

The  undersigned,  for  the  purpose  of 
organizing  a  corporation  under  and 
pursuant  to  Chapter  23  of  the  Laws 
of  the  State  of  Minnesota  for  1921, 
do  hereby  adopt  and  sign  the  follow- 
ing certificate  of  incorporation: 

Name  and  Nature  of  Business 

Article  1.  The  name  of  the  corpor- 
ation shall  be  Minnesota  Co-operative 
Creameries  Association,  Inc. 

The  general  nature  of  its  business 
shall  be  the  conducting  of  a  general 
creamery,  dairy,  poultry  and  agricul- 
tural products  service  business  upon 
the  co-operative  plan  for  the  benefit 
of  the  co-operative  creamery,  dairy 
poultry  and  agricultural  associations 
of  the  State  of  Minnesota,  and  to  that 

(Continued  on  Page  14)| 


CONTRACT   FOR  BINDING 
CREAMERIES 

The  following  is  a  copy  of  the  con- 
tract which  the  creameries  taking 
stock  in  the  new  Minnesota  Co- 
operative Creameries  Association, 
Inc.,  will  be  required  to  sign  and 
which  will  govern  the  relationship 
between  the  creameries  and  the  asso- 
ciation: 

Preamble 

Agreement,  made  this  day  of 

 ,  192 — ,  by  and  between  Min- 
nesota Co-operative  Creameries  As- 
sociation, Inc.,  a  corporation  organ- 
ized under  the  laws  of  Minnesota, 

party  of  the  first  part,  and—;  

 ,  a  corporation  organ- 
ized under  the  laws  of  Minnesota, 
party  of  the  second  part. 

Witnesseth: 

Whereas,  it  has  been  deemed  neces- 
sary by  the  various  co-operative 
creamery,  dairy,  poultry  and  agricul- 
tural associations  of  the  State  of 
Minnesota  to  organize  for  their  own 
protection  and  betterment  as  the 
party  of  the  first  part,  and  by  such 
organization  to  co-operate  in  the 
matter  of  developing  the  industries  in 
which  said  associations  are  engaged 
and  the  production  and  marketing  of 
their  products; 

And  Whereas,  this  aggreement  is 
made  for  the  purpose  of  more  fully 
enabling  part  of  the  first  part  to  carry 
out  the  purposes  for  which  it  was 
created  and  party  of  the  second  part  to 
take  advantage  of  the  benefits  ex- 
pected to  accrue  from  the  functioning 
of  party  of  the  first  part,  this  agree- 
ment having  for  its  principal  purposes 
and  objects: 

The  elimination  of  waste  and  ex- 
pense in  local  co-operative  association 
production; 

The  assistance  of  local  co-operative 
associations  in  improving  the  quality 
of  their  products; 

The  lessening  of  the  cost  of  handling 
and  shipping  such  products; 

The  assistance  of  local  co-operative 
associations  in  purchasing  necessary 
supplies; 

The  standardization  of  quality  in 
such  products; 

The  reduction  of  the  cost  of  market- 
ing such  products; 

The  facilitation  of  collection  upon 
sales  of  such  products  and  damage 
claims  arising  out  of  the  marketing 
and  sale  of  such  products; 

The  developing  of  new  markets  and 
(Continued  on  Page  26) 


INJUNCTION  WILL  BE  ISSUED 


Against   Chris   Heen,  Minnesota 
Commissioner,  On  Present 
Practice  of  Condemning 
Cream. 


After  a  hearing  in  district  court,  St. 
Paul,  last  week,  Judge  F.  N.  Dickson, 
announced  that  on  Wednesday  of  this 
week  he  will  issue  a  temporary  in- 
junction against  Dairy  and  Food  Com- 
missioner Chris  Heen  enjoining  him 
and  his  inspectors  from  condemning 
cream  shipped  into  St.  Paul  without 
first  giving  the  consignee  notice  of 
such  fact  and  an  opportunity  to  take 
samples  of  cream. 

The  injunction  was  withheld  last 
week  in  order  to  give  Commissioner 
Heen  and  the  plaintiffs,  the  R.  E. 
Cobb  Co.  and  F.  J.  Mumm  Co.,  an 
opportunity  to  agree  on  a  procedure 
in  serving  notice  of  condemnation. 
(Continued  on  Page  36) 


MINNESOTA  JUNE  BUTTER  & 
CHEESE  SCORING  CONTEST 


Conducted   By   Dairy   and  Food 
Department. 


PRIZE  WINNERS 
1st— W.  S.  Clemmensen,  Pratt  . 95| 
2nd— John  Cook,  Dodge  Center94f 
3rd — John  Peterson,  Silver 

Lake  94 1 

DISTRICT  PRIZES 
Dist.  1— F.  W.  Dehn,  New  Ulm.93i 
Dist.  2— R.  W.  Butler,  Dover. .  .93| 
Dist.  3— Alf.  Camp,  Owatonna  .93| 


Dist.  4 — O.  O.  Vaughn,  Brown- 
ton  93| 

Dist.  5 — A.  W.  Ashenbrenner, 

Wadena  93  f 

Dist.  6 — H.  L.  Halverson,  Fer- 
tile 93 

Dist.  7— F.   W.   Holm,  Rock 

Creek  94 

GHEESE 
J.  M.  Baumgartner,  West  Con- 
cord 97 

Ed.  Henchen,  Princeton  96 \ 

Walter  Weist,  Kenyon  96 


There  were  142  entries  of  butter 
and  14  entries  of  cheese  in  the  Minne- 
sota Educational  Butter  and  Cheese 
Scoring  Contest,  conducted  by  Dairy 
and  Food  Commissioner  Chris  Heen. 
No  doubt  the  drop  in  the  number  of 
butter  entries,  as  compared  with  the 
last  contest  in  April,  was  due  to  the 
fact  that  the  entry  date,  June  30th, 
came  during  the  very  hot  spell. 

According  to  the  judges,  the  butter 
was  of  fine  workmanship  and  the 
average  quality  good,  considering  the 
trying  conditions  under  which  it  was 
made.  It  was  at  least  23  days  old 
when  scored. 

James  Sorenson,  Secretary  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  and  S.  G.  Gustaf- 

(Continued  on  Page  12) 
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WEDNESDAY,  JULY  27,  1921 


MINNESOTA  GO-OPERATIVE  CREAMERIES 
ASSOCIATION,  INC. 


A  Better  Plan 

There  is  a  very  material  difference  between  the  plan 
of  the  Minnesota  Co-operative  Creameries  Association, 
Inc.,  as  it  reveals  itself  in  the  articles  of  incorporation, 
by-laws  and  contract,  and  the  outline  drawn  up  and  put 
through  at  the  June  meeting  largely  through  the  efforts  of 
the  state  department  of  agriculture.  There  is  also  a  mat- 
erial improvement  which  renders  the  new  association 
worthy  of  friendly  and  helpful  co-operation  by  all  people 
sincerely  interested  in  the  welfare  of  our  co-operative 
creameries,  "and  even  more  so,  in  the  whole  dairy  industry 
as  its  progress  is  influenced  by  improvement  in  the  quality 
of  butter.  The  organization  and  propaganda  campaign 
now  being  put  on  in  behalf  of  the  new  association  by  the 
Minnesota  Farm  Bureau  federation  will  bring  the  under- 
taking to  the  attention  of  every  co-operative  creamery  in 
the  state  and,  when  presented  for  their  action,  should  be 
given  careful  and  sympathetic  consideration.  The  success 
of  the  association  will  depend,  first,  on  the  number  of 
creameries  that  sign  up  and,  second,  on  its  management. 
Start  Handicapped 

It  is  unfortunate  that  the  state  department  of  agri- 
culture, unfamiliar  with  the  co-operative  creamery  busi- 
ness, visionary  and  impractical  in  its  ideas  on  the  subject 
and  altogether  too  intent  on  gathering  credit  for  itself, 
ever  was  mixed  up  in  this  movement,  thereby  giving  it 
a  bad  start.  The  result  has  been  a  wide  difference  of 
opinion  among  the  creameries  themselves  as  to  the  ad- 
visability of  signing  up  with  an  association  of  this  kind. 
Whether  or  not  this  handicap  will  be  overcome  by  the 
substantial  changes  and  improvements  made  by  the 
directors  and  incorporators,  only  the  creameries  them- 
selves can  decide. 

The  most  important  parts  of  the  incorporation  articles 
and  by-laws  and  the  complete  contract  are  published  in 
this  issue  of  the  Dairy  Record,  forcing  postponement  of 
publication  of  other  matters  of  interest,  in  order  that 
creamery  men  everywhere  and  all  others  interested  may 
become  fully  acquainted  with  this  real  first  step  in  a 
movement  which,  if  supported  by  the  co-operative  cream- 
eries and  wisely  managed,  may  well  become  of  great  im- 
portance to  co-operative  dairying  and  to  the  whole  dairy 
industry  of  our  country. 

Important  Ghan^es  and  Improvements 
The  changes  and  improvements  made  over  the  outline 
and  plan  first  put  forward  refer  especially  to  the  provisions 
made  for  giving  local  groups  of  member-creameries  the 
means  of  becoming  self-governing  units  in  the  association 
and  thus  not  only  keep  a  hand  on  the  local  work  and  benefit 
that  much  more  thereby,  but  also — and  which  is  much 


more  important — wield  a  much  greater  influence  on  the 
management  of  the  association.  It  is  understood  that 
the  Litchfield  unit  of  creameries,  already  in  splendid 
operation,  had  much  to  do  with  forcing  this  change. 
If  this  is  so,  it  well  illustrates  the  power  of  group  organ- 
ization within  an  association  of  this  kind.  The  same  is 
true  in  the  case  of  the  Twin  City  Milk  Producers'  Associa- 
tion, the  membership  of  which  as  to  representation  on 
the  board  is  also  provided  for  in  this  change.  It  is  ob- 
viously to  the  great  advantage  of  member-creameries 
and,  we  believe,  to  the  advantage  of  the  association, 
that  they  make  use  of  this  provision  (By-Laws,  Article 
4,  Section  1  (c)  and  last  paragraph  of  same  section  (d)  ) 
to  its  fullest  extent. 

In  fact,  with  the  Litchfield  unit's  experience  in  mind, 
we  would  strongly  advise  groups  of  creameries  desirous  of 
signing  up  with  the  association  to  become  corporations 
first  and  members  afterwards.  If  that  is  not  feasible, 
they  should  do  so  at  the  first  possible  opportunity  after 
becoming  members,  which  opportunity,  as  far  as  we  can 
gather  from  the  by-laws,  probably  will  not  come,  so  far 
as  the  group's  relationship  with  the  association  is  con- 
cerned, till  January  1,  1924,  when  the  first  contract 
can  be  terminated. 

This  matter  of  a  distinct  relationship  with  the  state 
association  is  of  utmost  importance,  because  only  by  such 
relationship  is  it  possible  to  build  from  the  bottom  up, 
safeguard  the  rights  of  the  members  tied  up  by  a  contract 
and  by  carlot  shipping  which,  once  thoroughly  organized, 
is  liable  to  disrupt  pick-up  refrigerator  service  to  an 
extent  that  will  tie  up  the  creameries  more  effectively 
even  than  the  contract  does.    Creameries  tied  up  in  these 
two  ways  should  be  afforded  means  of  controlling  the 
association  as  effectively  as  possibly  and  the  means  are 
now  provided  for,  if  the  creameries  will  use  them.    It  is 
a  point  of  major  consideration  and  at  the  June  meeting 
was  recognized  as  the  crux  of  the  whole  organization 
plan,  being  the  only  point  in  dispute.    The  outline  then 
put  through  did  not  contain  this  feature,  and  the  directors 
are  to  be  congratulated  on  disregarding  the  expression 
of  that  meeting  in  this  as  well  as  in  other  respects. 
Dairy  Record's  Discussion  Proves  Helpful 
This  same  matter  was  also  the  main  contention  of  the 
Dairy  Record  in  its  comments  and  criticism  on  the  first 
plan  and  in  its  suggestions  for  an  organization  that  might 
appeal  to  the  creameries  and  have  a  chance  of  being 
successful.    In  that  we  voiced  only  an  opinion  prevailing, 
as  manifested  at  the  June  meeting,  among  many  of  our 
co-operative  creamery  directors  and  especially  among 
those  who  have  given  matters  of  this  kind  thought  and 
study.    It  is  immaterial  to  us  whether  or  not  our  com- 
ments and  suggestions  assisted  the  directors  to  see  the 
importance  of  this  point  and  make  provision  for  it.  If 
they  did  so,  they  served  their  purpose — in  any  event, 
group  relationship  and  control  have  been  provided  for. 
In  this  connection  let  us  say  that  in  commenting  as  frankly 
as  we  did  on  the  first  plan  advanced,  which  plan  in  our 
opinion  was  impractical,  unpromising  of  results  and  of 
little  appeal  to  the  creameries,  we  well  knew  that  we 
exposed  ourselves  to  the  charge  that  we  were  against  or- 
ganization of  co-operative  creameries.    This  from  people 
with  an  ax  of  their  own  to  grind  and  also  from  creamery 
men  sincere  in  their  desire  for  organization  but  who 
would  misunderstand  us  and  overlook  the  fact  that  our 
criticism   contained   suggestions   for  improvement  and 
therefore  was  constructive,  and  that  for  many  years, 
year  in  and  year  out,  this  paper  has  preached  organiza- 
tion of  the  co-operative  creameries.     However,  such 
risks  of  being  attacked  or  misunderstood  have  never 
swerved  the  paper  from  any  task  that  would  serve  the 
best  interests  of  the  creameries.    In  this  case  there  is 
ample  evidence,  out  in  the  country  as  well  as  in  the  articles 
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of  the  association  finally  adopted,  that  our  frank  dis- 
cussion has  been  of  benefit  to  the  movement,  as  it  was 
intended  to  be.  For  one  thing,  the  creameries  are  now  in 
far  better  position  to  know  what  they  want,  what  they 
can  get,  how  to  get  it,  and  to  judge  the  whole  proposi- 
tion from  all  angles. 

Attitude  of  Creamery  Operators'  and  Managers' 
Association 

As  to  the  attitude  of  the  Creamery  Operators'  and 
Managers'  Association,  which  owns  this  paper — not 
the  buttermakers'  "Union,"  as  the  June  issue  of  the  Twin 
City  Milk  Producers'  Bulletin  calls  it  and,  with  other 
misrepresentations,  thus  reveals  its  unfamiliarity  and  in- 
experience in  working  together  with  the  co-operative 
creamery  interests  of  the  state — it  should  be  pointed 
out  that  in  practically  every  territory  where  efforts  have 
been  made  to  interest  the  creamery  directors  in  group 
organization,  and  which  efforts  have  been  the  beginning 
of  such  organizations,  carlot  shipping  and  the  foundation 
for  state  organizations,  these  efforts  have  been  made  by 
or  through  the  local  districts  of  the  Creamery  Oper- 
ators' and  Managers'  Association,  have  been  encouraged 
by  the  central  office  working  under  the  direction  of  the 
association's  board  of  directors,  and  several  meetings 
of  creamery  directors,  called  by  local  districts,  for  the 
purpose  of  promoting  the  work  of  organizing  the  co- 
operative creameries  and  get  them  together,  have  been 
attended  and  addressed  by  the  association's  secretary  and 
manager,  at  the  association's  expense.  It  is  rather  re- 
markable that  employes  and  employes'  organizations 
should  take  the  lead  and  assist  in  organizing  their  em- 
ployers. Nevertheless,  this  is  true  of  the  Minnesota 
Creamery  Operators'  and  Managers'  Association,  and 
ought  to  show  the  association's,  and  their  paper's,  attitude 
towards  organization  of  the  co-operative  creameries  of 
the  state. 


The  board  of  directors  of  the  operators'  and  managers' 
association  has  held  no  meeting  or  taken  any  action 
whatever  on  the  new  creamery  organization.  None  is 
necessary.  The  attitude  of  the  association  has  always 
been  that  what  is  good  for  the  creameries  is  good  for  the 
members;  that  only  as  the  creameries  prosper  will  the 
members  prosper;  that  service  comes  first  and  then  pay, 
and  the  history  of  the  association,  including  this  paper, 
bears  witness  to  the  fact  that  this  attitude  of  the  as- 
sociation is  not  a  mere  expression  of  words,  but  has  been 
expressed  in  deeds  again  and  again. 

Individual  Operator's  Attitude 

On  account  of  their  position  of  trust  and  confidence, 
many  members  of  the  operators'  and  managers'  associa- 
tion will  be  called  upon  to  advise  their  employers  as  to 
their  signing  contracts  with  the  new  creamery  associa- 
tion. While  this  and  other  editorials  in  their  paper  may 
be  helpful  to  them  in  sizing  up  the  matter  in  a  general 
way,  there  will  be  no  dictation  of  any  kind  from  their 
state  association,  nor  has  there  been  any.  Such  dictation 
would  be  entirely  improper  considering  the  confidential 
relationship  between  such  members  and  their  employers, 
Each  member  must  be  guided  by  the  circumstances  and 
conditions  of  the  creamery  employing  him  and  use  his 
own  judgment  as  to  the  best  interest  of  that  creamery. 
In  order  to  be  helpful  to  such  members,  their  creameries 
and  this  organization  movement,  be  it  in  the  form  now 
presented  or  in  any  other  form  acceptable  to  the  cream- 
eries, it  should  be  said  very  frankly  that  no  creamery 
operator  or  manager  who  is  competent,  knows  his  business 
and  does  good,  honest  work,  has  anything  whatever  to 
fear  from  such  organization  in  regard  to  his  position, 
compensation  and  general  working  conditions.  This  for 
the  reason  that  such  organization  will  soon  find  out,  if  it 
doesn't  know  it  at  the  start,  that  in  order  to  be  success- 
ful it  must  first  of  all  have  first  class  men  in  charge  of  the 


The  Coon  Ice  Cream  Co.  Has  9  CP  Refrigerating 
WKmmmmammammmmmmmmmmmmmmm  Machines 

THE  nine  ice  cream  and  butter-making 
plants  of  the  Coon  Ice  Cream  Co.,,  of 
Burlington,  Vt.,  have  standardized  on  CP 
RefrigeratingMachines  because  this  company 
has  learned  that  the  CP  System  is  not  only 
superior  to  all  others  as  far  as  design,  con- 
struction and  workmanship  are  concerned; 
but  because  of  the  wide  range  of  sizes  to 
choose  from,  they  can  get  an  installation  that 
will  exactly  suit  their  requirements. 

CP  Refrigerating  Engineers  are  ice  cream 
plant  and  dairy  plant  engineers  as  well,  and 
can  frequently  save  considerable  money  for 
the  purchaser  by  suggesting  new  line-ups. 
Furthermore,  a  Creamery  Package  represent- 
ative calls  on  them  at  regular  intervals  and 
if  they  are  to  retain  the  good  will  of  The 
Coon  Ice  Cream  Co.,  they  must  see  that  the 
Refrigerating  Machines  give  good  service 
throughout  a  long  life. 

If  you  care  to  talk  over  the  refrigerating 
problem  tvith people  in  your  oivn  industry 
address 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 
Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St. 

Buffalo,  133-137  E.  Swan  St.  Portland,  Ore.,  6  to  8  N.  Front  St. 

Kansas  City,  1408-10  W.  Twelfth  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-20  Third  St.  N.  Toledo,  Ohio,  119  St.  Clair  St. 
Omaha,  113-15-17  S.  Tenth  St.  Waterloo,  Iowa,  406-8  Sycamore  St. 

Tell  your  Friends  and  Neighbors  you  are  going  to  the 

WORLD'S  GREATEST  DAIRY  SHOW,  Minnesota  Fair  Grounds,  Oct.  8  to  15 


L, 


Coon  has  2  CP  Refrigerating  Machines  in 
their  Lewiston  plant,  pictured  above,  which 
they  have  installed  in  their  show  window,  thus 
attracting  the  attention  of  passers-by.  This 
picture  also  shows  several  Wizzard  Vats. 
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creameries,  and  it  is  liable  to  appreciate  that  need  much 
more  keenly  than  many  creameries.  We  for  our  part 
long  ago  concluded  that  the  organized  work  of  eliminat- 
ing undesirable  men  as  operators,  of  compelling  first- 
class  service  and  of  making  an  adjustment  of  the  com- 
pensation and  working  conditions  that  would  be  fair  to 
the  operators  as  well  as  to  the  creameries,  cannot  be 
done  in  a  manner  wholly  satisfactory  until  the  creameries 
also  can  be  represented  by  an  organization  in  settling  these 
questions. 

New  Organization  Movement  And  The  Butter 
Merchants 

Coming  back  to  the  Minnesota  Co-operative  Cream- 
eries' Association,  as  it  now  presents  itself  to  the  cream- 
eries, there  is  no  reason  to  believe  that  the  butter  mer- 
chants will  oppose  it,  as  long  as  it  means  better  butter 
delivered  in  better  condition,  and  as  long  as  the  associa- 
tion does  not  try  to  nullify  the  law  of  supply  and  demand. 
In  this  as  in  all  other  matters  pertaining  to  the  success 
of  the  association,  it  is  almost  entirely  up  to  the  directors. 
They  can  make  the  association,  given  a  goodly  number  of 
members,  an  instrument  for  the  promotion  of  good-will 
and  co-operation  on  the  part  of  the  receivers,  or  they  can 
make  it  just  the  opposite. 

Contract  Should  Be  Studied 
The  contract  which  every  creamery  joining  the  as- 
sociation must  sign,  is  a  formidable  instrument  and  air 
tight,  as  far  as  the  party  of  the  second  part,  the  creamery, 
is  concerned.  No  doubt  it  has  to  be.  Inasmuch  as  the 
contract  is  of  more  direct  and  practical  concern  to  each 
creamery  than  even  the  incorporation  articles  and  by-laws 
every  one  of  its  paragraphs  must  be  studied  carefully. 
In  order  to  avoid  misunderstandings  and  hard  feeling 
later,  it  is  well  to  bear  in  mind  always,  that  it  is  what  the 
contract  says  that  counts,  not  what  anybody  else  says. 

Entitled  To  Helpful  Consideration 
A  careful  study  of  the  articles  of  incorporation,  by-laws 
and  contract  reveals  much  on  which  the  reader,  bound 
on  ripping  the  proposition  to  pieces,  might  find  ground  for 
criticism  and,  in  several  instances,  good  ground.  Part  of 
this,  it  is  plain,  is  due  to  the  legal  counsel  accustomed  to 
guard  the  interests  of  the  corporation  at  all  costs  and  as  is 
its  duty.  As  the  papers  read,  for  instance,  the  association 
clearly  is  a  sales  as  much  as  a  service  corporation,  thus 


once  more  riding  right  over  one  of  the  explicit  provisions 
of  the  outline  adopted  by  the  June  meeting.  We  for  our 
part  can  readily  see  why  this  corporation  must  have  this 
power  in  order  to  function  properly  as  a  service  corpor- 
ation, and  we  have  no  fear  that  it  would  exercise  this 
power  in  an  attempt  to  sell  all  the  butter  produced  in  the 
state.  Nevertheless,  the  provision  is  there,  and  cream- 
eries in  acting  upon  the  question  of  signing  up  will  take 
that  in  consideration.    And  so  with  other  points. 

However,  the  proof  of  the  pudding  is  in  the  eating 
thereof,  Rome  was  not  built  in  one  day  and  the  only  way 
to  perfect  an  organization  is  to  use  it  and  find  out  what  is 
wrong  and  then  improve  it.  It  may  be  that  even  with 
the  substantial  changes  made  in  this  plan,  it  will  not 
prove  acceptable  to  the  creameries,  but  even  so,  the  only 
way  to  get  the  creameries  together,  is  to  solicit  them  for 
this  or  some  other  fairly  reasonable  plan  and  thus  find 
out  what  they  really  want.  If  they  don't  want  this  plan, 
the  directors  can  change  it  to  what  they  do  want,  and  if 
they  do  accept  this  plan,  mistakes  can  be  corrected  and 
further  improvements  made  .  One  thing  is  sure,  and  this 
paper  has  said  so  for  years:  the  co-operative  creameries 
must  be  organized  for  their  own  protection,  for  the  pro- 
duction of  better  butter  and  increased  efficiency  all 
around.  The  directors  of  the  Minnesota  Co-operative 
Creameries  Association,  Inc.,  have  succeeded  at  least 
to  a  substantial  degree  in  getting  up  an  organization 
which  in  its  essentials  will  be  sound,  if  the  creameries 
joining  it  take  advantage  of  the  provisions  for  making  it  so. 
As  in  all  other  corporations  the  directors  have  very  much 
power  and  the  success  of  the  undertaking  depends  almost 
entirely  on  their  management.  In  this  case  these  direct- 
ors, having  formed  the  association,  must  themselves  be- 
lieve they  can  make  it  a  success,  which  means  that  its 
service  must  be  of  greater  value  to  the  mmebers  than  the 
cost  to  them. 

The  directors  and  their  agents  are  at  least  entitled 
to  and  should  be  given  helpful  co-operation  by  everybody 
interested  in  co-operative  creameries  and,  by  the  cream- 
eries themselves,  careful  and  friendly  consideration.  If 
after  such  consideration  the  creameries  become  stock- 
holders and  sign  the  contracts,  the  active  and  undivided 
support  of  the  operators'  and  managers'  association  and 
this,  their  paper,  will  be  right  with  the  undertaking  to 
make  it  a  success. 


The  Baker  Special  System 

of  advanced  mechanical  refrigeration  creates  a 
very  dry  character  of  cold;  it  reduces  the  natural 
humidity;  as  the  coils  attract  the  moisture  in  the  air; 
and  the  result  is  a  particularly  desirable  type  of  cooling 
that  gives  excellent  results  in  refrigeration. 

The  Baker  System  produces  absolutely  sanitary  condi- 
tions. It  eliminates  mold,  slop,  and  slime.  This  plant  has  been 
designed  specifically  for  dailies  and  creameries.  It  requires  very 
little  space;  and  any  of  your  men  could  run  it  without  difficulty. 

As  Baker  Systems  are  sold  direct  through  our  factory  branches 
(instead  of  through  jobbers)  you  would  save  the  middlemen's 
high  profits  if  you  buy  a  Baker  System  in  preference  to  a 
refrigerating  plant  of  other  make.  Write  to  our  engineering  Dept. 
for  Bulletin  No.  45C. 

Baker  Ice  Machine  Co.,  Inc. 

Refrigerating  Systems  and  Ice  Making  Machinery 
FACTORY,  19TH  AND  NICHOLAS  STS. 
OMAHA,  NEBRASKA 

Factory  Branch,  214  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


C.  F.  ADAMS  &  GO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.! 
The  Dairy  Record. 
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Built  on  Good  Will 

Recognition  of  Service  as  a  measure  of  re- 
sults is  an  essential  fact  in  the  history  of 
our  butter  business. 

Shippers  endorsements  of  our  service  have 
increased  steadily,  year  after  year. 

Right  now,  we  want  shipments  of  butter — 
all  grades. 

We  have  the  outlet,  price  and  money  for 
your  butter. 

Let  us  get  together  and  trade. 

j.  h.  hoar  &  CO. 

''The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Insulating 
Quilt 


Hot  or  Cold 

There  is  only  one  Quilt  that  can  be  successfully  used  for  hot 
or  cold  weather  and  j§et  the  desired  results — that's 

Union  Fibre  Linofelt 

LINOFELT  is  aii  insulating  quilt  which  serves  several  uses.  It 
is  made  to  be  placed  inside  of  the  studding  next  to  the  lath  and 
plaster,  or  between  the  studding  in  place  of  back  plaster,  or 
outside  the  rough  sheathing  next  to  the  siding  or  clapboard, 
or  under  the  roof,  or  between  the  floors  and  partitions. 

LINOFELT  serves  a  three-fold  purpose.  It  prevents  the  passage 
of  heat  and  sound  waves  through  the  walls.  It  deadens  sounds. 
Keeps  heat  inside  the  house  in  winter  and  the  heat  outside 
in  summer. 

LINOFELT  is  not  a  new  product,  it  has  been  giving  splendid  sat- 
isfaction for  years. 

Just  what  you  can  use  nicely  in  your  creamery,  ice  house  or  refrig- 
erator. 

Write  us  for  full  information. 

Union  Fibre  Co.,  Inc. 

World 's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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JAMES  SORENSON 

Minnesota 


What  shrinkage  is  there,  if  any,  in 
printing  butter*/  We  have  heard 
creamery  operators  state  that  there  is 
no  shrinkage  in  printing,  and  that  this 
is  one  of  the  advantages  of  putting 
butter  up  in  prints.  The  writer  does 
not  wish  to  discourage  the  printing  of 
butter  as  we  know  that  many  cream- 
eries in  the  Northwest  are  putting 
their  butter  in  prints,  and  making 
good  money  doing  it.  We  know  how- 
ever that  there  are  sometimes  losses 
in  printing  that  are  not  considered 
by  the  operators  and,  in  fact,  we  know 
that  such  losses  are  often  heavy  due 
to  lack  of  inefficiency  on  the  part  of 
the  maker. 


Not  long  ago  a  creamery  expert 
called  at  a  certain  creamery  while  the 
operator  and  his  helper  were  busy 
printing  butter.  The  expert  noticed 
that  considerable  moisture  was  being 
lost  during  the  process  of  printing, 
and  a  careful  determination  revealed 
the  fact  that  there  was  a  shrinkage  of 
four  per  cent  from  the  time  the  butter 
was  taken  from  the  churn  until  the 
finished  prints  were  ready  to  ship. 
In  other  words,  the  operator  would 
take  100  pounds  of  butter  from  the 
churn  and  cut  it  into  96  one-pound 
prints.  Practically  all  the  loss  in 
weight  in  this  particular  case  was 
due  to  the  moisture  not  being  proper- 
ly incorporated  in  the  butter.  The 
operator  was  given  some  instructions 
in  working  butter,  resulting  in  the 
loss  of  moisture  being  reduced  to  less 
than  one  per  cent. 


If  the  creamery  in  question  was 
turning  out  1,000  pounds  of  butter  per 
day  with  an  unnecessary  loss  of  three 
per  cent  of  moisture,  this  would  mean 
a  loss  of  30  pounds,  which  at  40  cents 
per  pound  would  represent  $12.00  in 
real  money.  If  a  test  for  moisture 
from  the  churn  showed  that  the  butter 
contained  15  per  cent  of  moisture, 
and  if  4  per  cent  of  moisture  was  lost 
in  printing,  there  evidently  would  only 
be  11  per  cent  of  moisture  left  in  the 
butter.  A  creamery  sustaining  such 
losses  would  necessarily  have  a  low 
overrun,  and  could  not  possibly  meet 
competition  of  other  creameries.  It 
is,  of  course,  impossible  to  entirely 
eliminate  the  loss  of  moisture  in 
printing,  but  there  is  no  good  reason 
why  this  loss  should  at  any  time  ex- 
ceed one  per  cent.  When  butter  is 
made  into  prints,  it  is  generally  con- 
sidered advisable  to  work  the  butter 
a  little  more  than  is  usually  done  for 
packing  in  tubs;  the  moisture  must  be 


incorporated  so  it  will  stay  in  the 
butter,  otherwise  the  loss  of  moisture 
will  be  entirely  too  high. 


Another  loss  in  printing  butter, 
which  is  quite  common,  and  which  can 
be  almost  entirely  eliminated,  is  due 
to  lack  of  care  in  cutting  the  prints. 
If  the  prints  are  one-half  ounce  over- 
weight on  the  average,  it  represents  a 
loss  of  close  to  four  per  cent.  Every 
creamery  printing  butter  should  make 
constant  use  of  a  high  grade  one- 
pound  print  scale,  as  this  is  the  only 
way  to  be  absolutely  sure  that  the 
prints  are  of  the  proper  size.  The 
large  centralizing  plants  do  not  allow 
a  single  print  of  butter  to  be  sent  out 
without  first  being  weighed,  and  if  it 
is  good  business  for  the  large  cream- 
eries, it  should  also  be  good  business 
for  the  small  creameries  to  know  the 
exact  size  of  the  prints  they  are  put- 
ting out. 


scale  in  the  creamery  when  the  butter 
is  cut  up,  and  also  be  sure  that  the 
moisture  is  worked  into  the  butter, 
so  it  will  stay  there. 

The  total  shrinkage  in  butter,  from 
churn  to  market,  should  not  at  any 
time  exceed  one  per  cent,  and  when  it 
does,  it  is  time  to  get  busy  and  locate 
the  excessive  loss.  Present  day  com- 
petition demands  that  losses  in  the 
creamery  be  kept  down  to  the  mini- 
mum point,  and  it  is  up  to  the  oper- 
ators to  be  on  the  watch  and  apply 
real  efficiency  in  the  operation  of  their 
plants.  The  operator  who  is  not 
efficient  in  the  broadest  sense  of  the 
word,  and  who  does  not  take  a  real 
interest  in  obtaining  the  best  results, 
will  sooner  or  later  find  himself  by  the 
wayside.   

There  are  enough  problems  con- 
fronting the  average  creamery  oper- 
ator of  today,  to  tax  the  skill  of  the 
highest  class  men  obtainable,  and  in 
this  connection  we  might  state  that 
it  is  encouraging  to  note  that  most 
creamery  boards  as  well  as  individua- 
owners  of  creameries,  are  fast  realiz- 
ing the  need  of  efficiency  in  the 
creamery,  and  best  of  all,  they  seem 
willing  to  pay  well  for  good  service. 


Where  50-pound  boxes  of  prints  are 
put  out,  it  is  quite  an  easy  matter  to 
check  up  the  size  of  the  prints  by 
weighing  the  boxes  after  they  are 
packed,  though  such  weighing  would 
not  insure  that  all  the  prints  were  of 
the  same  size.  State  and  federal 
laws  provide  that  a  pound  print  of 
butter  must  contain  16  ounces  when 
sold  over  the  counter  in  the  store, 
and  the  only  way  to  be  sure  that  the 
law  is  complied  with,  is  to  make 
regular  use  of  the  one-pound  print 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
54 1-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Quality  Butter  Boxes 

=====  Made  of  =■= 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality   ; —  Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


Y 


OU  like  square  dealing.  You  appreciate  courteous  treatment. 
When  a  man  or  firm  tells  you  a  thing  is  so,  and  you  find  it  to  be  so, 
your  faith  in  him  begins  to  grow. .  If  he  tells  you  time  after  time 
that  things  are  so,  and  you  always  find  the  measure  of  his  promise 
filled  right  up  to  the  rim,  in  time  you  take  his  word  for  its  face  value — 100 
cents  on  the  dollar  without  a  question.  Those  that  are  shipping  their  Fancy 
Butter  to  Drakes  have  found  that  their  prices,  weights  and  prompt  returns 
are  just  as  they  have  promised. 


CM. Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET.'* 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


[First  Nat'l  Bank,  Chicago 
REFERENCESlThis  Paper,  Your  Banker. 

I  Commercial  Agencies. 


Get  the  Facts  Before  You  Buy 


The  work  of  "STERLING"  Compressors  in  the  Creamery, 
Packing  Houses,  Cold  Storage  Plants  or  any  place  used  is  the  strong- 
est argument  in  favor  of  a  "STERLING"  machine. 

"STERLING"  users  are  satisfied  users.  Before  you  buy  get 
all  the  facts  about  compressors. 

The  "STERLING"  is  the  only  machine  on  the  market  today 
embodying  the  following  construction. 

The  advantage  of  "STERLING"  construction  to  the  purchaser 
shoidd  be  readily  apparent  when  it  is  considered  that  wear  on  the 
cylinder  walls  of  any  machine  cannot  be  avoided  and  repairs  are 
eventually  necessary.  On  any  machine  except  the  "STERLING" 
the  only  thing  that  can  be  done  is  to  rebore  the  old  cylinders  and 
fit  them  with  new  special  pistons  and  new  special  discharge  valves. 
This  will  necessitate  the  return  of  the  entire  machine  to  factory,  or 
the  purchase  of  a  new  machine,  one  being  about  as  expensive  as 
the  other,  either  causing  much  loss  of  time  and  money. 

When  cylinder  repairs  become  necessary  on  a  "STERLING" 
machine,  you  simply  order  a  new  standard  cylinder  which  the 
old  pistons  and  discharge  valves  will  fit,  take  out  the  old  cylinder 
yourself  and  replace  it  with  the  new  cylinder. 

This  is  easily  done  and  at  a  nominal  cost. 

This  is  only  one  of  the  many  special  features  of  the  "STER- 
LING." 

Get  full  particulars  by  writing  us. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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An  Enjoyable 
Hot  Day 

It  was  so  beastly  hot  Sunday 
morning,  July  17th,  that  we  thought 
it  advisable  to  run  out  to  a  lake 
somewheres,  and  knowing  No.  15 
was  to  have  a  picnic  at  Antler's 
Park,  we  decided  to  run  over  there 
to  see  the  boys  and  taste  some  of 
C.  P.  Murphy's  coffee. 
t  Arriving  at  the  park  about  noon 
we  immediately  began  to  look 
around  for  the  coffee  man,  but  C.  P. 
was  not  to  be  found.  We  learned 
later  on  that  C.  P.  had  gotten  cold 
feet  when  he  learned  that  there 
was  going  to  be  a  host  of  ladies 
present  to  partake  of  and  judge  his 
ability  as  a  coffee  maker.  Pos- 
sibly it  was  good  strategy  for  C.  P. 
not  to  "show  up",  as  the  ladies  were 
there  all  right  enough.  But  pos- 
sibly so  much  better  for  the  rest  of 
us,  as  we  did  not  have  to  drink 
C.  P.'s  coffee  but  had  something 
fine — and  we  think  better — in  fact, 
it  was  swell. 

Ernest  Nelson,  secretary  of  No. 
15,acted  as  host,  and  he  came  pre- 
pared to  take  care  of  all  wayfarers 
and  all  comers.  Honestly,  we  don't 
know  where  he  got  all  the  victuals 
and  bon-bons,  but  we  think  he 
drew  on  his  friends  and  relatives 
from  the  cities.  Even  his  mother- 
in-law  had  sent  a  cake,  and  that's 
going  some.  Anyway,  Ernest  had 
the  goods,  wherever  he  got  them. 
We,  and  many  others  stayed  for 
supper  too,  to  try  and  devour  it  all, 
but  without  avail.  We  suggested 
to  stay  over  to  next  day,  but  about 
seven  o'clock  it  began  to  rain  and 
this  broke  up  the  party  abruptly. 
Ernest  had  Mrs.  and  Mr  Scott 
of  Jordan,  with  him  in  his  car,  and 
we  were  going  to  follow  them  as  far 
as  Jordan  but  could  not  do  it.  His 
car  disappeared  and  we  have  not 
seen  it  or  them  since.  Wonder 
what  became  of  them,  and  they  pos- 
sibly wonder  what  became  of  us, 
but  hope  they  came  home  O.  K., 
and  so  did  we  at  about  ten  o'clock, 
but  we  struck  some  awful  roads 
between  Belle  Plaine  and  LeSueur. 

Anyway,  we  had  a  fine  time, 
although  it  was  beastly  hot.  We 
wish  to  thank  the  host  and  all  the 
hosts  for  their  splendid  spread  as 
well  as  for  the  good  time  we  had 
at  Antler's  Park.  It  does  good  to 
get  out  and  meet  and  picnic  to- 
gether, especially  at  others  ex- 
penses, work  and  worry. 

And  then  it  does  good  to  see  the 
beautiful  lakes  and  parks  in  this 
great  state  of  ours,  a  land  actually 
flowing  with  "milk  and  honey." 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA  JUNE  BUTTER  & 
CHEESE  SCORING  CONTEST 

(Continued  from  page  5) 

son,  of  the  Meeker  County  creamer- 
ies' association,  scored  the  butter. 
J.  T.  McCarthy  and  J.  B.  Baumgart- 
ner  of  the  department. 

Butter  Scores 
District  1. 
O.  J.  Vollrath,  Wegdahl  92 

D.  D.  Sorenson,  Clarkfield  92 

Theo.  Winter.  Fairmont  92 

Fritz  Lehmberg,  Hills  92  £ 

R.  M.  Becker,  New  Ulm  93 

Fred  W.  Dehn,  New  Ulm  931 

W.  F.  Prigge,  Fulda  91  f 

Peter  Sveum,  Sleepy  Eye  9U 

W.  J.  Althouse,  Montevideo  92  h 

L.  H.  Carlson,  Hadley  92 1 

M.  L.  Puckett,  Villafd  93 

G.  A.  Tuman,  Clara  City  91  \ 

A.  H.  Esse,  Triumph  92 

District  2 
Wm.  Boettcher,  Ostrander  92  £ 

E.  S.  Hanson,  Kellogg  93  § 

Ernest  Nelson,  Blakely  91  \ 

A.  R.  Jacobson,  Claremont,  R.  1..  .93^ 

C.  O.  Johnson,  Fountain  91 1 

John  Cook,  Dodge  Center  .  .  94f 

J.  F.  Puchta,  Austin  914 

G.  L.  Barbaree,  Hammond  92 1 

Fred  J.  Heiland,  Jordan  92| 

A.  H.  Biersdorf,  Mazeppa  93£ 

R.  W.  Butler,  Dover  93f 

Albert  Camp,  Goodhue  93| 

Nels  Thompson,  Spring  Valley.. .  .93 
William  Justad,  Red  Wing. .....  .93 

O.  B.  Thompson,  Welch  92 1 

J.  M.  Rasmussen,  St.  Charles  93  J 

H.  A.  Hendrix,  Lyle  :92^ 

Martin  Anderson,  Weaver  93 

Edward  G.  Hein,  St.  Charles  90 1 

District  3 

Alfred  Camp,  Owatonna  93  f 

E.  Anderson,  Myrtle  92f 

Geo.  Deeg.  Owatonna  92 i 

A.  D.  Fisher,  Smiths  Mill  92 

Carl  W.  Morck,  Alden  92 

E.  L.  Sjostrom,  Klessner  92i 

C.  O.  Johnson.  Easton  93 

District  3 

W.  S.  Clemmensen,  Pratt  95  \ 

Gust  Knudson,  Armstrong  93* 

A.  G.  Quist,  Blue  Earth  90J 

John  F.  Helms,  Ellendale  92  \ 

A.  T.  Parsons,  St.  Peter,  R.  3  91  £ 

G.  C.  Pettes,  Rapidan  92 

Julius  Ramsey,  Glenville  93J 

L.  A.  Larson,  Bixby  92  j 

Fred  Peterson,  Manchester  93 

Ferd  Jacobson,  Ellendale  :93| 

N.  J.  Ashlesen,  Kilkenny  90 h 

James  Jensen,  Oakland  92 1 

S.  Larson,  Lake  Crystal   .  .91 

Fred  Jorgensen,  Freeborn  93 

Bert  Jensen,  Oakland  93 

A.  E.  Groth,  Albert  Lea  93| 

District  4 

E.  T.  Johnson,  Watertown  93 

John  Peterson,  Silver  Lake  94 \ 

Fred  J.  Holzman,  Hamel  92 

R.  H.  Gallup,  Stewart  91  £ 

L.  C.  Herman,  Lester  Prairie  93 \ 

O.  O.  Vaughn,  Brownton  93 J 

A.  Rasmussen,  Hutchinson  92 1 

Bertel  P.  Jurgens,  Litchfield  92  ' 

L.  J.  Hansen,  Waverly  92  £ 

E.  A.  Anderson,  Dassel,  R.  3  90§ 

E.  A.  Wahlstrom,  Harris  93§ 

F.  O.  Scott,  Carver  91  \ 

O.  A.  Holt,  Lindstrom  93 

Art  Hurtig,  Rogers  91? 

Morten  Mortensen,  New  Auburn. 91 

R.  M.  Madson,  Darwin  93  \ 

J.  H.  Steinke,  Eden  Valley  93  § 

Morton  C.  Olson,  Hutchinson.  .  .  ,92£ 

H.  Goodman,  Buffalo,  R.  5.  93£ 

V.  J.  Anderson,  LitehneldV  92* 


Theo.  Peterson,  Maple  Plain  92 

A.  C.  Pietsch,  Glencoe   93 

Nick  M.  Faust,  Elk  River  93 

Paul  Ueeker,  Cologne  92 1 

Fred  Noreen,  Rockford  93 


Dairy  Supply  Service 


■  MEANS ■ 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110412  Second  Sl,  N  MINNEAPOLIS 


Solves 
Hot  Weather 
Problems 


Patrons'  cans  become  very 
foul  in  hot  weather.  A  B-K 
rinse  gives  instant  sterilization 
and  keeps  bacteria  out  of  milk 
or  cream  which  comes  to  your 
plant. 

Your  equipment  breeds  bac- 
teria rapidly  these  hot  days, 
despite  scrupulous  care  unless 
effectively  sterilized.  A  little 
B-K  in  the  rinse  water  destroys 
them  without  extra  labor,  and 
at  the  insignificant  cost  of  \  cent 
to  a  cent  per  gallon  of  dilution. 

B-K  is  economical,  quick  and 
handy.  Thousands  of  dairymen 
and  manufacturers  of  dairy 
products  are  getting  the  benefit 
of  it  these  days  and  it  will  help 
you  as  well  as  the  others. 


At  All  Dairy  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Soren  C.  Pederson,  Hamburg  92 £ 

Max  Klaff,  Osseo  92 

Ed  H.  Hortsch,  Clearwater  92 

District  5 

Julius  J.  Otte,  Melrose  92  § 

C.  P.  Mader,  Greenwald  92  \ 

Bennett  Olson,  Barrett  91 

A.  T.  Tollefson,  Georgeville  92 

I.  W.  Davies,  Burtrum  91  \ 

C.  F.  Kawlenski,  Vergas  90 \ 

John  Erickson,  Long  Prairie  92  i 

M.  Sorenson,  Pelican  Rapids  90 f 

Christ  Hanson,  Nelson  93 

S.  B.  Bayer,  Elrosa  92 

Henry  C.  Werbes,  Ottertail  93^ 

John  A.  Johnson,  St.  Joseph  92  j 

Henry  Erlandson,  Kimball,  R.  2.  .92 
Axel  W.  Mejerton,  Sauk  Center.  .93^ 

J.  P.  Hortsch,  Albany  93 

J.  A.  Jasmer,  Erhard  90  \ 

H.  L.  Flagel,  Herman  90  i 

H.  B.  Otte,  Melrose  92 

John  Olson,  Battle  Lake  92? 

A.  W.  Ashenbrenner,  Wadena.  .  .  .  93j 

District  6 
Oscar  C.  Peterson,  Hazel,  Box  3.  .  90f 

H.  L.  Halverson,  Fertile  93 

■  H.  Maltrud,  Fertile  91§ 

Albert  Martin,  Plummer  91 

Henry  L.  Suhr,  Frazee  91  § 

O.  O.  Heggeness,  Detroit  92 

B.  J.  Ommodt,  Flom  92f 

Oscar  Stames,  Halma  91 5 

Oliver  Rishoff,  Bronson  91 

Fritz  L.  Wahlin,  Fertile  91 

District  7 

Jas.  Janseck,  Hillman  92  £ 

Martin  Okerson,  Foley  92 £ 

M.  Anderson,  Askov  91 

Harry  Nelson  92 

M.  A.  Nillson,  Ogilvie  92 f 

Ben  Carlson,  Braham,  R.  1  93 

J.  F.  Kielty,  Swanville  91  i 

Wayne  Lawson,  Isle  92  5 

Geo.  Solberg,  Caledonia  91  \ 

V.  H.  Caswell,  Foreston  91  J 

F.  W.  Holme,  Rock  Creek  94 

Oscar  Rydquist,  Randall  92  \ 

C.  W.  Carlson,  Moose  Lake. ....  .93^ 

E.  J.  Wright,  Brook  Park  92 \ 

John  W.  Colin,  Brunswick  92  £ 

N.  O.  Thompson,  Two  Harbors. . .  92 1 
Ewald  Roehn,  Royalton  92^ 

Cheese  Scores 

Louis  Buhlmann,  Pine  Island  93  J 

J.  M.  Baumgartner,  West  Concord97 
Carl  F.  Karlen,  Zumbrota  92  i 

E.  J.  Stuckey,  Pine  Island  93 

Edw.  Friary,  Byron  94 

Ed  Henchen,  Princeton  96 1 

L.  J.  Webb,  %  F.  Matti,  Dodge 

Center  93 

Henry  M.  Yennie,  Mantorville ...  90 
C.  G.  Stromback,  Rochester,  R.  1  93 
Walter  Weist,  Kenyon  96 

F.  G.  Halliday,  Pine  Island  94 

Jack  Stuckey,  Rochester  91 


It  was  Champion 

These  boys  are  CHAMPION  users  and  won 
honors  in  the  first  Minnesota  Scoring  Contest 
where  more  than  300  tubs  were  entered. 

First:  A.  C.  Pietsch,  Glencoe  96.50 

O.  O.  Vaughan,  Brownton  96.00 

C.  J.  Rohde,  Grey  Eagle  95.75 

Martin  C.  Olson,  Hutchinson  95.50 

J.  B.  O'Neill,  Anoka  95.00 

E.  L.  Sjostrom,  Klossner  94.50 

Theo.  Winter,  Fairmont  94.50 

Fred  J.  Holzman,  Hamel  94.00 

James  Jensen,  Oakland  94.00 

C.  W.  Gramith,  Waconia  94.00 

N.  J.  Nelson,  Grove  City  94.00 

and  many  others.  Send  for  free  sample  and  com- 
plete instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co. 

ALFRED    ANDERSON.i  Manager 

Litchfield,  Minnesota 
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MINNESOTA  GO-OPERATIVE 
CREAMERIES  ASS'N,  Inc. 

(Continued  from  page  5) 

end  to  furnish  and  provide  facilities, 
agencies  and  means  for  improving  and 
maintaining  at  a  high  standard  the 
operation  and  management  of  such 
associations  and  the  quality  of  prod- 
ucts, merchandise  and  goods  received, 
made  and  sold  by  them;  to  reduce  by 
such  means  as  may  be  practical  the 
cost  of  shipment  of  the  products  of 
such  associations,  and  to  do  any  and 
all  things  that  may  assist  or  increase 
or  in  any  way  promote  the  sale  of  the 
products  of  such  associations,  or  in- 
crease the  value  and  quality  of  such 
products;  and  also  the  purchasing, 
selling,  manufacture,  handling  and 
marketing  for  itself  and  others  of 
milk,  cream,  butter,  cheese,  and  all 
agricultural  and  dairy  products  and 
farm,  dairy  and  creamery  supplies, 
machinery  and  appliances  of  every 
kind  and  nature,  and  generally  to  ac- 
quire, use  and  dispose  of  all  real  and 
personal  property  and  to  do  any  and 
all  things  incident  to  or  necessary  or 
convenient  for  the  prosecution  of  such 
business  or  any  branch  thereof,  and 
the  principal  place  of  transacting  such 
business  shall  be  in  the  City  of  Saint 
Paul,  Minnesota. 

Article  II.  The  period  of  duration 
of  the  corporation  shall  be  thirty  (30) 
years. 

Incorporators  and  Directors 
Article  III.    The  names  and  places 

of  residence  of  the  incorporators  are: 
John    Brandt,    Litchfield;    H.  R. 

Berg,  Rush  City;  Wm.  Harpel,  Glen- 

coe;  Frank  L.  Farley,  Spring  Grove; 

William  D.  Mitchell,  St.  Paul;  Isaac 

Emerson,  Skyburg;  W.  R.  Linville, 

Long  Prairie;  A.  L.  Veigel,  Mankato; 

H.  B.  Nickerson,  Elk  River;  C.  J. 

Rath,  Easton;  Wilfrid  E.  Rumble,  St. 

Paul;  M.  J.  Doherty,  St.  Paul;  C.  T. 

Kirkwold,  Glenwood;  E.  0.  Melsness, 


Erskine;  V.  Lockwood,  Motley,  all  of 
Minnesota. 

The  incorporators  William  D.  Mit- 
chell, Wilfrid  E.  Rumble  and  M.  J. 
Doherty  of  St.  Paul  resigned,  and  the 
following  directors  of  co-operative 
creameries  were  elected  to  their  places 
on  the  board  of  directors :  Chas.  Marky- 
tan,  Owatonna;  J.  O.  Bjorklund,  Hen- 
ning;  and  G.  G.  Baker,  Slay  ton. 
Management 

Article  IV.  The  management  of 
this  •  corporation  and  of  its  business 
shall  be  vested  in  a  board  of  directors 
consisting  of  a  number  not  less  than 
five  (5)  nor  more  than  one  hundred 
(100)  persons,  which  number  shall  be 
determined  by  the  stockholders  at 
their  annual  meeting  in  each  year  and 
who  shall,  except  as  herein  designated, 
be  elected  at  the  annual  meeting  of 
the  stockholders,  which  shall  be  held 
on  the  first  Tuesday  in  March  of  each 
year.  The  incorporators  above  named 
shall  constitute  the  first  board  of 
directors  and  shall  hold  office  until 
the  first  annual  meeting  of  the  stock- 
holders and  until  their  successors  are 
elected  and  qualified.. 

Capital  Stock — Indebtedness 

Article  V.  The  amount  of  the  cap- 
ital stock  of  this  corporation  shall  be 
Fifty-one  Thousand;Dollars  ($51,000.- 
00),  divided  into  two  thousand  and 
forty  (2,040)  shares  of  the  par  value 
of  Twenty-five  Dollars  ($25.00)  each, 
and  shall  be  paid  either  in  money  or 
property  at  such  times  and  in  such 
manner  as  the  Board  of  Directors  may 
prescribe. 

Article  VI.  The  highest  amount  of 
indebtedness  or  liability  to  which  this 
corporation  shall  at  any  time  be  sub- 
ject shall  be  One  Hundred  Thousand 
Dollars  ($100,000.00). 

Amendments — How  Made 
Article  VII.    The  articles  of  incor- 
poration of  this  corporation  may  be 
amended  at  any  time  and  from  time 
to  time  so  as  to  change  its  corporate 


name  or  title,  or  so  as  to  increase  or 
diminish  its  capital  stock,  or  to  change 
the  number  and  par  value  of  the 
shares  of  its  capital  stock,  or  in  any 
other  respect  now  or  hereafter  author- 
ized by  law.  in  the  following  manner: 

The  Board  of  Directors  by  a  major- 
ity vote  of  its  members  may  pass  a 
resolution  setting  forth  the  full  text 
of  the  proposed  amendment  and  also 
the  full  text  of  such  section  or  sections 
as  may  be  repealed  by  such  amend- 
ment. Upon  such  action  by  the  Board 
of  directors  notice  shall  be  mailed  to 
each  and  every  stockholder,  contain- 
ing a  copy  of  the  resolution  so  adopted 
the  full  text  of  the  proposed  amend- 
ment, and  also  the  full  text  of  such 
section  or  sections  as  may  be  repealed 
by  such  amendment.  Such  notice 
shall  also  designate  the  time  and  place 
of  the  meeting  at  which  such  proposed 
amendment  shall  be  considered  and 
voted  upon.  If  a  quorum  of  the  stock- 
holders is  present  or  represented  by 
mailed  vote  at  such  meeting,  a  major- 
ity of  the  members  so  present,  or 
represented  by  mailed  vote  may  adopt 
or  reject  such  proposed  amendment. 
BY-LAWS 

The  first  article  of  the  by-laws  and 
the  first  five  sections  of  the  second 
article  repeats  provisions  of  the  articles 
of  incorporation  as  to  name,  location 
and  capital  stock  and  refer  to  issuance 
and  transfer  of  stock,  which  are  such 
as  are  usually  found  in  corporation 
by-laws.   They  continue: 

Who  Can  Be  Stockholder? 

Art.  2,  Sec.  6.  Except  for  the  di- 
rectors, the  stockholders  of  the  cor- 
poration shall  be  composed  of  and 
confined  to  local  co-operative  cream- 
ery, cheese,  dairy,  poultry  and  agri- 
cultural corporations. 

Up  To  Directors 

Art.  2,  Sec.  7.  No  person  or  corpor- 
ation shall  become  a  stockholder  of 
the  corporation  except  by  consent  of 
the  Board  of  Directors,  and  then  only 
upon  such  conditions  as  it  may  impose, 


GALLAGHER  BROS. 

Want  Shipments  of 

MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


f  First  National  Bank  of  Chicago 
References  <  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


£°.ferences:  Atlantic  National  Bank: 
Dan's;  Bradstreets;    Dairy  Record 
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H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  %7E^8Ti 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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and  no  stockholder  shall  transfer  or 
dispose  of  its  stock  without  first  of- 
fering the  same  for  sale  to  the  cor- 
poration. Upon  receiving  written, 
notice  from  a  stockholder  of  its  in- 
tention to  transfer,  sell,  or  otherwise 
dispose  of  its  stock,  the  corporation 
shall  have  thirty  (30")  days  thereafter 
within  which  to  purchase  and  pay  for 
the  same.  If  within  said  period  the 
corporation  shall  tender  to  the  holder 
of  such  stock  an  amount  equal  to  the 
par  value  thereof  or,  in  the  event  that 
the  book  value  thereof  be  greater  than 
the  par  value,  the  book  value  thereof, 
such  stock  shall  thereupon  become 
the  property  of  the  corporation. 
Should  the  corporation  fail  to  tender 
such  amount  to  the  stockholder  within 
said  period,  the  stockholder  serving 
such  notice  shall  thereupon  be  free  to 
dispose  of  the  stock  without  restric- 
tion, except  that  no  such  stock  shall 
be  transferred  or  sold  to  any  person 
or  corporation  other  than  a  co-oper- 
ative association  eligible  for  member- 
ship in  this  corporation. 

Should  any  stockholder  violate  or 
fail  to  perform  any  of  the  covenants, 
conditions  or  terms  contained  in  the 
agreement  upon  which  stock  has  been 
issued  to  it  or  at  any  time  knowingly 
and  intentionally  violate  the  provi- 
sions of  the  statute  under  which  the 
corporation  is  organized  or  the  pro- 
visions of  these  by-laws,  its  stock  cer- 
tificate or  certificate  may  be  cancelled 
and  upon  the  payment  to  it  by  the  cor- 
poration of  the  par  value  of  said  certifi- 
cate or  certificates,  or  the  book  value  in 
the  event  that  be  greater  than  the  par 
value  thereof,  they  shall  be  surrender- 
ed to  the  corporation. 

Federation  With  Other  Go- 
operative  Corporations 

Art.  2,  Sec.  8.  Whenever  the  Board 
of  Directors  of  this  corporation  shall 


by  resolution  determine  tljat  this  cor- 
poration shall  acquire  and  hold  stock 
in  any  co-operative  corporation  the 
purpose  of  which  may  be  a  federation 
of  co-operative  corporations  of  the 
State  of  Minnesota  or  other  states  or 
of  the  United  States,  the  Board  and 
the  officers  of  this  corporation  shall 
have  have  power  and  be  authorized 
in  its  behalf  to  take  any  and  all  steps 
necessary  to  that  end,  and  such  Board 
may  cause  the  stockholders  of  this 
corporation  to  be  composed  of  and 
confined  to  local  co-operative  corpor- 
ations, and,  in  such  case,  all  stock  of 
this  corporation  then  outstanding 
and  not  held  by  such  local  co-oper- 
ative corporation  shall  be  retired  and 
shall  become  treasury  stock  of  this 
corporation.  In  such  event  stock- 
holders other  than  local  co-operative 
corporations  shall,  within  ten  (10) 
days  after  notice  of  the  adoption  of 
such  resolution,  surrender  their  stock 
to  the  corporation,  which  shall  there- 
upon pay  therefor  the  par  or  book  value 
thereof,  whichever  may  be  higher. 
Upon  tender  of  such  amount  to  any 
stock  stockholder  he  or  it  shall  cease 
to  be  a  stockholder  and  such  tender 
shall  operate  to  cancel  and  retire  his 
or  its  stock. 

Annual  Meeting  in  March 

Art.  3,  Sec.  L.  The  annual  meeting 
of  the  stockholders  of  the  corporation 
shall  be  held  at  its  place  of  business 
in  the  City  of  Saint  Paul,  Minnesota, 
on  the  first  Tuesday  of  March  in  each 
year  at  ten  o'clock  in  the  forenoon, 
unless  a  different  place  and  hour  shall 
be  designated  by  the  Board  of  Direct- 
ors, and  if  such  day  fall  on  a  legal 
holiday  the  meeting  shall  be  held  on 
the  next  succeeding  business  day 
Special  Meetings 

Art.  3,  Sec.  2.  Special  meetings  of 
the  stockholders,  to  be  held  at  the 


same  place  as  the  annual  meeting  or 
at  such  other  place  within  the  State 
of  Minnesota  as  may  be  designated  by 
the  Board  of  Directors,  may  be  called 
at  any  time  by  the  President,  or  in  his 
absence  by  a  Vice  President,  on  vote  of 
a  majority  of  the  Board  of  Directors. 
It  shall  be  the  duty  of  the  President 
to  call  such  meeting  whenever  re- 
quested in  writing  by  stockholders 
holding  ten  (10)  per  cent  of  more  of 
the  capital  stock.  In  such  case  notice 
of  the  meeting  shall  be  issued  within 
ten  (10)  days  and  the  meeting  held 
within  thirty  (30)  days  of  the  receipt 
by  the  President  of  such  request. 

Art.  3,  Sec.  3.  Notice  of  the  time 
and  place  of  all  annual  and  special 
meetings  shall  be  mailed  by  the  Sec- 
retary to  each  stockholder  at  its  or  his 
last  known  postoffice  address  not  less 
than  fifteen  (15)  days  nor  more  than 
thirty  (30)  days  before  the  date  there- 
of. In  case  of  special  meetings  the 
notice  shall  state  the  time,  place  and 
purpose  of  the  meeting. 

Art.  3,  Sec.  4.  The  President,  or  in 
his  absence  a  Vice  President,  shall  pre- 
side at  all  such  meetings. 

Votes  In  Person  Or  By  Mail — ■ 
Not  By  Proxy 

Art.  3,  Sec.  5.  At  evqry  meeting 
each  stockholder  shall  be  entitled  to 
cast  one  vote,  which  vote  may  be  cast 
in  person  or  by  mail,  but  not  by 
proxy.  Votes  by  mail  shall  be  ac- 
cepted if  certified  to  and  signed  by  the 
stockholder  so  voting;  provided,  how- 
ever, that  a  notice  containing  the 
exact  test  of  the  motion  or  resolution 
has  been  mailed  to  such  stockholder 
at  his  or  its  last  known  postoffice  ad- 
dress and  that  a  copy  of  the  same  is 
forwarded  with  and  attached  to  the 
vote  so  mailed  by  the  absent  stock- 
holder. The  Board  of  Directors  may 
cause  a  referendum  vote  to  be  taken 


FOUNDED  IN  1887  £  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i»c Fine  Butter» Cheese  and  E&s 


149  Reade  Street 


NEW  YORK 


(.Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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It's  not  alone  that  we  say  it — But  that 
you  know  we  mean  it. 

We  Satisfy  Our  Shippers 


ZIMMER  &  DUNKAK,  Inc.  Safety  first 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


The  Strikingly \Attradive^Appearance  oP 

THE  MENASHA  BUTTER.  TUB 

will  win  a  higher  score  for  your  Butter 


"Beautiful" 


that's  what  a  number  of 
"Creamerymen  have  said 
of  the  new  MENASHA  BUTTER  TUB— and  besides 
its  exceptional  beauty  it  has  other  points  of  merit 
that  recommend  it  for  your  use.  It  combines  strength  with 
lighter  weight.  The  staves  are  tongued  and  grooved — Made  from 
clear  spruce,  thoroughly  kiln  dried. 

To  convince  yourself  that  this  new  Butter  Tub  is  an  improve- 
ment over  anything  you  have  used  before  we  urge  you  to  send 
at  once  for  a  sample. 


Vnretouched  Photo  of  Tub 
Taken  From  Stock 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SALES  AGENTS  IN  MINNESOTA,  NORTH  AND  SOUTH  DAKOTA  AND  MONTANA  FOR 

MENASHA  BUTTER  TUBS  &  ICE  CREAM  TUBS  ^^EnS1?hwiscSS  ware 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


OUR  CIVIC  CENTER 
Broadway  north  from  Trinity  Church  to  the 
City  HaU. 

North  of  Trinity  is  a  magnificent  building 
named  after  the  church.  It  is  in  Gothic  ar- 
chitecture and  one  of  the  most  notable  in 
appearance  on  Broadway.  Adjoining  it  is  the 
Realty  Building  and  beyond  that  at  Thames 
Street  is  a  tablet  marking  the  site  of  a  famous 
tavern  in  Revolutionary  days,  Burns'  Coffee 
House,  headquarters  of  the  Sons  of  Liberty 
of  whom,  more  hereafter.  Then  comes  the 
well-known  Singer  Building,  the  first  to  possess 
a  tower  of  important  height. 

Years  ago  on  Broadway,  about  opposite  the 
great  Singer  Building,  stood  a  cluster  of  build- 
ings which  recalls  another  curious  feature  of 
old  Broadway — the  markets.  This  one  be- 
came known  as  "Oswego  Market."  It  became 
a  great  nuisance  and  finally  the  Common 
Council  ordered  its  removal  to  the  river  front 
near  Cortland  Street,  where  it  changed  its 
name  to  Washington  Market.  By  that  name 
every  New  Yorker  knows  it,  but  few  realize 
that  it  has  an  ancestry  almost  as  ancient  and 
honorable  as  any  institution  in  New  York. 

The  Hudson  Terminal  Buildings,  the  City 
Investigating  Building,  the  Title  Guarantee 
Trust  Company,  the  Broadway  Maiden  Lane 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Miatvay  S20i 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  Ai 

T«J 

Jersey  City,  N.  J. 

THE  HOUSE  OBJ 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  per  t 

We  solicit  your  sh  i 


See  That  Your  Next  Shipment  is 

N.  J.  or  to 


ASK  US  FOR  OUR  CHICAGO  STI 


Shipper  to  receive  even  more  prompt  returns  than  em 
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tic  &  Pacific 

i 

Chicago,  Illinois 

ALITY  BUTTER 


E  BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

id  correspondence 

I  to  Us  Either  at  JERSEY  CITY, 
igo  Branch 


ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
leries  at  Chicago  paying  them  top  prices,  enabling  the 
■net  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


Building,  the  Lawyers'  Title  Insurance  Com- 
pany, old  St.  John's  Church,  the  father  of 
Methodism  in  America,  just  off  Broadway  on 
John  Street,  the  wonderful  new  building  of  the 
American  Telegraph  and  Telephone  Company 
on  the  site  of  the  old  Western  Union  structure, 
the  great  National  Park  Bank  and  the  St. 
Paul  building,  complete  the  notable  structures 
between  Trinity  and  St.  Paul's  chapel.  St. 
Paul's  Chapel  is  our  oldest  church  edifice  now 
standing.  Built  in  1776,  it  ranks  high  among 
our  few  colonial  treasures. 

THIS  IS  NO  "IDLE  GOSSIP."  It  is  good 
Creamery  News :  This  is  the  store  where  you 
get  full  value  for  your  butter — where  the 
middleman's  profit  is  cut  out — where  the  but- 
ter goes  direct  from  factory  to  consumer. 
It  is  known  as  the  G.  A.  &  P.  T.  Co.'s  "Direct 
to  the  Consumer  Service."  A  service  that  has 
no  equal.  Why  are  you  not  getting  the  benefits 
of  such  a  service?  We  need  butter,  we  want 
butter.  It's  now  up  to  you — whether  you 
want  to  help  your  creamery  get  the  best  ser- 
vice and  the  most  out  of  your  butter  shipments 
— so  that  the  returns  to  your  patrons  are  more 
than  satisfactory. 

Today  is  your  day — to  use'our  ever  ready 
stencil  on  today's  shipment.  Use  the  best 
service  to  be  had. 

( To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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AButter  House 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


W.  F.  Drenncn  &  Co., 

Butter 


Chioago 


Philadelphia 


by  mail  upon  any  action  or  recom- 
mendation of  the-  Board  or  for  tl  e 
purpose  of  electing  members  of  tl  e 
Board  of  Directors,  subject  to  tl  e 
same  regulations  as  above  provided. 
Vote  For  All  Directors 
Art.  3,  Sec.  6.  Every  stockholder 
shall  have  the  right  to  vote  for  as 
many  persons  as  there  are  directors 
to  be  elected. 

Quorum 

Art.  3,  Sec.  7.  A  quorum  for  the 
transaction  of  business  at  any  regular 
or  special  meeting  shall  consist  of  a 
majority  of  the  stockholders  when  the 
total  number  thereof  does  not  exceed 
one  hundred  (100),  and  at  least  ten 
(10)  per  cent  of  the  total  number  of 
stockholders  if  there  then  be  more 
than  one  hundred  stockholders,  but 
there  shall  always  be  more  than  fifty 
(50)  stockholders  present  to  constitute 
a  quorum  at  any  meeting.  Members 
present  in  person  or  represented  by 
mailed  vote  shall  be  counted  in  esti- 
mating a  quorum.  The  fact  of  the 
attendance  of  a  sufficient  number  of 
stockholders  to  constitute  a  quorum 
shall  be  established  by  a  registration 
of  the  stockholders  of  the  corporation, 
which  registration  shall  be  verified 
and  certified  to  by  the  President  and 
Secretary  of  the  corporation. 
Stockholders  May  Be  Paid  Rail- 
road Fare 

Art.  3,  Sec.  8.  Stockholders  actual- 
ly present  and  voting  at  regular  or 
special  meetings  of  the  stockholders  of 
the  corporation  convened  in  accor- 
dance with  these  by-laws  may  be  paid 
their  railroad  fare  necessarily  incurred 
in  attending  such  meetings,  but  only 
upon  presentation  to  the  Treasurer  of 
such  credentials  as  the  Board  of 
Directors  may  from  time  to  time  pres- 
scribe,  and  the  cost  thereof  shall  con- 
stitute part  of  the  general  operation 
expense  of  the  corporation. 

Directors 

Art.  4,  Sec.  1.  (a).  The  manage- 
ment of  the  corporation  and  of  its 
business  shall  be  vested  in  a  Board 
of  Directors  consisting  of  a  number 
not  less  than  five  (5)  nor  more  than 
one  hundred  (100)  persons,  which 
number  shall  be  determined  by  the 
stockholders  at  their  annual  meeting 
in  each  year  and  who  shall  be  elected 
at  the  annual  meeting  of  the  stock- 
holders, and  shall  hold  office  for  one 
year  and  until  their  successors  are 
elected  and  qualified. 

"District  Directors" 

(b).  In  order  that  the  business  of 
the  corporation  throughout  the  State 
of  Minnesota  may  be  properly  directed 
and  most  efficiently  organized  and 
administered,  the  counties  of  said 
state  shall,  at  the  first  annual  meet- 
ing of  the  stockholders,  be  divided 
into  such  number  of  districts  or  di- 
visions as  the  stockholders  may  deem 
advisable,  and  the  Board  of  Directors 
shall  always  equal  in  number  of, 
directors  at  least  the  number  of  such 
districts.  Directors  elected  from  such 
districts  shall  be  known  as  "district 
directors"  and  shall  be  nominated  and 
elected  as  follows:  The  various  local 
co-operative  corporations  being  stock- 
holders of  this  corporation,  having 
their  principal  places  of  business 
within  each  district,  shall  convene 
prior  to  the  annual  meeting  of  the 
stockholders  and  select  the  person 
they  desire  to  nominate  as  the  director 
from  their  district,  together  with  an 
alternate  selection.  The  candidate 
so  selected  shall  be  nominated  at  the 
annual  meeting  of  this  corporation  by 


any  stockholder  then  resident  in  such 
district.  Should  the  stockholders  of 
this  corporation  fail  to  elect  such  can- 
didate, then  the  alternate  candidate 
shall  be  similar^  nominated,  and 
should  the  stockholders  fail  to  elect 
either  of  such  candidates  or  should  the 
stockholders  of  such  district  be  unable 
to  agree  upon  a  candidate  or  for  any 
reason  fail  to  nominate  a  director 
from  such  district,  the  stockholders 
of  this  corporation  shall  elect  a  person 
resident  in  such  district  to  serve  as  the 
director  from  such  district. 

"Association  Directors" 

(c)  .  In  addition  to  the  district  di- 
rectors there  shall  be  elected  one  di- 
rector for  each  co-operative  corpora- 
tion being  a  stockholder  herein,  hav- 
ing more  than  twenty-five  hundred 
(2,500)  bona  fide  stockholders  ten 
days  prior  to  the  annual  meeting  of 
this  corporation,  and  there  shall  also 
be  elected  one  director  for  each  co- 
operative corporation-  being  a  stock- 
holder herein  whose  stockholders  are 
composed  of  fifteen  (15)  or  more  co- 
operative corporations.  These  directors 
shall  be  known  as  "association  direc- 
tors" and  shall  be  elected  as  follows: 

Each  corporation  having  more  than 
twenty-five  hundred  (2,500)  bona  fide 
stockholders  as  aforesaid  and  each 
corporation  whose  stockholders  are 
composed  of  fifteen  (15)  or  more  co- 
operative corporations  as  hereinbefore 
provided,  shall  at  the  annual  meeting 
of  the  stockholders  nominate  the  per- 
son they  wish  elected  a  director. 
Should  the  stockholders  of  this  cor- 
poration fail  to  elect  such  candidate, 
then  an  alternate  candidate  shall  be 
similarly  nominated,  and  should  the 
stockholders  fail  to  elect  either  of 
such  candidates  or  should  the  cor- 
porations entitled  to  nominate  direct- 
ors as  aforesaid  for  any  reason  fail  to 
nominate  a  director,  the  stockholders 
of  this  corporation  shall  elect  from 
among  the  Board  of  Directors  of  such 
corporation  a  person  to  serve  as  the 
Director  for  such  corporation. 

The  Board  of  Directors  at  its  last 
meeting  preceding  the  annual  meeting 
of  the  stockholders  shall  determine 
which  of  the  stockholders  of  the  cor- 
poration are  entitled  to  nominate  a 
director  as  hereinbefore  provided,  and 
shall  determine  the  total  number  of 
directors  to  be  nominated  by  such  cor- 
porations, and  certify  to  the  stock- 
holders of  the  corporation  at  the  an- 
nual meeting  the  number  of  directors 
to  be  so  nominated  and  elected. 
Provisional  Districts 

(d)  .  Until  the  first  annual  meeting 
of  the  stockholders  the  State  of  Min- 
nesota shall  be  divided  into  the  fol- 
lowing provisional  districts: 

Dist.  1. — Meeker,  Wright,  Kandi- 
yohi counties. 

Dist.  2. — Chisago,  Pine,  Mille  Lacs, 
Isanti,  Kanabec  counties. 

Dist.  3. — McLeod  , Sibley,  Renville, 
Nicollet  counties. 

Dist.  4. — Houston,  Winona,  Fill- 
more, Mower  counties. 

Dist.  5. — Freeborn,  Steele  counties. 

Dist.  6.- — Dodge,  Olmstead,  Good- 
hue, Wabasha,  Rice  counties. 

Dist.  7.- — Stearns,  Todd,  Benton 
counties. 

Dist.  8.— Waseca,  LeSueur,  Blue 
Earth  counties. 

Dist.  9. — Carver,  Dakota,  Henne- 
pin, Washington,  Sherburn,  Anoka, 
Ramsey,  Scott  counties. 

Dist.  10. — Brown,  Faribault,  Wa- 
tonwan, Martin  counties. 
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nnouncement 


We  wish  to  announce  that  we  have  opened  a  branch  office  and  ware- 
house at  2490-94  University  Avenue,  St.  Paul,  Minn.,  where  we  will 
carry  a  complete  line  of  our  machinery  and  extras  for  same.  We  will 
be  able  to  furnish  you  supplies  in  all  branches  of  the  trade. 

We  are  now  in  position  to  meet  our  friends  and  want  you  to  call  and  see  our  new 
quarters.  Bring  your  friends  along.  We  also  want  all  interested  in  the  dairy  in- 
dustry to  call,  become  acquainted  and  become  our  friends.  We  are  nicely  located, 
only  three  blocks  from  incoming  and  outgoing  freight,  one  car  fare  to  either  city. 
No  extra  telephone  tolls  from  either  city.  Remember  our  telephone  number, 
Midway  5670.    Our  motto  will  be: — Orders  shipped  same  day  received. 

Mr.  Joseph  Grostephan,  who  has  represented  us  in  this  territory  for  the  past 
three  years  will  be  sales  manager  of  this  branch.         Call  and  see  him. 

<lA.  H.  Barber  Creamery  Supply"  Co. 

2490-94  University  Avenue  ::       .:  Saint  Paul,  Minn. 

Main  Office,  300  West  Austin  Avenue,  Chicago,  U.  S.  A. 


DANIEL  J.  COYNE  Established  1894  RICHARD  J.  COYNE 

COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 


Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street    :     :  CHICAGO 
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New  York  must  be 
fed;  and  we  need 
more  butter  to  do 
it.  Mark  your 
next  shipment  to 
us  or  send  for 
stencil  and  prop- 
osition. 


We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References: 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 

FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 

Butter,  Eggs 
Cheese  and 
Poultry 


139  Reade  Street 

NEW  YORK  CITY 


Dist.  11. — Ottertail,  Wadena,  Beck- 
er counties. 

Dist.  12. — Lincoln,  Lyon,  Redwood, 
Pipestone,  Murray,  Rock,  Noble,  Jack- 
son counties. 

Dist.  13. — Douglas,  Pope,  Grant, 
Chippewa,  Yellow  Medicine,  Lac  qui 
Parle,  Swift,  Stevens,  Traverse,  Wil- 
kin counties. 

Dist.  14. — Polk,  Xorman,  Clear- 
water, Clay,  Mahnomen,  Red  Lake, 
Pennington,  Marshall,  Kittson,  Ros- 
eau counties. 

Dist.  15. — Morrison,  Aitkin,  Crow 
Wing,  Carlton,  Cass,  Itasca,  Beltrami, 
Hubbard,  Koochiching,  St.  Louis, 
Lake,  Cook  counties. 

District  Associations 

The  stockholders  in  each  of  said 
districts  may  organize  an  association 
composed  of  the  stockholders  of  this 
corporation  resident  in  such  district 
or  representatives  thereof,  which  shall 
consider  and  determine  the  best  and 
most  efficient  method  and  means  for 
the  handling  and  administration  of 
the  business  of  the  corporation  within 
said  district.  Such  association  shall 
meet  when  and  as  often  as  determined 
upon  by  the  members  thereof  and  the 
director  of  this  corporation  from  said 
district  shall  attend  all  such  meetings, 
and  he  and  the  corporation  shall,  in 
administering  the  business  of  the  cor- 
poration within  said  district,  conform 
to  the  unanimously  expressed  wishes 
of  such  association  in  so  far  as  is 
practicable,  provided  only  that  the 
same  shall  not  involve  a  violation  of 
the  Articles  of  Incorporation,  by-laws, 
or  contracts  of  this  corporation,  and 
the  statutes  and  laws  of  the  State 
of  Minnesota  and  of  the  United  States 
and  shall  affect  only  stockholders 
resident  in  said  district. 

Board  Meetings 

Art.  4,  Sec.  2.  Regulara  nnual  meet- 
ings of  the  Board  of  Directors  shall  be 
held  immediately  after  the  annual 
meetings  of  the  stockholders  and  at  the 
same  place.  A  majority  of  the  Board 
shall  be  necessary  to  constitute  a 
quorum  and  to  transact  business,  but 
less  than  a  quorum  may  adjourn  from 
time  to  time  or  without  date.  In 
addition  to  the  annual  meeting  of  the 
Board  of  Directors,  the  Board  shall 
hold  at  least  three  (3)  regular  meet- 
ings during  the  year  at  times  and 
places  to  be  designated  by  the  Pres- 
ident. 

Art.  4,  Sec.  3.  .  Special  meetings  of 
the  Board  of  Directors,  to  be  held  in 
the  principal  office  of  the  corporation 
or  such  other  place  as  the  Executive 
Committee  shall  designate,  may  be 
called  by  the  President,  and  in  his 
absence  by  a  Vice  President,  the 
Executive  Committee,  or  a  majority 
of  the  members  of  the  Board. 

Art.  4,  Sec.  4.  Notice  of  all  regular 
and  special  meetings  shall  be  mailed 
to  each  director  by  the  Secretary  at 
least  eight  (8)  days  previous  to  the 
time  fixed  for  the  meeting.  All 
notices  of  special  meetings  shall  state 
the  purpose  thereof. 

Art.  4,  Sec.  5.  A  quorum  for  the 
transaction  of  business  at  any  regu- 
lar or  special  meeting  of  the  Board 
shall  consist  of  a  majority  thereof, 
but  a  majority  of  those  present  at  any 
regular  or  special  meeting  shall  have 
power  to  adjourn  the  meeting  to  a 
future  time. 

Directors  Elect  Officers 
Art.  4,  Sec.  6.    The  Directors  shall 
elect  the  officers  of  the  corporation, 
such  election  to  be  held  at  the  direct- 
ors' meeting  following  each  annual 


stockholders'  meeting.  An  officer  may 
be  removed  at  any  time  by  a  majority 
vote  of  the  Board  of  Directors,  and 
the  Board  of  Directors  may,  in  its 
discretion,  appoint  a  general  manager 
at  such  compensation  and  to  serve  for 
such  period  as  it  may  deem  advisable. 
Such  general  manager  shall  sit  with 
the  Board  of  Directors  and  the 
Executive  Committee  in  deliberation 
upon  all  matters  pertaining  to  the 
general  business  and  policies  of  the 
corporation  and  shall  have  such  other 
powers  and  duties  as  may  be  prescrib- 
ed by  the  Board  of  Directors. 

Vacancies 
Art.  4,  Sec.  7.  Vacancies  in  the 
Board  of  Directors  may  be  filled  by 
the  remaining  directors  at  any  regular 
or  special  directors'  meeting;  provided 
however,  that  vacancies  in  the  office 
of  "district  director"  must  be  filled 
by  the  election  of  a  person  resident  in 
the  district  from  which  the  director 
whose  place  is  being  filled  was  elected, 
and  vacancies  in  the  office  of  "associa- 
tion director"  must  be  filled  by  the 
election  of  a  person  selected  from 
among  the  Board  of  Directors  of  the- 
corporation  which  the  director  whose 
place  is  being  filled  represented. 
Removal  of  Director 
Art.  4,  Sec.  8.  A  director  may,  for 
cause,  be  removed  from  office  at  any 
annual  meeting  or  at  any  special  meet- 
ing called  for  that  purpose,  upon  the 
affirmative  vote  of  two-thirds  of  the 
stockholders  present;  provided,  that 
notice  in  writing  of  the  proposed  ac- 
tion of  the  stockholders,  containing  a 
brief  description  of  the  charges  against 
him,  shall  have  been  mailed  to  such 
director  at  least  ten  (10)  days  before 
such  meeting.  At  any  such  meeting 
the  director  whose  acts  are  in  question 
shall  have  the  right  to  be  heard  in  per- 
son and  to  be  represented  by  counsel 
and  to  produce  and  interrogate  wit- 
nesses. 

Executive  Committee 
Art.  4,  Sec.  9.  During  the  interim 
between  meetings  of  the  Board,  the 
business  of  the  corporation  shall  be 
managed  by  an  executive  committee, 
which  shall  consist  of  the  officers  of 
the  corporation. 

Audits  and  Reports 
Art.  4,  Sec.  10.  The  Board  of  Di- 
rectors shall  cause  the  books  and  ac- 
counts of  the  corporation  to  be  care- 
fully audited  by  a  reputable  public 
accountant  prior  to  the  regular  meet- 
ings of  the  Board  herein  provided  for, 
and  during  the  thirty  (30)  days  pre- 
ceding the  annual  meeting  shall  pro- 
cure such  audit  to  be  made  by  the 
State  Department  of  Agriculture,  the 
report  of  which,  together  with  a  state- 
ment of  the  business  done  during  the 
previous  year,  the  general  financial 
condition  of  the  corporation  and  the 
condition  of  its  tangible  property, 
shall  be  submitted  to  the  stockholders 
at  the  annual  meeting. 

Bonds 

Art.  4,  Sec.  11.  The  Board  of  Di- 
rectors shall  require  the  General  Man- 
ager and  other  officers,  agents  and 
employees  having  the  custody  of  any 
of  its  funds  or  property  to  give  to  the 
■corporation  a  bond  conditioned  for 
the  faithful  discharge  of  the  duties  of 
such  person,  and  in  such  amount  and 
with  such  company  as  surety  as  the 
Board  of  Directors  shall  require.  The 
cost  of  such  bonds  shall  be  borne  by 
the  corporation. 

Directors  Compensation 

Art.  4,  Sec.  12.  The  directors  of  the 
corporation  shall  be  paid  for  atten- 
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If  It's  Worth  Doing  At  All 

it's  worth  doing  right.  Why  maintain  expen- 
sive Pasteurizing  equipment,  and  then  lose 
the  benefit  of  it  by  failing  to  Pasteurize  your 
cream  thoroughly? 

We  would  not  presume  to  tell  any  cream- 
ery man  how  to  Pasteurize.  One  man  will 
use  one  method  and  another  man  will  stand 
pat  on  a  different  system.  We  don't  care 
what  process  you  use.  Make  sure  your 
method  is  giving  you  the  best  results — then 
follow  it  thoroughly. 

During  the  hot  weather  it  is  doubly 
necessary  to  take  every  precaution  to 
keep  up  your  quality. 


Ask  any  bank  in  the  United  States 
about  our  financial  responsibility 


AMERICAN  STORES  CO 

PHILADELPHIA,  PA- 


Executive  Offices 
and  Warehouses: 
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dance  at  meetings  and  time  spent  upon 
corporate  bus  ness  Seven  Dollars  ($7.- 
00)  per  day  and  necessary  expenses, 
including  railroad  fare,  incident  to  the 
transaction  of  such  business. 

Officers 

Art.  5,  Sec.  1.  The  officers  of  this 
corporation  shall  be  a  President,  a 
First  Vice  President,  a  Second  Vice 
President,  a  Secretary,  and  a  Treas- 
urer. They  shall  be  elected  for  the 
term  of  one  year,  and  each  shall  hold 
office  until  his  successor  is  duly  elected 
and  qualified.  No  one  shall  be  eli- 
gible to  any  office  who  is  not  a  director 
of  the  corporation,  and  any  officer 
who  ceases  to  be  a  director  shall  cease- 
to  hold  office  as  soon  as  his  successor 
is  elected  and  qualified.  The  offices 
of  Secretary  and  Treasurer  may  be 
held  by  one  person,  in  which  event 
such  person  shall  be  termed  "Sec- 


retary-Treasurer." Any  officer  may 
be  removed  at  any  time,  with  or 
without  cause,  by  a  majority  vote 
of  all  the  members  of  the  Board  of 
Directors.  They  shall  be  paid  for 
attendance  at  meetings  and  time 
spent  upon  corporate  business  Seven 
Dollars  ($7.00)  per  day  and  necessary 
expenses,  including  railroad  fare,  in- 
cident to  such  attendance  and  bus- 
iness. 

(The  balance  of  Article  5  refers  to 
the  duties  of  each  officer,  being  those 
usually  entrusted  to  such  officers.) 
What  Creameries  Must  Pay 

Art.  6,  Sec.  1.  The  financial  re- 
quirements of  the  corporation  shall  be 
met  by  the  payment  to  the  corpora- 
tion by  each  of  the  stockholders  and 
other  persons  using  its  services  of  a 
commission  or  charge  of  not  to  ex- 
ceed one-fourth  (ie)   per  pound  on 


all  butter  shipped  for  sale  and  market- 
ing by  such  associations  and  persons, 
whether  to  or  through  this  association 
or  not,  and  a  sum  not  to  exceed  one 
per  cent  of  the  net  selling  price  on  all 
other  goods  or  products  so  shipped, 

In  addition  to  such  charges  upon 
shipments,  there  shall  be  paid  by 
stockholders  and  patrons  resident  in 
districts  using  the  field  services  of  the 
corporation  the  sum  of  not  to  exceed 
one-fourth  cent  (\c)  per  pound  upon 
all  butterfat  received  by  such  associa- 
tions and  patrons  from  their  patrons 
or  customers. 

Board  Fixes  Charges,  Within 
Maximum 

The  Board  of  Directors  shall  by 
contract  with  the  member  associations 
and  the  patrons  of  the  corporation 
determine  and  fix  the  charges  to  be 
paid  by  such  associations  and  patrons 
and  shall  have  full  power  and  author- 
ity to  make  such  contracts  relative  to 
said  charges  as  it  may  deem  advisable 
and  as  shall  be  just  and  equitable 
under  all  the  circumstances,  but  in  no 
event  shall  the  charges  and  rates 
prescribed  by  said  contracts  exceed 
the  maximum  amounts  herein  pre- 
scribed. 

"Net  Earnings" 
Art.  6,  Sec.  2.    The  net  earnings  of 
the  corporation  shall  be  distributed  at 
the  expiration  of  each  fiscal  year  as 

follows: 

(a)  .  There  shall  be  apportioned  for 
the  purpose  of  creating  a  surplus  not 
less  than  ten  (10)  per  cent  thereof 
until  such  surplus  shall  equal  at  least 
thirty  (30)  per  cent  of  the  amount  of 
capital  stock  issued  and  outstanding. 

(b)  .  The  remainder  of  the  net  earn- 
ings shall  be  distributed  to  stock- 
holders upon  the  basis  of  commis- 
sions or  charges  paid  by  them  to  the 
corporation  during  the  year,  and  non- 
stockholders doing  business  with  the 
corporation  shall  be  entitled  to  an 
equal  proportion  of  the  net  earnings 
of  the  corporation,  which  shall  be  dis- 
tributed upon  the  same  basis  as  those 
to  stockholders;  provided,  that  net 
earnings  of  non-stockholders  need  not 
be  paid  in  money  but  may  be  held  in 
trust  by  the  corporation  until  a  suf- 
ficient sum  has  accumulated  to  pay  the 
then  value,  either  par  or  book  which- 
ever may  be  the  higher,  of  the  number 
of  shares  of  stock  then  required  of 
such  corporation  by  the  Board  of 
Directors,  which  shall  then  be  issued 
to  the  person  for  whom  such  funds  are 
held.  Should  the  person  to  whom 
such  earnings  are  due  be  one  not  en- 
titled to  hold  stock  in  the  corporation, 
earnings  shall  be  paid  to  him  in  money. 

Fiscal  Year 

Art.  6,  Sec.  4.  The  funds  of  the  cor- 
poration shall  be  deposited  in  such 
bank  or  trust  company  as  the  direct- 
ors shall  designate,  and  shall  be  with- 
drawn only  upon  the  check  or  order  of 
the  officers  or  employees  designated 
by  the  Board  of  Directors. 

Art.  6,  Sec.  5.  The  fiscal  year  of  the 
corporation  shall  commence  on  the 
first  day  of  January  and  end  on  the 
31st  day  of  December  in  each  year. 
Amendments 
Art.  9,  Sec.  1.  Amendments  to  these 
By-Laws  may  be  made  by  a  vote  of 
the  stockholders  present  at  any  an- 
nual stockholders'  meeting  or  at  any 
special  meeting  called  for  that  purpose 
when  the  proposed  amendment  has 
been  set  out  in  the  notice  of  such 
meeting. 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="X/te  House  of  Service"  ■ 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la.;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

XSf-**  Creamery  Engineers  JMKeSSK 

C.  IT.  KAMPHER,  Engineer  Phone  Forest  7598  MAX  BEUTOW,  Designer 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs,  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream ;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 


Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


"Pyramid 


any 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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CONTRACT  BINDING  CREAM- 
ERIES 


(Continued  from  page  5) 

the  proper  public  advertising  of  such 
products; 

The  securing  of  a  fair  government 
of  all  local  co-operative  associations, 
through  which  at  all  times  all  policies 
will  be  controlled  as  most  advantage- 
ous for  such  associations  as  a  whole; 

The  securing  at  all  times  of  full 
compliance  to  and  with  the  laws  of 
the  United  States  concerning  inter- 
state commerce  and  the  prevention 
of  a  violation  of  any  laws  of  the 
United  States  by  the  parties  hereto 
and  such  co-operative  associations; 

The  securing  of  results  that  will  be 
beneficial  to  the  parties  hereto  and  to 
all  similarly  situated  co-operative  as- 
sociations, at  the  same  time  reserving 
to  each  complete  independence  of 
action  relative  to  all  shipments,  it 
being  contemplated  that  contracts 
similar  in  form  to  this  will  be  made 
between  party  of  the  first  part  and  its 
stockholders  and  constituent  associa- 
tions. 

What  Creamery  Binds  Itself  To  Do 

In  consideration  of  the  covenants 
and  conditions  hereinafter  contained 
and  to  be  performed  by  the  party  of 
the  first  part,  the  party  of  the  second 
part  covenants  and  agrees  as  follows: 

1.  That  it  will  pay  to  the  party  of 
the  first  part: 

What  It  Will  Pay 

(a).  As  and  for  all  services  here- 
inafter described  and  known  as  "local 
field  service"  on  the  basis  of  the  busi- 
ness of  the  month  and  not  later  than 
the  twenty-fifth  day  of  the  ensuing 
month,  a  sum  not  to  exceed  one-fourth 


cent  (|c)  per  pound  upon  all  butterfat 
received  by  it  from  its  patrons  and 
stockholders.  Such  payment  shall  be 
made  in  cash  or  by  check  at  the  home 
office  of  the  party  of  the  first  part  on  or 
before  the  twenty-fifth  day  of  each 
month  for  the  business  of  the  month 
preceding.  Provided,  however,  that 
from  the  gross  total  of  such  sum  party 
of  the  first  part  shall  pay,  as  directed 
by  party  of  the  second  part,  to  the 
District  Association  organized  and 
operating  in  the  district  of  which 
party  of  the  second  part  is  a  resident, 
an  amount  not  in  excess  of  fifteen  (15) 
per  cent  thereof,  which  shall  be  used 
by.  said  Association  for  the  purpose 
of  defraying  its  local  expenses. 

(b).  As  and  for  all  other  services 
rendered  by  party  of  the  first  part  a 
sum  not  to  exceed  one-fourth  cent 
(ic)  per  pound  upon  all  butter  shipped 
for  sale  and  marketing,  by  it,  whether 
to  or  through  this  association  or  not, 


and  a  sum  to  be  determined  by  party 
of  the  first  part  but  not  to  exceed  one 
(1)  per  cent  of  the  net  selling  price  on 
all  other  of  the  products  above  set 
forth  so  shipped.  Such  charges  and 
sums  shall  be  paid  party  of  the  first 
part  by  party  of  the  second  part  on  or 
before  the  twenty-fifth  day  of  the 
month  following  that  in  which  the 
butter  or  products  upon  which  they 
have  accrued  were  shipped  or  mar- 
keted. 

Previous  Contracts 
2.  That  it  will  furnish  to  party  of 
the  first  part  a  true  and  correct  copy 
of  all  contracts  between  itself  and  its 
stockholders,  members  and  patrons 
relative  to  shipping  their  products, 
which  in  any  manner  limit  the  action 
of  the  party  of  the  second  part  in  its 
dealings  with  party  of  the  first  part, 
and  this  contract  shall  be  deemed  to 
have  been  made  subject  to  all  such 
contracts,  copies  of  which  have  been 
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THE  HOUSE  OF  SERVICE 


LEAD  IN  fGGS  BUTTER 
EWIS  L.BERT 


&S 


ERVICE 

ONS 


Reference: 

DAIRY  RECORD 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Reference: 
IRVING  NAT'L  BANK 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 


Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kiozie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


so  furnished  before  the  execution 
thereof. 

Creamery  Must  Obey  In- 
structions 

3.  That  it  will  obey  and  conform 
to  all  rules  and  regulations  promul- 
gated by  party  of  the  first  part  with 
reference  to  the  manner  of  conducting 
the  business  of  the  party  of  the  second 
part,  the  shipping,  marketing,  brand- 
ing and  labeling  of  its  products,  the 
purchase  of  its  supplies,  the  improve- 
ment and  standardization  of  its  prod- 
ucts, the  collection  of  its  accounts, 
the  kind  and  character  of  its  employ- 
ees, and  generally  to  further  the  ef- 
ficient performance  of  this  contract. 
That  it  will  furnish  to  party  of  the 
first  part  on  the  first  day  of  each 
month  an  estimate  of  the  probable 
amount  of  the  products  hereinbefore 
described  which  it  will  ship  and  mar- 
ket during  said  month,  such  estimate 
to  be  in  the  form  prescribed  by  party 
of  the  first  part. 

Access  to  Books 

4.  That  party  of  the  first  part  may 
at  any  time  make  or  cause  to  be  made 
an  audit  or  examination  of  the  books 
and  records  of  party  of  the  second 
part,  and  for  such  purpose  shall  at  all 
times  have  full  and  free  access  to  its 
books  and  records. 

Shipping  of  Products 

5.  That  it  will  during  the  life  of 
this  agreement  ship  all  its  products  of 
the  following  described  character  and 
kind,  to- wit: 

(Products  to  be  specified  in  the 
drafting  of  each  individual  contract.) 
through  party  of  the  first  part  and 
such  marketing  agencies  as  may  be 
established  by  it. 

What  Association  Will  Try 
To  Do 

In  consideration  of  the  covenants 
and  conditions  herein  contained  and 
to  be  performed  by  party  of  the  second 
part,  the  party  of  the  first  part  cove- 
nants and  agrees  as  follows: 

Marketing  and  Shipping 

1.  That  it  will  use  its  best  efforts 
to  sell,  market  and  dispose  of  the 
products  of  party  of  the  second  part 
hereinbefore  set  forth  and  as  its  agent 
to  secure  fair  and  reasonable  prices 
therefor. 

2.  Through  its  personnel  and  by 
such  means  as  it  may  find  advisable 
and  deem  practicable: 

To  assist  party  of  the  second  part  to 
combine  with  other  co-operative  as- 
sociations of  similar  nature  into  units 
for  the  carlot  shipping  and  standard- 
ization of  its  products. 

Endeavor  to  secure  party  of  the 
second  part  and  associations  of  similar 


You  Pay  More  for  Worcester 


Practically  the  only  real  argument  our  men  have  to  com- 
bat is  "Your  price  is  too  high.',' 

Worcester  Quality  is  an  accepted  fact. 

We  pack  Worcester  so  it  will  "carry  through"  in  good 
shape. 

And  our  service  is  the  kind  that  over  thirty-five  years  of 
selling  Worcester  Salt  has  taught  us  is  the  only  kind. 

Naturally  Worcester  is  priced  above  the  average. 

So  each  buyer  has  to  be  convinced  that  Worcester  Salt 
is  worth  Worcester  prices  before  he  is  sold. 

And  we  sell  more  high  grade  salt  than  any  other  manu- 
facturer in  the  world. 

You'll  probably  have  to  pay  more  for  Worcester. 

It's  worth  more. 

You  need  salt  only  one  batch  of  butter  with  Worcester 
Salt  to  see  why. 

For  you  know 


It  Takes  the . 
To  Make  the  I  aiLb  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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nature  protection  against  unfair  com- 
petitions in  their  products. 

To  assist  it  by  proper  field  supervi- 
sion in  obtaining  material  suitable  for 
the  most  efficient  manufacture  of  its 
products. 

To  secure  for  it  all  reasonably  avail- 
able information  relative  to  manu- 


facturing, packing,  marketing,  ship- 
ping and  sale  of  its  products. 

To  assist  it  in  the  purchase  of  all 
necessary  supplies. 

Market  Representation 

To  locate  at  New  York,  Philadel- 
phia, Chicago,  St.  Paul,  and  such 
other  market  points  as  may  be  deem- 


ed necessary,  service  agents,  who  shall 
render  complete  and  direct  service  in 
all  matters  pertaining  to  the  market- 
ing of  its  products  and  the  settlement 
of  claims  arising  therefrom,  and  who 
shall  keep  it  fully  informed  as  to  the 
condition  of  the  market,  the  arrival 
and  condition  of  products  shipped,  the 
wholesale  and  retail  prices  of  its 
products  in  its  respective  district, 
and  from  whom  the  party  of  the  first 
part  shall  obtain  and  furnish  to  party 
of  the  second  part  such  information 
as  the  party  of  the  second  part  may 
request- 
Claim  and  Traffic  Departments 

To  organize  and  maintain  a  claim 
department  for  the  handling  of  all 
claims  of  party  of  the  second  part, 
including  all  claims  against  railroads 
and  transportation  companies,  and  at 
the  request  of  the  party  of  the  second 
part  will  to  the  best  of  its  ability 
collect,  and  when  in  its  judgment  the 
merits  of  the  claim  warrant  such  ac- 
tion prosecute,  on  behalf  of  second 
party,  claims  arising  out  of  shipments 
made  by  party  of  the  second  part,  in- 
cluding any  claims  for  overcharge  or 
loss  and  damage,  and  when  necessary 
will  institute  suit  thereon  and  conduct 
such  litigation  in  the  courts,  all  at  its 
own  cost  and  expense. 

To  maintain  a  legal  department  to 
handle  necessary  litigation  for  party 
of  the  second  part  and  furnish  such 
advice  as  it  may  from  time  to  time- 
desire. 

To  maintain  a  traffic  department 
which  shall,  among  other  things,  fur- 
nish such  traffic  information  as  party 
of  the  second  part  may  from  time  to 
time  demand. 

To  maintain  an  advertising  bureau 
for  the  purpose  of  stimulating  the 
consumption  of  and  demand  for 
products  of  party  of  the  second  part. 

To  do  any  and  all  other  things 
deemed  necessary  by  it  to  protect  the 
interests  of  party  of  the  second  part 
and  similarly  situated  co-operative 
associations  within  the  scope  of  its 
duties  as  herein  set  forth  and  as  pro- 
vided in  its  charter  and  by-laws. 

Field  Service 

3.  Maintain  at  its  own  cost  and 
expense  a  field  man,  who  shall: 

(a)  .  Assist  party  of  the  second  part 
to  secure  and  manufacture  products 
of  even  dependable  market  quality. 

(b)  .  Provide  for  and  assist  in  the 
establishing  of  local  shipping  units, 
through  which  the  party  of  the  second 
part  may  advantageously  ship  and 
through  which  it  may  purchase  need- 
ed supplies. 

(c)  .  Generally  perform  any  service 
that  will  tend  to  improve  the  market 
quality  of  the  products,  lessen  the 
rnamifacturing  and  shipping  expense, 
and  better  the  conditions  of  the  busi- 
ness of  the  party  of  the  second  part. 

These  services  shall  be  known  as  the 
"field  service"  of  the  party  of  the 
first  part. 

4.  Immediately  and  without  delay, 
upon  receipt  of  moneys  due  party 
of  the  second  part,  transmit  the  same 
to  the  party  of  the  second  part  after 
deducting  therefrom  any  sum  then 
due  party  of  the  first  part,  and  that  it 
will  at  all  times  keep  its  books  and 
records  open  and  subject  to  examina- 
tion by  party  of  the  second  part,  and 
that  it  will  render  to  party  of  the 
second  part  monthly  a  statement 
covering  all  shipments  for  the  calendar 
year  then  elapsed. 

5.  _  Forward  to  party  of  the  second 
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Mr.  Shipper:— 

You  cannot  imagine  how  well  we  can  please  you 
until  you  first  ship  us. 

We  want  Fancy  Creamery  Butter 

We  pay  the  price  for  Fancy  Creamery  Butter 
Let  us  have  this  week's  shipment 

R.  MANGAN  &  CO. 

 INCORPORATED  

Butter  and  Eggs  *gg£ 

819  West  Randolph  St.,  CHICAGO,  ILL. 


For  Full  Particulars  Write,  to  A.  P.  Sondergaard  &  Co.,  405  So.  Federa 
Avenue,  Mason  City,  Iowa,  Traveling  Representatives 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


SAMELS 

BROTHERS 

COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 


SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 
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part  copies  of  all  correspondence  in 
any  manner  affecting  its  interests. 
A  Continuous  Contract 
It    is    mutually    understood  and 
agreed : 

1.  That  upon  the  execution  of  this 
agreement  party  of  the  first  part 
shall  and  will  deliver  to  party  of  the 

second  part  shares  of  the 

capital  stock  of  party  of  the  first  part, 
for  which  party  of  the  second  part 
agrees  to  pay  the  par  value  thereof, 
and  that  the  issuance  of  such  stock 
is  conditioned  upon  the  execution  of 
this  agreement. 

Notice  of  Termination  in  Month 
of  November  Only,  Begin- 
ning in  1923 

2.  This  agreement  shall  be  effective 

on  and  after  ,  and  shall 

continue  in  force  until  the  first  day  of 
January,  1924,  and  unless  written 
notice  of  intention  to  terminate  it 
shall  be  given  by  either  party  not 
more  than  sixty  days  nor  less  than 
thirty  days  prior  to  said  date,  it  shall 
remain  continuously  in  force  there- 
after; subject,  however,  to  termina- 
tion at  any  time  after  said  date  upon 
the  first  day  of  January  in  any  year 
by  either  party  upon  the  giving  of 
written  notice  of  intention  to  termin- 
ate, not  more  than  sixty  days  nor  less 
than  thirty  days  prior  to  such  date. 
Such  notice  of  termination  of  said 
agreement  shall  not  affect  the  rights 
of  either  party  as  to  any  other  con- 
tract then  in  force  and  uncompleted. 
Penalty  For  Failure  to  Follow 

Shipping  Instruction 

3.  That  should  party  of  the  second 
part  for  any  reason  and  at  any  time 
fail  to  ship  all  of  its  products  herein 
specified  in  the  manner  herein  agreed 
upon,  or  should  it  dispose  of  any  or  all 
of  said  products  in  any  manner  except 
as  herein  provided,  without  the  con- 
sent of  party  of  the  first  part,  party  of 
the  second  part  shall  pay,  as  and  for 
services  performed  and  rendered  by 
party  of  the  first  part  and  as  and  for 
liquidated  damages,  a  sum  equal  to 
one-half  cent  (|c)  per  pound  upon  all 
butter  and  a  proportionate  amount 
per  pound  upon  all  other  of  its  prod- 
ucts hereinbefore  specified  included 
within  the  terms  of  this  agreement 
and  not  handled  or  shipped  in  accord- 
ance herewith,  it  being  understood 
and  agreed  that  the  damages  sustain- 
ed by  party  of  the  first  part,  in  the 
event  of  a  breach  of  this  contract  by 
party  of  the  second  part,  are  substan- 
tial but  not  susceptible  of  accurate 
determination. 

Grades,  Brands,  Labels 

4.  That  party  of  the  first  part,  in 
marketing  and  disposing  of  the  prod- 
ucts of  party  of  the  second  part 
hereinbefore  described,  may  establish 
such  grades,  brands  and  labels  as  it 
deems  advisable,  and  party  of  the 
second  part  agrees  that  it  will  pack, 
market  and  ship  its  products  in  and 
under  such  grades,  brands  and  labels, 
and  in  such  quantities  and  standards, 
as  party  of  the  first  part  shall  from 
time  to  time  prescribe. 

5.  That  this  agreement  is  made 
subject  to  all  the  provisions  of  the 
charter  and  by-laws  of  party  of  the 
first  part,  with  each  of  which  the 
parties  are  familiar. 


Virginia,  Minn. — The  Hansen-Pet- 
erson  Company  has  incorporated. 
Capital  stock,  $150,000;  shares  $10.00 
each.  Will  deal  in  produce.  W.  H. 
Peterson,  Elmer  C.  Peterson,  Al.  J. 
Hansen,  all  of  Virginia. 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Ha  wley ;  Dal  ton  Co-operative 
Creamery  Co.,  Dal  ton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


oArro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y.  * 

Hutter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


FICKEN,  COFFIN  &  CO. 

Wholesale  Dealers  Butter,  Eggs,  Cheese 

168  DUANE  ST.,  NEW  YORK 


M.  V.  BICKEL,  in  charge  of  West- 
ern Office,  1405  So.  Federal  Ave., 
Mason  City,  Iowa. 


Get  in  touch  with  our  Mr.  Bickel 
if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the 
outlet  that  will  enable  us  to  produce 
results  that  will  please  you  when  you 
get  your  returns. 


SMITH'S 
COMPUTER 


Order  From  This  Ad 

Just  clip  remittance  to  this 
page,  write  your  name  and 
address  in  the  margin  and 
mail  to  us. 


iH  Send  for  this  new  edition  of 

Smith's  Computer 

INDISPENSABLE  for  cream  and  produce  buyers. 
Completely  revised  and  enlarged.  Will  save  half 
your  time  in  making  out  your  cream  sheets,  and 
prevent  errors.  Worth  many  times  its  cost.  One 
concern  writes  "We  have  one  of  these  books  we 
used  for  ten  years.  We  consider  it  the  most 
valuable  book  of  its  kind  in  existence." 

Printed  in  strong  papers,  good  type,  indexed.  Ar- 
rangement simplifies  location  of  any  figure  wanted. 

Hundreds  highly  recommend  it.  Once  you've  used 
it  you  wouldn't  be  without  it. 

Smith's  Computer  contains  300  tables — Each  from 
1  to  500.  Price,  $3.00.  Smith's  Butterfat  Computer 
contains  200  tables  extending  to  100.  Price,  $2.00. 
We  carry  a  complete  line  of  books  and  stationery  for 
creameries,  cheese  factories,  milk  plants,  etc. 

A.  H.  Barber  Creamery  Supply  Co. 

314  Austin  Avenue         CHICAGO,  ILL. 
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Wow  tattrg 

Ship  To 


THE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AND  , 

l  Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


OpP^rtunitieg 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LTJNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,         Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


"STRIKEBREAKER"  makes  hens  lay 

Used  extensively  by  California  chicken  ranch- 
ers. Harmless  and  very  effective.  We  learned 
about  it  through  a  State  Poultry  Specialist  and 
Club  Leader;  gave  it  a  thorough  trial  and  found 
it  most  satisfactory.  Send  25c  (stamps  accepted) 
also  addresses  of  5  persons  keeping  hens,  and 
we  will  send  you  the  full  information.  Money 
back  if  not  fully  satisfied  within  30  days 

Valhalla  Studio,  ms  carmen  av.  Chicago 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


flelp  "\VAi\t,ed 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE— Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  183— Co-operative  creamery  wants 
operator  for  any  time  after  August  1st  till 
close  of  season,  or  probably  for  three  months. 
Small  town  on  railroad,  west  central  Min- 
nesota. 

No.  184 — Proprietor  of  milk  company  Is 
looking  for  operator  to  take  charge  of  but- 
termaking  department  on  commission  or 
pay  rent.  Operator  presumably  to  invest 
in  that  part  of  business.  New  building. 
City  of  10,000.    Southern  Minnesota. 


^chiiyerg^Xipplics 


Blackmer- Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

One  400-gallon  Jensen  Ripener,  22- 
inch  coil,  copper  lined,  for  sale  at  less  than 
one-third  the  price  of  a  new  vat.  Albert 
Andersen,  Erskine,  Minn.  8-3 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Ice  Cream  Freezer  for  Sale — A  late 
model  Miller  freezer,  belt  drive  type,  40- 
quart.  Recently  repaired  at  factory  and  in 
first  class  condition.  A  bargain  for  quicK 
sale.  Address  2747,  Dairy  Record,  St. 
Paul,  Minn.  8-3 

For  Sale — Miller  Tyson  ice  cream  freez- 
er. Machine  in  first  class  condition,  having 
recently  been  rebuilt  at  factory.  Best  offer 
takes  machine.  Address  2748,  Dairy  Rec- 
ord, St.  Paul,  Minn.  8-3 


For  Sale — Some  Real  Bargains — One 
new  960-bottle  sterilizer,  CP  make,  with 
two  trucks,  brand  new,  $175.00;  one  new 
7-foot  cooler,  complete  with  upper  and! 
lower  troughs,  six  tubes  Direct  Expansion 
and  six  tubes  of  2-inch  for  water,  complete 
with  brackets  and  stands,  $450.00;  one 
Rice  &  Adams  Bottle  Filler,  1x4  quart  and 
1x5  pint.  This  is  a  double  end  filler  only 
used  30  days,  $50.00;  one  second-hand  De 
Laval  belt  drive  power  separator,  5,000 
pound  capacity,  complete  with  jack,  $50.00; 
one  CP  Valveless  Milk  Pump,  10,000- 
pound,  completely  overhauled  and  in  ex- 
cellent condition  with  2-inch  sanitary  con- 
nection, belt  drive,  $125.00;  one  500- 
pound  De  Laval  Clarifler,  slightly  used, 
power  machine,  $90.00;  one  small  Sharpies 
separator,  500  pound  capacity,  hand  or 
belt  drive,  new  but  shop  worn,  $56.00; 
one  500  pound  De  Laval  Separator,  new; 
never  uncrated,  $100.00;  one  double  stage 
water  pump  with  2J-inch  discharge  and 
3-inch  suction  complete  with  15  h.  p. 
Howell,  18,000  r.  p.  m..  220  volt,  3  phase. 
60  cycle  motor,  $340.00.  Address  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  North 
Chicago.  111.  8-3 

For  Sale — Used  machinery;  one  No.  i 
Perfection  Churn,  left  hand  gear,  $75.00; 
one  Clark's  Engine,  12  hp.,  $75.00.  The 
Farmers  Co-operative  Creamery  Co.,  Pel- 
ican Rapids,  Minn.  7-27 

FOR  SALE — 150  cream  cans,  ten  gallon, 
large  neck,  extra  heavy,  new  and  in 
perfect  condition.  Price  S4.00.  Farm- 
ers Co-operative  Creamery  Co.,  McGreg- 
or, Iowa.  7-27 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

For  Sale — 300-gallon  Eclipse  copper  coil 
cream  ripener,  "D"  700-pound  capacity 
Victor  combined  churn,  12  hp.  full  front 
Dutton  horizontal  boiler,  10  hp.  Dm  ton  or 
Crepaco  horizontal  engine,  two  12-barrel 
steel  tanks,  wash  sink,  20  feet  l  "-inch 
shafting,  4  14-inch  drop  hangers,  two  20x8, 
two  8x6  and  one  4x6  inch  wood  split  pul- 
leys. Outfit  was  installed  nine  years  ago,  used 
two  years;  it  is  in  fine  condition  outside  of 
trimmings  were  stolen  off  boiler  and  engine. 
Am  selling  building  and  $400  will  take  the 
above  F.  O.  B.  cars  St.  John,  N.  D.  Write 
or  wire  W.  A.  Marlatt,  538  South  Fremont 
Ave.,  Los  Angeles,  Calif.  7-27 

Ice  Cream  Freezer  for  Sale — A  late 
model  Miller  freezer,  belt  drive  type,  40- 
quart.  Recently  repaired  at  factory  and  in 
first  class  condition.  A  bargain  for  quick 
sale.  Address  2747,  Dairy  Record,  St. 
Paul,  Minn.  

For  Sale — Miller  Tyson  ice  cream  freez- 
er. Machine  in  first  class  condition,  having 
recently  been  rebuilt  at  factory.  Best  offer 
takes  machine.  Address  2748,  Dairy  Rec- 
ord, St.  Paul,  Minn. 


8>isme$$(J\&ivces 


For  Sale — Creamery  building  and  equip- 
ment, including  400-gallon  Disbrow  churn, 
800  pounds;  creamery  package  boiler;  20- 
horse  power  Creamery  Package  engine,  10 
horse  Babcock  Tester;  scales  and  260  butter 
tubs,  all  in  a  completely  equipped  cream- 
ery with  one  acre  of  ground;  also  ice  house 
with  ice  for  season.  A  good  opportunity 
for  a  wide-awake  man,  located  at  Holmes 
Citv,  Douglas  County,  Minnesota.  A.  G. 
Dahlquist,  Holmes  City.  Minn.  7-27 

A  Business  Opportunity  for  a  practical 
man  in  the  line;  I  will  sell  all  or  any  part 
of  the  Menomonie  Dairy  Co.,  Emery 
Thompson  horizontal  ice  cream  freezer, 
"Victor  hundred-gallon  churn,  milk  route 
and  dairy  store;  doing  a  good  business. 
Address  Menomonie  Dairy  Co.,  516  Broad- 
way, Menomonie,  Wis.  7-27 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
Special  Department  ••  Creameries  and  Milk  Pro- 
duct* Cm.  Audit  Systems  and  Income  Tax  Service. 
St  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 
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Your  Dairy  Product  wrapped  in  KV  P  Genuine,  Vegetable  Parchment 
retains  all  its  original  good  quality.  KV  P  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 


Ask  for  sample 
designs  and  prices. 


Kalamazoo  Vegetable 


h  Parchment  Co.  I 

ig*a.  v.  9.  A. 


For  Sale  at  Once — Creamery  in  good 
dairy  district;  fully  equipped;  all  new  ma- 
chinery; must  be  seen  to  be  appreciated; 
write  F.  A.  Litereski,  Secretary,  Dodge, 
Wis.  8-10 

For  Sale — An  ice  cream  factory  in  city 
of  3,000.  Reason  for  selling,  have  two 
plants  and  cannot  give  this  one  personal 
attention.  Address  2745,  Dairy  Record, 
St.  Paul,  Minn.  7-13tf. 

Wanted  to  Buy  or  Rent,  with  option  of 
buying,  good  paying  creamery  located  in 
good  sized  town  in  good  dairy  country; 
write  giving  full  information  in  first  letter. 
Address  2754,  Dairy  Record,  St.  Paul, 
Minn.  8-3 

For  Sale— Good  creamery  in  good  dairy 
section  in  Minnesota;  building  and  machin- 
ery in  good  shape,  run  the  year  round. 
Don't  write  unless  you  mean  business. 
Address  2749,  Dairy  Record,  St.  Paul, 
Minn.  8-3 

Wanted  to  Correspond  with  party 
interested  in  taking  over  a  good  milk  bus- 
iness in  a  new  building  with  splendid  pros- 
pects for  developing  a  creamery  in  con- 
nection. Address  2751,  Dairy  Record,  St. 
Paul,  Minn.  8-10 

For  Sale — -Paying  creamery  and  ice 
cream  factory  located  in  north-eastern 
South  Dakota.  Good  territory;  good  reason 
for  selling;  little  capital  required;  here's 
an  opportunity  for  a  live  man.  For  infor- 
mation write  2752  Dairy  Record,  St.  Paul, 
Minn.  7-27 


Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
around  job  preferred;  can  come  August  1st 
or  later;  state  salary  in  first  letter.  8-3 

Position  Wanted  managing  produce 
house;  had  fifteen  years  experience.  Can 
give  best  of  reference.  Address  2750, 
Dairy  Record,  St.  Paul,  Minn.  8-3 

Position  Wanted  as  assistant  butter- 
maker  or  churn  man;  have  experience;  at- 
tended 1921  Dairy  School;  can  come  on 
short  notice;  am  married  and  want  job 
year  around.  Address  2753,  Dairy  Record, 
St.  Paul.  Minn.  7-27  tf 

Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
round  job  preferred;  can  come  August  1st 
or  later ;  state  salary  in  first  letter.  Address 
2746  Dairy  Record,  St.  Paul,  Minn.  8-18 

Position  Wanted — As  assistant  in  mod- 
ern creamery  or  cheese  factory  for  one 
month.  Two  months'  experience  in  North 
Dakota  creamery.  Am  student  of  Uni- 
versity of  Minnesota  specializing  in  dairy 
products.  Need  experience  for  college 
credit.  Wm.  G.  Goss,  2369  Pierce  Avenue, 
St.  Paul,  Minn.  7-27 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  July  18. — On  the  Wis- 
consin Cheese  Exchange  today,  3,150 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  75  twins  at  18}c,  2,800  daisies  at 
18Jc,  125  double  daisies  at  18Jc,  50  cases 
longhorns  at  20c,  and  100  boxes  square 
prints  at  19Jc. — A.  C.  Erbstoezer,  Auction- 
eer. 


Methods 
and  Materials 


Only  the  best  methods  and  materials  for  attaining 
Dairy  cleanliness  should  be  used. 

Failure  to  apply  them  almost  always  results  in 
losses  of  quality  in  milk  products  and  consequently 
losses  of  profits  too. 

The  most  careful  dairymen — who  spend  their 
money  thoughtfully  and  intelligently — constantly  in- 
vest their  money  in  the  cleaning  service  which  is  the 
distinctive  feature  of 


Wyandotte. 


for  the  investment  returns  compound  interest  in  profits 
saved. 

If  an  order  to  your  supply  house  fails  to  prove 
these  facts  our  money  back  guarantee  is  your  further 
protection. 

IT  CLEANS  CLEAN. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

Reference — Irving  Natn  Bank,  N.  Y. 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"  CENTRALIZED  CARLOTS' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 

"WHOLE  MILK"  • 


J.  Narzisenf eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y. ;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 
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The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Weitern  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Minn. 
References:  Union  Rational  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  slStiS  teir1  Butter 
and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


July 

18 

19 

20 

21 

22 

23 

Score 

94 

93 

92 

42} 

42} 

43* 

13 ' 

43' 

43' 

91 

42 

41} 

42 

42 

42 

42 

90 

41 

40} 

41 

40} 

40} 

40} 

89 

39} 

39} 

40 

39} 

39} 

39} 

88 

38} 

38 

38} 

38} 

38} 

38} 

87 

37} 

37 

37 

37 

37 

37 

86 

85 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Juiy  22 

Week  End 
July  15 

Since 
Jan.  1,  1921 

New  York. . . 
Boston  

61,377 
69,849 
25,319 
19,557 

68.234 
67,526 
35,712 
23,535 

1,504  948 
1,538,262 
576.386 
440,097 

Philadelphia . 

Total  

176,102 

195,007 

4.059,693 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  22nd 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York  

2,915,195 
1.415,863 
803,469 
273,630 

728,192 
1,038.407 
385,245 
231,180 

21,935.053 
10.833,651 
9,237.745 
3,779,545 

Philadelphia . 

Total  

5,408,157 

2,483,024 

45,785,994 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

July  18.... 

38,005 

60,972 

18,118 

9,885 

July  19  

39,282 

61,158 

18,446 

11,200 

July  20  

37,988 

66,356 

20,162 

12,459 

July  21  

31,418 

64,857 

20,141 

11,748 

July  22  

30,694 

67,443 

19,924 

12,492 

July  23  

31.196 

65,604 

1S.949 

13.002 

REVIEW  OF  BUTTER  MARKET 
Weekly  July  16-22,  inclusive. 
Butter  Market  Not  So  Firm 
Although  prices  on  the  finer  grades  of 
creamery  butter  made  further  slight  ad- 
vances during  the  past  week,  undergrades 
and  carlot  centralized  were  inclined  to  sell 
lower  and  the  tone  of  the  general  market 
has  been  more  or  less  unsettled.  Trade 
has  not  been  good  and  many  receivers  have 
had  to  store  or  take  losses  on  butter.  A 
number  of  factors  were  responsible  for  this 
situation,  some  of  which  became  apparent 
last  week  at  the  close  and  were  mentioned 
in  last  week's  review.  Speculative  buying 
had  undoubtedly  forced  the  market  to  a 
higher  level  than  actual  users  of  butter  be- 
lieved should  be  followed  if  they  were  to 
operate  with  safety.  Most  of  these  people 
had  stocks  of  storage  or  short  held  butter  of 
lower  cost  so  they  simply  turned  to  sup- 
plying their  trade  from  these  and  withdrew 
from  the  market.  Other  prospective  buyers 
expected  and  were  holding  to  take  advan- 
tage of  a  drop  in  prices.    Finally  cooler 
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weather  reported  in^rproducing'w'sections 
made  a  heavy  shrinkage  in  "make"  less  a 
probability  and  this  in  turn  made  sentiment 
less  bullish. 

Storage  Surplus  Becomes  Shortage 
On  the  other  nand,  the  moderate  increase 
in  storage  holdings  during  July  of  this  year 
as  compared  with  last  year  is  decidedly  a 
bullish  feature  in  the  general  situation. 
The  combined  holdings  of  butter  on  the 
four  markets  made  such  a  moderate  gain 
for  the  past  week  that  the  recent  surplus 
(upwards  of  six  and  a  half  million  pounds 
about  the  middle  of  June)  has  been  wiped 
out  and  replaced  by  a  shortage.  Arrivals  of 
Danish  at  New  York  helped  to  swell  the 
holdings  last  year  and  very  little  of  this 
butter  has  as  yet  come  here  this  year. 
With  these  various  conflicting  factors  oper- 
ating, it'is  not  surprising  that  market  sen- 
timent is  unsettled  and  that  opinion  shows 
but  little  agreement.  On  the  whole  though, 
the  market  shows  a  fairly  confident  under- 
tone. While  the  majority  of  dealers  are 
free  sellers,  some  owners  of  butter  are  hold- 
ing for  higher  prices.  If  a  further  advance 
does  occur  it  is  most  likely  to  be  chiefly 
on  the  scores  above  ninety,  due  to  shortage 
of  fine  quality. 

Wider  Spread  Between  Scores 
The  advance  on  top  grades  and  decline  on 
underscores  was,  of  course,  only  in  line  with 
expectations  and  was  chiefly  a  weather 
proposition,  the  extreme  heat  of  the  past 
few  weeks  making  positive  extras  decidedly 
hard  to  find  while  the  proportion  of  under- 
grades  was  correspondingly  increased. 
Quality  has  been  possibly  a  little  better  the 
past  few  days  but  very  few  of  the  good 
marks  are  holding  up  to  standard  quality. 
Mold  is  quite  prevalent  again.  Fortunately 
consumptive  trade  has  held  up  quite  well 
and  buyers  have  been  in  the  market  for 
cheaper  grades  of  butter.  The  American 
Creamery  Butter  Manufacturers  Associa- 
tion show  an  increase  in  the  "make"  of  .32 
per  cent  for  last  week  over  the  week  before 
and  a  decrease  of  5.2  per  cent  under  the 
production  of  the  same  week  last  year. 
This  report  covers  the  output  of  eighty- 
five  plants.  Invoices  of  shippers  generally 
show  a  shrinkage  under  the  shipments  pre- 
viously received  this  season.  The  future 
trend  of  production  is  admittedly  dependent 
upon  the  amount  of  rain  which  falls  in 
producing  sections  in  the  next  few  weeks. 
Markets  generally  close  steady  on  Friday. 
The  week's  prices  on  92  score  butter  is  shown 
in  the  attached  table  (above). 

H.  C.  TAYLOR, 
Chief  of  Bureau. 

Released  by 

R.  Maynard  Peterson, 

Local  Representative. 


3 


TMinneapolis" 

BUTTER  MARKET 


Creamery  Specials 

Monday,  July  18  39 

Tuesday,  July  19  39 

Wednesday,  July  20  39 

Thursday,  July  21  39 

Friday,  July  22  39 

Saturday,  July  23  39 


Boxes 


Pounds 


5,240 
3,930 
9.120 


2,137,425 
2.585,086 
3.017,854 


Tubs 

Receipts    for  7 

daks   35,579 

Last  week   41,171 

Same  week  1920  51,813 

Since  May  1,  '21  415,305  43,920  25.832,562 
Same  time  1920  422,783  55.520  25.294.013 
July  20. — The  butter  market  appears  to 
be  getting  equilibrium  after  its  recent  steady 
advance  of  nearly  two  months.  Trade  has 
slackened  up  somewhat,  as  buyers  have 
pretty  generally  taken  care  of  present  re- 
quirements, and  are  waiting  for  further 
developments  before  making  further  com- 
mitments to  any  great  extent.  Supplies 
have  not  been  heavy  however,  and  really 
fancy  butter  has  continued  in  short  supply. 
Butter  scoring  over  90  has  been  hard  to 
obtain,  and  any  available  lots  have  undoub- 
tedly been  disposed  of  in  a  small  jobbing 
way  at  something  above  quotations.  There 
has  been  little  effort  on  the  part  of  dealers 
to  push  sales,  and  they  are  generally  holding 
firm  and  appear  to  have  quite  a  good  deal 
of  confidence  in  the  situation.  Statistically 


K.tmbKuhed  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

ro^r  "EVENTUALLY" 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

'  23  JAY  STREET,  NEW  YORK 

REFERENCES:  Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


John  Scholl  &  Bro.,  Inc. 


REFERENCES 
Aetna  National  Bank 


Butter  and  Eggs  , 


.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 


Aetna  iiaitonai  name   i  in  rt        J        cij.       A.T  \r      i     zizo  JJupont  Ave.  « 

FideUty  Trust  Company  147  Keade    Ot.,  JNeW  YOFK    Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LrPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT'  A  CUT 
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the  market  appears  to  be  in  a  rather  strong 
position.  Last  year  at  this  time  butter 
was  being  accumulated  very  rapidly,  but 
this  year  with  the  flush  of  the  mane  earlier, 
and  with  weather  conditions  less  favorable, 
warehouse  stocKs  are  making  a  smaller  in- 
crease. Total  stocks  in  the  local  coolers  at 
last  accounts  were  168,976  packages,  com- 
pared with  197,191  packages  a  year  ago,  and 
261,721  packages  two  years  ago.  At  the 
close  42c  appears  about  the  top  on  creamery 
extras,  with  creamery  firsts  quoted  at  29 
to  41c,  and  creamery  seconds  at  35  to  37c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  extra,  per  lb  42  @.  . 

Creamery,  firsts  39  @41 

Creamery,  seconds  35  @37 

July  23. — Butter  steady.  Ash  Extras 
42c;  Creamery  Firsts  38$  @41c;  Creamery 
Seconds  35  %37c;  Assorted  Extras  in  Spruce 
42  @43c.   

'{Philadelphia 


inside  range  of  quotations.  Ladles  and 
packing  stock  are  in  small  supply  and  firm, 
with  a  good  inquiry. 

Creamery,  extra,  92  score  —  ©41} 

Extra  firsts,  91  score  40  ©40} 

Creamery,  firsts  88  ©90  score. .  .37  @39 
Creamery,  seconds  83  @87  score  32  @36 
Creamery,  thirds  27  @31 


(Commercial   List  and  Price  Cnrrent) 

Monday,  July  18  Extras  411 

Tuesday,  July  19  Extras  40} 

Wednesday,  July  20  Extras  411 

Thursday,  July  21  Extras  411 

Friday,  July  22  Extras  411 

July  22. — Receipts  3,966  tubs.  The  week 
is'going  out  with  no  important  change  in  the 
situation.  There  is  a  fair  demand  for  fine 
creamery  to  satisfy  current  consumptive  re- 
quirements, but  no  activity  in  trade,  and 
offerings  are  fully  equal  to  current  needs. 
Transactions  are  generally  on  a  basis  of 
41Jc  for  extras,  with  very  high-scoring 
marks  commanding  the  usual  premiums. 
Medium  and  undergrades  are  quiet  at  the 


(From  the  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  score91  score90-C.  L. 

Mod.,  July  18   401        391  39 

Tue.,   July  10  40J  @41    40  39 

Wed.,  Julv  20   40  381  37* 

Thu.,  July  21   401        39  38* 

Fri.,     July  22   401        39  381 

Sat.,    July  23   401       39  381 

Receipts —  Tubs 

May  1,  1921,  to  July  23,  1921   891,685 

Mav  1,  1920,  to  July  24,  1920..  .  .  854,906 

Mav  1,  1919,  to  July  26,  1919  1.039,151 

May  1,  1918,  to  July  27,  1918   790.191 

July  23. — Market  unchanged,  but  feeling 
weak  for  Standards.  There  was  no  session 
of  the  Mercantile  Exchange  today. 

Limited  offerings  the  factor  governing 
this  market  and  their  effect  on  values  for 
top  score  whole  Milks  was  greatly  in- 
creased by  the  demand  that  exists.  The 
market  appeared  to  be  favorably  situated 
for  whole  Milks,  but  on  the  whole  a  num- 
ber of  dealers  continue  to  watch  and  limit 
their  purchases  to  actualities.  Still  the 
supply  of  best  grades  is  greatly  reduced 
and  some  difficulty  was  experienced  in  ob- 
taining really  fine  lots.  All  grades  came  in 
for  a  share  of  the  call  and  the'  market  pre- 
sents a  close  clean-up  of  Extras  and  near 


A 

Message 


We  can  make  immediate 
delivery  on  nearly  every 
size  YORK  machine. 
This  means  we  can  have  a  plant  in  operation  in  about 
two  weeks.  If  you  are  short  of  ice  don't  buy  any 
now.  Install  mechanical  refrigeration  and  save  ice  bills. 
York  equipment  means  less  expense,  less  trouble  and 
better  results.  Write,  wire  or  phone  us  to-day  for 
sales,  service  or  supplies. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Ir*ing  National  Bank,  New  York;  Farmers'  17J  T|ll9na  Clroat  Now  YnrL 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  11  *  VIMUX  OIICCI,llCW  lUIft 


Extras,  but  Centralized  Butter  accumulat- 
ing and  any  number  of  cars  around  to  be 
had  at  the  quoted  levels  and  no  takers. 
Lack  of  trade  in  futures  partly  responsible. 

Considerable  complaint  is  being  heard 
about  the  quality  of  a  good  percentage  of 
the  butter  coming.  Some  of  it  is  heated 
and  not  salable  save  at  sharp  reductions. 

Extras  in  fresh  Creameries  were  in  only 
fair  supply  and  demand  moderate  on  local 
and  outside  account.  Prices  were  main- 
tained and  the  quoted  figure  held  late 
yesterday  and  early  today. 

Centralized,  that  is,  Standards  90  score  or 
better,  full  cars,  quotably  unchanged.  In 
the  absence  of  any  trade  dealers  thought  it 
best  to  hold  the  quoted  level  of  the  day 
previous.  However,  there  were  a  number 
of  cars  around  to  be  had  at  the  quoted 
figure,  but  at  the  same  time  holders  were 
not  reducing  their  asking  price,  preferring 
to  wait  for  action  Monday.  Feeling  rather 
weak,  and  rather  hard  to  say  just  what 
will  develop.  Lack  of  trade  in  futures 
partly  responsible;  89  scores  also  offered 
freely  and  some  cars  to  be  had  at  37c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 
Creamery  Extras — (92  scores)  see 

remarks  i .  ©40} 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines  @39 

Firsts  (88  to  90  scores)  34  ©37} 

Seconds  (83  to  87  scores)  30  @33 

Centralized  —  Standards  (mean- 
ing Centralized),  90  scores  and 

better,  full  cars,  fresh  ©38} 

Cheese 

Cheddars  18}  ©19} 

Twins  18}  ©19} 

White  18}  ©19} 

Daisies,  double  19  ©19} 

Single  19  ©19} 

Long  Horns  22 1  ©23 

Young  Americas  21  ©21} 

Squares  20  ©21 

Special  Lines — 

Swiss,  Block  22  ©23 

Limburger  18  ©18} 

Brick,  fancy  17  ©17} 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
than  Ex.   92  score  90-91 
Mon  July  18  42    ©42}  41    ©41}  39}  ©40} 
Tue   July  19  41}  ©42  41        39  ©40} 

Wed  July  20  42}  ©43  41}  ©42  39}  ©41 
Thu  Julv2142}@43  41}  ©42  39}  ©41 
Fri  July  22  42}  ©43  41}  ©42  39}  ©41 
Sat    July  23  42}  ©43    41}  ©42    39}  ©41 

Pkgs. 

Receipts  for  week   63,398 

Receipts  last  week   73,078 

Receipts  same  week  last  year   67,354 

Receipts  since  May  1  903,980 

Receipts  same  time  last  year  694,044 

Exports  for  week  

July  23. — A  slightly  varying  tone  has 
marked  the  trading  this  week,  and  on  the 
whole  the  top  grades  have  brought  a  frac- 
tion more  money.  There  were  times  when 
business  was  good,  much  of  the  buying  com- 
ng  from  purely  speculative  sources,  but 
other  days  the  market  was  quiet.  A  dis- 
tinct loss  in  consumptive  demand  is  noticed 
as  a  result  of  the  recent  hot  weather  and 
large  exodus  of  our  people  from  the  city. 
Possibly  this  is  hot  very  much  more  than 
usual  for  mid-summer.  Several  of  the 
big  chain  stores  report  a  shrinkage  of  25 
per  cent  in  the  amount  that  they  are  cutting 
out.  Receipts  have  shown  quite  a  shrink- 
age for  the  week,  however,  due  partly  td 
the  recent  unfavorable  conditions  for  pro- 
duction and  partly  to  the  fact  that  consider- 
able stock  was  diverted  to  other  points  for 
storage.  Harvest  is  in  full  swing  and  that 
always  causes  some  neglect  of  the  dairy. 
In  some  sections  good  rains  are  improving 
the  pastures,  but  indications  point  to 
lighter  production  for  the  remainder  of  the 
summer,  as  compared  with  last  year. 

During  the  week  the  increase  in  local 
storage  accumulations  were  only  132,623 
lbs.,  and  the  present  holdings  in  New 
York  warehouses  are  10,636,486  lbs.,  as 
compared  with  13,214,135  lbs.  same  time 
last  year.  It  was  just  a  year  ago  when 
the  big  cargoes  of  Danish,  Holland  and 
Argentine  went  into  storage.  The  com- 
parison in  the  total  holdings  in  the  public 
warehouses  of  New  York,  Chicago,  Boston 
and  Philadelphia,  June  30  to  July  21, 
follows; 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Egg*,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


1921  1920 
July  21. ..  .45.167,107  lbs.    46,3.54,938  lbs. 
June  30.  .  .33,631,874  lbs.    28,111,185  lbs. 

Increase.  .  .11,535.233  lbs.    18.243,798  lbs. 

A  shipment  of  700  casks  of  Danish  is 
due  here  on  Tuesday  next.  A  few  of 
these  have  sold  to  special  jobbing  trade 
at  quite  a  premium  over  the  domestic 
goods.  Cable  offerings  are  at  somewhat 
irregular  prices,  ranging  from  43  @46c 
delivered  New  York,  duty  paid.  Copen- 
hagen market  stronger  at  the  close. 

Domestic  creamery  opened  the  week 
slightly  easier  though  the  quotation  was 
held  at  41@41ic  for  extras.  The  softer 
tone  was  more  marked  on  Tuesday  morn- 
ing when  the  bulk  of  the  open  business  was 
at  41c.  When  the  stronger  western  ad- 
vices were  received,  the  market  toned  up  a 
little  and  the  early  decline  was  recovered. 
Pretty  free  speculative  buying  on  Wednes- 
day jumped  the  price  to  41 J  @42c,  and  there 
has  since  been  no  change  though  trade  is 
more  quiet  and  only  long  lines  of  very 
attractive  quality  are  reaching  the  outside 
figure.  Several  small  lots  of  extras  are  being 
shaded  to  41  !c.  The  proportion  of  high- 
er scoring  lots  is  so  small  that  critical 
buyers  are  paying  42  J  @43c.  Qualities 
have  run  very  irregular  again  this  week 
with  comparatively  small  proportion  of 
strictly  fine  goods.  Some  late  shipments 
are  a  little  better  than  heretofore,  possibly 
one  to  two  points,  but  on  the  other  hand, 
shipments  from  other  sections  are  even 
poorer  than  heretofore.  The  common  and 
medium  grades  have  sold  slowly  and  are 
accumulating  in  first  hands.  This  has  made 
a  wider  spread  and  the  full  range  of  firsts 
is  now  37!  @41c,  with  the  larger  part  of  the 
business  at  38  @40c.  Seconds  are  nearly  lc 
lower,  with  87  score  selling  at  36 @36!c 
and  the  poorer  lots  down  to  34c  or  less. 
Rather  more  centralized  offering  and  the 
demand  has  been  limited  to  out  of  town 
orders.  A  car  or  two  of  90  score  sold  at  40c: 
possibly  a  fraction  more  could  be  obtained 
for  a  particularly  fine  lot.  Cars  of  89 
score  sell  around  39c  and  88  score  at  about 
38c.  Unsalted  creamery  has  moved  out 
pretty  well.  Several  cars  of  the  medium 
qualities  have  been  taken  by  ice  cream 
makers  and  jobbers  are  paying  a  differential 
of  about  2c  for  fancy  stock.  Aim  .  , 

Creamery,  higher  scoring  than  ex-  ] 

tras  42  i  @43 

Creamery ,  extras  (92  score)  4 1 !  @42 

Creamery,  firsts,  (90  to  91  score) .  .  39!  ©41 
Creamery,  firsts,  (88  to  89  score)  .  37  J  @39 
Creamery,  seconds,  (83  to  87  score)34  @36i 

Creamery,  lower  grades  31  @33 

Creamery,  unsalted,  higher  than  * 

extras  44  J  @45 

Creamery,  unsalted,  extras  43  @44 

Creamery,  unsalted,  firsts,  (90  @91  1 

score)  41  @42i 

Creamery,  unsalted.  firsts  (88  @89 

score)  38!  @40! 

Creamery,  unsalted,  seconds  34!  @38 

Creamery,  unsalted,  lower  grades  32„  @34 

Ord,  Neb. — Lester  Bly  is  making 
preparations  to  start  a  new  ice  cream 
factory  at  Ord. 

Paynesville,  Minn.  —  The  North 
American  Creamery  Company  of 
Paynesville  increased  their  capital 
stock  from  $500,000  to  $1,000,000. 

Green  Bay,  Wis. — Wisconsin  Cheese 
Bandage  &  Supply  Company  incor- 
porated. Capital  stock,  $30,000. 
Manufacturers  of  dairy  supplies.  Jos. 
B.  Linzmeyer,  828  Doty;  et  al. 


USE 
DIAMOND 
CRYSTAL 


MANY  of  the  leading  creameries  use 
our  salt;  its  singular  purity  and 
medium  flake  grain  make  for  uni- 
formly high  flavored  butter,  maximum 
over-run  and  unusual  storage  qualities; 
may  we  explain  how? 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service  * 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE  1887,  MAKERS  OF 

"Thl  Sa£t  fiats  q££Sa££" 
SAINT  CLAIR,  MICHIGAN 
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MINNESOTA    CREAMERY  OP- 
ERATORS' AND  MANAGERS 
ASSOCIATION 


DISTRICT  NO.  11 


Enjoyed  Their  Picnic. 


District  No.  11  held  a  picnic  at 
Lake  Alexander  July.  17th  with  most 
of  the  operators  and  their  families 
present.  After  meeting  at  the  Ran- 
dall creamery  at  10  o'clock  the  pro- 
cession started  for  the  lake  with  all 
the  cars  loaded  with  the  goodies 
Operator  Rydquist  had  in  store.  Upon 
reaching  the  picnic  grounds  Operators 
Roehm  and  Kielty  demonstrated  their 
ability  as  chefs. 

During  the  afternoon  a  program  of 
sports  was  put  on,  in  which  Mrs.  E.  J. 
Holmers  won  her  share  of  the  prizes. 
If  E.  J.  could  have  kept  the  pace  set 
by  his  better  half,  he  could  have  gone 
home  with  most  of  the  bacon.  Several 
of  the  operators  went  in  swimming. 
Those  remaining  on  shore  thought  six 
days  of  wet  a  week  enough,  George' 
Byers,  western  representative  of  the 
Lewis  Ebert  &  Sons,  was  there  with 


the  cigars.  Here's  good  luck  to 
George ! 

Harry  Nelson  was  absent  and  the 
only  known  reason  for  his  absence  is 
this:  Last  year  we  had  a  mock  wed- 
ding for  him,  so  believe  Harry  thought 
the  minister  would  be  there  this  year. 

At  six  o'clock  Operator  Martinson 
produced  a  box  of  weiners  and  a 
weiner  roast  was  in  order  after  which 
all  returned  home.  Watch  for  the 
next  picnic. — Walter  Anderson,  Sec- 
retary, Little  Falls. 


WISCONSIN  BUTTERMAKERS' 
ASSOCIATION 


DISTRICT  NO.  10 


To  Meet  At  Green  Bay,  August  L. 


There  will  be  a  buttermakers'  meet- 
ing of  District  No.  10  Thursday  after- 
noon, August  4th,  at  the  Beaumont 
Hotel,  Green  Bay. 

Owing  to  the  fact  that  the  district 
secretary  and  president  have  both 
accepted  positions  in  different  parts 
of  the  state,  it  will  be  necessary  to 
elect  officers  to  take  their  places. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


Creamery  Operators  &  Managers 

Friends  and  Enemies 

Fancy  Butter  that  commands  the  money  to-day  is  made  from 
Sweet  Cream  and  properly  pasteurized,  which  means  it 
sells  itself  at  fancy  prices,  but  a  little  careless  slip  in 
pasteurizing  may  make  a  big  difference  in  qual- 
ity.   Watch  carefully  cream  and  pasteuriz- 
ing.   We  favor  sweet  Cream  Butter 
and  have  a  large  trade.  Ship 
us  your  your  butter. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 


F.  C.  DIEDRICH,  Albert  Lea,  Minn. 
Representative  33  years 


References : 
Fidelity  Trust  Co.,  N.  Y 
Columbia  Bank,  or  Yonr  Own  Banker 


Every  buttermaker  in  the  district 
is  urged  to  be  present  and  take  part 
in  this  important  meeting. — H.  C. 
Larson,  State  Secretary. 


NEW  CREAMERY  SUPPLY 
HOUSE  IN  ST.  PAUL 


A.  H.  Barber  Creamery  Supply  Co. 
Opens  Branch  House  Here. 


A.  H.  Barber  Creamery  Supply 
Co..  of  Chicago,  have  opened  a  branch 
house  in  St.  Paul,  at  2490-94  Univer- 
sity Avenue.  This  is  in  the  famous 
Midway  district,  midway  between  St. 
Paul  and  Minneapolis  and  only  to  the 
Minnesota  Transfer,  one  of  the  great- 
est freight  transfer  stations  and  yards 
in  the  country  and  from  which  every 
point  in  the  country  can  be  reached. 

The  building  in  which  the  branch 
is  housed,  has  railroad  trackage  and 
is  within  a  block  of  the  Midway  post- 
office  and  is  in  a  zone  enjoyed  expre  % 
service  equal  to  that  of  the  downtown 
districts  of  the  two  cities.  It  is  32x140 
and  affords  ample  space  for  offices 
and  stock  and  warehouse  rooms. 

Will  Carry  Complete  Stock 
A  complete  stock  of  creamery  ma- 
chinery and  supplies  will  be  carried, 
and  the  specialties  of  the  Barber  line 
will  be  featured.  A  full  line  of  extras 
and  spare  parts  for  these  specialties 
will  be  kept  in  stock  at  all  times. 

Joseph  Grostephan  will  be  sales 
manager  of  the  branch.  Mr.  Gros- 
stephan  has  represented  the  Barber 
people  in  the  Northwest  for  the  past 
three  years  and  already  has  a  large 
circle  of  customers  and  friends  in  the 
trade.  Inasmuch  as  twenty-four  mil- 
lion people,  it  is  claimed,  pass  the 
building  in  a  year,  he  may  expect 
many  callers  from  creamery  men  vis- 
iting in  the  two  cities,  and  he  and 
A.  H.  Barber,  president  of  the  com- 
pany, who  was  in  St.  Paul  last  week, 
ask  the  Dairy  Record  to  assure  the 
trade  that  everyone  will  be  welcome 
and  is  cordially  invited  to  visit  the 
new  house.  The  telephone  number 
is  Midway  5670. 

The  establishment  of  the  St.  Paul 
branch  of  the  A.  H.  Barber  Creamery 
Supply  Co.,  which  has  been  in  business 
in  Chicago  for  many  years,  has  been 
made  necessary  by  the  increased  bus- 
iness of  the  firm  in  this  territory  and 
in  order  to  give  all  customers  the  best 
possible  service. 


INJUNCTION  WILL  BE  ISSUED 


(Concluded  from  pa£e  5) 

Stopped  Use  Of  Bad  Cream 
It  has  been  the  custom  of  the  in- 
spectors with  the  dairy  and  food  de- 
partment for  several  years  to  add 
chemicals  to  cream  which  in  their 
judgment  was  unfit  for  human  food, 
thus  making  it  impossible  to  use  such 
condemned  cream  in  buttermaking 
afterwards.  Under  Commissioner 
Heen's  orders  the  inspectors  have  been 
especially  busy  this  year  at  St.  Paul 
and  Minneapolis  railroad  stations, 
and  strenuous  objections  have  been 
made  by  the  city  creameries  whose 
cream  shipments  were  interfered  with. 

Commissioner  Heen  and  his  de- 
partment, through  Assistant  Attorney 
General  Pratt,  put  up  a  stiff  fight  for 
the  practice  of  the  inspectors  which 
effectually  stops  the  use  of  bad  cream 
when  condemned,  thus  protecting  the 
butter  consumer.  A  further  report 
of  the  case  will  be  published  next, 
week. 
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BUTTER  AND  CHEESE 
EXHIBITS 


At  Minnesota  State  Fair. 


$1,480.00  In  Premiums  —  August 
19th  is  Entry  Date. 


The  Minnesota  State  Fair,  to  be 
held  September  3rd  to  10th,  as  usual 
invites  exhibits  of  Minnesota  butter 
and  cheese  in  its  dairy  department. 
The  entry  date  is  August  19th,  and 
$1,480  is  offered  in  premiums.  One 
thousand  of  this  amount  is  prorata 
fund  for  creamery  butter,  and  $380 
is  offered  for  cheese. 

A  gold  watch  will  be  awarded  the 
exhibitor  scoring  highest  on  creamery 
butter,  and  on  cheese,  and  suitable 
diplomas  will  be  given  all  exhibitors 
whose  entries  score  92  and  better. 
Andrew  French  Superintendent 

Andrew  French,  as  superintendent 
of  the  dairy  department,  has  charge 
of  the  scoring  contest  and  exhibits, 
and  entry  blanks  and  shipping  tags 
will  be  mailed  to  all  creamery  and 
cheese  factory  operators  August  4th. 

If  for  any  reason  any  operator  in 
the  state  fails  to  receive  the  entry 
blank,  he  is  urged  to  write  at  once  to 
Hon.  Andrew  French,  345  Endicott 
Bldg.,  St.  Paul. 

A  very  large  exhibit  of  butter  and 
cheese  is  expected,  as  is  always  the 
case  at  the  Minnesota  State  Fair. 
It  is  also  thought  that  many  operators 
will  use  the  State  Fair  contest  as  a 
guide  for  the  big  national  contest, 
to  be  held  on  the  Fair  grounds  by 
the  National  Dairy  Show  in  October. 


GET  AN  ASSOCIATE 
MEMBERSHIP 


In  the  National  Dairy  Association. 


The  recent  decision  of  the  directors 
of  the  National  Dairy  Association  to 
accept  associate  members  to  the 
organization,  offers  an  opportunity  to 
every  one  engaged  in  any  branch  of 
the  dairy  industry  to  take  an  active 
share  in  the  great  work  this  mutual 
organization  is  carrying  on. 

While  the  National  Dairy  Asso- 
ciation was  organized  primarily  to 
stage  the  great  annual  National  Dairy 
Show,  it  offers  a  medium  under  which 
all  the  diversified  associations  can 
unite  for  the  good  of  the  industry, 
and  it  provides  a  ready  means  for 
promoting  any  practical  activity 
which  will  benefit  the  great  dairy 
industry. 

Five  Dollar  Fee  Only 

The  fee  for  an  associate  member- 
ship has  been  placed  at  the  nominal 
figure  of  $5.00  a  year,  and  entitles  the 
associate  member  to  an  active  voice 
in  any  of  the  meetings  of  the  National 
Dairy  Association.    With  the  mem- 


bership five  tickets  of  admission  are 
given  to  the  National  Dairy  Show. 
A  certificate  of  membership  is  issued 
to  each  associate  member  and  it  is 
hoped  a  framed  certificate  of  member- 
ship to  the  National  Dairy  Associa- 
tion will  soon  hang  on  the  wall  of 
every  creamery,  ice  cream  plant, 
milk  plant,  cheese  factory,  etc.,  in  the 
country,  not  now  a  life  member. 
Helping  Yourself 

The  dairy  industry  gives  your  liveli- 
hood. If  you  will  help  support  it  by 
joining  the  National  Dairy  Associa- 
tion, you  will  be  helping  yourself 
and  at  the  same  time  will  help  your 
brother  members  of  the  industry. 

If  you  want  the  dairy  industry  to 
secure  the  recognition  to  which  it  is 
entitled,  if  you  want  to  help  dispel  the 
ignorance  about  this  great  industry 
that  now  exists  in  the  minds  of  the 
public,  if  you  want  the  persecutions 
on  the  part  of  city  officials  and  news- 
papers to  cease,  if  you  want  to  im- 
prove the  producing  end  of  the  busi- 
ness, get  busy  and  do  your  bit — ■ 
apply  for  an  associate  membership  in 
the  National  Dairy  Association.  Ad- 
dress your  application  to  The  Dairy 
Record  or  to  W.  E.  Skinner,  Secretary 
National  Dairy  Association,  tempo- 
rary office,  Fourth  and  Robert  Streets, 
St.  Paul,  Minn. 


NEW  STATE  ASSOCIATION 


Not   Supported    by  Freeborn 
County  Farm  Bureau. 


Albert  Lea,  Minn. — -Freeborn 
County  Farm  Bureau  board  held  a 
meeting  here  July  26th  and  unani- 
mously voted  not  to  grant  the  ser- 
vices of  the  county  agent  in  solicita- 
tion of  memberships  of  creameries  in 
the  county  in  the  new  Minnesota 
Co-operative  Creameries'  Association, 
Inc. 

The  action  came  after  S.  S.  Beach, 
of  Hutchinson,  one  of  the  organizers 
sent  out  by  the  State  Farm  Bureau 
Federation  had  outlined  the  plans  of 
the  new  association  and  a  lengthy 
discussion  had  taken  place. 

County  Creamery  Association 
The  County  Farm  Bureau  also 
decided  to  continue  the  work  of 
grouping  the  twenty-six  co-operative 
creameries  of  the  county  for  carload 
shipping  and  of  working  towards  an 
organization  of  these  creameries, 
which  make  about  four  million  pounds 
of  butter  annually  and  are  among  the 
best  managed  in  the  state. 


Monroe,  Wis. — The  Scott  Cheese 
Co.,  of  Cadiz  township,  will  start  at 
once  to  erect  a  cheese  factory  on  the 
Scott  farm,  one  mile  and  a  half  from 
the  Lawyer  factory  which  burned 
down.  Paul  G.  Scott  and  Charles 
L.  Schumacher  are  now  advertising 
for  bids. 


CREAM  INSPECTION 
IN  ST.  PAUL 


Dairy  and  Food  Department  to 
Give  Notice  to  Creameries  When 
Condemned  Cream  is  to  be 
Rendered  Unsalable  in  Butter 
Making. 


Judge  Dickson  in  District  Court, 
St.  Paul,  Minn.,  on  July  27th  entered 
an  interlocutory  order  in  the  case 
brought  against  Dairy  and  Food 
Commissioner  Chris  Heen  by  R.  E. 
Cobb  Company,  and  F.  J.  Mumm 
Company,  St.  Paul,  to  restrain  him 
and  the  inspectors  of  the  dairy  and 
food  department  from  rendering 
cream,  condemned  by  the  inspectors, 
unusable  in  butter  manufacture. 

The  order  is  to  the  effect  that  when 
the  inspectors  find  cream  which  in 
their  opinion  is  unfit  for  human  con- 
sumption, they  will  so  notify  the  St. 
Paul  butter  plant  and  give  them  time 
to  take  samples  of  such  cream,  before 
adding  substances  to  it  which  renders 
it  unusable  in  buttermaking. 

A  conference  between  Commis- 
sioner Heen  and  his  inspectors  on  the 
one  hand  and  representatives  of  the 
St.  Paul  creameries  on  the  other,  was 
held  on  July  26th,  when  both  parties 
agreed  to  such  an  order. 

Women's  Organizations 
Interested 

A  dozen  or  more  representatives  of 
women's  organizations  in  the  city 
attended  the  court  hearing,  showing 
a  deep  interest  in  the  question  as  to 
the  kind  of  cream  that  goes  into  but- 
ter. It  is  understood  that  they  will 
follow  up  the  case,  which  the  court 
continued  till  August  24th,  and  keep 
close  watch  on  further  developments. 
They  are  earnestly  co-operating  with 
Mr.  Heen's  efforts  to  prevent  as  far 
as  possible  the  use  of  bad  cream  in 
buttermaking  and  generally  improve 
the  quality  of  the  cream  from  which 
Minnesota  butter  is  made. 

Inspection  Will  Go  On 

Commissioner  Heen,  it  is  under- 
stood, will  continue  the  cream  inspec- 
tion as  in  the  past,  except  that  an 
opportunity  will  be  given  the  St.  Paul 
creameries  to  take  samples  of  the 
cream  to  be  condemned,  an  opportu- 
nity which  they  have  always  had  if 
present  at  the  time  of  inspection. 
Case  Hard  Fought 

The  case,  which  has  grown  out  of 
the  activities  of  the  inspectors,  under 
orders  of  Commissioner  Heen,  has 
been  bitterly  contested  by  both  sides. 
Commissioner  Heen  claims  the  right, 
under  the  law,  to  render  unusable  in 
buttermaking  any  cream  condemned 
by  the  inspectors,  while  the  plaintiff 
firms  appears  to  hold  that  practically 
all  cream  condemned  by  the  inspectors 
as  unfit  for  human  food  can  be  made 
into  wholesome  butter. 

(Continued  on  page  26) 
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SUPPORT  THE  STATE  COUNCIL  WORK 

We  had  occasion  the  other  day  to  see  sketches  for 
posters,  labels  and  pamphlets  advertising  butter  made 
in  the  co-operative  creameries  and  gotten  up  by  the 
Minnesota  Dairy  Council.  It  is  perhaps  too  early  to 
describe  this  material,  and  this  may  be  done  when  it  is 
actually  issued.  However,  if  present  plans  are  adhered  to, 
the  Minnesota  Dairy  Council  will  have  accomplished 
something  of  great  value  to  the  co-operative  creameries, 
amply  vindicating  the  confidence  of  those  forward- 
looking  creameries  that  have  already  put  money  into  it 
and  proven  that  it  merits  the  support  of  every  co-oper- 
ative creamery.  It  is  not  an  easy  task  to  figure  out  a 
way  of  advertising  co-operative  creamery  butter  that 
will  be  effective  under  the  conditions  under  which  this 
butter  is  marketed,  but  the  Council  is  finding  the  way. 
The  co-operative  creameries  have  a  great  message  to  all 
consumers.  It  is  to  the  advantage  of  these  creameries 
that  this  message  be  delivered.  The  Minnesota  Dairy 
Council  can  do  it,  and  every  creamery  should  help  the 
good  work  along. 


NO  CAUSE  FOR  ALARM 
Every  once  in  a  while  somebody  gets  up  and  announces 
that  the  days  of  the  co-operative  creameries  are  counted, 
and  that  their  doors  will  be  closed  before  long.  That  is 
especially  true  when  somebody  has  a  new  idea  as  to  how 
the  creameries  are  going  to  be  saved,  and  is  convinced 
that  unless  his  particular  idea  is  adopted  forthwith,  there 
is  nothing  left  but  utter  perdition.  We  plead  guilty  to  a 
little  of  that  viewpoint  ourselves  on  occasions  when  we 
thought  the  creameries  were  too  slow  in  adopting  new 
methods  and  ways,  and  we  have  calamity  howlers  with  us 
today,  just  as  we  always  had. 

Comes  now  Chris  Heen,  a  horny-handed  son  of  soil 
and  toil — and  we  mean  that  both  as  a  statement  of  facts 
and  as  a  tribute  to  the  facts — and  in  creamery  statistics 
recently  made  public  by  him  as  dairy  and  food  commis- 
sioner of  Minnesota  throws  some  very  cold  water  on  any- 
body who  thinks  the  co-operative  creameries  of  this  state 
are  going  to  be  swallowed  by  the  centralizers,  unless  they 
wake  up.  Mr.  Heen's  statistics  prove  that  they  are  fuHy 
awake  and  apparently  perfectly  able  to  take  care  of  them- 
selves. 

It  is  this  way:  The  figures  gathered  by  the  Minnesota 
dairy  and  food  department  are  fairly  correct,  because  all 
creameries  within  the  state  are  required  by  law  to  give 
them.  As  just  given  out,  they  show  that  for  the  year 
1920  the  co-operative  creameries  made  91,716,231  pounds 
of  butter  as  compared  with  91,326,474  pounds  in  1919. 
That  was  only  a  slight  gain,  but  very  satisfactory  compared 
to  the  showing  of  the  centralizers.  The  latter  made 
34,028,851  pounds  of  butter  in  1920  as  compared  with 


38,088,472  pounds~in  1919.  That  was  a  substantial 
drop.  The  individual  creameries  decreased  their  butter 
production  from  13,761,258  pounds  in  1919  to  13,492,761 
pounds  in  1920.  The  total  butter  production  for  1920 
was  139,237,843  pounds  as  compared  with  143,176,207 
pounds  in  1919,  the  drop  being  explained  by  unusual 
drouth  conditions  in  1920  which,  however,  either  did  not 
affect  the  co-operative  creameries  or  was  made  up  by 
inroads  on  the  centralizers'  patronage. 

As  to  the  centralizers  getting  the  best  of  the  co-oper- 
ative creameries,  the  figures  speak  for  themselves.  The 
farmers  of  Minnesota  are  indeed  to  be  congratulated  on 
this  fine  showing  of  their  own  creameries,  a  showing 
for  which  their  managers  and  operators  may  well  take 
their  share  of  credit.  Let  us  bear  these  figures  in  mind, 
whenever  we  feel  inclined  to  think  that  the  co-operative 
creameries  are  moving  too  slowly  for  their  own  good. 
After  all  is  said  and  done,  the  cold  figures  show  that 
they  are  by  no  means  being  swallowed  up  by  the  central- 
izers, who  are  the  ones  that  are  losing.  There  is  no  cause 
for  alarm. 


MARK  THE  CHURNINGS 

A  good  friend  of  the  co-operative  creameries  in  the 
New  York  butter  market  asks  us  to  do  everything  we 
possibly  can  to  show  the  creameries  the  absolute  neces- 
sity of  marking  the  tubs  in  a  shipment  with  a  churn 
number.  Our  friend,  who  is  thoroughly  posted  on  butter 
marketing  as  well  as  on  general  creamery  conditions,  says 
that  on  account  of  the  recent  prolonged  hot  spell  of 
weather,  many  marks  of  butter  are  not  up  to  their  usual 
standard,  and  that  in  the  absence  of  markings  on  the  tubs 
identifying  the  different  churnings  in  a  shipment,  it  is 
impossible  to  effect  satisfactory  sales,  and  both  shippers 
and  receivers  lose  money. 

It  is  readily  understood  that  the  receiver's  customer 
who  is  in  the  habit  of  buying  a  certain  mark  of  butter 
in  a  shipment  of  fifty,  seventy-five  or  a  hundred  tubs, 
will  turn  down  the  entire  lot,  if  he  finds  two  or  three  tubs 
that  show  defective  flavor  or  otherwise  are  not  up  to  the 
usual  standard.  In  the  absence  of  churn  numbers  the 
receiver,  no  matter  how  anxious  he  is  to  effect  a  good  sale 
for  the  creamery,  is  helpless.  He  works  in  the  dark,  and 
even  if  his  customer  happens  to  examine  tubs  from  churn- 
ings not  defective  and  a  satisfactory  sale  is  effected,  the 
whole  lot  is  liable  to  come  back  on  the  receiver  when  his 
customer  runs  into  the  defective  churnings  later  on.  Then 
it  would  have  been  better  if  no  sale  had  been  made  in  the 
first  place,  for  the  confidence  of  the  customer  in  that 
particular  mark  and  also  in  the  receiver  will  be  gone — 
and  that  means  money  lost  for  all  three  parties  to  the 
transaction. 

Now,  on  the  other  hand,  if  the  creamery  had  marked 
the  number  of  the  churning  on  each  tub,  the  receiver  could 
readily  have  examined  the  whole  shipment,  picked  out  the 
tubs  of  any  churning  not  up  to  the  usual  standard,  held  them 
back  and  sold  them  separately,  while  effecting  a  sale  to  the 
regular  customer  satisfactory  to  all  concerned.  Besides, 
the  customer  would  continue  to  want  that  particular 
mark — in  other  words,  the  creamery  would  keep  its  good 
and  customary  outlet. 

ffc  Our  New  York  friend  in  his  letter  says  some  rather 
uncomplimentary  things  about  creamery  managers  and 
operators  who  do  not  use  churn  numbering  stamps,  when 
their  use  is  so  clearly  to  the  advantage  of  the  creamery, 
and  we  are  aware  of  no  defense  on  their  part.  It  is  pos- 
sible that  some  creamery  men  may  think  that  by  not 
using  churn  numbers,  a  defective  churning  may  "get  by." 
If  so,  they  do  not  stop  to  consider,  that  they  are  endanger- 
ing the  reputation  of  the  whole  mark,  and  that  in  the  long 
run  this  will  cost  the  creamery  much  more  money  than 
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a  possible  reduction  in  the  returns  on  a  single  defective 
churning.  Failure  to  mark  the  churn  number  on  the 
tubs  is  utter  lack  of  co-operation  with  the  receiver  on 
the  part  of  the  creamery  and,  so  being,  is  bound  to  re-act 
to  the  disadvantage  of  both. 

Churn  numbers  are  cheap,  considering  their  value  and 
importance;  they  are  easily  used  and  should  be  used  on 
every  tub  in  every  shipment.  They  place  the  receiver  in 
a  position  to  handle  the  shipment  to  best  advantage  for 
the  creamery  and  give  the  latter  a  chance  to  check  up 
on  its  manufacturing  methods  and  general  way  of  doing 
business.  By  all  means,  use  a  churn  numbering  stamp, 
always!  Not  to  use  it  is  a  reflection  on  the  efficiency  of 
the  operator  and  the  creamery  management. 


A  PROFITABLE  TRANSACTION 
An  operator  of  a  co-operative  creamery  found  out 
the  other  day,  that  it  pays  to  have  the  number  of  the 
churning  stamped  on  the  tubs.  He  was  splitting  ship- 
ments between  two  houses,  and  one  week  one  of  the 
houses  reported  mold.  Receiving  no  complaint  from  the 
other  house,  he  naturally  became  suspicious  and  had 
U.  S.  Bureau  of  Markets  inspect  the  next  shipment  to 
that  house.  Because  the  churning  number  was  stamped 
on  every  tub,  the  inspection  fee  of  the  Bureau  was  only 
SI. 50  instead  of  $4.00,  which  it  would  have  been,  had 

Tell  your  Friends  and  Neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  State  Fair  Grounds,  October  8th  to  15th 


the.  inspector  had  to  go  through  the  whole  shipment. 
That  was  profit  No.  1. 

The  Bureau  inspector  did  find  traces  of  mold  and  so 
reported.  That  made  the  operator  and  the  creamery  sit 
up  and  take  notice.  They  did  not  do  that  when  one 
receiver  reported  mold  and  the  other  did  not — they 
thought,'  as  unfortunately  many  creamery  men  would 
think  under  the  circumstances,  that  perhaps  the  receiver 
was  a  little  moldy,  so  to  speak.  But  the  Bureau  inspector's 
report  forced  them  to  take  stricter  precautions  against 
mold,  with  the  result  that  no  mold  has  troubled  them 
since.    That  was  profit  No.  2,  and  a  big  one. 

The  Bureau  inspection  also  showed  them  that  the 
receiver  was  honest,  which  meant  that  the  creamery  did 
not  throw  over  a  good  outlet,  and  the  receiver  did  not 
lose  a  shipper  whose  butter  he  had  found  an  outlet  for 
and  could  handle  at  a  profit.    That  was  profit  No.  3. 

All  for  the  sum  of  $1.50  plus  an  infinitesimal  per  cent 
of  the  federal  tax  paid  by  creamery  and  receiver.  But 
if  the  inspection  had  not  been  called  for,  the  creamery 
and  the  receiver  would  have  paid  the  tax  just  the  same. 


Nobody  really  listens  when  a  creamery  operator 
blames  the  patrons  for  poor  raw  material  and  what  not. 
It  shows  one  thing,  namely  that  he  doesn't  know  how  to 
make  them  come  across. 


"DOC"  Answers  Another  Question 

Dear  Doc: 

Since  hot  weather  started,  some  of  my  equipment, 
particularly  rotary  bottle  fillers,  have  developed  disa- 
greeable odors.   What  can  I  do  to  remove  them? 

HARRY  WAGNER,  Minnesota. 

Dear  Friend: 

As  you  no  doubt  are  aware,  bacteria  multiply  like 
mad  during  hot  weather.  As  a  result,  milk  and  cream 
spoil  easily  and  odors  develop  unless  the  equipment 
and  receptacles  are  sterilized  every  day.    Each  day  after  you 
have  finished  the  work  and  cleaned  up,  make  a  solution  of 
Germ-X,  using  proportions  of  one  ounce  of  Germ-X  to  one  gallon 
of  water,  and  run  it  through  Hhe  entire  system  just  as  the  milk 
or  cream  is  carried.    The  vats,  fillers  and  cappers,  churns,  sep- 
arators, piping,  pumps,  etc.,  will  be  as  clean  and  sweet  smelling  as 
a  surgeon's  instrument.  Write  for  free  sample  bottle  of 
Germ-X  and  directions  for  using. 
P.S.— Send  $3.00  for  a  trial  gallon  of  Germ-X  or  $12.50  for  5  gallons. 

General  Distributors 

The  Creamery  Package  Mf^.  Company 

SALES  BRANCHES — ( Write  to  nearest  one) 

CHICAGO,  61-67  W.  Kinzie  St.  BUFFALO,  N.  Y.,  133-137  Swan  St  KANSAS  CITY,  1408-10  W.  12th  St. 

MINNEAPOLIS.  318-320  3rd  St.  N.     OMAHA,  113-15-17  S.  10th  St.    PHILADELPHIA,  1907  Market  St    TOLEDO,  119  St.  Clair  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St.         SAN  FRANCISCO,  699  Battery  St.         WATERLOO,  406-08  Sycamore  St. 


C.  F.  ADAMS  &  CO.  Butter  and  E£&s 

13  Harrison  Street  ELttSSSSttifSSSi 

NEW    YORK  REFERENCES:  Irving^ National RBank;   Fidelity  Trust  Co.: 
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JAMES  SORENSON 

Minnesota 
 J 


at  stake  when  second  grade  butter 
is  turned  out,  and  the  buyer  in  the 
market  does  not  feel  quite  so  enthu- 
siastic about  his  creamery  customer,' 
when  a  few  shipments  arrive  which 
are  not  up  to  the  usual  standard  of 
quality. 


We  met  a  creamery  operator  not 
long  ago,  who  was  feeling  a  little 
discouraged  because  he  had  been 
forced  to  lose  some  good  money  for 
his  creamery  this  summer.  The  run 
was  much  heavier  than  usual,  and 
the  operator  was  unable  to  handle 
his  cream  in  the  regular  way.  Lack 
of  vat  room  prevented  him  from  pas- 
teurizing all  the  cream  received,  and 
as  most  of  the  cream  was  a  little 
sour  when  received,  it  was  simply 
out  of  the  question  to  make  Extras 
without    pasteurizing    the  cream. 


his  operator  stated  this  is  the  first 
time  in  more  than  twenty  years  that 
his  butter  has  sold  below  the  price 
of  Extras,  and  he  added  that  this 
would  never  have  happened  if  he  had 
been  provided  with  more  equipment, 
so  he  could  have  pasteurized  and 
handled  his  cream  in  the  proper 
manner.  The  creamery  in  question 
was  fortunate  that  the  difference  in 
value  between  Extras  and  Firsts  is 
small  at  the  present  time,  and  the 
loss  sustained  was  possibly  small, 
but  it  is  well  to  remember  that  the 
reputation  of  the  creamery  as  well 
as  the  reputation  of  the  operator  is 


We  have  in  mind  another  operator 
who  had  been  a  little  slow  in  starting 
to  pasteurize;  we  don't  know  if  he 
was  to  blame,  or  whether  he  lacked 
the  necessary  equipment.  However, 
he  had  been  having  very  good  luck 
with  his  raw  cream  butter  up  to  the 
time  of  the  hot  weather  this  summer, 
but  then  trouble  started  for  good;  one 
cut  in  price  followed  another  and  a 
neat  sum  of  money  was  lost  in  a  few 
weeks,  and  now  the  operator  is  busy 
trying  to  explain,  and  worst  of  all 
he  has  lost  the  confidence  of  his 
creamery  board,  something  that  can 
not  be  easily  restored. 


There  seems  to  be  so  much  evidence 
to  prove  that  pasteurization  is  an 
absolute  necessity,  especially  when 
the  raw  material  is  not  strictly  first 
class,  that  it  should  no  longer  be 
necessary  to  argue  for  pasteurization. 
We  have  heard  it  stated  very  often 
that  pasteurization  should  be  made 
compulsory  by  law,  but  it  would  seem 
that  it  should  not  be  necessary  to 
force  the  creameries  by  law  to  do 
something  which  apparently  must  be 
to  their  financial  advantage.  If 
pasteurization  is  a  good  thing,  why 


Quality  Butter  Boxes 

= — — =  Made  of  =   1  1 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman-  • 
ship.  If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


worry  abo«t  thelaw?>-Get  busy  and 
pasteurizw:  and  put  your  creamery  in 
a  position  to  obtain  the  best  possible 
prices  for  the  butter  manufactured. 


You  may  get  by  for  a  timeHvithout 
pasteruizing,  but  sooner  or,  later  you 
will  be  forced  intoj^ifie, 'Sflt  why  no* 
make  a,  start  and  not  wait  for  trouble 
and  losses  to  force  you  into  line.  If 
your  creamery  is  not  properly  equip- 
ped for  pasteurization,  take  the  matter 
up  with  your  board  of  directors,  and 
if  proper  explanation  is  made  they 
should  be  able  to  see  that  it  is  poor 
business  to  continue  in  the  old  rut. 
If  the  creamery  board  refuses  to 
come  across  and  furnish  the  neces- 
sary equipment  for  doing  proper 
work  in  the  creamery,  then  we  guess 
it  is  time  for  the  operator  to  look  for 
another  location,  because  he  will  be 
forced  to  do  so  sooner  or  later,  and 
it  may  be  better  for  him  to  go  while 
the  going  is  good. 


We  have  in  mind  one  creamery 
where  the  operator  resigned  because 
of  lack  of  equipment,  and  when  this 
creamery  came  to  engage  another 
man,  they  found  that  they  had  to 
install  the  needed  equipment  or  go 
without  an  operator.  We  believe 
it  to  be  a  good  plan  for  the  operator 
to  size  up  the  equipment  of  a  creamery 
before  he  agrees  to  go  to  work,  and 
if  the  creamery  board  is  unwilling 
to  provide  needed  equipment,  the 
operator  had  better  leave  the  job 
alone.  It  takes  a  long  time  for  an 
operator  to  regain  a  reputation  when 
it  has  once  been  lost,  and  after  all  it 
is  a  man's  reputation  for  doing  good 
work  that  determines  his  earning 
capacity,  and -it  is  every  operator's 
duty  to  avoid  placing  himself  in  a 
position  where  his  reputation  may 
be  lost  over  night. 


The  hot  weather  of  the  past  few 
weeks  has  caused  trouble  and  losses 
in  a  great  many  creameries;  much 
of  the  cream  has  been  delivered  in  a 
more  or  less  sour  condition,  and  the 
operators  have  had  their  troubles  to 
keep  up  the  quality  of  their  butter. 
The  creameries  that  have  enforced 
strict  grading  rules  have  probably 
suffered  but  little  due  to  poor  quality 
cream,  as  the  sour  cream  has  been 
placed  in  second  grade  and  paid  for 
accordingly.  The  patron  hauling  to 
a  creamery  where  cream  grading  is 
practiced  is  to  be  congratulated,  as 
he  gets  a  square  deal  at  all  times;  if  his 
cream  is  good  he  gets  a  good  price, 
and  if  it  is  poor  he  gets  a  poor  price, 
and  what  more  could  he  ask? 


The  old  method  of  paying  the  same 
price  for  all  kinds  of  cream  will  soon 
be  entirely  our  of  date,  and  it  will  be 
a  blessing  to  the  dairy  industry  when 
this  method  meets  its  final  end. 


Iron  River,  Mich. — General  con- 
tract let  to  A.  H.  Proksch,  Iron  River, 
Mich.,  for  building  creamery.  Archi- 
tect Kampfer  and  Buetow,  506  West 
Central  Ave.,  St.  Paul,  Minn. 


We 


need  more  of  the  Fancy  Creamery  Butter  than  we 
are  receiving.  Let  us  prove  to  you  that  what  we 
have  been  telling  you  in  this  space  are  facts.  We 
can  not  do  this  unless  you  mark  your  next  and 
succeeding  shipments  to  us.    Let's  do  it  today. 


CM. Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref.— Com  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 
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or 


BITTER 


Old  Hi  Score  is  Happy  Because 

Ericsson's  Culture  is  Winning 

The  First  Prize  Winner  at  the  Minnesota  Contest,  just  closed,  used  our  Cul- 
ture, as  did  most  of  the  buttermakers  successful  in  taking  high  scores.  The  win- 
ners of  the  July  Iowa  Contest  also  used  our  Culture. 

Minnesota  Contest 
Butter 

1st.— W.  S.  Clemmenson,  Pratt    95£ 

Alfred  Camp,  Owatonna  93 j 

J.  H.  Steinke,  Eden  Valley  93  i 

Julius  Ramsey,  Glenville  934 

L.  C.  Herman,  Lester  Prairie  93j 

C.  W.  Carlson,  Moose  Lake  93 1 

Fred  W.  Dehn,  New  Ulm  93i 

A.  E.  Groth,  Albert  Lea  931 

Albert  Camp,  Goodhue  93j 

Cheese 

1st. — J.  M.  Baumgartner,  West  Concord  97 

Iowa  Contest 
Whole  Milk  Class 

1st. — F.  H.  Harms,  Tripoli  95^ 

Gathered  Cream  Class 

1st. — A.  Fenger,  Whittemore  94 

R.  J.  Allenstein,  Bremer  94 

You  realize,  of  course,  the  importance  of  a  good  Culture,  one  that  produces  the 
flavor  that  all  judges  of  good  butter  fall  for  and  produces  it  all  the  time  without  fail. 

There  are  some  important  contests  coming  off  soon.    Get  ready  for  them  by  or- 
dering our  Culture.   It  will  help  you  win. 

SAMPLES  FREE 

Elov  Ericsson  Co.  h%¥fi£Xi{8?. 


Temperature 
Does  Not 
Vary 


Even  in  the  Hottest  Time 

EIGHT  YEARS 

We  say— after  using  WATER-PROOF  INSULATION  thirteen  years, 
and  now  the  temperature  hardly  varies  from  Saturday  night  to  Monday 
morning,  even  in  the  hottest  weather,  is  some  record  for  insulation. 

This  statement  coming  from  James  Rasmussen,  manager  of  the  Albert 
Lea  State  Creamery,  where  they  keep  all  kinds  of  records,  means  something. 

Read  all  he  has  to  say. 

Experimental  Station,  Albert  Lea,  Minn.,  April  5,  1921. 
Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

Referring  to  your  letter  of  March  30th,  will  say  that  the  Waterproof  Lith 
insulation  which  we  bought  from  you  in  February,  1913,  for  insulating  our 
ice  box  has  given  us  the  best  of  satisfaction. 

The  fact  that  the  temperature  in  the  refrigerator  does  not  vary  but 
slightly  from  Saturday  night  to  Monday  morning,  even  in  the  hottest  time 
of  the  season,  would  prove  that  the  insulation  is  in  practically  as  good  con- 
dition as  at  the  time  it  was  put  in,  eight  years  ago. 

The  size  of  our  refrigerator  is  8  x  15,  13  feet  high  and  it  has  six  inches 
of  insulation  in  the  walls,  ceiling  and  floor. 

Yours  very  truly, 

JAMES  RASMUSSEN,  Mgr. 

Remember— There  is  no  substitute  for  WATER-PROOF  LITH.  Be 
sure  that  is  what  is  specified  in  your  next  job  of  insulation. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Removing 
False  Opinions 

It  is  not  only  interesting  but  al- 
most pathetic  to  listen  to  the  many 
wild  ideas  some  creamery  man- 
agers have  about  the  sale  of  butter, 
and  the  imaginary  profits  or  ad- 
vantages that  are  to  result  by  ship- 
ping in  car  lots  and  by  selling  their 
own  butter. 

We  earnestly  hope  and  trust 
that  the  creameries  can  be  quickly 
organized  so  they  can  ship  in  car 
lots  and  sell  their  own  butter,  or 
at  least  have  their  own  representa- 
tives on  the  market,  so  they  can 
save  these  leaks  and  losses  that 
are  now  supposed  to  exist. 

We  have  always  held  and  advo- 
cated that  the  creameries  should 
at  least  have  one  representative 
on  each  of  the  leading  markets,  so 
they  could  obtain  first  hand  and 
unbiased  information  as  to  the 
actual  condition  of  the  butter  and 
the  prices  it  sells  at.  While  we  can 
not  see  how  this  will  bring  them 
any  more  money,  but  simply  add 
more  expense,  we  think  it  would  be 
a  good  thing  for  the  butter  firms  as 
well  as  for  the  creameries  to  have 
their  own  representatives  tell  them 
when  the  butter  is  good  or  poor 
and  what  the  butter  actually  sells 
for,  as  this  should  remove  a  good 
deal  of  the  suspicion  and  imaginary 
defects  now  supposed  to  exist. 

The  Chicago  Dairy  Produce 
quotes  a  representative  of  an 
association  of  creameries  on  the 
market  as  follows:  "I  know  from 
my  own  experience  that  it  is  advan- 
tageous for  an  organization  of 
creameries  to  have  a  representa- 
tive in  each  large  market.  He  can 
remove  many  false  opinions  and 
bring  about  a  better  understanding 
between  the  producer  and  dealer. 

"I  came  into  this  market  with 
many  prejudices  and  some  wrong 
ideas  that  have  been  corrected, 
as  I  have  learned  the  merchant's 
situation — what  his  troubles  are 
and  how  he  meets  them.  I  have 
learned  how  easy  it  is  to  get  wrong 
ideas,  when  a  case  is  not  thor- 
oughly understood.  A  person  in  a 
place  such  as  I  have  can  render 
profitable  service  to  his  associa- 
tions and  make  his  work  satisfac- 
tory to  the  merchants." 

We  repeat:  Organize  and  get 
action  quick.  It  will  result  in 
more  expenses,  but  ought  to  bring 
some  benefits  to  the  butter  con- 
sumers and  merchants — possibly 
more  than  to  the  creameries  and 
producers  in  better  quality. 

Due  to  the  fierce  competition 
now  existing  much  poor  butter  is 
sold  and  paid  for  as  good  butter 
which  is  all  wrong,  still  many  think 
they  are  not  gettirg  enough.  Let's 
help  remove  false  opinions. 


FOX  RIVER 
BUTTER  CO. 

(In  corporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 


Formerly  Minnesota  Batter  and  Cheese  Makers  Ass  n. 

312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Sorenson,  Stale  See'y.— Tel.  Garfield  2901 


PICNIC  BY  No.  13 


At  Detroit  Lake  August  14th. 


Don't  forget  the  picnic  of  District 
No.  13  on  Sunday,  August  14th,  at 
Detroit  Lake!  Secretary  Henry  L. 
Suhr,  Frazee,  has  fixed  the  weather- 
man and  from  his  former  connection 
with  the  fish  and  game  commission, 
has  a  pull  with  the  fish  that  is  guar- 
anteed to  land  them  in  great  numbers 
in  the  laps  of  the  members  and  their 
families.  Mr.  Suhr  knows  some  of  the 
biggest  ones  by  name  and  has  them 
trained  for  the  event.  They  come 
when  he  calls. 


POSTPONED  CONVENTION 


Favored  by  District  No.  6. 

District  No.  6,  at  a  meeting  held  at 
Mankato  July  28th,  expressed  itself 
as  being  against  holding  the  state 
convention  during  the  National  Dairy 
Show,  favoring  a  date  a  little  later. 

One  application  for  membership 
was  received,  but  laid  on  the  table 
for  further  investigation.  Secretary 
A.  H.  Dannheim,  Good  Thunder, 
reports. 

J.  B.  Johnson,  of  the  Minnesota 
Co-operative  Creameries'  Association, 
gave  an  outline  of  the  plans  of  that 
organization.  President  M.  A.  Schons, 
Mankato,  was  in  the  chair.  Butter 
was  scored  by  A.  D.  Fischer  as 
follows: 

H.  Wenger,  92 |;  A.  H.  Dannheim, 
92|;  M.  M.  Sorenson,  92;  F.  C. 
Precht,  911;  G.  C.  Pettes,  91i 

Fourteen  members  were  in  attend- 


DISTRICT  No.  15 


Has  Good  Picnic. 


District  No.  15  had  a  very  nice 
picnic  at  Antlers  Park  July  17th, 
Secretary  Ernest  Nelson,  Blakeley, 
reports.  A  heavy  rain  in  the  morning 
kept  many  from  attending  on  account 
of  bad  roads.  The  rain  could  not 
stop  Sam  Haughdahl  and  Senius 
Nelson  with  their  families,  of  St. 
Peter,  nor  J.  A.  Fisk  and  wife  and 
daughter,  of  St.  Paul.  The  day  was 
spent  in  bathing,  watching  a  ball 
game  and  dancing  to  very  good 
music. 


DISTRICT  No.  28 


Report  of  Meetings. 


At  a  meeting  of  District  No.  28, 
held  at  Lake  Benton  July  17th,  and 
presided  over  by  Vice-president  S.  H. 
Carlson,  Hadley,  various  district  busi- 
ness matters  were  acted  upon.  It 
was  also  decided  to  hold  the  next 
meeting  at  Hills,  September  25th, 
according  to  report  of  Secretary  Fred 
Jacobsen,  Lake  Benton. 

Fritz  Lehmberg,  Hills,  a  member  of 
No.  28,  reports  as  follows: 


Jacobsens  Fine  Hosts 
I  want  to  say  that  we  trust  in  our 
good  secretary,  Mr.  Fred  Jacobsen, 
to   keep  every  one   posted   of  our 
meetings,  but  as  the  good  luck  would 


$J.OO  $0.00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Fire  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Steriliser  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug...   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


Dairy  Supply  Service 


.  MEANS ■ 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Ci?e  Us  a  Trial 

The  Dairy  Supply  Co. 

119-112  Second  St.  N  MINNEAPOLIS 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons  v 
Paraffined  Ice  Cream  Can  Liners 

WRITE  US 


have  it,  we  had  a  chance  to  meet 
right  in  his  creamery,  so  I  am  afraid 
he  might  leave  something  out,  when 
he  writes  and  reports  our  meeting. 

We  started  out  from  Hills  at  five 
o'clock  A.  M.,  and  had  the  pleasure  of 
getting  to  Lake  Benton  when  Fred 
had  just  gotten  his  breakfast,  a  dis- 
tance of  sixty-eight  miles;  it  was  far, 
but  a  nice  drive. 

Fred  being  somewhat  surprised 
remarked  that  it  must  be  with  oper- 
ators the  same  as  with  some  of  our 
creamery  patrons — those  who  live 
the  furthest  away  come  the  first,  and 
some  who  live  close  don't  come  at  all. 
Every  one  present,  of  course,  was 
taken  in  and  shown  the  nice  plant 
Mr.  Jacobson  has  charge  of,  and  after 
every  one  present  had  seen  every 
space  in  a  sanitary  butter  factory, 
we  were  taken  to  Fred's  nice  home, 
where  Mrs.  Jacobsen  made  it  nice 
and  comfortable  for  every  one.  We 
also  had  the  pleasure  of  seeing  all  of 
Fred's  prizes  he  has  won,  of  which  he 
can  well  be  proud,  and  it  is  only  a 
creamery  operator  who  knows  what 
it  all  meant  to  get  then  and  that  it  is 
not  by  any  means  luck,  but  hard  work. 

After  all  were  there,  we  went  out 
to  the  lake  and  had  our  dinner,  and 
indeed  it  is  needless  to  say,  we  had 
plenty  of  good  things  to  eat.  We 
then  went  back  to  the  creamery, 
where  our  meeting  took  place,  which 
our  secretary  will  report,  regarding 
the  business  done.  The  day  was  a 
fine  day,  and  we  regret  that  all 
members  were  not  present,  as  the 
roads  were  good,  and  there  could 
not  be  any  excuse  for  anyone  not 
being  there.  Thanks  again  to  Mrs. 
and  Mr.  Fred  Jacobsen  for  the  kind 
and  courteous  treatment  given  to  all 
present.  It  was  a  140-mile  trip  to 
this  district  meeting  for  some  of  us, 
which  we  do  not  regret. 


Among  the  Members 

J.  H.  Cockrell  has  changed  his  ad- 
dress from  Gonvick  to  Blackduck. 

C.  H.  Moulton,  Miles  City,  Mont., 
has  gone  to  Bismarck,  N.  D. 

Anton  Aastrup,  junior  member,  is 
now  in  Minneapolis. 

R.  H.  Enkhaus,  Moorhead,  is  now 
with  the  Delta  Milk  Products  Associa- 
tion, Escanaba,  Mich. 

A.  W.  Seidel,  St.  Paul,  has  taken 
charge  of  the  Marystown  creamery 
near  Shakopee. 

E.  O.  Quenvold,  Fergus  Falls,  in 
partnership  with  others,  has  pur- 
chased the  ice  cream  business  and 
bottling  works  of  Walz  Bros.,  Detroit, 
and  has  removed  to  that  city.  The 


Guess- Work  is  Going 

The  modern  dairyman  is  throwing  aside  guess  work 
and  unscientific  methods  of  production.  He  is  out  to 
make  the  dollar  work  harder  than  ever  before. 

One  thing  he  has  determined,  and  that  is  to  place 
the  cleaning  problems  of  the  dairy  upon  a  sure,  con- 
venient and  economical  basis,  a  resolution  easy  to 
accomplish  by  standardizing  the  use  of 

* —        r>a  Iryman 's 


for  all  dairy  cleaning  purposes. 

In  doing  this  the  modern  Dairyman  is  supporting 
the  judgement  of  hundreds  of  the  leading  Creamery- 
men,  Cheese  Makers  and  Dairymen  the  country  over 
who  have  long  profited  by  the  sweet,  wholesome,  san- 
itary cleanliness  which  this  cleaner  so  dependably 
supplies. 

EUminate  guess-work  in  cleaning  by  ordering  from 
your  supply  house. 

IT  CLEANS  CLEAN. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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new  owners  will-fcake-mer  the  business 
September  1st  and  expect  to  enlarge 
and  remodel  the  plant  so  as  to  make 
it  one  of  the  most  modern  in  the  state. 
The  business  will  include  the  handling 
of  all  kinds  of  farm  produce.  Mr. 
Quenvold  has  a  record  second  to  none 
in  the  state  as  a  creamery  manager 
and  operator,  and  his  host  of  friends 
will  wish  him  success  in  his  new  ven- 
ture. 

Chris  Drivdahl  has  moved  his 
family  to  Bird  Island. 

Mr.  Skoglund,  Fort  Ripley,  is  at 
present  inspecting  butter  for  the 
Navy  at  Ellendale. 

Nick  J.  Michels  reports  that  the 
Pickwick  creamery,  Lamoille,  has 
closed  for  want  of  cream. 

Peter  J.  Olson  has  resigned  his 
position  as  operator  of  the  co-oper- 
ative creamery  at  Forada. 

John  Knudsen,  Minneapolis,  is 
relieving  Joe  C.  Dugan  at  Dodge 
Center,  while  the  latter  is  on  vacation. 

John  Nelson,  Pelican  Rapids,  has 
accepted  a  temporary  position  with 
the  Midway  City  Creamery  Co.,  New 
Rockford,  N.  D. 

Geo.  A.  Miller,  with  the  J.  G.  Cherry 
Company,  came  down  from  the  North 
country  of  butter  and  lakes  last  week 
and  while  in  St.  Paul  took  time  to 
shake  hands  with  his  many  friends 
here. 

C.  O.  Pearson  has  recovered  from 
his  illness  and  has  again  taken  charge 
of  the  Silver  Creek  co-operative 
creamery  at  Osseo.  E.  T.  Hagberg, 
Cokato,  substituted  during  his  ab- 
sence. 

Alexander  Johnson,  Lafayette, 
treasurer  of  the  Association,  with  Mrs. 
Johnson  and  son  Ralph,  spent  a  few 
days  in  the  Twin  Cities  last  week, 
and  from  here  made  a  motor  trip  to 
Duluth.     Mr.   Johnson  is  manager 


of  the  co-operative  creamery  at  Lafay- 
ette and  was  on  his  annual  vacation. 

N.  Jensen,  Tyler,  has  accepted  the 
position  as  manager  of  the  new  co- 
operative creamery  at  Russell,  and 
will  supervise  the  building  of  the  plant. 
The  new ,  association  has  bought  the 
equipment  of  the  Current  Lake  cream- 
ery, which  has  been  standing  idle  for 
three  years,  and  will  install  it  in  the 
new  plant. 

Geo.  Gay,  operator  of  the  Havana 
creamery,  near  Owatonna,  and  Mrs. 
Gay,  have  suffered  the  loss  of  their 
three-and-a-half  months  old  baby 
boy,  who  died  July  24th.  The  great 
majority  of  the  membership  being 
family  men.  Mr.  and  Mrs.  Gay  may 
feel  sure  of  real  sympathy  from  all 
members. 

M.  J.  Warner  has  resigned  as 
operator  of  the  Winnebago  co-oper- 
ative creamery  and  is  going  into 
business  for  himself  at  Tracy.  "How- 
ever, I  wish  to  continue  my  member- 
ship in  the  Association,"  writes  Mr. 
Warner,  "as  I  count  it  a  privilege  to 
belong  to  such  an  organization." 
Harry  Summers  is  the  new  operator 
at  Winnebago. 


MAY  BUTTERFAT  PRICES 


Paid  By  Minnesota  Co-operative 
Creameries. 


35 


No.  of 
Cream- 
eries 

4  paid 
7  paid 

10  paid  34 
16  paid  33 
25  paid  32 
34  paid  31 
34  paid  30 
18  paid  29 
23  paid  28 
16  paid  27 

7  paid  26 

11  paid  25 
1  paid  24 
1  paid  23 
1  paid  22 


Price  Av.Net 
Paid  for  Price  Rec. 


Butter- 
fat 
Cents 
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DISTRICT  No.  14 


Holds  Meeting  at  St.  James. 


District  No.  14  held  a  good  meeting 
at  St.  James  July  21st.  State  Secre- 
tary James  Sorenson  gave  a  talk  on 
association  matters  and  on  the  cream- 
ery business  in  general.  Secretary 
J.  J.  Thul  reports  the  following  butter 
scores: 

F.  O.  Thompson,  93J;  A.  Geo. 
Nelson,  92^;  A.  R.  Becker,  92 §;  J.  J. 
Thul,  92 \. 


for 

Butter 
Cents 

29.06 

29.93 
29.30 
29.24 
28.14 
27.86 
27.63 
27.14 
26.94 
26.16 
26.36 
25.44 
24.00 
25.72 
25.00 

Average  net  price  paid  by  above 

208  co-operative  creameries.  $.3080 
Average  price  New  York  extras, 

May....  3188 

Average  price  New  York  extras, 

May  1  to  June  15  3168 

Average  pounds  butterfat  received  per 

creamery   19,291  lbs. 

The  above  is  a  summary  of  reports 
received  from  208  co-operative  cream- 
eries in  different  sections  of  Minnesota 
for  May  1921  by  A.  J.  McGuire  of  the 
Agricultural  Extension  Division,  Min- 
nesota University  Farm. 


Av. 
Over- 
run 
Per 
Cent 

22.70 
23.01 
24.37 
22.99 
23.28 
23.66 
23.35 
23.44 
22.84 
22.82 
22.55 
22.48 
24.30 
21.95 
23.00 


Average 
Amount 
Butterfat 
Received 
Pounds 


25,603 
26.917 
32,169 
27,910 
19,287 
20,845 
18,975 
19,763 
13,148 
18,772 
7,138 
8,772 
3,185 
3,591 
5,756 


Jonesdale,  Wis. — Cheese  factory 
burned  at  Jonesdale. 


Acid  Test  in  Cream  Grading 
Round  Prairie,  Minn. — Beginning 
August  1st  the  Round  Prairie  Co- 
operative Creamery  Co.  will  place  in 
first  grade  only  cream,  testing  at 
least  twenty-two  per  cent  butterfat, 
and  less  than  thirty  per  cent  acid, 
and  which  otherwise  is  clean  and  fresh. 
Fred  Beck  is  the  operator. 


GALLAGHER  BROS. 


Want  Shipments  of 


MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  :  National  Produce  Bank  of  Chicago 
( The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


F.  G.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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When 

You 

Think 

°f. 

Chicago 
Think 

of 


Hoar's  Butter  House 

and  mark  what  we  say- — 


No  one  neglected  here. 

No  after  regrets  go  with  our  returns. 

No  need  to  look  further  for  best  returns. 

No  chance  to  lose,  we're  financially  strong. 

No  money  comes  easier  than  the  money  we  save 

you  with  our  high  returns. 

Ship  us  your  next  shipment  of  Butter,  we  guarantee 
entire  satisfaction. 

J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Rectfrd* 


STERLING  — The  Compressor  with  which  any  operator  can  make 
good. 

STERLING  Compressors  make  good  every  day  in  the  year. 

STERLING  Compressors  are  right  on  the  job  all  of  the  time,  under 
all  conditions. 

STERLING  Compressors   with   inexperienced   operators  can  do 
100  per  cent  efficient  work. 

STERLING  Compressors  whose  splendid  performance  is  a  constant 
delight  to  the  operator. 

STERLING  machines  are  operated  with  ammonia  on  the  shop 
testing  floor  before  shipment,  and  are  adjusted  with  absolute  accuracy. 

STERLING  Compressors  have  a  25  per  cent  heavier  crank  shaft 
than  any  other  machine  of  a  like  capacity. 

Ask  for  a  detailed  explanation  of  the  bestness  of  a  Sterling. 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


WISCONSIN  STATE  FAIR 


Larj§e  Premium  Fund — Entry 
Date  August  22nd. 


To  Wisconsin  Buttermakers: 

The  Wisconsin  State  Fair  will  be 
held  August  29th  to  September  3rd, 
this  year.  I  appreciate  the  very  fine 
way  in  which  the  buttermakers  over 
the  state  responded  to  the  call  for 
exhibits  in  the  cold  storage  butter 
class  number  1,  and  now  I  call  upon 
you  to  make  an  exhibit  in  the  regular 
creamery  butter  class  number  2. 
The  State  Fair  Board  offers  $650  in 
this  class  to  be  pro  rated  on  all  butter 
scoring  90  and  above,  and  $5.00 
additional  for  every  exhibit  over  124. 
There  is  also  offered  a  first  prize  of 
$15.00,  a  second  prize  of  $10.00,  and 
a  third  prize  of  $5.00.  Also  a  cash 
prize  of  $2.00  regardless  of  the  score 
received  together  with  a  season  ticket 
to  the  Fair,  and  eight  district  prizes. 
The  premiums  are  very  liberal  and 
every  buttermaker  in  the  state  should 
take  advantage  of  this  offer  and  make 
an  exhibit  in  this  class  at  the  State 
Fair. 

An  exhibit  at  the  State  Fair  from 
every  buttermaker  in  the  state  would 
result  in  a  great  advertisement  for 
Wisconsin  Creamery  butter.  There- 


fore, you  are  urged  to  make  an  exhibit. 
An  entry  fee  of  $2.00  only  will  be 
charged  which  must  be  sent  to  Mr. 
O.  E.  Remey,  secretary  of  the  State 
Fair,  West  Allis,  Wisconsin,  at  the 
same  time  of  sending  the  exhibit  of 
butter,  together  with  an  entry  blank 
properly  filled  out.  An  entry  blank 
and  shipping  tags  have  been  mailed  to 
every  buttermaker  in  the  state,  but 
if  for  any  reason  any  buttermaker  does 
not  receive  them,  please  write  me  and 
they  will  be  sent  promptly.  Send 
your  exhibit  express  prepaid  so  that 
it  will  reach  the  State  Fair  Park  not 
later  than  August  22nd,  because  the 
butter  is  to  be  all  scored  and  placed 
in  shape  in  the  refrigerator  before 
the  Fair  opens.  Send  to  your  cream- 
ery supply  house  for  a  20-pound  tub, 
either  ash  or  spruce,  at  once,  so  that 
you  will  be  sure  to  get  it  in  time. 

The  butter  will  be  sold  at  the  close 
of  the  Fair  and  prompt  remittance 
will  be  made  to  you,  together  with  the 
premiums  and  pro  rata  money  won 
by  you.  Don't  fail  to  make  an  exhibit 
and  help  advertise  Wisconsin  butter. 

Hoping  that  we  may  have  the  best 
and  largest  exhibit  of  butter  ever  made 
at  the  Wisconsin  State  Fair,  I  am 

Yours  very  truly, 

H.  C.  Larson,  Member 
State  Fair  Dairy  Advisory  Board. 


DISTRICT  No.  14  TO  MEET 


At  Hudson  August  11th. 


L.  Dickey,  Glenwood  City,  secre- 
tary of  District  No.  14,  announces 
at  meeting  of  that  district  at  Hudson 
on  Thursday,  August  11th.  All 
members  are  urged  to  be  present  and 
bring  a  jar  of  butter,  as  a  good  lively 
butter  scoring  contest  is  wanted. 


MEETING  AND  PICNIC 


Of  District  No.  13. 


DISTRICT  No.  11 


District  No.  13  of  the  Wisconsin 
Buttermakers'  Association  held  a  very 
successful  meeting  and  picnic  at  Vilas 
Park  in  Madison  Wednesday  after- 
noon, July  20th. 

Dairy  and  Food  Commissioner 
Emery  gave  a  very  fine  address  in 
which  he  urged  the  buttermakers  to 
assume  individual  responsibility  for 
leadership  in  the  promotion  of  a 
better  dairy  and  creamery  business  in 
the  state. 

Other  addresses  were  made  by  C.  J. 
Dodge,  president  of  District  Associa- 
tion, J.  U.  Sprecher,  representing  The 
A.  H.  Barber  Creamery  Supply  Co., 
and  State  Secretary  Larson. 

After  the  program  a  fine  picnic 
supper  was  served. 


To  Picnic  at  Blair  Aug  7th. 
District  No.  11  will  hold  a  picnic  at 
Blair  on  August  11th,  Secretary 
Robert  V.  Sleyster,  Cochrane,  an- 
nounces. All  members  and  their 
families  are  expected  to  attend  and 
bring  their  lunch  baskets. 


Bozeman,  Mont. — At  a  meeting 
held  in  the  office  of  the  county  agent, 
plans  for  the  organization  of  a  co- 
operative creamery  for  Bozeman  were 
completed.  A.  E.  Westlake,  N.  L. 
Towne,  Dr.  Joseph  Piedalue,  Harold 
Elliott,  C.  E.  Sime,  T.  L.  Simpson 
and  Lester  Robinson. 


Established 
1897 


NET  WORTH 
EXCEEDS 


$300,000.00 


THE  PETER  |—  Q  X  5DN5  CD 

The  Fastest  Growing  Produce  House  in  Chicago 

Sales  Chicago  Office  1920   -    -  $8,249,893.79 

We  have — MONEY— for  prompt  payment. 

REPUTATION— making  honest  dealings  certain. 
ORGANIZATION— assuring  efficient  handling. 
OUTLET— giving  ready  sales. 
NEED — for  your  butter. 

SHIP  US 


168  W.  South  Water  Street 


CHICAGO,  ILLINOIS 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades— Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Bulter' Cheese  and  E^s 


{Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 


149  Reade  Street 


NEW  YORK 


References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


M.  J.  Weinberg  &  Bro.  Butter 

li ,.f/)rr>n      •<  •   Atlantic  TJatJnna  1 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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Satisfaction  Brings  Business 

 That's  why  so  many  Creameries  are 

shipping  us — We  satisfy  the  particular. 


ZIMMER  &  DUNKAK,  Inc.  [safety  first 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


Advice  from  Government  Agents  on 
Storing  Butter 

In  the  June  market  notes  addressed  to  Vermont  Creameries,  W.  R.  Jones, 
Dairy  Manufacturing  Specialist,  and  G.  Mulholland,  Field  Agent  in  Marketing, 
write  as  follows: 


"BUTTER  FOR  STORAGE  PURPOSES 

"A  number  of  Creameries  are  contemplating  the  storage  of  the  June  sur- 
plus butter,  which  is  due,  no  doubt,  to  the  present  market  value. 

"It  should  be  kept  in  mind  if  the  best  returns  are  to  be  expected  on  storage 
butter,  that  the  best  quality  of  cream  should  be  used,  pasteurized  and 
churned  with  low  acidity." 


Why  should  "THE  BEST  QUALITY  OF  CREAM  BE  USED?" 


Ash  or  Steel  Hoops 


BECAUSE  OF  THE  KNOWN  FACT  that  STORAGE  puts  a  test  on  butter  that  none  but'that^whichllS  made  from 
THE  BEST  quality  of  cream,  properly  cooled  and  churned  at  the  right  temperature  can  even  hope  to  retain  that  rich,  sweet, 
fine  flavor  and  aroma  of  the  grass  butter  season,  without  going  off  in  flavor,  arid  sell  at  correspondingjprices  after  months  in 
storage. 

AND  A  TEST  IS  ALSO  PUT  UPON  THE  TUBS  in  being  HELD  in  storage  FOR  MONTHS— the  Tubs  play  an 
important  part. 

CREAMERY  MEN  WHO  USE  SCHMIDT  BROS.  TUBS  KNOW  THIS. 

THESE  MEN  KNOW  that  Schmidt  Bros.  Tubs  are  made  from  full  dimension  THICKNESS  select  Southern  White  Ash 
material,  put  together  with  the  most  powerful  machines  by  skilled  workmen,  resulting  in  a  Tub  possessing  the  GREATEST 
carrying  STRENGTH  of  all  tubs.  .  ' 

AND  THEY  ALSO  KNOW  that  these  Tubs  CAN  BE  RELIED  UPON  to  convey  their  butter  to  market  and  hold  it  in 
STORAGE  so  as  to  COME  OUT  in  as  fine  a  condition  as  when  it  went  IN. 

ELGIN  E43TpT^RprTSSLu£  SM  PAN  Y 
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THE  JULY   BUTTER  SCORING 


At  The  Wisconsin  Dairy  School. 


By  Prof.  E.  H.  Farrington. 


The  butter  received  from  cream- 
eries in  the  state  this,  month  showed 
the  effects  of  our  extremely  '  hot 
weather.  All  the  tubs  of  butter  were 
forwarded  by  express,  and  the  journey 
from  creamery  to  Madison  in  the 
hot  baggage  cars  at  this  time  of  the 
year  did  not  improve  the  quality  of  the 
butter. 

Several  of  the  tubs  showed  melted 
butter  running  out  from  under  the 
cover  when  it  arrived  at  the  Dairy 
School.  We  immediately  placed  all 
the  butter  in  our  cold  storage  plant 
in  order  that  it  might  harden  and  be 
in  good  condition  for  the  four  judges 
who  began  their  work  bright  and  early 
on  Wednesday  morning,  July  27th. 

The  usual  four  judges  scored  each 
tub  of  butter.  They'  were,  J.  G. 
Boettseher  of  the  Dairy  and  Food 
Commission;  Axel  Madsen, -a  former 
dairy  school  instructor;  H.  C.  Larson, 
secretary  of  the  Buttermaker's  Asso- 
ciation; and  the  writer.  . 

I  think  the  judges  never  had  butter 
of  this  kind  to  score  before,  and  appa- 
rently the  heating  of  the  butter  during 
transportation  has  a  tendency  to 
bring  out  the  "cream-can"  flavor 
which  some  of  the  butter  showed  very 
distinctly. 

There  were  a  few  tubs  which  scored 
93,  and  one  scored  95.  The  judges 
had  a  chance  to  get  some  idea  of  how 
cows  feel  when  they  stand  in  the  hot 
pasture  and  fight  flies  on  a  "muggy" 
day. 

Some  of  the  butter  tasted  as  if  the 
cream  had  been  delivered  to  the  fac- 
tory in  open  wagons,  and  further  that 
the  cream  at  some  of  the  farms  had 


not  been  kept  ■-■"eWf-'frtWfrHh^fl'eam 
gathering  wagon  reached  the  house 
so  that  the  bacteria,  about  which  we 
hear  so  much  in  connection  with  the 
manufacture  of  dairy  products,  had 
an  opportunity  to  multiply  and  cause 
rapid  changes  in  the  tyitter. 

Nearly  everyone  .  of  the  judges 
noticed  the  so-called  "heat  Taste" 
which  a  number  of  the  samples  of 
butter  seemed  to  have.  This  taste 
may  be  recognized  as  the  flavor  We 
get  when  the  thermometer  is  96  or 
higher  and  the  butter  is  in  liquid^form 
on  a  plate  at  the  dinner  table. 
The   State    Fair   Butter  Scoring 

All  the  buttermakers  who  have 
taken  part  in  these  Dairy  School 
scorings  which  have  been  held  each 
month  during  the  past  year  and  as 
many  as  possible  of  those  who  have 
not  been  with  us  during  the  year 
should  keep  in  mind  the  next  butter 
scoring  which  will  be  held  at  the 
State  Fair  in  Milwaukee. 

The  Dairy  School  accepts  the 
scores  our  members  obtain  on  their 
butter  at  the  State  Fair  as  one  of  the 
entries  for  the  year  in  the  annual 
record  which  is  kept  of  all  the  butter- 
makers  who  take  part  in  this  work. 

The  premiums  and  inducements 
offered  by  the  State  Fair  management 
are  certainly  liberal  to  the  butter- 
makers  this  year,  and  Ave  ought  to 
get  out  an  unusually  large  number  of 
entries  to  show  that  good  butter  is 
being  made  in  a  large  number  of  our 
Wisconsin  creameries  at  the  present 
time.  : 

Secretary  Larson  informs  me  that 
he  has  a  large  number  of  butter 
entries  already  in  cold  storage  at 
Milwaukee  which  are  to  be  scored 
at  the  State  Fair  and  he  expects  to 
collect  some  valuable  information 
concerning  the  keeping  quality  of  the 


fratter-^^Tade  "by  the  buttermaker's 
sending  tiresT?  early  entries.  This 
keeping  quality  test  as  well  as  th« 
fresh  butter  scores  and  the  libeir^* 
premiums  offered  this  year  ought!  toi 
bring  out  a  record  breaking  number 
of  entries  in  the  biitter  department 
at  the  State  Fair.  [ 

|  |73^J  

'MICHIGAN  ALLIED  DAIRY 

ASSOCIATION 
1922  Annual  Convention  and 
Dairy  Show  in  Saginaw. 


The  Michigan  Allied  Dairy  Asso- 
ciation, which  numbers  among  its 
affiliations  all  branches  of  the  dairy 
industry  in  Michigan,  will  hold  its 
1922  Annual  Convention  and  Dairy 
Show  in  the  City  of  Saginaw  in 
February.  The  tentative  dates  are 
February  14th  to  17th,  both  inclusive, 
according  to  an  announcement  made 
by  H.  D.  Wendt,  general  secretary 
of  the  Association,  which  has  head- 
quarters at  Lansing. 

The  Municipal  Auditorium  which  is 
almost  ideally  suited  for  the  purpose  in 
question  has  been  made  available  by 
the  Saginaw '  Board  of  Commerce. 
This  building-has  available  for  exhibit 
purposes' approximately  twenty  thou- 
sand square  feet  jof  floor  space,  a 
Convention  Hall  for  meeting  purposes, 
seating  600  people,  and  several  smaller 
rooms  suitable  for  sectional  meetings 
of  the  Association.  The  main  balcony 
has  a  seating  Capacity  of  more  than  a 
thousand.  The  total  seating  iapacity 
of  this  building,  where  no  space  is 
used  for  exhibit  purposes  in  4,000. 


W  ayne.  Neb. — F^red  E.  Knell,  who 
was  engaged  in  the  produce  business 
in  Omaha,  has  established  the  Olive 
Produce  Company,  to  be  located  in 
the  building  just  north  of  Kay  & 
Bichel's  implement  house. 


ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


for  fifty  years  —  _ 

3    WAYNE  &  LOW,  Inc. 


159  W.South 
Water  Street 


have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

^[Their  FACILITIES  are  unexcelled — their  capital  is  ample — their  RESPONSIBILITY  is  unquestioned. 
^Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    <|Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  NV^oSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 

eSserc.  hTugdA'hl?  DETROIT  MINN.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 
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A  Letter  to  the  Creameries: 


THE  HOBBY  OF  GUDE  BROTHERS,  KIEFFER  CO. 

June  20th,  1921. 

Our  hobby  is,  and  has  been,  to  create  a  large  demand  for 
SWEET  CREAM  BUTTER,  or  butter  made  from  sweet  cream. 
By  persistent  efforts  and  at  a  considerable  expense  in  advertising, 
etc.,  for  the  past  two  years,  we  have  been  able  to  break  the  ice  and 
have  now  created  a  large  demand,  a  greater  demand  than  we  are 
able  at  present  to  fill. 

We  invite  all  creameries  that  are  so  situated  as  to  make  this 
SWEET  CREAM  BUTTER  to  immediately  get  in  touch  with  our 
MR.  O.  A.  STORVICK,  Albert  Lea,  Minnesota,  or  with  us  at  21 
Jay  Street,  New  York  City,  and  we  will  gladly  communicate  you 
our  proposition.    We  ask  for  your  whole-hearted  co-operation. 

If  our  hobby  is  to  be  carried  out  to  its  completion  your  support 
is  essential.  The  neutralization  of  sour,  overripened  poor  cream 
will  become  a  thing  of  the  past  and  everybody  will  be  happy.  Con- 
sequently, the  producers  will  be  assured  of  the  American  butter 
market.  The  creameries  that  produce  SWEET  CREAM  BUTTER 
will  then  reap  the  deserved  financial  benefit. 

,  We  believe  it  is  a  step  backward  in  dairying  to  permit  cream 
to  develop  to  such  a  degree  of  sourness  that  neutralization  is  nec- 
essary in  order  to  pasteurize  the  cream  for  butter  making.  Such 
neutralization  reflects  on  the  whole  dairy  interest. 

Yours  very  truly, 

THE  SWEET  CREAM  BUTTER  HOUSE 

GUDE  BROS.  KIEFFER  CO. 

21  JAY  STREET,  NEW  YORK 

P.  H.  KIEFFER,  President 
Western  Representative:    O.  A.  STORVICK,  ALBERT  LEA,  MINN. 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


OLD  ST.  PAUL'S  CHAPEL 
Curiously  enough,'  the  Broadway  end  of  the 
building  is  the  rear,  for  the  church  was  built 
fronting  on  the  river;  and  in  the  eld  days  a 
pleasant  lawn  sloped  down  to  the  water's  edge, 
which  was  then  on  the  line  of  Greenwich 
Street.  One  effect  of  St.  Paul's  thus  looking 
away  from  Broadway,  is  to  give  us  at  the  portal 
an  increased  sense  of  remoteness  from  the 
great  thoroughfare  and  of  isolation  from  its 
strenuous  life,  so  that  all  the  more  readily  we 
yield  to  the  pervading  spell  of  the  church- 
yard's peaceful  calm.  It  is  modeled  after 
St.  Martin's  in  the  Fields,  London. 

After  the  burning  of  Trinity  in  1776,  St.  Paul's 
became  the  parish  church;  here  worshipped 
Lord  Howe  and  Major  Andre  and  the  English 
midshipman  who  was  afterward  King  George 
IV.  After  his  inauguration  at  Federal  Hall 
in  Wall  Street,  President  Washington  and 
both  houses  of  Congress  came  in  colemn  pro- 
cession to  St.  Paul's  where  service  was  con- 
ducted by  Bishop  Provost,  Chaplain  of  the 
Senate,  and  a  Te  Deum  was  sung.  Thereafter, 
so  long  as  New  York  remained  the  capital, 
the  President  was  a  regular  attendant  here; 
his  diary  for  Sunday  after  Sunday  contains 
the  entry:  "Went  to  St.  Paul's  Chapel  in  the 
forenoon."  Washington's  pew  remains  today 
as  it  was  then;  it  is  midway  of  the  church  on 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  ivnuway  8208 


1774  Marshall  Ave.     ST.  PAUL,  MINN. 


The  Great  Ai 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


i 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  pen 

We  solicit  your  sh 


See  That  Your  Next  Shipment  is 

N.  J.  or  to 


ti 

I 


ASK  US  FOR  OUR  CHICAGO  STE* 


Shipper  to  receive  even  more  prompt  returns  than  ew 
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tic  &  Pacific 
o. 

Chicago,  Illinois 

ALITY  BUTTER 


BUTTER  DEPARTMENT 

i  vise  you  as  to  market  conditions 

id  correspondence 

to  Us  Either  at  JERSEY  CITY, 
|  go  Branch 

Ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
lieries  at  Chicago  paying  them  top  prices,  enabling  the 
tuct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


the  left  aisle,  and  is  marked  by  the  Arms  of 
the  United  States  on  the  wall.  Across  the 
church  is  the  pew  which  was  reserved  for  the 
Governor  of  the  State,  and  was  occupied  by 
Governor  Clinton ;  above  it  are  the  State  Arms. 
The  pulpit  canopy  is  ornamented  with  the 
gilded  crest  of  the  Prince  of  Wales,  a  crown 
surmounted  by  three  ostrich  feathers.  It  is 
the  only  emblem  of  royalty  that  escaped 
destruction  at  the  hands  of  the  patriots  when 
they  came  into  possession  of  the  city  in  1784. 

NEVER  A  BETTER  OPPORTUNITY 
We  are  receiving  from  a  large  number  of 
creameries,  but  not  enough  to  supply  the 
demand  of  our  thousands  of  stores.  The  make 
of  butter  at  these  creameries  is  decreasing 
and  will  as  winter  comes  on,  with  this  demand 
and  shrinkage  in  make,  it  forces  us  to  buy  on 
the  open  market.  We  prefer  to  buy  from  the 
creameries  direct  and  give  them  the  middle- 
man's profit.  At  present  we  are  taking  on  a 
large  number  more  shippers  and  still  want 
more — now  is  your  opportunity  to  get  your 
butter  going  direct  from  creamery  to  the  con- 
sumer by  using  our  "Direct  to  the  Consumer 
Service,"  thereby  saving  for  yourself  the 
middleman's  profit.  Write  us  for  further 
information  or  ship  us  a  trial  shipment.  Let 
us  show  you  what  we  can  save  for  you  by  your 
marking  your  next  shipment  to  us. 

(To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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THE  NATIONAL  DAIRY  SHOW 


By  W.  A.  McKerrow,  St.  Anthony 
Park,  Minn. 


One  of  the  greatest  educational 
institutions  known  to  the  dairy  world 
is  the  National  Dairy  Show  to  be 
held  at  the  Minnesota  State  Fair 
Grounds  the  second  week  of  October. 
We  are  indeed  fortunate  in  procuring 
this  great  institution  to  assist  in 
developing  the  new  dairy  regions 
which  lie  within  close  proximity  to 
the  Twin  Cities.  Minnesota  is  the 
greatest  butter  state  in  the  American 
Union,  both  from  the  point  of  produc- 
tion and  quality,  with  more  co- 
operative creameries  than  any  other 
three  states.  The  growth  of  dairying 
will  depend  largely  on  the  opportuni- 
ties afforded  in  the  way  of  more 
economical  production  and  manu- 
facture of  its  most  important  article 
of  food.  The  National  Dairy  Show 
should  play  a  very  important  part 
in  this  development. 

Mo"e  economical  production  lies  at 
the  foundation  of  successful  dairying 
and  the  increased  number  of  bred-for- 
production  dairy  cattle  is  a  necessary 
pait  of  this  development.  The  Na- 
tioral  Dairy  Show  will  assemble  the 
various  breeds  of  dairy  cattle  which 
are  the  most  perfect  specimens  from 
the  standpoint  of  show-ring  type  as 
well  as  ancestry,  which  stand  for 
production  because  the  breeding  of 
each  animal  has  been  carried  on  with 
the  greatest  care  and  judgment. 

It  is  estimated  that  not  more  than 
three  per  cent  of  the  dairy  cattle 
in  the  Northwest  are  of  pure  breeding, 


therefore,  there  is  great  opportunity" 
for  the  introduction  of  a  better  class 
of  dairy  cattle,  which  means  greater 
profits  for  the  labor  and  investment 
on  the  average  farm.  The  average 
cow  in  the  Northwest  is  estimated  to 
produce  about  190  pounds  of  butter 
per  year,  while  the  cattle  which  will  be 
assembled  at  the  National  Dairy  Show 
will  have  an  average  butter  produc- 
tion— either  the  individual  or  a  com- 
piled list  of  the  ancestry — of  over 
600  pounds.  This  is  an  example  that 
every  farmer  in  the  Northwest  should 
see  and  study  carefully  at  the  coming 
National  Dairy  Show,  October  8th  to 
15th. 

Cheaper  Production 

A  complete  exhibit  of  cow  testing 
association  cows  may  be  seen,  show- 
ing the  importance  of  better  feeding, 
care  and  management,  which  is 
brought  about  by  keeping  records  of 
the  dairy  herd.  With  a  very  carefully 
prepared  exhibit,  the  use  of  the  pure- 
bred sire  is  demonstrated  by  fifteen 
years'  work,  starting  with  a  common 
cow  and  building  up  by  the  use  of 
purebred  sires,  tripling  the  profits  by 
greater  production  per  cow.  The 
message  of  better  feeding  and  more 
economical  production  will  be  demon- 
strated throughout  the  entire  dairy 
cattle  exhibit  so  the  average  farmer 
can  grasp  the  idea  of  modern  dairying 
in  its  various  details. 

Dairy  farm  equipment  exhibits  will 
be  well  worth  earnest  study.  These 
will  show  the  economical  use  of  these 
modern  methods  in  the  most  intensive 
forms  in  the  various  types  of  dairy 
barns  and  dairy  houses. 


Better  Manufacturing  Methods 
Local  creameries,  cheese  factories, 
condensaries  and  other  types  of  dairy 
manufacturing  will  have  every 
opportunity  to  inspect  the  most 
modern  machinery  for  their  use,  and 
will  be  able  to  learn  the  details-by  con- 
tact with  experts  engaged  with  these 
displays.  If  the  Northwest  is  to 
continue  to  boast  as  leaders  in  the 
production  of  dairy  products,  it  is 
necessary  to  keep  abreast  of  the  times 
in  our  manufacturing  ideas.  Large 
and  interesting  exhibits  of  dairy 
products  demonstrations  on  the  value 
of  these  as  food  may  be  seen. 

The  why  of  the  National  Dairy 
Show  and  its  importance  to  the 
Northwest  can  not  be  summed  up  in 
a  few  words.  Its  first  importance  is 
its  educational  value  to  the  men  now- 
engaged  in  the  industry  and  those 
who  expect  to  become  dairymen 
sooner  or  later.  In  fact,  there  is  no 
section  of  the  country  in  America 
which  holds  greater  possibilities  for 
the  dairy  cow  and  her  products.  We 
wish  to  show  the  men  engaged  in  the 
dairy  industry  over  the  various  sec- 
tions of  the  United  States  upon  their 
visit  to  the  Northwest  that  we  have 
a  country  which  is  interested  in  and 
is  doing  a  great  deal  to  develop  this 
business.  By  the  interest  and  enthu- 
siasm of  our  people,  we  can  prove  that 
we  are  leaders  in  our  vocation,  so  let 
every  man  take  a  great  interest  in  this 
greatest  of  all  educational  institutions 
for  the  development  of  dairying. 
Boost  and  advertise  the  National 
Dairy  Show  by  being  in  attendance 
the  week  of  October  8th  to  15th. 


It'i 


Safe 


to  say  that  no  package  container  has  won  such  immediate  and 
unqualified  approval  from  Creamery  men  as  the  new 

TMmaiha  ButterJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  W  e  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs— Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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SCHOOL  CHILDREN  RETARDED 


When  They  Don't  Use  Milk,  Los 
Angeles  Survey  Shows 


Some  very  significant  facts  for  the 
dairy  industry  have  been  presented 
by  S.  H.  Greene,  secretary-manager  of 
the  California  Dairy  Council. 

A  survey  was  made  of  55,000  child- 
ren in  Los  Angeles,  Calif.,  by  Dr. 
Everett  C.  Beach,  and  the  startling 
fact  was  revealed  that  children  who 
are  users  of  milk  complete  the  eight 
grades  of  school  work  two  years  earlier 
than  non-users  of  milk.  The  survey 
also  showed  that  the  milk  users  were 
superior  in  athletic  contests  to  the 
non-milk-users. 

This  survey  is  of  inestimable  value 
and  can  be  studied  from  many  angles. 
City  Finances  Affected 

Looking  at  it  from  the  financial 
viewpoint,  and  recognizing  that  there 
are  approximately  100,000  children 
in  the  elementary  schools  of  Los 
Angeles  alone,  and  that  twenty  per 
cent  of  these  are  retained  two  years 
longer  in  their  school  work  than  nec- 
essary, Mr.  Greene  figures  that  the 
total  loss  to  the  city  each  year  runs 
into  the  millions  of  dollars. 

It  costs  about  $75.00  of  the  public 
money  to  keep  a  child  in  elementary 
school  each  year,  or  $150  for  two 
years.  Twenty  thousand  retarded 
children,  therefore,  cost  the  tax  payers 
of  Los  Angeles  $3,000,000. 

If  the  city  were  to  buy  a  pint  of  milk 
for  every  one  of  these  retarded  child- 
ren for  the  entire  eight  years  of  the 
elementary  course,  and  if  the  children 
made  normal  progress  as  a  result, 
there  would  be  a  considerable  sum 
left  out  of  the  present  cost  of  keeping 
them  in  school  two  years  longer  than 
the  normal  children. 


The  Chapman  Co. 

When  70U  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


There  is  another  angle:  20,000 
children  occupy  20,000  seats  in  the 
school  buildings  for  a  little  over  two 
years  longer  .  than  necessary.  This 
means  additional  expense. 

Furthermore,  the  two  extra  years 
which  the  20,000  retarded  children 
now  spend  in  grade  school  could  be 
spent  to  a  decided  advantage,  finan- 
cially and  otherwise,  in  high  school 
or  in  commercial  activities,  at  home, 
on  the  farm,  or  in  the  city  producing. 

All  of  this,  says  Mr.  Greene,  is 
aside  from,  and  in  addition  to,  the 
detrimental  effect  of  these  retarded 
children  upon  their  classmates. 

All  told,  the  loss  is  appalling. 
Free  Milk  Necessary 

As  a  result  of  these  findings,  the 
California  Dairy  Council,  with  the 
able  assistance  of  Dr.  Everett  C. 
Beach,  is  now  working  under  the 
slogan:  "Free  Milk  is  as  Necessary 
in  the  Schools  as  Free  Text  Books." 
They  are  also  working  on  getting  a 
scale  in  every  school  so  that  the 
children  can  be  weighed  and  measured 
carefully;  and  also  they  are  following 
the  slogan  of  all  Dairy  Councils, 
namely  "The  Milk  Way  is  the  Health 
Way,"  and  "Every  Child  Should 
Have  at  Least  a  Quart  of  Milk  Every 
Day." 

Important  to  Dairy  Industry 
The  dairy  industry  should  recognize 
the  opportunities  afforded  by  such 
investigations  as  these.  It  is  very 
important  that  this  information  be 
spread  throughout  the  country,  and 
it  is  only  through  co-operation  and 
through  effective  publicity  on  the 
part  of  everybody  engaged  in  this 
great  industry  that  these  facts  can 
be  made  known. 

Every  man  engaged  in  this  dairy 
industry  should  see  to  it  that  he  is 
spending  some  of  his  money  in  mar- 
keting his  dairy  products  rather  than 
spending  his  entire  amount  of  money 
in  producing.  Every  person  engaged 
in  this  industry  should  recognize 
that  it  is  to  his  advantage  to  assist 
in  conducting  publicity  of  this  nature 
such  as  will  cause  the  public  to  recog- 
nize the  true  value  of  milk  and  its 
products.  Then  this  important  indus- 
try will  begin  to  assume  the  place  it 
deserves.  Dairying  is  a  big  business, 
and  a  most  fundamental  one  to  human 
life  and  human  progress. 

It  is  only  by  getting  behind  the 
Dairy  Council  work  that  this  educa- 
tional propaganda  can  be  conducted 
most  effectively — in  the  shortest  time 
and  at  the  least  possible  expense. 


Resolve  today  to  set  aside  a  portion 
of  your  budget  for  co-operative  pub- 
licity. You  know  wha.t  splendid 
results  have  been  secured  through 
co-operative  publicity  by  the  rice 
growers  and  dealers,  the  paint  people, 
the  raisin  growers  and  others.  The 
dairy  industry  can  be  equally  success- 
ful, if  not  more  so,  because  of  the 
superior  value  of  our  product. 

Let's  get  together  and  tell  the  best 
story  on  earth  to  the  millions  of 
people  who  are  seeking  for  facts,  such 
as  we  have  to  tell. — Publicity  De- 
partment, National  Dairy  Council. 

Creamery  Robberies 
A  series  of  robberies  recently  oc- 
curred in  Northern  Minnesota,  prob- 
ably committed  by  the  same  gang, 
as  they  took  place  one  right  after  the 
others. 

The  safe  in  the  Brainerd  Creamery 
Co.'s  plant,  a  private  enterprise  at 
Brainerd,  was  blown  open.  It  con- 
tained only  13  cents  which  was  taken. 

The  safe  of  the  Monarch  Ice  Cream 
Co.,  Wadena,  was  blown  open  and 
$30.00  was  lost. 

At  Bemidji  robbers  blew  the  safe 
of  the  Langdon  Bottling  &  Ice  Cream 
Co.  and  made  away  with  its  cash  con- 
tent, which  was  small. 


Gentilly,  Minn.  —  The  Gentilly 
Dairy  Association  has  completed  ar- 
rangements for  the  construction  of  a 
new  cheese  factory.  The  construction 
work  will  be  in  charge  of  Christ 
Eikhoff  and  son. 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


J/  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  JVo. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  214  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street.  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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AButter  House 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
dacts  Cm.  Audi)  Systems  and  Income  Tax  Serricc. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


SKIM  MILK  POWDER 


A  Great  Additional  Feed  for  Dairy 
Calves. 


By  Harry  Hayward 

Anyone  who  isj  feeding  high  class 
young  dairy  calves,  especially  of  the 
Channel-Island  breeds,  fully  appre- 
ciates the  difficulties  that  are  met  in 
keeping  their  coats  sleek,  eyes  bright, 
appetites  keen  and  in  maintaining  an 
assimilation  which  insures  "steady 
grow  tli. 

It  is  not  practical,  or  perhaps  de- 
sirable, except  in  unusual  cases,  to 
provide  nurse  cows  for  dairy  calves. 
In  consequence,  hand  feeding  is  the 
universal  rule.  Even  the  best  herds- 
men have  more  or  less  trouble  with 
various  kinds  of  digestive  disorders 
and  the  most  thoughful  of  them  are 
constantly  looking  for  something 
which  will  help  in  raising  their  calves 
with  the  fewest  losses  or  checks  in 
growth. 

There  are  two  reasons  why  calves 
become  runty  during  the  milk  feeding 
period.  One  is  due  primarily  to  the 
limited  choice  of  feeding  stuffs  avail- 
able, which  are  adapted  to  the  young 
and  more  or  less  delicate  calf.  In 
infant  feeding- there  are  a  number  of 
foods  suited  to  various  cases  and  con- 
ditions. If  one  food  is  not  adapted  to 
a  particular  individual  infant,  another 
is. 

Heretofore  there  has  not  been  any 
choice  in  calf  feeding.  The  herdsman 
has  had  to  depend  upon  whole  milk  or 
skim  milk.  If  neither  of  these  suited 
the  individual  case,  the  calf  usually 
died.  ,     ..  . 

The  second  cause  of  lack  of  thrift 
is  due  to  the  large  number  of  detri- 
mental bacteria,  molds,  and  other 
microscopic  life  which  find  their  way 
into  the  calf's  stomach,  unless  un- 
usual care  is  taken  to  keep  them  out- 
Many  of  these  organisms  are  gas 
formers  or  liquefiers  and  are  potent 
causes  of  digestive  disturbances  which 
manifest  themselves  in  staring  coats, 
sunken  eyes,  scours  and  stunted 
growth. 

It  is  a  fact  quite  generally  recog- 
nized that,  owing  to  the  undevelop- 
ment  of  the  glands  in  the  mouth  and 
throat  which  later  secrete  digestive 
fluids  having  the  power  to  convert 
starch  into  sugar,  a  young  calf  must 
have  milk  in  some  form  as  an  almost 
exclusive  ration  for  the  first  two  or 
three  months  of  its  life.  This  is  the 
critical  period  in  the  life  of  the  calf. 
After  it  has  passed  and  the  animal  is 
on  a  ration  of  grain  and  hay,  most  of 
the  dangers  are  past  and  the  calf  will 
likely  reach  maturity. 

A  Good  Substitute 
Frequently  conditions  are  such 
that  it  is  impractical  to  feed  the  calf 
fresh  whole  milk.  The  demand  for  the 
milk  in  trade  at  high  prices  puts  it  out 
of  its  reach,  or  the  milk  may  be  so 
rich  that  the  calf  will  not  thrive  upon 
it.  Under  these  circumstances,  a 
substitute  is  welcomed  by  those  who 
want  to  raise  the  calves  from  their 
best  cows  at  a  cost  that  is  not  exces- 
sive. 

Fortunately,  such  a  substitute  is 
now  available  in  the  form  of  skimmilk 
powder.  This  product  contains  all 
the  nutritive  qualities  of  liquid  skim 
milk,  minus  its  dangers.  It  is  easily 
handled  and  relatively  cheap.  It  is 
free  from  bacteria  and  other  micro- 


scopic life'.a*rh*~h  may  cause-  disease.) 
It  is  palatable  and  readily  digested.! 
It  keeps  well,  can  be  purchased  in  bulk' 
and,  supplemented  at  first  wittra  rittl* 
whole  milk  and^Jater  with  flaxseed 
meal  jelly,  raakas  ia  most  satisf&ptory' 
ration  for  calves  fehit  a*eu>*'er -*j|week 
or  terjudays  old.  '  'jfi 
One  pound  of  skim  milk  powder  is 
equivalent     to     practically  twelve 
pounds  of  liquid  skim  milk.    At  pres- 
ent prices,  skim  milk  powder  makes  a 
cheap,  ;safe  ration  for  young  calves 
where  skim  milk  is  not  available.  It  is 
widely  distributed  and  can  be  ob- 
tained without  difficulty  in  almost 
any  section.  •  On  account  of  its  low 
cost,  its. high"  nutritive  value,  its  ease 
of  handling  and  freedom  from  germs 
which  may  produce  disease  or  cause 
serious  digestive  disturbances,  skim 
milk  powder  will  prove  a  valuable 
addition;  to  the  limited  number  of 
feeds  that  are  now  available  for  calf 
rearing-.  , 


The  Gentle  Cow 

The  gentle  cow  eats  grass  and  hay: 
She  works  for  me  the  whole  long 
day. 

For  all  she  eats  makes  milk,  you  see, 
The  cow  is  very  good  to  me. 

She  gives  me  milk  to.make  me  grow: 
The  more  I  drink*  the  more  I  know: 

I'm  getting  big  and  Strong  and  wise, — - 
Last  week  in  school  I  won  a  prize. 

I  drink  four  glasses  every  day, 
And  I  have  heaps  of  fun  at  play: 

The  boys  who  have  no  milk  to  drink. 
Don't  plav  at  all, — just  sit  and 
blink. 

And  so  I'm  going  to  drink  it  all, 
And  soon  be  scholarly  and  tall: 

I  have  to,  for  I've  always  meant 
That  some  day  I'll  be  President. 

— New    England    Dairy    and  Food 

Council. 


LOWENFELS 


BUTTER 


EXCLUSIVELY 


NEW  YORK 

348    GREENWICH  STREET 
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H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  ^I^t 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


Minnesota  State  Fair,  Sept.  3  to  1 0 

All  entries  of  Butter  and  Cheese  in  the  Dairy  Department 
close  Friday,  August  19th.    Big  Premiums  are  offered. 

All  entries  and  exhibits  must  be  made  in  the  name  of  the  butter  or  cheese  maker.  Be  sure 
to  write  plainly  name  and  postoffice  address.  Also  give  name  and  postofnce  location  of  creamery. 

An  entry  fee  of  one  dollar  ($1.00)  will  be  charged  to  every  exhibitor  in  the  Dairy  Department, 
but  no  advance  payment  should  be  made.  Should  any  exhibitor  desire  an  exhibitor's  ticket 
(which  contains  an  admission  coupon  for  each  day  of  the  fair),  he  may  procure  same  by  sending 
to  the  Secretary  four  dollars  ($4.00),  one  dollar  of  which  will  be  credited  as  entry  fee. 

Entries  limited  to  residents  of  Minnesota,  and  residents  of  other  states  which  permit  entries 
of  similar  foreign  exhibits  at  their  state  fair. 

Entry  blank  should  be  completely  filled  out  and  attached  to  the  top  of  tub,  in  the  case  of 
creamery  butter,  together  with  a  card  or  tag  bearing  full  name  and  address  as  well  as  the  name 
of  the  creamery.  This  should  be  identical  with  the  name  and  address  given  on  the  entry  blank. 
Wrap  the  tub  or  package  in  paper,  then  burlap  or  canvas,  or  preferably,  enclose  in  larger  tub, 
and  when  shipping,  address  as  follows  (do  not  prepay  charges) : 

ANDREW  FRENCH, 

Supt,  Dairy  Department, 
Minnesota  State  Fair, 

Care  of  Booth  &  Co., 

St.  Paul,  Minn. 


From. 


(Here  fill  in  name  and  address.) 


26 


THE  DAIRY  RECORD 


We  are  after 
business  and 
need  new  ship- 
pers. Let  us 
handle  your 
butter  for  you. 

We  have  the  system 
to  handle  your  butter 
and  save  you  money. 


References : 
Irving  National  Bank 
Dairy  Record 


Frank 

A. 
McGrail 
Co. 


FRANK  A.  McGRAIL,  President 
L.  V.  FROST,  V.-Pres.  and  Secy. 
JOHN  H.  McGRAIL,  Treasurer 


Butter,  Eggs 
Cheese  and 
Poultry 

139  Reade  Street 

NEW  YORK  CITY 


CREAM  INSPECTION  IN 
ST.  PAUL 

(Continued  from  page  5) 

Splendid  Support  From  Attorney- 
General's  Office 

Commissioner  Heen  has  splendid 
support  in  the  ease  from  the  office 
of  the  Attorney-General,  Colonel 
Pratt,  assistant  attorney-general,  hav- 
ing been  assigned  to  the  case  and 
having  spent  much  time  and  effort  in 
getting  up  the  affidavits  for  Mr.  Heen, 
defendant  in  the  case,  and  in  appear- 
ing for  him  and  the  department  in 
court.  The  affidavit  of  Mr.  Heen  is 
a  very  lengthy  one  and  sets  forth  in 
detail  the  manner  in  which  cream 
inspection  is  carried  on,  the  purpose 
of  it  in  protecting  the  consumer  as 
well  as  the  quality  of  Minnesota's 
dairy  products,  the  laws  governing 
the  inspection,  etc. 

A  very  few  parts  of  the  affidavit 
read  as  follows,  the  reference  to 
"affiant"  and  "defendant"  being 
Mr.  Chris  Heen  as  dairy  and  food 
commissioner  and  to  the  plaintiff 
being  F.  J.  Mumm  Co.  and  R.  E. 
Cobb  Co.: 

that  in  the  administration  of  the 
affairs  of  the  department  such  instruc- 
tions have  at  all  times  been  followed 
and  it  has  been  and  is  the  object  and 
purpose  of  this  defendant  in  the 
administration  of  the  affairs  of  his 
office  to  accomplish  the  purposes 
specified  in  the  laws  so  far  as  possible 
by  way  of  prevention  rather  than  by 
criminal  prosecutions  or  punishment 
therefor. 

What  Inspectors  Found  and  Did 

"That  in  the  month  of  June,  1921, 
the  inspectors  of  the  department, 
as  stated  in  the  answers  to  the  com- 
plaints herein,  discovered  certain 
cream  belonging  to  these  plaintiffs 
dealt  in  and  offered  and  exposed  for 
sale  or  had  in  possession  with  intent 
to  sell  for  use  as  food  within  the 
meaning  and  definitions  provided  by 
law,  which  was  in  a  filthy,  decom- 
posed and  otherwise  unwholesome 
condition  for  use  as  food  either  in  a 
natural  state  or  in  any  manufactured, 
mixed  or  prepared  condition,  and  in 
pursuance  of  law  and  in  the  exercise 
of  their  official  and  best  judgment  and 
discretion,  the  said  inspectors  did  as 
stated  in  the  answers  aforesaid,  render 
the  same  unsalable  for  use  as  food; 
that  the  means  of  rendering  the  same 
unsalable  was  by  placing  in  said  cream 
a  certain  quantity  of  oil  of  merbane 
or  kerosene  or  both;  that  such  means 
of  rendering  the  same  unsalable  has 
been  ascertained  as  the  most  feasible 
and  reasonable  means  therefor  after 
long  experience  and  investigation; 
that  at  no  time  is  any  poisonous 
substance  used  for  such  purpose  by 
this  defendant  or  the  department; 
that  in  the  case  of  the  use  of  various 
other  substances  which  have  been 
used  for  such  purpose,  it  has  been 
found  that  after  the  unwholesome 
food  product  was  delivered  to  the 
owner  containing  such  substances, 
means  and  methods  were  found  by 
which  the  product  was  nevertheless 
unlawfully  used  for  food  purposes,  as 
this  defendant  is  informed  and  verily 
believes,  and  that  this  defendant 
believes  that  said  substances  so  used 
as  aforesaid  are  the  most  feasible 
and  reasonable  to  be  used  therefor 
under  all  circumstances;  that  while 
in  all  probability  the  use  of  such 
substances  wholly  prevents  the  later 


use  of  such  cream  for  food  purposes, 
it  does  not  prevent  the  use  of  such 
cream  for  various  other  commercial 
purposes  or  the  disposal  thereof  for 
some  price,  such  as  for  use  in  soap 
grease,  axle  grease  and  other  uses 
except  for  food;  that  the  department 
has  never  at  any  time  within  the 
knowledge  of  affiant  either  seized  or 
rendered  unsalable  for  use  as  food 
any  cream  which  was  not  at  the  time 
of  discovery  of  its  condition  in  the 
condition  prohibited  by  law  as  afore- 
said; that  this  defendant  has  in  the 
course  of  his  experience,  both  before 
and  since  he  entered  upon  the  per- 
formance of  his*  duties  as  commis- 
sioner, personally  and  carefully  ex- 
amined many  cans  of  cream  of  the 
quality  and  in  the  condition  which  is 
subject  to  being  rendered  unsalable 
for  use  as  food  by  the  department 
as  aforesaid;  that  much  of  said  cream 


Solves 
Hot  Weather 
Problems 


Patrons'  cans  become  very 
foul  in  hot  weather.  A  B-K 
rinse  gives  instant  sterilization 
and  keeps  bacteria  out  of  millr 
or  cream  which  comes  to  your 
plant. 

Your  equipment  breeds  bac- 
teria rapidly  these  hot  days, 
despite  scrupulous  care  unless 
effectively  sterilized.  A  little 
B-K  in  the  rinse  water  destroys 
them  without  extra  labor,  and 
at  the  insignificant  cost  of  5  cent 
to  a  cent  per  gallon  of  dilution. 

B-K  is  economical,  quick  and 
handy.  Thousands  of  dairymen 
and  manufacturers  of  dairy 
products  are  getting  the  benefit 
of  it  these  days  and  it  will  help 
you  as  well  as  the  others. 


At  All  Dairy  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

Sole  Mfra.  B-K 

MADISON,  WIS. 
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Chicago's  Quality  House 

THE  HOUSE  THAT  IS  SPECIALIZING  IN  FANCY  CREAMERY  BUTTER 
The  house  that  has  trade  that  demands  only  that  kind  of  butter. 
Quality  first,  last  and  all  the  time.  The  house  that  makes  Quality 
returns.    Try  us  today  with  a  shipment,  you'll  continue  ever  after. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  jr  I  v  I  ''T?  T}  O..  T?  O 
Dealers  in  13  U  1    1  H^IV    CV  IjyVjVJO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


is  in  a  terrible  condition,  the  odor 
therefrom  and  the  appearance  thereof 
is  so  offensive  and  repulsive  that  it 
frequently  results  that  the  inspectors, 
who  are  men  of  long  experience  in  this 
line,  have  been  made  sick  at  the 
stomach  and  with  the  ordinary  per- 
son would  very  frequently  cause 
vomiting  and  sickness;  that  the  ap- 
pearance and  odor  of  such  cream  is  in 
fact  indescribable;  that  such  cream 
frequently  contains  the  rottenest  kind 
of  filth  and  foreign  substances,  in- 
cluding dead  rats,  mice,  old  shoes, 
rotten  mold,  thousands  of  dead  flies, 
green  slime,  maggots  and  other  offen- 
sive matter;  that  due  to  the  lack  of 
care,  length  of  time  that  the  cream 
has  been  kept,  insanitary  surround- 
ings, the  filthy  origin  of  the  milk,  the 
temperature  and  other  causes,  such 
cream  at  arrival  at  the  St.  Paul 
station,  in  addition  to  being  filthy  is 
frequently  putrid  and  decomposed; 
that  due  to  the  presence  of  yeast 
spores  in  the  milk,  which  are  not 
naturally  present  in  cream  or  milk,  but 
are  in  all  cases  evidence  of  foreign 
matter  therein  contained,  the  said 
cream  while  in  transportation  or 
awaiting  delivery,  frequently  foams 
over  the  top  of  the  cans  and  increases 
in  volume  by  one-third  or  more, 
thereby  blowing  the  covers  off  the 
cans  and  permitting  the  ingress  of 
dirt,  filth,  foreign  matters,  flies  and 
blow  flies;  that  following  a  certain 
period  during  which  the  foaming 
process  continues,  the  remainder  of 
such  cream  stands  in  the  cans  con- 
taining such  filthy  or  foreign  matter 
which  may  have  secured  ingress 
thereto,  and  assumes  what  is  com- 
monly known  the  broken  down  stage 
which  indicates  that  a  state  of  putre- 
faction has  set  in  and  that  when  cream 
has  arrived  at  the  stage  last  described, 
it  is,  within  the  meaning  of  the  law, 
filthy,  decomposed  and  unwholesome 
for  use  as  food  and  can  not  be  made 
wholesome  for  use  as  food  by  any 
lawful  means  or  methods  whatsoever; 
that  it  is  not  the  practice  of  the  di 
partment,  and  has  not  been,  to  either 
seize  or  render  unsalable  for  use  as 
food,  any  cream  solely  by  reason  of 
its  foaming  condition,  although  butter 
manufactured  from  cream  in  that  con- 
dition will  not  have  a  proper  butter 
flavor  or  aroma  nor  will  it  have  good 
keeping  qualities  and  the  use  of  cream 
in  that  condition  in  the  manufacture 
of  butter  is  highly  objectionable;  that 
the  cream  belonging  to  these  plaintiffs 
and  others  which  has,  so  as  aforesaid 
been  seized  or  rendered  unsalable  for 
use.  as  food  as  provided  by  law,  has 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="The  House  of  Service" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la.;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 


c 


NAFIS  STANDARD 
Butter  Color  Rod 


'   !!■  X 


How  Much  Will  It  Save  You? 

Not  How  Much  Does  it  Cost 

is  the  way  to  figure  on  Creamery  Glassware. 

NAFIS  Creamery  Glassware 
will  Save  You  Money 

Because  of  its 

ACCURACY  and  QUALITY 

If  your  dealer  cannot  supply  you  with  NAFIS  GLASSWARE, 
write  for  our  illustrated  catalog  and  list  of  our  distributors. 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing    Milk    and   its  Products 

544  W.  Washington  Blvd.  CHICAGO,  ILL. 

VISIT  OUR  EXHIBIT  AT  THE  NATIONAL  DAIRY  SHOW 
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- — We  Need  Your 

Butter  3  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASKOW  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References — Fort  Dearborn  National  Bank  and  Dairy  Record,   St.   Paul,  Minn. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17,4  Hinno  ^troof  Woiu  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  UUdllC  JUCCl, MCW  1UIK 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


FRED 


PATRICK  J. 


Nickel  &  Drummey 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipment* 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


ih  all  oases  been  in  the  condition  pro- 
hibited by  law.  and  in  such  a  condition 
that  there  '  could  be  no  reasonable 
question  about  the  necessities  under 
the  law  for  its  seizure  or  its  being 
rendered  Tinsalable  for  use  as  food. 

Manner  of  Examination 
"That  in  order  to  determine  wheth- 
er not  cream  is  in  a  condition  prohib- 
ited by  law,  neither  a  chemical  analy- 
sis nor  a  bacteriological  count  is 
required;  that  the  condition  of  the 
cream  which  has  been  or  will  be 
seized  or  rendered  unsalable  for  use  as 
food  by  the  department  is  such  that 
its  prohibited  character  is  plainly 
apparent  to  the  physical  examination 
by  sense  of  sight  and  taste  and  smell, 
and  that  no  such  cream  is  seized  or 
rendered  unsalable  for  use  as  food 
without  the  use  and  employment  of 
said  three  senses,  notwithstanding  the 
fact,  as  aforesaid,  that  the  close  con- 
tact therewith  necessarily  result  in 
the  physical  effects  upon  the  inspec- 
tors hereinbefore  described." 

Injury  to  Dairy  Interests 
"That  from  long  experience,  obser- 
vation and  study  this  affiant  stated 
that  cream  which  is  in  the  condition 
in  which  it  is  so  as  aforesaid  seized  or 
rendered  unsalable  for  use  as  food  can 
never  be  made  or  manufactured  into 
a  wholesome  food  product  ;  that  it  may 
be  renovated,  doctored  with  chemicals 
and  neutralized,  cooked,  heated  and 
other  processed  so  that  the  product 
may  simulate  butter,  but  that  the 
product  will  never  become  wholesome 
butter  for  use  as  food;  that  should 
consumers  be  aware  that  cream  of  the 
quality  so  seized  or  rendered  unsalable 
for  use  as  food,  is  used  in  the  manufac- 
ture of  alleged  butter,  the  market  for 
such  butter  would  entirely  cease  and 
the  knowledge  of  such  fact  would  be 
seriously  injurious  to  the  interests 
not  only  of  these  plaintiffs,  but  other 
dairy  interests  of  this  state;  that  the 
fact,  known  and  believed  by  the 
people  at  large,  that  the  laws  of 
Minnesota  require  careful  and  effi- 
cient inspection  of  cream  which  is  ;to 
be  manufactured  into  dairy  products 
prior  to  the  manufacture  thereof 
and  the  disposal  of  such  cream  which 
is  not  in  lawful  condition,  and  that 
such  inspection  is  in  good  faith 
attempted  and  carried  on,  is  of  great 
financial  benefit  to  these  plaintiffs 
and  to  the  dairy  interests  of  the  State 
of  Minnesota." 

Proposes  New  Test 
Harry  E.  Wells,  with  the  R.  E. 
Cobb  Company,  in  a  lengthy  affida- 
vit denies  the  allegations  of  Com- 
missioner Heen,  alleges — 

"That  the  best  way  to  determine 
whether  or  not  cream  is  suitable  for 
use  in  the  making  of  butter  is  to 
actually  churn  the  same  and  test 
the  butter  Avhen  produced.  That 
this  plaintiff  stands  ready  to  install 
in  its  plant  a  small  churn  in  which 
any  cream  complained  of  by  the 
defendant  can  be  placed  and  churned 
within  one  or  two  hours'  time,  and 
the  resultant  product  tested  as  to  its 
wholesomeness  as  food  before  being 
sold,  and  if  found  unfit  for  food,  can 
be  destroyed. 

"Denies  that  it  is  not  possible  to 
determine  by  proper  tests,  which  can 
be  made  in  a  comparatively  short 
time,  whether  or  not  cream  is  whole- 
some for  use  to  be  manufactured  into 
butter  which  will  become  a  wholesome 
product  of  food. 
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"Denies  that  it  is  entirely  possible 
by  the  use  of  sight,  taste  and  smell  to 
determine  whether  or  not  cream  can 
be,  manufactured  into  butter  whole- 
some as  food." 

Cream    and    Lirrlbur^er  Cheese 

An  affidavit  by  F-  W.  Bouska,  with 
the  Beatrice  Creamery  Co.,  Chicago, 
introduced  by  plaintiff,  says  in  part: 

"Cream  might  become  so  decom- 
posed that  many  of  us  would  regard 
it  as  unfit  for  food.  This,  however, 
would  depend  upon  the  person  judg- 
ing the  cream.  It  is  not  definite 
here  as  to  what  is  meant  by  "decom- 
posed." What  is  distasteful  to  some 
is  not  distasteful  to  others.  For 
example,  some  people  like  limburger 
cheese  and  some  do  not  like  it.  Those 
who  call  limburger  cheese  unfit  for 
food  or  decomposed  owe  an  apology  to 
those  who  like  limburger  cheese." 

Mr.  Bouska  also  suggests  that  "by 
means  of  a  small  churn  it  is  possible 
to  churn  separately  a  can  of  question- 
able cream.  The  butter  so  produced 
can  then  be  studied  for  wholesome- 
ness  by  means  of  chemical,  bacteri- 
ological and  feeding  tests." 

Two  Kinds  of  Wholesomeness 

J.  J.  Farrell,  St.  Paul,  in  an  affida- 
vit introduced  by  R.  E.  Cobb  Com- 
pany states  among  other  things, 
"that  the  wholesomeness  of  cream 
for  use  as  cream  and  as  butter  are  two 
different  things." 

There  were  many  other  affidavits 
on  the  part  of  the  plaintiffs,  alleging 
impossibility  of  determining  by  the 
use  of  the  senses  whether  or  not  cream 
can  be  made  into  wholesome  butter, 
denying  that  cream  unfit  for  human 
food  is  ever  used  and  generally 
alleging  that  the  practice  of  adding 
certain  oils  to  condemned  cream  and 
thereby  rendering  it  unusable  in 
buttermaking  is  useless  and  unwar- 
ranted. 

Forty-six  Cans  Destroyed 
It  is  shown  by  Mr.  Heen's  affida- 
vit that  approximately  45,000  cans 
of  cream  came  into  the  Union  Station 
in  St.  Paul  during  the  month  of  June, 
1921,  that  from  9,000  to  15,000  of 
these  cans  of  cream  were  inspected 
and  that  in  forty-six  cans  the  cream 
was  found  to  be  in  a  "filthy,  decom- 
posed, diseased  or  otherwise  un- 
wholesome condition  for  use  as  food," 
and  the  cream  in  these  forty-six  cans 
were  then  rendered  unsalable  for  use 
as  food  as  provided  by  law. 


Cheese  Producers  Conbine 
PI  ymouth,  Wis. — The  combina- 
tion between  the  Wisconsin  Cheese 
Producers'  Federation  and  the  Minne- 
sota Cheese  Producers'  Association, 
is  expected  to  result  in  the  handling 
of  20,000,000  pounds  of  cheese  an- 
nually by  the  new  organization.  Near- 
ly half  the  output  of  Minnesota, 
4,000,000  pounds,  will  be  under  con- 
trol of  the  new  organization.  The 
Minnesota  men  include  L.  J.  Burdich, 
president  of  the  Minnesota  Asso- 
ciation. Mantorville;  L.  V.  Brassard, 
vice-president,  Mantorville;  Martin 
Berg,  director,  Pine  Island;  F.  A. 
Corne,  general  manager,  Pine  Island; 
Hugh  J.  Hughes,  director  of  markets 
under  the  Commissioner  of  Agri- 
culture. 


Davenport,  la. — Tri-City  Butter 
Co.,  with  general  offices  at  631-33-35 
Harrison,  will  erect  a  new  factory 
and  store.  P.  I.  Lyngholm  is  pres- 
ident. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


CREAMER  YMAN! 

Let  Vs  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :          :  :          SAINT  PAUL,  MINN. 


Wagner  Jr. 

Precision 

Column-Meter 

A  rapid  method  for  reading 
the  percentage  of  butterfat 
in  the  Babcock  Test. 

Errors  are  entirely  elim- 
inated. 

The  only  positive  means  of 
obtaining  Scientific  accurate 
reading. 

Price  $4-25  Each 
THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-  U.  S.  A. 

Inventors  and  Manufacturers  of  Sci- 
entific Glassware  and  Apparatus 
pertaining  to  the  testing  of  milk 
and  its  products. 
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Ship  To 


TRELEASE 
UNDERHILL 


ESTABLISHED  1864 


Prompt   and  Reliable 
Butter 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


HYQWSS 


Butter  Cartons 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


0pp6ftnfiiti6^ 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wonted — Helper  in  co-operative  cream- 
ery; experience  not  necessary;  $80  per 
month;  start  September  1.  1921.  V.  J. 
Cofoed,  Aklen.  Minn.,  Box  184.  8-3 

Wanted  at  Once — Man  to  establish 
cream  stations:  must  be  experienced  in 
this  line  of  work.  Address  2757,  Dairy 
Record,  St.  Paul,  Minn.  8-10 


Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota:  have  experience; 
have  testing  and  engineer's  license;  all  year 
around  job  preferred:  can  come  August  1st 
or  later;  state  salary  in  first  letter.  8-3 

Position  Wanted  managing  produce 
house:  had  fifteen  years  experience.  Can 
give  best  of  reference.  Address  2750, 
Dairy  Record,  St.  Paul,  Minn.  8-3 

Position  Wanted  as  assistant  butter- 
maker  or  churn  man;  have  experience;  at- 
tended 1921  Dairy  School:  can  come  on 
short  notice;  am  married  and  want  job 
year  around.  Address  2753,  Dairy  Record. 
St.  Paul,  Minn.   7-27  tf 

Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
round  job  preferred:  can  come  August  1st 
or  later;  state  salary  in  first  letter.  Address 
2746  Dairy  Record.  St.  Paul.  Minn.  8-18 

Position  Wanted  as  helper  in  good 
creamery  bv  man  with  experience.  Ru- 
dolph Monson,  224  W.  Myrtle  Street. 
Stillwater,  Minn.  8-3 

Helper  Position  wanted  by  honest, 
reliable  young  man  with  experience;  have 
engineer's  license  and  can  furnish  good 
references.  Tolo  R.  Knutson,  Clear  Lake, 
Minn.,  care  Victor  Creamery.  8-3 

Position  Wanted  as  second  butter- 
maker;  have  experience  in  farmers  and 
centralizing  plants,  and  1921  Dairy  School 
Course;  state  wages  in  first  letter;  must  be 
year  around  position.  Address  2756, 
Dairy  Record,  St.  Paul,  Minn.  8-10 


Wanted  to  Correspond  with  party 
interested  in  taking  over  a  good  milk  bus- 
iness in  a  new  building  with  splendid  pros- 
pects for  developing  a  creamery  in  con- 
nection.   A  1  dress  2751,  Dairy  Record,  St. 


For  Sale  at  Once — Creamery  in  good 
dairy  district;  fully  equipped;  all  new  ma- 
chinery; must  be  seen  to  be  appreciated; 
write  F.  A.  Litereski,  Secretary,  Dodge. 
Wis.  8-10 

For  Sale — An  ice  cream  factory  in  city 
of  3,000.  Reason  for  selling,  have  two 
plants  and  cannot  give  this  one  personal 
attention.  Address  2745,  Dairy  Record, 
St.  Paul,  Minn.  7-13tf. 

Wanted  to  Buy  or  Rent,  with  option  of 
buying,  good  paying  creamery  located  in 
good  sized  town  in  good  dairy  country; 
write  giving  full  information  in  first  letter. 
Address  2754.  Dairy  Record.  St.  Paul, 
Minn.  8-3 

For  Sale — Part  or  all  interest  in  well 
established  and  equipped  ice  cream  factory 
in  city  of  twelve  thousand  population,  with 
unlimited  shipping  facilities;  this  is  an 
opportunity  with  a  future;  if  you  mean 
business  write  for  information;  cash  $2,000 
required.  Address  2755,  Dairy  Record, 
St.  Paul.  Minn.  8-17 

For  Sale — Good  creamery  in  good  dairy 
section  in  Minnesota;  building  and  machin- 
ery in  good  shape,  run  the  year  round. 
Don't  write  unless  you  mean  business. 
Address  2749,  Dairy  Record,  St.  Paul, 
Minn.  8-3 

Wanted — To  exchange  160  acres  of 
land  located  near  Valley  City,  N.  D.,  for 
creamery  plant ;  must  be  located  on  railroad. 
Address  R.  W.  Franklin,  Spring  Vallev, 
Minn.  8-10 

Wanted  to  Buy  or  Lease  good  cream- 
ery; would  consider  buying  part  interest 
in  going  concern.  Address  2758,  Dairy 
Record,  St.  Paul,  Minn.  8-3 


]^cnii\cr'gA§\ipp]icS 


Black  mer- Mer  maid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2 tf 

One  400-f§allon  Jensen  Ripener,  22- 
inch  coil,  copper  lined,  for  sale  at  less  than 
one-third  the  price  of  a  new  vat.  Albert 
Andersen,  Erskine,  Minn.  8-3 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON,  Mir. 

DASSEL,  -t-  MINN. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


W.  F.  Drennen  &  Co., 

Butter 


Chioago 


Philadelphia 
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For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

Eleotrio  Motors  bought,  sold,  repaired 
and  exchanged:  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Ice  Cream  Freezer  for  Sale — A  late 
model  Miller  freezer,  belt  drive  type,  40- 
quart.  Recently  repaired  at  factory  and  in 
first  class  condition.  A  bargain  for  quicK 
sale.  Address  2747,  Dairy  Record,  St. 
Paul,  Minn.  8-3 

For  Sale — Miller  Tyson  ice  cream  freez- 
er. Machine  in  first  class  condition,  having 
recently  been  rebuilt  at  factory.  Best  offer 
takes  machine.  Address  2748,  Dairy  Rec- 
ord, St.  Paul.  Minn.  8-3 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

For  Sale — Some  Real  Bargains — One 
new  960-bottle  sterilizer,  CP  make,  with 
two  trucks,  brand  new.  $175.00;  one  new 
7-foot  cooler,  complete  with  upper  and 
lower  troughs,  six  tubes  Direct  Expansion 
and  six  tubes  of  2-inch  for  water,  complete 
with  brackets  and  stands,  $450.00;  one 
Rice  &  Adams  Bottle  Filler,  1x4  quart  and 
1x5  pint.  This  is  a  double  end  filler  only 
used  30  days,  $50.00;  one  second-hand  De 
Laval  belt  drive  power  separator,  5,000 
pound  capacity,  complete  with  jack,  $50.00; 
one  CP  Valveless  Milk  Pump,  10,000- 
pound,  completely  overhauled  and  in  ex- 
cellent condition  with  2-inch  sanitary  con- 
nection, belt  drive,  $125.00;  one  500- 
pound  De  Laval  Clarifler,  slightly  used, 
power  machine,  $90.00;  one  small  Sharpies 
separator,  500  pound  capacity,  hand  or 
belt  drive,  new  but  shop  worn,  $56.00; 
one  500  pound  De  Laval  Separator,  new; 
never  uncrated.  $100.00;  one  double  stage 
water  pump  with  2J-inch  discharge  and 
3-inch  suction  complete  with  15  h.  p. 
Howell,  18,000  r.  p.  m..  220  volt,  3  phase, 
60  cycle  motor,  $340.00.  Address  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  North 
Chicago.  111.  8-3 

Wanted — About  twenty  10-gallon  sec- 
ond hand  cream  cans,  must  be  in  good 
order;  one  hand  tester;  one  cream  test 
scale  and  several  dozen  2-ounce  sample 
jars;  also  one  Toledo  or  Detroit  scale: 
state  price  in  first  letter.  Address  Paul 
Tarun,  Marcus,  S.  D.  8-10 


SAVE  FUEL — USE  GOLD 


Two  New  Dairy  Division  Posters. 


Did  you  ever  stop  to  think  that,  in 
the  average  dairy  plant,  about  half 
the  coal  burned  is  needlessly  wasted? 
If  you  can  save  a  half  or  a  fourth  of 
your  coal  with  little  or  no  extra  ex- 
pense it  will  amount  to  quite  a  sum 
at  the  end  of  the  year,  to.  say  nothing 
of  reduced  labor,  better  working  con- 
ditions, better  appearance,  and  the 
satisfaction  of  knowing  that  you  are 
operating  your  plant  on  a  more  econ- 
omical basis. 

An  attractive  poster  on  this  subject 
has  been  issued  for  tacking  up  in  a 
conspicuous  place  in  your  plant. 
By  the  Dairy  Division,  U.  S.  Depart- 
ment of  Agriculture,  Washington, 
D.  C,  Department  Bulletin  747,  en- 
titled "The  Economical  Use  of  Fuel 
in  Milk  Plants  and  Creameries," 
may  be  obtained  free  upon  request. 

Another  poster,  "Turn  Cold  Into 
Gold,"  has  also  been  issued.  Tack 
it  up  in  your  plant  or  receiving 
station  where  your  producers  can  see 
it.  Both  posters  may  be  had  by 
writing  the  Dairy  Division. 
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I  John  Dose  her  & Co.  I 
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1      133  Reade  Street  —New  York  City 

|     Needs  More  Butter  I 

|                 and  Wants  Yours  | 
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Efficiency      *g  Honesty 


1    Correspond  with  Us  References:  Any  Bank  = 
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SAMELS 
BROTHERS 
COMPANY 

BUTTER -EGGS -CHEESE 
POULTRY' -CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 


[IROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Silver  Creek,  Neb— Swift  &  Com- 
pany has  opened  a  cream  station  here. 


oAitow  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

"Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


" CENTRALIZED  CARLOTS" 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 

"WHOLE  MILK" 


J.  Narzisenfeld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank.N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Brads  tree  ts,  Dairy  Record. 


July 

25 

26 

27 

28 

29 

30 

Score 

94 

93 

4l' 

4ij 

&i 

41} 

42J 

42} 

92 

40} 

41 

4l 

41} 

41} 

41} 

91 

39} 

40 

40 

40} 

40 

40 

90 

38  } 

39 

391 

39} 

39 

39 

89 

37 

38 

38 

38 

37} 

38} 
35} 

88 

35 

36 

36 

37 

35} 

87 
86 

341 

34} 

33 

34} 

33 

35} 
34 

85 

The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 

LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House9' 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 


Cheese A  fcKS  tSST  Butter 
and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


July 

25 

26 

27 

28 

29 

30 

Score 

94 

44 

44} 

45 

45 

46 

46 

93 

43 

43} 

4* 

44 

45 

45 

92 

42 

42} 

43 

43 

44 

44 

91 

40} 

41 

41} 

41} 

42} 

42} 

90 

39} 

39} 

40 

40 

40} 

40} 

89 

38} 

38} 

39 

39 

39 

39 

88 

37} 

37} 

38 

38 

38 

38 

87 

36} 

36} 

37 

37 

37 

37 

86 
85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
July  29 

Week  End 
Juiy  22 

Since 
Jan.  1,  1921 

Chicago  

New  York. . . 
Boston  

64,265 
65,419 
262296 
15,524 

61,377 
69,849 
25.319 
19,557 

1,569  213 
1,603,681 
602,682 
455,621 

Philadelphia . 

Total  

171,504 

176,102 

4.231,197 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  29th 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 

Boston  

Philadelphia . 

1,565.642 
1.444.058 
911,924 
285.160 

786.822 
683.857 
368.826 
311,250 

22,713.873 
11,593,852 
9,780.843 
3.753.455 

Total  

4.206,784  2,150,755 

47,842.023 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

July  25.... 

36,936 

63,903 

17.596 

10.752 

July  26  

36,980 

68.620 

19,206 

9.840 

July  28  

26,826 

67,617 

17.935 

11,207 

July  29  

31,780 

63,206 

19,902 

12,227 

July  29  

33,807 

56,036 

19.520 

12.653 

July  30  

31,542 

49,727 

18,431 

11.352 

REVIEW     OF     BUTTER     MARKET — 
WEEKLY,  JULY  23rd  TO  29th,  INC. 

Advance  Resumed  on  Butter 
While  sentiment  has  been  somewhat 
unsettled,  especially  during  the  early  part 
of  the  past  week,  the  butter  maricet  trend 
has  been  toward  increased  firmness  and 
higher  prices.  Continued  hot  weather  and 
lacK  of  rain  in  many  producing  sections 
continues  to  shorten  up  production  and  cut 
down  the  percentage  of  arrivals  of  fine 
butter.  While  this  shrinkage  in  the  "  make" 
does  not  appear,  from  actual  figures  avail- 
able, to  be  so  marked  as  many  would  have 
us  believe,  even  from  the  peak  output  of 
several  weeks  back,  the  fact  remains  that 
the  building  up  of  any  further  storage  sur- 
plus has  almost  stopped.  As  we  are  sup- 
posed to  still  be  in  our  flush  season  and  as 
storage  holdings  did  increase  quite  mate- 
rially during  this  season  last  year,  this  fact 
has  created  quite  a  good  deal  of  bullish 
sentiment.  The  explanation  of  the  differ- 
ence probably  lies  in  the  fact  that  storage 
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figures  last  year  during  the  month  of  July 
were  rounded  out  by  liberal-  receipts  of 
Danish  butter,  a  good  part  of  which  was 
probably  stored  at  New  York.  The  month's 
import  figures  were  over  .eight  million 
pounds.  This  would  make  it  seem  that  the 
firmness  of  the  market  during  recent  weeks 
is  due  as  much  to  the  shutting  out  of 
imports  of  butter  from  Denmark  as  to  the 
hot  weather  and  lighter  production. 
Urtdergriades  Accumulate  but  Clear 
Later 

Reports  from  eastern  markets,  partic- 
ularly New  York,  advise  of  a  considerable 
accumulation  of  undergrade  stock,  more  in 
fact  than  had  appeared  on  the  market  in 
some  time.  In  order  to  move  these  it  was 
necessary  for  dealers  to  cut  prices  early 
in  the  week,  but  later,  when  the  price  of 
fine  quality  butter  was  advanced,  under- 
grade prices  also  went  higher  and  most  of 
the  stocks  being  offered  were  cleaned  up. 
Chicago  has  hardly  known  what  an  accumu- 
lation of  undergrades  meant  this  year. 
Either  the  general  quality  of  butter  receipts 
show  improvement  or  the  outlet  for  medium 
and  undergrade  stocks  is  much  broader  this 
year.  Market  for  carlot  centralized  was 
rather  quiet  up  until  Thursday  and  Friday. 
Receivers  were  said  to  be  storing  their  fine 
cars  and  selling  futures  for  December 
delivery  against  them  to  a  considerable 
extent.  Prices  recovered  very  sharply  at 
the  close  of  the  week. 

Small  Shipment  of  Danish-  Arrives 
New  York  reports  receipts  of  about 
seven  hundred  casks  of  Danish  butter  which 
arrived  this  week  on  the  Oscar  II.  This 
butter  which  was  of  fancy  quality,  had  all 
been  sold  to  arrive  and  had  practically  no 
effect  on  the  market.  Present  prices  in 
Denmark  are  so  high  as  to  be  prohibitive 
of  any  further  buying  at  the  monent. 
Rumors  of  heavy  German  buying  of  Danish 
not  confirmed.  It  is  reported  on  good 
authority  that  England  is  taking  about 
sixty  per  cent  of  output. 

Production  and  Storage  Movement 
The  American  Creamery  Butter  Mfrs. 
Ass'n  in  its  report  covering  the  output  of 
eighty-two  plants  for  the  week  ending 
July  23rd,  shows  a  decrease  of  seven  per 
cent  in  the  "make"  as  compared  with  the 
same  week  last  year,  and  of  four  per  cent 
as-  compared  with  the  previous  week. 
While  these  figures  do  hot  show  a  very 
sharp  falling  off  of  production,  compari- 
sons on  storage  movement  for  this  and  last 
year  show  a  marked  contrast.  The  move- 
ment into  storage  on  the  four  chief  markets 
for  the  week  from  Thursday  to  Thursday 
amounted  to  only  a  little  over  two  million 
pounds  as  compared  with  a  net  increase  of 
almost  seven  million  pounds  during  the 
same  period  last  year. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  July  25,  425  @43    4U  @42  39  @41 

Tues  July  26.  42J  @43    41*  @42  39  @41 

Wed  July  27.  43    <2i43i  42    (5  42£  39  @41i 

Thu  July  28,  43    @43*  42 \   39£@41i 

Fri    July  29,  43 i  @44*  43    @43i  40J  @42i 

Sat    July30,  44    @44J  43 \   41  @43 

Receipts  Pkgs. 

For  week   57,734 

Last  week   63,388 

Same  week  last  year   67,717 

Since  May  1.  .  .  961,714 

Same  time  last  year  763,190 

Lbs. 

Exports  for  week  

Exports  for  May  227.763 

Imports  for  May   78,400 

July  30th. — Receipts  have  run  somewhat 
lighter  than  the  previous  week,  and  advices 
generally  indicate  further  shrinkage  in 
production.  In  certain  localities  the  make 
has  kept  up  fairly,  but  the  long  spell  of 
hot,  dry  weather  and  increased  demand 
from  the  cities  for  milk,  cream  and  ice 
cream  have  lessened  the  supply  of  milk 
that  has  gone  to  the  creameries.  This  is 
apparent  in  the  shipments  that  are  now  in 
transit  for  the  large  markets.  Besides  this 
there  are  confirmed  reports  of  an  unusual 
drought  throughout  Europe  which  is  having 
a  marked  effect  upon  the  production  of 
butter.  A  year  ago  Denmark  dumped  a 
heavy  quantity  of  butter  on  this  market; 
today  she  is  offering  but  little  and  the 
prices  asked  are  above  a  parity  with  the 
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WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

"EVENTUALLY"  ^ 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1815 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs 


J.  A.  CRONHOLM 
»r      .    2126  Dupont  Ave.  No. 
Fidelity  Trust  Company  147  KeaaC    ISt.,   JNCW  YOIK     Minneapolis,  Minn. 
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Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 
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C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneberj£er 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 
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higher  rates  ruling  here.  This  has  given 
operators  a  good  deal  more  confidence  in 
the  domestic  product.  Business  throughout 
the  week  has  been  fairly  good,  considering 
the  fact  that  we  are  in  midsummer  and  the 
heat  has  been  most  severe.  Distributors 
report  further  falling  off  in  local  consump- 
tion, but  increased  calls  have  come  from 
out  of  town,  particularly  for  the  secondary 
grades,  and  there  has  been  more  or  less 
buying  for  storage.  Several  important  lots 
in  the  warehouses  have  changed  hands, 
holders  being  inclined  to  take  the  good 
profits  that  can  now  be  realized.  Prices 
have  worked  up  gradually  and  they  are 
now  about  ljc  higher  than  last  week,  with 
decided  firmness  at  the  close. 

A  lot  of  700  casks  of  fresh  Danish  ar- 
rived Tuesday  afternoon.  Some  of  this 
stock  sold  to  special  customers  at  45  @46c 
duty  paid,  and  15,000  pounds  were  used  on 
a  Panama  order  at  40.50c  in  bond.  Copen- 
hagen market  higher  and  offerings  light. 

About  861,680  pounds  were  added  to  the 
local  stocks  during  the  week,  and  the 
present  holdings  in  public  warehouses  are 
11,493,170  pounds,  against  18,262,512 
pounds  same  time  last  year.  Street  stocks 
are  11,300  packages  less  than  a  week  ago. 
The  comparison  in  the  total  holdings  in  -the 
public  warehouses  of  New  York,  Chicago, 
Boston  and  Philadelphia  June  30th  to 
July  28th  follows: 

1921  1920 
July  28th.  .46,775,766  lbs.     54,478,567  lbs. 
June  30th.  .33,631,874  lbs.    28,111,185  lbs. 


Increase. ..  13,143,892  lbs.    26,367,382  lbs. 

The  week  opened  with  best  grades  of 
Creamery  ruling  a  little  firmer,  with  cur- 
rent sales  of  Extras  at  41 }  @42c.  Tuesday 
morning  trade  was  quieter,  but  improved 
later  in  the  day  and  on  Wednesday  there 
was  quite  active  business  with  an  advance 
of  Jc.  Increased  firmness  was  shown  on 
Thursday  and  42  ic  became  inside  quota- 
tion. This  was  followed  by  pretty  sharp 
buying  and  a  much  stronger  market  on 


Friday.  Opening  sales  mostly  at  43c,  but 
later  business  was  up  to  43\c,  especially 
for  long  lines  suitable  for  storage.  A  little 
trading  today  at  full  previous  prices  but 
most  receivers  were  disposed  to  hold  stock 
over  and  await  the  developments  of  Mon- 
day; feeling  quite  strong.  There  is  a  de- 
creasing proportion  of  real  fine  quality.  For 
the  higher  scoring  marks  44@44}c  is  now 
obtained,  later  for  very  fancy  goods, 
mostly  to  regular  trade.  Firsts  have 
shared  fully  in  the  improvement,  especially 
the  good  grades,  and  the  market  is  closing 
at  38  \  @43c.  as  a  full  range  with  most  of 
the  business  at  39  i  @42c.  Out  of  town 
buyers  came  here  pretty  freely  for  the 
undergrades,  and  the  accumulation  which 
had  been  such  a  burden  on  the  market  was 
cleaned  up  quite  closely.  Prices  have 
recovered  and  close  firm  at  35  @37Jc  for 
Seconds,  only  a  little  very  poor  stock  going 
below  the  inside  figure.  Unsalted  Cream- 
ery has  had  fair  demand  most  of  the  week: 
quite  a  number  of  cars  of  the  undergrades 
selling  from  40  @42c  for  storage.  The 
fanciest  qualities  sell  at  a  differential  of 
1J  @2c. 
Creamery — 

Higher  scoring  than  Extras  44   @44 i 

Extras  (92  score)  43 1  @ 

Firsts  (90  to  91  score)  41  @43 

Firsts  (88  to  89  score)  381  @40 

Seconds  (83  to  87  score)  35  @37J 

Lower  grades  32  @34 

Unsalted,  higher  than  Extras  451  @46 

Unsalted,  Extras  441  @45 

Unsalted,  Firsts  (90  to  91  score) .  .41}  @44 
Unsalted,  Firsts  (88  to  89  score) . .  .39  @41 

Unsalted,  Seconds  36  @381 

Unsalted ,  lower  grades  33  @35 

The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  July  25th. — On  the 
Wisconsin  Cheese  Exchange  today,  2,635 
boxes  of  cheese  were  offered.  The  bid  was 
passed  on  900  Daisies  and  the  balance  sold 
as  follows:  85  Twins  at  20c,  1,100  Daisies 
at  21c,  100  Double  Daisies  at  20c,  200 
cases  Longhorns  at  23  jc,  and  350  boxes 


Square  Prints  at  21  Jc. — A.  C.  Erbstoeszer, 
Auctioneer. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


L 


EAD  IN      T"*GGS- BUTTER     ©  C!ERVICE 

EWIS  EGBERT  &  OONS 
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151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Reference: 
IRVING  NAT'L  BANK 


A 

Message 

We  can  make  immediate 
delivery  on  nearly  every 
size  YORK  machine. 
This  means  we  can  have  ;a  plant  in  operation  in  about 
two  weeks.  If  you  are  short  of  ice  don't  buy  "any 
now.  Install  mechanical  rjefrigeration  and  save  ice  bills. 
York  equipment  means  less  expense,  less  trouble  and 
better  results.  Write,  wire  or  phone  us  to-day  for 
sales,  service  or  supplies. 


Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


^Philadelphia 


farffet\ 


(Commercial  List  and  Price  Current) 

Mon.,  July  25 — Extras,  92  score  42 

Tues.,  July  26 — Extras,  92  score  43 

Wed.,  July  27 — Extras,  92  score  43 

Fri.,    July  28 — Extras.  92  score  44 

July  28th. — Receipts,  2,543  tubs.  The 
strength  of  the  West  is  imparting  a  very 
strong  tone  to  this  market  and  prices  are 
\  @lc  higher.  There  is  no  particular  ac- 
tivity to  the  demr.nd,  but  jobbing  trade  is 
fair  and  supplies  are  Kept  under  good  con- 
trol. Trancastions  are  mostly  on  a  basis 
of  44c  for  Extra  Creamery,  with  very 
high-scoring  marks  commanding  premiums. 
Production  is  falling  off.  as  a  result  of  hot 
weather,  and  an  increasing  proportion  of 
the  supply  is  showing  summer  defects  of 
quality.  Medium  and  undergrades  are 
moving  out  fairly  at  the  inside  range  of 
quotations.  Ladles  and  pacKing  stocn 
continue  in  small  supply  and  firm. 

Creamery,  Extra.  92  score   @44 

Extra  Firsts.  91  score  42  @43 

Creamery,  Firsts,  88  @90  score. .  .  .38  @40 
Creamery,  Seconds,  83  @87  score.  .33  @37 
Creamery,  Thirds  28  <g32 


July  27th. — Butter  steady;  Ash  Extras, 
42J;  Creamery  Firsts,  39@41;  Creamery 
Seconds,  36@38;  Assorted  Extras  in 
Spruce,  43. 

July  28th. — Butter  firm;  Ash  Extras, 
43:  Creamery  Firsts,  39@41J;  Creamery 
Seconds,  36@38;  Assorted  Extras  in 
Spruce,  43  @44. 

July  29th. — Butter  firm;  Ash  Extras, 
43 J;  Creamery  Firsts,  39}  @42;  Creamery 
Seconds,  37  @39;  Assorted  Extras  in 
Spruce,  43  J  @44}. 

July  30th. — Butter  steady  and  un- 
changed. 

C^^Market " 

(From   the  Daily   Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  C.L.-90 

Mon.,  July  25  40*  39  38 

Tues.,  July  26  41  391  38} 

Wed.,  July  27  41  40  38} 

Thu.,  July  28  41|  40J  39* 

Fri.,     July  29  42  41  40 

Sat.,    July  30  42  41  40 

Receipts  Tubs 

May  1,  1921,  to  July  30.  1921   955,941 

May  1,  1920,  to  July  31,  1920   929,066 

May  1,  1919,  to  Aug.  2,  1919  1,098,094 

May  1,  1918,  to  Aug.  3,  1918   853,761 

Tone  firm,  but  former  prices  adhered  to, 
as  there  was  no  Exchange  call. 

Offerings  continue  a  factor  in  this  market 
and,  with  a  demand  that  surpasses  the 
quantities  put  on  sale,  dealers  are  not 
experiencing  any  difficulty  in  keeping  their 
plates  clear,  even  in  the  face  of  the  sharp 
advances  registered.  Fancy  Whole  Milks 
especially  scarce  and  butter  that  grades 
Wxtras  or  better  in  a  class  by  itself.  Buyers 
are  not  as  particular  as  usually,  and  take 
hold,  being  less  technical  in  their  scoring. 
General  outlook  promising,  even  though 
prices  are  at  highest  levels  for  the  new 
season.  There  were  a  few  sales  late  yester- 
day at  slight  premiums,  but  today  nothing 
was  done,  and,  with  the  Exchange  closed, 
no  effort  was  made  to  change  the  quoted 
figures  one  way  or  other. 

Considerable  complaint  is  being  heard 
about  the  quality  of  a  good  percentage  of 
the  butter  coming.  Some  of  it  is  heated 
and  not  salable  save  at  sharp  reductions. 

Extras  in  fresh  Creameries  were  in  only 
fair  supply  and  demand  a  good  one  on  local 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


and  outside  account.  Price  held  rather 
firmly  and  the  quoted  level  wellSmain- 
tained. 

Centralized,  that  is.  Standards,  90  score 
or  better,  full  cars,  quotably  40c.  Cars 
offered  in  just  a  small  way.  holders  in  the 
main  inclined  to  wait  for  action  next  week, 
as  sales  made  for  August  delivery  are  at 
relatively  higher  figures.  Holders,  gen- 
erally looking  for  premiums.  The  89  scores 
hold  at  39c,  with  very  fine  cars  at  a  pre- 
mium. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  good  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  well. 

Seconds  are  in  fair  supply  and  meeting 
with  a  good  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see 

remarks   @42 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines.  .  .  .  @41 

Firsts  (88  to  90  scores)  36J  @39J 

Seconds  (83  to  87  scores)  33  @35i 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   (®40 

Full  cars,  89  score   @39 

Cheese 

Cheddars  19!  @20 

Twins  19!  @20 

White  19!  @20 

Daisies,  Double  19*  @20* 

Single  20  i  ©20* 

Longhorns  23!  @24 

Young  Americas  21*  @22 

Squares  21*  @22i 

Special  Lines — 

Swiss,  Block  23  @23i 

Limburger  18  @18* 

Brick,  Fancy  19*  @20 

Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 


^Minneapolis' 

ABUTTER  MARKET 


Mon. 

Tues. 

Wed. 

Thu., 

Fri., 

Sat., 


Creamery  Specials 

July  25  39 

July  26  39 

July  27  39 

July  28  39 

July  29  39 

July  30  39 


Lenox,  la. — Lenox  cheese  factory, 
owned  by  E.  W.  and  A.  H.  Kann,  was 
destroyed  bv  fire. 

Sioux  Falls,  S.  D— Bellman  Pro- 
duce Company  has  incorporated.  Cap- 
ital stock,  $125,000.  John  T.  Bell- 
man, Minnie  E.  Bellman,  Harold  N. 
Aikens,  et  al. 

Ironwood,  Mich. — Work  on  re- 
modeling the  old  Buss  creamery  build- 
ing for  occupancy  by  the  Morning 
Dew  Products  Co.,  organized  here 
last  spring  to  manufacture  oleomar- 
garine, will  be  started  with  a  view 
to  opening  the  factory  for  business 
about  November  1st.  N.  D.  Nielson, 
of  Elyria,  Ohio,  vice-president  of  the 
company,  has  completed  the  plans. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty- two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95§. 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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W.  F.  Schnee,  Miles  City,  Mont.,  is 
now  making  butter  at  Great  Falls, 
that  state. 

W.  O.  Leathers,  of  Champlin,  Minn, 
is  now  with  the  Polo  Milk  Products 
Co.,  Polo,  111. 

Win.  Anstett,  butter  and  ice  cream 
maker  of  Platte,  S.  D.,  has  gone  to 
Collbrau,  Colorado. 

John  Juergens,  Epworth,  la.,  is 
now  with  the  Jensen  Creamery  Co, 
Coon  Rapids,  that  state. 

G.  J.  Anderson,  Owatonna,  Minn., 
president  of  the  King  Ventilating 
Co.,  was  in  St.  Paul  last  week. 

Arne  Clifgaard,  formerly  in  charge 
of  the  co-operative  creamery  at  Ivan- 
hoe,  Minn.,  has  gone  to  Sisseton,  S.  D. 

Norman  O.  Thompson,  of  Two 
Harbors,  Minn.,  has  taken  charge  of 
the  co-operative  creamery  at  Leonard, 
Minn. 

O.  Westvig,  Nevis,  Minn.,  has  ac- 
cepted a  position  as  buttermaker  for 
the  Franklin  Co-operative  Creamery 
Co.,  in  Minneapolis. 

O.  O.  Susay,  manager  of  the  co- 
operative creamery  at  Buffalo,  Minn., 
was  in  St.  Paul  last  week  and  in 
company  with  W.  C.  Hoeltje  and 
A.  O.  Henry,  of  the  J.  G.  Cherry 
Company,  found  time  to  make  The 
Dairy  Record  a  pleasant  call. 

Chris  Martig,  of  Harrisburg,  Ore- 
gon, well-known  former  Minnesota 
cheesemaker,  writes  The  Dairy  Rec- 
ord that  he  is  getting  along  nicely 
making  butter  for  the  Oregon  Dairy- 
men's co-operative  League,  and  asks 
us  to  remember  him  to  the  boys  in 
the  good  old  State  of  Minnesota. 

"Jack"  Beels,  popular  dairy  freight 
agent  of  the  Burlington,  St.  Paul,  w  as 
in  the  Dairy  Record  office  last  week, 
showing  not  a  trace  of  the  heavy 
work  he  has  had  in  hand  during  the 
flush  season,  when  an  enormous  but- 
ter tonnage  passes  over  his  road 
through  the  St.  Paul  yards.  And  it  is 
still  coming. 

Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
address  the  past  week  are:  H.  R. 
Henderson,  Piqua,  Ohio,  to  San 
Diego,  Cal.;  Maurice  Hansen,  Salem 
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to  Alcester,  S.  D.;  M.  C.  Kimlinger, 
Mtoorhead  to  Roscoe,  Minn.;  A.  O. 
Seaerberg,  Red  Wing,  Minn.,  to 
Hager  City,  Wis. 

"Monte"  Weeks,  popular  Colonial 
Salt  representative,  is  back  on  the 
job  after  a  vacation  spent  at  Minong. 
Wis.,  where  he  once  more  proved  his 
expert  skill  as  an  angler.  Mr.  Weeks, 
so  those  who  know  say,  should  be 
awarded  the  title  of  Northwestern 
Champion  fisherman,  after  his  show- 
ing at  Minong  and  at  other  places. 


MORCK  IS  SECOND 


In    Minnesota    Scoring  Contest. 


Carl  W.  Morck,  Mansfield  cream- 
ery, Alden,  Minn.,  writes  that  his 
official  score  card  in  the  June  scoring 
contest  conducted  by  the  Minnesota 
Dairy  and  Food  Department,  shows 
his  score  to  be  95  instead  of  92,  as 
announced  last  week.  This  makes 
Mr.  Morck  winner  of  second  prize 
in  the  contest. 


Elov  Ericsson  Co.  Robbed 
Elov  Ericsson  Co.,  St.  Paul,  was 
robbed  of  $208  Sunday  night,  July 
24,  when  the  safe  in  the  company's 
building  on  Lexington  Avenue  was 
looted.  The  dial  on  the  safe  was 
knocked  off  with  a  sledge  hammer. 
The  police,  up  to  the  time  of  going  to 
press,  had  not  captured  the  robbers. 

Mr.  Ericsson,  whose  large  butter 
culture  and  other  dairy  preparation 
business  is  housed  in  laboratories  in 
the  building,  also  owns  the  creamery 
at  Eden  Valley,  Minn.,  and  does  a 
large  print  butter  business  in  St.  Paid. 
This  business  is  also  conducted  from 
the  Lexington  Avenue  establishment. 


IMPORTANCE  OF  SYSTEMATIC 
CREAMERY  ACCOUNTING  i 


By  E.  L.  Baumann,  Elktpn,  S.  D., 
at  Sioux  Falls  Convention, South 
Dakota  State  Dairy  Convention. 


The  importance  of  accounting  is 
second  only  to  the  cream  itself,  for  a 
creamery  that  is  without  a  system  of 
accounting  is  like  a  ship  without  a 
rudder,  and  the  system  that  Mr. 
Ryger's  able  assistant,  Mr.  Meehan, 


has  perfected  is  a  complete,  easy-to- 
work  and  very  satisfactory  system. 
It  plugs  up  all  little  leaks  that  occur 
in  any  creamery,  and  especially  in  a 
creamery  where  the  buttermaker  has 
to  do  everything  from  cleaning  the 
boiler  to  being  advertising  manager, 
this  system  won't  let  a  fellow  forget, 
for  there  is  a  place  for  everything 
and  everything  must  be  in  its  place, 
or  it  won't  come  out  right. 

It  is  very  important  from  a  buying 
standpoint,  as  it  gives  a  buttermaker 
all  the  information  he  desires  as  to 
prices  paid  some  time  previous,  how 
much  butter  made,  per  cent  overrun, 
etc.,  etc.  If  the  patron  sees  that  the 
business  end  is  taken  care  of  in  a  bus- 
inesslike manner,  he  feels  that  the 
manufacturing  end  will  be  taken  care 
of  in  the  same  manner,  and  if  the 
manufacturing  end  is  taken  care  of 
properly,  the  cream  checks  naturally 
will  be  on  the  incline. 

In  using  the  system  we  can,  on  a 
half  hour's  notice,  give  any  one  re- 
questing it,  the  standing  of  the  cream- 
ery as  everything  is  in  its  place  and  all 
that  is  necessary  is  to  add  up  the  col- 
umns and  taking  an  inventory  of 
supplies  on  hand.  In  using  a  system 
that  is  not  fitted  for  the  business  a 
creamery  can  go  broke  and  not  know 
where  it  has  gone;  by  this  system  you 
see  where  every  dollar  went  and  what 
for,  also  where  every  dollar  comes  from 
and  what  for. 

There  is  no  room  for  doubt  if  a 
good  system  is  in  use,  as  figures  don't 
lie.  All  you  have  to  do  is  to  put  them 
down  and  put  them  in  their  right 
places  and  use  the  adding  machine. 

It  is  very  important  in  the  selling 
end  of  the  business,  as  it  helps  the 
buttermaker  to  keep  tab  on  all  trans- 
actions and  if  he  has  many  accounts, 
as  lots  of  creameries  now  have,  he  can 
tell  who  pays  promptly  and  who  is 
the  best  customer  not  in  quantity 
but  the  way  it  is  handled. 

He  can  tell  exactly  who  owes  and 
how  much  and  that  is  worth  a  lot  to 
the  average  creamery.  Of  course, 
he  can't  tell  exactly  the  amount  he  is 
going  to  get  if  he  consigns  his  butter 
until  the  returns  come. 

Most  Important  Part 

The  most  important  part  of  the 
most  important  industry  for  the 
Northwest  farmer  today  is  the  book- 
keeping system,  and  is  good  only 
when  kept  up  every  day. 

I  wish  that  Mr.  Ryger  had  asked 
some  one  else  to  start  this  discussion 
as  I  am  not  able  to  do  justice  to  this 
highly  important  subject  and  am 
giving  it  a  bum  start.  If  you  gentle- 
men could  step  in  our  place  of  business 
we  could  easily  show  you  how  we  do 
things  and  how  important  a  good 
system  really  is  from  every  angle,  but 
take  a  poor  buttermaker  and  tr}'  to 
make  a  speaker  out  of  him  is  really 
hard  work,  as  you  may  have  noticed. 
As  I  said  before,  you  have  to  have 
cream  to  have  a  creamery;  you  will 
also  have  books  to  make  a  creamery. 

It  does  one  of  two  things:  it  makes 
or  breaks. 


Rice  Lake,  Wis. — The  Northwest- 
ern Milk  Products  Co.  has  bought 
fifteen  acres  west  of  the  Barron  county 
fair  grounds  as  a  site  for  a  proposed 
condensery,  creamery  and  powdered 
milk  plant.  The  company  will  be 
capitalized  at  $250,000.  Waldeman 
Nicolayson,  of  Duluth,  is  at  the  head 
of  the  proposition. 


TO  WHOM  IT  MAY  CONCERN: 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 


THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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PRIZE   BANNER,    TWO  THOU- 
SAND PRO  RATA 


In    Butter    Contest    Planned  by 
National  Creamery  Butter- 
makers'  Association,  Also 
Convention  in  St.  Paul, 
During  National 
Dairy  Show. 


A  prize  banner  to  the  state  with 
the  ten  highest  scoring  entries  and  a 
two  thousand  dollar  pro  rata  fund 
in  a  butter  contest,  was  announced 
last  week  by  F.  W.  Stephenson,  of 
Oelwein,  la.,  secretary  of  the  Na- 
tional Creamery  Buttermakers'  Asso- 
ciation. 

The  contest  will  be  conducted  in 
connection  with  a  convention  which, 
Mr.  Stephenson  announced,  will  be 
held  during  the  National  Dairy  Show 
at  the  Ryan  Hotel,  St.  Paul,  October 
11th  and  12th. 

The  announcement  was  made  after 
a  meeting  of  the  executive  committee 
held  in  St.  Paul  last  week,  and  attend- 
ed by  J.  J.  Farrell,  president,  and 
Geo,  A.  Miller,  of  Minnesota,  and  Roy 
Scoles  vice-president,  and  Mr.  Ste- 
phenson, of  Iowa. 

Further  announcements  in  regard 
to  the  contest  and  the  convention 
will  be  made  at  an  early  date,  Mr. 
Stephenson  said. 


STEELE  COUNTY  UNIT 


Of  Minnesota  Co-operative 
Creameries  Association,  Spon- 
sored by  District  No.  10,  of 
Operators'  Association. 

About  one  hundred  buttermakers, 
creamery  directors  and  creamery  pa- 
trons and  members  of  their  families 
picnicked  at  Mineral  Springs  Park 
Thursday  of  last  week,  and  listened 
to  a  number  of  speakers  on  the  ben- 
efits of  affiliation  with  the  Minnesota 
Creameries  Association,  incorporated. 
Following  the  program  of  speeches 
buttermakers  of  Unit  10,  which  spon- 
sored the  event,  held  a  short  business 
meeting  in  which  they  endorsed  the 
movement.  A  short  session  of  the 
creamery  directors  present  was  also 
held  to  decide  on  the  proper  time  for 
holding  a  campaign  to  unite  the 
creameries  in  the  county  as  a  unit  of 
the  state  organization.  Their  decision 
will  delay  the  organization  until  after 
silo-filling  time,  when  the  farmers  have 
finished  their  busy  season. 

Speakers  at  the  general  session 
were  A.  J.  McGuire,  head  of  the  or- 
ganization and  connected  with  the 
University  of  Minnesota  college 
of  agriculture,  Secretary  Hanson,  of 
the  state  dairy  and  food  commission, 
and  County  Agent  O.  G.  Schaefer. 
Buttermaker  Walter  Clemmenson  of 
the  Pratt  creamery  presided.  Mr. 
McGuire  explained  the  purpose  of  the 


organization  and  what  it  would  do 
for  the  creameries  of  Steele  county, 
giving  detailed  plans  for  the  future 
and  an  outline  of  its  workings,  to- 
gether with  an  estimate  of  what  it 
would  cost  the  creameries  to  maintain. 
Secretary  Hanson  urged  the  county 
buttermakers  to  get  behind  the  asso- 
ciation declaring  it  to  be  "the  salva- 
tion of  the  co-operative  creamery." 
County  Agent  Schaefer  also  remarked 
on  the  benefits  of  membership  in  the 
state  organization. — Owatonna, 
Minn.,  Journal-Chronicle. 


PRESENT  ATTORNEY  GENERAL 
TO  RULE 


On  Treasury  Decision  on 
Neutralized  Butter. 


Enforcement  Suspended  in 
Meantime. 


Advices  from  Washington,  D.  C, 
are  to  the  effect  that  Internal  Revenue 
Commissioner  D.  H.  Blair,  after  an 
exhaustive  study  of  the  subject  cov- 
ered by  Treasury  Decision  3120,  on 
adulterated  butter  made  from  certain 
kinds  of  neutralized  cream  and  after 
a  conference  with  the  Secretary  of 
Agriculture,  has  decided  to  submit  the 
entire  matter  to  the  present  Attorney 
General  for  reconsideration. 

Pending  receipt  of  an  opinion  from 
Attorney  General  Dougherty  and 
promulgation  of  the  necessary  new 
Treasury  decision,  the  effective  data 
of  the  former  decision  has  been  sus- 
pended. 


GREAT  INTEREST  IN 
NORTHWEST 


Over  National  Dairy  Show. 


Meetings  and  picnics  of  farmers 
and  dairymen  are  the  order  of  the 
day  in  the  Northwest,  at  all  of  which 
great  interest  is  being  shown  in  the 
National  Dairy  Show  to  be  held  in 
the  Minnesota  Fair  Grounds,  October 
8th  to  15th  next. 

The  Northwest  Minnesota  State 
Editors'  Association  held  an  outing 
last  week  at  Duluth,  where  the 
business  interests  of  the  city  through 
their  organization,  gave  the  editors 
an  opportunity  to  see  the  possibility 
for  agriculture,  particularly  by  auto- 
mobile tours  through  that  section  of 
the  country,  embracing  visits  to 
many  of  the  successful  farms. 

The  general  manager  of  the  Dairy 
Show  was  invited  to  talk  to  the 
editors  at  the  Jean  Duluth  Farm,  a 
splendid  setting  for  a  good  message 
and  the  state  editors  promised  to  give 
every  possible  support  by  giving 
information  regarding  the  Show  to 
their  readers. 

On  Saturday  last,  the  Woman's 
Welfare  Service  and  the  County  Agent 


of  Polk  county,  Wis.,  called  a  meeting 
of  the  farmers  and  breeders  in  the 
county,  to  be  held  in  Mill  town.  There 
was  a  ball  game  and  a  band  concert 
and  the  park  place  was  filled  with 
farmers.  The  speakers  invited  were 
Mr.  Quamme  of  the  Federal  Land 
Bank.  Mr.  J.  M.  Hackney  of  St.  Paul, 
Mr.  E.  T.  Winship  of  Winona  and  the 
general  manager  of  the  Dairy  Show. 

Mr.  Quamme  was  compelled  to 
attend  a  meeting  at  Washington,  so 
the  speaking  was  left  to  the  other 
three  who  talked  chiefly  about  the 
coming  of  the  Dairy  Show  and  the 
result  was  an  enthusiastic  acceptance 
of  the  invitation  to  come  to  the  Show. 

Many  other  counties  in  Wisconsin 
and  Minnesota  have  held  meetings 
and  representatives  of  the  Dairy 
Development  Associations  were  pres- 
ent and  received  assurance  of  active 
interest  which  will  result  in  auto- 
mobile and  railroad  excursions  to  the 
Show. 

The  work  going  on  to  spread  the 
gospel  of  the  Dairy  Show  all  over  the 
Northwest  states  means  the  biggest 
attendance  the  Show  will  ever  have 
had.  The  opportunity  to  see  these 
enthusiastic  interested  dairymen  at 
the  Show  and  on  their  farms,  is  worth 
the  cost  of  a  trip  from  any  part  of 
this  great  country  of  ours.  Let  us  all 
go! 


SHIFT  OF  PRIZE  WINNERS 


In   Minnesota    Contest,    Due  to 
Clerical  Error. 


Editor,  Dairy  Record:  Owing  to  a 
clerical  error,  the  score  obtained  by 
Carl  W.  Morek,  Alden,  was  given  as 
92,  when,  in  fact,  it  should  have  been 
95.  This  necessitates  rearrangments 
of  the  prize  winners  of  the  July  con- 
test, conducted  by  the  Dairy  and  Food 
Department.  Mr.  Morck  displaces 
John  Cook  for  second  place,  who  gets 
third  money.  John  Petersen,  Silver 
Lake,  moves  from  third  place  to  the 
prize  winner  of  the  fourth  district, 
eliminating  O.  O.  Vaughen  of  Brown- 
ton. 

Errors  of  this  nature  are  regrettable, 
but  are  bound  to  happen.  In  the 
printed  list  the  score  of  Fritz  Wahlin, 
Fertile,  was  given  as  91.  He  should 
be  credited  with  a  92  score. 

Checks  for  prizes  will  be  mailed 
about  August  15th. 

Thanking  the  boys  who  made  the 
contest  a  success,  and  hoping  for  a 
continuation  of  hearty  co-operation, 
I  am, 

Very  truly, 

H.  D.  Meyer, 
Sec'y  Dairy  and  Food  Commission. 


West  Bend,  Wis. — The  cheese  fac- 
tory at  St.  Augustine,  owned  by 
Gerlach  and  Wilkins,  was  totally  des- 
troyed by  fire. 
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CREAM  NEUTRALIZATION 

Treasury  Decision  3120,  based  upon  the  opinion  of 
the  Attorney  General  of  the  Wilson  Administration,  has 
now  gone  back  to  the  Attorney  General  of  the  present 
Administration  for  re-consideration.  The  centralizers, 
the  National  Dairy  Product's  Committee,  the  Ameri- 
can Association  of  Creamery  Butter  Manufacturers 
and  others  who  have  protested  against  this  decision 
have  had  their  way  so  far  and  probably  feel  that  they 
have  won  their  fight  already.  Perhaps,  and  again,  perhaps 
not. 

Treasury  Decision  3120  provided  that  butter  made 
from  decomposed  or  rancid  cream,  to  which  a  neutralizer 
has  been  added,  and  butter  made  from  cream  of  high 
acid  and  bad  odor,  to  which  a  neutralizer  has  been  added, 
is  adulterated  butter,  according  to  the  Act  of  1902. 
The  final  outcome  hinges  on  line  legal  technicalities. 
No  matter  what  it  may  be,  we  are  glad  that  the  Minne- 
sota co-operative  creameries  and  the  men  connected  with 
them  as  well  as  Dairy  and  Food  Commissioner  Heen, 
many  men  connected  with  co-operative  creameries  in 
other  states  and  their  local  organizations,  and  also  this 
paper,  not  only  did  not  protest  against  that  decision, 
but  did  their  utmost  under  the  circumstances  to  uphold  it. 
We  hope  the  present  Attorney  General  will  uphold  his 
predecessor's  opinion  on  this  subject,  in  order  to  give  the 
butter  consumer  a  square  deal  and  protect  the  county 
creameries  that  make  butter  in  the  way  Congress  clearly 
contemplated  that  lawful  butter  should  be  made,  and 
whose  cream  needs  no  neutralization  with  chemicals 
before  being  made  into  butter. 


HELPING  OURSELVES 

A  considerable  number  of  men  and  firms  engaged  in 
the  dairy  industry  in  the  Northwest  have  recently  taken 
out  life  memberships  in  the  National  Dairy  Association, 
primarily  organized  for  staging  the  annual  National 
Dairy  Show.  With  the  show  coming  to  Minnesota  this 
year,  the  interest  in  this  big  factor  in  building  up  a  better 
dairy  industry'  naturally  has  been  quickened  in  this  ter- 
ritory, and  these  life  memberships  will  strengthen  the 
show  materially. 

An  associate  membership  has  now  been  created,  which 
will  afford  a  splendid  opportunity  to  become  identified 
with  the  Show  and  what  it  stands  for,  to  men  and  firms 
engaged  in  the  dairy  industry  and  who  do  not  feel  justified 
at  this  time  in  the  expenditure  necessary  for  a  life  mem- 
bership. No  doubt  this  opportunity  will  be  embraced, 
especially  by  many  co-operative  creameries.  The  fee  is 
nominal,  and  considering  the  benefits  that  every  creamery 
in  the  Northwest  will  derive  from  the  big  event  in  October, 
there  is  not  a  creamery  anywhere  in  this  setion  that  will 
not  get  back  many  times  the  amount.  Then  there  is  also 
the  moral  satisfaction  of  helping  those  who  help  us,  and 


of  getting  back  of  the  greatest  single  factor  in  building  up 
a  better  dairy  industry  than  we  have  today.  For  the 
co-operative  creameries  and  for  all  others  engaged  in  the 
dairy  industry  to  become  associate  members  of  the 
National  Dairy  Association  is  true  co-operation.  Now  is 
the  chance  to  show  the  National  Dairy  Show  the  kind  of 
co-operation  that  has  made  the  Northwest  famous. 


BACK  UP  MR.  HEEN 
Minnesota  in  particular  and  the  dairy  industry  in 
general  are  to  be  congratulated  on  having  among  its 
law  enforcement  officers  Dairy  and  Food  Commissioner 
Chris  Heen,  who  just  now  is  fighting  for  the  right  to  make 
unusable  for  buttermaking  purposes  cream  which  dairy 
inspectors  condemn  as  unfit  for  human  food,  and  the 
taste,  sight  and  smell  of  which  is  repulsive  to  the  ordinary 
human  being.  The  dairy  industry  and  especially  the 
co-operative  creameries,  standing  as  they  do  for  high 
quality  butter,  should  get  back  of  and  support  Mr.  Heen 
in  h's  efforts  and  should  take  notice  of  the  fact  that  the 
women's  organizations  of  St.  Paul  are  backing  him. 


'CO-OPERATION'' 

Much  has  been  done  in  recent  years  to  eliminate  the 
foolish  feeling  of  hostility  which  sometimes  has  existed 
among  the  co-operative  creameries  of  a  neighborhood. 
Co-operative  creameries  have  found  that  it  pays  each  one 
of  them  to  be  fair  with  one  another,  and  nowadays  a 
friendly  feeling  usually  exists  among  all  these  co-operative 
associations,  thanks  to  a  very  large  extent  to  the  district 
meetings  of  the  operators'  and  managers'  associations. 
It  is,  therefore,  no  wonder  that  creamery  men  throughout 
the  state  sometimes  are  unable  to  understand  why  the 
relationship  between  the  co-operative  creameries  near 
St.  Paul  and  Minneapolis  and  the  Twin  Cities  Milk  Pro- 
ducers' Association,  also  a  co-operative  organization  and 
a  necessary  and  useful  one,  is  not  always  just  as  friendly. 
Perhaps  the  following  incident  will  throw  a  light  on 
existing  conditions: 

The  Milk  Producers'  Bulletin  for  July,  1921,  a  printed, 
four-page  sheet  which,  it  is  fair  to  assume,  is  distributed 
monthly  among  the  members  of  the  association,  and 
probably,  among  other  farmers  living  around  the  Twin 
Cities,  carries  an  article  in  the  course  of  which  this  state- 
ment is  made:  "The  Farmington  co-operative  creamery 
paid  twenty-six  cents  for  May  butterfat.  The  Itosemount 
creamery  paid  the  same,  while  we  paid  thirty-one  and 
one-half  cents." 

Both  these  creameries  are  situated  in  the  territory 
covered  by  the  milk  association.  The  manager  of  the 
Farmington  cit  amery  states  that  this  co-operative  cream- 
ery paid  twenty  nine  and  three-fourths  cents  on  an 
average  for  May  butterfat.  The  Rosemount  co-operative 
creamery,  according  to  statement  by  its  manager,  paid 
an  average  price  for  May  butterfat  of  29.6  cents.  Readers 
can  draw  their  own  conclusions. 

We  suppose  that,  because  we  dare  give  the  co-operative 
creameries  at  Rosemount  and  Farmington  a  hearing, 
The  Dairy  Record  and  the  association  owning  it  shall 
once  more  be  accused  of  opposing  better  marketing  con- 
ditions for  the  farmers  and  of  opposing  the  Twin  City 
Milk  Producers'  Association.  This  paper  has  upon 
occasion  criticised  actions  and  policies  of  that  association 
or  its  officers,  and  we  have  also  upon  occasion  defended 
them  very  strongly  and  shall  do  so  again  if  occasion 
arises.  We  arc  unable  to  see  that  there  is  anything  so 
holy  about  this  organization  that  the  least  criticism  of  a 
single  one  of  its  acts  or  its  officials  means  opposition  to 
its  general  means  and  aims,  to  better  marketing,  increased 
consumption  of  dairy  products,  high  tariff,  low  freight 
rates,  disarmament,  League  of  Nations,  good  roads,  two- 
dollar  wheat  or  whatever  else  mankind  may  desire. 
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EXHIBIT  AT  THE  STATE  FAIR 

The  creamery  or  cheese  factory  man  who  exhibits  his 
product  at  his  state  fair  always  obtains  good  advertising 
at  very  low  cost.  If  his  score  is  high,  the  advertising  is 
that  much  better,  but  even  if  his  score  is  among  the  lower 
ones,  his  creamery  is  advertised  to  hundreds  of  buyers 
who  may  be  looking  for  just  his  kind  of  butter.  Also, 
both  he  and  his  creamery  advertise  the  fact  that  they  are 
wide-awake  to  their  opportunities  and  ready  to  help  boost 
their  comiminity  and  their  state. 

The  state  fair  contests  have  the  same  educational  value 
as  all  other  scoring  contests,  and  the  operators  and  man- 
agers wise  in  their  day  and  generation  will  not  pass  up 
this  value.  It  is  especially  great  this  year,  for  the  reason 
that  the  big  contest  held  at  the  National  Dairy  Show 
comes  about  a  month  later  and  makes  the  State  Fair 
contests  very  handy  places  for  getting  pointers.  This 
consideration  adds  to  the  importance  of  the  State  Fair 
exhibits  of  dairy  products  this  year,  but  even  without 
the  National  Dairy  Show  looming  in  the  background, 
the  State  Fair  is  in  itself  an  event  of  importance  abund- 
antly sufficient  to  command  the  attention  of  every  live 
creamery  and  cheese  factory  man. 


A  FRIENDLY  HINT 
A  recent  editorial  in  Farm,  Stock  and  Home,  under 
the  caption,  "A  Friendly  H'nt  to  Buttermakers,"  insin- 
uates that  the  officers  of  the  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association,  and  its  paper,  The 
Dairy  Record,  are  "consistently  opposed  to  farmers 
improving  marketing  conditions."  The  insinuation  prob- 
ably refers  to  The  Dairy  Record's  comments  on  the  first 
outline  of  a  plan  for  an  organization  of  the  co-operative 
creameries  of  the  state  as  adopted  at  the  meeting  in  St. 
Paul  in  June.    We  refuse  to  believe  that  the  editor  of 


Farm,  Stock  and  Homo  himself  has  read  these  comments, 
contained  in  our  issues  of  June  15th,  22nd  and  29th — if 
he  had,  he  would  know  that  our  comments  contained  both 
criticism  and  suggestions  for  improvement  of  the  plan, 
and  hence  he  would  not  permit  his  columns  to  carry 
such  absurd  trash.  Hoard's  Dairyman,  naturally  better 
informed  on  dairy  matters  than  the  Minneapolis  paper, 
discussing  The  Dairy  Record's  comments,  apparently 
finds  no  such  opposition  in  them,  and  some  of  the  most 
important  improvements  made  in  the  plan  now  being 
offered  to  the  creameries  were  suggested  in  those  com- 
ments of  ours.  It  would  be  far  more  consistent  for  Farm, 
Stock  and  Home  to  accuse  the  Farm  Bureau  of  Freeborn 
county,  of  being  opposed  to  farmers  bettering  their 
marketing  conditions,  for  that  bureau  after  considering 
the  final  plan  of  the  state-wide  creamery  association  has 
denied  the  association  the  assistance  of  its  county  agent. 
Farm,  Stock  and  Home  should  hurry  up  and  read  the  riot 
act  to  that  farm  bureau  which  represents  the  foremost 
co-operative  creamery  county  in  the  state! 

While  in  the  friendly  hint  business  we  would  suggest 
to  the  Farm,  Stock  and  Home  that  it  get  itself  some 
advisors  from  among  the  co-operative  creameries  them- 
selves and  also  read  other  papers  carefully.  Its  reference 
to  the  National  Dairy  Council  and  the  Twin  City  Milk 
Producers'  Association  shows  plainly  from  what  sources 
it  is  now  getting  its  information  on  the  co-operative 
creamery  industry. 


As  long  as  neutralization  in  buttermaking  is  tolerated, 
so  long  will  all  butter  be  under  a  cloud  of  suspicion. 


Teach  the  helper  all  you  know  and  then  send  him  to 
some  other  man  who  can  teach  him  more. 


The  Coon  Ice  Cream  Co.  Has  9  CP  Refrigerating 
nBflHHmHBHBHinBm  Machines 


Coon  has  2  CP  Refrigerating  Machines  in 
their  Lewiston  plant,  pictured  above,  which 
they  have  installed  in  their  show  window,  thus 
attracting  the  attention  of  passers-by.  This 
picture  also  shows  several  Wizzard  Vats. 


THE  nine  ice  cream  and  butter-making 
plants  of  the  Coon  Ice  Cream  Co.„  of 
Burlington,  Vt.,  have  standardized  on  CP 
Refrigerating  Machines  because  this  company 
has  learned  that  the  CP  System  is  not  only 
superior  to  all  others  as  far  as  design,  con- 
struction and  woikmanship  are  concerned; 
but  because  of  the  wide  range  of  sizes  to 
choose  from,  they  can  get  an  installation  that 
will  exactly  suit  their  requirements. 

CP  Refrigerating  Engineers  are  ice  cream 
plant  and  dairy  plant  engineers  as  well,  and 
can  ftequently  save  considerable  money  for 
the  purchaser  by  suggesting  new  line-ups. 
Furthermore,  a  Creamery  Package  represent- 
ative calls  on  them  at  regular  intervals  and 
if  they  are  to  retain  the  good  will  of  The 
Coon  Ice  Cream  Co.,  they  must  see  that  the 
Refrigerating  Machines  give  good  service 
throughout  a  long  life. 

Jf  you  care  to  talk  over  the  refrigerating 
problem  with  people  in  your  own  industry 
address 


The  Creamery  Package  Mfg.  Company 

Sales  Branches  {Write,  to  nearest  one) 
Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St. 

Buffalo,  133-137  E.  Swan  St.  Portland,  Ore.,  6  to  8  N.  Front  St. 

Kansas  City,  1408-10  W.  Twelfth  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-20  Third  St.  N.  Toledo,  Ohio,  119  St.  Clair  St. 
Omaha,  113-15-17  S.  Tenth  St.  Waterloo,  Iowa,  406-8  Sycamore  St. 

Tell  your  Friends  and  Neighbors  you  are  going  to  the 

WORLD'S  GREATEST  DAIRY  SHOW,  Minnesota  Fair  Grounds,  Oct.  8  to  15 
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JAMES  SORENSON 


Minnesota 


A  creamery  operator  and  manager 
remarked  the  other  day,  that  he 
would  like  very  much  to  have  every 
one  of  his  patrons  attend  the  National 
Dairy  Show  this  fall,  because  he  was 
sure  it  would  be  an  eye-opener  to 
most  of  them,  and  would  show  them 
the  way  to  better  and  more  profitable 
dairying.  The  writer  certainly  agrees 
with  this  operator  that  the  coming 
Dairy  Show  should  be  attended  by 
every  one  interested  in  milking  cows, 
and  we  would  say  that  a  dairyman 
would  be  mighty  dull  if  he  failed  to 
be  inspired  by  the  sights  that  will 
confront  him  at  the  Dairy  Show. 


ready  nor  willing  to  learn  or  take 
advice  from  anybody  and,  in  fact, 
this  class  of  farmers  will  not  want  to 
attend  the  Dairy  Show  for  fear  they 
might  be  converted  and  really  learn 
something  that  would  make  them 
better  dairymen,  better  citizens  and 
more  useful  members  of  the  commu- 
nities in  which  they  live. 


It  will  not  prove  a  very  difficult 
task  to  get  the  wide-a-wake  and 
up-to-date  dairyman  to  attend  the 
Dairy  Show.  He  is  sure  to  go,  because 
he  is  ready  and  anxious  to  learn  how- 
he  may  carry  on  his  dairy  operations 
in  a  more  satisfactory  and  profitable 
manner;  but  how  about  the  careless 
and  indifferent  dairyman,  cr  rather 
the  side  line  dairy  farmer,  who  milks 
cows  just  because  his  father  and 
grandfather  did  the  same  thing?  To 
him  a  cow  is  a  cow,  and  he  is  neither 


Every  creamery  community  has  a 
bunch  of  good  dairymen  as  well  as 
a  goodly  portion  of  the  other  kind, 
and  we  woidd  suggest  that  the  oper- 
ators put  in  their  spare  time  urging 
any  and  all  of  their  patrons  to  go  to 
the  big  show  next  October,  but  we 
would  not  advise  spending  very  much 
time  arguing  with  the  poorest  dairy- 
men, as  they  probably  will  stay  at 
home  just  the  same,  though  we  believe 
that  the  operator  of  a  creamery  should 
make  a  personal  appeal  to  every 
patron  and  try  to  show  them  the 
advantages  of  attending  such  a  great 
show  as  will  be  pulled  off  at  the 
Minnesota  Fair  Grounds  next  Octo- 
ber. 


The  creamery  operator  who  fails 
to  urge  his  patrons  to  attend  the 
Dairy  Show  is  certainly  standing  in 
his  own  light,  as  it  must  be  to  his 
own  personal  interest  to  have  his 
patrons  keep  and  milk  more  and 
better  cows.  If  more  butterfat  is 
produced  in  the  community  and  if 
the  output  of  the  creamery  is  increased 


Quality  Butter  Boxes 

=  Made  of  = 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


it  is  reasonable  i"o  believe '  that  .the 
operator  will  find  it  easier  to  get  a 
good  salary,  and  we  would  say  that 
he  is  entitled  to  a  good  salary,  if  he 
can  induce  his  patrons  to  produce 
more  and  better  butterfajt.  In  other 
words,  the  man  who  has  the  ambition, 
and  knows  how  to  encourage  and 
build  up  a  better  dairy  community  is 
entitled  to  his  reward,  and  he  usually 
is  recognized  by  his  creamery  board, 
and  if  not,  some  other  creamery 
board  will  be  anxious  to  add  his 
name  to  their  pay  roll. 


We  would  suggest  that  every  cream- 
ery operator  in  the  Northwest  should 
attend  the  Dairy  Show  himself,  be- 
cause there  is  something  for  him  to 
learn  also,  and  he  should  urge  the 
members  of  his  board  of  directors 
to  go  also.  We  don't  know  when  the 
Dairy  Show  will  be  held  up  this  way 
again,  so  be  sure  to  go  now  while  the 
Show  is  within  easy  reach.  We  would 
urge  the  operators  and  creamery  board 
members  especially  to  plan  on  attend- 
ing the  big  meeting  of  co-operative 
creamery  men  to  be  held  at  the 
Dairy  Show  on  Thursday,  October 
13th.  Interesting  subjects  will  be 
presented  at  this  meeting  by  men  of 
national  reputation,  and  no  wide- 
awake creamery  or  dairyman  can 
afford  to  miss  it.  A  large  attendance 
at  this  meeting  will  be  a  big  boost 
for  the  local  creameries  as  well  as  for 
the  dairy  industry  in  general.  The 
object  of  this  meeting  will  not  be  to 
discuss  neutralizers,  or  how  salable 
butter  can  be  made  from  poor  cream, 
but  the  object  will  be  to  boost 
for  better  quality  and  more  profitable 
dairying  in  general. 


There  will  be  a  big  butter  contest 
pulled  off  in  connection  with  the 
Dairy  Show,  and  every  operator  who 
possibly  can  should  be  represented 
with  a  tub  of  butter.  It  is  not  only 
the  prizes  offered  that  should  induce 
operators  to  exhibit  at  the  Dairy  Show 
contest,  but  remember  that  there  is 
a  good  opportunity  to  show  the  world 
something  of  the  magnitude  of  the 
dairy  and  creamery  industry  in  the 
Northwest,  and  the  opportunity 
should  be  taken  advantage  of  to  the 
fullest  extent;  in  other  words,  it  is  an 
advertising  proposition  that  we  can 
not  afford  to  pass  by. 


The  Minnesota  State  Fair  also  will 
have  a  big  butter  contest  as  usual, 
and  coming  as  it  does  a  short  time 
before  the  Dairy  Show,  it  offers  a 
splendid  opportunity  for  the  exhibit- 
ors of  butter  to  practice  up  and  get 
in  trim  for  the  big  show  in  October. 
Send  a  good  tub  of  butter  to  the  State 
Fair  exhibit,  and  then  send  a  still 
better  tub  to  the  Dairy  Show  scoring 
in  October.  Don't  stay  out  of  these 
contests  because  you  know  you  can't 
be  a  winner,  but  send  the  best  butter 
you  can  make  from  the  cream  you 
get,  and  that  is  all  anybody  can  ask 
of  you. 


We 


need  more  of  the  Fancy  Creamery  Butter  than  we 
are  receiving.  Let  us  prove  to  you  that  what  we 
have  been  telling  you  in  this  space  are  facts.  We 
can  not  do  this  unless  you  mark  your  next  and 
succeeding  shipments  to  us.    Let's  do  it  today. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St. Pauj 
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A  Satisfactory  Outlet 

FOR  YOUR  ENTIRE  OUTPUT  OF 

BUTTER 

Begin  your  js  no  smaH  problem  for  you. 

shipments  now  .       .   .  .  . 

Our  long  and  varied  experience  in  the 

Butter  Business  and  the  facilities  for  dis- 
tribution we  have  at  our  disposal  reflects 
a  satisfaction  to  shippers  that  you  too 
might  enjoy. 


so  we  can 
demonstrate  our 
idea  of 
"Satisfaction" 


Joseph  J.  Herold  Company 

17  Harrison  St.    Butter-EggS    New  York,  N.Y. 

REFERENCES:  Irving  National  Bank;  Pacific  Bank;  Bradstreets'  and  Duns' 
PAUL  CHRISTENSON,  Little  Falls,  Minnesota,  Western  Representative 


Temperature 
Does  Not 
Vary 


Even  in  the  Hottest  Time 

EIGHT  YEARS 

We  say— after  using  WATER-PROOF  INSULATION  thirteen  years, 
and  now  the  temperature  hardly  varies  from  Saturday  night  to  Monday 
morning,  even  in  the  hottest  weather,  is  some  record  for  insulation. 

This  statement  coming  from  James  Rasmussen,  manager  of  the  Albert 
Lea  State  Creamery,  where  they  keep  all  kinds  of  records,  means  something. 

Read  all  he  has  to  say. 

Experimental  Station,  Albert  Lea,  Minn.,  April  5,  1921. 
Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

Referring  to  your  letter  of  March  30th,  will  say  that  the  Waterproof  Lith 
insulation  which  we  bought  from  you  in  February,  1913,  for  insulating  our 
ice  box  has  given  us  the  best  of  satisfaction. 

The  fact  that  the  temperature  in  the  refrigerator  does  not  vary  but 
slightly  from  Saturday  night  to  Monday  morning,  even  in  the  hottest  time 
of  the  season,  would  prove  that  the  insulation  is  in  practically  as  good  con- 
dition as  at  the  time  it  was  put  in,  eight  years  ago. 

The  size  of  our  refrigerator  is  8  x  15,  13  feet  high  and  it  has  six  inches 
of  insulation  in  the  walls,  ceiling  and  floor. 

Yours  very  truly, 

JAMES  RASMUSSEN,  Mgr. 

Remember— There  is  no  substitute  for  WATER-PROOF  LITH.  Be 
sure  that  is  what  is  specified  in  your  next  job  of  insulation. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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"Good  Night" 

Mankato,  Minn.,  August  1, 1921. 
Mr.  Sam  Haugdahl, 

St.  Peter,  Minn. 
My  Dear  Friend  Sam: 

As  the  writer  is  a  subscriber  to 
The  Dairy  Record  and  would  be  very 
much  disappointed  should  he  miss  an 
issue,  as  his  Sunday  afternoons  are 
spent  in  reading  The  Dairy  Record, 
and  one  of  the  most  interesting  articles 
to  the  writer  is  my  friend  Sam's  weekly 
write-ups. 

This  week's  was  the  limit,  as  I  found 
one  that  made  my  Irish  blood  boil. 
When  I  find  anyone  who  has  the  nerve 
to  even  insinuate  that  there  is  anyone 
that  is  capable  of  producing  a  better 
cup  of  "Mocha  and  Java,"  which  is 
the  combination  I  generally  use  in  my 
standard  brew,  I  feel  a  fight  coming  on 
right  away,  and  I  ask  as  a  favor  before 
I  finish  what  I  am  going  to  propose, 
that  if  you  have  any  vacant  lots  in  the 
city  of  St.  Peter,  you  get  a  couple  of 
boys  to  clear  them  off  and  then  notify 
me,  and  I  will  meet  you  there,  and  we 
will  settle  this  matter  fcr  all  time. 

I  want  you  to  understand,  Mr. 
Haugdahl,  that  the  writer  did  not  get 
cold  feet  on  July  17th,  and  if  there  is 
any  living  perscn  that  was  capable  of 
getting  cold  feet  on  that  day  when  the 
mercury  was  105  in  the  shade,  he 
needs  something  stronger  than  C.  P.'s 
coffee  to  revive  him.  The  writer  was 
perhaps  more  disappointed  than  you 
gave  him  credit  for  by  not  being  able 
to  be  present  at  No.  15's  picnic  at 
Antlers  Park,  and  myself  and  Mrs. 
Murphy  were  all  prepared  and  had  the 
coffee  all  purchased  for  this  occasion, 
when  upon  my  arrival  home  the  Satur- 
day previous,  I  had  a  letter  from  my 
manager  instructing  me  to  be  at  Mad- 
ison, Wis.,  at  7:30  Monday  morning 
to  attend  a  salesmens  meeting  at  our 
factories  which  are  located,  as  you 
know,  at  Lake  Mills  and  Fort  Atkinson, 
Wis. 

However,  the  writer  hopes  to  have 
an  opportunity  to  attend  the  next 
picnic  the  boys  of  District  No.  16  will 
hold,  and  I  hope  my  friend  Haugdahl 
and  family  will  be  present,  for  this 
would  give  me  an  opportunity  to  con- 
vince you  that  there  is  no  one  more 
capable  of  producing  a  superior  cup  of 
coffee  than  the  writer. 

With  personal  good  wishes  to  your- 
self and  family,  I  remain, 

Yours  sincerely, 

C.  P.  Muiphy. 

Have  no  room  for  comments,  but 
are  glad  we  have  no  Irish  blood  in  our 
veins,  and  we  were  never  very  strong 
on  that  vacant  lot  stuff.  Anyway, 
what's  the  use  of  having  the  lot  cleared 
up  first? 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
/    St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Batter  and  Cheese  Makers  Assn. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James  Sorenson,  State  Sec'y-  — Tel.  Garfield  2901 


DISTRICT  No.  18 


AgSain  on  the  Map — Starts  With 
Fifteen  Members. 


District  No.  18,  which  was  prac- 
tically squeezed  out  and  smothered  by 
other  districts  before  it  ever  got  a 
start,  in  spite  of  loyal  efforts  on  the 
part  of  its  officers,  was  reorganized 
and  given  a  new  and  fine  start  at  a 
meeting  held  at  the  Equity  creamery, 
Wadena,  August  4th. 

This  puts  all  the  thirty-one  dis- 
tricts in  good  working  order,  and  the 
Associations  indebted  to  the  members 
around  Wadena  for  their  untiring 
efforts  in  getting  No.  18  on  its  feet 
again. 

Thirteen  members,  five  of  them 
new  were  present  at  the  reorganiza- 
tion meeting,  and  the  district  starts 
out  with  fifteen  members  and  several 
more  in  sight. 

Officers  Elected 

A.  W.  Rasmussen,  Aldrich,  was 
elected  president;  Wm.  Kelzenberg, 
Verndale,  secretary;  Geo.  H.  Ahrens, 
Bluffton,  vice-president;  Otto  Kella, 
Sebeka,  and  H.  H.  Muckala,  New 
York  Mills,  directors. 

James  Sorenson,  state  secretary, 
presided  at  the  meeting  and  reports 
as  good  a  district  meeting  as  he  has 
attended,  intense  interest  and  pros- 
pects for  a  most  successful  district 
of  much  value  to  the  members,  the 
creameries  and  the  Association. 


DISTRICT  13  ANNUAL  PICNIC 


Detroit  Lake,  August  14th. 


The  annual  picnic  of  District  No. 
13,  as  already  announced,  will  be 
held  at  Detroit  Lake,  Sunday,  August 
14th.  The  picnic  will  star!  at  ten 
A.  M.  and  last  as  long  as  the  members 
and  their  families  desire  to  stay. 
Lunch  baskets  for  an  old  fashioned 
picnic  dinner  should  be  brought  along. 
There  will  be  sports  of  all  kinds,  boat 
rides  on  the  lake  and  a  ball  game 
between  the  traveling  men  and  the 
operators.  Coffee  will  be  served, 
and  the  operators  and  their  families 
will  serve  lunch  to  the  visitors. 


PLAY  BALL 


Return  Game  Between  No.  9  and 
No.  10  at  Owatonna, 
August  11th. 


At  the  invitation  of  District  No.  10, 
District  No.  9  will  join  it  in  a  picnic 
to  be  held  Thursday  afternoon,  Aug- 
ust 11th,  at  Mineral  Springs  Park, 
Owatonna,  when  a  return  ball  game 
will  be  played  to  even  up  the  score 
from  the  last  joint  picnic  of  the  two 
districts. 

It  is  to  be  hoped  that  the  swimming 
championship  between  Steele  and  Free- 
born counties  will  be  on  the  program 
too,  as  the  creamery  world  is  waiting 
for  it  with  bated  breath.  It  was 
put  over  from  the  last  picnic  and  is 


between  the  two  well-known  county 
champion  swimmers,  J.  R.  Morley, 
of  Steele,  and  H.  H.  Jensen,  of  Free- 
born county. 

Secretary  H.  C.  Hansen  of  No.  10 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

118-112  Second  Si,  N  MINNEAPOLIS 


Solves 
Hot  Weather 
Problems 

Patrons'  cans  become  very 
foul  in  hot  weather.  A  B-K 
rinse  gives  instant  sterilization 
and  keeps  bacteria  out  of  milk 
or  cream  which  comes  to  your 
plant. 

Your  equipment  breeds  bac- 
teria rapidly  these  hot  days, 
despite  scrupulous  care  unless 
effectively  sterilized.  A  little 
B-K  in  the  rinse  water  destroys 
them  without  extra  labor,  and 
at  the  insignificant  cost  of  5  cent 
to  a  cent  per  gallon  of  dilution. 

B-K  is  economical,  quick  and 
handy.  Thousands  of  dairymen 
and  manufacturers  of  dairy 
products  are  getting  the  benefit 
of  it  these  days  and  it  will  help 
you  as  well  as  the  others. 


At  All  Dairy  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  GLaDd,8tS  ST.  PAUL,  MINN. 


announces  a  basket  picnic  dinner  at 
noon,  good  speakers,  and  besides  the 
ball  game  a  tug  'o  war  and  a  wrestling 
match,  also  free  ice  cream,  coffee  and 
cigars. 


POSTPONED  CONVENTION 
FAVORED 


By  District  No.  31. 


All  members  present  at  a  meeting, 
held  at  Brainerd  July  28th,  by  Dis- 
trict No.  31,  expressed  themselves  in 
favor  of  postponing  the  annual  state 
convention  till  some  time  in  Novem- 
ber or  December,  according  to  report 
of  Secretary  H.  P.  Hanson,  Brainerd. 

District  business  took  up  the  time 
of  the  meeting. 


DISTRICT  No.  26 


Has  an  Enjoyable  Picnic. 


In  spite  of  the  rainy  looking  clouds, 
and,  in  fact,  sprinkling  at  times,  we 
were  forty-five  picnic  boosters  gath- 
ered at  Interlaken,  Fairmont,  Thurs- 
day afternoon,  July  28th.  Our  secre- 
tary, Mr.  Schons,  of  Sherburn,  and 
wife,  were  unable  to  attend  on  account 
of  her  operation  from  which  we  all 
hope  she  will  quickly  recover.  Also 
Mr.  and  Mrs.  Otto  Schmidt  of  Tru- 
man were  unable  to  be  present  for  a 
like  cause.  Mr.  Withrow  of  Amboy, 
and  Mr.  Warner  of  Winnebago,  and 
families,  were  all  lined  up  for  the  big 
day,  but  for  fear  of  the  poor  roads  and 
distance  thought  best  to  stay  home, 
to  the  regret  of  themselves  and  the 
picnicers.  Mr.  Repien  of  Jackson, 
one  of  our  most  able  and  pushing 
young  operators,  was  so  busy  that  he 
forgot  the  date  and  place,  to  say 
nothing  of  the  good  time  he  missed. 
Lundahl  of  Alpha  was  also  missing, 
which  was  quite  a  surprise  and  disap- 
pointment to  us.  Don't  let  it  happen 
again,  Art. 

Aside  from  the  above  missing 
friends  we  must  confess  that  the 
afternoon  was  spent  in  a  most  enjoy- 
able getting  together  and  becoming 
better  acquainted.  The  horse  shoe 
games  proved  that  we  are  not  alone 
Champions  in  buttermaking;  but  good 
shoe  throwers  as  well.  The  ladies  had 
all  brought  well  filled  baskets  for 
supper  and  one  great  family  table 
was  spread.  This  part  was  so  delicious 
that  all  forgot  that  the  time  was 
getting  late  and  a  big  day's  work  in 
store  for  the  next  day.  This  was  not 
all.    Just  as  we  were  about  to  depart, 


Champion  Culture 

— for  

Champion  Buttermakers 

Champion  users  continue  to  win  prizes  and  high 
scores  in  the  contests.    Here  are  the  latest: 

July  Iowa  Educational  Contest 

H.  C.  Ladage,  Strawberry  Point  95 

June  Minnesota  Contest 

Carl  W.  Morck,  Alden   95.00 

John  Cook,  Dodge  Center  94.75 

John  Peterson,  Silver  Lake  94.50 

F.  W.  Holm,  Rock  Creek  94.00 

O.  O.  Vaughan,  Brownton  :  93.75 

E.  S.  Hanson,  Kellogg  :  93.50 

A.  R.  Jacobson,  Claremont  93.50 

A.  H.  Biersdorf,  Mazeppa  93.50 

E.  A.  Wahlstrom,  Harris  93.50 

J.  M.  Rasmussen,  St.  Charles  93.25 

A.  E.  Groth,  Albert  Lea  93.25 

Axel  W.  Mejerton,  Sauk  Center  93.25 

and  many  others.  Send  for  free  sample  and  complete 
instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co. 

ALFRED    ANDERSON,:  Manager 

Litchfield,  Minnesota 
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here  comes  Mr.  Nelson,  the  operator 
and  proprietor  of  the  Fairmont  Ice 
Co.,  with  a  large  can  of  ice  cream  for 
dessert.  After  that  was  gone  there 
were  no  more  horse  shoe  or  butter 
champions,  they  all  turned  into  ice 
cream  champions.  Thanks  to  Mr. 
Nelson;  come  again! 

It  was  decided  that  the  next  picnic 
should  be  on  a  Sunday,  as  all  can  get 
away  easier  on  that  day.— H.  H. 
Lundahl,  Welcome. 


A  FINE  MEETING 


Bv  District  No.  9. 


A.  E.  Groth,  secretary,  Albert  Lea, 
reports: 

The  creamery  operators  of  District 
No.  9  held  a  very  lively  meeting  Wed- 
nesday, August  3rd.  at  the  Business 
Men's  League  Rooms,  Albert  Lea. 
A  number  of  visitors  were  present 
from  District  No.  10. 

Just  before  the  meeting  was  called 
to  order  the  boys  went  out  to  the 
Fair  Grounds  to  inspect  the  new 
refrigerator  being  constructed  in  the 
Floral  Hall  by  the  creameries  of  the 
county  for  the  purpose  of  exhibiting 
their  butter. 

After  the  meeting  had  been  called 
to  order  and  all  business  transacted, 
Mr.  Rasmussen  of  the  State  Cream- 
ery, and  superintendent  of  dairy 
products,  talked  on  rules  and  plans 
for  exhibiting  butter  at  the  Fair  this 
year.  He  made  arrangements  with 
the  Fair  board  so  that  all  members  of 
District  No.  9  can  compete  for  prizes 
at  the  Freeborn  County  Fair. 
County  Agent  Speaks 

Mr.  Rike,  Freeborn's  county  agent, 
was  then  called  on  and  gave  a  very 
interesting  and  instructive  talk  on 
cow  judging  and  the  farm  bureau's 
attitude  towards  the  new  Minnesota 
Co-operative  Creameries  Association, 


Inc.,  presented  charts  drawn  out  by' 
him  and  showing  a  way  in  which  the 
creameries  can  be  checked  up  in 
many  different  ways,  and  also  talked 
about  getting  our  freight  bills  returned 
so  they  can  be  checked  up.  Every- 
thing was  right  to  the  point  and  just 
the  stuff  for  a  meeting  of  this  kind. 
Joint  Picnic  With  No.  10 

The  members  of  District  No.  10 
then  invited  members  of  No.  9  to 
attend  their  picnic  to  be  held  on  the 
afternoon  of  Thursday.  August  11th, 
at  Mineral  Springs  Park,  Owatonna, 
everyone  to  bring  a  picnic  supper, 
and  ice  cream  and  coffee  to  be  served 
by  District  No.  10.  Every  one  should 
be  in  their  best  possible  condition  for 
the  return  ball  game. 

After  the  meeting  adjourned,  all 
were  invited  over  to  the  Northern 
Creamery  Supply  House  by  its  pro- 
prietor, Mr.  Knatvold,  where  a  real 
dairy  lunch  was  served. 

Butter  Scores 

The  butter  brought  in  for  scoring 
was  as  follows,  Mr.  Rasmussen  acting 
as  judge: 

Otto  Olson,  Kiester  93.5 

Ferd  Jacobson,  Ellendale  93.0 

Ferd  Jacobson,  Ellendale  93.5 

( I  list  Knudson,  Armstrong  94.5 

Carl  Morck,  Mansfield  94.5 

James  Jensen.  Oakland  94.0 

Ed.  Prestegard,  Northwood  92.0 

Art  Groth,  Albert  Lea  93. "> 

Elmer  Anderson,  Myrtle  93.5 

.Julius  Ramsey,  Glenville  94.0 

H.  A.  Hendrix,  Lyle  91.5 


with  the  Stearns  County  Fair,  which 
will  be  held  at  Sauk  Center  August 
30th  to  September  2nd. 

Eligible  to  make  entries  in  this 
contest  are  all  members  of  District 
No.  8.  The  entries  will  be  in  jars 
containing  five  pounds  o£  abutter. 
Besides  three  special  prizes  including 
a  silver  cup,  there  will  be  cash  pro 
rated  on  butter  scoring  90  or  better. 
A  special  letter  will  be  sent  at  a  later 
date  to  all  members  announcing  the 
exact   premiums   and  regulations. 

The  butter  should  be  sent  to  arrive 
in  Sauk  Centre  not  later  than  August 
27th,  addressed  to  Stearns  County 
Fair  Association,  care  of  Axel  W. 
Mejerton,   Sauk  Centre,  Minn. 


FREEBORN    COUNTY  FAIR 


Many   Prizes   Offered   for  Butter 
Exhibit. 


DISTRICT  No.  8  MEMBERS 


Urged  to  Exhibit  Hut  tor  at  Stearns 
County  Fair. 


Carl  Person,  Osakis,  secretary  of 
District  No.  8,  announces  that  there 
will  he  a  butter  contest  in  connection 


To  the  Creamery  Operators  of  Free- 
born   County    and    Members  of 

District  No.  9: 

Your  attention  is  again  called  to 
the  butter  exhibit  at  the  coming 
Freeborn  County  Fair.  This  depart- 
ment is  open  to  Freeborn  county  and 
the  members  of  District  No.  9,  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  only. 

A  fine  display  refrigerator  is  being 
built  for  your  butter  exhibit,  and  with 
the  larger  list  of  premiums  offered 
this  year  should  induce  every  cream- 
ery operator  to  send  a  ten-pound 
tub  of  butter.  Use  the  ten-r>ound 
tub  which  has  been  furnished  you 
by  the  Northern  Creamery  Supply 
House,  of  Albert  Lea. 

The  butter  should  reach  Albert 
Lea  not  later  than  Saturday,  August 
20th,  and  should  be  sent  by  parcel 
post  addressed  to  James  Rasmussen, 
care  of  Northern  Creamery  Supply 


GALLAGHER  BROS. 

Want  Shipments  of 


MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  I  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.' 
The  Dairy  Record. 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCESlThis  Paper,  Your  Banker. 

(Commercial  Agencies. 


STERLING  — The  Compressor  with  which  any  operator  can  make 
good. 

STERLING  Compressors  make  good  every  day  in  the  year. 

STERLING  Compressors  are  right  on  the  job  all  of  the  time,  under 
all  conditions. 

STERLING  Compressors   with   inexperienced   operators  can  do 
100  per  cent  efficient  work. 

STERLING  Compressors  whose  splendid  performance  is  a  constant 
delight  to  the  operator. 

STERLING  machines  are  operated  with  ammonia  on  the  shop 
testing  floor  before  shipment,  and  are  adjusted  with  absolute  accuracy. 

STERLING  Compressors  have  a  25  per  cent  heavier  crank  shaft 
than  any  other  machine  of  a  like  capacity. 

Ask  for  a  detailed  explanation  of  the  bestness  of  a  Sterling. 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 


14 


THE  DAIRY  RECORD 


House,  where  it  will  be  properly 
cared  for  and  scored  in  the  morning 
of  August  29th,  by  Mr.  0.  A.  Storvick. 

The  premiums  offered  are  as  fol- 
lows: First,  $12.00;  second,  $8.00; 
third,  $5.00.  Twenty-five  dollars 
will  be  divided  pro  rata  on  all  others 
whose  butter  scores  90  or  over.  In 
addition  to  this  the  following  cash 
offerings  are  made:  E.  J.  Henry, 
representing  Zimmer  &  Dunkak,  Inc., 
commission  firm,  New  York,  $10.00; 
O.  A.  Storvick,  representing  Gude 
Bros.,  Kieffer  Co.,  commission  firm, 
New  York,  $10.00;  F.  C.  Diedrieh, 
representing  Pettit  &  Reed,  com- 
mission firm,  New  York,  $5.00;  H. 
Knatvold,  proprietor  of  the  Northern 
Creamery  Supply  House,  Albert  Lea, 
$10.00;  Wm.  C.  Rasmussen,  repre- 
senting Wells  &  Richardson,  man- 
ufacturers of  butter  color,  Burlington, 
Vt.,  $10.00;  Chas.  P.  Morrison,  repre- 
senting Diamond  Crystal  Salt  Co., 
St.  Clair,  Mich.,  $10.00;  to  be  pooled 
in  one  purse  of  $55.00  which  will  be 
divided  pro  rata  to  all  butter  scoring 
90  or  over. 

The  Albert  Lea  State  Creamery  is 
barred  from  competing  for  premiums 
in  this  class. 

Do  not  fail  to  co-operato  with  this 
department  by  sending  a  ten-pound 
tub  of  butter. 

James  Rasmussen, 

Superintendent  Dairy  Dept. 


Among  the  Members 

H.  G.  Frieler.  Onamia,  has  changed 
his  address  to  Ogema. 

John  Knudsen,  Minneapolis,  is  now 
doing  relief  work  at  Fountain. 

S.  S.  Simpson,  who  has  been  making 
butter  at  Lima,  Colo.,  the  past  year 
or  so,  has  returned  to  Minnesota. 

E.  G.  Larsen,  Eagle  Bend,  has 
just  completed  a  month's  relief  work 
in  the  nearby  Rose  co-operative 
creamery. 

Thomas  Edward  Paul,  weighing 
six  pounds,  arrived  at  the  home  of 
Air.  and  Mrs.  Henry  A.  Paul,  Arling- 
ton. The  membership  arises  and 
salutes! 


JULY  BUTTER  SCORING 


I  n  Vermont  Educational  Contest 


Darlington,  Wis. — Neuman  Dairy 
Company  increased  their  capital  stock. 


The  fourth  Vermont  butter  scoring 
contest  was  held  on  July  28th  at  the 
Shelburne  co-operative  creamery,  one 
of  the  state's  good,  new  plants. 
Representatives  of  ten  creameries 
from  different  parts  of  the  state  and 
many  others  interested  in  the  scoring 
were  present.  The  butter  was  scored 
by  Prof.  H.  B.  Ellenberger  of  the 
State  College,  and  V.  R.  Jones  of 
the  State  Department  of  Agriculture. 
After  the  scoring  C.  C.  Fletcher, 
manager  of  the  Shelburne  creamery, 
escorted  the  visitors  to  his  farm 
bordering  on  Lake  Champlain,  where 
a  clam  chowder  dinner,  which  will 


not  be  forgotten  by  those  present, 
was  served  under  his  direction. 

At  two  P.  M.  a  discussion  on  the 
butter  scores  was  held  at  the  creamery 
where  the  many  buttermakers  went 
over  the  criticisms  with  the  judges. 

Twenty-two  samples  were  entered 
and  fourteen  of  the  number  received 
a  final  score  of  90  or  over.  The 
average  commercial  score  of  these 
samples  was  89.92.  The  final  score 
which  takes  into  consideration  the 
composition  and  commercial  score 
averaged  91.90.  In  general  the  chief 
criticisms  on  the  samples  entered  was 
the  summery  flavor,  showing  the 
effect  of  the  extremely  hot  weather 
and  drought  upon  the  quality  of 
cream  and  the  difficulty  in  controlling 
uniformity  of  workmanship.  A  num- 
ber of  the  samples  showed  wavy  or 
mottled  color  and  a  few  were  scored 
off  for  high  salt.  The  butter  also 
showed  effects  of  the  heat  in  transit, 
which,  no  doubt,  is  in  part  the  cause 
for  lower  scores  at  this  scoring. 

The  following  is  a  list  of  entries 
having  a  commercial  score  of  90  or 
over: 

R.  H.  Lawson,  S.  Peacham  90.5 

J.  D.  Santamore,  Stowe  90.0 

E.  C.  Hillis,  N.  Monptelier  91.0 

M.  L.  Lashua,  Salisbury  90.0 

W.  A.  Vancouver,  E.  Hardwick.90.5 

L.  R.  Brown,  Greensboro  90.0 

C.  M.  Lilley,  Marshfield  91.0 

G.  L.  Holden,  Milton  91.5 

W.  A.  O'Brien,  Waitsfield  92.0 


FOUNDED  IN  1827 
Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


IHIiyV-v,  'Hit  '  ,  •     II  II, 

■  ||  -  "      III  " 

Hlllllllilll 

IllHIillllllllNlllil 

n 

High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. ¥iae  Butter' Cheese  and  E^s 

(.Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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Satisfaction  Brings  Business 

 That's  why  so  many  Creameries  are 

shipping  us — We  satisfy  the  particular. 


173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 

L  HOUSE 

<  < 
W 

o 

<  ' 

D  II 
<y 

w 

vX 

Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


ALWAYS 


"Looking  for  Business" 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Represents Ht« 
H.  E.  VROMAN 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


WISCONSIN  STATE  FAIR 


Offers  Fine  Chance  for  Advertising 
Butter. 


To  Wisconsin  Buttermakers, 

Especially  those  of  District  No.  15: 
Are  you  going  to  enter  a  tub  of 
your  butter  at  the  Wisconsin  State 
Fair  to  be  held  August  29th,  to  Sep- 
tember 3rd,  if  not  why?  You  are 
bound  to  gain  by  it.  The  premium 
fund  is  so  large  this  year  that  every 
exhibitor  will  be  liberally  rewarded 
regardless  of  score. 

About  400,000  people  will  be  at- 
tending the  State  Fair,  a  tub  of  butter 
from  every  Wisconsin  creamery  will 
convince  them  that  this  is  the  greatest 
butter  state  in  the  Union,  a  chance 
to  advertise  our  butter,  that  must  not 
be  overlooked. 

Members  of  District  No.  15,  let 
us  advertise  the  northern  counties 
and  our  creameries,  by  each  and  every 
one  of  us  exhibiting  a  tub  of  our  best 
butter.  Let  us  all  do  our  share  towards 
making  this  the  largest  exhibit  of 
butter  ever  made  at  the  Wisconsin 
State  Fair. 

Entry  blanks  and  shipping  tags 
with  full  instructions,  have  been 
mailed  to  every  Wisconsin  butter- 
maker.  The  butter  should  be  shipped 
by  express,  prepaid,  so  as  to  reach 
the  State  Fair  Park  at  West  Allis, 
Wisconsin,  not  later  than  August 
22nd. 

Yours  for  a  record  breaking  exhibit. 
Maurice  Hansen, 

Washburn,  Wis. 


MEMBERS  OF  DISTRICT  No.  14 


Ur^ed  to  Take  Part  in  State  Fair 
Contest. 


I  wish  to  urge  the  buttermakers  of 
the  state  and  especially  of  District 
14  to  make  an  exhibit  of  butter  in 
class  2  at  the  State  Fair,  which  is 
to  be  held  this  year,  August  29th  to 
September  3rd. 

The  State  Fair  Board  offers  in  this 
class  $650,  which  will  be  pro  rated  on 
all  butter  scoring  90  or  better,  and 


$5.00  additional  for  every  exhibit- 
over  124  exhibits.  There  is  also  a 
first  prize  of  $15.00,  a  second  prize 
of  $10.00,  and  a  third  prize  of  $5.00 
Also  a  cash  prize  of  $2.00  regardless 
of  the  score  received. 

An  entry  fee  of  $2.00  will  be 
charged  and  this  should  be  sent  to 
O.  E.  Remey,  secretary  of  the  State 
Fair.  West  Allis,  Wis.,  at  the  time  of 
sending  the  butter.  Entry  blanks  and 
shipping  tags  have  been  mailed  to 
every  buttermaker  in  the  state.  The 
butter  should  be  sent  by  express, 
prepaid,  to  reach  the  State  Fair  Park 
not  later  than  August  22nd. 

L.  Dickey,  Secretary,  District  14. 

Glenwood  City. 


Producers'  Federation,  under  the  aus- 
pices of  the  Equity  Association,  are 
starting  this  week  on  a  state-wide 
tour,  holding  seventy-two  meetings 
in  Wisconsin,  placing  the  plans  before 
the  farmers  and  organizing  local 
committee.  The  campaign  will  last 
twentv-five  davs. 


BUTTER  EXHIBIT 


At  Steele  Co.  (Minn.)  Fair. 


NEW    WISCONSIN  ORGANIZA- 
TION 


To  Handle  Dairy  Products. 


A  meeting  was  held  in  Madison, 
Wis.,  August  3rd,  at  which  plans  for 
a  new  dairymen's  league  in  that  state 
were  put  under  way  by  the  Wiscon- 
sin Equity  Association.  The  new 
organization,  its  promoters  expect, 
will  act  as  sales  agent  for  dairy 
products  and  is  said  to  be  patterned 
after  the  Dairyman's  League  of  New 
York.  In  the  contract  which  the 
farmer  signs  upon  becoming  a  mem- 
ber he  agrees  to  sell  to  his  own  organ- 
ization only. 

Speakers  from  the  National  Milk 


Steele  county  creameries  will  be 
represented  at  the  Steele  county  fair 
this  year  as  the  result  of  plans 
broached  at  Monday  evening's  meet- 
ing of  the  fair  directors.  The  ap- 
proval of  plans  presented  by  James 
Adair  for  the  construction  of  a  big 
refrigerator  to  be  built  for  display 
purposes  at  the  fair  grounds  assures 
the  showing  of  butter  and  other  dairy 
products  by  the  creameries.  The 
exhibit  is  to  be  housed  in  the  women's 
building  at  the  fair  and  will  be  con- 
structed, according  to  Mr.  Adair,  at 
a  cost  of  about  $500.  A  concession 
to  sell  buttermilk  from  the  creameries 
was  granted  to  the  creamerymen. 


Creamery  Picnic 
The  Blackduck  co-operative  cream- 
ery of  Blackduck,  Minn.,  held  its 
first  annual  picnic  at  Pine  Tree  Park 
August  6th.  Music  was  furnished 
by  the  Blackduck  Band  and  coffee  was 
served  free  to  everybody. 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -  CHEESE 
POULTRY -CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17^  nlI!lno  Clroal  Kaui  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  VUdlie  OUCCI,neW  lUin 


ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


for  fifty  years=^- 

J    WAYNE  &  LOW,  Inc. 


159  W.  South 
Water  Street 


have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

^ITheir  FACILITIES  are  unexcelled— their  capital  is  ample— their  RESPONSIBILITY  is  unquestioned. 
qWhy  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    <RGet  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 
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When 

You 

Think 

°f  . 

Chicago 
Think 

of 


Hoar's  Butter  House 


and  mark  what  we 


say- 


No  one  neglected  here. 

No  after  regrets  go  with  our  returns. 

No  need  to  look  further  for  best  returns. 

No  chance  to  lose,  we're  financially  strong. 

No  money  comes  easier  than  the  money  we  save 

you  with  our  high  returns. 

Ship  us  your  next  shipment  of  Butter,  we  guarantee 
entire  satisfaction. 

J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Menasha 

Butter 

Tub 


You'll  be  surprised  at 
the  finished  workman- 
ship and  clean  cut  ap- 
pearance of  MEN  ASH  A 
TUBS.  Our  new  book- 
let "A  Better  Butter 
Tub"  is  just  out.  We 
will  be  glad  to  send  it 
on  request.  Or  better 
still,  write  or  wire  for 
a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menaha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


St 


ron 


Tongue  and  grooved  staves  form  a  tight 
package  of  considerably  greater  strength 
than  ordinary  slack  coopered  tubs— No 
matter  how  long  they  are  stored  MENA- 
SHA TUBS  will  not  require  re-coopering 
as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter 
than  average — without  sacrificing  carry- 
ing strength  a  particle — This  saves  some 
of  our  customers  around  4c  per  tub  in 
shipping  cost. 


Good 
Jooking 


Made  from  clear,  thoroughly  kiln  dried 
spruce,  planed  and  sanded  both  inside 
and  out — 


rRANEORDWAV 

V  SAINT  \J    PAUL  J 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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THE    DANGER    FROM  BOGUS 
MILK 


"Filled  Milk"  Bills  in  Congress. 


Washington  has  become  the  center 
of  the  fight  to  make  illegal  the  man- 
ufacture and  sale  of  "Compounds 
of  skimmed  milk  and  cocoanut  oil" — 
particularly  those  compounds  that 
are  made  to  simulate  evaporated  milk. 

Two  types  of  legislation  are  now 
being  considered  by  the  Congress. 
One  of  these,  a  bill  introduced  by 
Congressman  Edward  Voigt,  of  Wis- 
consin (H.  R.  6215),  seeks  to  prohibit 
in  interstate  commerce  traffic  in  these 
compounds.  The  other  would  seek 
to  control  counterfeiting  of  milk 
by  taxation  so  as  to  take  the  profit 
incentive  away  from  manufacturers 
and  dealers.  With  this  end  in  view 
two  bills  of  similar  character  and 
almost  identical  in  text  have  been 
introduced  by  Representatives  J.  D. 
Beck  of  Wisconsin  and  Joseph  W. 
Fordney  of  Michigan,  and  are  now  in 
the  House  Committee  on  Ways  and 
Means. 

The  Voigt  bill  is  in  a  more  advanced 
state  of  legislation  than  the  taxation 
bills.  The  House  Committee  on 
Agriculture,  to  which  the  Voigt  bill 
was  referred,  has  held  a  series  of 
hearings  and  is  now  engaged  in  draft- 
ing a  report. 


Many  Witnesses 

Many  witnesses  have  appeared 
before  the  Committee  in  favor  of  this 
legislation.  Among  them  were  Dr. 
E.  V.  McCollum,  the  great  nutrition 
expert  of  John's  Hopkins  University; 
Prof.  Oscar  Erf  of  Ohio  State  Uni- 
versity; A.  J.  Glover,  editor  of  Hoard's 
Dairyman;  Mr.  Larsen,  chief  of  the 
Dairy  Division,  and  Dr.  Langley, 
chief  of  the  Division  of  Home  Eco- 
nomics of  the  United  States  Depart- 
ment of  Agriculture;  Gray  Silver, 
Washington  Representative  of  the 
American  Farm  Bureau  Federation; 
A.  M.  Loomis,  secretary  of  the 
National  Dairy  Union  and  acting  for 
Dr.  T.  C.  Atkeson,  Washington  Rep- 
resentative of  the  National  Grange; 
Robt.  W.  Balderston,  secretary  of  the 
Inter-State  Milk  Producers'  Associa- 
tion; Seward  A.  Miller  of  counsel  of 
the  Dairymen's  League;  Mr.  Engels, 
of  counsel  for  Bordens  and  Charles 
W.  Holman,  acting  secretary  of  the 
National  Milk  Producer's  Federation. 
In  addition  statements,  the  effect 
of  which  was  to  support  the  legisla- 
tion, were  read  from  Professor  Hart 
of  the  University  of  Wisconsin  and 
Prof.  H.  C.  Sherman  of  Columbia 
University. 

Opposition  to  the  bill  came  only 
from  that  small  group  of  manufac- 
turers who  are  putting  up  bogus  milk 
compounds.   They  introduced  a  state- 


ment from  Prof.  Mendel  of  Yale 
University  to  prove  that  there  are 
vitamines  in  skim  milk  and  that 
vegetable  fats  are  wholesome  prod- 
ucts. 

What  Dr.  McCollum  Said 

In  his  statement,  Dr.  McCollum 
made  the  point  that  although  the 
vegetable  fats  may  be  wholesome 
they  do  not  have  the  vitamines  which 
are  essential  to  animal  growth.  He 
cited  the  history  of  the  human  family 
to  show  that  the  survival  of  civiliza- 
tion and  the  dominance  of  great  races 
has  been  due  more  largely  than  we 
have  supposed  to  the  influence  of 
outstanding  food  habits.  He  said 
that  consumption  of  large  quantities 
of  dairy  products  has  been  character- 
istic of  the  most  successful  peoples  of 
ancient  and  modern  times.  Experi- 
ments which  he  has  conducted  for 
more  than  fifteen  years,  he  said,  have 
shown  conclusively  that  the  vegetable 
oils  do  not  have  the  growth  producing 
elements  and  that  the  substitution  of 
vegetable  fat  for  butterfat  in  the 
preparation  of  bogus  milks  is  harmful 
to  the  extent  which  the  vegetable 
fat  displaces  the  butterfat.  The  harm 
done  is  through  lack  of  an  essential 
element  in  animal  growth  rather  than 
to  the  products  being  unwholesome. 
Dr.  McCollum's  dramatic  presenta- 
tion of  his  scientific  findings  has  not 
been  satisfactorily  answered  by  the 
opponents. 

The  statement  from  Professor  Hart 
of  the  University  of  Wisconsin  showed 
that  in  commercial  skimming  there 
remains  only  about  ten  per  cent  of  the 
fat  soluble  vitamines.  Professor  Sher- 
man's statement  corroborated  Dr. 
McCollum's  testimony  before  the 
committee. 
Evil  Practices  of  Storekeepers 

The  results  of  a  survey  among  store- 
keepers in  Pennsylvania,  Maryland, 
Delaware  and  New  Jersey  were  given 
the  committee  by  Robt.  W.  Balder- 
ston, secretary  of  the  Inter-State 
Milk  Producers'  Association.  That 
association  sent  women  investigators 
throughout  the  territory  and  in  many 
places  they  were  given  bogus  milk 
when  they  had  asked  for  the  genuine 
article.  In  most  instances  the  imita- 
tion products  were  selling  at  the  same 
price  as  the  genuine.  Mr.  Balder- 
ston told  of  merchants  who  advised 
mothers  to  use  bogus  milk  in  prefer- 
ence to  real  milk.  He  traced  the 
devious  methods  by  which  manufac- 
turers have  labeled  these  compounds 
with  the  effect  of  deceiving  customers. 
This  proved  that  labelling '  does  not 
always  protect. 

Seward  A.  Miller  of  the  Dairymen's 
League  reported  results  of  surveys 
made  in  New  York.  Investigators  of 
the  League  discovered  that  women 
in  the  foreign  language  section  are 
purchasiug  milk  substitutes,  thinking 
that  they  are  getting  real  milk. 
"Investigations  of  the  New  York 
State  Department  of  Agriculture." 
said  Mr.  Miller,  "corroborated  the 
League  studies  showing  that  these 
products  are  often  times  advertised 
as  milk."  He  told  of  the  growing 
practice  among  ice  cream  manufac- 
turers of  mixing  cocoanut  oil  into  the 
making  of  cream.  "Great  damage 
to  the  dairy  industry  will  result  unless 
suitable  legislation  is  passed,"  he 
declared. 

Oriental  Filth  vs. r  American 
Cleanliness 

Charles  W.  Holman,  acting  secre- 
tary of  the  National  Milk  Producers' 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

— -"The  House  of  Service'" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la.;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
Na!ional  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


Union  High  Pressure 

"Viscolizer" 


,  No  Ice  Cream  or 
Milk  Plant  Com- 
plete Without 
this  Remarkable 
Machine. 

WRITE  FOR  CIRCULAR 

A.  H.  Barber 
Creamery  Supply  Co. 

2490-94  University  Avenue 

In  the  Midway  District.      Phone  Midway  5670 

ST.  PAUL,  MINN. 

Main  Office: 

300  W.  Austin  Avenue,  CHICAGO,  U.  S.  A. 
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Federation,  said  that  a  principle 
involved  is  one  of  public  policy  to 
determine  whether  it  is  more  vital  to 
sustain  American  dairy  farming  as  a 
fundamental  part  of  agricultural  econ- 
omy or  to  support  the  natives  and 
traders  of  the  Orient.  He  called 
attention  to  the  practices  of  municipal 
and  state  authorities  in  making  more 
stringent  their  regulations  to  safe- 
guard the  public  health.  These  regu- 
lations, he  said,  increase  the  cost  of 
milk  production  by  entailing  addi- 
tional expenditures  by  producers. 
Such  supervision  is  not  afforded  users 
of  vegetable  oil  fats  because  of  the 
insanitary  way  in  which  the  raw 
material  is  handled  in  the  Orient. 
Mr.  Holman  said  in  the  Orient  he 
had  seen  natives  with  sore,  infested 
bodies  handling  this  product.  "The 
National  Milk  Producers'  Federa- 
tion," he  declared,  "stands  for  the 


most  drastic  type  of  legislation  that 
Congress  can  devise  to  protect  the 
American  people  from  the  menace  of 
bogus  milk." 

Professor  Erf  Tells  of  Ohio's  Fight 

Here  is  a  summary  of  the  statements 
made  by  Prof.  Oscar  Eff,  head  of  the 
Dairy  Department  of  the  University 
of  Ohio,  who  appeared  in  favor  of 
prohibitive  legislation  on  the  invita- 
tion of  the  National  Milk  Producers' 
Federation: 

"Bogus  milk,  or  filled  milk,  is  not  a 
recent  product.  Skim  milk  and  oil. 
both  animal  and  vegetable,  have  been 
combined  for  culinary  purposes  more 
than  thirty  years  ago.  Calves  have 
been  fed  on  mixtures  of  lard  and  skim 
milk  for  experimental  feeding  purposes 
for  an  equal  length  of  time. 

"In  1907,  however,  a  so-called 
scientifically  mixed  and  prepared  an- 
imal fat  and  skimmilk  compound  was 


put  upon  the""market  as  an  infant 
food  and  to  replace  condensed  milk. 
This  product  was  supposed  to  have 
superior  merit,  but  the  fact  of  the 
case  was  that  after  some  time  exper- 
ments  showed  thjit  the  food  was 
actually  deleterious  to  infants.  These 
facts  were  the  primary  motive  for 
our  investigation  to  show  the  com- 
parative value  of  the  compound  with 
condensed  milk. 

"A  number  of  cages  of  white  mice 
were  subjected  to  nutritive  tests. 
One  lot  was  fed  on  condensed  milk 
and  after  four  months  of  growth 
weighed  182  grams.  While  another 
lot  was  fed  on.  this  compound  and 
weighed  forty  grams  after  the  same 
period  of  time  and  kept  under  the 
same  conditions  otherwise. 

"After  a  number  of  those  experi- 
ments it  was  concluded  that  probable- 
it  would  be  wise  to  have  some  one 
else  versed  in  nutritive  experiment 
work  carry  on  a  series  of  similar 
experiments.  Accordingly  Dr.  Mc- 
Collum  was  asked  to  carry  on  the 
special  work  with  cocoanut  oil  for 
the  benefit  of  the  State  Dairymen's 
Association  which  at  that  time  was 
interested  in  finding  the  truth  as  to 
the  virtue  of  the  compounds  that 
were  upon  the  market.  Dr.  Mc- 
Collum's  tests  corroborated  the  tests 
made  by  Dr.  Lyman  and  Dr.  Black 
for  the  Ohio  Dairymen's  Association. 

"Since  these  compounds  have  little 
nutritive  value  and  can  not  be  used 
in  place  of  condensed  milk  in  the 
diet  for  infants  as  well  as  adults, 
what  purpose  could  they  have  upon 
the  market  other  than  as  the  Ohio 
Circuit  Court  states  to  be  used  as  an 
instrument  for  fraud.  For  mixing 
skimmilk  and  oils  for  culinary  pur- 
poses has  been  practiced  for  years 
and  the  blending  of  the.  same  into 
custards,  vegetables  and  salads  has 
been  done  so  perfectly  by  using  the 
two  products  separately  that  there  is 
no  object  in  having  the  two  previously 
blended  together  for  culinary  use. 

"The  manufacturer  claims  that 
with  every  case  of  milk  sold  special 
directions  are  given  as  to  the  use  of 
this  material.  The  fact  nevertheless 
remains  that  the  final  consumer  is 
deceived  in  many  instances  in  that 
he  is  trying  to  buy  condensed  milk 
which  has  the  intrinsic  constituents, 
namely  vitamines,  which  do  not  exist 
anywhere  else,  and  instead  gets  a 
compound  which  is  entirely  deprived 
of  them.  An  alloy  of  gold  might  pass 
just  as  well  as  pure  gold  itself,  never- 
theless, it  does  not  have  the  intrinsic 
value  and  therefore  becomes  a  coun- 
terfeit. The  manufacturer  therefore 
puts  himself  under  the  guise  that  he 
is  not  responsible  for  the  retailer's 
action.  Yet  the  circuit  court  holds 
this  view  in  this  particular  case,  that 
even  though  the  retailer  is  perpetrat- 
ing the  fraud  on  the  consumer  the 
manufacturer  nevertheless  is  a  party 
to  the  intrigue  in  that  he  makes  the 
fraud  possible. 

"And  to  prove  how  easily  it  is  that 
the  innocent  public  might  be  deceived 
I  need  not  state  the  common,  ordi- 
nary cases  in  which  people  are  buying 
this  product  for  milk  and  who  are 
not  able  to  read  the  label,  but  even 
intelligent  people  are  fooled  into  pur- 
chase of  this  bogus  milk.  The  United 
States  Government  in  its  maintenance 
regulation  provides  for  condensed 
milk  which  reads  to  the  effect  that 


Why  Worry! 


over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Minnesota  State  Fair 

September  3  to  10 

All  entries  of  Butter  and  Cheese  in  the  Dairy  Department 
close  FRIDAY,  AUGUST  19th.    Big  premiums  are  offered. 

All  entries  and  exhibits  must  be  made  in  the  name  of  the  butter  or  cheese  maker.  Be  sure 
to  write  plainly  name  and  postoffice  address.    Also  give  name  and  postoffiee  location  of  creamery. 

An  entry  fee  of  one  dollar  ($1.00)  will  be  charged  to  every  exhibitor  in  the  Dairy  Department, 
but  no  advance  payment  should  be  made.  Should  any  exhibitor  desire  an  exhibitor's  ticket  (which 
contains  an  admission  coupon  for  each  day  of  the  fair),  he  may  procure  same  by  sending  to  the 
Secretary  four  dollars  ($4.00),  one  dollar  of  which  will  be  credited  as  entry  fee. 

Entries  limited  to  residents  of  Minnesota,  and  residents  of  other  states  which  permit  entries 
of  similar  foreign  exhibits  at  their  state  fair. 

Entry  blank  should  be  completely  filled  out  and  attached  to  the  top  of  tub,  in  the  case  of 
creamery  butter,  together  with  a  card  or  tag  bearing  full  name  and  address  as  well  as  the  name  of 
the  creamery.  This  should  be  identical  with  the  name  and  address  given  on  the  entry  blank. 
Wrap  the  tub  or  package  in  paper,  then  burlap  or  canvas,  or  preferably,  enclose  in  larger  tub,  and 
when  shipping,  address  as  follows  (do  not  prepay  charges): 

ANDREW  FRENCH, 

Supt.  Dairy  Department, 
Minnesota  State  Fair, 

Care  of  Booth  &  Co., 

St.  Paul,  Minn. 

From  

(Here  fill  in  name  and  address.) 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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condensed  milk  for  army  and  navy- 
purposes  shall  be  the  pure,  unadul- 
terated, fresh,  wholesome  milk  with 
the  water  removed.  And  yet  these 
compounds  have  been  found  in  the 
United  States  army  camps  and  were 
used  until  their  attention  was  called 
to  the  fact  that  they  were  not  con- 
suming condensed  milk  but  rather  a 
compound. 

"There  is  no  doubt  but  what  the 
parties  that  were  responsible  for 
putting  this  material  into  the  camps 
were  innocent.  It  therefore  becomes 
doubly  important  that  the  Govern- 
ment protect  its  people  in  such  a  way 
that  it  would  not  be  possible  to  per- 
petrate a  fraud  without  perfect  knowl- 
edge of  the  same. 

"The  present  Voigt  filled  milk  bill 
should  therefore  have  the  endorsement 
of  the  consuming  public  as  well  as 
the  dairy  producing  public,  and  it  is 
hoped  that  Congress  will  pass  the 
same." 

Opponents  of  the  bill  admitted  that 
approximately  85,000,000  pounds  of 
milk  compounds  had  been  manufac- 
tured in  1920.  This  displaced  over 
7,000,000  pounds  of  butterfat  and 
forced  it  to  seek  a  market  in  the  form 
of  butter. 

It  was  also  conclusively  shown  that 
no  additional  market  is  afforded 
farmers  for  skimmilk  by  the  produc- 
tion of  bogus  milk  compounds. 

The  first  gun  in  the  present  cam- 
paign was  fired  at  Harrisburg  where 
a  prohibition  measure  was  passed  in 
the  House  by  a  majority  of  148  to  18 
only  to  be  lost  in  the  Senate  in  the 
final  hours  of  the  session.  Next  the 
fight  was  carried  to  New  Jersey  where 
the  measure  was  passed  by  the  legis- 
lature, only  to  be  killed  by  an  un- 
friendly governor.  A  fluke  prevented 
its  passage  in  New  York.  In  Wis- 
consin a  bill  which  passed  the  legisla- 
ture has  been  signed  by  the  governor. 


Minnesota  Creamery 
Organization 
The  proposed  organization  of 
Minnesota  co-operative  creameries  is 
meeting  some  objection.  In  a  recent 
editorial  The  Dairy  Record  points 
out  a  system  of  organization  which  it 
believes  would  be  more  effective.  It 
urges  that  local  associations  first  be 
formed  and  then  later  these  several 
organizations  could  be  federated.  We 
rather  look  favorably  upon  organizing 
creameries  in  a  county,  section,  or 
district  before  forming  a  state  wide 
organization.  Such  method  of  organ- 
ization gives  opportunity  to  educate 
the  directors  of  the  creameries  as  to 


the  purpose  and  object  of  co-operat- 
ing, and  points  out  to  them  what  can 
be  accomplished  by  working  together. 
A  local  organization  creates  a  deeper 
interest  as  it  calls  upon  the  leaders 
to  do  a  certain  amount  of  work.  This 
is  very  valuable.  As  The  Record 
well  points  out,  it  organizes  from  the 
bottom  up  and  not  from  the  top  down. 

Professor  A.  J.  McGuire,  who  is 
leading  in  the  organization  of  the 
co-operative  creameries,  has  a  deep 
interest  in  the  welfare  of  the  local 
creameries,  and  we  have  confidence 
that  any  organization  which  he  will 
advocate  or  approve  can  be  accepted 
as  being  sound  and  good.  In  a  letter 
to  us  he  cites  briefly  the  following 
reasons  fororganizing  the  local  co-oper- 
tive  creameries : 

"To  sum  up  the  whole  purpose  of 
the  state  association  in  the  briefest 
possible  language,  I  would  say  that 
it  is  simply  a  movement  to  get  the 
co-operative  creameries  to  co-operate 
with  one  another,  to  insure  a  higher 
and  more  uniform  quality  of  butter, 
to  lessen  the  cost  of  manufacturing, 
shipping  and  marketing,  and  to  in- 
crease the  general  efficiency  and 
success  of  the  co-operative  creamery 
system.  We  hope  to  thoroughly 
organize  the  co-operative  creameries 
in  districts,  so  that  it  will  be  possible 
for  the  creameries  in  these  districts 
to  meet  with  the  board  of  directors 
of  that  district  and  in  this  way  keep 
in  active  working  touch  with  the 
state  association  and  to  help  formu- 
late its  plans  and  control  its  policies." 


It  does  not  seen  to  us  that  the 
plans  proposed  by  Professor  McGuire 
and  The  Dairy  Record  are  essentially 
so  different  but  that  one  or  the  other 
could  be  so  modified  as  to  permit  a 
united  effort  of  the  dairy  forces  in 
Minnesota.  There  is  need  of  the 
closest  kind  of  co-operation  between 
the  several  dairy  organizations  if  the 
creameries  are  to  be  brought,  together 
for  mutual  benefit. — Hoard's  Dairy- 
man. 


One  Hundred  Per  Cent  Increase 
New  York  Mills,  Minn. — The  co- 
operative creamery  at  this  place 
increased  its  output  of  butter  for  the 
months  of  June  and  July  this  year  a 
hundred  per  cent  over  the  same 
months  last  year.  H.  H.  Muckala, 
manager  and  operator,  reports  that 
the  foundation  for  the  new  creamery 
will  be  put  in  as  soon  as  the  busy 
season  is  over. 


Cherry  Changes  Chicago  Office 
It  has  been  found  necessary  for  the 
J.  G.  Cherry  Company  whose  head- 
quarters are  at  Cedar  Rapids,  Iowa, 
to  change  the  location  of  their  Chicago 
office  from  105  W.  Monroe  Street  to 
Room  500  in  the  Northwestern  Build- 
ing, at  208  N.  Wells  St.  This  is  also 
the  location  of  the  office  of  the 
National  Poultry,  Butter  and  Egg 
Association.  The  telephone  number 
of  the  new  location  is  Franklin  3473, 
and  the  office,  as  was  the  old  one,  is 
in  the  charge  of  J.  B.  Addison,  better 
known  to  the  trade  as  "Judge." 


c/4rro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

"Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Chicago's  Quality  House 

THE  HOUSE  THAT  IS  SPECIALIZING  IN  FANCY  CREAMERY  BUTTER 
The  house  that  has  trade  that  demands  only  that  kind  of  butter. 
Quality  first,  last  and  all  the  time.  The  house  that  makes  Quality 
returns.    Try  us  today  with  a  shipment,  you'll  continue  ever  after. 

R.  MANGAN  &  CO.,  Inc. 

wholesale  BUTTER  &  EGGS 

::       CHICAGO,  ILLINOIS 


Dealers  in 


819  West  Randolph  Street 


REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sonrlnrgaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 
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A  Timely  Service 


Some  months  ago  we  inaugurated  a  new 
service  to  our  butter  shippers  by  placing  at 
their  call  a  Quality  Man. 

This  Quality  Man's  extensive  experience 
and  wide  range  of  knowledge  are  for  the 
benefit  of  any  of  our  shippers  who  may  be 
having  any  trouble  in  the  manufacture  or 
printing  of  their  butter,  and  to  aid  those 
who  are  desirous  of  raising  still  higher  the 
quality  of  their  output. 


This  Free  Service 

is  being  liberally  taken  advantage  of.  We 
note  this  with  a  great  deal  of  satisfaction, 
for  it  assures  us  that  the  heavy  expense  we 
are  going  to  in  order  to  provide  this  service 
for  our  shippers  is  not  in  vain. 


AMERICAN  STORES 

PHILADELPHIA,  PA. 


Executive 
Offices: 


The  above  free  service  is  only  one  of  the  many 
advantages  we  are  able  to  offer  creameries  pro- 
ducing butter  scoring  92  or  higher. 
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GASH   VS.   MONTHLY  PAY- 
MENTS FOR  BUTTERFAT 
IN  CO-OPERATIVE 
CREAMERIES 


By  C.  A.  Scott,  Jordan,  Minn.,  at 
Last  State  Convention,  Minne- 
sota Creamery  Operators' 
and  Managers'  Ass'n. 


The  subject  assigned  to  me  this 
morning  has  been  discussed  but 
briefly,  and  I  shall  try  to  bring  out 
some  reasons  why  cream  or  butterfat 
(I  will  call  it  cream)  should  be  paid 
for  as  delivered,  or  daily.  In  other 
words,  cash  for  every  delivery  to 
creamery,  be  it  co-operative  or  pri- 
vately owned,  instead  of  monthly 
or  semi-monthly. 

When  the  creamery  industry  first 
started  in  Minnesota  some  thirty 
years  ago,  it  was  for  the  purpose  of 
inducing  the  farmers  or  dairymen  to 
produce  more  cream,  also  to  reduce 
the  cost  of  manufacturing  same  into 
butter,  and  last  but  not  least,  to 
bring  them  cash  for  their  product. 
The  farmer  got  the  cash,  but  under 
the  old  rule,  he  had  to  wait  twenty 
to  fifty  days  after  delivery.  That  is 
the  way  the  creamery  business  started 
out.  The  creamery  industry,  as 
many  other  industries,  has  made  big 
progress  and  many  changes  have  also 
been  made  in  the  manufacturing,  etc., 
of  butter.  The  biggest  change,  I 
think,  has  been  made  in  the  delivery 
of  the  raw  material,  as  instead  of  milk 
we  have  now  nearly  all  cream,  but  in 
spite  of  all  those  changes  and  progress, 
the  method  of  paying  for  cream  has 
made  no  progress  at  all  in  the  co- 
operative creameries,  barring  only  a 
few  instances. 

Even  the  butter  buyers  have  in 
some  way  come  to  the  front  in  paying 
at  least  part  of  the  value  of  butter 
shipped  to  them,  in  the  form  of  paying 
a  draft  on  delivery  of  the  freight  bills, 
and  I  believe  the  time  is  coming  when 
the  butter  buyers  as  well  as  the 
creameries  will  pay  cash  on  delivery. 
Cash  Means  Known  Price 

If  we  can  give  the  farmer-dairyman 
the  cash  today  for  his  cream,  he 
knows  what  he  is  getting  or  will  get, 
the  same  as  when  he  sells  his  eggs, 
grain  or,  in  fact,  everything  he  has  to 
sell.  He  will  be  more  satisfied  and 
will  not  be  so  apt  to  send  his  cream 
away  or  sell  to  a  so-called  station  at 
a  lower  price. 

There  is  no  reason  why  cream 
should  be  the  only  product  without  a 


market  value  of  from  twenty  to  fifty 
days  after  delivery,  and  only  so  in 
co-operative  creameries.  The  cen- 
tralizers  and  their  stations  seem  to  be 
able  to  quote  a  price  on  cream,  and 
for  this  reason  are  a  menace  to  some, 
if  not  all  co-operative  creameries. 

If  cash  was  paid,  or  if  a  daily  cash 
price  was  agreed  upon,  all  cream 
delivered  that  day  would  be  given 
that  price.  Regardless  of  whether 
the  patron  demanded  cash  or  not,  he 
would  know  what  he  would  receive 
and  could  then  compare  prices  with 
neighboring  creameries  and  stations. 
Cash  Helps  Cream  Grading 

The  grading  of  cream  would  be 
brought  more  closely  to  the  patron, 
because  he  would  know  the  prices  of 
the  different  grades,  and  would  surely 
try  to  bring  the  best  grade  so  as  to 
get  the  best  price  as,  you  know,  money 
talks  the  loudest  even  in  grading 
cream.  Anyway,  he  would  bring  us 
better  quality,  in  return  we  would  be 
able  to  turn  out  better  butter  and  the 
result  would  be  a  better  price  all 
around.  We  could  then  meet  the 
patron  at  the  weighroom  door  with  a 
smile  and  inform  him  we  could  pay  a 
still  higher  price  for  his  cream.  Here 
again  is  where  cash  talks  loudest. 

If  he  asks  us  under  the  old  method 
of  paying  what  he  will  get  for  his 
cream,  we  can  not  tell  him  anything, 
and  he  will  be  apt  to  sell  his  cream 
where  he  knows  what  he  would  get, 
and  they  are  doing  so  more  and  more 
every  year. 


Cash  Forces  up  Station  Price 
There  is  one  thing  that  is  sufficient 
reason  why  a  daily  cash  price  should 
be  set  or  paid  by  the  co-operative 
creameries,  and  that  is,  the  way  cen- 
tralizers  are  paying  for  cream  "where 
they  have  a  chance.  For  instance, 
last  spring  when  we  at  Jordan,  that  is 
both  the  creamery  and  station,  paid 
eighty  cents  for  cream,  the  stations 
at  other  places  paid  all  the  way  from 
ten  to  eighteen  cents  less,  only  because 
the  co-operative  creameries  at  those 
places  did  not  pay  cash.  Those 
farmers  who  sold  their  cream  at  these 
stations,  even  though  they  are  not 
co-operatively  inclined,  are  entitled 
to  protection,  and  it  is  in  our  power 
to  protect  them  by  having  a  daily 
cash  price  for  every  can  that  comes  to 
the  creamery. 

Cash  Worth  Something" 
I  had  a  farmer  last  winter  that 
brought  on  an  average  of  $100  worth 
of  cream  a  week.  Put  yourself  in  his 
place  for  a  while;  $100  worth  a  week, 
four  weeks  $400  worth;  in  three  weeks 
more  he  will  get  his  pay.  At  the  end 
of  seven  weeks  we  have  received  $700 
worth  from  him,  we  pay  him  $400 
and  let  him  wait  four  weeks  more, 
and  so  on.  This  farmer  is  badly  in 
need  of  some  money  for  his  daily 
expenses.  He  has  to  borrow  money 
or  put  his  creditors  off  for  a  while  or 
until  he  gets  his  pay  from  the  cream- 
ery. Would  not  you  in  this  man's 
place  prefer  cash,  or  at  least  cash  for 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute^'regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and  N 
through  our  spt-cial  factory  branches;  thus  you  ivould  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  214  Lumber  Exchange  Building,  Minneapolis,  i 
C.  H.  Williams,  Mgr.  ' 
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Reduced  Rates  on 
All  Railroads 


Tell yourTriends 

andNeighbors 

%uteQowgtothe 


■With  BIG  National 'Leaders 
1/11  J}      Educatiamu Exhibits 
JUJr  Mjlkaiioi) Opportunity 


Be  there  !  Mingle  with  the  leaders  from  coast  to 
coast  who  have  made  a  success  of  dairying. 
With  the  leading  breeders  of  this  country  and 
Canada  who  have  bred  the  World's  Champion 
producers  and  show-ring  winners. 
With  the  makers  of  equipment  that  has  placed 
dairying  on  a  better-paying  basis. 
With  the  practical  farmers,  scientists  and  Gov- 
eminent  experts  who  are  working  out  your  prob- 
lems and  helping  you  to  produce  and  market 
your  products  with  greater  profit. 
Don't  stay  hemmed  in  by  the  boundaries  of  a 
township,  county  or  state.  See  what  this  entire 
country  has  to  offer. 

The  more  you  see,  the  more  you  learn — the  more 
money  you  make 

W>rlds  Greatest 
DAIRY  SHOW 

ZMinneapolis  -  St.  Paul    -     October  8  to  15 


4 


a. ii ii  mill  i  ■#»  .  awn;  wmter*  ^ 


you  goitQ."  o 


go/io 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


your  first  delivery  when  you  deliver 
the  second  time,  and  so  on  through 
the  year?  He  would  then  know  what 
to  do  to  meet  expenses,  pay  cash  for 
what  he  had  to  buy  and  buy  his  goods 
cheaper — another  saving  to  be  cred- 
ited to  the  cash  for  cream. 

I  have  heard  farmers,  well  fixed 
financially  but  sometimes  in  need  of 
money  or  ready  cash,  say,  "I  don't 
like  to  sell  to  a  station,  but  I  am  in 
need  of  cash  so  I  have  to."  This 
would  not  be  the  ease  if  the  co- 
operative creameries  paid  cash,  they 
would  not  have  to  go  to  the  station 
and  take,  say  five  to  ten  cents  less 
per  pound,  or  one  to  three  dollars 
loss  on  each  delivery. 

Go-operatives  Can  Pay  Cash 

There  is  no  reason  why  a  creamery 
that  pays  cash  can  not  be  co-oper- 
ative. If  they  make  profits  they  can 
divide  just  the  same,  so  that  each 
gets  what  he  has  coming  to  him.  If 
you  prefer  to  be  on  the  safe  side,  you 
can  pay  a  little  less  than  the  top  notch, 
but  pay  as  close  to  the  top  notch  as 
possible.  Do  not  co-operate  with  the 
centralizers. 

We  at  Jordan  may  not  have  oper- 
ated our  plant  strictly  according  to 
true  co-operation,  still  we  have  lived 
up  to  the  state  laws  under  which  we 
are  organized,  also  our  own  by-laws, 
to  the  best  of  our  knowledge.  We 
have  paid  as  much  as  the  average 
creamery  per  pound  of  fat  on  a  cash 
business,  but  we  are  not  as  close  to 
being  bankrupt  as  some  of  those  who 
pay  monthly  and  have  not  paid  as 
much  as  we  have  for  butterfat. 
Playing  in  Hands  of  Centralizers 

One  thing  is  certain,  we  have  not 
co-operated  with  the  centralizer,  be- 
cause he  has  been  forced  to  pay  a  few 
cents  more  per  pound  here  than  at 
other  places,  or  go  without  cream. 
The  station  man  at  Jordan  said  one 
day  in  our  conversation.  "If  I  had 
known  you  were  paying  cash  here,  I 
would  never  have  come  here.  My 
brother  about  sixty  miles  from  here 
pays  eighteen  cents  less  per  pound  of 
fat  today  than  I  pay  here,  and  they 
have  a  good  co-operative  creamery 
there  in  that  town,  but  they  are 
paying  monthly  and  co-operating 
with  the  centralizer." 

Pay  cash,  or  have  a  cash  price  set, 
and  keep  the  stations  moving.  My 
guess  is  that  if  we  pay  cash  wherever 
there  is  a  station  or  wherever  a  station 
is  established,  we  will  soon  all  be 
paying  cash.  It  appears  to  me  that 
the  sooner  we  establish  a  cash  price 
for  butterfat  at  co-operative  cream- 
eries, the  sooner  will  we  be  able  to 
control  the  quality  of  cream  and  save 
the  dairy  industry  from  destruction, 
and  the  neutralizers  now  on  the  mar- 
ket will  help  build  the  Babcoek  road, 
providing  we  all  vote  for  the  amend- 
ment the  second  of  November — 
another  credit  to  the  cash  system. 
How  Gash  Price  is  Fixed 

I  will  try  to  explain  how  we  are 
able,  without  guessing,  to  know  what 
price  to  pay  for  butterfat  daily.  We 
get  the  market  report  either  through 
the  Bureau  of  Markets  or  the  daily 
press,  either  one  is  reliable.  If  butter 
is  .quoted  at  sixty  cents,  we  can  pay 
sixty-five  and  be  ahead  of  the  game. 
For  instance,  1,000  pounds  of  fat  costs 
us  $650.  The  overrun  we  have 
twenty-two  per  cent,  makes  1,220 
pounds  butter  at  sixty  cents,  netting 
us  $701.50.  Package  and  wages  cost 
about  three  cents  per  pound  of  butter, 
which  leaves  us  $14.90  per  thousand 


pounds  of  fat  for  fuel  and  other  small 

incidental  expenses.  This  is  on  a  basis 
of  1,000  pounds  daily.  If  there  is  any 
accumulations  at  the  end  of  the 
month,  it  can  be  divided  pro  rata. 

No  set  rule  can  be  laid  down  to 
any  group  of  creameries,  as  the  rule 
will  differ  as  well  in  expense  as.  in 
overrun  and  many  other  things. 

Home  Market  for  Butter 
Another  thing  I  will  mention  here. 
It  may  not  belong  to  the  subject,  but 
in  one  sense  it  does.  If  a  cash  price 
was  set  at  the  creameries  or  if  cash 
was  paid,  the  operator  or  the  board 
of  managers  would  be  paying  more 
attention  to  the  markets  and  would 
then  know  what  the  value  of  butter 
at  home  should  be.  They  would  then 
do  their  brother  dairymen  a  good 
turn  by  selling  them  butter  to  eat 
at  home  at  a  reasonable  price  and 
not  charge  them  ten  cents  above 
New  York  Extras,  which  is  also  true 
in  selling  to  local  trade.  Farmers  and 
others  would  then  eat  butter  and 
leave  nut  oleo  and  oleo  margarine  to 
their  own  fate. 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Zenith  Butter&EggCo.  ^ 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  -real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


^1 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 
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High  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 

THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  ^T'^Ti 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES : — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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THE  WORLD'S  TRADE 


In  Cattle  and  Animal  Products. 


The  disjointing  of  International 
trade  in  cattle  and  its  derivatives 
during  the  war  has  recently  been 
set  forth  in  a  publication  of  the  sta- 
tistical office  of  the  International 
Institute  of  Agriculture,  in  which  all 
the  countries  of  the  world  are  in- 
cluded. 

This  work  includes  the  relative 
data  of  imports  and  exports  for  the 
five  years,  1915  to  1919,  for  each 
kind  of  live  stock,  and  for  meat,  fats, 
milk,  butter,  cheese,  leather,  skins 
and  wool. 

From  the  closely  printed  tables  of 
figures,  which  cover  about  150  pages, 
the  most  radical  transformations  in 
the  international  trade  are  brought 
into  evidence,  as  a  result  of  the 
exceptional  conditions  prevailing  at 
the  time.  The  number  of  horses 
exported  from  the  United  States 
during  1915  amounted  to  about  450,- 
000  heads,  as  compared  with  the 
30.000  exported  before  the  war. 

Trade  in  butchers'  animals  has 
decreased  perceptibly,  while  on  the 
contrary  trade  in  frozen  meats  has 
been  much  more  developed. 

Argentine,  Brazil,  Cznada,  the 
Union  of  South  Africa,  and  New 
Zealand  show  a  substantial  increase 
in  their  exports  of  beef;  Uruguay  and 
New  Zealand  for  mutton,  and  Canada 
and  the  United  States  for  pork. 

There  is  also  a  very  considerable 
increase  in  the  exportation  of  animal 
fats,  lard  and  bacon,  especially  from 
Argentine,  Brazil,  the  United  States, 
China  and  New  Zealand. 


The  exports  of  condensed  milk  from 
the  United  States  have  made  a  tenfold 
increase  in  five  years,  passing  from 
35,000  metric  tons  in  1915  to  about 
390,000  in  1919. 

The  butter  exports  from  North 
and  South  America  are  continually 
on  the  increase,  but  fail  to  compensate 
for  the  greatly  diminished  exports  of 
Denmark,  Holland,  Russia  and  Swe- 
den. 

Cheese  exporta  from  European 
countries  have  most  perceptibly  de- 
creased, especially  those  of  Holland, 
Switzerland,  Italy  and  France. 

International  trade  in  leather  is  on 
the  increase. 

A  great  falling  off  in  wool  exports 
was  noticed  during  the  years  1916. 
1917  and  1918,  which  was  followed 
by  a  noteworthy  recuperation  in  1919, 
especially  with  regard  to  Australian 
and  South  African  products. 

These  few  deductions,  made  from 


the  data  contained  in  the  Institute's 
recent  publication,  will  suffice  to  give 
an  idea  of  the  most  interesting  nature 
of  the  work  itself,  and  of  the  variety 
of  conclusions  to  be  drawn  from  these 
carefully  compiled  and  accurate  sta- 
tistics. 


A  DAIRY  INSTITUTE 


Conducted  by  the  National  Dairy 
Council. 


The  city  and  county  milk  and  dairy 
products  campaign  plan  has  shown 
itself  so  vital  and  so  helpful  that  a 
great  demand  has  arisen  for  it  in  all 
parts  of  the  country.  The  demand 
upon  the  National  Dairy  Council  for 
this  class  of  educational  and  promo- 
tion work  is  so  great  that  we  found  it 
necessary  to  train  a  corps  of  workers 
to  send  out  into  different  cities  and 
counties  beginning  early  in  Septem- 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co., Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


A  TEN  YEAR 
GUARANTEE 

Did  you  ever  stop  to  consider  what  this 
really  means  in  a  Refrigerating  plant? 

When  your  Board  of  Directors  turns  in  a 
verdict  in  favor  of  a 

BRUNSWICK  REFRIGERATING 
SYSTEM 

It  means  that  you  will  not  be  bothered 
by  repair  bills  for  at  least  ten  years. 

The  Brunswick  Compressor 

carries  a  ten  year  factory  guarantee  against  ordinary  wear 
and  tear. 

The  Brunswick 

is  the  only  machine  on  record  that  has  been  constantly  in  use 
for  twenty-three  years  without  a  cent  for  cost  of  repairs.     _      j  . 

Dealers  in  Quality  and  Service 

Let  your  first  cost  be  your  last. 

Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


ber,  for  the  organization  of  educa- 
tional school  work  necessary  for  the 
proper  conduct  of  these  campaigns. 

The  management  of  the  Council 
from  experience  reached  the  conclu- 
sion that  to  do  this  form  of  educational 
work  properly  it  must  be  well  founded, 
efficiently  organized  and  directed,  and 
given  so  much  life  and  direction  that 
it  would  keep  moving  for  years  to 
come.  This  makes  it  absolutely  nec- 
essary to  have  experienced  workers 
trained  to  see  and  develop  every 
resource  of  the  community  where 
these  campaigns  are  conducted  with 
this  fundamental  idea  in  mind. 

Twelve  Trained  Women 
In  order  to  have  such  workers,  the 
National  Dairy  Council  has  brought 
together  a  force  of  twelve  women 
already  highly  trained  in  organization 
work,  and  is  giving  them  a  three  weeks 
course  of  intensive  training  along  the 
lines  of  the  work  being  done  by  the 
Council — its  method  of  conducting 
campaigns,  together  with  a  broader 
understanding  of  the  proper  relation- 
ship of  milk  and  its  products  to  nutri- 
tion. This  three  weeks  course  in 
addition  to  the  training  under  the 
direction  of  the  Council  itself,  includes 
an  intensified  course  of  nutrition 
training  in  relation  to  dairy  products 
with  the  McCormick  Memorial  Fund 
organization.  In  addition  to  this, 
these  workers,  with  an  instructor 
familiar  with  the  plan  of  procedure 
of  the  manufacturing  and  handling 
of  products,  were  taken  through  milk 
plants,  butter  and  cheese  plants,  and 
machinery  plants. 

The  Council  has  brought  to  this 
course  a  corps  of  young  women  who 
are  already  engaged  in  community, 
domestic  and  dairy  science  work. 
They  are  all  college  and  university 
graduates  with  experience  along  dairy 
extention  lines,  urban  and  rural,  home 
demonstration  work,  and  in  some 
cases,  Red  Cross  and  nutrition  work. 
Based  upon  this  background,  the 
Council  giving  them  a  broadened  idea 
and  understanding  of  the  dairy  indus- 
try and  its  vital  relationship  to  human 
and  national  welfare. 

These  workers  will  be  ready  to 
enter  upon  the  campaign  work  which 
the  National  Dairy  Council  has 
already  been  called  upon  to  perform, 
opening  up  in  September. 


Alexandria,  Minn. — Splettstoeser  & 
Son  are  now  occupying  the  new  ice 
cream  factory  on  Third  Avenue. 
The  building  is  28  x  40  and  is  made 
of  fire-proof  hollow  tile. 


Great 


is  service — Bountiful  are  its  rewards 

Our  service  today  is  nearly  100  per  cent.  Imme- 
diate shipment  on  all  orders.  That  means  no  delays. 
If  you  order  a  churn,  ripener,  tubs,  salt,  glass- 
ware, fittings,  starter  can,  parchment  paper — 
well  there  is  no  use  in  enumerating  all  the  items. 
We  have  a  complete  line  of  creamery  machinery 
and  creamery  supplies. 

All  you  have  to  do  is  to  tell  us  what  you  need — 
Presto — the  article  or  articles  are  on  the  way. 

Everything  we  carry  is  of  the  very  best  quality 
giving  you  lasting  service  as  well  as  prompt 
service. 

What  you  need  Mr.  Creameryman  to  make  you 
happy  is  Owatonna  Service  and  Owatonna  qual- 
ity goods  once  tried,  always  used  thereafter. 

Let  us  show  you  how  good  our  goods  are  and 
good  our  service  is. 


Owatonna 
Creamery  Supply  Company 

Owatonna,  Minnesota 
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For  Goodness  Sake 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186+ 

Prompt   and  Reliable 
Butter 

AN  O  - 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


0ppt>ftuniti6g 


W.  F.  Drainers  &  Co., 

Butter 

Chicago  Philadelphia 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  grI^T^a 

Or  Leading  Supply  Houses. 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg  ,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wanted  at  Once — Man  to  establish 
cream  stations;  must  be  experienced  in 
this  line  of  work.  Address  2757.  Dairy 
Record.  St.  Paul.  Minn.  8-10 

Wanted — bright  young  man  as  helper  in 
small  centralized  plant:  one  who  has  had 
some  creamery  experience.  Address  Lock 
Box  504.  Sioux  Falls,  S.  D.  8-10 


Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
round  job  preferred;  can  come  August  1st 
or  later;  state  salary  in  first  letter.  Address 
2746  Dairy  Record,  St.  Paul.  Minn.  8-18 

Position  Wanted  as  second  but  t  it- 
maker;  have  experience  in  farmers  and 
centralizing  plants,  and  1921  Dairy  School 
Course;  state  wages  in  first  letter;  must  be 
year  around  position.  Address  2756. 
Dairy  Record,  St.  Paul,  Minn.  8-10 

Position  Wanted  as  assistant  butter- 
maker  in  good  farmers'  creamery  in  Wis- 
consin; five  years'  experience;  neat  and 
clean;  can  furnish  good  reference;  good 
worker;  can  come  at  once.  Geo.  A.  Boctt- 
cher,  R.  R.  3,  Baron,  Wis.  8-10 

Helper  Position  Wanted  by  honest, 
reliable  young  man  with  experience:  have 
engineer's  license  and  can  furnish  good 
references.  Tolo  R.  Knutson,  Clear  Lake. 
Minn.,  care  Victor  Creamery.  8-10 

Position  Wanted — Young  man  who  has 
had  six  months'  experience  as  helper  wishes 
position  in  creamery;  no  bad  habits;  can 
come  at  once.  Ed  Schroeder,  Withrow. 
Minn.  8-10 


Wanted  to  Correspond  with  party 
interested  in  taking  over  a  good  milk  bus- 
iness in  a  new  building  with  splendid  pros- 
pects for  developing  a  creamery  in  con- 
nection. Address  2751,  Dairy  Record,  St. 
Paul.  Minn.  8-10 

A  Good  120-Acre  Farm  for  sale  or 
trade:  located  in  southern  part  of  Martin 
Co.,  Minn.,  within  J-mile  of  good  town; 
good  improvements;  thoroughly  tilled; 
will  sell  or  trade  for  creamery.  If  interested 
write  to  owner,  H.  C.  Sorensen,  Swea  City, 
Iowa.  8-i7 


For  Sale  at  Once — Creamery  in  good 
dairy  district;  fully  equipped;  all  new  ma- 
chinery; must  be  seen  to  be  appreciated; 
write  F.  A.  Litereski,  Secretary,  Dodge, 
Wis.  8-10 

For  Sale — An  ice  cream  factory  in  city 
of  3,000.  Reason  for  selling,  have  two 
plants  and  cannot  give  this  one  personal 
attention.  Address  2745,  Dairy  Record. 
St.  Paul,  Minn.  7-13tf. 

For  Sale — Part  or  all  interest  in  well 
established  and  equipped  ice  cream  factory 
in  city  of  twelve  thousand  population,  with 
unlimited  shipping  facilities:  this  is  an 
opportunity  with  a  future:  if  you  mean 
business  write  for  information;  cash  $2,000 
required.  Address  2755,  Dairy  Record, 
St.  Paul,  Minn.  8-17 

Wanted — To  exchange  160  acres  of 
land  located  near  Valley  City,  N.  D..  for 
creamery  plant ;  must  be  located  on  railroad. 
Address  R.  W.  Franklin,  Spring  Vallev, 
Minn.  8-10 

Would  Like  to  Buy  or  Rent  good 
paying  creamery:  write  me  what  you  have 
to  offer.  Address  W.  .1.  Buchmiller,  West- 
boro.  Wis.  8-10tf 

For  Sale — Good  creamery;  machinery 
in  good  condition;  residence,  barn,  hen 
house,  and  two  acres  of  land:  sixteen  miles 
from  railroad:  price.  $2,700.  worth  $4,500; 
must  be  seen  to  be  appreciated.  Write  to 
Two  Inlets  Creamery  Co.,  Arago,  Minn. 
 S-17 

For  Sale — One-third  interest  in  a  well 
equipped  plant  for  making  ice  cream,  malt, 
root  beer,  pop  and  ice:  also  jobbing  candy 
and  all  fountain  supplies:  this  plant  was 
formerly  a  brewery,  and  is  in  good  condi- 
tion and  well  equipped,  and  doing  a  splendid 
business  now;  salary  of  $200  per  month 
goes  with  this  stock  if  purchaser  is  capable 
of  taking  charge  of  the  manufacturing  end 
of  the  entire  plant;  good  reason  for  selling. 
Address  2750,  Dairy  Record.  St.  Paul. 
-Minn.  fr-10 

Creamery  to  be  Sold — The  undersigned 
will  sell  at  auction  at  Holmes  City.  Minn., 
on  Saturday.  August  13th,  commencing  at 
ten  o'clock,  A.  M.,  the  following  described 
property:  Creamery  building  (frame. 
24  x  68  x  12.  including  grounds  on  which 
located)  and  complete  equipment,  including 
Wizard  agitator  (400-gal.),  Disbrow  Churn 
(800-pounds),  Creamery  Package  boiler 
(20-H.  P.).  Creamery  Package  engine 
(10-H.  P.),  Babcock  tester,  scales,  260 
butter  tubs:  ice  house,  with  ice  for  season. 
The  company  owning  this  property  has 
been  dissolved  and  the  property  is  being 
sold.  Here  is  a  good  opportunity  for  the 
right  man.  The  sale  will  be  subject  to  the 
confirmation  of  the  Court.  Dated  August 
1.  1921. — A.  G.  Dahlquist.  8-17 


]^cWi\cirgAS\ipp]ic^ 


Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
©airy  Record,  St.  Paul,  Minn.  6-22tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 
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Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment 
retains  all  its  original  good  quality.  KVP  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 


Ask  for  sample 
designs  and  prices. 


Kalamazoo  Vegetable  Parchment  Co. 

KaUnmioo.  Michigan,  U.  3.  A. 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

Wanted — About  twenty  10-gallon  sec- 
ond hand  cream  cans,  must  be  in  good 
order;  one  hand  tester;  one  cream  test 
scale  and  several  dozen  2-ounce  sample 
jars;  also  one  Toledo  or  Detroit  scale: 
state  price  in  first  letter.  Address  Paul 
Tarun,  Marcus,  S.  D.  8-10 


Federation  Versus  Centralization 
On  June  7,  1921,  a  meeting  of  the 
co-operative  creamery  (butter  and 
cheese  producers)  men  was  held  in 
St.  Paul,  at  which  a  tentative  plan 
for  organizing  a  state  association  of 
co-operative  creameries  was  presented 
with  the  purpose  in  view  of  improving 
conditions  in  the  butter  and  cheese 
producing  industry.  All  present  were 
pretty  well  agreed  as  to  the  objects  of 
such  an  association,  and  everything 
went  well  until  the  ever-recurring 
question  of  "centralization  versus 
federation"  was  reached.  John 
Brandt,  of  Litchfield,  is  a  co-operator 
who  believes  in  thorough  education 
and  organization  of  the  local  units 
to  be  followed  by  federation  of  these 
units.  He  made  a  brave  fight  at  the 
conference  for  "federation,"  but  the 
"  centralization "  element  won  for 
the  time  being. 

It  seems  almost  certain  that  this 
problem  will  have  to  be  fought  out 
before  there  can  be  real  unity  in  the 
co-operative  field  whether  it  be  pro- 
ducers' or  consumers'  co-operatives, 
and  it  will  be  well  for  all  workers, 
who  wish  to  see  the  rearing  of  a  co- 
operative structure,  which  shall  in- 
clude democratic  management  in  in- 
dustry, to  give  this  question  close 
study  and  attention  during  the  coming 
months. 

The  exponents  of  "centralization" 
would  have  us  believe  that  the  feder- 
ation way  has  become  antiquated 
and  that  it  is  too  slow;  that  we  must 
apply  "business  principles"  to  coax 
along  co-operation  to  make  it  move 
more  in  accord  with  the  speed  of 
American  business.  However,  we 
should  all  be  reminded  that  co- 
operation and  capitalist  business  are 
very  different  things.  The  one  makes 
progress  in  accordance  with  the  educa- 
tion and  development  of  the  mass' 
mind,  the  other  thrives  on  human 
ignorance.  The  less  one  knows  and 
the  less  informed  one  is,  the  more 
readily  will  he  conform  to  the  require- 
ments of  business. — The  Minneapolis 
Co-operator,  published  by  the  Frank- 
lin Co-operative  Creamery  Associa- 
tion, Minneapolis. 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights   and   pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 


F.  C.  DIEDRICH,  Albert  Lea,  Minn. 
Representative 


References: 
Fidelity  Trust  Co.,  N.  Y 
Columbia  Bank,  or  Your  Own  Banker 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampf er  &  Company 

Creamery  Engineers  Minnesota 


506  W.  Central 
Avenue 


C.  W.  KAMPHER,  Engineer 


Phone  Forest  7598 


MAX  BEVTOW,  Designer 
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HIGHEST 

market  price  for 

BUTTER 

No  commission 

Russel  Crego  &  Son 

167  Chambers  Street 
NEW  YORK 

Reference — Irving  Nat'l  Bank,  N.  Y. 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"  CENTRALIZED  CARLOTS' 


The  wholesale  price9  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 

"WHOLE  MILK" 


J.  Narzisenfeld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  <fe  Bradstreets,  Dairy  Record . 
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The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  fcftSSLEr  Butter 
and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 
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89 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 
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94 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

1 

2 

3 

4 

5 

6 

Score 

94 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Aug.  6 

Week  End 
Juiy  29 

Since 
Jan.  1,  1921 

New  York . . . 
Boston  

54,756 
59,960 
25,226 
19,804 

64,265 
65,419 
26,296 
15,524 

1,623969 
1,663,641 
627,908 
475,425 

Philadelphia . 

Total  

159,74(i 

171,504 

4,390,943 

Cold  Storage  Movement  of  Butter 
Week  Ending  Aug.  6th 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 
Boston  

1,761,646 
758,887 
717,911 
300,550 

942,330 
731.308 
435.814 
409,390 

23,533,189 
11.621,431 
10,062.940 
3,644,615 

Philadelphia . 

Total  

3,538,994  12,518,842 

48,802,175 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

32,414 

51,610 

1 8,970 

11,214 

Aug.  2  

33,350 

50,927 

17,679 

10,987 

Aug.  3  

32,835 

50,809 

17,487 

12,052 

32,088 

50,798 

16,679 

11,178 

Aug.  5  

31,560 

48,744 

17.063 

12,797 

Aug.  6  

28,765 

46,459 

15,709 

12,197 

REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  JULY  30th  TO  AUGUST 
5th,  INCLUSIVE 


Butter  Market  Easier 
After  opening  with  an  initial  advance  on 
Monday  and  Tuesday  of  from  }  to  lc,  the 
butter  market  developed  a  somewhat  un- 
settled tone  and  appeared  to  be  consider- 
ably easier  before  the  close  of  the  week. 
New  York  did  better  than  most  of  the  other 
markets  and  made  almost  daily  advances 
up  through  Thursday,  but  declined  a  half 
to  one  cent  on  Friday.  The  change  in 
weather  condition  is  undoubtedly  largely 
responsible  for  this  situation.  While 
receipts  for  the  week  were  light  and  in  no 
way  in  excess  of  the  demand  on  fine  butter, 
and  while  the  statistical  position  of  the 
market  on  comparative  storage  holdings 
has  become  even  more  favorable,  buyers 
evidently  lacked  confidence  and  have  pre- 
ferred working  on  their  own  stocks  pre- 
viously purchased  to  doing  much  new 
buying  of  current  arrivals  on  the  open 
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market.  It  is  felt  that  the  lessened  demand 
for  milk  and  cream  by  the  ice-cream  trade 
incident  to  cooler  weather  and  rains  in 
producing  sections  may  have  considerable 
bearing  on  the  future  supply  of  butter. 
Boston  reports  more  milk  station  butter 
arriving  and  from  the  limited  figures  avail- 
able covering  the  "make"  in  western  sec- 
tions, it  would  seem  '  that  there  is  less 
shrinkage  in  production  than  in  previous 
weeks.  Some  of  the  centralizer  plants  even 
show  an  increase.  Demand  for  unsalted 
butter  is  not  as  active.  Buying  trade,  on 
the  other  hand,  is  by  no  means  sufficiently 
dull  to  allow  much  accumulation,  and  many 
butter  traders  are  of  the  opinion  that  any 
decline  in  the  market  will  be  followed  by 
active  buying  on  the  part  of  those  who  are 
short  on  short-held  and  storage  stocks. 
Storage  Holdings  Light 

Judging  by  the  daily  figures  of  holdings 
of  butter  on  the  four  markets,  the  August 
1st  report  for  the  entire  country  should 
show  quite  a  shortage  compared  with  the 
holdings  for  last  year,  and  more  of  a  short- 
age compared  with  1919  holdings.  The 
holdings  are  ten  million  under  last  year  and 
nearly  thirty  million  under  those  of  1919. 
A  little  over  two  hundred  casks  of  Danish 
arrived  during  the  past  week.  The  shortage 
in  storage  stocks  this  year  is  due  largely  to 
the  fact  that  these  arrivals  are  not  heavier. 
Prices  Lower  at  Close 

Most  of  the  markets  closed  rather  weak 
on  Friday  and  prices  were  a  half  cent  lower 
on  92  score  at  New  York  and  Philadelphia; 
the  net  change  for  the  week  represented  a 
decline  in  some  cases  and  an  advance  in 
others,  giving  the  market  a  very  irregular 
appearance. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


(Commercial  List  and  Price  Current) 

Mon.,  Aug.  1 — Extras  44 

Tues.,  Aug.  2 — Extras  45 

Wed.,  Aug.  3 — Extras  45 

Thu.,  Aug.  4 — Extras  44 

Fri.,     Aug.  5 — Extras  44 

Aug.  5th. — Receipts  2,298  tubs.  The 
market  continues  weak,  but  shows  no 
further  change.  Good  rains  and  better 
weather  in  the  West  have  encouraged  the 
belief  that  there  will  be  little,  if  any,  fur- 
ther shrinkage  in  the  production  during 
the  summer  and  buyers  are  not  operating 
with  any  confidence,  but  only  for  actual 
needs.  On  'Change  Extra  Creamery  was 
offered  at  44c  and  this  was  the  extreme  of 
the  wholesale  market  on  the  street,  except 
for  very  high-scoring  goods,  which  com- 
manded the  usual  premiums.  Medium  and 
undergrades  were  quiet  and  irregular  in 
value.  Ladles  and  packing  stock  are  in 
small  supply  and  firm. 

Creamery,  Extra.  92  score   @44 

Extra  Firsts,  91  score   @40 

Creamery,  Firsts,  88  ©90  score..  .  .37  @39 
Creamery,  Seconds,  83  @87  score.  .33  @36 
Creamery,  Thirds  29  @32 


jjosfon  _ 
putter  flarkgj. 


Boxes 


Pounds 


Tubs 

Receipts  for  7 

days   34,360 

Last  week.  .  :  .  .  .  32,759 
Same  week,  1920  43,152 

Since  Mav  1. '21  482,424  50,864  30,065,440 
Same  time,  1920  506,800  62,500  30,638,504 


3,160 
3,784 
1,930 


2.074.306 
2,158,572 
2,867,249 


Aug.  3rd  — A  firm  undertone  has  pre- 
vailed in  the  local  butter  market  during 
the  past  week.  While  there  has  been  a 
good  inquiry  for  about  all  grades,  medium 
grades  have  been  in  especially  active  de- 
mand. Really  Fancy  northern  butter  con- 
tinues in  short  supply,  and  available  lots 
have  undoubtedly  been  disposed  of  in  a 
small  jobbing  way  at  something  above 
quotations.  The  long  spell  of  hot  weather 
has  increased  the  demand  for  milk,  cream 
and  ice  cream,  which  has  necessarily  less- 
ened the  supply  of  milk  that  has  been  going 
to  the  creameries,  and  receipts  of  butter 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 


"EVENTUALLY 


f  f  Why  Not 


Now? 


You  will 
Ship 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M. RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs 


J.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 

FideUty  Trust  Company  147  Keade    (St.,   JNeW  YOfK     Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LrPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 
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continue  moderate.  But  with  the  cooler 
weather  and  breaking  of  the  drought  in 
many  sections  conditions  have  changed 
somewhat,  and  late  advices  as  a  general 
thing  indicate  more  favorable  conditions 
for  production.  On  the  other  hand,  con- 
sumption is  linely  to  be  stimulated  by  the 
cooler  weather,  and  receivers  appear  to 
have  a  good  deal  of  confidence  in  the  out- 
Iook,  and  are  holding  firm  for  higher  prices. 
Speculative  demand  has  undoubtedly 
played  a  prominent  part  in  the  strength  of 
the  market,  and  considerable  quantities 
of  butter  have  been  put  away  for  future 
use,  although  last  week  warehouse  holdings 
showed  an  increase  of  less  than  half  those 
of  the  corresponding  week  a  year  ago.  At 
the  close  44}  appears  about  the  top  on 
Creamery  Extras,  with  Creamery  Firsts 
Quoted  at  41  to  43}c,  and  Creamery  Sec- 
onds at  38  to  40c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  44 J  © 

Creamery,  Firsts  41  ©434 

Creamery,  Seconds  38   ©40 " 

Aug.  5th. — Butter  market  easy;  Ash 
Extras,  44}c:  Creamery  Firsts,  41  @43}c: 
Seconds,  39  ©40c;  Assorted  Extras  in 
Spruce,  44  }  @45. 


(From  the  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon.,  Aug.  1..42}   41J  40} 

Tues.,  Aug.  2.. 43   42  40 \ 

Wed.,  Aug.  3.  .  43   42  40i 

Thu.,  Aug.  4. .421  ^43  42  40} 

Fri.,     Aug.  5.  .  421   411  39  J 

Sat.,     Aug.  6. .421   411  39} 

Receipts  Tubs 
May  1,  1921,  to  Aug.  5,  1921.  .  .1.010,697 
May  1,  1920,  to  Aug.  7,  1920.  .  .  993.397 
May  1,  1919,  to  Aug.  9,  1919.  .  .1,158,051 
May  1,  1918,  to  Aug.  10,  1918.  .  .  906,001 

Aug.  6th. — Market  weak,  but  prices  held 
without  change  in  the  absence  of  the  Ex- 


change call,  and  a  general  lack  of  trade, 
which  is  usually  the  case  on  the  week-end. 

Practically  nothing  was  done  in  this  line 
today,  but  at  the  same  time  it  was  clearly 
shown  that  the  tone  was  weak  and  the  mar- 
ket was  tending  lower.  All  classes  were 
inclined  to  act  with  caution  and  the  induce- 
ments proved  rather  futile  in  so  far  as 
interesting  any  individuals  in  fating  on 
supplies.  The  slogan  appeared  to  be. 
Wait  for  Monday.  Weakness  at  outside 
markets  a  factor  locally,  but  from  opinions 
current  the  local  trade  have  been  well  fed 
up  with  high  prices  and  now  seem  set  in 
their  views  for  weaker  levels.  Receipts 
fair,  but  market  not  cleaning  up  to  the 
satisfaction  of  all. 

Considerable  complaint  is  being  heard 
about  the  quality  of  a  good  percentage  of 
the  butter  coming.  Some  of  it  is  heated 
and  not  salable  save  at  sharp  reductions. 

Extras  in  fresh  Creameries  were  in  mod- 
erate supply,  and  demand  rather  slow,  both 
locally  and  the  outside.  There  were  fair 
offerings  that  cleared  much  slower  than  of 
late.  In  the  absence  of  the  regular  Ex- 
change call  no  effort  was  made  to  change 
the  quoted  level,  but  the  tone  was  weak 
and  tendency  lower. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  are  quotably 
unchanged.  No  regular  market  today  and 
rather  hard  to  say  just  what  could  be  ob- 
tained for  cars  in  the  absence  of  any  inquiry. 
Late  yesterday  a  sale  was  reported  at  39  Jc, 
but  the  car  was  used  for  covering  purposes 
and  had  no  bearing  on  the  cash  situation. 
Today  receivers  were  quite  willing  to  sell 
at  the  quoted  figure;  in  fact,  some  went  so 
far  as  to  shade  the  asking  price  to  effect 
sales.  Market  on  the  whole  weak  and 
lower  prices  looked  for.  The  89  scores  held 
at  371  ©38c,  with  a  sale  at  the  inside  figure. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or  high- 
est scores  sell  the  most  readily,  but  under- 
scores are  selling  more  slowly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see 

remarks   ©42} 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. .  .  .       @41 1 

Firsts  (88  to  90  scores)  37  ©40 

Seconds  (83  to  87  scores)  33  @36 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©39} 

Full  cars,  89  score  37 1  @38 


A 

Message 

We  can  make  immediate 
delivery  on  nearly  every 
size  YORK  machine. 
This  means  we  can  have  a  plant  in  operation  in  about 
two  weeks.  If  you  are  short  of  ice  don't  buy  any 
now.  Install  mechanical  refrigeration  and  save  ice  bills. 
York  equipment  means  less  expense,  less  trouble  and 
better  results.  Write,  wire  or  phone  us  to-day  for 
sales,  service  or  supplies. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Cheese 

Cheddars  19}  @19f 

Twins  191  ©19} 

White  191  ©19  f 

Daisies.  Double  19}  ©19} 

Single  19}  @19s 

Longhorns  22  ©22} 

Young  Americas  21  ©21} 

Squares  21  ©21} 

Special  Lines — 

Swiss.  Block  24  ©24} 

Limburger  18  ©18} 

Brick,  Fancy  '.  .19}  ©20 

Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 


(From  the  Producer's  Price  Current) 


Mon,  Aug. 
Tues,  Aug. 
Wed,  Aug. 
Thu,  Aug. 
Fri.  Aug. 
Sat,  Aug. 


Higher  Extras 
Than  Ex.  92  Score 

1,  44  i  @45     43}  @44 

2,  45    ©45}  44}  

3,  451  @46    44}  ©45 

4,  45}  ©46     44}  @45 

5,  45    ©45}  44  ©44} 

6,  45    ©45}  44  ©44} 


Receipts 

For  week  

Last  week  

Same  week  last  year. 

Since  May  1  

Same  time  last  year. 


Exports  for  week  

Exports  for  June  

Exports,  May  1st,  to  June  30th. 
Imports  for  week  


Firsts 
90-91 

41  ©43 
41} ©43} 

42  ©44 
42  ©44 
41}  ©43} 
41}  ©43} 

PkgS. 
60,742 
57.734 
66.192 
1.022.456 
831.291 
Lbs. 

307.769 
535.532 
22.736 


Aug.  6th. — It  was  a  sellers'  market  dur- 
ing the  first  half  of  the  week,  and  prices 
advanced  on  all  grades — top  qualities  about 
1  ;c.  During  that  period  business  was 
pretty  good.  Encouraged  by  the  hardening 
tendency  of  values  jobbers  were  disposed 
to  carry  fairly  good  stock,  and  there  was 
enough  speculative  trading  to  be  a  factor 
of  considerable  importance.  But  theVad- 
vance  was  carried  to  a  point  that  strained 
the  position  and  there  is  a  little  reaction 
at  the  close  with  a  more  conservative  feeling 
among  nearly  all  classes  of  operators.  Some 
of  the  jobbers  are  complaining  of  a  loss  of 
local  consumptive  demand,  and  they  argue 
t  hat  this  will  be  more  noticeable  during  the 
remainder  of  August.  The  storage  period 
is  nearly  passed  as  we  have  reached  a  level 
of  values  that  makes  holding  less  attractive, 
and  most  receivers  now  seem  inclined  to 
follow  a  freer  selling  policy.  Then  the 
cooler  weather  and  plenteous  rains  in  the 
producing  sections  aro  favorable  to  the 
make,  and  with  a  somewhat  lessened 
demand  for  ice  cream  it  is  more  than  likely 
that  there  will  be  no  further  decrease  in 
the  output  of  the  creameries  and  some 
sections  may  increase  slightly.  Better 
average  quality  is  expected.  Statistically 
the  position  looks  good.  The  amount  put 
into  the  warehouses  in  Greater  New  York 
t  he  past  week  exceeds  the  withdrawals  by 
only  132.301  pounds,  and  the  present 
holdings  are  11,625.471  pounds,  as  com- 
pared with  19,283.082  pounds  same  time 
last  year.  Street  stocks  are  48.740  pack- 
ages— 7,300  pacKages  less  than  last  week. 
The  comparison  in  the  total  holdings  in  the 
public  warehouses  of  New  York,  Chicago, 
Boston  and  Philadelphia,  June  30th  and 
August  5th  follows: 

1921  1920 
Aug.     5  .  .  .48.965.719  lbs.     59,020,714  lbs. 
June  30.  .  .33,631,874  lbs.    28,111,185  lbs. 


Increase.  ..  15.333,841  lbs.    30,909,529  lbs. 

Another  lot  of  203  casks  Danish  butter 
arrived  on  Wednesday.  Small  sales  re- 
ported around  46c,  perhaps  a  little  more  in 
exceptional  cases.  Copenhagen  advices 
are  easier  at  the  close  and  quotations, 
generally  subject  to  confirmation,  are 
42  ©43 }c  c.i.f. 

Fresh  Creamery  was  so  strong  at  the 
close  of  last  week  that  it  was  easy  to  es- 
tablish advances  the  first  half  of  this  week — 
}c  on  Monday,  Tuesday  and  Wednesday. 
This  brought  the  quotation  of  Extras  up  to 
44}  @45c.  with  a  considerable  proportion 
of  the  business  on  Wednesday  and  Thurs- 
day at  the  outside  figure.  But  the  tone  on 
Thursday  was  easier  owing  to  more  re- 
stricted buying,  and  on  Friday  the  price 
fell  back  to  44@44}c,  only  good  size  lints 
commanding  the  top  rate.  Today  busine;  s 
was  largely  at  a  standstill.  Most  buyers 
were  amply  supplied  and  determined  to 
hold  off  until  Monday  with  some  chance 
of  securing  further  advantage.  Receivers 
were  anxious  to  sell  and  while  asking  44} 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


for  lines  of  inspected  Extras,  the  price  was 
shaded  to  44c  in  instances.  Here  and  there 
a  creamery  has  shown  better  quality  of 
late,  but  on  the  other  hand  some  marks 
have  run  off  enough  to  take  them  out  of  the 
regular  channels  of  trade.  For  what  are 
classed  as  high  scoring  45  @45}c  are  now 
the  current  rates.  Firsts  and  Seconds 
worked  upward  as  the  finer  goods  advanced, 
but  are  now  much  quieter  and  somewhat 
easier.  For  full  91  score  43  @43}c  is  ob- 
tained, 88  to  90  score  selling  at  39  @42c, 
with  the  latter  extreme  at  the  close.  Within 
the  latter  range  most  of  the  cars  of  Cen- 
tralized are  now  selling.  Seconds  still 
reach  38}c  occasionally,  but  most  of  the 
business  is  at  37  @38c,  poorer  lots  for  less. 
During  the  week  several  thousand  tubs  of 
fine  and  Fancy  storage  Creamery  have 
changed  hands  at  44  @45c,  holders  showing 
a  willingness  to  take  good  profits.  Unsalted 
Creamery  in  full  supply  and  ruling  quiet, 
especially  the  ordinary  and  medium  grades 
quite  a  good  many  cars  of  which  have 
arrived  of  late. 

Creamery — 

Higher  scoring  than  Extras  45  ©45} 

Extras,  92  score  44  ©44} 

Firsts,  90  to  91  score  41}  ©43} 

Firsts,  88  to  89  score  39  ©40} 

Seconds,  83  to  87  score  36  ©38} 

Lower  grades  33  ©35 

"Unsalted,  higher  than  Extras  46}  ©47 

Unsalted,  Extras.  .•  45}  ©46 

Unsalted,  firsts.  90  ©91  score  42}  ©44} 

TJnsalted,  Firsts.  88  ©89  score. .  .  .40  ©42 

Unsalted,  seconds  36}  ©39 

Unsalted,  lower  grades  34  ©36 


Tiimeapolis^\ 

BUTTER  MARKET 

^   <=c==^j 

Creamery  Specials 

Mon.,  Aug.  1 .  '.  41 

Tues..  Aug.  2  ....  :  42 

Wed.,  Aug.  3  42 

Thu.,  Aug.  4  42 

Fri.,     Aug.  5  42 

Sat.,    Aug.  6  42 

The  Wisconsin  Cheese  Exchange 
Plymouth.  Wis.,  Aug.  1st. — On  the 
Wisconsin  Cheese  Exchange  today,  4,950 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  100  Twins  at  19c,  50  at  19Jc, 
4,100  Daisies  at  lPJc,  100  Double  Daisies 
at  18Jc,  50  cases  Young  Americas  at  20c, 
350  cases  Longhorns  at  21c,  and  200  boxes 
Square  Prints  at  21  \c. — A.  C.  Erbstoeszer, 
Auctioneer. 

Mitchell,  S.  D.— The  Sanitary 
Dairy  Company  sold  out  to  the  newly 
formed  Fashion  dairy. 

Milaca,  Minn. — The  Milaca  Farm- 
ers' Co-operative  Creamery  increased 
the  capital  stock  from  $25,000  to  $50,- 
000. 

Humboldt,  S.  D. — Contemplate  or- 
ganizing farmers  creamery  company 
here.  Fred  Schiebelbein,  Humboldt, 
interested. 

Dodge,  Neb. — E.  N.  Pureed,  of 
Scribner,  has  bought  the  J.  M.  Pat- 
terson produce  business  here.  Walter 
Johnson,  of  Scribner,  will  be  in  charge. 


The  Margin 
gf  Profit 


Because  the  Dairy  Industry  does  a  business  on 
a  very  small  margin  and  because  apparently  trif- 
ling causes  frequently  result  in  losses,  the  dollar 
must  always  be  carefully  used  in  order  to  show  a 
profit. 

Profit  from  the  sale  of  milk  and  milk  products 
is  largely  determined  by  their  quality  and  this 
quality  can  only  be  maintained  where  strict  sani- 
tary cleanliness  is  part  of  the  manufacturing 
process. 

The  experience  of  thousands  of  Dairymen, 
Cheese  makers  and  Creamerymen  is  proving  the 
sweet,  wholesome,  safe  sanitary  cleanliness  which 
follows  the  use  of 


the  most  positive  insurance  against  these  quality 
losses  as  well  as  a  profitable  investment  in  "clean- 
ing service." 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Arthur  Strohschien,  operator  of 
the  Lydia  creamery,  near  Jordan, 
Minn.,  was  a  St.  Paul  visitor  last 
week. 

Chas.  E.  McNeill,  president  of 
C.  E.  McNeill  &  Co.,  well-known 
Chicago  butter  dealers,  was  in  St. 
Paul  last  week. 

C.  H.  Cleveland,  of  Louisville, 
Ky.,  in  renewing  his  subscription 
sends  greetings  to  all  his  old  friends 
among  the  creamery  men  in  the 
Northwest. 

J.  F.  Raether,  Westerlin  &  Camp- 
bell Co.'s  manager  in  these  parts, 
stopped  long  enough  in  his  favorite 
sport  of  planting  York  ice  machines 
all  over  the  Northwest,  to  say  hello 
to  The  Dairy  Record  one  day  last 

week. 

Jack  Hall,  well-known  and  popular 
butter  solicitor,  was  in  St.  Paul  last 
week,  while  on  a  trip  among  the 
creameries  in  this  territory.  Mr. 
Hall  is  now  with  Wayne  &  Low,  Inc., 
one  of  the  oldest  and  leading  butter, 
egg  and  poultry  houses  of  Chicago,  a 
house  with  an  excellent  financial 
standing  and  reputation. 

F.  W.  Stephenson  and  Roy  Scoles, 
both  of  Commissioner  Barney's  de- 
partment down  in  Iowa,  were  pleas- 
ant Dairy  Record  callers  last  week. 
They  report  prospects  good  for  a 
banner  butter  year  in  that  state. 
They  were  in  St.  Paul  to  attend  a 
meeting  of  the  executive  committee 
of  the  National  Creamery  Butter- 
makers'  Association  which  expects  to 
hold  a  convention  here  during  the 
National  Dairy  Show.  Mr.  Stephen- 
son was  elected  secretary  and  Mr. 
Scoles  vice-president  at  the  last  con- 
vention, in  the  spring  of  1919. 
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Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
address  the  past  week  are  W.  J. 
Buchmiller,  Sisseton,  S.  D.,  to  West- 
boro,  Wis.;  Paul  B.  Keachie,  Baker, 
Mont.,  to  St.  Paul,  Minn.:  J.  A. 
Betthauser,  Oakdale  to  Hillboro,  Wis. 


Picnic  and  Anniversary 
Grand  Rapids,  Minn. — The  Itasca 
Co-operative    Creamery  Association 
will  celebrate  its  anniversary  August 
17th  with  a  picnic  on  that  day. 


Correction 
The  score  of  Soren  C.  Pedersen, 
Hamburg,  Minn.,  in  the  last  Minne- 
sota educational  butter  scoring  con- 
test was  93^,  and  not  92?.  as  stated 
t  hrough  misprint  in  The  Dairy  Record 
issue  of  July  27th. 


Fifty  Per  Cent  Increase 
Frazee,  Minn. — Evergreen  co-oper- 
ative creamery  made  more  butter 
during  the  first  seven  months  of  this 
year  than  during  past  full  year,  and 
it  is  expected  that  the  1921  make  will 
be  fullv  fifty  per  cent  greater  than 
than  of  1920. 


Kampfer  Designs  Michigan 
Creamery 
Kamfer  &  Co.,  St.  Paul,  creamery 
designers  and  engineers,  are  designing 
the  new  creamery  plant  for  the  Iron 
River  Creamery  Co.,  of  Iron  River, 
Mich.  It  will  be  a  two  story  structure, 
42  x  62,  and  the  cost  about  $25,000. 


New  Creamery  Ready  Nov.  1st 
Parkers  Prairie,  Minn. — The  new 
creamery  being  erected  here  by  the 
Parkers  Prairie  Creamery  Co.,  is 
coming  along  fine,  and  is  expected  to 
be  ready  for  occupancy  by  Nov.  1st. 
Glenn  F.  Borg,  the  operator,  reports 
that  the  quality  of  the  cream  and 
butter  has  improved  very  much  since 
cream  grading  was  started  March 
1st. 


Iowa  State  Fair — Des  Moines,  August 
24th  to  September  2nd. 

Wisconsin  State  Fair — Milwaukee, 
August  29th  to  September  3rd;  entry  date, 
butter  and  cheese,  August  22nd. 

Michigan  State  Fair — Detroit,  Sep- 
tember 2nd  to  11th. 

Minnesota  State  Fair — Hamline.  Sept. 
3rd  to  10th;  entry  date,  butter  and  cheese, 
August  19th;  Andrew  French,  superin- 
tendent Dairy  Department.  345  Endicott 
Building.  St.  Paul. 

South  Dakota  State  Fair — Huron, 
September  12th  to  17th. 

Northern  Wisconsin  State  Fair — 
Chippewa  Falls.  September  12th  to  16th. 

National  Dairv  Show — Minnesota  State 
Fair  Grounds.  October  8th  to  lSti;  W.  E. 
skinner,  general  manager,  corner  Robert 
and  Fourth.  St.  Paul.  Minn. 

National  Creamery  Buttermnkers' 
Ass'n — Convention,  Ryan  Hotel.  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson.  Oelwein,  la.,  secretary. 

VALUE  OF  MILK 


Shown  by  Australian. 

Prof.  F.  E.  Place,  lecturer  of  the 
Agricultural  College,  Roseworthy, 
South  Australia,  has  recently  made 
an  interesting  contribution  to  the 
facts  and  literature  of  vitamines.  In 
an  address  to  the  Australian  Society 
for  the  Advancement  of  Science,  he 
proves  (Journal  of-  Agriculture  of 
South  Australia,  May  1921)  that 
deficiency  diseases  in  live  stock  are 
largely  preventable  and  curable  by 
addition  of  milk  to  the  animal 
rations.    He  says: 

"Stinting  milk  during  early  life 
results  in  increased  susceptibility  to 
diet  deficiency  diseases  later  on. 

"Fat  soluble  vitamines  removed  by 
separating  may  be  replaced  with 
satisfactory  effect  by  cod  liver  oil  to 
some  extent,  but  that  vegetable  oils, 
such  as  linseed,  are  not  by  any  means 
so  satisfactory. 

"The  collapse  or  breakdown  of 
diet  deficiency  disease  may  be  met 
by  large  doses  of  milk,  the  action 
being  rapid  even  when  the  animal 
appears  to  be  moribund. 

"White  eye  or  opacity  of  the  cornea 
in  calves  and  young  sheep  is  a  leading 
symptom  of  vitamine  deficiency,  and 
disappears  after  the  administration 
of  fat  and  water  soluble  vitamines, 
in  milk  to  calves,  in  fresh  pasture  to 
sheep. 

"Many  obscure  forms  of  nervous 
disease  in  livestock  would  never  occur 
if  a  full  supply  of  vitamines  could  be 
maintained,  and  the  simplest  way  for 
the  stockowner  to  do  so  is  to  be  liberal 
with  milk  during  the  growing  period. 

"Bacterial  invasions  may  to  a  large 
extent  be  averted  if  vitamines  exist 
in  required  quantities  and  of  the  right 
quality  in  diet.  The  administration 
of  milk,  especially  during  the  growing 
period,  is  a  simple  and  effective  way 
of  insuring  this." 


Wayne,  Neb. — Fred  E.  Knell  has 
opened  a  produce  business  here  which 
will  be  known  as  the  Olive  Produce  Co. 

St.  Paul,  Minn. — Olsen-Keogh  Pro- 
duce Company  has  incorporated.  Cap- 
ital stock,  $10,000;  shares  $100  each. 
The  buying  and  selling  of  eggs,  poul- 
try, etc.  Helmer  John  Olsen,  Thomas 
G.  Keogh,  1930  Portland  Ave.,  St. 
Paul,  et  al. 
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IOWA  STATE  FAIR 


August  22nd  Entrv  Date  for  Butter 
Exhibit. 


Commissioner  W.  B.  Barney,  su- 
perintendent of  the  dairy  department 
of  the  Iowa  State  Fair,  to  be  held  at 
Des  Moines,  August  24th  to  Sep- 
tember 2nd,  has  sent  out  entry 
blanks  and  a  last  call  for  exhibits, 
which  reads  in  part  as  follows: 

"Fill  out  your  entry  card  and  mail 
to  A.  R.  Corey,  secretary  of  the 
Iowa  State  Fair,  Des  Moines,  Iowa. 

"There  is  no  entry  fee  required, 
upon  receiving  your  entry  card,  Mr. 
Corey  will  mail  you  shipping  tags, 
which  you  will  place  on  the  tops  of 
your  tubs. 

"Your  butter  must  arrive  in  Des 
Moines  not  later  than  Monday, 
August  22nd. 

"Address  it  to  W.  B.  Barney,  in 
care  of  the  Farmers'  Produce  Com- 
pany, Des  Moines,  Iowa. 

"  The  butter  will  be  scored  by  F.  L. 
Odell,  B.  O.  Brownlee,  T.  A.  Clarke, 
with  Prof.  M.  Mortensen,  acting  as 
critic. 

"The  butter  will  be  sold  and  you 
will  be  paid  exactly  what  it  brings, 
after  a  $3.00  exhibitor's  ticket  has 
been  deducted. 

"You  can  attend  the  Fair  free  on 
this  ticket. 

Prizes 

"You  will  share  in  the  pro  rata 
fund  of  $550,  providing  your  butter 
scores  90  or  better. 

"You  will  receive  a  very  nice  diplo- 
ma, providing  your  butter  scores  92 
or  better. 

"The  first  prize  in  both  whole 
milk  and  gathered  cream  classes  is 
$25.00  in  cash. 

"Butter  has  not  declined  in  value 
as  have  most  other  farm  products, 
and  it  is  the  duty  of  the  buttermakers 
of  Iowa  to  assist  in  making  the.  butter 
exhibit  at  the  State  Fair  better  than 
any  other  exhibit  of  farm  products. 
Your  tub  of  butter,  although  it  does 
not  win  a  prize  will  help  the  exhibit. 

"Come  to  the  Fair.  We  want  to 
see  you." 


"FILLED  MILK"  BILL 


Reported  Favorably  by  House 
Committee. 


The  House  Committee  on  Agricul- 
ture, of  Congress,  last  week  reported 
favorably  on  the  Voight  "Filled 
Milk"  Bill,  which,  if  enacted  into 
law,  will  make  illegal  the  shipping 
in  interstate  commerce  of  milk  from 
which  butterfat  is  removed  and  some 
other  fat  or  oil  is  added  to  the  skim- 
med milk.  The  dairy  interests  are 
very  active  in  backing  this  bill,  the 
author  of  which  is  Representative 
Voight  of  Wisconsin. 


CO-OPERATIVE  CREAMERY 
MEN 

In    Big-    Round-up    at  National 
Dairy  Show. 


Co-operative  creamery  men  of  the 
Northwest  will  participate  in  the 
biggest  round-up  ever  held  during  the 
National  Dairy  Show  at  the  Minne- 
sota Fair  Grounds,  October  8th  to 
15th.  The  date  for  the  conference, 
which  will  bring  together  members 
of  this  branch  of  the  dairy  industry 
who  have  done  so  much  to  increase 
production  in  the  states  in  which 
they  operate,  has  been  announced  for 
October  13th  by  James  Sorenson, 
secretary  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, who  is  chairman  of  the  com- 
mittee of  twenty-one  arranging  the 
program  for  the  meeting. 

A  Great  Attendance 
Mr.  Sorenson  expects  practically 
all  of  the  co-operative  creamery  men 
of  Minnesota  to  be  present,  and  he  is 
being  assisted  in  the  round-up  by 
prominent  men  in  the  business  in 
other  states.  H.  C.  Larson,  of  Mad- 
ison, secretary  of  the  Wisconsin 
Buttermaker's  Association,  has 
started  operations  and  will  see  that 
the  Badger  state  is  well  represented. 
A.  W.  Rudnick,  secretary  of  the  Iowa 
Buttermakers'  Association,  is  round- 
ing up  the  creamery  men  there  to 
come  in  large  numbers  to  the  con- 
ference, and  also  attend  the  National 
Dairy  Show. 

A  Most  Important  Event 
"I  look  for  this  conference  to  be 
one  of  the  biggest  and  most  important 
events  in  connection  with  the  National 
Dairy  Show,"  says  Mr.  Sorenson. 
"The  reduced  railroad  rates  ought  to 
result  in  excursions  from  every  county 
in  Minnesota  and  Wisconsin  and 
Iowa,  and  other  states  of  the  North- 
west ought  to  send  big  delegations. 
The  creamery  manager  or  operator 
who  does  not  take  advantage  of  this 
opportunity  will  lose  much.  There 
are  many  problems  before  the  man- 
agers and  operators  that  should  be 
considered  at  this  meeting,  aside 
from  the  benefits  that  will  accrue 
from  attending  the  National  Dairy 
Show.  No  one  can  afford  to  miss 
the  machinery  exhibits,  which  are 
the  most  wonderful  shown  any  place 
in  the  world,  and  there  is  no  butter- 
maker  who  can  enter  the  machinery 
hall  without  coming  away  a  wiser 
man.  Then  there  will  be  the  foreign 
exhibits  of  butter  and  cheese,  which 
are  now  being  sold  in  this  country 
in  competition  with  our  own  products. 
Every  creamery  man  can  easily  devote 
a  week's  time  to  his  own  problems 
at  this  great  exposition  of  the  dairy 
development  of  our  country,  anil 
return  home  with  new  ideas  that  he 
can  turn  into  dollars  and  cents." 


MINNESOTA  CREAMERY  OPER- 
ATORS' AND  MANAGERS' 
ASSOCIATION 


To   IL>ld  Annual  Convention  at 
Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921. 


According  to  tentative  announce- 
ment in  The  Dairy  Record  of  July 
20th,  the  board  of  directors  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  has  now  defi- 
nitely decided  to  postpone  the  annual 
state  convention  from  the  last  week 
in  October  till  November  15th  to 
17th. 

The  postponement  is  made  in 
order  not  to  hold  the  state  convention 
too  close  to  the  National  Dairy  Show 
at  the  Minnesota  Fair  Grounds, 
October  8th  to  15th.  The  proposi- 
tion to  advance  the  dates  of  the  state 
convention,  so  as  to  hold  it  during 
the  Dairy  Show,  was  investigated 
thoroughly  and  found  impractical. 
While  the  members  will  all  come  to 
the  Show,  the  board  is  convinced 
that  it  would  be  impossible  to  get 
their  time  and  attention  for  the  state 
convention  and  its  important  business 
bearing  on  the  further  development 
of  the  Association  and  the  welfare 
of  the  members. 

District  Meetings  in  November 
The  state  convention  will  be  held 
at  the  Ryan  Hotel,  St.  Paul,  Tuesday, 
Wednesday  and  Thursday,  Novem- 
ber 15th,  16th  and  17th.  District 
meetings  for  election  of  delegates  and 
for  action  on  the  annual  report  and 
other  matters  to  come  before  the  con- 
vention, therefore  must  be  held  during 
the  early  part  of  November. 

District  meetings  held  from  now  on 
till  October  1st  are  urged  to  take  up 
and  act  on  matters,  such  as  amend- 
ment to  by-laws  or  new  by-laws 
which  they  desire  submitted  for  action 
by  all  the  districts  in  the  annual 
report. 


Minnesota  Extension  Work 
L.  V.  Wilson,  livestock  specialist 
with  the  agricultural  extension  divis- 
ion of  the  university,  will  hereafter 
have  the  production  work  in  dairy 
extension,  assisted  by  E.  A.  Hanson,  a 
graduate  of  the  college  of  agriculture 
of  the  university  in  1919,  and  until 
recently  a  teacher  of  agriculture  at 
Lewiston,  Minn.  Mr.  Hanson  will 
have  charge  of  field  work  for  cow 
testing  associations,  and  will  also 
aid  in  promoting  creamery  organ- 
ization plans  over  the  state. 


Oslo.  Minn. — R.  A.  Gallquist,  who 
has  practised  veterinary  medicine 
here  for  ten  years,  has  been  named 
milk  and  dairy  inspector  for  the  city 
of  Brainerd,  Minn.,  and  has  akeady 
moved  to  his  new  location. 
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BE  THERE 

The  announcement  that  a  meeting  of  the  men  con- 
nected with  the  co-operative  creameries  will  be  held  at 
the  National  Dairy  Show  on  October  13th,  will  of  itself 
make  that  the  banner  day  at  the  show  for  the  co-operative 
creamery  people.  Most  of  them — directors,  officers 
managers,  operators — can  attend  the  big  show  only  a 
day  or  two,  and  naturally  they  will  lay  their  plans  so  as 
to  take  in  this  national  meeting.  We  understand  that 
it  wdl  be  held  in  a  suitable  building  right  on  the  grounds, 
so  that  it  will  not  be  necessary  to  make  the  trip  to  either 
city  in  order  to  attend.  This  is  the  only  way  in  which 
the  men  connected  with  the  co-operative  creameries  can 
attend  a  convention  during  the  Dairy  Show,  without 
loss  of  valuable  time  that  should  be  given  to  the  show. 
The  latter  will  be  so  large,  so  important  and  so  full  of 
interest,  that  it  will  command  every  minute  visiting 
creamery  men  can  crowd  into  their  stay,  and  at  the 
same  time  take  part  in  this,  to  them  so  important  meet- 
ing. 

The  National  Dairy  Show  is  to  be  congratulated  on 
getting  up  this  meeting  for  the  co-operative  creamery 
interests,  and  that  the  management  of  the  show  is  anxious 
to  promote  these  interests  is  shown  by  the  fact  that  it 
has  turned  over  all  the  arrangements  for  the  program 
and  the  meeting  to  James  Sorenson,  secretary  of  the 
Minnesota  Creamery  Operators'  and  Managers'  Associa- 
tion, than  whom  there  is  none  more  sincere  nor  better 
posted  on  co-operative  creamery  affairs.  Mr.  Sorenson 
has  been  at  work  for  some  time  getting  committees 
throughout  the  Northwest  working  up  a  large  attendance, 
and  arranging  the  program  for  the  meeting,  and  it  goes 
without  saying  that  it  will  be  some  meeting. 

Co-operative  creamery  men  everywhere  should  watch 
for  further  announcements  and  be  sure  to  arrange  their 
visit  to  the  National  Dairy  Show  so  as  to  attend  this 
co-operative  creamery  meeting  right  on  the  show  grounds 
Thursday,  October  13th. 


ANOTHER  CHANCE  AT  A  BANNER 

As  recently  announced,  the  National  Creamery  But- 
termakers'  Association  will  hold  a  butter  scoring  contest 
during  the  National  Dairy  Show,  and  once  more  a  banner 
will  be  awarded  to  the  state  having  the  ten  highest  scoring 
entries.  As  it  means  good  advertising  for  the  state  whose 
operators  win  this  banner,  it  behooves  all  of  them  to  get 
in  training  for  this  contest. 

There  is  no  doubt  whatever  that  the  winning  of  almost 
all  these  banners  in  the  past  has  been  of  great  value, 
financially  and  otherwise,  to  Minnesota,  her  creameries, 
her  farmers  and  her  operators,  and  we  should  be  badly 
mistaken  if  the  latter  fail  to  put  up  as  good  a  fight  as  ever 
for  this  as  well  as  for  any  other  trophy  the  winning  of 


which  is  good  advertising.  However,  as  we  see  it,  they 
will  have  to  get  up  on  their  toes  this  time  to  do  it.  While 
the  weather  may  change  conditions  during  the  next  four 
weeks,  the  long  hot  spell  in  Minnesota  has  had  an  effect 
on  the  pastures  that  makes  the  manufacture  of  top  notch 
butter  difficult,  and  as  far  as  our  reports  go,  places  the 
state  at  somewhat  of  a  disadvantage  as  compared  with 
her  chief  contenders,  Iowa  and  Wisconsin.  The  shift 
away  from  certain  former  standard  methods  in  the  man- 
ufacture of  fine  butter  that  has  taken  place  in  the  past 
two  years,  may  also  place  Minnesota  at  a  disadvantage 
in  a  contest  of  this  character.  There  is,  we  believe,  more 
sweet  cream  butter  made  in  Minnesota  than  in  the  two 
other  states,  and  it  is  made  in  the  creameries  that  must 
be  depended  upon  in  the  winning  of  the  banner.  Also, 
there  is  a  lot  of  so-called  sweet  cream  butter  made  from 
cream  that  was  anything  but  sweet  when  received  at  the 
creameries.  In  other  words,  Minnesota  buttermaking 
appears  to  have  shifted  away,  at  least  to  some  extent, 
from  a  standard  method  of  making  fine  butter  of  the  kind 
that  could  be  depended  upon  to  win  the  banner,  to  methods 
the  prize  winning  qualities  of  which  as  yet  have  not  been 
tried  out  in  contests  of  this  character,  and  we  believe 
Minnesota  has  gotten  farther  away  from  old  time  contest 
winning  methods  than  Wisconsin  and  Iowa.  The  coming 
contest  most  likely  will  be  an  old-time  contest,  in  which 
keeping  quality  counts  for  little  and  high  nose  aroma 
counts  for  a  whole  lot,  and  while  that  is  all  wrong  in  any 
contest,  that  is  the  condition  Minnesota  will  be  up  against 
in  all  probability.  It  will  be  up  to  her  leading  buttermak- 
ing talent  to  solve  the  riddle  for  the  rank  and  file  and  do 
so  within  the  next  four  weeks. 

Much  will  depend  upon  the  personnel  of  the  judges 
who  are  to  serve  in  this  prize  banner  contest,  and  in 
justice  to  the  operators  of  all  the  states  and  in  order  that 
the  contest  may  serve  a  useful  purpose,  the  industry  is 
entitled  In  their  names  at  once. 


NOT  ALARMING 

When,  nowadays,  it  is  reported  that  a  small  inland 
co-operative  creamery  is  having  a  losing  struggle  to 
exist,  or  has  closed  its  doors,  it  need  cause  no  alarm.  It 
is  by  no  means  always  a  sign  that  the  central  plant  and 
the  cream  buyer  have  gotten  the  best  of  it.  As  a  rule  it 
is  the  inevitable  result  of  the  evolution  caused  by  the 
hand  separator,  the  automobile  and  good  roads.  Such 
creamery  filled  a  need  in  the  whole  milk  days  and  even 
later,  but  with  better  roads  and  quick  transportation 
this  need  disappeared.  The  chances  are,  however,  that 
the  cream  will  be  going  to  other  co-operative  creameries 
and  not  to  the  cream  stations,  for  the  patrons  of  the  small 
inland  creamery  as  a  rule  have  had  good  education  in 
the  value  of  co-operation. 

We  believe  that  as  the  years  pass  by  some  of  the  small 
inland  creameries  will  pass  with  them,  making  other 
co-operative  creameries  larger  and  better  for  the  whole 
community,  just  as  the  consolidated  school  in  some  com- 
munities is  taking  the  place  of  the  little  red  school  houses, 
to  the  great  advantage  of  the  children.  Of  course,  many 
inland  creameries  will  continue  to  prosper,  either  because 
they  serve  a  cream  territory  large  enough  for  profitable 
operation,  or  because  the  patrons  are  willing  to  accept 
a  lower  price  for  butterfat  for  the  sake  of  convenience, 
neighborhood  pride  or  other  considerations.  But  on  the 
whole,  there  need  be  no  alarm  over  the  closing  of  some  of 
the  small  inland  creameries,  as  long  as  that  makes  for 
better  and  larger  co-operative  creameries  elsewhere. 
It  is  not  a  sign  at  all  that  the  co-operative  creameries  are 
losing  out.  It  may  oftentimes  be  regretted,  because  many 
of  these  little  creameries  in  their  day  made  some  very 
fine  butter.    That  many  of  them  will  continue  in  business 
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and  prosper,  as  in  the  past,  goes  without  saying,  but 
they  are  the  ones  that  really  serve  a  neighborhood  need. 


STATE  FAIR  BUTTER  AND  CHEESE 
There  is  yet  time  to  enter  butter  and  cheese  in  the 
Minnesota,  Wisconsin  and  other  state  fairs,  and  the 
creamery  or  cheese  factory  man  who  has  not  done  so 
already,  will  render  himself  a  real  service  by  getting 
busy  at  once.  Not  only  is  it  good  business  to  be  repre- 
sented at  the  state  fair,  but  it  is  excellent  experience  for 
the  larger  contests  coming  in  October. 


THE  WEIGHROOM 

The  wise  creamery  operator  will  arrange  his  work  in 
the  creamery  so  as  to  spend  as  much  time  as  possible  in 
the  weigh  room.  This  is  especially  important  if  the  cream 
is  graded.  In  any  event,  it  should  be  easier  to  keep  an 
eye  on  one  helper  down  in  the  workroom  than  to  keep  an 
eye  on  a  hundred  patrons  from  the  workroom.  If  the 
helper  always  meets  the  patrons,  the  creamery  might  as 
well  have  cream  haulers,  as  far  as  the  operator  is  con- 
cerned. Also  in  most  cases  it  pays  the  operator  to  meet 
the  people  he  works  for  as  often  as  possible. 


THE  SMALL  SHIPPERS'  FREIGHT  BILL 
Where  is  the  organization  that  will  sponsor  the  cause 
of  the  little  shipper  in  the  threatened  move  to  slam 
another  addition  on  to  his  freight  bill?  All  small  shippers 
of  dairy  products  are  not  so  situated  that  they  can  con- 
solidate their  products  into  earlots  with  other  small 
shippers  without  considerable  expense,  which  will  eat  up 
most  of  the  saving  effected  by  carlot  shipping.  It  is  true, 
of  course,  that  the  greater  the  difference  between  carlot 
and  less-than-carlot  rates,  the  greater  the  saving  by 
carlot  freight,  but  this  after  all  is  only  a  paper  saving  so 
long  as  it  is  created  by  raising  the  less-than-carlot  rates 
instead  of  lowering  the  rates  on  earlots. 

Also,  the  carlot  shipper  ultimately  becomes  interested 
in  the  less-than-carlot  rate,  because  a  great  deal  of  dairy 
products  that  may  originate  in  earlots  finally  must  reach 
the  ultimate  consumer  in  less-than-carlot  shipments,  and 
so  must  compete  with  the  mixed  car  service  of  the  big 
packers.  Hence,  even  though  many  of  the  smaller  cream- 
eries can  make  up  earlots  without  having  the  expense 
of  so  doing  eat  up  the  saving,  all  country  creameries  and 
most  receivers  of  dairy  products  are  vitally  concerned 
in  any  contemplated  increase  in  less-than-carlot  rates. 


INFORMING  THE  FARMERS 

The  Lake  Park  Co-operative  Creamery  Co.,  of  Lake 
Park,  la.,  recently  sent  a  letter  to  their  patrons  showing 
photographic  reproductions  of  three  checks  in  payment  of 
cream.  All  three  checks  were  of  the  same  date,  issued  by 
the  cream  buyers  in  three  different  towns  but  for  the  same 
central  plant.  One  check  was  from  the  cream  buyer 
at  Lake  Park,  the  others  from  the  two  towns  nearest  to 
Lake  Park  and  where  there  are  no  co-operative  cream- 
eries. The  Lake  Park  check  shows  a  butterfat  price  of 
thirty  cents,  the  others,  twenty-five  and  twenty-three 
cents  respectively.  Does  a  co-operative  creamery  pay? 
The  Lake  Park  creamery  is  giving  its  patrons  the  informa- 
tion from  which  they  will  get  the  answer. 


The  "filled  milk"  legislation  pending  in  Congress 
should  pass.    ."Filled  milk"  must  go. 


Use  all  the  equipment  you  have  every  day  and  to  its 
fullest  extent,  before  you  ask  for  more. 


It  doesn't  count  at  all  that  a  man  knows  how  to  do  a 
thing.    It  is  whether  or  not  he  does  it  and  how  he  does  it. 


The  Inseparable  Relations 

between  this  store  and  the  shippers  are 
based  on  Confidence. 


ZIMMER  &  DUNKAK,  Inc.  tsMTY  first 

173-175  Duane  Street 
NEW  YORK 


jlPr 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


ors.  Any  suggestions  that  the  writer 
may  make  to  the  Minnesota  oper- 
ators will  be  openly  made  in  these 
columns,  and  operators  in  other  states 
are  welcome  to  profit  by  our  sugges- 
tions if  thev  think  it  worth  while. 


Did  you  ship  that  tub  of  butter  to 
be  exhibited  at  your  State  Fair?  If 
you  didn't,  you  may  still  have  time 
to  send  in  a  tub  and  advertise  the 
dairy  and  creamery  business  in  your 
state.  If  the  creamery  operators 
would  all  refuse  to  send  butter  to  their 
State  Fair,  there  would  be  no  butter 
on  exhibit,  and  the  thousands  of 
visitors  to  the  fairs  would  go  home 
thinking  that  the  dairy  business 
didn't  amount  to  much  after  all. 
We  believe  that  exhibiting  butter  at 
state  fairs,  county  fairs  and  conven- 
tions as  well  as  in  educational  con- 
tests, is  a  mighty  good  way  of  adver- 
tising the  dairy  and  creamery  busi- 
ness, and  that  regardless  of  whether 
or  not  the  butter  exhibited  is  of  prize 
winning  quality. 


With  state  fair  contests  out  of  the 
way,  the  operators  will  be  turning 
their  attention  to  the  two  big  national 
contests  in  October.  The  National 
Dairy  Show  is  asking  for  exhibits  of 
butter  and  so  is  the  National  Cream- 
ery Buttermakers'  Association,  a  con- 
vention of  which  will  be  held  at  the 
time  of  the  Dairy  Show.  We  expect 
that  another  prize  banner  will  be 
offered  by  the  National  Creamery 
Buttermakers'  Association,  and  while 
Minnesota  has  won  these  banners  in 
the  past  without  having  to  put  up 
much  of  a  fight,  we  should  not  feel 
too  sure  of  the  next  one  before  it  is 
won,  and  we  would  caution  the 
Minnesota  boys  against  laying  down 
at  this  time,  as  states  like  Wisconsin 
and  Iowa  will  not  be  caught  napping 
when  there  is  a  silk  banner  in  sight. 

We  don't  know  just  what  is  being 
planned  in  other  states  with  reference 
to  bringing  home  the  prizes  offered 
in  these  national  contests,  but  we 
give  fair  warning  that  Minnesota  will 
be  on  the  job,  and  if  one  of  our 
neighboring  states  happens  to  carry 
home  the  bacon,  it  will  not  do  so 
without  a  struggle.  As  a  lead  pencil 
buttermaker  we  would  not  live  up  to 
our  opportunities  if  we  failed  to  offer 
some  advice  to  the  boys  in  Minne- 
sota on  the  evening  of  an  impending 
battle,  and  while  we  are  not  looking 
for  any  credit  for  honors  that  may 
come  to  Minnesota  creameries,  we 
desire  to  call  attention  to  some  mat- 
ters that  should  be  given  consider- 
ation by  the  creamery  operators  of 
any  state  that  exhibits  butter  with 
the  intention  of  carrying  off  the  hon- 


It  is  our  experience  that  the  butter 
judges  of  today  are  not  looking  for 
the  high  flavor  and  aroma  in  butter 
that  they  were  years  ago,  what  they 
want  is  clean,  mild  flavored  butter 
possessing  good  keeping  quality.  The 
operators  using  starters  should  be 
sure  that  their  starters  are  of  fine 
quality,  not  high  acid  and  coarse, 
but  mild  and  clean.  Don't  ripen  the 
cream  too  much,  as  high  acid  tends  to 
produce  coarse  butter  lacking  in 
keeping  quality.  If  the  raw  material 
used  is  first  class,  and  if  a  fine  starter 
is  used,  it  may  be  safe  to  develop  a 
moderate  amount  of  acid,  but  don't 
go  too  far  in  developing  acid  even 
under  the  most  favorable  conditions, 
and  especially  if  the  butter  is  judged 
when  several  weeks  old  it  is  important 
to  keep  the  acidity  down  to  a  moder- 
ately low  point. 


A  number  of  good  creameries  are 
making  the  so-called  Navy-style  but- 
ter, using  no  starter  and  developing 
little  or  no  acid.  The  cream  is 
received  in  a  perfectly  sweet  con- 
dition in  many  of  these  creameries; 
it  is  pasteurized,  cooled  and  churned 


while  sweet,  and  if  the  raw  material 

used  is  of  good  quality,  the  chances 
are  that  the  butter  made  will  also 
be  of  good  quality,  though  lacking  in 
flavor  and  aroma  when  fresh.  If 
the  operators  in  creameries  making 
this  class  of  butter  expect  to  make  a 
showing  in  a  contest,  they  should 
plan  on  having  their  butter  from  three 
to  four  weeks  old  when  scored.  If 
they  send  in  perfectly  fresh  butter, 
they  should  not  look  for  a  high  score, 
as  it  takes  time  for  flavor  and  aroma 
to  develop  in  butter,  when  the  cream 
is  not  ripened  and  no  starter  is  used. 
The  writer  has  always  been  a  firm 
believer  in  the  use  of  a  good  starter, 
and  yet  we  dare  not  say  at  this  time 
that  the  Navy-style  butter  can  not 
win,  as  we  have  seen  samples  of  this 
kind  of  butter  score  very  high,  when 
it  was  close  to  four  weeks  old. 


If  more  or  less  sour  cream  is  re- 
ceived, thus  preventing  the  manufac- 
ture of  sweet  cream  butter,  we  believe 
that  it  is  always  advisable  to  \ise  a 
good  starter.  Judging  from  the 
experience  of  some  of  our  best  oper- 
ators, it  is  not  advisable  to  ripen  cream 
which  already  contains  considerable 
acid,  but  the  starter  may  be  added 
immediately  after  pasteurization  and 
cooling  continued  to  churning  tem- 
perature, or  the  starter  may  be  added 
to  the  cream  just  before  churning. 
We  wish  to  repeat  that  the  starter 
must  be  of  fine  flavor,  and  not  coarse, 
and  of  too  high  acid;  keep  the  acid 
down  and  the  keeping  quality  up. 
The  lead  pencil  advice  given  here  is 
cheap,  and  we  ask  you  to  take  it  for 
what  it  is  worth. 


Quality  Butter  Boxes 

— ==—  Made  of  =— ===== 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


I 


NVESTIGATE.  If  your  investigations  are  made  carefully  and 
your  comparisons  thoroughly,  we  have  no  doubt  but  that  you 
will  be  convinced  that  for  excellency  of  service  and  satisfy 
qualities,  there  is  no  house  quite  as  good  as  Drake's.  Hundreds 
of  shippers  praise  and  recommend  it. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref.— Corn  Ex.  Nat.  Bank,  Phila..  Dairy  Record.  St.  Paul 


THE  DAIRY  RECORD 


9 


or 


BuTTER 


Old  Hi  Score  is  Happy  Because 

Ericsson's  Culture  is  Winning 

The  First  Prize  Winner  at  the  Minnesota  Contest,  just  closed,  used  our  Cul- 
ture, as  did  most  of  the  buttermakers  successful  in  taking  high  scores.  The  win- 
ners of  the  July  Iowa  Contest  also  used  our  Culture. 

Minnesota  Contest 
^  Butter 

1st. — W.  S.  Clemmenson,  Pratt  95} 

Alfred  Camp,  Owatonna  93f 

J.  H.  Steinke,  Ec*ei  Valley  93? 

Julius  Ramsey,  Glenville  93} 

L.  C.  Herman,  Lester  Prairie  93 J 

C.  W.  Carlson,  Moose  Lake  93  § 

Fred  W.  Dehn,  New  Ulm  931 

A.  E.  Groth,  Albert  Lea  93} 

Albert  Camp,  Goodhue  931 

Cheese 

1st. — J.  M.  Baumgartner,  West  Concord   .97 

Iowa  Contest 
^  Whole  Milk  Class 

1st— F.  H.  Harms,  Tripoli  95? 

Gathered  Cream  Class 

1st. — A.  Fenger,  Whittemore  94 

R.  J.  Allenstein,  Bremer  94 

You  realize,  of  course,  the  importance  of  a  good  Culture,  one  that  produces  the 
flavor  that  all  judges  of  good  butter  fall  for  and  produces  it  all  the  time  without  fail. 

There  are  some  important  contests  coming  off  soon.    Get  ready  for  them  by  or- 
dering our  Culture.   It  will  help  you  win. 

SAMPLES  FREE 

Elov  Ericsson  Co.  s t9  pacu L,g m i n n ! 


We 
Are 

Fortune 
Builders 


We  are  pacemakers. 
We  are  ready !    Are  you? 
We  are  after  your  butter. 
We  build  up  your  sinking  fund. 
We  aim  to  please  and  do  please. 
We  could  not  afford  to  make  you  a  bad  return. 
We  are  building  a  business  that  is  growing  continually. 
We  build  reputation  by  giving  full  weights  and  highest 
returns. 

We  do  what  we  promise  and  promise  only  what  we  do. 

We  have  been  waiting  for  a  shipment  of  your  butter. 
Why  don't  you  let  us  convince  you  that  Chicago  is  the 
place  to  ship  for  your  quick  returns  and  satisfactory 
price? 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation9  9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Consult 
Your  Banker 

As  we  grow  older  we  have  to  change 
our  opinion  on  several  matters,  on 
which  we  had  a  cock-sure  opinion 
when  we  were  young;  in  fact,  we  are 
just  beginning  now,  after  having  lived 
over  half  a  century  to  realize  how  very 
little  we  actually  did  know  cr  under- 
stand in  our  younger  days.  Especially 
is  this  true  as  tc  financial  affairs, 
savings,  investments,  etc.  This 
thought  came  to  our  mind  when  look- 
ing over  the  contents  of  an  old  envel- 
ope containing  the  remains  cf  some 
so-called  stocks  and  different  invest- 
ment ventures. 

We  never  were  able  to  make  and 
save  much  money,  and  we  can  see 
now  that  it  evidently  would  have  done 
us  little  good,  if  we  had  made  lots  of 
money,  as  the  chances  are  that  we 
would  not  have  known  how  to  invest 
or  take  proper  care  of  it.  The  contents 
of  the  old  envelope  seem  to  prove  this 
very  conclusively,  and  it  may  be  that 
others  have  had  some  similar  exper- 
ience, that  if  they  ransack  their 
archives  they  may  also  find  an 
old  envelope  containing  some  similar 
proofs,  and  this  brings  us  to  the  next 
thought,  that  possibly  most  of  us,  if 
we  want  to  be  honest,  will  have  to 
confess  that  we  are  not  nearly  as 
smart  as  we  at  one  time  thought  we 
were. 

Anyone  who  is  willing  to  work  can 
earn  money,  but  saving  and  investing 
the  savings  to  the  best  advantage  is 
quite  another  thing,  and  there  is  pos- 
sibly where  others,  l'ke  ourselves, 
fall  down  or  make  mistakes,  more 
than  we  do  in  our  willingness  to  work 
and  earn  money.  We  have  come  more 
to  a  realization  of  the  fact  that  how  tc 
save  and  invest  money  is  a  business  by 
itself  that  needs  to  be  learned,  same 
as  any  other  business. 

When  we  need  or  seek  advice  in  any 
kind  of  business,  we  go  to  persons 
engaged  in  that  particular  business  or 
men  who  have  had  experience  and 
know.  The  bankers  are  engaged  in 
money  lending  and  investment  busi- 
ness, and  we  have  found  that  they 
know  more  about  that  business  than 
we  do.  Furthermore,  that  they  will 
give  good  counsel,  so  our  advice, 
based  on  our  own  experience,  is  to 
consult  your  banker  before  you  buy 
that  stock  or  make  that  investment, 
whatever  it  is. 

We  now  wish  we  had  realized  this 
years  ago,  as  we  do  today. 

Consult  your  banker. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Butter  and  Cheese  Makers  Ass  n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Sorenson,  State  Sec'y.  — Tel.  GarEeld  2901 


CONSTITUTION  AND  BY-LAWS 


In  Pamphlet  Form. 

The  constitution  and  by-laws  of 
the  Association,  as  adopted,  in  1917 
and  amended  in  the  vears  of  1918. 
1919  and  1920,  have  been  published 
in  pamphlet  form,  and  a  copy  mailed 
to  every  member.  If  for  any  reason 
a  member  has  not  received  his  copy 
by  this  time,  he  s  cordially  asked  to 
notify  the  Association  Office,  and 
another  copy  will  be  mailed  him. 

This  is  the  first  time  since  1917 
that  the  constitution  and  by-laws 
have  been  published,  and  the  new 
publication  therefore  contains  all  the 
articles  revised  up-to-date.  They 
should  be  studied  by  all  the  members 
in  order  that  they  may  be  thoroughly 
understood. 


SOUTH   EASTERN  MINNESOTA 
BUTTER  SCORING 
CONTEST 


At    Winona   County   Fair,  St. 
Charles,  August  30th  to 
September  2nd. 


Districts  No.  .">  and  No.  19  Eligible. 

The  fourth  annual  butter  scoring 
contest  of  Southeastern  Minnesota 
will  be  held  in  connection  with  the 
Winona  County  Fair,  St.  Charles, 
August  30th  to  September  2nd,  an- 
nounces J.  M.  Rasmussen.  St.  Charles, 
secretary  of  District  No.  5.  All 
creamery  operators  in  Wabasha,  Olm- 
sted, Winona,  Dodge,  Mower,  Fill- 
more and  Houston  counties  are  eligi- 
ble for  entry  in  this  contest. 

Entry  Date  August  23rd. 

A  five-pound  jar  of  butter  must  be 
sent  by  each  contestant,  by  express  or 
parcel  post,  to  arrive  not  later  than 
August  23rd,  and  addressed  to  J.  M. 
Rasmussen,  St.  Charles. 

One  Hundred  Dollars  in  Prizes 

The  Winona  County  Fair  Associa- 
tion will  award  one  hundred  dollars 
in  prizes,  including  four  traveling 
bags  valued  at  $50.00  as  first,  second, 
third  and  fourth  prizes,  the  balance 
of  $50.00  to  be  distributed  pro  rata 
in  cash. 

A  special  prize  of  $10.00  will  be 
awarded  to  District  No.  5  or  District 
No.  19  for  the  highest  average  score 
of  the  ten  highest  scoring  entries  from 
the  district.  Each  district,  in  order 
to  compete,  must  have  at  least  ten 
entries. 

An  entry  fee  of  $1.00  will  be 
deducted  from  the  sale  of  the  butter 
at  the  Fair  and  the  balance  returned 
to  the  contestants,  James  Sorenson, 
St.  Paid,  and  J.  W.  Koepsell,  Lewis- 
ton,  will  score  the  butter  on  Saturday, 
August  27th. 

Operator's  Meeting 

A  meeting  of  the  creamery  oper- 
ators will  be  held  in  the  Civic  Club 
rooms,  St.  Charles,  on  Thursday, 
September  1st,  beginning  at  one 
o'clock  sharp. 


District  No.  19  is  making  a  tre- 
mendous effort  to  win  most  of  the 
prizes,  and  all  members  of  No.  5 
are  urged  by  Secretary  Rasmussen 
to  exert  themselves  to  the  best  of  their 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-1 12  Second  St.,  N         MINNEA  P0LIS 


$J.OO  $«J-00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 
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MENASHA  PRINTING  AND  CARTON  COMPANY 

WILL  DISPLAY  A  DISTINCTIVE  LINE  OF  BUTTER 
CARTONS  AND  ICE  CREAM  CARTONS  AT  THE 
NATIONAL  DAIRY  SHOW.    BE  SURE  TO  CALL. 

Spaces  12-13-14  (Main  Floor) 


Menasha  Printing  &  Carton  Company 


Chicago-New  York 


Menasha,  Wisconsin 


Cleveland-Kansas  City-Los  Angeles 


ability  to  win,  both  in  the  individual 
scoring  and  in  the  district  contest. 


MEETING  AND  BANQUET 


By  District  No.  1. 


District  No.  1  will  hold  a  meeting 
and  banquet  in  St.  Paul  August  27th, 
according  to  action  taken  at  a  meeting 
recently  held  at  Rush  City  and  re- 
ported by  Henry  A.  Hansen,  acting 
secretary. 


DISTRICT  No.  19 


Meeting    at    Zumbro  Falls, 
August  25th. 


District  No.  19  will  hold  a  meeting 
at  Zumbro  Falls  Thursday,  August 
25th,  at  two  P.  M.,  according  to 
announcement  of  Secretary  G.  L. 
Barberre.  Hammond.  All  members 
and  their  families  are  urged  to  attend. 


COUNTY  FAIR  EXHIBIT 


Considered  By  No.  11. 


District  No.  11,  at  a  meeting  held 
at  Little  Falls  August  4th,  instructed 
its  secretary,  Walter  Anderson,  to 
confer  with  the  management  of  the 
Morrison  county  fair  in  regard  to  the 
fair's  providing  a  display  case  suitable 
for  butter  exhibit.  It  was  also  decided 
that  unless  such  case  is  provided,  the 
members  of  No.  11  will  not  be  in  a 
position  to  exhibit  butter  at  this  fair. 
Oscar  Martinson  presided  at  the 
meeting. 

Picnic  August  28th. 

A  picnic  will  be  held  by  District 
No.  11  at  Cedar  Lake  on  Sunday, 
August  28th.  The  members  and  their 
families  will  meet  at  the  Upsala 
creamerv  at  ten  A.  M. 


ONE  NEW  MEMBER 


Admitted  By  No.  7. 


A  new  member  was  admitted  to  the 
Association  by  District  No.  7  at  a 
meeting  held  at  Waverly  August  11th, 
presided  over  by  Vice-president  C.  J. 
Meyer,  according  to  report  of  Secre- 
tary Jac  Pflepsen.  Association  and 
district  business  was  discussed,  and 
it  was  decided  to  hold  the  next 
meeting  at  Delano. 

C.  J.  Meyer  and  J.  C.  Hansen 
acted  as  butter  judges,  with  the 
following  result:  Fred  Noreen,  94; 
C.  J.  Meyer,  93^;  Louis  Hahn,  92|; 


Constantly 
Increasing 


business  can  only  come  as 
the  result  of  real  service  and 
honest  dealings. 

Our  business  has  been 
continually  and  rapidly  in- 
creasing as  a  reward  for 
giving  the  utmost  assistance 
to  those  who  ship  to  us. 

We  are  ready  to  handle 
expertly  an  ever  increasing 
amount  of  butter.  Accord- 
ingly we  ask  you  to  ship 
to  us. 


THE  PETER  pg)(  5DN5 


CHICAGO 
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F.  C.  Gaulke,  92|;  J.  C.  Hanson,  92; 
Jac  Pflepsen,  91;  V.  W.  Borgman, 
90  J. 


No.  9  BEATS  No.  10 


In  Ball  Game,  No.  10  Gets  Revenue 
In  Tug-o.War. 


The  boys  of  No.  9  beat  the  boys  of 
No.  10  in  a  nine-inning  indoor 
base  ball  game,  pulled  off  at  the  joint 
picnic  of  the  two  districts  in  Mineral 
Springs  Park,  Owatonna,  August  11th. 
The  game  was  in  the  nature  of  a 
return  match,  the  first  game  between 
the  two  districts  having  been  played 
at  Beaver  Lake  June  19th. 

The  score  was  22  to  18,  in  favor  of 
No.  9,  the  latter's  team  getting  a 
start  in  the  opening  innings,  which 
No.  10  was  unable  to  overcome  in 
spite  of  sensational  playing  in  the 
latter  innings.  No.  9's  heavy  battery 
was  County  Agent  Ben  Rieke,  pitcher, 
and  O.  A.  Storvick,  catcher,  while 
Joe  C.  Dugan  and  Arthur  Tut  tie 
pitched  for  No.  10,  and  Harvey 
Anderson  did  the  catching.  J.  W. 
Engel  umpired  and  looked  to  be  in  so 
fine  trim  that  nobody  thought  of 
disputing  his  decisions.  The  game 
was  a  very  snappy  one,  full  of  sensa- 
tional plays,  and  much  excitement. 

'     Better  at  Steady  Pull 

District  No.  10  came  right  back  at 
No.  9  in  the  tug-o-war  and  proved 
itself  superior  when  it  comes  to  the 
long,  steady  pull.  The  contest  was 
closely  fought  and  everybody  in  it 
was  out  of  wind  when  No.  10  finally 
and  slowly,  but  irresistibly  pulled  the 
No.  9  bunch  across  the  line. 

A  Fine  Picnic 

The  affair  was  a  real  picnic,  no 
meeting,  no  formal  speeches — just 
games  and  fun  and  a  good  time  all 


around.  From  forty  to  fifty  creamery 
men  and  their  families  from  Steele, 
Freeborn  and  nearby  counties  at- 
tended, the  ladies  and  the  children 
enjoyed  themselves  just  as  much  as 
the  men,  and  everybody  filling  up  on 
good  things  to  eat.  The  park  is  a 
beautiful  spot,  the  weather  was  fine, 
and  all  around  it  was  a  great  day. 

The  Champion  Coffee  Maker 
District  No.  10,  as  hosts,  furnished 
the  cigars,  while  James  Adair,  of  the 
Owatonna  Creamery  Supply  Co.,  dis- 
pensed ten  gallons  of  ice  cream  in  five 
hundred  cones  and  sixteen  gallons  of 
coffee.  The  coffee  was  brewed  at  the 
Gilt  Edge  creamery  by  Alfred  Camp, 
and  this  scribe,  who  filled  up  on  it  at 
Mrs.  H.  C.  Hansen's  wonderful  din- 
ner, will  back  Mr.  Camp  as  the 
champion  coffee  maker  of  Minne- 
sota. Camp's  coffee  is  the  kind  that 
trickles  all  through  you,  tickles  all 
your  insides,  gives  you  a  whiff  of 
Arabia,  reminds  you  of  your  mother, 
and  convinces  you  that  all  is  well 
with  the  world.  And  when  you  have 
downed  the  fourth  cup,  you  want  to 
get  hold  of  Pat  Murphy  and  show  him 
what  real  coffee  is. 


Among  the  Members 
G.  A.  Paulson,  Watson,  passed 
through  St.  Paul  last  week  on  his 
way  to  Wisconsin,  to  spend  a  vaca- 
tion. He  is  making  the  trip  by  auto- 
mobile taking  his  family  along.  E.  T. 
Hagberg,  Cokato,  is  substituting  for 
Mr.  Paulson. 

E.  J.  Lanphear,  Brooks,  has  gone 
to  Buhl. 

R.  O.  Harris,  Hector,  has  gone  to 
Delavan. 

Otto   H.   Gaebe  has  changed  his 
address  from   MillviUe  to  Pennock. 
The  address  of  C.  O.  Pearson  is 


changed  from  Clearwater  to  Route 
3,  Maple  Lake. 

A.  W.  Dalsgaard,  Springfield,  has 
taken  charge  of  the  co-operative 
creamery  at  Lowry. 

H.  Elmer  Ahlstrand  is  substituting 
for  Ed  H.  Peterson  at  Maple  Lake, 
while  the  latter  is  on  his  vacation. 

Geo.  A.  Miller,  Hill  City,  popular 
representative  of  the  J.  G.  Cherry 
Company,  St.  Paul,  now  makes  his 
headquarters  at  Wadena. 


Northern  Creamery  Making  Good 
The  Cook  Creamery  Company  had 
its  first  monthly  report  last  week,  and 
the  management  report  a  very  satis- 
factory month.  In  addition  to  sup- 
plying all  of  the  Cook  stores,  the  re- 
turns from  the  New  York  market 
have  been  very  gratifying  in  that  it 
has  been  accorded  about  the  top  of 
the  market  for  the  quality  of  its 
butter,  as  well  as  the  top  of  the 
market.  During  the  past  two  weeks 
the  local  demand  has  so  greatly 
increased  that  the  creamery  is  unable 
to  fill  all  its  orders  that  are  coming 
in  from  the  Range  towns.  This  is 
very  gratifying  to  the  members  of 
the  company  as  well  as  to  its  butter- 
maker,  Mr.  H.  B.  Gorman,  who  is 
making  a  product  that  is  putting  the 
Cook  creamery  back  in  the  front  row 
of  creameries. 

The  farmers  are  getting  a  square 
deal,  and  the  patronage  of  the  insti- 
tution is  gradually  spreading  over  an 
increased  territory. — The  Cook, 
Minn.,  Journal. 


Silver  Creek,  Neb— Swift  &  Com- 
pany, of  Columbus,  have  opened  a 
cream  station  here. 

Omaha,  Neb. — Omaha  Milk  Com 
pany.   Inc.;  capital  stock,  $25,000" 
Frank  L.  Kernan,  J.  W.  Bartlett,  et  al- 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  ttXT™  ST.  PAUL,  MINN. 


ESTABLISHED  1845         INCORPORATED  1900 


J.  D.  STOUT  &  CO. 

Want  Your  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 

Western  Representative:  r  _  ...  ,  _   ,      _  . 

s.  c.  haugdahl,  Detroit  minn.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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Announcement 


Russel  Crego  &  Son  of  New  York 

Wholesale  Dealers  in  Butter 
Announce  that  they  have  engaged 

Mr.  Soren  Kristensen 

of  Lake  Mills,  Iowa 

As  their  western  representative 


The 
Best 


Or  The  Cheapest  That's  Good 

Why  does  Schuler's  Chocolate  Factory  use  WATER-PROOF  LITH  in 

TWELVE  STORAGE  AND  WORK  ROOMS 

Because  it  is  the  best  that's  made  and  the  cheapest  that's  good.  The 
following  tells  you  the  real  story : 

SCHULER  CHOCOLATE  FACTORY 

Winona,  Minn.,  April  4,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen: 

We  have  your  favor  of  the  30th  and  are  pleased  to  advise  we  have  been 
r~fyM  m  using  Waterproof  Lith  insulation  since  1911.    At  present  we  have  twelve 

■    WW        M- '  ^  storage  and  work  rooms  insulated  with  Lith.  The  fact  that  we  have  continued 

f    1 1  f  f  f      W  to  use  your  product  whenever  we  put  in  additional  storage  room  is  proof  ot 

the  fact  that  we  think  Lith  the  best  insulation  for  Candy  storage  and  work 
room,  and  that  it  has  given  entire  satisfaction. 
Yours  very  truly, 

SCHULER  CHOCOLATE  FACTORY, 

Chas.  C.  Schuler,  Treas.  and  Mgr. 

What  it  does  for  Candy  factories  it  will  do  for  any  other  factory  wanting 
refrigeration.  Write  us  when  in  need  of  insulation. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


Made 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


By  FULL  QUOTA  WANTED 


of  butter,  together  with  the  entry 
blanks  properly  filled  out. 

I  trust  that  the  buttermakers  of 
District  No.  5  will  give  this  matter 
their  support  and  thus  help  to  increase 
the  exhibits  from  this  part  of  the 
state,  and  also  to  help  make  the  State 
Fair  Butter  Exhibit  one  of  the  leading 
exhibits  at  the  big  fair. 

Yours  very  truly, 
O.  Christenson, 

Sec'y  Dist.  5,  Nelsonville. 


By  District  No.  8. 

Our  state  secretary.  Mr.  Larson, 
as  well  as  our  State  Fair  secretary. 
Mr.  O.  A:  Remey,  have  urged  all 
buttermakers  in  our  district  as  well  as 
others,  to  make  a  tub  of  butter  for 
this  coining  State  Fair.  Let  District 
No.  8  make  a  full  quota.  . 

O.    J.    Krogstad,  Sec'y, 

Withee. 


Changes  Position — Gets  Scale 
H.  C.  Larson,  State  Sec'y — Wish 
to  inform  you  that  I  have  changed 
location.  Am  now  with  the  Hillsboro 
Creamery  Co.,  at  Hillsboro.  Wis., 
and  am  receiving  the  Association 
scale  of  wages. 

J.  A.  Betthauser, 

Hillsboro. 


STATE  FAIR  BUTTER  EXHIBIT 


Should  Reflect  Importance  of 
Industry. 


The  attention  of  the  buttermakers 
of  this  state  is  called  to  the  exhibit 
in  Class  No.  2  of  creamery  butter  at 
the  State  Fair.  The  assistance  of 
every  buttermaker  is  required  to 
make  this  exhibit  possible  as  well  as 
a  success.  In  fact,  it  should  be  the 
duty  of  every  buttermaker  to  send 
a  tub  of  his  best  butter  for  this  exhibit 
in  order  that  the  size  of  the  exhibit 
may  somewhat  reflect  the  importance 
of  the  creamery  industry  in  the  state. 

Be  sure  to  send  your  tub  by  express 
so  as  to  arrive  at  the  State  Fair  Park- 
not  later  than  August  22nd.  An 
entry  fee  of  $2.00  will  be  charged, 
and  this  must  be  sent  to  Mr.  O.  E. 
Remey,  State  Fair  Park,  West  Allis, 
Wis.,  at  the  time  of  sending  the  exhibit 


Employed  at  Scale 

H.  C.  Larson,  Sec'y: 

Inclose  1  find  check  for  the  balance 
of  my  annual  dues  for  1921. 

1  have  been  employed  I  y  the  Oak 
Hill  co-operative  creamery  as  their 
buttermaker  at  the  Association  scale 
of  wages. 

We  are  reeeivin?  about  11.000 
pounds  of  milk  at  the  present  time 
and  expect  to  increase  it  to  30,000 
during  the  winter. 

J.  R.  Bushy, 

Palmyra. 


DISTRICT  No.  10 


Elects  New  Officers. 


The  buttermakers  of  District  No. 
10  held  a  very  interesting  meeting  at 
the  Beaumont  Hotel  in  Green  Bay, 
August  4th.  Owing  to  the  fact  that 
District  President  Bolstad  had  ac- 
cepted a  position  as  buttermaker  with 


the  Carnation  Milk  Co.,  and  had 
moved  to  Oconomowoc,  and  Vice- 
president  Kottke  on  account  of  sick- 
ness was  unable  to  be  present,  the 
writer  was  elected  chairman  of  the 
meeting.  The  meeting  had  been 
called  principally  for  the  purpose  of 
electing  a  district  president  in  the 
place  of  Mr.  Bolstad,  and  also  a 
district  secretary  in  the  place  of  Mr. 
Wagner  who  had  accepted  a  position 
with  the  Milwaukee  Milk  Producers' 
Association,  and  had  moved  to  Mil- 
waukee. 

The  result  of  the  election  was  as 
follows: 

H.  F.  Dallman,  Bonduel,  president: 
Homer  Towusend,  West  De  Pere, 
secretary. 

Helpful  Suggestions 

After  the  election,  Buttermakers 
Cavette,  Brewer,  Townsend,  Dall- 
man; Creamery  Inspector  Hansen, 
and  yours  truly,  addressed  the  meet- 
ing. Very  many  good  points  having 
to  do  with  our  Association  work  were 
made,  all  urging  the  importance  of 
getting  better  acquainted  with  each 
other  and  becoming  more  efficient 
in  the  work  of  creamery  operation 
and  buttermaking.  A  general  discus- 
sion followed,  which  brought,  out 
very  many  helpful  suggestions. 

Before  the  meeting  the  boys  all 
enjoyed  the  very  splendid  Pageant  of 
Progress  Parade  which  marked  the 
beginning  of  a  three-days  Historic 
Pageant  and  Homecoming  for  Green 
Bay. 

A  Historic  Pageant 
The  parade  consisted  of  especially 
designed  floats,  costumes  and  equip- 
ment used  in  various  sections  to 
typify  the  progress  that  history  has 
brought  to  Green  Bay,  Wis.,  and  the 
Middle  West.  Old  scenes  and  episodes 
that  marked  early  history  were 
brought  out,  and  thousands  of  men. 


GALLAGHER  BROS. 


Want  Shipments  of 


MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


I  First  National  Bank  of  Chicago 
References  j  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Salt  Your  Butter  With  These  Pure, 
Special  Butter  Salts 


Colonial 


(Flaked) 


"The  salt  that  melts  like 
snourfllakes  and  dissolves 
like  mist." 


Liberty 


(Granulated) 


The  best  butter  ever  made  may  be 
rendered  unfit  for  a  particular  market 
by  the  use  of  gritty  or  impure  salt. 
Lacking  the  delicate  flavor  required  by 
those  who  can  afford  to  humor  refined 
tastes,  it  has  to  be  sold  at  a  reduced 


These  two  salts  are  alike  except  in 
texture.  They  are  the  highest  expon- 
ents of  the  salt  manufacturer's  art, 
the  result  of  long  experience,  and  an 
accurate  knowledge  of  the  requirements 
of  the  skilled  butter  maker. 


price. 

Bu  tter  flavored  with  these  salts  bring  the  price 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Patterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representatir* 
H.  E.  VROMAN 


Looking  for  Business" 
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women  and  children  in  costumes,  with 
hundreds  of  ancient  and  modern 
vehicles,  manufacturing  machinery 
and  agricultural  implements  were 
included  in  the  parade  which  took 
more  than  an  hour  to  pass  the 
Beaumont  Hotel. 

It  was  a  great  treat,  and  the  people 
of  Green  Bay  are  deserving  of  very 
great  credit  for  the  way  in  which 
this  most  interesting  and  instructive 
parade  was  arranged. 

H.  C.  Larson,     State  Secretary. 

Association  Scale 
H.  C.  Larson,  State  Sec'y: 

Just  a  line  to  let  you  know  that  I 
have  been  employed  as  buttermaker 
at  The  Bloomington  Creamery  Co.,  at 
the  Association  scale  of  wages. 
Walter  L.  Olson, 

Bloomington. 


BUFLOVAK  EXHIBIT 


At  National  Dairy  Show, 


ANNUAL   CREAMERY  PICNICS 


In  Price  County,  Wisconsin. 


Two  very  successful  picnics  were 
held  last  week  by  the  Brannan  and 
Prentice  co-operative  creameries,  both 
in  Price  county.  H.  C.  Larson,  state 
Secretary  of  the  Buttermakers'  Asso- 
ciation, spoke  at  both  meetings. 
The  other  speaker  was  Carl  Hazel- 
burg,  president  of  the  Barron  County 
Farm  Bureau.  Both  gave  splendid 
addresses,  which  will  do  a  lot  to  fur- 
ther the  spirit  of  co-operation  among 
the  creamery  patrons,  and  among  the 
different  creameries. 

In  addition  to  the  addresses  and 
refreshments,  games  and  stunts  were 
played,  giving  much  enjoyment  to 
all  present.  "Riding  the  Norwegian 
Mule,"  was  the  favorite  pasttime. 
These  picnics  are  arranged  by  County 
Agent  H.  J.  Rahmlow,  and  are  annual 
events. 


E.  G.  Rippel.  sales  manager  of  the 
Buffalo  Foundry  and  Machine  Co., 
Buffalo,  N.  Y.,  was  in  St.  Paul  last 
week  conferring  with  Manager  Skin- 
ner of  the  National  Dairy  Show. 
The  big  Buffalo  people  expect  to  have 
a  working  exhibit  at  the  Show  in 
October,  showing  their  Buflovak  vac- 
uum dryers  and  evaporators  in  oper- 
ation, and  manufacturing  buttermilk 
powder,  and  probably  also  skimmilk 
and  whole  milk  powder,  making  this 
one  of  the  outstanding  exhibits  at 
the  Show. 

The  Buflovak  equipment  is  just 
coming  into  use  in  milk  powder  man- 
ufacture, but  the  product  that  has 
been  put  out  has  proven  itself  superior 
to  any  other  on  the  market.  Inas- 
much as  it  will  be  possible  by  the 
Buflovak  system  to  handle  buttermilk 
from  the  smaller  creameries  and  the 
cost  of  manufacture  is  less  than  by 
other  systems,  the  dairy  industry 
of    the   Northwest   will   be  greatly 


first  prize,  for  this  float  contained  a 
Ft.  Atkinson  Hortizontal  Freezer  and 
a  Wizard  Pasteurizing  Vat  properly 
connected.  Of  course,  the  flock  of 
pretty  girls  engaged  in  wrapping 
brick  ice  cream  during  the  parade, 
helped  to  land  the  honors..— } 

President  E.  Klinenberg  of  the 
Peoples  Fuel  and  Supply  Co.  was 
complimented  by  William  Hale 
Thompson,  Mayor  of  Chicago,  on  the 
unusual  and  artistic  manner  in  which 
he  pictured  a  manufacturing  industry 
and  specially  invited  to  show  the 
truck  in  other  district  parades  and 
particularly  in  the  grand  parade 
through  the  down  town  district. 

Mr.  Klinenberg  who  conceived  the 
idea  for  the  float  and  personally 
supervised  its  decoration,  kindly  cred- 
ited the  splendid  appearance  of  the 
CP  White  Vitrified  Enamel  Equip- 
ment with  a  share  in  landing  the 
prize. 


FLOAT  WITH  CP  EQUIPMENT 


Wins  First  Prize. 


The  merchants  and  manufacturers 
in  the  southwest  side  of  Chicago 
staged  a  beautiful  parade  and  car- 
nival in  connection  with  Chicago's 
wonderful  Pageant  of  Progress.  Hun- 
dreds of  gorgeously  decorated  floats 
representing  every  conceivable  branch 
of  industry  participated.  It  is  a 
matter  of  pardonable  pride  with 
The  Creamery  Package  Mfg.  Com- 
pany that  the  float  of  The  Peoples 
Fuel  and  Supply  Company  which 
pictured,  "The  Old  and  New  Method 
of    Ice    Cream    Making,"  captured 


Abundance   of   Water    for  Cows 

"There  is  perhaps  no  one  thing  of 
which  cows  are  in  more  need  during 
this  hot  weather  than  a  p'e  itiful 
supply  of  good,  clean,  cool,  fresh 
water,"  says  Horace  M.  Jones,  ex- 
tension dairy  specialist  at  the  South 
Dakota  State  College  at  Brookings. 
"Milk  is  about  eighty-seven  percent 
water  and  a  cow  requires  about  three 
pounds  of  water  for  each  pound  of 
milk  produced.  This  gives  some  idea 
of  the  great  amount  of  water  which 
a  dairy  cow  will  drink  when  she  has 
access  to  it.  The  exact  amount 
depends  upon  the  cow,  the  time  of  the 
year,  the  amount  of  milk  she  gives, 
and  the  feed  which  she  is  getting.  It 
is  good  practice  to  provide  an  abund- 
ance of  fresh  water,  cool  in  summer 
and  warm  in  winter." 


ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


for  fifty  years= 

J    WAYNE  &  LOW,  Inc. 


159  W.South 
Water  Street 


have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

*]Their  FACILITIES  are  unexcelled — their  capital  is  ample — their  RESPONSIBILITY  is  unquestioned. 
■J  Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    *f  Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  inc. Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  GO.  Butter  and  E^s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Tract  Co.! 
The  Dairy  Record. 
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Tell  your  Friends  and  Neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  Fair  Grounds,  October  8th  to  15th 


"DOC"  Solves  The  Fly  Problem 

Dear  Doc: 

The  flies  have  been  an  awful  pest  this  year,  and 
if  you  know  any  remedy  that  will  drive  them  out  of  my 
plant  and  keep  them  out,  I'll  be  your  booster  for  life. 
What  would  you  suggest? 

Chas.  Paddock. 

Dear  Mr.  Paddock: 

I  suppose  you  have  screens  up.   If  not,  that  comes 
first.    Then  make  a  solution  of  Germ-X,  two  ounces 
of  Germ-X  to  one  gallon  of  water,  and  spray  your  ceilings,  walks 
and  floor  about  twice  a  week.   Remove  any  refuse  piles  from  near 
your  plant.   Then  you'll  discover  that  most  of  the  flies  will  hunt 
up  some  other  victim. 

Don't  forget  either  that  spoiled  products  will  be  prevented  if 
you  run  a  Germ-X  solution  through  your  entire  system  after  each 
cleaning.  Run  it  through  as  if  it  were  so  much  milk  or  cream,  and 
run  it  cold.  Yours  for  Sanitation, 

Dr.  Germ-X. 

General  Distributors 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES — (Write  to  nearest  one) 

CHICAGO,  61-67  W.  Kinzie  St.  BUFFALO,  N.  Y.,  133-137  Swan  St  KANSAS  CITY,  1408-10  W.  12th  St. 

MINNEAPOLIS,  318-320  3rd  St.  N.     OMAHA,  113-15-17  S.  10th  St.    PHILADELPHIA,  1907  Market  St    TOLEDO,  119  St.  Clair  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St.         SAN  FRANCISCO,  699  Battery  St.         WATERLOO,  406-08  Sycamore  St. 


A  Satisfactory  Outlet 


Begin  your 
shipments  now 
so  we  can 
demonstrate  our 
idea  of 
"Satisfaction" 


FOR  YOUR  ENTIRE  OUTPUT  OF 

BUTTER 

is  no  small  problem  for  you. 

Our  long  and  varied  experience  in  the 
Butter  Business  and  the  facilities  for  dis- 
tribution we  have  at  our  disposal  reflects 
a  satisfaction  to  shippers  that  you  too 
might  enjoy. 


Joseph  J.  Herold  Company 

17  Harrison  St.    Btltter-EggS    New  York,  N.Y. 

REFERENCES:  Irving  National  Bank;  Pacific  Bank;  Bradstreets'  and  Duns' 
PAUL  CHRISTENSON,  Little  Falls,  Minnesota,  Western  Representative 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


In  the  wall  of  the  Broadway  portico, 
where  it  is  seen  from  the  street  and  is 
observed  by  innumerable  eyes  daily,  is 
the  Montgomery  Monument,  in  memory 
of  Major-General  Richard  Montgomery, 
who  commanded  the  expedition  against 
Canada  in  1775,  and  on  December  31st 
of  that  year,  in  company  with  Colonel 
Benedict  Arnold  (afterwards  the  traitor), 
led  the  assault  upon  Quebec,  where  he 
fell,  mortally  wounded.  Aaron  Bun- 
bore  his  body  from  the  field,  and  the 
Englishmen  gave  it  a  soldier's  burial  in 
the  city.  Forty-three  years  later  in  1818, 
Canada  surrendered  the  remains  to  the 
United  States.  At  the  time  Mrs.  Mont- 
gomery, in  the  forty-third  year  of  her 
widowhood,  was  living  near  Tarry  town 
on  the  Hudson.  Governor  Clinton  had 
told  her  of  the  day  when  the  steamboat 
Richmond,  bearing  her  husband's  re- 
mains, would  pass  down  the  river;  and 
sitting  alone  on  the  piazza  of  her  home 
she  watched  for  its  coming.  With  what 
emotions  she  saw  the  pageant  as  tcld  in 
a  letter  written  to  her  niece : 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Miuutay  S208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  A 

T 

Jersey  City,  N.  J 

THE  HOUSE  O 


GUS  LUDWIG,  MANAGEI 

Will  look  after  your  shipments  p< 

We  solicit  your  s 


See  That  Your  Next  Shipment  ij 

N.  J.  or  tq 


ASK  US  FOB  OUR  CHICAGO  ST| 

Shipper  to  receive  even  more  prompt  returns  than  ett 
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tic  &  Pacific 
o. 

Chicago,  Illinois 

4LITY  BUTTER 


I  BUTTER  DEPARTMENT 

rise  you  as  to  market  conditions 

i  correspondence 

to  Us  Either  at  JERSEY  CITY, 
lo  Branch 


e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
iries  at  Chicago  paying  them  top  prices,  enabling  the 
ct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


"At  length  they  came  by  w'th  all  that 
remained  of  a  beloved  husband,  who  left 
me  in  the  bloom  of  manhood,  a  perfect 
being.  Alas!  how  did  he  return?  How- 
ever gratifying  to  my  heart,  yet  to  my 
feelings  every  pang  I  felt  was  renewed. 
The  pomp  with  which  it  was  conducted 
added  to  my  woe;  when  the  steamboat 
passed  with  slow  and  solemn  movement, 
stopping  before  my  house,  the  troops 
under  arms,  the  Dead  March  from  the 
muffled  drums,  the  mournful  music,  the 
splendid  coffin  canopied  with  crepe  and 
crowned  with  plumes,  you  may  conceive 
my  anguish.   I  can  not  describe  it." 

ASK,  that's  all  we  ask  about  "Our 
Direct  to  the  Consumer  Service,"  and  for 
our  ever  ready  Stencil.  A  solution  of 
your  Saving  Problem.  By  using,  "Our 
Direct  to  the  Consumer  Service"  you 
will  be  saving  the  usual  middleman's 
profit.  If  you  do  not  have  one  of  our 
ever-ready  stencils  why  not  write  for  one 
today.  We  want  your  shipments  every 
week  and  will  make  it  worth  your  while 
to  ship  us. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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USE  OF  MILK  DOUBLED 


Since  1890 — Average  Now  Forty- 
four  Gallons  Per  Person. 


Forty-four  gallons  of  milk  is  used  by 
each  person  in  the  United  States 
annually,  according  to  estimates  made 
by  the  Dairy  Division  of  the  United 
States  Department  of  Agriculture. 
This  estimate  refers  to  whole  milk 
and  does  not  include  that  which  is 
consumed  in  the  form  of  ice  cream, 
cheese  and  butter.  The  amount  is 
about  twice  as  much  as  that  used  in 
1890,  when  the  per  capita  consump- 
tion was  approximately  twenty-two 
gallons.  The  dairy  specialists  point 
out  that  the  increase  in  the  use  of  milk 
in  the  last  thirty  years  is  as  great  as 
that  in  the  preceding  280  years. 

The  present-day  consumption  of 
milk  in  the  United  States,  they  say.  is 
equal  to  about  one  pint  per  day.  or  as 
much  as  two  small  glasses.  That  is 
not  a  great  amount  when  it  is  known 
that  it  includes  not  only  the  milk  that 
is  used  for  drinking,  but  also  that  used 
in  cooking.  This  is  a  small  amount 
compared  to  the  per  capita  consump- 
tion in  some  European  countries.  In 
Sweden  and  Switzerland,  for  example, 
nearly  seventy  gallons  are  used  by 
each  person  annually. 

A  high  value  has  always  been 
placed  on  cows  in  many  European 
countries,  and  history  records  a  cam- 
paign conducted  by  Julius  Caesar  in 
Central  Europe  where  he  found  Ger- 
man tribes  living  almost  exclusively 
on  milk.  In  order  to  provide  pastures 
for  their  cows  they  forcibly  resisted 
the  settlement  of  any  people  near 
them. 

Modern    Methods    Cause  Larger 
Use 

In  relating  the  growth  of  the  dairy 
industry  in  this  country,  the  Depart- 
ment specialists  say  that  in  pioneer 
days  each  family  kept  its  own  cow. 
The  denser  the  population  became  the 
more  important  it  was  to  have  a  well 
regulated  and  ample  commercial  sup- 
ply of  milk.  Gradually  the  number 
of  cows  increased,  and  in  time  a  dairy 
business  grew  up  in  various  sections. 
The  development  of  modern  methods 
in   the    distribution    of    milk,  with 


economic  and  sanitary  handling,  has 
been  closely  accompanied  by  the 
larger  use  of  this  food,  they  say. 

Cities  have  always  used  a  smaller 
amount  of  milk  in  proportion  to  the 
number  of  people  than  general  farm- 
ing communities,  the  statistics  show. 
For  example,  Philadelphia  reached 
the  rate  of  twenty-three  gallons  per 
capita  in  1905.  which  was  fifteen  years 
later  than  the  country  at  large  reached 
a  consumption  of  twenty-two  gallons. 
There  are,  however,  many  agricul- 
tural and  nonagricultural  rural  dis- 
tricts where  cows  are  not  kept  and 
where  modern  methods  of  milk  dis- 
tribution are  not  equal  to  most  cities. 
The  people  in  such  places  have  to 
depend  on  canned  milk  of  various 
kinds,  and  this,  the  dairymen  say,  is 
an  exceedingly  valuable  means  of 
supplying  a  need  which  twenty  or 
thirty  years  ago  could  not  have  been 
supplied  at  all. 


IDAHO  BUTTER  SCORES 


Shows  Improvement. 

With  the  total  scores  available  only 
for  the  first  two  months  of  the  Six 
Month's  Educational  Butter  and 
Cheese  Scoring  Contest  conducted  by 
the  University  of  Idaho,  the  ranking 
of  the  contestants  to  date  is  as 
follows: 

1.  The  Pend  d'Oreille  Cry.  Co., 

Sandpoint  93.6 

2.  Hazelwood  Co.,  Caldwell  93.0 

3.  The  Benewah  Cry.  St.  Maries .92. 5 

4.  Creamery  No.  8  91,1 

5.  Creamery  No.  4  91.0 

6.  Creamery  No.  6  91.0 

7.  Creamerv  No.  5  90.7 

8.  Creamery  No.  3  89.9 

Creamery  No.  9  Dropped  out 

The  average  quality  of  the  butter 
for  July  was  a  very  slight  improve- 


ment over  June.  This  is  the  time 
when  the  weather  is  hottest  and  also 
1  he  fight  of  the  creameryman.  To  be  a 
winner,  however,  means  to  be  a 
fighter.  Don't  be  a  quitter.  It  is 
gratifying  to  see  the  improvement 
achieved  by  some  plants.  It's  still 
early  in  the  race  and  everybody's 
race,  but  don't  drop  out.  Be  a  dark 
horse. 

The  Benewah  creamery,  of  St. 
Maries  raised  it's  total  score  from 
89.4  for  May,  to  92.5  for  June,  the 
American  Falls  Creamery  from  89  to 
91,  the  Avalon  creamery,  at  Kuna, 
from  90.5  to  91.1.    Keep  pulling. 

The  three  highest  commercial  scores 
for  July  were  as  follows: 
The    Pend    d'Oreille    Cry.  Co., 

Sandpoint  93.0 

The  Benewah  Cry.,  St.  Maries  91.0 

The  Jerome  Co-operative  Cry., 

Jerome  89.5 

The  average  composition  of  the 
July  butter  was  improved  1.4  point 
over  June,  indicating  improved  work- 
manship of  the  buttermakers. 

Chris  Johnsen,  of  the  Federal  Dairy 
Extension  Service  and  H.  A.  Bendixen, 
assistant  professor  of  Dairy  Hus- 
bandry, of  the  University  of  Idaho, 
acted  as  judges. 

Only  one  cheese  entry  was  received. 
The  Wendell  Co-operative  Company, 
Wendell,  scored  91.0.  The  De  Laval 
Pacific  Company  is  offering  a  prize 
of  $25.00  as  first  prize  in  the  cheese 
contest,  providing  that  the  factory  is 
using  a  De  Laval  whey  separator. 
Hear  all  ye  cheesemakers,  this  is  the 
last  call. 

Cheeses  will  be  returned  after 
scoring,  or  sold  at  option. 


Benoit,  Wis. —  Benoit's  new  cream- 
cry  will  shortly  be  ready  for  oper- 
ation. L.  E.  Krenbring  is  the  butter- 
maker  in  charge. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  17  GGS- BUTTER 
EWIS  L.BERT 


&s 


ERVICE 

ONS 


Reference: 
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151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Reference: 
IRVING  NAT'L  BANK 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 

new 

^Mtnasha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


M.  J.  Weinberg  &  Bro.  Butter 

^ — Tts>f r>rs>Ti  /»<>«  •   Atlantic   TV  a  Hnnal 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


America's  Greatest 

COMPRESSOR 

The  "Sterling"  Compressor  deserves  the  right  to  be  called 
America's  Greatest  Compressor,  and  you  need  only  to  see  it  work 
to  be  convinced  that  it  is  a  compressor  possessing  extraordinary 
merit. 

The  "Sterling"  is  the  only  machine  on  the  market  today 
embodying  this  construction. 

The  advantage  of  "Sterling"  construction  to  the  purchaser 
should  be  readily  apparent  when  it  is  considered  that  wear  on  the 
cylinder  walls  of  any  machine  can  not  be  a, voided,  and  repairs  are 
eventually  necessary.  On  any  machine  except  the  "Sterling," 
the  only  thing  that  can  be  done  is  to  rebore  the  old  cylinders  and 
fit  them  with  new  special  pistons  and  new  special  discharge  valves. 
This  will  necessitate  the  return  of  the  entire  machine  to  factory, 
or  the  purchase  of  a  new  machine,  one  being  about  as  expensive  as 
the  other,  either  causing  much  loss  of  time  and  money. 

When  cylinder  repairs  become  necessary  on  a  "Sterling" 
machine,  you  simply  order  a  new  standard  cylinder  which  the  old 
pistons  and  discharge  valves  will  fit,  take  out  the  old  cylinder 
yourself  and  replace  it  with  new  cylinder. 

The  time  to  act — the  time  to  get  the  facts  about  the  best 
compressor  the  market  affords — the  "Sterling" — is  right  now,  so 
do  not  delay  writing  us  at  once  for  full  particulars.  It  costs  you 
nothing. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 

J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721  j 
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BULLETIN   ON  STARTERS 


Issued  From  Ames,  la. 
^'The  Type  of  Lac  tic  Acid  Produced 
by  Starters  and  by  the  Organisms 
Isolated  from  Them,"  is  the  title  of 
Research  Bulletin  No.  Go  just  issued 
by  the  experiment  station  at  Ames, 
la.  Its  author  is  Prof.  B.  W.  Ham- 
mer, of  the  dairy  section. 

It  will  be  remembered  that  the 
Ames  Bulletin  No.  55  showed  that 
starters  are  not  pure  cultures  of  lactic 
acid  organisms,  as  they  are  commonly 
supposed  to  be,  but  that  at  least  one 
other  organism  is  present,  if  the 
starter  is  of  good  quality.  The  new 
bulletin,  No.  65,  is  intended  to  prove 
in  an  entirely  different  way  than 
by  the  isolation  of  organisms,  that 
starters  are  not  pure  culture  of  lactic 
a^id  bacteria.  The  method  of  proof, 
while  of  deep  interest  to  scientists, 
will  probably  not  be  of  special 
interest  to  creamery  men. 

The  work  with  which  the  bulletin 
deals  is  based  on  the  fact  that  latic 


acid  exists  in  three  forms,  known  as 
"d,"  "1"  and  inactive,  the  latter 
being  a  mixture  of  equal  parts  of 
"d"  and  "1."  The  ordinary  lactic 
acid  bacteria  produce  "d"  lactic  acid 
only,  and  if  starters  are  pure  cultures 
of  lactic  acid  organisms,  they  should 
contain  only  "d"  lactic  acid.  How- 
ever, the  bulletin  shows,  since  starters 
contain  more  inactive  lactic  acid,  the 
activity  of  some  other  organisms  must 
be  assumed.  Mixtures  of  the  lactic 
acid  organisms  and  the  other  types 
isolated  from  starters  give  the  same 
results,  as  far  as  the  lactic  acid  is 
concerned,  as  do  commercial  cultures. 
This  shows  that  if  a  duplication  of  the 
conditions  existing  in  a  starter  is 
wanted,  the  other  organisms  must  be 
mixed  with  the  lactic  acid  bacteria. 

It  is  known  that  Prof.  Hammer 
expects  to  continue  his  investigations 
in  the  starter  field,  and  much  informa- 
tion of  great  value  in  practical  starter 
making  may  be  expected  from  the 
thoroughness  which  characterized  all 
his  work. 


EDUCATIONAL  EXHIBITS 


At  Dairy  Cattle  Congress  at 
Waterloo,  la. 


The  part  which  the  dairy  cow  plays 
in  a  period  of  financial  depression  will 
be  emphasized  in  the  many  educa- 
tional exhibits  which  will  be  made 
at  the  twelfth  annual  Dairy  Cattle 
Congress,  September  26th  to  October 
2nd.  Waterloo.  Iowa. 

The  Dairy  Division,  U.  S.  Depart- 
ment of  Agriculture.  The  National 
Dairy  Council,  the  Holstein  Friesian 
Association  of  America,  the  American 
Jersey  Cattle  Club,  the  Ayrshire 
Breeders'  Association,  the  American 
Guernsey  Cattle  Club,  the  Brown 
Swiss  Breeders'  Association,  the  Ex- 
tension Department  of  Iowa  State 
College,  the  Iowa  Dairy  and  Food 
Commission,  the  Iowa  State  Dairy 
Association  and  the  Iowa  Dairy 
Council,  will-  participate  in  the  ex- 
hibits and  demonstrations. 

Federal  Government  Exhibits 

This  will  be  the  initial  exhibit  of 
the  Federal  Dairy  Division  at  the 
Congress,  and  a  unique  display  is 
promised  by  the  chief  of  the  exhibits 
department.  While  the  exhibit  will 
show  in  general  the  progress  of  the 
dairy  industry,  it  will  feature  the 
many  problems  of  marketing  dairy 
products  which  are  so  pertinent  at 
the  present  time.  Members  of  the 
Bureau  of  Markets  and  dairy  spec- 
ialists will  accompany  the  exhibit. 
Model  Working  Creamery 

A  large  central  section  in  the  main 
exhibition  hall  is  being  rebuilt  to 
accommodate  a  model  working  cream- 
ery, ice  cream  plant,  and  cheese 
factory.  The  three  principal  products 
made  from  milk  will  be  manufactured 
where  all  the  visitors  can  see  the 
various  interesting  processes.  The 
model  plant  will  be  fully  equipped 
and  will  include  an  ice  machine  which 
will  keep  the  large  display  refriger- 
ators to  a  temperature  below  the 
zero  mark. 

The  National  Dairy  Council,  in 
co-operation  with  the  Iowa  Council 
will  emphasize  the  food  value  of  dairy 
products.  Charts,  showing  the  com- 
parative prices  of  dairy  products  to 
beef  cattle,  hogs,  and  grain,  will 
form  a  part  of  thjp  Dairy  Council's 
exhibit,  which  promises  to  be  a 
revelation  to  even  the  best  informed 
students  of  the  industry. 

The  Pure  Bred  Sire 

The  value  of  the  pure  bred  sire  is 
to  form  the  major  part  of  the  exhibit, 
made  by  the  Dairy  Production  De- 
partment of  Iowa  State  College. 
This  exhibit  will  contain  several 
generations  of  purebred  sires  used 
on  scrub  cows,  and  will  also  show  the 
decrease  in  production  resulting  from 
the  cross  of  a  scrub  bull  and  a  profit- 
able grade  dairy  cow. 

The  Iowa  State  Dairy  Association 
will  bring  to  the  show  a  large  exhibit 
of  representative  heifers  of  the  many 
dairy  calf  clubs  organized  in  Iowa. 
The  proud  young  owners  of  these 
heifers  will  be  present  to  explain  the 
way  they  have  fed  and  handled  their 
favorites.  Demonstrations  in  the 
selection  of  dairy  cattle  will  also  be 
given  by  the  young  dairymen  at 
certain  hours  during  each  day  of  the 
show. 

The  maintenance  of  soil  fertility, 
dairy  farm  management,  and  enemies 
of  farm  crops  will  each  occupy  large 
sections  of  the  educational  display. 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="T7te  House  of  Service'''  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la. ;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERVALINE  MFG.  CO.      :      Brooklyn,  New  York 


SAMELS 

BROTHERS 

COMPANY 

BUTTER -EGGS -CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 


SAMELS  BROTHERS  COMPANY 

216  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 
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H 


igh  Quality 
igh  Service 


A  combination  that  brings  the. 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  i?7B?r?osS£ 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel.  < 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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GREAT  OPPORTUNITY  FOR 
CREAMERY  OPERATORS 


By   M.   Mortensen.    Professor  of 
Dairying,  Iowa  State  College. 


As  the  National  Dairy  Show  this 
year  will  be  held  in  the  center  of  our 
greatest  dairy  district,  we  may  expect 
the  buttermakers  of  the  prominent 
dairy  states  will  attend  and  bring 
many  of  their  producers  along.  The 
buttermaker  who  does  not  take  ad- 
vantage of  this  opportunity  will  lose 
much. 

The  National  Dairy  Show  is  not 
intended  to  serve  only  the  producers 
or  the  breeders  of  stock.  It  is  of 
great  value  to  them,  but  has  also  a 
great  wealth  of  information  for  the 
creamery  manager,  buttermaker,  ice 
cream  maker,  cheese  maker  and 
operator  of  market  milk  plants.  Each 
one  can  easily  devote  a  week's  time 


to  his  own  problems  at  this  great 
exposition  of  the  dairy  development 
and  return  home  a  better  man. 
Many  Meetings 

The  Show  has  become  most  val- 
uable to  those  interested  in  commer- 
cial dairying,  because  it  includes 
meetings  held  by  the  various  national 
dairy  organizations  such  as  the  Na- 
tional lee  Cream  Manufacturers'  As- 
sociation, National  Milk  Dealers' 
Association,  International  Association 
of  Dairy  and  Milk  Inspectors,  Amer- 
ican Dairy  Science  Association,  and 
others.  Anyone  interested  in  the 
work  of  any  of  these  associations  may 
come  with  his  problems  and  discuss 
them  with  the  most  prominent  ex- 
perts in  the  country.  It  will  be 
difficult  to  estimate  the  value  of  this 
in  dollars  and  cents,  but  as  a  result  a 
real  success  may  be  made  of  a  business 
which  now  is  only  "getting  by." 

I  notice  with  regret  that  no  arrange- 


ment has  been  made  for  a  meeting  of 

the  buttermakers.  Such  a  meeting 
may,  however,  be  arranged  for  and 
I  suggest  that  the  Minnesota  butter- 
makers call  a  meeting  of  the  butter- 
makers of  the  United  States.  I  can 
give  assurance  that  the  Iowa  butter- 
makers will  be  ready  to  assist.  There 
are  today  many  problems  before  the 
buttermakers  that  should  be  con- 
sidered at  a  meeting  w  ere  we  could 
have  representatives  from  the  various 
dairy  districts  of  the  United  States. 

No  one  can  afford  to  miss  the 
machinery  exhibits.  These  are  the 
most  wonderful  exhibits  shown  any 
place  in  the  world  and  there  is  no  one 
of  us  who  can  enter  the  machinery 
hall  without  coming  out  a  wiser  man. 
The  Greatest  Show 

We  have  all  read  about  foreign 
dairy  products.  We  are  concerned 
about  some  of  them,  because  they 
are  now  sold  in  this  country  in  com- 
petition with  our  own  products.  If 
you  wish  to  know  such  foreign  prod- 
ucts, you  will  see  them  at  the  Dairy 
Show.  You  read  about  food  value  of 
dairy  products;  if  you  want  to  learn 
more  about  it  you  can  learn  it  at  the 
Dairy  Show.  You  read  about  the 
great  milk  producing  animals;  you 
can  see  them  at  the  Dairy  Show. 
You  read  about  some  of  the  great 
buttermakers  who  have  medals 
enough  so  their  children,  grand  child- 
ren and  great  grand  children  will  all 
have  one;  you  will  meet  those  men  at 
the  National  Dairy  Show. 

The  National  Dairy  Show  is  the 
greatest  show  of  its  kind  in  the  world. 
It  is  the  place  where  you  can  obtain 
the  most  knowledge  in  the  shortest 
time  and  at  the  least  cost. 


UNIVERSITY    OF  MINNESOTA 


At  State  Fair  and  National  Dairy 
Show. 


Department  of  agriculture  men  and 
women,  of  the  University  of  Minne- 
sota, are  making  arrangements  for 
representation  at  the  National  Dairy 
Show  to  be  held  at  the  Minnesota 
State  Fair  Grounds,  October  8th  to 
15th.  The  dairy  husbandry  division 
will  enter  two  college  stock  judging 
teams,  one  for  judging  dairy  cattle, 
with  A.  B.  Rayburn  as  coach,  the 
other  for  judging  dairy  products, 
with  J.  R.  Keithley  coach.  Each 
team  will  consist  of  five  men,  two  of 
them  being  alternates.  The  products 
judging  contest  will  be  held  October 
10th.  Judging  of  cattle  will  be  fea- 
tured through  a  series  of  days. 

The  dairy  division  will  have  a 
booth  at  the  State  Fair  the  first  week 
in  September,  where  it  will  have  the 
charts  and  figures  to  show  what  the 
university  has  done  to  boost  the  dairy 
industry  in  Minnesota.  Division 
leaders  will  also  give  demonstrations 
of  the  rapid  fire  modern  method  of 
making  butter  analyses — demonstra- 
tions which  should  help  the  move- 
ment in  Minnesota  for  a  more  uniform 
and  higher  grade  product. 


Orleans,  Neb. — J.  I.  Stone  of 
Omaha  will  open  a  cream  and  produce 
business  here. 

Gering,  Neb. — Cheney  and  Pierce 
are  now  in  charge  of  the  Beatrice 
Creamery  Company  agency  here. 

Pinewood,  Minn. — If  present  plans 
materialze,  Pinewood  will  have  a 
creamery. 


FICKEIM,  COFFIN  &.  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Ir»ing  National  Bank,  New  York;  Farmers'  }7A  Hiiono  Qlrool  Woiu  YnrU 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  WUdllC  OUCCl,  11CW  lUIn 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


TIROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


_  FRED  _  PATRICK  J. 

Nickel  &  Drummey 


Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference :    Dairy  Record 


THE  DAIRY  RECORD 


25 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness, "  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER^SENDS  YOU  FAIRCHILD'S. 


M.  H.  Fairchild  &  Bro.  CIS££°- 
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Exclusively  a 

Butter 
House 

We  hold  our  prominent 
position  on  the  New  York 
Market  as  the  result  of 
years  of  proven  and  effi- 
cient service. 

Specializing  in 
but  one 
commodity 

BUTTER 

has  every  advantage  over 
a  division  of  interests. 

It  enables  us  at  all  times 
to  meet  the  exact  need  of 
every  buyer — encouraging 
their  continued  and  increas- 
ing confidence  and  pat- 
ronage. 

It  has  made  our  service 
to  creameries  the  best  on 
this  market. 

WRITE  US 

Fitch,Cornell 
&Co. 

16-18  JAY  STREET 

NEW  YORK 

Western  Representative 
E.  J.  WHITMORE 
Owatonna,  Minnesota 


THE  DAIRY  SHOW 


Presents  a  United  Front. 


By  E.  W.  Chandler,  President  of 
The  Creamery  Package  Mfg. 
Company. 

It  is  a  matter  of  the  keenest 
pleasure  to  those  of  us  interested  in 
the  welfare  of  the  great  dairy  industry 
to  note  with  what  unanimity  the  many 
diversified  branches  of  the  dairy 
industry  are  bar-king  up  the  1921 
National  Dairy  Show  and  endeavor- 
ing to  make  it  the  greatest  exposition 
that  dairyland  ever  beheld. 

It  is  apropos  that  such  powerful 
organizations  as  the  International 
Milk  Dealers'  Association,  the  Na- 
tional Association  of  Ice  Cream  Mfrs., 
the  various  national  pure-breed  cattle 
associations,  the  National  Creamery 
Association,  and  many  others  will 
hold  conventions  in  the  Twir»  Cities 
during  the  Dairy  Show,  thus  proving 
by  their  presence  that  they  are  united 
in  a  genuine  desire  to  make  the  show 
the  greatest  ever  held. 

That  these  diversified  interests  can 
get  together  and  co-operate  to  make 
the  National  Dairy  Show  a  success  is 
proof  positive  that  they  can  unite  on 
other  worthy  proiects  for  the  common 
good.  If  they  will  do  so,  the  time  is 
not  far  distant  when  newspapers  and 
professional  politicians  will  hesitate 
to  persecute  the  industry  and  stir  up 
the  public  for  their  own  selfish  inter- 
ests; the  time  is  not  far  distant  when 
the  public  will  be  educated  to  the 
wonderful  food  and  health-building 
value  of  dairy  products:  and  when  the 
farmer  will  be  educated  to  know  that 
a  herd  of  milk  cows  is  an  anchor  to 
windward — a  producer  of  ready  cash 
when  crops  are  failures  or  under 
pr;ced. 

If  every  man  who  is  interested  in 
the  dairy  industry  will  make  it  a 
point  to  attend  one  or  more  of  the 
conventions  in  the  Twin  Cities  during 
the  1921  National  Dairy  Show,  and 
of  course  attend  the  show  as  well, 
he  will  not  only  be  the  richer  by  learn- 
ing new  or  improved  methods,  but  he 
will  be  doing  his  bit  to  boost  the 
industry. 


DAIRY  PRODUCTS  EXHIBIT 


At  Waterloo,  la.,  Show. 


<  ri  amery  operators  and  cheese 
manufacturers  are  taking  a  marked 
interest  in  the  dairy  products  exhibit 
to  be  staged  at  the  twelfth  annual 
Dairy  Cattle  Congress.  The  man- 
agement of  this  show,  which  will  be 
held  September  26th  to  October  2nd, 
at  Waterloo,  Towa,  is  receiving  re- 
quests for  premium  lists  and  entry 
tags  from  buttermakers  as  far  west 
as  Oregon  and  as  far  east  as  Ohio. 
Cash  Prizes 

In  addition  to  the  attractive  cash 
premium  Avhich  is  offered,  every 
exhibitor  will  receive  the  full  selling 
value  of  his  exhibit  after  the  express 
charges  have  been  deducted.  These 
inducements  together  with  the  more 
moderate  price  of  butter  and  the  more 
stringent  requirements  for  quality, 
are  undoubtedly  the  influencing  fac- 
tors which  promise  to  make  the  butter 
and  cheese  exhibit  at  all  of  the  fairs 
and  shows  this  year  larger  than 
heretofore. 

District  Prizes 
Although  the  cash  premium  list  is 


offered  in  but  one  class  of  butter, 
gold  and  silver  medals  will  be  given 
to  those  creamerymen  having  the 
highest  score  in  both  the  whole  milk 
and  the  gathered  cream  entries.  An 
attractive  banner  is  offered  to  the 
section,  district,  or  unit  of  the  State 
Buttermakers'  Association  having  the 
combined  highest  score  of  all  exhibit- 
ors. Competition  for  this  banner  is 
limited  to  the  divisions  that  have 
not  less  than  ten  entries.  This 
contest  has  been  added  for  the  special 
benefit  of  Minnesota,  Wisconsin  and 


Eliminates 
Chance 

Don't  fool  yourself  just  be- 
cause you  pet  by  occasionally 
without  sterilization.  To  be  sure 
of  high  quality  all  the  tiire,  keep 
bacteria  down  with  B-K  all  the 
time. 

The  doctors  and  ho?pitals 
say  that  in  warm  weather  both 
pasteurized  and  certified  milk 
are  often  seriously  contamina- 
ted. 

The  dai'y  use  of  B-K  on  all 
equipment  and  in  patrons'  cans 
reduces  the  bacteria  that  would 
otherwise  contaminate  your 
product.  This  practice  con- 
tinued year  in  and  year  out  will 
keep  your  quality  uniformly 
high  and  pay  you  many  times  the 
cost  of  the  B-K.  It  will  help  in- 
crease confidence  in  your  prod- 
uct and  satisfaction  of  your 
customers. 

Ask  us  for  ir.f  jrmation  on  im- 
proving the  quality  of  your 
product. 

— Quality  Pays — 


At  all  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 

General 
Laboratories 

Sole  Mfrs.  B-K 

MAPISON,  WIS. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  i11^  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  85.  With  Scales  $13 
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If  You  Want  the 

Best  Possible  Refrigeration 


in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
litions — there  would  be  no  mold  or  slime;  your  Baker  System 
A'ould  produce  very  dry  cold  temperatures  which  you  could  keep 
inder  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
hrough  your  purchase  of  a  Baker  System,  the  money  that  would 
;o  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
:quipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
<5  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


Iowa.  It  is  expected  that  many 
divisions  from  these  states  will  enter. 

The  rules  governing  the  contest 
require  that  each  entry  of  butter  shall 
consist  of  twenty  pounds.  All  entries 
must  be  received  at  Waterloo  by 
Wednesday,  September  21st,  at  which 
time  the  judging  will  begin. 

All  requests  for  information,  entry 
tags,  etc..  should  be  addressed  to  F. 
W.  Stephenson,  superintendent  of 
Dairy  Products  Exhibit,  Dairy  Cattle 
Congress,  Waterloo,  Iowa. 


.uiMummmmuiuu- 


CHEESE  EXHIBIT 


At  Wisconsin.  State  Fair. 


"The  Wisconsin  State  Fair  is  the 
world's  headquarters  for  cheese  ex- 
hibits," according  to  J.  L.  Sammis,  of 
the  Dairy  Department,  University 
of  Wisconsin.  "Increased  numbers  of 
exhibits  from  numerous  counties  are 
expected  this  year,  due  to  the  efforts 
of  the  county  agents  in  these  local- 
ities. 

"Every  visitor  at  the  dairy  building 
on  the  fair  grounds  will  get  a  sample 
cheese  sandwich  at  the  free  distribu- 
tion booth.  Cheese  of  all  kinds,  made 
in  this  state,  is  being  donated  for  this 
free  distribution  booth  by  the  cheese- 
makers  and  dealers." 

Mr.  Sammis  warns  that  all  cheese 
which  is  to  be  scored  must  be  at  the 
dairy  building,  State  Fair  Park,  West 
Allis,  before  Monday,  August  22nd. 
Scoring  will  begin  on  that  date.  The 
big  glass  refrigerators  at  the  fair 
grounds  will  be  iced  for  a  week  in 
advance,  and  exhibits  will  be  placed 
in  the  refrigerators  as  soon  as  received. 

"Cheese  may  be  paraffined  or  not," 
says  Mr.  Sammis,  "but  paraffined 
cheese  usually  has  a  neater  appearance 
and  suffers  less  shrinkage.  Either 
white  or  colored  cheese  may  be 
exhibited.  Special  care  shotild  be 
taken  in  boxing  cheese  exhibits.  The 
cheese  box  lid  is  best  wedged  on  and 
in  no  case  should  tacks  or  nails  be 
driven  through  the  cover  into  the 
cheese.  A  cheese  with  torn  bandage 
and  nail  holes  in  it  is  classed  as 
damaged,  is  scored  lower  than  the 
cheese  having  a  fine  appearance,  and 
is  harder  to  sell  after  the  fair." 


Cambridge,  Neb. — L.  H.  Oldfield 
has  bought  the  cream  station  of  J.  W. 
Watson  here. 

Janesville,  Wis. — Ice  cream  factory 
will  erect  an  addition,  60  x  110;  two 
stories  and  basement.  Owner,  Schurt- 
leff  Ice  Cream  Company. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty-two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95£. 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws— State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


EXTRA  RATE  CHARGE 


On  L.  C.  L.  Shipments  of  Dairy 
Products,  Seen  by  Chicago 
Dairy  Produce. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg. 


The  Chicago  Dairy  Produce,  us- 
ually well  informed  on  freight  rate 
matters,  in  its  issue  of  August  9th 

says: 

The  railroads  have  again  taken  up 
the  subject  of  applying  an  extra 
charge  on  less  than  carload  shipments 
of  dairy  freight  and  making  a  new 
tariff  provision  to  assess  an  extra 
charge  for  "protective  service."  This 
is  precisely  in  line  with  several  warn- 
ings which  have  been  published  in 
Chicago  Dairy  Produce  in  the  past, 
and  it  is  regarded  almost  certain 
that  this  latest  move  on  the  part  of 
the  carriers  will  sooner  or  later  be 
approved  in  some  form  by  the  Inter- 
state Commerce  Commission. 

The  matter  of  restoring  this  extra 
charge  for  icing  in  summer  and  heating 
in  winter,  is  now  before  the  National 
Perishable  Freight  Committee,  which 
handles  the  subject  for  all  of  the  rail- 
roads. It  is  very  likely  that  a  hearing 
will  be  held  in  Chicago  some  time  in 
the  near  future,  after  which  a  tariff 
provision  will  no  doubt  be  worked  out 
and  submitted  in  the  usual  way  to 
the  Interstate  Commerce  Commission 
for  approval.  Whether  or  not  the 
Commission  will  approve  before  grant- 
ing hearings  to  shippers  is  not  yet 
certain.  They  have  a  raft  of  data 
already  on  hand. 

Five  to  Fifty  Cents  Extra 

So  far  as  can  be  learned  this  pro- 
posed extra  charge  will  range  from 
five  cents  to  fifty  cents  per  hundred 
pounds  on  dairy  freight  and  will  apply 
likewise  to  all  other  perishable  prod- 
ucts when  shipped  in  less  than  carload 
lots.  The  actual  charge  will  depend 
upon  the  first  class  rate  in  effect 
between  point  of  origin  and  destina- 
tion. For  example,  the  proposed 
charge  betwee  >  Chicago  and  New 
York  would  be  sixteen  cents  per 
hundred  for  protective  service,  which, 
added  to  the  present  LCL  rate  of 
$1,385,  would  make  the  proposed 
charge  $1.54-J-.  The  carload  rate  at 
present  is  $1.05  per  hundred,  and  the 
ice  used  on  carload  movements  is 
only  $4.00  per  ton.  In  winter  no 
ice  is  used  and  car  lot  shipments  would 
escape  all  extra  cost. 

Of  course,  the  longer  the  haul  the 
more  there  will  be  charged  for  this 
LCL  protective  service  if  the  new 
provision  is  finally  approved. 

From  Minneapolis  and  St.  Paul  to 
New  York  the  proposed  protective 
service  would  cost  twenty-six  cents 
per  hundred,  which  would  have  to  be 
added  to  the  present  rate  of  $2. 15 k 
per  hundred  pounds,  and  would  make 
the  new  rate  $2.41 21  as  against  the 
carload  rate  of  $1,725,  which  can  be 
iced  at  a  cost  of  $4.00  per  ton  if  ice 
is  required. 

What  is  more  aggravating  is  that 
this  extra  charge  proposed  for  LCL 
will  apply  in  all  probability  whether 
or  not  any  ice  or  heating  is  required 
on  a  given  shipment. 

Shippers'  Protest  Killed  Former 
Efforts 

It  will  be  recalled  that  a  similar 
effort  was  made  five  or  six  years  ago 
by  the  railroads  and  an  extra  charge 
was  put  in  beginning  of  1915  on  all 
LCL  shipments  moving  east  of  Chi- 
cago.   The  tariffs  were  in  effect  from 


March  20,  1915,  to  June  1,  1917,  being 

ordered  out  by  the  Interstate  Com- 
merce Commission  upon  protests  by 
shippers  all  over  the  country. 

Roads  to  Try  Again 
The  case  has  been  before  the  Inter- 
state Commerce  Commission  in  one 
form  or  another  almost  constantly 
since  then,  and  during  the  war  when 
the  Railroad  Administration  ordered 
one  general  tariff  to  be  made  up 
covering  the  handling  of  all  perishable 
products,  some  of  the  railroad  men 
who  had  the  matter  in  charge  were 
outspoken  in  saying  that  they  would 
make  an  effort  to  restore  an  extra 
charge  on  LCL  shipments  covering 
protection  from  heat  and  cold.  Rep- 
resentatives of  shippers  opposed  this 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKE  NHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


HYSL0SS 


Butter  Cartons 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 


NATIONAL 

Carton  Company 

JOLIET,  ILL. 
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Always  remember  that  a  saving  without  a  risk  is  a  gold 
mine.  That's  what  Mangan's  Chicago  Quality  House  guaran- 
tees you.  We  pay  you  either  on  Chicago  or  New  York  market. 

All  you  have  to  do  is  to  state  to  us  which  market  you  want.  Our  weights 
and  returns  will  please  you.  See  that  you  start  that  savings  account 
with  the  next  shipment  of  Fancy  Creamery  Butter  by  marking  it  to 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  TTPTTT?  "D  Hr  T?  Z"1  C 
Dealers  in  £>  U  1    1  HvlV    CV  l^ljVjrO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
^  Mason  City,  Iowa,  Traveling  Representative,  


movement  successfully  at  that  time, 
but  the  carriers  are  still  persisting  in 
their  position  that  the  less  than  car- 
load rate  is  too  low  when  compared 
with  the  carload  rate  now  in  effect, 
and  which  was  established  during  the 
period  of  Government  control. 

Some  people  who  have  studied 
perishable  traffic  for  years  incline 
to  the  belief  that  the  carriers  will 
succeed  in  establishing  an  extra  "pro- 
tective charge"  at  the  latest  by  next 
spring — probably  sooner. 


SOLAR-STURGES  MFG. 
ORGANIZED 


CO. 


Can  Manufacturers  Consolidate? 


What  marks  one  of  the  biggest 
industrial  consolidations  in  the  dairy 
world  for  years  was  completed  in  the 
recent  consolidation  of  The  Solar 
Metal  Products  Company,  of  Colum- 
bus, Ohio,  and  The  Sturges  &  Burn 
Manufacturing  Company,  of  Bell- 
wood,  111.,  under  the  style  of  Solar- 
Sturges  Manufacturing  Company. 

This  consolidation  brings  together 
two  of  the  leading  manufacturers  in 
their  field  in  the  country.  Sturges  & 
Burn  for  years  has  been  the  world's 
largest  manufacturer  of  milk  cans. 
The  Solar  Metal  Products  Company, 
besides  being  a  large  manufacturer 
of  milk  cans,  also  is  a  manufacturer 
of  ice  cream  cans. 

The  organization  of  the  new  com- 
pany came  about  for  very  definite 
economic  reasons.  It  combines  the 
manufacturing  facilities  and  the  ex- 
perience and  managing  personnel  of 
the  two  original  concerns.  This 
union  gives  a  large  scale  production 
and  thorough  distribution  that  will 
mean  much  to  the  consumer  in  giving 
him  a  product  at  lowest  possible 
price,  and  in  providing  most  efficient 
service.  The  new  company  will,  of 
course,  continue  the  manufacture  of 
milk  cans  and  ice  cream  cans,  adding 
various  other  new  metal  can  products 
from  time  to  time. 

Main  offices  and  show  rooms  will 
be  maintained  at  Congress  and  Green 
Streets,  Chicago,  with  factories  at 
Chicago  and  Columbus,  and  branch 
warehouses  in  principal  centers 
throughout  the  country. 


Plymouth,  Wis. — A  three  story 
structure,  measuring  80  x  50  feet  in 
size  and  having  a  basement,  is  being 
built  as  an  addition  to  the  present 
plant  of  the  Kraft  Brothers  Cheese 
Company. 


Watching  Costs 


An  accurate  knowledge  of  operation  costs  is  abso- 
lutely essential  to  profitable  dairy  business. 

And  this  knowledge  must  also  include  the  losses 
which  result  from  poor  quality  products  directly  caused 
by  imperfect  and  inefficient  cleaning  materials. 

As  proof  that  these  quality  losses  are  being  avoided, 
and  further  that  dairy  sanitation  can  be  placed  upon 
a  basis  of  efficiency,  dependability  and  economy,  thou- 
sands of  dairymen,  cheesemakers  and  creamery  men, 
the  country  over,  are  standardizing  the  use  of 

*  rtajryman's 


for  all  cleaning  purposes  in  the  dairy. 

Their  action  is  placing  this  cleaner  among  the 
requisites  of  successful  dairying,  and  an  order  on  your 
supply  house  should  convince  you  of  the  soundness  of 
their  judgment. 

It  cleans  clean. 


Indian  in  Circle 


Tell  your  friends  and  neighbors  you  are  going  to  the 

National  Dairy  Show,  Oct.  9  to  15,  1921 

Minnesota  State  Fair  Gtounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON,  Mir. 

DASSEL,  -:-  MINN. 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Opptirtunitieg 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Oflice.   Refer  to  number. 

No.  185 — Operator  Wanted  by  Sep- 
tember 1st  or  as  soon  thereafter  as  possible, 
by  good  co-operative  creamery  in  small 
inland  town,  six  miles  from  shipping  station. 
Southeastern  Minnesota:  present  operator 
also  manager;  about  1 50,000  pounds  of 
butter  a  year;  good  people,  and  good  man 
wauled,  a 

No.  186 — Chamber  of  Commerce  in 
town  in  South  desires  to  get  in  touch  with 
experienced  creamery  man  who  will  invest 
one-half  of  capital  necessary  to  build  cream- 
ery, and  then  manage  it.  Farmers  will 
invest  other  half  ,  situated  at  junction  point 
of  three  principal  railway  systems  of  the 
South,  and  in  close  touch  with  several 
large  cities.  Has  three  dairies  now,  with 
about  three  hundred  cows;  healthy  place  to 
live;  good  schools  and  churches  and  best 
farming  lands  of  the  state. 


g\isii\e$$(3v&i\ces 


A  Good  120-Acre  Farm  for  sale  or 
trade:  located  in  southern  part  of  Martin 
Co.,  Minn.,  within  1-mile  of  good  town; 
good  improvements;  thoroughly  tilled: 
will  sell  or  trade  for  creamery.  If  interested 
write  to  owner,  H.  C.  Sorensen,  Swea  City. 
Iowa.  8-17 

For  Sale — Part  or  all  interest  in  well 
established  and  equipped  ice  cream  factory 
in  city  of  twelve  thousand  population,  with 
unlimited  shipping  facilities:  this  is  an 
opportunity  with  a  future;  if  you  mean 
business  write  for  information;  cash  $2,000 
required.  Address  2755,  Dairy  Record, 
St.  Paul,  Minn.  8-17 

Would  Like  to  Buy  or  Rent  good 
paying  creamery;  write  me  what  you  have 
to  offer.  Address  W.  J.  Buchmiller,  West- 
boro.  Wis.  8-10tf 

For  Sale — Good  creamery;  machinery 
in  good  condition:  residence,  barn,  hen 
house,  and  two  acres  of  land;  sixteen  miles 
from  railroad;  price,  $2,700,  worth  $4,500: 
must  be  seen  to  be  appreciated.  Write  to 
Two  Inlets  Creamery  Co.,  Arago,  Minn. 

8-17 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — New  No.  30  De  Laval  Belt 
Drive  Separator:  2,500-pound  capacity: 
been  used  less  than  thirty  davs;  price, 
$400.  also  200-gallon  cheese  vat,  $75.00 
Purity  Dairy  Company,.  Mandan,  N.  D 

8-24 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


r=][=ii 


Creamery 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

for 

Co-operative  Creameries 

Full  Sets  or  Single  Forms 
For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


Ef=i 
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Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

 2-2tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 


Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
round  job  preferred;  can  come  August  1st 
or  later;  state  salary  in  first  letter.  Address 
2746  Dairy  Record,  St.  Paul,  Minn.  8-18 

Wanted,  Helper  position  in  good  local 
creamery;  years  of  experience  in  milk 
plants;  has  testing  and  engineer's  license; 
state  salary  in  first  letter.  Address  Einar 
Walter,  Northfield,  Minn.  8-24 

Position  Wanted  as  helper  in  creamery; 
have  been  working  in  creameries  in  Den- 
mark and  here;  want  steady  job 
for  all  winter;  state  wages  in  first  letter. 
Jens  Peterson,  care  W.  Wiegard,  Morris 
Minn.  8-17 


CON  VENTIONS.MEETINGS, 
SCORING  CONTESTS.ETO0. 


Iowa  State  Fair — Des  Moines,  August 
24th  to  September  2nd. 

Wisconsin  State  Fair — Milwaukee, 
August  29th  to  September  3rd:  entry  date, 
butter  and  cheese,  August  22nd. 

Michigan  State  Fair — Detroit,  Sep- 
tember 2nd  to  11th. 

Minnesota  State  Fair — Hamline,  Sept. 
3rd  to  10th;  entry  date,  butter  and  cheese, 
August  19th;  Andrew  French,  superin- 
tendent Dairy  Department,  345  Endicott 
Building,  St.  Paul. 

South  Dakota  State  Fair — Huron, 
September  12th  to  17th. 

Northern  Wisconsin  State  Fair — ■ 
Chippewa  Falls.  September  12th  to  16th. 

National  Dairy  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Ass'n — Convention,  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 


Dairy  Show  and  Creamery  Picnic 
Stevensville,  Mont.  —  The  fifth 
annual  dairy  and  stock  show,  and 
the  eleventh  annual  creamery  picnic 
of  the  Stevensville  co-operative  cream- 
ery were  held  here  August  10th  to 
11th.  Liberal  prizes  were  awarded 
in  the  show,  participated  in  by  the 
Bitter  Root  federated  dairy  breeders 
and  others,  and  a  gala  program  was 
provided  for  the  picnic. 


Eveleth,  Minn. — Eveleth  Co-oper- 
ative Creamery  Association,  Mayor 
Victor  E.  Essling,  president,  has 
bought  a  site  on  Jones  Street  and 
will  erect  a  modern  brick  creamery 
building  40  x  50  feet. 

Gilden,  Wis. — The  Gilden  Co-oper- 
ative Creamery  and  Warehouse  As- 
sociation bought  the  creamery  build- 
ing from  Nick  Lehnen  for  the  sum  of 
$5,500.  The  farmers  will  operate  the 
creamery. 


Ask  The  Man  Who  Uses  It 

He  Knows  That 

Nafis  Testing  Glass 
Apparatus 

is  the  "BEST  BUY"  because  it  gives  him 
ACCURACY,    QUALITY   and  SERVICE 

If  your  dealer  does  not  handle  NAFIS  GLASS- 
WARE write  for  our  catalog  and  list 
of  our  distributors. 

Louis  F.  Nafis 

Incorporated 

Manufacturers  of  Scientific  Glass  Ap- 
paratus for  Testing  Milk  and  its  Products. 

544  W.  Washington  Blvd. 
CHICAGO,  ILLINOIS 

VISIT  OUR  EXHIBIT  AT  THE  NATIONAL  DAIRY  SHOW 


CREAMER  YMAN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton; Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


c/4rro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

Hutter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE' PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


'  CENTRALIZED  CARLOTS' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 
CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 

References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  BradstreeU,  Dairy  Record. 
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35 
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The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  Soutb  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.,  So.,  Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese  A  %33  SET  Butter 
and  Fresh  Eggs 

165-167  Reade  Street        :  NEW  YORK 
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Wholesale  Prices  Fresh  Creamery  Butter 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Aug.  12 

Week  End 
Aug.  6 

Since 
Jan.  1,  1921 

Chicago  

New  York. . . 
Boston  

63,473 
63,648 
26,769 
14,293 

54,756 
59,960 
25.226 
19,804 

1,687.442 
1,727,289 
654,677 
489,718 

Philadelphia . 

Total  

168,183 

159,746 

4,559,126 

Cold  Storage  Movement  of  Butter 
Week  Ending  Aug.  12th 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 

Boston  

Philadelphia . 

1,727.522 
980,530 

1,025,777 
273,960 

506,113 
563.746 
1.127,026 
306,650 

24,754.598 
12,038,215 
9  961.691 
3,611,925 

Total  

4.007,789  '2,503,535 

30,366,429 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Aug.  8  

30,609 

49,582 

17,515 

11,498 

Ang.  9  

36,093 

53,100 

18,069 

11,596 

Aug.  10  

33,826 

5P.163 

17,874 

11,074 

Aug.  11  

30,222 

57,542 

18,209 

13,480 

Aug.  12  

31,800 

53,409 

16,858 

14,347 

Aug.  13  

33,262 

51,521 

14,850 

11,009 

REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  AUGUST  6th  TO  12th, 
INCLUSIVE 


Recovery  Follows  Decline,  Storage 
Report  a  Factor 
In  line  with  the  easier  tone  noted  at  the 
close  of  last  week,  the  butter  market  had 
quite  a  sinking  spell  the  fore  part  of  the 
current  week.  Trade  became  so  dull  that 
prices  sagged  off  materially,  especially  on 
the  undergrades,  and  on  carlots  of  cen- 
tralized. Chicago  showed  the  greatest 
weakness.  This  condition  continued  up 
until  about  mid-day  on  Thursday,  when 
the  preliminary  report  of  cold  storage 
holdings  for  August  1st  for  the  entire 
country  was  released.  On  account  of  the 
bullish  character  of  this  report  (showing 
a  shortage  of  over  19,000.000  pounds  com- 
pared with  the  holdings  for  the  same  date 
last  year,  and  of  over  13,000,000  pounds 
compared  with  the  five-year  average  of 
holdings)  the  entire  trend  of  th  marKet 
was  changed  for  the  moment  at  least.  There 
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were  a  good  many  jobbers  and  retailers 
out  of  stocKS  of  butter  by  this  time,  and  the 
change  in  sentiment  was  also  a  signal  for 
considerable  speculative  buying  to  develop 
on  the  maricet.  Prices  made  fair  recoveries 
on  Thursday  and  Friday  on  most  of  the' 
markets.  Many  of  the  factors  which  caused 
the  recent  weakness,  however,  still  obtain 
(such  as  cooler  weather,  reported  better 
production,  better  business  on  substitutes, 
etc.)  and  many  seem  to  be  of  the  opinion 
that  this  recovery  really  is  little  more  than 
a  "  flash  in  the  pan  "  due  to  last  only  a  short 
time. 

There  seemed  to  be  a  certain  amount  of 
support  for  this  contention  in  the  action  of 
the  markets  on  Friday.  There  appears  to 
be  an  under-current  of  unsettledness 
although  the  close  was  firm  and  active 
with  no  surplus  of  offerings  in  sight. 
Receipts  Slightly  Heavier,  Quality 
Better 

The  week's  receipts  on  the  four  markets 
(comparison  of  figures  on  the  Friday's 
reports)  are  somewhat  heavier  than  those 
of  last  week  or  last  year.  Available  reports 
also  indicate  a  slight  increase  in  the  "  make" 
with  an  occasional  condensory  writing  in 
to  the  bureau  for  a  daily  butter  report. 
It  is  probable  that  the  cooler  weather  has 
had  this  influence.  Several  of  the  markets 
also  speak  of  better  quality  from  some  of 
the  factories.  As  usual,  others  show  no 
improvement  but  the  average  of  arrivals 
show  better.  While  there  was  some  accumu- 
lation of  the  undergrades  for  a  day  or  two 
during  the  dull  period,  the  rather  wide 
spread  on  prices  has  kept  these  offerings- 
fairly  well  cleared  from  the  market.  Those 
who  did  not  care  to  cut  asking  prices 
though,  have  had  to  store  the_  butter. 
Movement  to  Storage  Still  Light 

In  spite  of  the  dullness  prevalent  most 
of  the  week,  and  the  need  of  storing  surplus 
offerings  in  many  cases,  the  movement  to 
storage  is  still  light  as  compared  with  last 
and  the  previous  year.  Use  of  short-held 
stocks  to  care  for  current  trade  has  reduced 
the  reserve  almost  as  fast  as  new  stocks 
were  put  away.  The  movement  for  the 
week  represents  an  increase  of  less  than  two 
million  pounds  on  the  four  markets  as 
compared  with  an  increase  of  better  than 
three  last  year.  Futures  at  Chicago  espec- 
ially December's  worked  lower  during  the 
week.  Carlot  prices  on  centralized  ap- 
peared to  be  too  high  for  active  trade  also 
on  Friday.  Aside  from  this  all  markets 
appeared  to  be  in  good  shape. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Minneapolis* 

f^^BUTTER MARKET 


Creamery  Specials 

Mon.,  Aug.  8  

Tues.,  Aug.  9  

Wed.,  Aug.  10  

Thu.,  Aug.  11  

Fri.,     Aug.  12  

Sat.,    Aug.  13  


.42 
.42 
.40 
.40 
.40 
.40 


Boxes 


Pounds 


2,980 
3,160 
,190 


1,937,284 
2,074.306 
1,982,442 


n 
h, 
h 
tl 

Oi 

ap 
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Tubs 

Receipts  for  7 

days   30.494 

Last  week   34,360 

Same  week,  "20.  .  31,398 

Since  May  1, '21  512,918  53,844  32,002,724 
Same  time, '20..  .538,198  64,190  32,620,946 

Aug.  10th. — The  butter  market  has  been 
practically  featureless  during  the  week. 
Mid-summer  dullness  has  prevailed,  and 
the  volume  of  business  has  been  of  com- 
paratively small  proportions.  While  no 
real  weakness  has  developed,  the  undertone 
has  been  unmistakably  easier,  and  prices 
have  shown  a  sagging  tendency  throughout 
the  week.  That  a  moderate  reaction  should 
occur  appears  only  natural  after  the  sharp 
dvance  that  has  taken  place  during  the 
_  ast  weeks.  The  larger  buyers  having 
filled  their  requirements  at  lower  prices, 
have  withdrawn  from  the  market  to  a  large 
extent,  and  with  the  speculative  ardor 
somewhat  cooled  the  market  has,  in  a  large 
measure,  been  left  to  take  care  of  itself. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER.  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


THE     WAY     WITHOUT    A  CUT 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  , 

Aetna  National  Bank  *  4  n  rt  j  o^.  xt  it  1  2126  Dupont  Ave.  No. 
FideUty  Trust  Company  147  Keade    ot.,   iSCW  YOFK     Minneapolis.  Minn. 


REFERENCES: 


A.  CRONHOLM 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHI A ,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Str^pt.  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 


EVENTUALLY 


Why  Not 


Now? 


You  will 
Ship 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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Receipts  have  not  been  heavy,  and  the 
proportion  of  really  Fancy  northern  butter 
among  current  receipts  has  continued 
small.  Statistically,  the  market  appears 
in  a  sound  position.  Local  warehouse  hold- 
ings at  last  accounts  were  only  192.350 
packages,  compared  with  279.225  packages 
the  same  day  a  year  ago.  and  324,710  pack- 
ages two  years  ago.  At  the  close  43c  ap- 
pears about  the  top  on  Creamery  Extras, 
with  Creamery  Firsts  quoted  at  40  to  42c, 
and  Creamery  Seconds  at  38  to  39c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  43  @ 

Creamery,  Firsts  40  (M2 

Creamery,  Seconds  38  @39 

Aug.  13th. — Butter  market  steady;  Ash 
Extras,  435c;  Creamery  Firsts,  39@415; 
Seconds,  38  @39;  Assorted  Extras,  in 
Spruce,  44  @45. 


gutter. 


(From  the  Producer's  Price  Current) 


Mon  Aug. 
Tues  Aug 
Wed  Aug. 
Thu  Aug. 
Fri.,  Aug. 
Sat  Aug. 


Higher 
Than  Ex. 

8  44  J  @45 

9  43*  @44 

10  43  \  @44 

11  44    @44  5 

12  44 5  @45 

13  44  5  <S45 


Extras  First 

92  Score  90-91 

44              41  @43 

42  5(3,43     40  @42 

42  5  @43     40  @42 

43  (343  5  405  @42i 
43  5  @44    41  @43 
43J  ©44    41  @43 


Receipts  Pkgs 

For  week   61,750 

Last  week   60,742 

Same  week  last  year   58,436 

Receipts  since  May  1  1,084,260 

Same  time  last  year   891,629 

Exports  for  week  

Lbs. 

Exports  for  June   307.769 

Exports,  May  1st  to  June  30th..  .  535,532 
Imports  for  week  

Aug.  13th. — Almost  constant  fluctuations 
have  marked  the  course  of  our  market  dur- 
ing the  past  week.  A  decidedly  easy  feeling 
prevailed  for  a  couple  of  days  and  values 


tumbled  15c,  but  this  awakened  some 
new  speculative  demand,  and  when  the 
Government  report  came  out  indicating 
an  apparent  shortage  in  the  warehouse 
holdings  of  August  1st  of  about  19,000,000 
pounds  as  compared  with  last  year  quite  a 
bullish  feeling  developed  with  fairly  active 
trading.  Operators  regarded  the  shortare 
as  quite  significant  in  view  of  the  fact  that 
Northern  Europe  is  still  suffering  from 
severe  drouth  with  no  prospect  of  getting 
butter  from  Denmark  in  any  quantity  this 
fall.  The  movement  of  the  last  half  of  the 
week  helped  to  clean  up  much  of  the  surplus 
and  the  early  declines  are  nearly  recovered 
at  the  close.  Receipts  have  made  slight 
gain.  Better  weather  conditions  have 
brought  the  pastures  along  in  good  shape 
and  some  of  the  creameries  have  slightly 
increased  the  size  of  their  shipments. 
Considerable  stock  has  been  turned  here 
from  other  western  markets,  one  car  came 
from  Canada,  and  we  have  had  at  least 
800  tubs  of  fresh  Creamery  from  milk 
shipping  stations  in  New  York  State  and 
Pennsylvania  where  the  surplus  milk  has 
been  manufactured  into  butter. 

The  preliminary  report  of  the  Bureau  of 
Markets  showing  the  holdings  of  butter 
on  August  1st,  compared  with  the  corrected 
figures  of  last  year,  follows: 

August  1,  1921   82,350,000  lbs. 

August  1,  1920   101.455.000  lbs. 

Decrease,  1921   19,105.000  tbs. 

The  weakness  that  developed  toward 
the  close  of  last  week  resulted  in  a  decline 
to  44c  for  Creamery  Extras  on  Monday, 
42  5  @43c  on  Tuesday,  at  which  the  market 
held  unchanged  for  two  days  and  then 
steadily  recovered.  Under  the  influence  of 
quite  free  buying  on  Thursday  the  quota- 
tion was  made  43  (343  Sc.  and  there  was  an 
advance  to  43i(g44e  on  Friday.  Only  a 
little  fresh  stock  delivered  today  and  not 
much  trading.  Tone  appeared  firm,  and 
there  was  a  willingness  to  await  the  develop- 
ment of  next  week.  The  outside  figure  is 
now  quite  general  for  marks  that  will  pass 
official  inspection  and  especially  for  the 
long  favored  lines.  Higher  scoring  marks 
are  taken  by  critical  buyers  who  pay  44  3  (" 
45c.  Secondary  grades  were  depressed 
during  the  first  half  of  the  week  but  buying 
revived  somewhat  and  the  market  has 
since  recovered.  The  full  range  of  Firsts 
is  now  383  @43c,  only  the  91  score,  whole 
milk  or  gathered  cream  reaching  42  3  @43c: 
bulk  of  sales  from  39  @42c.  Seconds  sold 
down  to  37  (5,375c,  but  are  back  to  37  5  fc> 


Right 
Now 


is  the  time  to  figure  on  installing  artifi- 
cial refrigeration  in  your  creamery. 

Hundreds  of  Minnesota  Creameries  are 
now  using  York  equipment  with  the  best 
possible  results.  It  will  pay  you  to  in- 
vestigate. Our  plans  and  prices  will  cost 
you  nothing. 

WRITE  TODAY 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


38c  and  have  pretty  good  inquiry.  Cars  of 
centralized  dragged  for  several  days  but 
are  selling  better  at  the  close,  with  88  score 
cars  commanding  385  @39c,  89  score  393c 
possibly  40c.  Two  cars  of  90  score  sold  at 
41c.  but  holders  are  now  asking  more.  A 
noticeable  improvement  in  the  quality  of 
the  fresh  make  with  a  much  larger  propor- 
tion of  stock  suitable  to  the  best  trade. 
Some  of  the  marks  still  show  one  or  two 
churnings  that  are  faulty,  which  brings 
down  the  score  of  the  entire  lot.  Fairly 
free  receipts  of  unsalted,  and  the  market 
has  ruled  very  slow  most  of  the  week.  Prices 
have  varied  somewhat  with  the  changes  in 
salted  butter,  but  a  good  many  of  the 
unsalted  goods  have  had  to  sell  within 
about  Ic  of  the  price  of  salted  though  the 
fancier  lots  are  still  commanding  a  differen- 
tial of  lie,  in  rare  cases  2c.  Much  less 
demand  from  the  ice  cream  makers. 
Creamery — 

Higher  scoring  than  Extras  445  @45 

Extras  (92  score  43  5  @44 

Firsts  (90  to  91  score)  41  @43 

Firsts  (88  to  89  score)  383  @405 

Seconds  (83  to  87  score)  36  @38 

Lower  grades  34  @35 

Unsalted,  higher  than  Extras.  .  .  .46  @463 

Unsalted.  Extra  45  (3:45  3 

Unsalted,  Firsts  (90  to  91  score).  .  42  @44 
Unsalted,  Firsts  (88  to  89  score).  .  39  (3415 

Unsalted.  Seconds  36  (8.385 

Unsalted,  lower  grades  34  @355 


^Philadelphia 
J^utterMar/fef) 


(Commercial  List  and  Price  Current) 

Mon.,  Aug.    8 — Extras  44 

Tues.,  Aug.    9 — Extras  43 

Wed.,  Aug.  10 — Extras  43 

Thu.,  Aug.  11 — Extras  44 

Fri.,     Aug.  12 — Extras  45 

Aug.  12th  — Receipts.  2.924  tubs.  The 
stronger  feeling  noted  yesterday  has  con- 
tinued today  and  prices  have  further  ad- 
vanced lc.  On  'Change  Extra  Creamery 
was  not  offered  below  45c,  and  this  became 
the  general  trading  basis  on  the  street,  with 
some  of  the  very  fancy  marks  commanding 
premiums.  Offerings  of  the  top  grades  are 
moderate.  Supplies  are  largely  of  "Firsts" 
and  "Seconds."  which  are  selling  slowly  at 
an  irregular  and  wide  range  of  values. 
Ladles  and  packing  stock  are  in  small 
supply  and  firm,  with  a  fair  demand. 

Creamery.  Extra.  92  score   ©45 

Extra  Firsts.  91  score  42  (343 

Creamery,  Firsts,  88  (2  90  score.  .  .  .37  (3,40 
Creamerv.  Seconds.  83  @87  score.  .33  @36 
Creamery,  Thirds  29  @32 


„  Chicago 

(From   the   Daily   Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  C.L.-90 

Mon.,  Aug.    8.  .42  41  385  

Tues.,  Aug.    9.. 42  40  38}  @385 

Wed.,  Aug.  10.. 40  381  373  

Thu..   Aug.  11.. 405  39  38i  

Fri.,     Aug.  12    . 40?  393  39{  

Sat.,     Aug.  13.  .40  5  393  383  

Receipts  Tubs 
Mav  1,  1921,  to  Aug.  13,  1921.  .  .1,073.970 
Mav  1.  1920,  to  Aug.  14,  1020.  .  .  1.057.154 
May  1.  1919,  to  Aug.  16,  1919.  ..1,216.441 
May  1,  1918,  to  Aug.  17,  1918.  .  .  970.879 

Aug.  13th. — Tone  steady  for  Whole 
Milks  and  prices  unchanged.  Standards 
weak  and  \c  lower.  There  was  no  session 
of  the  Mercantile  Exchange. 

There  was  only  a  light  business  doing 
today,  but  as  Saturday  generally  is  an  off 
day,  especially  with  the  Exchange  closed, 
there  was  no  need  for  price  change  save 
where  Standards  were  concerned.  The 
advance  in  this  grade  yesterday  was  looked 
upon  as  a  bit  stretched,  and  late  in  the 
afternoon  holders  were  shading  prices  to 
effect  sales.  Today  a  number  of  graded 
cars  were  put  on  sale,  and  to  get  buyers 
interested  the  quoted  price  was  accepted. 
In  the  Whole  Milk  line  there  was  nothing 
new  to  note.  Receivers  reported  a  steady 
mart  and  claimed  sales  possible  within  the 
quoted  range.  Supplies  moderate  but  no 
surplus  noted.  Receipts  today,  however, 
were  heavier  than  expected. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Extras  in  fresh  Creameries  were  in  mod- 
erate supply  and  demand  fair,  both  locally 
and  outside.  There  was  a  moderate  trade 
late  yesterday,  and  the  quoted  level  held. 
Today  dealers  were  indifferent  to  price 
change,  as  buyers  were  willing  to  pay  the 
price. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  38Jc. 
There  were  numerous  cars  on  sale  late 
yesterday  and  early  today.  Buyers  indiffer- 
ent and  just  few  cars  disposed  of.  Street 
sales  showed  385c  the  figure  paid,  and  there 
were  more  around  to  be  had  at  the  quoted 
level.  The  89  scores  were  also  weaker  and 
a  sale  at  37  Jc  reported. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  only  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras  (92  scores)  see 

remarks   (a  401 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines.  .  .  .  @39£ 

Firsts  (88  to  90  scores). .  :  351  @38J 

Seconds  (83  to  87  scores)  32   @34 \ 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   (&38i 

Full  cars,  89  scores   @371 

Cheese 

Cheddars   ©18$ 

Twins   @18i 

White   @18i 

Daisies,  Double  18*  (H18J 

Single  18}  @18| 

Longhorns  20$  @21 

Young  Americas  20   (5  20  5 

Squares  211  @22 

Special  Lines — 

Swiss,  Block  241  @25 

Limburger  18  ©18} 

Brick,  Fancy  22  ©22} 

Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 

The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Aug.  8th— On  the  Wis- 
consin Cheese  Exchange  today,  5,450 
boxes  of  cheese  were  offered,  and  all  sold 
as  follows:  100  boxes  Twins  at  17 \c,  50 
at  17|c;  4.100  Daisies  at  \7\c,  500  at  17Jc: 
100  Double  Daisies  at  17Jc  and  600  cases 
Longhorns  at  19|c. — A.  C.  Erbstoeszer, 
Auctioneer. 

Russell,  Minn.— The  Russell  Co- 
operative Creamery  Company  is  pro- 
ceeding with  plans  to  erect  a  building 
in  the  near  future  and  begin  active 
operations.  A  building  site  has  been 
selected  on  a  property  of  six  lots  south 
of  the  railway  tracks  near  the  depot. 
The  building  will  be  substantially 
constructed  of  hollow  tile  brick,  and 
will  be  thirty-two  feet  wide  by  sixty- 
two  feet:  long,  with  a  fourteen-foot 
wall.  Will  Banks  is  the  secretary 
of  the  company. 

Osakis,  Minn.— The  R.  E.  Cobb 
cream  station  is  to  be  moved  from  its 
present  location  into  the  J.  M.  Mad- 
ison Building  on  lower  Main  Street, 
first  door  west  of  Flynn's  garage,  and 
will  be  stationed  at  the  new  location 
after  August  8th.  W.  S.  Still  well, 
manager. 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  living  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


 We  Need  Your 

Butter  2  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASK0W  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References — Fort  Dearborn  National  Bank  and  Dairy   Record,   St.   Paul,  Minn. 
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C.  E.  Korfhage.  sales  engineer 
with  the  United  Iron  Works,  Inc., 
Kansas  City,  Mo.,  manufacturers  of 
the  famous  Sterling  ice  and  refrig- 
erating machinery,  was  in  St.  Paul 
and  Minneapolis  last  week.  Mr. 
Korfhage  has  had  long  experience  in 
the  refrigerating  business,  and  for- 
merly lived  in  this  part  of  the  country, 
where  he  has  many  friends  who  were 
glad  to  see  him  again. 

C.  A.  Squire,  at  one  time  of  Elk 
Mound,  Wis.,  and  now  with  the 
creamery  at  Port  Angeles,  Wash., 
writes  in  a  personal  letter  to  E.  J. 
Whitmore  of  Owatonna.  Minn.,  well- 
known  western  representative  of 
Fitch.  Cornell  &  Co.,  New  York,  that 
The  Dairy  Record  is  read  quite  ex- 
tensively on  the  Coast,  but  the  names 
he  used  to  know  are  becoming  fewer 
in  the  paper.  He  says  he  is  not 
growing   older,    but    t  he   years  are 


passing  as  well  as  old  friends  and 
acquaintances.  He  gets  some  cream 
testing  forty-seven  per  cent,  that 
makes  the  first  lap,  fifteen  miles,  of  its 
trip  to  the  creamery  on  pack  mules 
over  the  mountains,  then  thirty-five 
miles  by  boat.  He  likes  the  country 
well  and  says  it  is  great,  and  the 
Squire  family  are  all  well  and  pros- 
pering. 


SOREN  KRISTEXSEX,  IOWA 


To  Represent  Russel  Crego  &  Son, 
New  York. 


Soren  Kristensen,  of  Scarville,  la., 
has  become  western  representative 
of  Russel  Crego  &  Son,  Xew  York, 
and  has  moved  to  Lake  Mills,  la., 
where  he  will  make  his  home. 

Mr.  Kristensen  has  been  with  the 
creamery  at  Scarville  for  sixteen 
years  as  its  operator,  and  has  been 
very  successful.  During  that  time 
he  has  won  for  himself,  not  only  in 
Scarville  but  throughout  creamery 
circles  in  Iowa,  a  fine  standing  as  a 


FLORA  DAN 

*  «1EAG^C1  pure  cur 


Our  Best 

Albert  Andersen, 

Erskine,  Minn. 
Dear  Sir: — 

Enclosed  find  check  in  payment  of 
your  excellent  Culture,  that  has  helped 
us  raise  our  score  from  87  to  92. 
Signed, 

Creamery  Co. 

Flora  Daneca  the  Best  of  all 
Cultures 

Sold  only  by 

Albert  Andersen 

BOX  20 

ERSKINE,  ::  MINNESOTA 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

I^_^vt     Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 


reliable,  straight-minded  man,  and  a 
good,  all  around  creamery  man. 

Russel  Crego  &  Son  are  old  estab- 
lished New  York  wholesalers  of  butter 
and  cheese,  well  known  to  be  respon- 
sible and  reliable,  and  The  Dairy 
Record  wishes  all  concerned  in  the 
new  arrangement  the  best  of  success. 


Dairy  Commissioner  Moves 
The  office  of  C.  Marker,  dairy  com- 
missioner of  the  province  of  Alberta. 
Canada,  has  been  moved  from  Calgary 
to  Edmonton,  and  all  communica- 
tions should  be  sent  to  the  new 
address. 


Help  in  Creamery  Accounting 
K.  L.  Matteson,  in  charge  of  cream- 
ery accounting  at  the  Albert  Lea 
State  Creamery,  passed  through  St. 
Paid  last  week  on  his  way  home  from 
Mahtowa,  Minn.,  where  he  assisted 
the  local  co-operative  creamery  in 
setting  up  their  accounting  system 
according  to  the  Albert  Lea  State 
Creamery  system  of  accounting. 

The  Dairy  and  Food  Department 
of  Minnesota,  which  has  supervision 
over  the  State  Creamery,  has  suc- 
ceeded in  getting  many  co-operative 
creameries  in  the  state  to  install  this 
accounting  system,  and  the  services 
of  Mr.  Matteson  are  available  to  any 
creamery  in  the  state  adopting  the 
system,  so  far  as  his  time  and  the 
funds  appropriated  for  the  work  will 
permit.  This  service,  which  is  free, 
is  made  much  use  of  during  the 
first  three  months  every  year,  and 
many  more  plants  can  be  served,  if 
some  of  the  creameries  would  arrange 
to  call  for  it  during  the  balance  of 
t  lie  year. 


Peter  Fox  Sons  Picnic 
Co-operative  creameries  are  not 
the  only  ones  holding  picnics.  The 
people  at  the  other  end  of  the  butter 
business  have  them  too.  The  em- 
ployees of  The  Peter  Fox  Sons  Com- 
pany, well-known  Chicago  commis- 
sion merchants,  held  theirs  on  Sunday 
August  7th,  at  Diamond  Lake,  fifty 
miles  from  Chicago.  Two  of  the  firm's 
big  trucks  and  seven  touring  cars 
were  required  to  bring  them  all  to 
the  picnic  grounds. 

A  ball  game  between  the  "Old 
Timers"  and  the  "Regulars,"  the 
"Baby  in  the  Hole"  game,  boating 
and  swimming,  were  features  of  the 
picnic.  The  game  of  "Baby  in  the 
Hole"  resulted  in  a  sprained  ankle 
for  Mr.  Will  "Fox,  no  doubt  when  he 
tried  to  get  out  of  the  hole,  but 
otherwise  there  were  no  casualties. 
Mrs.  Peter  Fox,  mother  of  the  Fox 
boys,  again  displayed  her  interest  in 
the  concern  and  its  people  by  being 
present. 

The  picnic  is  an  annual  affair, 
being  one  of  two  big  yearly  events. 
A  banquet  and  theatre  party  is  held 
every  January,  when  each  employee 
is  awarded  a  share  in  the  profits  of 
the  concern. 


Beatrice,  Neb. — H.  C.  Hoffman  has 
been  appointed  to  succeed  F.  C. 
Wright  as  manager  of  the  Beatrice 
branch  of  the  Beatrice  Creamery 
Company  here. 

"  Stillwater,  Minn. — Stillwater  Mar- 
ket Company;  incorporated  capital 
stock,  $100,000;  shares,  $100  each. 
Dairying,  mercantile  and  manufac- 
turing; J.  Q.  Mardaus,  J.  W.  O'Brien, 
both  of  Stillwater. 
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SEVENTEEN  BIG  CONVENTIONS 
AND  MEETINGS 


During   National    Dairy  Show 
Week. 


Seventeen  big  conventions  allied 
with  the  dairy  industry  will  be  held 
in  St.  Paul  and  Minneapolis  during 
the  period  of  the  National  Dairy 
Show  at  the  Minnesota  Fair  Grounds, 
October  8th  to  15th. 

In  making  this  announcement,  Wil- 
liam E.  Skinner,  general  manager  of 
the  Dairy  Show,  declared  that  he 
had  just  received  official  notification 
from  Eben  E.  McCloud,  of  the  West- 
ern Passenger  Association,  that  an 
open  rate  of  a  fare  and  one-half  for 
the  round  trip  had  been  authorized 
for  the  National  Dairy  Show  from 
the  following  territory  to  St.  Paul  or 
Minneapolis. 

Northern  Peninsula  of  Michigan, 
Wisconsin,  Minnesota,  North  Dakota, 
a  portion  of  Montana,  South  Dakota 
east  of  the  Missouri  River,  Iowa  on 
and  north  of  the  Illinois  Central, 
Sioux  City  to  Dubuque. 

Fare  and  one-half  on  the  regular 
certificate  plan  for  the  conventions  of 
allied  organizations  also  was  author- 
ized under  the  same  ruling.  The  con- 
ventions to  be  held  in  the  Twin 
Cities  during  the  big  educational 
expositions  are: 

Meetings  to  be  Held 

National  Conference  of  Co-oper- 
ative Creamery  Men. 

National  Creamery  Buttermakers' 
Association. 

National  Dairy  Association. 

International  Milk  Dealers'  Asso- 
ciation. 

National  Association  of  Ice  Cream 
Manufacturers. 

National  Dairy  Council. 

American  Jersey  Cattle  Club. 

American   Guernsey  Cattle  Club. 

Holstein-Friesian  Association  of 
America. 

Ayrshire   Breeders'  Association. 

Allied  States  Creamery  Association. 

North  Central  States  Association  of 
Dairy  and  Food  Officials.  . 

Wisconsin  State  Cheese  Association. 

Wisconsin  Dairy  Protective  Asso- 
ciation. 

Brown  Swiss  Cattle  Breeders'  As- 
sociation. 

County  Agents,  State  Extension 
Service  and  Railway  Agricultural 
Department  Men. 

Reduced  Railroad  Rates 

"The  action  of  the  railroads  in 
giving  reduced  rates  for  the  National 
Dairy  Show  and  the  seventeen  big 
conventions  to  be  held  in  the  Twin 
Cities  during  the  period  of  the  Show 
ought  -to  bring  half  a  million  people 
to  St.  Paul  and  Minneapolis,"  said 
Mr.  Skinner. 

'  Plans  for  big  excursions  of  f  arm- 

(Concluded  on  Paj|e  18) 


STATE    CREAMERY  ASSOCIA- 
TION ASSURED 


One  Hundred  Co-operative  Cream- 
eries Take  Stock  and  Sign  Con- 
tracts With  Minnesota  Co-op- 
erative Creameries  Association. 


Many   More   Endorse  Movement 
and  Will  Come  in. 


Ore  hundred  co-operative  cream- 
eries in  Minnesota  had  actually  taken 
stock  in  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  by  last 
week  and  had  signed  contracts  witb 
it,  as  a  result  of  the  organization 
campaign  put  on  by  the  Minnesota 
Farm  Bureau  Federation  and  the 
directors  of  the  new  association,  in 
charge  of  A.  J.  McGuire. 

In  addition,  the  new  association 
has  been  endorsed  by  co-operative 
creameries  at  a  number  of  meetings 
throughout  the  state,  and  many 
creameries  have  signified  their  inten- 
tion of  joining  as  soon  as  the  organi- 
zers can  get  around  to  each  one  of 
them.  They  have  made  their  inten- 
tions known  in  a  manner  that  leaves 
no  doubt  as  to  their  actually  taking 
stock  and  signing  up. 
Creameries  in  Litchfield  Unit 
Will  Join 

At  a  meeting  held  in  Litchfield, 
August  12th,  at  which  were  repre- 
sented nineteen  of  the  twenty  cream- 
eries in  the  vinit  already  organized 
and  doing  a  most  successful  business 
under  the  leadership  of  S.  G.  Gustaf- 
son,  its  field  manager,  and  covering 
creameries  in  Meeker,  Wright  and 
Kandihohi  counties,  it  was  unani- 
mously voted  that  each  creamery 
become  a  member  of  the  state  asso- 
ciation. The  signing  up  of  the  con- 
tracts will  probably  be  finished  this 
week,  and  will  be  the  same  as  for  all 
other  creameries,  except  as  to  field 
service  which  already  has  been  pro- 
vided by  this  unit  itself. 

Objections  Removed 

This  action  of  the  creameries  in 
this  unit  is  significant  in  showing 
that  the  misunderstandings  and  objec- 
tions that  arose  over  the  plan  of 
organization  as  first  outlined  have 
been  overcome  in  the  final  plan 
adopted  by  the  board  of  directors, 
and  contained  in  the  articles  of  incor- 
poration, by-laws  and  contracts,  as 
recently  pointed  out  by  The  Dairy 
Record. 

The  actual  signing  up  of  one 
hundred  creameries  together  with 
reports  from  many  meetings  and 
creameries  where  the  matter  has  been 
acted  upon,  gathered  by  The  Dairy 
Record  during  the  past  week,  war- 
rants the  statement  that  a  sufficient 
number  of  creameries  will  become 
members  to  enable  the  new  associa- 
tion to  do  business  within  a  com- 

(Concluded  on  Page  18) 


DAUGHERTY  OVERRULES 
PALMER 


Holds  Neutralized  Butter  is  Not 
Adulterated  Butter. 


But  Also  Holds  That  Product  May 
Not  Be  Butter. 


Attorney-General  Daugherty,  last 
week  in  an  opinion  to  the  Treasury 
Department  held  that  butter  made 
from  neutralized  cream  is  not  adul- 
terated butter  within  the  meaning  of 
the  Act  of  May  9,  1902.  The  opin- 
ion upsets  the  ruling  by  former  Attor- 
ney-General Palmer,  on  which  Treas- 
ury Decision  3120  was  based. 

This  Treasury  decision  held  that 
butter  made  from  decomposed  or 
rancid  cream,  to  which  a  neutralize!' 
has  been  added,  or  from  cream  of 
high  acid  and  bad  odor,  and  to  which 
a  neutralizer  has  been  added,  was 
adulterated  butter,  and  taxable  as 
such.  It  did  not  hold  that  butter 
made  from  other  kinds  of  neutralized 
cream  to  be  adulterated  butter. 

If  Not  Butter,  What  Is  It? 

Discussing  the  meaning  of  the  Act 
of  May  9,  1902,  Mr.  Daugherty  says: 

"It  results  that  in  my  opinion  but- 
ter manufactured  from  sour  cream, 
the  acidity  of  which  has  been  reduced 
by  lime  water  in  the  manner  outlined, 
is  not  adulterated  butter  within  the 
meaning  of  section  4  of  the  Act  of 
May  9,  1902.  Whether  it  is  "butter" 
within  the  meaning  of  that  Act  it  is 
not  necessary  to  decide.  If  any  per- 
ceptible amount  of  the  added  lime 
is  carried  into  the  butter  it  could  not 
be  said  that  the  product  'is  made 
exclusively  from  milk  or  cream  or 
both,  with  or  without  common  salt, 
and  with  or  without  additional  color- 
ing matter.'  But  the  Act  does  not 
purport  to  cover  all  grades  of  butter  or 
butter  products.  Being  a  taxing  act, 
its  terms  can  not  be  enlarged  to  cover 
products  clearly  not  embraced  therein. 
American  Net  &c.  Co.  v.  Worthing- 
ton,  141  U.  S.  468.  Consequently, 
it  does  not  follow  that  because  butter 
made  from  cream  to  which  a  small 
amount  of  lime  has  been  added  does 
not  come  within  the  statutory  defini- 
tion of  'butter,'  it  must  necessarily 
come  within  the  category  of  'adul- 
terated butter.'  Conceivably  such  a 
product  may  be  neither  'butter,' 
'adulterated  butter,'  or  'process  or  re- 
novated butter'  within  the  meaning  of 
the  Act." 

Contention  of  Local  Creameries 
This  brings  the  whole  question  of 
proper  labeling  of  butter  made  from 
neutralized  cream  back  to  the  con- 
tention of  the  local  creamery  interests 
which  in  1918  sought  a  ruling  from 
the  Joint  Committee  on  Definitions 
and  standards,  defining  such  "butter," 
and  ordering  a  label  for  it.  Especially 

(Continued  on  Page  20) 
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SOME  TRIP 
The  National  Dairy  Show  at  the  Minnesota  State  Fair 
Grounds  in  October  is  the  big  event  for  dairy  and  creamery 
men  of  the  Northwest  this  year,  and  the  biggest  event  for 
years.  Let  nothing  interfere  with  a  visit  to  it.  For  the 
man  who  takes  time  to  go  all  through  it.  it  is  worth  as 
much  as  a  dairy  school  course,  or  a  trip  to  all  the  finest 
creameries  and  dairy  farms  of  the  United  States.  And 
that  would  be  some  trip! 


THE  TARIFF  ON  CREAM 

We  have  pointed  out  the  inconsistency  in  the  Fordney 
Tariff  Bill  as  regards  the  high  duty  on  butter  and  the 
low  duty  on  cream,  thereby  opening  up  a  market  for 
Canadian  cream  to  be  manufactured  into  butter  in  the 
United  States  to  the  detriment  of  all  American  farmers 
and  to  all  creameries  not  situated  so  as  to  take  advantage 
of  this  cream  supply.  We  are  glad  to  note  that  President 
Campbell,  of  the  National  Milk  Producers'  Federation, 
in  a  statement  of  conditions  before  the  Joint  Congressional 
Commission  of  Agricultural  Inquiry  on  August  17th, 
brings  out  the  same  point. 

Pointing  out  some  changes  that  ought  to  be  made 
in  the  tariff  bill  on  dairy  products,  Mr.  Campbell  said 
that  butter  has  been  given  a  rate  of  eight  cents  per  pound, 
but  the  tariff  on  cream  has  been  put  so  low  that  central- 
izers  can  ship  it  in  from  abroad  and  turn  it  into  butter 
with  a  tariff  rate  that  would  not  exceed  two  and  one-half 
to  three  cents  per  pound  on  the  butter.  He  vigorously 
opposed  any  tariff  policy  that  would  make  the  farmers' 
products  raw  material,  saying: 

"Eighty-seven  per  cent  of  the  value  and  expense  of 
butter  is  the  milk  from  which  it  is  made.  The  farmers 
will  not  tolerate  being  traded  for  South  American  or  any 
other  markets  for  the  benefit  of  manufacturers.  They 
are  willing  to  go  along  with  other  industries  with  either  a 
protective  or  revenue  tariff,  but  will  never  stand  hitched 
to  a  revenue  tariff  on  farm  products  and  a  protective 
tariff  on  manufacturers.  It  would  be  as  sensible  to  put 
a  tariff  of  twenty-five  per  cent  on  automobiles  and  five 
per  cent  on  automobile  parts,  as  to  put  a  tariff  of  eight 
cents  a  pound  on  butter  and  four  cents  a  gallon  on  cream. 
The  churning  of  cream  into  butter  is  far  more  simple  than 
the  assembling  of  automobile  parts." 


MINNESOTA  CONVENTION 
The  decision  of  the  board  of  directors  of  the  Minne- 
sota Creamery  Operators'  and  Managers'  Association 
not  to  advance  date  of  the  state  convention,  and  hold  it 
during  the  National  Dairy  Show,  but  to  postpone  it  a 
couple  of  weeks  after  the  usual  dates,  so  as  to  give  the 
members  a  breathing  spell  after  the  big  show,  will  meet 
with  universal  approval,  when  the  motives  for  this  decision 
are  understood.    No  doubt  some  of  the  members  will  be 


disappointed,  believing  that  it  would  have  been  possible 
to  attend  both  affairs  at  one  time.  Once  they  see  the 
Dairy  Show,  they  will  realize  that  it  would  not  have  been 
practical  to  hold  a  real  state  convention  at  the  same  time. 
Certainly  it  would  not  be  possible  to  hold  the  sort  of 
state  convention  the  actions  of  which  would  advance  the 
interests  of  the  Association,  and  the  welfare  of  the  members 
as  well  as  the  creameries. 

This  is  the  thing  which  the  directors,  as  the  trustees 
of  the  Association,  must  have  in  mind.  In  order  to  con- 
tinue and  increase  the  efficiency  of  the  organization  all 
around,  it  is  absolutely  necessary  that  the  state  conven- 
tion, and  the  district  meetings  preceding  the  convention, 
take  plenty  o*  time  to  consider  and  act  upon  such  matters 
as  may  come  before  it.  Changes  and  developments  take 
place  in  the  dairy  and  creamery  industry  constantly  just 
as  in  all  other  lines  of  activities,  and  if  an  organization  is 
to  serve  a  membership  and  an  industry,  it  must  move  with 
the  times  and  be  ahead  of  the  times.  While  the  Minnesota 
organization  through  its  secretary  and  the  districts  is 
on  the  job  every  day  in  the  year,  the  state  convention  is 
the  place  where  plans  are  laid  for  the  coming  year,  and 
actions  taken  by  which  the  directors  will  be  guided.  As 
the  Association  is  organized,  it  is  especially  important 
that  a  real  state  convention  be  held,  in  order  that  each 
member  through  his  district  delegates  may  exert  his 
influence  on  the  management.  The  members  and  the 
districts  have  built  up  an  organization  valuable  to  them 
as  well  as  to  the  dairy  industry,  and  m  order  to  preserve 
and  ;ncrea?e  this  value,  they  must  employ  all  agencies 
within  their  means  to  do  so,  and  the  annual  convention 
is  one  of  the  most  important  ones.  They  can  not  afford 
to  take  chances  on  a  hurry-up  convention  poorly  attended 
and  slightly  considered. 

It  is  realized  that  some  of  the  members  will  not  be 
able  to  attend  the  Dairy  Show  in  October  and  the  state 
convention  in  November,  and  that  such  members  will, 
and  certainly  should,  attend  the  Dairy  Show.  But 
even  so,  all  matters  to  come  before  the  state  convention 
will  come  up  in  the  district  meetings  at  home  first,  thus 
giving  every  member  a  chance  to  register  his  opinions 
and  desires,  and  instruct  the  convention  delegates.  On 
the  other  hand,  the  organization  has  been  of  so  much 
value  to  the  members  that  almost  all  of  them  can  well 
afford  the  expense  of  another  trip  to  their  own  convention 
in  November,  besides  the  visit  to  the  Dairy  Show.  In 
any  event,  the  delegates  will  be  on  deck  with  ample  time 
to  do  business,  something  they  would  not  have,  if  the 
convention  was  held  during  the  Dairy  Show,  for  the  good 
reason  that  there  are  not  eighty  operators  or  managers, 
about  the  number  of  delegates,  who  can  be  away  from  their 
factories  all  at  one  time  more  than  two  or,  at  best,  three 
days.  Hence,  with  the  convention  held  during  Dairy 
Show  week,  these  delegates  would  either  have  little  chance 
to  see  the  show  or  would  neglect  the  convention. 

All  in  all,  the  right  way  is  to  hold  the  state  convention 
about  a  month  after  th*e  Dairy  Show,  and  the  decision  of 
the  directors  to  that  effect,  we  are  convinced,  will  be 
approved.  The  National  Dairy  Show  is  a  very  special 
opportunity  for  every  creamery  operator  and  manager  in 
Minnesota,  and  the  time  and  expense  connected  with 
taking  advantage  of  it  should  be  regarded  as  a  special 
investment  of  the  very  best  kind.  Attendance  on  the 
regular  state  convention  is  a  regular  up-keep  expense 
that  also  brings  large  returns  regardless  of  the  Dairy 
Show  and  other  events.    Plan  to  attend  both. 


Stick  up  for  the  people  or  firm  you  work  for.  If 
they  aren't  good  enough  to  stick  up  for,  they  aren't  gooa 
enough  working  for.  And  that  includes  your  co-workers — 
creamery  officers,  helpers,  cream  haulers  and  others. 
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The  Coon  Ice  Cream  Co.  Has  9  CP  Refrigerating 
■iHBMM^HHHHBnH  Machines 


Coon  has  2  CP  Refrigerating  Machines  in 
their  Lewiston  plant,  pictured  above,  which 
they  have  installed  in  their  show  window,  thus 
attracting  the  attention  of  passers-by.  This 
picture  also  shows  several  Wizzard  Vats. 


'  I  VHE  nine  ice  cream  and  butter-making 
pi  ants  of  the  Coon  Ice  Cream  Co.,,  of 
Burlington,  Vt.,  have  standardized  on  CP 
Refrigerating  Machines  because  this  company 
has  learned  that  the  CP  System  is  not  only 
supeiior  to  all  others  as  far  as  design,  con- 
struction and  woikmanship  are  concerned; 
but  because  of  the  wide  range  of  sizes  to 
choose  from,  they  can  get  an  installation  that 
will  exactly  suit  their  requirements. 

CP  Refrigerating  Engineers  are  ice  cream 
plant  and  dairy  plant  engineers  as  well,  and 
can  frequently  save  considerable  money  for 
the  purchaser  by  suggesting  new  line-ups. 
Furthermore,  a  Creamery  Package  represent- 
ative calls  on  them  at  regular  intervals  and 
if  they  are  to  retain  the  good  will  of  The 
Coon  Ice  Cream  Co.,  they  must  see  that  the 
Refrigerating  Machines  give  good  service 
throughout  a  long  life. 

If  you  care  to  talk  over  the  refrigerating 
problem  with  people  in  your  own  industry 
address 


The  Creamery  Package  Mfg.  Company 


Sales  Branches  {Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  133-137  E.  Swan  St. 
Kansas  City,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-20  Third  St.  N. 
Omaha,  113-15-17  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6  to  8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  Ohio,  119  St.  Clair  St. 
Waterloo,  Iowa,  406-8  Sycamore  St. 


Tell  your  Friends  and  Neighbors  you  are  going  to  the 

WORLD'S  GREATEST  DAIRY  SHOW,  Minnesota  Fair  Grounds,  Oct.  8  to  15 


H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  i&S^SES 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 
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JAMES  SORENSON 

Minnesota 
 J 


In  last  week's  Dairy  Record  we 
attempted  to  make  the  readers  believe 
that  the  writer  is  still  in  possession  of 
some  knowledge  on  buttermaking, 
and  as  we  have  not  so  far  heard  any- 
one express  a  doubt,  we  have  every 
season  to  believe  that  we  can  take 
one  more  chance  and  get  away  with 
it,  so  here  goes  for  a  little  more  lead 
pencil  ad\  ice. 

There  are  at  least  some  creameries, 
possibly  many  of  them,  where  no 
attempt  is  made  to  do  anything  with 
the  cream  before  a  ripener  has  been 
filled,  and  under  certain  conditions 
this  is  all  right,  while  under  other 
conditions  it  is  in  our  opinion  entirely 
wrong.  If  the  ripener  is  filled  with 
cream  in  the  course  of  an  hour  or  so, 
there  is  of  course  not  much  chance 
to  do  anything  before  the  ripener  is 
full  and  ready  for  pasteurization,  and 
yet  we  believe  that  it  will  pay  to  cool 
the  cream  some  and  run  the  coil  off 
and  on  to  insure  thorough  mixing  of 
the  cream. 

There  are,  however,  many  of  the 
smaller  creameries,   where  cream  is 


received  very  slowly,  on  account  of 
the  necessity  of  having  the  delivery 
system  suit  the  convenience  of  the 
patrons,  and  in  such  places  we  would 
say  that  it  is  poor  business  to  entirely 
neglect  the  cream  until  the  ripener  is 
filled.  In  hot  weather,  for  instance, 
the  cream  is  often  received  at  a  tem- 
perature of  from  sixty  to  seventy-five 
degrees,  and  it  is  reasonable  to  believe 
that  if  cream  is  left  at  such  a  high 
temperature  for  a  number  of  hours, 
there  will  be  a  decided  increase  in  the 
acidity,  and  if  the  cream  was  sweet, 
or  nearly  so,  when  received,  it  will 
develop  a  lot  of  acid  before  the  ripener 
is  full  and  pasteurization  is  started. 
If  the  cream  is  more  or  less  sour  when 
received  and  is  then  left  at  a  high 
temperature  without  cooling  for  sev- 
eral hours,  such  cream  will  surely  be 
really  sour  before  it  is  pasteurized. 


It  is  our  opinion  that  it  will  pay  to 
cool  the  cream  as  fast  as  it  is  taken 
in.  In  that  way  there  will  be  but 
little  increase  in  t'  e  acidity,  and  if 
the  cream  is  sweet  when  received,  it 
can  be  kept  sweet  until  ready  for 
pasteurizing.  We  have  in  mind  one 
creamery  where  it  required  six  hours 
to  weigh  in  enough  cream  to  fill  the 
ripener;  the  cream  was  all  sweet  to 
the  taste  when  received,  but  by  the 
time  the  ripener  was  full,  the  cream 
was  quite  sour.  Now,  it  does  seem 
to  us  to  be  a  little  unreasonable  to 
ask  the  patrons  to  cool  their  cream 


Quality  Butter  Boxes 

=  Made  of  ===== 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR2PRICES 


Quality 


Service 


St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irring  National  Bank,  New  York;  Farmers'  \VA  niiono  Qtrool  Wniu  \nrh 
National  Bank,  Oaage,  Iowa;  Dairy  Record  or  Your  Banker.  11  *  VUMK  k)IICCl,lieW  11KK 


and  deliver  it  in  a  sweet  condition, 
and  then  allow  it  to  become  sour  when 
it  reaches  the  creamery.  If  the 
creamery  is  equipped  as  it  should  be 
and  has  plenty  of  cooling  facilities, 
it  will  cost  but  very  little  to  cool  the 
cream  as  fast  as  it  is  received  and 
keep  it  cold  until  ready  for  pasteur- 
izing. 


We  have  noticed  that  some  oper- 
ators start  heating  the  cream  before 
they  are  through  weighing  in,  evident- 
ly for  the  purpose  of  saving  time  and 
hurrying  the  work  along;  this,  we 
believe,  is  a  poor  method,  which  does 
not  produce  very  satisfactory  results. 
If  cream  is  added  after  pasteuriza- 
tion is  started,  there  is  liable  to  be 
trouble  with  coagulation,  especially 
if  the  cream  added  is  more  or  less 
sour,  and  most  operators  know  that 
coagulation  of  the  cream  during  pas- 
teurization is  sure  to  result  in  a  heavy 
loss  of  fat  in  the  buttermilk.  It  is 
much  better  to  have  all  the  cream  in 
the  ripener  before  starting  to  pas- 
teurize, and  if  a  can  or  two  of  cream 
comes  in  late,  it  can  be  cooled  down 
and  held  until  the  next  batch  of  cream 
comes  in. 


When  pasteurizing  cream,  it  is 
very  important  that  all  of  the  cream 
is  heated  to  the  desired  temperature, 
and  for  that  reason  it  is  necessary  to 
draw  a  pail  of  cream  from  the  ripener 
faucet  when  the  high  temperature  is 
reached,  and  pour  it  back  into  the 
ripener;  if  this  is  not  done,  the  cream 
in  the  faucet  will  not  be  properly 
heated,  but  will  be  warmed  just 
enough  to  increase  fermentation,  and 
may  cause  serious  trouble. 


It  is  the  writer's  opinion  that  many 
operators  use  entirely  too  low  pas- 
teurization temperatures.  One  reason 
for  this  is  that  they  think  that  burnt 
ilavor  can  be  avoided  by  keeping  the 
temperature  down.  It  is  our  experi- 
ence that  burnt  flavor  does  not  neces- 
sarily come  from  using  too  high  a 
temperature  in  pasteurizing,  but  more 
often  it  is  due  to  too  slow  motion  of 
the  coils  during  heating,  or  to  some 
other  wrong  method  applied  during 
the  pasteurization  process.  The  writer 
recently  visited  a  creamery  where 
nearly  all  sour  cream  was  received, 
and  the  operator  informed  us  that  he 
pasteurized  in  the  ripener  to  a  tem- 
perature of  180  degrees.  This  oper- 
ator showed  us  his  returns  for  se\  era! 
months  back,  and  we  noticed  that 
every  churning  had  scored  Extras  or 
better  on  the  market;  not  such  a  bad 
record  for  butter  made  from  nearly 
all  sour  cream.  We  also  looked  at 
several  churnings  in  the  refrigerator 
and  found  the  butter  to  be  of  good 
quality,  with  no  burnt  flavor  what- 
soever. 


If  a  pasteurizing .  temperature  of 
180  degrees  gives  good  results  in  one 
creamery,  it  is  reasonable  to  believe 
that  this  temperature  could  be  used 
in  other  creameries  with  equally  good 
results.    If  not,  why  not? 


It  is  the  verdict  of  our  most  skilled 
and  experienced  operators  that  cream 
can  be  successfully  pasteurized 
whether  sweet  or  sour;  we  believe 
this  is  correct,  and  if  you  disagree 
with  us,  let  us  hear  your  argument. 
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We 
Are 

Fortune 
Builders 


We  are  pacemakers. 
We  are  ready !    Are  you? 
We  are  after  your  butter. 
We  build  up  your  sinking  fund. 
We  aim  to  please  and  do  please. 
We  could  not  afford  to  make  you  a  bad  return. 
We  are  building  a  business  that  is  growing  continually. 
We  build  reputation  by  giving  full  weights  and  highest 
returns. 

We  do  what  we  promise  and  promise  only  what  we  do. 

We  have  been  waiting  for  a  shipment  of  your  butter. 
Why  don't  you  let  us  convince  you  that  Chicago  is  the 
place  to  ship  for  your  quick  returns  and  satisfactory 
price? 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation9  9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


The 
Best 
That's 
Made 


Or  The  Cheapest  Thai's  Good 

Why  does  Schuler's  Chocolate  Factory  use  WATER-PROOF  LITH  in 

TWELVE  STORAGE  AND  WORK  ROOMS 

Because  it  is  the  best  that's  made  and  the  cheapest  that's  good.  The 
following  tells  you  the  real  story : 

SCHULER  CHOCOLATE  FACTORY 

Winona,  Minn.,  April  4,  1921. 

L'nion  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen: 

We  have  your  favor  of  the  30th  and  are  pleased  to  advise  we  have  been 
using  Waterproof  Lith  insulation  since  1911.  At  present  we  have  twelve 
storage  and  work  rooms  insulated  with  Lith.  The  fact  that  we  have  continued 
to  use  your  product  whenever  we  put  in  additional  storage  room  is  proof  of 
the  fact  that  we  think  Lith  the  best  insulation  for  Candy  storage  and  work 
room,  and  that  it  has  given  entire  satisfaction. 
Yours  very  truly, 

SCHULER  CHOCOLATE  FACTORY, 

Chas.  C.  Schuler,  Treas.  and  Mgr. 

What  it  does  for  Candy  factories  it  will  do  for  any  other  factory  wanting 
refrigeration.   Write  us  when  in  need  of  insulation. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Still  There 


Couple  years  ago  or  so,  we  pub- 
lished a  letter  from  our  sister-in-law 
out  cn  a  Montana  homestead — and 
as  several  of  our  friends  have  asked 
us  since  how  it  goes  with  them,  we 
wish  to  state  that  we  just  received 
another  letter  dated  August  9th 
from  which  we  quote  as  follows: 

"We  are  for  a  change  harvesting 
a  dandy  crop,  even  though  the 
grass-hoppers  did  some  damage 
again  this  year.  Have  close  to  300 
acres  in  crop,  but  no  help,  so  our 
resting  hours  are  few  and  far  be- 
tween. Ole  is  on  the  binder  from 
about  seven  o'clock  in  the  morning 
uitil  late  at  night.  I  bring  fresh 
horses  and  his  dinner  and  take  the 
tired  horses  home  for  feed,  water 
and  rest.  Then  I  take  them  back 
fgain  at  fcur  thirty,  when  I  bring 
the  luich  for  Ole,  and  he  wcrks 
until  dark.  "Will  have  to  stack  cur 
grain  again  this  fall  on  acccuit  of 
the  hoppers,  so  don't  know  if  we 
will  ever  get  thrcujh  if  we  can't 
get  help.  Any  idle  men  down  in 
Minnesota?  If  so,  send  them  cut 
here.  It  may  interest  ycu  to  know 
that  they  are  starting  to  dig  an  oil 
well  only  twelve  miles  from  cur 
place.  We  are  certainly  glad  that 
we  have  been  able  to  stick  it  cu1, 
believe  me." 

Ycu  will  note  that  optimism  is 
still  ruining  rampant  cut  on  the 
homestead  at  Tampico,  in  spite  of 
1he  fact  that  last  year  again  they 
had  practically  no  crop,  and  in  1919, 
when  the  letter  we  published  was 
written,  you  will  remember  they 
had  no  crop  and  had  to  feed  their 
cattle  on  Canadian  thistles.  But 
they  are  still  there.  You  will  also 
remember  she  said  "We  are  going 
to  stick  it  cut"  in  spite  of  years  of 
failure  and  the  fact  that  many 
became  discouraged  and  quit.  Nei- 
ther did  they  stop  working  and 
planting,  and  behold — here  is  about 
300  acres  of  good  crop  just  har- 
vested, and  besides  this — there 
may  be  oil  underneath. 

There  is  something  wonderfully 
inspiring,  or  on  the  pathetic  order, 
for  us  who  know  the  circumstances 
and  the  awful  struggle  and  hardship 
encountered  in  trying  to  make  a 
home  under  such  conditions.  But 
who  stops  to  count  the  battles  lost 
on  the  day  of  victory?  We  sincerely 
hope  they  will  win  out;  in  fact,  it 
looks  like  the  battle  is  almost  won 
now. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 


Formerly  Minnesota  Batter  and  Cheese  Makers  An  n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James  Sorenson,  State  Sec'y.  —Tel.  Garfield  2901 


DISTRICT  No.    1   TO  MEET 


In  St.  Paul  August  27th. 


Secretary  F.  J.  Weis,  Hinckley, 
announces  that  District  No.  1  will 
hold  a  meeting  at  the  St.  Paul 
Athletic  Club  on  Saturday,  August 
27th.  at  four  thirty,  followed  by  a 
banquet  for  its  members  and  their 
wives,  at  six  thirty. 


ANOTHER    BUTTER  CONTEST 


For  No.  1')  and  No.  5. 


G.  L.  Barberre,  Hammond,  secre- 
tary of  District  No.  19.  sends  out 
the  following  announcement: 

A  Butter  Scoring  Contest  is  to  be 
conducted  at  the  Wabasha  County 
Fair,  to  be  held  in  Plainview  on  Sep- 
tember Oth.  7th,  8th  and  9th.  The 
Fair  Board  has  offered  prizes  to  the 
calue  of  $100  in  the  form  of  four  (4) 
silver  loving  cups.  Cups  to  be 
engraved  with  place,  time,  score  and 
winner's  name. 

The  contest  to  be  open  to  the  oper- 
ators of  Wabasha,  Olmsted,  Goodhue, 
Dodge,  Mower,  Fillmore,  Winona 
and  Houston  counties. 

A  5-pound  jar  (preferably  white) 
shall  constitute  the  standard  sample 
butter  to  be  sold  by  the  Association, 
and  vet  urns  less  expense  made  to  the 
exhibitors. 

Entry  Date  September  2nd 

Butter  mus1  reach  Plainview  not 
later  than  Friday,  September  2nd. 
to  be  scored  on  Saturday,  September 
3rd.  Butter  may  be  sent  prepaid 
direct  to  County  Fair  Board,  in  care 
of  Wm.  Polikowsky.  Plainview,  Minn. 

Those  who  prefer  may  send  their 
jars  to  E.  S.  Hanson,  Kellogg,  or  to 
G.  L.  Barberre,  Hammond,  Minn., 
not  later  than  Thursday.  September 
1st.  This  butter  will  be  taken  good 
care  of  and  carried  across  country  to 
Plainview  the  following  day. 

A  contest  between  Districts  No. 
19  and  No.  5  will  be  awarded  by  a 
$10.00  cash  prize.  The  average  of  all 
scores  shall  determine  the  winning 
district. 

Thursday,  September  8th.  has  been 
designated'  as  Creamery  Operators' 
day,  and  a  good  attendance  is  desired. 

Send  in  your  exhibit  on  September 
2nd  and  be  present  on  September 
8th. 


FREEBORN  COUNTY  FAIR 


Additional  Prizes  Offered. 

James  Rasmussen,  Albert  Lea, 
superintendent  of  dairy  exhibits  at 
the  coming  Freeborn  County  Fair, 
announces  that  since  the  list  of  prizes 
on  butter  displayed  at  this  fair  was 
published  in  The  Dairy  Record  of 
August  10th,  an  offer  of  $10.00 
additional  prize  money  has  been 
received  from  Mr.  N.  D.  Gordon, 
district  manager  of  the  J.  B.  Ford 
Company,  manufacturers  of  Wyan- 
dotte Dairyman's  Cleaner  and  Cleans- 


er. This  will  be  added  to  the  list  of 
special  prizes,  making  a  total  of 
$65.00  to  be  divided  pro  rata  on  all 
butter  scoring  90  and  above,  besides 
the  $50.00  offered  by  the  Fair  asso- 
ciation. 


Among  the  Members 
H.   Elkjer,   Motley,   has  just  re- 
turned from  a  two-weeks  vacation. 

Peter  J.  Olson,  formerly  of  Forada. 
has  purchased  the  co-operative  cream- 
ery at  Holmes  City  and  will  open  it 
for  business  September  1st. 


Dairy  Supply  Service 


.  MEANS - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Si.,  N  MINNEA  P0L1S 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


"IT"  Pays 
Ship  To  : 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  This  Paper. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Wm.  Runke  has  changed  his  ad- 
dress from  Wanda  to  Lamberton. 

P.  Asmussen  has  resigned  as  man- 
ager and  operator  of  the  co-operative 
creamery  at  Renville. 

Geo.  E.  Day,  Anoka,  has  been 
engaged  as  manager  and  ope' ator  of 
the  Renville  Co-operative  Creamery 
Co. 

Clifford  Morstad,  junior  member 
of  Henning,  has  been  engaged  by 
David  C.  Berg  as  assistant  in  the 
Grove  City  co-operative  creamery. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON.  WIS. 
H.  C.  LARSON,  State  Secretary 


WISCONSIN  BUTTERMAKERS' 
ASSOCIATION 


Annual  State  Convention  at  Chip- 
pewa Falls,  Nov.  8-10,  1921. 


The  1921  annual  state  convention 
of  the  Wisconsin  Buttermakers'  As- 
sociation will  be  held  at  Chippewa 
Falls  November  8th  to  10th,  accord- 
ing to  decision  of  the  board  of  direc- 
tors announced  by  State  Secretary 
H.  C.  Larson.  Madison. 

Complete  plans  for  the  convention 
will  be  announced  later. 


SEPTEMBER  1st  IS  THE  DAY 


For  Creamery  Men  at  Wisconsin 
State  Fair. 


To   the   Wisconsin  Buttermakers: 

It  has  been  decided  to  make 
Thursday,  September  1st  Buttermak- 
ers' Day  at  the  State  Fair  this  year. 

There  are  more  up-to-date  farmers 
who  own  and  milk  more  purebred 
and  better  dairy  cows,  who  have  more 
silos  towering  up  in  the  barn  yards, 
and  produce  more  milk,  crearm  butter 
and  cheese  in  Wisconsin  than  in  any 
other  state  in  the  Union,  and  as 
indicating  the  high  quality  of  Wis- 
consin commercial  butter,  the  Year 
Book  of  the  United  States  Depart- 
ment of  Agriculture  for  the  past  ten 
years  shows  by  its  records  that  patrons 
of  Wisconsin  creameries  have  received 
a  higher  price  for  their  butter  than 
have  the  patrons  of  creameries  in  any 
of  the  states  bordering  on  Wisconsin, 


Champion  Culture 

— for — 

Champion  Buttermakers 

Champion  users  continue  to  win  prizes  and  high 
scores  in  the  contests.    Here  are  the  latest: 

July  Iowa  Educational  Contest 

H.  C.  Ladage,  Strawberry  Point  95 

June  Minnesota  Contest 

Carl  W.  Morck,  Alden  95.00 

John  Cook,  Dodge  Center  94.75 

John  Peterson,  Silver  Lake  94.50 

F.  W.  Holm,  Rock  Creek  94.00 

0.  0.  Vaughan,  Brownton  93.75 

E.  S.  Hanson,  Kellogg  93.50 

A.  R.  Jacobson,  Claremont  93.50 

A.  H.  Biersdorf,  Mazeppa  93.50 

E.  A.  Wahlstrom,  Harris  93.50 

J.  M.  Rasmussen,  St.  Charles  .'  93.25 

A.  E.  Groth,  Albert  Lea  93.25 

Axel  W.  Mejerton,  Sauk  Center  93.25 

and  many  others.  Send  for  free  sample  and -complete 
instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co. 

ALFRED    ANDERSON,  Manager 

Litchfield,  Minnesota 
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and  according  to  the  latest  yearly 
dairy  statistics  the  revenue  received 
for  Wisconsin  dairv  products  totaled 
$277,583,035.25.  altogether  making 
Wisconsin  the  leading  dairy  state. 

The  best  men  connected  with  the 
dairy,  agricultural  and  manufacturing 
industry  of  the  state  'wall  be  at  the 
fair  with  exhibits  of  the  very  best 
dairy  cattle  and  all  farm  stock,  farm 
products  and  up-to-date  farm  machin- 
ery. 

Fine  Dairy  Exhibits 

The  Dairy  Building  at  the  State 
Fair  Park,  of  which  there  is  no  finer 
at  any  other  state  fair  park  in  the 
Union,  will  be  crowded  with  all  up- 
to-date  dairy  machinery  exhibits. 
The  College  of  Agriculture  will  con- 
duct a  \  ery  interesting  and  instructive 
exhibit,  demonstrating  forty  new  uses 
for  milk,  and  the  Dairy  and  Food 
Commission  will  maintain  a  booth 
from  which  will  be  distributed  free 
samples  of  Wisconsin's  highest  quality 
of  butter  and  cheese.  The  two  large 
glass  refrigerators  located  in  the 
center  of  the  building  will  be  filled 
with  exhibits  of  Wisconsin's  very 
best  butter,  cheese,  milk  and  cream. 
Butter  Grades 

In  accordance  with  the  law,  and 
in  the  hope  of  improving  the  quality 
of  Wisconsin  butter,  the  Division  of 
Markets  contemplate  establishing 
three  grades  for  butter.  Grade  1-A 
to  include  all  butter  scoring  92  and 
above.  Grade  1.  to  include  all  butter 
scoring  88  to  92,  and  grade  2,  to 
include  all  butter  scoring  below  88. 
They  plan  to  have  a  number  of  tubs 
of  butter  on  exhibition  for  each  grade, 
and  all  buttermakers  arc  invited  and 
urged  to  visit  this  exhibit  and  talk 
over  the  matter  of  thus  establishing 
grades  for  butter.  The  opportunity 
thus  afforded  every  buttermaker  in 
the  state  to  meet  and  talk  with  the 
men  in  charge  of  these  exhibits  and 
to  inspect  and  compare  those  exhibits 
should  inspire  attendance  at  the  fair, 
if  possible. 

The  inspection  of  the  cold  storage 
and  the  regular  creamery  butter 
exhibit  at  the  fair  should  be  of  very 
great  educational  interest  and  benefit. 

Especially  let  every  buttermaker 
in  the  state  as  well  as  all  those  inter- 
ested in  the  creamery  business  of  the 


state  plan,  if  possible,  to  attend  the 
Wisconsin  State  Fair  Thursday,  Sep- 
tember 1st  and  take  advantage  of 
meeting  and  talking  to  these  up-to- 
date  men,  and  especially  your  fellow- 
craftsmen. 

Plan  now  to  go  and  urge  your 
reighboring  buttermaker  to  go  also. 
Make  the  Dairy  Building  headquar- 
ters. 

Yours  very  truly, 
Wisconsin  Buttermakers'  Ass'n, 
H.  C.  Larson, 

State  Secretarv. 


On  Eighth  Year — Receives  Scale 
H.  C.  Larson,  State  Sec'y: 

This  is  to  inform  you  that  I  am 
now  receiving  the  Wisconsin  Butter- 
makers'  Association  scale  of  wages, 
one  hundred  dollars  a  month  and 
one-half  cent  per  pound  for  butter 
made. 

I  am  now  on  my  eighth  year  with 
the  Ironton  Co-operative  Creamery 
Company. 

W.  A.  Moves, 

Ironton. 


STUPENDOUS,  THRILLI NG , 
ENTERTAINING, 
EDUCATIONAL 


Minnesota  State  Fair,  September 
3rd  to  10th. 


The  most  stupendous  entertain- 
ment and  educational  program  ever 
put  on  by  any  state  fair  in  America  is 
staged  for  the  Minnesota  State  Fair, 
September  3rd  to  10th. 

The  amusement  bill  is  a  thriller. 
It  opens  on  Saturday,  September  3rd, 
with  all  tlie  regular  features  of  the 
week,  plus  a  big  railroad  locomotive 
collision  directly  in  front  of  the 
grandstand.  A  straight  track  is  being 
laid  inside  of  the  mile  track.  The 
engines,  with  throttles  thrown  wide 
open,  will  be  turned  loose,  one  at 
each  end  of  the  track,  and  will  rush 
head-on  to  destruction  in  the  center 
of  the  track  at  a  terrific  speed. 
Aviation  Stunts 

Each  afte  noon,  directly  in  front 
of  the  grandstand,  Lieutenant  Louis 
James  will  pass  from  a  speeding, 
racing    automobile    to    a  low-flying 


aeroplane — the  most  daring  stunt 
ever  attempted.  A  rope  ladder  hang- 
ing from  the  bottom  of  the  plane  will 
be  grasped  by  Lieutenant  James  as 
the  airship  goes  over.  Lieutenant 
James  will  then  climb  up  to  the 
aeroplane.  Ruth  Law  will  loop  the 
loop  daily  standing  on  top  of  an  aero- 
plane. 

Fireu  orks 
Each  evening  the  big  fireworks 
spectacle,  "Montezuma,  or  the  Fall 
of  the  Aztecs,"  will  be  presented. 
With  it  will  be  a  big  open-air  program 
of  circus  acts,  signed  up  from  all 
parts  of  the  world.  Auto  polo,  a 
dozen  big  bands  and  orchestras,  and 
a  score  of  other  features  will  supple- 
ment the  afternoon  and  evening  pro- 
grams. Auto  racing  will  be  put  on 
Wednesday  and  Saturday,  September 
7th  and  10th.  Horse  racing  will  be 
scheduled  the  other  days.  The  fair 
gates  will  be  closed  to  the  public 
Sunday. 

Live  Stock  Show 
The  biggest  livestock  show  in  the 
history  of  the  fair  is  assured.  Every 
foot  of  space  on  MacHaerv  Hill  has 
been  sold  for  two  weeks.  The  eighty- 
acres  of  space  will  be  covered  com- 
pletely with  every  known-  kird  of 
machinery.  Several  European  gov- 
ernment art  exhibits  will  be  displaved 
at  the  $500,000  art  exhibition.  Horse- 
shoe pitching  champions  from  all  the 
states  will  compete  for  the  national 
championship  in  the  big  tournamer  t 
All  children  will  be  admitted  free 
on  Labor  Dav. 


Superior,  Neb. — The  Farmers' 
Union  Creamery  Company  here  has 
begun  the  manufacture  of  powde  ed 
buttermilk,  with  an  output  of  1,£50 
pounds  dailv. 

Mott,  N.  D. — Farmers  of  Mott  sni 
vicinity  gathered  at  the  court  hou^e 
for  the  purpose  of  organLiig  a  co- 
operative association,  to  be  called 
The  Co-operative  Cream  Marketing 
Association.  The  following  officers 
and  directors  were  chosen:  F.  A. 
Vasey,  president;  A.  E.  Vasey,  secre- 
tarv; directors,  B.  C.  Pjillips,  Joh'i 
Mehrer,  J.  H.  Church,  E.  O.  Stasll 
and  George  Campbell.  The  purpose 
of  the  association  is  to  buy  and  esk 
cream  on  a  co-operative  scale. 


GALLAGHER  BROS. 


Want  Shipments  of 


MINNESOTA  BUTTER 


Car  Lots  or  Less. 


Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  \  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Menasha 

Butter 

Tub 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut. 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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SOUTH  DAKOTA  LOCAL 
CREAMERIES'  CO-OPER- 
ATIVE EXCHANGE 

Aims  of  New  Corporation. 


Clark,  S.  D.,  Aug.  20th.— The  first 
chief  attention  of  the  South  Dakota 
Local  Creameries  Co-operative  Ex- 
change will  be  given  to  carlot  ship- 
ments of  butter,  according  to  E.  H. 
Baldwin  of  this  city,  president  of  the 
new  organization.  Several  cream- 
eries have  been  making  carlot  ship- 
ments recently  under  informal  agree- 
ment, and  substantial  gains  in  returns 
have  been  thus  secured  not  only  in 
freight  rates,  but  also  in  higher  prices 
from  a  product  delivered  in  better 
condition  and  in  more  regularity  of 
shipment.  The  results  obtained  have 
created  a  desire  among  creameries 
to  form  a  legal  organization  with 
iron-clad  contracts.  Savings  will  also 
be  effected  in  carlot  purchases  of  salt 
and  other  creamery  supplies. 

The  organization  of  the  new  cream- 
ery co-operative  exchange  follows 
plans  worked  out  for  the  members, 
and  at  their  request,  by  the  South 
Dakota  Department  of  Agriculture. 
Hugh  N.  Allen  represented  the  de- 
partment at  the  final  organization 
meeting  at  Watertown  last  week. 
The  exchange  is  incorporated  at 
$25,000. 

Purposes  of  the  Organization 

The  South  Dakota  Local  Cream- 
eries Co-operative  Exchange  as  stated 
in  the  articles  of  incorporation  is 
organized  to  conduct  a  general  cream- 
ery and  poultry  products  service 
business  and  exchange  upon  the  co- 
operative plan,  in  order  to  assist  the 
local  creameries  of  South  Dakota 
and  adjacent  territory; 

To  market  co-operatively  butter, 
cream,  cheese,  poultry,  eggs  and  other 
dairy  and  poultry  products; 

To    organize    member  creameries 


into  units  for  carlot  shipments  of 
butter  or  other  dairy  or  poultry 
products,  and  to  establish  central 
shipping  points  where  carlots  may  be 
assembled  and  shipped  according  to 
grade; 

To  purchase  co-operatively  tubs, 
salt,  coloring,  coal  and  such  other 
articles  as  may  be  co-operatively 
purchased  to  advantage; 

To  assist  the  creameries  in  the  sale 
of  their  butter  and  all  other  dairy 
and  poultry  products,  by  means  of 
securing  first  hand  information  rela- 
tive to  the  different  markets  and 
merchants; 

To  advise  in  regard  to  improvement 
in  the  operation  and  business  man- 
agement of  local  creameries; 

Cream  Improvement 

To  improve  the  quality  of  cream 
received  at  the  creameries  by  means 
of  grading,  farm  inspection  and  educa- 
tional work,  so  that  butter  scoring 
"Extras"  and  above,  shall  be  com- 
monly made; 

To  standardize  the  butter  of  the 
different  grades,  so  that  there  shall  be 
a  general  uniformity  of  South  Dakota 
creamery  butter  within  the  different 
grades; 

To  establish  a  department  for  the 
official  scoring  of  all  butter  made  in 
South  Dakota  creameries; 

To  advertise  South  Dakota  cream- 
ery butter  and  dairy  and  poultry 
products; 

To  distribute  creamery  and  dairy 
and  poultry  literature  to  the  dairy 
farmers  of  South  Dakota. 


AS  McCANN.  TELLS  IT 


New   York   Writer  on  Postpone- 
ment of  Adulterated  Butter 
Decision. 


Forty  Per  Cent  Greater 
Frazee,  Minn. — Wolf  Lake  co-op- 
erative creamery  made  more  butter 
during  the  first  seven  months  of  lHi'l 
than  during  the  whole  year  of  1920, 
according  to  Isaac  H.  Nyman,  its 
operator.  It  is  expected  that  tin 
1921  output  will  be  fully  forty  per 
cent  greater  than  that  of  1920. 


(Editor's  Note — The  following  ar- 
ticle appeared  in  the  New  York 
Globe  of  August  6,  1921,  under  the 
heading  "Doped  Butter  Scandal 
Takes  Turn  for  Worse,"  and  the 
subhead,  "Attorney-General  Asked 
to  Rule  That  Adulteration  Is  Not 
Adulteration — Enforcement  of  Laws 
Suspended  Waiting  Decision  to  Be 
Announced  Years  Hence."  Its  au- 
thor is  Alfred  W.  McCann.  and  the 
article  has  all  the  earmarks  and 
characteristics  of  its  author,  and 
therefore  can  not  be  endorsed  by  The 
Dairy  Record.  It  is  published  here 
to  give  our  readers  an  idea  of  the 
impression  which  the  cream  neutral- 
ization question  must  make  among 
thousands  of  butter  consumers.] 
Law  Ignored 

The  doped  butter  scandal  persists 
in  emphasizing  the  development  by 
s'ow  stages  of  a  super-government  in 
the  United  States.  The  doped  butter 
scandal  has  taken  another  turn,  dis- 
closing the  extent  to  which  the  law  is 
ignored  by  officials  sworn  to  enforce  it, 
disclosing  the  exercise  of  man  powe  • 
greater  than  the  law. 

Globe  readers  will  remember  that 
the  Commissioner  of  Internal  Rev- 
enue, United  States  Treasury  Depart- 
ment, took  a  strong  stand  (for  awhile  i 
in  his  declaration  that  the  United 
States  Government  intended,  for  the 
sake  of  decency  in  the  butter  industry, 
to  apply  the  long  neglected  statute 
against  dirty,  decomposed  and  adul- 
terated butter. 

Globe  readers  will  remember  th° 
hide  and  seek  phase  into  which  the 
Treasury  Department's  zeal  degen- 
erated as  the  lobbyists  and  politicians 
interested  in   the  protection  of  re- 
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Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 
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THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


HIV 

M 

[.  J.Weinberg  &Bro. 

170  Chambers  Street,  NEW  YORK,  CITY 

Butter 

References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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The  Inseparable  Relations 

between  this  store  and  the  shippers  are 
based  on  Confidence. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 
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Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Paners,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


America's  Greatest 

COMPRESSOR 

The  "Sterling"  Compressor  deserves  the  right  to  be  called 
America's  Greatest  Compressor,  and  you  need  only  to  see  it  work 
to  be  convinced  that  it  is  a  compressor  possessing  extraordinary 
merit. 

The  "Sterling"  is  the  only  machine  on  the  market  today 
embodying  this  construction. 

The  advantage  of  "Sterling"  construction  to  the  purchaser 
should  be  readily  apparent  when  it  is  considered  that  wear  on  the 
cylinder  walls  of  any  machine  can  not  be  avoided,  and  repairs  are 
eventually  necessary.  On  any  machine  except  the  "Sterling," 
the  only  thing  that  can  be  done  is  to  rebore  the  old  cylinders  and 
fit  them  with  new  special  pistons  and  new  special  discharge  valves. 
This  will  necessitate  the  return  of  the  entire  machine  to  factory, 
or  the  purchase  of  a  new  machine,  one  being  about  as  expensive  as 
the  other,  either  causing  much  loss  of  time  and  money. 

When  cylinder  repairs  become  necessary  on  a  "Sterling" 
machine,  you  simply  order  a  new  standard  cylinder  which  the  old 
pistons  and  discharge  valves  will  fit,  take  out  the  old  cylinder 
yourself  and  replace  it  with  new  cylinder. 

The  time  to  act — the  time  to  get  the  facts  about  the  best 
compressor  the  market  affords — the  "Sterling" — is  right  now,  so 
do  not  delay  writing  us  at  once  for  full  particulars.  It  costs  you 
nothing. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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vamped  cow  fat  descended  upon 
Washington. 

For  Soapmaking 
Now  comes  an  official  order  signed 
by  D.  H.  Blair,  Commissioner  of 
Internal  Revenue,  and  approved  by  A. 
W.  Mellon,  Secretary  of  the  Treasury, 
to  all  collectors  of  internal  revenue 
and  others  concerned.  Tt  reads  as 
follows: 

"The  effective  date  of  T.  D.  3120  as 
amended  June  28,  1921.  is  hereby 
suspended.  Final  conclusion  has  not 
been  reached  in  this  matter.  When 
it  is  reached  a  ruling  to  that  effect 
will  be  promulgated  in  a  Treasury 
decision." 

The  casual  reade  •  wouldn't  sus- 
pect how  much  trickery  and  hoax 
could  be  locked  up  in  such  a  short 
paragraph.  On  the  surface  it  looks 
innocent  enough.  The  Treasury  de- 
cision decides  that  a  final  conclusion 
has  not  been  reached  in  this  matter. 

Yet  this  is  the  case  in  which  the 
solicitor  for  the  United  States  Depart- 
ment of  Agriculture  and  the  Attorney- 
General  of  the  United  States  both 
held  unequivocally  that  revamped, 
neutralized,  whitewashed  butter  is 
adulterated  within  the  meaning  of 
both  the  internal  revenue  laws  and 
the  pure  food  laws. 

This  is  the  case  in  which  both  public 
officials  have  ruled  unequivocally 
that  under  the  internal  revenue  laws 
the  adulterated  butter  is  subject  to 
a  tax  of  ten  cents  a  pound,  and  that 
under  the  food  laws  it  is  subject  to 
seizure  and  condemnation  for  soap- 
making  purposes. 

Farce  Comedy 

Mind  you,  the  Commissioner  of 
liiicrnal  Revenue  has  ruled,  the 
Secretary  of  Agriculture  has  ruled, 
the  Secretary  of  the  Treasury  has 
ruled,  the  solicitor  of  the  Department 
of  agriculture  has  ruled,  and  the 
Attorney-General  of  the  United  States 
has  l-uled  that  "adulterated  butter  is 
adulterated  butter."  There  was  noth- 
ing else  to  rule  upon.  Precisely  that 
and  nothing  else  is  written  into  the 
statute  books. 

Yet  (and  the  fact  should  indeed 
provoke  consternation  i  the  Commis- 
sioner of  Internal  Revenue,  with  the 
approval  of  the  Secretary  of  the 
Treasury,  announces  that  the  date 
fixed  for  the  enforcement  of  the  law, 
as  it  stands,  has  been  suspended! 
That  final  conclusion  has  not  been 
reached  in  this  matter!  That  the 
law,  in  spite  of  all  the  rulings  upon  it, 
has  again  been  referred  to  the  Attor- 
rey-General  for  reconsideration  and 
another  ruling! 

Obviouslv  it  will  not  be  the  kind  of 


ruling  already  ruled.  The  old  ruling 
has  been  ruled  upon  annually  for  the 
steenth  time,  and  always  in  the  same 
way.  As  each  additional  ruling  has 
materialized  it  has  been  tucked  away 
in  a  pigeonhole  as  if  it  had  no  exist- 
ence, so  that  the  friends  of  revamped 
butter  might  go  on  with  their  dirty 
profit  making  until  a  particularly 
audacious  Attorney-General  might 
turn  up  ready  and  willing  to  rule  that 
adulterated  butter  is  not  adulterated 
butter. 

Alas  and  Alack  f 

Xow  they  want  Attorney-General 
Daugherty  to  rule  that  although  the 
law  specifically  declares  that  adulter- 
ated butter  is  subject  to  a  tax  of  ten 
cents  a  pound  it  couldn't  possibly  be 
subject  to  any  such  tax  for  the  good 
and  valid  reason  that  adulterated 
butter  is  not  adulterated  butter,  and 
that  what  Congress  had  in  mind  when 
imposing  its  tax  of  ten  cents  a  pound 
on  adulterated  butter  was  merely  a 
desiie  to  enable  revampers  to  make  a 
profit  of  ten  cents  a  pound  on  neutral- 
ized and  salvaged  soap  fat. 

Xow  D.  H.  Blair,  Commissioner  of 
Inte~na'  Revenue,  with  the  approval 
of  A.  W.  Mellon,  Secretary  of  the 
Treasury,  returns  the  old  ruling 
(declaring  that  adulterated  butter 
realty  is  adulterated  butter)  to  Attor- 
ney-General Daugherty  for  a  new 
ruling! 

Attorney-General  Daugherty  never 
had  a  chance  to  rule  that  adulterated 
butter  is  adulterated  butter,  and  it  is 


now  hoped  by  the  adulterated  butter 
gang  that  he  will  see  the  light  through 
their  eyes  and  rule  that  "adulterated 
butter  is  not  adulterated  butter,"  and 
as  such  is  "not  subject  to  a  tax  of  ten 
cents  a  pound." 

A  Nice  Note, 

If  Attorney-Genc~al  Daugherty 
thus  upsets  all  the  rules  of  h^s  prede- 
cessors they  are  prepared  to  call  him 
the  Saint  of  the  Centralizers.  On  the 
other  hand,  if  he  should  rule  that 
"adulterated  butter  really  is  adulter- 
ated butter,"  and  as  such  subject  to  a 
tax  of  ten  cents  a  pound,  they  will 
continue  to  laugh  as  they  have 
laughed  for  years. 

They  will  send  him  a  nice  note 
informing  him  that  they  appreciate 
the  acuteness  of  his  powers  of  obser- 
vation and  his  analytical  faculties. 

They  will  pigeonhole  his  ruling, 
just  as  they  have  pigeonholed  all  the 
other  rulings.  They  will  go  right  on, 
contrary  to  the  law.  above  and  be- 
yond the  law,  holding  the  law  in 
ridicule  and  contempt,  making  their 
revamped  butter,  pocketing  the  ten 
cents  a  pound,  which  the  law  says  it 
shall  be  taxed,  and  keeping  out  of  the 
soap  vats  the  degraded  fats  that  are 
now  neutralized,  deodorized,  and 
worked  up  into  dairy  butter  for  the. 
benefit  of  the  voters  who  swallow  the 
stuff. 


Benton,  Wis. — The  Dodge  Grove 
creamerv  was  destroyed  by  fire. 


CREAM  ERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


159  W. South 
Water  Street 


for  fifty  years^= 

J    WAYNE  &  LOW,  Inc. 

have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

flTheir  FACILITIES  are  unexcelled — their  capital  is  ample — their  RESPONSIBILITY  is  unquestioned. 
4RWhy  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    ^[Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 
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jg  D  □ 


'.BUTTER  Sc  EGG 


~  r  :rtp 


;4fl       SPANGtNBERC  fir  CO.    |  4 


4-8  5PAN6ENBER6     a     CO.  »9 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFERENCESlThis  Paper,  Your  Banker. 

I  Commercial  Agencies. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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"BUFLOVAK" 

Milk  Evaporators 


"BUFLOVAK" 

Hapid  Circulation  Evaporator 


The  reputation  and  financial  responsi- 
bility of  this  Company  are  behind  the 
successful  performance  of  "BUFLOVAK" 
apparatus. 


Why  this  Evaporator  is  replaci 
old  type  vacuum  pans  for  evap 
ating  milk  and  milk  products. 


Better  Flavor 

This  evaporator  is  of  the  semi-film  type,  and  due  to  th 
circulation  and  the  resultant  quick  evaporation,  the  liquid 
contact  with  the  heating  surface  for  an  extremely  short  p 
Consequently  the  natural  flavor  is  preserved  to  a  greater 
than  in  the  old  type  vacuum  pans  where  the  liquid  is  exposed 
heating  surface  for  long  periods. 

Capacity  and  Floor  Space 

On  account  of  the  rapid  evaporation,  the  capacity  per  squar 
of  heating  surface  is  considerably  greater,  while  less  floor  sp  c 
required  per  pound  of  evaporated  product. 

Sanitary  Conditions 

The  accessibility  of  the  tubes,  the  interior  arrangement  of  th^ 
body  and  the  easily  opened  doors  which  give  access  to  both, 
it  a  very  simple  matter  to  keep  the  apparatus  clean  at  afl 
The  evaporator  can,  therefore,  be  cleaned  in  much  less  time  I 
less  cost  than  is  required  with  the  old  type  vacuum  pans* 
rapid  circulation  has  a  scouring  effect  on  the  tubes  so  that  the 
coating  on  the  heating  surface  found  in  other  types  is  coi 
ably  reduced. 


Foaming  and  Entrainment  Losses 


These  do  not  occur  because  of  the  small  amount  and  high  s{ 
the  liquid  in  circulation,  the  foam  being  confined  to  and 
up  in  the  upper  part  of  the  tubes  where  film  evaporation  takes 
Entrainment  drops  are  thoroughly  separated  from  the  vapor 
special  baffling  arrangement  and  entrainment  separator. 


Buffalo  Foundry  £ 

1617   FILLMORE  AVE 
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"DUFLOVAK" 

Dry  Milk  Apparatus 


vantages  of  the  "BUFLOVAK" 
cuum  Drum  Dryer  over  other 
•cesses  for  producing  dry  milk 
•ducts. 

bility 

erheating  destroys  solubility.  This  is  absolutely  avoided  because 
s  apparatus  operates  under  a  high  vacuum  and  consequently  the 
iterial  is  always  kept  at  a  low  temperature. 

Yield 

e  "Buflovak"  dryer  gives  the  highest  yield  in  dry  product  from 
:h  gallon  of  milk.  In  fact  there  is  no  loss  of  solids  from  the 
?inal  milk  to  dry  powder  because  no  solids  can  escape  with  the 
x>r. 

yrmity 

our  patented  system  of  applying  the  liquid  to  the  drum,  a  uniform 
iting  is  assured,  thereby  resulting  in  a  uniform  dry  product.  These 
rented  devices  are  obtainable  only  in  the  "Buflovak"  dryer.  As 
drying  is  done  under  vacuum  the  uniformity  of  the  dry  product 
lot  affected  by  changes  in  humidity  or  other  atmospheric  con- 


loyalty 

e  apparatus  is  sold  outright  under  a  substantial  guarantee;  con- 
uently  there  are  no  royalties  to  be  paid. 

\iliness 

dryer  is  so  constructed  that  all  parts  of  the  interior  are  easily 
led  and  can  be  thoroughly  cleaned. 


"BUFLOVAK" 

Vacuum  Drum  Dryer 


Summed  up  briefly  the  "BUFLOVAK" 
Vacuum  Drum  Dryer  will  give  you  the 
greatest  quantity  of  the  most  uniform 
soluable  product  at  the  lowest  cost  of 
production. 


Iachine  Company 

LTFFALO,  NEW  YORK 
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STATE    CREAMERY  ASSOCIA- 
TION ASSURED 


[(Concluded  from  Page  3) 


paratively  short  time.  The  Minne- 
sota Co-operative  Creamery  Associa- 
tion is  assured. 

Xo  data  is  available  as  to  the 
number  of  creameries  that  have 
acted  upon  the  matter  and  decided 
not  to  join  the  new  association  at 
the  present  time,  but  the  number  of 
those  that  have  joined  and  the  atti- 
tude expressed  at  meetings  remove  all 
doubt  as  to  the  organization  getting 
under  way  soon. 

All  Contracts  Alike 

Notwithstanding  reports  to  the 
contrary.  The  Dairy  Record  is  in 
position  to  state,  on  authority  of 
Secretary  John  Brandt,  Litchfield, 
that  every  contract  entered  into  by  a 
creamery  member  with  the  Associa- 
tion is  exactly  like  every  other  con- 
tract. The  contract  is  in  printed 
form  and  no  change  whatever  is 
permitted.  Mr.  Brandt  made  this 
statement  after  he  himself  as  secre- 
tary of  the  Association  has  inspected 
and  signed  every  one  of  the  hundred 
contracts  so  far  turned  in. 

No  other  but  the  one  contract  will 
be  entered  into,  except  in  a  case  such 
as  the  Litchfield  unit,  where  the 
creameries  already  pay  for  field  ser- 
vice or  in  the  case  of  the  Twin  City 
Milk  Producers'  Association,  which 
ako  pays  for  its  own  field  service. 
In  these  cases  the  contract  will  call 
for  exactly  the  same  payment  for  the 
market  service  as   will   be  paid  by 


other  creameries  for  that  same  class 
service. 

The  number  of  shares  in  the  asso- 
ciation that  each  member-creamery 
is  taking,  is  also  in  every  case  in  the 
same  ratio  to  the  pounds  of  butter 
made  during  the  past  year. 
Fifteen  Million  Pounds  Butter 
Signed  Up 

The  output  of  butter  covered  by 
the  one  hundred  contracts  already 
signed  is  15,000.000  pounds  annually, 
giving  the  Association  even  before  it 
starts  actual  operations,  the  control 
of  a  very  substantial  amount  of  butter. 
Recent  Meetings 

At  a  meeting  at  Milaca  August 
11th,  attended  by  directors  from 
fifteen  creameries,  all  of  them  voted 
to  become  members,  and  several  of 
these  creameries  have  already  signed 
up. 

At  a  meeting  at  Hinckley  August 
8th,  five  creameries  signed  the  con- 
tracts. 

Sixteen  co-operative  creameries  of 
Blue  Earth  and  surrounding  counties 
met  at  Mankato  August  13th  and 
endorsed  the  Association.  These 
creameries  will  join,  but  may  organ- 
ize a  unit  first,  and  join  as  such. 

At  a  recent  meeting  at  Willmar. 
of  the  Kandiyohi  county  co-oper- 
ative creameries  ten  voted  approving 
the  state  Association,  one  against  and 
two  present  did  not  vote,  according 
to  Mr.  MeGuire.  The  latter  two 
belonged  to  the  Litchfield  unit,  which 
as  already  stated,  has  since  voted  to 
join. 

A  meeting  of  the  Todd  county 
co-operative  creameries  was  held  at 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  r,GGS'BUTTER  O  C 
EW1S  L.BERT  GL  D 


ERVICE 

ONS 


Reference: 

DAIRY  RECORD 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Reference: 
IRVING  NAT'L  BANK 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS^CffEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 


Long  Prairie  August  16th,  and  this 

meeting  endorsed  the  '  state  Asso- 
ciation. These  creameries  are  already 
shipping  butter  in  carloads,  and  few 
of  them  have  as  yet  signed  up  with 
the  state  Association. 

Most,  if  not  all,  of  these  meetings 
have  been  addressed  by  Mr.  MeGuire, 
in  chargfe  of  the  organization  work, 
and  some  of  them  by  Secretary 
Brandt.  During  the  past  week  other 
meetings  have  also  been  addressed  bv 
County  Agent  Stetts,  of  Litchfield. 

Dodge  county  creameries  are  re- 
ported as  signing  up  strong,  and  all 
in  all  reports  from  over  the  state  are 
very  encouraging  to  the  Association 
directors. 


SEVENTEEN  BIG  CONVENTIONS 
AND  MEETINGS 


(Continued  from  page  3) 


ers  from  most  of  the  counties  in  the 
Northwest  states  already  are  being 
made.  Delegations  are  coming  in 
automobiles  from  manv  counties  in 
Minnesota  and  Wisconsin,  flying  ban- 
ners advertising  their  counties,  and 
with  the  delegates  wearing  badges 
which  will  identify  them  when  they 
mingle  with  the  leaders  of  the  dairy 
world  who  will  be  at  the  Dairy  Show 
and  in  attendance  at  the  conventions. 
Other  delegations  plan  to  come  by- 
train.  I  look  for  this  exposition,  of 
such  vital  value  to  the  farmer,  held 
held  in  the  Northwest  for  the  first, 
time,  to  be  the  best  attended  in  the 
history  of  the  National  Dairy  Show." 


.Il'NE    BUTTERFAT  PRICES 


Paid  by   Minnesota  Co-operative 
Creameries. 

Price      Av.Net  Av.  Average 

Paid  for  Price  Rec.  Over-  Amount 

No.  of      Butter-       for  run  Butterfat 

Cream-       fat        Butter  Per  Received 

eries      Cents       Cents  Cent  Pounds 

1  paid... 44  42.28  22.00  22,959 

2  paid.  .  42  41.08  18.26  31,183 

3  paid.  .  .  41  35.42  25.78  32,552 
7  paid..  . 40  34.85  24.62  25,404 

7  paid.  ..39  33.89  24.18  29,744 
14  paid.  .  38  32.86  23.96  31,321 
23  paid.  .  37     33.15   23.43  25.008 

30  paid. .  .  36  32.87  22.25  24,597 

31  paid... 35  32.36  22.92  18,280 
22  paid.  .  34  32.39  22.62  20,494 
11  paid.  .  33  31.45  22.48  29,685 
10  paid.  .  32  31.79  22.30  14,640 
10  paid.  .  31  31.52  22.11  17,869 

9  paid.  .  30     30.71    19.77  15,222 

4  paid.   .29     30.48    23.37  16,102 

8  paid..  . 28     30.73   23.05  14,440 

5  paid.  .  .  27  29.36  23.00  18,368 
2  paid. .  .26     30.65   21.63  13,611 

Average  net  price  paid  by  above 

119  co-operative  creameries .  .  $.3528 
Average   price   N.   Y.  Extras. 

June  3277 

Average  price  N.   Y.  Extras, 

June  1st  to  July  15th  3458 

Average  pounds  butterfat  re- 
ceived per  creamery .  .  .  22,300  lbs. 
The  above  is  a  summary  of  reports 
received  from  199  co-operative  cream- 
eries, out  of  a  total  of  634,  in  different 
sections  of  Minnesota,  for  June,  1921, 
and  compiled  by  A.  J.  MeGuire, 
Minnesota  Agricultural  Extension  Di- 
vision. 


Almond,  Wis. — The  Hetzel  cream- 
ery, owned  and  operated  for  the  past 
few  months  by  William  Hintz,  burned 
to  the  ground. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


"THERE'S  MONEY  IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

FinancialjRespcnsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


0\ 

"Pyramid 


MPANY" 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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DAUGHERTY  OVERRULES 
PALMER 

(Continued  from  page  3) 

active/  in  this  matter  were  the  co- 
operative creameries  of  Minnesota 
ana  the  state  dairy  and  food  depart- 
ment, Minnesota  State  Dairyman's 
Association  and  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation represented  them  before  that 
committee. 

No  action  on  a  definition  and  label 
for  the  neutralized  butter  was  taken 
by  the  Standards  Committee,  un- 
doubtedly for  the  reason  that  the 
solicitor  of  the  Department  of  Agri- 
culture as  the  legal  counsel  for 
the  Committee  advised  it  that  such 
"butter"  was  adulterated  butter  un- 
der the  Food  and  Drugs  Act,  as  well 
as  under  the  Revenue  Act  of  1902. 

Later  this  solicitor,  Mr.  Win.  M. 
Williams  became  Commissioner  of 
Internal  Revenue,  and  during  the 
closing  weeks  of  his  term  issued 
Treasury  Decision  3120.  already  re- 
ferred to,  based  on  the  opinion  ren- 
dered by  Attorney-General  Palmer. 
Many  Protests 

The  decision  caused  a  great  protest 

jpB  Creamery  EaEj 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

for 

Co-operative  Creameries 


Full  Sets  or  Single  Forms 


For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


on  the  part  of  the  centralizers  and 
others,  while  the  Minnesota  people 
and  local  creamery  men  in  other 
states  supported  the  decision.  While 
the  matter  was  hanging  fire,  the 
Wilson  administration  went  out  and 
the  Harding  administration  came  in. 
The  enforcement  of  the  decision  was 
postponed  from  time  to  time,  but 
the  protestors  against  the  decision 
continued  their  activities.  Recently 
the  new  Internal  Revenue  Commis- 
sioner, Mr.  Blair,  suspended  the 
decision  and  submitted  the  matter 
to  the  new  Attorney-General,  Mr. 
Daugherty,  for  his  opinion,  which 
now  has  come  very  quickly. 

The  Opinion  in  Full 

August  12,  1921. 

Dear  Sir:  I  have  the  honor  to 
acknowledge  the  receipt  of  your  letter 
of  the  20th  ultimo  requesting  an 
expression  of  my  opinion  upon  the 
question  whether  butter  produced 
from  sour  cream,  the  acidity  of  which 
has  been  reduced  by  the  use  of  lime 
water  or  other  neutralizing  agent 
before  churning,  is  adulterated  butter 
within  the  meaning  of  section  4  of 
the  Act  of  May  9,  1902  (32  Stat.  193, 
194)  and,  therefore,  taxable  as  such. 

Section  4  of  the  Act  of  1902  pro- 
vides that  for  the  purpose  of  the  Act 
"butter"  shall  mean  an  article  of  food 
as  defined  in  the  Oleomargarine  Act 
of  August  2,  1886  (24  Stat.  209), 
namely: 

"The  food  product  usually  known 
as  butter,  and  which  is  made  exclu- 
sively from  milk  or  cream,  or  both, 
with  or  without  common  salt,  and 
with  or  without  additional  coloring 
matter.'" 

The  Act  then  defines  "adulterated 
butter"  to  mean  "a  grade  of  butter 
produced  by  mixing,  reworking,  re- 
churning  in  milk  or  cream,  refining, 
or  in  any  way  producing  a  uniform, 
purified,  or  improved  product  from 
different  lots  or  parcels  of  melted  or 
unmelted  butter  or  butterfat,  in 
which  any  acid,  alkali  chamieal,  or 
any  substance  whatever  is  introduced 
or  used  for  the  purpose  or  with  the 


effect  of  deodorizing  or  removing 
therefrom  rancidity,  or  any  butter  or 
butterfat  with  which  there  is  mixed 
any  substance  foreign  to  butter  as 
herein  defined,  with  intent  or  effect 
of  cheapening  in  cost  the  product, 
or  any  butter  in  the  manufacture  or 
manipulation  of  which  any  process  or 
material  is  used  with  intent  or  effect 
of  causing  the  absorption  of  abnormal 
quantities  of  water,  milk,  or  cream." 

And  adds  the  following  definition 
of  "renovated"  or  "process"  butter: 
"butter  which  has  been  subjecte  1  to 
any  process  by  which  it  is  melted, 
clarified  or  refined  and  made  to  resem- 
ble genuine  butter,  always  excepting 
'adulterated  butter'  as  defined  by 
this  Act." 

The  buttermaking  industry  in  the 
United  States  has  undergone  marked 
changes  since  the  passage  of  the  Act 
of  May  9,  1902.  Neutralization  and 
pasteurization  of  cream  as  now  com- 
monly practiced  were  not  then  in 
general  use.  Other  methods  and 
practices  then  in  use  were  the  targets 
at  which  the  statute  was  aimed. 
Whether  the  neutralization  of  cream, 
the  practice  now  in  question, 
comes  within  the  condemnation  of 
the  statute,  involves  an  interpreta- 
tion in  the  light  of  the  history  ai  d 
development  of  the  buttermaking 
industry.  Accordingly,  I  have  con- 
ferred with  the  experts  of  the  Depart- 
ment of  Agriculture  and  hive  exam- 
ined the  record  of  the  hearing  before 
the  Commissioner  of  Internal  Revenue 
with  a  view  of  informing  myself  with 
respect  to  these  matters.  As  the 
result,  the  following  outliae  is  offered; 
but  only  as  a  background  for  the 
interpretation  of  the  Act  and  not  as 
findings  of  fact. 

History 

1.  Prior  to  the  passage  of  the  Act 
of  1902  the  production  of  creamery  or 
factory  butter  in  the  United  States 
w  as  largely  carried  on  under  what  was 
known  as  the  "whole  milk  system." 
That  is.  the  whole  milk  was  carried  by 
the  farmer  to  the  creamery  where 
the  cream  was  separated  by  a  power 
separator  and  the  skimmed  milk 
returned.  The  cream  thus  separated 
was  permitted  to  sour  spontaneously 
or  by  the  addition  of  a  starter  of  sour 
milk,  and  was  churned  as  soon  as 
ripe. 

This  system,  involving  the  trans- 
portation of  the  milk  both  to  and 
from  the  creamery,  necessarily  re- 
stricted the  sale  of  cream  to  cream- 
eries within  wagon  haul  from  the  farm. 
Because  of  their  dissatisfaction  with  a 
system  which  entailed  so  much  time 
and  labor  and  which  put  them  at  t  he 
mercy  of  the  local  creamery  in  the 
matter  of  price,  the  farmers  in  large 
number  utilized  their  surplus  cream 
in  the  production  of  so-called  "farm 
butter." 

Farmers'  butter  was  largely  sold  to 
customers  in  the  neighborhood  or 
within  easy  reach,  or  was  sold  or 
traded  in  to  storekeepers.  The 
storekeepers  sold  so  much  of  the  but- 
ter as  was  good.  A  large  part  of  it. 
however,  was  unfit  for  consumption. 
Consequently  numerous  lots  of  low 
grade,  damaged  and  thoroughly  bad 
butter  had  to  be  disposed  of  as  grease 
or  go  to  establishments  engaged  in 
manipulating  and  renovating  such 
material  so  as  to  bring  it  into  mer- 
chantable form  as  a  food  product. 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Uackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


cArro w  Cheese  Co. 

354  Greenwich  Street 
New  York  City,  N.  Y. 

"Butter,  Cheese  and  Eggs 

REFERENCES:    The  Dairy  Record;  Atlantic  National  Bank,  New  York. 
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Announcement 


Russel  Crego  &  Son  of  New  York 

Wholesale  Dealers  in  Butter 
Announce  that  they  have  engaged 

Mr.  Soren  Kristensen 

of  Lake  Mills,  Iowa 
As  their  western  representative 


Union  High  Pressure 

"Viscolizer" 


No  Ice  Cream  or 
Milk  Plant  Com- 
plete Without 
this  Remarkable 
Machine. 

WRITE  FOR  CIRCULAR 

A.  H.  Barber 
Creamery  Supply  Co. 

2490-94  University  Avenue 

In  the  Midway  District.      Phone  Midway  5670 

ST.  PAUL,  MINN. 

Main  Office: 

300  W.  Austin  Avenue,  CHICAGO,  U.  S.  A. 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


Two  methods  of  renovating  such 
butter  were  employed.  The  first, 
known  as  "ladling,"  consisted  in 
soaking  the  different  lots  or  parcels 
of  butter  in  water.  The  butter  then 
was  kneaded  in  the  water,  placed  in 
a  butterworker,  colored,  salted, 
worked,  and  made  ready  for  the  mar- 
ket. The  process  was  calculated  to 
cause  the  butter  to  absorb  abnormal 
amounts  of  water;  in  addition,  some 
ladlers  worked  in  glucose  and  other 
substances  foreign  to  butter,  designed 
to  cheapen  the  cost. 

Butter  too  poor  to  be  ladled  was 
sent  to  the  "process"  or  "renovating " 
factory.  The  material  there  was 
melted  and  the  butterfat  separated 
from  the  other  constituents  of  the 
butter,  water,  salt,  and  impurities. 
The  remaining  butterfat  (a  com- 
modity distinct  from  milk,  cream,  or 
butter,  although  a  constituent  of 
each)  was  placed  in  tanks  and  warm 
air  was  forced  through  it  for  the  pur- 
pose of  deodorizing  it  and  removing 
rancidity.  Thereafter  it  was  re- 
worked or  rechurned  with  milk  or 
cream  and  sold  as  butter. 

In  addition,  chemicals  (so-called 
"butter  increasers")  were  sometimes 
employed  to  cause  the  butter  to 
absorb  abnormal  amounts  of  water, 
milk,  or  cream,  and  thus  to  cheapen 
cost.  The  use  of  such  chemicals  was 
exposed  by  Farmers'  Bulletin  No.  12, 
entitled  "Nostrums  for  Increasing 
Yield  of  Butter."  issued  by  the  De- 
partment of  Agriculture  in  1893. 
Special  churns,  designed  to  accom- 
plish the  same  result,  also  were  on  the 
market. 

Hand  Separator  System 

2.  The  introduction  into  general 
use  of  hand  cream  separators  in  1903 
and  1904  revolutionized  the  handling 
of  milk  and  cream.  By  this  device 
the  farmers  were  enabled  to  retain 
their  skimmilk  for  feeding  purposes 
and  to  haul  only  the  cream  to  town 
and  to  ship  such  cream  by  rail 
because  of  the  decreased  weight  due 
to  separation  from  the  milk. 

The  practicability  of  the  shipment 
of  cream  by  rail  resulted  in  the  estab- 
lishment of  large  creameries  (so-called 
"centralizers"),  drawing  their  sup- 
plies of  cream  from  considerable  dis- 
tances. This  opened  a  market  to 
thousands  of  farmers  not  located 
within  hauling  distance  of  a  local 
creamery.  It  also  provided  a  com- 
petitive market  for  the  farmers  who 
had  been  at  the  mercy  of  the  local 
creamery  in  the  matter  of  price. 

By  far  the  greater  part  of  the  cream 
utilized  in  the  manufacture  of  butter 
is  produced  on  farms  on  which  dairy- 
ing is  an  incident  to  general  farming. 
Because  of  the  inconvenience  and 
expense  of  handling  small  amounts 
few  farmers  market  their  cream  daily. 
The  fact  that  the  cream  generally  is 
retained  a  day  or  so  before  shipment, 
combined  with  varying  climatic  con- 
ditions and  the  absence  of  cooling 
facilities  on  most  farms,  makes  it 
impossible  for  a  large  part  of  the 
production  to  reach  the  creamery  in 
a  sweet  condition. 

The  first  step  in  the  manufacture 
of  most  creamery  butter  is  pasteru- 
ization  of  the  cream.  Pasteurization 
means  subjecting  the  cream  to  a 
temperature  of  180  degrees  Fahrenheit 
flash  heat  or  145  degrees  Fahrenheit 
sustained  heat.  Sour  cream  when 
subjected  to  such  temperature  curdles 
and  becomes  stringy  or  ropy.  The 


cream  adheres  to  the  walls  of  the 
pasteurizers  and  forms  an  insulation 
against  heat,  thus  preventing  com- 
plete pasteurization.  This  results  in 
only  a  partial  elimination  of  bacteria 
and  in  a  decreased  yield  in  churning, 
since  much  of  the  fat  becomes  en*ased- 
in  nodules  and  is  carried  off  in  the 
buttermilk. 

Purpose  of  Neutralization 
The  main  if  not  the  sole  purpose 
of  the  so-called  "neutralization"  of 
cream  is  to  reduce  the  lactic-acid 
content  so  as  to  prevent  curdling  in 
pasteurization.  While  neutralization 
and  pasteurization  together  might  in 
some  degree  operat  i  to  deodorize 
cream,  that  is  incidental  to  the  main 
purpose.  The  i  ethod  employed  is 
to  test  a  given  ba  ch  of  cream  for 
acidity  and  to  introduce  therein  a 
sufficient  amount  of  lime  water  to 
reduce  the  acidity  to  the  point  neces- 
sary for  efficient  pasteurization.  Lime 
is  a  natural  constituent  of  butter,  and 
the  amount  employed  in  neutralizing 
is  comparatively  negligible,  amount- 
ing only  to  a  small  fraction  of  one 
per  cent. 

The  extent  to  which  the  lime  thus 
introduced  comes  in  contact  with  and 
affects  the  butterfat  is  a  question  on 
which  the  witnesses  appearing  before 
the  Commissioner  of  Internal  Revenue 
were  in  disagreement.  One  view  was 
that  the  butterfat  is  entirely  protected 
by  the  casein  and  that  the  added  lime 
water  complete'y  passes  off  in  the 
buttermilk.  The  other  view  was  that 
while  the  greater  part  passes  off  in 
this  way,  an  appreciable  amount  is 
carried  into  the  butter.  The  Depart- 
ment of  Agriculture  in  1917  issued  a 
bulletin  (No.  524)  to  the  effect  that 
butter  made  from  neutralized  cream 
can  be  detected  by  an  analysis  of  the 
salt-free 'ash.  Whatever  may  be  the 
fact  in  this  particular,  the  amount  of 
lime  (if  any)  so  carried  over  adds  only 
infinitesimally  to  the  natural  lime 
content  of  the  butter  and  is  in  no  sense 
deleterious. 

I  rvterpretation  of  Act 

3.  Coming  then  to  interpret  and 
apply  the  Act  of  May  9,  1902,  it 
appears  that  three  types  of  butter  are 
branded  as  adulterated  thereby: 

First.  Butter  in  any  way  produced 
from  different  lots  or  parcels  of  melted 
or  unmelted  butter  or  butterfat  in 
which  any  substance  whatever  is 
introduced  or  used  for  the  purpose  or 
with  the  effect  of  deodorizing  or 
removing  therefrom  rancidity. 

Second.    Any  butter  or  butterfat 

MANAGEMENT  OF 

DAIRY  PLANTS 

™  By  PROF.  M.  MORTENSEN  ™ 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE,  POSTPAID 


$2.40 


For  Sale  by 


The  Dairy  Record 

St.  Paul,  Minn. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  An;  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


A  Satisfactory  Outlet 


Begin  your 
shipments  now 
so  we  can 
demonstrate  our 
idea  of 
"Satisfaction" 


FOR  YOUR  ENTIRE  OUTPUT  OF 

BUTTER 

is  no  small  problem  for  you. 

Our  long  and  varied  experience  in  the 
Butter  Business  and  the  facilities  for  dis- 
tribution we  have  at  our  disposal  reflects 
a  satisfaction  to  shippers  that  you  too 
might  enjoy. 


Joseph  J.  Herold  Company 

17  Harrison  St.    Blitter-EggS    New  York,  N.Y. 

REFERENCES:  Irving  National  Bank;  Pacific  Bank;  Bradstreets'  and  Duns' 
PAUL  CHRISTENSON,  Little  Falls,  Minnesota,  Western  Representative 
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in  which  there  is  mixed  any  substance 
foreign  to  butter  as  in  the  Act  denned, 
with  intent  or  effect  of  cheapening  in 
cost  the  product. 

Third.  Any  butter  in  the  manufac- 
ture or  manipulation  of  which  any 
process  or  material  is  used  with  intent 
or  effect  of  causing  the  absorption  of 
abnormal  quantities  of  water,  milk,  or 
cream. 

Unmelted    Buttorfat    Not  Men- 
tioned 

Butter  manufactured  from  cream 
neutralized  in  the  manner  described 
clearly  does  not  come  within  the  first 
two  categories  since  it  is  not  manufac- 
tured from  "different  lots  or  parcels 
of  melted  butter  or  butterfat,"  and 
since  there  is  introduced  therein  no 
substance  "for  the  purpose  or  with 
the  effect  of  deodorizing  or  removing 
therefrom  rancidity"  and  no  "sub- 
stance foreign  to  butter  with  intent 
or  effect  of  cheapening  in  cost  the 
product."  Equally  clearly  such  but- 
ter is  not  embraced  in  the  third  cate- 
gory since  there  is  employed  in  its 
manufacture  no  process  or  material 
"with  intent  or  effect  of  causing  the 
absorption  of  abnormal  quantities 
of  water,  milk,  or  cream." 

What  Congress  Had  in  Mind 
Interpreting  the  Act  in  the  light  of 
the  conditions  in  the  industry  at  the 
time  it  was  passed,  it  is  clear  that 
Congress  in  the  first  two  instances 
had  in  mind  only  the  production  of 
"lenovated"  or  "process"  butter.  In 
the  third  instance  Congress  had  in 
mind  only  the  production  of  butter 
by  use  of  the  so-called  "butter  increas- 
es," special  churns,  etc.  As  regards 
the  first  two  classes  of  "adulterated 


butter"  as  defined  by  the  Act,  thev 
differ  from  "renovated"  or  process" 
butter  as  there  in  defined  only  in  that 
some  chemical  or  substance  is  intro- 
duced therein  to  deodorize  or  remove 
rancidity  or  to  cheapen  the  cost  of 
production.  In  neither  case  does  the 
act  relate  back  to  the  original  churn- 
ing. The  third  category  apparently 
so  relates  back,  but  we  are  not 
concerned  with  that  category  here. 

That  the  Act  does  not  cover  the 
initial  stages  of  the  manufacture  of 
butter  appears  from  the  proceedings 
in  "Congress  attending  its  passage. 
The  debates  all  tend  to  show  that  the 
thing  aimed  at  was  the  production  of 
renovated  butter  from  rancid  and  de- 
composed butter  or  butterfat  in  which 
any  chemical  was  used  either  as  a 
deodorizer  or  to  cheapen  the  cost  of 
production.  During  the  debate  in 
the  House  of  Representatives  Con- 
gressman Parker  attempted  to  amend 
the  bill  so  that  it  would  cover  the  use 
of  chemicals  at  any  stage  in  the  manu- 
facture of  butter.  The  amendment 
offered  was  to  strike  out  the  words: 
"produced  by  mixing,  reworking,  re- 
churning  or  in  any  wav  producing  a 
uniform,  purified,  or  improved  prod- 
uct from  different  lots  or  parcels  of 
melted  or  unmelted  butter  or  butter- 
fat"; 

which  would  have  made  the  deflation 
of  adulterated  butter  read:  "a  grade 
of  butler  in  which  any  acid,  alkali, 
chemical  or  any  substance  whatever 
is  introduced  or  used  for  the  purpose 
or  with  the  effect  of  deodorizing  or 
removing   therefrom  rancidity." 

In  explanation  of  his  amendment 
( !ongressman  Parker  said  : 


"If  butter  is  to  be  regarded  as 
adulterated  because  it  contains  cer- 
tain ingredients,  then  it  is  adulterated 
whether  those  ingredients  are  put 
into  it  in  reworking  or  in  the  original 
manufacture.  Let  us  strike  out 
everything  in  this  bill  that  has  to  do 
with  the  reworking,  and  provide  in 
effect  (for  that  is  what  I  presume  is 
meant)  that  adulterated  butter  is 
hereby  defined  to  mean  a  grade  of 
butter  in  which  any  acid,  alkali, 
chemical,  or  any  substance  whatever 
is  introduced  or  used  for  the  purpose 
or  with  the  effect  of  deodorizing  or 
removing  therefrom  rancidity. 

"What  difference  does  it  make 
whether  the  butter  is  reworked?  The 
butter  should  be  regarded  by  the  law 
as  adulterated,  not  only  if  it  has  been 
reworked  and  certain  substances  ad- 
ded, but  also  it  is  just  as  much  adul- 
terated if  those  substances  or  ingre- 
dients are  used  in  the  beginning. 
(57th  Cong.  1st.  sess.  v.  35,  pt.  5,  p. 
4(S00.)" 

The  proposed  amendment  was  re- 
jected (35  Cong.  Re?.,  part  5.  pp. 
4(500-4601)  and  that  fast  has  a  direct 
bearing  on  the  question  of  legislative 
intent.  United  States  v.  United  Shoe 
Machinerv  Co.,  264  Fed.  138,  174. 
What  Is  It? 

4.  It  results  that  in  my  opinion 
butter  manufactured  from  sour  c  "earn, 
the  acidity  of  which  has  been  reduced 
by  lime  water  in  the  manner  outlined, 
is  not  adulterated  butter  within  the 
meaning  of  section  4  of  the  Act  of 
.May  9,  1902.  Whether  it  is  ••butter" 
within  the  meaning  of  that  Act  it  is 
not  necessary  to  decide.  If  any  per- 
ceptible amount  of  the  added  lime  is 


Always  remember  that  a  saving  without  a  risk  is  a  gold 
mine.  That's  what  Mangan,s  Chicago  Quality  House  guaran- 
teesyou.  We  pay  you  either  on  Chicago  or  New  York  market. 

All  you  have  to  do  is  to  state  to  us  which  market  you  want.  Our  weights 
and  returns  will  please  you.  See  that  you  start  that  savings  account 
with  the  next  shipment  of  Fancy  Creamery  Butter  by  marking  it  to 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  TJ  T  T'TT'l?  D  Sir  T?  C 
Dealers  in  £>  U  1    I  t^lY    OC  JCyVjljO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  moid  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 
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Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment 
retains  all  its  original  good  quality.  KVP  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 


Ask  for  sample 
designs  and  prices. 


Kalamazoo  Vegetable  Parchment  Co. 

KmlamuoA,  Michigtn,  U.  S.  A. 


carried  into  the  butter  it  could  not  be 
said  that  the  product  "is  made  exclu- 
sively from  milk  or  cream  or  both, 
with  or  without  common  salt,  and 
with  or  without  additional  coloring 
matter.'*  But  the  Act  does  not  pur- 
port to  cover  all  grades  of  butter  or 
butter  products.  Being  a  taxing  act, 
its  terms  can  not  be  enlarged  to  cover 
products  clearly  not  embraced  there- 
in. American  Net  &c.  Co.  v.  Worth- 
ington,  141  U.  S.  468.  Consequently, 
it  does  not  follow  that  because  butter 
made  from  cream  to  which  a  small 
amount  of  lime  has  been  added  does 
not  come  within  the  statutory  defini- 
tion of  "butter,"  it  must  necessarily 
come  within  the  category  of  "adulter- 
ated butter."  Conceivably  such  a 
product  may  be  neither  "butter," 
"adulterated  butter,"  or  "prosess  or 
renovated  butter"  within  the  mean- 
ing of  the  act. 

Palmer's  Opinion  Overruled 
5.  It  further  results  from  the 
interpretation  1  have  put  on  the  Act 
of  May  9,  1902,  that  the  opinion 
rendered  on  December  31,  1920  (32 
Op.  377)  must  be  regarded  as  over- 
ruled. This  does  not  mean,  of  course, 
that  the  door  is  left  open  to  unscru- 
pulous manufacturers  to  produce  but- 
ter from  filthy,  decomposed,  or  putrid 
substances,  or  to  add  to  their  product 
any  poisonous  or  deleterious  ingredi- 
ent. Any  manufacturer  so  doirg 
would  be  subject  to  prosecution  under 
the  Act  of  June  30,  1906  (34  Stat, 
768).  entitled  "An  Act  for  preventiug 
the  manufacture,  sale,  or  transporta- 
tion of  adulterated  or  misbranded  or 
poisonous  or  deleterious  foods,  drugs, 
medicines,  and  liquors,  and  for  regu- 
lating traffic  therein,  and  for  other 
purposes." 

Respectfully, 

Harry  M.  Daugherty. 

New  Creamery  at  Eveleth,  Minn. 

Eveleth.  Minn. — Kampfer  &  Co., 
St.  Paul  creamery  engineers  and 
designers,  are  drawing  the  plans  and 
will  super\ise  the  building  of  the  co- 
operative creamery  now  being  organ- 
ized at  this  place. 


Green  Bay,  Wis  — Resolutions  in- 
dorsing the  organization  of  Equity 
Dairymen's  Co-operative  Association 
were  unanimously  adopted  by  about 
two  hundred  farmers  at  a  meeting 
held  by  the  Brown  county  branch, 
American  Society  of  Equitv. 

Green  Bay,  Wis.— The  Fred  Clines 
cheese  factory,  in  Winnebago  county, 
sold  to  John  A.  Warner,  of  Green  Bav. 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

=iiThe  House  of  Service"  == 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la.;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 
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Exclusively  a 

Butter 
House 

We  hold  our  prominent 
position  on  the  New  York 
Market  as  the  result  of 
years  of  proven  and  effi- 
cient service. 

Specializing  in 
but  one 
commodity 

BUTTER 

has  every  advantage  over 
a  division  of  interests. 

It  enables  us  at  all  times 
to  meet  the  exact  need  of 
every  buyer  encouraging 
their  continued  and  increas- 
ing confidence  and  pat- 
ronage. 

It  has  made  our  service 
to  creameries  the  best  on 
this  market. 

WRITE  US 

Fitch,Cornell 
&Co. 

16-18  JAY  STREET 

NEW  YORK 

Western  Representative 
E.  J.  WHITMORE 
Owatonna,  Minnesota 


Oppc^ftunitieg 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wanted  by  September  1st  —  Helper 
in  up-to-date  farmers'  co-operative  cream- 
ery: electric  power  and  York  ice  machine 
used;  only  those  interested  in  the  work 
need  apply.  Address  C.  L.  Walt  her. 
Hector.  Minn.  8-24 


Wanted,  Helper  position  in  good  local 
creamery;  years  of  experience  in  milk 
plants;  has  testing  and  engineer's  license; 
state  salary  in  first  letter.  Address  Einar 
Walter,  Northfield,  Minn.  8-24 

Position  Wanted  as  assistant  butler- 
maker  in  modern  creamery;  have  three 
years'  experience  in  Denmark  and  one 
year  in  America;  can  give  good  references 
state  salary  in  first  letter;  can  come  at 
once.  Address  Sigurd  E.  Anderson,  ^  E. 
C.  Roehm,  Royalton,  Minn.  s-3  1 

Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota;  have  experience; 
have  testing  and  engineer's  license;  all  year 
round  job  preferred;  can  come  August  1st 
or  later;  state  salary  in  first  letter.  Address 
2746,  Dairy  Record,  St.  Paul,  Minn.  8-31 

Position  Wanted  as  bookkeeper  by 
young  lady  wishing  to  make  a  change; 
have  worked  as  head  bookkeeper  for  a 
centralized  creamery  for  the  past  four 
years;  can  furnish  the  best  of  reference 
as  to  ability.  Address  2742,  Dairy  Record, 
St.  Paul,  Minn.  8-24 


g\isii\e$$dv&i\ces 


Wanted  to  Buv  or  Lease  Creamery  in 
fairly  good  dairy  district  of  Minnesota ; 
state  price,  terms,  condition  of  plant, 
yearly  output,  competitive  conditions,  and 
full  information  as  to  butterfat  production 
of  tributary  territory.  Address  2761,  Dairy 
Record,  St.  Paul,  Minn.  8-31 

For  Sale  or  Trade — Good  paying  cream- 
ery; two-story  frame  building,  with  living 
rooms  up  stairs;  with  two  acres  of  land  in 
connection;  make  at  present  time  fifty 
tubs  butter  per  week;  machinery  in  first  class 
condition,  including  Ford  truck;  if  you  are 
looking  for  a  good,  paying  creamery,  come 
and  look  this  over  or  write  for  information; 
creamery  located  in  South.  Western  Minne- 
sota, in  good  railroad  town;  reason  for 
selling,  want  to  quit  business.  Address 
2760,  Dairy  Record,  St.  Paul,  Minn.  8-3i 


Would  Like  to  Buy  or  Rent  good 
paying  creamery;  write  me  what  you  have 
to  offer.  Address  ^V.  J.  Buchmlller,  West- 
boro.  Wis.  8-10tf 

Partnership  Wanted  with  man  or 
association  desirous  of  starting  creamery 
in  some  good  dairy  section  in  Minnesota, 
or  for  leasing  or  taking  over  unsuccessful 
co-operative  creamery  in  the  state;  have 
experience  and  some  capital,  state  location 
and  circumstances.  Address  2762,  Dairy- 
Record,  St.  Paul,  Minn.  8-31 


]^cWi\crtj^\ipp]ie^ 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand  —  Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

For  Sale — New  No.  30  De  Laval  Belt 
Drive  Separator;  2,500-pound  capacity- 
been  used  less  than  thirty  davs;  price. 
$400,  also  200-gallon  cheese  vat,  $75.00 
Purity  Dairy  Company,  Mandan,  N.  D 
 8-24 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material: 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737. 
Bairy  Record.  St.  Paul,  Minn.  6-22tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrora.  Bessemer  Creamery. 
Bessemer,  Mich.  7-27  tf 

Creamery  men — Fse  our  modern  Loose 
Leaf  Creamery  Book  Keeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade. 
New  Prague,  Minn.  10-14 

For  Sale — New  Cherry-.Iensen  tubular 
cooler;  complete,  capacity  3.500;  only 
$200.  Address  5  North  Third  St.,  Marshall- 
town,  Iowa.  8-24 

Eveleth,  Minn. — Organization 
plans  for  the  new  Eveleth  co-oper- 
ative creamery  were  completed  this 
week.  The  proposition  has  been 
presented  to  many  of  the  farmers 
living  adjacent  to  Eveleth  and  will  be 
presented  to  the  Eveleth  people  in 
three  weeks.  Breaking  of  ground  for 
the  creamery  will  start  next  week. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Deportment  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 

St.  Paul— Globe  Bid.  Fargo,  N.  D. -Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


CON  VENT  IONS, MEETINGS, 
SCORING  C0NTESTS,ETO< 


2? 


Iowa  State  Fair — Des  Moines,  August 
24th  to  September  2nd. 

Wisconsin  State  Fair — Milwaukee, 
August  29th  to  September  3rd;  entry  date, 
butter  and  cheese.  August  22nd. 

Michigan  State  Fair — Detroit,  Sep- 
tember 2nd  to  11th. 

Minnesota  State  Fair — Hamline,  Sept. 
3rd  to  10th:  entry  date,  butter  and  cheese, 
August  19th;  Andrew  French,  superin- 
tendent Dairy  Department,  345  Endicott 
Building,  St.  Paul. 

South  Dakota  State  Fair — Huron, 
September  12th  to  17th. 

Northern  Wisconsin  State  Fair— 
Chippewa  Falls.  September  12th  to  16th. 

National  Dairv  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Ass'n — Convention,  Ryan  Hotel.  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson.  Oelwein.  Ia.,  secretary. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
state  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul.  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 


Courses  in  Accounting 
Bishop,  Brissman  &  Co.,  well 
known  certified  public  accountants  of 
high  standing,  with  headquarters  in 
St.  Paul,  announce  the  inauguration 
of  courses  in  accounting  and  com- 
mercial law.  Their  courses  hereto- 
fore have  been  confined  to  their  own 
staff  organization,  but  they  are  now 
extending  this  service  for  the  benefit 
of  others  who  may  wish  to  take 
advantage  of  it.  Only  a  nominal 
fee  is  charged  for  the  courses,  their 
object  in  establishing  them  not  being 
a  commercial  one.  but  for  the  purpose 
of  raising  the  standard  of  accountancy 
practice  and  cf  training  men  capable 
of  meeting  the  demand  for  more 
efficient  service.  The  courses  may  be 
taken  by  correspondence,  and  some 
experience  in  bookkeeping  on  the 
part  of  prospective  students  is  de- 
sirable. 


Elmwood.  Neb. — J.  B.  Sutherland, 
of  Elmwood,  has  bought  the  Beatrice 
cream  station  at  that  place,  of  Mrs. 
Ella  Coon. 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

SeCentral  Creamery  Engineers 


SAINT  PAUL 
MINNESOTA 


C.  W.  KAMPHER,  Engineer 


Phone  Forest  7598 


MAX  BEUTOW,  Designer 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights   and   pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 


F.  C.  DIEDRICH,  Albert  Lea,  Minn. 
Representative 


References: 
Fidelity  Trust  Co.,  N.  T 
Columbia  Bank,  or  Your  Own  Banker 
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Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


' CENTRALIZED  CARLOTS' 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 
CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record . 
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16 

17 

18 

19 

20 
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94 

93 
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92 
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39 

io 

39" 
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39 

91 

39 

38 

38} 

38 

38 

38 

90 

38} 

37 

37 

37 

37 

37 

89 

37} 
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36 

36 

36 

36 

88 

36 

34" 

34} 

35 

35 

35 

87 

34} 

34 

34 

34 

34 

86 

85 

The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 

OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis/Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  *!S!Sl  tliTst  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 
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90 
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38* 

36} 

37} 
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36 

88 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 
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94 
93 
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89 
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87 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

15 

16 

17 

IS 

19 

20 

Score 

94 

46} 

44 

93 
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43 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

15    ,  16 

17 

IS 

19 

20 

Score 

94 

46 

45 

45 

44} 

44} 

93 

45 

44 

44 
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92 

44} 
43} 

44 

43 

43 

42} 
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41 
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42 

40} 

40 

40 

40 

40 

89 

41 

39} 

38} 

38} 

38} 

38} 

88 

40 

38} 

37} 

37} 

37} 

37} 

87 
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85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Aug.  19 

Week  End 
Aug.  12 

Since 
Jan.  1,  1921 

Chicago  

New  York. . . 

Boston  

Philadelphia. 

68,361 
67.732 
31,895 
16,624 

63.473 
63.648 
26,769 
14,293 

1 ,755  803 
1,795.021 
686,572 
506,342 

Total  

184,612 

168,183 

4,743,738 

Cold  Storage  Movement  of  Butter 
Week  Ending  Aug.  19th 

Cities 

In 

Out      !  On  Hand 

Chicago  

New  York. . . 

Boston  

Philadelphia . 

1,482.167 
1,318.833 
790,342 
222,113 

488,705 
581.070 
515,983 
295.933 

25,748.060 
12.775,978 
10,936.050 
3,538,105 

Total  

3.813.453  '  1,881,691 

52,998.193 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Aug.  15  . 

Ang.  16  

Aug.  17  

Aug.  18  

32,655 
36,461 
37,158 
32.661 
34,964 
29,339 

49,393 
55.349 
55.225 
60,950 
59,349 
60,444 



1  7,220 
17.965 
17.041 
17,383 
19,054 
18,316 

12,317 
11.230 
12,497 
11,465 
11.251 
10,792 

Aug.  20  

REVIEW     OF     BUTTER  MARKET- 
WEEKLY,  AUGUST  13th  TO  19thj 
INCLUSIVE 


Butter  Prices  Lower  on  Weak  Market 
The  slightly  firmer  tone  which  came 
over  the  butter  market  late  last  week 
following  the  release  of  the  warehouse 
reports,  failed  to  last  very  long.  It  looks 
now  as  though  the  market  had  already 
discounted  the  bullish  features  of  this 
report  in  the  price  advance  which  has  been 
registered  in  recent  weeks,  and  that  butter 
people  are  looking  more  particularly  at 
the  changed  conditions  in  the  production 
field,  both  here  and  abroad,  than  at  com- 
parative storage  figures.  At  all  events, 
after  a  fairly  firm  opening  on  Monday 
buying  support  flattened  out  and  the  mat; 
ket  took  on  a  dull  and  lifeless  appearance. 
Efforts  to  clear  moderate  accumulations  of 
butter  forced  prices  to  lower  levels.  One 
or  two  attempts  at  rallies  were  staged  later 
in  the  week  when  buyers  came  into  the 
market  for  undergrades,  but  the  majority 
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sentiment  appeared  to  be  bearish,  and 
against  any  advance  in  prices.  Consump- 
tive demand  was  curtailed  just  sufficiently 
by  recent  high  prices  to  leave  the  market 
with  a  surplus  of  butter  when  speculative 
buying  was  stopped,  and  this  situation  has 
caused  a  reshaping  of  ideas  and  sentiment 
even  among  those  previously  most  bullishly 
inclined  as  regards  the  general  butter 
situation. 

Production  Heavier,  Quality  Better 
The  American  Creamery  Butter  Manu- 
facturers' Association  reporting  for  seventy- 
siv  centralize!'  factories  show  an  increase 
of  9.4  per  cent  for  the  week  ending  August 
13th.  as  compared  with  the  output  of  the 
same  week  last  year,  and  increase  of  2.9 
per  cent  as  compared  with  the  previous 
week.  Receipts  on  practically  all  of  the 
markets  are  slightly  heavier  than  they  were 
last  week,  and  receivers  in  many  cases 
report  larger  individual  shipments.  Chi- 
cago market  is  in  receipt  of  quite  a  few 
cars  of  Colorado  and  Oklahoma  butter 
from  factories  which  have  heretofore  been 
able  to  use  all  their  output  at  home.  It  is 
also  stated  that  Denmark  has  had  cooler 
weather  and  rains  recently,  which  have 
caused  a  slackening  of  trade  and  an  easier 
market.  In  view  of  the  heavy  shipments 
from  Denmark  to  this  country  last  year, 
this  is  a  matter  of  general  interest.  Some 
offerings  of  New  Zealand  butter  are  re- 
ported this  week  at  prices  around  35c  c.i.f. 
on  the  Pacific  coast. 

Storage  Shortage  Still  Growing 
There  is,  however,  one  feature  of  the 
situation  that  is  still  bullish,  and  one  which 
it  is  a  little  hard  to  understand.  This  is  in 
regard  to  the  storage  situation.  The  short- 
age in  holdings  was  admittedly  heavy  on 
August  1st,  but  many  are  at  a  loss  to  know 
why  this  shortage  should  increase  in  amount 
at  a  time  when  production  is  known  to  be 
increasing,  when  the  markets  are  dull  and  a 
considerable  quantity  of  butter  has  to  be 
stored  in  order  to  be  disposed  of,  and  when 
consumptive  buying  is  reported  to  be 
lighter.  The  movement  into  storage  last 
week  was  just  about  half  as  heavy  as  it  was 
during  the  same  week  last  year,  Thursday 
to  Thursday.  About  the  only  explanation 
that  can  be  made  is  to  say  that  storage 
holdings  were  increased  auite  heavily  last 
year  by  the  addition  of  Danish  butter, 
which  did  not  sell  readily  during  August, 
and  that  this  imported  butter  was  not 
included  in  the  figures  covering  receipts. 
Many  believe,  also,  that  the  situation  on 
this  matter  will  soon  be  reversed,  and  that 
the  storage  holdings  will  begin  to  snow  a 
gain  rather  than  a  loss  as  compared  with 
last  year.  The  tone  of  the  markets  at  the 
close  was  unsettled. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Pounds 


1,771,916 
1,937,284 
1,490,493 


Tubs  Boxes 

Receipts  for  7 

days   29,567  2,530 

Last  week   30,494  2.980 

Same  week,  '20.  .  23,289  4,120 
Since  May  1,  '21  542,485  56.374  33,774,640 
Same  time,  1920.564,487  68,810  34,111,439 

August  17th. — No  really  new  features 
have  developed  in  the  butter  market  during 
the  past  week.  Trade  has  been  quiet  as  a 
general  thing,  buyers  holding  off  to  a  great 
extent.  Really  fancy  high-scoring  butter, 
90  and  above,  has  been  in  short  supply, 
and  comparatively  little  Fancy  northern 
butter  has  been  available.  Medium  grades, 
87  to  89,  have  been  more  plenty,  however, 
and  have  been  offered  a  little  more  freely. 
Early  in  the  week  under  review  a  somewhat 
easier  undertone  was  noted,  but  when  the 
Government  report  came  out  indicating  an 
apparent  shortage  in  warehouse  holdings 
of  about  19,000,000  pounds  as  compared 
with  last  year,  a  better  feeling  developed. 
At  the  close  43c  appears  about  the  top  on 
Creamery  Extras,  with  Creamery  Firsts 
quoted  at  39  to  41c,  and  Creamery  Seconds 
at  37  to  38c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  43  (s 

Creamery,  Firsts  39  (&41 

Creamery,  Seconds  37  @38 

August  20th. — Butter  unsettled;  Ash 
Extras.  43c:  Creamery  Firsts,  39@41c: 
Seconds.  37  @38c;  Assorted  Extras,  in 
Spruce,  44  @45c. 
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WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

"EVENTUALLY" 


Why  Not 
Now? 


You  will 
Ship 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE.  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs  *£U 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs 

J.  A.  CRONHOLM 

Aetna  National  Bank  *  t  r-r  n        j       o^.       \t  -%r      t    2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  Keade    Ot«.,   INeW   lOrK    Minneapolis,  Minn. 


REFERENCES: 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHIL ADELHHI A ,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LD?PINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


THE     HENNEBERGER  WAY 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHTJLTE,  Western  Rep.,  346  Endicott  Bldg.,  Saint  Paul,  Minn. 
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(From   the   Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon.,  Aug.  15.  .  ,41  39$  38* 

Tues.,  Aug.  16.  .  .41  39  38 

Wed.,  Aug.  17    . .40  38  36 J 

Thu.,  Aug.  18... 39  38  36} 

Fri.,     Aug.  19.  .  .39  38$  37 

Sat.,     Aug.  20.  .  .39  38  36 

Receipts  Tubs 
May  1,  1921.  to  Aug.  20,  1921.  .  .1,142,341 
May  1,  1920,  to  Aug.  21,  1920.  .  .1,121,394 
May  1,  1919.  to  Aug.  23,  1919.  .  .1,270,854 
May  1,  1918,  to  Aug.  24,  1918.  .  .1,021,398 

Aug.  20th. — Market  weak  and  lc  lower 
for  Standards.  There  was  no  session  of  the 
Mercantile  Exchange. 

Trading  more  or  less  at  a  standstill  and 
outside  of  a  fair  inquiry  for  cheap  under 
grades  there  is  practically  nothing  being 
done.  These  lots  in  most  instances  are 
taken  at  buyers'  prices,  but  receivers  glad 
to  have  business  to  keep  stocks  fairly  well 
cleared.  Fancy  butter  is  easy  and  Central- 
ized weak,  with  ears  offered  freely.  More 
butter  coming  to  hand,  and  all  classes 
anxious  for  a  clean  house  regardless  of 
price.  Today  the  demand  was  the  usual 
week-end  kind  and  less  doing  on  any 
previous  day  this  week. 

Extras  in  fresh  Creameries  were  in  mod- 
erate supply  and  demand  only  fair,  both 
locally  and  outside  There  was  fair  call 
existing  late  yesterday  and  early  today, 
and  sales  generally  at  the  quoted  figure. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  36c. 
Late  yesterday  there  was  nothing  done  in 
the  way  of  business,  and  early  today  buyers 
continued  indifferent.  Holders,  on  the 
other  hand,  were  anxious  for  sales,  and  this 
morning  cars  were  offered  at  the  quoted 
price.  One  car  sold  and  more  to  be  had. 
Market  generally  weak  and  most  dealers 
look  for  further  declines.  The  89  scores 
were  not  offered  and  hard  to  say  what 
could  be  obtained  in  the  face  of  a  lower 
Standard  mart. 


"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  well. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 
Creamery  Extras  (92  scores)  see  re- 
marks (5  39 

Higher  scoring  lots  command  a 
premium. 

First  (91  scores)  short  lines  (§  38 

Firsts  (88  to  90  scores)  35$  (5  37 

Seconds  (83  to  87  scores)  32    (5  34$ 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  (5  36 

Full  cars,  89  scores  @ .  .  . 

Cheese 

Cheddars  18}  (5  18$ 

Twins  18 J  (5-18$ 

White  18J  @18$ 

Daisies,  Double  18   (5  18} 

Single  18  @18} 

Long  Horns  20}  (5  20} 

Young  Americas  19$  (5  19} 

Squares  21    (5  21$ 

Special  Lines — 

Swiss,  Block  24  ©24$ 

Limburger  18  (5)18$ 

Brick,  Fancy  20$  (5.21 

Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 


(Commercial   List  and  Price  Current) 


Mon.,  Aug.  15 — Extras. 
Tues.,  Aug.  16 — Extras. 
Thu.,  Aug.  18 — Extras. 
Fri.,     Aug.  19 — Extras. 


.45  

.44  

.43  

.42  (5,42$ 


Aug.  19th. — Receipts.  3.627  tubs.  The 
market  had  a  weak  tone  and  prices  declined 
;  ("  !.  due  t<>  the  indifference  of  buyers  and 
general  pressure  to  sell.  On  'Change  there 
were  sales  of  150  tubs  Extra  Creamery  at 
42  Jc  and  25  tubs  do.  at  42c.  which  was  bid 
at  the  close,  with  42  Jc  asked.  The  latter 
was  the  extreme  of  the  wholesale  market 


Right 
Now 


is  the  time  to  figure  on  installing  artifi- 
cial refrigeration  in  your  creamery. 

Hundreds  of  Minnesota  Creameries  are 
now  using  York  equipment  with  the  best 
possible  results.  It  will  pay  you  to  in- 
vestigate. Our  plans  and  prices  will  cost 
you  nothing. 

WRITE  TODAY 

Westerlin  &  Campbell  Co, 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


on  the  street  except  for  a  few  marks  showing 
very  high  quality,  and  these  brought 
premiums.  A  good  deal  of  the  supply  is  of 
Firsts  and  Seconds,  which  have  a  slow  sale 
and  are  very  irregular  in  value.  Ladles  and 
packing  stock  continue  scarce  attd  firm. 

Creamery.  Extra.  92  score  42  @42$ 

Extra  Firsts.  91  score  40  @41 

Creamery,  Firsts,  88  ©90  score. .  .36  (5  39 
Creamery,  Seconds,  83  ©87  score  32  ©35 
Creamery,  Thirds  29  (6,31 


(From  the  Producer'*  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Aug.  15  44$  @45    43$  ©44    41  @43 
Tues  Aug.  16  44$  ©45    43$  @44    41  ©43 

Wed  Aug.  17  43$  ©44    43   40$  ©42 

Thu  Aug.  18  43}  @44     42$@43     40  ©42 
Fri     Aug.  19  43    @43$  42    ©42$  39$@41$ 
Sat    Aug.  20  42$  @43    42   39$@41$ 

Receipts  Pkgs. 

For  week   70.850 

Last  week   61,750 

Same  week  last  year   58,052 

Since  May  1st  1,155,056 

Same  time  last  year   948.253 

Exports  for  week  

Lbs. 

Exports  for  June   307,769 

Exports  May  1st  to  June  30th.  .  .  535.532 
Imports  for  week  '.  

Aug.  20th. — The  general  trend  of  the 
market  this  week  has  been  downward. 
There  have  been  no  radical  cuts  in  prices, 
sellers  feeling  their  way  cautiously,  but  they 
have  been  forced  to  yield  a  fraction  on 
several  days  owing  to  increasing  supplies 
and  a  lack  of  important  demand.  Trading 
throughout  has  been  quiet,  at  times  quite 
dull,  and  in  spite  of  very  general  disposition 
to  keep  goods  moving  whenever  possible 
the  accumulations  in  both  the  private  and 
public  warehouses  have  been  added  to 
more  than  the  previous  week.  As  previous- 
ly referred  to  we  are  in  the  period  of  highest 
local  consumption,  and  there  is  no  prospect 
of  that  outlet  expanding  until  our  people 
return  from  summer  resorts,  which  will  not 
be  until  after  Labor  Day.  Neighboring 
markets  have  drawn  less  stock  from  here  of 
late,  and  we  have  had  much  less  support 
from  speculative  operators:  in  fact  several 
of  the  dealers  who  bought  some  time  ago 
have  been  disposed  to  take  profits  and  un- 
loaded some  of  their  holdings.  The  absence 
of  that  class  of  buyers  from  the  market  has 
been  a  source  of  weakness.  Then  the 
receipts  have  made  considerable  gain,  fully 
12  per  cent.  Part  of  this  was  due  to  ship 
ments  coming  here  from  other  markets,  an 
partly  to  increased  production  which  has 
been  quite  general  throughout  the  country 
Weather  conditions  have  been  very  favor 
able,  pastures  are  improving  rapidly  and 
there  is  a  larger  flow  of  milk,  the  greater 
proportion  of  which  is  going  to  the  butter 
factories. 

Fresh  Creamery  opened  barely  steady 
with  the  quotation  on  Monday  at  43$  @44 
for  Extras.  That  held  on  Tuesday,  bu 
marked  weakness  developed  in  the  after 
noon  and  on  Wednesday  sellers  were  ver 
generally  willing  to  accept  43c.  Deman 
did  not  improve  on  Thursday,  while  ther 
were  still  enough  sales  of  good  sized  lots 
Extras  at  43c  to  retain  the  quotation 
quite  a  portion  of  the  business  was  at  42$ 
and  on  Friday  the  market  settled  to  42 
42 $c  with  a  weak  feeling.  Today  there  wa 
very  little  doing  as  usual  on  Saturday 
this  time  of  year,  and  the  tone  was  sti 
weaker.  We  hear  of  one  fair  single  sale 
Extras  at  42c,  and  a  good  deal  more  stoc 
offering  at  that.  The  higher  scoring  mark 
ranged  $  ©lc  over  Extras,  with  most  o 
the  93  score  now  selling  at  the  close  at  42  $c 
only  gilt  edge  quality  reaching  43 $c.  Fur 
ther  improvement  is  noticed  in  quality  an 
most  receivers  are  now  getting  more  of  th 
Extras  or  better  than  they  can  dispose  o 
because  of  the  quietness  of  trade.  Seconds 
ry  grades  have  shared  fully  in  the  weakne 
and  at  the  present  writing  91  score  Whol 
Milk  are  offering  at  40$  @41c;  the  bulk  o 
the  Firsts  can  be  bought  from  38  @40c.  an_ 
Seconds  have  been  crowded  down  to  35  r 
37c  and  are  very  slow  at  that.  Quite  an 
increase  in  the  number  of  cars  of  Central- 
ized offered  and  demand  for  that  class  of 
stock  is  exceedingly  slack  at  the  moment. 
Asking  prices  are  about  40c  for  cars  of  90 
score,  38$  @39c  for  89  score,  and  37$  @38oJ 
for  88  score.  If  buyers  could  be  interested! 
somewhat  less  might  be  accepted.   We  have 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


had  an  over-bhrdened  market  for  unsalted 
butter,  especially  the  ordinary  to  prime 
grades,  and  these  have  declined  to  almost 
the  level  of  salted  goods,  while  no  one  seems 
to  want  them  at  the  moment.  Choice 
and  fancy  qualities  sell  to  a  limited  extent 
at  1  @1jC  over  salted  butter. 


Creamery — 

Higher  scoring  than  Extras  42 \ 

Extras  (92  score)  

Firsts  (90  to  91  score)  395 

Firsts  (88  to  89  score)  37  \ 

Seconds  (83  to  87  score)  35 

Lower  grades  33 

Unsalted,  higher  than  Extras  ....  44 

Unsalted,  Extras  43 

Unsalted,  Firsts  (90  @91  score).  .  .40 
Unsalted,  Firsts  (88  @89  score) .  .  .38 

Unsalted,  Seconds  35 

Unsalted,  lower  grades  33 


@43 

@42 

@4H 

@39 

@37 

@34 

©441 

@43 1 

©42 

©39  h 

©37 

©341 


iWnneapoIis^ 


Mon. 
Tues. 


Creamery  Specials 
Aug.  15  


Aug.  16. 
Wed.,  Aug.  17. 
Thu.,  Aug.  18. 
Fri.,  Aug.  19. 
Sat., 


.40 
.40 
.39 
.39 
.39 


Aug.  20  39 


The  Wisconsin 
Plymouth,  Wis. 


Ch€ 


Exchange 
Aug.  15th. — On  the 
Wisconsin  Cheese  Exchange  today,  6,365 
boxes  of  cheese  were  offered  and  all  except 
100  Daisies  were  sold  as  follows:  100 
Twins  at  17ic  15  to  18c;  3,800  Daisies  at 
17c,  1,900  at  17|c;  100  Double  Daisies  at 
16fc;  50  cases  Young  Americas  at  17jC, 
and  300  boxes  Square  Prints  at  18c — A.  C. 
Erbstoeszer,  Auctioneer. 


Darlington,  Wis. — Newman  Dairy 
Company  increased  capital  stock  from 
$1,500,  to  $3,200. 

Waterloo,  la. — The  Waterloo  Co- 
operative Dairy  Company  have  ad- 
vertised for  bids  for  the  erection  of 
their  plant,  same  to  be  104  x  60  feet. 
Estimated  cost,  $15,000. 

Barksdale,  Wis. — The  Farm  and 
Labor  Co-operative  Association  will 
open  their  new  cheese  and  butter 
factory  shortly.  President,  Emil  Huff; 
vice-president,  Henry  Christopherson; 
secretary  and  treasurer,  Everet  High- 
lund,  and  Vernon  Peterson  and  Gus 
Buss,  advisory  board. 

Ames,  la. — Plans  in  progress  for 
remodeling  building  into  ice  cream 
and  butter  factory;  owner,  C.  J. 
O'Neal;  architect,  H.  E.  Reimer, 
Marshalltown;  $25,000. 

Sheffield,  la. — The  new  community 
creamery  here  is  opened  for  business. 
E.  D.  Ford,  who  for  several  years  was 
manager  of  the  Rockwell  co-operative 
creamery,  is  operator  and  general 
manager  of  the  new  plant. 


Quality  Factors 


Adding  to  your  equipment  in  the  effort  to  elimin- 
ate unnecessary  handling  of  milk  products  only  in- 
creases the  necessity  for  sanitation  for  upon  it  de- 
termines largely  the  quality  and  wholesomeness  of 
your  product. 

To  maintain  dairy  equipment  in  a  condition  of 
fresh,  safe,  sanitary  cleanliness  which  positively  in- 
sures to  the  Dairy  product  its  delicious  flavor  and 
palatibility  the  use  of 


has  long  proved  itself  the  most  efficient  and  depend- 
able factor. 

This  cleaner  has  a  mild  natural  cleaning  action  and 
rinses  so  quickly  and  easily  that  all  dirt  and  object- 
ionable odors  are  thoroughly  removed  leaving  a  fault- 
lessly sanitary  surface  to  protect  your  quality  products. 

For  over  eighteen  years  Wyandotte  Dairyman's 
Cleaner  and  Cleanser  has  performed  this  sure,  con- 
venient and  economical  service  to  the  Dairy  Industry. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


Tell  your  friends  and  neighbors  you  are  going  to  the 

National  Dairy  Show,  Oct.  8  to  15,  1921 

Minnesota  State  Fair  Giounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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SIX  MONTHS'  DAIRY  COURSE 


At  Iowa  State  College,  Ames,  la. 


Peter  Yonker,  who  makes  butter  at 
Sioux  Center,  la.,  recently  under- 
went an  operation. 

W.  P.  Cameron,  of  the  Pennsylva- 
nia Railroad  at  Cleveland,  Ohio,  and 
wife,  were  in  St.  Paul  last  .week.  Mr. 
Cameron  will  be  remembered  by 
many  creamery  men  in  this  territory 
as  one  of  the  traveling  agents  of  the 
old  Star  Union  Line  office  in  St.  Paul 
before  the  war. 

Among  the  creamery  and  cheese 
factory  people  who  have  changed  their 
addresses  during  the  past  week  are: 
Anton  T.  Koshiol.  Mandan,  N.  D., 
to  Excelsior  Springs,  Mo.;  Harry 
Koth,  Stockport,  la.,  to  Barnum, 
Wis.;  Jos.  E.  Klemmer,  Iowa  City, 
la.,  to  Sisseton.  S.  D. 

Joseph  Eschenbrenner,  with  Lewis- 
Mears  Co.,  well-known  New  York 
butter  house,  and  brother  of  N.  J. 
Eschenbrenner.  its  president,  was  in 
St.  Paul  last  week,  while  on  a  brief 
trip  in  this  territory  getting  ac- 
quainted with  conditions  in  the  cream- 
ery field  here.  He  was  accompanied 
by  F.  E.  Guptill,  their  popular  west- 
ern representative. 


In  Larger  Quarters 
N.  D.  Gordon.  Minneapolis,  North- 
western sales  manager  of  the  J.  B. 
Ford  Co.,  manufacturers  of  the  fa- 
mous Wyandotte  Dairyman's  Cleaner 
and  Cleanser,  recently  moved  into 
larger  and  better  quarters  at  300-304 
Washington  Ave.  North,  Minne- 
polis.  where  both  the  office  and 
warehouse  are  now  situated.  The 
ever  increasing  sales  of  the  Wyan- 
dotte product  made  the  change  nec- 
essary in  order  to  serve  the  territory 
in  a  manner  up  to  the  well-known  high 
standards  of  this  concern.  Mr.  Gor- 
don, than  whom  nobody  has  a  larger 
circle  of  friends  and  acquaintances  in 
this  part  of  the  country,  hopes  that 
many  of  them  will  look  him  up  when 
in  Minneapolis.  The  latch  string  is 
always  out  and  the  telephone  number, 
Geneva  2765,  is  the  same  as  in  the 
old  location. 


The  six  months'  dairy  course  of- 
fered by  the  dairy  department  of 
Iowa  State  College  will  begin  this 
year  on  September  26th.  The  fall 
quarter  closes  December  22nd.  The 
winter  quarter  begins  on  January 
2nd  and  closes  March  22,  1922. 
Any  one  desiring  to  take  only  three 
months' v work  may  register  for  work 
in  either  quarter. 

The  training  acquired  in  the  six 
months'  course  together  with  prac- 
tical experience,  enables  the  students 
to  fit  themselves  to  manage  and 
operate  dairy  establishments.  Butter, 
ice  cream  and  cheese  factories  and 
market  milk  plants  all  draw  upon  the 
six  months'  course  for  men.  Some 
of  the  students,  however,  engage  in 
the  dairy  business  for  themselves 
upon  completion  of  their  course.  A 
student  desiring  to  enter  the  six 
months'  course  must  be  at  least 
seventeen  years  of  age,  and  must 
have  satisfactorily  completed  the 
eighth  grade  of  the  public  schools,  or 
its  equivalent.  Students  with  some 
experience  may  be  recommended  for 
positions  by  the  department  after 
one  three  months'  term,  but  those 
without  previous  practical  work  are 
required  to  complete  satisfactorily 
the  six  months'  course  before  re- 
ceiving the  recommendations  of  the 
department.  A  certificate  is  granted 
to  those  who  complete  the  course 
satisfactorily  and  give  evidence  of 
having  successfully  operated  a  dairy 
establishment  for  a  period  of  two 
years. 

Students  may  enter  the  six  months' 
course  in  either  the  fall  or  winter 
quarter.  The  studies  outlined  for 
tin  two  periods  are  as  follows: 

Fall  Quarter 

Dairy  Practice,  6  credits;  Butter- 


making,  2;  Milk  Testing.  2;  Manufac- 
ture of  Ice  Cream  and  Ices,  2;  Dairy 
Chemistry,  2;  Dairy  Machinery,  3; 
Dairy  Cattle,  Breeds  and  Judging,  2; 
Physical  Training  (required)  0;  total 
credits,  19. 

Winter  Quarter 

Dairy  Practice,  6  credits;  Butter- 
making,  1;  Cheesemaking,  1;  Milk 
Testing,  1;  Factory  Management.  2; 
Judging  Dairy  Products.  1;  Market 
Milk.  1;  Dairy  Bacteriology,  2;  Dairy 
Cattle,  Feeding  and  Management,  2; 
Farm  Crops  Production,  2,;  Physical 
Training  required  0;  total  credits,  19. 

The  ten-day  short  course  for  experi- 
enced operators  and  managers  of 
dairy  plants  is  given  from  Februarv 
8-18,  1922.  For  further  information 
address  Dairy  Department,  Iowa 
State  College,  Ames,  Iowa. 


Athens,  Wis. — The  Forest  Home 
Cheese  Producers'  Association  has 
filed  papers  with  the  register  of  deeds 
of  Marathon  county,  showing  its 
incorporation  for  the  manufacture 
of  cheese  and  cheese  products  in 
Athens. 

New  Richmond.  Wis. — Now  haul- 
ing material  for  rebuilding  the  cheese 
factory.  Owner,  Liberty  Loan  Cheese 
and  Butter  Association.  Alfred  C. 
Nelson,  cheesemaker. 

Milaca,  Minn. — A  special  meeting 
of  the  shareholders  of  the  Farmers, 
co-operative  creamery  was  held  here 
and  the  capital  stock  was  increased 
from  $2f>,000  to  $75,000.  Andrew 
Thilquist  is  the  president. 

Clintonville,  Wis.— The  N.  Simon 
Cheese  Company  bought  the  cold 
storage  and  business  of  the,  C.  A. 
Straubel  Co.,  in  this  city,  and  took 
possession  on  August  1st.  They  will 
continue  the  operation  of  the  local 
institution  in  a  similar  manner,  and 
have  retained  Wm.  F.  Zastrow  as 
manager,  and  Chas.  Milbauer  as 
assistant. 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


s 


AFE-GUARD  yourself  by  selecting  a  house  of  known  integrity, 
responsibility,  and  facilities  for  the  handling  of  ycur  product. 
When  you  entrust  your  shipments  to  our  hands,  you  are  safe- 
guarded all  around — you  are  absolutely  sure  of  obtaining  the  best 
possible  results  and  a  square  deal.  We  have  the  facilities  and 
outlet  for  the  proper  handling  of  your  butter.  Try  us  with  your 
next  shipment. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref.— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

(Successors  to  W,  J.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co,) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trait  Co.! 
The  Dairy  Record. 
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MINNESOTA  DAIRY  SCHOOL 


Date  of  Courses. 


The  dairy  division  of  the  University 
of  Minnesota,  University  Farm,  St. 
Paul,  announces  that  the  dates  have 
already  been  fixed  for  the  dairy  short 
courses  for  the  season  of  1921-22,  as 
follows: 

Advanced  creamery  operators'  short 
course,  November  14th  to  26th;  ice 
cream  plant  operators,  November 
28th  to  December  3rd;  milk  plant 
operators,  December  5th  to  10th; 
creamery  operators  (beginners),  Jan- 
uary 2nd  to  February  11,  1922;  cheese 
plant  operators,  Feburary  13th  to 
March  11th. 

A  one-day  conference  of  Minne- 
sota creamery  managers  will  be  held 
during  farmers'  and  homemakers' 
week. 


COW  TESTING  RESULTS 


To  be  Shown  at  Wisconsin  State 
Fair. 


One  of  the  most  interesting  exhibits 
at  the  Wisconsin  State  Fair  this  year 
will  be  the  Cow  Testing  Association 
exhibit  to  be  found  in  the  farmers' 
barn,  according  to  A.  J.  Cramer,  of 
the  Cow  Testing  Association  work  in 
the  state. 

The  cow  making  the  highest  record 
in  a  Wisconsin  cow  testing  associa- 
tion will  be  exhibited  as  well  as  a  herd 
of  six  or  eight  grade  and  pure  bred 
Guernsey  cows  with  association  rec- 
ords. Daughters  of  a  purebred  bull 
that  produced  forty-six  per  cent  more 
butterfat  than  their  dams  will  be 
shown.  Demonstrations  will  be  given 
in  breeding,  feeding  and  weeding. 

There  mil  be  good  cows  and  poor 
cows — good  lookers  and  poor  lookers. 
Testers  will  domonstrate  their  work 
and  visitors  will  have  a  chance  to  see 
how  milk  is  sampled  and  tested. 
Farmers  will  be  able  to  get  much 
information  on  the  feeding  and  care 
of  dairy  animals,  and  observe  the 
accomplishments  of  association  mem- 
bers. 

A  contest  will  be  in  progress  during 
the  fair  designed  to  uncover  and  bring 
before  the  public  some  ideas  developed 
in  the  field  through  the  efforts  of  the 
testers.  Four  prizes  will  be  offered 
for  this  contest. 

Cow  Testing  Association  work  was 
introduced  in  this  state  fifteen  years 
ago  and  in  that  time  500  associations 
have  been  organized  and  more  than 
300,000  cows  tested.  Thirty-six  thou- 
sand farmers  last  year  paid  out  $175,- 
000  from  their  own  pockets  to  have 
this  work  done.  It  is  one  of  the  big 
factors  in  making  Wisconsin  the  dairy 
state  of  the  Union. 


ORGANIZED  CO-OPERATION 


By  Co-operative  Creameries. 


What  Has  Been  Done  by  Cream- 
eries in  Meeker,  Wright  and 
Kandiyohi  Counties, 
Minnesota. 


Organized  co-operation  by  co-oper- 
ative creameries  of  a  district  is  prov- 
ing a  most  profitable  venture  in  the 
case  of  the  association  of  such  cream- 
eries in  Meeker,  Wright  and  Kandi- 
yohi counties,  Minnesota.  This  or- 
ganization began  business  March  21st 
of  this  year,  when  eleven  of  the 
creameries  in  Meeker  county  organ- 
ized an  association  under  the  co- 
operative laws  of  the  state.  Since 
then  nine  more  creameries  have  come 
in,  some  of  them  situated  in  Meeker 


S.  G.  GUSTAFSON 
Litchfield,  Minn. 
Field  Manager  and  Leader  of  Success- 
ful District  Creamery  Organization 


and  some  of  them  in  the  adjoining 
counties  of  Wright,  on  one  side  and 
Kandiyohi  on  the  other.  One  more 
creamery  was  on  the  point  of  joining, 
when  the  material  for  this  article 
was  gathered,  about  two  weeks  ago, 
and  prospects  were  good  for  several 
more  plants  coming  in  as  the  enter- 
prise develops. 

The  organization  has  been  doing 
business  about  five  months,  which  is 
not  long  enough  to  strike  a  balance 
on  the  books  that  will  show,  down  to 
a  cent,  just  how  profitable  it  has  been 
to  each  member-creamery.  However, 
the  nature  of  the  enterprise  is  such 

(Continued  on  page  20) 


IOWA  BUTTERMAKERS' 
ASSOCIATION 


Annual  State  Convention,  Cedar 
Rapids,  November  2nd  to  3rd. 


Iowa  Buttermakers'  Association 
will  hold  its  annual  state  convention 
at  Cedar  Rapids  November  2nd  and 
3rd,  according  to  announcement  of 
Secretary  A.  W.  Rudnick,  Ames. 
The  Montrose  Hotel  will  be  head- 
quarters. 

The  program  and  other  information 
on  the  convention  will  be  announced 
by  Secretary  Rudnick  in  due  time. 


SIX  HUNDRED  DOLLARS  IN 
PREMIUMS 


For  Butter  and  Cheese  Exhibits  at 
Northern  Wisconsin  State 
Fair,  Chippewa  Falls, 
September  12th  to  16th. 


The  Northern  Wisconsin  State  Fair 
will  be  held  September  12th  to  16th 
at  Chippewa  Falls,  Wis.,  and  on 
behalf  of  the  dairy  department  I 
kindly  ask  the  butter  and  cheese 
makers  to  send  a  twenty-pound  tub 
of  butter  or  an  entry  of  cheese,  ad- 
dressed to  the  secretary  of  Northern 
Wisconsin  State  Fair,  Chippewa  Falls, 
not  later  than  Monday,  September 
12th. 

I  wish  to  assure  the  boys  that  if 
they  wish  to  send  their  entries  to 
reach  Chippewa  the  9th,  10th  or  11th, 
it  will  be  well  taken  care  of,  also  if 
you  don't  receive  an  entry  blank,  send 
your  butter  or  cheese  just  the  same 
and  I  will  do  the  rest.  The  premiums 
offered  are  $600,  besides  the  sweep- 
stakes and  special  prizes  given  by 
the  Northwestern  Wisconsin  Butter- 
makers'  Association. 

Hoping  to  see  the  honors  of  the 
National  Buttermakers'  Association 
come  back  to  good  old  Wisconsin— 
and  by  sending  a  tub  to  Chippewa  it 
will  get  you  in  line  for  such  a  task. 

Robert  Carswell, 

Superintendent. 


POLK  COUNTY,  WIS.,  FAIR 


Scoring  Contest  by  Polk  County 
Butter  and  Cheese  Makers' 
Association. 


Polk  county  (Wis.)  Butter  and 
Cheese  Makers'  Association  will  hold 
a  butter  and  cheese  scoring  contest 
at  the  Polk  County  Fair  at  St.  Croix 
Falls,  Wis.,  September  13th  to  16th, 
Secretary  B.  J.  Lindvig,  Luck,  an- 
nounces. 

There  will  be  liberal  prizes,  and 
entries  must  reach  St.  Croix  Falls 
September  13th.  Thursday,  Sep- 
tember 15th  will  be  Butter  and 
Cheese  Makers'  Day  at  the  fair. 
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MINNESOTA  STATE  FAIR 
There  is  special  reason  this  year  to  remind  Minne- 
sota readers  of  their  State  Fair  next  week,  lest  they  over- 
look it  by  keeping  their  eyes  glued  on  the  National  Dairy 
Show  dates.  The  fair  is  here,  always  bigger  and  better 
than  ever,  and  with  Minnesota  getting  to  be  more  and 
more  a  dairy  state,  there  will  be  more  of  dairy  interest 
every  year.  The  dairy  breed  exhibits  will  be  stronger 
than  ever,  cow  test'ng  work  will  be  demonstrated  in  new 
ways  and  many  other  educational  dairy  features  will  be 
shown.  Dairy  Hall  as  usual  will  be  thronged  with  cream- 
ery and  dairy  machinery  and  supply  exhibits,  and  the 
butter  and  cheese  display  promises  to  be  very  large.  In 
no  way  will  the  coming  Dairy  Show  affect  the  dairy 
exhibits  and  dairy  features  at  the  State  Fair,  which  on  top 
of  these  will  give  dairy  visitors  a  magnitude  of  all  the 
things,  agricultural,  artistic  and  entertaining,  which  have 
made  the  Minnesota  State  Fair  famous. 


ORGANIZATION  OF  GO-OPERATIVE 
CREAMERIES 

The  Dairy  Record  publishes  in  this  issue  an  extended 
article  of  its  own  on  the  activities  of  the  organization  of 
co-operative  and  other  local  creameries  centering  around 
Litchfield,  Minn.  We  endeavor  to  show  the  manner  of 
organization  of  this  local  association,  all  the  facts  about 
it,  the  results  so  far  obtained,  the  prospects  which  may 
reasonably  be  set  up  and  the  factors  contributing  to  its 
success.  The  article  should  serve  several  good  purposes 
and  so  be  of  service  to  our  readers. 

This  district  association  is  a  new  development  in  the 
creamery  industry,  and  as  matter  of  news  the  article 
should  have  interest.  Reports  so  far  published  as  to  its 
activities  apparently  have  not  always  come  from  sources 
sufficiently  familiar  with  creamery  conditions  in  general 
to  give  all  the  facts  and  factors  connected  with  it  their 
correct  value.  The  article  tries  to  do  so,  and  thus  assist 
our  readers  everywhere  in  judging  the  possibilities  and 
prospects  for  similar  organizations  in  their  own  districts. 
Finally,  the  article  ought  to  be  of  assistance  to  the  many 
creamery  directors,  managers  and  operators  in  Minne- 
sota who  are  just  now  wrestling  with  the  question  of 
membership  in  the  new  State  Co-operative  Creameries' 
Association  which,  for  one  thing,  expects  to  organize 
district  associations  of  similar  character. 

The  outstanding  facts,  as  will  be  seen  from  the  article, 
are  that  this  district  association  is  of  much  benefit  to  its 
members;  that  it  was  no  small  task  to  get  the  creameries 
together  and  organize  them;  that  local  conditions  were 
favorable  for  organization  and  are  favorable  for  successful 
operation;  that  it  has  an  exceptionally  competent  man 
for  field  manager;  that  it  works  by  education  and  co- 
operation and  not  by  dictation;  that  it  will  benefit  the 


competent  operator,  financially  and  otherwise,  as  much  as 
anybody,  and  has  his  full  support;  that  its  cost  to  the 
creameries  is  nil,  and  that  certain  of  its  functions  may 
be  done  better  by  a  state  association.  We  ask  our  readers 
to  give  the  article  careful  perusal. 


IF  NOT  BUTTER,  WHAT  IS  IT? 
As  was  expected,  Attorney-General  Daugherty  has 
overruled  former  Attorney-General  Palmer  on  the  latter's 
opinion  as  to  butter  made  from  certain  kinds  of  neutral- 
ized cream  being  adulterated  butter.  The  opinion  of 
one  Attorney-General  ought  to  be  just  as  good  law  as  that 
of  another,  so,  perhaps  some  day  we  shall  have  a  third 
Attorney- General  overriding  the  present  attorney  gen- 
eral's ruling.  While  the  new  opinion  as  to  some  parts 
invites  arguments  and  comments,  such  would  be  useless 
at  this  time. 

Mr.  Palmer's  opinion  was  a  result  of  the  long  drawn- 
out  fight  on  the  part  of  the  co-operative  and  other  local 
creameries  before  the  Standards  Committee  for  proper 
labeling  of  butter  made  from  neutralized  cream.  This 
result  was  not  expected  by  the  local  creameries,  but  far 
be  it  from  them  to  reject  that  sort  of  label  for  the  neutarl- 
ized  product,  if  an  Attorney-General  held  it  to  be  the 
proper  one.  Naturally,  the  local  creamery  industry 
backed  up  Mr.  Palmer's  opinion  to  the  best  of  its  ability 
which,  however  earnest,  could  only  count  for  very  little 
as  against  the  legal  talent,  Washington  representation, 
power  and  influence  arrayed  on  the  other  side.  One  thing 
is  proven — Section  4  of  the  Act  of  May  9,  1902,  is  vague 
and  badly  worded,  and  needs  to  be  clarified. 

The  upshot  of  it  all  is  that  the  question  of  proper 
labeling  of  butter  made  from  neutralized  cream  comes 
right  back  to  the  Joint  Committee  on  Definitions  and 
Standards.  At  the  time  that  committee  had  this  question 
under  consideration,  it  was  advised  by  the  then  solicitor 
that  such  butter  was  adulterated  butter  under  the  Rev- 
enue Act  as  well  as  under  the  Food  and  Drugs  Act,  hence 
the  committee  could  not  undertake  to  define  it  or  pre- 
scribe a  label.  Under  Attorney-General  Daugherty's 
ruling,  the  Standards  Committee  in  common  with  the 
country  at  large  is  advised  that  such  butter  is  not  adul- 
terated butter  under  the  Revenue  Act,  which  leaves  the 
committee  free  to  take-up  the  question  of  a  proper  label 
for  such  butter  once  more  and  act  on  it.  In  fact,  it  must 
do  so  if  the  question  is  brought  before  it  again,  for  even 
Mr.  Daugherty  admits  in  his  ruling  that  the  product 
made  from  neutralized  cream,  while  neither  adulterated 
butter  or  renovated  or  process  butter  may  not  at  all  be 
lawful  butter.  This,  by  the  way,  shows  that  the  conten- 
tion of  the  co-operative  and  other  local  creameries  and 
their  spokesmen,  including  The  Dairy  Record,  for  a 
proper  label  of  this  class  of  butter,  is  neither  preposterous 
nor  unfounded.    Says  Mr.  Daugherty: 

"If  any  perceptible  amount  of  the  added  lime 
is  carried  into  the  butter  it  could  not  be  said  that 
the  product  'is  made  exclusively  from  milk  or  cream 
or  both,  with  or  without  common  salt,  and  with  or 
without  additional  coloring  matter.'     But  the  Act 
does  not  purport  to  cover  all  grades  of  butter  or 
butter  products. — Consequently,  it  does  not  follow 
that  because  butter  made  from  cream  to  which  a 
small  amount  of  lime  has  been  added  does  not  come 
within  the  statutory  definition  of  'butter,'  it  must 
necessarily  come  within  the  category  of  'adulterated 
butter.'    Conceivably  such  a  product  may  be  neither 
'butter,'   'adulterated  butter,'  or  'process  or  reno- 
vated butter'  within  the  meaning  of  the  Act." 
In  other  words,  Mr.  Daugherty  is  sure  that  the  pro- 
duct is  not  adulterated  butter  and  not  renovated  or 
process  butter,  but  he  does  not  hold  that  it  is  butter,  and 
does  not  rule  on  that  question.     He  passes  that  right 
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back  to  the  Department  of  Agriculture  and  its  Standards 
Committee  to  rule  on  under  the  Food  and  Drugs  Act. 

What  the  final  result  will  be,  remains  to  be  seen. 
The  personnel  of  the  Department  of  Agriculture  and 
probably  of  the  Standards  Committee  has  changed  since 
the  question  was  before  that  department.  Agricultural 
and  general  economic  conditions  have  changed.  The 
centralizers  have  become  still  better  organized,  butter 
connected  up  throughout  the  agricultural  world,  more 
strongly  entrenched  in  Washington  and  more  experienced 
in  advancing  their  cause.  The  need  for  a  proper  label 
is  just  as  great  as  ever,  so  far  as  the  local  creamery 
system  is  concerned,  and  its  justification  just  as  sound 
as  ever.  There  is  throughout  the  country  certain  new 
and  strong  forces  the  assistance  of  which  can  be  enlisted 
on  the  side  of  a  label  for  this  "butter."  Finally,  Minne- 
sota has  led  in  this  movement,  and  developenents  in  this 
state  at  the  present  time  are  such  that  its  creameries 
soon  will  be  in  far  better  shape  than  they  were,  when 
this  question  was  first  raised,  to  push  its  contention  to 
victory. 

As  The  Dairy  Record  sizes  up  the  matter,  the  new 
Minnesota  Co-operative  Creameries'  Association,  well 
organized  and  well  financed,  will  be  the  key  to  the  whole 
situation.  If  its  directors  decide  to  take  up  the  question, 
it  can  be  solved  as  the  local  creamery  system  has  a  right 
to  expect  it  to  be  solved.  If  they  decide  to  drop  it,  the 
chances  of  the  issue  dying  the  unnoticed  death  which  the 
other  side  is  so  desirous  that  it  should,  are  very  good 
indeed. 


an  unqualified  success  for  year  around  where  the  cream 
is  actually  sweet  and  fresh  when  received,  and  the  cream- 
ery has  found  the  proper  outlet  for  this  kind  of  butter. 
By  this  method  no  starter  is  used. 

Many  creameries  whose  cream  is  not  strictly  fresh 
and  sweet  have  adopted  the  same  method,  and  as  long  as 
the  pastures  were  good  and  grass  fresh,  the  method  was 
a  success  for  them  too.  However,  this  second  class  of 
creameries  should  beware  now!  Reports  indicate  that 
they  are  not  having  smooth  sailing  now  that  the  hot 
spell  has  put  the  pastures  and  the  grass  in  a  different 
condition,  and  many  a  starter  can  is  again  rolled  out  and 
used.  It  is  one  thing  to  make  fine  butter  when  all  con- 
ditions are  right  for  it,  but  the  mettle  of  the  operator  is 
tested  when  conditions  become  difficult,  and  they  are 
that  right  now  in  many  places.  The  operator  handling 
cream  not  strictly  sweet  and  fresh  will  do  well  to  look  to 
his  starter  can  for  all  the  help  he  can  get  from  it. 


COST  OF  LIVING 
The  cost  of  living  in  May,  1921,  was  80.4  per  cent 
higher  than  in  1913,  according  to  United  States  Depart- 
ment of  Labor.  While  salaries  and  wages  have  some 
relation  to  the  cost  of  living,  and  these  figures  therefore 
are  important,  the  real  guide  in  determining  the  salary 
of  the  man  in  a  responsible  position  is  his  showing  in 
earning  money  for  his  employers. 


SWEET  CREAM  BUTTERMAKING  AND  STARTERS 
Many  creameries  have  adopted  the  so-called  sweet 
cream    buttermaking    method,    a    development    of  the 
methods  used  in  making  Navy  butter,  and  it  is  proving 


Now  it  is  the  blowing  of  carbonated  air  into  cream 
and  butter.  Contradictory  reports  are  heard  as  to  its 
usefulness,  but  it  would  be  well  for  the  dairy  industry 
to  be  less  interested  in  renovating  and  rejuvenating 
cream  processes  and  more  interested  in  ways  and  means 
of  keeping  the  cream  sweet  and  good  till  it  reaches  the 
creamery. 


We 
Are 

Fortune 
Builders 


We  are  pacemakers. 
We  are  ready !    Are  you? 
We  are  after  your  butter. 
We  build  up  your  sinking  fund. 
We  aim  to  please  and  do  please. 
We  could  not  afford  to  make  you  a  bad  return. 
We  are  building  a  business  that  is  growing  continually. 
We  build  reputation  by  giving  full  weights  and  highest 
returns. 

We  do  what  we  promise  and  promise  only  what  we  do. 

We  have  been  waiting  for  a  shipment  of  your  butter. 
Why  don't  you  let  us  convince  you  that  Chicago  is  the 
place  to  ship  for  your  quick  returns  and  satisfactory 
price? 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation' 9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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his  letter,  that  he  had  found  no  way 
of  getting:  these  cream  station  patrons 
interested  in  hauling  to  the  creamery, 
and  they  seemed  to  care  nothing  for 
quality  or  price,  so  long  as  they  could 
haul  their  cream  at  any  old  time  and 
deliver  it  in  any  kind  of  condition. 


The  writer  spent  a  half  hour  not 
long  ago  discussing  the  dairy  and 
creamery  situation  with  a  man  who 
is  not  only  prominently  identified 
with  the  business,  but  who  also  is 
honest  in  his  convictions,  and  his 
word  should  carry  much  weight  with 
any  one  who  knows  him.  Among 
many  other  things  he  said,  he  made 
the  statement,  that  it  is  simply  a 
matter  of  education  to  improve  the 
quality  of  our  creamery  butter.  The 
patron,  he  said,  must  be  educated  to 
produce  good  cream,  and  if  there  are 
shortcomings  on  the  part  of  the  man 
in  the  creamery,  he  must  be  educated 
along  the  line  of  better  equipment 
and  better  methods  of  manufacture. 


The  writer  will  agree  that  some 
improvement  can  be  brought  about 
through  education,  but  we  believe 
that  much  will  be  left  undone  if  we 
depend  on  education  alone.  It  is 
quite  generally  agreed  that  the  aver- 
age man  will  listen  to  argument,  and 
will  very  often  do  things,  if  he  can  be 
shown  that  there  is  money  in  it,  and 
there  is  no  doubt  that  many  cream 
producers  have  improved  their  meth- 
ods and  have  produced  a  better 
quality  of  cream  when  they  were 
told,  and  actually  found  out,  that  it 
paid  them  to  do  so. 


We  believe  it  is  possible  to  do  won- 
ders by  paying  for  cream  according 
to  quality,  and  the  results  obtained 
in  many  places  conclusively  prove 
this;  but  how  about  the  side  line 
dairyman  who  really  is  not  in  the 
dairy  business  for  the  money  there  is 
in  it,  but  who  happens  to  keep  a  few 
cows,  and  now  and  then  has  a  little 
cream  to  sell?  Probably  nearly  one- 
half  of  our  cream  producers  belong 
to  this  class,  and  it  appears  to  us 
that  the  real  problem  is  how  to  interest 
these  thousands  of  farmers  in  pro- 
ducing high  quality  cream.  Many 
of  them  will  improve  and  do  better 
when  grading  and  paying  for  quality 
methods  are  adopted  and  made  use 
of  by  the  creameries,  lout  there  are 
many  more  who  are  dairying  in  such 
a  small  way  that  the  price  they  receive 
for  their  butterfat  cuts  but  little 
figure,  and  they  are  not  very  inter- 
ested, except  that  they  are  looking 
for  the  easiest  and  shortest  route 
when  it  comes  to  producing  and 
marketing  butterfat. 


We  received  a  letter  a  short  time 
ago  from  one  of  Minnesota's  wide-a- 
wake creamery  operators,  in  which 
he  states  that  his  creamery  paid  an 
average  of  nine  cents  per  pound  for 
butterfat  above  the  price  paid  by 
cream  stations,  and  yet,  in  spite  of 
this  great  difference  in  price,  the  cream 
stations  were  getting  a  goodly  portion 
of  the  cream  produced  in  that  com- 
munity.   This  operator  remarked  in 


Can  any  reader  of  The  Dairy 
Record  suggest  how  these  careless 
and  indifferent  cream  producers  can 
be  educated  to  produce  better  cream, 
when  price  does  not  appeal  to  them? 
If  we  should  make  a  guess,  we  would 
say  that  one  of  two  things  must  be 
done  to  insure  results;  either  the 
market  for  poor,  low  grade  cream 
must  be  entirely  removed,  or  the 
producer  must  be  shown  that  it  will 
pay  him  to  keep  more  and  better  cows, 
and  consequently  produce  larger 
quantities  of  butterfat. 


There  seems  to  be  little  chance  at 
the  present  time  of  doing  away  with 
the  market  for  poor  cream,  and  we 
believe  that  the  only  sure  way  of 
improving  quality  is  to  work  along 
the  line  of  greater  production.  If 
a  farmer  can  not  be  shown  that  there 
is  money  in  milking  more  and  better 
cows,  and  if  he  can  not  be  interested 
in  better  breeding  and  feeding  of 
dairy  stock,  then  it  looks  to  us  like 
a  hopeless  case,  and  we  guess  that  the 
cream  station  and  the  centralized 
might  as  well  stay  a  while  longer  and 
continue  to  handle  the  poor  stuff,  as 
the  local  creamery  is  better  off  with- 
out it. 


If,  in  addition  to  the  educational 
work  being  done  to  interest  cream 
producers  in  better  and  more  profit- 
able dairying,  we  could  have  a  Federal 
law  prohibiting  buying  and  selling  of 
poor  cream,  then  we  would  probably 
make  some  real  progress,  but  so  long 


as  there  is  a  market  for  poor  cream, 
there  will  be  some  of  it  produced  in 
spite  of  anything  that  may  be  done 
along  educational  lines.  We  can  see 
but  one  thing  for  the  creameries  to 
do  that  gives  promise  of  some  results 
at  the  present  time,  and  that  is  to 
grade  cream  and  pay  for  quality  as 
far  as  conditions  will  permit.  The 
creamery  that  can  not,  or  will  not, 
apply  a  paying  for  quality  system  in 
buying  cream  is  sure  to  make  but 
little  headway  towards  the  improve- 
ment of  its  output. 


There  is  no  doubt  that  much  poor 
cream  is  produced  because  of  lack  of 
dairy  equipment  on  the  farm,  and  also 
because  of  poor  methods  applied  in 
handling  and  caring  for  the  cream, 
and  judging  by  what  is  being  done  in 
some  places,  it  would  appear  that  real 
effective  field  work  would  accomplish 
a  great  deal. 


If  the  right  kind  of  a  field  man  could 
visit  all  the  farms  where  poor  cream 
is  produced,  we  believe  that  much 
good  could  be  done,  especially  in 
communities  where  the  farmers  are 
trying  to  make  a  business  of  dairying. 
If  they  can  be  told  without  offense, 
how  they  can  obtain  better  results 
with  less  labor,  many  dairy  farmers 
would  be  ready  and  willing  to  listen 
to  advice.  Campaigns  have  been 
made  in  many  "communities  to  interest 
producers  in  building  milk  houses, 
cooling  tanks,  and  generally  improv- 
ing their  dairy  equipment,  and  the 
results  have  in  some  instances  been 
most  gratifying.  It  is  after  all  the 
keeping  everlastingly  at  it,  that  pro- 
duces real  results. 


Urge  your  patrons  to  attend  the 
Dairy  Show  in  October;  it  will  help 
them  to  see  the  value  of  better  cows. 


When  you  visit  your  neighboring 
creamery,  take  a  sample  of  your  but- 
ter along  and  compare  with  the  other 
fellows  make;  this  may  result  in 
teaching  both  of  you  a  lesson. 


Quality  Butter  Boxes 

=====  Made  of  — — 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 
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BuTTER 


Old  Hi  Score  is  Happy  Because 

Ericsson's  Culture  is  Winning 

The  First  Prize  Winner  at  the  Minnesota  Contest,  just  closed,  used  our  Cul- 
ture, as  did  most  of  the  buttermakers  successful  in  taking  high  scores.  The  win- 
ners of  the  July  Iowa  Contest  also  used  our  Culture. 

Minnesota  Contest 
Butter 

1st— W.  S.  Clemmenson,  Pratt  95^ 

Alfred  Camp,  Owatonna  93 j 

J.  H.  Steinke,  Eden  Valley  93§ 

Julius  Ramsey,  Glenville  93  \ 

L.  C.  Herman,  Lester  Prairie  93  \ 

C.  W.  Carlson,  Moose  Lake   .93* 

Fred  W.  Dehn,  New  Ulm  93i 

A.  E.  Groth,  Albert  Lea  93 \ 

Albert  Camp,  Goodhue  93| 

Cheese 

1st. — J.  M.  Baumgartner,  West  Concord  97 

Iowa  Contest 
Whole  Milk  Class 

1st .— F.  H.  Harms,  Tripoli  96  \ 

Gathered  Cream  Class 

1st. — A.  Fenger,  Whittemore  94 

R.  J.  Allenstein,  Bremer  94 

You  realize,  of  course,  the  importance  of  a  good  Culture,  one  that  produces  the 
flavor  that  all  judges  of  good  butter  fall  for  and  produces  it  all  the  time  without  fail. 

There  are  some  important  contests  coming  off  soon.    Get  ready  for  them  by  or- 
dering our  Culture.  It  will  help  you  win. 

SAMPLES  FREE 

Elov  Ericsson  Co.  \Tit^ 


Save  Money,  Save  Time,  Save  Worry — 

by  Shipping  to  a  Square  Deal  House — Right 
Price,  Weights  and  Quick  Returns  our  Specialty. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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Going  North 

The  hay  fever  season  is  on,  so  we 
decided  to  go  north  to  try  and  get 
relief.  Are  now  at  Duluth,  but  are 
going  still  farther  north  along  the 
shore  of  Lake  Superior,  possibly  as 
far  as  Port  Arthur. 

We  stopped  into  a  sporting  goods 
store  here  at  Duluth  to  buy  some 
fishing  tackle  for  trout  fishing  and 
get  into  conversation  with  the  clerk 
about  this  sport.  He  had  been 
north  last  week  and  often  before, 
so  seemed  well  versed,  and  accord- 
ing to  his  dope  it  is  some  sport  and 
some  wild  country  up  north  of 
Grand  Marais,  and  there  is  some- 
thing great  and  grand  to  see  in 
store  for  us.  We  will  try  to  report 
on  this  later,  after  we  have  seen  it. 
But  we  were  going  to  give  our  im- 
pression of  the  trip  yesterday  from 
St.  Paul  to  Duluth. 

The  road  was  in  good  shape,  grav- 
elled all  the  way,  but  it  is  pretty 
well  worn  down  by  the  heavy 
traffic,  so  it  is  somewhat  rough  and 
stony.  It  is  interesting,  and  we 
take  it  is  an  indication  of  what  the 
future  will  bring,  to  see  the  contin- 
uous stream  of  loaded  automobiles 
now  returning  from  the  north.  We 
said  loaded.  Yes,  loaded  to  the 
brim  inside  and  out  with  packsacks, 
carpet  bags,  sacks,  tents  and  every- 
thing on  the  running  boards  and 
strapped  on  the  cars  in  every  place 
possible.  It's  a  wonder  where  they 
have  all  been  and  "whether 
they  are  traveling,"  but  they  seem 
to  be  from  Iowa,  Kansas,  Missouri, 
Illinois  and  all  states  south. 

This  summer  traffic  to  the  woods 
of  Northern  Minnesota  is  just  com- 
mencing now  with  the  opening  up  of 
the  country  by  the  new  roads.  Pos- 
sibly few  of  us  realize  what  it  will 
be  in  a  few  years  from  now,  when 
we  get  paved  roads. 

The  country  north  cf  Rush  City 
to  Duluth,  which  we  first  saw 
thirty  years  ago  when  coming  to 
"Amerike,"  has  not  developed  as 
fast  as  we  had  expected,  due  no 
doubt  to  the  somewhat  sandy  and 
stony  soil,  stumps,  timber,  etc., 
but  around  Carlton  there  seems  to 
be  better  soil,  and  here  we  noticed 
several  herds  of  fine  Guernsey 
cattle.  It  is  plain  to  see  that  the 
northern  part  of  our  state  is  taking 
the  lead  in  the  breeding  of  these 
splendid  dairy  cows.  But  we  must 
keep  on  going — north. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 


Formerly  Minnesota  Butler  and  Cheese  Makers  Ass'n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Sorenson,  Slate  Sec';.  — Tel.  Garfield  2901 


BOARD  OF  DIRECTORS 


Will  Moot  September  7th. 


President  M.  Sorensen,  Pelican 
Rapids,  has  called  a  meeting  of  the 
board  of  directors,  to  be  held  at  the 
Association  Office,  St.  Paul,  on  Wed- 
nesday, September  7th,  at  nine  A.  M. 


CREAMERIES'  ASSOCIATION 
ENDORSED 


And  Support  Pledged  by 
District  No.  1. 


Minnesota  Co  operative  Creamer- 
ies Association,  Inc.,  the  new  organ- 
ization of  co-operative  creameries  in 
the  state,  was  endorsed  in  a  resolution 
adopted  by  District  No.  1,  at  a  busi- 
ness meeting  held  at  the  Athletic 
Club,  St.  Paul,  late  Saturday  after- 
noon, August  27th.  About  fifteen  of 
the  creameries  in  the  district  have 
become  members  of  the  new  associa- 
tion, and  the  resolution  pledges  the 
operators'  loyal  support  and  co- 
operation. 

A  discussion  of  district  and  asso- 
ciation affairs  brought  out  as  the 
consensus  of  the  meeting  that  the 
minimum  scale  should  be  continued 
another  year,  but  its  provisions  and 
terms  clarified,  in  order  that  members 
as  well  as  creameries,  especially  the 
very  small  creameries,  would  know 
exactly  what  the  scale  asked  for  and 
the  allowances  that  may  be  made 
under  it. 

A  Fine  Dinner 

A  resolution  thanking  the  J.  G. 
Cherry  Company  for  the  fine  arrange- 
ments made  for  the  meeting  and  the 
dinner  following  the  meeting  at  the 
club,  was  also  adopted. 

The  dinner,  which  was  a  very  fine 
and  enjoyable  affair,  was  attended  by 
about  twenty-five  members  and  their 
ladies.  J.  T.  McCarthy,  creamery 
inspector,  who  acted  as  chairman  of 
the  business  meeting,  filled  the  posi- 
tion of  toastmaster  as  only  "Jack" 
can  do  it.  Among  the  speakers  were 
W.  C.  Hoeltje  and  W.  H.  Borden,  of 
the  Cherry  Company,  and  others. 


PICNIC  BY  No.  13 


Was  Grand  Affair. 


About  250  people,  creamery  oper- 
ators and  their  families,  traveling 
men  and  other  guests,  attended  the 
picnic  of  District  No.  13  at  Detroit 
Lake  on  Sunday,  August  14th,  and. 
it  was  "some"  picnic. 

The  fun  started  at  ten  A.  M.  and 
at  noon  the  picknickers  gathered 
around  the  festive  table,  remarkable 
for  the  presence  of  a  great  many 
good  things  to  eat  and  the  absence 
of  speeches.  Ole  Heggeness  dished 
out  the  coffee  and  lemonade  and 
Bill  Krause,  of  the  C.  P.,  acted  as 
head  waiter  and  for  a  heavy  weight 
was  pretty  lively  on  his  feet.  After 
dinner  there  were  boat  rides  where- 
upon the  main  event  of  the  day,  the 


ball  game  between  the  operators  and 
the  traveling  men  took  place. 
Operators  Win 
The  game  ended  in  a  victory  for 
the  operators,  the  score  being  eight 


$g,00  $0.00  $0.00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 

Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


Dairy  Supply  Service 


.MEANS- 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110112  Secnd  St.,  N  MINNEAPOLIS 
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Don't  miss  your  opportunity 


TO  ATTEND 


The  World's  Greatest 
Dairy  Show 

New  ideas  and  new  information  on  equipment  and  meth- 
ods will  be  worth  dollars  to  your  business. 


Visit 


Menasha  Printing  and 
Carton  Company 

Spaces  12-13-14  (Main  Floor) 

A  complete  exhibit  of  Butter  and  Ice 
Cream  Cartons  used  by  manufacturers  in 
every  state  in  the  Union. 


to  six  in  their  favor  at  the  end  of  the 
sixth  inning,  when  the  game  was 
called  on  account  of  utter  exhaustion. 
The  batteries  were  Danielson  and 
Helferich  for  the  operators,  and 
Krause  and  S.  C.  Haugdahl  for  the 
travelers.  The  game  was  full  of 
hits  and  errors  and  much  excitement. 
At  one  time  it  looked  as  if  the  travel- 
ers would  beat,  but  Pitcher  Krause, 
whose  trusty  right  arm  had  been 
weakened  cutting  watermelons,  blew 
up  and  then  the  butter  fingers  salted 
away  the  game.  Secretary  Henry 
Luhr  being  the  score  keeper,  it  is 
impossible  to  show  how  it  happened. 

Among  the  guests  present  were  M. 
Sorensen,  Pelican  Rapids,  president 
of  the  state  association;  E.  P.  Fisher, 
with  the  Northern  Cold  Storage  and 
Warehouse  Co.,  Duluth;  Geo.  A. 
Miller,  with  the  Cherry  people;  S.  C. 
Haughdahl,  with  J.  D.  Stout  &  Co., 
and  many  others.  "Jake"  Lunken- 
heimer,  with  Chas.  P.  Mecabe  & 
Son,  donated  the  ice  cream  but  was 
unable  to  be  present  and  another 
good  friend  of  the  district,  Hon. 
Albert  F.  D.  Andersen,  mayor  of 
Erskine,  reported  his  tin  car  out  of 
commission. 


PICNIC  AT  LAKE  MARION 


By  District  No.  21. 


District  No.  21  held  a  very  enjoy- 
able picnic  at  Lake  Marion  August 
4th.  There  were  no  speeches  and  no 
business  transacted,  everybody  being 
out  for  a  good  time. 

Creamery  and  Association  business 
were  discussed  informally,  and  after 
a  six  o'clock  lunch  everybody  went 
home  determined  to  win  first  prize 
at  the  State  Fair  and  at  the  National 
Dairy  Show,  according  to  Secretary 
0.  O.  Vaughan,  Brownton. 


DISTRICT  No.  19 


Holds  Meeting  at  Zumbro  Falls. 

District  No.  19  held  a  regular 
business  meeting  at  Zumbro  Falls 
August  25th.  Secretary  Barberre, 
Hammond,  reports  that  association 
affairs  were  thoroughly  discussed  and 
a  resolution  adopted  showing  the 
fairness  of  continuing  the  present 
minimum  scale  for  governing  mem- 
bers in  smaller  creameries,  and  the 
necessity  of  keeping  the  efficiency  of 
all  members  up  to  a  high  standard. 

A  committee  was  appointed  to 
investigate    conditions    at  certain 


Lowering  the 
Bacterial  Count 


Dairy  bacteriologists  find  that  the  high  bacterial 
count  often  found  in  milk  is  not  always  due  to  a  prim- 
ary infection,  but  to  organisms  "added  to"  the  milk 
when  it  is  put  into  imperfectly  washed  containers  in 
which  was  left  a  film  where  bacteria  lodge. 

Manufacturers  of  dairy  products  who  use 


4- —  rtjtjryjnan's 


find  just  as  you  will,  that  besides  being  a  thorough 
cleaning  agent  and  purifier  that  it  is  a  "free  rinser", 
leaving  no  film  on  the  surface  of  the  dairy  equipment. 
This  eliminates  the  hiding  place  of  bacteria,  and  re- 
moves the  possibility  of  milk  being  lowered  in  quality. 

By  giving  this  cleaner  a  trial,  you  will  get  the  high 
degree  of  sanitation  you  want  at  a  minimum  cost  of 
labor,  time  and  material. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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creameries  in  the  district  and  report 
their  findings  to  the  next  business 
meeting,  to  be  held  at  Oak  Center. 
Date  to  be  decided  later  and  an- 
nounced in  the  usual  way.  Final 
arrangements  for  the  scoring  contest 
to  be  held  at  the  Wabasha  County 
Fair  at  Plainview  were  also  made. 

After  adjournment  the  members 
with  their  families  were  very  royally 
treated  to  ice  cream,  cake  and  lemon- 
ade by  Mr.  and  Mrs.  George  Drake, 
who  proved  themselves  fine  hosts. 


Scoring  Butter 
James  Sorenson,  state  secretary, 
went  to  St.  Charles  and  Owatonna 
Saturday  of  last  week  to  score  butter 
entered  at  local  county  fairs  under 
the  auspices  of  District  No.  5  and 
District  No.  10  respectively.  This 
week,  together  with  O.  A.  Storvick, 
Albert  Lea,  Secretary  Sorenson  will 
score  the  State  Fair  butter. 


of  the  Osakis  co-operative  creamery 
and  secretary  of  District  No.  8  was 
recently  married.  Congratulations 
and  best  wishes  from  full  member- 
ship! 

Wm.  Holtberg,  manager  and  oper- 
ator of  the  Little  Sauk  co-operative 
creamery,  is  planning  an  automobile 
trip  of  his  patrons  to  the  National 
Dairy  Show.  So  far  this  year  his 
creamery  has  made  24,893  pounds 
more  butter  than  during  the  same 
period  last  year. 

E.  O.  Blomquist,  for  over  twenty 
years  in  charge  of  the  Almelund 
creamery,  Center  City,  has  resigned 
and  will  go  to  Oregon  to  live  on  a 
fruit  farm  he  owns  there.  Mr.  Blom- 
quist has  a  very  fine  reputation  as  a 
creamery  operator,  and  he  will  be 
missed  in  Minnesota.  Every  mem- 
ber will  wish  him  every  success. 


The  chief  criticism  on  quality  was 
insufficient  working  of  butter,  indi- 
cated by  uneven  color,  gritty  salt 
and  open  texture.  A  few  samples 
showed  oily  and  fishy  flavors. 

Commercial  Scores 

C.  M.  Lilley,  Marshfield  90.50 

J.  D.  Santamore,  Stowe  92.50 

M.  L.  Lashua,  Salisbury  90.00 

C.  I.  Hartwell,  Trov  90.00 

R,  H.  Lawson,  S.  Peacham  91.00 

G.  L.  Holden,  Milton  89.50 

H.  Whitney,  Tunbridge  91.50 

W.  A.  O'Brian,  Waitsfield  92.00 

E.  Beaudet,  Vergennes  91.50 

C.  A.  Metcalf.  Washington  88.50 

F.  A.  Rist,  Wilmington  90.50 

H.  N.  Paquette,  Wolcott  92.00 

M.  C.  Pike,  Irasburg  89.50 

F.  J.  Haynes,  Starksboro  89.50 


LARGE  CREAMERY  PICNIC 


VERMONT  BUTTER  SCORES 


At  Clark,  S.  D. 


Amonj§  the  Members 

T.  R.  Knutson,  junior  member,  is 
now  assistant  in  the  Lake  creamery, 
at  Two  Harbors. 

R.  W.  Franklin,  Spring  Valley,  is 
temporarily  in  charge  of  the  Amherst 
creamery,  Canton. 

J.  A.  Schillo,  Morris,  has  been 
engaged  as  operator  of  the  Padua 
creamery,  near  Brooten. 

John  Knudsen,  Minneapolis,  is 
doing  relief  work  for  Nels  Thomsen 
at  Spring  Valley  this  week. 

Bernard  Johnson,  St.  Paul,  ha- 
been  engaged  as  operator  of  the  Almes 
lund  creamery,  near  Center  City. 

J.  Mc  Adams,  Red  Lake  Falls,  has 
had  his  membership  transferred  from 
the  Iowa  to  the  Minnesota  associa- 
tion. 

F.  C.  Potter  has  resigned  as  oper- 
ator of  the  Amherst  creamery  near 
Canton,  and  will  become  operator  of 
the  Money  Creek  creamery,  Houston. 

The  news  has  just  trickled  down  to 
St.  Paul  that  Carl  Person,  manager 


For  August,  1921. 


The  fifth  monthly  educational  but- 
ter scoring  contest  was  held  at  the 
dairy  department,  Vermont  College 
of  Agriculture,  on  August  18th. 
Twenty-one  samples  of  butter  were 
entered  at  this  scoring.  The  butter 
was  scored  by  Prof.  H.  B.  Ellenberger 
and  V.  R.  Jones.  After  scoring  the 
butter  a  delightful  dairy  lunch  was 
served  by  the  Extension  Service.  A 
number  of  creamerymen  from  various 
parts  of  the  state  attended  the  scoring. 

The  commercial  score  for  August 
showed  an  improvement  of  five-tenths 
over  the  July  average  score,  the  better 
quality  largely  resulting  from  the 
cooler  weather. 

The  average  commercial  score  for 
August  was  90.46  as  compared  with 
89.92  for  July.  The  average  final 
score  for  August  which  includes  the 
composition  score  was  92.31  as  com- 
pared with  the  final  score  of  1919  for 
July. 


Clark,  S.  D— The  Clark  co-oper- 
ative creamery  recently  held  a  picnic 
which  was  the  biggest  community 
event  ever  pulled  off  here,  and  much 
credit  is  being  given  Manager  Bald- 
win for  getting  up  the  affair. 

Addresses  were  made  by  State 
Marketing  Commissioner  Don  Liv- 
ingston, Pierre;  Dairy  Expert  A.  P, 
Ryger;  Geo.  B.  Otte,  Clark;  Mr. 
Carmie,  of  the  Watertown  Warehouse 
Company,  which  handles  the  carlot 
shipments  of  butter  of  the  South 
Dakota  Co-operative  Creameries  Ex- 
change; Jens  Ries,  Castle  wood,  secre- 
tary of  the  Exchange,  and  others. 

Considerable  interest  was  taken  in 
a  cream  scoring  contest  as  well  as  in 
the  other  picnic  events,  ball  game, 
band  concert,  etc. 


Minneota,  Minn. — N.  K.  Hilland, 
of  Marshall,  has  located  a  produce 
business  in  the  Finnegan  store  build- 
ing. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  &w  YoSrTk 

Y°»r  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


That's  Been  Proven 

No  doubt  you  are  reading  our  advertisements  and  reading  the  different 
testimonials  wherein  they  all  say  they  used  WATER-PROOF  LITH  and  it  is 
still  doing  the  business  where  they  put  it.  Doesn't  that  prove  the  quality  is 
there?  Of  course  it  does— you  want  Quality  and  Service— WATERPROOF- 
LITH  has  all  of  that.  Just  read  another  one  of  those  letters  telling  how  good 
WATER-PROOF  LITH  really  is: 

Canton,  Minn.,  April  18,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  yours  of  March  30th,  will  say  that  the  Water-proof  Lith 
insulation  purchased  from  you  has  always  given  perfect  satisfaction.  It  will 
do  all  that  is  claimed  for  it.  We  used  your  Lith  in  the  construction  of  our  cold 
storage  room  about  eight  years  ago,  and  same  is  still  there  and  still  doing  the 
business,  and  we  can  cheerfully  recommend  same  to  anyone  contemplating 
the  construction  of  a  cold  storage  room,  or  for  any  other  use  for  which  it  is 
intended. 

Yours  respectfully, 

AMHERST  CREAMERY  ASS'N, 
(Signed)       F.  C.  Potter,  B.  M. 

Material  purchased  in  1913. 

You'll  be  sorry  if  you  don't  use  WATER-PROOF  LITH  in  your  next 
job  of  insulation. 

Let  us  know  when  you  are  contemplating  using  insulation. 

Union  Fibre  Co.,  Inc. 

World'*  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


You 

Needn't 
Worry 
About 
Quality 


14 


THE  DAIRY  RECORD 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


PICNIC  BY  No.  5 


Near    Waupaca    September  1th. 


District  No.  5,  announces  Secre- 
tary Odin  Christenson,  Nelsonville. 
will  hold  a  picnic  at  the  Chain-O- 
Lakes,  near  Waupaca,  on  Sunday. 
September  4th.  All  buttermakers 
and  their  families,  the  traveling  fra- 
ternity calling  on  the  creameries 
and  others  interested  in  the  creamery 
industry  are  invited  to  attend. 


JOINT  PICNIC 


In  Crawford   County,  Wis. 


Thursday,  July  ISth.  the  Crawford 
County    Buttermakers'  Associa- 
tion held  a  basket  picnic,  with  the 
County  Cow  Testing  Association,  at 
Eastman. 

H.  C.  Larson,  secretary  of  the  Wis- 
consin State  Buttermakers'  Associa- 
tion, was  the  speaker  of  the  day,  and 
his  talk  was  one  of  interest  to  farmers, 
as  well  as  buttermakers. 

During  the  day,  the  two  organiza- 
tions competed  in  a  cow  judging  con- 
test, and  a  butter  scoring  contest. 

To  make  up  the  butter  scoring  con- 
test, several  creameries  submit  ted 
one  sample  of  butter  each  for  scoring. 
H.  C.  Larson  acted  as  judge  and 
scored  the  samples  as  follows: 
Julius  Johnson,  Mt.  Sterling ...  92.00 


F.  Shepherd,  Eastman  90.50 

H.  Henthorn,  Readstown  91.00 

Olaf  Larson,  Gays  Mills,  first 

grade  92.50 

Olaf  Larson,  Gavs  Mills,  second 

grade  89.50 

C.  P.  Ofstum,  Steuben  91.50 

Frank  Nockerts.  Rolling  Ground  92.00 
M.  H.  Ford,  Soldiers  Grove  89.00 

The  three  buttermakers  who  scored 
all  the  samples  nearest  to  the  judges 
score  were:  Julius  Johnson,  Mr.  Ster- 
ling, 1st;  Frank  Nockerts,  Rolling 
Ground,  2nd;  Olaf  Larson,  Gavs  Mills, 
3rd. 

Two  new  members  were  taken  into 
the  county  buttermakers'  organiza- 
tion, which  is  affiliated  with  the  Wis- 
consin State  Buttermakers'  Associa- 
tion. Every  buttermaker  in  the 
county,  except  one.  is  now  a  member, 
and  the  organization  now  points  to 
valuable  service  to  buttermakers  and 
farmers  of  Crawford  county. — M.  L. 
Wright,  County  Agent. 


Lartiest  Display  Ever 
Milwaukee,  Wis. — The  exhibit  of 
butter,  cheese,  powdered  milk,  malted 
milk,  ice  cream  containers  and  dairy 
machinery  of  all  types  at  the  Wis- 
consin State  Fair  here  August  29th 
to  September  3rd  will  be  larger  than 
any  display  of  the  kind  ever  put  on 
at  the  fair,  according  to  Secretary 
O.  E.  Remy. 


Fine  Creamery  Picnic 
Fritz  Lehmberg,  manager  of  the 
Hills,  Minn.,  creamery,  reports  that 
the  recent  creamery  picnic  was  a 
great  success.  The  day  was  fine  and 
a  large  crowd  was  present.  Creamery 
Inspector  J.  T.  McCarthy's  address 
was  especially  appreciated.  August 
1st  was  the  twenty-fifth  anniversary 
of  the  creamery,  which  never  has  been 
idle  one  day  since  then. 


MINNESOTA  STATE  FAIR 


A  Summarized  Program 

The  most  stupendous  educational 
and  amusement  program  ever  staged 
by  any  fair  in  the  world  will  be  pre- 
sented to  three-quarters  of  a  million 
persons  at  the  big  §2.000,000  plant 
of  the  Minnesota  State  Fair,  Sep- 
tember 3rd  to  10th. 

Premiums  aggregating  nearly  S125.- 
000  are  to  be  awarded  to  prize-winners 
in  the  educational  departments.  Suc- 
cessful exhibitors  of  horses,  cattle, 
sheep,  swine  and  poultry,  will  divide 
S50.000  in  cash  prizes  between  them. 
For  fruits,  flowers,  vegetables  and 
farm  products,  $25,000  has  been  set 
aside.  Purses  totaling  $22,000  will 
be  given  winners  in  the  horse  racing 
program.  The  bulk  of  the  remaining 
prizes  will  be  awarded  to  the  school 
exhibits,  women's  work,  bee,  and  fine 
arts  departments. 

Every  foot  of  available  space  at 
the  fair  will  be  occupied.  Hardly  a 
foot  of  exhibit'  space  on  Machinery 
Hill,  occupying  over  eighty  acres, 
was  unsold  on  August  1st,  and  scores 
of  exhibitors  have  found  it  impossible 
to  get  space.  The  same  is  true  of 
every  other  department,  even  in  the 
concessions  department. 

Cattle  Exhibits 

Cattle  exhibits  will  be  housed  in 
the  mammoth  $600,000  cattle  barn, 
just  completed,  after  nearly  two 
years  of  work.  This  building  is  the 
biggest  structure  of  its  kind  in  the 
world,  and  the  most  modern,  and  is 
capable  of  housing  over  2,000  animals. 
The  biggest  cattle  show  ever  put  on 
at  the  fair  is  assured.  Big  exhibits  of 
horses,  sheep,  swine  and  poultry  are 
coming,  from  all  parts  of  the  country. 

The  automobile  show  will  present 
all    the   latest    models   of  different 


We  want  and  need  both  kinds  of  Quality  Butter, 

the  high  aroma  and  the  Navy  style  sweet  cream  butter. 
We  have  customers  for  both  kinds.  Creameries  making 
either  kind  please  write  us  for  our  proposition,  we  are  pre- 
pared to  pay  a  fancy  price  for  same.  We  sell  only  to  those 
wanting  high  grade  butter. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  Tr  I  v  I  '1?  U  fir  T?  C 
Dealers  in  £>  U  1    1  JCvIV    OC  rLVaVjO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irvine  National  Bank;  Fidelity  Trust  Co.'. 
The  Dairy  Record. 


T 


HE  FIRM  THAT  HAS  ALWAYS  MADE  GOOD;  our  long 
experience  on  the  Philadelphia  market  and  our  intimate  acquain- 
tance with  the  trade  are  decided  benefit  to  those  who  ship  their 
Butter  and  Eggs  to  our  house.  Quick  sales  at  top  prices  and 
prompt  returns  are  what  we  do.  For  high-class,  reliable  service 
ship  us  or  write  us  for  our  proposition  


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 
"WE  HAVE  THE  OUTLET.'* 

Ref.— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record.  St.  Paul 
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Tell  your  Friends  and  Neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  Fair  Grounds,  October  8th  to  15th 


"DOC"  Solves  The  Fly  Problem 

Dear  Doc. : 

The  flies  have  been  an  awful  pest  this  year,  and 
if  you  know  any  remedy  that  will  drive  them  out  of  my 
plant  and  keep  them  out,  I'll  be  your  booster  for  life. 
What  would  you  suggest? 

Chas.  Paddock. 

Dear  Mr.  Paddock: 

I  suppose  you  have  screens  up.   If  not,  that  comes 
first.    Then  make  a  solution  of  Germ-X,  two  ounces 
of  Genn-X  to  one  gallon  of  water,  and  spray  your  ceilings,  walks 
and  floor  about  twice  a  week.   Remove  any  refuse  piles  from  near 
your  plant.   Then  you'll  discover  that  most  of  the  flies  will  hunt 
up  some  other  victim. 

Don't  forget  either  that  spoiled  products  will  be  prevented  if 
you  run  a  Germ-X  solution  through  your  entire  system  after  each 
cleaning.  Run  it  through  as  if  it  were  so  much  milk  or  cream,  and 
run  it  cold.  Yours  for  Sanitation, 

Dr.  Germ-X. 

General  Distributors 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES — ( Write  to  nearest  one) 

CHICAGO,  61-67  W.  Kinzie  St.  BUFFALO,  N.  Y.,  J33-137  Swan  St  KANSAS  CITY,  1408-10  W.  12th  St. 

MINNEAPOLIS.  318-320  3rd  St.  N.     OMAHA,  113-15-17  S.  10th  St.    PHILADELPHIA,  1907  Market  St    TOLEDO,  119  St.  Clair  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St.         SAN  FRANCISCO,  699  Battery  St.         WATERLOO,  406-08  Sycamore  St. 


H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO. 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 
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makes.  There  will  be  a  large  display 
of  auto  accessories.  A  big  aeroplane 
exposition  will  be  exhibited  in  the 
Steel  Machinery  building  on  the  top 
of  Machinery  Hill.  Every  type  and 
model  of  machinery  for  farm  and  home 
will  be  displayed  in  the  gigantic 
machinery  show.  Splendid  exhibits  of 
fruits,  vegetables  and  farm  products 
will  be  shown  in  the  Agricultural  and 
Horticultural  Buildings. 

Paintings  valued  at  $500,000  will 
be  hung  in  the  art  galleries,  several 
special  exhibitions  having  been  sent 
by  foreign  countries. 

Many  Improvements 

Improvements  costing  more  than 
$200,000  have  been  made  for  the  1921 
State  Fair.  The  cattle  barn  has  been 
finished  at  a  1921  cost  of  more  than 
$100,000.  New  fences,  walks,  streets 
and  sewers  have  been  added  in  all 
parts  of  the  grounds.  Scores  of 
buildings  have  been  remodeled,  re- 
roofed  and  painted.  A  big  main 
loop  entrance  pavilion  has  been  built 
to  protect  visitors  from  rain  and  sun. 

"Women's  work  and  boys'  and 
girls'  work  are  receiving  more  con- 
sideration than  ever  before.  A  girls' 
camp  and  a  boys'  camp  will  be  main- 
tained separately  the  entire  week. 
Thousands  of  dollars  in  prizes  are 
being  awarded  to  encourage  club 
work  projects. 
Great  Entertainment  Program 

The  Minnesota  State  Fair  is  setting 
a  pace  in  the  presentation  of  its 
entertainment  program  which  no  fair 
held  this  year  can  hope  to  follow. 
Attractions  costing  $75,000  have  been 
engaged  from  all  parts  of  the  world. 
Thriller  of  thriller  will  be  the  big 
locomotive  collision  directly  in  front 
of  the  grandstand,  when  two  railroad 
engines  will  rush  head-on  to  destruc- 
tion at  a  terrific  speed. 

Ruth  Law's  Flying  Circus  will 
present  the  greatest  and  most  daring 
aeroplane  program  ever  planned.  Each 
afternoon    Lieutenant    Louis  James 


will  pass  from  a  speeding  automobile 
to  a  low-flying  aeroplane  directly 
in  front  of  the  grandstand.  The  auto 
will  be  going  at  a  speed  of  sixty  miles 
an  hour.  Ruth  Law  will  loop  the 
loop  each  afternoon,  standing  on  top 
of  an  aeroplane,  and  will  give  an 
exhibition  of  hazardous  flying  which 
few  men  pilots  can  equal.  Each 
night  Lieutenant  Verne  Treat  will 
loop  the  loop  with  his  plane  aflame 
with  blazing  fireworks. 

Horse  Racing 

A  new  record  for  entries  has  been 
established  for  the  harness  racing 
program,  which  will  be  put  on  Sep- 
tember 3rd,  5th,  6th,  8th  and  9th. 
The  management  has  been  unusually 
liberal  with  its  purses,  and  is  offering 
$22,000  with  added  money,  which 
means  that  horsemen  will  take  away 
with  them  over  $30,000  in  prize 
money.  To  insure  faster  racing,  each 
heat  will  be  a  race  this  year. 

Auto  Races 

The  leading  auto  racers  of  the  world 
will  shake  dice  with  the  Grim  Reaper 
on  Wednesday  and  Saturday  after- 
noons, September  7th  and  10th. 
The  pick  of  the  dirt  track  drivers  of 
America  will  pit  their  skill  against 
each  other  each  day.  Auto  polo, 
America's  most  dangerous  automobile 
sport,  will  be  played  by  two  inter- 
national famous  teams  before  the 
grandstand  each  afternoon  and  even- 
ing. 

Tons  of  fireworks  will  be  blown  up 
in  the  great  fireworks  spectacle, 
"Montezuma,"  or  "The  Last  Days 
of  the  Aztecs,"  which  will  feature 
each  evening's  program. 

Horse  Show 

The  Evening  Horse  Show  will  be 
held  in  the  Livestock  Pavilion,  Sep- 
tember 5th,  6th,  7th,  8th  and  9th. 
More  than  $7,500  in  prizes  will  be 
awarded  winning  horses.  The  finest 
stables  in  America  will  compete 
against  each  other  for  high  honors. 
Society  folk  will  devote  the  entire 


week  to  the  show.  Fifteen  hundred 
reserved  seats  have  been  added  to  the 
seating  capacity  of  the  immense 
Pavilion,  to  accommodate  the  crowds 
expected. 

Reduced  Railroad  Rates 
All  railroads  have  announced 
special  rates  of  a  fare  and  a  half,  from 
September  2nd  to  10th,  inclusive; 
return  limit,  September  12th.  The 
zone  includes  Minnesota,  JEastern 
Xorth  and  South  Dakota,  northern 
Iowa,  northwestern  Wisconsin,  all 
within  the  immediate  territory  of 
the  Fair.  Every  indication  points  to 
unusual  attendance. 


NATIONAL  DAIRY  SHOW 


To  Award  Prizes  to  Calf  Clubs. 


Boys  and  girls  engaged  in  calf  club 
work  in  the  states  of  Minnesota,  Wis- 
consin, North  and  South  Dakota, 
Iowa,  Michigan,  Illinois,  Indiana  and 
Missouri  will  have  an  opportunity 
at  the  National  Dairy  Show  to  be 
held  on  the  Minnesota  Fair  Grounds 
October  8th  to  15th,  to  demonstrate 
what  they  have  accomplished  for 
better  dairying  by  entering  the  county 
unit  competition  for  prizes  of  $100 
for  each  of  the  five  recognized  breeds: 
Holstein,  Jerseys,  Ayrshires,  Guern- 
seys and  Brown  Swiss.  This  is  the 
first  time  the  National  Dairy  Show 
has  put  up  a  prize  for  the  Calf  Club 
work,  and  it  is  expected  that  a  great 
deal  of  enthusiasm  will  be  evinced 
by  the  boys  and  girls  of  these  states. 
A  banner  will  be  given  to  the  state 
club  leader  whose  state  wins  the 
greatest  number  of  prizes. 


Exira,  la. — Fire  of  unknown  origin 
destroyed  the  Northrup  produce  house 
here  and  badly  damaged  the  residence 
of  Joseph  Shaw  adjoining.  There  was 
no  produce  in  the  Northrup  plant. 


GALLAGHER  BROS. 

Want  Shipments  of 


MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

  „  ^  T_.,-T  ,_     _ , T  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;    Bradstreets;    Dairy  Record 
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We  Pay  Top 


for  Quality 


AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


A  Satisfactory  Outlet 


Begin  your 
shipments  now 
so  we  can 
demonstrate  our 
idea  of 
"Satisfaction9 


99 


FOR  YOUR  ENTIRE  OUTPUT  OF 

BUTTER 

is  no  small  problem  for  you. 

Our  long  and  varied  experience  in  the 
Butter  Business  and  the  facilities  for  dis- 
tribution we  have  at  our  disposal  reflects 
a  satisfaction  to  shippers  that  you  too 
might  enjoy. 


Joseph  J.  Herold  Company 

17  Harrison  St.    Butter-EggS    New  York,  N.Y. 

REFERENCES:  Irving  National  Bank;  Pacific  Bank;  Bradstreets'  and  Duns' 
PAUL  CHRISTENSON,  Little  Falls,  Minnesota,  Western  Representative 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


St.  Peter's  Church,  corner  Church  Street 
and  Barclay,  is  the  oldest  Roman  Catholic 
church  building  in  Manhattan,  established 
1786.  It  has  a  tablet  to  Governor  Dongan, 
who  obtained  the  first  charter  for  New  York, 
giving  the  people  a  voice  in  the  general  Gov- 
ernment. 

Next  comes  the  post  office,  which  is  directly 
opposite  the  Woolworth  Building.  Inside 
the  street  corridor  is  a  bronze  bust  and  memo- 
rial to  Postmaster  Pearson,  who  did  much 
to  remove  this  branch  of  the  public  business 
from  political  spoilsmen.  Near  the  western 
entrance  is  a  tablet  to  commemorate  the  site 
of  the  old  Liberty  Pole,  erected  by  the  Sons 
of  Liberty  in  1765.  It  stood  just  north  of  the 
postoffice.  The  present  building  was  com- 
pleted in  1876,  but  is  already  superseded  by 
an  up-to-the  minute  structure  opposite  the 
Pennsylvania  Station  on  Eighth  Avenue,  and 
the  building  you  are  now  looking  at  may  soon 
be  a  thing  of  the  past. 

A  movement  to  remove  the  postoffice  and 
to  re-erect  the  old  Liberty  Pole  which  stood  in 
the  park  in  Revolutionary  days,  as  a  war 
memorial  to  the  Liberty  Boys  of  1918  is  also 
under  way.  A  group  of  old  New  Yorkers  have 
the  project  in  charge.  A  more  detailed  account 
of  this  important  undertaking  is  given  in  a 
special  chapter. 

Emerging  from  the  postoffice  and  continuing 
up  Broadway,  we  pass  the  old  Astor  House, 

(Continued) 

J.  A.  FISK,  Western  Representative 


The  Great  Al 

T© 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


i 


Phone  Xtidway  S20S 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


GUS  LUDWIG,  MANAGE 

Will  look  after  your  shipments  pexi> 

We  solicit  your  shin 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 

,   —  

ASK  US  FOB  OUR  CHICAGO  STE 

Shipper  to  receive  even  more  prompt  returns  than  eve* 


THE  DAIRY  RECORD 


19 


;ic  &  Pacific 

Chicago,  Illinois 

1LITY  BUTTER 


________ i 


BUTTER  DEPARTMENT 

iise  you  as  to  market  conditions 

I  correspondence 

jto  Us  Either  at  JERSEY  CITY, 
o  Branch 

receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ties  at  Chicago  paying  them  top  prices,  enabling  the 
us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


for  more  than  half  a  century  the  wonder  of 
New  York  and  the  best  known  hotel  in  this 
part  of  the  world.  It  is  how  an  office  building. 
Across  the  street  is  perhaps  the  most  beautiful 
and  impressive  building  ever  erected  for 
purely  commercial  purposes,  the  Woolworth 
Building.  No  greater  tribute  to  the  worth  of 
small  things  could  be  devised,  for  all  the 
world  knows  that  it  was  built  out  of  the  profits 
of  the  five-and-ten-cent  stores,  and  that 
within  thirty  days  after  completion  it  was  free 
and  clear  of  all  debts  or  liabilities  of  any  kind. 
It  is  supposed  to  have  cost  between  seven  and 
eight  millions. 

Butter — We  are  in  the  butter  business 
twelve  months  of  every  year,  with  our  large 
number  of  retail  stores  constantly  growing 
and  more  being  added  each  year.  It's  sure 
to  increase  our  demand  for  Fancy  Creamery 
Butter.  We  must  take  on  a  large  number  of 
shippers  this  year  to  meet  this  increase.  We 
want  you  to  give  us  a  trial  shipment  RIGHT 
NOW.  Remember,  the  G.  A.  &  P.  T.  Co's 
"Direct  to  the  Consumer  Service"  is  the  largest 
in  the  world.  Why  not  connect  up  with  such 
a  service,  where  the  middleman's  profit  is 
cut  out?  You  want  to  make  the  most  money 
possible  for  your  patrons,  don't  you?  Well, 
then,  try  this  great  service.  Today  is  your 
day. 

( To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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ORGANIZED  CO-OPERATION 


(Continued  from  page  5) 

that  its  brief  period  of  operation  is 
long  enough  to  demonstrate  to  any- 
body familiar  with  co-operative 
creamery  conditions,  that  it  is  a  most 
profitable  undertaking  to  the  cream- 
eries concerned,  and  that  its  further 
possibilities  are  great,  especially  if 
the  present  policies  of  its  management 
and  that  management  itself  are  con- 
tinued, as  no  doubt  they  will  be. 
Improvement  in  Quality 
Improvement  in  the  quality  of  the 
cream  delivered  at  the  creameries, 
and  a  corresponding  improvement  in 
the  quality  of  the  butter,  is  the  big 
point  already  gained.  Other  profits 
more  readily  determined  in  figures 
have  been  made,  as  will  be  shown, 
but  the  outstanding  accomplishment 
is  this  improvement  from  89  to  90 


scoring  butter  and  uncertain  91's  to 
that  scoring  92  to  93  and  sometimes 
better,  and  doing  it  all  the  time. 

S.  G.  Gustafson,  field  manager  of 
the  Association,  took  charge  April 
11th.  While  he  was  forced  to  busy 
himself  with  many  other  things  from 
the  start,  he  saw  the  necessity  of 
quality  improvement,  and  as  soon  as 
it  was  possible  to  get  the  matter 
before  the  creameries,  called  their 
attention  to  cream  grading. 

Cream  grading  had  been  talked 
about  in  that  territory  for  years, 
just  as  in  other  places,  but  nothing 
had  been  done  about  it.  No  creamery 
wanted  to  start,  everybody  was 
hanging  back,  and  the  cream  was 
getting  poorer  and  poorer,  the  deliv- 
ery system  demoralized  and  standards 
lowered  all  around.  Some  creameries 
turned  out  better  butter  than  others, 
but  on  the  whole  the  quality  of  the 
butter  was  not  what  it  ought  to  have 


been  and  certainly  not  of  the  depend- 
able character  of  years  gone  by.  The 
result  of  the  demoralizing  effect  of 
just  a  little  cream  station  business 
was  felt  even  in  this  strong  co-oper- 
ative creamery  county,  and  all 
around  the  situation  as  to  the  quality 
of  the  cream  was  unsatisfactory. 
Cream  Grading 

Accordingly,  at  a  meeting  of  the 
creameries  early  in  the  summer,  it 
was  decided  to  start  cream  grading  at 
all  the  plants,  as  fast  as  Mr.  Gustaf- 
son should  get  around  to  them,  each 
creamery  agreeing  to  stick  by  it.  It 
was  also  decided  that  a  difference  in 
price  of  butterfat  should  be  made 
between  the  two  grades,  this  difference 
running  from  three  to  five  cents,  at 
the  option  of  each  creamery. 

It  is  almost  unbelievable,  as  County 
Agent  T.  G.  Stitts,  of  Litchfield,  puts 
it,  how  quickly  and  smoothly  the 
cream  grading  system  has  gone  into 
effect,  and  the  results  it  has  brought. 
Through  the  county  press  and  in 
other  ways  the  creamery  patrons  were 
informed  of  the  new  system,  and  Mr. 
Gustafson  went  out  and  assisted  each 
operator  in  the  weighroom,  getting 
the  grading  under  way  and  explaining 
it  all  to  the  patrons,  also  making 
suggestions  to  them  as  to  better  prac- 
tical ways  of  caring  for  the  cream. 

First  grade  cream,  under  the  sys- 
tem adopted,  is  cream  containing  less 
than  0.27  per  cent  acidity  and  of 
clean  flavor.  It  must  be  delivered 
on  all  days  the  creameries  receive 
cream,  usually  four  days  a  week. 

Second  grade  cream  is  the  cream 
which  does  not  come  up  to  the  first 
grade  standard,  but  which  is  whole- 
some and  can  be  made  into  a  whole- 
some, but  lower  grade  of  butter. 
No  Mixing  of  Grades 

The  cream  grading  is  done  right. 
The  two  grades  of  cream  are  handled 
and  churned  separately  at  each  plant. 
There  is  no  grading  in  the  weighroom 
and  then  a  mixing  of  the  two  grades 
down  in  the  workroom,  to  the  great 
bewilderment  of  the  patrons  and  the 
sure  undermining  of  the  system. 

Mr.  Gustafson,  the  creamery  direc- 
tors and  the  operators — somehow  all 
three  parties  have  to  be  mentioned 
together,  because  they  all  co-operate, 
i.  e.,  work  together — believe  in  doing 
things  right.  So  the  two  grades  are 
handled  and  churned  separately.  In 
a  few  of  the  plants,  for  competitive 
(cream  stations)  and  other  local 
reasons,  enough  second  grade  cream 
for  an  occasional  churning  is  received, 
and  to  these  plants  the  other  cream- 
eries that  now  receive  only  a  can  or 
two  of  second  grade  cream  send  this 
raw  material.  In  that  way  no  extra 
vats  or  ripeners  are  required. 
Result  of  Cream  Grading 

The  cream  grading,  which  was 
started  June  15th,  has  already  had 
the  result  that  twelve  out  of  the 
twenty  creameries  in  the  Association 
are  snipping  sweet  cream  butter — 
not  so-called  sweet  cream  butter 
made  from  a  conglomeration  of  sweet, 
sour-sweet  and  a  little  sour-that- 
won't-hurt  cream,  with  the  good 
starter  left  out — but  real  sweet  cream 
butter,  made  from  sweet  cream  only, 
pasteurized,  and  of  good  keeping 
quality.  It  is  not  necessary  to  give 
figures  to  show  that  the  returns  to 
the  creameries  have  been  better,  in 
relation  to  butter  market  quotations, 
than  they  were  before  these  cream- 
eries could  turn  out  this  kind  of  butter. 
Every  creamery  man  knows  it. 


_  FRED  _  _____     PATRICK  J. 

Nickel  &  Drummey 


Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  18T1 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


FICKEN,  COFFIN  &,  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &,  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 
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Keep  Your  Eye  on  the 
"STERLING" 

They  all  sit  up  and  take  notice  when  a  "STERLING"  is  on  the  job. 

We  are  mighty  proud  to  have  such  a  compressor  to  sell  you 
— once  an  owner,  you'll  be  just  as  proud  as  we  are — just 
like  hundreds  of  other  satisfied  users. 

i 

It's  the  quality  stuff  and  the  simple  special  features  in  a 
"Sterling"  that  makes  them  the  best — that  gives  the  "Sterling" 
the  "pep"  real  merit,  durability,  dependability,  excellence  of 
service  and  satisfying  qualities,  that  guarantees  you  years  and 
years  of  satisfactory  service  over  other  compressors. 

Mr.  Creameryman: — It  would  be  unwise  to  buy  elsewhere 
before  looking  at  a  "Sterling."  To  be  posted  on  its  construc- 
tion is  to  want  one 

Let  us  tell  you 
your  order. 


all  about  a  "Sterling"  before  you  place 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
Z6-28  West  Kiozie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business' 
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As  already  stated,  the  quality  of 
the  butter  has  been  improved  mate- 
rially in  all  the  plants,  and  no  doubt 
all  the  plants  will  soon  be  in  position 
to  turn  out  sweet  cream  butter,  if 
that  be  found  desirable.  Whatever 
kind  of  butter  is  turned  out,  it  is 
better  than  it  was  before.  Of  neces- 
sity it  must  be,  when  the  receipts  of 
second  grade  cream  dwindle  from 
eighty-seven  per  cent,  as  they  were 
in  one  plant  at  the  time  the  cream 
grading  system  was  started,  through 
lower,  but  substantial  percentages 
in  other  plants  down  to  practically 
nothing  in  a  number  of  the  cream- 
eries now. 

Best  of  all,  the  importance  of  high 
quality,  the  justification,  the  prac- 
ticability and  the  profitableness  of 
high  quality  in  cream  and  in  butter, 
has  been  reestablished  in  public 
opinion,  so  to  speak.  The  average 
farmer  in  that  territory  once  more 
takes  it  for  granted  that  he  must 
care  for  his  cream  and  deliver  it  as 
often  as  he  and   his  fellow-patrons 


agree  upon,  or  take  a  lower  price. 
The  reaction  of  this  attitude  of  the 
farmers  on  the  operators  and  the 
creamery  boards  is  expressed  in  new 
enthusiasm  and  new  faith,  in  the 
long  run  worth  as  much  or  more  than 
the  quarter,  half,  full  cent  or  more 
already  added  to  the  returns  on  every 
pound  of  butter. 
The  Outstanding  Accomplish- 
ment 

This.  then,  is  the  outstanding  ac- 
complishment of  this  district  organ- 
ization of  co-operative  creameries 
during  its  five  months  of  operation: 

Reestablishment  in  the  community 
mind  of  high  quality  dairy  products, 
from  th%  cow  to  the  load  of  butter 
in   the   refrigerator  car. 

Demonstration  to  the  creamery 
patrons  that  it  is  entirely  practical 
and  profitable  to  care  for  cream  and 
deliver  it  to  the  creamery  in  sweet 
and  clean  condition. 

New  faith,  new  enthusiasm  on  the 
part  of  the  creamery  operators,  cream- 
ery boards  and  all  concerned. 


Improved  quality  in  the  finished 
product. 

All  this  ought  to  pay  the  cost  of 
operating  the  organization  many  times 
oyer,  and  experienced  creamery  men 
will  agree  that  it  does.  However,  the 
patron  who  is  prone  to  look  longer 
at  creamery  expenses  than  at  better 
returns  and  values  to  be  cashed  in 
on  heavily  later,  is  probably  as  com- 
mon in  that  territory  as  elsewhere. 
Fortunately,  the  organization  has 
something  else  to  show  him,  some- 
thing in  dollars  and  cents  which 
even  he  can  see,  and  feel  at,  and 
understand.    Read  on: 

Cutting  the  Freight  Bills 

This  local  organization  of  some 
twenty  co-operative  creameries  is 
cutting  the  freight'bills  on  the  butter, 
and  any  farmer  can  be  shown  this 
in  black  and  white,  not  once  a  year 
but  every  week  and  on  the  butter 
from  his  own  creamery. 

The  difference  in  freight  charges 
on  a  hundred  pounds  of  butter  be- 
tween less-than-carlot  rates  and  carlot 
rates  from  Litchfield  to  New  York  is 
fifty-six  and  one-half  cents.  Icing 
charges  on  carlots  part  of  the  year, 
stop-over  charges  and  other  small 
loading  costs  all  the  year  around  cut 
down  the  difference  between  carlot 
and  less-than-carlots  a  little,  depend- 
ing on  the  number  of  tubs  shipped  in 
each  car. 

For  several  months  now  Mr.  Gus- 
tafson  has  shipped  almost  all  the 
butter  of  the  twenty  member-cream- 
eries in  carlots,  in  all  two  or  three 
cars  a  week.  The  cars  begin  loading 
at  western  points  in  the  territory 
covered,  are  picked  up  by  the  railroad 
and  spotted  at  stations  further  east 
and  so  on  down  the  line,  till  the  cars 
are  loaded.  Each  "stop-over"  per 
car  costs  the  Association  $7.00. 

All  the  shipping  is  done  over  the 
Great  Northern  railway's  division 
from  Willmar  to  St.  Paul.  The 
creameries  are  tributary  to  the  sta- 
tions, west  to  east,  at  Kandiyohi, 
Atwater,  Grove  City,  Litchfield,  Dar- 
win, Dassel,  Cokato  and  Howard 
Lake.  The  cars  are  iced  at  Willmar. 
Car  No.  1,  for  instance,  may  be  set 
out  at  Kandiyohi,  picked  up  and 
stopped  at  Grove  City  and  again 
picked  up  and  loading  finished  at 
Cokato,  and  so  on  with  the  other 
cars,  all  according  to  the  number  of 
tubs  shipped  by  creameries  tributary 
to  each  station,  and  in  a  manner  to 
make  as  few  "stop-overs"  as  possible 
for  each  car.  At  least  in  one  instance, 
Darwin,  no  car  is  stopped,  but  the 
Darwin  butter  hauled  by  truck  to 
the  next  station,  this  being  cheaper. 
A  man  follows  each  car,  checks  in 
the  butter  and  sees  that  it  is  properly 
billed,  reporting  the  various  lots  in 
each  car  to  Mr.  Gustafson,  also  the 
names  of  the  consigners,  etc. 

Independent  Shipping 

Each  car  is  consigned  by  the  Asso- 
ciation to  some  butter  house  in  the 
eastern  city  to  which  the  car  is  ship- 
ped. The  car  being  made  up  of 
several  lots  going  to  various  houses 
besides  the  one  to  which  the  car  is 
consigned,  Mr.  Gustafson  notifies  the 
latter  as  to  the  contents  of  the  car. 
When  the  car  arrives,  the  house  it  is 
consigned  to  pays  the  freight  bill, 
takes  out  what  butter  it  has  coming, 
notifies  the  other  houses  to  which- 
butter  is  shipped  in  the  ear  and  col- 
lects from  them  their  share  of  the 
freight  charges. 


 We  Need  Your 

Butter  3  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASKOW  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References — Fort  Dearborn  National  Bank  and  Dairy   Record,   St.    Paul,  Minn. 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Trying  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


CREAMERYMAN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -   -     Vanburen  1296 
1145  ROSS  STREET  :.         :  :  :  SAINT  PAUL,  MINN. 
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Announcement 


Russel  Crego  &  Son  of  New  York 

Wholesale  Dealers  in  Butter 
Announce  that  they  have  engaged 

Mr.  Soren  Kristensen 

of  Lake  Mills,  Iowa 

As  their  western  representative 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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While  all  the  creameries  in  one  car 
must  ship  to  the  same  city,  it  is  not 
necessary  that  they  all  ship  to  the 
same  house  in  that  city.  In  fact,  they 
don't.  Some  of  them  ship  to  two 
houses  and  one  car  may  have  lots 
for  five  or  six  different  houses.  The 
house  to  which  the  car  is  consigned 
knows  how  many  and  which  tubs  go 
to  other  houses  out  of  that  car,  and 
it  knows  that  its  competitors  get 
butter  from  certain  ones  of  the  twenty 
creameries  in  the   Association,  but 


it  does  not  know  the  names  of  any 
creameries  in  the  car  except  those  of 
its  own  shippers. 

In  this  way  there  is  no  interference 
between  competing  houses,  and  any 
house  can  come  out — and  some  of 
them  do — and  call  on  the  creameries 
in  the  Association,  solicit  their  indi- 
vidual shipments,  get  them  and  hold 
them  if  the  returns  are  satisfactory, 
and  the  house  is  situated  in  a  market 
to  which  a  car  is  going  or  can  buy 
butter  enough  to  get  up  a  whole 


carlot.  Except  for  the  purpose  of 
making  up  a  carlot  to  one  market, 
there  is  no  interference  whatever  on 
the  part  of  the  Association  or  Mr. 
Gustafson  as  to  the  houses  to  which 
butter  should  be  shipped. 

Inasmuch  as  Mr.  Gustafson  is  sup- 
posed to  get  a  copy  of  the  returns  on 
all  the  shipments  and  works  among 
all  the  creameries,  and  these  in  turn 
are  brought  in  closer  touch  with  each 
other  through  the  Association,  it  is 
apparent  that  there  will  be  a  tendency 
gradually  to  concentrate  all  shipments 
to  the  firms  proving  most  satisfactory, 
and  adjust  the  make-up  of -the  butter 
to  meet  the  demands  of  these  houses. 
There  is  and  will  be  no  dictation  about 
this,  for  the  good  reason  that  it  will 
come  of  itself.  The  creameries  are 
bound  to  see  the  point. 

How  Freight  is  Figured 

The  freight  charges  on  each  car 
to  the  creameries  in  the  car  are 
figured  by  adding  together  the  actual 
railroad  freight  charge  paid  at  the 
other  end,  the  cost  of  icing,  if  any, 
the  "stop-over"  charges,  the  extra 
cost  to  any  creamery  in  the  car  of 
hauling  its  butter  a  longer  distance 
by  truck  in  order  to  load  at  a  certain 
station  for  the  purpose  of  helping  to 
fill  up  a  car,  than  it  otherwise  would 
have  done,  and  the  cost  of  the  checker. 
This  total  is  then  prorated  on  the 
butter  in  the  car,  and  each  creamery 
charged  accordingly. 

The  Total  Saving 

The  creameries  now  in  the  Associa- 
tion make  about  2,500,000  pounds  of 
butter  a  year.  All  of  this  is  not  ship- 
ped in  carlots,  some  of  it,  of  course, 
going  into  local  consumption,  and 
some  of  it  going  to  special  markets 
and  customers  by  L.  C.  L.  freight, 
express  or  parcel  post.  On  the  other 
hand,  there  is  about  400,000  pounds 
additional  package  weight  to  be 
figured  with. 

In  the  light  of  the  actual  experience 
which  the  Association  already  has 
had  with  carlot  shipping,  icing,  etc., 
an  experience  which,  if  anything,  will 
teach  it  to  do  better  in  the  future  than 
in  the  past,  it  is  entirely  safe  to  say 
that  a  saving  of  $15,000  a  year  will 
be  effected  by  carlot  shipping  of  the 
2,500,000  pounds  of  butter  involved, 
as  compared  with  the  old  way  of 
shipping  in  less-than-carlot  lots.  This 
is  the  net  saving  to  the  creameries 
after  deducting  icing  costs,  checking 
and  extra  hauling  costs  and  other 
incidental  expenses. 

The  Total  Expense 

The  total  expense  of  the  Associa- 
tion is  about  $6,000  a  year.  At  the 
start,  the  member-creameries  assessed 
themselves  one-third  cent  per  pound 
of  butter  made,  but  recently  this  has 
been  changed  to  one-fourth  cent.  At 
this  rate  the  income  of  the  Associa- 
tion will  be  about  $6,250  per  year. 
Whatever  is  left  unexpended  at  the 
end  of  the  year,  will  be  refunded  to 
the  creameries  pro  rata,  as  paid  in. 
Easy  Money 

Now,  then;  the  expense  being 
$6,000  and  the  saving  $15,000,  the 
creameries  will  be  $9,000  to  the  good. 

Or  put  it  another  way.  The  carlot 
shipping  will  pay  all  expenses  of  the 
Association  and  the  field  work  and 
$3,000  in  cash  annually  besides. 

Or,  once  more.  The  carlot  ship- 
ping will  clear  $3,000  annually  with- 
out one  cent  expense  and  give  the 
creameries  Mr.  Gustafson's  services 
for  nothing. 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 

c.e.  McNeill  &  co. 

i  =iiThe  House  of  Service" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la. ;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS-BUTTER  0  QERVICE 
EWIS  L.BERT  <&  OONS 


151  READE  STREET,  NEW  YORK 

Reference:  RTTTTTTT?    n-nA  FrPQ  Reference 

DAIRY  RECORD  15  U  1  1  EjJ\.   attU  IRVING  NAT'L  BANK 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


O.  A.  STORVICK  References:  Irving  National  Bank, 

Albert  Lea,  Minn.  New  York  City;  Dairy  Record; 

Western  Representative  Commercial  Agencies. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Egg*,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Hardly  Begun 

And  Mr.  Gustafson  has  hardly 
begun.  His  time  has  been  taken  up 
largely  with  getting  the  carlot  ship- 
ping started  and  under  way,  and  it 
takes  much  of  his  time  as  yet.  In 
the  start  he  had  to  figure  out  the 
schedules  and  stops  of  the  cars  and 
the  icing  of  them.  Then  he  had  to 
get  the  railroad  to  grant  the  "stop- 
over" privilege  or  dig  it  out  from 
musty  old  tariff  sheets.  Also,  the 
division  men  and  even  the  train 
crews  had  to  be  converted  to  a  new 
order  of  things  that  upset  a  L.  C.  L. 
pick-up  service  that  had  been  in 
force  for  many  years.  Finally,  the 
creameries  had  to  be  told  where  and 
when  to  load,  the  loading  had  to  be 
watched,  a  checking  system  installed 
and  many  minor  details  worked  out. 

On  top  of  that  Mr.  Gustafson 
found,  after  he  got  the  carlots  going, 
that  freight  bills  even  on  whole  car- 
lots  sometimes  show  overcharges, 
and  sometimes  undercharges,  and 
that1  in  order  to  get  them  straight 
the  one  thing  is  just  as  bad  as  the 
other.  Any  shipper  who  has  tried  to 
go  up  against  claim  departments  of 
railroads  without  being  a  rate  expert, 
knows  what  Mr.  Gustafson  has  on 
his  hands. 

At  that,  as  already  stated,  he  has 
gotten  the  cream  grading  system 
under  way  splendidly,  and  with  much 
of  the  butter  under  that  system  being 
sweet  cream  butter,  greater  uniform- 
ity at  least  in  that  kind  of  butter 
naturally  has  followed. 

Uniformity  in  the  color  of  all  the 
butter  is  brought  about  by  the  use 
of  the  Nafis  color  rod,  and  the  salt 
content  of  the  butter  is  probably  the 
next  thing  to  be  tackled  along  the 
line  of  uniformity.  All  these  matters 
are  being  attended  to  now  in  a  general 
way  and  as  occasion  arises,  but  later 
will  be  worked  out  systematically, 
as  will  the  scoring  of  all  the  butter.  < 

Another  field  hardly  scratched  as 
yet  is  the  buying  of  supplies  such 
as  tubs,  coal,  salt,  liners,  oil,  etc.,  on 
contracts  in  large  quantities.  Some 
headway  has  been  made  already,  and 
Mr.  Gustafson  is  already  in  position 
to  show  a  substantial  saving  on  one 
of  these  items. 

As  yet  Mr.  Gustafson  has  asked 
for  very  little  from  the  creameries 
by  way  of  reports  and  statements 
for  ehecking-up  purposes,  nor  has 
there  been  any  disposition  to  force 
anybody  to  do  certain  things.  With 
the  carlot  shipping  under  way  and  a 
very  substantial  cash  saving  assured, 


LEADING  creameries  state  that  they 
j  have  been  well  repaid  for  changing 
to  our  salt;  for  it  dissolves  so  readily, 
distributes  itself  so  evenly,  stays  in  the 
butter  in  larger  quantity  and,  by  its  pur- 
ity, flavors  so  much  better,  that  the  butter 
is  scored  higher. 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE  1887,  MAKERS  OF 
"~Ihl  Sa£tlfiariq££Sato?* 

SAINT  CLAIR,  MICHIGAN 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 

VV.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


and  with  easy  means  of  comparing 
the  returns,  suggestions  for  improve- 
ment will  come  almost  of  themselves, 
and  will  be  followed.  Especially  in 
this  case,  where  it  appears  that  every- 
body is  co-operating  for  greater  re- 
sults. Some  work  has  been  done  by 
Mr.  Gustafson  among  the  farmers  in 
regard  to  care  of  cream,  and  more  will 
be  done,  as  other  improvement  work 
becomes  systematized. 

Co-operation  of  Operators 
All  in  all,  this  Association  is  engaged 
in  a  splendid  undertaking,  very  prac- 
tical and  very  profitable  all  around. 
It  has  the  hearty  support  of  the 
creamery  boards  and  the  operators. 
The  latter's  organization,  District 
No.  16  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, is  working  closely  with  the 
creamery  association,  and  Mr.  Gus- 


tafson, himself,  a  member  of  the 
operators'  organization. 

"District  No.  16  is  given  credit  for 
according  the  creamery  association 
fine  co-operation;  in  fact.  No.  16, 
assisted  as  best  it  could  in  getting  the 
movement  started.  Things  are  as 
they  should  be  up  around  Litchfield, 
for  creameries  and  operators,  as 
organizations  and  as  individuals,  are 
working  together.  All  around,  now 
that  the  thing  is  "a  go,"  it  seems  so 
easy  and  plain,  that  there  seems  to 
be  little  to  it. 

But  to  get  the  creameries  together 
and  agree  to  support  it  was  a  hard 
task,  and  to  get  it  started  and  run- 
ning right  is  a  real  man's  work. 
Right  Man,  Right  Place,  Right 
Time 

S.  G.  Gustafson  is  the  man  for  this 
latter  work,  the  right  man  for  the 
right  place  at  the  right  time,  for  Mr. 
Gustafson  would  be  the  right  man  in 
almost  any  place  any  time  in  the 
creamery  business.  In  any  event, 
he  fits  in  just  right.  For  many  years 
a  creamery  inspector  in  the  dairy  and 
food  department,  and  a  butter  judge 
nationally  recognized,  a  d  before  that 
a  practical  buttermaker  with  a  fine 
record,  he  knows  the  co-operative 
creamery  business  probably  1  etter 
than  any  other  man.  He  knows  how 
to  make  good  butter,  how  to  run  a 
creamery,  how  to  deal  with  the  pa- 
trons and  get  their  co-operation  and 
confidence.  It  is  all  second  nature 
with  him,  and  he  thoroughly  enjoys  it. 

To  have  a  man  who  knows  and  of 
whom  the  other  fellow  knows  that  he 
knows,  means  a  great  deal  to  an  asso- 
ciation of  this  kind.  Added  to  this 
is  a  personality  of  leadership.  Strong, 
upstanding,  unassuming,  practical, 
rather  chary  of  words,  but  speaking 
right  to  the  point,  tactful,  ready  to 
tackle  any  task  that  comes  to  hand, 
and  sticking  by  it  till  it  is  done,  al- 
ways basing  his  judgment  on  a  long 
experience — that  is  S.  G.  Gustafson. 
And  he  is  right  at  home  among  the 
farmers    of    the    territory  covered. 

The  same  is  true  of  the  creamery 
boards,  many  members  of  which  have 
come  in  contact  with  him  for  years 
while  he  was  a  creamery  inspector, 
and  so  have  confidence  in  him.  As 
to  the  operators,  they  are  his  friends, 
just  like  operators  all  over  the  state 
who  know  him,  and  he  will  know  how 
to  keep  that  friendship  and  make  it 
count  in  the  work  of  building  up 
greater  efficiency  all  around  to  the 
benefit  of  all  concerned. 

Worth  Recognized 

The  Association  could  not  have 
engaged  a  better  man  for  the  work 
than  Mr.  Gustafson.  This  and  the 
foregoing  statements  may  be  distaste- 
fid  to  him,  and  are  superfluous  to 
many  readers  of  The  Dairy  Record, 
but,  being  facts  having  a  very  strong 
bearing  on  the  success  of  the  under- 
taking, it  is  necessary  that  they  be 
set  forth. 

These  facts  in  regard  to  Mr.  Gus- 
tafson in  their  relation  to  the  success 
of  the  undertaking  are  also  recog- 
nized by  the  creameries,  or  they  would 
not  pay  him  a  salary  of  $4,000  a  year 
and  his  traveling  and  office  expenses. 
They  can  readily  do  so,  for  he  is 
earning  it  many  times  over.  Never- 
theless, it  shows  that  these  creamer- 
ies mean  business  and  are  going  about 
their  business  in  the  right  way. 
Will  Join  State  Association 

Announcement  was  made  last  week 
that    the    creameries    in    this  local 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:   Franklin  18.19    Dearborn  1119.  1169,  1695 


Don't  make  the  costly  mistake 

of  thinking  that  all  creamery  glassware  is  alike. 
There  is  as  much  difference  in  makes  of  glass- 
ware as  in  churns,  pasteurizers,  etc.  Be 
on  the  safe  side  and  order 

Nafis  Creamery  Glassware 

Then  you  are  sure  you  get 
ACCURACY  and  QUALITY 


If  your  dealer  cannot  supply  you  with  NAFIS 
GLASSWARE,  order  direct.  Write  for  our  illus- 
trated catalog  and  list  of  our  distributors. 


Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Olassware 
for  Testing  Milk  and   Its  Products, 

$   544  W.  Washington  Blvd.  Chicago,  U.S.A. 
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You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  ^regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  it'  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


organization  at  a  recent  meeting 
decided  to  become  members  of  the 
Minnesota  Co-operative  Creameries' 
Association.  They  will  take  stock 
and  sign  contracts  as  individual  mem- 
bers just  like  other  creameries  joining 
the  state  association,  except  that  their 
contracts  will  not  call  for  any  pay- 
ments for  field  service.  They  already 
furnish  that  themselves. 

They  join  the  state  association, 
it  is  understood,  in  order  to  relieve 
Mr.  Gustafson  of  a  lot  of  traffic  and 
claim  work,  that  can  be  handled  more 
expeditiously  through  a  traffic  bu- 
reau and  so  release  his  services  for 
real  field  work  among  the  creameries 
and  farmers,  and  to  obtain  other 
benefits  that  may  be  derived  from 
the  state  association's  market  service 
and  other  activities.  This  step  also 
indicates  that  the  creamery  boards 
mean  business  in  their  co-operation, 
and  illustrates  the  attitude  which 
this  local  association,  by  its  successful 
work,  has  already  developed  in  that 
territory. 

The  Start 
The  movement  to  organize  this 
"Unit  No.  1,"  Minnesota  Co-oper- 
ative Creameries'  Association,  gath- 
ered headway  last  winter.  T.  G. 
Stitts,  county  agent,  spent  a  great 
deal  of  intelligent  work  on  it  and  is 
still  giving  it  his  strong  support.  As 
county  agent  he  found  this  work  to 
do,  and  did  it.  He  enlisted  the  inter- 
est and  support  of  the  operators 
through  their  district  organization 
and  induced  representatives  of  the 
creameries  to  get  together  in  prelim- 
inary meetings.  Mr.  Stitts  has  been 
tireless  in  his  efforts,  and  success  of 
the  undertaking  is  largely  due  to  his 
good  work.  He  also  enlisted  the  val- 
uable assistance  of  A.  J.  McGuire, 
then  with  the  extension  division,  and 
specializing  on  co-operative  creamery 
work. 

A  Co-operative  Farmer 
Another  prime  mover  in  the  work 
of  organizing  these  local  creameries 
into  a  unit  and  very  active  in  its 
leadership  today  is  John  Brandt,  one 
of  the  officers  in  the  co-operative 
creamery  at  Litchfield,  the  county 
seat  of  'Meeker  county.  Being  now 
also  secretary  of  the  Minnesota  Co- 
operative Creameries'  Association,  he 
becomes  a  man  of  much  interest  to  all 
creamery  men. 

Mr.  Brandt  is  a  young  farmer  who 
farms  his  farm,  which  is  of  consider- 
able acreage  for  farms  in  Meeker 


Constantly 
Increasing 


business  can  only  come  as 
the  result  of  real  service  and 
honest  dealings. 

Our  business  has  been 
continually  and  rapidly  in- 
creasing as  a  reward  for 
giving  the  utmost  assistance 
to  those  who  ship  to  us. 

We  are  ready  to  handle 
expertly  an  ever  increasing 
amount  of  butter.  Accord- 
ingly we  ask  you  to  ship 
to  us. 


THE  PETER 


X.  5DN5  CD 


CHICAGO 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

S»«riil  DeptrtacBt  —  Crcuwrie*  ud  Milk  Fr*> 
imtU  Cm.  KrnUt  SjtUta*  and  Ucame  Tu  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Hat.  .Bk.  Bid i  Minneapolis— Wilmat  Bldf 


county.  He  lives  on  that  farm  and 
works  there.  He  has  a  good  Holstein 
herd,  but  there  are  no  frills  or  fancies 
about  the  herd,  the  b\iildings  or  Mr. 
Brandt  himself.  The  farm  didn't 
drop  down  in  his  lap  out  of  the  clear 
sky,  which  means  that  he  has  the 
same  row  to  hoe  and  same  problems 
to  meet  as  have  the  great  majority 
of  Minnesota  farmers.  He  has  good 
buildings,  good  equipment,  and  he  is 
right  on  the  job  on  the  farm.  He  is 
the  kind  of  farmer  whom  a  creamery 
man  would  always  recognize  as  the 
ideal  creamery  patron.  Because  he  is 
that  kind  of  farmer,  his  neighbors  in 
recent  years  have  forced  him  into 
directorships  on  various  community 
enterprises — the  co-operative  cream- 
ery, the  county  farm  bureau  and 
other  undertakings. 

For  Mr.  Brandt  has  two  more  qual- 
ifications. He  has  vision  and  he  has 
enthusiasm.  He  is  not  a  whiner,  not 
a  "down  trodden,"  not  a  county 
politician,  and  apparently  he  is  not 
lying  awake  nights  sharpening  his 
plowshare  into  an  ax  for  the  neck  of 
middlemen.  He  is,  as  already  stated 
but  repeated  once  more  because  the 
fact  is  so  outstanding,  a  farmer,  bright, 
hard  working  with  his  brain  as  well 
as  his  hands,  getting  his  share  of  the 
bumps  and  turning  as  many  of  them 
as  he  can  into  the  kind  of  experience 
which   means   successful  farming. 

A  High  Quality  Man 
Like  Mr.  Stitts,  Mr.  Brandt  saw 
the  need  of  some  sort  of  reformation 
in  the  co-operative  creamery  business 
of  Meeker  county.  These  creameries 
have  always  been  successful  and  the 
pride  of  the  county,  to  which  they 
have  brought  millions  of  dollars.  The 
buildings  as  a  rule  are  fine,  and  the 
operators  among  the  best  in  the  state. 
In  the  whole  milk  days  the  butter  was 
always  fine.  Of  recent  years  also,  the 
butter  has  been  fine,  but  not  always. 
That  was  a  sticker.  Gradually  the 
quality  of  the  raw  material  has  been 
slipping,  the  system  of  delivery  has 
been  slipping,  the  whole  quality 
foundation  has  become  soft  and 
sinking,  in  spite  of  the  efforts  of  the 
operators  and  creamery  directors. 
Navy  butter  has  been  made  in  Meeker 
county  in  recent  years,  the  stuff  was 
there  and  could  be  had  by  propaganda 
and  discipline,  and  an  unusually  good 
price,  and  as  a  county  Meeker  always 
ranked  high  in  quality  production. 
But  in  recent  years  those  in  closest 
touch  with  the  creameries  knew  that 
this  quality  was  not  always  depend- 
able and  why — the  raw  material. 

Mr.  Brandt,  and  others,  saw  this. 
He  believes,  judging  from  his  state- 
ments and  actions  that  only  by  put- 
ting on  the  market  a  high  quality 
product  can  the  co-operative  cream- 
ery succeed  as  a  marketing  agency 
for  the  farmers'  butterfat.  There  are 
many  other  things  that  must  be  done 
to  make  the  co-operative  creameries 
attain  their  highest  success,  but  it 
appears  that  to  Mr.  Brandt  high 
quality  of  products  is  the  foundation. 
And  along  that  line  he  became  inter- 
ested in  the  county  association,  and 
being  an  enthusiast,  interested  other 
creamery  directors  in  the  matter  up 
to  the  point  where  the  organization 
was  actually  formed.  Many  of  the 
directors,  of  course,  needed  very  little 
urging  and  were  themselves  ready 
for  the  movement,  but  others  did. 
Today  they  are  all  for  it. 

The  following  creameries  are  now 
members  of  this  local  associations 


Meeker  County 
Litchfield  creamery,  Litchfield;  For- 
est City  Co-operative  Dairy  Associa- 
tion, Litchfield;  Lake  Stella  Co- 
operative Dairy  Association,  Darwin; 
Darwin  Creamery  Association,  Dar- 
win; Dassel  co-operative  creamery, 
Dassel;  Kingston  Co-operative 
Creamery  Association,  Dassel;  Crow 
River  creamery,  Grove  City;  Grove 
City  Creamery  Association,  Grove 
City;  Star  Lake  Creamery  Co.,  Litch- 
field; Danielson  Creamery  Co.,  Grove 
City;  Cosmos  Co-operative  Dairy 
Association,  Grove  City;  Hope  Lake 
Creamery  Association,   Grove  City. 

Wright  County 
Farmers'  Co-operative  Dairy  Asso- 
ciation, Howard  Lake;  Rice  Lake 
Co-operative  Creamery, Cokato; 
Fleming  creamery,  Cokato;  Stock- 
holm Co-operative  Creamery  Asso- 
ciation, Cokato;  Knapp  Creamery 
Association,  Cokato. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON,  Mtfr. 
DASSEL,  -:-  MINN. 


They  Sell  the 

BUTTER 

a 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasha  ButtebJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


CRANEOfflWAV 
SAINT  \J    PAUL  7 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


Kandiyohi  County 
Atwater  Creamery  Co.,  Atwater; 
Kandiyohi  Central  Creamery  Asso- 
ciation,  Kandiyohi;  Lake  Elizabeth 
Creamery  Association,  Atwater. 

As  already  stated,  one  more  cream- 
ery was  on  the  point  of  joining  when 
material  for  this  article  was  gathered, 
and  two  or  three  more  may  come  in 
later. 

The  organization  is  incorporated 
under  the  co-operative  laws  of  the 
state  with  a  capital  stock  of  $200 
each  creamery  taking  one  share  of 
$5.00  and  signing  a  contract  to  pay, 
at  first  one-third  of  a  cent,  and  now 
one-fourth  of  a  cent  per  pound  on 
all  butter  made  to  maintain  the 
Association.  All  the  creameries  are 
co-operative  with  the  exception  of 
two.  The  officers  and  directors  are: 
Officers  and  Directors 

John  Brandt,  president;  G.  W. 
Carlson,  vice-president;  D.  J.  Doyle, 
secretary;  Thos.  Farley,  treasurer; 
Matt  Flynn,  Emil  Werner  and  O,  P. 
Willner,  directors. 

An  officeis  maintained  in  the  County 
Farm  Bureau's  rooms  in  the  court 
house  at  Litchfield,  the  Association 
paying  half  the  salary  of  the  clerk. 

A  Compact  Territory 
The  territory  covered  by  the  Asso- 
ciation is  compact  as  regards  cream- 
eries, and  most  of  the  farmers  are 
dairy  farmers  and  have  been  for 
years.  The  recent  influx  of  new  farm 
owners  from  Iowa  and  other  states 
has  not  been  a  good  thing  for  the 
dairy  business  or  for  the  co-operative 
creameries,  or  for  good  quality  in 
the  raw  material,  and  has  created 
some  cream  station  business.  There 
are  some  Yankees,  but  other  nation- 
alities are  predominating,  most  of 
them  now  of  second  generation,  in 
the  farming  population.  Scandina- 
vian races  probably  are  most  stfongly 
represented,  Swedes,  Norwegians, 
Danes  and  Fins,  in  the  order  named, 
but  there  are  many  farmers  of  Ger- 
man and  Irish  extraction.  As  a 
whole  it  is  a  fine,  diversified  farming 
country.  Almost  all  the  creameries 
are  in  fine  shape  as  to  buildings  and 
equipment;  none  of  them  has  a  very 
large  output,  but  with  a  few  excep- 
tions the  output  is  of  the  size  which 
with  good  quality  of  raw  material 
and  of  finished  product  usually  makes 
a  success. 

All  in  all,  the  territory  is  one  of  the 
most  favorable  in  the  state  for  the 
success  of  a  local  association  of  co- 
operative creameries. 


THIS  BUSINESS  DID  Not  GROW 
BY  CHANCE 


Over  20  years  ago  we  started  this  business  in  a 
very  small  way.  At  that  time  we  knew  the  needs 
of  the  dairymen;  we  knew  that  we  could  build  up 
a  good  business  if  we  gave  them  what  they  want- 
ed at  a  reasonable  price. 

We  filled  orders  promptly  with  Quality  Goods. 

At  the  start  we  only  furnished  the  creameries  in 
the  vicinity  of  Owatonna. 

The  Quality  of  the  goods  we  furnished  and  the 
service  rendered  made  a  hit  at  once  and  it  spread 
to  adjoining  creameries  so  that  our  trade  keeps 
on  increasing  from  year  to  year,  until  today,  we 
are  supplying  a  very  large  number  of  creameries 
in  Southern  and  Western  Minnesota  and  South 
Dakota  with  Owatonna  Famous  Quality  Brand  of 
Creamery  Supplies  and  Machinery.  We  have- 
always  maintained  our  Quality  standard  that  we 
decided  upon  when  we  started  out  to  build  up  this 
business,  that's  why  we  have  succeeded. 

Our  facilities  are  such  that  we  can  handle  more 
orders  with  the  same  usual  promptness  and  care 
and  fill  them  with  Quality  Goods — goods  that  we 
stand  right  back  of. 

Mr.  Creameryman,  if  you  want  to  save  money 
and  still  use  Quality  Goods  place  your  orders  with 
us.  We  have  a  complete  line  of  creamery  ma- 
chinery and  supplies,  all  of  the  Best  Quality. 

Send  your  orders  to  us  and  let  us  convince  you  that  the 
20  years  or  more  that  we  have  been  in  business  have 
been  learning  how  to  best  serve  you. 

YOURS  FOR  MORE  BUSINESS, 


Owatonna 
Creamery  Supply  Company 

OWATONNA,  MINNESOTA 
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Ship  To  :- 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt  and  Reliable 
Butter 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


unitieg 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  £gg£  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


LO  WEN  FELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  foUowing  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  foUows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  187 — Operator  Wanted  by  co- 
operative creamery  in  small  town  in  South 
Dakota,  on  railroad. 

Owing  to  the  number  of  applications 
received,  I  can  not  answer  personally,  wish 
to  state  the  position  has  been  filled.  Thanks 
for  interest  shown.  C.  L.  Walther,  Hector, 
Minn.  8-31 


Position  Wanted  as  assistant  butter- 
maker  in  modern  creamery;  have  three 
years'  experience  in  Denmark  and  one 
year  in  America;  can  give  good  references; 
state  salary  in  first  letter;  can  come  at 
once.  Address  Sigurd  E.  Anderson,  %  E. 
C.  Roehm,  Royalton,  Minn.  8-31 

Position  Wanted  as  assistant  in  modern 
creamery  in  Minnesota:  have  experience; 
have  testing  and  engineer's  license;  all  year 
round  job  preferred;  can  come  August  1st 
or  later;  state  salary  in  first  letter.  Address 
2746,  Dairy  Record,  St.  Paul,  Minn.  8-31 


For  Sale  at  a  sacrifice,  best  local  cream- 
ery and  produce  business  in  South  Dakotn; 
new  brick  building:  good  machinery ;  almost 
unlimited  territory:  real  opportunity  for 
man  with  some  capital;  don't  write  unless 
you  mean  business.  Address  2763,  Dairy 
Record,  St.  Paul,  Minn.  9-21 

Creameries  having  had  dealings  with 
the  Arrow  Cheese  Co.,  New  York  City, 
please  address  2764,  Dairy  Record,  St.  Paul. 
Minn.   8-31 

For  Sale — -A  fine  established  creamery 
and  produce  business  on  main  line  and 
junction  point  of  good  railroad;  now  doing  a 
good  profitable  business,  but  good  reason 
for  selling,  and  wonderful  opportunity  for 
the  buyer.  If  interested  write  2765,  Dairy 
Record,  St.  Paul,  Minn.  9-14 


Wanted  to  Buv  or  Lease  Creamery  in 
fairly  good  dairy  district  of  Minnesota; 
state  price,  terms,  condition  of  plant, 
yearly  output,  competitive  conditions,  and 
full  information  as  to  butterfat  production 
of  tributary  territory.  Address  2761,  Dairy 
Record,  St.  Paul,  Minn.  8-31 

For  Sale  or  Trade — Good  paying  cream- 
ery; two-story  frame  building,  with  living 
rooms  up  stairs:  with  two  acres  of  land  in 
connection:  make  at  present  time  fifty 
tubs  butter  per  week :  machinery  in  first  class 
condition,  including  Ford  truck;  if  you  are 
looking  for  a  good,  paying  creamery,  come 
and  Iook  this  over  or  write  for  information; 
creamery  located  in  South  Western  Minne- 
sota, in  good  railroad  town;  reason  for 
selling,  want  to  quit  business.  Address 
2760.  Dairy  Record,  St.  Paul,  Minn.  8-31 

Would  Like  to  Buy  or  Rent  good 
paying  creamery;  write  me  what  you  have 
to  offer.  Address  W.  J.  Buchmiller,  West- 
fcoro.  Wis.  8-10tf 


Eliminates 
Chance 


Don't  fool  yourself  just  be- 
cause you  get  by  occasionally 
without  sterilization.  To  be  sure 
of  high  quality  all  the  time,  keep 
bacteria  down  with  B-K  all  the 
time. 

The  doctors  and  hospitals 
say  that  in  warm  weather  both 
pasteurized  and  certified  milk 
are  often  seriously  contamina- 
ted. 

The  daily  use  of  B-K  on  all 
equipment  and  in  patrons'  cans 
reduces  the  bacteria  that  would 
otherwise  contaminate  your 
product.  This  practice  con- 
tinued year  in  and  year  out  will 
keep  your  quality  uniformly 
high  and  pay  you  many  times  the 
cost  of  the  B-K.  It  will  help  in- 
crease confidence  in  your  prod- 
uct and  satisfaction  of  your 
customers. 

Ask  us  for  information  on  im- 
proving the  quality  of  your 
product. 

— Quality  Pays — 


At  all  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Wanted,  Buttermakei — One  with  prac- 
tical experience  in  handling  milk  and  cream 
for  market  preferred;  must  have  some  ready 
cash  to  take  part  interest  in  the  business; 
we  are  putting  up  milk  and  cream  for  retail 
trade  on  a  large  scale,  also  manufacturing 
butter  and  ice  cream;  plant  is  right  up  to 
date  and  equipped  with  latest  machinery; 
a  good  chance  for  a  good  live  wire  who 
wants  to  get  in  on  the  ground  floor  and  not 
afraid  to  work;  will  sell  all  or  part;  do  not 
answer  this  unless  you  mean  business. 
Address  2766,  Dairy  Record,  St.  Paul, 
Minn.  9-7 

Partnership  Wanted  with  man  or 
association  desirous  of  starting  creamery 
in  some  good  dairy  section  in  Minnesota, 
or  for  leasing  or  taking  over  unsuccessful 
co-operative  creamery  in  the  state;  have 
experience  and  some  capital .  state  location 
and  circumstances.  Address  2762,  Dairy 
Record,  St.  Paul,  Minn.  8-31 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Blackraer-Mer  maid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 ,  2-2tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
©airy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

Creamerymen — Use  our  modern  Loose 
Leaf  Creamery  BookKeeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade. 
New  Prague,  Minn.  10-14 

For  Sale — No.  9  Perfection  churn;  in 
good  condition;  will  sell  cheap.  Dairy 
Supply  Company,  Minneapolis,  Minn.  9-7 

One  300-gallon  Jensen  Ripener,  22- 
inch  coil;  in  good  condition;  at  a  very  low 
price.    Albert  Andersen,  Erskine,  Minn.  9-7 


The  Wisconsin  Cheese  Exchange 
Plymouth.  Wis.,  Aug.  22nd. — On  the 
Wisconsin  Cheese  Exchange  today,  4.200 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  1.50  Twins  at  18c,  3,600  Daisies 
at  18ic  190  Double  Daisies  at  17£c,  50 
cases  Young  Americas  at  18jC,  and  300 
boxes  Square  Prints  at  19 fc. — A.  C.  Erb- 
stoeszer.  Auctioneer. 


Monroe,  Wis. — J.  W.  Kittle  has 
resigned  as  manager  of  the  Milk 
Producers'  Co-operative  Marketing 
Company. 


You  Pay  More  for  Worcester 


Practically  the  only  real  argument  our  men  have  to  com- 
bat is  "Your  price  is  too  high." 

Worcester  Quality  is  an  accepted  fact. 

We  pack  Worcester  so  it  will  "carry  through"  in  good 
shape. 

And  our  service  is  the  kind  that  over  thirty-five  years  of 
selling  Worcester  Salt  has  taught  us  is  the  only  kind. 

Naturally  Worcester  is  priced  above  the  average! 

So  each  buyer  has  to  be  convinced  that  Worcester  Salt 
is  worth  Worcester  prices  before  he  is  sold. 

And  we  sell  more  high  grade  salt  than  any  other  manu- 
facturer in  the  world. 

You'll  probably  have  to  pay  more  for  Worcester. 

It's  worth  more. 

You  need  salt  only  one  batch  of  butter  with  Worcester 
Salt  to  see  why. 

For  you  know 


It  Takes  the) 

To  Make  the  f ah*  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
576  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"  CENTRALIZED  CARLOTS" 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 
  CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  A  Bradstreets,  Dairy  Record. 
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93 
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92 
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37 
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36 
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89 

34 
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35 

35 

35} 

88 
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34 

34 

34} 

87 

32} 

32} 

33 

86 

85 

The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you'  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Hey  d  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis/Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A 1B2S3  t£ST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


91 

90 

35-35} 

34}l34i 

34J-35 

35}^35J 

36 
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89 

33} 

34 
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88 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

22 

23 

24 

25 

26 

27 
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94 

93 
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36 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

22 
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24 

25 

26 

27 

Score 
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37 

37 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

22 

23 

24 

25 

26 

27 

Score 

94 

43 
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43} 

93 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Aug.  27 

Week  End 
Aug.  19 

Since 
Mar.  1,  1921 

New  York . . . 

68,644 
74.470 
25,865 
18,194 

68,361 
67,732 
31,895 
16,624 

1,824  447 
1,869.491 
712,437 
524,536 

Philadelphia . 

Total  

187,173 

184,612 

4,930,911 

Cold  Storage  Movement  of  Butter 
Week  Ending  Aug.  27th 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York  

Boston  

Philadelphia. 

1,484.025 
1.581.918 
1.167,045 
291,535 

522,608 
383.606 
529,795 
300.385 

26,709.477 
13.974,290 
11,573.300 
3,529,255 

Total  

4.524,523 

1,736,394 

55,786,322 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Aug.  22  

32,019 

59,423 

19,726 

11,602 

Ang.  23  

35,513 

69,477 

19,946 

11.050 

Aug.  24  

34,963 

70,401 

18,794 

11,382 

Aug.  25  

31.695 

64,884 

19,114 

10,204 

Aug.  26  

36,376 

59,425 

17,654 

10,644 

Aug.  27  

24,523 

64,950 

17,662 

10,917 

REVIEW     OF     BUTTER     MARKET — 
WEEKLY,  AUG.  20th  TO  26th,  INC. 


Butter  Prices  Make  Sharp  Recovery 
The  average  net  decline  on  butter  prices 
last  week  was  about  two  cents.  There  was 
no  improvement  to  market  conditions  the 
fore  part  of  the  current  week,  and  this 
decline  was  increased  about  another  two 
cent  average.  Buyers  were  either  using 
their  own  stocKs  or  buying  only  from  hand 
to  mouth.  Reports  from  the  various  mar- 
kets speak  of  trade  as  being  the  dullest  on 
record  for  this  season  at  least.  Stocks  of 
butter  begin  to  show  a  considerable  accumu- 
lation and  movement  to  storage  was  heavy. 
There  was  an  element  of  strength  in  this 
extreme  weakness,  however,  in  that  there 
were  many  jobbers  and  retailers  who  were 
really  in  need  of  butter  and  there  were 
many  traders,  speculatively  inclined,  who 
were  waiting  the  opportune  moment  for 
the  purchase  of  offerings.  The  change  came 
Wednesday  following  a  sharp  drop  on 
Tuesday  to  about  a  forty  cent  level  on 
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92  score  butter  on  eastern  markets,  and 
heavy  buying  developed  late  Wednesday 
and  Thursday.  Under  these  conditions 
prices  made  quick  recoveries  to  above  the 
week's  opening  levels.  Prices  on  Fancy 
butter,  offerings  of  which  are  becoming 
more  plentiful  on  the  market,  due  to  more 
favorable  manufacturing  conditions  showed 
less  fluctuation  than  the  prices  on  under- 
grades  and  carlots  of  centralized.  During 
times  when  the  market  was  weakest  and 
when  the  recovery  was  sharpest  prices  on 
similar  grades  showed  wide  ranges  and 
values  were  determined  only  with  difficulty. 
Following  advances  on  Friday,  trade 
showed  a  tendency  to  slow  up  again.  AH 
markets  closed  fairly  firm  but  with  buyers 
inclined  to  act  more  cautionsly  and  wait 
to  see  how  the  market  was  going  to  hold 
for  a  day  or  two  before  making  further 
purchases.  The  change  in  the  market 
situation  as  well  as  the  lower  prices  now  in 
force  served  to  clean  up  the  market  pretty 
well  of  all  grades  which  were  in  surplus. 
Market  confidence  depends  upon  how  well 
new  arrivals  are  cleaned  up. 

Receipts  for  the  week  showed  a  gain 
early  in  the  week,  but  lost  the  advantage 
later.  The  week's  full  report  will  probably 
show  very  little  difference  compared  with 
last  week's,  but  will  be  considerably  above 
arrivals  for  the  same  week  last  year.  For 
the  first  time  in  a  number  of  weeks,  the 
movement  to  storage  gained  headway  over 
the  movement  for  last  year,  reducing  the 
four  market  shortage  somewhat. 

Offerings  of  New  Zealand  butter  are 
reported  from  the  Pacific  coast  at  39Jc 
c.i.f.  This  is  prohibitive  to  our  market, 
but  San  Francisco  prices  are  quoted  up  to 
49c  on  92  score,  and  it  is  possible  some 
imports  there  might  be  considered  on  this 
basis.  No  new  Danish  offerings  reported  of 
late.  Eighty-eight  plants  of  the  American 
Creamery  Butter  Manufacturers'  Associa- 
tion show  an  increase  output  for  the  week 
ending  August  20th  of  over  seventeen  per 
cent  as  compared  with  the  same  week  last 
year. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Tiimeapolis" 

BUTTER  MARKET 


Creamery  Specials 

Moil.,  Aug.  22  38 

Tues.,  Aug.  23  37 

Wed.,  Aug.  24  37 

Thu.,  Aug.  25  37 

Tri.,     Aug.  26  37 

Sat.,    Aug.  27  37 


Pounds 


2,369,373 
1,771,916 
1,959,541 


Tubs  Boxes 

Receipts  for  7 

days   33,848  2,060 

Last  week   29,567  2,530 

Same  week,  1920  32,540  670 
Since  May  1, '21  576,333  58,434  36,544,013 
Same  time, '20..  .594,027  69,480  36,070,980 

Aug.  24th. — The  trend  of  butter  prices 
has  been  in  a  downward  direction  the  past 
week,  and  while  all  grades  have  shared  in 
the  decline  the  greatest  relative  weakness 
has  developed  in  the  extreme  top  grades. 
The  quality  current  arrivals  is  showing 
much  improvement,  while  production  is 
also  showing  some  increase.  Weather  con- 
ditions are  generally  favorable,  pastures 
are  looking  better,  and  a  larger  flow  of  milk 
has  resulted,  of  which  the  greater  proportion 
has  gone  to  the  butter  factories,  the  cooler 
weather  curtailing  the  demand  for  ice  cream 
and  kindred  purposes.  As  is  usually  the 
case  in  a  drooping  market  buyers  are  hold- 
ing off  and  taking  only  enough  for  current 
requirements,  and  the  speculative  element, 
which  was  a  pronounced  factor  in  the  recent 
upturn,  has  been  almost  entirely  lacking. 
According  to  recent  Government  statistics 
the  deficiency  in  storage  holdings  through- 
out the  country,  as  compared  with  a  year 
ago,  has  been  cut  down  materially,  though 
statistically  the  market  appears  to  be  in  a 
strong  position,  especially  as  far  as  Boston 
is  concerned.  At  the  moment,  however, 
the  market  is  more  or  less  unsettled,  with 


HENNEBERGER  SERVICE — PROMPT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y. ;  Dairy  Record ;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  346  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs  *&, 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1S46 


John  Scholl  &  Bro.,  Inc. 


REFERENCES 
Aetna  National  Bank 


Butter  and  Eggs  , 


A.  CRONHOLM 
2126  Dupont  Ave.  No. 


Aetna  national  name   4  .  —  n         «        0  XT  -mT      .     znb  uuponi  Ave.  n 

Fidelity  Trust  Company  147  Keade    ot.,   WCW  YOfK     Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHI A ,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


g.fbtished  lt93 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

10LT  "EVENTUALLY"  *£„r 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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sentiment  about  equally  divided  as  to  the 
probable  trend  of  values. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  40  @.  .  . 

Creamery,  Firsts  37  ©39 

Creamery,  Seconds  35  J  ©36) 

Aug.  26th. — Butter  steady:  Ash  Extras, 
42c;  Firsts,  39  @41c;  Seconds.  37@38c; 
Assorted  Extras  in  Spruce.  42  5  ©43  )c. 


(From  the  Daily   Trade  Bulletin) 

Extras 

92  Score 
Mon.,  Aug.  22. .  .  38 
Tues.,  Aug.  23. .  .  37 
Wed.,  Aug.  24. .  .  37 
Thu.,  Aug.  25. .  .  37 
Fri.,  Aug.  26. .  .  38* 
Sat.,    Aug.  27. .  .  38* 

Receipts 

-May  1,  1921.  to  Aug.  27, 
May  1,  1920.  to  Aug.  28. 
May  1,  1919,  to  Aug.  30, 
May  1,  1918,  to  Aug.  31, 


Firsts 

Cent. 

91  Score  C.L.-90 

36* 

35  * 

35* 

34* 

35* 

34* 

35* 

34  1 

37  * 

35  i 

37* 

35f 

Tubs 

1921 .  . 

1.210.985 

1920.  . 

1,176,189 

1919. . 

1.331.292 

1918 .  . 

1.064.745 

Aug.  27th.— Feeling  firm,  but  prices  held 
at  former  levels. 

There  was  a  fair  trade  doing,  but,  with 
the  Exchange  closed,  dealers  were  averse 
to  any  price  revisions  and  former  levels 
held,  but  holders  not  really  anxious  for 
sales.  Late  yesterday  the  offerings  were 
seemingly  light,  but  today  more  butter  was 
around  to  be  had  under  increased  arrivals, 
and  it  was  expected  that  all  wants  would  be 
well  taken  care  of.  While  the  market  is 
apparently  firm  for  the  moment,  there  is 
nevertheless  a  tone  of  uncertainty  develop- 
ing and  some  dealers  do  not  look  for  any 
further  sharp  upturns.  All  grades  share  in 
the  call,  and  with  out-of-town  orders  com- 
ing to  hand,  there  is  no  surplus  of  anything 
at  present.  Fine  grades  receiving  the  bulK 
of  attention. 

Extras  in  fresh  Creameries  were  in  mod- 
erate supply  and  demand  fairly  active,  both 
locally  and  outside.  There  was  an  in- 
creased call  existing  late  yesterday  and 
early  today ^and  sales  quite  free  at  the 
quoted  figure  to  a  shade  above  for  higher 
scoring  lots. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  35fc. 
The  market  maintains  a  firm  position  and 
sales  easier  to  effect.  Late  yesterday  and 
early  today  there  was  a  good  trade  at  the 
quoted  figure  to  a  shade  above  for  fine  cars 
suitable  for  shipping  purposes.  The  89 
scores  also  sold  well  at  35Jc  to  a  premium 
for  really  fine.    One  car  88*  score  that  met 


Read 
This 
One 


Lowry,  Minn.,  August  23,  1921. 

Westerlin  &  Campbell  Company, 

St.  Paul,  Minn. 
Gentlemen: 

In  regard  to  the  York  Ice  Machine  which  has  been  installed  in  this 
creamery,  will  say  that  it  has  given  entire  satisfaction. 

The  average  running  time  of  the  machine  is  from  three  to  four 
hours  per  day.  While  we  are  pasteurizing  and  cooling  the  cream,  the 
machine  is  in  operation,  and  same  while  churning,  so  the  expense  is 
cut  to  the  very  lowest  minimum. 

We  are  confident  that  the  machine  has  been  the  result  in  yielding 
better  returns  in  the  finished  product,  plus  the  cost  of  labor  saved 
in  the  creamery. 

Wishing  you  continued  success,  we  remain, 
■   Yours  cordially, 

Lowry  Co-operative  Creamery  Company, 

P.  O.  Johnson,  Operator. 

Westerlin  &  Campbell  Co, 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMELS 
BROTHERS 
COMPANY 

BUTTER -EGGS -CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around 

SAMELS  BROTHERS  COMPANY 

816  SIXTH  STREET  NORTH  Tel.  Main  1524  MINNEAPOLIS,  MINNESOTA 


the  approval  of  the  buyer  sold  at  35c,  and 
a  car  of  88  score  reported  disposed  of  at  34c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  fairly. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras   (92  scores)  see 

remarks   ©38) 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines.  .  .  .  ©371 

Firsts  (8S  to  90  scores)  33  @36 

Seconds  (83  to  87  scores)  30  ©32 

Centralized — Standards  (meaning 
Centralized ).  90  scores  and  bet- 
ter, full  cars,  fresh   ©35} 

Full  cars,  89  scores   ©35 1 

Cheese 

Cheddars  18i  ©19 

Twins  18!  @19 

White  18J  @19 

Daisies,  Double  18J  ©19 

Single  18{@19 

Long  Horns   §20 

Young  Americas   @191 

Squares.   ©21 

Special  Lines — 

Swiss.  Block  23*  (5  24 

Limburger  18  ©181 

Brick,  Fancy  19  @19J 


(Commercial  List  and  Price  Current) 

Mon..  Aug.  22 — Extras  41 

Tues.,  Aug.  23 — Extras  40 

Wed..  Aug.  24 — Extras  40 

Fri.,     Aug.  26 — Extras  411 

Aug.  26th. — Receipts.  3495  tubs.  The 
market  for  fine  Creamery  is  steady  at  the 
late  advance,  but  trade  is  quiet,  as  buyers 
are  not  disposed  to  operate  except  to  satisfy 
actual  needs.  There  were  no  sales  on 
Change.  Transactions  on  the  Street  were 
mostly  on  a  basis  of  41*c  for  92  score 
Extras,  with  high-scoring  marks  command- 
ing the  usual  premiums.  There  was 
considerable  accumulation  of  Firsts,  which 
were  dull  and  irregular  in  value.  Seconds 
were  not  in  large  supply,  but  demand  was 
light.  Ladles  and  packing  stock  continued 
scarce  and  firm. 

Creamery.  Extra,  92  score   @41  J 

Extra  Firsts.  91  score  39*  @40* 

Creamery.  Firsts.  8S  («  90  score.  .  36  <n  3*  i 
Creamery  Seconds,  83  ©87  score  33  ©35 


(From  the  Producer's  Price  Current) 


Higher 
Than  Ex. 
Mon  Aug  22,  411  @42 
Tues  Aug  23,  40  J  ©41 
Wed  Aug  24,  40*  @41 
Thu  Aug  25,  42  ©421 
Fri    Aug  26,  42  ©421 
Sat    Aug  27,  42  ©421 


Extras  Firsts 
92  Score  90-91 

41   38J  ©401 

39  J  @40  38  ©39 
39)  ©40  38  ©39 
41  ©411  39  ©40 
41  ©411  39  ©40 
41    ©411  39  ©40 


Receipts  Pkgs. 

For  week   71.792 

Last  week   70,850 

Same  week  last  year   56.837 

Since  May  1st  1,226,848 

Same  time  last  year  1,001,080 

Exports  for  week  

Lbs. 

Exports  for  June   307,769 

Exports  May  1st  to  June  30th.  .  .  535,532 
Imports  for  week   22,736 

Aug.  27th. — A  nervous,  restless  market 
has  been  the  characteristic  feature  this 
week,  with  almost  constant  changes  in 
values — a  tumble  of  2  ©2  5c  and  then  par- 
tial recovery.  A  good  deal  of  stock  was 
carried  over  from  the  previous  week,  and 
the  fresh  arrivals  were  so  heavy  that  the 
selling  interest  pressed  for  larger  outlets, 
constantly  yielding  in  price  when  business 
would  result.  Naturally  as  the  market 
went  down  buyers  held  off  as  much  as 
possible,  and  not  until  391  @40c  was 
reached  for  Creamery  Extras  did  the 
trading  assume  anything  like  the  propor- 
tions that  were  necessary  to  an"ord  relief. 
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ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


or  fifty  years 


WAYNE  &  LOW,  Inc. 


159  W.  South 
Water  Street 


have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 
^Their  FACILITIES  are  unexcelled— their  capital  is  ample — their  RESPONSIBILITY  is  unquestioned. 
flWhy  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?    They  need  more  butter  for  their 
constantly  increasing  trade.    ^[Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


In  the  meantime  a  great  deal  of  the  surplus 
■went  into  storage,  partly  because  it  could 
not  be  disposed  of  without  loss  and  partly 
because  some  operators  felt  that  there 
might  be  a  chance  of  a  profitable  turn  in 
a  short  hold.  Wednesday  afternoon  as 
the  market  became  more  steady  demand 
picked  up  and  within  the  next  thirty-six 
hours  there  was  considerable  activity 
followed  by  a  gain  of  l@lSc.  Whether 
this  upward  turn  was  fully  justified  by  the 
general  conditions  of  supply  and  demand, 
present  and  prospective,  will  be  determined 
early  next  week.  Receipts  from  our  regular 
sources  of  supply  are  still  increasing  and  a 
«ood  deal  of  stock  has  been  turned  here 
from  other  markets.  Splendid  conditions 
for  butter  production  are  reported.  Con- 
sumptive demand  will  not  expand  much 
for  ten  davs  to  two  weeks.  A  lot  of  200 
casks  Danish  butter  arrived  Wednesday. 
•  According  to  the  Bureau  of  Markets 
1  249  507  pounds  were  added  to  otir  local 
storage  stocks  during  the  week,  and  the 
holdings  are  now  13,924,756  pounds  against 
21  458,710  pounds  same  time  last  year. 

Declines  in  fresh  Creamery  came  pretty 
rapidly  the  first  half  of  the  week.  On 
Monday  Extras  dropped  to  41c,  and  on 
Tuesday  to  39§  (3.40c,  which  proved  to  be 
the  low  point  of  the  week.  No  change 
occurred  on  Wednesday  though  the  market 
became  somewhat  firmer,  especially  during 
the  afternoon,  and  on  Thursday  there  was 
a  recovery  to  41  @4Uc.  Buying  was  free 
on  that  basis  but  it  was  not  continued  into 
Fridav  to  any  extent  and  the  general 
market  is  quieter  at  the  close  though  fairly 
steady.  Buyers  who  are  critical  about 
quality  have  to  pay  4Hc  for  inspected 
goods,  but  there  are  some  lots  that  are 
acceptable  to  other  trade  that  go  at  41  @ 
41Jc-  Quite  pronounced  improvement  in 
the  quality  of  the  product,  regardless  of 
the  fact  that  many  of  the  creameries  are 
still  somewhat  irregular.  Higher  scoring 
lots — 93  to  94  score —  close  steady  at 
42@42Jc.  Most  of  the  week  it  has  been 
hard  to  move  fresh  Firsts  and  Seconds. 
For  a  day  or  two  there  seemed  to  be  a  little 
more  inquiry  but  it  did  not  last  and  stock 
accumulated  in  first  hands  quite  largely. 
The  full  range  of  Firsts  is  now  37  @40c, 
with  much  of  the  stock  offering  from 
37J  <2>39}c.  Seconds  had  a  number  of  sales 
on  Wednesday  as.  low  as  35(g35Jc;  the 
same  goods  are  now  selling  at  30  <a36§c 
but  are  not  very  active  at  that.  Larger 
offerings  of  centralized  butter  and  the  little 
business  reported  was  at  about  38  J  @39c 
for  90  score  cars;  37 $  (5<38c  for  89  score; 
about  37c  for  88  score  and  around  36  @36^c 
for  87  score.  Market  heavily  over-stocked 
with  unsalted  butter,  especially  the  medium 
to  prime  grades  which  are  offering  very 
freely  at  37  @40c. 

Creamery — 

Higher  scoring  than  Extras  42  @42J 

Extras  (92  score)  41  @41| 

Firsts  (90  to  91  score)  39  @40 

Firsts  (88  to  89  score)  37  @38J 

Seconds  (83  to  87  score)  34 J  (5  36} 

Lower  grades  32  @34 

Unsalted,  higher  than  Extras.  .  .  .43.;  (5(44 

Unsalted,  Extras  42  (6,43 

Unsalted,  Firsts  (90  <gt91  score).  .  .39  ©41 
Unsalted,  Firsts  (88  @89  score).  .  .37  (&38J 

Unsalted.  Seconds  34  h  (a>36§ 

Unsalted,  lower  grades  33  (5j34 


Cuba  City,  Wis. — A  partnership 
has  been  formed  between  Morgan  C. 
Jones  and  Leonard  E.  Raisbeck  for 
the  purchase  of  poultry  of  all  kinds. 
Headquarters  are  in  the  Runde  Bros. 
Sales  Pavilion. 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty-two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of  95|. 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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Ben  H.  Lovik,  Thompson,  la.,  has 
gone  with  the  Searville  creamery, 
Scarville,  that  state. 

K.  A.  Henricks,  Seattle,  Wash., 
is  now  with  the  Hollywood  creamery, 
Colorado  Springs,  Colo. 

Chas.  Durr,  Medford,  Wis.,  has 
taken  charge  of  the  Oulu  co-operative 
creamery  at  Iron  River,  that  state. 

Ben  W.  Schulte.  popular  western 
representative  of  William  H.  Henne- 
berger,  New  York  butter  merchant, 
was  a  welcome  Dairy  Record  caller 
last  week. 

Among  recent  changes  of  address  of 
creamery  and  cheese  factory  people 
are:  Harry  Koth,  Barnum,  to  Prairie 
du  Chien,  Wis.;  G.  W.  Messner. 
Whitewater  to  Janesville,  Wis.  ;  A.  J. 
Baechler,  Wausau,  Wis.,  to  New 
Albin,  la. 


W.  G.  CAMPBELL  NEW  CHIEF 


Of  United  States  Bureau  of 
Chemistry. 


The  Secretary  of  Agriculture  has 
appointed  Walter  G.  Campbell  acting 
chief  of  the  Bureau  of  Chemistry, 
United  States  Department  of  Agri- 
culture, succeeding  Dr.  Carl  L.  Als- 
berg,  resigned. 

Mr.  Campbell  formerly  was  assist- 
ant chief  and  has  been  in  the  bureau 
since  1907.  He  was  originally  brought 
into  the  Federal  service  by  Dr.  H.  W. 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


THE  DAIRY  RECORD 


Wiley,  then  c'  ief  of  the  Bureau.  In 
1914  he  was  made  chief  of  the  eastern 
Food  and  Drugs  Inspection  district 
and  was  promoted  to  assistant  chief 
in  1916. 


NICKERSON  NAMED  FOR 
DAIRY  INQUIRY 

President    of    New  Co-operative 
Creameries'  Association 
Appointed  on  National 
Committee  of  Eleven. 


Minnesota  will  be  represented  on  a 
national  committee  of  eleven,  organ- 
ized by  the  American  Farm  Bureau 
Federation  to  investigate  dairy  mar- 
keting conditions  and  extend  co-oper- 
ative enterprises  among  dairy  farmers, 
the  Minnesota  Farm  Bureau  Feder- 
ation announces.    It  continues: 

H.  B.  Nickerson  of  Elk  River, 
president  of  the  new  Minnesota 
Co-operative  Creameries'  Association, 
and  also  a  director  of  the  Twin  City 
Milk  Producers'  Association,  has  been 
made  a  member  of  the  committee. 
His  appointment  had  been  recom- 
mended by  the  Minnesota  Farm 
Bureau  Federation. 

The  committee  of  eleven  was  or- 
ganized by  James  R.  Howard,  pres- 
ident of  the  American  Federation, 
with  the  advice  and  approval  of  the 
National  Milk  Producers'  Federa- 
tion. Organization  of  the  committee 
was  authorized  last  May  by  a  na- 
tional convention  of  delegates  repre- 
senting dairy  farmers  in  every  section 
of  the  country. 

The  work  of  the  committee  of 
eleven  will  be  similar  to  that  of  the 
committee  of  seventeen  and  the 
committee  of  fifteen,  both  of  which 
have  concluded  intensive  investiga- 
tions into  marketing  conditions.  The 
inquiry  of  the  committee  of  seventeen 
resulted  in  plans  for  a  national  co- 
operative grain  marketing  corpora- 
tion; the  committee  of  fifteen  has 
just  completed  its  inquiry  and  recom- 
mended establishment  of  farmer- 
owned  terminal  sales  agencies  for 
livestock,  similar  to  the  Central  Co- 
operative Commissio  Association 
which  has  been  established  by  Minne- 
sota farmers. 


Osterhous  Resigns 
Bismarck,  N.  D. — J.  J.  Osterhous, 
state  dairy  commissioner,  has  sub- 
mitted his  resignation  to  Commis- 
sioner of  Agriculture  John  Hagan. 
Mr.  Osterhous  has  accepted  a  posi- 
tion with  the  division  of  markets  of 
the  State  of  Wisconsin. 


NATIONAL  MILK  PRODUCERS' 
FEDERATION 


At  the  National  Dairy  Show. 


The  National  Milk  Producers'  Fed- 
eration will  keep  open  house  at  the 
National  Dairy  Show  in  St.  Paul, 
October  8th  to  15th.  Arrangements 
have  been  made  for  headquarters  on 


Michigan  State  Fair — Detroit,  Sep- 
tember 2nd  to  11th. 

Minnesota  State  Fair — Hamline,  Sept. 
3rd  to  10th:  entry  date,  butter  and  cheese. 
August  19th;  Andrew  French,  superin- 
tendent Dairy  Department,  345  Endicott. 
Building,  St.  Paul. 

South  Dakota  State  Fair — Huron, 
September  12th  to  17th. 

Northern  Wisconsin  State  Fair,  Chip- 
pewa Falls,  September  12th  to  16th;  entry 
date  for  butter  and  cheese.  September  12th. 
Robert  Carswell,  Superintendent  Dairy 
Department. 

Polk  County  (Wis.)  Butter  and 
Cheese  Makers'  Association — Scoring 
contest  at  Polk  County  Fair,  St.  Croix 
Falls,  Wis.,  September  13th  to  16th,  entry 
date,  September  13th;  Butter  and  Cheese 
Makers'  Day,  September  15th.  B.  'J. 
Lindvig,  Luck,  secretary. 

National  Dairy  Show— Minnesota  State 
Fair  Grounds.  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Buttermakers* 
Ass'n — Convention.  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary. 

Iowa  Buttermakers'  Association — - 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg.. 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul:  advanced  creamery  oper- 
ators* short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921:  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


the  grounds.  In  this  headquarters 
will  be  an  exhibit  showing  the  progress 
of  organization  in  marketing.  This 
exhibit  will  also  show  some  of  the 
products  being  manufactured  by 
member  associations. 

A  feature  of  the  week  will  be  an 
automobile  excursion  to  the  plants 
and  headquarters  of  the  Twin  City 
Milk  Producers'  Association.  This 
will  be  followed  by  an  evening  con- 
ference on  organization  for  marketing, 
held  under  the  auspices  of  the  Feder- 
ation. Manager  H.  L.  Leonard,  of 
the  Twin  City  Association,  is  in 
charge  of  local  arrangements. 


Fond  du  Lac,  Wis. — The  Fairwater 
creamery  was  damaged  b5'  fire.  The 
creamery  is  operated  by  a  co-oper- 
ative creamery  company. 

Milaca,  Minn. — The  board  of  di- 
rectors of  the  newly  reorganized 
farmers'  co-operative  creamery  met 
and  elected  the  following  officers: 
Otto  Stadig,  president;  N.  O.  Nelson, 
first  vice-president;  T.  D.  Rowland, 
second  vice-president  ;  Herbert  Schan- 
no,  third  vice-president;  Oscar  Thil- 
quist,  secretary  and  treasurer. 

Duluth,  Minn. — The  citizens'  and 
milk  producers  of  Duluth  are  plan- 
ning a  co-operative  creamery  on  the 
patronage  dividend  basis,  according 
to  Hugh  J.  Hughes,  director  of  mar- 
kets of  the  state  department  of 
agriculture. 
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FRED  M.  WERNER,  MT.  HOREB, 
FIRST 


In  Wisconsin  State  Fair  Butter 
Exhibit — M.  Hansen  First 
In  Cold  Storage  Class. 


Robert  Hermann,  Dallas,  Has 
Highest  Scoring  Cheese. 


Largest    Exhibit    of    Butter  and 
Cheese  Ever  Shown  at  Wis- 
consin State  Fair. 


Prize  Winners  in  Butter  Exhibit 


Creamery  Butter 
Fred  M.  Werner,  Mt.  Horeb.  .  .97.50 

Olaf  Larson,  Gays  Mills  96.50 

R.  J.  Else,  Johnson  Creek  95.66 

Storage  Creamery  Butter 
Maurice  Hansen,  Washburn.  .  .  .94.66 

Louis  M.  Hansen,  Superior  94.50 

Elmer  F.  Eriekson,  Luck  94.16 

District  Prizes 

District  1 
Rudolph  J.  Else,  Johnson  Creek  95.66 
Carnation  Milk  Prod.  Co.,  Ocon- 
omowoc  94.16 

District  2 
Fred  M.  Werner,  Mt.  Horeb .  .  .  .97.50 
W.  A.  Moyes,  Ironton  94.00 

District  3 

Olaf  Larson,  Gays  Mills  96.50 

C.  P.  Of  stun,  Steuben  94.00 

District  5 
Borman  Anderson,  Sheridan.  .  .  .93.66 

District  6 

Wm.  M.  Thym,  Bloomer  93.33 

Albert  Eriekson,  Amery  94.00 

Wm.  Nichols,  Turtle  Lake  93.83 

Lawrence  Clausen  93.33 

CHEESE  PRIZES 

Aged  Cheese 

H.J.  Kuschel,  Pound  95.66 

P.  H.  Kasper,  Bear  Creek  95.00 

Otto  H.  Yordi,  Bear  Creek.  .  .  .  .94.83 
Cheddars,  Flats,  Daisies 

Otto  H.  Yordi,  Bear  Creek  95.83 

H.  J.  Kuschel,  Pound  95.50 

Earl  B.  Whiting,  Gillett  .95.16 

Longhorns,   Young  Americas, 
Squares 

O.  H.  Stoelzman,  Kiel  96.00 

Erwin  O.  Wunsch,  Cleveland .  .  94.33 
A.  C.  E.  Witt,  Granton  93.66 

Drum  Swiss 

Robt.  Herrmann,  Dallas  97.00 

John  Blickenstorfer,  Gratiot  .  .  .  .95.00 
Gott.  Vogel,  Brodhead  94.75 

Block  Swiss 
Gottlieb  Warren,  Blue  Mounds. 96.50 
John  B.  Wittwer,  Black  Earth.  .96.00 

Jost  Hoesli,  Black  Earth  95.00 

Brick 

Otto  H.  Schoenfeld, Beaver  Dam  96.00 

Anton  Sutter,  Sun  Prairie  95.50 

Fred  Gurtner,  Jackson  95.25 

Limburger 

Martin  Kammer,  Basco  96.00 

John  Minnig,  Monticello  95.50 

Hans  Soliva,  Monroe  94.50 

(Continued  on  page  26) 


STICK   BY   YOUR  CREAMERY 


Says  N.  B.  Nickerson. 


Maple  Plain,  Minn. — At  a  recent 
meeting  of  farmers  at  Lyndale  N.  B. 
Nickerson,  Elk  River,  "president  of 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  and  vice-president 
of  the  Twin  City  Milk  Producers' 
Association,  advised  those  present 
to  stick  by  their  local  co-operative 
creamery,  because  it  could  pay  them 
as  much  or  more  than  they  would  get 
by  shipping  milk,  taking  into  con- 
sideration the  value  of  the  skimmilk. 

The  meeting  was  called  for  the 
purpose  of  discussing  milk  shipping, 
and  while  Mr.  Nickerson,  as  stated, 
discouraged  this,  he  said  that  if  any 
farmer  insisted  on  shipping  milk,  the 
Twin  City  Milk  Producers'  Associa- 
tion would  like  to  get  it. 


TRADE  PURE-BRED  BULLS  FOR 
SCRUBS 


To  Double  Minnesota's  Dairy 
Production. 

Steps  which  are  destined  to  double 
Minnesota's  annual  dairy  production 
— making  it  $340,000,000  instead  of 
$170,000,000,  the  record  of  last  year, 
have  been  taken  by  the  Minnesota 
Holstein   Breeders'  Association. 

Pure-bred  bulls  are  to  be  traded  for 
scrubs  to  farmers  of  Northern  Minne- 
sota for  the  purpose  of  increasing 
production  in  that  part  of  the  state. 
The  announcement  of  this  remarkable 
move  to  show  the  farmers  how  they 
can  double  their  earnings  was  made 
by  W.  S.  Moscrip,  a  member  of  the 
Northwest  Dairy  Development  Com- 
mittee of  100,  which  succeeded  in 
bringing  the  National  Dairy  Show  to 
Minnesota  for  the  first  time,  to  be 
held  at  the  Minnesota  Fair  Grounds 
October  8th  to  15th. 

Scrub  as  First  Payment 

"The  Minnesota  Holstein  Breed- 
ers' Association  has  decided  to  trade 
purehred  bulls  for  scrubs,"  said  Mr. 
Moscrip,  "for  the  purpose  of  increas- 
ing dairy  production  in  the  northern 
part  of  the  state.  The  county  agents 
are  making  a  survey  of  their  counties 
and  informing  the  farmers  of  this 
opportunity  to  trade  their  scrubs  for 
purebred  sires.  The  association  will 
accept  a  scrub  as  the  first  payment 
for  the  purebred. 

"The  scrubs  will  be  assembled  at 
the  nearest  shipping  point  and  taken 
to  the  stockyards,  where  they  will  be 
sold,  and  the  price  they  bring  will  be 
applied  as  the  initial  payment  on  the 
blue-blooded  stock.  The  breeders' 
association  will  carry  the  rest  of  the 
purchase  price  for  two  years  without 
interest. 

(Continued  on  page  28) 


R.  ENGELHARDT,  MONTROSE, 
HIGHEST 


In  Minnesota  State  Fair  Butter 
Exhibit. 


J.   M.   Baumgartner,  West  Con- 
cord, Highest  in  Cheese 
Exhibit. 


There  are  308  entries  of  creamery 
butter  and  forty-four  entries  of  cheese 
exhibited  in  the  large  display  refrig- 
erator in  Dairy  Hall  at  the  Minne- 
sota State  Fair  this  week.  There 
were  265  entries  of  butter  last  year. 

0.  A.  Storvick,  with  Gude  Brothers, 
Kieffer  Co.,  New  York,  and  James 
Sorenson,  secretary  of  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  scored  the  butter  and 
pronounced  it  a  very  fine  exhibit. 
J.  T.  McCarthy  and  J.  B.  Baumgart- 
ner, of  the  state  dairy  and  food 
department,  scored  the  cheese. 

Through  the  courtesy  of  Superin- 
tendent Andrew  French,  The  Dairy 
Record  is  enabled  to  publish  the 
scores  this  early.  Those  of  90  and 
above  are: 

Creamery  Butter 

54.  R.  Engelhardt,  Montrose  96 

110.  H.  L.  Halverson,  Fertile  95f 

183.  Edward  G.  Hein,  St.  Charles— 
Comp  95| 

192.  J.  M.  Rasmussen,  St.  Charles.  .  .95! 
74.  C.  H.  Caswell,  Foreston  95J 

191.  H.C.Ladage, Strawberry Pt.,  Ia..95| 

62.  V.  J.  Anderson,  Litchfield  95 i 

69.  Adolph  T.  Stender,  Mayer  95J 

85.  Geo.  M.  Drake,  Zumbro  Falls.  .95£ 
2.  Henry  A.  Paul,  Arlington  95 

6.  Albert  Andersen,  Erslune  95 

40.  Allie  Olson,  Hoffman  95 

56.  David  C.  Berg,  Grove  City ...  .95 
58.  Bertel  P.  Jurgens,  Litchfield,  R.  3  95 
73.  E.  T.  Johnson,  Watertown  95 

123.  J.  C.  Hansen,  Waverly  95 

115.  J.  P.  Hortsch,  Albany.  94f 

8.  Anton  Baltes,  Long  Prairie ....  94£ 

13.  Cyril  Wright,   Courtland  94^ 

17.  C.  A.  Pearson,  Maple  Lake,  R. 3.94§ 

50.  Nels  Thomson,  Spring  Valley.  .  .94£ 

51.  Gust  W.  Holt,  Grandy  94£ 

60.  Einer  Johansen,  Arco  94? 

90.  Chas.  W.  Gramith,  Waconia  94£ 

97.  E.  A.  Wahlstrom,  Harris  94£ 

116.  Joe  C.  Dugan,  Dodge  Center  94± 

114.  Jos.  Hansen,  Clarissa  94j 

122.  Wm.  Boettcher,  Ostrander  94  § 

124.  A.  R.  Jacobson,  Claremont,  R.  1  94£ 

125.  A.  H.  Obermiller,  Albany  94£ 

129.  Ernest  Johnson,  Lafayette  94§ 

237.  Theo  Peterson,  Maple  Plain  94£ 

7.  Fred  W.  Dehn,  New  Ulm  94£ 

14.  Max  Renner,  Springfield  94J 

26.  E.  J.  Anderson,  Hartland  94* 

84.  A.  C.  Pietsch,  Glencoe  94 \ 

89.  James  Jensen,  Oakland  94; 

99.  John  Peterson,  Silver  Lake  94 \ 

145.  Julius  Ramsey,  Glenville  94£ 

193.  J.  H.  Steinke,  Eden  Valley  94* 

(Continued  on  page  22) 
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THE  REAL  THING 

W.  S.  Moserip,  well  known  Lake  Elmo,  Minn.,  breeder, 
sets  the  pace  in  all  Northwestern  dairy  development 
work  connected  with  the  coming  of  the  National  Dairy 
Show,  by  figuring  out  a  plan  whereby  it  will  be  possible 
for  farmers  in  Northern  Minnesota  to  swap  scrub  dairy 
bulls  for  pure  bred  sires  at  small  expense  and  on  easy 
terms.  Mr.  Moserip  is  to  be  highly  commended  on  his 
plan,  as  it  goes  right  to  the  heart  of  all  dairy  development. 
Referring  to  the  average  butterfat  production  of  Min- 
nesota's cows  as  being  146  pounds  a  year,  Mr.  Moserip 
points  out  how  readily  this  may  be  increased,  yes,  even 
doubled  within  a  comparatively  short  time,  by  the  use 
of  pure  bred  sires.  What  this  would  mean  to  the  farmers 
income  and,  eventually,  to  the  consumer's  pocketbook  too, 
is  clearly  understood  by  just  a  little  figuring. 

Take  the  farmer  keeping  5  cows.  He  produces  on  an 
average  730  pounds  of  butterfat  a  year.  If  through 
greater  efficiency  of  his  creamery  in  manufacture  and 
marketing,  created  by  the  new  co-operative  creameries' 
association  or  by  any  other  agency,  he  obtains  one  ad- 
ditional cent  net  per  pound,  his  increased  butterfat  income 
will  be  $7.30  for  the  year.  If  2c  per  pound,  his  butterfat 
income  will  be  increased  $14.60;  if  3c  his  income  will  be 
increased  by  $21.90;  if  5c — which  would  appear  to  be  a 
very  large  increase — his  annual  butter  income  would  be 
increased  by  $36.50. 

On  the  other  hand,  if  the  same  farmer  increases  his 
butterfat  production  by  10  pounds  per  cow,  his  annual 
butterfat  income  from  his  five  cows,  at  40c  per  pound  of 
butterfat,  is  $20.00,  almost  as  much  as  a  3c  increase  on 
the  price  of  the  present  butterfat  production.  At  the 
same  ration,  20  pounds  more  per  cow  would  give  him$40.00 
additional  butterfat  income,  more  than  he  would  get,  if 
the  creameries  secured  5c  more  per  pound!  And  when  he 
doubled  his  present  butterfat  production,  his  butterfat 
income,  at  40c  the  pound,  would  be  increased  by  $292.00,  or 
exactly  eight  times  as  much  as  will  his  present  butterfat 
production  by  an  increase  of  5c  on  his  butterfat  price, 
gained  through  better  creameries,  better  marketing  or  in 
other  ways.  If  the  average  farmer  has  10  cows,  just 
double  these  figures. 

The  thing  is  really  amazing.  It  shows  the  relative 
importance  of  cheaper  butterfat  production  to  better 
butter  manufacture  and  marketing  in  the  matter  of  in- 
creasing the  farmer's  dairy  income.  Not  that  every  effort, 
organized  and  otherwise,  should  not  be  made  to  increase 
the  price  per  pound  of  butterfat  by  one  cent,  two  cents, 
and  five  cents,  if  that  can  be  done.  It  certainly  should. 
But  after  all  is  said  and  done,  cheaper  production,  lower 
cost  of  production — and  more  butterfat  per  cow  means 
just  that — is  of  far  more  importance  to  the  butterfat 
producer  than  all  the  improvements  we  can  make  in 


butter  manufacture,  transportation  and  marketing.  As 
in  every  other  industry,  the  production  cost  of  the  raw 
material  is  the  basic,  the  governing  factor  in  the  dairy 
industry.  It  is  for  this  reason  that  the  plan  of  swapping 
scrub  bulls  for  pure  bred  sires,  advanced  by  Mr.  Moserip, 
is  of  such  great  value  and  really  sets  forth  in  the  spotlight 
for  all  to  see,  the  heart  of  the  National  Dairy  Show  idea. 


ONE  THOUSAND  TUBS 
Every  creamery  in  the  Northwest  should  be  represent- 
ed with  an  entry  of  butter  in  the  National  Dairy  Show 
contest.  While  no  pro  rata  fund  is  provided,  there  will  be 
medals  and  diplomas  and  coming  as  they  will  from  the 
greatest  dairy  exposition  ever  held,  they  will  btf  worth 
more  than  the  usual  pro  rata  money.  The  entrance  fee 
is  very  small  as  compared  with  the  space  charges  that  other 
exhibitors  must  pay  and,  anyway,  the  free  admission 
tickets  to  butter  exhibitors  will  just  about  equal  the 
entrance  fee. 

The  National  Dairy  Show  at  the  Minnesota  Fair 
Grounds  this  fall  is  the  greatest  thing  that  has  ever  come 
to  the  dairy  industry  of  the  Northwest.  The  creamery 
men  of  this  territory,  therefore,  should  make  a  particular 
point  of  exhibiting  their  butter  at  the  Show.  They  are 
already  doing  much  to  promote  the  attendance,  but  so 
are.  many  other  people  and  interests.  The  creamery  men, 
however,  are  the  only  men  who  can  insure  the  presence 
of  a  real  butter  exhibit,  in  number  and  quality,  and  they 
must  not  fail  to  do  it.  One  thousand  entries  is  the  least 
to  be  expected  from  the  country's  greatest  butter  produc- 
ing section.  In  order  to  roll  up  that  number,  every 
operator  must  send  a  tub  of  his  best. 


DAIRY  SHOW  OR  BUST! 

Since  the  days  of  the  Liberty  Bond  and  Red  Cross 
campaigns,  no  advertising  and  publicity  campaign  has 
so  engulfed  the  Northwest  as  that  now  going  on  for  the 
National  Dairy  Show,  to  be  held — as  everybody  ought  to 
know  by  this  time — on  the  Minnesota  State  Fair  Grounds, 
October  8th  to  15th.  While  this  campaign  was  started 
and  is  kept  up  along  many  lines  by  the  show  management, 
as  it  ought  to  be,  it  has  been  so  well  received  all  over  this 
territory,  that  it  has  set  in  motion  a  large  amount  of  vol- 
untary advertising  by  all  sorts  of  organizations,  institu- 
tions, agencies,  firms  and  individuals.  And  this  sort  of 
advertising  and  publicity  is  no  doubt  the  most  effective. 
On  the  strength  of  it  the  prediction  is  safe  that  with  a  fair 
shake  from  the  weather  man  all  attendance  records  of 
the  National  Dairy  Show  will  be  greatly  surpassed,  which 
will  be  the  best  thing  that  ever  happened  to  the  Northwest. 
All  this  voluntary  advertising  also  is  a  sure  indication 
that  the  Northwest  appreciates  the  value  of  the  Dairy 
Show  and  is  making  the  most  of  its  opportunity. 

The  creameries,  like  the  bankers,  the  hardware  men, 
the  railroads,  the  breeders,  the  county  agents  and  many 
other  interests,  are  doing  their  share  in  this  advertising 
campaign  for  attendance  at  the  Show,  and  we  bebeve 
that  from  now  on  they  will  do  even  more.  The  creamery 
really  should  be  more  interested  than  anybody  else.  It 
is,  or  should  be,  the  leader  in  dairy  matters  in  its  com- 
munity, and  it  is  the  creamery's  business  to  see  to  it, 
that  every  man,  woman  and  child  in  that  community 
learns  about  the  Show,  and  that  everybody  gets  there. 
That  may  look  like  a  large  order,  but  only  by  setting  a 
high  goal  can  something  really  worth  while  be  accom- 
plished. Of  course,  every  creamery  should  display  Na- 
tional Dairy  Show  posters  and  give  out  Dairy  Show  liter- 
ature, and  many  creameries  are  going  further,  by  adver- 
tising the  Show  on  their  own  stationery  and  statements 
that  go  out  to  the  patrons.  Writes  H.  J.  Roth,  operator 
of  the  co-operative  creamery  at  Winthrop,  Minn.,  for 
instance:    ."I  notice  that  everybody  is  supposed  to  boost 
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for  the  coming  Dairy  Show.  This  is  one  of  the  ways  I 
boost.  I  had  a  rubber  stamp  made  which  I  use  on  about 
everything  that  goes  out  to  the  patrons."  His  note  shows 
a  stamp  advertising  the  "World's  Greatest  Dairy  Show." 
Much  correspondence  coming  to  this  paper  shows  similar 
efforts.  In  this  connection  it  m&y  be  pointed  out  that  the 
official  advertising  slogan,  "Tell  your  friends  and  neigh- 
bors you  are  going,  etc.,"  is  the  best  way  to  put  it,  because 
it  contains  a  positive  statement  that  commits  its  maker 
and  therefore  is  stronger  than  the  question,  "Are  you 
going?"  or  some  similar  wording. 

But  why  not  go  further?  Why  not  get  up  Dairy  Show 
clubs?  Is  it  not  practical  for  the  creamery  operator  or, 
still  better,  the  creamery  board,  to  take  a  long  sheet  of 
paper,  head  it:  "We  are  going  to  the  Dairy  Show,"  or 
some  other  appropriate  and  stronger  heading,  the  stronger 
the  better,  and  have  it  handy  in  the  creamery  where  all 
can  see  it.  Then  pull  in  the  patrons  one  after  another, 
talk  Dairy  Show  to  them,  and  have  them  sign  it.  Begin 
with  the  men  who  most  likely  will  go,  and  gradually  work 
down  to  those  harder  to  interest.  The  names  already  on 
the  list  will  make  it  easier  to  convince  the  late  ones. 
There  would  be  nothing  binding  about  it  of  course,  but 
the  chances  are  very  good  that  once  a  man  signs  the  list, 
he  will  go.  The  work  might  be  enlarged  and  strengthened 
by  publicity  in  the  local  paper,  by  a  ribbon  with  appropri- 
ate inscription  for  every  member,  and  by  other  means 
that  will  suggest  themselves. 

"Dairy  Show  or  Bust!"  That  is  the  spirit  that  must 
pervade  every  farming  community  during  the  next 
month,  and  it  is  up  to  the  local  creamery  to  create  that 
spirit.  On  second  thought,  having  in  mind  present  farm- 
ing conditions  in  the  Northwest  and  the  enormous  educa- 
tional value  of  the  Show,  "Dairy  Show  or  Bust"  fits 
many  a  community  in  more  ways  than  one. 


A  FINE  START 

If  the  Minnesota  creamery  operators  send  as  fine  and 
as  large  a  lot  of  butter  to  the  National  Dairy  Show  as 
they  did  to  their  own  state  fair,  visitors  to  the  Show  will 
know  that  Minnesota  is  indeed  the  butter  state.  Only 
18  out  of  the  308  entries  scored  below  90  and  a  large  per- 
centage scored  93  and  better.  Considering  that  Mr. 
Sorenson  and  Mr.  Storvick,  the  two  butter  judges,  both 
are  known  to  be  most  painstaking  in  their  work  and  en- 
tirely indifferent  as  to  whether  or  not  the  average  score 
of  a  whole  exhibit  pleases  the  operators,  the  creameries, 
the  Fair  or  anybody  else,  placing  their  scores  according 
to  their  best  judgment  fully  conscious  of  the  importance 
of  staying  by  a  true  standard,  the  showing  at  the  State 
Fair  is  most  remarkable  and  very  encouraging.  It  is  a 
fine  start  for  the  National  Dairy  Show  contest  of  butter 
from  all  the  states,  in  many  of  which  the  operators  judging 
from  their  showing  at  their  own  state  fairs,  are  right  up 
on  their  toes  for  the  big  event. 


Make  the  county  agent  your  friend. 


Farmers  do  not  dairy  for  the  purpose  of  co-operating, 
but  for  the  purpose  of  making  money. 


There  is,  as  we  have  remarked  upon  former  occasions, 
no  substitute  for  GOOD  butter. 


A  clean  creamery  is  the  first  and  most  necessary 
argument  in  a  campaign  for  better  cream,  also  for  greater 
home  consumption  of  butter. 


The  work  inside  the  creamery  must  be  well  done  but 
the  work  done  outside,  among  the  patrons,  is  the  work 
that  counts. 


CP  Vertical  Refrigerating  Machine 


Pays  for  itself  in  3  years 

— then  pays  dividends 

Although  the  greatest  benefits  that  accrue  from  a  CP  Refrigerating 
System  to  its  owner  are  the  freedom  from  dependence  on  the  ice  man, 
the  convenience  of  the  system,  the  steady,  dry  temperature  and  the 
cleanliness  of  the  CP  System,  it  is  a  fact  that  will  be  vouched  for  by  any 
owner  of  a  CP  System,  that  the  savings  it  effects  by  eliminating  the  ice 
bill  alone  will  pay  completely  for  the  outfit  in  three  years  or  less.  From 
that  time  on  your  expenses  for  refrigeration  will  be  the  smallest  single 
expense  you  have. 

CP  Refrigerating  Systems  are  made  Vertical  or  Horizontal 
as  desired  in  a  complete  variety  of  sizes  ranging  from  f-ton  up. 
CP  Refrigerating  machines  have  several  features  which  make 
them  peculiarly  well  suited  to  the  refrigeration  of  dairy  products 
which  are  fully  explained  in  booklet,"The  Story  of  Refrigeration." 
Its  yours  for  the  asking.  Send  for  it. 

The  Creamery  Package  Mfg.  Company 


CP  Horizontal  Refrigerating  Machine 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  Jt. 
Kansas  City,  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


Tell  your  friends  and  neighbors  you  are  going  to  the  World's  Greatest  Dairy  Show,  Minnesata  State  Fair  Grounds,  Oct.  8-15 
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JAMES  SORENSON 


Minnesota 


We  note  the  following  in  the  Chica- 
go Dairy  Produce,  with  reference  to 
the  well  known  Palmer  ruling: 

"Attorney-General  Daugherty  has 
reversed  the  erudite  Mr.  Palmer  just 
as  everyone  expected,  unless  it  were 
the  fraternity  handling  substitutes 
and  a  few  misguided  persons  who 
jumped  at  a  conclusion  without  get- 
ting their  facts  straight.  Now  that 
the  country  is  again  straightened  out 
and  in  safe  hands,  we  can  catch  our 
breath  and  go  ahead." 


The  writer  is  ready  to  confess  that 
he  belongs  to  the  small  misguided 
crowd  referred  to  above,  and  the 
worst  of  it  all  is,  that  we  see  no  hope 
of  being  set  right  for  a  long  time  to 
come.  We  have  tried  our  best  to  size 
up  this  neutralizing  and  rotten  cream 
business  from  every  angle,  and  we 
have  no  longer  any  hope  of  ever  tak- 
ing the  same  view  of  it  as  does  the 
Chicago  Dairy  Produce  and  the  rest 
of  the  centralizer  crowd.  We  aro 
very  sorry  that  we  are  so  narrow- 
minded  that  we  cannot  get  an  eye  on 
the  golden  stream  that  surges  into  the 
pockets  of  the  fellows  who  are  in  the 
moonshine  butter  business,  but  we 
simply  can't  see  it,  that  is  all. 


*The  opinion  of  former  Attorney- 
General  Palmer  and  Treasury  Deci- 
sion 3120  which  followed  did  not,  as 
far  as  we  know,  contemplate  the  tak- 
ing of  all  butter  made  from  neutral- 
ized cream,  but  only  dealt  with  butter 
made  from  what  is  commonly  known 
as  rotten  cream,  and  now  that  this 
rotten  cream  business  can  continue 
unmolested,  there  is  great  joy  in  the 
centralizer  camp,  in  spite  of  the  fact 
that  the  reversal  of  the  Palmer  ruling 
will  mean  that  the  dairy  industry  of 
this  country  must  struggle  along  un- 
der this  rotten  cream  load  for  another 
period  of  time. 


As  things  now  stand,  there  is  ab- 
solutely no  protection  for  the  dairy 
farmer  who  produces  cream  of  high 
quality,  nor  is  there  any  protection 
for  the  creamery  man  who  takes  pride 
in  manufacturing  fine  butter  made 
from  good  raw  material,  free  from 
adulteration  of  any  kind.  And  the 
consumer  will  continue  to  get  it  in 
the  neck  the  same  as  he  has  for  years; 
he  has  no  way  of  knowing  when  he 
buys  butter  made  from  good  or  bad 
cream,  because  the  doped  cream  but- 
ter is  sold  under  the  name  of  "fancy" 
in  competition  with  good  butter  made 
from  unadulterated  cream.  It  has 
been  a  case  all  these  years  of  fooling 
the  consumer,  and  the  butter  business 
will  probably  continue  along  this  same 
line,  until  the  consumer  wakes  up 
and  demands  protection,  something 
he  is  sure  to  do  one  of  these  days. 


and  honorable  to  dope  up  any  kind 
of  a  food  product  made  from  more 
or  less  decomposed  raw  material,  and 
pull  the  wool  over  the  eyes  of  the  con- 
sumer just  to  take  his  money  away 
from  him,  and  we  fear  that  we  can 
not  for  some  time  yet  take  the  opti- 
mistic view  of  it,  that  the  country  is 
in  safe  hands  with  an  attorney-gen- 
eral who  can  see  no  difference  between 
a  fancy  and  honest  food  product,  and 
a  product  which  is  shrouded  in  de- 
ception from  beginning  to  end. 


The  writer,  with  a  few  other  mis- 
guided individuals,  cannot  see  that 
this  country  has  been  especially 
straightened  out,  so  long  as  neutral- 
ized butter  is  palmed  off  on  the  public 
as  fancy  creamery  butter,  nor  do  we 
feel  that  the  dairy  and  creamery  in- 
dustry of  this  country  is  hitting  the 
straight  and  narrow  path  very  ac- 
curately, so  long  as  the  product  of  the 
cow  must  be  doped  with  lime,  soda 
ash,  washing  powder,  for  no  other 
reason  than  to  fill  the  treasury  of  the 
few  at  the  expense  of  the  masses.  If 
national  safety  depends  on  doing 
business  along  this  line,  then  we  are 
here  to  confess  that  it  will  be  a  long 
time  before  we  get  the  viewpoint  of 
the  money  grabbers,  and  that  in  spite 
of  the  fact  that  we  would  love  to  con- 
tribute our  mite  towards  making  this 
an  even  greater  nation  than  it  now  is. 


to  producers  and  consumers,  will 
probably  have  to  stay  in  the  mis- 
guided class  for  some  time  yet,  but 
remember  this,  that  the  rotten  cream 
business  will  meet  its  doom  some  day, 
and  that  day  will  come  when  the 
great  consuming  masses  of  this  coun- 
try wake  up  with  a  determination  to 
put  a  stop  to  the  little  game  that  has 
been  played  on  them  for  the  past 
twenty  years.  The  handwriting  is  on 
the  wall,  and  signs  of  warning  can  be 
seen  on  every  hand.  Will  the  dairy 
and  creamery  industry  continue  in 
the  rut,  or  will  there  be  a  mighty  rise 
to  a  higher  level  before  it  is  too  late? 
There  should  be  no  need  of  rulings  or 
decisions  to  keep  an  industry  such  as 
this  on  a  square  deal  footing,  but  the 
men  engaged  in  the  business  ought  to 
be  anxious  to  keep  the  industry  at  a 
standard  where  it  cannot  be  criticized 
and  be  endangered  due  to  competi- 
tion of  so-called  substitutes. 


The  writer  with  a  few  million  more 
people  who  believe  in  a  square  deal 


We  hope  that  the  Co-operative 
Creameries  Association  now  being  or- 
ganized in  Minnesota  will  take  a 
mighty  step  towards  putting  the 
rotten  cream  business  on  the  shelf  for 
all  times  to  come.  This  organization, 
if  backed  by  the  creameries  and  prop- 
erly managed,  can  at  least  put  Min- 
nesota on  the  map  as  a  producer  of 
honest  dairy  products.  If  any  butter 
is  made  from  doped  cream  in  Min- 
nesota, let  it  be  sold  for  what  it  is, 
and  if  the  Minnesota  legislature  would 
enact  a  butter  labeling  law,  this  would 
help  to  keep  the  industry  on  the  right 
track.  So  long  as  a  product  can  be 
sold  for  something  it  is  not,  just  so 
long  can  there  be  no  real  credit  com- 
ing to  the  man  who  turns  out  a  su- 
perior product. 


Quality  Butter  Boxes 

— =—  Made  of  =—= — 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 


It  will  take  a  long  time  to  convince 
the  writer  that  it  is  fair,  legitimate 


ESTABLISHED^1884  INCORPORATED  1916 

SAXTON  6l  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  Huano  ^troot  Hour  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  VUdlK  OUCCI,llCW  lUIh 
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BETTER 


Ericsson's  Culture 
Wins 

The  First  and  Second  Prize  Winners,  as  well  as  nearly  all  the  others  taking  high 
scores  at  the  Minnesota  State  Fair,  used  our  Culture: 

1st.  — R.  Engelhardt,  Montrose  96 

2nd.— H.  L.  Halvorson,  Fertile  95  \ 

C.  H.  Caswell,  Foreston  95i 

H.  C.  Ladage,  Strawberry  Point  95£ 

A.  T.  Stender,  Mayer  95^ 

Geo.  M.  Drake,  Zumbro  Falls  94| 

The  average  score  of  all  the  operators  entering  our  Culture  on  their  blanks  is  93.39. 

The  average  score  of  all  those  who  entered  either  one  of  two  other  brands  of 
Culture  is  92.98. 

Those  who  stated  that  they  used  starter  are  154  in  number  and  their  average  score 
is  93.03. 

Those  who  entered  "no  starter"  number  67  ;  their  average  score  is  92.19. 

You  certainly  have  the  best  chance  to  win  if  you  use  our  Culture.  It  has  proven 
again  that  it  is  the  best  because  it  has  the  rich,  mild  flavor  that  lasts. 

Take  the  first  step  in  getting  ready  for  the  National  by  ordering  our  Culture. 


Elov  Ericsson  Co.  J^paTl^minn: 


You 

Needn't 
Worry 
About 
Quality 


That's  Been  Proven 

No  doubt  you  are  reading  our  advertisements  and  reading  the  different 
testimonials  wherein  they  all  say  they  used  WATER-PROOF  LITH  and  it  is 
still  doing  the  business  where  they  put  it.  Doesn't  that  prove  the  quality  is 
there?  Of  course  it  does — you  want  Quality  and  Service — WATERPROOF- 
LITH  has  all  of  that.  Just  read  another  one  of  those  letters  telling  how  good 
WATER-PROOF  LITH  really  is: 

Canton,  Minn.,  April  18,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  yours  of  March  30th,  will  say  that  the  Water-proof  Lith 
insulation  purchased  from  you  has  always  given  perfect  satisfaction.  It  will 
do  all  that  is  claimed  for  it.  We  used  your  Lith  in  the  construction  of  our  cold 
storage  room  about  eight  years  ago,  and  same  is  still  there  and  still  doing  the 
business,  and  we  can  cheerfully  recommend  same  to  anyone  contemplating 
the  construction  of  a  cold  storage  room,  or  for  any  other  use  for  which  it  is 
intended. 

Yours  respectfully, 

AMHERST  CREAMERY  ASS'N, 
(Signed)       F.  C.  Potter,  B.  M. 

Material  purchased  in  1913. 

You'll  be  sorry  if  you  don't  use  WATER-PROOF  LITH  in  your  next 
job  of  insulation. 

Let  us  know  when  you  are  contemplating  using  insulation. 

Union  Fibre  Co.,  Inc. 

World  's  Largest  Manufacturer*  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Found  the  Oases 

Yes  we  kept  on  going  North 
through  Duluth,  Two  Harbors, 
Grand  Marais,  Pigeon  River,  where 
we  crossed  into  Canada  hence  to 
Port  Williams  and  Port  Arthur. 

The  drive  along  the  shores  of 
Lake  Superior  is  certainly  a  pleas- 
ing one  with  constantly  shifting 
scenery.  Here  lies  the  great  lake 
to  your  right,  cooling,  restful  and 
smiling  <at  least  it  was  so  the  day 
we  saw  it),  and  then  a  steamer 
here  and  there  intruding,  as  it 
were,  on  the  shining  mirror  of  the 
lake  with  long  streams  of  black 
smoke  hugging  close  to  the  water 
for  miles.  One  wonders  why  the 
smoke  does  not  rise  and  disappear. 
Then  to  your  left,  going  North 
you  have  the  hills  and  mountains 
sometimes  bare  rock,  but  mostly 
partly  covered  with  dead  standing 
timber,  like  poles,  evidences  of 
the  great  fires  that  have  swept 
over  this  region  during  years  past. 
New  underbrush  is  again  begin- 
ning to  grow  up,  giving  promise 
that  these  dreary,  gloomy  sights 
will  soon  disappear  in  green  timber. 

Some  twenty  miles  northeast 
of  Two  Harbors  the  road  leaves 
the  lake  and  goes  over  the  moun- 
tains. Here  is  where  the  trout 
streams  are,  in  fact  there  seems 
to  be  trout  in  every  stream.  We 
were  lucky  enough  to  catch  several 
good  strings  of  trout,  so  much  so 
that  we  got  tired  of  both  catching 
and  eating  them,  again  proving 
that  many  if  not  all  of  the  longings, 
desires  and  ideals  we  carry  in 
our  heads  soon  become  tiresome 
and  "dead  issues"  after  we  accom- 
plish or  reach  them. 

After  your  descent  from  the 
mountains  down  toward  the  lake 
again  some  100  miles  from  Duluth, 
the  scenery  and  lay  of  the  land  and 
lake  are  even  more  beautiful  than 
before,  and  all  along  the  lake  front 
past  Tofte,  Gutzen,  Grand  Marais, 
Howland,  and  north  it's  great. 
Here  again  the  road  leaves  the 
lake  and  winds  up  through  wood- 
land and  mountains  toward  Pigeon 
River,  which  forms  the  boundary 
line  between  the  United  States 
and  Canada. 

Crossing  into  Canada  we  begin 
to  note  several  interesting  adver- 
tisements and  sign  boards,  espec- 
ially by  drug  stores.  Some  read 
like  this:    "Get  it  at  Walkers," 

"Get  your  wants  satisfied  at  

Drug  Stores."  We  began  to  see 
the  hint  and  gave  Lizzy  a  little 
more  juice,  and  she  flies  up  and 
down  hills  along  the  beautiful 
lanes  of  Pigeon  River  throbbing 
with  joy  and  pleasant  expectancy, 
until  we  reach  Fort  Williams  and 
Port  Arthur.  Even  here  the  coun- 
try shows  the  effect  of  drouth,  but 
we  found  some  streams  and  oases 
after  some  searching. 

FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 


Formerly  Minnesota  Butter  and  Cheese  Makers  Ass'n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James  Sorensoo,  State  Sec'y.  — Tel.  Garfield  2901 


XO  BUTTER  TO  N.  C.  B.  A. 


From  District  No.  15. 


The  members  of  District  No.  15, 
comprising  Carver,  Le  Sueur,  Scott 
and  part  of  Sibley  county  "will  not 
contribute  butter  to  scoring  contest 
conducted  by  National  Creamery 
Buttermakers'  Association.  The  Na- 
tional Association  is  not  working  for 
our  interests  and  therefore  not  deserv- 
ing our  support." 

This  motion  was  adopted  at  a  busi- 
ness session  by  the  district,  held  at 
Arlington,  August  25th,  according  to 
report  of  Ernest  Nelson,  Blakely, 
secretary.  President  C.  A.  Scott, 
Jordan,  presided. 

Another  motion  was  carried  where- 
by No.  15  proposes  an  amendment  to 
the  present  salary  scale,  leaving  it 
as  it  is,  but  cutting  down  the  number 
of  pounds  in  the  annual  output  for 
which  it  should  govern  members. 
The  proposal  will  be  submitted  to  all 
districts  in  due  time. 

The  next  meeting  of  District  No.  15 
will  be  held  at  Norwood  November 
3rd,  for  election  of  delegates  to  the 
state  convention,  and  for  action  on 
the  annual  report  of  the  board  of 
directors.  

NATIONAL  DAIRY  SHOW 


Display  the  Banner. 


The  management  of  the  National 
Dairy  Show,  through  the  Association, 
has  furnished  every  member  with  an 
automobile  banner  advertising  the 
Show.  It  should  not  be  necessary 
to  urge  every  member  to  put  this 
sign  on  his  car  and  display  it  there 
till  show  time.  All  members  will  be 
glad  to  do  so.  as  it  helps  mightily  to 
advertise  the  big  event. 

Not  only  is  it  in  itself  better  adver- 
tising than  posters  and  the  like,  but 
carrying  this  banner  on  the  car  pro- 
claims that  its  owner  is  personally 
interested  in  the  show,  is  backing  it  to 
the  best  of  his  ability  and  wants  the 
world  to  know  it.  And  the  National 
Dairy  Show,  held  on  Minnesota  State 
Fair  Grounds,  is  worth  every  ounce 
of  support  that  every  member  can 
give  it.  

Amon?5  the  Members 

L.  Haslerud,  with  the  Bureau  of 
Markets,  has  changed  his  address 
from  New  York  to  Chicago. 

Homer  Townsend  has  resigned  as 
operator  of  the  Fox  River  Valley 
creamery  at  De  Pere,  Wis. 

Otto  H.  Gaebe  is  in  temporary 
charge  of  the  co-operative  creamery 
at  Pennock  until  September  12th, 
when  he  will  be  ready  for  more  relief 
work.  His  address  will  then  be  Mill- 
ville,  Minn. 

Fred  J.  Holtzman,  operator  of  the 
Hamel  creamery,  who  manages  to 
get  himself  into  one  excitement  after 
another,  took  the  real  plunge  last 
week  and  married  a  young  Hamel 
lady,  the  finest  girl  in  all  of  Hennepin 
county,  which  takes  in  Minneapolis 


and  the  whole  country  side.  Three 
cheers  for  Mr.  and  Mrs.  President  of 
No.  25,  best  wishes,  congratulations 
and  everything! 

H.  M.  Magneson,  operator  of  the 
Grygla  creamery,  is  getting  up  an 
automobile  party  to  go  to  the  Na- 
tional Dairy  Show.  He  writes  that 
so  far  everything  looks  favorable  for 
a  good  delegation  of  creamery  patrons, 
if  the  roads  are  in  good  shape.  Grygla 
is  way  up  in  the  Red  River  Valley, 
northeast  of  Thief  River  Falls,  and 
about  fifty  miles  from  the  Canadian 
border. 


VATS  RETINNED 

AT  YOUR  PLANT 
SATISFACTION  GUARANTEED 

WE  KNOW  HOW 

Write  for  our  low  prices  on 
VATS,  COILS  AND  STARTER  CANS 

Specialty  Plating  Co. 

The  Old  RiliabU 

4528  So.  Colfax  Ave.      Minneapolis,  Minn. 


Dairy  Supply  Service 


■  MEANS- 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N  MINNEAPOLIS 


m 


Zenith  Butter  &       Co.  S 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


^1 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trad*  Mark 
Use  one  tablet  and  test  once  in  two  week* 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  GIUMES^IOWA 
Or  Leading  Supply  Houses. 


THE  DAIRY  RECORD 


9 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


K.  W.  Mainland  is  the  new  man- 
ager of  the  Waterloo  Creamery  Co., 
at  Storm  Lake,  la. 

Henry  L.  Suhr,  manager  of  the 
Evergreen  creamery  near  Frazee, 
made  a  hurried  trip  to  St.  Paul  last 
week. 

G<jo.  A.  Howes,  who  took  charge  of 
the  co-operative  creamery  at  Osage 
May  1st,  reports  things  coming  along 
well.  When  he  took  charge  the 
creamery  had  been  closed  since  last 
fall,  and  the  first  week  he  only  had 
fifteen  patrons,  and  during  the  first 
four  weeks  he  made  only  4,037  pounds 
of  butter.  Now  he  has  eighty  patrons 
and  is  making  1,400  pounds  a  week. 

The  deepest  sympathy  of  all  mem- 
bers and  many  other  friends  in  the 
creamery  business  is  extended  to  Mr. 
and  Mrs.  H.  H.  Jensen,  Clarks  Grove, 
whose  thirteen-year-old  son,  Laverne, 
was  stricken  with  infantile  paralysis 
about  two  weeks  ago  and  passed 
away  a  few  days  later,  in  spite  of  the 
best  medical  skill  of  specialists  sum- 
moned from  Rochester  and  Owa- 
tonna. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


DISTRICT  NO.  8 


Boosts   For   Northern  Wisconsin 
Fair  at  Chippewa  Falls. 


District  No.  8  held  a  meeting  at 
Chippewa  Falls  on  August  25th.  A 
good  many  buttermakers  were  pres- 
ent, also  several  supply  men.  Several 
jars  of  butter  were  scored,  and  it  was 
unanimously  decided  that  we  have 
Thursday,  September  15th  at  North- 
ern Wisconsin  State  Fair,  as  Butter- 
makers'  Day,  and  urge  all  visiting 
buttermakers  to  attend  the  Fair  on 
that  day.  Don't  forget  to  send  a 
twenty  pound  tub  of  butter.  Let's 
make  it  one  hundred  tubs  this  year, 
so  we  can  get  that  new  dairy  building 
which  is  needed  very  badly. 

O.  J.  Krogstad,  Secretary, 
Withee. 


St.  Hillaire,  Minn. — The  new 
creamery  building  will  be  ready  for 
occupancy  soon. 


Champion  Culture 

— for — 

Champion  Buttermakers 

Champion  users  continue  to  win  prizes  and  high 
scores  in  the  contests.    Here  are  the  latest: 

July  Iowa  Educational  Contest 

H.  C.  Ladage,  Strawberry  Point  95 

June  Minnesota  Contest 

Carl  W.  Morck,  Alden  95.00 

John  Cook,  Dodge  Center  94.75 

John  Peterson,  Silver  Lake  94.50 

F.  W.  Holm,  Rock  Creek  94.00 

O.O.  Vaughan,  Brownton  93.75 

E.  S.  Hanson,  Kellogg  93.50 

A.  R.  Jacobson,  Claremont  93.50 

A.  H.  Biersdorf,  Mazeppa  93.50 

E.  A.  Wahlstrom,  Harris  93.50 

J.  M.  Rasmussen,  St.  Charles  93.25 

A.  E.  Groth,  Albert  Lea  93.25 

Axel  W.  Mejerton,  Sauk  Center  93.25 

and  many  others.  Send  for  free  sample  and  complete 
instructions. 


Sign  of 


the  Best 


Champion  Butter  Culture  Co. 

ALFRED    ANDERSON,  Manager 

Litchfield,  Minnesota 
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FREEBORN     COUNTY,  MINN. 
CO-OPERATIVE  CREAMERY 
INDUSTRY 


1920  Creamery  Statistics  Compiled 
By  Ben  Rieke,  County 
A^ent. 


"Freeborn  County  Creamery  Sta- 
tistics 1920"  is  the  title  of  a  bulletin 
just  issued  by  Freeborn  County  Farm 
Bureau  Association  and  compiled  by 
Ben  Rieke,  County  Agent.  It  bears 
on  its  frontpage  a  picture  of  the  cream- 
ery at  Clarks  Grove,  Freeborn  County 
the  "first  co-operative  creamery  es- 
tablished in  Minnesota." 

The  bulletin  sets  forth  vital  points 
of  operation  and  efficiency  of  the  co- 
operative creamery  and  contains  a 
large  table  in  which  these  points,  as 
covering  Freeborn  county's  co-oper- 
ative creameries  are  tabulated.  In- 
asmuch as  this  table  is  too  large  for 
reproduction  in  the  Dairy  Record 
but  the  same  facts  are  pointed  out  in 
the  text  of  the  bulletin,  it  is  left  out 
here.  Without  this  table,  the  bulletin 
reads: 

3,833,171  Pounds  Butter 

It  has  often  been  said  that  Free- 
born county  is  one  of  the  best  dairy 
counties  in  the  state.  In  fact  there  is 
no  other  county  for  its  size  that  pro- 
duces more  butter  in  this  State,  and 
therefore  possibly  it  is  true  that  Free- 
born county  for  its  size  produces  as 
much  butter  as  any  county  in  the 
United  States. 

Do  you  know  exactly  the  size  of  the 
dairy  industry  of  this  county?  Have 
you  ever  thought  of  picturing  the 
output  of  butter  from  this  county, 
taking  for  instance,  setting  one  pound 
on  end  and  the  next  pound  on  top  of  it. 
etc.,  you  would  have  a  column  of 
butter  that  would  reach  1,437,439 
feet  into  the  air  or  approximately  a 


distance  of  275  miles?  If  the  butter 
that  is  produced  in  Freeborn  county 
were  put  into  one  train  load,  the  load 
would  contain  about  203  cars  and  the 
train  would  be  over  two  miles  long. 
The  butter  produced  in  Freeborn 
county  did  feed  153.327  people  during 
the  year  1920,  providing  each  one  did 
eat  25  pounds  per  year.  How  could 
they  eat  less  of  Freeborn  countv  but- 
ter? 

The  writer  for  some  time  has  hoped 
to  be  able  to  make  a  survey  of  the 
business  done  by  the  Farmers'  co- 
operative creameries  in  Freeborn 
county.  During  the  past  few  weeks, 
such  a  survey  was  made.  The  tabu- 
ulation  given  on  the  opposite  sheet 
gives  all  the  information,  from  which 
various  deductions  were  made.  There 
are  many  interesting  things  brought 
to  light  by  studying  the  tabulation  on 
the  opposite  sheet.  While  some  of 
the  figures  are  given  in  averages,  the 
tabulation  may  be  faulty  in  so  far  as 
not  giving  the  actual  figures.  Never- 
theless, the  chart  will  demonstrate 
the  salient  points  with  reference  to 
the  method  of  operation  and  business 
efficiency  of  the  various  creameries. 
It  may  be  said  that  in  the  case  of  the 
Enterprise  creamery,  the  figures  were 
estimated  in  as  much  as  the  figures 
for  1920  were  not  available.  These 
estimates  were  made  by  the  men  op- 
erating the  creamery,  so  they  are  as 
accurate  as  can  be  made  under  present 
conditions.  In  arriving  at  the  figures 
in  terms  of  butter  for  the  county,  we 
have  included  the  dairy  products 
handled  by  the  two  milk  companies  • 
in  Albert  Lea  and  reduced  these  fig- 
ures into  terms  of  butter.  The  total 
butter  output  or  butter  make  for 
Freeborn  countv  during  the  vear  1920 
is  3,833,171.  The  butter  made  by  the 
co-operative  creameries  of  the  county 
during  the  year  1920  is  3,607,734.  In 


making  our  deductions  from  the 
tabulation,  we  are  only  speaking  of 
the  business  and  amount  of  butter 
handled  through  the  25  Farmers'  co- 
operative creameries  of  the  county. 
It  should  be  said  that  the  Bancroft 
co-operative  creamery  is  temporarily 
being  leased  by  the  Albert  Lea  Milk 
Company. 

203  Carloads  of  Butter 
The  following  are  some  deductions 
made  from  the  above  figures.  The 
total  number  of  pounds  of  butter  pro- 
duced in  Freeborn  county  in  1920, 
including  the  output  in  terms  of  but- 
ter of  the  two  milk  companies  of 
Albert  Lea  is  3,833,171  pounds.  The 
value  of  this  butter  is  $.6714,  which 
is  the  average  price  paid  by  the  Farm- 
ers' co-operative  creameries  for  but- 
terfat  would  be  $2,058,872.27.  The 
amount  of  butter  made  by  the  25 
Farmers'  co-operative  creameries  is 
3,607,734  pounds. 

The  average  citizen  in  Freeborn 
county  undoubtedly  eats  approxi- 
mately thirty  pounds  of  butter  a  year. 
Statistics  show  that  the  average 
citizen  in  the  United  States  consumes 
about  17  pounds  per  year.  Let  us 
suppose  that  the  people  that  had 
Freeborn  county  butter  ate  25  pounds 
per  year.  At  that  rate,  Freeborn 
county  butter  supplied  153,327  people 
during  the  year  1920.  By  loading 
three  hundred  tubs,  each  containing 
63  pounds  of  butter  in  refrigerator 
cars,  it  would  take  203  cars  to  hold 
the  1920  output.  203  cars  would 
make  five  good  sized  trainloads.  If 
all  the  butter  were  hauled  in  one 
train,  the  trainload  would  be  over 
two  miles  long. 

During  the  flush  season,  which 
happens  sometime  in  June,  the  Farm- 
ers' co-operative  creameries  of  Free- 
born county  ship  approximately  1,928 
tubs  of  butter  or  six  carloads  per 


on 
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FOUNDED  IN  1827 
Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


I 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


811—111 


]i  i.  ■■■  -iir 


M.  J.  Weinberg  &  Bro.  Butter 

<  mn  /ii  i.  ,    xtt->vi7  -xTsZ-n  it    niTir  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;    Bradstreets;    Dairy  Record 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865  [First  Nat'l  Bank,  Chicago 

REFERENCES  j  This  Paper,  Your  Banker. 

[Commercial  Agencies. 


Buttermakers,  Attention! 

After  you  have  exercised  all  your  art  toward  the  production  of  a  strictly  high-grade  butter,  can 
you  afford  to  take  the  risk  of  depreciating  its  quality  and  value  by  using  an  impure  or  gritty  salt? 

It  will  certainly  pay  you  to  employ  every  precaution  in  this  respect  and  you  may  be  absolutely 
sure  of  the  best  results  if  you  use  either 

Colonial  Salt  H  Liberty  Salt 

(FLAKED)  (GRANULATED) 

"The  salt  that  melts  like  snowflakes  and  dissolves  like  mist" 

They  are  alike  in  absolute  purity  and  flavor,  the  only  difference  being  that  one  is  granulated  and 
the  other  flaked.  Both  have  the  same  delicious  flavor  and  will  instantly  and  completely  dissolve  as 
soon  as  mixed  with  the  butter. 

They  will  save  you  labor  and  anxiety,  hold  your  old  customers  and  bring  you  new  ones — and  the 
highest  market  price. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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week.  We  never  export  less  than  two 
carloads  a  week. 

There  are  fourteen  commission 
firms  in  New  York,  Philadelphia,  and 
Newark,  N.  J.,  that  handle  Freeborn 
county  butter.  Some  creameries  ship 
to  more  than  one  firm.  The  follow- 
ing tabulation  shows  where  the  co- 
operative creameries  of  Freeborn 
county  ship  their  butter  and  who 
handles  it  for  them: 

Where  Butter  Goes  to 

Eleven  creameries  ship  to  Gude 
Bros.,  Kieffer  Co.,  New  York. 

Five  creameries  ship  to  Hunter, 
Walton  &  Co.,  New  York. 

Two  creameries  ship  to  Chris  Kos- 
ter  &  Son,  New  York. 

Two  creameries  ship  to  D.  W. 
Lewis,  New  York. 

Two  creameries  ship  to  the  Ameri- 
can Stores,  Philadelphia,  Pa. 

Two  creameries  ship  to  M.  Augen- 
blick  &  Bros.,  Newark,  N.  J. 

Two  creameries  ship  to  C.  G.  Heyd 
&  Co.,  Philadelphia,  Pa. 

One  creamery  ships  to  Enyard  & 
Godley,  New  York. 

One  creamery  ships  to  Minnesota 
Co-operative  Dairies'  Association, 
New  York. 

One  creamery  ships  to  Armstrong  & 
Hesse,  New  York. 

One  creamery  ships  to  L.  H.  Hersh 
&  Bros.,  New  Jersey. 

One  creamery  ships  to  Chas.  P. 
Mecabe  &  Son,  New  York. 

One  creamery  ships  to  Wm.  Ryan 
Co.,  Port  Chester,  New  York. 

Four  creameries  in  county  have 
contracted  for  300,000  pounds  butter 
for  United  States  Navy. 

Freight  Rates 

Nine  creameries  in  the  county  ship 
over  the  Milwaukee  railroad.  Seven 
creameries  in  the  county  ship  over 
the  Rock  Island  railroad,  five  cream- 
eries ship  over  the  M.  &  St.  L.,  and 
four  over  the  Illinois  Central. 

In  figuring  the  freight  rates  that 
are  being  paid  by  the  creameries, 
we  found  a  great  variance,  not  only 
between  creameries  loading  from  (lif- 
erent railroad  stations,  but  we  even 
find  that  the  freight  rates  often  times 


differ  due  to  clerical  mistakes,  when 
shipping  from  the  same  railroad 
station  to  the  same  commission  firm 
in  New  York.  The  writer  is  now 
thinking  of  one  creamery  where  he 
found  three  freight  rates.  One  ship- 
ment of  forty-five  tubs  figuring  the 
gross  weight,  allowing  ten  pounds  for 
the  tubs  had  a  rate  of  $2.32  per  cwt. 
One  shipment  of  fifty-three  tubs  had  a 
rate  of  $2.08  per  cwt.  And  another 
shipment  of  fifty-three  tubs  had  a 
rate  of  $1.95  per  cwt.  All  of  these 
shipments  were  loaded  at  the  same 
depot  to  the  same  commission  firm  in 
New  York.  Undoubtedly  there  are 
mistakes  in  these  freight  rates  and 
freight  bills,  and  if  the  secretary  or 
manager  of  the  creamery  would  insist 
on  having  the  paid  freight  bills  re- 
turned to  them,  they  might  be  able 
to  trace  these  mistakes  and  have 
them  corrected.  In  deriving  at  the 
freight  rates  by  local  shipment,  of 
seventeen  of  the  co-operative  cream- 
eries which  ship  by  local  freight,  we 
discover  that  the  average  freight  rate 
is  $2.47  per  cwt.  This  rate  is  figured 
from  gross  weights.  A  number  of 
the  creameries  of  the  county  are  ship- 
ping in  earlot  shipments,  which  as 
closely  as  can  be  derived  for  the  time 
that  they  have  been  shipping,  the 
freight  rate  for  carlot  shipments  from 
here  to  New  York  is  $1.88  per  cwt. 
This  rate  is  also  figured  in  gross 
weight.  Therefore,  if  all  the  butter 
made  by  the  creameries  were  shipped 
by  local  freight,  at  the  average  rate 
of  $2.47  per  cwt.,  it  would  cost 
$107,237.81.  If  all  the  butter  was 
shipped  in  carlot  rates  it  would  cost 
$81,622.36,  or  a  saving  of  $25,615.45. 
Expense 

The  total  expense  of  maintaining 
the  creameries  of  the  county,  paying 
for  their  supplies  such  as  tubs,  salt, 
utensils,  salaries  of  buttermakers  and 
their  helpers,  is  $144,521.81. 

Practically  all  the  creameries  sell 
their  butter  according  to  its  score. 
Most  of  them  receive  one  cent  above 
New  York  Extras.  New  York  Extras 
means  a  score  of  92.  The  average 
score  for  the  butter  of  Freeborn 
county  is  92.71. 


Raw  Material 
It  is  doubtful  if  there  is  a  county  in 
the  state  that  delivers  more  sweet 
cream  to  its  creameries  than  there  is 
being  delivered  to  the  creameries  of 
Freeborn  county.  Nineteen  cream- 
eries of  the  county  accept  only  sweet 
cream.  We  consider  cream  contain- 
ing twenty-eight  one  hundredths  of 
one  per  cent  of  acid  as  sour  cream. 
The  figures  on  the  chart  are  a  bit 
misleading  in  as  much  as  giving  credit 
for  only  ninety-five  per  cent  sweet 
cream  to  even  out  best  creameries, 
some  of  which  are  now  making  Navy 
butter.  We  challenge  any  county  in 
the  state  to  show  facts  and  figures 
proving  that  they  have  better  quality 
than  what  is  being  produced  in  Free- 
born county. 

Manufacturing  Methods 
Ten  creameries  use  starter  in  manu- 
facturing butter.    Fifteen  do  not  use 
starter.    Twenty-four  pasteurize  their 
cream.    One  does  not. 

There  is  only  one  creamery  that 
discriminates  against  sour  cream. 
They  pay  five  cents  per  pound  of 
butterfat  less  for  sour  cream.  All  the 
rest  pay  the  same  for  butterfat,  either 
sweet  or  sour.  Nineteen  creameries 
will  not  accept  sour  cream. 

You  will  notice  that  all  the  cream- 
eries report  as  testing  for  moisture 
and  salt.  A  legally  constructed 
pound  of  butter  contains  eighty  per 
cent  of  butterfat,  up  to  sixteen  per 
cent  of  moisture,  three  per  cent  (high) 
of  salt  and  one  per  cent  of  casine.  A 
buttermaker  should  know  before  re- 
moving his  butter  from  the  churn 
that  it  contains  as  near  the  above 
amount  as  permissible.  We  presume 
that  the  unanimous  answer  of  "yes" 
to  the  above  question  means  that 
every  churning  is  actually  tested  for 
moisture  and  salt  before  it  leaves  the 
churn.  If  the  operators  of  Freeborn 
county  should  fail  to  incorporate  the 
full  limit,  a  big  discrepancy  in  the 
total  value  of  the  butter  would  be  the 
result.  If  for  example,  the  butter  of 
this  county  should  be  found  to  be 
one  per  cent  low  either  in  moisture  or 
salt,  it  would  mean  the  neat  little  sum 
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ANCY  BUTTER  OUR  SPECIALTY,  we  buy  it,  talk  it,  sell  it 
and  eat  it  and  we  never  have  enough.  Won't  you  help  us  out, 
and  thereby  help  yourself?  We  are  paying  a  fancy  price  for 
Quality  Butter  and  we  know  if  you'll  ship  us  your  returns  will 
be  pleasing  to  you.  Here's  hoping  you  mark  your  next  ship- 
ment our  way  


C.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


7/  You  Want  the 

Best  Possible  Refrigeration 


in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute. regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  A'o. 
t5  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 
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Save  Money,  Save  Time,  Save  Worry — 

by  Shipping  to  a  Square  Deal  House — Right 
Price,  Weights  and  Quick  Returns  our  Specialty. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


K  jsssiiiHijlH 

f 

! 

SAFETY  FIRST 

L  HOUSE 

IRE  DEA 

D  1 

?i 

Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


Keep  Your  Eye  on  the 
"STERLING" 

They  all  sit  up  and  take  notice  when  a  "STERLING"  is  on  the  job. 

We  are  mighty  proud  to  have  such  a  compressor  to  sell  you 
— once  an  owner,  you'll  be  just  as  proud  as  we  are — just 
like  hundreds  of  other  satisfied  users. 

It's  the  quality  stuff  and  the  simple  special  features  in  a 
"Sterling"  that  makes  them  the  best — that  gives  the  "Sterling" 
the  "pep"  real  merit,  durability,  dependability,  excellence  of 
service  and  satisfying  qualities,  that  guarantees  you  years  and 
years  of  satisfactory  service  over  other  compressors. 

Mr.  Creameryman: — It  would  be  unwise  to  buy  elsewhere 
before  looking  at  a  "Sterling."  To  be  posted  on  its  construc- 
tion is  to  want  one. 

Let  us  tell  you  all  about  a  "Sterling"  before  you  place 
your  order. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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of  36,077  pounds  of  butter,  or  at  the 
average  price,  it  would  mean  $25,- 
622.09. 

Cream   Deliveries   and  Butterfat 
Price 

In  scrutinizing  the  above  tabula- 
tion, you  will  find  that  fifteen  of  the 
creameries  of  the  county  take  cream 
six  times  a  week.  Eight  creameries 
take  cream  four  times  a  week,  and 
two  creameries  take  cream  three  times 
a  week.  The  fifteen  creameries  that 
take  cream  six  times  a  week,  paid  an 
average  of  $0.6825  for  butterfat.  The 
eight  creameries  that  took  cream  four 
times  a  week  paid  an  average  of 
$0.6530  for  butterfat.  The  two 
creameries  that  took  cream  three 
times  a  week  paid  an  average  of 
$0.6069.  Does  it  pay  the  farmers  to 
deliver  the  cream  only  three  times  a 
week? 

The  average  per  cent  of  overrun 
for  all  the  creameries  of  the  county 
was  23.01. 

Butter  and  Butterfat  Prices 

The  average  price  received  for 
butter  sold  on  the  East  market  for  all 
creameries  is  $0.5912. 

The  average  price  paid  farmers  for 
butterfat  by  all  the  creameries  is 
$0.6714.  By  figuring  each  creamery 
individually  and  deducting  cost  of 
operating  the  creamery,  there  was 
paid  to  the  producers  of  this  county 
during  the  year  1920,  $1,897,181.11. 
Message  to  the  Farms 
The  above  tabulation  and  deduc- 
tions contain  a  distinct  message  to 
you.  The  creameries  of  the  county 
are  officered  and  managed  by  the 
farmer.  By  studying  the  tabulation 
you  will  find  a  great  variance  in  the 
figures  given  by  the  respective  cream- 
eries. You  as  officers  should  take 
your  own  creamery  and  study  cart  - 
fully  by  methods  of  comparison,  the 
problems  that  you  have  to  face  in 
your  own  association. 

These  figures  were  compiled  for 
your  benefit  and  for  the  benefit  of 
every  patron  of  the  creameries.  You 
are  the  men  who  are  responsible  for 
the  efficiency  and  business  policies 
of  your  creamery.  Your  creamery  is 
as  apt  to  be  as  efficient  as  the  cream- 
ery board  insists  that  it  be,  and  as 
remunerative  as  your  patrons  pro- 
mulgate the  wishes  of  the  board. 


NEW    WISCONSIN  MOVEMENT 


To    Organize    Dairv   Farmers  of 
That  State. 


Hoard's  Dairyman,  in  a  recent 
editorial  throws  some  light  on  various 
movements  for  organization  of  the 
dairy  industry  of  that  state.  Recent 
newspaper  reports  in  that  respect 
have  been  mystifying,  and  with 
organization  work  going  on  to  a 
smaller  or  greater  degree  in  several 
Northwestern  states,  Hoard's  Dairy- 
man's editorial,  while  discussing  Wis- 
consin conditions  only,  is  timely  and 
of  general  interest.  It  is  headed, 
"Does  Wisconsin  Need  Help?"  and 
follows,  in  full: 

A  Surprise 

Reports  are  current  that  the  dairy 
farmers  of  Wisconsin  are  to  be  or- 
ganized into  a  big  buying  and  selling 
body.  The  work  is  supposed  to  be 
conducted  by  the  New  York  Dairy- 
men's League  and  under  the  auspices 
of  the  Wisconsin  Society  of  Equity. 
We  are  not  informed  upon  the  purpose 
and  object  of  this  gigantic  task,  but 
it  seems  very  strange  that  no  one 
connected  with  the  dairy  and  farm 
organizations  of  Wisconsin  seems  to 
know  very  much  about  it.  In  the 
past,  when  it  seemed  wise  for  Wis- 
consin to  change  her  dairy  course  or 
to  broaden  her  dairy  activities  there 
has  been  called  together,  for  a  con- 
ference, the  representatives  of  all  its 

A  mere  glance  at  the  above  material 
will  tell  you  practically  nothing.  But 
a  study  will  reveal  the  fact  that  some 
creameries  are  better  than  others. 
Therefore,  carefully  study  the  under- 
lying principles  of  the  successful 
creameries.  Compare  them  with 
others  that  are  not  so  successful  and 
draw  your  own  conclusions. 


dairy  and  farm  organizations,  officials 
of  the  College  of  Agriculture,  and 
others  interested  in  the  development 
of  the  dairy  industry. 

The  announcement  that  the  farm- 
ers are  to  be  organized  into  one  great 
buying  and  selling  body  came  as  a 
surprise  and  shock  to  the  several 
dairy  and  farm  organizations  that  are 
engaged  in  the  development  of  the 
dairy  industry,  and  that  have  worked 
out  plans  for  improving  the  marketing 
of  its  dairy  and  other  farm  products. 

Last  winter  Governor  Blaine  called 
a  state-wide  marketing  conference  to 
convene  at  the  Agricultural  College 
February  1st  to  10th.  Representa- 
tives from  all  the  farm  and  dairy 
organizations  participated  in  this  oc- 
casion, including  the  Wisconsin  Farm 
Bureau  Federation,  Wisconsin  Dairy- 
men's Association,  Wisconsin  Cheese 
Producers'  Association,  Milwaukee 
Milk  Producers  Association  Depart- 
ment of  Markets,  Wisconsin  Butter- 
makers'  Association,  Wisconsin 
Cheesemakers'  Association  and  others. 
Separate  committees  were  appointed 
to  study  the  marketing  of  various 
farm  products  and  they  provided  and 
recommended  plans  for  improving 
the  marketing  of  purebred  live  stock, 
meat  animals,  cheese,  butter,  milk, 
wool,  sugar  beets,  potatoes  and  canned 
goods. 

The  work  of  organizing  the  cream- 
eries is  proceeding  splendidly  under 
the  direction  of  H.  C.  Larson,  secre- 
tary of  the  Wisconsin  Buttermakers' 
Association.  Cheese  factories  are 
being  formed  into  federations  under 
the  State  Department  of  Markets 
and  the  Wisconsin  Cheese  Producers' 
Federation,  this  work  being  done  by 
Math  Michels,  Henry  Krumrey,  and 
others. 

The  One  Big  Union 

Anyone  who  has  given  attention 
to  the  marketing  of  farm  products 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


GALLAGHER  BROS. 

Want  Shipments  of 


MINNESOTA  BUTTER 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[First  National  Bank  of  Chicago 
References  \  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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DANIEL  J.  COYNE 


Established  189 i 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 


Financial  ]Responsibility 
Exceeds  $150,000.00 


REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 


119  W.  South  water  Street 


CHICAGO 


SODAS 

Your  Move 

Crown  "It" 

Sodas  and  Alkalies  of  the  Better  Quality 

CROWN  CLEANER  and  CLEANSER 
CROWN  NEUTRO 

"CROWNITE" 

The  Great  Grease  Remover  and  Water  Softener 

CROWN  SPECIAL  ALKALI 
CROWN  SCOURING  POWDER 
CROWN  (Plain)  SODA 

Weigle  Chemical  Company 

Plymouth  Building        -        -        MINNEAPOLIS,  MINN. 


WAREHOUSE:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


Office  Phone,  Atlantic  4101 
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knows  that  it  is  a  tremendous  task 
to  bring  about  improvement.  We 
consider  that  the  plans  suggested  by 
the  various  committees  are  sound, 
and  we  see  no  reason  at  this  time  for 
injecting  another  plan  or  attempting 
to  organize  the  farmers  of  the  state 
into  one  great  buying  and  selling 
body.  It  sounds  too  much  like  that 
other  "One  Big  Union,"  the  I.  W.  W., 
or  "Weary  Wobblies"  of  unsavory 
fame.  We  do  not  look  with  favor 
upon  such  a  plan,  except  in  extreme 
instances,  and  then,  it  is  an  open 
question  whether  it  will  succeed  per- 
manently. 

A  Very  Dangerous  Step 

It  is  the  plan  in  Wisconsin  to 
strengthen  the  local  institutions  which 
are  managed  by  those  directly  inter- 
ested in  them.  These  institutions 
then  are  to  be  federated  into  groups 
on  a  commodity  basis  that  they  may 
market  their  products  co-operatively. 
Wisconsin  has  more  than  3,000  insti- 
tutions -which  are  receiving  milk  and 
manufacturing  it  either  into  butter, 
cheese  or  condensed  milk,  or  selling 
it  for  direct  consumption.  Thess 
institutions  are  the  corner  stones  of 
the  dairy  manufacturing  industry  of 
Wisconsin.  Their  strength  lies  in  the 
interest  that  each  patron  has  in  his 
own  institution.  To  attempt  to 
change  from  the  local  institution  to 
that  of  one  great  marketing  body  is 
a  very  dangerous  step.  The  pooling 
of  the  entire  milk  production  of  Wis- 
consin, which  is  one-tenth  of  the  entire 
production  of  the  United  States,  is 
too  large  an  undertaking,  and  to 
attempt  such  a  plan,  when  splendid 
progress  is  being  made  in  the  feder- 
ation of  our  creameries  and  cheese 
factories,  is  a  serious  mistake.  No 
one  has  been  advised  of  the  plan  or 
knows  its  details,  yet  we  are  informed 
thet  meetings  are  already  being  held 
and  seventy-two  in  all  are  planned. 
This  alone  may  well  create  a  sus- 
picion of  the  purpose  and  object  of 
those  who  are  responsible  for  attempt- 
ing to  organize  Wisconsin's  dairy 
industry  into  one  great  buying  and 
selling  body. 

Stay  By  Organizations 

It  is  our  advice  to  all  creamery  and 
cheese    factory    patrons    and  milk 


producers  to  stay  by  their  present 
organization  and  to  not  be  le  '.■  astray 
by  any  outside  agency  or  by  any  one 
who  has  not  submitted  his  plans  to  a 
general  conference  of  the  representa- 
tives of  the  dairy  and  farm  organi- 
zations. Wisconsin  has  always  been 
able  to  look  after  its  own  affairs,  and 
no  state  in  the  Union  is  passing 
through  this  period  of  depression 
better  than  Wsconsin. 

May  Well  Be  Questioned 
The  men  back  of  this  Utopian 
scheme  to  organize  the  dairy  industry 
of  Wisconsin  into  one  big  union,  as  it 
were,  have  ignored  the  history  of  the 
dairy  development  of  the  state  and 
the  vigorous  men  who  made  it  pos- 
sible. They  have  ignored  all  the 
work  and  plans  brought  forth  by  the 
representatives  at  the  officially  called 
and  public  state-wide  marketing  con- 
ference which  convened  last  winter 
at  the  Wisconsin  College  of  Agricul- 
ture. The  men  in  charge  of  this  work 
may  have  good  intentions,  they  may 
be  honest  in  their  purpose,  but  hell 
is  paved  with  good  intentions  and 
honesty  can  not  take  the  place  of 
good  business  judgment,  and  an 
understanding  of  practical  affairs. 
If  for  no  other  reason,  their  plan  of 
organization  and  its  ultimate  outcome 
may  well  be  questioned  when  they 
have  used  such  poor  judgment  in 
ignoring  all  forces  that  are  honestly 
working  for  the  development  of  the 
dairy  interests  of  Wisconsin.  In 
addition  to  this,  the  plan  was  appa- 
rently conceived  in  secrecy  and  begot 
of  ignorance  by  men  without  active 
interest  in  the  welfare  of  the  dairy 
farmers  of  Wisconsin.  It  is  passing 
strange  if  Wisconsin,  the  greatest 
dairy  state,  does  not  have  within  its 
borders  competent,  honest  dairy  lead- 
ership, but  must  be  organized  by 
outside  forces. 


EVAPORATED  AND  DRIED 
BUTTERMILK  DEFINED 


Buffalo,  Minn. — At  the  last  annual 
meeting  of  the  stockholders  of  the 
Farmers'  Co-operative  Creamery  As- 
sociation, the  board  of  directors  were 
authorized  to  build  a  warehouse  near 
the  creamery,  as  at  present  there  is 
no  suitable  place  to  store  salt  and 
butter  tubs  and  other  supplies. 


Joint  Committee  Adopts  Tenta- 
tive Standards  for  Certain  But- 
termilk Products  Derived  From 
Non-Neutralized  Cream. 


Definitions  and  standards  for 
evaporated,  concentrated,  condensed, 
and  dried  buttermilk,  have  been  pro- 
posed tentatively  by  the  Joint  Com- 
mittee representing  the  Association  of 
American  Dairy,  Food  and  Drug 
Officials,  the  Association  of  Official 
Agricultural  Chemists,  and  the  United 
States  Department  of  Agriculture, 
upon  which  criticisms  and  comments 
are  invited,  according  to  the  Bureau  of 
Chemistry  which  is  charged  with  the 
enforcement  of  the  Federal  Food  and 
Drugs  Act. 

The  Joint  Committee  is  considering 
a  limitation  of  the  amount  of  salt 
allowable  in  these  buttermilk  products 
and  invites  comment  on  this  question 
from  the  trade  and  other  interested 
parties,  according  to  the  secretary 
of  the  committee.  The  text  of  the 
tentative  definitions  and  standards  is 
as  follows: 

Evaporated  buttermilk,  concen- 
trated buttermilk,  condensed  butter- 
milk, is  the  product  resulting  from 
the  evaporation  of  a  considerable 
portion  of  the  water  from  clean,  sound 
buttermilk  derived  from  cream  to 
which  neutralizer  has  been  added, 
and  contains  all  tolerances  being 
allowed  for,  not  less  than  thirty  per 
cent  (30%)  of  total  solids. 

Dried  buttermilk  is  the  product 
resulting  from  the  removal  of  water 
from  clean,  sound  buttermilk,  derived 
from  cream  to  which  no  neutralizer 
has  been  added,  and  contains,  all 
tolerances  being  allowed  for,  not  more 
than  five  per  cent  (5%)  of  moisture. 

Communications  of  criticism  or 
comment  on  the  questions  raised  by 
the  committee  or  the  proposed  defini- 
tions, or  requests  for  hearings,  if 
addressed  to  Dr.  Julius  Hortvet, 
State  Chemist,  St.  Paul,  Minn.,  in 
time  to  reach  him  on  or  before  October 
1,  1921,  will  receive  careful  consider- 
ation by  the  committee. 


We  want  and  need  both  kinds  of  Quality  Butter, 
the  high  aroma  and  the  Navy  style  sweet  cream  butter. 
We  have  customers  for  both  kinds.  Creameries  making 
either  kind  please  write  us  for  our  proposition,  we  are  pre- 
pared to  pay  a  fancy  price  for  same.  We  sell  only  to  those 
wanting  high  grade  butter. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  IT1  HP  I?  O  At-  17  C  f~*  C 
Dealers  in  £>  U  1   1  -Tv-lV    OC  H/VlljO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES :  Dairy  Record,  National  Produce  Bank 
For  full  particulars  u-rite  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
  Mason  City,  Iowa,  Traveling  Representative.  


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butler' Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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What  M.  M.  Johnson,  Jr., — A  Native  Californian 
Writes  About  Butter  Containers 

In  The  Pacific  Dairy  Review,  May  26,  1921 


TUBS  PREFERRED 

''Package  means  much. 

"Whether  the  cube  or  the  Tub  is  the  superior  package  depends  on  the 
customs  prevailing  in  the  various  markets. 

"Several  of  the  larger  manufacturers  of  butter  know  that  at  certain  seasons 
some  of  their  butter  MUST  COME  ONTO  EASTERN  MARKETS. 

"If  these  concerns  WOULD  BUT  SECURE  A  STOCK  OF  TUBS  to 
be  used  for  eastern  shipments  the  increased  cost  in  California  of  a 
Tub  as  a  butter  package,  would  be  MUCH  MORE  THAN  OVER- 
COME by  the  greater  selling  field  and  HIGHER  price  secured. 

"At  least  a  cent  discount  in  price  is  exacted  because  of  the  cube  as  a 
package. 

"Also  any  New  York  receiver  could  sell  TEN  BUYERS  in  Tubs  where 

ONLY  ONE  WOULD  BUY  CUBES. 
"MORAL:    Short  weight  AND  STYLE  OF  PACKAGE  are  the  two 

great  drawbacks  to  a  much  greater  volume  of  business  AT  GREATER 

PRICES  for  California  Butter  in  New  York." 


PACKAGE  MEANS  MUCH 

The  Creamery  Managers  who  are  buying  Schmidt  Bros.  Tubs,  know  this. 

They  do  not  buy  Schmidt  Bros.  Tubs  because  the  price  is  as  low  as  boxes  can  be  obtained  for,  as  they  cost  a  few  cents 
more  than  is  asked  for  boxes. 

They  do  buy  Schmidt  Bros.  Tubs  because  of  the  fact  as  Mr.  Johnson  plainly  states,  that  their  butter,  when  contain- 
ed in  Tubs,  SELLS  AT  A  PRICE  SO  MUCH  HIGHER  than  Buyers  will  pay  for  it  when  presented  for  sale  in  boxes  that 
it  pays  them  best  to  buy  Schmidt  Bros.  Tubs  in  which  to  market  their  output. 

And  the  SELLING  PRICE  of  the  butter  determines  the  PROFITS  of  a  Creamery. 

ELGIN  Bsffi?SRp?tjBLuS SM  BAN  Y 

■■■■■■■■■ill^HHBHMBHBHHBBHHMHHMHHHMMHHl 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


Ash  or  Steel  Hoops 
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"BUFLOYAK" 

Milk  Evaporators 


"BUFLOVAK" 

Rapid  Circulation  Evaporator 


The  reputation  and  financial  responsi- 
bility of  this  Company  are  behind  the 
successful  performance  of  "BUFLOVAK" 
apparatus. 


Why  this  Evaporator  is  replacinj 
old  type  vacuum  pans  for  evapoi 
ating  milk  and  milk  products. 


Better  Flavor 

This  evaporator  is  of  the  semi-film  type,  and  due  to  the  rap 
circulation  and  the  resultant  quick  evaporation,  the  liquid  is 
contact  with  the  heating  surface  for  an  extremely  short  perio 
Consequently  the  natural  flavor  is  preserved  to  a  greater  eJ 
than  in  the  old  type  vacuum  pans  where  the  liquid  is  exposed  ul 
heating  surface  for  long  periods. 

Capacity  and  Floor  Space 

On  account  of  the  rapid  evaporation,  the  capacity  per  square  I 
of  heating  surface  is  considerably  greater,  while  less  floor  spa* 

required  per  pound  of  evaporated  product. 

Sanitary  Conditions 

The  accessibility  of  the  tubes,  the  interior  arrangement  of  the  vfl 
body  and  the  easily  opened  doors  which  give  access  to  both,  mal 
it  a  very  simple  matter  to  keep  the  apparatus  clean  at  all  tim 
The  evaporator  can,  therefore,  be  cleaned  in  much  less  time  anf 
less  cost  than  is  required  with  the  old  type  vacuum  pans.  ■ 
rapid  circulation  has  a  scouring  effect  on  the  tubes  so  that  the* 
coating  on  the  heating  surface  found  in  other  types  is  coriM 
ably  reduced. 

Foaming  and  Entrainment  Losses 

These  do  not  occur  because  of  the  small  amount  and  high  speed 
the  liquid  in  circulation,  the  foam  being  confined  to  and  bfl 
up  in  the  upper  part  of  the  tubes  where  film  evaporation  takesM 
Entrainment  drops  are  thoroughly  separated  from  the  vapor  ■ 
special  baffling  arrangement  and  entrainment  separator. 


Buffalo  Foundry  & 

1617    FILLMORE  AVE..1 
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"BUFLOVAK" 

Dry  Milk  Apparatus 


antages  of  the  "BUFLOVAK" 
uum  Drum  Dryer  over  other 
:esses  for  producing  dry  milk 
lucts. 


llity 

heating  destroys  solubility.  This  is  absolutely  avoided  because 
ipparatus  operates  under  a  high  vacuum  and  consequently  the" 
;rial  is  always  kept  at  a  low  temperature. 

Yield 

"Buflovak"  dryer  gives  the  highest  yield  in  dry  product  from 
gallon  of  milk.    In  fact  there  is  no  loss  of  solids  from  the 
aal  milk  to  dry  powder  because  no  solids  can  escape  with  the 
r. 


•mity 

ur  patented  system  of  applying  the  liquid  to  the  drum,  a  uniform 
ing  is  assured,  thereby  resulting  in  a  uniform  dry  product.  These 
Qted  devices  are  obtainable  only  in  the  "Buflovak"  dryer.  As 
Irying  is  done  under  vacuum  the  uniformity  of  the  dry  product 
)t  affected  by  changes  in  humidity  or  other  atmospheric  con- 
ns. 

tyalty 

apparatus  is  sold  outright  under  a  substantial  guarantee;  con- 
ently  there  are  no  royalties  to  be  paid. 

liness 

dryer  is  so  constructed  that  all  parts  of  the  interior  are  easily 
lied  and  can  be  thoroughly  cleaned. 


"BUFLOVAK" 

Vacuum  Drum  Dryer 


Summed  up  briefly  the  "BUFLOVAK" 
Vacuum  Drum  Dryer  will  give  you  the 
greatest  quantity  of  the  most  uniform 
soluable  product  at  the  lowest  cost  of 
production. 


[achine  Company 

JFFALO,  NEW  YORK 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


SCORING  CONTESTS  DETRI- 
MENTAL 


To  Some  Creameries,  Thinks  This 
Correspondent. 


•  Just  for  the  sake  of  stirring  up  a 
hornets'  nest  and  seeing  what  the 
other  boys  have  to  say,  am  going  to 
take  the  stand  that  I  think  scoring 
contests  are  a  detriment  to  some 
creameries  (although  I  think  they  are 
a  good  thing).  In  June  I  sent  a  tub 
to  the  contest  and  got  91  \.  My 
butter  was  scoring  92  and  93  on  the 
New  York  market.  As  soon  as  this 
contest  score  was  published  in  the 
papers  my  market  scores  dropped  to 
90  and  91.  I  am  grading  the  cream 
and  most  of  my  first  grade  cream  is 
delivered  three  times  per  week  and 
in  good  shape. 

Now  I  think  this  particular  butter 
house  is  as  good  as  any  house  I  have 
shipped  to,  and  I  have  always  been 
well  satisfied. 

G.  A.  Tuman, 

Clara  City,  Minn. 


MILK  SERVED  AT  SCHOOL 


Shows  Results. 

In  order  to  determine  the  value  of 
one-half  pint  of  milk  a  day  and  two 
graham  crackers  to  school  children 
when  served  this  little  "banquet"  at 
mid-forenoon,  the  National  Dairy 
Council  set  about  to  conduct  an 
experiment  along  this  line  at  the 
Darwin  School,  Chicago. 

The  work  has  been  completed  and 
a  very  interesting  eight-page  booklet 
prepared,  which  tells  the  whole  story: 

The  experiment  revealed  the  fact 
that  undernourished  children  gain 
very  materially  in  weight  and  in 
efficiency  by  taking  this  little  luncheon. 

The  children  were  studied  over  the 


three-months  period,  accurate  weights 
and  measurements  being  taken  each 
month. 

Gain  in  Weight 

The  total  average  gain  of  all  the 
children  for  the  three  months 
amounted  to  three  and  two-tenths 
pounds,  this  being  more  than  double 
the  ordinary  expected  gain. 

Children  of  the  age  of  those  studied 
are  expected  to  gain  one-half  pound 
per  month  ordinarily.  These  children 
gained  nearly  one  and  one-tenth 
pounds  on  an  average  per  child. 

A  most  interesting  incident  pre- 
sented itself  in  the  case  of  Virginia, 
who  weighed  eighty-nine  pounds  when 
she  began  drinking  milk  at  school. 
The  first  month  showed  her  gains  to 
be  four  pounds — very  phenomenal. 
She  declared  this  was  not  due  to 
milk  and  therefore  discontinued  its 
use  the  second  month,  and  when 
weighed  showed  no  gain  whatsoever, 
but  on  the  contrary  a  loss  of  two 
pounds.  This  convinced  Virginia 
that  milk  did  have  a  very  specific 
value,  and  by  returning  to  its  use 
the  third  month  she  made  another 
gain  amounting  to  four  pounds  in  a 
single  month.  It  is  needless  to  say 
Virginia  is  now  a  strong  advocate  for 
milk,  having  learned  something  of  its 
value. 

Many  other  individual  cases  are 
equally  interesting. 

Gain  in  Efficiency 

And  similarly  the  children  gained 
in  efficiency  in  school  work.  The 
reports  from  the  teachers  showed  in 
practically  every  case,  that  as  the 
undernourished  children  gained  in 
weight  they  increase  in  school  effi- 
ciency. 

At  the  recent  National  Educational 
animal  convention  at  Des  Moines, 
IoWa,  several  hundred  school  teachers 
and  principals  were  told  this  story 
and  presented  with  a  printed  report 
of  the  work  done  at  Darwin  School. 
It  was  a  revelation  to  many,  for  they, 
like  the  general  public,  had  never 
thought  of  milk  as  being  much  of  a 
food,  and  had  never  dreamed  of  it  as 
having  a  definite  place  in  the  school 
program. 


GOOD  FEED  AND  CARE 


Always  Repaid  by  Cows. 


"The  average  cow  as  milked  in 
Minnesota,"  says  Dr.  C.  H.  Eckles, 
chief  of  the  dairy  division  of  the 
Minnesota  State  College  of  Agricul- 
ture, "yields  her  owner  about  160 
pounds  of  butterfat  in  a  year.  Why 
not  work  her  a  little  harder?  The 
cows  already  in  use,  if  properly  fed, 
would  easily  produce  200  pounds  as 
an  average.  There  is  proof  for  this 
statement. 

"The  experimental  farm  at  Grand 
Rapids  several  years  ago  bought  a 
bunch  of  common  cows  to  start  a 
dairy  herd.  Most  of  them  came 
from  the  stockyards,  but  when  these 
common  cows  of  no  recognized  breed 
were  given  good  feed  and  care,  but 
no  better  than  cows  should  have,  and 
that  may  be  given  on  any  good  farm, 
these  common  cows  averaged  196 
pounds  of  fat  in  a  year.  They  beat 
the  average  of  the  state  thirty-six 
pounds,  even  though  they  were  scrubs, 
because  they  had  a  chance  to  make 
good. 

"Don't  call  your  cows  bad  names 
because  your  cream  check  is  small 
unless  you  are  certain  they  are  getting 
the  right  kind  of  feed  and  care.  The 
small  check  is  not  their  fault.  Giving 
the  cows  a  chance  means  first  of  all 
giving  them  plenty  to  eat.  Raw 
material  is  necessary  for  making 
milk  and  it  is  a  great  mistake  not  to 
give  the  cow  enough  to  make  use  of 
what  ability  to  produce  milk  she  may 
have. 

"The  important  things  in  feeding 
are  to  have  a  silo  full  of  good  silage  or 
a  root  cellar  stocked  with  mangels  as 
a  starter.  Next  comes  good  hay, 
either  clover  or  alfalfa.  Give  the  cow 
what  she  will  eat  of  these  roughages 
and  grain  in  proportion  to  her  milk 
yield,  one  pound  to  each  four  pounds, 
if  a  Holstein,  and  one  to  three  if  a 
Guernsey  or  Jersey.  You  have  then 
done  your  part,  and  if  the  cow  does 
not  make  good  look  up  the  butcher's 
telephone  number." 


Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment 
retains  all  its  original  good  quality.  K  V  P  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 


Ask  for  sample 
designs  and  prices. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamtioo.  Michigan,  U.  S.  A. 


F.  ADAMS  &  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Tru»t  Co.! 
The  Dairy  Record. 
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H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  5?7bw"?5££ 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  CIE£°' 
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R.  ENGELHARDT,  MONTROSE, 
HIGHEST 


(Continued  from  page  3) 

1.  Geo.  Gay,  Owatonna  94 

3.  W.  S.  Clemmensen,  Pratt  94 

15.  Oscar  Aase,  Kenyon  94 

23.  Oscar  Martinson,  Upsala  94 

35.  Nick  M.  Faust,  Elk  River  94 

37.  P.  J.  Kolbet,  Redwood  Falls  94 

39.  S.  B.  Edmunds,  Buffalo  Lake, 

Route  5  94 

41.  Ed.  Stroschein,  West  Concord.  .  .94 
57.  Axel  M.  Mejerton,  Sauk  Center  .  .94 

63.  Gilbert  Larsen,  Grasston  94 

66.  H.  J.  Olson,  Thief  River  Falls. .  .94 

68.  Paul  Gertje,  Owatonna  94 

75.  G.  C.  Pettes,  Rapidan  94 

79.  John  Waag,  Thief  River  Falls.  .94 

102.  Louis  Hahn,  Loretto  94 

118.  M.  M.  Sorenson,  Lake  Crystal... 94 

131.  Emil  G.  Oman,  Cokato  94 

139.  R.  H.  Gallup,  Stewart  94 

143.  Walter  Olson,  Paynesville  94 

144.  E.  E.  Dennison,  Beltrami  94 

180.  F.  A.  Ulman,  Janesville  94 

184.  E.  W.  Redman,  Forest  Lake  94 


198.  Carl  W.  Morck,  Alden  94 

209.  O.  O.  Vaughan,  Brownton  94 

216.  N.  J.  Thul,  Vernon  Center  94 

217.  Henry  Schmidt,  Winsted  94 

258.  Alex  Johnson,  Lafavette  94 

260.  E.  Ditlevson,  Hutchinson  94 

10.  A.  Rasmussen,  Hutchinson.  ..  .93? 
18.  Earl  A.  F.  Paulson,  Frontenac.  .93* 

33.  Clifford  Paulson,  Frontenac  93* 

43.  Martin  Anderson,  Weaver  93* 

77.  A.  B.  Jorgenson,  Hutchinson.  . .  .93* 

78.  H.  M.  Magnuson,  Grygla  93* 

81.  Glen  F.  Borg,  Parkers  Prairie..  .93* 

104.  Fred  J.  Holzman,  Hamel  93* 

107.  Archie  M.  Jones,  Princeton.  ..  .93* 

109.  A.  Geo.  Nelson,  St.  James  93* 

126.  M.  A.  Nielson,  Ogilvie  93| 

140.  Geo.  Heine,  Conger  93* 

154.  Chas.  Ommodt,  Barnesville  93* 

157.  Gus  Enudson,  Armstrong  93* 

164.  Albert  Camp,  Goodhue,  R. 1. . . .93* 

168.  E.  H.  Larson,  Elgin  93* 

172.  Henry  C.  Werbes,  Ottertail  93 J 

187.  M.  P.  Christensen,  Algona,  la...  .93* 

208.  No.  Branch  Crv.,  No.  Branch  93  J 

212.  Harry  Nelson.'Flensburg  93* 

215.  O.  C.  Gullickson,  Donnelly  93* 

224.  Oscar  Bergseth,  Finlayson  93* 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:   Franklin  4859    Dearborn  1449,'1469,  1695 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET^  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


276.  John  Pierson,  Bertha  93 

19.  E.  W.  Steinhaus,  Elysian  93 

25.  A.  G.  Dunker,  Medford  93 

28.  Theo  Winter,  Fairmont,  R.  4. .  .93 

44.  John  E.  Mattson,  Webster  93 

49.  L.  C.  Jensen,  Shafer  93 

53.  C.  J.  Weier,  Freeburg  93 

55.  P.  P.  Strum,  Mahtowa  93 

61.  Otto  Von  Ney,  Rochester  93 

70.  John  Behrs,  Rochester  93 

88.  Ferdinand  Jacobsen,  Ellendale.  .93 

100.  John  Rasmussen,  Howard  Lake.  93 

105.  Hibbing  Cry.  Co.,  Hibbing . . .  .  937 

117.  J.  J.  Jensen,  Copas  '.  93j 

121.  A.  T.  Tollefson,  Georgeville  93§ 

128.  Fred  Jacobsen,  Lake  Benton  93* 

132.  Alfred  Camp,  Owatonna  93 * 

133.  E.  S.  Hanson,  Kellogg. .1  93* 

137.  Geo.  T.  Logelin,  St.  Bonifacius  . .  .93* 

138.  S.  L.  Bennett,  Waterville  93* 

142.  Edw.  O.  Prestegaard,  Carpenter, 

la.,  Route  1  93* 

153.  H.  H.  Jensen,  Clarks  Grove  93* 

158.  H.  E.  Stendal,  Northwood,  la...  93§ 
182.  Geo.  H.  Ahrens,  Bluff  ton  93* 

189.  John  A.  Solheid,  Utica  934 

194.  O.  A.  Roberts,  Withrow  93* 

202.  C.  O.  Johnson,  Easton  93* 

214.  A.  T.  Parson,  St.  Peter,  R.  3  93* 

220.  John  Erickson,  Long  Prairie,  R.  6  93* 

236.  Paul  Uecker,  Cologne  93* 

238.  Aug.  Schoberg,  Rush  City  93* 

247.  George  Byers,  Pierz,  R.  1  93* 

252.  L.  C.  Herman,  Lester  Prairie. . .  .93* 

268.  J.  A.  Peterson,  Moose  Lake  93* 

295.  R.  W.  Butler,  Dover  93* 

303.  G.  W.  Simes,  Rose  Creek  93* 

20.  John  E.  Falk,  Deer  River  93 * 

24.  Wm  Kelzenberg,   Verndale. . .  .93  J 

29.  J.  H.  Johnson,  Gary  93 * 

38.  Robert  Carlson,  Taylor  Falls.  . . .93* 

82.  Casper  Myrom,  Grandy  93* 

98.  Peter  M.  Schons,  Sherburn  93  * 

169.  Thos.  F.  Reese,  Chatfield  93  * 

106.  G.  S.  Jacobson,  Matowan  93* 

108.  Herman  Christensen,  Delavan.  .93* 

111.  Chris  Bjerg,  Belle  Plaine  93* 

173.  Chas.  Bohlig,  New  Munich  93* 

186.  Ervin  A.  Younger,  Stockton  . . .  .93* 

188.  H.  J.  Bokke,  Bethany  .93* 

241.  Morton  C.  Olson,  Hutchinson. .  .93* 

280.  JohnW.  Colin,  Brunswick  93* 

302.  Arthur  E.  Groth,  Albert  Lea  . . .  .93* 

4.  Otto  Olson,  Kiester  93 

27.  D.  D.  Sorensen  &  Son,  Clarkfield  93 

48.  F.  A.  Johnson,  North  Branch  93 

52.  N.  P.  Nielsen,  Chokio,  Box  84.  .93 
59.  Arthur  C.  Lundahl,  Alpha  93 

93.  E.  Anderson,  Myrtle  93 

94.  Oscar  Rydquist,  Randall  93 

101.  Henry  Erlandson,  Kimball  93 

113.  Ernest  Nelson,  Blakeley  93 

146.  H.  A.  Hendrix,  Lyle  93 

147.  A.  H.  Danheim,  Good  Thunder.  .93 

178.  Henry  L.  Suhr,  Frazee  93 

185.  O.  P.  Jensen,  Blooming  Prairie.  .93 

190.  E.  L.  Sjostrom,  Klossner  93 

195.  F.  C.  Potter,  Canton   .93 

199.  Hans  Hensel,  Blooming  Prairie.  .93 

200.  J.  E.  Brack,  Regal  93 

207.  E.  A.  Jensen,  Kenyon  93 

213.  M.  Sorensen,  Pelican  Rapids. . .  .93 

228.  Geo.  Deeg,  Owatonna  93 

244.  C.  J.  Meyer,  Delano  93 

248.  W.  A.  Lindahl,  Roseau  93  - 

253.  O.  A.  Holt,  Lindstrom  93 

254.  A.  H.  Nelson,  Taylors  Falls  93 

257.  H.  H.  Lundahl,  Welcome  93 

259.  O*.  B.  Sveum,  Camaria  93 

272.  O.  N.  Rhodegaard,  Newfolden. .  .93 

273.  N.  S.  Jacobsen,  Vasa  93 

288.  G.  L.  Barberree,  Hammond  93 

294.  Gust.  Skoglund,  Carlos,  R.  1 ....  93 
299.  N.  J.  Nelson,  Grove  City  93 

306.  H.  B.  Otte,  Melrose  93 

307.  D.  J.  Ostlund,  Dassel  93 

16.  M.  A.  Schons,  Mankato  92* 

22.  Harvey  Folie,  Albert  Lea  92* 

30.  E.  A.  Anderson,  Dassel,  R.  3  92* 

42.  A.  J.  Felber,  Eyota  92f 
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Christ  Russler 


Pr/2£  Winners  Iowa  State  Convention 

.  , . Using .  .  . 

Chr.  Hansen's 
Danish  Butter  Color 

FIRST  PRIZE 
Mr.  Christ  Russler,  Fredericksburg,  Iowa 
Whole-milk  class,  score  95.5 


Score 


SECOND  PRIZE 
F.  H.  Harmes,  Tripoli,  Iowa 


.95.0 


STRONGER— CHEAPER— UNIFORM  to  the  last  drop— 
MONEY  SAVING. 

Why  experiment  when  Hansen's  color  brings  home  the  first  prize. 
ORDER  AT  ONCE 

Chr.  Hansen's  Laboratory,  Inc. 


Western  Branch 
Milwaukee,  Wis. 


LITTLE  FALLS,  N.  Y. 


Announcement 


Russel  Grego  &  Son  of  New  York 

Wholesale  Dealers  in  Butter 


Announce  that  they  have  engaged 

Mr.  Soren  Kristensen 

of  Lake  Mills,  Iowa 
As  their  western  representative 
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80.  John  Christensen,  Farmington .  .92?  156. 

92.  J.  F.  Kielty,  Swansville  92?  159. 

120.  J.  A.  Jasmer,  Erhard  92f  171. 

130.  H.  W.  Becker,  Waldorf  92?  227. 

148.  Harry  C.  Lund,  Atwater,  R.  1. .  .92?  231. 

160.  Andrew  Norberg,  Cokato  92?  245. 

163.  Oscar  C.  Peterson,  Hazel  92?  246. 

177.  J.  W.  Koepsell,  Lewiston  92?  271. 

181.  Fred  Petersen,  Manchester  92 J  285. 

204.  A.  M.  Ashenbrenner,  Wadena.  .  .92 J  296. 

205.  E.  J.  Wright,  Brook  Park  92 J  71. 

219.  R.  W.  Eagan,  Victoria  92?  72. 

235.  Wayne  Lawson,  Isle  92?  135. 

250.  Fritz  L.  Wahlin,  Fertile  92|  167. 

264.  B.  J.  Ommodt,  Flom  92?  196. 

286.  S.  H.  Carlson,  Hadlev  92?  197. 

287.  O.  E.  Strand,  Little  Falls  92?  210. 

290.  A.  J.  Anderson,  Otisco  92?  222. 

300.  John  Bartelt,  Rosemount  92  f  223. 

305.  Bert  Jensen,  Oakland  92?  240. 

45.  E.  H.  Robideau,  Princeton  92*  243. 

76.  A.  J.  Hed,  St.  Hilaire  92 §  277. 

134.  O.  Westvig,  Minneapolis  92  *  304. 

149.  John  Christiansen,  Slayton  92*  11. 

155.  O.  J.  Vollrath,  Wegdah!  92*  .  .12. 


Fritz  Lehmberg,  Hills  92* 

Fred  Beck,  Round  Prairie  92* 

E.  A.  Moe,  Beroun  92* 

R.  H.  Biersdorf,  Mazeppa  92* 

Peter  Kvale,  Emmons  92? 

Nels  C.  Brown,  Kandiyohi  92* 

Thos.  A.  Aalid,  Le  Sueur  92* 

Carlton  Co.  Cry.  Co.,  Barnum..  .92* 

Theo  Dummer,  Henderson  92* 

H.  H.  Lundahl,  Welcome  92* 

W.  A.  Amundson,  Cromwell.  .  .  .92? 

F.  L.  Sorensen,  Odin  92? 

L.  A.  Larson,  Bixby  92? 

Chris  Hanson,  Nelson  92? 

R.  M.  Madsen,  Darwin  .92? 

Fred  J.  Heiland,  Jordan  92? 

Carl  Person,  Osakis  92? 

F.  O.  Scott,  Carver  92? 

R.  L.  Lutz,  Minn.  Lake  92? 

N.  M.  Seltzer,  Owatonna  92? 

W.  F.  Bechtel,  Biscay  92? 

A.  L.  Lodien,  Cambridge  92? 

E.  B.  Hampel,  Viola  92? 

Fred  B.  Anderson,  Atwater ....  92 
Art  Hutig,  Rogers  92 


CREAMERYMAN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


£JIIIIIIIIIIICailllllllllllC3IIIIIIIIIIIir3IIIIIIIIIIIIC3IIIIIIIIIItlC3IIIIflllllllC3IIIIIIIIIIIIC3IIIIIIIIIIIlC3IIIIIIIIIIIL= 

I                 The  ! 

1      Old  ^Reliable  Concern  1 

I                   Sf  I 

I  John  Dose  her  & Co.  I 

f-i  m 

133  Reade  Street— New  York  City 

I     Needs  More  Butter  \ 

I                 and  Wants  Yours  | 

|  | 

1         Efficiency  Honesty 


=     Correspond  with  Ut  References:  Any  Bank  E 
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21.  I.  W.  Davies,  Burtrum  92 

34.  E.  C.  Roehm,  Royalton  92 

36.  R.  J.  Rick,  Preston  92 

83.  A.  W.  Sandberg,  Lakefield  92 

127.  Geoffrev  M.  Hanson,  Bowlus  .  .  .92 

218.  Max  Klaff,  Osseo  92 

162.  Fred  Jorgenson,  Freeborn'  92 

170.  Martin  Okerson,  Foley  92 

175.  S.  B.  Bayer,  Elrosa  92 

179.  H.  P.  Kumm,  Houston  92 

203.  Wm.  Holtberg,  Little  Sauk  92 

221.  Geo.  W.  Peterson,  Lake  City. . .  .92 

232.  Seymour  Mortrud,  Greenbush. .  .92 
242.  H.  J.  Holmes,  Goodhue,  R.  5. . . .92 

255.  H.  L.  Prickett,  Villard  92 

262.  W.  J.  Kurth,  Buffalo  Lake  92 

267.  William  C.  Johnson,  Hartland..92 
283.  J.  P.  Bueche,  Meadowlands  92 

297.  H.  L.  Berger,  MorrLstown  92 

308.  A.  W.  Rasmussen,  Aldrich  92 

64.  M.  Mortensen,  New  Auburn.  '. .  .91? 

201.  John  Knudson,  Fountain  91? 

279.  Albert  Homeyer,  Faribault  91? 

293.  A.  D.  Fisher,  Smiths  Mill  91? 

5.  N.  C.  Lindberg,  Perley  91* 

67.  P.  M.  Scott,  Lengby  91* 

31.  D.  A.  Danielson,  Goodrich  91* 

112.  Wm.  Gehrls,  Okabena  91* 

119.  Anton  Schleppenbach,  Cold  Spgs.  91* 
141.  Carl  Hovland,  Lake  Mills,  la., 

Route  1  91* 

150.  Fred  C.  Precht,  St.  Clair  91* 

211.  Max  W.  Siegel,  Danube  91* 

225.  A.  Hesse,  Triumph  91* 

226.  Christian  Otte,  Sauk  Rapids  91* 

229.  Geo.  Peterson,  Geneva  91* 

239.  E.  Carlson,  Pine  City  91* 

261.  John  F.  Helms,  Ellendale  91* 

265.  V.  T.  Dahlman,  Skyberg  91* 

266.  A.  E.  Call,  Nicollet  91* 

166.  Oscar  Stamnes,  Halma  91? 

301.  L.  B.  Anderson,  Clearbrook  91? 

9.  H.  F.  Summers,  Winnebago. . .  .91 

136.  Roy  Register,  Dunnell  91 

165.  Walter  J.  Peterson,  Gullv  91 

230.  E.  L.  Baumann,  Elkton,  S.  D.. .  .91 

233.  Herbert  O.  Sorenson,  Madelia ..  .91 
281.  John  Schriver,  Pierz  91 

269.  Frank  Zimmerman,  Perham  90? 

86.  I.  L.  Hanson,  Four  Towns  90* 

96.  Carl  M.  Olson,  Convick  90* 

152.  Arthur  Maltrud.Shellv  90* 

161.  R.  M.  Becker,  New  Ulm  90* 

234.  John  A.  Johnson,  St.  Joseph  90* 

251.  Henry  Anderson,  Viking  90* 

270.  W.  J.  Althouse,  Montivedeo  90* 

292.  Helmer  P.  Hanson,  Brainerd  90* 

298.  Henry  Kopischke,  Leader  90* 

65.  R.  Wagner,  Shell  Rock,  la.,  R.  2  90? 

174.  Oliver  Rishoff,  Bronsen  90? 

206.  N.  F.  Thielman,  Avon  90 

Cheese 

3.  J.  M.  Baumgartner,  West  Concord  95? 

27.  Frank  G.  Holliday,  Pine  Island. .  .95* 
39.  Leo  Von  Arx,  Staples  95? 

11.  W.  N.  Andrist,  Dodge  Center— 
Comp  94? 

23.  Paul  Karlen,  West  Concord  94* 

24.  Pine  Island  94* 

25.  Peter  Yungen,  White  Willow  94* 

32.  J.  M.  Baumgartner,  West  Con- 
cord— Comp  94* 

34.  Walter  Weis,  Kenyon  94* 

41.  E.  J.  Stuekey,  Pine  Island  94* 

6.  Walter  Andrist,  Kasson  94? 

8.  Ernest  M.  Green wald,  Oronoco. .  .94? 

28.  Miles  E.  Weeks,  Byron  94? 

1.  C.  G.  Stromback,  Rochester,  R.  1.94 

13.  N.  J.  Bjerva,  Dennison  94 

44.  Louis  Spring,  Verndale  (Brick) .  .  .94 

12.  Louis  Buhlman,  Pine  Island  93? 

18.  H.  L.  Bolen,  Ogilvie  93? 

14.  Ed  Friary,  Byron  93* 

20.  E.  J.  Stuekey,  Pine  Island— Comp.93* 

21.  Frank   Holliday,    Pine   Island — 
Comp  93* 

15.  Walter  Andrist,  Dodge  Center — 
Comp  93* 
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A  TEN  YEAR 
GUARANTEE 

Did  you  ever  stop  to  consider  what  this 
really  means  in  a  Refrigerating  plant? 

When  your  Board  of  Directors  turns  in  a 
verdict  in  favor  of  a 

BRUNSWICK  REFRIGERATING 
SYSTEM 

It  means  that  you  will  not  be  bothered 
by  repair  bills  for  at  least  ten  years. 

The  Brunswick  Compressor 

carries  a  ten  year  factory  guarantee  against  ordinary  wear 
and  tear. 

The  Brunswick 

is  the  only  machine  on  record  that  has  been  constantly  in  use 

for  twenty-three  yeais  without  a  cent  for  cost  of  repairs.     „      .  >~  10  • 

Dealers  in  Quality  ana  service 

Let  your  first  cost  be  your  last. 

Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 
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29.  Henry  M.  Yennie,  Mantorville .  .  .93| 

4.  Marion  Lallv,  Pine  Island  93 

33.  Walter  Bregli,  Pine  Island  93 

43.  Wm.   Lichtenberg,   Beaver  Dam 

(Brick)  '  93 

2  Ivasson  92- 

5.  E.  H.  Stuckey,' Brook  Park,'  R.  2  .  "92f 
31.  Gentilly  Dairy  Ass'n,  Gentilly  92i 

36.  P.  C.  Peterson,  Quamba  92  £ 

37.  Henrv  M.  Yennie,  Mantorville — 
Comp  92  \ 

40.  Win.  Lichtenberg,  Beaver  Dam. .  .  92 \ 

7  92 

22.  C.  F.  Karlen,  Zumbrota  92 

38.  Henry  M.  Yennie,    Mantorville — 
Comp  92 

42.  Henry  M.  Yennie,  Mantorville — 

Comp  92 

19.  Gab.  Bernon,  Gentilly — Comp  91  § 

35.  Kasson  91 

9.  Carl  F.  Karlen,  Zumbrota— Comp.90 


FRED  M.  WERNER,  MT.  HOREB, 
FIRST 


(Continued  from  page  3) 


Northfield,  Minn. — Joseph  Kump, 
contractor  and  builder,  who  bought 
the  old  creamery  property  from  the 
Twin  City  Milk  Producers'  Associa- 
tion, is  reconstructing  the  building. 


The  exhibit  of  Creamery  and  Dairy 
butter,  as  well  as  of  cheese,  at  the 
Wisconsin  State  Fair,  held  at  Mil- 
waukee •  last  week,  was  the  largest 
ever  shown  in  the  history  of  the  Fair. 
There  were  123  entries  of  Creamery 
Butter;  63  entries  in  the  cold  storage 
Creamerv  Butter  class,  8  exhibits  of 
Dairy  Butter,  and  238  exhibits  of 
cheese. 

The  cold  storage  Creamery  Butter 
class  was  a  new  feature,  the  entries 
going  into  storage  May  28,  1921,  and 
being  held  at  a  temperature  Of 
eighty  degrees  Fahrenheit  below  zero 
until  removed  to  the  Dairy  Building 
Aug.  22nd.  The  average  score  of  the 
sixty-three  entries  was  91.43. 

The  judges  pronounced  the  butter 
exceptionally  fine  as  to  workmanship. 
H.  C.  Larson,  Madison,  was  in  charge 
of  the  butter  exhibit  and  J.  L.  Sam- 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  ^CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 


Wagner  Jr. 

Precision 

Column-Meter 


A  rapid  method  for  reading 
the  percentage  of  butterfat 
in  the  Babcock  Test. 

Errors  are  entirely  elim- 
inated. 

The  only  positive  means  of 
obtaining  Scientific  accurate 
reading. 

Price  $4-25  Each 
THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-  U.  S.  A. 

Inventors  and  Manufacturers  of  Sci- 
entific Glassware  and  Apparatus 
pertaining  to  the  testing  of  milk 
and  its  products. 


mis,  Madison,  of  the  cheese  exhibit. 
Possible  errors  on  returns,  scores  and 
prizes  should  be  taken  up  with  these 
men. 

The  butter  scores  of  90  and  above 

are: 

Creamery  Butter 

E.  G.  Rasmussen,  Melvina  91.83 

Jos.  J.  Bartel,  R.  1,  Peebles  92.83 

O.  J.  Krogstad.  Withee  92.50 

L.  E.  Butler,  Lewis  91.83 

A.  M.  Newman.  Chetek  90.83 

Edward  Moldenhauer,  Marshall92.83 

J.  B.  Hansen,  Amery  92.33 

L.  E.  Leight,  Comstock  93.33 

Deerfield  Cry.  Co.,  Deerfield.  .  .91.33 
Cumberland    Cry.    Co.,  Cum- 
berland 93.33 

W.  L.  Karker.  Brill  91.16 

Frank  H.  Mackie,  Grantsburg.  .90.16 

L.  E.  Kreinbring,  Benoit  91.33 

Jesse  W.  Jones,  La  Valle  91.66 

E.  E.  Henthorn.  Readstown.  .  .  .91.16 
M.  H.  Ford,  Soldiers  Grove  91.33 

A.  Rasmussen,  Hutchinson — 
Comp  94.33 

W.  M.  Nichols,  Turtle  Lake  93.83 

Maurice  Hanson,  Washburn.  .  .  .92.33 

Albert  Hoeffke,  Marshall  93.83 

Lawrence  Clausen,  Cushing.  .  .  .93.66 

Olaf  Larson,  Gays  Mills  96.50 

L.  E.  Palmerton.  Siren  91.16 

Theo.  J.  Arens,  La  Valle  91.00 

Weslev  Glass,  Le  Sueur — Comp.  93.00 

B.  J.  Lindvig,  Luck  92.33 

Herman  Hartwig,  Deerfield ....  93.50 

R.  C.  Cleaves,  Iola  93.50 

N.  C.  Ashley,  Dallas  92.16 

Herman  Henthorn,  Raadstown  90.83 

Victor  Erickson,  Clayton  90.33 

Nora  Creamery,  Deerfield  92.00 

Jos.  Rupiper,  R.  3,  Lake  Geneva  92.33 
Emil  Halvorson,  Balsam  Lake.  .93.00 

F.  W.  Krause,  Madison,  Wis. .  .  92.50 
Troy  Milk  Products  Co.,  East 

Troy— Comp  93.66 

Dudley  Herrell,  Frederic  92.66 

H.  E.  Drescher,  Prairie  du  Sac.  .90.83 

R.  H.  Banks,  Reedsburg  93.00 

Arthur  F.  Dabareiner,  Jefferson  93.83 

Walter  B.  Meyer,  Baraboo  90.50 

Frank  Hudovernik,  Mt.  Tabor.  .91.50 

W.  M.  Carl,  Platteville  92.00 

W.  A.  Moves,  Ironton  94.00 

Merlon  Dairv  Produce  Co.,  Mer- 

ton— Comp  93.50 

Merton  Dairv  Produce  Co.,  Mer- 

ton  93.50 

Otto  Haukom,  Cutler  92.16 

Peter  F.  Higgins,  Oconomowoc .  91.50 
Rudolph  J.  Else,  Johnson  Creek  95.66 

C.  P.  Andreason,  R.  2,  Amherst 
Junction  91.16 

F.  L.  Stolt,  Prescott  90.66 

E.  G.  Soltwedel,  Hill  Point  91.66 

F.  M.  Werner,  Mt.  Horeb  97.50 

G.  P.  Sauer,  Kenosha  91.00 

J.  W.  Ringger,  Modina  91.66 

A.  B.  Thoreson,  Grantsburg.  .  .  .92.16 
N.  George  Nelson,  Centuria.  .  .  .92.16 
Arthur  E.  Groth,  Albert  Lea — 

Comp  94.33 

F.  J.  Mathews,  Deer  Park  92.33 

Sylvester  M.  Koller,  Sarona.  .  .  .93.16 

T.  W.  Shuman,  Hay  ward  91.83 

Theodore    Winter,    Fairmont — 

Comp  91.83 

Ole  Esker,  Milltown  93.50 

Harold  Peterson,  Cazenovia.  .  .92.83 
A.  L.  Larson,  St.  Croix  Falls  92.83 

H.  P.  Massing,  Dodge  91.16 

Carnation  Milk  Products,  Jef- 
ferson 93.16 

Little  &  Laughlin,  Beaver  Dam  91.50 
Walter  P.  Schmidt,  Manitowoc .  92.33 
John  Schiller,  Fond  du  Lac.  .  .  .93.16 
Robert  S.  Anderson,  Northland .  93.16 
John  Rasmussen,  Wautoma.  .  .  .91.33 
Elmer  F.  Erickson,  Luck,  R.  2.  .92.16 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 


ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
—They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


0 

"Pyramid 


mpany' 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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Adolph    Persehbacher,  West 

Bend  91.16 

H.  H.  Lundall,  Welcome — 

Comp  91.00 

C.  G.  Siepert,  West  De  Pere  92.33 

Orvin  Melsbv.  Durand  93.00 

Bidwell  Rathbun,  Green  Bay.  .90.33 
M.  N.  Hniney,  Mazomanie.  .  .  .90.83 
Otto  Weyer,  Manitowoc,  R.  2.  .92.66 

E.  M.  Egstad,  Genoa  91.66 

N.  Stenerson,  Franksville  92.50 

Chas.  G.  Goble,  Rusk  91.66 

Fred  Baertschy  &  Son,  Mayville  92.33 
Walter  L.  Olson,  Bloomington .  .91.50 
Carnation  Milk  Prod.  Co.,  Ocon- 

omowoc  94.16 

Oscar  Mohs,  Wisconsin  Rapids .  .  91.33 
Homer  Townsend,  W.  De  Pere.  93.33 
John  D.  Ryarczyk,  Patch  Grove  90.83 
Mott  &  Wood  Co.,  Wisconsin 

Rapids  90.33 

A.  Henriksen,  Whitewater,  R.  4  91.66 
Norman  Anderson,  Sheridan.  .  .93.66 

Elmer  R.  Schultz,  Arcadia  91.50 

C.  P.  Ofstun,  Steuben  94.00 

Wm.  Sieger,  Chaseburg  93.00 

Homer  E.  Tait,  Stanley  91.00 

A.  J.  Rivard,  Clear  Lake  91.33 

C.  G.  Aronson,  Emerald  91.66 

J.  H.  Grady,  E.  Barronett  91.33 

Chris.  J.  Bach,  Luck  93.00 

Robert  Moeberg,  Clear  Lake.  .  .91.66 

A.  G.  Speich,  Berlin,  R.  2  91.50 

Loyal  D.  Aller,  Tomah  90.50 

Robert  Erickson,  Amerv,  R.  4.  .94.00 
Elmer  F.  Patchin,  Ft.  Atkinson  90.66 
Martin  Van  Liere,  Delavan ....  93.00 
R.  W.  Butler,  Dover— Comp. .  .  93.33 
Carl  W.  Morck,  Alden— Comp.  92.16 

Art  Wendlandt,  Plymouth  90.16 

A.  L.  Peroutky,  Cambridge.  .  .  .91.50 
V.    J.    Anderson,    Litchfield — 

Comp  92.83 

Eugene  Guertin,  R.  No.  1,  Em- 
erald 91.00 


J.  G.  Coburn,  Roberts  90.00 

Wm.    M.    Thym,    R.    No.  5, 

Bloomer  91.33 

Julius  R.  Johnson,  Mt.  Sterling  90.83 

Hoie  Harrison,  Chetek  92.00 

W.  A.  Galstad.  Genoa— Comp.  .91.50 

Storage  Creamerv  Butter 
Elmer  F.  Erickson,  Luck,  R.  2.  .94.16 

J.  Gempeler  Co.,  Monroe  92.16 

Odin  Christenson,  Nelsonville ..  92.33 
Harrv  H.  Wurster,  Bloomington  91.33 

F.  J.  Mathews,  Deer  Park  91.33 

Louis  M.  Hansen,  Superior  94.50 

A.  J.  Rovcraft,  Chippewa  Falls.  .90.16 

W.  A.  Moves,  Ironton  92.16 

A.  M.  Newman,  Chetek  91.83 

N.  M.  Engebretson.  Scandinavia  94.00 
Maurice  Hansen,  Washburn.  .  .  .94.66 
Norman  Anderson,  Sheridan ...  92.66 

R.  C.  Cleaves,  Iola  92.66 

Chris  J.  Bach,  Luck  91.83 

Edwin  N.  Owen,  Fall  Creek  90.00 

Hubert  Bartel,   New  Holstein, 

R.  2  92.16 

Robt.  S.  Anderson,  Northland.  .93.16 
E.  F.  Patchin,  Fort  Atkinson.  .90.83 
Rudolph  J.  Else.  Johnson  Creek  92.50 
C.  G.  Siepert,  West  De  Pere. .  .  .93.83 
Andrew  J.  Swanberg,  Frederic.  .92.33 

Jos.  Stohlmever,  Potosi  91.16 

Walter  B.  Meyer,  Baraboo  90.16 

John  Rasmussen,  Wautoma.  .  .  .90.50 
Kuehnhold,  Frank,  Waupaca.  .91.16 
Norman  A.  Mavenschien,  Ban- 
gor 91.83 


Albert  Hoeffke.  Marshall.  93.83 

N.  George  Nelson,  Centuria.  .  .  .92.66 

Loval  D.  Aller,  Tomah  93.33 

Frank  H.  Mackie,  Grantsburg .  90.83 

A.  B.  Thoreson,  Grantsburg  90.83 

W.  H.  Zinter,  Ft.  Atkinson  91.33 

Carl  F.  Ofstun.  Steuben  92.83 

L.  E.  Palmerton,  Siren  91.00 

B.  J.  Lindvig,  Luck  93.33 

Oscar  Carlson.  Port  Wing  90.50 

Arthur  C.  Schultz,  Arcadia  90.33 

J.  A.  Betthauser.  Oakdale  90.16 

H.  K.  Hansen,  Caryville  90.00 

Peter  O.  Olson,  London  92.00 

S.  E.  Enoekson,  Siren,  R.  1  92.83 

Robt.  Moberg,  Clear  Lake  91.00 

Nick  Garlie,  Shell  Lake  91.16 

N.  Stenerson,  Franksville  92.33 

H.  E.  Drescher,  Prairie  du  Sac.  .90.16 
E.  A.  Danielson.  Grantsburg.  .  .92.33 
Carnation  Milk  Prod.  Co.,  Jeffer- 
son 92.83 

Merton  Dairy  Co.,  Merton  92.83 


TRADE  PURE  BRED  BULLS 
FOR  SCRUBS 

(Continued  from  page  3) 


Pure  Bred  Bulls  at  Show 

"The  purebred  bulls  that  are  to 
be  exchanged  for  the  scrubs  will  be 
assembled  at  the  National  Dairy 
Show  at  the  Minnesota  Fair  Grounds 
October  8th  to  15th,  where  they  will 
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THE  HOUSE  OF  SERVICE 


LEAD  IN  fGGS  BUTTER 
EWIS  EGBERT 


&S 


ERVICE 

ONS 


Reference: 

DAIRY  RECORD 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Reference: 
IRVING  NAT'L  BANK 


Union  High  Pressure 

"Viscolizer" 


No  Ice  Cream  or 
Milk  Plant  Com- 
plete Without 
this  Remarkable 
Machine. 

WRITE  FOR  CIRCULAR 

A.  H.  Barber 
Creamery  Supply  Co. 

2490-94  University  Avenue 

In  the  Midway  District.     Phone  Midway  5670 

ST.  PAUL,  MINN. 

Main  Office: 

300  W.  Austin  Avenue,  CHICAGO,  TJ.  S.  A. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


be  allotted  to  the  farmers  who  trade 
in  their  scrubs. 

"The  cows  of  Minnesota,  aver- 
aging 146  pounds  of  butterfat,  pro- 
duced $170,000,000  for  the  State  last 
year.  In  our  country,  which  holds 
the  record  for  the  United  States,  the 
average  was  140  pounds.  The  mini- 
mum yield  should  be  300  pounds, 
so  it  can  be  readily  seen  that  the 
dairy  production  in  this  state  could  be 
doubled  by  the  use  of  purebred  sires. 

"The  National  Dairy  Show  teaches 
the  use  of  400  to  500-  pound  butterfat 
producing  cows,  so  if  the  message  of 
this  big  agricultural,  educational  expo- 
sition, bringing  together  the  best  there 
is  in  all  branches  of  the  dairy  industry, 
is  properly  received,  dairying  agri- 
culture should  in  two  years'  time  add 
another  $170,000,000  to  the  buying 
power  of  the  state. 

A  Great  Opportunity 
"Never  before  have  the  farmers  of 
the  Northwest  had  such  an  opportu- 
nity to  improve  their  condition  as 
will  be  afforded  them  at  this  big 
educational  exposition.  The  choicest 
dairy  stock  in  the  United  States  will 
be  assembled  there  as  object  lessons 
in  animal  perfection.  The  most 
modern  equipment  used  in  the  farm 
dairy,  the  creamery,  the  cheese  fac- 
tory and  the  distribution  plant,  will 
be  shown.  People  from  all  over  the 
United  States  and  many  foreign 
countries  will  be  present.  This  great 
show  has  been  brought  right  to  our 
very  doors  and  the  farmer  of  the 
Northwest  who  does  not  take  advan- 
tage of  this  unprecedented  opportu- 
nity to  learn  how  to  improve  his  stock 
and  equipment,  and  thereby  increase 
his  earnings,  will  lose  a  chance  that 
never  may  be  presented  to  him  again." 


MEETING  AT  HENNIXG.  MINN 


To  Consider  Minnesota  Co-oper- 
ative Creameries'  Association. 


County  Agent  Geo.  W.  Benjamin 
of  Ottertail  county,  Minnesota,  an- 
nounces that  A.  J.  McGuire,  organ- 
ization manager  of  Minnesota  Co- 
operative Creameries'  Association,  has 
asked  for  a  meeting  of  the  directors 
of  the  co-operative  creameries  of 
Eastern  Ottertail  county,  to  be  held 
at  Henning,  Wednesday,  September 
14th.  "It  is  hoped,"  says  Mr.  Benja- 
min, "that  all  creameries  will  be 
represented,  and  if  possible,  that  the 
full  board  will  attend." 


The  Aim  of  Industry 


To  produce  at  a  profit  is  the  aim  of  industry. 

There  are  profits  also  to  be  realized  from  many  pre- 
ventable losses  of  milk  quality  which  often  occur  in 
dairies,  creameries  and  cheese  factories. 

Many  of  these  losses  are  easily  eliminated  when  the 
distinctive,  safe,  sanitary  cleanliness  which  follows  the 
use  of 

r*a  iryman 's 


is  the  practice  in  the  dairy. 

For  eighteen  years  this  cleanser  has  been  saving 
money  for  the  dairy  industry  and  for  this  fact  thou- 
sands of  users  have  come  to  regard  Wyandotte  Dairy- 
man's Cleaner  and  Cleanser  as  the  standard  of  depen- 
dable, uniform  and  economical  dairy  sanitation. 

These  extra  profits  are  for  you  too. 

Place  your  order  with  your  supply  house  and  our 
positive  guarantee  will  insure  you  profitable  cleanliness 
or  the  trial  will  cost  you  nothing. 

It  cleans  clean. 


Indian  in  Circle 


Tell  your  friends  and  neighbors  you  are  going  to  the 

National  Dairy  Show,  Oct.  8  to  15,  1921 

Minnesota  State  Fair  Grounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


Qppc)ftunitieg 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
Special  Department  —  Creameries  and  Milk  Pre- 
dicts Cm.  Audit  Systems  and  Income  Tax  Serrice. 
St  Paul—Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis—Wilmac  Bldg 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Position  Wanted  as  second  man  in  a 
large  creamery:  good  reference;  honest  and 
clean:  state  salary  in  first  letter.  Waino 
Hendrickson,  Route  4,  Box  118,  Frazee, 
Minn.  9-21 


For  Sale  at  a  sacrifice,  best  local  cream- 
ery and  produce  business  in  South  Dakotn; 
new  brick  building;  good  machinery;  almost 
unlimited  territory:  real  opportunity  for 
man  with  some  capital:  don't  write  unless 
you  mean  business.  Address  2763,  Dairy 
Record,  St.  Paul,  Minn.  9-21 

For  Sale — A  fine  established  creamery 
and  produce  business  on  main  line  and 
junction  point  of  good  railroad;  now  doing  a 
good  profitable  bxisiness.  but  good  reason 
for  selling,  and  wonderful  opportunity  for 
the  buyer.  If  interested  write  2765,  Dairy 
Record,  St.  Paul,  Minn.  9-14 

Would  Like  to  Buy  or  Rent  good 
paying  creamery;  write  me  what  you  have 
to  offer.  Address  W.  J.  Buchmiller,  West- 
boro.  Wis.      •  8-10tf 

Wanted,  Buttermaker — One  with  prac- 
tical experience  in  handling  milk  and  cream 
for  market  preferred;  must  have  some  ready 
cash  to  take  part  interest  in  the  business; 
we  are  putting  up  milk  and  cream  for  retail 
trade  on  a  large  scale,  also  manufacturing 
butter  and  ice  cream;  plant  is  right  up  to 
date  and  equipped  with  latest  machinery; 
a  good  chance  for  a  good  live  wire  who 
wants  to  get  in  on  the  ground  floor  and  not 
afraid  to  work;  will  sell  all  or  part;  do  not 
answer  this  unless  you  mean  business. 
Address  2766,  Dairy  Record,  St.  Paul, 
Minn.  9-7 


]^clvii\crg&§\ipp]ics 


Creamerymen — Use  our  modern  Loose 
Leaf  Creamery  Bookkeeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade. 
New  Prague,  Minn.  10-14 

For  Sale — No.  9  Perfection  churn;  in 
good  condition;  will  sell  cheap.  Dairy 
Supply  Company,  Minneapolis,  Minn.  9-7 

One  300-^allon  Jensen  Ripener,  22- 
inch  coil:  in  good  condition:  at  a  very  low 
price.    Albert  Andersen,  Erskine,  Minn.  9-7 


Electric  Motors  bought,  sold,  repaired1 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Blackmer-Mermaid  Pumps — No.  2' 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery. 
Bessemer,  Mich.  7-27  tf" 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LTJNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


.Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  This  Paper. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Bairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale — Having  ceased  to  operate  the 
Eden  Creamery  Company,  will  sell  equip- 
ments and  supplies  at  a  bargain;  write  for 
price  list.  Address  Eden  Creamery  Com- 
pany, Eden,  S.  D.  9-7 


2* 


CON  VENTI  ON  S, MEETINGS, 
SCORING  CONTESTS,ETC( 

South  Dakota  State  Fair — Huron, 
September  12th  to  17th. 

Northern  Wisconsin  State  Fair,  Chip- 
pewa Falls,  September  12th  to  16th;  entry 
date  for  butter  and  cheese,  September  12th. 
Robert  Carswell,  Superintendent  Dairy 
Department. 

Polk  County  (Wis.)  Butter  and 
Cheese  Makers'  Association — Scoring 
contest  at  Polk  County  Fair,  St.  Croix 
Falls,  Wis.,  September  13th  to  16th,  entry 
date,  September  13th;  Butter  and  Cheese 
Makers'  Day,  September  15th.  B.  J. 
Lindvig,  Luck,  secretary. 

National  Dairy  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Butter  makers' 
Ass'n — Convention,  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary. 

Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 

Milaca,  Minn. — Farmers  Co-oper- 
ative Creamery  has  incorporated. 
Capital  stock,  $75,000.  Shares  $75 
each.  General  creamery  business. 
Oscar  Thilquist,  T.  D.  Rowland,  N.  C. 
Nelson,  Chas.  Neilig,  all  of  Milaca. 

Appleton,  Wis. — The  Simon  Cheese 
Company  of  Appleton  Junction,  has 
bought  the  Armour  property  at  Mer- 
rill, which  it  will  use  as  a  branch  fac- 
tory in  supplying  its  trade  at  La 
Crosse,   St.   Paul  and  Minneapolis. 


Why  Worry! 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 


506  W.  Central 
Avenue 


Creamery  Engineers 


C.  W.  KAMPHER,  Engineer 


Phone  Forest  7598 


SAINT  PAUL 
MINNESOTA 


MAX  BEVTOW,  Designer 
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W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


" CENTRALIZED  CARLOTS" 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record 


Aug 

29 

30 

31 

1 

2 

3 

Score 

94 

93 

39' 

39* 

92 

39' 

39* 

39 

39 ' 

38} 

38} 

91 

38 

38 

37 

37 

37} 

37} 

90 

36  \ 

36} 

35} 

35} 

36} 

36} 

89 

355 

35} 

34} 

34} 

35 

35 

88 

34 

34 

33 

33 

33} 

33} 

87 
86 

32} 

32} 

32 

32 

85 

The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LELEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co, 


The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,Minneapolis/Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese  "ISSSSLEr  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


91 

90 

36j 

36^36i 

351 
341 

35J 

36 ' 

36' 

89 

35 

35} 

35} 

88 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

29 

30 

31 

1 

2 

3 

Score 

94 

93 

421 

411 

41} 

41} 

41} 

41} 

92 

411 

401 

401 

40} 

40} 

40} 

91 

401 

391 
381 

39} 

39} 

39} 

39} 

90 

39 

38} 

38} 

38} 

38} 

89 

381 

371 

37} 

37} 

37} 

37} 

88 

371 

361 

36} 

36} 

36} 

36} 

87 

36 

35 

35} 

35} 

35 

35 

86 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

29 

30 

31 

1 

2 

3 

Score 

94 

93 

42* 

t2 

42* 

42" 

92 

42} 

42' 

41 

41 

41 

41 

91 

41} 

41 

40 

40 

40 

40 

90 

40 

40 

39 

39 

39 

39 

89 

39 

39 

38 

38 

38 

38 

88 

38 

38 

37 

37 

37 

37 

87 

37 

37 

36 

36 

36 

36 

86 

85 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Aug. 

29 

30 

31 

1 

0 

3 

Score 

94 

43} 

42} 

42} 

42} 

42} 

42} 

93 

42} 

41} 

41} 

41} 

41} 

41} 

92 

41} 

40} 

40} 

40} 

40} 

40} 

91 

40} 

39} 

39} 

39} 

39} 

39} 

90 

39} 

38} 

38} 

38} 

38} 

38} 

89 

38 

37 

37 

37 

37 

37 

88 

37 

36 

36 

36 

36 

36 

87 

36 

35 

35 

35 

35 

35 

86 

85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Sept.  2 

Week  End 
Aug.  27 

Since 
Jan  1,  1921 

New  York. . . 
Boston  

62,8(57 
74,726 
25,318 
16,779 

68,644 
74,470 
25.865 
18.194 

1,887  314 
1,944,217 
737,755 
541,315 

Philadelphia . 

Total  

179,690 

187,173 

5,110.601 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  2nd 

Cities 

In 

Out 

On  Hand 

New  York. . . 

816.882 
1.454.260 
810,386 
347.100 

787,283 
414.940 
512,668 
302,475 

26,739.076 
15.013,610 
11,871.018 
3.573,880 

Philadelphia. 

Total  

3,428,628  '2,017,366 

57,197,584 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Aug.  29  

27,506 

60,646 

17,221 

10,869 

Ang.  30  

32,517 

.61,693 

19,674 

12,677 

Aug.  31  

30,633 

63,202 

19,248 

12,033 

Sept.  1  

30,948 

67,919 

19,034 

11,353 

Sept.  2  

29,621 

67,362 

17.972 

10,803 

Sept.  3  

31,427 

62,537 

18,719 

11,588 

WEEKLY'  BUTTER  MARKET  REVIEW 
WEEK  OF  AUG.  27th  TO  SEPT.  2nd, 
INCLUSIVE 


Butter  Markets  Show  Unsettled  Tone 
After  a  fairly  firm  opening,  following  the 
sharp  recovery  in  butter  prices  late  last 
week,  the  market  developed  an  unsettled 
and  hesitant  tone  which  was  expressed  in 
lower  prices  on  Tuesday  and  Wednesday. 
Eastern  markets  appeared  weakest,  due 
chiefly  to  heavier  arrivals  of  medium  and 
undergrades  butter.  A  part  at  least  of  this 
increased  supply  of  butter  was  made  up  of 
carlots  of  Creamery  and  Centralized  that 
were  purchased  during  last  week's  advance 
on  the  Chicago  market,  and  its  shipment 
East  caused  about  an  equal  amount  of 
shortage  at  Chicago  as  it  did  a  surplus  at 
New  York,  Philadelphia  and  Boston. 
Comparative  figures  of  receipts  on  the 
Bureau's  daily  reports  point  to  just  such  a 
conclusion  and  the  action  of  the  markets 
back  it  up.  The  four  markets  totals  for 
the  week  appear  about  the  same  as  for 
last  week.    The  chief  trouble  during  the 
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week  has  been  to  clear  undergrades.  Offer- 
ings of  these  lots  were  pressed  for  sale  at 
considerably  lower  prices  and  many  receiv- 
ers have  had  to  store  because  there  was  no 
outlet  afforded  them.  Centralized  cars 
were  offered  down  to  37-38c  for  the  90 
grade,  and  35J-36C  at  New  York,  with 
movement  rather  slow. 

Western  Sentiment  Tends  Firmer 
The  Chicago  market  turned  firmer  and 
made  some  advance  on  Friday,  chiefly 
because  of  a  shortage  in  offerings  of  the 
better  grades  of  butter.  The  warmer 
weather  and  reported  heat  and  lack  of 
rain  in  some  producing  sections,  notably, 
the  southwestern  centralizer  section,  has 
also  created  ar  moderately  bullish  sentiment 
in  regard  to  the  future.  Quality  is  not  as 
good  as  it  was,  and  indications  are  that 
production  figures  for  the  current  week  will 
show  quite  a  shrinkage,  which  may  make  a 
difference  marketwise  in  the  course  of 
another  week.  Trade,  on  the  other  hand, 
is  apt  to  be  moderate  until  after  Labor  Day, 
and  next  Tuesday  the  markets  may  see 
some  accumulation  so  actual  buyers  of 
butter  are  inclined  to  wait  and  operate  with 
caution.  Consumption  is  holding  very  well 
and  retail  prices  are  on  a  reasonable  basis 
according  to  reports  from  various  markets. 
Storage  Butter  Quiet 
With  the  markets  well  supplied  with 
fresh  butter  there  has  been  only  a  very 
moderate  demand  for  storage  butter. 
Prices  are  not  very  well  defined  but  are 
placed  at  close  to  current  prices  for  fresh 
goods.  The  holdings  in  storage  continue 
to  show  a  moderate  gain  and  a  gradual 
reduction  of  the  amount  of  shortage  as 
compared  with  last  year. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


(Commercial  List  and  Price  Current) 

Mon.,  Aug.  29 — Extras  41£ 

Tues.,  Aug.  30 — Extras  41 

Wed.,  Aug.  31— Extras  41 

Fri.,     Sept.    2 — Extras  41 

Sept.  2nd. — Receipts,  2,797  tubs.  The 
week  is  going  out  with  no  important  change 
in  this  market.  There  is  a  fair  jobbing 
demand  for  fine  Creamery  and  prices  are 
steadily  maintained  on  a  basis  of  41c  for 
92  score  Extras,  with  some  of  the  very 
high-scoring  marks  commanding  the  usual 
premiums.  Supplies  are  mostly  of  goods 
that  are  below  Extra  in  quality,  and  these 
are  dull  and  unsettled,  under  general 
pressure  to  sell.  Ladles  and  packing  stock 
are  in  small  supply  and  firm. 

Creamery,  Extra,  92  score   @41 

Extra  Firsts,  91  score   @38 

Creamery,  Firsts,  88  @90  score. .  .  .35  @37 
Creamery,  Seconds,  83  @87  score.  .32  @34 


jjosfon  _ 


Tubs 

Receipts  for  7 

days   27,951 

Last  Week   33,848 

Same  week.  '20..  29,421 


Boxes 


Pounds 


3,750  1,826,061 
2,060  2,369.373 
3,300  1.707,381 
Since  May  1. '21  604,284  62,184  37,870,074 
Same  time, '20..  .623,448  72,780  37,778,361 

The  local  butter  market  has  been  more 
or  less  unsettled  during  the  past  week,  in 
sympathy  with  other  large  distributing 
centers.  Receipts  have  been  fairly  liberal 
for  the  season,  and  while  strictly  high 
grade  butter  has  been  comparatively  short, 
other  grades  have  been  offered  freely,  and 
in  some  cases  at  least,  moderate  concessions, 
in  order  to  keep  floors  clearer.  Conditions 
for  production,  according  to  general  reports, 
continue  very  favorable,  both  as  regards 
quantity  and  quality.  Earlier  in  the  week 
under  review  some  weakness  developed, 
though  it  was  short  lived,  as  many  retailers 
and  jobbers  who  were  short  of  supplies 
undoubtedly  took  advantage  of  the  occasion 
to  replenish  their  needs.  Buyers  are 
exercising  caution,  however,  and  appear 
to   be  unwilling   to   make  any  material 


HENNEBERGER  SERVICE-PROMPT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank.  N.  Y. ;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1815 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs  , 


.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 


Aetna  national  Dins       mpm  .        Oa.        XT  tt       .     zizo  uupoxu  Ave.  r 

FideUty  Trust  Company  147  Keafle    bt.,  JNeW  XOfK    Minneapolis,  Minn 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELHHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 

Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LDPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


KttabKshed  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

Youwm  "EVENTUALLY"  WhyNo' 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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Commitments  until  the  market  becomes 
more  settled.  At  the  close  41 }  appears 
to  be  about  the  top  on  Creamery  Extras, 
with  Creamery  Firsts  quoted  at  37  to  40c, 
and  Creamery  Seconds  at  35 \  to  36 }c. 

Mottled  butter  is  subject  to  a  discount 
of  2  to  4c  from  regular  quotations. 

Creamery,  Extras,  per  pound.  .  .  .411  © 

Creamery,  Firsts  37  fe40 

Creamery,  Seconds  351  6  361 

Sept.  3rd. — Butter  market  unsettled; 
Ash  Extras,  41c:  Creamery  Firsts,  37  <&40c; 
Seconds,  35@36c;  Assorted  Extras,  in 
Spruce,  42  (2,43c. 


(From   the  Daily  Trade  Bulletin) 


Mon.,  Aul 
Tues.,  Aug.  30. 
Wed.,  Aug.  31  . 
Thu.,   Sept.  1. 
Fri.,     Sept.  2. . 
Sat.,    Sept.  3.  , 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

.  .  381 

371 

35! 

.  .  39 

38 

36} 

.  .  38 

37 

34J 

.  .  38 

37 

35} 

.  .  381 

371 
371 

36 

.  .  381 

36 

Receipts  Tubs 
May  1,  1921.  to  Sept.  3,  1921.  .  .  .1.273.952 
May  1,  1920.  to  Sept.  4.  1920.  .  .  .1.227,533 
May  1.  1919.  to  Sept.  6,  1919.  .  .  .  1.379.854 
May  1,  1918,  to  Sept.  7,  1918.  .  .  .1,111,182 

•  Sept.  3rd. — Market  was  quiet  but  steady, 
and  prices  held  without  change.  There 
was  no  session  of  the  Mercantile  Exchange. 

The  local  butter  market  continues  with 
a  steady  tone,  but  trade  more  or  less  quiet 
today  on  account  of  the  Exchange  being 
closed,  and  due  to  this  former  levels  held 
as  dealers  were  indifferent  to  price  revisions. 
Buyers  displayed  no  anxiety  for  offerings, 
inclined  to  wait  for  next  trading  day  before 
doing  anything  definitely.  News  scarce, 
but  some  dealers  reported  increased  outside 
orders.  It  was  reported  that  interests  in 
Texas  were  making  bids  for  our  stock,  but 
as  yet  no  real  business  worked.  Receipts 
locally  showed  an  increase,  and  dealers 
report  sufficient  stocks  on  hand.  Trade  in 
general  indifferent  to  declare  themselves 
today  and  all  told  it  was  the  usual  develop- 
ment previous  to  a  two-day  holiday.  Many 
of  the  regular  trade  were  off  the  market. 

Extras  in  fresh  Creameries  were  in  mod- 
erate supply  and  demand  moderately 
active,  both  locally  and  outside.  There  was 
a  moderate  call  prevalent  and  sales  possible 
at  the  quoted  figure. 

Centralized,  that  is.  Standards,  of  90 
score  or  better,  full  cars,  quotably,  36c. 
Very  little  doing  today  on  account  of  closed 
Exchange.  Tone  apparently  easy  from  the 
way  dealers  were  offering  cars  late  yester- 


Read 
This 
One 


Lowry,  Minn.,  August  23,  1921. 

Westerlin  &  Campbell  Company, 

St.  Paul,  Minn. 
Gentlemen: 

In  regard  to  the  York  Ice  Machine  which  has  been  installed  in  this 
creamery,  will  say  that  it  has  given  entire  satisfaction. 

The  average  running  time  of  the  machine  is  from  three  to  four 
hours  per  day.  While  we  are  pasteurizing  and  cooling  the  cream,  the 
machine  is  in  operation,  and  same  while  churning,  so  the  expense  is 
cut  to  the  very  lowest  minimum. 

We  are  confident  that  the  machine  has  been  the  result  in  yielding 
better  returns  in  the  finished  product,  plus  the  cost  of  labor  saved 
in  the  creamery. 

Wishing  you  continued  success,  we  remain, 
Yours  cordially, 

Lowry  Co-operative  Creamery  Company, 

P.  O.  Johnson,  Operator. 

Westerlin  &  Campbell  Co, 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J. ; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


day.  However,  while  they  were  offering 
graded  stock  at  the  quoted  figure,  none 
cared  to  shade  asking  price.  More  cars 
around  to  be  had,  but  hard  to  buy  below 
quotation,  in  fact,  fancy  cars,  suitable  for 
shipment  elsewhere,  held  for  premiums. 
The  89  scores  were  salable  at  35  ^35Jc  late 
yesterday  and  this  the  quotable  market. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or 
highest  scores  sell  the  most  readily,  but 
underscores  are  selling  slowly  owing  to  poor 
quality  on  account  of  warmer  weather. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery   Extras — 92  scores,  see 

remarks  »   ©38} 

Higher  scoring  lots  command  a 
premium. 

Firsts,  91  scores,  short  lines   @37  J 

Firsts.  88  to  90  scores  33  @36 

•    Seconds.  83  to  87  scores  30  ©31} 

Centralized — Standards  (meaning 
Centralized)  90  scores  and  better, 

full  cars,  fresh   ©36 

Full  cars,  89  scores  :  35  ©35} 

Cheese 

Cheddars  18}  ©18} 

Twins  18}  ©18} 

White  18}  ©19 

Daisies,  Double  •.  .  .  .  .18}  ©19 

Single  18}  ©19 

Longhorns  19}  ©19} 

Young  Americas   @19 

Squares   ©21 

Special  Lines — 

Swiss,  Block  23  J  ©24 

Limburger  18  ©18} 

Brick,  Fancy  19  ©19} 

Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 


(From  the  Producer's  Price  Current) 

Higher  Extras  Firsts 

Than  Ex.  92  Score  90-91 

Mon  Aug  29.   42  ©42}  41}  ©41}  39  ©40} 

Tues  Aug  30.   41  ©41}  40    ©40}  38}  @39} 

\VedAug31.   41  ©41}  40   ©40}  38  ©39} 

Thu  Septl..  41  ©41}  40   ©40}  38  ©39} 

Fri    Sept  2.  .  41  ©41}  40   ©40}  38  ©39} 

Sat    Sept3.  .  41  ©41}  40   ©40}  38  ©39} 

Receipts  Pkgs. 

For  week  5  days   64,265 

Last  week,  6  days   71,792 

Same  week  last  year   51,673 

Since  May  1  1,291,163 

Same  time  last  year  1,060,679 

Exports  for  week  

Lbs. 

Exports  for  June   307,769 

Exports,  May  1st  to  June  30th..  .  535,532 
Imports  for  week  

Sept.  3rd. — As  was  expected  we  have  had 
very  full  receipts  again  this  week.  Ship- 
ments from  regular  creameries  have  in  some 
cases  shown  an  increase,  and  a  great  deal 
of  centralized  butter  has  been  crowded  on 
the  market,  not  only  direct  shipments  from 
the  manufacturers  but  large  blocks  of 
purchased  goods  from  other  markets. 
General  trade  has  been  rather  sluggish, 
which  is  usually  the  case  with  the  closing 
days  of  August.  Jobbers  have  found  no 
inducement  to  operate  beyond  the  needs 
of  the  moment,  and  other  buyers  saw 
nothing  in  the  present  situation  that 
encouraged  any  speculative  purchase.  Un- 
doubtedly consumption  is  at  the  low  point 
of  the  summer.  With  business  moving  so 
slowly  receivers  had  considerable  surplus 
stock  and  enough  of  them  were  anxious  to 
sell  to  cause  somewhat  weaker  prices  during 
the  early  part  of  the  week.    The  drop  to 

40  @40}c  for  Creamery  Extras  was  prob- 
ably necessary  under  the  conditions  pre- 
vailing, but  a  peg  was  put  in  there  and 
most  operators  think  that  it  will  hold. 
Next  week  our  people  will  begin  to  return 
from  summer  resorts,  and  the  local  demand 
should  improve  steadily  for  awhile.  At 
the  same  time  the  fall  production  is  exceed- 
ingly promising  and  we  should  have  plenty 
of  butter  in  September. 

Opening  prices  for  fresh  Creamerv  were 

41  ©41  }C  for  Extras,  and  42  (5  42  }c  for  the 
higher  scoring,  but  the  market  developed 
an  easier  feeling  on  Monday  and  dropped 
lc  on  Tuesday.  Since  then  there  has  been 
no  quotable  change  though  the  tone  has 
varied  a  little  from  day  to  day.  At  the 
close  quite  a  number  of  Extras  are  still 
selling  at  40c,  mostly  to  close  buyers,  but 
good  sized  lines  of  inspected  butter  are 
selling  at  40}  ©40  }c  frequently  enough  to 
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ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vlce-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mftr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


159  W.  South 
Water  Street 


4br  fifty  years — 

'    WAYNE  &  LOW,  Inc. 

have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

4flTheir  FACILITIES  are  unexcelled— their  capital  is  ample— their  RESPONSIBILITY  is  unquestioned. 
4[ Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    <flGet  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


retain  the  quotation.  In  fact,  while  the 
general  trade  remains  quiet,  the  tone  is 
perhaps  a  little  steadier.  Exchange  closed 
today  and  very  little  new  business  reported, 
but  most  operators  are  banking  on  a  better 
demand  next  week.  For  the  higher  scoring 
marks — 93  to  94  points — 41@41Jc  is 
obtained,  the  outside  figure  mainly  to 
regular  customers  and  for  superlative 
quality.  Butter  has  continued  to  run  very 
good  though  some  lots  have  shown  effects 
of  heat.  Firsts  are  ruling  slow  and  prices 
somewhat  irregular,  sales  ranging  from  36c 
for  88  score  up  to  39  @39^c  for  91  score. 
Seconds  declined  at  34  @351c  early  in  the 
week  and  are  working  out  very  slowly  on 
that  basis  with  the  outside  figure  quite 
extreme.  Heavy  arrivals  of  Centralized 
butter  and  under  quite  strong  pressure  to 
sell,  prices  dropped  nearly  lc.  Receivers 
express  a  little  more  confidence  at  the  close 
but  the  sales  reported  are  mostly  at  36c 
for  cars  of  88  score,  36 \  @37c  for  89  score, 
outside  figure  full  high,  and  38c  is  generally 
asked  for  cars  of  full  90  score.  Several 
cars  of  86  to  87  score  have  sold  at  35  @35Jc. 
Choice  and  fancy  grades  of  unsalted  had  a 
moderate  inquiry  at  1  @2c  above  corres- 
ponding qualities  of  salted,  but  the  market 
is  heavily  over-stocked  with  all  other  grades 
and  prices  are  largely  a  matter  of  nego- 
tiation. Our  outside  figures  are  very 
difficult  to  reach. 

Creamery — 

Higher  scoring  than  Extras  41  @41| 

Extras,  92  score.  .  :  40  @40£ 

Firsts,  90  to  91  score  38  @39^ 

Firsts.  88  to  89  score  36  @37J 

Seconds,  83  to  87  score  34  @35* 

Ldwer  grades  32  @33i 

Centralized,  cars,  90  score  37^  (5(38 

Centralized,  cars,  89  score  36  \  @37 

Centralized,  cars,  88  score  36   @ .  .  . 

Centralized,  cars,  86  to  87  score.  .35  @35J 

Unsalted,  higher  than  Extras  42  \  @43$ 

Unsalted,  Extras,  92  score  41  i  @42 

Unsalted.  Firsts,  90  @91  score.  .  .  .38^  @40* 
Unsalted,  Firsts,  88  @89  score. .  .  .36*  @38 

Unsalted,  Seconds  34  @36 

Unsalted,  lower  grades  32   ©33 } 


fWinneapolis^ 

Ij^JMTrER "MARKET^ 

Creamery  Specials 

Mon.,  Aug.  29  37 

Tues.,  Aug.  30  37 

Wed..  Aug.  31  37 

Thu.,  Sept.  1  37 

Fri.,     Sept.  2  37 

Sat..    Sept.  3  37 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Aug.  29th. — On  the 
Wisconsin  Cheese  Exchange  today,  4,840 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  150  Twins  at  175c  140  at 
17^c;  2,500  Daisies  at  18Jc,  500  at  18Jc; 
100  Double  Daisies  at  17 \c\  650  cases 
Longhorns  at  17  Jc,  and  800  boxes  Square 
Prints  at  18c. — A.  C.  Erbstoeszer,  Auc- 
tioneer. 


Fairmont,  Minn. — Kramer  Hatch- 
ery Company  has  incorporated.  Cap- 
ital stock,  $50,000.  Shares.  $100 
each.  Poultry  raising,  etc.  Michael 
Kramer,  Henry  J.  Kramer,  Mar- 
guerite C.  Kramer,  all  of  Fairmont. 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="T7te  House  of  Service"  - 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la. ;  The 
Dairy  Record,  St.  Paul,  Minn. ;  All  Commercial  Agencies. 
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Walter  L.  Olson,  Dallas,  Wis.,  is 
now  with  the  creamery  at  Blooming- 
ton,  that  state. 

Charles  Soley,  manager  of  the 
Independence  (Lyndale)  co-operative 
creamery,  near  Maple  Plain,  Minn., 
was  in  St.  Paul  last  week. 

C.  H.  Wood  writes  from  Los  Ange- 
les, that  California  is  "sure  no 
country  for  a  man  who  expects  to 
make  a  living  in  the  creamery  busi- 
ness."  He  is  going  to  Flandreau,  S.  D. 

Miss  Anne  Hendrickson,  of  the 
western  office  of  the  American  Stores 
Co.,  304  Metropolitan  Bank  Bldg., 
St.  Paul,  was  married  August  31st 
to  Lee  McGuire,  and  the  creamery 
men  calling  on  Mr.  Simmons  will  see 
her  there  no  more.  They  all  send 
best  wishes. 

Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
addresses  the  past  week  are:  R.  L. 
Alderson,  Plainfield  to  Perry.  la.; 
G.  W.  Messner,  Whitewater  to  Janes- 
ville,  Wis.;  E.  C.  Ward,  Fargo  to 
Devils  Lake,  N.  D.;  S.  E.  Enockson, 
Siren  to  Grantsburg,  Wis. 

Ernest  Greenwood,  county  agent 
at  Forman,  N.  D.,  passed  through 
St.  Paul  last  week  with  a  car  of  grade 
Holsteins,  bought  in  Wisconsin  for 
farmers  in  his  county.  The  dairy 
business  is  increasing,  said  Mr.  Green- 
wood, speaking  of  his  territory,  and 
good  creamery  man  as  he  is  used  to, 
he  is  helping  the  movement  along  to 
the  best  of  his  ability. 


GUST  KNUDSON,  ARMSTRONG, 
FIRST 


At  Freeborn  Co.  (Minn.),  Fair. 


Albert  Lea,  Minn. — Gust  Knudson, 
Armstrong,  had  the  best  butter  exhib- 
ited at  the  county  fair  here.  Every 
creamery  in  the  county  entered  the 
contest,  the  butter  being  displayed  in 
the  new  refrigerator  in  Floral  Hall 
on  the  fair  grounds. 

A  feature  of  the  display  was  a  very 
attractive  sign  with  the  wording, 
"There  is  no  substitute  for  butter." 
The  letters  were  made  of  butter  on  a 
background  of  butter  granules.  The 
display  was  made  by  the  State 
Creamery. 

James  Rasmussen  was  superin- 
tendent of  the  butter  exhibit,  and 
O.  A.  Storvick  acted  as  judge.  The 
scores  follow: 

Butter  Scores 

Gust  Knudson.  Armstrong  95} 

H.  H.  Jensen,  Clarks  Grove  95* 

Frank  Pendergast,  .Walters  95j 

James  Jensen,  Oakland  95 

Peter  Kvale,  Emmons  95 

Julius  Ramsey,  Glenville  95 

Bert  Jenson,  Oakland  95 

E.    O.    Prestegaard,  Northwood, 

Iowa  95 

O.  J.  Hoium,  Lansing  ,  ...  .95 

Xels  C.  Anderson,  Summer  Valley  95 

H.  A.  Hendrix.  Lyle  95 

Sam  Anderson  Hayward  94| 

Otto  Olson,  Kiester  94 \ 

Fred  Peterson.  Manchester  94 \ 

Albert  Lea  Milk  Co.,  Albert  Lea.  .94| 

J.  C.  Buley.  Gordonsville  94  £ 

E.  Anderson,  Myrtle  94£ 

Geo.  Heine,  Conger  94? 

Carl  Morck,  Alden  94| 

Hans  Hensel,   Newry  Creamery, 

Blooming  Prairie  94  5 


A.  J.  Anderson,  Otisco  94 

Harvey  Folie,  Albert  Lea  94 

C.  O.  Johnson,  Easton  94 

H.  L.  Johnson,  Albert  Lea  94 

Ferd  Jacobson,  Ellendale  94 

E.  J.  Anderson,  Hartland  ,93| 

Fred  Jorgenson,  Freeborn  93  \ 

Geo.  Reyerson,  Twin  Lakes  93  § 

G.  W.  Simes,  Rose  Creek  93  £ 

A.  E.  Groth,  Albert  Lea  93 

E.  L.  Wulff.  London  92  § 

V.  J.  Cofoed,  Alden  92 £ 

Herman  Christenson,  Delevan.  .  .  .92 

J.  S.  Puchta,  Austin  92 

Wm.  C.  Johnso  ,  Poplar  Grove.  .  .92 
Geo.  Peterson,  Geneva  91  \ 


BUTTER  SCORES 


At  Todd  Co.  (Minn.)  Fair. 


At  the  recent  Todd  county  fair  at 
Long  Prairie,  Minn.,  there  was  a 
butter  exhibit,  scored  by  T.  Mc- 
Carthy and  Geo.  W.  Hagberg,  of  the 
dairy  and  food  department.  The 
scores  were  as  follows,  according  to 
the  Long  Prairie  Leader: 

Anton  Baltes,  Long  Prairie  94  \ 

John  Kielty,  Swanville  94i 

John  Pierson.  Bertha  94 

Fred  Beck,  Round  Prairie  93  £ 

John  Erickson,  Revnolds  93 \ 

O.  M.  Lerfald,  Clotho  93£ 

J.  Orbeck,  West  Union  93 

Wm.  Holtberg,  Little  Sauk  93 

Joe  Hansen,  Clarissa  92? 

Ives  Davies,  Burtrum  92 

Carl  Person,  Osakis  92 

John  Nathe,  Browerville  91  j 


THE  ROAD  TO  BETTER 
MARKETING 


A  New  Wisconsin  Bulletin. 


"The  Road  to  Better  Marketing" 
is  the  title  of  a  bulletin  just  issued 
as  Circular  136  by  the  Extension 
Service  of  the  Wisconsin  College  of 
Agriculture.  Its  author  is  Theodore 
Macklin.  The  bulletin,  besides  being 
a  discussion  of  marketing  problems 
especially  as  related  to  the  fluctuation 
in  production  sets  forth  the  plan 
formulated  by  recent  conferences  in 
Wisconsin  for  the  co-operative  mar- 
keting of  purebred  livestock,  meat 
animals,  cheese,  butter,  milk,  pota- 
toes, canning  peas,  wool  and  sugar 
beets. 

All  these  undertakings  have  points 
of  common  interest,  the  bulletin 
shows.  It  states  that  by  federated 
local  organizations  it  will  be  possible 
to  feed  the  markets  regularly  and 
stabilize  prices,  a  marketing  system 
of  needed  size  being  created  by: 

"Building  up  adequate  financing 
arrangements; 

"Storing  seasonal  surplus  for  sale 
in  deficit  producing  periods; 

"Obtaining  adequate  supply  and 
demand  facts  concerning  markets 
the  country  over; 

"Providing  necessary  and  adequate 
connections  through  which  products 
may  be  sold  constantly; 

"Advertising  to  expand  markets 
and  to  create  or  engage  the  stable 
consumer  demand; 

"Placing  adequate  premiums  upon 
quality  production  to  guarantee  con- 
sumers a  supply  of  what  they  want, 
and  farmers  the  best  obtainable 
returns  for  their  efforts." 


Elkport,  la. — The  Elkport  cheese 
factory  re-opened  September  1st  after 
being  closed  down  for  some  time. 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights   and   pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 

References: 

F.  C.  DIEDRICH,  Albert  Lea,  Minn.  Fidelity  Trust  Co.,  N.  Y 

Representative  Columbia  Bank,  or  Your  Own  Banker 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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SEPTEMBER  21st  TO 
OCTOBER  1st 


Entrance  Period  for  Butter  and 
Cheese  Exhibits,  National 
Dairy  Show. 


Butter  and  cheese  entries  for  the 
National    Dairy    Show   must  reach 
•    Booth  &  Company,  St.  Paul,  Minn., 
between  September  21st  and  October 
1st. 

There  will  be  a  whole  milk  and  a 
hand  separator  class  for  creamery 
butter,  and  a  class  for  each  kind  of 
eheese. 

Prizes  and  Diplomas 
A  Gold  Medal  or  Trophy  will  be 
awarded  to  the  highest  scoring  entry 
in  each  class.  A  silver  and  a  bronze 
medal  respectively,  will  be  awarded 
to  the  highest  scoring  entry  from  each 
state,  providing  the  scores  are  not 
under  93.  Diplomas  will  be  given  all 
entries  scoring  93  or  over,  on  which 
no  medal  is  awarded. 

All  entries  must  be  shipped  express 
prepaid.  An  entry  fee  of  $2.00  will 
be  charged  and  must  accompany  each 
entry.  Four  admission  tickets  to 
the  Show  will  be  given  each  exhibitor 
on  each  entry.  All  entries  will  be 
sold  at  the  close  of  the  Show,  unless 
the  exhibitor  prefers  to  have  his  entry 
returned  at  his  expense.  Proceeds  of 
such  sale  will  be  remitted  to  exhibitor 
after  deducting  any  entry  charge  or 
express  charge  that  may  stand  against 
the  exhibit. 

Dairy  Show  Office 
Creamery  and  cheese  factory  oper- 
ators who  have  failed  to  receive  entry 
blanks,  shipping  tags  and  complete 
set  of  rules,  are  cordially  invited  to 
write  at  once  to  National  Dairv  Asso- 
ciation, 116  East  Fourth  St.,  St.  Paul, 
Minn.,  and  they  will  receive  them  by 
return  mail. 


PLENTY  OF  ROOM 


For  Dairy  Show   Visitors;  Rates 
Reasonable. 


Many  farmers  in  the  Northwest 
who  are  planning  to  attend  the 
National  Dairy  Show,  to  be  held  at 
the  Minnesota  Fair  Grounds  October 
8th  to  15th,  will  be  pleased  to  learn 
that  there  will  be  plenty  of  room  in 
hotels  and  boarding  houses  to  accom- 
modate them  during  the  period  of 
this  big  agricultural  educational  expo- 
sition, and  that  they  need  have  no 
fear  of  being  charged  exorbitant  rates. 
This  assurance  has  been  given  by  the 
hotels,  the  St.  Paul  Association  and 
Minneapolis  Civic  and  Commerce 
Association.  All  the  railroads  have 
agreed  to  give  reduced  and  excursion 
rates,  consisting  of  one  fare  and  a 
half,  so  everything  possible  has  been 
done  for  the  comfort  and  the  econom- 


ical interests  of  the  prospective  visitor 
to  the  National  Show. 

The  same  comfort  will  be  found  in 
the  world's  biggest  cattle  barn  at  the 
Fair  Grounds,  where  the  Show  will 
be  held.  At  an  outlay  of  $100,000 
this  great  building  has  been  modeled  to 
take  care  of  more  than  150,000  square 
feet  .of  exhibits  and  to  accommodate 
2,000  head  of  cattle.  Complete  heat- 
ing apparatus  has  been  installed,  and  a 
big  mezzanine  floor  has  been  erected, 
where  the  exhibits  will  be  displayed, 
in  addition  to  the  immense  exhibition 
on  the  main  floor. 


HUTCHINSON  TO  BE  HOST 


To  Next  Minnesota  State  Dairy- 
men's Convention. 


The  officers  of  Minnesota  State 
Dairymen's  Association  met  on  the 
State  Fair  Grounds  September  8th 
and  accepted  the  invitation  of  Hutch- 
inson to  hold  the  annual  convention 
of  the  association  at  that  place  in 
January,  1922. 

Hutchinson  is  in  the  center  of  one 
of  the  best  dairy  territories  in  the 
state,  with  many  good  co-operative 
creameries.  One  of  the  best  is  sit- 
uated right  in  Hutchinson,  which  also 
has  a  privately  owned  creamery  and 
produce  plant.  There  is  a  good,  new 
hotel,  and  the  people  are  among  the 
most  hospitable  in  the  Northwest. 

Among  those  appearing  before  the 
meeting  last  week  and  urging  accep- 
tance of  Hutchinson's  invitation,  were 
Alfred  Rasmussen,  manager  of  Hutch- 
inson's co-operative  creamery,  and 
Mr.  Ulrich  of  Biscay,  former  president 
of  the  association. 


CONVENTION  AND  SCORING 
CONTEST 


National  Creamery  Buttermakers' 
Association. 


As  already  announced,  the  National 
Creamery  Buttermakers'  Association 
will  hold  its  twenty-ninth  convention 
October  11th  and  12th  at  the  Ryan 
Hotel,  St.  Paul,  Minn. 

J.  J.  Farrell,  St.  Paul,  Minn.,  is 
president;  Roy  Scoles,  Nashua,  la., 
vice-president;  F.  W.  Stephenson, 
Oelwein,  la.,  secretary-treasurer;  G. 
H.  Benkendorf,  California,  and  Geo. 
A.  Miller,  Wadena,  Minn.,  are  mem- 
bers of  the  executive  committee, 
appointed  by  the  president.  The 
latter  and  the  vice-president  and  the 
secretary-treasurer  are  the  other  mem- 
bers of  the  committee. 
$2,000  Pro  Rata,  $100  Silk  Banner, 

Silver  Loving  Cups 
A  butter  scoring  contest  will  be  held 
in  connection  with  the  convention, 
Secretary  Stephenson  announces.  $2,- 


CO-OPERATIVE  CREAMERY 
MEN'S  MEETING 


At  National  Dairy  Show  October 
13th. 


The  list  of  speakers  for  the  meeting 
of  co-operative  creamery  men  ar- 
ranged for  by  the  National  Dairy 
Show,  to  be  held  right  on  the  Show 
Grounds  on  Thursday,  October  13th, 
has  been  announced  by  James  Soren- 
son,  secretary  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, in  charge  of  the  meeting,  which 
will  hold  a  forenoon  and  an  afternoon 
session. 

This  will  be  a  national  meeting  and 
all  visitors  to  the  National  Dairy 
Show  in  any  way  connected  with  or 
interested  in  the  co-operative  cream- 
eries of  the  country  are  cordially 
invited  to  attend. 

There  will  be  addresses  of  welcome 
by  W.  E.  Skinner,  general  manager 
of  the  National  Dairy  Show,  and  Chris 
Heen,  Dairy  and  Food  Commissioner 
of  Minnesota,  and  himself  the  leader 
in  the  upbuilding  of  one  of  the.  most 
successful  co-operative  creameries  in 
the  state. 

HijSh  Quality  and  Co-operation 
Prof.  M.  Mortensen,  Ames,  la., 
will  speak  on  "Quality,"  P.  H.  Kieffer, 
president  Gude  Bros.,  Kieffer  Co., 
New  York,  on  "The  Importance  of 
High  Quality  and  Uniformity  in 
Butter  from  a  Distribution  View- 
point," and  John  Brandt,  Litchfield, 
Minn.,  secretary  Minnesota  Co-oper- 
ative Creameries'  Association,  on 
"Organization  as  a  Means  of  Improv- 
ing Quality  of  Dairy  Products." 
Co-operative  Creamery  and  Com- 
munity Building 
Upbuilding  of  a  dairy  community 
is  a  subject  closely  connected  with 
that  of  high  quality  in  the  products 
turned  out  by  the  co-operative  cream- 
ery. Hence  these  speakers,  all  three 
with  the  Dairy  Division,  United 
States  Department  of  Agriculture: 

S.  C.  Tompson,  on  "The  Creamery 
Development  at  Grove  City,  Pa.;" 
J.  C.  McDowell,  on  "Building  a 
Dairy  Community,"  and  Chris  John- 
sen,  on  "The  Progress  of  Local 
Creameries  in  the  West." 


000  is  provided  in  pro  rata  money  and 
a  silver  loving  cup  for  the  highest 
scoring  entry  in  each  state,  providing 
there  are  ten  entries  or  more.  The 
membership  fee  is  $1.00. 

A  $100  silk  banner  will  be  awarded 
to  the  state  having  the  ten  highest 
scoring  entries.  All  such  banners 
awarded  in  the  past,  except  two,  have 
been  won  by  Minnesota's  creamery 
operators. 

If  not  already  received,  entry  blank 
may  be  had  by  dropping  a  card  to  F. 
W.  Stephenson,  Oelwein,  la. 
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SEPTEMBER  21st  TO  OCTOBER  1st 

The  charge  might  be  made  that  these  columns  are 
being  turned  into  publicity  propaganda  for  the  National 
Dairy  Show,  and  this  paper  would  be  proud  to  have  the 
charge  proven.  We  are  convinced  that  nothing  better 
has  ever  happened  to  the  Northwest  than  the  coming  of 
the  National  Dairy  Show  to  the  Minnesota  Fair  Grounds 
October  8th  to  15th,  and  we  believe  we  can  do  nothing 
better  than  to  boost  for  it  in  every  way  possible.  So 
here  goes  again: 

All  butter  entries  for  the  Show  must  reach  Booth 
&  Co.,  St.  Paul,  between  September  21st  and  October 
1st.  They  will  be  placed  in  cold  storage  at  the  Booth 
plant,  and  presumably,  scored  right  at  the  opening  of  the 
Show.  It  will  be  for  each  maker  to  decide  just  when  it 
will  be  to  his  best  advantage,  within  the  period  stated,  to 
enter  his  butter,  according  to  the  manufacturing  methods 
he  employs.  The  ten-pound  tub  will  be  the  standard 
entry,  and  right  now  is  the  time  to  send  for  that  tub 
from  the  supply  house  so  as  to  have  it  ready. 

If  no  entry  blank  has  been  received,  don't  feel  slighted 
and  get  grouchy  about  it.  The  Show  office  would  be 
greatly  pleased  if  some  system  were  developed,  whereby 
it  could  secure  the  name  of  every  creamery  operator  in 
the  country  and  be  sure  that  every  entry  blank  sent  out 
actually  reached  the  man  who  is  going  to  make  the  entry. 
But  everybody  knows  that  many  blanks  land  on  a  secre- 
tary's or  manager's  farm  several  miles  from  the  creamery 
and  for  one  reason  or  other  never  reach  the  operators. 
So,  if  no  entry  blank  has  been  received  by  this  time, 
order  the  ten-pound  exhibition  tub  now  and  at  the  same 
time  drop  a  card  requesting  a  blank  to  the  National  Dairy 
Association,  116  East  Fourth  St.,  St.  Paul,  Minn.  It 
will  arrive  by  return  mail. 

No  creamery  operator  in  the  Northwest  is  excused 
from  making  an  entry  of  butter  at  the  National  Dairy 
Show  this  year.  There  is  no  excuse.  As  a  matter  of  course, 
every  operator  in  this  great  dairy  territory  will  attend 
the  Show  in  person.  There  is  no  argument  about  that. 
If  he  has  his  wits  about  him,  and  he  generally  has,  he 
will  do,  and  is  right  now  doing,  his  utmost  to  induce  as 
many  of  his  farmers  as  possible  to  go  with  him.  How- 
ever, his  butter  entry  is  his  own  personal  greeting  to  an 
event  that  means  a  great  deal  to  his  business,  and  his 
own  personal  proof  of  his  interest  in  the  Show.  Nobody 
can  do  this  for  him,  and  in  no  way  other  than  by  making 
an  entry  of  his  butter  can  he  be  counted  among  those 
who  are  up  and  doing,  ready  to  cash  in  on  a  great  oppor- 
tunity and  help  along  the  best  thing  that  ever  came  to 
the  Northwest.  This  matter  should  not  be  left  to  the 
usual  group  of  creamery  operators  in  each  one  of  the 
Northwestern  states  that  always  come  forward  on  occa- 
sions of  this  kind.  It  is  a  personal  matter  with  every 
operator  everywhere.    None  can  afford  to  hang  back  and 


let  the  other  fellow  do  it.  Each  and  everyone  has  this 
duty  to  perform,  and  a  small  duty  at  that.  Now  is  the 
time  for  a  real  checking-up  of  every  creamery  man  in 
the  Northwest,  and  the  spirit  that  is  in  him — now,  Sep- 
tember 21st  to  October  1st. 


BOYCOTTING  SUBSTITUTES 
The  merchants  of  Black  River  Falls,  Wis.,  have 
agreed  not  to  handle  so-called  substitutes  for  dairy 
products.  Fine,  and  may  their  example  be  followed  by 
many  other  merchants,  especially  in  dairy  districts.  But 
how  much  better  for  the  dairy  industry  and  for  the  country 
will  it  be,  when  the  people  are  educated  to  the  food  value 
of  dairy  products  and  these  products  are  furnished  them 
in  such  high  quality,  and  at  so  fair  a  price,  that  of  them- 
selves the  people  will  refuse  all  substitutes.  To  bring 
about  this  most  desirable  condition  all  the  people  must 
have  ability  to  buy  and  must  be  educated,  high  quality 
of  products  must  be  insured  and  milk  production  must  be 
cheaper;  in  pther  words,  butterfat  production  per  cow 
must  be  increased. 


TARIFF  ON  VEGETABLE  OILS 
The  imports  of  cocoanut  oil  into  the  United  States, 
according  to  Secretary  Loomis,  of  the  National  Dairy 
Union,  increased  from  fifty  million  pounds  in  1913,  to 
three  hundred  and  fifty-six  million  pounds  in  1918,  an 
increase  of  over  six  hundred  per  cent.  Soya  bean  oil 
imports  increased  from  twelve  million  to  three  hundred 
and  thirty-five  million  in  the  same  period,  or  over  2,500 
per  cent,  and  peanut  oil  imports  increased  from  nine 
million  in  1913,  to  one  hundred  and  fifty-eight  million  in 
1919.  There  has  been  some  decrease  in  these  imports 
during  the  past  year,  but  the  increase  still  ranges  from 
400  to  2,500  per  cent.  These  cheap  oils  made  it  possible 
to  produce  nearly  four  hundred  million  pounds  of  butter 
substitutes  and  eighty-six  million  pounds  of  bogus  milk 
last  year,  to  say  nothing  of  over  a  billion  pounds  of  imita- 
tion lard,  while  we  have  a  surplus  of  one  hundred  and 
eighty-four  million  pounds  of  cottonseed  oil  and  six 
hundred  and  twelve  million  pounds  of  lard  to  export. 

The  dairy  industry  may  well  be  alarmed  at  the  low 
duties  placed  on  these  cheap  imported  oils  in  the  Fordney 
Tariff  Bill.  The  industry  is  now  asking  the  Senate  Finance 
Committee  for  a  tariff  of  ten  cents  a  pound  on  these 
edible  oils  and  five  cents  a  pound  on  copra.  The  dairy 
farmer  is  entitled  to  this  protection  and  should  be  content 
with  nothing  less. 


WISCONSIN  CO-OPERATION 

The  movement  for  improvement  in  the  marketing  of 
Wisconsin  dairy  products,  in  itself  an  organzation  move- 
ment along  co-operative  lines,  does  not  appear  to  have 
the  clear  sailing  that  was  expected,  considering  the  dairy 
organizations  and  men  behind  it,  all  of  whom  are  well 
known  and  entitled  to  the  full  confidence  of  the  great 
dairy  industry  of  the  state.  A  still  more  "co-operative" 
movement  has  come  upon  the  scene  with  plans  to  out- 
co-operate  the  first  co-operative  movement.  The  latter 
endeavors  to  organize  the  marketing  of  butter  into  one 
federation,  the  cheese  marketing  into  one,  and  so  on,  by 
signing  up  the  creameries,  cheese  factories  and  other 
organizations.  The  new  movement  goes  one  step  further 
and  means  to  sign  up  the  individual  milk  producers, 
aiming  eventually  to  control  from  one  headquarters  all 
the  milk  supply  and  own  all  the  factories  and  marketing 
machinery.  The  idea  is  the  same  as  if  somebody  in 
Minnesota  went  out  and  tied  up  all  the  creamery  patrons 
into  one  union,  after  the  new  co-operative  creamery  as- 
sociation had  tied  up  all  the  creameries.  It  is  easy  to  see 
which  organization  would  be  the  strongest.  In  any  event, 
there  would  be  a  mix-up  that  could  only  be  harmful. 
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The  new  movement  is  engineered  by  the  Wisconsin 
Society  of  Equity,  with  the  support,  strange  to  say,  of 
representatives  of  the  New  York  Dairymen's  League  and 
the  National  Milk  Producers'  Federation,  an  organization 
of  the  various  city  milk  producers'  association.  Hoard's 
Dairyman  thinks  the  plan  "sounds  too  much  like  that 
other  'One  Big  Union,'  the  I.  W.  W.,  or  the  'Weary 
Wobblies'  of  unsavory  fame"  and  says  that  "the  plan 
was  apparently  conceived  in  secrecy  and  begot  of  ignor- 
ance." It  is  all  of  that  apparently.  It  is  co-operative 
marketing  running  wild,  but  its  appearance  may  be  ex- 
pected at  this  time  when  the  co-operative  marketing 
movement  is  the  order  of  the  day. 

However,  we  have  too  much  fa'th  in  the  sound  sense 
of  Wisconsin's  dairy  industry  to  fear  that  the  dairy  pro- 
ducers will  turn  their  backs  on  the  marketing  plans  devel- 
oped and  adopted  by  official  conferences  of  representatives 
of  various  dairy  organizations  and  state  agencies. 


A  SIGN? 

Lest  it  escape  general  notice,  attention  is  called  to  the 
recent  decision  of  District  No.  15  of  Minnesota  Creamery 
Operators'  and  Managers'  Association,  not  to  contribute 
butter  entries  to  the  scoring  contest  announced  in  con- 
nection with  a  convention  to  be  held  by  the  National 
Creamery  Buttermakers'  Association  during  the  National 
Dairy  Show.  The  reason  given  by  the  district  for  the 
decision  is  that  this  national  association  does  not  work 
in  the  interest  of  the  operators  in  the  territory  covered — 
Carver,  Scott,  LeSueur  counties  and  part  of  Sibley  county, 
one  of  the  best  local  creamery  districts  in  the  state.  No 
comments  are  necessary;  anybody  familiar  with  develop- 
ments in  the  creamery  industry  during  the  past  three  or 
four  years  can  make  his  own.  However,  the  action  is 
significant,  and  if  it  represents  to  any  degree  the  general 
attitude  of  the  creamery  operators  of  the  Northwest,  a 
new  deal  all  around  will  be  in  order. 


FOR  STARVING  CHILDREN 

The  farmers  of  the  Northwest  have  many  troubles  and 
worries  at  the  present  time,  many  of  them  real,  some  of 
them,  at  least  to  many  of  the  farmers,  imaginary.  In 
any  event,  all  those  in  the  dairy  districts  have  plenty  to 
eat  and  their  children  are  well  nourished,  receive  good 
schooling,  and  are  growing  up  to  be  citizens  in  the  best 
country  on  earth. 

Over  in  Armenia  five  years  of  crop  failures,  together 
with  war,  pillage,  massacre  and  persecution,  have  thrown 
more  than  250,000  women  and  children  absolutely  on  the 
mercy  of  America.  If  we  don't  send  them  food,  they 
starve  to  death.  If  we  don't  help  them,  the  American 
relief  workers  in  the  Near  East  will  be  compelled  to  turn 
tens  of  thousands  of  children  out  of  American  orphanages 
to  starve  and  to  die  this  winter. 

This  is  a  terrible  prediction,  but  it  is  the  cold  and  sober 
truth.  The  Near  East  Relief,  an  American  organization 
that  knows,  is  responsible  for  the  statement.  The  same 
organization  is  now  trying  to  get  together  5,000,000 
bushels  of  corn  and  wheat  to  meet  this  awful  emergency, 
and  is  asking  the  farmers  to  give  this  to  these  starving 
and  helpless  people,  that  otherwise  must  suffer  a  death 
worse  than  that  befalling  the  meanest  cur.  Collections 
are  now  being  arranged  for  in  the  Northwestern  states, 
and  the  response  of  the  farmer  will  be  most  liberal.  He 
has  troubles  of  his  own,  but  he  and  his  are  not  wandering 
about,  chased  from  one  place  to  another,  massacred,  his 
womenfolk  outraged,  his  children  maimed  and  starving. 
His  life  is  Paradise  in  comparison,  and  his  slim  harvest 
and  low  prices  the  great  horn  of  plenty.  He  will  not  turn 
down  an  appeal  of  this  kind. 

We  do  not  all  raise  wheat  and  corn,  but  those  of  us 
who  don't  can  at  least  speak  a  good  word  for  this  cause. 


"Doc"  Advises  Users 
to  Run  GERM-X 
Through  Entire 
System 

Dear  Customer: 

A  large  number  of  the  users  are  running  a 
Germ-X  solution  through  the  entire  system  of 
their  plant  after  cleaning.  Those  who  do  this 
are  receiving  no  complaints  about  spoiled, 
moldy  or  off-flavored  products.  Their  plant 
is  sterile  and  sweet  smelling. 

Simply  make  a  Germ-X  solution — one  ounce 
of  concentrated  Germ-X  to  one  gallon  of 
water — and  run  it  through  all  equipment, 
pipe  lines,  etc.,  just  as  you  run  your  milk  or 
cream. 

P.  S. — We  have  recently  issued  an  instructive 
folder  on  the  use  of  Germ-X.  Send  for  it  and 
we'll  also  send  you  a  free  sample. 

"Doc."  Germ-X. 


The 

Creamery  Package  Mfg. 
Company 

SALES  BRANCHES  (Write  to  nearest  one) 

Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St 

Buffalo, N.Y.,  133-137  E.  Swan  St.    Portland,  Ore.,  6-8  N.  Front  St. 
Kansas  CiTY,Mo.,1408-10W.12thSt    San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St.  N.    Toledo,  119  St.  Clair  St. 
Omaha,  11 3-1 15-1 1 7  S.  Tenth  St.       Waterloo,  406-8  Sycamore  St. 

Tell  your  friends  and  neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  State  Fair  Grounds,  October  8th  to  15th,  1921 
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doubt  if  any  butter  exhibit  durini 
past  fifteen  or  twenty  years  ( 
show  a  higher  average  score. 


Minnesota 


The  State  Fairs  have  passed,  and 
the  creamerymen  of  the  Northwest 
are  now  busy  planning  for  the  big 
National  Dairy  Show  in  October,  and 
knowing  the  spirit  of  the  men  engaged 
in  the  dairy  and  creamery  business 
in  Minnesota  and  neighboring  states, 
we  do  not  hesitate  to  predict  a  record 
attendance  for  the  National  Dairy 
Show.  The  old  cow  looks  good  to 
the  farmer  of  the  Northwest  these 
days,  and  she  is  just  as  much  of  a 
mortgage  lifter  as  she  ever  was.  The 
farmers  interested  in  cows,  and  most 
of  them  are,  will  flock  to  the  Dairy 
Show  to  learn  something  about  more 
economical  production  of  butterfat; 
they  will  want  to  study  the  breeds 
that  have  made  the  great  dairy  sec- 
tions what  they  are  today,  and  many 
will  go  home  determined  to  succeed 
when  they  have  learned  more  fully 
the  lesson  of  cheaper  butterfat  produc- 
tion which  is  consistently  taught  by 
the  great  show  that  will  hold  sway  at 
the  Minnesota  State  Fair  Grounds  in 
October. 


Again  we  wish  to  say  to  the  cream- 
ery and  cheese  factory  operators,  and 
to  creamery  owners  and  all  others 
interested  in  promoting  these  great 
industries  in  the  Northwest,  that  the 
Dairy  Show  will  be  a  mighty  help  in 
showing  the  way  to  better  and  more 
successful  dairying,  and  we  should 
put  forth  our  very  best  efforts  to  get 
the  farmers  out  for  the  big  Show. 
The  Dairy  Show  will  be  an  eye  opener 
to  the  best  of  them,  and  even  the  halt- 
hearted  dairy  farmer  will  return  from 
the  Show  convinced  that  dairying  after 
all  is  the  most  important  branch  of 
agriculture,  and  he  will  in  fact  realize 
that  its  value  to  a  community  can 
not  be  measured  when  viewed  from  a 
soil  fertility  standpoint.  The  Dairy 
Show  will  help  to  eradicate  from  the 
minds  of  some  people  the  idea  that 
dairying  is  a  side  line  and  pin  money 
jjroposition;  in  other  words,  the  Dairy 
Show  will  help  us  all  to  take  a  broader 
view  of  this  truly  great  industry. 


Encourage  your  friends  and  neigh- 
bors to  attend  the  National  Dairy 
Show  in  October,  and  be  sure  to  be 
there  yourself  to  greet  them. 


The  creamery  operators  of  Minne- 
sota sent  308  tubs  of  butter  to  their 
State  Fair,  and  this  we  know  is  a 
guarantee  that  they  will  be  well 
represented  at  the  Dairy  Show  with 
a  splendid  exhibit  of  butter.  The 
butter  exhibited  at  the  Minnesota 
State  Fair  this  year  was,  according 
to  our  judgment,  one  of  the  best 
exhibits  of  butter  ever  seen  anywhere 
for  years,  and  in  some  respects  it  was 
the  finest  exhibit  to  date  in  the  North- 
west. While  the  butter  as  seen  by 
the  judges  was  not  all  strictly  Fancy 
from    a    standpoint    of    flavor,  we 


g  the 
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exhibit  was  exceedingly  uniform  in 
workmanship,  and  it  is  nothing  short 
of  remarkable  that  only  two  tubs 
were  scored  off  on  body  and  texture. 
Only  one  tub  was  scored  off  on  salt, 
while  about  a  half  dozen  tubs  were 
scored  off  on  color.  The  style  and 
uniformity  of  the  packages  were 
especially  noticeable,  and  one  would 
almost  think  that  the  finishing  touches 
on  all  these  packages  of  butter  had 
been  put  on  by  one  master  hand. 


We  congratulate  the  co-operative 
creameries  and  their  operators  on  the 
splendid  showing  made  at  the  Minne- 
sota State  Fair,  and  yet  we  feel  like 
suggesting  that  even  much  more 
should  be  done  to  wake  up  the 
thousands  of  consumers  in  the  Twin 
Cities,  and  make  them  realize  that 
the  butter  of  real  quality  is  made  in 
local  and  co-operative  creameries 
scattered  over  the  state,  and  not  in 
the  large  city  creameries  where  the 
lime  barrel  comes  to  the  rescue  and 
helps  cover  up  the  defects  in  the  raw 
material. 


One  large  centralizing  creamery 
had  an  exhibit  at  the  Minnesota  Fair 
which  attracted  far  more  attention 
than  did  the  308  tubs  of  butter  exhib- 
ited by  the  co-operative  creameries; 
would  it  not  be  possible  for  the  co- 
operative creameries  to  start  some- 
thing at  these  state  fairs  which  would 
open  the  eyes  of  the  visitors,  and 
attract  even  more  attention  than 
does  the  exhibit  made  by  one  single 
city  creamery?  We  believe  it  can 
be  done  if  a  little  real  co-operation  is 
practiced.  Possibly  the  association 
of  co-operative  creameries  now  being 
organized  will  be  on  the  job  next 


year,  and  if  so,  there  should  not  be  a 
single  fair  visitor  go  home  without 
knowing  more  than  he  ever  did  about 
co-operative  creameries,  and  they 
should  be  forced  to  realize  that 
practically  all  of  the  good  butter  is 
produced  by  the  creameries  that  are 
owned  and  managed  by  the  men  who 
milk  the  cows,  and  who  produce  the 
raw  material  used  in  the  manufacture 
of  the  millions  of  pounds  of  good 
butter  turned  out  by  the  co-operative 
creameries. 


It  is  high  time  that  the  co-operative 
creameries  made  a  real  noise  at  the 
state  fairs,  and  they  really  have 
something  to  "holler  about,"  when 
they  turn  out  the  best  butter  made 
anywhere.  The  consumers  in  the 
great  cities  are  anxious  to  learn  more 
about  butter,  so  why  keep  them  in 
the  dark  any  longer.  This  is  an  age 
of  advertising,  and  if  the  co-operative 
creameries  will  advertise,  and  then 
back  such  advertising  by  the  delivery 
of  real  quality  butter  at  all  times, 
there  will  be  nothing  to  fear  from 
competition  of  so-called  substitutes, 
and  best  of  all,  there  will  be  some 
real  reward  for  the  dairyman  who 
produces  the  high  quality  raw  material 
used  in  the  manufacture  of  Fancy 
Creamery  butter. 


Quality  must  be  fully  recognized 
by  the  great  masses  of  consumers, 
before  cream  will  be  generally  bought 
and  paid  for  according  to  value. 


Keep  an  eye  on  quality,  because  it 
will  be  a  sure  winner. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York, N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Quality  Butter  Boxes 

===—  Made  of  ===== 

Odorless  Southern  Yellow  Poplar 

Do  you  know  we  are  manufacturing  the  best 
SOUTHERN  YELLOW  POPLAR  BOX  on  the 
market?  We  pride  ourselves  on  our  workman- 
ship. If  you  want  a  box  that  is  made  right,  that 
will  save  you  time  in  nailing  up,  order  your  next 
boxes  from 

GET  OUR  PRICES 

Quality    Service 

St.  Croix  Manufacturing  Go. 

South  Stillwater,  Minn. 
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Save  Money,  Save  Time,  Save  Worry — 

by  Shipping  to  a  Square  Deal  House — Right 
Price,  Weights  and  Quick  Returns  our  Specialty. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


You 

Needn't 
Worry 
About 
Quality 


That's  Been  Proven 

No  doubt  you  are  reading  our  advertisements  and  reading  the  different 
testimonials  wherein  they  all  say  they  used  WATER-PROOF  LITH  and  it  is 
still  doing  the  business  where  they  put  it.  Doesn't  that  prove  the  quality  is 
there?  Of  course  it  does— you  want  Quality  and  Service— WATERPROOF- 
LITH  has  all  of  that.  Just  read  another  one  of  those  letters  telling  how  good 
WATER-PROOF  LITH  really  is: 

Canton,  Minn.,  April  18,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  yours  of  March  30th,  will  say  that  the  Water-proof  Lith 
insulation  purchased  from  you  has  always  given  perfect  satisfaction.  It  will 
do  all  that  is  claimed  for  it.  We  used  your  Lith  in  the  construction  of  our  cold 
storage  room  about  eight  years  ago,  and  same  is  still  there  and  still  doing  the 
business,  and  we  can  cheerfully  recommend  same  to  anyone  contemplating 
the  construction  of  a  cold  storage  room,  or  for  any  other  use  for  which  it  is 
intended. 

Yours  respectfully, 

AMHERST  CREAMERY  ASS'N, 
(Signed)       F.  C.  Potter,  B.  M. 

Material  purchased  in  1913. 

You'll  be  sorry  if  you  don't  useJWATER-PROOF  LITH  in  your  next 
job  of  insulation. 

Let  us  know  when  you  are  contemplating  using  insulation. 

Union  Fibre  Co.,  Inc. 

World 's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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We  can  not  get  it  out  of  our  head 
that  all  this  noise  about  the  cream- 
eries' consolidating  shipments  and 
shipping  in  carlots  so  as  to  obtain 
carlot  rates,  is  a  misnomer  and 
working  against  the  interest  of  the 
small  creameries  and  all,  and  we 
would  like  to  help  remove  the  cam- 
ouflage that  seems  to  obstruct  a 
clear  vision  of  the  question  to  so 
many. 

In  the  first  place,  let  us  not  forget 
or  overlook  the  plain  fact  that  we, 
the  people,  shippers  and  all,  pay 
the  freight  and  that  what  we  should 
aim  for  is  lower  freight  rates  or 
cheaper  transportation  charges  to 
all.  Up  to  1915  the  freight  charges 
on  butter  were  based  on  the  pound 
unit.  That  is,  the  charges  were  the 
same  per  pound  regardless  of  load 
or  quantity  shipped.  Thus  it  was 
the  carriers'  business,  as  it  should 
be,  to  look  out  for  load.  A  creamery 
making  ten  tubs  of  butter  could 
ship  at  the  same  freight  charges  per 
pound  as  a  creamery  shipping  a 
carload. 

Then  a  carlot  rate<  came  into 
effect  giving  cheaper  rate  on  20,000 
pound  load;  that  is,  the  load  or 
quantity  shipped  came  in  as  a 
second  basis  for  freight  charges. 

We  think  this  is  what  all  the 
creameries  alike  should  object  to. 

It  should  be  the  carriers'  and  not 
the  shippers'  business  to  look  out 
for  load  and  consolidations.  It  is 
manifestly  the  carriers'  business 
and  they  can  do  this  consolidation 
and  filling  the  cars  to  capacity  load 
much  cheaper  and  better  than  the 
shippers.  Now  many  cars  are 
hauled  all  the  way  from  Minnesota 
to  New  York,  and  other  eastern 
markets,  half  loaded.  20,000  pounds 
is  less  than  half  capacity  load. 
Anyone  should  be  able  to  see  that  if 
the  principle  of  load  or  amount  is 
correct,  then  there  ought  to  be  a 
still  cheaper  rate  on  a  400,000 
pound  load  than  on  a  20,000  pound 
load,  and  still  a  cheaper  rate  on  a 
50  and  60,000  pound  load,  etc.,  so 
as  to  encourage  full  capacity  load 
and  thus  cheapen  transportation 
charges.  With  the  great  variations 
in  production  at  the  different 
seasons  of  the  year  it  is  practically 
impossible  for  the  creameries  to 
maintain  capacity  load,  but  why 
not  leave  this  to  the  carriers,  who 
can  easily  and  cheaply  consolidate 
and  load  to  capacity  at  convenient 
consolidating  points  at  all  times  of 
the  year.  This  is,  or  should  be, 
their  business  and  not  the  cream- 
eries. 

We  look  upon  all  this  carlot  noise 
as  a  propaganda  or  camouflage 
obstructing  a  clear  vision  of  the  real 
issue:  How  to  obtain  cheaper  rates 
on  butter  to  all  shippers,  small  and 
large  alike. 

FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


ABOUT    ONE    HUNDRED  AND 
SEVENTY  CREAMERIES 


Now  Members  of  Minnesota  Co- 
operative Creameries 
Association,  Inc. 


About  170  co-operative  creameries 
had  become  stockholders  in  and 
signed  contracts  with  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  by  September  10th,  according 
to  A.  J.  McGuire,  organization  man- 
ager. The  work  of  soliciting  cream- 
eries for  stock  and  contracts  will  con- 
tinue, the  campaign  being  conducted 
by  county  agents,  special  organizers 
and  speakers,  under  the  auspices  of 
the  Minnesota  Farm  Bureau  Asso- 
ciation with  Mr.  McGuire  in  immedi- 
ate charge  of  the  work. 

Each  creamery  joining  takes  one 
share  of  stock  of  $25.00  for  every 
50,000  pounds  of  butter  made  last 
year,  and  by  contract  agrees  to  pay 
up  to  one-fourth  cent  per  pound  of 
butter  made  for  field  service,  and  up 
to  one-fourth  cent  for  market  and 
other  service,  all  of  which  is  furnished 
by  the  Association.  The  creamery 
also  binds  itself  to  conduct  its  business 
in  all  ways  as  directed  by  the  Asso- 
ciation, and  to  ship  and  sell  its  pro- 
ducts as  directed  by  it. 

The  state  is  divided  into  fifteen 
districts,  the  member-creameries  of 
each  district  nominating  a  member 
of  the  board  of  directors  elected  by 
the  annual  meeting  of  all  the  stock- 
holders. The  board  in  turn  elects  the 
officers  from  among  their  own  mem- 
bers, and  an  executive  committee, 
the  latter  to  be  in  immediate  charge 
of  the  Association's  business.  Pro- 
vision is  also  made  for  the  organiza- 
tion of  local  units  of  member-cream- 
eries, which  will  advise  with  the  dis- 
trict director  and  the  board  on  local 
affairs. 

The  following  list  of  member- 
creameries  given  out  by  Mr.  McGuire 
contains  141  factories.  In  addition 
nineteen  creameries  in  the  Litchfield 
district  have  voted  to  become  mem- 
bers, and  a  number  of  other  cream- 
eries have  signed  contracts  on  con- 
dition that  a  certain  number  of  fac- 
tories become  members  and  are  hold- 
ing the  contracts  till  that  number  is 
reached.  This,  Mr.  McGuire  states, 
brings  the  total  on  September  10th 
up  to  about  170  member-creameries. 
Member-Creameries  bv  Counties 

Aitkin— Hill  City. 

Becker — Frazee. 

Benton — Fruthville,  Oak  Park, 
Glendorado. 

Blue  Earth — Mankato,  Mapleton, 
Rapidan,  Lake  Crystal,  Lake  Shore, 
Cambria,  Judson. 

Brown — Stark,  New  Ulm,  Hanska 
&  Linden,  Essig,  Evans,  Springfield, 
Sleepy  Eye,  Sigel,  Albin,  Linden  and 
Cottonwood. 

Carlton — Cromwell. 

Carver — Carver,  Hamburg,  Waco- 
nia. 

Cass — Longville,  Pillager. 
Chippewa — Clara  City,  Watson. 
Chisago — Almelund,    Rush  City, 
Rush  Point,  Shafer,  Stark. 
Clay — Hawley. 

Clearwater — Gonvick,  Leonard, 
Nevig,  Eddy,  Clearbrook. 

Crow  Wing — Jenkins,  Pequot. 

Dakota — Greenvale,  Rosemount. 

Dodge — Claremont,  Dodge  Center, 
Ellington,  West  Concord. 

Faribault — Bricelyn,  Frost,  Minne- 
sota Lake,  Winnebago  City. 


Goodhue — Belle  Creek,  Belvidere, 
Kenyon. 

Hennepin — Eagle.  Hassan. 

Houston — Houston,  Spring  Grove, 
Pine  Creek  Valley. 

Isanti — Dalbo.  Spring  Lake. 

Kanabec — Grasston,  Mora,  Ogilvie. 

Lac  qui  Parle — Dawson. 

Le  Sueur — Montgomery. 

Lincoln — Hendricks. 

McLeod — Biscay,  Glencoe,  Brown-' 
ton. 

Meeker — Litchfield. 

Millelacs — Foreston,  Milaca,  Isle, 
Bock,  West  Branch,  Pease,  Princeton. 

Morrison — Elmdale,  Hillman,  Mot- 
ley, Ramey,  Royalton,  Swanville, 
Cushing. 

Mower — Red  Rock,  Rose  Creek. 

Nicollet — North  Star,  Willow 
Lawn,  Riverside. 

Pine — Askov,  Beroun.  Brook  Park, 
Cloverdale,  Duquette,  Hinckley,  Roy- 
al, Sandstone,  Pine  City.. 

Polk— Erskine.  Fosston,  Gully,  Hill 
River.  Lengby,  Mcintosh,  Olga,  Rin- 
dal,  Beltrami. 

Pope — Farwell,    Lowry,  Starbuck. 

Redwood — Wabasso. 

Renville — Franklin,  Renville,  Fair- 
fax. 

Rice — Moland. 
Stevens — Donnellv. 
Swift— Benson,  Swift  Falls. 
Todd — Round  Prairie. 
Traverse — Wheaton. 
Wabasha — Hammond,  Lake  City, 
Oak  Center. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

•     Second  Si..  N  MINNEAPOLIS 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
duct* Cm.  Audit  Systems  and  Income  Tax  Service. 

St.  Paul—Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


We  Design  and  Build  Creameries 
Creamery  Engineering  Co. 

H.  E.  SWANSON.  Mir. 
DASSEL,  -:-  MINN. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


one-third  pounds  of  salt  per  100 
pounds  of  fat.  In  these  experimental 
churnings  of  ours  the  butter  was 
worked  about  ten  revolutions  before 
salting  and  the  free  moisture  drained 
out  well  through  the  churn  doors. 
The  salt  content  came  very  close  to 
that  desired. 

Moisture  Control 

In  the  control  of  moisture  in  butter 
there  are  numerous  factors  listed  by 
various  writers  as  affecting  the  ability 
of  the  butter  to  take  up  and  retain 
moisture. 

In  Purdue  Bulletin  No.  159  it  is 
shown  that  the  factors  not  under 
control  of  the  buttermaker,  such  as 
the  chemical,  physical  and  mechan- 
ical properties  of  the  butterfat  influ- 
ence the  amount  of  moisture  which 
butter  can  take  up  and  retain,  and 
that  the  way  in  which  these  factors 
affect  the  moisture  content  is  through 
the  mechanical  firmness  of  the  butter- 
fat.  We  are  all  familiar  with,  the 
changes  in  the  character  of  the 
butterfat  which  takes  place  when 
cows  get  on  pasture.  The  butter 
!  naturally  comes  softer  unless  we 
:  ,s  er  our  churning  temperature  suffi- 
ciently to  allow  for  the  changes  in 
the  make-up  of  the  butterfat  itself. 

(To  Be  Concluded) 


CO-OPERATIVE  CREAM 
SELLING 


And  Grading  Brings  Better  Prices 


With  provisions  for  the  strict  grad- 
ing of  their  cream  200  Harrison 
county,  Missouri,  dairymen,  com- 
prising the  Harrison  County  Dairy 
Association,  have  recently  signed  a 
contract  for  the  sale  of  their  cream 
to  an  Iowa  creamery  for  one  year. 
"It  is  the  object  of  the  association," 
says  County  Agent  Glenn  S.  Hensley, 
"to  produce  only  the  very  best  quality 
of  cream  and  to  contract  the  sale  of 
this  cream  on  its  own  merits.  The 
fact  that  the  association  does  produce 
a  fancy  grade  of  cream  has  enabled 
it  to  secure  a  very  much  better  market 
than  cream  stations  are  enabled  to 
pay  for  all  sorts  of  cream.  During 
the  past  year  the  prices  received  by 
our  association  have  varied  from  six 
to  twenty  cents  per  pound  above  that 
paid  by  local  cream  stations.  The 
present  price  of  the  association  pro- 
vides for  a  strict  grading  of  its  cream 
with  a  deduction  of  four  cents  a  pound 
on  all  second-grade  cream  or  cream 
testing  below  30." 


Constantly 
Increasing 


business  can  only  come  as 
the  result  of  real  service  and 
honest  dealings. 

Our  business  has  been 
continually  and  rapidly  in- 
creasing as  a  reward  for 
giving  the  utmost  assistance 
to  those  who  ship  to  us. 

We  are  ready  to  handle 
expertly  an  ever  increasing 
amount  of  butter.  Accord- 
ingly we  ask  you  to  ship 
to  us. 


THE  PETER  h-n  \C  5DN5  CQ 

CHICAGO 
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VALUE  OF  DAIRY  COW  TOLD 
BY  BANKER 


By  W.  E.  Brings,  Vice-president, 
Northwestern  National  Bank. 
Minneapolis. 


Of  all  the  outlets  for  the  products 
from  the  farm  the  milch  cow  unques- 
tionably furnishes  the  most  attractive 
and  dependable  one.  Through  no 
other  way  or  channel  can  the  farm 
products  be  converted  into  cash  as 
readily  and  yield  the  same  steady 
and  sure  income  and  profit.  The  eon- 
sumption  of  milk,  cream,  butter  and 
cheese,  as  articles  of  food,  is  very 
much  in  fashion,  and  is  growing 
rapidly.  It  appears  questionable  if 
the  supply  will  for  many  years  exceed 
the  demand  so  as  to  materially  cheap- 
en these  dairy  products. 

Cow  is  Supreme  Provider 

As  a  provider  to  the  farmer,  to 
meet  his  family  and  farm  e  penses, 
the  milch  cow  reigns  supreme  She 
lifts  mortgages  and  builds  bank  ac- 
counts. The  test  of  her  value  in  that 
capacity  was  most  forcibly  shown 
during  the  past  year  and  over.  While 
prices  for  other  farm  products  declined 
and  hept  on  declining  to  a  ruinous 


extent,  dairy  products  held  at  a  fairly 
satisfactory  level  all  the  time,  and  in 
the  face  of  increased  prices  for  feed 
and  labor  they  ha\e  generally  shown 
some  profit  to  the  farmer  and  dairy- 
man. Agricultural  portions  of  the 
country  that  are  today  most  prosper- 
ous, and  have  been  during  the  past, 
are  those  with  a  strong  showing  of 
dairy  cows  on  the  farms.  These 
localities  show  larger  totals  in  bank 
deposits,  less  debts  and  better  business 
in  almost  all  lines. 
Much  Room  for  Improvement 
The  dairy  industry  has  made  rapid 
strides  in  the  Northwestern  states, 
and  while  Minnesota  is  the  foremost 
state  in  butter  production,  and  Wis- 
consin in  the  number  of  dairy  cattle 
owned,  there  is  plenty  of  room  for 
growth  and  improvement  in  these 
states,  and  particularly  so  in  the 
Dakotas  and  Montana.  The  average 
annual  yield  from  each  milk  cow  in 
Minnesota,  for  instance,  is  given  at 
about  one  hundred  and  eighty  pounds 
of  butter,  or  forty-three  hundred 
pounds  of  milk.  When  we  stop  to 
consider  that  record  cows  are  pro- 
ducing better  than  thirty  thousand 
pounds  of  milk  per  annum  the  claims 
of  breeders  do  not  seem  at  all  improb- 
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THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS  BUTTER 
EWIS  H.BERT 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Western  Representative: 
George  Byers,  211  7thSt.N.E. 
Little  Falls,  Minn. 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers*  17^  nnono  <itraot  Mom  Vnrk 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.         UUAIK  dllCVl,  nVYI  IUIK 


SAMELS 
BROTHERS 
COMPANY 

BUTTER  -  EGGS  -"CHEESE 
POULTRY  -  CASEIN 

We  are  in  the  market  all  year  around. 

SAMELS  BROTHERS  COMPANY 


216  SIXTH  STREET  NORTH 


Tel.  Main  1524 


MINNEAPOLIS,  MINNESOTA 


able  that  the  annual  production  in 
Minnesota  can  be  just  as  easily 
doubled,  and  this  without  any  in- 
creased expense  to  the  farmer,  except 
for  better  bred  cows.  Such  an  increase 
would  represent  about  one  hundred 
million  dollars  added  revenue  from 
our  milk  cows  alone,  certainly  no 
mean  figures  to  consider,  and  well 
worth  thoughtful  consideration. 
National  Dairy  Show 
In  this  connection  we  consider  it 
most  fortunate  that  the  National 
Dairy  Show  is  to  be  held  this  year 
in  Minnesota,  at  the  State  Fair 
Grounds,  October  8th  to  15th,  at 
the  gateway  to  the  Northwest,  and 
in  the  center  of  the  growing  dairy 
district.  The  farmer  and  dairyman 
can  then,  as  he  has  never  been  able 
to  before,  see  and  learn  the  practical 
side  of  this  industry,  and  in  a  way  to 
profit  by  it.  This  show"  promises  to 
be  the  biggest  thing  of  its  kind  ever 
held  in  the  United  States,  and  of 
immense  educational  value,  as  well  as 
attractive.  The  managers  promise 
it  will  embody  the  greatest  collection 
of  dairy  cattle,  dairy  equipment  and 
Government  exhibits  of  research  and 
investigation  ever  gathered  under 
one  roof. 

The  last  Minnesota  state  legislature 
appropriated  $100,000  to  finish  and 
make  adaptable  for  this  show  build- 
ings on  the  State  Fair  Grounds,  and 
these  buildings,  we  are  assured,  will 
be  ready  on  time  and  will  furnish  a 
most  excellent  housing  for  the  exhib- 
its and  large  crowds  expected.  This 
show  will  bring  people  and  exhibits 
from  all  parts  of  the  United  States, 
ancT  should  be,  and  we  predict,  will 
be  of  immense  value  to  not  only 
•Minnesota  but  the  entire  Northwest. 


TOWN  HELPS  DAIRYING 


Black  River  Falls,  Wis.,  Will  Sell 
No  Oleo. 


The  merchants  of  Black  River  Falls, 
Wisconsin,  recently  decided  that  thftv 
would  sell  no  more  oleomargarine. 
They  announced  the  fact  in  the 
following  statement:  "With  butter 
coming  down  in  price,  striking  the 
farmers  harder  and  harder,  the  com- 
petition of  false  butter  or  butter  sub- 
stitutes is  becoming  a  matter  of  much 
concern  to  those  who  recognize  that 
the  welfare  of  all  people  depends  upon 
the  success  of  agriculture. 

So  far  as  we  know  Black  River 
Falls  is  the  first  town  in  the  state 
where  merchants  have  barred  the  sale 
of  butter  substitutes.  It  is  a  mark  of 
progress  over  which  the  merchants 
of  that  city  may  feel  justly  proud 
that  they  are  leaders.  The  farmers 
in  the  trade  district  of  the  city  should 
also  be  proud  of  their  merchants  and 
should  extend  their  hearty  support. 

Surely  the  main  support  of  a  small 
rural  city  or  village  comes  from  the 
farmers.  Certainly  then  the  mer- 
chants should  leave  no  stone  unturned 
that  will  bring  to  his  customers  and 
into  his  trade  territory  increased 
returns.  The  farmer  who  buys  or  the 
merchant  who  sells  a  substitute  for 
butter  is  robbing  himself  of  a  chance 
for  increased  income  or  increased 
profit. 

How  to  Kill  Dairying 
In  1920  over  400,000,000  pounds 
of  oleomargarine  was  manufactured. 
It  is  sold  for  more  than  the  total  dairy 
output  from  the  State  of  Wisconsin. 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

tMtnasha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 

MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


In  eight  years'  time  the  output  of 
butter  substitutes  have  increased  over 
400  per  cent.  The  user  and  the  small 
town  merchant  who  sells  "oleo" 
might  just  as  well  plead  guilty  of  the 
charge:  "I  am  helping  to  kill  Wis- 
consin's greatest  industry." 

The  head  of  the  village  family  who 
believes  the  merchant  has  taken  away 
some  of  his  personal  liberties  when  he 
refuses  to  sell  "oleo"  because  it  is 
cheaper  than  butter  is  trying  to  view 
his  world  through  a  knot  hole.  That 
his  village  may  prosper  and  in  turn 
that  he  may  prosper  the  farmer  must 
prosper.  If  the  user  of  "oleo"  and 
the  seller  is  not  willing  to  see  the 
farmer  prosper,  but  is  willing  to  help 
wipe  out  Wisconsin's  greatest  indus- 
try then  he  must  not  complain  if  they 
experience  hard  times. 

Suppose  that  today  no  butter  sub- 
stitutes could  be  sold  anywhere. 
What  would  it  mean?  Simply  that 
dairy  products  would  be  selling  near 
their  true  worth,  and  as  a  result  the 
5,000,000  persons  engaged  in  dairying 
would  be  buyers  instead  of  boyeotters 
and  business  would  be  more  near 
normal. 

In  a  dairying  state  there  is  no  ex- 
cuse for  anyone  using  butter  substi- 
tutes. Black  River  Falls  is  leading 
the  way  along  the  right  road. — Blair, 
Wis.,  Press. 


Eagle  River,  Wis. — Eagl?  River 
Co-operative  Creamery  Company 
changed  the  name  to  Eagle  River 
Co-operative  Produce  Company;  cap- 
ital stock  is  to  be  $10,000. 

Sheffield,  la. — Sheffield's  new  com- 
munity creamery  was  opened  with  a 
gala  celebration.  W.  P.  Barney,  of 
Des  Moines,  state  dairy  and  food 
commissioner,  gave  an  address. 

Merrill,  Wis. — The  Simon  Cheese 
Co.  has  bought  the  Armour  property 
at  Third  Street.  The  property  is 
being  converted  into  a  branch  factory 
of  the  N.  Simon  Cheese  Company, 
Incorporated. 

Wells,  Minn. — Work  of  tearing 
down  the  tile  block  building  which 
was  bought  from  the  Farmers'  Eleva- 
tor Company,  some  time  ago,  by  the 
Lincoln  creamery,  began  with  the 
idea  of  erecting  at  once  a  suitable 
building  for  the  creamery  on  that 
site.  The  new  building  will  be  two 
stories  high  in  front  and  one  story 
high  in  the  rear.  W.  C.  Brandt  is 
president  of  the  institution;  J.  J. 
Mueller  is  secretary,  and  J.  C.  Jensen 
is  the  buttermaker. 


Better  Results 


The  most  searching  experiments  have  proved  that  a 
large  proportion  of  quality  losses  in  creamery  and 
dairy  products  are  due  to  lack  of  dependable  sanitation 
in  dairy  equipment  and  processes. 

The  thousands  of  creameries  and  cheese  factories 
using 

r       '  r>a  Jryjnan 's 


are  able  to  maintain  a  uniform  quality  product,  because 
the  fresh,  wholesome,  sanitary  cleanliness  it  creates 
is  of  such  assistance  in  saving  preventable  losses  of 
milk  quality. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  con- 
tains only  the  most  efficient  cleaning  ingredients  with 
no  grease  or  acid  content.  It  cleans  quickly  and  rinses 
easily,  leaving  a  surface  free  from  foreign  matter  which 
adversely  affects  the  sensitive  qualities  of  milk  foods. 

Order  from  your  supply  house. 

It  Cleans  Clean. 


Indian  in  Circle 


Tell  your  friends  and  neighbors  you  are  going  to  the 

National  Dairy  Show,  Oct.  8  to  15,  1921 

Minnesota  State  Fair  Grounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Butter  and  Cheese  Makers  Ass  d. 

312-313  Metropolitan  Bank  Building 
ST.  PAUL.  MINN. 
James  Sorenson,  State  Sec'y.  — Tel.  Garfield  2901 


BOARD  OF  DIRECTORS 


Hold  Important  Meeting. 


The  board  of  directors  held  an 
important  meeting  with  Secretary 
James  Sorenson  at  the  Association 
office  in  St.  Paul  September  7th. 
The  meeting,  which  lasted  all  day 
and  well  into  the  evening,  was 
attended  by  all  the  directors:  M. 
Sorenson.  Pelican  Rapids,  president; 
F.  J.  Weis,  Hinckley;  M.  E.  Gardner, 
Waseca;  Alexander  Johnson,  Lafav- 
ette,  and  H.  Sandholt,  St.  Paul. 

The  business  year  of  the  Associa- 
tion, which  closes  August  31st,  was 
gone  over  and  a  budget  made  for 
this  year,  together  with  a  recommen- 
dation for  the  amount  of  state  dues 
for  1922. 

A  few  amendments  to  the  constitu- 
tion and  by-laws  were  considered  and 
acted  upon,  chief  among  these  being 
one  looking  to  an  adjustment  of  the 
minimum  salary  scale  and  its  benefits 
to  the  full  membership,  in  order  to 
meet  present  conditions,  and  at  the 
same  time  promote  better  service 
to  i he  creameries. 

These  and  other  actions  will  be 
set  forth  in  the  annual  report  which 
will  lie  mailed  to  all  members  in 
October.  They  will  then  be  acted 
upon  at  the  district  meetings  just 
preceding  the  state  convention  in 
St.  Paul  November  loth  to  17th,  and 
finally  acted  upon  and  disposed  of  at 
that  time,  as  the  delegates  from  the 
districts  may  see  fit. 

General  arrangements  for  the  con- 
vention, its  program,  scoring  contest, 
etc.,  were  also  made,  the  details  to 
be  worked  out  by  Secretary  Sorenson. 


Hot  Weather  Defects 

are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="The  House  of  Service"  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la.;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 


DISTRICT  No.  8  SCORES 


At  Stearns  County  Fair. 


The  butter  scores  for  District  No.  8 
at  the  recent  Stearns  County  Fair  at 
Sauk  Centre,  are  announced  as  fol- 
lows by  Axel  W.  Mejerton,  superin- 
tendent of  the  butter  exhibit: 

N.  F.  Thielman,  Avon  94£ 

Geo.  Baltes,  Meire  Grove  94  £ 

Ch.  Bohlig,  New  Munich  94 

Walter  Olson,  Painsville  93 1 

H.  B.  Otte,  Melrose  91 

Fred  Beck,  Round  Prairie  93^ 

Anthon  Baltes,  Long  Prairie ....  93 

Jos.  Kirsch,  Roekville  92  £ 

N.  B.  Grindy.  Westport  91 " 

J.  Erickson,  Reynolds  92 

John  Pearson,  Bertha  93 

E.  P.  Hortch,  St.  Anthony  92 

A.  M.  McLaughlin,  Brooten. . . .93 
Axel  Mejerton,  Sauk  Centre.  ..  .91 J 

E.  H.  Bo  keen.  Albany  93  £ 

J.  S.  Orbeck,  West  Union  92 

J.  C.  Past,  Holdingford  9H 

Christ  Hanson,  Nelson  91£ 

Gust  Skoglund.  Carlos  92 1 

John  Johnson,  St.  Joseph  93 

A.  Schleppenbach,  Cold  Springs.  .91 

Christ  Mader,  Greenwald  91 

Wm.  Holtberg,  Little  Sauk  92  § 

W.  Muntshuber.  Spring  Hill  93 

Carl  Pearson,  Osakis  91 

Jos.  Zierden,  Kimball  91  § 


Election  of  Delegates 
In  view  of  the  fact  that  the  state 
convention  this  year  will  be  held 
November  15th  to  17th,  and  the  dis- 
trict meetings  for  election  ofdelegates 
and  alternates  therefore  will  be  held 
later  than  usual,  the  board  of  directors 
at  their  recent  meeting  decided  to 
extend  the  time  for  these  district 
meetings  from  the  two  week  to  the 
three  week  period  immediately  pre- 
ceding the  convention. 

In  ciyje'r  words,  the  district  meetings 
for  election  of  convention  delegates  and 
alternates  must  be  held  in  the  period 
from  October  24th  to  November  11th 
and  at  no  other  time.  This  will  give 
those  districts  that  may  fear  bad 
weather  and  roads  in  November  a 
chance  to  hold  their  meetings  during 
the  last  week  in  October. 


Meeting  of  No.  6 
District  No.  G  will  hold  a  meeting 
at  the  Stahl  House  in  Mankato  on 
Thursday,  September  22nd,  at  two 
P.  M.,  Secretary  A.  H.  Dannheim, 
Good  Thunder,  announces.  If  it  is 
at  all  possible  for  him  to  make  it, 
State  Secretary  James  Sorenson,  who 
will  be  in  the  northern  part  of  the 
state  the  first  part  of  the  week,  has 
promised  to  be  present.  A  supper  for 
all  the  members  will  be  served  after 
the  meeting. 


Scoring  Contest  at  Meeker  County 
Fair  For  No.  16. 

A  butter  scoring  contest  and  exhibit 
for  District  No.  16  will  be  held  by  the 
Meeker  County  Fair  at  Dassel,  Sep- 
tember 20th  to  22nd,  according  to 
announcement  mailed  out  to  the 
members  by  District  Secretary  Reu- 
ben Anderson,  Dassel. 

Forty  dollars  in  prizes  and  pro 
rata  money  have  been  provided  and 
will  be  awarded  by  the  fair  associa- 
tion through  the  courtesy  of  Hunter, 
Walton  &  Co.,  Minnesota  Co-oper- 
ative Dairies'  Association,  Gude  Bros., 
Kieffer  Co.  and  Unit  No.  1,  Minne- 
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We  want  and  need  both  kinds  of  Quality  Butter, 
the  high  aroma  and  the  Navy  style  sweet  cream  butter. 
We  have  customers  for  both  kinds.  Creameries  making 
either  kind  please  write  us  for  our  proposition,  we  are  pre- 
pared to  pay  a  fancy  price  for  same.  We  sell  only  to  those 
wanting  high  grade  butter.  ^ 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>TTnr"T,17T>  Hr  17  C 
Dealers  in  £>  U  1    1  JCvIV    OL  iHjOiJ 


819  West  Randolph  Street 


CHICAGO,  ILLINOIS 


REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


sota  Co-operative  Creameries'  Asso- 
ciation. The  entry  date  is  September 
20th,  and  the  exhibit  will  be  placed 
in  attractive  fashion  at  the  fair  in  a 
booth  secured  for  that  purpose. 

All  member*  are  urged  to  exhibit 
and  to  visit  the  fair. 


No.  18  Has  Good  Meeting 
The  re-organized  District  No.  18 
held  a  good  meeting  at  Wadena 
September  1st.  Secretary  Wm.  Kel- 
zenberg,  Verndale,  reports  that  every 
body  is  pulling  hard  to  make  No.  18 
a  successful  district,  and  that  "every- 
body was  there  with  the  stuff  to  make 
a  meeting  successful,"  not  meaning 
what  some  people  probably  would 
mean. 

By-laws  were  adopted  and  steps 
taken  to  arrange  for  a  butter  exhibit 
in  connection  with  the  Wadena  Coun- 
ty Fair.  The  next  meeting  will  be 
held  October  27th. 


No.  17  Refuses  to  Accept  Member 
District  No.  17,  at  a  fine  meeting 
held  at  Preston  September  T^h,  'on  a 
ballot  vote  refused  to  accept  as  a 
member  of  the  district  an  Association 
member  recently  moved  into  the 
district  from  another  district.  The 
action  automatically  suspends  the 
member  in  question  from  the  Asso- 
ciation and  will  result  in  his  expul- 
sion, unless  he  appeals  to  the  state 
convention  and  the  latter  overrules 
the  district.  The  next  meeting  will 
be  held  at  Mabel  in  October. 

F.  C.  Potter,  Money  Creek,  scored 
the  butter  as  follows: 

H.  P.  Kumen,  93i;  R.  J.  Rick,  93; 
H.  M.  Clemmenson,  92^;  B.  E.  Runge, 
92 1;  Wm.  Boettcher,  92;  Geo.  Solberg, 
92;  W.  Beck,  92;  C.  O.  Johnson,  92; 
W.  Hanson,  91 1. 


Trip  By  Plane 
Every  week  some  member  passes 
through  St.  Paul  and  usually  calls  at 
the  Association  Office  either  on  busi- 
ness or  just  to  say  Hello,  and  it  is  a 
mighty  good  thing  for  the  Office,  as 
it  helps  to  keep  it  in  touch  with  things. 
However,  S.  A.  Bush,  operator  of  the 
co-operative  creamery  at  New  Lon- 
don, violated  all  customs  and  prece- 
dents the  other  day  by  go  ng  by 
aeroplane  from  that  place  to  Jannon 
Falls  "for  a  few  hours  visit,"  as  he 
puts  it.  Mr.  Bush  says,  that  while 
flying  over  St.  Paul  at  a  height  of 
3,000  feet  he  thought  of  this  office 
and  The  Dairy  Record.  We  take  his 
word  for  it  and  are  sorry  that  as  yet 
we  have  no  landing  field  on  top  of  the 
building  for  visitiqg  operators,  but 


"Dandelion  Butter  Color" 
"Cleans  Up  on  Prizes" 

Forty-two  tubs  of  butter  were  entered  in  the  scoring  contest  at  the  1921 
Convention  of  South  Dakota  Creamery  Men  and  Butter  Makers.  Nine- 
teen tubs  were  colored  with  "Dandelion  Brand"  and  23  with  other  brands. 
All  the  highest  prizes  were  awarded  to  users  of  Dandelion  Brand! 

First  to  Brookings  Creamery  Co.,  of  Brookings,  with  a  score  of 
Second  to  Big  Stone  Creamery  Co.,  of  Big  Stone,  with  a  score  of  95. 

Before  the  convention  ended  every  big  butter  man  there  put  in  orders  for 
the  prize  butter  color — "Dandelion  Brand."  At  the  Minnesota,  Califor- 
nia and  Vermont,  '21,  "Dandelion  Brand"  made  the  same  "clean-ups." 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  re- 
quirements of  all  food  laws — State  and  National.  Ask  your  dealer  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


maybe  the  annual  report  of  the  direc- 
tors will  recommend  to  the  next  con- 
vention that  one  be  constructed.  Mr. 
Bush  says,  he  had  a  wonderful  trip. 


No.  25  To  Meet  September  22nd 
Di|trict  No.  25,  according  to  an- 
nouncement of  Secretary  John  Chris- 
tensen,  Farmington,  will  hold  a  busi- 
ness session  at  the  Association  Office 
in  St.  Paul  on  Thursday,  September 
22nd,  at  two  thirty  P.  M.  All  mem- 
bers are  requested  to  be  present. 


Wedding  Bells  For  Four 
District  No.  3  is  all  excited  and  a 
special  meeting  may  be  called  to  find 
out  how  it  came  about  that  four  mem- 
bers, all  on  the  railroad  from  Thief 
River  Falls  to  Warroad,  went  and  got 
themselves  married  during  the  last 
week  in  August  and  the  first  week  of 
September,  without  first  obtaining 
transfer  cards,  notifying  the  district 
secretary  or  otherwise  observing  rules 
and  regulations  made  and  provided. 
However,  inasmuch  as  the  four  lucky 
members  married  the  four  finest  girls 
in  the  north  country,  a  special  dispen- 
sation together  with  the  best  washes 
of  the  full  membership  will  he  ex- 
tended to  them.  The  happy  men  are: 
P.  L.  Anderson,  Holt;  S.  Mortrud, 
Greenbush;  O.  Gustafson,  Badger, 
and  M.  Qual,  Wanaska. 


Among  the  Members 

J.  N.  Stuckmayer  is  with  the 
Bridgeman-Russell  Co.,  at  James- 
town, N.  D. 

J.  D.  Bolinger,  Minneapolis,  has 
taken  charge  of  the  co-operative 
creamery  at  Walnut  Grove. 

Edwin  T.  Hagberg  has  returned 
to  his  home  at  Mankato  after  doing 
relief  work  for  some  time  at  Superior, 
Wisconsin. 

P.  E.  Robinson  is  back  from  Mon- 
tana and  is  at  present  at  H  ouston, 
and  expects  to  enter  the  creamery 
business  in  Minnesota  again. 

Julius  T.  Johnson  has  resigned  as 
field  man  for  the  Midland  Produce 
Co.,  Fargo,  N.  D.,  and  will  go  into 
the  confectionery  business  at  Grove 
City. 


MAX Y  BUTTER  PRIZES 


At  Otter  Tail,  Minn.,  Co.,  Fair. 


A  butter  scoring  contest  and  exhibit 
will  be  held  at  the  Otter  Tail  County 
Fair  at  Fergus  Falls,  Minn.,  Septem- 
ber 27th  to  30th,  announces  Geo.  W. 
Hagberg,  superintendent  of  dairy 
exhibits.  The  entry  date  is  Septem- 
ber 27th. 

A  number  of  valuable  prizes  will 
be  awarded:  First,  silver  loving 
cup;  second,  carving  set;  third,  safety 
razor;  4th,  columeter;  5th,  butter 
trier.  All  butter  from  Ottertail  coun- 
ty arriving  on  time  and  scoring  90  or 
better,  but  not  winning  a  prize,  will 
share  in  the  pro  i-ata  fund. 


Watonwan  Co.,  Minn.,  Fair 
St.  James,  Minn. — At  the  Waton- 
wan County  Fair,  held  here  August 
29th  to  31st,  these  butter  scores  were 
awarded:  Purity  Ice  Cream  and 
Dairy  Co.,  St.  James,  93;  Farmers' 
Creamery,  Madelia,  92  j;  Farmers' 
Creamery,  Sveadahl,  92.4;  Farmers' 
Creamery,  St.  James,  92.3;  Farmers' 
Creamery,  La  Salle,  91.8. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


For  Better  Wooden  Shoes 

Editor.  Dairy  Record: 

Looking  back  twenty-six  years,  to 
the  time  the  writer  started  in  the 
creamery,  there  have  been  a  good 
many  changes,  some  of  them  for  the 
better.  In  the  line  of  machinery 
there  has  been  a  big  improvement, 
but  there  is  one  thing  that  instead  of 
improving  has  gone  the  other  way, 
and  it  is  something  very  important 
to  every  man  working  in  a  creamery. 
We  all  know  that  it  is  very  important 
for  a  man  working  in  a  creamery  to 
keep  as  dry  as  possible,  yet  it  is  next 
to  impossible  today  to  work  with  dry 
feet,  for  the  simple  reason  that  you 
can  not  buy  a  good  boot. 

Years  ago  we  were  able  to  buy  a 
fairly  good  wood  soled  boot  that  with 
little  care  was  nearly  water  proof. 
Can  you  buy  them  today?  No,  the 
wood  soled  boots  on  the  market  today 
are  simply  worthless,  and  it  is  a  crime 
to  sell  them  to  us.  I  hope  someone 
will  soon  see  the  light  and  put  on  the 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 
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ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


159  W.  South 
Water  Street 


for  fifty  years  ^ 

'    WAYNE  &  LOW,  Inc. 

have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

«|Their  FACILITIES  are  unexcelled— their  capital  is  ample— their  RESPONSIBILITY  is  unquestioned. 
«|Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    ^[Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


market  a  boot  that  is  worth  at  least 
part  of  what  they  ask  for  them. 

C.  A.  Rasmussen, 

George,  la. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


No.  17  to  Meet  September  21st 
District  No.  17  will  meet  at  Barron 
Wednesday,  September  21st,  at  three 
P.  M.  Secretary  Nick  Garlie,  Shell 
Lake,  requests  all  members  to  be 
present,  and  with  a  jar  of  butter  for 
scoring. 


THE  DAIRY  HALL 


(Concluded  from  Page  16) 


Among  representatives  of  firms  and 
organizations  not  having  space  in 
Dairy  Hall,  but  seen  there  during 
the  week,  were  Elov  Ericsson,  of 
Elov  Erricsson  Co.,  St.  Paul;  H.  R. 
Weigle,  Weigle  Chemical  Co.,  Minne- 
apolis; C.  I.  Cole,  Union  Fibre  Co., 
Minneapolis;  John  Beels,  C.  B.  &  O. 
Ry.;  H.  R.  Ballard,  New  York  Cen- 
tral Lines;  E.  A.  White,  Pennsyl- 
vania Lines;  A.  J.  McGuire,  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation; Prof.  R.  M.  Washburn,  Inter- 
national Dry  Milk  Co.,  Minneapolis; 
Harry  Street,  Owatonna  Creamery 
Supply  Co.;  A.  J.  Burns,  New  York 
Despatch;  Louis  Peterson,  Minne- 
apolis; J.  L.  Bodine,  United  Iron 
Works;  C.  H.  Williams,  Baker  Ice 
Machine  Co.;  C.  M.  Peterson,  Buffalo 
Foundry  &  Machine  Co.;  Emil  Cron- 
holm,  Cronholm  Refrigerating  Co., 
Minneapolis;  B.  F.  Davis,  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  Chi- 
cago; J.  A.  Deslauriers,  Deslauriers 
Metal  Products  Co.,  St.  Paul. 


Creamery  Burned  Down 
Goodhue,  Minn. — The  local  cream- 
ery, owned  by  Edw.  G.  Hammer, 
Zumbrota,  caught  fire  and  burned 
down  on  the  evening  of  September 
5th. 


Rothsay,  Minn. — The  co-operative 
creamery  at  this  place  made  more 
butter  during  the  first  seven  months 
of  1921  than  during  all  of  1920.  John 
Vigen  is  the  operator. 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


NAFIS  IMPROVED 
DIVIDERS 

furnish  the  most  ACCURATE,  RAPID  and  CONVENIENT 
method  for  reading  the  BABCOCK  TEST. 

The  patented  feature  makes  the  curved  end  grip  the  neck  of 
the  test  bottle  and  hold  firmly  in  the  graduations.  The  needle 
point  permits  accurate  reading. 

Made  of  hardened  steel,  nickel  plated. 

For  sale  by  all  dealers  in  Nafis  Glassware.  If  your  dealer 
does  not  stock  Nafis  Glassware,  send  for  our  illustrated  catalog 
and  list  of  our  distributors  in  your  territory. 

Patent  rights  owned  and  controlled  by 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing   Milk  and   Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 
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Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  This  Paper. 


Oppt)Finnitie<§) 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  iD^°rr  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  S2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


LOWEHFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  aa  insertion  less  than  fifty  cents. 
If  blind  addresvns  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  188 — First-class  operator  wanted 
by  October  1st  by  good  co-operative  cream- 
ery in  Iowa.  Factory  situated  eleven  miles 
from  good  town,  has  about  100  patrons, 
makes  100,000  pounds  butter  annually. 
Cream  haulers,  individual  cream  cans. 
New  house  for  operator.  Store  close  to 
creamery.  

Helper  Wanted  in  ice  cream  factory; 
must  have  some  experience,  must  be  neat, 
clean  aEd  a  willing  worker.  No  loafer 
wanted.  Address  2767,  Dairy  Record, 
St.  Paul,  Minn.  9-21 


Tositiogpmfed 


Position  Wanted  as  second  man  in  a 
large  creamery:  good  reference;  honest  and 
clean;  state  salary  in  first  letter.  Waino 
Hendrickson,  Route  4,  Box  118,  Frazee, 
Minn.  9-21 


Creamerymen — Use  our  modern  Loose 
Leaf  Creamery  BookKeeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade, 
New  Prague,  Minn.  10-14 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Blaokmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  S15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich  7-27  tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737. 
Bairy  Record,  St.  Paul,  Minn.  6-22tf 


For  Sale  at  a  sacrifice,  best  local  cream- 
ery and  produce  business  in  South  Dakotn; 
new  brick  building;  good  machinery;  almost 
unlimited  territory;  real  opportunity  for 
man  with  some  capital;  don*t  writejunless 
vou  mean  business.  Address  2763, \ Dairy 
Record,  St.  Paul,  Minn.  9-21 


Eliminates 
Chance 


Don't  fool  yourself  just  be- 
cause you  get  by  occasionally 
without  sterilization.  To  be  sure 
of  high  quality  all  the  time,  keep 
bacteria  down  with  B-K  all  the 
time. 

The  doctors  and  hospitals 
say  that  in  warm  weather  both 
pasteurized  and  certified  milk 
are  often  seriously  contamina- 
ted. 

The  daily  use  of  B-K  on  all 
equipment  and  in  patrons'  cans 
reduces  the  bacteria  that  would 
otherwise  contaminate  your 
product.  This  practice  con- 
tinued year  in  and  year  out  will 
keep  your  quality  uniformly 
high  and  pay  you  many  times  the 
cost  of  the  B-K.  It  will  help  in- 
crease confidence  in  your  prod- 
uct and  satisfaction  of  your 
customers. 

Ask  us  for  information  on  im- 
proving the  quality  of  your 
product. 

— Quality  Pays — 


At  all  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 


General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 
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If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


For  Sale — A  fine  established  creamery 
and  produce  business  on  main  line  and 
junction  point  of  good  railroad;  now  doing  a 
good  profitable  business,  but  good  reason 
for  selling,  and  wonderful  opportunity  for 
the  buyer.  If  interested  write  2765,  Dairy 
Record,  St.  Paul,  Minn.  9-14 

Would  Like  to  Buy  or  Rent  good 
paying  creamery;  write  me  what  you  have 
to  offer.  Address  W.  J.  Buchmiller,  West- 
boro,  Wis.  8-10tf 


CONVENTIONS.MEETINGS, 
I  SCORING  CONTESTS,ETC< 


2? 


National  Dairy  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Ass'n — Convention,  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary. 

Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


Ord,  Neb. — Kirschbaurn  &  Sons  are 
making  arrangements  to  open  a  new 
cream  station  here. 

Phillips,  Wis. — The  Phillips  cream- 
ery, which  has  been  owned  and  con- 
ducted by  Carl  F.  Wolzein  for  the 
past  three  years,  has  been  sold  to 
F.  F.  Marquardt  of  Milan,  Wis.  The 
new  proprietor  has  taken  charge. 

Forbes,  Minn. — The  Forbes  Farm- 
ers' Club  was  incorporated  at  a  recent 
meeting,  with  a  capital  of  $10,000. 
Officers  elected  are:  Champ  Nutter, 
president;  Servian  Johnson,  first  vice- 
president;  Fred  Borg,  second  vice- 
president;  Luther  Erickson,  secretary; 
Charles  Newberg,  treasurer,  and  Jest 
Mobroten,  T.  S.  Soine,  J.  F.  Anderson 
and  Edwin  Peterson,  directors.  The 
farmers  plan  having  their  own  cream- 
ery. 


 We  Need  Your 

Butter  S  Eggs 

We  want  all  grades  of  butter  to  supply  our 
more  than  2000  hotels,  grocers  and  restau- 
rants. There  is  no  limit  to  our  demand 
for  best  grades  for  which  we  pay  premiums. 

Make  Us  Prove  It. 

WASK0W  BUTTER  CO. 

346-352  West  South  Water  Street 
CHICAGO 

References — Fort  Dearborn  National  Bank  and  Dairy  Record,   St.   Paul,  Minn. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


'CENTRALIZED  CARLOTS' 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-28  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record 
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The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  sfiS  tliTst  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Sept.  10 

Week  End 
Sept.  2 

Since 
Jan  1,  1921 

New  York . . . 
Boston  

42,050 
72,818 
22,100 
14,615 

62,867 
74,726 
25,318 
16,779 

1,920  364 
2.017,035 
759,855 
555,930 

Philadelphia . 

Total  

151,583 

179,690 

5.262,184 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  10th 

Cities 

In 

Out 

On  Hand 

Chicago  

New  York. . . 

620.670 
1.061,465 
646,365 
171,720 

483.475 
324.533 
430,812 
242,250 

26,876,271 
15.750,542 
12,086.571 
3,503,350 

Philadelphia. 

Total  

2,  ■•00, 220 

1,481,070 

58,216,734 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Holiday 

Holiday 

Holiday 

Holiday 

Sept.  6  

32,878 

60.654 

18,476 

11,750 

32.044 

62,129 

18,661 

13,367 

Sept.  8  , , , 

30.157 

60,432 

17,869 

11,555 

Sept.  9  

30,516 

61,076 

17.184 

10,857 

Sept.  10  

22,915 

60,825 

16,345 

10.7C4 

WEEKLY 
VIEW- 


BUTTER     MARKET  RE- 
WEEK  OF  SEPT.  3  TO 
9,  INC. 


Butter  Market  Hisbor 
As  was  quite  eenerally  anticipated  quite 
a  volume  of  buying  came  into  the  butter 
market  at  the  opening  of  the  current  weeic, 
following  the  double  holiday  Sunday  and 
Labor  Day.  Receipts  did  not  seem  to  show 
much  of  an  accumulation,  in  fact  they 
have  been  very  short  for  the  weeK  as  com- 
pared with  last  week,  although  they  were 
heavier  for  a  day  or  so  about  the  middle  of 
last  week  especially  on  the  New  York 
market.  Prices  made  general  advances  on 
all  markets  in  line  with  this  increased  de- 
mand and  lighter  supply,  up  until  this 
time  when  there  was  a  certain  amount  of 
unsettledness  noted  with  an  easier  tone 
evident  on  all  but  fancy  butter  which 
remains  rather  scarce.  Such  offerings  are 
firmly  held.  Some  of  the  increase  which 
appeared  as  noted  in  receipts  about  the 
middle  of  the  week  at  New  York  was  made 
up  of  butter  shipped  east  from  Chicago. 
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Quite  a  number  of  carlots  of  centralized 
were  handled  this  way  and  New  York 
reports  that  these  offerings  acted  somewhat 
as  a  damper  on  the  marKet,  and  were  moved 
at  a  profit  only  with  considerable  effort. 
Market  Shows  Shrinkage 
While  the  reports  available  do  not  sho"w 
such  a  heavy  shrinkage  in  the  output  of 
butter  as  some  expected  they  would,  there  is 
nevertheless  a  very  sizable  reduction 
evident  and  indications  are  that  this  shrink- 
age will  be  heavier  this  week  than  it  was 
last.  The  west  and  southwest  are  most 
affected  but  invoices  are  said  to  be  lighter 
also  on  Minnesota  and  Wisconsin  ship- 
ments. The  Pacific  coast  market  is  higher 
this  wfcek  and  is  absorbing  quite  a  lot  of 
butter  that  ordinarily  goes  to  eastern 
markets. 

Quality  Poor  More  Mold  Evident 
Arrivals  of  butter  this  weeK  are  evidently 
just  showing  the  effects  of  the  hot  weather 
we  have  had  the  past  few  weeks.  Receivers 
are  either  losing  or  having  trouble  holding 
shippers  who  have  not  been  able  to  main- 
tain their  output  up  to  usual  standards  and 
buyers  complain  a  good  deal  about  finding 
suitable  offerings.  Molds  have  not  been 
troublesome  this  year  so  far  but  more  lots 
have  developed  this  trouble  within  the 
past  week  than  has  been  the  case  in  some 
time.  The  shortage  of  offerings  of  really 
fine  in  quality  appears  to  be  supporting 
feature  of  the  market.  The  closing  tone, 
however,  is  just  steady.  Undergrades  have 
not  cleaned  up  very  well  and  are  acting 
as  a  drag  on  the  markets. 

H.  C.  TAYLOR, 

Chief  of  Bureau. 

Released  by 

R.  Maynard  Peterson, 

Local  Representative. 


(Commercial  List  and  Price  Current) 

Tues.,  Sept.  6 — Extras  41  i 

Fri.,     Sept.  9 — Extras  42 

Sept.  9th. — Receipts,  1,869  tubs.  The 
week  is  going  out  with  a  quiet  market  and 
no  important  change  in  prices.  Receipts 
are  moderate  and  there  is  a  fair  jobbing 
demand  for  fine  Creamery,  which  is  gen- 
erally selling  on  a  basis  of  42c  for  Extras, 
with  some  of  the  very  high-scoring  goods 
commanding  the  usual  premiums.  Leaving 
fine  goods,  it  is  a  dull  and  irregular  market, 
with  liberal  supplies  of  Firsts  and  Seconds, 
which  are  pressed  for  sale.  Ladles  and 
packing  stock  are  in  small  supply,  while 
demand  is  light. 

Creamery,  Extra,  92  score   @42 

Extra  Firsts,  91  score  38  @39 

Creamery,  Firsts,  88  @90  score.  .  .35  @37 
Creamery,  Seconds,  83  @87  score.  .32  (3:34 


Boxes 


Pounds 


2.410 
3,750 
3,070 


1,463,298 
1,826,561 
1,148,480 


Tubs 

Receipts  for  7 

days   23,894 

Last  week   27,951 

Same  week,  '20..  19,631 

Since  May  1, '21  628,178  64,594  39,333,472 
Same  time,  '20.  .653,080  75,850  38,926,841 

Sept.  7th. — The  local  butter  market  has 
been  rather  featureless  during  the  past 
week,  and  the  intervening  holiday  has 
naturally  caused  some  interference  with 
business.  The  undertone  of  the  market 
has  been  somewhat  unsettled,  though 
prices  have  fluctuated  within  a  very  narrow 
range.  There  has  been  a  very  good  inquiry 
for  the  finest  grades,  which  have  been 
firmly  held,  but  the  undergrades  have  been 
in  liberal  supply  and  freely  offered.  In 
some  conservative  quarters  a  little  better 
feeling  is  noted,  largely  due  to  the  warmer 
weather  and  lack  of  rain  in  some  of  the 
larger  producing  sections,  especially  in  the 
southwestern  centralizer  sections.  In  New 
England  rains  are  also  badly  needed,  and 
unless  precipitation  is  general  soon  some 
deterioration  in  pastures  will  be  inevitable. 
The  possibility  of  an  early  frost  is  also 
pointed  out  as  a  bullish  factor.  Quality  of 
arrivals  has  been  running  good,  though 
unless  some  relief  from  heat  and  drought 


HENNEBERGER  SERV I CE— PROM PT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCI"  3.11  d    E^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  ,        n        .       0  XT         -«  r      i    2126  Dupont  Ave.  No. 

FideUty  Trust  Company  147  Keade    JSt.,   WeW  YOfk    Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Established  1S93 


WE  WANT  iYOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

youwu,  "EVENTUALLY"  WhyNot 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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comes  speedily  a  falling  off  in  that  regard 
seems  not  at  all  unlikely.  Consumption  of 
butter  is  still  holding  up  well,  largely  due. 
no  doubt,  to  the  reasonable  retail  prices 
prevailing.  With  the  liberal  supplies  of 
fresh  butter  there  has  been  little  call  for 
storage  goods.  Warehouse  holdings  through- 
out ths  country  continue  to  show  a  mod- 
erate gain,  and  a  gradual  reduction  of  the 
amount  of  shortage  as  compared  with  a 
year  ago.  At  the  close  42c  appears  to  be 
about  the  top  on  Creamery  Extras,  with 
Creamery  Firsts  quoted  at  37  to  41c,  and 
Creamery  Seconds  at  35  to  36c. 

Mottled  butter  is  subject  to  a  discount 
of  2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  42  @ .  . 

Creamery,  Firsts  37  @41 

Creamery,  Seconds  35  (g>36 

Sept.  10th. — Butter  market  steadv: 
Ash  Extras,  42}c;  Creamery  Firsts.  38  % 
41c;  Seconds.  35}<g.37c;  Assorted  Extras, 
in  Spruce  tubs,  42  (5  43ic. 


follows:  300  Twins  at  16Sc,  1.700  Daisies 
at  17Jc,  1.000  at  17Jc.  100  DoubleDaisies 
at  16Jc,  1,000  cases  Longhorns  at  17c,  and 
1,000  boxes  Square  Prints  at  17}c. — A.  C. 
Erbstoeszer,  Auctioneer. 


ffflimeapolis" 

%Jtl/TrER MARKET 


Creamery  Specials 

Mon.,  Sept.    5  Holiday 

Tues.,  Sept.    6  .'   37 

Wed.,  Sebt.   1  37 

Thu.,   Sept.    8  37 

Fri.,     Sept.    9  38 

Sat.,    Sept.  10  38 

The    Wisconsin   Cheese  Exchange 
Plymouth.    Wis.,    Sept.    5th. — On  the 
Wisconsin  Cheese  Exchange  today.  5,100 
boxes  of  cheese  were  offered  and  all  sold  as 


(From   the  Daily  Trade  Bulletin) 

Extras     Firsts  Cent. 
92  Score   91  Score  90-C.L. 

Mon.,  Sept.    5  Holiday 

Tues.,  Sept.    6... 38*  37*  35|  

Wed.,  Sept.  7.  .  .39$  38  36*.... 
Thu.,  Sept.  8... 40  38}  36}.... 
Fri..  Sept.  9... 40*  38}  36f(g37 
Sat.,    Sept.  10.  .  .40*  39  37  

Receipts  '  Tubs 
May  1,  1921,  to  Sept.  10,  1921.  ..  1,316.002 
May  1,  1920,  to  Sept.  11,  1920.  ..  1,278,201 
May  1,  1919,  to  Sept.  13,  1919.  .  .  1.425.488 
May  1,  1918,  to  Sept.  14,  1918.  .  .  1,157,301 

Sept.  10th. — Market  had  a  steady  under- 
tone and  prices  without  change. 

A  moderate  trade  doing.  Local  dealers 
continue  to  purchase  fairly  and  outside 
orders  holding  up  moderately.  Receipts  at 
the  same  time  aggregate  but  fair  portions, 
and  the  make  is  said  to  show  a  fair  shrink- 
age. Fancy  butter  seemingly  scarce  and 
firm,  but  undergrades  amply  offered  and 
holders  endeavoring  to  keep  plates  clean. 
For  the  moment  the  market  holds  a  good 
position,  but  it  is  generally  a  nervous 
affair,  and  susceptible  to  quick  change. 
Trade  in  general  viewing  the  situation  with 
caution. 


OUR 
MOVE 


Sunberg,  Minn.,  August  31,  1921. 
Westerlin  &  Campbell  Company, 

Chicago,  111. 
Gentlemen: 

In  answer  to  your  inquiry  of  August  24th,  in  regard  to  the 
ice  machine  we  purchased  from  your  people,  will  say  that  it  is 
giving  good  satisfaction,  and  we  like  it,  and  think  it  is  a  fine  thing 
for  the  creameries,  and  is  more  efficient  and  more  economical 
than  is  ice.  We  keep  our  cooler  at  a  lower  and  uniform  temper- 
ature than  could  be  possible  with  ice,  and  it  needs  very  little 
attention  and  we  think  it  is  one  of  the  best  investments  that  we 
have  made. 

Yours  very  truly, 

SUNBERG  FARMERS  CREAMERY  ASSOCIATION, 
C.  L.  Gulsvig,  Operator. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


Extras  in  fresh  Creameries  were  in  only 
fair  supply  and  remand  moderate,  both 
locally  and  outside.  There  was  a  fairlv 
good  call  prevalent  on  the  Exchange  and 
sales  possible  at  the  quoted  figure. 

Centralized,  that  is,  Standards  of  90  score 
or  better,  full  cars,  quotably  37c.  There 
were  fair  inquiries  for  full  graded  cars  and 
not  many  around  to  be  had.  On  the  Ex- 
change today  cars  were  offered  and  37c  bid: 
holders  not  really  anxious  for  sales.  Late 
yesterday  sales  were  at  36  J  @37c.  The  89 
scores  were  salable  at  36c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or  high- 
est scores  sell  the  most  readily,  but  under- 
scores are  selling  slower. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 

Creamery  Extras   (92  scores)  see 

remarks  ©40} 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines  @39 

Firsts  (88  to  90  scores)  33}  ©37 

Seconds  (83  to  87  scores)  30  @32 

Centralized — Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh  ©37 

Full  cars,  89  scores  ©36 

Cheese 

Cheddars  18}  @19 

Twins  18}  ©19 

White  18}  @19 

Daisies,  Double  18}  ©18} 

Single  18}  @19 

Longhorns  18}  @19 

Young  Americas  18}  @19 

Squares  19}  ©20 

Special  Lines — 

Swiss.  BIock  21  @23 

Limburger  18  @19 

BricK.  Fancy  18}  @19 

Some  undergrades  showing  heat  less. 
Poor  sells  at  a  sharp  discount. 


^Butter, 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.,  Sept.   5  Holiday 

Tues.,  Sept.  5,41}  ©42  40}  @41  38}  ©40 
Wed.,  Sept.  7,  42}  ©43  41}@42  39  @41 
Thu.,  Sept.  8.42}  (543  41}@42  39  ©41 
Fri.,  Sept.  9.42}  @43  41}  ©42  39  ©41 
Sat.,    Sept.  JO,  42}  @43  41 }  @42    39  @41 

Receipts  Pkgs. 

For  week  (7  days   81,258 

Last  week  (5  days)   64,265 

Same  week  last  year   41,209 

Since  May  1st  1,376,421 

Same  time  last  year  1,100,527 

Exports  for  week  

Lbs. 

Exports  for  July   297,725 

Exports  May  1st  to  July  30th..  .  .  831,257 
Imports  for  week  

Sept.  10th. — As  was  expected  we  have 
had  a  good  deal  better  market  this  week  for 
the  desirable  grades  of  table  butter.  The 
home  coming  of  so  many  of  our  people 
perceptibly  increased  the  consumptive 
demand,  and  as  the  retailers  called  for  more 
butter  jobbers  in  turn  bought  more  freely; 
in  fact  all  classes  of  distributors  have  shown 
a  willingness  to  carry  much  larger  working 
stocks.  The  improved  trade  naturally 
caused  a  hardening  of  values,  and  quota- 
tions have  been  advanced  1  @l}c.  But 
each  day  receivers  sold  very  freely  ;  a  good 
deal  of  stock  had  accumulated  during  the 
previous  week  and  the  fresh  arrivals  were 
so  heavy  that  sellers  were  anxious  to  do 
business  notwithstanding  the  brighter 
outlook.  In  following  that  policy  the 
accumulations  in  the  private  stores  were 
somewhat  decreased,  but  the  holdings  in 
the  public  freezers  were  considerably 
increased  largely  because  so  many  ship- 
ments were  taken  off  the  market  on  owners' 
account.  Receipts  for  the  week  have  run 
somewhat  ahead  of  last  week,  and  show  a 
large  gain  over  the  corresponding  week  last 
year.  While  general  conditions  for  butter 
production  are  favorable  in  all  parts  of  the 
country  advices  indicate  some  falling  off  in 
the  make.  According  to  the  Associated 
Centralizers'  report  of  September  3rd  the 
loss  for  that  week  was  7.2  per  cent. 

Stocks  in  our  local  public  warehouses 
were  increased  785,940  pounds  during  the 
week  and  the  present  holdings  are  now 
15,636,106  pounds  against  21,716,675 
pounds  same  time  last  year. 

No  business  transacted  on  Monday  be- 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


cause  of  the  holiday.  Buyers  started  in 
early  on  Tuesday  and  there  was  very 
active  trading,  prices  making  a  gain  of 
on  most  grades  of  Creamery.  This  was 
followed  by  continued  free  buying  on  Wed- 
nesday with  an  advance  of  lc  which  brought 
the  quotation  of  Extras  up  to  41*@42c. 
The  market  became  more  quiet  on  Thurs- 
dav  but  moderate  trade  followed  on  Friday 
and  the  feeling  today  was  somewhat  firmer 
on  finest  goods.  Extras  are  now  selling 
very  generally  at  42c,  and  some  sellers  call 
that  an  inside  rate.  Higher  scoring  goods 
hold  a  pretty  firm  position  and  are  selling 
openly  at  42i  @42fc  for  93  score,  and  up  to 
43c  full  for  the  very  fanciest  lots,  mostly 
to  regular  customers.  Firsts  have  moved  up 
in  about  the  same  proportion,  especially 
the  better  grades  of  Firsts,  but  the  range 
has  widened  somewhat  so  that  for  88  to 
91  score,  sales  are  making  at  37  @41c.  It 
takes  full  91  score  Whole  Milk  to  bring 
40i  @41c.  Seconds  advanced  he  early  in 
the  week  and  have  held  steady  to  the  close 
with  sales  at  35  fe36c  mainly.  Qualities 
have  run  more  irregular,  frequent  churnings 
even  in  some  of  the  finest  marks  showing 
defects  incident  to  hot  weather.  A  great 
deal  of  Centralized  butter  was  carried 
over  from  last  week,  and  we  have  had 
further  heavy  arrivals  this  week.  During 
the  activity  of  the  first  few  days  prices 
worked  up  lc,  but  the  market  has  been 
quieter  toward  the  close  and  outside  quo- 
tations are  full  high.  Recent  sales  of  90 
score  cars  at  385  @39c.  of  89  score  at  37}  @ 
38c,  88  score  at  36  i  @37c.  Buyers  showed 
fair  interest  in  the  top  grades  of  unsalted 
and  these  are  commanding  a  differential 
of  1  @2c  over  salted,  but  the  medium  to 
good  grades  are  still  very  plentiful  and 
moving  slowly  at  a  much  smaller  differ- 
ential. 

Creamery — 

Higher  scoring  than  Extras  42  \  (5)43 

Extras,  92  score  42  @42 

Firsts,  90  to  91  score  39  @41 

Firsts,  88  to  89  score  36*  @38J 

Seconds.  83  to  87  score  34 \  @36 

Lower  grades  32  @34 

Centralized,  cars,  90  score  38J  <a»39 

Centralized,  cars,  89  score  37  \  @38 

Centralized,  cars,  88  score  36 1  @37 

Centralized,  cars,  86  to  87  score .  .  35  @36 

Unsalted,  higher  than  Extras  44  @45 

Unsalted,  Extras,  92  score  43  @43J 

Unsalted,  Firsts,  90  @91  score.  .  .  .40  @42 
Unsalted,  Firsts,  88  @89  score.  .  .  .38  @39* 

Unsalted,  Seconds  34*  ©37 

Unsalted,  lower  grades  33  @34 


Madison,  Wis. — Mello-Creme  is  to 
be  the  new  brand  mark  of  the  Wis- 
consin Cheese  Producers'  Federation. 
Henry  C.  Krumrey  is  the  president 
of  the  association. 

Bruce,  Wis. — A  co-operative  cream- 
ery has  been  organized  here.  At  the 
first  meeting  of  farmers  of  the  vicinity, 
A.  G.  Sehultz  was  named  chairman. 
The  members  intend  to  buy  the 
creamery  site  which  is  now  occupied 
by  the  Eau  Claire  Creamery  Company. 

Humboldt,  la. — Humboldt  Cream- 
ery Company  is  erecting  a  two-story 
building,  82x42  feet,  at  the  east  end  of 
the  new  bridge.  The  new  building 
will  contain  a  cooling  room  and  large 
refrigerating  plant,  besides  office  room. 
The  cost  will  approximate  _  $25,000. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


FRED 


PATRICK  J. 


Nickel  &  Drummey 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 
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H.  F.  Summers,  of  Hospers,  la.,  is 
now  operator  of  the  co-operative 
creamery  at  Winnebago,  Minn. 

W.  M.  Tweeten,  of  Forest  City,  la., 
is  now  with  the  co-operative  creamery 
at  Thompson,  that  state. 

George  P.  Gormsen,  well  known 
Michigan  creamery  man,  has  just 
returned  to  Detroit,  that  state  from 
a  trip  to  Denmark. 

H.  R.  Aiken,  well  known  Philadel- 
phia butter  merchant,  was  on  a  brief 
trip  in  Minnesota  last  week,  calling 
on  a  few  of  his  shippers  among  the 
creameries. 

C.  A.  Hinsey,  Chicago,  district 
manager  of  the  Colonial  Salt  Co., 
came  up  to  St.  Paul  for  the  fair  and 
assisted  W.  M.  Weeks  meeting  cus- 
tomers and  other  friends  in  Dairy 
Hall. 

Earl  W.  Ward,  years  ago  in  the 
creamery  supply  business  in  St.  Paul 
as  E.  W.  Ward  Co.,  and  since  then 
engaged  in  farming,  was  a  Minnesota 
State  Fair  visitor  last  week,  meeting 
a  host  of  his  old  friends  among  the 
creamery  and  supply  men  in  the 
Dairy  Hall. 

Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
addresses  the  past  week  are:  C.  W. 
Schmidt,  Wishek,  N.  D.;  Alvin  Per- 
kins, Fargo,  N.  D.,  to  Clarissa,  Minn.; 
Ira  Ellington,  Milfort,  Sask.,  Canada, 
to  Fertile,  Minn.;  Ed  Miller,  West 
Concord  to  Albert  Lea,  Minn. 


Vitamines  and  Oleo 
Dr.  W.  C.  Richardson,  the  chief 
chemist  of  one  of  the  largest  manufac- 
turers of  oleomargarine,  in  a  public 
address  recently  said  that  "Daniel 
and  Loughlin  found  that  lard  and 
cottonseed  oil  contained  about  one- 
fifth  or  one-sixth  as  much  fat  soluble 
A  vitamine  as  butterfat."  Asked 
for  specifications,  Dr.  Richardson  fur- 
nishes the  statement  of  "Daniel  and 
Loughlin."  It  proves  to  be  a  state- 
ment published  in  the  Journal  of 
Biological  Chemistry  for  1920,  volume 
42,  page  369,  by  Amy  L.  Daniel  and 
Rosemary  Loughlin,  University  of 
Iowa,  April  28,  1920.  They  base 
their  conclusions  upon  an  experiment 
with  rats  fed  with  the  following 
ration:  eighteen  per  cent  casein, 
twenty-eight  per  cent  of  fat,  both 
lard  and  cottonseed  oil,  respectively, 
seven  per  cent  of  our  salt  mixture, 
forty-seven  per  cent  of  cornstarch 
and  the  water  soluble  extract  of  nine 
grams  of  wheat  embryo  (cold  pro- 
cess). "Our  animals  on  these  rations 
have  grown  normally,"  they  say. 

They  make  this  comment:  "These 
results  were  so  unexpected  and  so  out 
of  harmony  with  the  published  results 
of  other  workers"  that  they  under- 
took to  verify  them.  In  their  attempt 
at  verification,  they  fed  other  rats 
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a  ration  similar  to  the  above  in  all 
respects  except  a  decrease  of  seven 
per  cent  in  the  amoung  of  lard  or 
cottonseed  oil  and  an  increase  of 
seven  per  cent  or  nearly  that  amount 
of  starch  fed.  This  is  the  result  they 
report : 

"On  the  lower  fat  all  the  animals 
fed  the  lard  mixture  made  normal 
growth  gains  for  about  two  months 
when  the  weight  became  stationary. 
The  rats  receiving  the  ration  contain- 
ing lesser  amounts  of  cottonseed  oil 
(twenty-one  per  cent)  grew  far  less 
well  than  those  of  a  higher  fat,  the 
more  vigorous  animals  growing  nor- 
mally for  only  about  six  weeks,  when 
there  was  a  gradual  decline  in  weight." 

Your  child  would  grow  normally 
but  two  months  and  then  the  weight 
would  become  stationary  if  fed  on 
oleomargarine  made  of  lard  instead 
of  on  butter.  If  it  were  a  cottonseed 
oleomargarine,  the  growth  would  last 
but  six  weeks.  And  this  is  the  best 
defense  of  a  reliable  and  reputable 
chemist  working  for  an  oleomargarine 
manufacturer. — National  Dairy 
Union. 


THE  NATIONAL— AN  EDUCA- 
TIONAL INSTITUTION 


By  G.  L.  Martin,  Montana. 


The  National  Dairy  Show  is  not 
only  a  place  where  cattle  fanciers  will 
find  inspiration  but  it  will  furnish  a 
liberal  education  to  every  man  en- 
gaged in  the  manufacture  or  the  dis- 
tribution of  dairy  products.  There  is 
no  line  of  agriculture  that  comes  so 
closely  into  the  life  of  every  family 
as  the  dairy  industry,  and  upon  which 
the  public  health  is  so  vitally  depend- 
ent. Being  a  very  perishable  prod- 
Utcl ,  milk  and  its  subsequent  products 
must  be  handled  with  the  utmost 
scientific  care  and  attention.  The 
successful  handling  of  milk  calls  for 
the  application  of  the  exact  sciences 
which  has  created  a  wide  field  for  in- 
vestigations in  equipment  and  in 
manufacturing  methods.  A  great 
exhibit  of  modern  dairy  equipment 
will  be  assembled  where  the  progress 
in  invention  may  be  studied  and 
where  the  relative  merits  of  the  var- 
ious types  may  be  noted  and  com- 
pared. No  person  engaged  in  any 
line  of  dairy  manufacture  or  handling 
can  afford  to  miss  such  a  display  of 
modern  dairy  equipment. 

The  knowledge  obtained  from  the 
exhibits  of  machinery  and  dairy 
products,  the  personal  contact  with 
men  engaged  in  the  dairy  industry 
and  the  i>  spiration  obtained  from  the 
discussions  in  the  various  convention 
halls  should  be  a  liberal  education  to 
any  real  earnest  dairyman. 


CURE  FOR   GASSY  CHEESE 


Is  Often  Clean  Milk. 


Many  reports  of  gassy  milk  and 
cheese  are  coming  to  the  dairy  de- 
partment of  the  Wisconsin  College 


of  Agriculture.  "Such  trouble  is 
likely  to  occur  every  summer  during 
the  hot,  dry,  dusty  period,"  says  J.  L. 
Sammis  of  the  department.  Milk 
infected  with  gas  producing  germs 
is  the  cause  of  this  fault  in  cheese. 
The  trouble  is  most  likely  to  occur  in 
Swiss  cheese.  The  milk  is  brought  to 
these  factories  twice  a  day  and  is  made 
up  into  cheese  with  little  or  no  acid 
development  in  the  curd.  Under 
these  conditions  the  least  gassy  infec- 
tion in  the  milk  is  likely  to  show  in 
the  curd  and  cheese. 

At  American  cheese  factories  the 
regular  development  of  acid  in  milk 
and  whey  acts  in  a  considerable 
degree  to  check  the  growth  of  gas 
forming  bacteria  when  the  milk  is 
not  too  dirty. 

The  remedy  for  gassy  troubles 
when  they  occur  is  greater  cleanliness 
on  the  part  of  all  who  handle  the 
milk.  In  dry  weather  the  barnyard 
dust  raised  by  wind  settles  on  the 
milk  cans,  strainers,  and  pails  left 
in  the  yard.  This  dust  is  full  of  gas 
producing  germs.  All  cans,  pails  and 
strainers  when  exposed  to  this  dust 
must  be  washed  and  scalded  just 
before  being  used. 

Another  source  of  infection  for 
milk  producing  gassy  cheese  is  the 
infected  whey  tank,  says  Mr.  Sammis. 
To  prevent  trouble  of  this  sort, 
cheesemakers,  should  run  steam  into 
the  whey  tank  with  every  batch  of 
whey,  heating  to  155  degrees. 


Northfield,  Minn. — Operations 
were  resumed  at  the  Northfield  Milk 
Products  Plant.  An  agreement  has 
been  rwiched  with  the  Twin  City 
Milk  Inducers'  Association  whereby 
the  loca|  'ondensery  will  obtain  milk 
from  local  farmers  through  that 
organization.  The  condensery  has 
been  closed  since  July  2nd. 

Mauston,  Wis. — Fire  destroyed  the 
cheese  factory  plant  and  home  of  A.  E. 
ttteokling  at  Crossbille  in  Lindiana 
here.  The  loss  will  probably  amount 
to  $5,000.  Insurance,  $5,800.  There 
is  a  strong  possibility  of  the  factory 
being  rebuilt. 

MANAGEMENT  OF 

DAIRY  PLANTS 

By  PROF.  M.  MORTENSEN 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICI?,  POSTPAID 

$2.40 

For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


At 


all  times  the  house  of  Drake  studies  butter  and  butter 
taste.  We  supply  our  patrons  with  quality  butter  that 
suits  them.  We  want  to  suit  your  ideas  of  what  you 
should  receive  for  your  butter  of  quality.  We  satisfy 
others  and  will  satisfy  you.  So  get  started ;  the  right  start 
is  the  best  start,  and  that  start  is  to  mark  your  shipments 
to  us. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 
"WE  HAVE  THE  OUTLET." 

Ret. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 
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ONE  20  LB.  ENTRY  FOR  BOTH 
CONTESTS 


National  Dairy  Show  and  National 
Creamery  Buttermakers' 
Convention,  if  Desired. 


201b.  Entries  in  N.  C.  B.  Contest 
Property  of  Association. 


Creamery  operators  desiring  to 
enter  the  butter  scoring  contest  con- 
ducted by  the  National  Dairy  Show 
as  well  as  the  contest  conducted  by 
the  National  Creamery  Buttermakers' 
Association,  mav  enter  the  same 
tub  in  both  contests,  if  of  20  lbs. 

Secretary  F.  W.  Stephenson  of  the 
National  Creamery  Buttermakers' 
Association  so  announces  in  a  tele- 
gram to  The  Dairy  Record,  as  fol- 
lows: 

Fill  Out  Two  Entry  Blanks 
"Please  announce  in  your  paper, 
this  issue,  if  possible,  that  the  butter- 
maker  wishing  to  enter  the  same  tub 
of  butter  at  both  the  National  Dairy 
Show  and  the  National  Creamery 
Buttermakers'  Association  can  do  so, 
but  must  send  an  entry  blank  to 
both  secretaries.  All  such  butter 
will  become  the  property  of  the 
National  Creamery  Buttermakers' 
Association." 

In  order  that  all  operators  be  thor- 
oughly posted  on  the  situation,  the 
contests  offered,  the  cost,  rules,  etc., 
the  following  information  is  given: 

There  will  be  two  butter  scoring 
contests  held  in  connection  with  the 
National  Dairy  Show  at  the  Minne- 
sota Fair  Grounds.  One  contest  will 
be  conducted  by  the  National  Dairy 
Show  itself,  and  one  by  the  National 
Creamery  Buttermakers'  Association, 
which  will  hold  a  convention  at  the 
Ryan  Hotel,  St.  Paul,  during  Dairy 
Show  week,  on  Tuesday,  October 
11th,  and  on  Wednesday,  October 
12th. 

Entry  may  be  made  in  the  National 
Dairy  Show  contest  only,  if  of  10  or 
20  lbs. 

Entry  maybe madein  theN.  C.  B.  A. 
contest  only,  if  of  20  lbs. 

The  same  tub  may  be  entered  in 
both  contests,  but  in  that  case  entry 
blanks  must  be  sent  both  to  the 
secretary  of  the  Show  as  well  as  to 
the  secretary  of  the  N.  C.  B.  A. 
Entry  to  be  20  lbs. 

Dairy  Show  Contest 

An  entry  fee  of  $2.00  is  charged 
and  exhibitor  gets  four  admission 
tickets  to  the  Show.  Butter  will  be 
sold  and  returns  made  to  exhibitor. 

There  will  be  a  whole  milk  and  a 
hand  separator  class.  A  gold  medal 
or  trophy  will  be  awarded  to  the 
highest  scoring  entry  in  each  class, 
silver  and  bronze  medals  to  next 
highest  scoring  entries  (93  or  above) 
from  each  state,  and  diplomas  to 
all  exhibitors  scoring  93  or  above; 


NEW  CO-OPERATIVE 
CREAMERY 
Operators'   Association  Leads  in 
Organizing. 

Goodhue,  Minn. — Two  meetings 
for  organizing  a  co-operative  creamery 
in  this  town,  to  take  the  place  of  the 
Hammer  factory  recently  burned 
down,  were  held  here  September  16th 
and  17th.  The  first  meeting  was 
addressed  by  James  Sorenson,  secre- 
tary of  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association, 
who  drew  up  the  necessary  papers 
and  otherwise  assisted  in  getting  the 
movement  under  way.  On  account 
of  rain  the  meeting  was  nor  so  well 
attended  that  it  was  deemed  wise  to 
start  the  organization,  and  Mr.  So- 
renson arranged  for  a  meeting  Sep- 
tember 17th,  at  which  H.  C.  Hansen, 
of  the  dairy  and  food  department, 
assisted  the  farmers.  It  is  under- 
stood that  if  the  farmers  go  ahead 
with  their  organization,  the  Hammer 
factory  will  not  be  rebuilt. 


Entries  addressed  to  the  National 
Dairy  Show,  care  of  Booth  &  Com- 
pany, St.  Paul,  must  be  made  between 
September  21st  and  October  1st. 
Entry  blanks,  etc.,  may  be  had  and 
should  be  returned  to  W.  E.  Skinner, 
secretary  National  Dairy  Show,  116 
East  Fourth  Street,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association  Contest 
Instead  of  entry  fee,  the  entry  of 
20  lbs.  itself  becomes  the  property 
of  the  Association.  Each  exhibitor 
gets  a  membership  in  the  Association, 
the  price  of  which  otherwise  is  one 
dollar. 

A  $100  silk  banner  will  be  awarded 
to  state -having  the  ten  highest  scoring 
entries.  A  silver  cup  to  the  highest 
scoring  entry  from  each  state  with 
at  least  ten  entries. 

There  will  be  a  whole  milk  and  a 
gathered  cream  class.  A  gold  medal 
and  a  gold  watch,  suitably  engraved, 
will  be  awarded  as  first  and  second 
prize  in  each  class. 

A  diploma  will  be  awarded  to  all 
exhibitors  scoring  92  or  better,  and 
all  exhibitors  scoring  91  or  better 
will  share  in  a  pro  rata  fund  of  $2,000. 

Entry  blanks  may  be  had  by  ad- 
dressing F.  W.  Stephenson,  Secretary 
Oelwein,  Iowa.  Entries  should  be 
shipped  to  the  National  Creamery 
Buttermakers  Ass'n,  care  of  Booth 
Cold  Storage,  St.  Paul,  Minn.,  before 
October  1st. 

Butter  Judges 
The  butter  judges  who  will  act  for 
the  Dairy  Show  as  well  as  the  National 
Creamery  Buttermakers'  Association 
are:  C.  W.  Fryhofer,  New  York;  O.  A. 
Storvick,  Minnesota,  and  G.  H.  Benk- 
endorf,  California. 


NATIONAL  DAIRY  SHOW 
SPECIAL 


To  Tour  Minnesota. 


More  than  one  hundred  prominent 
business  men  of  St.  Paul,  including 
jobbers,  manufacturers,  bankers  and 
cattle  interests,  on  September  22nd, 
will  speed  across  the  State  of  Minne- 
sota on  a  National  Dairy  show  special 
train  to  take  the  message  of  the  value 
of  the  National  Dairy  Show  to  the 
farmer  and  the  agricultural  interests 
of  the  state  and  the  country. 

The  Dairy  Show  special  will  be  a 
de  luxe  steam  caravan  of  ten  Pull- 
mans. Along  the  sides  of  the  cars 
will  be  big  banners,  bearing  the 
inscription:  "Let's  Go — National 
Dairy  Show,  Minnesota  Fair  grounds, 
October  8th  to  15th."  Eighteen 
towns  will  be  visited,  according  to  the 
present  schedule.  They  include  Big 
Lake,  Clear  Lake,  Becker,  Sauk 
Rapids,  Rice,  Royalton,  Flensburg, 
Swanville,  Burtrum,  Grey  Eagle, 
Westport,  Villard,  Starbuck,  Cyrus, 
Morris,  Alberta,  Chokio  and  Grace- 
ville. 

To  Advertise  Dairy  Show 

At  each  town  the  trade  and  Dairy 
Show  boosters  will  parade  behind  the 
band  to  the  public  square,  where  a 
concert  will  be  given.  The  trade 
boosters  will  visit  their  customers, 
while  Dairy  Show  speakers  will  give 
open  air  talks  on  the  value  of  the 
Dairy  Show  to  the  increased  produc- 
tion and  earnings  of  the  farmer.  The 
final  stop  in  the  evening  will  be  at 
Graceville,  where  an  open  air  concert 
will  be  given,  to  be  followed  by  an 
indoor  meeting,  where  the  big  dairy 
development  work  in  which  the  Na- 
tional Dairy  Show  is  engaged  will  be 
explained.  It  is  expected  that  Sen- 
ator J.  M.  Hackney,  chairman  of  the 
Northwest  Dairy  Development  Com- 
mittee, and  W.  E.  Skinner,  general 
manager  of  the  National  Dairy  Show, 
will  speak.  Following  the  meeting 
at  Graceville  the  boosters  will  get 
aboard  the  special  and  start  on  the 
return  trip  to  St.  Paul,  where  they 
will  arrive  Friday  morning. 

Governor  Extends  Invitation 
Governor  J.  A.  O.  Preus  has  ad- 
dressed a  letter  to  all  the  leading 
farmers  of  Minnesota,  urging  them 
to  attend  the  National  Dairy  Show, 
to  be  held  on  the  Minnesota  Fair 
Grounds  October  Sth  to  loth,  and 
pointing  out  the  value  of  this  educa- 
tional, agricultural  exposition  to  the 
agricultural  interests  of  the  state  and 
country.  Replies  already  are  coming 
into  the  Governor's  office  from  farm- 
ers and  breeders  expressing  their 
appreciation  and  announcing  their 
intention  of  attending  the  national 
show. 
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A  "QUALITY"  MEETING 
Attention  was  called  some  time  ago  in  these  columns 
to  the  meeting  of  co-operative  creamery  men  at  the 
National  Dairy  Show,  and  now  that  the  program  is 
announced,  it  will  be  seen  that  something  very  much 
worth  while  will  be  offered.  Therefore,  everybody  con- 
nected with  the  co-operative  and  other  local  creameries — 
directors,  operators  and  patrons — should  so  adjust  the 
dates  of  their  visit  to  the  big  show  that  they  can  attend 
this  important  event. 

The  date  is  Thursday,  October  13th.  and  the  meeting 
will  be  held  in  a  building  right  on  the  Show  Grounds,  and 
it  will  not  be  necessary  to  break  off  the  visit  to  the  Show 
in  order  to  attend.  No  trip  to  either  St.  Paul  or  Minne- 
apolis will  be  required;  the  meeting  will  be  part  of  the 
Dairy  Show,  which  thus  demonstrates  its  recognition  of 
the  co-operative  creamery  system  and  its  readiness  to 
promote  it. 

The  meeting  will  be  one  for  high  quality  in  butter. 
The  names  of  the  speakers  warrant  that  prediction — 
Chris  Heen,  S.  C.  Thompson,  Prof.  M.  Mortensen,  P.  H. 
Kieffer,  John  Brandt,  J.  C.  McDowell  and  Chris  Jobnsen. 
All  of  these  men  are  believers  in  high  quality  of  butter  as 
the  foundation  for  the  success  of  the  co-operative  cream- 
ery, and  it  is  well  that  this  principle  once  more  be  pro- 
claimed at  a  national  gathering  to  the  co-operative 
creamery  men  themselves  as  well  as  to  the  world,  without 
quibbling  and  without  compromising.  Coming  as  it  does 
at  a  time  when  there  is  a  reawakening  in  many  places  as 
to  the  importance  of  high  quality,  the  meeting  is  timely 
and  should  sound  a  blast  that  will  make  everybody  in  the 
co-operative  creamery  camp  fall  in  and  join  the  march  of 
progress  to  better  net  returns  to  the  men  who  milk  the 
cows. 

Right  in  line  with  the  principle  of  higher  quality  in 
the  finished  product,  which  apparently  will  be  the  key 
note  of  the  meeting,  will  be  that  other  idea  of  greatest 
importance  to  the  local  creamery  system — dairy  com- 
munity building.  Except  for  comparatively  brief  refer- 
ences now  and  then  in  the  dairy  press,  the  story  of  the 
dairy  community  up-building  at  Grove  City,  Pa.,  with 
the  local  creamery  as  the  center,  has  never  been  told  to 
the  Northwest,  certainly  never  as  vividly  and  forcibly  as 
it  will  be  at  this  meeting  by  two  men  who  themselves 
have  had  very  much  to  do  with  it.  Even  without  syste- 
matic field  work  extending  from  the  co-operative  cream- 
ery, that  institution,  by  its  mere  existence,  always  acts 
as  an  inspiration  to  better  dairying  and  community 
up-building  generally.  How  much  more,  then,  can  be 
accomplished  in  dairy  community  up- building  when  the 
local  creamery  as  the  center  extends  itself  and  undertakes 
a  real  field  service  among  its  patrons!  Several  of  the  co- 
operative creameries  in  the  Northwest  could  well  afford  to 
keep  field  men  of  their  own,  but  so  far  this  work  has  been 


very  much  neglected.  At  that,  it  connects  up  so  logically 
with  the  principle  of  high  quality  dairy  products,  for  it  is 
the  old  story  that  greater  and  more  profitable  dairy 
production  on  the  farm  always  means  better  quality 
of  the  raw  material  with  a  corresponding  improvement 
in  the  quality  of  the  finished  product. 

Everybody  who  believes  in  high  quality  of  butter 
should  arrange  his  visit  to  the  National  Dairy  Show  so 
as  to  attend  this  meeting  on  Thursday,  October  13th, 
and  get  all  those  he  can  influence  to  do  likewise. 


NEW  ASSOCIATION  ASSURED 
The  number  of  co-operative  creameries  that  to  date 
have  joined  the  Minnesota  Co-operative  Creameries' 
Association  assures  the  actual  operation  of  this  new  organ- 
ization at  an  early  date.  The  plan  finally  adopted  by  the 
board  of  directors,  containing  as  it  does  substantial  im- 
provements over  the  plan  first  outlined,  improvements 
advocated  by  some  of  the  board  members  as  well  as  by 
The  Dairy  Record,  is  meeting  with  the  approval  of  many 
creameries,  which  see  in  the  new  organization  a  means 
to  better  business  and  stronger  co-operative  creameries. 
It  will  be  that,  in  our  opinion,  the  extent  depending  to 
some  degree  on  the  co-operation  each  member-creamery 
gives  the  Association,  and  much  more  so,  on  the  manner 
in  which  the  business  is  managed  by  the  board  of  directors. 
If  they  steer  clear  of  radical  tendencies,  always  lurking 
in  movements  of  this  kind,  and  avoid  entanglements  with 
agricultural  interests  of  no  benefit  to  the  patrons  of 
Minnesota's  co-operative  creameries,  the  Association  can 
be  made  of  much  benefit  to  these  patrons. 

That  it  will  have  the  hearty  and  loyal  support  of  every 
operator  and  manager  of  its  member-creameries,  goes 
without  saying. 


THE  BANNER 

While  the  feelings  that  caused  District  No.  15,  of 
Minnesota  Creamery  Operators'  and  Managers'  Associa- 
tion to  decide  not  to  enter  the  butter  contest  to  be  con- 
ducted by  the  National  Creamery  Buttermakers'  Asso- 
ciation are  readily  understood  and  appreciated  by  every 
friend  of  the  local  creameries,  co-operative  or  privately 
owned,  and  while  these  same  feelings  no  doubt  are  common 
to  all  operators  of  such  creameries  in  the  Northwest,  it 
would  be  a  mistake  if  a  great  many  of  them  should  decide 
to  express  their  disapproval  of  the  Association  in  the 
manner  of  the  above  district.  By  so  doing  the  banner, 
which  for  many  years  has  been  the  much  sought  trophy  of 
these  national  contests,  will  go  by  default  to  whatever 
state  having  creamery  operators  less  vigorous  in  their 
opinion  than  the  good  men  of  District  No.  15.  While 
this  would  make  the  winning  of  the  banner  an  empty 
victory  to  those  familiar  with  conditions  in  the  butter- 
making  world,  the  advertising  value  to  the  winning  state 
would  be  as  great  as  ever,  so  far  as  the  general  public  is 
concerned. 

We,  therefore,  would  urge  the  creamery  operators 
everywhere,  and  of  course  especially  those  of  Minnesota, 
to  enter  this  national  contest,  in  order  that  it  may  be 
fought  out  on  the  merits  of  the  butter,  regardless  of 
opinions  as  to  the  merits  of  the  Association.  These 
national  banners  have  been  and  are  of  great  advertising 
value  to  Minnesota  and  her  operators,  who  by  winning 
them  have  earned  for  her  farmers  several  extra  millions 
of  dollars.  We  are  confident  these  same  operators  will 
do  their  best  to  win  the  banner  again  this  year,  and  we 
urge  them  on  to  do  so.  A  substantial  pro  rata  fund  is 
provided,  which  will  compensate  them  in  a  measure  for 
the  value  of  the  butter  entered,  which  becomes  the 
property  of  the  National  Creamery  Buttermakers'  Asso- 
ciation. The  entry  made  in  the  National  Dairy  Show 
contest  may  also  be  entered  in  the  N.  C.  B.  A.  contest. 
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However,  in  order  to  win,  Minnesota's  creamery  oper- 
ators must  make  a  very  special  effort,  for  as  we  see  it, 
they  are  up  against  conditions  not  at  all  favorable,  to 
say  the  least.  Many  of  the  operators  usually  among  the 
topnotchers  in  contests  of  this  kind  are  now  making  sweet 
cream  butter,  and  just  what  showing  such  butter  will 
make  in  a  contest  of  this  kind  remains  to  be  seen.  Iowa 
and  Wisconsin  are  hot  after  the  banner  too,  which  will 
add  to  the  rough  going  for  the  Minnesota  boys.  But  then, 
the  Minnesota  boys  always  knew  how  to  overcome  diffi- 
culties, and  we  are  confident  they  will  do  so  again  this 
time.    Their  best  chance  lies  in  a  great  number  of  entries. 


NATIONAL  CREAMERY  BUTTERMAKERS' 
ASSOCIATION 

Whether  or  not  the  convention  of  th,e  National  Cream- 
ery Buttermakers'  Association,  to  be  held  at  the  Ryan 
Hotel,  St.  Paul,  October  11th  and  12th,  during  the  Na- 
tional Dairy  Show,  will  mark  a  turning  point  in  its  his- 
tory, depends  entirely  on  the  operators  of  the  local  cream- 
eries in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota. 
If  they  make  it  a  point  to  attend  the  business  sessions 
of  this  convention  in  numbers  sufficiently  large  to  control 
it,  they  can  make  of  the  Association  whatever  they  please. 
If  anybody,  officer,  plain  member  or  group  of  operators 
anywhere,  has  a  plan  of  reorganization  that  will  increase 
the  usefulness  of  the  Association  and  will  give  such  plan 
his  or  their  leadership,  the  rest  of  us  will  be  glad  to  follow 
such  leadership.  If  the  plan  is  announced  now  as  it  should 
be,  and  it  appeals  to  the  operators,  we  shall  be  glad  to 
co-operate  with  those  championing  it  in  an  effort  to  cause 
an  attendance  of  local  creamery  men  large  enough  to 
put  the  plan  over.  However,  anybody  having  such  plans — 
we  have  seen  or  heard  of  none — would  do  well  to  bear  in 
mind,  that  if  the  centralizers  have  designs  on  the  Associa- 


tion their  crowd,  with  the  convention  being  held  during 
the  National  Dairy  Show,  will  be  right  on  deck.  There- 
fore, the  sponsors  of  such  a  movement  must  undetake  to 
get  operators  who,  as  a  rule,  can  be  absent  from  their 
creameries  only  two  days,  away  from  the  big  attraction 
out  at  the  fair  grounds  and  over  to  St.  Paul  to  the  con- 
vention in  numbers  sufficient  to  give  them  control.  Judg- 
ing from  past  experiences,  that  is  a  difficult  task,  but  if  a 
plan  is  forthcoming  and  the  operators  consider  the  future 
of  this  national  association  of  enough  importance  to  them 
to  fight  for  it  in  earnest,  they  will  win. 

Entirely  aside  from  the  possibility  of  any  such  move- 
ment, all  creamery  operators  who  can  possibly  spare  the 
time  from  the  big  National  Dairy  Show  will  find  attend- 
ance on  the  convention  of  the  National  Creamery  Butter- 
makers  Association  greatly  worth  while.  There  is  no 
doubt  that  Secretary  Stephenson  is  preparing  an  inter- 
esting program,  and  his  efforts  should  be  rewarded  with  a 
large  attendance.  There  exists  a  divergence  of  opinion 
as  to  the  present  importance  of  this  national  association 
in  the  greatly  changed  condition  of  the  butter  industry, 
with  special  reference  to  the  vigorous  state  associations 
of  operators  that  have  been  built  up  in  recent  years,  the 
associations  of  co-operative  creameries  now  under  way, 
the  associated  state  and  national  organizations  of  cen- 
tralizers interests,  to  say  nothing  of  the  national  and 
state  dairy  councils,  all  of  which  tend  to  take  over  the 
functions  which  otherwise  would  belong  to  the  National 
Creamery  Buttermakers  Association.  However,  that  is 
no  reason  why  we  can  not  all  consider  its  convention  an 
added  attraction  during  the  National  Dairy  Show,  and 
enjoy  the  interesting  things  Secretary  Stephenson  has  in 
store,  just  as  much  as  time  will  permit.  His  task  of 
running  an  added  attraction  to  the  National  Dairy  Show 
is  at  best  a  difficult  one,  and  the  efforts  of  his  and  the  other 
officers  should  be  appreciated. 


CP  Vertical  Refrigerating  Machine 


Pays  for  itself  in  3  years 

— then  pays  dividends 

Although  the  greatest  benefits  that  accrue  from  a  CP  Refrigerating 
System  to  its  owner  are  the  freedom  from  dependence  on  the  ice  man, 
the  convenience  of  the  system,  the  steady,  dry  temperature  and  the 
cleanliness  of  the  CP  System,  it  is  a  fact  that  will  be  vouched  for  by  any 
owner  of  a" CP  System,  that  the  savings  it  effects  by  eliminating  the  ice 
bill  alone  wilTpay  completely  for  the  outfit  in  three  years  or  less.  From 
that  time  on  your  expenses  for  refrigeration  will  be  the  smallest  single 
expense  you  have. 

CP  Refrigerating  Systems  are  made  Vertical  or  Horizontal 
as  desired  in  a  complete  variety  of  sizes  ranging  from  f-ton  up. 
CP  Refrigerating  machines  have  several  features  which  make 
them  peculiarly  well  suited  to  the  refrigeration  of  dairy  products 
which  are  fuUy  explained  in  booklet,"The  Story  of  Refrigeration." 
Its  yours  for  the  asking.  Send  for  it. 

Jit  The  Creamery  Package  Mfg.  Company 

I  y  PWoo-r.   R1.R7  W   TTinxiA  St  PhilaHplnhin .  1 907  Mnrk-pt  St 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  Jt. 
Kansas  City.  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
Tell  your  friends  and  neighbors  you  are  going  to  the  World's  Greatest  Dairy  Show,  Minnesota  State  Fair  Grounds,  Oct.  8-15 
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JAMES  SORENSON 


Minnesota 


The  Dairy  Record  readers  who  have 
had  patience  during  the  past  to  look 
over  our  scribblings  in  these  columns 
will  know  that  the  writer  has  never 
advocated  the  gathering  of  cream  by 
team  or  truck,  but  has  always  been  a 
firm  believer  in  having  the  patrons 
deliver  their  own  cream  to  the  cream- 
ery. We  can  not  say  that  our  ideas 
are  so  very  much  different  now.  and 
yet  we  confess  that  recent  changes  in 
conditions  have  caused  us  to  modify 
our  opinion  slightly  in  regard  to  cream 
delivery.  We  still  believe  that  the 
best  method  of  getting  the  cream  from 
the  farm  to  the  creamery  is  to  have 
the  patrons  club  together  and  haul 
the  cream  themselves,  and  we  fully 
believe  that  this  method  of  delivery 
will  continue  for  a  long  time  to  come 
in  most  of  the  good  dairy  communi- 
ties. 


We  believe  that  the  individual  can 
system  should  be  used  when  cream  is 
gathered  by  truck,  as  this  is  an  impor- 
tant connecting  link  between  the 
patrons  and  the  creamery.  The 
creamery  operator  can  pass  on  the 
Quality  of  the  cr.  am  at  the  weighroom 
door,  if  it  is  brought  in  individual 
cans;  the  cream  can  be  graded  and 
paid  for  according  to  quality,  and  the 
sampling  can  be  done  in  a  manner 
which  is  fair  and  just  both  to  the 
patrons  and  the  creamery.  When  the 
cream  is  dumped  into  large  hauling 
cans  and  the  sampling  is  done  by  the 
driver,  there  is  always  a  chance  for 
trouble.  The  overrun  at  the  creamery 
may  be  low  due  to  careless  sampling, 
and  the  driver  lackin  in  experience 
is  not  apt  to  put  forth  much  of  an 
effort  towards  encouraging  proper  care 
of  the  cream  on  the  farm.  It  has 
been  our  experience  that  if  things  are 
allowed  to  drift  for  a  time,  they 
usually  drift  in  the  wrong  direction, 
and  it  is  after  all  the  continuous 
vigilance  of  a  man  of  experience  and 
good  judgment  that  produces  the 
desired  results. 


The  advantages  of  having  the  pa- 
trons haul  their  own  cream  have  been 
demonstrated  beyond  a  doubt,  and 
from  the  standpoint  of  economy  no 
fault  can  be  found  with  cream  delivery 
by  the  patrons  themselves,  especially 
not  in  communities  where  the  farmers 
are  dairying  to  any  extent.  Most 
creamery  operators  prefer  to  have  the 
patrons  come  to  the  creamery  with 
their  cream,  because  this  affords  an 
opportunity  for  the  operator  and 
patrons  to  become  acquainted,  and 
such  acquaintances  is  of  mutual 
advantage  to  all  concerned.  The 
patron  who  visits  his  creamery 
frequently  must  necessarily  become 
more  interested  in  the  institution, 
as  well  as  in  the  man  who  operates  it. 
If  the  operator  has  any  suggestions 
to  make  to  his  patrons,  he  can  deliver 
them  directly  to  the  patrons,  and  if  a 
little  tact  is  used,  some  real,  substan- 
tial results  usually  follow: 


Cream  gathering  trucks  are  coming 
into  use  in  some  communities,  and 
there  is  no  denying  the  fact  that 
gathering  cream  in  this  manner  hes 
proven  to  be  a  success  in  a  number  of 
places.  If  the  patrons  object  to 
hauling  their  cream  often  enough  to 
insure  good  quality,  it  may  be  worth 
while  to  consider  gathering  the  cream 
by  truck.  There  is  no  rule  that  can 
be  applied  in  determining  whether  or 
not  it  pays  to  gather  cream  by  truck, 
except  that  if  the  patrons  seem  in- 
clined to  favor  such  a  method,  then 
it  would  seem  worth  while  giving  it  a 
fair  trial.  The  writer  knows  of  several 
creameries  where  the  quality  of  cream 
has  been  materially  improved  due  to 
frequent  gathering  by  trucks,  and  any 
one  will  admit  that  the  merit  of  any 
delivery  system  must  be  judged  by 
the  results  obtained.  If  better  butter 
can  be  made  by  gathering  the  cream 
with  trucks,  then  we  believe  that  such 
a  system  should  be  used  regardless  of 
arguments  that  may  be  made  to  the 
contrary. 


In  some  communities  it  is  possible 
to  increase  the  output  of  the  creamery 
by  using  trucks  in  gathering  at  least 
part  of  the  cream,  and  at  the  same 
time  getting  the  cream  to  the  cream- 
ery oftener  and  in  bette-  condition. 
We  would  suggest,  however,  that 
cream  truck  drivers  be  instructed  to 
stay  in  their  own  territory,  and  not 
attempt  to  draw  the  patrons  from 
other  creameries,  something  that  al- 
ways results  in  trouble  between  cream- 
eries. It  is  always  well  for  neighbor- 
ing creameries  to  get  together  and 
have  an  understanding  as  to  limits  of 
territory;  this  is  far  better  than  to 
be  continually  fighting  for  patronage. 
It  is  reasonable  to  expect  that  when 


the  truck  from  one  creamery  invades 
the  territory  of  another  creamery 
there  will  be  trouMe,  and  damage  to 
both  creameries  usually  results. 


We  have  in  mind  several  ommuni- 
ties  where  cream  tracks  from  different 
creameries  are  chasing  over  the  same 
territory  with  no  other  result  than 
increased  cost  of  operation  to  the 
creameries  involved,  and  develop- 
ment of  bitter  feeling  between  the 
creameries  and  their  patrons.  In 
places  where  creameries  are  contin- 
ually fighting  for  business,  the  patrons 
usually  take  advantage  of  conditions 
and  produce  low  grade  cream.  The 
driver  of  the  cream  truck  who  is  out 
to  •  get  patrons  away  from  another 
creamery,  will  generally  pay  little  or 
no  attention  to  quality,  hence  the 
gathering  of  cream  by  trucks  becomes 
a  demoralizing  influence  in  the  com- 
munity rather  than  being  a  real  ser- 
vice, as  it  ought  to  be. 


It  is  apparent  that  there  is  real 
need  of  closer  co-operation  between 
the  co-operative  creameries  in  some 
communities,  and  let  us  hope  that  the 
association  of  co-operative  creameries 
now  well  under  way  will  result  in 
removing  some  of  the  barriers  to 
really  successful  operation  of  co- 
operative creameries. 


Co-operation  is  something  that 
must  be  practical  to  be  of  value.  Live 
and  let  live  is  a  good  policy  for  any 
co-operative  creamery  to  adopt.  Co- 
operative creameries  should  be  inter- 
ested in  the  success  of  one  another, 
and  it  is  well  to  keep  in  mind  that  a 
chain  is  no  stronger  than  its  weakest 
link.  The  weak  and  struggling  co- 
operative creamery  is  the  weak  link 
in  the  co-operative  creamery  chain, 
and  this  class  of  creameries  must  be 
strengthened  to  insure  progress  and 
prosperity  to  the  co-operative  cream- 
ery system. 


Are  your  patrons  satisfied?  If  not, 
find  out  what  they  are  kicking  about. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Go. 

SOUTH  STILLWATER,  MINN. 
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BuTTER 


Ericsson's  Culture 
Wins 

The  First  and  Second  Prize  Winners,  as  well  as  nearly  all  the  others  taking  high 
scores  at  the  Minnesota  State  Fair,  used  our  Culture: 

1st.  — R.  Engelhardt,  Montrose  96 

2nd.— H.  L.  Halvorson,  Fertile  95  f 

C.  H.  Caswell,  Foreston  95| 

H.  C.  Ladage,  Strawberry  Point  95| 

A.  T.  Stender,  Mayer  95  \ 

Geo.  M.  Drake,  Zumbro  Falls  94| 

The  average  score  of  all  the  operators  entering  our  Culture  on  their  blanks  is  93.39. 

The  average  score  of  all  those  who  entered  either  one  of  two  other  brands  of 
Culture  is  92.98. 

Those  who  stated  that  they  used  starter  are  154  in  number  and  their  average  score 
is  93.03. 

Those  who  entered  "no  starter"  number  67 ;  their  average  score  is  92.19. 

You  certainly  have  the  best  chance  to  win  if  you  use  our  Culture.  It  has  proven 
again  that  it  is  the  best  because  it  has  the  rich,  mild  flavor  that  lasts. 

Take  the  first  step  in  getting  ready  for  the  National  by  ordering  our  Culture. 


Elov  Ericsson  Go.  It9  paul^minn: 


To  Catch 


as  it  Flies 


is  the  high  art  of  the  game.  A  half-and-half  man  never  gets  any 
cheers  on  the  baseball  field. 

The  prize  of  all  games  of  life  are  won  by  the  strong,  determined, 
far-sighted  and  fleet-footed  chaps  who  have  trained  themselves  by 
self  denials  and  constant  efforts  along  definite  lines. 

■§■  f| £)   w\n / /  ^e  House  of  Hoar  has  trained  efficient  men  in  all  departments  to 

look  after  your  shipments  and  to  sell  your  butter  for  the  highest 
market  price,  by  so  doing,  we  are  able  to  make  returns  that  are 
satisfying  our  shippers. 

Let  us  show  you  how  well  our  trained  force  of  salesmen  can  satisfy 
you.    Mark  this  weeks  shipment  to  us. 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Who  Is  The 
Best  Brewer? 

We  have  been  away  from  home  a 
good  deal  lately  and  have  not  kept 
track  of  events  in  the  dairy  world 
as  closely  as  we  should,  but  reading 
over  the  news  and  doings  we  find 
several  things  of  much  interest. 
Among  these  we  note  that  Nos.  9 
and  10  had  a  pow-wow  at  Owatonna, 
and  that  Alfred  Camp  made  the 
coffee,  which  is  described  as  "The 
kind  that  trickles  all  through  you 
and  makes  you  feel  that  all  is  well 
in  the  world." 

Sorry  we  were  not  there,  as  we 
would  have  liked  very  much  to 
taste  that  brew.  We  also  note  the 
reporter  of  this  happy  event  exu- 
berantly exclaims  that  "after  you 
have  partaken  of  Alfred  Camp's 
brew,  you  want  to  get  hold  of  Pat 
Murphy  and  show  him  what  real 
coffee  is."  We  are  beginning  to 
get  rather  uneasy  about  this.  May- 
be we  got  Pat  into  a  bad  mess,  but 
he  struck  so  quick  that  we  did  not 
know  before  he  was  on. 

It  begins  to  look  as  if  Alfred 
Camp  has  got  some  brand  hidden 
away  that  is  "aged,"  and  that  Pat 
is  beat,  but  Pat  is  an  old  friend  of 
ours  and  we  want  to  stay  by  him 
till  the  last  ditch,  so  while  we  realize 
that  he  took  in  a  great  deal  of 
territory  when  he  issued  that  chal- 
lenge or  proclamation,  that  "there 
is  no  one  capable  of  producing  a 
better  cup  of  coffee  than  I,"  we 
believe  that  in  fairness  to  himself 
and  his  friends,  he  should  be  given 
an  opportunity  to  prove  his  conten- 
tion. 

We  had  a  little  doings  at  home 
lately  and  in  order  to  give  Pat  a 
chance  to  demonstrate  his  ability 
as  a  coffee  maker,  we  invited  him 
to  come  and  put  on  a  demonstra- 
tion for  us,  but  again  he  claimed 
valid  excuses.  Of  course,  we  like 
to  take  Pat  on  his  word,  but  confess 
that  we  are  becoming  a  little  sus- 
picious that  possibly  he  is  only 
putting  up  a  bluff. 

In  order  to  bring  this  to  a  focus, 
we  would  suggest  that  at  the 
National  Dairy  Show  or  at  the 
Operators'  Convention,  this  fall,  a 
contest  be  arranged  between  Pat 
Murphy  and  Alfred  Camp,  for  a 
demonstration  of  their  respective 
brews.  We  feel  assured  that  this 
will  be  a  popular  and  enjoyable 
affair,  as  we  with  many  others  will 
be  only  too  glad  to  partake  of  the 
kind  that  "trickles  all  through  you 
and  makes  you  feel  that  all  is  well 
in  the  world."^liai^liau3„ffi»a._  ta 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


ELMER  ERICKSON,  LUCK 
HIGHEST 


In  Butter  Exhibit,  Northern  Wis- 
consin State  Fair. 


Carl  William,  Granton,  Has  Best 
Cheese  Exhibit. 


Elmer  Erickson,  Luck,  Wis.,  scored 
highest  in  the  butter  contest  held  in 
connection  with  the  Northern  Wis- 
consin State  Fair  at  Chippewa  Falls. 
September  12th  to  16th.  L.  Clauson, 
Cashing,  was  second  and  O.  J.  Krog- 
stad,  Witb.ee,  third.  The  three  win- 
ners will  receive  prizes  of  $5.00,  $3.00 
and  $2.00  respectively. 

Seven  special  prizes  of  $2.00  each 
offered  by  Northwestern  Wisconsin 
Buttermakers'  Ass'n,  were  awarded 
to  seven  operators  scoring  next  high- 
est. They  were:  A  Erickson,  Amery; 
J.  B.  Hanson,  Amery;  Christ  Back, 
Luck;  E.  Halvorson,  Balsam  Lake; 
W.  Nichols.  Turtle  Lake;  A.  Burgliart, 
Bloomer;  Wm  Michaelson,  Arkan- 
saw.  A  $600  pro  rata  fund  was 
provided  by  the  fair. 

There  were  seventy-one  entries  of 
creamery  butter,  two  of  dairy  butter 
and  twenty-one  of  cheese.  Robert 
Cars  well,  with  the  J.  G.  Cherry  Com- 
pany, again  this  year  acted  as  super- 
intendent of  the  dairy  exhibit,  and 
to  his  efforts  are  due  in  a  large  measure 
the  fine  showing  as  well  as  the  oppor- 
tunity for  exhibiting  offered  by  the 
fair.  The  creamery  butter  and  cheese 
scores  of  90  and  above  follow: 

Butter  Scores 
N.  Christenson,  Prairie  Farm.  .02.00 


L.  E.  Leight,  Comstock  93.00 

W.  Karker,  Brill  91.25 

L.  Clauson,  dishing  96.50 

R.  Moberg,  Clear  Lake  91.25 

F.  Mathews,  Deer  Park  91.75 

O.  J.  Krogstadt,  Withee.  96.00 

Wm.  Christensen,  Neilsville.  .  .  .91.75 

E.  Halverson,  Balsam  Lake.  .  .  .93.50 

F.  Meisner,  Bovceville  91.50 

Hov  Harrison,  Chetek  91.50 

H.'Enerson,  Ladvsmith  90.00 

A.  C.  Schultz,  Arcadia  91.50 

Irwin  Melbey,  Durand  92.00 

And.  Swanberg,  Fredrick  93.00 

H.  O.  Melgard,  Ellsworth  93.25 

J.  L.  Bjerking,  Ellsworth  90.50 

H.  T.  Dahlman,  Bonducl  90.00 

Albert  Long,  Medford  91.75 

John  Grady,  Barronett  90.00 

W.  Nichols,*  Turtle  Lake  93.50 

Maurice  Hansen,  Washburn.  .  .  .93.25 
Ole  Esker,  Mill  town  93.25 

B.  J.  Lendvig,  Luck  93.25 

Geo.  Nelson,  Centuria  92.75 

Christ  Back.  Luck  94.50 

M.  H.  Munson,  Pigeon  Falls.  .  .90.50 

Dudley  Herrell,  Fredrick  93.25 

H.  Deringer,  Richland  91.00 

J.  C.  Christopherson,  Menomo- 

nie  90.25 

L.  H.  Winter,  Eau  Claire  92.75 

Ed.  W.  Owen,  Fall  Creek  93.00 

A.   Burghart,   Bloomer  93.50 

W.  Geisler,  Chippewa  Falls  90.25 

A.  M.  Newman,  Chetek  90.00 

J.  B.  Hanson,  Amery  95.00 

A.  Erickson,  Amery  95.50 

Elmer  Erickson,  Luck  97.00 

D.  E.  Jeffers,  Siren  92.50 

S.  O.  Simonson.  Barron   91.00 

Nick  Garlid,  Shell  Lake  90.50 

Geog.  Stoll,  New  Auburn  93.00 

C.  Goble,  Rusk  90.00 

N.  C.  Ashley,  Dallas  92.00 

Jno.  Sullivan,  Chippewa  Falls.  .91.50 

R.  O.  Sell,  Chippewa  Falls  92.00 

A.  L.  Larson,  St.  Croix  Falls.  .  .93.00 
J.   Yager,  Thorpe  92.00 


H.  Tait.  Stanley  91.75 

Ed.  Tierney,  Chippewa  Falls.. 91.25 

W.  Thymm,  Bloomer  92.50 

N.  Beattie,  Emerald  90.50 

L.  Dickev,  Glenwood  Citv  90.75 

G.  C.  Aronson.  Emerald  90.00 


Eliminates 
Chance 

Don't  fool  yourself  just  be- 
cause you  get  by  occasionally 
without  sterilization.  To  be  sure 
of  high  quality  all  the  time,  keep 
bacteria  down  with  B-K  all  the 
time. 

The  doctors  and  hospitals 
say  that  in  warm  weather  both 
pasteurized  and  certified  milk 
are  often  seriously  contamina- 
ted. 

The  daily  use  of  B-K  on  all 
equipment  and  in  patrons'  cans 
reduces  the  bacteria  that  would 
otherwise  contaminate  your 
product.  This  practice  con- 
tinued year  in  and  year  out  will 
keep  your  quality  uniformly 
high  and  pay  you  many  times  the 
cost  of  the  B-K.  It  will  help  in- 
crease confidence  in  your  prod- 
uct and  satisfaction  of  your 
customers. 

Ask  us  for  information  on  im- 
proving the  quality  of  your 
product. 

— Quality  Pays — 


At  all  Supply  Houses 


Economize 

BY  USING  B-K 

Ask  fcr  Bulletin  No.  320  on 
Better  Dairy  and  Food  Products 

General 
Laboratories 

Sole  Mfrs.  B-K 

MADISON,  WIS. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


M.  Roethle.  Cadott  93.25 

A.  B.  Melgaard,  Meridean  93.50 

Wm,  Michaelson.  Arkansaw ...  92.00 
F.  W.  Werner,  Mt.  Horeb  93.25 

E.  R.  Eckwright,  Jim  Palls  90.00 

C.  M.  Sandford,  Sheldon  90.25 

Cumberland  Cry.,  Cumberland  92.50 

American  Cheese 

F.  W.  Keller,  Thorpe  90.50 

W.  Hoffman,  Thorpe  92.00 

F.  R.  Yager,  Thorpe  90.50 

A.  Seefeldt,  New  Richmond  90.00 

R.  Cotter.  Spencer  91.00 

N.  Jennings,  Cadott  90.00 

Otto  Mellenthin,  Spencer  90.00 

J.  G.  Aune,  New  Richmond.  .  .  .90.00 

O.  B.  Jensen,  Boardman  90.50 

C.  W.  Ehlert,  Stanley  92.00 

M.  E.  Meisner,  Osceola  92.50 

A.  C.  F.  Witt,  Granton  95.00 

O.  Friemmond,  Thorpe  90.00 

O.  F.  Greunke.  Marshfield  94.00 

Ed.  Greunke,  Granton  94.25 

Carl  William,  Granton  95.25 

Brick  Cheese 
Y.  Mulliger,  Rice  Lake  91.00 

Swiss  Cheese 
F.  Kratzer,  Eau  Claire  90.00 

THE  CO-OPS  HAVE  THE  RIGHT 
IDE  \ 

By  E.  W.  Chandler,  President  of 
The  Creamery  Package  Mfg. 
Company. 

It  is  refreshing  to  learn  from  the 
management  of  the  1921  National 
Dairy  Show  that  the  membership  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association  are  going 
in  a  solid  unit,  860  strong,  to  the 
1921  show.  This  shows  an  eagerness 
to  learn  of  new  methods  and  ideas  on 
the  part  of  these  creamerymen  which 
all  branches  of  the  dairy  industry 
can  well  emulate. 

The  magnificent  attendance  of  this 
membership  will  unquestionably  call 
for  some  personal  sacrifice  on  the  part 
of  the  individuals.  Yet  they  will  be 
amply  repaid  as  the  show  will  demon- 
strate many  ways  in  which  each  of 
them  can  save  the  expense  of  the  trip 
several  times  over  in  the  course  of 
the  year. 

The  example  this  progressive  organ- 
ization will  set  this  year  in  this 
matter  of  attendance  will  undoubtedly 
inspire  many  other  organizations  to 
get  out  their  entire  membership  to 
the  future  National  Dairy  Shows. 
Thus  they  will  not  only  immeasurably 
help  themselves  by  their  trip  but 
they  will  contribute  no  small  portion 
to  the  welfare  of  the  dairy  industry. 


Progress 


Years  ago  there  was  little  knowledge  of  the  essential 
nature  of  dairy  cleanliness.  Sanitary  cleanliness  was  un- 
known and  because  its  effect  was  not  understood  little  effort 
was  made  to  avoid  the  wasteful,  costly  losses  which  were 
the  direct  result  of  insanitation  and  uncleanliness. 

Today  the  need  of  sanitary  cleanliness  is  recognized  by 
all  dairymen,  cheesemakers  and  creamerymen.  They  realize 
that  profitable  dairying  depends  largely  on  a  high  degree  of 
cleanliness  and  sanitation  throughout  the  entire  process  of 
producing  milk  foods. 

And,  too,  thousands  of  men  in  the  dairy  industry  are 
recognizing  the  fact  that  the  use  of 


is  the  safe,  sure  and  economical  method  of  producing  that 
distinctive,  wholesome  dairy  cleanliness  which  turns  pre- 
ventable losses  into  sure  profits  without  any  increase  in 
cleaning  effort. 

Order  from  your  supply  house. 
It  cleaEs  clean. 


Indian  in  Circle 


Meet  your  old  friends  and  neighbors  at 

National  Dairy  Show,  Oct.  8  to  15,  1921 

Minnesota  State  Fair  Grounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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GEO.  DEEG,  OWATONNA, 
HIGHEST 


At  Steele  Co.,  Minn.,  Fair. 


The  butter  scores  at  the  recent 
Steele  County  Fair  at  Owatonna, 
Minn.,  were  as  follows,  according  to 
James  Adair,  of  the  Owatonna  Cream- 


ery Supply  Co.: 

Geo.  Deeg,  Owatonna  95.50 

Walter  Clemenson,  Pratt  95.25 

Alfred  Jacobson,  Claremont.  .  .  .95.00 

Alfred  Camp,  Owatonna  94.50 

Geo.  Gay,  Owatonna  94.00 

Oscar  Aase,  Kenyon   .94.00 

Louis  Johnson,  Owatonna  94.00 

John  Engel,  Blooming  Prairie.  .  .94.00 

John  Grosser,  Meriden  94.00 

Embart  Anderson,  Faribault.  .  .94.00 

John  Helm,  Ellendale  93.50 

P.  G.  Peterson,  Hope  93.50 

A.   P.  Tuttle,  Medford  93.50 

Chas.  Wobbrock,  '  aribault .  .  .  .93.50 

Ferd  Jacobsen,  Ellendale  93.50 

Harvev  Anderson,  <  watonna  ..  93.50 

Frank  Fisher,  Rice  Lake  93.00 

Frank  Mottle,  Owatonna  93.00 

L.  A.  Larson,  Bixby  93.00 

L.  N.  Graham,  West  Concord.  .93.00 

Paul  Gertge,  Owatonna  93.00 

A.  G.  Dunker,  Medford  93.00 

N.  O.  Seltzer,  t  watonna  92.50 

Fred  Bullman,  Owatonna  90.00 


CHRIS  BACK,  LUCK,  HIGHEST 

In    Contest    by    Polk    Co.,  Wis., 
Butter  and  Cheese  Makers' 
Association. 


Polk  County  Butter  and  Cheese 
Makers'  Association,  B.  J.  Lindvig, 
Luck,  secretary,  held  a  scoring  contest 
in  connection  with  the  county  fair 
at  St.  Croix  Falls,  Wis.,  last  week. 
S.  B.  Cook,  of  the  dairy  and  food 
department,  acted  as  judge.  Through 
the  courtesy  of  O.  S.  Johnson,  with 
the  Diamond  Crystal  Salt  Co.,  The 
Dairy  Record  is  enabled  to  publish 
the  butter  scores  in  this  issue,  as 
follows: 

Chris  Back,  Luck  95.50 

Ben  Lindvig,  Atlas  95.00 


Albert  Erickson,  Volga  94.75 

Wm.  Nichols.  Turtle  Lake  94.50 

A.  L.  Larson,  Eureka  94.50 

Elmer  Erickson,  Boon  Lake.  .  .  .94.25 

X.  Geo.  Nelson,  Centuria  94.00 

Ole  Esker,  Milltown  93.50 

L.  Clausen,  Cushing  93.50 

A-  L.  Swanberg.  Trode  Lake.  .  .93.50 

D.  Herreld,  Fredric  93.00 

Hoie  Harrison,  Chetek  93.00 

Robt.    Carlson,    Taylors  Falls, 

Minn  92.50 

J.  B.  Hansen,  Amery  92.00 

Robt.  Moberg.  Clear  Lake  91.00 

A.  J.  Rivard,  Clear  Lake  91.00 

J.  G.  Aune,  New  Richmond.  .  .  .91.00 


A  FAMILIAR  WAR-WHOOP 


Wyandotte  Tribe  Hits  the  Trail  for 
National  Dairy  Show. 


"Meet  your  friends  and  neighbors 
at  the  Wyandotte  Booth  numbers 
28  and  29,"  will  be  the  war-whoop  of 
a  large  band  of  Wyandotte  Indians 
when  they  break  camp  on  the  Detroit 
River  and  take  to  the  trail  leading  to 
the  National  Dairy  Show. 

The  tribe  of  Wyandotte  will  come 
arrayed  in  full  war  paint,  and  will 
pitch  a  big  tepee  at  booth  numbers 
28  and  29,  where  everyone  attending 
the  show  will  be  welcomed  with  that 
fine  hospitality  and  genuine  friendli- 
ness so  characteristic  of  the  Wyan- 
dotte tribe.  This  band  of  noble  war- 
riors has  never  missed  a  National 
Dairv  Show. 

The  Big  Chief  of  the  Wyandottes 
writes  that  he  hopes  to  see  all  the  old 
friends  of  Wyandotte,  and  invites 
everyone  who  attends  the  show  for 
the  first  time  to  make  their  head- 
quarters at  the  Wyandotte  tepee, 
where  they  are  sure  to  meet  old 
friends  and  to  make  new  ones. 
The  Biggest  Event 

The  Dairy  Record  is  pleased  to 
find  that  the  slogan  of  the  "National" 
has  been  taken  up  and  proclaimed 
with  so  much  enthusiasm  by  such  a 
staunch  supporter  of  the  National 
Dairy  Association  as  the  J.  B.  Ford 
Company,  manufacturers  of  Wyan- 


dotte Dairyman's  Cleaner  and 
Cleanser. 

The  National  Dairy  Association  is 
responsible  for  the  National  Dairy 
Show,  which  is  the  biggest  event  in 
the  dairy  world,  and  deserves  the 
enthusiastic  support  of  every  man 
who  earns  his  livelihood  in  the  dairy 
business. 

Besides  bringing  large  numbers  of 
people  vitally  interested  in  the  dairy 
industry  together  from  every  state 
in  the  Union  to  a  central  meeting 
place,  the  National  Dairy  Show  is 
always  a  source  of  new  ideas,  better 
methods,  and  definite  information, 
which  is  found  to  be  a  good  investment 
in  time  and  money. 


FIVE  MONTHS'  CREAMERY 
COURSE 


At  University  of  Idaho. 


October  17th  to  December  23rd 
will  be  the  first  term  of  the  Idaho 
Short  Course  in  Commercial  Dairying, 
follwed  by  the  second  term  Jan- 
uary 4th  to  March  17,  1922. 

The  course  is  designed  to  train 
men  to  be  buttermakers,  cheesemak- 
ers  and  ice  cream  makers.  The 
demand  for  operators  of  this  kind  is 
great  and  offers  an  opportunity  for 
ambitious  young  men  who  care  to 
avail  themselves. 

The  University  of  Idaho  is  well 
equipped  for  the  work.  A  three-story 
building  is  entirely  devoted  to  dairy- 
ing. The  equipment  includes  the 
necessary  machinery  for  the  manufac- 
ture of  butter,  cheese  and  ice  cream. 
A  forty-quart  horizontal  brine  freezer 
has  just  been  installed.  A  five-ton 
ammonia  compressor  furnishes  refrig- 
eration and  ice.  The  practical  phases 
of  efficient  and  sanitary  methods  of 
manufacture  are  emphasized.  Prof. 
H.  A.  Bendixen  is  in  charge. 


Lake  Crystal,  Minn. — Robert  O. 
Jones  has  opened  a  new  cream  sta- 
tion on  Front  Street,  in  the  building 
recently  occupied  by  the  Crystal  Land 

Company. 


We 


have  stencils  that  are  not  working  and  we  shall  be  only 
too  glad  to  start  them  on  a  trip  to  your  creamery.  They 
are  yours  for  the  asking.  Ask  for  one  today.  Then  mark 
your  next  shipment  to  the  house  that  has  the  quicker 

way.  Quick  service  is  our  boast.  Not  the  kind  that  tomorrow  will 
do  just  as  well,  but  service  that  makes  you  feel  right,  and  the  kind 
that  you  know  is  real  service,  with  no  delays,  but  with  satisfaction  in 
price  and  weights.    That's  the  house  you  want,  and  that  house  is 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 
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nnouncement 

At  a  meeting  of  the  Board  of  Directors  of  the  MINNESOTA 
CO-OPERATIVE  DAIRIES  ASSOCIATION  held  at  St.  Paul, 
September  7th,  a  resolution  was  adopted,  declaring  that  it  would 
be  the  future  policy  of  the  Association  to  confine  the  business 
at  New  York  and  the  Agencies  at  Boston,  Philadelphia  and 
Chicago  be  discontinued. 

The  conclusions  were,  owing  to  the  rapid  growth  of  the  New  York  busi- 
ness, that  better  service  could  be  given  the  creameries  at  our  own  House 
in  New  York  than  to  be  dividing  it  up  at  several  markets,  and  further- 
more the  Agencies  can  not  share  in  the  pro-rata  of  profits,  which  are 
distributed  to  New  York  shippers.  We  solicit  your  shipments  to  us  at 
New  York  where  we  can  give  you  the  best  of  service. 


J.  H.  LAWRENCE,  Litchfield 
Secretary  and  Treasurer 


J.  R.  MORLEY,  Owatonna 
President  and  Manager 


Our  object  is  to  place 
W  ATERPROOF  LITH 
"first  in  the  hearts"  of 
users  of  Insulation. 


Once  Tested  Always  Used 

Just  a  little  better  than  the  best— that's  WATER-PROOF  LITH. 

If  it  was  not,  why  do  so  many  use  it  and  cont'.nue  to  use  it?  We  want 
ycu  to  read  the  following  letter;  it  is  not  necessary  for  us  to  comment  upon 
it. — It  tells  a  real  story. 

Hills,  Minn.,  April  14,  1921. 

Union  Fibre  Co.,  Inc., 
Winona,  Minn. 

Gentlemen: 

Your  inquiry  regarding  the  insulation  we  bought  from  you,  will  say  that 
it  has  given  excellent  service  for  all  the  years  it  has  been  keeping  our  cooling 
rooms  at  a  good  temperature.  We  never  had  the  least  trouble  with  mold 
since,  or  dampness.    It's  good  .stuff. 

Wishing  you  success,  I  remain, 
Yours  truly, 

HILLS  CO-OPERATIVE  CREAMERY  ASS'N 
Per  F.  Lehmberg,  Manager. 

Material  purchased  in  1914. 

Look  everywhere— you'll  find  WATER-PROOF  LITH— the  best  any- 
where. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Mirn. 
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ROQUEFORT  CHEESE 


Its  Manufacture  of  Cows'  Milk — 
Federal  Dairy  Division  Bulletin. 


"Manufacture  of  Cows'  Milk  Ro- 
quefort Cheese"  is  the  title  of  Bulle- 
tin 970,  United  States  Department 
of  Agriculture,  K.  J.  Matheson,  dairy 
manufacturing  specialist  in  the  Dairy 
Division,  being  the  author. 

The  bulletin  is  a  most  important 
one,  as  it  describes  and  is  the  result  of 
the  Dairy  Division  work  in  experi- 
ments leading  to  the  manufacture  in  a 
commercial  way  of  cows'  milk  Roque- 
fort cheese  at  the  Grove  City  Cream- 
ery, Grove  City,  Pa.  This  cheese  has 
found  a  ready  market,  being  in  most 
respects  as  good  and  of  the  true 
Roquefort  characteristics  as  the  best 
imported,  and  in  quality  entirely 
beyond  comparison  with  the  im- 
ported, real  or  so-called,  obtainable 
in  the  Northwest,  which  is  some  sad, 
dry  stuff.    Says  the  Bulletin,  in  part: 

"For  several  years  the  Dairy  Divis- 
ion, Bureau  of  Animal  Industry, 
conducted  experimental  work  to  de- 
velop a  method  of  manufacture  where- 
by at  least  one  of  the  green-mold 
varieties  of  cheese,  all  of  which  bring 
high  prices,  could  be  made  in  the 
United  States.  As  a  result  of  the 
work  this  paper  gives  information  on 
the  manufacture  of  domestic  Roque- 
fort cheese  from  cows'  milk,  likewise 
some  of  the  difficulties  thai  may  be 
encountered  in  manufacturing  cows'- 
milk  Roquefort  cheese. 

"Roquefort  is  one  of  the  highest- 
priced  cheeses  on  the  American  mar- 
ket. It  is  a  French  mold-ripened 
cheese  made  from  sheep's  milk  and 
has  been  known  for  twenty  centuries. 
Pliny,  in  his  book  on  natural  history, 
referred  to  this  cheese,  or  cheese  of 
this  type,  as  the  "cheese  most  es- 
teemed at  Rome."  Marcorelle  stales 
that  this  cheese  was  used  by  peasants 
of  France  in  their  ceremonial  repasts 
as  long  ago  as  500  A.  D. 

"There  are  two  other  varieties  of 
mold-ripened  cheese  which  are  com- 
mercially important — the  Gorgonzola, 
of  Italy,  and  the  Stilton,  of  England. 
Before  the  war  Gorgonzola  sold  on 
American  markets  at  practically  the 
same  price  as  Roquefort.  Both  Stilton 


and  Gorgonzola  are  made  from  cows' 
milk.  They  are  ripened  with  a  mold 
similar  to,  if  not  identical  with,  that 
of  the  Roquefort  and  are  skewered 
many  times  to  allow  air  to  gain  access 
to  the  interior  and  thereby  increase 
the  development  of  the  needful  mold. 
The  Gorgonzola,  like  Roquefort,  is 
ripened  in  caves  at  a  low  temperature 
and  is  somewhat  similar  to  Roquefort 
in  flavor,  texture  and  composition, 
whereas  the  Stilton  is  a  much  drier 
cheese  and  is  ripened  with  little  or 
no  refrigeration.  While  these  cheeses 
resemble  Roquefort  in  many  respects 
Roquefort  is  generally  acknowledged 
to  be  the  best  of  the  three. 

Manufacture  of  Imported 
Roquefort 

"Almost  the  entire  world's  supply 
of  Roquefort  cheese  comes  from 
Aveyron,  in  Southern  France.  The 
cheese  is  made  principally  of  sheep's 
milk,  although  an  admixture  of  cows' 
milk  even  there  is  acknowledged.  All 
the  milk  used  for  this  cheese  is  pro- 
duced and  made  up  into  cheese  within 
radius  of  fifty  miles  of  the  small  town 
of  Roquefort,  to  which  it  is  sent  to 
be  cured  in  the  caves.  There,  too, 
are  the  headquarters  of  several  firms 
that  largely  control  the  sale  of  the 
world's  supply  of  this  cheese.  Sheep 
have  been  bred  for  centuries  in  the 
vicinity  of  Roquefort  for  making  the 
cheese,  and  it  is  not  uncommon  for 
one  sheep  during  a  six-months'  period 
of  lactation  to  produce  milk  enough 
to  make  thirty-five  or  forty-five 
pounds  of  cheese.  In  1908  the  milk 
from  450.000  of  these  sheep  produced 
19,845,000  pounds  of  cheese.  It  is 
doubtful  whether  such  a  milking  strain 
of  sheep  can  be  found  in  the  United 
States,  especially  in  sufficient  numbers 
to  warrant  the  establishment  of  a 
similar  industry  in  this  country. 

"The  caves  in  Roquefort  are  of  a 
peculiar  rock  formation  in  which  there 
are  caves  and  grottoes  connected  with 
one  another  and  with  the  outside  by 
numerous  channels.  Through  these 
moist  channels  there  is  a  vigorous 
circulation  of  air,  causing  a  low  tem- 
perature as  a  result  of  rapid  evapora- 
tion. The  temperature  and  humidity 
of  the  caves  remain  constant  the 
year  round,  and  these  natural  con- 
ditions, together  with  the  ventilation, 


are  favorable  to  mold  growth  and  to 
the  ripening  of  Roquefort  cheese.  At 
Grove  City,  Pa.,  insulated  curing 
rooms  have  been  constructed  which 
are  provided  with  certain  condition- 
ing apparatus  and  refrigerat:on  which 
make  it  possible  to  approximate  the 
conditions  found  in  the  caves  of 
Roquefort.  As  the  ideal  conditions 
for  making  this  cheese  have  been 
approached,  many  of  the  discouraging 
aspects  of  the  problem  have  been 
eliminated.  Prevention  of  desicca- 
tion, oversalting  and  under-salting, 
proper  growth  of  interior  and  exterior 
molds,  proper  flavor  and  texture,  all 
appear  to  be  more  or  less  dependent 
upon  supplying  and  regulating  the 
proper  curing  conditions.  By  the  use 
of  such  equipment  considerable  cows'- 
milk  Roquefort  cheese  of  good  quality 
has  been  made  and  successfully  mar- 
keted." 

The  bulletin  discusses  at  length  the 
composition  and  characteristics  of 
Roquefort  cheese,  the  mold,  saltiness, 
defects,  flavor,  etc.  It  describes  in 
detail  the  manufacture  of  cows'  milk 
Roquefort,  as  carried  on  at  Grove 
City,  Pa.,  mold  inoculation,  ripening, 
ciuing,  ripening,  packing,  etc. 

The  equipment  for  curing  and 
ripening  Roquefort,  developed  by  the 
Dairy  Division  at  Grove  City,  Pa.,  is 
described  in  detail  and  is  illustrated, 
as  are  other  chapters  of  the  Bulletin. 
It  says,  in  part  : 

Ripening  the  Cheese 
"The  temperature  of  the  caves  of 
Roquefort  varies  from  four  to  eight 
degrees  C.  (39.2  to  46.4  degrees  Fah- 
renheit). According  to  Marre,"the 
best  caves  are  those  where  the  tem- 
perature does  not  exceed  five  degrees 
(41  degrees  Fahrenheit)  when  the 
caves  are  empty,  and  seven  to  eight 
C.  (44.(5  to  46.6  degrees  Fahrenheit) 
when  the  caves  are  filled  with  cheese. 
Unfortunately  there  are  many  caves 
in  which  the  temperature  is  higher 
and  reaches  ten  to  twelve  degrees  C. 
(50  to  53.6  degrees  Fahrenheit)." 
The  air  of  the  rooms  is  cooled  by 
evaporation  caused  by  the  air  rushing 
through  the  channels  with  great  inten- 
sity. In  the  winter  the  air  change  is 
not  so  rapid  as  in  the  summer;  never- 
theless the  temperature  in  the  caves 


GALLAGHER  BROS. 

Want  Shipments  of= — = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  \  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spanjjenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865  [First  Nat'l  Bank,  Chicago 

REFERENCES^  This  Paper,  Your  Banker. 

[  Commercial  Agencies. 


^toaSterling" 
Compressors  are  Doinq 

for  others  they  will  do  for  you 

You  should  judge  a  compressor  by  results  produced  in  the 
creamery;  that's  the  only  true  basis  on  which  to  judge  com- 
pressor value,  and  that's  the  only  basis  on  which  we  ask  you 
to  judge  the  merits  of  the  "Sterling"  Compressor.  If  you  base 
your  decision  on  results  produced — not  claims — your  choice 
can  be  none  other  than  a  "Sterling"  Compressor. 

"Sterling"  Compressors  are  the  acme  of  efficiency.  Ask 
any  user  who  has  one. 

"Sterling"  Compressors  are  built  by  men  who  have  been 
making  superior  compressors  for  over  twenty-five  years. 

Send  for  illustrated  catalog — free — tells  you  all  about  the 
"Sterling,"  shows  details  of  construction,  makes  clear  its  many 
superior  points;  shows  the  reason  for  its  wonderful  durability. 
Write  today. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 


At 
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remains  practically  the  same  the  year 
round.  According  to  their  situation, 
number  and  quality,  the  air  channels 
in  these  caves  have  a  greater  or  lesser 
value.  Often  these  currents  of  air 
have  a  velocity  of  five  meters  a 
second.  According  to  Saussure's  hy- 
grometer these  rooms  have  a  relative 
humidity  of  from  90  to  100  degrees. 

The  conditions  which  appear  to 
to  be  most  ideal  for  curing  cows'- 
milk  Roquefort,  in  the  experience  at 
Grove  City,  are  summarized  as  fol- 
lows: 


low  as  is  necessary  with  Roquefort 
and  still  maintain  a  high  humidity 
met  with  more  difficulty.  Cooling 
Roquefort  curing  rooms  by  means  of 
direct  expansion  or  brine  coils  has 
not  proved  successful.  With  such 
a  system  moisture  is  continually 
removed  from  the  cheese  and  as  a 
consequence  it  becomes  too  dry. 
Cheese  handled  in  this  manner  ripens 
slowly,  surface  molds  fails  to  develop 
and  the  flavor  is  impaired.  If  much 
humidity  is  used  the  refrigerating 
coils  become  coated  with  ice  and  frost 


Conditions  Favorable 

for  Curing 

Roquefort  Chee 

se 

Period 

Tempera- 
ture 

Relative 
humidity 

Ventilation 

First  week  

Second  week  

Third  and  fourth  weeks  

Second  and  third  months  

Fourth  and  fifth  months  

Degrees  F. 
65-68 
48-50 
48-50 
46-48 
46-48 

Degrees 

*  85-90 
80-90 

*  80-90 
90-95 

*  80-90 

Slight 

Considerable 

Do. 
Moderate 
Considerable 

*About. 

The  humidity  and  ventilation  indi- 
cated here  can  not  be  expressed  with 
any  greater  degree  of  exactness  at 
the  present  time.  They  serve  to  show 
in  a  general  way,  however,  the  con- 
ditions that  have  proved  most  success- 
ful. 

Equipment  For  Curing  Roquefort 
"It  has  been  found  necessary  to 
have  well  insulated  curing  rooms  and 
a  special  kind  of  conditioning  appara- 
tus to  approximate  the  conditions 
in  the  cases  of  Roquefort.  In  the 
plant  of  Grove  City,  Pa.,  the  sides, 
tops  and  bottoms  of  the  curing  rooms 
have  been  insulated  with  four  inches 
of  cork  laid  in  hot  asphalt  and  cov- 
ered with  Portland  cement  plaster. 

Conditioning"  Equipment 

"Several  years  of  experience  in  the 
manufacture  of  mold-ripened  cheese 
has  proved  the  inefficiency  of  the 
ordinary  means  of  controlling  the 
humidity.  No  great  difficulty  has 
been  experienced  in  adjusting  the 
temperature  to  the  desired  point  by 
the  use  of  proper  refrigeration.  At- 
tempts to  hold  the  temperature  as 


and  the  efficiency  of  the  refrigerating 
system  is  greatly  reduced.  • 
Air  Conditioning 

"Air  conditioning  has  been  used  in 
other  industries  to  regulate  artificially 
the  atmospheric  conditions  of  a  room 
or  building  and  maintain  and  regulate 
certain  desirable  and  definite  condi- 
tions of  humidity,  temperature  and 
air  purity.  So  far  as  is  shown  by  the 
literature,  no  one  has  adopted  this 
method  of  conditioning  the  air  for 
curing  cheese.  It  is  not  only  desirable 
to  regulate  cheese-curing  conditions, 
but  to  prevent  the  mold  from  one 
curing  room  from  mixing  with  the 
air  of  another  and  thereby  causing 
trouble.  There  is  little  danger  of  such 
condition  causing  trouble  with  Roque- 
fort. It  is  quite  possible,  however, 
that  the  air  from  a  Roquefort  room 
may  contaminate  the  air  in  a  Came  fil- 
bert room. 

"  The  system  for  regulating  the  tem- 
perature and  humidity  used  in  the 
curing  rooms  at  Grove  City  includes 
an  air  washer  with  a  fan  for  circulat- 
ing the  cooled  air  in  a  closed  circuit 


throughout  the  rooms.  The  air  washer 
consists  of  a  series  of  sprays  through 
which  the  air  is  drawn  on  its  return 
from  the  rooms.  The  washer  is  so 
arranged  that  the  water  for  the  sprays 
flows  over  direct-expansion  ammonia 
coils,  which  cool  it  to  about  thirty- 
two  degrees  Fahrenheit.  Below  the 
coils  is  a  storage  tank  from  which  the 
water  is  forced  through  the  sprays  by 
a  rotary  pump.  Between  the  sprays 
and  the  fan  is  a  series  of  baffle  plates 
to  remove  the  entrained  water.  In- 
sulated ducts  carry  the  air  into  the 
curing  rooms  through  the  ceilings. 
Two  inlets  are  provided  for  a  room 
eleven  by  nineteen  feet.  The  temper- 
ature of  the  room  is  held  constant  by 
dampers  in  the  inlets,  operated  by 
compressed-air  motors.  These  mo- 
tors are  regulated  by  a  thermostat. 
Four  outlets  in  the  ceiling  of  each 
room  connect  with  a  common  duct, 
which  returns  the  air  to  the  washer. 
This  system  insures  a  thorough  circu- 
lation of  air  within  the  room.  By  this 
arrangement  the  air  leaves  the  air 
washer  at  a  temperature  of  forty  to 
forty-five  degrees  Fahrenheit,  and  in  a 
saturated  condition.  As  it  mixes  with 
the  warmer  air  of  the  curing  room  the 
relative  humidity  drops,  and  it  is 
necessary  in  some  cases  to  bring  it  to 
the  desired  point  by  introducing 
additional  moisture.  This  is  done  very 
satisfactorily  by  blowing  a  jet  of  steam 
into  the  current  of  air  as  it  comes  into 
the  room.  This  steam  is  carried  under 
very  low  pressure  and  may  be  reg- 
ulated by  hand  so  that  the  relative 
humidity  is  held  within  narrow  limits. 
The  steam  is  at  once  absorbed  by  the 
air.  and  while  it  adds  a  small  amount 
of  heat  it  has  given  very  satisfactory 
results. 

Cost  of  Manufacture 

"The  figures  given  on  cost  of  man- 
ufacture are  based  upon  milk  testing 
three  and  eight-tenths  per  cent  fat 
and  costing  S3. 20  per  100  pounds. 
The  daily  costs  of  fuel,  water,  elec- 
tricity and  depreciation  are  based  on 
figures  supplied  by  the  engineer  of  the 
Dairy  Division.  The  yield  of  the 
cheese  was  figured  at  ten  and  one-half 
pounds  for  each  hundred  pounds  of 


*g$unfer,  Wa//on  <&.  Yom pants? 

FOUNDED  IN  1827  M  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency ,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 

Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 


ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


pV^j^^^^^M  PAN  Y 

MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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f  our  per  cent  milk.  An  average  weight 
of  four  and  three-fourths  pounds  per 
cheese  was  used  in  these  figures. 
The  labor  was  figured  as  one  man  to 
each  1,000  pounds  of  milk,  and  the 
cost  of  labor  at  $75.00  a  month.  This 
did  not  include  supervision  of  work; 
the  figures  were  based  on  the  use  of 
one-third  of  the  curing  space  in  the 
factory  and  on  one-third  of  the  oper- 
ating expenses.  It  is  estimated  that 
5,000  pounds  of  milk  were  made  into 
cheese  daily,  based  on  twenty-six 
working  days  in  each  month.  The 
foil  was  charged  at  $1.10  a  pound, 
and  the  shipping  boxes  at  $0.52  each. 
Salt  was  charged  at  one-fourth  cent  a 
pound.  The  following  is  the  estimated 
cost  of  producing  Roquefort  cheese: 
Estimated  Cost  of  Producing 
Cows'-milk  Roquefort  Cheese 

Per 
Pound 

Interest,  repairs  and  deprecia- 
tion of  insulation   $0.0047 

Interest,  repairs  and  deprecia- 
tion of  refrigerating  equip- 
ment   0047 

Cost  of  fuel  0131 

Cost  of  electricity   -  .0205 

Interest,  repairs  and  deprecia- 
tion of  cheese  equipment .  .  .  .0058 
Interest  on  money  invested  in 
building,   insurance,  taxes, 
repairs  and  depreciation  .0443 

Cost  of  water  and  steam  0010 

Cost  of  milk  3047 

Cost  of  labor  in  making  cheese  .0220 
Cost  of  labor  in  refrigeration.  .0104 
Interest  on  cheese  and  labor  .  .0085 

Cost  of  foil  0105 

Cost  of  boxes  0091 

Cost  of  salt  0002 

Cost  of  rennet  0001 

Cost  of  wrapping  paper  and 

string  003G 

Total  cost  per  pound  $0.4632 

Possibilities  for  Domestic 
Roquefort 
The  making  of  cows-milk  Roque- 
fort on  a  commercial  scale  should  not 
be  attempted  by  inexperienced  oper- 
ators or  where  the  equipment  for 
proper  curing  conditions  is  lacking. 
In  the  past,  efforts  to  make  Roquefort 
on  a  factory  scale  have  failed,  largely 


because  of  the  fact  that  these  factors 
have  not  received  proper  consider- 
ation. 

"Undoubtedly  a  market  can  be 
developed  for  a  cows'-milk  Roquefort, 
but  it  will  require  advertising  and  a 
proper  selling  organization  to  break 
down  the  existing  natural  prejudice 
against  a  domestic  cheese  of  this 
character.  While  the  cheese,  in  most 
cases,  can  be  distinguished  from 
sheep's-milk  cheese,  it  will  require  a 
connoisseur  to  make  this  distinction 
always,  so  closely  does  this  cheese 
resemble  the  imported  article  in 
respect  to  flavor,  texture  and  color 
of  mold.  With  only  a  limited  com- 
mercial experience  at  present  there  is 
reason  to  believe  that  future  work  will 
tend  to  improve  both  the  quality  and 
the  uniformity  of  the  product  and 
that  eventually  cows'-milk  Roquefort 
will  become  one  of  the  established 
varieties  of  cheese  made  in  the  United 
States." 

Summary 
The  Roquefort  cheese  from  France 
is  made  of  sheep's  milk  and  is  one  of 
the  oldest  cheeses  of  which  there  is 
record.  The  average  composition  of 
good  Roquefort  cheese  is  about  as 
follows: 

Per 
Cent 

Water  38 

Fat  32 

Protein  20 

Ash   6 

Salt  (NaCl)   4 

Sheep's  and  cows'  milks  differ 
physically  and  chemically.  The  ratio 
of  the  fat  to  the  protein  is  about  the 
same  in  either  case. 

Fresh,  clean  milk  is  essential.  Three 
or  four  per  cent  of  a  starter  is  used 
and  the  milk  brought  to  an  acidity  of 
20  to  23  before  setting. 

The  milk  is  warmed  to  from  eighty- 
three  to  eighty-five  degrees  Fahren- 
heit and  set  with  rennet  at  the  rate 
of  three  to  four  ounces  per  1,000 
pounds  of  milk. 

The  milk  is  allowed  to  set  for  from 
one  to  one  and  one-half  hours,  and 
the  curd  is  then  cut  into  small  pieces 
with  a  five-eights  inch  curd  knife. 

Ten  minutes  after  cutting,  the  curd 
is  scooped  on  to  a  draining  rack  and 


allowed  to  drain  for  about  twenty 
minutes. 

As  the  curd  is  placed  in  the  forms 
it  is  sprinkled  three  or  four  times  with 
the  mold  powder. 

The  cheese  is  turned  three  or  four 
times  the  first  day  and  at  least  twice 
a  day  thereafter  until  salted.  The 
temperature  of  the  drain  room  should 
be  from  sixty-five  to  sixty-eight  de- 
grees Fahrenheit,  with  a  relative 
humidity  of  eighty-five  to  ninety 
degrees. 

The  cheeses  in  the  drain  room  are 
washed  every  day  for  four  or  five  days 
after  which  they  are  salted  in  a  special 
room  in  which  a  temperature  of 
forty-eight  degrees  Fahrenheit  and  a 
relative  humidity  of  between  eighty 
and  ninety  degrees  are  maintained. 
The  salting  process  requires  a  week 
or  ten  days.  A  special  conditioning 
apparatus  is  necessary  to  maintain 
the  proper  temperature,  humidity  and 
ventilation.  The  cheeses  are  then 
pierced  thirty  or  forty  times  and 
placed  on  the  shelves,  where  they  rest 
on  their  edges  instead  of  their  flat 
sides  as  previously. 

By  means  of  refrigeration  and  a 
special  conditioning  apparatus  the 
cheeses  are  ripened  at  a  temperature 
of  from  forty-five  to  fifty  degrees 
Fahrenheit,  with  very  little  ventila- 
tion. During  the  salting  period  and 
while  the  cheeses  are  wrapped  in  foil 
the  air  should  be  cold  and  dry. 

The  cheeses  are  ripened  for  two  or 
three  months;  during  this  period  they 
are  scraped  every  three  or  four  weeks, 
with  an  aggregate  loss  of  from  seven 
to  eight  per  cent.  After  ripening, 
the  cheeses  are  enveloped  in  foil  and 
held  for  at  least  one  or  two  additional 
months. 

At  Grove  City,  Pa.,  the  estimated 
cost  of  making  one  pound  of  cows'- 
milk  Roquefort  was  $0.46 

With  four  per  rent  milk  the  yield 
of  cheese  should  be  ten  or  eleven 
pounds  per  100  pounds  of  milk. 

When  cured  the  cheeses  are  wrap- 
ped in  parchment-lined  tin  foil  packed 
in  excelsior,  and  shipped  twelve  in  a 
box. 

With  proper  curing  conditions  and 
experienced  help  cows'-milk  Roque- 
fort may  be  made  successfully. 


ABSOLUTE 


RELIANC 


Fancy  Creamery  Butter  is  what  we  specialize  in, 

and  that's  the  kind  that  brings  the  price  and  that's  the  kind 
we  need  badly  every  day  in  the  year.  You  cannot  overstock 
our  demand  for  this  kind  of  butter.  Mark  your  next  ship- 
ment to  us;  it's  just  like  finding  the  odd  change  that  is  going 
to  waste  when  you  use  some  other  service  than  ours — we  are 
waiting  to  hear  from  you. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  Tr  I  v  ■  *1?  O  Q,  T?  C 
Dealers  in  £)  U  1    1  H/1V    OC    H/  VX  VJTiJ 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES :  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


C.  F.  ADAMS  &  GO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The    Dairy  Record. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


"THERE'S  MONEY  IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


Union  High  Pressure 

"Viscolizer" 


No  Ice  Cream  or 
Milk  Plant  Com- 
plete Without 
this  Remarkable 
Machine. 

WRITE  FOR  CIRCULAR 

A.  H.  Barber 
Creamery  Supply  Co. 

2490-94  University  Avenue 

In  the  Midway  District.     Phone  Midway  5670 

ST.  PAUL,  MINN. 

Main  Office: 

300  W.  Austin  Avenue,  CHICAGO,  U.  S.  A. 
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Milk  Evaporators 


Why  this  evaporator  is  re 
placing  old  type  vacuum 
pans  for  evaporating  milk 
and  milk  products. 

Better  flavor  due  to  rapid  circulatioi 
and  quick  evaporation. 

Larger  evaporating  capacity  per  uni 
of  heating  surface. 

Apparatus  easily  kept  sanitary. 

Less  cost  for  cleaning  and  operating 

Accessibility  of  tubes  and  interior. 

No  losses  from  foaming  and  en 
trainment. 

Evaporation  continuous  and  easil} 
controlled.  ' 

Less  floor  space  per  pound  of  evap 
orated  product.  i 


See  next  advertisement  for  details. 


UFFALO  FOUNDRY 


1617  FILLMORE  I 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


Scoring  Contest 

Editor,  Dairy  Record:  Permit  me 
to  answer  the  gentlemen  who  think 
it  doesn't  always  pay  to  enter  butter 
in  scoring  contests.  From  past  experi- 
ence will  say  that  I  have  found  out 
that  it  pays,  and  think  I  always  get 
all  in  a  contest  that  is  coming  to  me, 
as  I  use  the  same  methods  in  making 
butter  for  a  contest  as  in  regular 
market  butter.  Think  that  most  of 
the  boys  that  have  lower  scores  in  a 
contest  than  regular  make  fall  down 
on  this  point,  namely,  they  usually 
select  a  small  batch  and  go  after  it 
differently  than  regularly. 

It  must  be  a  terribly  narrow  butter 
receiver  who  would  pay  for  butter  on 
the  strength  of  a  score  received  in  a 
contest.  We  have  generally  found 
that  the  average  receiver  pays  on 
the  merits  of  the  goods  on  sale,  not  on 
contest  butter. 

E.  L.  Bauman, 

Elkton,  S.  D. 


Nampa  Co-op.  Crv..  Nampa.  .  .91.00 
The  Benewah  Cry.',  St.  Maries.  .90.50 

A  laudable  effort  is  made  by  the 
Benewah  creamery,  at  St.  Maries, 
to  gain  first  place.  Mr.  Newport,  of 
this  creamery,  recently  sent  out  to 
his  patrons  a  printed  circular  which 
was  headed:  "We  Want  To  Win," 
and  which  gave  the  names  of  the 
patrons  who  produced  first  grade 
cream.  Such  a  spirit  is  sure  to  win 
in  the  end.  Just  watch  St.  Maries! 
The  example  of  St.  Maries  might  well 
be  followed  by  other  creameries  of 
the  state.  Jerome  is  holding  third 
place,  being  hard  pressed  by  No.  8. 
The  weather  is  becoming  more  favor- 
able, so  the  contestants  should  not 
get  discouraged,  but  keep  scrapping. 
At  least  this  is  no  time  to  quit  in  the 
contest.  There  is  a  fine  lot  of  prizes 
for  the  high  man. 

Wendell  Co-operative  Company 
scored  90?  in  cheese.  Chris  Johnsen, 
Federal  dairy  manufacturing  special- 
ist. Salt  Lake  City;  F.  R.  Cummack. 
field  dairyman,  Boise,  and  H.  A. 
Bendixen,  assistant  professor  of  dairy 
husbandry,  Moscow,  acted  as  judges. 

TENESSEE  CHEESEMAKERS 


Teneessee  men  demonstrates  that 
the  dairy  industry  is  making  its  way 
in  all  sections  of  the  country,  and  it 
behooves  the  cheesemakers  of  Minne- 
sota and  Wisconsin,  as  well  as  the 
other  states,  to  put  their  best  foot 
forward  with  the  greatest  exhibit 
they  ever  have  sent  to  the  National 
Show. 


To  Invade  Dairy  Show. 


KEEN  COMPETITION 


In  Idaho  Butter  Scoring  Contest. 

August  entries  in  the  Idaho  state 
educational  butter  scoring  contest 
showed  some  improvement  in  score 
over  the  July  entries.  The  line-up  of 
the  contestants  as  to  total  scores  is 
now  as  follows: 

Pend  d'Oreille  Cry.  Co.,  Sand- 
point  93.10 

Benewah  Creamery,  St.  Maries.  91.95 
Jerome  Co-op-  Cry.,  Jerome.  .  .  .90.90 

Creamery  No.  8  90.80 

Creamery  No.  6  90.50 

Creamery  No.  3  90.10 

The  three  highest  commercial  scores 
for  August  were: 
Pend  d'Oreille    Cry.  Co.,  Sand- 
point   92.50 


Tennessee  cheesemakers  are  going 
to  exhibit  at  the  National  Dairy 
Show,  to  be  held  at  the  Minnesota 
Fair  Grounds  October  8th  to  15th. 
These  men  of  the  Southland,  who  are 
newcomers  in  this  branch  of  the 
dairy  industry,  show  they  are  not 
afraid  to  compete  with  the  cheese- 
makers of  the  New  Dairy  Kingdom 
by  placing  their  product  side  by  side 
with  the  past  masters  of  the  art  in 
the  Northwest.     This  entry  by  the 


Association  Cow  Gives  Most  Milk 
Cow  testing  association  work  under 
state  and  Government  direction  dates 
back  to  1906,  when  the  first  associa- 
tion was  formed  in  the  United  States. 
In  1920  the  number  of  associations 
had  increased  to  468.  Wisconsin 
leads  in  this  work,  with  Pennsylvania 
second,  Illinois  third,  New  York 
fourth,  Ohio  fifth,  and  Minnesota 
sixth. 

"The  average  cow,"  says  E.  A. 
Hanson  of  University  Farm,  in  charge 
of  cow  testing  work  in  Minnesota, 
"is  said  to  produce  4,0C0  pounds  of 
milk,  or  160  pounds  of  butterfat, 
annually,  while  40,000  cow  testing 
association  records  in  the  United 
States  show  that  the  average  associa- 
tion cow  produces  6,000  pounds  of 
milk,  or  246  pounds  of  butterfat, 
each  year. 

"We  have  twenty-three  of  these 
associations  in  Minnesota  with  a 
prospect  that  four  or  five  more  will 
be  organized  by  Jannary  1,  1922." 


Stevens  Point,  Wis. — Stevens  Point 
Dairv  Products  Company,  Inc.;  cap- 
ital stock,  $60,000;  A.  A.  Bettner, 
L.  C.  Douma,  H.  E.  Steffen. 

Milan,  Minn. — H.  E.  Brummond 
has  sold  his  produce  business  here  to 
P.  L.  Schiebel,  of  St.  Croix  Falls, 
Wisconsin,  who  has  taken  charge. 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


Your  Dairy  Product  wrapped  in  K  V  P  Genuine,  Vegetable  Parchment 
retains  all  its  original  good  quality.  K  V  P  Parchment,  strongest  when 
wet,  prevents  waste  and  shrinkage  and  delivers  the  package  fresh  and 
clean — a  delight  to  the  consumer  and  a  business  builder  for  you.  Wrap- 
pers when  tastily  printed  by  our  process  make  you  excellent  advertising. 


Ask  for  sample 
designs  and  prices. 


Kalamazoo  Vegetable  Parchment  Co. 

KtUmaioo.  Michigan.  V.  &  A. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle— This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 


Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEARDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO. 

Creamery  Butter,  Eggs  and  Cheese 


127  Reade  Street 
NEW  YORK 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 
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AButterHouse 


CREAM  GRADING 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


By  J.  P.  Jensen,  Aberdeen,  S.  D., 
at  Sioux  Falls  Convention, 
South  Dakota  State  Dairy 
Association. 


grade  cream,  and  that  it  should  be 
paid  for  according  to  quality. 


T.    B.    FROM   INFECTED  COW 


The  subject  assigned  to  me  is, 
"Should  cream  be  graded  and  paid 
for  according  to  quality."  I  believe  it 
should  be,  and  if  it  was  adopted  gen- 
erally by  creameries  it  would  not  only 
help  improve  the  quality  of  cream  but 
would  mean  a  great  deal  to  the  devel- 
opment of  the  dairy  industry. 

As  a  basis  for  facts  used  in  this 
paper  I  am  referring  to  "The  Butter 
Industry,"  by  Hunziker,  and  my  own 
practical  experience. 

The  importance  of  grading  cream 
from  the  standpoint  of  improving  the 
quality  ( f  cream  received  by  the 
creamery,  the  use  of  an  efficient 
system  of  cream  grading,  is  very  im- 
portant. Until  recent  years  the  cream 
grading  has  received  very  little  atten- 
tion by  our  creameries.  Little,  if  any, 
grading  was  done,  and  the  same  price 
paid  for  good  and  poor  cream. 

As  a  result  of  this,  there  has  been 
little  improvement  in  the  quality  of 
cream  furnished  by  the  farmer.  There 
was  no  material  inducement  to  the 
farmer  to  make  a  special  effort  in 
the  care  of  the  cream  on  the  farm. 
Unless  his  personal  pride  and  decency 
prompted  him  to  produce  a  clean, 
sanitary  and  properly  cooled  cream, 
he  was  all  too  ready  to  follow  the  line 
of  least  resistance  and  pay  no  atten- 
tion to  the  quality  of  the  cream  he 
furnished.  In  fact,  the  failure  of  the 
creamery  to  grade  cream  put  a  pre- 
mium on  shiftless  and  careless  hand- 
ling of  cream  on  the  farm  and  on  the 
receipt  of  poor  cream  at  the  creamery. 

Methods  of  Grading 
As  to  methods  of  grading  cream, 
the  really  important  characteristics 
of  cream  which  determine  its  quality 
are  its  odor  and  flav  r  and  these  can 
be  determined  successfully  only  by 
the  senses  of  smell  and  taste.  Effi- 
cient cream  grading,  therefore,  of 
necessity,  resolves  itself  into  the 
testing  and  smelling  of  the  cream 
and  the  success  of  this  method  is  con- 
trolled largely  by  the  grader's  keen- 
ness of  these  senses  and  his  knowledge 
and  ability  to  quickly  decide  on  the 
proper  placing  of  cream  so  graded. 

Classification 
The  proper  classification  of  grades 
is  very  important.  The  two  grades 
that  are  practical  and  could  be  used 
by  the  average  creamery  are  as  fol- 
lows : 

Grade  1 — Cream  that  is  sweet  or 
moderately  sour,  but  free  from  objec- 
tionable  flavors  and  odors. 

Grade  2 — Cream  that  is  free  from 
decaying  and  putrifactive  matter,  but 
which  may  be  sour  and  contain 
objectionable  odors  and  flavors,  such 
as  weedy,  garlicy,  cheesy,  gassy, 
yeasty  and  other  off  flavors.  All 
cream  containing  decaying  matter  or 
substances  of  putrefaction  should  be 
rejected. 

As  a  concrete  example  of  what  can 
be  accomplished  by  grading  cream  I 
want  to  use  a  carload  of  butter  I  had 
experience  with  for  illustration:  But- 
ter made  from  first  grade  cream  scored 
a  fancy  standard,  while  butter  made 
from  second  grade  cream  scored  89 
and  brought  three, cents  less  on  the 
market.  This  would  indicate  then 
that  less  should  be  paid  for  second 


Alleged  by  United  States  Depart- 
ment of  Agriculture. 


When  an  early  writer  first  framed 
the  remark  that  truth  is  stranger 
than  fiction,  it  was  the  outcome  of 
vivid  observation.  The  statement 
became  trite  through  repetition,  but 
occasionally  leaps  into  strong  outline 
in  fact.  A  case  in  point  has  just  come 
to  the  notice  of  the  United  States 
Department  of  Agriculture. 

The  Department,  through  its  office 
of  motion  pictures,  recently  produced 
a  film.  Out  of  the  Shadows,  which 
told  of  tuberculosis  creeping  into  a 
family  through  the  unnoticed  infec- 
tion of  a  handsome  herd  of  cattle. 
In  the  film  the  farmer  disposed  of  his 
unhealthy  animals  and  built  on  a 
sound  basis. 

Now  comes  a  report  to  the  Depart- 
ment through  the  Vermillion  County 
Farm  Bureau  of  a  case  in  Edgar 
county,  111.,  more  striking  than  the 
picture  story,  and  without  its  happy 
ending.  A  farmer  had  his  herd  tested 
for  tuberculosis  and  one  cow  reacted. 
Instead  of  destroying  her,  the  farmer 
declared  the  test  undependable,  re- 
moved the  ear  tag,  and  sold  her  to  his 
hired  man  for  wages. 

Of  seven  children  in  the  man's 
family,  five  have  contracted  pro- 
nounced cases  of  tuberculosis,  says 
the  Department's  press  service.  The 
other  two  did  not  drink  this  cow's 
milk.  A  pig  and  cat  also  contracted 
disease  after  drinking  the  milk.  A 
warrant  has  been  issued  for  the 
original  owner  on  charge  of  breaking 
quarantine,  and,  it  is  stated,  should 
one  of  the  children  die,  he  will  be 
subject  to  a  charge  of  manslaughter. 


Belfield,  N.  D. — Al  Redmond  has 
succeeded  Craft  Galyen  as  manager 
of  the  Northern  Produce  Company 
cream  station  here. 

New  London,  Minn. — The  New 
London  branch  of  the  Litchfield 
Produce  Company  was  destroyed  by 
fire.  Its  stock  in  the  structure  is  a 
total  loss.  A  new  building  has  been 
secured  and  has  since  been  opened. 

Thief  River  Falls,  Minn. — Gamble 
Robinson  Thief  River  Falls  Company; 
incorporated  capital  stock,  $5u,000; 
shares,  $100  each;  dealing  in  fruits 
and  produce,  etc.;  David  F.  Gamble, 
2644  Nicollet  Ave.,  Minneapolis,  et  al. 


Creamery  « 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

for 

Co-operative  Creameries 

Full  Sets  or  Single  Forms 


For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 
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Grand  Championship  1921 

Wisconsin  State  Fair,  Milwaukee 

 won  by  

Fred  M.  Werner,  Mt.  Horeb,  Wis. 


SCORE  97.50 
AND  AT  THE 


Minnesota  State  Fair,  Saint  Paul 

 won  by  

R.  Engelhardt,  Montrose,  Minn. 


SCORE  96.00 


Chr.  Hansen's  Laboratory,  Inc. 


WESTERN  BRANCH 
MILWAUKEE,  WISCONSIN 


Little  Falls,  N.  Y. 


ORDER  HANSEN'S  BUTTER  COLOR  and  Win  Convention  Prizes 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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THE  COMPOSITION  OF  BUTTER 
AND  ITS  CONTROL 


By  T.  H.  Wright,  State  College, 
Brookings,  S.  D.,  at  Sioux  Falls 
Convention,  South  Dakota 
State  Dairy  Association. 


(Concluded  from  Sept.  14th  Issue) 


Churning  Temperature 
Of  the  factors  under  the  control 
of  the  buttermaker  the  churning 
temperature  is  perhaps  the  most 
important  as  this  controls  the  mechan- 
ical firmness  of  the  butterfat.  If  we 
expect  to  incorporate  the  legal  limit 
of  moisture  we  must  be  sure  to  have 
the  butterfat  in  the  right  condition. 
Otherwise  we  are  apt  to  spoil  the 
body.  We  know  that  the  bodies  of 
real  soft  butter  and  of  real  firm  butter 
are  readily  spoiled  by  overworking. 
We  should  therefore  watch  our  churn- 
ing temperature  closely. 

As  a  general  rule  we  expect  that, 
within  certain  limits,  we  will  get  a 


Oh  .'Say - 
Ship  To— 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eocs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


MANAGEMENT  OF 

DAIRY  PLANTS 

™  By  PROF.  M.  MORTENSEN  — 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE,  POSTPAID 


$2.40 


For  Sale  by 


The  Dairy  Record 


St.  Paul,  Minn. 


higher  moisture  content  with  a  higher 
churning  temperature.  Purdue  Bul- 
letin 160  cites  instances,  however, 
where  abnormally  low  churning  tem- 
peratures caused  excessive  moisture. 
In  these  cases  the  churning  temper- 
ature was  such  that  the  time  required 
for  churning  was  considerably  over 
an  hour  and  the  cream  was  rather 
thin.  The  excessive  concussion  of 
the  butterfat  globules  in  the  churn 
destroyed  the  grain  of  the  butter  and 
caused  it  to  take  up  moisture  readily. 
The  moisture  content  was  cut  down 
by  raising  the  churning  temperature. 
Wash  Water  Temperature 
Hunziker  claims  that  the  temper- 
ature of  the  wash  water  has  little 
or  no  effect  on  the  moisture  content 
due  to  the  fact  that  it  remains  in 
contact  with  the  butterfat  such  a 
short  time,  yet  I  believe  it  is  usually 
conceded  that  we  can  change  the 
firmness  of  the  butterfat  to  a  certain 
extent  by  means  of  the  wash  water, 
and  thereby  influence  the  moisture 
content. 

Experimental  work  has  shown,  and 
I  think  most  of  you  will  agree  with 
this,  that  it  is  easier  to  incorporate 
moisture  with  a  large  churning  than 
with  a  small  one. 

Both  the  Iowa  and  Purdue  agricul- 
tural experiment  stations  have  found 
that  unless  some  method  of  moisture 
control  is  practiced  we  will  have  a 
lower  moisture  content  in  butter 
made  from  pasteurized  cream. 

There  is  a  difference  of  opinion  as 
to  whether  the  size  of  the  butterfat 
granules  affect  the  moisture  content 
of  the  butter.  Purdue  Bulletin  lfiO 
claims  that  it  does  not,  and  cites  data 
which  tends  to  show  that  overehurn- 
ing  either  in  the  buttermilk  or  in  the 
wash  water  has  practically  no  affect 
but  that  the  tendency  is  toward  a 
slightly  lower  moisture  content.  This 
bulletin  explains  the  popular  belief 
that,  overchurning  causes  excess  moist- 
ure by  saying  thai  I  he  excess  moist  ure 
is  caused,  not  by  overchurning,  but 
by  the  fact  that  in  most  instances  of 
overchurning,  the  cream  has  been 
churned  at  a  higher  temperature  and 
therefore  the  butterfat  is  softer  than 
usual. 

It  is  oftentimes  considered  that  the 
richer  the  cream  the  higher  the 
moisture  content.  It  is  claimed  that 
rich  cream  usually  churns  into  flaky 
granules  which  take  up  moisture  more 
readily  but  Hunziker  is  inclined  to 
consider  the  richness  of  cream  as  a 
minor  factor  in  determining  the 
moisture  content  of  butter.  The 
acidity  of  the  cream  is  also  con- 
sidered as  a  minor  factor. 

It  has  been  shown  that  the  moisture 
content  of  butter  can  be  increased 
by  having  the  churn  about  one-third 
full  of  water  and  working  the  butter 
in  this  water  before  adding  the  salt, 
but  this  perhaps  is  not  necessary  if 
other  methods  of  moisture  control  are 
followed. 

It  is  claimed  by  some  that  increas- 
ing the  amount  of  salt  added  to  the 
butter  will  decrease  the  per  cent  of 
moisture.  Since  salt  absorbs  moisture, 
they  claim  that  it  will  draw  moisture 


out  of  the  butter.  This  is  perhaps 
partly  true,  but  it  need  not  affect  the 
moisture  content  of  the  finished 
butter. 

After  the  butter  has  been  washed 
and  drained  it  usually  contains  over 
sixteen  per  cent  moisture.  Part  of 
this  water  is  firmly  held  as  fine  micro- 
scopic droplets  and  part  of  It  is  held 
rather  loosely.  This  loosely  held 
water  is  expeiled  during  the  first  few 
revolutions  of  the  workers,  but  if  the 
butterfat  is  in  proper  condition  it  may 
be  reincorporated. 

Two  Important  Points 

Summing  up,  it  seems  to  me  that 
there  are  two  important  things  to 
watch  in  trying  to  either  increase  or 
decrease  the  moisture  content.  The 
first  of  these  is  the  firmness  of  the 
butterfat  and  the  second  is  the  amount 
of  moisture  in  the  churn. 

If  we  are  troubled  with  a  high 
moisture  content  we  should  churn 
low  enough  so  that  the  butter  will 
come  quite  firm.  In  this  condition 
it  will  not  take  up  moisture  very 
readily.  Then  if  we  will  work  the 
butter  a  few  revolutions  and  drain 
well  through  the  churn  doors,  repeat- 
ing the  draining  every  few  revolutions 
we  should  not  be  troubled  with  high 
moisture.  This  draining  gets  rid  of 
the  moisture  which  was  expelled  dur- 
ing the  first  few  revolutions  and 
therefore  it  can  not  be  reincorporated. 

If  we  are  troubled  with  a  low  moist- 
ure content  we  should  raise  our  churn- 
ing temperature  as  high  as  possible 
without  losing  too  much  fat  in  the 
buttermilk  and  without  causing  the 
butter  to  come  in  too  soft  a  condition. 
Then  we  should  see  to  it  that  there  is 
enough  moisture  left  in  the  churn  to 
bring  the  moisture  content  up  to 
sixteen  per  cent  and  work  the  butter 
until  this  amount  is  incorporated.  We 
can  either  have  an  excess  of  moisture 
in  the  churn  and  determine  by  trial 
how  many  revolutions  are  necessary 
to  incorporate  sixteen  per  cent  and 
then  keep  these  conditions  the  same 
from  day  to  day  or  else  we  can  put 
just  the  right  amount  of  water  into 
the  churn  and  work  the  butter  until 
this  is  all  incorporated. 

The  first  method,  I  believe,  is  the 
one  that  is  used  the  most,  but  it  is 
more  wasteful  of  salt  because  part 
of  the  salt  is  dissolved  in  the  excess 
moisture  and  therefore  is  not  incor- 
porated in  the  butter.  Here  we  will 
have  to  determine  by  trial  just  what 
rate  of  salting  is  necessary  in  order 
to  get  the  desired  per  cent.  In  order 
to  keep  our  moisture  and  salt  constant 
from  day  to  day  we  must  keep  the 
churning  temperature,  size  of  gran- 
ules, amount  and  temperature  of 
wash  water,  amount  of  draining, 
amount  of  working,  etc.,  constantly 
at  the  point  where  our  trials  have 
shown  that  they  will  produce  the 
desired  result. 

In  the  second  method  we  must 
also  have  our  butter  in  proper  con- 
dition to  take  up  and  retain  moisture. 
Then  before  salting  we  will  work  our 
butter  a  few  revolutions,  or  enough  to 
expel  the  free  moisture  so  that  that 
which  remains  is  quite  well  incorpo- 
rated.   We  will  take  a  sample  for  a 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


BOOKS 

Butter,  by  E.  S.  Guthrie    $  2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen  and  E.  A.  Markham    .    .  2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each  can  of  cream    ....  2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy  Tables)    3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

AudePs  Answers  on  Refrigeration  and  Ice  Making    2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.26 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H.  Meyer   1.65 

Buttermaker's  Daily  Record  Book,  Approved  by  Minn.  Dairy  and  Food  Dept.        .     .  .50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val  MiUer  {cloth°th  125 

Instructions  for  Traction  and  Stationary  Engineers,  by  Wm.  Boss  .     .       { Leather  2  00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1^60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A.  Publow  and  H.  C.  Troy    .  1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow   1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.10 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged   1.65 

Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van  Slyke       ....  1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Publow   2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 

FOR  SALEPOSTPAID  BY 
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moisture  test,  and  while  this  deter- 
mination is  being  made  we  will  allow 
the  moisture  to  drain  out  well  through 
the  churn  doors.  Then  by  means  of 
our  moisture  test  we  can  calculate 
how  much  water  to  add  to  give  the 
desired  percentage.  This  is  added 
along  with  the  salt  in  a  trench,  and 
the  churn  closed  up  tight.  The 
butter  is  then  worked  until  this 
moisture  is   all  incorporated. 

Calculating  Water  to  be  Added 
I  now  wish  to  take  up  the  method 
of  calculating  the  amount  of  water 
to  be  added.  Hunziker  in  his  new 
book  mentions  this  method  of  moisture 
control  and  offers  the  following  for- 
mula for  calculating  the  amount  of 
water  to  add: 

Pounds   of   water   to   add  equals 
(Moist,    desired — present  Moist.).. 
1.25.  .Lbs.  of  fat  in  churning 

100 

Let  us  explain  this  formula  a  little 
bit.  The  factor  1.25  is  to  allow  for  a 
twenty-five  per  cent  overrun.  If 
we  multiply  the  pounds  of  fat  by  1.25 
we  will  get  the  pounds  of  butter  made 
with  twenty-five  per  cent  overrun. 
Suppose  our  present  moisture  is  14.4 
and  we  desire  15.9.  The  difference 
between  these  two  figures,  or  1.5,  is 
the  pounds  of  water  to  be  added  per 
100  pounds  of  butter,  so  we  multiply 
1.5  by  the  number  of  pounds  of  butter 
we  expect,  and  divide  by  100  to  get 
the  pounds  of  water  to  add  to  the 
churn. 

About  three  years  ago  Prof.  Bouska 
outlined  a  similar  method  in  an  article 
appearing  in  the  Chicago  Dairy 
Produce.  As  I  recall  it  though,  he 
did  not  set  an  arbitrary  overrun  but 
used  a  factor  depending  upon  the 
overrun  expected.  Suppose  that  we 
are  manufacturing  a  butter  containing 
eighty-one  per  cent  fat.  This  means 
we  should  get  an  overrun  of  23.5 
per  cent,  or  in  other  words  100  pounds 
of  fat  will  make  123.5  pounds  of 
butter.  We  would  then  use  a  factor 
of  1.235  in  the  above  formula  of 
Hunzikers  instead  of  1.25.  Suppose 
our  moisture  was  14.4,  as  above,  and 
we  wanted  15.9,  then  the  difference 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


would  be  1.5.     Substituting  in  the 
formula  we  find  that  we  would  have 
1.5x  1.235x  100 

to  add  ■  or  1.85  pounds 

100 

of  water  for  every  100  pounds  of  fat. 

These  methods  are  not  absolutely 
correct,  as  will  be  seen  shortly,  giving 
results  which  are  too  low,  providing 
we  have  estimated  our  per  cent  over- 
run properly.  In  order  to  allow  for 
this  Bouska  said  to  add  a  small 
additional  amount  of  water  for  the 
churn. 

The  reason  these  methods  give  too 
low  results  is  that  they  assume,  in 
the  case  just  mentioned,  that  when 
we  took  our  moisture  test  of  14.4 
that  we  already  had  123.5  pounds  of 
butter  in  the  churn  for  every  100 
pounds  of  fat.  This  is  not  the  case 
as  we  have  not  as  yet  got  our  full 
23.5  per  cent  overrun,  inasmuch  as 
all  of  our  moisture  has  not  yet  been 
incorporated  and  none  of  our  salt,  if 
we  are  following  tbe  method  of  salting 
after  our  first  moisture  determina- 
tion. 

The  following  table  will,  perhaps, 
make  this  more  clear: 


ure  test  showed  14.4  per  cent.  Re- 
ferring to  the  table  we  see  that  for 
every  100  pounds  of  fat  we  have 
117.5  pounds  of  butter  in  the  churn. 
This  butter  contains  14.4  per  cent 
moisture,  so  14.4  per  cent  of  117.5 
gives  us  16.92.  the  top  figure  in  column 
5,  which  is  the  pounds  of  water  present 
in  the  churn  for  every  100  pounds  of 
fat. 

In  calculating  the  figures  in  column 
6  we  have  set  as  our  standard  a 
butter  containing  15.9  per  cent  moist- 
ure, 2.6  per  cent  salt  and  0.5  per  cent 
curd,  which  leaves  81  per  cent  fat. 
With  butter  of  this  composition  we 
should  get  123.5  pounds  of  butter 
from  each  100  pounds  of  fat.  If  this 
123.5  pounds  of  butter  contained 
15.9  per  cent  moisture  it  would 
contain  19.64  pounds  of  water,  or  in 
other  words,  19.64  pounds  of  water 
for  every  100  pounds  of  fat.  Column  6 
then,  is  obtained  by  subtracting  the 
figures  in  column  5  from  19.64.  In 
the  illustration  we  are  using  of  butter 
which  contained  14.4  per  cent  moist- 
ure we  would  have  to  add  19.64  minus 
16.92,  or  2.72  pounds  of  water  for 
every  100  pounds  of  fat. 


Lbs. 

Composition  of  Butter  a? 

Shown  bv 

Lbs.  Butter 

Lbs. 

Moisture 

Bv  First  Moisture  Test 

Moisture 

to  add  per 

per 

per 

100  Lbs.  Fat 

100  Lbs.  Fat 

100  Lbs.  Fat 

to  bring  to 

Moisture 

Curd 

Fat  by 

15.9 

Estimated 

Difference 

14.4 

.  5 

85. 1 

117.5 

16.92 

2.72 

14.5 

.  5 

85.0 

117.6 

17.05 

2.59 

14.6 

.  5 

84.9 

117.8 

17.2 

2.44 

14.7 

.5 

84.8 

117.9 

17.33 

2.31 

14.8 

.  5 

84.7 

118.1 

17.48 

2. 16 

14  9 

.5 

84.6 

118.2 

17.61 

2.03 

15  0 

.  5 

84.5 

118.3 

17.74 

1.90 

15.1 

.5 

84.4 

118.5 

17.89 

1 . 75 

15.2 

.5 

84.3 

118.6 

18.03 

1.61 

15.3 

.5 

84.2 

118.8 

18.18 

1  46 

15.4 

.5 

84.1 

118.9 

18.31 

1.33 

15.5 

.5 

84.0 

119.0 

18.44 

1.19 

15.6 

.5 

83.9 

119.2 

18.59 

1.04 

15.7 

.  5 

83.8 

119.3 

18.73 

.91 

15.8 

.  5 

83 . 7 

119.5 

18.88 

.76 

In  preparing  this  table  we  have 
assumed  that  our  curd  content  is 
0.5  per  cent,  a  slight  variation  from 
this  will  not  affect  our  results  enough 
to  change  the  figures.  Then  from 
our  moisture  and  curd  content,  we 
get  the  butterfat  content  by  differ- 
ence. The  fourth  column  shows  (lie 
pounds  of  butter  that  will  be  made 
from  100  pounds  of  fat  when  the  com- 
position is  as  shown.  In  other  words 
it  shows  the  pounds  of  butter  in  the 
churn  for  every  100  pounds  of  fat. 

Let  us  assume  that  our  first  moist- 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  ]"7A  n11!lno  Qfroof  KauI  VnrL 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  UUMK  OUCCI, HCW  IUIK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


By  Bouska's  method  we  figured 
that  we  should  have  added  only  1.85 
pounds  of  water  instead  of  2.72 
pounds  per  100  pounds  of  fat.  This 
shows  his  figure  to  be  0.87  pound  too 
low  in  this  case.  This  would  mean 
that  our  moisture,  instead  of  being 
brought  up  to  15.9  per  cent  would 
be  brought  to  only  about  15.3,  and 
this  loss  in  overrun  would  amount  to 
about  three  cents  per  pound  of  fat. 

The  amount  of  salt  to  be  added 
would  be  calculated  as  mentioned 
previously.  In  this  case  we  want 
2.6  per  cent  salt.  We  figure  on  losing 
0.5  per  cent,  so  must  calculate  from 
3.1  per  cent  basis.  Taking  3.1  per 
cent  of  123.5,  we  find  that  we  should 
add  3.83  pounds  of  salt  per  100  pounds 
of  fat. 

As  stated  previously  we  have  only 
tried  this  method  on  a  very  few 
churnings,  but  believe  that  it  gives 
promise.  If  the  other  two  methods 
of  calculating  (which  are  not  quite  so 
accurate)  give  good  results,  it  would 
seem  that  this  method  should. 


Billings,  Mont. — Connelly's  Dairy 
Products,  Incorporated;  incorporated 
capital  stock  $30,000  shares,  $100 
each;  creamery  and  dairy  products, 
etc.;  F.  B.  Connelly,  S.  T.  Connelly 
and  M.  T.  Connelly,  all  of  Billings. 
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patent 
protection  (guarantee 

To  the  manufacturers  of  Sour  Milk  Products  for  stock  food 
purposes  or  semi  solids  to  be  remade  into 
various  milk  products: 

THE  Stanley  Milk  Products  Co.,  formerly  The  Stanley 
Patents  Co.,  of  338  Guardian  Building,  Cleveland,  Ohio, 
do  hereby  guarantee  complete  protection  from  patent 
liability  to  the  holders  of  rights  granted  by  this  Company  for 
preparing  sour  milk,  buttermilk,  etc.  into  proper  condition 
for  evaporating  the  water  or  for  other  purposes  using  heated 
vapors  under  pressure. 

This  process  prepares  the  semi  solids  thus  obtained  to  re- 
tain its  possibility  of  perfect  solution  so  the  milk  solids  may 
again  be  used  for  various  purposes  not  possible  if  our  processes 
were  not  applied  in  this  preparation.  Our  basic  principle 
process  patents  hold  priority  over  all  others  subsequently 
issued  for  or  to  be  applied  to  this  work,  as  well  as  in  butter 
making.  We  make  nine  high  grade  milk  food  products  from 
semi  solids,  the  only  remade  articles  which  excel  in  quality 
and  food  value  the  genuine  article,  outselling  same  in  price 
in  the  open  market. 

When  in  need  of  positive  rights  use  above  address.  Stanley 
Patents  are  your  sole  protection  in  preparing  sour  milk  in 
this  oxygenating  work  or  the  products  made  therefrom. 

The  introduction  of  oxygen  either  of  pure  oxygen  gas  or 
forced  into  cold  sour  milks  as  a  component  part  of  air  to 
scavenger  the  milk  of  off  flavors,  also  leaving  a  cream  flavor 
of  its  own  by  its  action  on  the  lactic  acid  germ,  is  the  exclu- 
sive rights  of  this  Company  as  well  as  our  solutionizing  pro- 
cess of  heated  fluids  under  pressure. 


Stanley  Milk  Products  Company 

F.  H.  STANLEY,  Vice  President 

338  Guardian  Building  CLEVELAND,  OHIO 


28 


THE  DAIRY  RECORD 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 

Formerly  Minnesota  Butter  and  Cheese  Makers  Am  n. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Sorenson,  State  Sec'y.  —Tel.  GarEeld  2901 


F.  C.  POTTER,  MONEY  CREEK, 
FIRST 


At  Winona  County  Fair,  District 
No.  5  Auspices. 


The  following  are  the  scores  in  the 
butter  contest  held  at  the  recent 
Winona  County  Fair  at  St.  Charles, 
under  the  auspices  of  District  No.  5. 
J.  M.  Rasmussen,  secretary  of  No.  5, 
was  superintendent  and  State  Secre- 
tary James  Sorenson  the  judge. 


F.  C.  Potter,  Money  Creek  96.00 

E.  S.  Hanson.  Kellogg  95.75 

J.  W.  Koepsell,  Lewiston  95.50 

J.  M.  Rasmussen,  St.  Charles.  .  .95.25 

E.  H.  Larson,  Elgin  94.50 

J.  C.  Dugan,  Dodge  Center  94.00 

John  A.  Solheid,  Utica  94.00 

E.  A.  P.  Paulson,  Frontenac .  .  .94.00 
R.  W.  Butler.  Dover  9:?. 50 

G.  L.  Barbaree,  Hammond ...  .93.50 
W.  F.  Polskowsky,   Plainview.  93.50 

M.  Anderson.  Weaver  93.50 

P.  L.  Wist,  Wilson  93.00 

E.  J.  Christianson,  Stewartville  93.00 

N.  S.  Jacobson,  Vasa  93.00 

A.  H.  Biersdorf,  Mazeppa  93.00 

E.  B.  Hemple,  Viola  93.00 

Thos.  Reese,  Chatfield  93.00 

E.  S.  Hanson,  Kellogg  93.00 

Wm.  Gildmeister,  Hart  93.00 


Houston  Cry.   Co.,  Houston .  .  92.50 


Otto  Van  Wev,  Rochester  92.50 

Thos.  H..  Hiort,  Fremont  92.50 

G.  M.  Drake,  Zumbrota  92.50 

H.  J.  Bohks.  Bethanv  92.00 

Wm.  Bottscher,  Ostrander.  .  .  .92.00 

A.  J.  Felber,  Evota  92.00 

E.  A.  Yonger,  Stockton  92.00 

R.  H.  Gallup,  Stewart  91.50 

Gilbert  Johnson,  Elba  91.50 

John  Behrs.  Rochester  91.50 

Oscar  Nelson,   Bvron  91.50 

L.  A.  Pietsch,  Dakota  91.50 


Oak  Center  Cry.,  Lake  City.  .91.50 


E.  S.  HANSON,  KELLOGG.  FIRST 


In     District     No.     19     Contest  ;it 

Wabasha  Gonnty  Fair. 


District  No.  19  won  the  special 
prize  of  $10.00  awarded  by  the 
Wabasha  County  Fair  at  Plainviow. 
September  6th  to  9th.  in  the  contest 
between  No.  19  and  No.  5.  The 
former  rolled  up  an  average  score  of 
93.45,  while  the  latter's  was  93.34. 

The  contest  was  held  under  the 
auspices  of  District  No.  19.  but  was 
also  open  to  members  of  No.  5.  State 
Secretary  James  Sorenson  scored  the 
butter  entries.  Secretary  G.  L.  Bar- 
berree,   Hammond,  reports  the  fol- 


lowing scores,  the  three  highest  being 


awarded  prize  cups: 

E.  S.  Hanson,  Kellogg  95.00 

J.  M.  Rasmussen.  St.  Charles ..  94.75 

H.  J.  Bohks.  Bethanv  94.50 

J    Butler.  Dover  94.25 

Geo.  M.  Drake.  Zumbro  Falls.  .94.00 

E.  B.  Hemple.  Viola  94.00 

G.  L.  Barberre,  Hammond.  ..  .93.50 

A.  H.  Biersdorf.  Mazeppa  93.50 

N.  S.  Jacobsen.  Vasa  93.50 

Martin  Anderson.  Weaver  93.50 

Otto  Van  Vey,  Rochester  93.50 

Earl  Paulson.  Frontenac  93.00 

John  A.  Solheid,  Utica  93.00 

W.  F.  Polskovvskv.  Plainview.  .93.00 
Joe  E.  Dugan,  Dodge  Center.  .  .93.00 

E.  H.  Larsen.  Elgin  92.50 

Wm.  Gildemeister,  Rushford.  .92.50 

Albert  Camp.  Goodhue  92.50 

Helmer  Olson,  Goodhue  92.50 

Geo.  Peterson.  Oak  Center  92.00 

J.  W.  Koepsell.  Lewiston  92.00 


NO.  9  Meeting  September  29th 

District  No.  9  will  meet  at  Albert 
Lea  Thursday.  September  29th,  at 
two  P.  M.  A.  E.  Groth.  secretary, 
Albert  Lea.  states  that  State  Secre- 
tary James  Sorenson  will  be  present, 
and  that  a  pretty  lively  meeting  is 
being  planned.  Each  member  is  to 
bring  a  five-pound  jar  of  butter  for 
scoring. 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


It's  not  alone  that  we  say  it — But  that 
you  know  we  mean  it. 

We  Satisfy  Our  Shippers 


ZIMMER & DUNKAK, Inc.  .mfctyhrst 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 
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ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


159  W.South 
Water  Street 


/or  fifty  years=  — 

'    WAYNE  &  LOW,  Inc. 

have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

^Their  FACILITIES  are  unexcelled— their  capital  is  ample— their  RESPONSIBILITY  is  unquestioned. 
^Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    <|Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


No.  2  to  Meet  September  29th 
Secretary  Cyril  Wright,  Courtland, 
announces  that  District  No.  2  will 
hold  a  business  meeting  at  New  Ulm 
on  Thursday,  September  29th.  Every 
member  is  requested  to  be  present. 


AmonjS  the  Members 

P.  O.  Johnson  has  changed  his 
address  from  Lowry  to  Staples. 

A.  W.  Dalsgaard,  Springfield,  has 
gone  to  Lowry. 

Wm.  Runke,  Wilder,  has  changed 
his  address  to  Lamberton. 

Einer  Walter,  junior  member,  has 
changed  his  address  from  Northneld 
to  Minneapolis. 

Harry  Goodman,  Buffalo,  will  take 
charge  of  the  Lastrup  creamery, 
Pierz,  at  an  early  date. 

H.  Elkjer,  creamery  operator  and 
fighting  mayor  of  Motley,  is  recover- 
ing from  infantile  paralysis,  with 
which  he  was  stricken  August  18th. 
He  is  expected  to  get  over  it  without 
any  ill  effects. 

Fred  S.  Bullman,  Ellendale,  who 
has  been  ill  for  some  time,  consulted 
with  Mayo  specialists  at  Rochester 
last  week,  and  will  be  ready  to  take 
up  creamery  work  again  by  October 
1st. 

It  is  with  deep  regret  that  a  report 
of  grief  striking  into  the  home  of 
another  member  is  made.  This  time 
it  is  C.  B.  Thompson,  Anoka,  whose 
sixteen  jrear  old  son,  Oliver,  was 
drowned  last  week  while  on  a  boating 
expedition  on  the  Mississippi  with 
two  companions.  The  latter  were 
saved,  but  young  Oliver's  body  was 
not  recovered  till  after  three  hours 
strenuous  search  headed  by  the  sher- 
iffs of  the  two  adjoining  counties. 
He  was  to  have  resumed  high  school 
the  next  day.  The  Thompson  family 
has  the  sincere  sympathy  of  the 
membership  in  their  great  bereave- 
ment. 

Geo.  Byers  has  resigned  as  operator 
of  the  Lastrup  creamery  at  Pierz,  and 
will  devote  all  his  time  to  his  business 
as  western  representative  of  Lewis 
Ebert  &  Sons,  New  York  butter  house, 
his  connection  with  that  firm  having 
been  announced  some  time  ago.  He 
will  live  at  Little  Falls,  right  in  the 
center  of  his  stamping  grounds  for 
many  years.  George,  as  all  the  boys 
call  him,  has  a  host  of  friends  among 
the  creamery  men,  and  while  we  are 
sorry  to  see  him  leave  actual  creamery 
work  behind  him,  it  is  pleasing  to 
know  that  he  has  already  worked  up 
his  new  business  to  a  point  where  it 
requires  all  his  time.  Good  luck  to 
him! 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights   and   pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 


IF.  C.  D1EDRICH,  Albert  Lea,  Minn. 
Representative 


References: 
Fidelity  Trust  Co.,  N.  Y 
Columbia  Bank,  or  Your  Own  Banker 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right.  _j 

Kampfer  &  Company 


506  W.  Central 
Avenue 


Creamery  Engineers  S\ 


SAINT  PAUL 
NNESOTA 


C.  W.  KAMPHER,  Engineer 


Phone  Forest  7698 


MAX  BEVTOW,  Designer 
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CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Oppc^tuhitieg 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


L 


EAD  IN      fGGS- ^TTER     Q  C!ERVICE 

EWIS  EGBERT  C£  OONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Western  Representative: 
George  Byers,211  7thSt.N.E. 
Little  Falls,  Minn. 


CREAMER  YM  AN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


FICKEIM,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &,  CHEESE 

168  DUANE  STREET,  NEW  YORK 

M.  V.  BICKEL,  Western  Representative  Mason  City,  Iowa 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  189 — First  class  operator  wanted 
bv  October  1st  by  co-operative  creamery. 
Central  Minnesota,  inland:  very  good  dairy 
country;  new  creamery  under  construction; 
must  be  married  man;  must  guarantee  92- 
score  butter  or  better,  and  has  right  to 
reject  sour  milk  and  cream;  must  furnish 
bond;  people  of  German  origin  mostly. 

No.  190 — Operator,  first  class,  wanted 
bv  October  loth,  by  small,  new  co-oper- 
ative creamery;  west  Central  Minnesota; 
five-ton  ice  machine;  run  about  50.000 
pounds  butterfat  a  year;  town  on  railroad; 
about  450  population. 

Helper  Wanted  in  ice  cream  factory; 
must  have  some  experience;  must  be  neat, 
clean  aEd  a  willing  worker.  No  loafer 
wanted.  Address  2767,  Dairy  Record, 
St.  Paul.  Minn.  9-21 


Position  Wanted  as  second  man  in  a 
large  creamery;  good  reference;  honest  and 
clean;  state  salary  in  first  letter.  Waino 
Hendrickson,  Route  4,  Box  118,  Frazee, 
Minn.  9-21 

Wanted — Position  as  assistant  in  good 
creamery.  Have  experience;  test  license 
and  engineer's  license.  Can  come  at  once. 
Address  2768,  Dairy  Record,  St.  Paul. 
Minn.  9-14 

Position  Wanted  as  helper;  have  experi- 
ence; three  months  in  a  centralized  plant, 
1921  Short  Course  at  St.  Paul;  can  come 
at  once.  Address  2772,  Dairy  Record, 
St.  Paul,  Minn.  10-12 

Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record,  St.  Paul,  Minn.  9-21tf 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Bairy  Record,  St.  Paul,  Minn.  6-22tf 

Electrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  S15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


Creamerymen — Use  our  modern  Loose 
Leaf  Creamery  Bookiteeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade, 
New  Prague,  Minn.  10-14 


g\isii\es$(3v&i\ces 


For  Sale  at  a  sacrifice,  best  local  cream- 
ery and  produce  business  in  South  Dakotn; 
new  brick  building;  good  machinery;  almost 
unlimited  territory;  real  opportunity  for 
man  with  some  capital;  don't  write  unless 
vou  mean  business.  Address  2763,  Dairy 
Record,  St.  Paul,  Minn.  9-21 

For  Sale — A  good  paying  creamery  in 
first  class  shape;  make  in  year  will  be  about 
200,000  pounds  butter,  and  poultry  and 
egg  business  besides;  a  good  money  maker; 
it  will  pay  you  to  investigate;  have  to  sell 
on  account  of  rheumatism.  Address  2769. 
Dairy  Record,  St.  Paul,  Minn.  9-21 

First  Class  experienced  ice  cream  maker 
wanted;  must  have  some  cash  to  buy  inter- 
est in  plant,  take  full  charge  of  same  and 
come  well  recommended;  good  wages. 
Address  2771,  Dairy  Record,  St.  Paul, 
Minn.  9-21 


C0NVENTI0NS.MEETINGS. 
SCORING  CONTESTS.ETC^ 


National  Dairy  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Butter  makers' 
Ass'n — Convention,  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary.  _ 

Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


Eveleth,  Minn. — A  two  story 
creamery  building  will  be  erected 
here.    Victor  Essling  is  the  president. 


You  Pay  More  for  Worcester 


Practically  the  only  real  argument  our  men  have  to  com- 
bat is  "Your  price  is  too  high." 

Worcester  Quality  is  an  accepted  fact. 

We  pack  Worcester  so  it  will  "carry  through"  in  good 
shape. 

And  our  service  is  the  kind  that  over  thirty-five  years  of 
selling  Worcester  Salt  has  taught  us  is  the  only  kind. 

Naturally  Worcester  is  priced  above  the  average. 

So  each  buyer  has  to  be  convinced  that  Worcester  Salt 
is  worth  Worcester  prices  before  he  is  sold. 

And  we  sell  more  high  grade  salt  than  any  other  manu- 
facturer in  the  world. 

You'll  probably  have  to  pay  more  for  Worcester. 

It's  worth  more. 

You  need  salt  only  one  batch  of  butter  with  Worcester 
Salt  to  see  why. 

For  you  know 


It  Takes  the , 
To  Make  the  I  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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W.  F.  Drenncn  &  Co., 

Butter 


Chicago 


Philadelphia 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


■CENTRALIZED  CARLOTS' 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenf eld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:   Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record 
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32 

85 

30 
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Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


CL  G.  Heyd  &  Co, 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  s|a^S  tliTst  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 
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90 

37* 

37} 

37} 

37} 

37} 

37}-38 

89 

36 

36} 

36} 
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36} 

88 

35} 

35 

35  i 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

12 

13 

14 

15 

16 

17 

Score 

94 

93 

43} 
42} 
41} 

44} 

45} 

45} 

45 

45* 

92 

43} 
42} 

44} 

44} 
43} 

44 

44 

91 

43 

43 

43 

90 

39 

40 

40 

40 

40 

40 

89 

38 

38} 
37} 

38} 
37} 

38} 
37} 
36} 

38} 

38} 

88 

37 

37} 
36} 

37} 

87 

36 

36} 

36} 

36} 

86 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

12 

13 

14 

15 

16 

17 

Score 

94 

93 

92 

43 ' 

43} 

44' 

44' 

44 

44* 

91 

42 

42} 

43 

43 

43 

43 

90 

40} 

39 

41 

41} 

41} 

41 

41 

89 

39} 

40 

40 

39} 

39} 

88 

38 

38} 

38} 

38} 

38 

3S 

87 

37 

37 

37 

37 

37 

37 

86 

So 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

12    |  13 

14 

15 

16 

17 

Score 

94 

44} 

45} 

46} 

47} 

47 

47 

93 

43} 

44* 

45} 

46} 

46 

46 

92 

42 

43} 

44 

45} 

44} 

44} 

91 

40} 

42 

42 

43 

42 

42 

90 

39 

40 

40 

41 

40 

40 

89 

37} 

38 

38 

39 

38 

38 

88 

36 

36} 

36} 

37 

36 

36 

87 

35 

35 

35 

35 

34 

34 

86 
85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Sept.  17 

Week  End 
Sept.  10 

Since 
Jan  1,  1921 

Chicago  

New  York. . . 
Boston  

45.581 
69,116 
16,938 
24,138 

42.050 
72,818 
22,100 
14,615 

1,974  945 
2,086,151 
572,868 
783,993 

Philadelphia . 

Total  

155,773 

151,583 

5,417,957 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  17th 

Cities 

In 

Out 

On  Hand 

New  York. . . 
Boston  

461.842 
858.206 
143,665 
590,719 

1.294,637 
675.547 
220,255 
550,791 

26,043.476 
15.933,201 
3,426.760 
12,126,499 

Philadelphia . 

Total  

2,0c4,432  12,741,230 

57,529,936 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Sept. 12    .  . 

30,497 

59,429 

20,714 

11,039 

Sept.  13  

29,083 

63,670 

18,728 

11,825 

Sept.  14  , 

27,766 

64.639 

20  070 

12,136 

26,544 

64,0*6 

19,820 

12,054 

Sept.  16 

25,282 

64,953 

18,494 

11,968 

Sept.  17  

25,871 

63,971 

17,174 

12,029 

WEEKLY  REVIEW  OF  BUTTER 
MARKET  FOR  WEEK  OF 
SEPT.  10th  TO  16th,  INC. 


Shortage  of  Fancy  Butter  Caused 
Rapid  Advances 

Markets  easier  at  close,  the  shortage  of 
Fancy  butter  which  caused  the  advance 
of  1 }  to  3  cents  on  92  score  the  past  week 
was  largely  the  result  of  receipts  showing 
poor  quality,  and  to  some  extent  by  the 
falling  off  of  production.  Taken  as  a  whole 
receipts  were  large  enough  to  supply  the 
demand,  but  the  percentage  of  Fancy  butter 
was  so  small  that  buyers  had  difficulty  in 
supplying  their  needs.  The  hot  weather 
of  a  little  over  two  weeks  ago  came  at  about 
the  right  time  to  bring  on  the  shortage 
at  a  time  when  consumption  was  a  little 
above  par  because  of  returning  vacation- 
ists. There  was  keen  competition  among 
the  buyers  to  get  what  Fancy  butter  was 
offered.  Jobbers  bought  ahead  of  their 
needs  and  speculation  was  aroused  by 
the  steady  advance. 

Another  factor  which  caused  buyers  to 
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take  goods  confidently  was  the  firm  statis- 
tical position  of  the  market.  Production 
according  to  reports  from  manufacturers 
is  both  lighter  than  the  previous  week, 
and  also  lighter  than  the  corresponding 
week  last  year.  Storage  holdings  the  first 
of  September  were  about  21,500.000  pounds 
short  of  last  year  compared  with  a  shortage 
of  about  19,000.000  pounds  last  month. 
Instead  of  a  greater  shortage,  the  trade 
generally  expected  that  the  already  short- 
age of  the  month  would  be  cut  to  some 
extent,  when  the  report  came  out  demand 
was  much  improved.  The  undergrade 
market,  however,  did  not  share  in  the 
activity  of  fine  butter.  To  the  normal 
supply  which  was  sufficient  to  meet  buyers 
requirements  was  added  the  butter  usually 
fine  which  the  past  week  came  in  poor. 
This  threw  the  market  on  these  grades  much 
in  the  buyers  favor,  receivers  tried  hard 
to  move  their  high  cost  "off  quality" 
goods  at  better  prices  and  some  even  stored 
rather  than  take  a  loss,  but  buyers  could 
get  too  many  concessions  and  preferred 
using  storage  butter  which  they  either 
owned  at  a  lower  cost  or  could  buy  at 
cheaper  prices.  All  week  undergrade 
butter,  especially  cars  centralized,  were 
hold  about  at  one  cent  above  buyers  views. 
The  result  was  a  gradual  accumulation  of 
undergrades  which  made  it  necessary  to 
move  some  into  storage. 

Markets  Easier  at  Close 

All  eastern  markets  were  slightly  easier 
at  the  close  of  the  week.  Chicago  alone 
remained  firm,  but  was  also  weak  on  the 
undergrades.  Several  factors  contributed 
to  this  weakness.  The  damaging  effect  of 
the  undergrades  had  a  tendency  to  check 
the  advance.  Danish  market  also  recently 
declined  to  such  a  level  as  to  make  ship- 
ments to  New  York  an  actuality.  Last, 
week  a  small  shipment  of  77  casks  arrived 
at  New  York  and  another  shipment  of 
about  1,000  casks  was  made  on  Frederick 
Eighth  which  sailed  from  Copenhagen  on 
the  16th.  These  Shipments  themselves  are 
not  heavy  enough  to  have  any  material 
effect  on  the  market,  but  they  do  have  a 
sentimental  effect  as  a  reminder  that  more 
and  larger  shipments  are  a  possibility. 
More  Storage  Butter  Used 

When  dealers  remember  what  happened 
to  the  profits  of  their  storage  butter  last 
year  because  of  heavy  shipments  of  Danish 
they  are  a  little  more  inclined^to  take 
profits  on  their  holdings.  Storage  butter 
was  used  rather  freely  during  the  past 
week.  Buyers  used  it  because  it  was 
cheaper  and  enabled  them  to  hold  retail 
prices  down  so  that  consumption  may  be 
kept  as  large  as  possible.  Some  large 
retailers  and  chain  stores  are  reported  to 
be  selling  storage  butter  at  a  price  barely 
higher  than  the  cost.  Owners  of  storage 
butter  begin  to  sell  because  they  could  get  a 
reasonable  profit  and  buyers  preferred  it 
to  the  accumulating  irregular  quality  under- 
grades. The  dragging  effect  of  the  under- 
grades, the  easy  use  of  storage  butter  and 
the  disquieting  reports  on  Danish  markets 
all  acted  toward  the  close  of  the  week  to 
give  the  markets  a  slightly  easier  tone. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


jjosfon  —  . 


Tubs  Boxes 

Receipts  for  7 

davs                   34.213  1.460 

Last  week              23,894  2,410 

Same  week,  '20.  .  33,810  3,330 


Pounds 

2,383,534 
1,463,298 
2,014,373 


Since  May  1, '21  662,391  66,054  41,717,006 
Same  time, '20..  .676,890  79,180  40,941,214 

Sept.  14th. — The  local  butter  market  has 
shown  considerable  improvement  in  tone 
and  prices,  especially  on  really  Fancy 
goods,  which  have  been  in  short  supply 
and  in  good  demand.  The  medium  grades, 
while  exhibiting  a  little  better  undertone, 
failed  to  show  the  improvement  noted  in 
the  extreme  top  grades.  Consumption  of 
butter  has  apparently  shown  some  in- 
crease, probably  largely  owing  to  the  return 
of  vacationists,  and  all  classes  of  distribu- 
tors have  shown  more  willingness  to  carry 
larger  stocks.  While  at  the  moment  the 
general  undertone  of  the  market  is  steady 
to  firm,  the  shortage  of  offerings  of  really 
fine  qualities  appear  to  be  the  supporting 
feature,  as  undergrades  are  not  cleaning 
up  any  too  well,  and  are  acting  as  a  drag. 
While  weather  conditions  have^been  gen- 


HENNEBERGER  SERV I CE— PROM PT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS   THAT   MAKE  FRIENDS 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  BroM  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs  h 


A.  CRONHOLM 
2126  Dupont  Ave.  No 


Aetna  national  uann   4  .  _  -p*        j        c\  ±.        XT  ~%r       1     'I'O  L»uponi  ivve,  i 

FideUty  Trust  Company  147  Keade    ISt.,   NeW   lOrK    Minneapolis,  Minn 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  UPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


S*  tabHshed  1S93 


WE  WANTftYOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


Why  Not 
Now? 


The  Quaker  City  Butter  House 

YV  "EVENTUALLY" 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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gerally  favorable  for  production  country 
advices  indicate  some  falling  off  in  the  make, 
and  the  outlook  is  that  the  shrinkage  will 
be  heavier  this  week  than  last.  Arrivals 
are  showing  the  effect  of  the  recent  hot 
weather  to  more  or  less  extent,  and  mold, 
which  has  not  been  very  troublesome  thus 
far  this  year,  has  developed  more  than  has 
been  the  case  in  some  time.  At  the  close 
43}c  appears  about  the  top  on  Creamery 
Extras,  with  Creamery  Firsts  quoted  at 
37  to  42c,  and  Creamery  Seconds  at  35  to 
36c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery.  Extra,  per  pound  43  J  © 

Creamery,  Firsts  37  G42 

Creamery,  Seconds  35  @36 

^*Sept.  16th. — Butter  market  firm:  Ash 
Extras.  44c;  Creamery  Firsts.  38  ©42c: 
Seconds.  3G@37c;  Assorted  Extras,  in 
spruce  tubs,  44  ®45c. 


(From   the   Daily  Trade  Bulletin) 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

12 

40| 

39 

37 

L3 

. . .41J 

40 

37  i 

I  4 

.  .  .42  J 

41 

37  i 

15 

...  43 

41 

371 

16 

.  .  .43 

41 

37J 

17 

.  .  .42 

41 

38 

Tubs 

Fri., 
Sat. 


Receipts 

May  1,  1921,  to  Sept.  17,  1921. 


1.361.583 


Mav  1,  1920,  to  Sept.  18,  1920.  .  .  1.327.907 
May  1,  1919.  to  Sept.  20.  1919.  .  .1,464.998 
May  1,  1918,  to  Sept.  21,  1918.  .  .  1.196.930 

Sept.  17th. — Extras  lc  lower,  but  steady 
at  the  decline.  Standards  firm  and  }c 
higher, 

Early  sales  of  Extras  showed  price  to  be 
lower,  but  business  held  up  at  the  changed 
level  and  large  lots  hard  to  find.  While 
there  were  a  few  more  fine  lots  around  to 
be  had,  they  involved  light  quantities,  and 
market  generally  bare  of  the  very  finest 
makes.  The  demand,  however,  centers 
principally  in  top  scores,  and  while  under- 


grades  are  moving  fairly,  they  are  not  being 
cleaned  up  as  satisfactorily  as  local  recei\- 
ers  would  like,  and  some  accumulation 
noted.  Receipts  are  not  showing  any- 
material  increase,  and  this  tends  to  make 
holders  of  fine  goods  go  slow  in  the  disposi- 
tion of  their  holdings,  but  at  the  same  time 
buyers  feel  prices  are  at  high  enough  levels, 
and  reluctant  to  bid  above  those  governing 
current  transactions. 

Extras  in  fresh  Creameries  continue  in 
fair  supply  and  in  moderate  demand,  both 
locally  and  outside.  There  was  a  fairly 
good  call  prevalent  on  the  Exchange  and 
sales  quite  free  at  the  quoted  figure. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  38c. 
Very  few  really  fine  cars  on  sale  and  buyers 
willing  to  pay  the  quoted  figure  for  best 
quality. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or  high- 
est scores  sell  readily,  but  underscores  are 
selling  slower. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand  for  top  scores. 
Creamery  Extras — 92  scores,  see 

remarks  (2,42 

Higher  scoring  lots  command  a 
premium. 

Firsts.  91  scores,  short  lines  @41 

Firsts,  88  to  90  scores  33  }  ©38 

Seconds.  83  to  87  scores  30  (5,32 

Centralized — Standards  (meaning 
Centralized,  90  scores  and  bet- 
ter, full  cars,  fresh  (538 

Full  cars,  89  scores  ©36}^ 

Cheese 

Cheddars  <S  19 

Twins  (2,19 

White  @19 

Daisies.  Double  1SJ  ©19* 

Single  18j  ©19} 

Longhorns  19  ©19} 

Young  Americas  19  ©19} 

Squares  19  J  ©20 

Special  Lines — 

Swiss.  Block  21  ©23 

Limburger  18  @19 

Brick,  Fancy  19  ©20 


1.000  boxes  Square  Prints  at  18ic  and  200 
at  18Jc. — A.  C.  Erbstoeszer,  Auctioneer. 


The  Wisconsin  Cheese  Exchange 
Plymouth.  Wis.,  Sept.  12th. — On  the 
Wisconsin  Cheese  Exchange  today.  6.740 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  140  Twins  at  17  |c,  4.100  Daisies 
at  18c,  200  Double  Daisies  at  17jc,  150 
at  18c:  50  cases  Young  Americas  at  18c; 
225  cases  Longhorns  at  18c,  175  at  18  Jc; 


ONE 
MORE 


Sunberg,  Minn.,  August  31,  1921. 
Westerlin  &  Campbell  Company, 

Chicago,  111. 
Gentlemen: 

In  answer  to  your  inquiry  of  August  24th,  in  regard  to  the 
ice  machine  we  purchased  from  your  people,  will  say  that  it  is 
giving  good  satisfaction,  and  we  like  it,  and  think  it  is  a  fine  thing 
for  the  creameries,  and  is  more  efficient  and  more  economical 
than  is  ice.  We  keep  our  cooler  at  a  lower  and  uniform  temper- 
ature than  could  be  possible  with  ice,  and  it  needs  very  little 
attention  and  we  think  it  is  one  of  the  best  investments  that  we 
have  made. 

Yours  very  truly, 
SUNBERG  FARMERS  CREAMERY  ASSOCIATION, 
C.  L.  Gulsvig,  Operator. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


tpfiiladelpliL 
Jr>  flutter  M> 


(Commercial    List   and   Price  Current) 

Wednesday,  Sept.  14th — Extras  44 

Friday.  Sept.  16th — Extras  45 J 

Sept.  16th. — Receipts.  2.431  tubs.  The 
market  during  the  past  few  days  has  gone 
up  too  fast  and  has  resulted  in  a  falling 
off  in  the  demand.  Today  there  was 
increased  pressure  to  sell  and  prices  declined 
lc.  with  sales  of  Extra  Creamery  on  'Change 
at  45  Sc.  which  became  the  general  trading 
basis  on  the  Street  for  92  score  goods  with 
very  Fancy  marks  commanding  the  usual 
premiums.  Supplies  are  mostly  of  medium 
and  undergrades.  which  are  dull  and  irreg- 
ular in  value.  Ladles  and  packing  stock 
are  not  in  large  supply,  while  demand  is 
light. 

Creamery.  Extra.  92  score   (a4S§ 

Extra  Firsts.  91  score  42  ©43 

Creamery.  Firsts.  88  (5.90  score.  .37  @39 
Creamery,  Seconds.  83  (5,87  score  33  (5,36 


(From  the  Producer' 

Higher 
Than  Ex. 
Mon  Sept  12.  43  ©43} 
Tues  Sept  13,  44  ©44} 
Wed  Sept  14,  44}  (5  45  J 
Thu  Sept  15, 45  ©45} 
Fri  Sept  16.  44}  ©45 
Sat    Se»t  17,  44  J  @45 


s  Price  Current) 

Extras  Firsts 
92  Score  90-91 

42}   39  ©41} 

43  ©43}  39}  (8,42} 

44  ©44}  40  ©43 

44}   40}  ©43} 

44   40  ©43 

43}  ©44  40  ©43 


Receipts  Pkgs. 

For  week  (6  days   59.876 

Last  week  (7  days)   81,258 

Same  week  last  year   47,285 

Since  May  1st  1.432.297 

Same  time  last  year  1,148.391 

Exports  for  week  

Lbs. 

Exports  for  July   295,725 

Exports  May  1st  to  July  30th..  .  .  831.257 
Imports  for  week   4,312 

Sept.  17th. — The  firmness  noted  at  the. 
close  of  last  week  continued  the  first  half 
of  this  week,  and  during  that  period  there 
was  fairlv  brisk  trading  and  a  large  volume 
of  business.  Stimulated  by  the  advancing 
tendency  of  the  market  all  classes  of  buyers 
operated  freely,  though  the  heavy  part  of 
the  demand  was  for  the  finest  fresh  table 
grades  such  as  our  local  distributors  were 
most  in  need  of.  The  strength  displayed 
in  the  finer  goods  was  partially  due  to  the 
fact  that  so  many  of  the  creameries  have 
run  off  in  quality,  greatly  reducing  the 
supply  suitable  to  the  requirements  of  best 
trade.  It  is  surprising  how  many  of  the 
marks  fell  two  to  five  points  below  their 
usual  standard:  this  was  because  of  the  hot 
weather  that  prevailed  in  the  producing 
sections  two  weeks  ago.  It  has  since  been 
cooler  throughout  the  West  and  qualities 
should  average  better  next  week.  While 
the  buying  was  so  free  prices  made  daily 
advances,  the  gain  being  2Jc  on  the  more 
desirable  grades,  and  }  ©lc  on  the  other 
sorts;  but  the  rise  proved  to  be  too  great 
and  the  withdrawal  of  the  buying  interest 
toward  the  close  has  caused  a  slight  backset, 
equal  to  about  }c.  Reports  of  increasing 
quantities  of  Danish  butter  coming  this 
way  are  making  a  more  conservative  feeling 
among  most  operators  and  for  awhile  at 
least  it  looks  as  if  we  may  have  a  somewhat 
easier  market.  The  turn  in  production  has 
come,  however,  all  advices  indicating  quite 
a  falling  off  in  the  make. 

A  small  lot  of  77  casks  Danish  butter 
arrived  this  week,  and  the  steamer  Frederic 
VIII  left  Copenhhagen  Septemberl6th 
with  about  1.000  casks:  these  goods  cost 
around  38  ®39c  on  dock  New  York,  or 
44  ©45c  duty  paid.  Orders  are  being  filled 
for  the  Helig  Olav  sailing  September  23rd. 
at  about  37  @38c  c.i.f..  possibly  a  little  less 
in  instances.  She  will  probably  have  several 
thousand  casks. 

Fresh  Creamery  Extras  advanced  to  42}c 
on  Monday,  to  43  (5  43  4c  on  Tuesday  and 
to  44  <544}c  on  Wednesday.    On  Thursday 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


morning  there  was  some  buying,  which 
looked  a  little  speculative,  at  44  }c,  the 
preference  being  given  to  long  lines,  but 
buyers  backed  off  during  the  afternoon  and 
on  Friday  trade  was  so  quiet  that  there  was 
some  pressure  to  sell,  and  a  reaction 
amounting  to  about  }c.  Today  most  re- 
ceivers offered  inspected  goods  at  44c  and 
they  report  only  a  small  jobbing  business; 
it  is  possible  that  a  shade  less  would  have 
been  accepted.  For  the  93  to  94  score 
Creameries  44}  (545c  is  obtained,  latter 
full  high.  The  medium  to  choice  grades 
showed  strength  during  the  first  half  of 
the  week,  but  close  easier  in  sympathy  with 
the  decline  in  Extras.  Whole  milk  and 
gathered  cream  Creameries  scoring  up  to 
91  points  bring  42}  ©43c  when  wanted,  but 
90  score  goods  are  offering  at  40  (6  41c  and 
other  grades  of  Firsts  at  37  @39c.  Quite  a 
full  supply  of  Seconds  and  they  are  pressing 
for  sale  at  35} ©36c  for  the  best.  Con- 
tinued liberal  arrivals  of  Centralized  cars 
and  while  a  few  of  these  were  moved, 
mostly  during  the  early  part  of  the  week, 
the  general  demand  has  been  slack  with 
prices  quite  irregular.  At  the  close  cars  of 
90  score  are  offering  at  39}  Qi  40c:  some  lots 
of  89  score  held  at  38  J  <g39c  but  to  effect 
sales  38c  would  have  to  be  accepted.  Cars 
of  88  score  are  offering  at  37(«37}c  and 
drag  heavily,  while  87  score  cars  could  be 
bought  around  36c.  The  finest  grades  of 
unsalted  had  moderate  inquiry  at  about  the 
figures  quoted,  say  44}©45}c  for  the 
general  run  of  Extras,  a  few  of  the  fancier 
marks  up  to  46  @47c,  but  there  is  a  burden- 
some supply  of  all  the  lower  grades  both 
fresh  and  short  held  which  are  urged  for 
sale  at  the  same  price  as  salted  butter,  in 
some  cases  less.  A  few  lots  of  Fancy  June 
Creamery  in  storage,  have  been  moved  at 
about  43  }c  and  an  increased  number  of 
jobbers  are  beginning  to  draw  on  their 
own  holdings. 

Creamery — 

Higher  scoring  than  Extras  44  }  @45 

Extras,  92  score  43  }  ©44 

Firsts,  90  to  91  score  40  (5)43 

Firsts,  88  to  89  score  37  (5:39 

Seconds,  83  to  87  score  34}  (5,36 

Lower  grades  32  (5)34 

Centralized,  cars,  90  score  39}  ©40 

Centralized,  cars,  89  score  38  @39 

Centralized,  cars,  88  score  37  ©37} 

Centralized,  cars,  86  to  87  score  ...  35  (5)36 

Unsalted,  higher  than  Extras  46  @47 

Unsalted,  Extras,  92  score  44}  ©45} 

Unsalted,  Firsts,  90  ©91  score  40  ©43 

Unsalted,  Firsts,  88  ©89  score  37}  ©39 

Unsalted,  Seconds  .  .  35  ©36} 

Unsalted,  lower  grades  33  ©34 


Mon. 
Tues. 
Wed. 
Thu., 
Fri., 
Sat., 


Tiiuieapolis" 

JU/TTER 'MJUVCET^ 

Creamery  Specials 

Sept.  12  39 

Sept.  13  39 

Sept.  14  39 

Sept.  15  40 

Sept.  16  41 

Sept.  17  41 


Fond  du  Lac,  Wis.— B.  F.  Sher- 
idan's new  dairy  establishmet  on  { 
the  Marblehead  Road  has  been 
opened. 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="77te  House  of  .Si/>riii>o" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la. ;  The 
Dairy  Record,  St.  Paul,  Minn. ;  All  Commercial  Agencies. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 
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H.  R.  Johnson,  Sioux  Falls,  S.  D., 
is  now  with  the  state  creamery  at 
Albert  Lea,  Minn. 

Frank  Lynn,  well  known  cow 
testing  association  man,  has  changed 
his  address  from  Brooklyn,  Wis.,  to 
Rosendale,  that  state. 

Paul  Kottke,  Coleman,  Wis.,  has 
accepted  the  position  as  operator  of 
the  Fox  River  Valley  creamery  at 
West  De  Pere,  that  state. 


New  Dairy  Commissioner 
Bismarck,  N.  D. — E.  A.  Nelson, 
assistant  dairy  commissioner,  has 
been  named  acting  state  dairy  com- 
missioner, filling  the  vacancy  created 
by  the  resignation  of  J.  J.  Osterhous. 


D.  F.  Bonser  With  Cherry 
Creamery  men  in  South  Dakota 
and  a  part  of  southwestern  Minne- 
sota just  now  have  the  pleasure  of 
getting  acquainted  with  D.  F.  Bonser, 
new  representative  in  that  territory 
for  the  J.  G.  Cherry  Company,  St. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 
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Paul.  Mr.  Bonser  has  been  in  the 
creamery  business  the  past  ten  3-ears, 
the  past  six  years  with  the  Bridgeman- 
Russell  Company,  at  Duluth.  Minn., 
and  Jamestown.  N.  D.,  and  has  large 
experience  in  all  departments  of  the 
creamery  and  cheese  factory  business, 
which  will  make  him  a  most  welcome 
caller  at  the  factories. 


Private  Wire  to  Merrill  &  Eldredge 
The  well-known  Chicago  butter 
house  of  Merrill  &  Eldredge  has  in- 
stalled a  private  Western  Union  wire, 
which  will  greatly  expedite  service 
between  this  enterprising  house  and 
its  shippers.  The  time  necessary 
to  transmit  telegrams  from  the  main 
telegraph  office  in  Chicago  to  the  local 
branch  and  from  there  by  messenger 
to  Merrill  &  Eldredge  has  all  been 
eliminated,  all  wires  being  handled 
direct  between  the  operator  right  in 
the  butter  house  and  the  main  tele- 
graph office. 


Minnesota   State  Dairyman's 
Association 

The  proceedings  <  f  the  forty-third 
annual  convention  of  the  Minnesota 
State  Dairyman's  Association,  at  Fer- 
gus Falls,  and  of  the  Red  River 
Valley  Dairymen's  Association,  are 
now  being  issued  in  book  form.  The 
report  is  compiled  with  the  usual 
care  by  Secretary  Chris  Heen,  and 
contains  as  its  frontispiece  a  picture 
of  J.  R.  Morley,  Owatonna,  "Pioneer 
Dairyman,  Organizer.  Booster  and 
Friend  of  the  Minnesota  Co-operative 
Creameries,"  and  he  is  all  of  that. 


MINNESOTA  CO-OPERATIVE 
DAIRIES  ASSOCIATION 


Discontinues  Agencies — Will  Con- 
centrate on  Own  New  York 
House. 


Minnesota  Co-operative  Dairies  As- 
sociation, according  to  announce- 
ment of  J.  R.  Morley,  Owatonna, 
Minn.,  president  and ,  manager,  has 
discontinued  its  agencies  in  Boston, 
Philadelphia  and  Chicago,  and  in 
the  future  will  confine  all  business 
to  its  own  New  York  house.  The 
business  at  the  latter  house  has  grown 
to  most  satisfactory  proportions,  and 
the  new  amingement  is  made  to  give 
the  co-operative  creameries  holding 
stock  in  the  association  and  shipping 
to  it,  the  best  possible  service. 

Another  reason  for  discontinuing 
the  agencies  is  that  only  shippers  to 
the  association's  own  house  in  New 
York  can  receive  a  pro  rata  share  in 
the  profits  per  pound  of  butter  ship- 
ped, such  as  was  distributed  last  year. 


Our  Move 
During  state  fair  week,  when  no- 
body was  looking,  the  printer  slipped 
a  bad  one  over  on  The  Dairy  Record 
by  heading  the  advertisement  of  the 
Westerlin  &  Campbell  Co.,  in  the 
September  14th  issue,  "Our  Move", 
when  the  copy  read  "One  More". 
We  do  not  know  if  Billy  Babcock's 
hieroglyphs  were  too  much  for  the 
printer  or  if  he,  being  familiar  with 
the  York  ice  machine,  didn't  think 
one  more  or  less  mattered  as  there 
is  one  more  going  in  most  every  day — - 
anj'way,  it  is  our  move  now.  We 
hope  our  readers  will  look  up  the  cor- 
rected ad  this  week  and  get  its  full 
meaning,  and  we  extend  apologies  to 
the  good  Westerlin  &  Campbell  peo- 
ple. 


Freight  Claim  Collections 

T.  F.  Hughes  and  W.  P.  Dolan,  of 
the  claim  department  of  the  South 
St.  Paul  Live  Stock  Exchange,  Ex- 
change Building,  South  St.  Paul, 
Mum.,  are  offering  their  services  to 
creameries  and  shippers  of  perishable 
products  generally  in  the  collection 
of  claims  against  railroads  for  over- 
charges, delays,  missing  of  markets, 
deterioration,  etc.  The  claim  depart- 
ment of  which  they  are  in  charge, 
it  is  said,  during  1920  collected  nearly 
$100,000  in  claims  from  the  railroads 
for  live  stock  shippers  to  South  St. 
Paul,  and  they  believe  that  butter 
shippers  have  many  just  and  collect- 
ible claims  that  are  overlooked  at 
present. 


Nelich,  Neb.— The  David  Cole 
Creamery  Company,  of  Omaha,  will 
establish  a  cream  station  here. 

Bartley,  Neb. — A.  L.  Atherton  has 
bought  the  interests  of  Wm.  Harroun 
and  has  become  manager  of  the 
Beatrice  Creamery  Company  here. 

Wausau,  Wis. — Frank  G.  Swoboda, 
field  manager,  and  the  president, 
Henry  Krumrey,  of  the  Wisconsin 
Cheese  Producers'  Federation,  closed 
a  deal  by  which  the  federation  will 
soon  own  the  large  warehouse  of  the 
Elliott  Commission  Company,  located 
at  the  north  end  of  Cleveland  Ave., 
corner  of  Rosencrans  Street.  This 
building  has  ample  transportation 
facilities,  having  two  lines  of  railroad 
by  its  doors,  and  the  building  is  large 
enough  for  all  needs  in  the  immediate 
future. 


A  Bad  Mistake — 


was  made  when  Halvorson  of  Fertile,  Second 
Prize  Winner  at  the  1921  Minnesota  State 
Fair,  was  advertised  as  having  used  Ericsson's 
Culture.  Mr.  Halvorson  used  a  real  culture 
in  this  95f  scoring  butter— FLORA  DANECA. 
You  get  it  from — 

ALBERT  ANDERSEN 

ERSKINE,  MINN. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you^desire. 
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DAIRY  SHOW  TOUR 


Visits  Nineteen  Minnesota  Towns. 


A  special  train  carrying  business 
men  of  St.  Paul,  all  boosters  for  the 
National  Dairy  Show,  visited  nineteen 
towns  in  one  day  last  week,  all  on 
the  Northern  Pacific  and  Great  Nor- 
thern Railways  between  St.  Paul  and 
Graceville,  where  an  evening  meeting 
was  held.  General  Manager  W.  E. 
Skinner,  of  the  Show,  J.  M.  Hackney 
and  others  spoke  at  each  stop,  and. 
the  reception  of  the  train  was  such 
as  to  indicate  that  10,000  visitors  to 
the  Show  were  recruited,  and  that 
the  attendance  will  be  a  record 
breaker. 

Governor  Preus  was  on  board  the 
train  part  of  the  way  and  led  in 
arousing  enthusiasm  for  the  -Show. 
At  each  town  z,  parade  was  held,  led 
by  the  Minnesota  State  Band. 


NEW  GREAMERY  BUILDING 


Dedicated  at  Celebration. 


Eagle  Bend,  Minn. — The  new 
creamery  of  the  Eagle  Bend  Co- 
operative Creamery  Association  was 
dedicated  at  a  picnic  and  celebration 
September  24th,  and  opened  for 
business  September  26th.  It  is  mod- 
ern in  every  respect,  a  worthy  plant 
for  the  fine  co-operative  business  of 
the  dairy  farmers  of  the  Eagle  Bend 
community  and  a  factory  Todd  coun- 
ty may  well  feel  proud  of. 

L.  W.  Baumeister  &  Son,  St.  Paul, 
were  the  contractors  and  Kampfer  & 
Company,  St.  Paul,  the  designers  and 
engineers. 


STOCKHOLDERS  UPHOLD 
OPERATOR 


Overrule  Directors  in  Question  of 
Salary. 

Middle  River,  Minn. — A  special 
stockholders'  meeting  of  the  local 
creamery  association,  held  here 
last  week  for  the  purpose  of  voting 
on  the  salary  to  i  e  paid  its  operator, 
S.  Loveid,  decided  on  his  compensa- 
tion for  the  coming  year  in  accord 
with  his  request.  The  decision  will 
keep  the  salary  above  the  minimum 
scale  recommended  by  Minnesota 
Creamery  Operators' '  and  Managers' 
Association. 

The  board  of  directors  some  time 
ago  notified  Mr.  Loveid  of  a  severe 
cut  in  his  salary,  effective  October 
1st.  At  the  meeting  the  board  gave 
its  reasons  and  urged  for  ratification 
of  its  stand  as  being  in  line  with  de- 
clining prices  and  the  cost  of  living, 
and  not  as  a  reflection  on  Mr.  Loveid's 
services.  However,  the  other  side 
was  also  thoroughly  explained,  not  as 


a  matter  of  complying  with  an  asso- 
ciation scale  but  on  the  merits  of 
just  what  a  first  class  operator  is 
worth  to  a  co-operative  creamery, 
and  the  remuneration  a  first  class 
man  must  be  paid  to  justify  his  stay- 
ing in  the  creamery  business.  The 
vote,  except  those  of  the  board 
members,  was  unanimous  for  a  salary 
very  slightly  lower  than  was  paid 
during  the  war  and  all  Mr.  Loveid 
contended  for. 

He  has  been  with  the  creamery  a 
number  of  years,  and  all,  including 
the  board  members,  agree  that  he  is 
the  right  man  in  the  right  place,  and 
has  built  up  a  prosperous  business  for 
the  farmers. 


JAMES  NORUP,  CASCADE, 
FIRST 


At  Montana  State  Fair. 


Butter  Scores 

James  Norup,  Cascade  93.50 

Missoula  Cry,  Missoula  93.25 

Pond  Orielle  Cry.,  Plains  93.00 

John  G.  Howe,  Stevensville  93.00 

George  Brown,  Orpheim  92.50 

Hamilton  Cry.,  Hamilton  90.50 

Tri-Valley  Cry.,  Ekalaka  89.50 

Hill    Co.    Dairymen's  Ass'n, 

Havre  89.50 

Fred  T.  Englo,  Circle  89.00 

Bridger  Cry.,  Bridger  88.50 

Cheese  Scores 
Waterloo  Cheese  Factory, 

Waterloo  92.50 

V.  C.  Solandeer,  Creston  92.00 

Sodan  Cheese  Co.,  Wilsal  91.00 

Central  Park  Cheese  Co.,  Bel- 
grade 89.50 


Dairy  Doings  at  Waterloo 
Waterloo,  la. — Not  less  than  a  half 
dozen  livestock  conven  ions  will  be 
held  in  Waterloo  during  the  week  of 
the  Dairy  Cattle  Congress  and  Inter- 
national Belgian  Horse  Show,  Sep- 
tember 26th  to  October  2nd.  Frank 
O.  Lowden,  former  governor  of  Illi- 
nois, and  president  of  the  American 
Holstein-Friesian  Association, 
will  probably  be  the  feature  speaker 
at  the  annual  banquet  of  the  Iowa 
Dairy  Association,  which  will  bring 
its  convention  to  a  close. 


Consolidated  Shipping 
Barron,  Wis. — At  a  meeting  held 
at  the  Strickland  town  hall,  east  of 
here,  by  representatives  of  ten  cream- 
eries in  Barron  and  Rusk  counties,  a 
temporaty  organization  of  the  Wis- 
consin Creameries  Association  was 
formed,  and  steps  were  taken  to 
merge  creamery  interest  in  butter 
shipments.  Otto  Kahl  of  Prairie 
Farm,  was  elected  chairman  of  the 
temporary  organization,  and  J.  W. 
Mohr  of  Weyerhauser,  was  elected 
secretary. 


LARGE  WISCONSIN 
ATTENDANCE 


At  National  Dairy  Show. 


H.  C.  Larson,  Madison,  Wis.,  state 
secretary  of  Wisconsin  Buttermakers' 
Association,  and  in  touch  with  the 
creamery  men  in  all  parts  of  the  state, 
said  last  week: 

"We  are  pushing  the  National 
Dairy  Show  proposition  here  in  Wis- 
consin, and  we  anticipate  a  large 
attendance  from  our  state.  Some  of 
the  creamery  companies  from  the 
southern  part  of  the  state  are  plan- 
ning on  delegations  from  their  cream- 
eries, wearing  badges  showing  name 
of  creamery  of  which  they  are  patrons. 

' '  I  am  informed  that  in  the  northern 
part  of  the  state  they  are  not  only 
going  to  attend  by  carloads,  but  train 
loads.  And  our  buttermakers  are 
going  to  send  exhibits  of  butter  to  the 
Show  that  will  make  Minnesota  go 
some  if  her  men  win  high  honors." 


SOUTH  DAKOTA  BY  HUNDREDS 


To  National  Dairy  Show. 


"Sentiment  the  state  over  is  that 
South  Dakota  must  market  more  of 
her  crops  through  livestock,  especially 
the  dairy  cow,"  says  Horace  M.  Jones, 
extension  dairy  specialist  at  State 
College  at  Brookings.  "Visitors  to 
the  National  Dairy  Show  at  St.  Paul, 
October  8th  to  15th,  will  have  an 
opportunity  to  see  first  hand  the 
principles  and  practice  of  economical 
and  efficient  dairy  production.  It 
is  safe  to  say,  then,  that  South 
Dakota  farmers  will  visit  the  big  Show 
by  the  hundreds  this  fall. 

"Several  counties  will  send  delega- 
tions. Some  of  them  are  planning  to 
secure  some  high  grade  cows  and 
heifers,  others  are  going  to  learn  how 
to  better  care  for  the  cows  which  they 
already  have. 

Tendency  Toward  Dairying 
'•  During  the  past  year  there  has  been 
a  tendency  toward  dairying  as  never 
before.  Hundreds  of  these  new  dairy- 
men will  have  ringside  seats  at  the 
National  Show.  They  are  interested 
in  their  business.  They  want  to  take 
advantage  of  the  other  fellows'  experi- 
ence. They  figure  that  the  outlay  is 
an  investment  worthwhile.  They  are 
the  men  who  are  looking  into  the 
future. 

"Bankers  and  merchants  realize, 
as  perhaps  no  one  else,  the  substantial 
basis  upon  which  dairying  rests,  and 
they  are  urging  more  of  it.  They  are 
urging  everyone  who  can  to  attend 
the  National  Dairy  Show  which  is  to 
be  held  so  near  home  this  year." 


Milwaukee,  Wis. — R.  Fuhrman  will 
open  a  produce  market. 
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TIME  FOR  ENTRIES  YET 

Time  yet  for  butter  entries  in  the  National  Dairy 
Show  and  the  National  Creamery  Buttermakers'  Con- 
vention Contest,  but  the  operators  must  hurry.  The  last 
entry  date  for  both  contests  is  October  1st.  So  hurry, 
or  the  chance  to  be  among  the  live  ones  will  be  gone. 

Entries  may  be  made  either  in  the  National  Dairy 
Show  or  in  the  National  Creamery  Buttermakers'  Con- 
vention contest,  or  in  both.  The  National  Dairy  Show 
requires  a  ten  or  twenty  pound  entry,  the  National 
Creamery  Buttermakers  Association  Contest  a  twenty- 
pound.  The  same  tub  may  be  entered  in  both  contests, 
but  must  then  be  a  twenty-pound  tub,  and  an  entry 
blank  for  each  contest  filled  out  and  mailed  to  the  secre- 
tary of  each  event.  Some  operators,  we  find,  are  sending 
one  tub  to  each  contest,  which  gives  them  two  chances, 
a  still  better  way.    Anyway,  hurry  that  eDtry! 


A  GREAT  ATTENDANCE 

From  all  over  the  North  and  Middle  West  comes 
reports  of  farmers,  in  groups  and  singly,  dairy  manufac- 
turers and  all  others  connected  with  dairying  getting 
ready  to  move  on  St.  Paul  and  Minneapolis  for  the  greatest 
National  Dairy  Show  ever  held.  We  predict  that  the 
show  next  month  on  the  Minnesota  Fair  Grounds  will 
be  attended  by  many  times  more  dairy  producers  than 
any  dairy  show  ever  held,  and  by  many  times  more 
creamery  men. 

Present  agricultural  conditions  are  creating  a  deep 
interest  in  dairying,  and  the  National  Dairy  Show  comes 
to  the  Northwest  just  at  the  time  when  the  people  need  it 
most  and  are  eager  for  its  message.  The  Show,  therefore, 
will  be  the  greatest  ever  held  for  three  reasons.  It  will 
contain  the  largest,  most  valuable  and  most  educational 
exhibits  of  pure  bred  cattle,  equipment  and  machinery 
of  every  kind,  and  of  demonstration  displays.  It  will 
have  the  greatest  attendance,  which  means  that  its 
message  will  be  brought  home  to  more  people  than  ever 
before.  And  last  but  not  least,  this  great  attendance  which 
each  visitor  will  see,  in  itself  begets  enthusiasm  and 
determination  on  the  part  of  those  in  attendance  to  a 
degree  which  even  the  finest  show,  without  the  crowd, 
would  fail  to  engender. 

Local  creameries  everywhere  in  the  Northwest  are 
getting  up  delegations  in  one  form  and  another  to  attend 
the  Show — automobile  excursions,  special  cars,  train- 
loads.  In  some  places  everybody  is  going;  in  some  a 
large  number  of  creamery  patrons;  in  some  the  creamery 
board  and  the  operator;  in  a  few  only  one  member  of  the 
creamery  board. 

To  a  large  extent,  the  great  attendance  will  be  the 
result  of  the  fine  campaign  that  has  been  conducted,  a 
campaign  in  which,  we  are  glad  to  say,  the  creamery  oper- 
ators of  the  Northwest  have  done  their  full  share.  They 


must  keep  it  up  till  the  Show  closes.  There  must  not  be  a 
single  patron,  merchant,  banker  or  town  man  of  any 
kind,  who  can  say  after  the  Show  that  he  was  not  told 
about  it,  and  argued  with,  and  invited  to  come  along. 
No  creamery  operator  must  have  a  single  prospective 
visitor,  be  the  "prospect"  ever  so  slim,  who  has  not  been 
seen  several  times.  The  work  must  be  kept  up  till  the 
last  minute,  for  the  National  Dairy  Show  is  the  golden 
opportunity  that  should  be  used  to  the  utmost  by  every 
man  making  his  living  in  the  dairy  industry  of  the  North- 
west. Great  attendance  at  the  Show  means  increased 
butterfat  production  at  lower  cost  in  years  to  come,  and 
that  means  greater  profits  to  everybody. 

The  more  people  a  creamery  operator  brings  to  the 
Dairy  Show,  the  more  valuable  the  Show  will  be  to  him. 


PUBLICITY  FOR  DAIRY  INDUSTRY 

The  Minneapolis  Tribune  is  to  be  commended  on  the 
series  of  articles  on  the  dairy  industry  of  Minnesota,  by 
Chas.  F.  Collisson,  which  it  is  running.  They  are  a  great 
deal  more  than  the  occasional  reprints  of  official  reports 
and  statistics  usually  found  in  daily  newspapers.  They 
form  a  real,  readable  and  generally  correct,  history  of  the 
dairy  industry  and  its  development  in  the  state,  contain 
a  good  analysis  of  the  factors  bearing  on  the  success  of 
the  industry  and  all  around  give  it  the  kind  of  publicity, 
among  consumers  as  well  as  among  producers,  which 
renders  a  real  service  not  only  to  dairying  but  to  the 
commonwealth  as  a  whole.  While  the  coming  of  the 
National  Dairy  Show  may  have  inspired  the  Tribune  to 
this  praise  worthy  interest  in  the  dairy  business,  it  is 
hoped  that  it  will  be  continued,  and  that  other  papers 
will  follow  the  lead.  Surely,  the  state's  greatest  industry 
deserves  the  kind  of  friendly  publicity  the  Minneapolis 
Tribune  is  giving  it,  and  the  paper  will  make  everybody 
in  the  dairy  business  its  friend  by  keeping  up  the  good 
work. 


CLOSER  TO  THE  COW 

The  Dairy  Hall  at  the  Minnesota  State  Fair  ought 
to  be  moved  up  on  the  balcony  of  the  new  cattle  barn, 
and  continued  there  at  future  fairs. 

The  present  dairy  building,  in  equipment  and  arrange- 
ment, is  the  finest,  we  are  told,  of  its  kind  in  the  country. 
Its  exhibits  of  creamery  machinery,  supplies  and  dairy 
products  are  second  only  to  those  of  the  National  Dairy 
Show.  Thanks  to  the  good  co-operation  between  the 
exhibitors  and  Superintendent  Andrew  French,  the 
building  for  years  has  been  a  worthy  representative  of 
the  dairy  products  industry  at  the  big  fair,  and  a  real 
factor  in  that  industry's  promotion. 

But  the  building  is  altogether  too  far  away  from  the 
dairy  stock.  As  situated  on  machinery  hill,  it  is  in  no  way 
associated  with  dairying,  even  though  one  of  its  nearest- 
neighbors  is  the  poultry  building.  Outside  of  that  there 
is  nothing  in  the  vicinity  of  the  dairy  hall  suggesting  the 
distinctive  agricultural  group  to  which  it  belongs.  To 
get  to  it  from  the  new  cattle  barn,  one  has  to  walk  all 
around  the  main  entrance,  around  the  race  track,  up 
through  the  main  street  of  the  fair  grounds,  past  hundreds 
of  eating  places  and  concessions,  a  million  hawkers  and 
then  up  almost  to  the  other  end  of  another  main  street 
past  a  miscellaneous  lot  of  exhibition  buildings  and  out- 
door exhibits,  more  eating  places,  more  concessions,  more 
hawkers.  Actually  the  distance  must  be  a  good  deal 
more  than  a  mile,  and  with  a  crowd  on  the  grounds,  it  feels 
like  twenty  miles.  The  dairy  cows  and  the  dairy  products 
appliances  and  supplies,  are  just  about  as  far  apart  on  the 
fair  grounds  as  it  is  possible  to  get  them. 

The  result,  we  submit,  is  bad.  The  city  crowd  that 
surges  through  the  dairy  building  mostly  to  see  the  butter 
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sculpture  and  guess  at  the  weight  of  a  revolving  exhibit, 
gets  no  idea  of  the  power  behind  it  all — the  dairy  cow,  and 
it  doesn't  get  down  in  the  barn  to  see  her.  The  creamery 
man  gets  into  the  dairy  building,  but  usually  being  in  a 
hurry  to  get  back  home,  he  too  doesn't  get  down  in  the 
barn,  except  perhaps  just  to  walk  right  through  it.  The 
breeder  and  the  average  creamery  patron  very  often  fail 
to  get  to  the  dairy  building  at  all,  spending  his  time  in  the 
barn,  other  live  stock  exhibits,  the  county  displays  and 
other  places  more  closely  associated  with  actual  farming. 
All  of  which  handicaps  results  all  around,  to  say  nothing 
of  working  to  the  disadvantage  of  the  exhibitors  of  ma- 
chinery and  supplies  in  the  dairy  hall,  who  spend  thousands 
of  dollars  on  the  affair  every  year. 

It  should  be  possible  to  move  the  whole  thing  up  on 
the  balcony  of  the  new  cattle  barn.  It  ought  to  be  to  the 
great  advantage  of  all.  This  balcony  contains  several 
times  the  floor  space  of  the  present  dairy  building.  It  is 
airy  and  roomy  and  admirably  adaptable  for  just  that 
purpose.  It  is  so  constructed  that  it  will  carry  the  heaviest 
kinds  of  exhibits,  even  the  large  display  refrigerator  from 
the  dairy  hall,  and  if  it  contains  no  freight  elevator  now, 
that  can  be  put  in  easily.  There  is  plenty  of  room  for  the 
largest  dairy  products  exhibits,  all  the  creamery  machin- 
ery and  supply  displays  ever  crowded  into  the  present 
building,  all  the  separator  and  milker  exhibits  that  will 
ever  be  made,  to  say  nothing  of  the  number  of  miscella- 
neous booths  in  dairy  hall  which  are  mostly  chairs.  At 
that  there  would  be  plenty  of  room  for  all  sorts  of  barn 
equipment  displays  which  now  do  not  even  get  into 
dairy  hall. 

Best  of  all,  the  whole  exhibit  would  be  right  with  the 
cows,  where  it  belongs.  The  people  who  breed  and  milk, 
and  the  people  who  come  to  learn  how  to  breed  and  milk, 
would  come  in  closest  possible  contact  with  the  people 
who  handle  and  manufacture  the  finished  product,  and 
who  make  the  thousand  and  one  things  used  in  the  dairy 
industry.  That  certainly  would  be  to  the  advantage  of 
all.  And  the  city  crowd  would  get  a  much  better  idea  of 
the  dairy  industry.  Its  story  could  be  told  to  far  better 
advantage  than  at  present. 

Unless  the  fair  management  already  has  other  plans 
for  the  balcony  in  the  new  cattle  barn,  the  dairy  hall  and 
kindred  exhibitors  ought  to  pre-empt  it.  No  doubt  good 
use  can  be  made  of  the  present  dairy  building  for  other 
purposes.  The  only  objection  some  exhibitors  may  have 
to  this  new  location  would  be  the  cowy  smell  that  would 
attach  to  them  at  the  end  of  the  day,  but  that  is  a  badge  of 
honor  and  no  objection  at  all  to  anybody  making  his 
living  in  the  dairy  industry.  It  is  probably  entirely  up 
to  the  dairy  hall  exhibitors  themselves  as  to  whether  or 
not  they  want  to  move  over  on  the  stock  barn  balcony, 
but  they  ought  to  act  as  a  unit.  We,  for  our  part,  believe 
it  would  be  a  move  of  great  advantage  to  all.  We  make 
the  suggestion  at  this  time,  in  order  that  those  primarily 
interested  may  have  it  in  mind  during  the  coming  National 
Dairy  Show.  The  show  will  be  held  in  the  new  stock  barn, 
the  balcony  will  be  occupied  by  creamery  and  dairy 
machinery  exhibits,  and  there  will  be  a  great  opportunity 
to  size  up  this  balcony  as  the  future  home  of  the  "Dairy 
Hall"  at  the  Minnesota  State  Fair. 


Boys'  and  girls'  calf  clubs  now  mean  much  better 
dairying  five  years  from  now. 


If  the  creamery  operator  of  today  follows  his  profession 
twenty  years  longer,  where  will  he  be  at  in  taking  care  of 
himself  in  his  old  age?  That  is  the  real  question  in  decid- 
ing what  salary  the  competent  man  should  be  paid  and 
what  he  can  afford  to  work  for.  It  concerns  the  dairy 
industry  and  the  dairy  producers  just  as  much  as  it 
concerns  the  individual  creamery  operators. 


"Doc"  Advises  Users 
to  Run  GERM-X 
Through  Entire 
System 

Dear  Customer: 

A  large  number  of  the  users  are  running  a 
Germ-X  solution  through  the  entire  system  of 
their  plant  after  cleaning.  Those  who  do  this 
are  receiving  no  complaints  about  spoiled, 
moldy  or  off-flavored  products.  Their  plant 
is  sterile  and  sweet  smelling. 

Simply  make  a  Germ-X  solution — one  ounce 
of  concentrated  Germ-X  to  one  gallon  of 
water — and  run  it  through  all  equipment, 
pipe  lines,  etc.,  just  as  you  run  your  milk  or 
cream. 

P.  S. — We  have  recently  issued  an  instructive 
folder  on  the  use  of  Germ-X.  Send  for  it  and 
we'll  also  send  you  a  free  sample. 

"Doc."  Germ-X. 


The 

Creamery  Package  Mfg. 
Company 

SALES  BRANCHES  (Write  to  nearest  one) 

Chicago,  61-67  W.  Kinzic  St.  Philadelphia,  1907  Market  St. 

Buffalo, N.Y.,  133-137  E.  Swan  St.    Portland,  Ore.,  6-8  N.  Front  St. 
Kansas  CiTY,Mo.,1408-10W.12thSt    San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St.  N.    Toledo,  119  St.  Clair  St. 
Omaha,  113-115-117  S.  Tenth  St.       Waterloo,  406-8  Sycamore  St. 

Tell  your  friends  and  neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  State  Fair  Grounds,  October  8th  to  15th,  1921 
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The  first  churning  is  out  of  the 
way,  and  the  butter  is  packed  and 
in  the  refrigerator;  the  work  for  the 
day,  however,  is  not  done  by  any 
means,  as  the  second  churning  is 
under  way,  and  it  will  require  nearly 
two  hours  to  get  the  second  batch 
of  butter  in  the  refrigerator  and  get 
all  cleaned  up  for  the  day.  The 
reader  may  think  that  we  are  running 
a  creamery,  which  is  not  quite  correct, 
as  we  are  only  serving  as  second 
assistant  in  this  case,  but  we  are 
proud  of  the  job  just  the  same,  and 
we  are  learning  something  about 
up-to-date  buttermaking,  though  we 
are  specializing  in  moisture  control. 


The  fellow  who  carries  the  name 
of  operator  here  is  a  real  fellow  too, 
and  when  it  comes  to  controlling  the 
moisture  in  butter,  he  is  right  there 
with  the  goods.  He  seems  to  be  able 
to  hit  the  mark  very  closely  every 
time;  in  fact,  he  told  us  how  much 
moisture  there  would  be  in  the  firsl 
churning  long  before  he  took  a  sample 
of  the  butter  and  made  a  test ;  but 
he  is  not  one  of  those  wise  guys  who 
believes  he  can  guess  how  much 
moisture  is  in  the  butter  every  time; 
he  takes  ro thing  for  granted,  hut- 
makes  a  can  I'n I  test  of  every  churning 
before  packing.  He  also  has  a  good 
record  system  and  can  show  on  black 
and  white  just  what  he  is  doing  every 
day;  his  overrun  is  watched  very 
carefully  from  day  to  day,  and 
according  to  the  record  book  it  runs 
from  twenty-two  to  twenty-four  per 
cent,  which  we  would  consider  very 
good. 

It  is  very  interesting  to  the  writer, 
who  can  only  qualify  as  a  pen  and 
ink  buttermaker,  to  watch  a  good  man 
in  action  in  the  creamery;  not  talking 
about  what  he  can  do,  but  actually 
churning,  washing  and  working  but- 
ter, testing  it  for  moisture,  and  pack- 
ing it  according  to  the  most  modern 
creamery  practice.  While  we  are 
sitting  here  with  one  eye  on  the  lead 
pencil  and  trying  to  keep  the  other 
eye  on  the  operator,  we  have  to  notice 
how  smoothly  everything  runs,  and 
how  carefully  and  painstakingly  all 
the  work  is  done;  we  know  this  oper- 
ator is  really  interested  and  takes 
pride  in  his  work,  he  is  a  credit  to  his 
profession,  to  the  community  he 
works  in  as  well  as  to  himself. 


The  creamery  here  has  had  some 
hard  sledding  in  the  past;  the  run  has 
been  small  up  till  this  year,  and  much 
of  the  cream  has  been  anything  but 
good,  but  in  spite  of  these  and  other 
handicaps  the  creamery  is  now  pros- 
pering and  doing  a  business  that  is 
profitable  to  all  concerned.  We  can 
readily  see  where  it  has  been  some- 
what <  iscouraging  at  times  for  this 
operator;  he  has  had  to  work  hard 
to  arouse  the  interest  of  the  people 


in  the  community  and  make  them  see 
the  value  of  dairying  and  co-oper- 
ation. Especially  was  this  difficult 
during  the  time  of  high  prices  for 
farm  products.  This  is  something 
of  a  grain  raising  country,  and  farmers 
generally  did  not  look  with  much 
favor  on  milVing  cows  when  they 
were  able  to  make  money  some  other 
way. 


However,  there  has  been  a  marked 
change  in  the  sentiment  of  the  people 
during  the  past  few  months,  for  the 
reason  that  they  have  come  to  realize 
that  dairying  is  the  most  profitable 
business  with  present  conditions,  and 
some  of  the  farmers  who  have  been 
kicking  about  milking  cows  have  now 
changed  front  and  are  boosting  the 
dairy  business  in  general.  There  are 
many  farmers  here  who  have  done  but 
little  milking  in  the  past,  who  have 
gone  so  far  as  to  talk  of  getting  better 
cows  and  making  use  of  better  dairy 
bulls  in  breeding  up  their  herds;  they 
are  also  getting  interested  in  silos, 
and  many  more  cows  will  be  milked 
here  this  winter  than  in  former  years. 


runs,  with  substantial  increases  in 
their  make  as  compared  with  the 
past  few  years,  and  it  appears  that 
the  old  cow  and  the  local  and  co- 
operative creameries  are  coining  to 
the  rescue  once  more,  helping  the 
farmers  to  keep  their  business  afloat 
through  these  trying  times.  It  is 
true  that  dairying  is  not  all  sunshine 
and  that  there  is  a  considerable 
amount  of  drudgery  connected  with 
the  business,  but  it  is  also  true  that 
dairying  can  be  made  far  more 
pleasant  as  well  as  profitable,  if  the 
farmers  would  provide  themselves 
with  better  equipment  for  carrying 
on  their  dairy  operations.  The  farmer 
does  not  hesitate  to  spend  money  for 
machinery  in  order  to  handle  his 
grain  and  other  crops  more  efficiently, 
and  why  should  he  not  also  be  willing, 
and  find  it  profitable,  to  provide 
himself  with  the  best  equipment  for 
handling  his  crop  of  butterfat  to 
advantage,  especially  when  butterfat 
is  the  safest,  surest  and  most  profit- 
able crop  to  produce  on  the  farm. 


The  writer  had  an  opportunity  to 
talk  to  the  banker  and  other  business 
men,  and  it  was  their  unanimous 
opinion  that  dairying  will  prosper  to 
a  greater  degree  from  now  on,  than  it 
ever  has  done  before  in  this  commu- 
nity. They  also  stated  that  the 
farmers  in  the  community  who  are 
milking  a  fair  number  of  cows  and 
patronizing  the  local  creamery,  are 
in  fair  financial  -circumstances,  being 
able  to  take  care  of  their  bills  without 
pesterin  >■  the  banks  for  loans  or  the 
merchants  for  credit. 


When  farmers  generally  come  to 
realize  that  dairying,  if  properly 
carried  on,  is  the  most  profitable 
branch  of  agriculture,  there  will  no 
doubt  be  many  more  farms  equipped 
for  doing  much  more  practical  and 
efficient  dairy  work,  than  has  been 
the  case  up  to  the  present  time.  Real 
efficiency  must  be  applied  in  the  dairy 
business,  the  same  as  in  any  other 
business,  if  truly  gratifying  results 
are  to  be  obtained. 


Most  of  the  creameries  throughout 
the   Northwest   are   reporting  good 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 
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To  Catch 
the  Ball 
as  it  Flies 


is  the  high  art  of  the  game.  A  half-and-half  man  never  gets  any 
cheers  on  the  baseball  field. 

The  prize  of  all  games  of  life  are  won  by  the  strong,  determined, 
far-sighted  and  fleet-footed  chaps  who  have  trained  themselves  by 
self  denials  and  constant  efforts  along  definite  lines. 

The  House  of  Hoar  has  trained  efficient  men  in  all  departments  to 
look  after  your  shipments  and  to  sell  your  butter  for  the  highest 
market  price,  by  so  doing,  we  are  able  to  make  returns  that  are 
satisfying  our  shippers. 

Let  us  show  you  how  well  our  trained  force  of  salesmen  can  satisfy 
you.    Mark  this  weeks  shipment  to  us. 


J.  H.  HOAR  &  CO. 

iiThe  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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A REAL JOB 

On  our  trip  north  to  Duluth, 
and  especially  north  of  Duluth 
between  Two  Harbors  and  the 
boundary  line,  we  noticed  many 
abandoned  log  cabins  with  pos- 
sibly one  or  more  small  stables, 
also  made  of  logs  and  dirt, 
surrounded  by  a  few  acres  of 
clearing,  stumps  and  stone  piles, 
proving  that  years  ago  some 
brave  pioneer  or  poor  emigrant 
took  up  a  homestead  and  tried  to 
make  a  home  in  this  wierd, 
dreadful  wilderness.  Possibly 
some  depended  upon  the  timber 
for  a  living,  but  the  timber  on 
160  acres  don't  last  long,  and  if 
the  claim  was  far  away  from 
lake  or  river,  the  cost  of  hauling 
would  make  the  timber  almost 
valueless. 

The  clearings  seemed  to  prove 
that  an  attempt  had  been  made 
in  most  cases  to  clear  up  enough 
land  for  fields  and  meadows  to 
keep  cattle  enough  for  a  living, 
but  much  of  this  northern  land 
is  stony,  and  we  saw  huge  piles 
of  stones.  Then  all  the  timber 
and  windfalls  and  stumps  that 
have  to  be  cut  down,  piled  up, 
pulled  up  and  then  burned  up. 
Nay  more,  the  land  is  even  then 
uneven  and  full  of  holes  and 
hillocks  caused  by  the  uprooted, 
falling  trees,  the  roots  carrying 
with  them,  when  the  tree  falls, 
several  yards  of  dirt,  which  when 
the  roots  decay  is  piled  up  on  the 
side  of  the  hole.  Neither  is  this 
all:  when  it  comes  to  breaking 
the  land,  there  are  roots,  logs 
and  stones  in  the  ground.  Only 
those  who  have  tried  to  conquer 
the  forest  and  wilderness  or  seen 
it  done,  have  any  idea  of  what  a 
task  it  is  to  bring  such  land 
under  cultivat;on.  Still  it's 
being  done.  While  many  have 
given  up  this  almost  hopeless 
task,  others  are  tackling  it  anew 
and  the  great,  wild  forests  of 
Minnesota  are  constantly  yield- 
ing ground  to  the  brains  and 
brawn  of  man.  But  we  respect 
and  admire  those  men  who 
tackle  such  a  job,  yea  more, 
our  sympathy  goes  out  to  them 
and  their  families. 

Still  here  among  these  poor, 
hardy  pioneers  is  where  a  real 
day's  work  is  done  and  where 
the  grit,  stamina  and  character 
of  a  strong  race  is  laid  and 
developed. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


GIANT  "THERMOS  BOTTLE 
CAR" 


National    Dairy   Show   Feature — 
Takes  5,040  Cows  to  Produce 
12,600  Gallons  to  Fill  It. 


A  giant  "Thermos  Bottle  Car." 
carrying  12.600  gallons  of  milk,  will 
be  the  next  surprise  in  the  commercial 
world.  This  innovation  in  the  trans- 
portation of  milk,  which  is  destined 
to  revolutionize  milk  hauling,  will  be 
one  of  the  features  of  the  National 
Dairy  Show,  to  be  held  at  the  Minne- 
sota Fair  Grounds  October  8th  to 
loth.  This  announcement  was  made 
today  by  W.  E.  Skinner,  general 
manager  of  the  Show. 

There  are  eight  pounds  of  milk  in  a 
gallon.  That  would  mean  100,800 
pounds  to  fill  the  huge  tank  car.  The 
average  cow  gives  twenty  pounds 
of  milk  a  day,  so  it  would  require 
one  day's  milking  of  5,040  cows  to 
produce  enough  milk  to  fill  a  single 
car.  The  car  is  made  of  steel,  lined 
with  glass,  similar  in  size  and  shape 
to  the  tank  cars  used  for  the  trans- 
portation of  oil.  According  to  infor- 
mation received  by  Mr.  Skinner  from 
the  Pfaudler  Company,  the  makers 
of  the  car,  test  runs  of  eighty  miles 
have  been  made  by  the  tank  cars, 
and  in  eight  hours  the  temperature 
loss  was  only  one  and  one-half 
degrees.  Mr.  Skinner  will  have  a 
special  platform  constructed  on  the 
Fair  Grounds  between  the  Hippo- 
drome building  and  Machinery  Hall, 
that  the  visitors  to  the  Dairy  Show 
may  see  this  new  marvel  of  the  trans- 
portation world. 

Something  Entirely  New 
"This  is  just  another  step  in  the 
progress  of  the  dairy  industry,"  said 
Mr.  Skinner.  "This  is  something 
entirely  new  and  is  destined  to  revolu- 
tionize the  hauling  of  milk.  It  is  a 
regular  tank  car  just  like  those  used 
for  the  transportation  of  oil.  As  a 
matter  of  fact,  it  is  a  giant  "Thermos 
Bottle."  The  inside  of  the  car  is 
lined  with  glass.  The  car  is  chilled 
to  the  proper  temperature,  which  it 
retains  to  the  end  of  the  journey. 
The  cars  are  filled  in  the  same  way  as 
oil  tank  cars.  At  the  end  of  the  trip 
the  cars  are  steamed  and  sterilized. 

"This  is  just  one  more  advance  in 
the  dairy  industry,  and  it  is  an  illus- 
tration of  the  lessons  that  can  be 
learned  by  everyone  in  and  outside  of 
the  industry  at  the  National  Dairy 
Show.  We  have  arranged  for  the 
construction  of  a  platform  on  the 
grounds,  with  a  covering  to  protect  it. 
The  car  will  come  by  rail  from 
Rochester,  N.  Y.,  and  will  be  trans- 
ferred from  the  tracks  to  the  Fair 
Grounds." 


Going  in  a  Bunch 

Foreston,  Minn. — Foreston  cream- 
ery patrons  are  going  to  the  National 
Dairy  Show  in  one  big  bunch.  Cream- 
ery Manager  C.  H.  Caswell  is  stirring 
up  the  interest  of  the  patrons  every 
day,  and  they  are  coming. 


Alexamdria,  Minn. — Chas.  Landis 
has  sold  his  Sanitary  dairy  business  to 
Andrew  Hasleton  of  La  Grand. 

Glenville,  Minn. — The  Brogmus 
Brothers  of  St.  Ansgar,  Iowa,  have 
started  a  produce  business  here  and 
will  occupy  the  Oscar  Lang  barber 
shop  building  on  Main  Street.  Wm. 
A.  Groth  will  be  the  manager. 


McLEOD  CO.  CREAMERY 
PATRONS 


Coming  Strong  to  National  Dairy 
Show. 


Glencoe,  Minn. — A  meeting  was 
held  here  September  23rd,  partici- 
pated in  by  the  creamery  boards, 
managers  and  operators  of  the  cream- 
eries in  McLeod  county,  and  arrange- 
ments were  made  for  the  greatest 
automobile  tour  ever  undertaken  by 
the  farmers  of  a  county,  to  the 
National  Dairy  8how  in  October. 

At  least  100  automobiles  filled  with 
the  dairymen,  it  is  expected,  will  join 
the  tour  from  this  county.  The  cars 
will  be  well  supplied  with  banners, 
all  the  occupants  will  wear  badges 
and  at  least  one  band,  and  probably 
two,  will  accompany  the  excursion. 
McLeod  county  is  one  of  the  best 
dairy  counties  in  the  state,  and  its 
co-operative  creameries  and  farmers 
are  intensely  interested  in  the  big 
Show.  Also,  they  want  the  Show  to 
know  them,  when  they  get  there. 


Brule,  Wis. — The  Loveland  co- 
operative cheese  factory  increased 
their  capital  stock  to  $10,000. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Si..  N  MINNEAPOLIS 


LOWENFELS 


BUTTER 


EXCLUSIVELY 


NEW  YORK 

348    GREENWICH  STREET 
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See  This 
Machine 

in  . 
Operation 


Meet  Our 

Sales 
Engineers 
at  the  Show 


York 

Refrigerating  Machinery 

will  be  used  to  Refrigerate  the 

Prize  Winning  Butter 


at  the 


National  Dairy  Show 


October  8th  to  15th 


Our  Headquarters  Are  Your  Headquarters  Spaces  113-126 


Westerlin  &  Campbell  Company 

J.  F.  R AETHER,  District  [Manager 
380  SHUBERT  BUILDING  SAINT  PAUL,  MINNESOTA 


The  Best 

and 
Biggest 

Ever 


Tell  All 

Your 
Patrons 
To  Come 
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THE  ROUTE  SYSTEM  OF 
GATHERING  CREAM 


By  Fritz  LehmberjS,  Hills,  Minn. 


Speaking  on  the  subject  of  "The 
Route  System  of  Gathering  Cream," 
at  the  last  annual  convention  of 
Minnesota  Creamery  Operators'  and 
Managers'  Associ  tion,  Fritz  Lehm- 
berg,  Hills,  Minn.,  said,  in  part: 

About  ten  years  ago,  when  we 
started  out  to  right  the  wrongs  that 
existed  at  our  creamery,  as  they 
exist  at  many  of  our  co-operatve 
creameries  today,  half  of  our  cream 
was  delivered  by  the  route  system 
and  half  was  brought  in  by  the  patrons 
themselves.  The  system  under  which 
farmers  all  bring  the  cream  in  them- 
selves and  where  they  club  together 
and  haul  in  their  turn,  is  by  far  the 
best  system,  but  as  our  conditions 
are  such  that  we  have  to  have  both 
systems,  we  tried  to  work  out  a  plan 
whereby  now  both  systems  look  as 
nearly  alike  as  possible,  and  give  the 
same  result,  only  that  the  route 
system  is  by  far  the  poorest  system, 
as  far  as  the  quality  of  cream  is  con- 
cerned, and  the  difference  in  expense 
of  delivering  cream  at  the  creamery. 

Routes  Shortened 
Our  attention  was  first  turned 
toward  the  routes.  After  going  over 
every  one  of  our  three  routes,  we 
found  that  they  were  about  fifty-five 
miles  long  each.  We  also  found 
that  they  were  passing  up  many 
patrons,  that  sold  their  cream  to  a 
creamery  in  Iowa,  which  had  haulers 
in  our  territory.  The  route  cream 
would  come  in  on  bad  roads  from  six 
to  nine  o'clock  in  the  evening,  and 
about  four  o'clock  on  good  roads. 
This  way  of  hauling  cream  was  all- 
together  too  expensive,  and  as  far  as 
the  quality  of  the  cream  was  con- 
cerned, in  winter  in  zero  weather 
cream  that  was  picked  up  first  on  the 
route  was  nothing  but  a  cake  of  ice, 
while  in  summer  on  hot  or  rough 
roads  it  was  already  churned  when  it 
came  to  the  creamery. 

We  straightened  out  all  these 
routes  to  save  mileage,  being  careful 
to    avoid    the    poorest    roads,  and 


shortened  them  down  to  thirty-five 
miles.  This  steered  us  clear  of  that 
territory  we  were  covering  that  should 
have  been  covered  by  the  creamery  in 
Iowa  that  had  part  of  our  territory. 
After  giving  up  the  patrons  beyond 
the  thirty-five  miles,  they  naturally 
turned  their  attention  to  the  other 
creamery  and  the  result  was  it  had 
to  shorten  its  routes  also.  So  in  a 
short  length  of  time  we  had  just  as 
many  patrons  on  our  thirty-five  mile 
routes  as  we  formerly  had  on  the 
fifty-five  mile  routes,  and  the  result 
was  that  instead  of  getting  the  cream 
in  from  our  routes  a  before,  by 
starting  out  the  hauler  one  hour 
earlier  in  the  morning  we  get  it  not 
later  than  twelve  o'clock  at  noon. 

Hauler  On  Schedule 
We  insist  on  having  the  hauler  come 
about  the  same  time  to  each  farmer's 
place  if  possible.  This  for  the  reason 
that  if  the  patrons  want  some  butter 
or  have  something  else  on  their  mind 
to  do  they  always  know  just  about 
when  to  expect  the  cream  hauler,  just 
as  the  mail  man,  and  can  govern 
themselves  accordingly. 

Furthermore,  you  can  that  way 
at  all  times  have  a  fair  idea  of  where 
your  hauler  is,  and  you  can  then 
reach  him  by  telephone,  and  this  has 
been  of  great  help  to  me  to  get  infor- 
mation to  him  or  the  patrons.  Also, 
the  hauler  is  not  so  liable  to  do  a  lot 
of  loafing  on  the  way  that  is  not 
necessary  and  of  no  benefit  to  the 
creamery. 

These  were  the  first  steps  taken 
to  win  for  ourselves  an  efficient  cream 
delivery  system,  and  to  improve  the 
quality  of  our  cream.  After  that  our 
patrons  that  were  hauling  their  own 
cream  were  still  coming  in  mostly 
as  they  pleased,  but  after  a  little 
effort  they  never  bothered  us  after 
twelve  o'clock,  noon. 

Individual  Can  System 
The  old  way  of  paying  the  hauler 
by  the  amount  of  butterfat  he  de- 
livered and  by  hauling  the  thirty- 
gallon  or  twenty-gallon  cans,  where 
the  cream  is  weighed  on  the  farm  and 
sampled  by  the  hauler,  is  altogether 
the  wrong  way.    Under  this  system 


you  can  count  yourself  lucky  if  you 
get  any  overrun  at  all  or  don't  get  a 
fifty  per  cent  one.  It  is  hard  to  get 
a  good  hauler  for  this  kind  of  a  system 
of  gathering,  and  furthermore,  when 
it  is  dusty  and  windy,  dirt  is  blown 
into  the  cream  when  it  is  poured  into 
the  weigh  bucket. 

The  individual  can  system  is  the 
only  way  to  gather  cream.  The 
hauler  loads  up  the  empty  cans,  takes 
them  out  to  the  patrons  and  brings 
their  cream  back.  This  insures  the 
patrons  a  clean  can.  This  alone 
improves  the  quality  a  great  deal; 
second,  the  hauler  makes  better  time 
as  he  doesn't  have  to  weigh  and 
sample. 

Straight  Salary  to  Hauler 

The  hauler,  when  he  comes  in,  is 
handed  his  weight  slips  just  as  the 
local  patrons  and  he  takes  them  back 
to  the  route  patrons  on  his  next  trip. 
So  you  see,  everything  is  weighed  and 
sampled  at  the  creamery,  and  I  want 
to  say  that  this  individual  can  sys- 
tem removes  a  lot  of  worry  and  grief 
for  the  man  in  charge.  It  is  best  to 
pay  the  hauler  a  stra  ght  salary  by 
the  month  and  make  him  put  in  all 
his  time  for  the  creamery.    In  this 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


Make  Our  Booths  Your  Headquarters 

Z£)e  will  be  glad  to  welcome  you  to  the 
world's  greatest  dairy  show.  our  extensive 
exhibit  of  highest  class  cartons  will  con- 
vince you  that  the  right  kind  of  a  carton 
helps  to  increase  sales. 

MENASHA  PRINTING  &  CARTON  COMPANY 

SPACES   12-13-14   (Main  Floor) 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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nnouncement 

At  a  meeting  of  the  Board  of  Directors  of  the  MINNESOTA 
CO-OPERATIVE  DAIRIES  ASSOCIATION  held  at  St.  Paul, 
September  7th,  a  resolution  was  adopted,  declaring  that  it  would 
be  the  future  policy  of  the  Association  to  confine  the  business 
at  New  York  and  the  Agencies  at  Boston,  Philadelphia  and 
Chicago  be  discontinued. 

The  conclusions  were,  owing  to  the  rapid  growth  of  the  New  York  busi- 
ness, that  better  service  could  be  given  the  creameries  at  our  own  House 
in  New  York  than  to  be  dividing  it  up  at  several  markets,  and  further- 
more the  Agencies  can  not  share  in  the  pro-rata  of  profits,  which  are 
distributed  to  New  York  shippers.  We  solicit  your  shipments  to  us  at 
New  York  where  we  can  give  you  the  best  of  service. 


J.  H.  LAWRENCE,  Litchfield 
Secretary  and  Treasurer 


J.  R.  MORLEY,  Owatonna 
President  and  Manager 


Why  Do  You  Want  a  Refrigerating  Plant  O 


Yoil9 11  S(tY  "^ow tnat's  a neck  °f  a question. 

J  "Why  its  got  ice  skinned  a  mile." 
It's  clean  and  dry.  It  maintains  a  more 
even  and  lower  temperature.  It  reduces 
shrinkage  and  waste  and  therefore  is  more 
economical.  Sure  there  are  a  million  and 
one  reasons. 

There  are  just  as  many  reasons 
why  you  want  a 

"BRUNSWICK" 

REFRIGERATING  PLANT 

Simplicity — The  Brunswick  is  more  easily  operated. 
Economy — The  Brunswick  consumes  less  power. 
Dependability — The  Brunswick  is  absolutely  reliable. 
Durability — The  Brunswick  carries  a  ten  year  guarantee. 
And  therefore,  considering  the  cost,  the  Brunswick  is  cheaper. 

Send  for  our  illustrated  catalog. 

SEE   OUR   DISPLAY  AT  THE    NATIONAL  DAIRY  SHOW 


Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 
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way  you  have  the  haulers  at  your 
service  at  all  times,  and  furthermore, 
you  get  them  acquainted  with  the 
creamery  work,  and  they  will  in  that 
way  learn  how  to  handle  eream  more 
carefully  on  the  routes  and  insist  on 
the  patrons'  taking  better  -  care  of 
their  raw  material. 

Care  of  Cream  On  Truck 
We  use  the  ten-gallon  can.  I 
think  the  best  can  is  none  too  good, 
as  it  is  used  pretty  roughly  and  con- 
tinually on  the  road.  We  have  the 
umbrella  shaped  covers  on  the  cans, 
as  they  are  most  dust  proof,  and 
second  they  shed  water  if  it  rains 
while  on  the  road,  which  is  often  the 
case.  We  have  a  large  canvas  to 
cover  the  entire  truck.  The  canvas 
should  be  placed  about  one  foot 
above  the  cans,  leaving  an  opening 
on  each  end,  so  while  you  are  driving 
the  cold  draft  will  pass  through  be- 
tween canvas  and  cans.  Never  place 
canvas  directly  on  top  of  cans  as 
this  will  heat  them.  Our  hauler  also 
carries  a  spraying  can  with  him,  and 
in  summer,  where  it  is  most  con- 
venient, wets  the  canvas  every  few 
miles.  This  helps  to  keep  cream 
cool. 

The  Cream  Truck 
I  think,  in  regard  to  the  truck, 
whatever  kind  of  a  truck  you  may 
use,  two  years  is  long  enough.  After 
it  has  seen  that  much  service,  get 
rid  of  it,  sell  it  for  what  you  can  get 
for  it  and  buy  a  new  one.  If  you 
don't  the  hauler  will  have  more  or 
less  trouble  on  his  trip,  and  this  will 
cause  you  loss  and  trouble  in  the 
quality  of  your  cream,  and  expense 
to  the  creamery. 

We  pay  each  month  so  much  toward 
the  payment  of  our  truck  so  it  is  paid 
for  in  not  less  than  two  years. 
Frequency  of  Gathering 
Now,   the  number  of  times  you 


should  gather  your  cream  on  each 
route  depends  entirely  on  how  much 
the  patrons  are  dairying.  If  your 
patrons  are  milking  heavy,  you  can 
afford  to  gather  it  oftener.  It  depends 
entirely  on  what  it  costs  you  to  gather 
it,  and  to  what  extent  your  quality 
of  cream  will  be  improved.  In  the 
creamery  that  is  located  where  the 
farmers  have  to  depend  on  dairying 
to  make  their  land  earn  a  living,  and 
where  there  is  cream  enough  within 
only  ten  miles  of  your  creamery, 
you  have  all  the  advantages  over  the 
operators  who  have  the  route  system 
in  quality  of  your  cream  and  in 
expense  to  creamery. 

This  is  the  system  we  follow  at  our 
creamery,  and  it  has  brought  about 
success  for  us  in  face  of  hard  compe- 
tition. The  system  sums  up  as  fol- 
lows: A  sanitary  delivery  of  cream 
from  our  routes;  all  our  eream  in  at 
eleven  o'clock  in  the  forenoon,  and 
which  has  made  it  possible  for  us  to 
use  starter  and  pasteurize  all  our 
eream,  and  pay  for  cream  according 
grade. 

All  our  effort  is  now  turned  to  the 
increasing  of  butterfat,  which  in  time 
will  make  it  possible  to  gather  the 
cream  from  the  routes  more  often 
and  bring  more  pressure  on  the  local 
patrons  to  come  oftener,  so  that  the 
quality  of  the  cream  can  be  improved 
still  more. 


its  first  session  October  12th  at  the 
National  Dairy  Show  on  the  Minne- 
sota Fair  Grounds.  Preliminary  meet- 
ings will  be  held  October  10th  or  11th 
at  the  state  Farm  Bureau  head- 
quarters in  St.  Paul,  according  to 
E.  B.  Heaton,  director  of  the  dairy 
marketing  department  of  the  Amer- 
ican federation. 

The  committee  is  appointed  to 
work  out  improved  methods  of  mar- 
keting dairy  products.  Its  member 
from  Minnesota  is  H.  B.  Nickerson, 
president  of  Minnesota  Co-operative 
Creameries'  Association  and  vice- 
president  of  Twin  City  Milk  Pro- 
ducers' Association. 


DAIRY  MARKETING 
COMMITTEE 


Of  National  Farm  Bureau  to  Meet 
at  National  Dairy  Show. 


The  dairy  marketing  committee 
of  eleven,  appointed  by  the  American 
Farm  Bureau  Federation,  with  the 
advice  and  consent  of  the  National 
Milk  Producers'  Federation,  will  hold 


Fruce,  Wis. — A  farmers'  co-oper- 
ative creamery  has  "been  organized 
here  and  application  made  to  the 
state  for  a  charter.  The  officers  of 
the  Compaq-  have  been  authorized  to 
buy  the  plant  of  the  Eau  Claire 
Creamery  Company  for  $7,500. 

MANAGEMENT  OF 

DAIRY  PLANTS 

^™  By  PROF.  M.  MORTENSEN 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE,  POSTPAID 

$2.40 

For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO. 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 
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Doing  right  is  our  Best  Capital.  Making  re- 
turns quickly  and  at  the  right  price  is  satis- 
fying our  shippers — Join  the  large  number 
of  yearly  shippers  today. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


f 

1 

SAFETY  FIRST 

« 

CO 

D 
O 
SB  , 

« 
o 

< 

D  II 

c? 

co  ii 

,  j 

Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representatlr* 
H.  E.  VROMAN 


"Looking  for  Business" 
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MICHIGAN    AT    DAIRY  SHOW 


Visitors  Will   Come  in  Body. 


Producers  and  manufacturers  of 
milk  and  milk  products  in  Michigan 
are  planning  on  journeying  collect- 
ively to  the  National  Dairy  Show  to  be 
held  at  the  Minnesota  State  Fair 
Grounds,  mid-way  between  St.  Paul 
and  Minneapolis,  the  metropolis  of 
the  Northwest,  October  8th  to  1.5th. 
The  arrangements  are  in  charge  of 
H.  D.  Wendt,  acting  director  of  the 
Bureau  of  Dairying  of  the  State 
Department  of  Agriculture,  and  gen- 
eral secretary  of  the  Michigan  Allied 
Dairy  Association.  The  plan  designs 
to  pool  all  who  contemplate  attending 
the  Show  from  Michigan  out  of 
Chicago  over  the  Chicago,  Milwaukee 
and  St.  Paul  Railway,  leaving  Chicago 
at  ten  ten  A.  M.  Sunday  morning, 
October  9th,  in  special  coaches  appro- 
priately labelled.  It  is  suggested 
that  all  who  contemplate  attending 
the  Show  get  in  touch  with  Mr. 
Wendt,  Lansing,  forthwith,  in  order 
to  permit  the  making  of  proper  ar- 
rangements for  the  accommodation, 
convenience  and  comfort  for  this 
proposed  personally  conducted  en- 
tourage. Reduced  rates  are  in  effect 
over  all  railroads  from  all  points  in 
Michigan. 

Delegates  Appointed  by  Governor 
The  Show  constitutes  a  collection 
of  1,000  of  America's  finest  dairy 
cattle;  big  active  exhibits  of  machin- 
ery for  factory,  farm  and  barn; 
United  States  Government  and  other 
educational  displays;  health  and  wel- 


fare demonstrations;  exhibits  of  butter 
and  cheese;  students'  judging  con- 
tests; boys'  and  girls'  contests  and 
calf  clubs;  conventions  of  creamery 
men,  dairy  farmers,  ice  cream  men, 
cheesemakers  and  milk  dealers. 

Governor  Grosbeck  has  specially 
delegated  and  commissioned  a  number 
of  leading  dairymen.  Similar  delega- 
tions will  represent  all  of  the  principal 
dairy  states  of  the  Union. 


MORE  MILK  USED  FOLLOWING 
CAMPAIGN 


Directed  By  U.  S.  Department  of 
Agriculture. 


Part  of  the  program  of  a  recent  milk 
campaign  in  Hampden  County,  Mass., 
was  to  secure  the  interest  of  the  labor 
unions  and  industrial  groups  in  in- 
creasing the  consumption  of  milk. 

Talks  on  the  value  of  milk  in  the 
diet  were  given  before  40  different 
local  unions  by  the  county  home- 
demonstration  agent,  co-operatively 
employed  by  the  State  agricultural 
college  and  the  United  States  De- 
partment of  Agriculture.  Although 
there  is  no  definite  way  of  learning 
just  how  many  laboring  men  were 
convinced  that  they  and  their  fam- 
ilies should  use  more  milk,  there  was 
an  indication  that  the  activity  was 
worth  while.  The  men  who  were 
reached  varied  from  the  unskilled 
laborer,  such  as  coal  heavers  and 
street  cleaners,  to  highly  skilled 
craftsmen,  and  included  many  na- 
tionalities. 

One  interesting  and  direct .  result 


of  the  work  with  a  factory  group  was 
the  installation  of  a  daily  milk  service. 
Milk  was  delivered  twice  a  day — at 
10:00  A.  M.  and  3:00  P.  M—  by  a 
local  retailer  and  sold  to  the  employ- 
ees at  cost.  The  growth  of  this  ser- 
vice has  been  astonishing.  Starting 
with  100  half-pint  bottles,  the  number 
has  steadily  increased  to  925  a  day. 
The  manager  of  the  factory  states 
that  the  installation  of  the  milk  ser- 
vice has  already  produced  results 
which  show  most  conclusively  that 
suitable  food  served  under  proper 
conditions  results  in  better  applica- 
tion and  greater  production  in  an 
industry. 


Putting  in  Silos 
Hinckley,  Minn. — Iver  Lovaas, 
operator  of  the  Cloverdale  co-oper- 
ative creamery,  reports  plenty  of 
winter  feed.  The  farmers  are  putting 
up  silos,  eight  or  nine  having  gone 
up  right  around  the  creamery. 


Tomahawk,  Wis. — A.  A.  Searl,  of 
Tomahawk,  and  Joe  Levin,  of  Chi- 
cago, have  bought  the  plant  of  the 
Tomahawk  Co-operative  Dairy  Com- 
pany, and  will  operate  it  in  the  future. 

Menlo,  la. — Fir  •  of  unknown  origin 
destroyed  the  creamery  here,  entail- 
ing a 'loss  of  $10,000.  The  burned 
creamery  will  at  once  be  replaced  by  a 
new  and  modern  plant. 

Stevens  Point,  Wis. — Stevens  Point 
Dairv  Products  Companv  Inc.;  cap- 
ital stock,  .$60,000;  M.  "G.  Douma, 
1621  North  Eighth  Street,  Sheboygan, 
et  al. 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  Eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

[  First  National  Bank  of  Chicago 
References  ■  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


p 

+1 


HILADELPHIA  is  a  big  butter  market  and  with  the  territory 
tributary  to  it;  the  consumption  is  heavy.    We  want  to  buy 
carloads  or  small  shipments.    Let  us  know  what  you  have  to 
offer.  We  are  open  to  make  deals  that  will  be  satisfactory  and 
suitable  to  those  having  FANCY  BUTTER.    Get  in  touch  with 
the  firm  that  gives  results. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 
"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


M.  J.  Weinberg  &  Bro.  Butter 

— '    R*>ft>r**nrx>&:  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


Visitors  Always  Welcome 


We  are  always  more  than  pleased  when  any 
creamerymen,  operators,  users  and  friends  call  at  head- 
quarters, be  it  at  Minneapolis,  Winona,  or  in  the 
Dairy  Show]  Building,  space  318  mezzanine  floor, 
State  Fair  Grounds.  You  do  not  have  to  buy  or  leave 
an  order  to  make  yourself  welcome  with  us.  Our 
latch  string  is  always  on  the  outside  for^everyone. 

No  doubt  you  are  figuring  on  attending  the 
the  National  Dairy  Show.  If  so,^we  want  you  to 
make  our  booth  your  headquarters.  There  will  be 
easy  chairs  and  settees  for  your  comfort. 

Incidentally,  we'll  have  a  good  line  of  special- 
ties there,  if  you  wish  to  look  at  them.  Should  you 
desire  to  turn  a  little  business  our  way,  we  shall  be 
able  to  give  it  our  prompt  attention,  and  we  assure 
you  it  will  be  greatly  appreciated. 

There  is  no  place  like  home— but  you'll  find  our 
headquarters  are  the  nearest  to  it. 


UNION  FIBRE  COMPANY,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,JInd.    General  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn.  * 
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GRAIN     PRICES,  BUTTER 
PRICES  AND  BUTTERFAT 
PRODUCTION 


By  A.  J.  McGuire,  University  of 
Minnesota,  at  Last  Conven- 
tion, Iowa  Creamery  Secre- 
taries' and  Managers' 
Association. 


Profits  in  dairying  depend  upon  a 
number  of  factors,  but  more  partic- 
ularly upon  the  price  of  grain  or  feed, 
in  comparison  with  the  market  price 
of  butter  and  the  price  the  dairymen 
receive  for  butterfat. 

In  the  State  of  Iowa,  corn  and  oats 
are  the  chief  grain  crops  produced 
and  the  price  of  these  two  grains 
regulate  to  a  considerable  extent  the 
price  of  all  feeds  used  for  dairy  cows. 

During   the   past   ten   years  the 

Table  No.  1 


N.  Y. 

Minn. 

Extra 

Best 

Year 

Corn 

Oats 

Butter 

Co. 

Cr'ys 

1910 

$0.49 

$0.34 

$0.31 

$0.36 

1911 

.46 

.32 

.27 

.34 

1912 

.59 

.38 

.31 

.36 

1913 

.50 

.31 

.32 

.37 

1914 

.61 

.35 

.29 

.34 

1915 

.64 

.41 

.39 

.35 

1916 

.69 

.39 

.34 

.40 

1917 

1.32 

.56 

.42 

.50 

1918 

1.33 

.71 

.51 

.60 

1919 

1.43 

.61 

.60 

.70 

Ave. 

.81 

.44 

.37 

.43 

average  price  of  corn  on  the  farms  of 
Iowa  was  eighty-one  cents  a  bushel. 
That  of  oats  forty-four  cents.  Table 
No.  1  gives  the  average  price  of  corn 
and  oats  on  Iowa  farms  for  the  past 
ten  years.  Also  the  average  price  of 
butter  on  the  New  York  market 
scoring  92;  also  the  price  paid  for 
butterfat  by  the  best  Minnesota  co- 
operative creameries. 

These  average  prices  for  ten  years: 
corn,  eighty-one;  oats,  forty-four; 
butter,  New  York  Extras,  thirty- 
seven,  and  the  highest  price  paid  for 
butterfat  thirty-four,  may  be  taken 
as  a  basis  for  arriving  at  the  profits 
that  are  possible  in  dairying.  In 
addition,  however,  the  price  of  hay 
and  corn  silage  must  also  be  taken 
into  consideration.  The  average  price 
of  clover  hay  on  the  farm  for  these  ten 
years  may  be  given  at  $12.00  a  ton, 
and  corn  silage  at  $3.50  a  ton. 
Cost  of  Feed 

Our  next  step  is  to  determine  the 
amount  and  cost  of  these  different 
feeds  that  are  required  to  produce  a 
pound  of  butterfat  when  fed  to  the 
average  cow  used  in  dairying. 

Table  No.  2  gives  the  amount  of 
nutrients  required  to  produce  a  pound 
of  butterfat  and  the  number  of  pounds 
of  the  different  feeds  needed  for  a 
day's  ration  to  supply  these  nutrients. 

The  ration  given  is  one  that  can  be 
produced  on  the  average  farm.  It  is 
about  as  economical  a  ration  as  can 
be  produced.  With  clover  or  alfalfa 
hay  and  corn  silage,  a  minimum 
amount  of  grain  may  be  used.  With- 
out clover  or  alfalfa  hay  the  grain  in 


Table  No.  2 

Maintenance  of 

1,100- lb.  cow  Pro. 
25  lbs.,  4%  milk  .8 
1  lb.  butterfat  1.4 


Total  required,  lbs.  2.2 
Clover  hay,  15  lbs.  1.065 
Corn  silage,  30  lbs.  .37 

Oats,  5  lbs  535 

Corn,  3  lbs.  .237 


Total  supplied 


2,297 


H.  H. 

Fat 

8. 

.11 

6. 

.52 

14. 

.63 

5.6 

.27 

4.3 

.21 

2.5 

.19 

2.0 

.129 

14.4 

.79 

the  ration  would  have  to  materially 
be  increased,  and  to  have  a  balanced 
ration  some  kind  of  mill  feed  high  in 
protein  such  as  oilmeal  would  have  to 

be  used. 

The  cost  of  the  ration  figures  out 
25.5  cents.  The  price  paid  by  the 
best  co-operative  creameries  is  forty- 
three  cents,  leaving  17.5  cents  above 
the  cost  of  the  ration.  It  should  be 
borne  in  mind  that  these  figures  repre- 
sent a  ten-year  average. 

Cost  of  Butterfat 

Farm  records  show  that  the  cost  of 
a  dairy  ration  is  only  a  little  over 
fifty  per  cent  of  the  total  cost  of  pro- 
ducing a  pound  of  butterfat.  There  is 
the  labor,  and  various  other  items  of 
expense  such  as  buildings,  machinery, 
taxes,  interest,  etc.  The  figures  above 
given,  25.5  cents  as  the  cost  of  the 
ration  and  43  cents  as  the  value  of 
butterfat  would  not  show  an  actual 
profit  in  dairying,  but  averaging  the 
business  throughout  the  year;  taking 
into  consideration  the  cheaper  feed 


ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  M1TTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


for  fifty  years 


WAYNE  &  LOW,  Inc. 


159  W.  South 
Water  Street 

have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

<|Their  FACILITIES  are  unexcelled— their  capital  is  ample— their  RESPONSIBILITY  is  unquestioned. 
qWhy  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    *]Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


RUSSEL  CREGO  &  SON 


Butter 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

(Successors  to  W.  J.  Young  &  Co,,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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Greetings  from  the 

"STERLING" 


When  you  visit  the  National  Dairy  Show,  Oct.  8th  to"  15th, 
make  yourself  at  home  in  our  space  268  on  the  Mezzanine  Floor, 
when  you  want  to  rest.  From  there  you^can  get  a  bird's  eye  view 
of  the  entire  show. 

Our  Mr.  J.  L.  Bodine,  northwest  representative,  will  be  in 
charge  and  will  be  pleased  (to  meet  his  friends  [and  [all  creamery- 
men  and  others  connected  with  the  trade.  You'll  find  there  the 
attention  a  person  [away  from  home  longs  for.  "Service  to  our 
customers  and  friends"  is  a  slogan  we  live  up  to. 

If  you  care  to,  you  can  look  over  the  "Sterling."  We  will 
have  it  there  for  inspection. 

Remember  our  latch  string  of  welcome  hangs  out  for  one 
and  all. 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 

St.  Paul  Office — Exchange  Bank  Building  Phone  Garfield  5721 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(.Continued) 


Opposite  the  Post  Office  on  the  East  side 
is  the  huge  30-story  Park  Row  Building,  which 
stands  on  the  site  of  one  of  New  York's  oldest 
theatres — the  Park.  An  alley  at  the  rear, 
still  called  Theatre  Alley,  was  originally  the 
stage  passage  to  the  theatre.  Junius  Brutus 
Booth,  Edmund  Kean,  Edwin  Forrest,  Fanny 
Elssler,  Fanny  Kemble,  and  other  noted  stars 
were  seen  here.  A  grand  ball  was  given  to 
Charles  Dickens  during  his  visit  in  1842.  Its 
memory  is  still  kept  green  in  New  York. 

Opposite  the  City  Hall  is  the  entrance  to  the 
Brooklyn  Bridge,  the  first  and  most  famous  of 
all  the  bridges  spanning  the  East  River.  A 
very  excellent  view  of  the  city  may  be  had 
from  the  tower  on  the  New  York  side.  It  is  a 
short  walk  on  the  promenade.  Both  trolleys 
and  elevated  trains  cross  the  bridge,  but  so 
many  pillars  and  posts  are  in  the  way  that  any 
attempt  to  obtain  a  good  sight  of  the  river  and 
bay  is  fore-doomed  to  failure.  Do  not  attempt 
to  make  use  of  the  bridge  during  the  rush 
hours.  That  is  sacred  to  the  mob. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Mm  nay  l&Ol 

1774  Marshall  Ave.      Sf .  VAUL,  MINN. 


The  Great  Ail 

Te< 

Jersey  City,  N.  J. 

THE  HOUSE  01 


gus  ludwig,  manager: 

Will  look  after  your  shipments  pervi 

We  solicit  your  sh  d 


See  That  Your  Next  Shipment  is) 

N.  J.  or  to  k 


ASK  US  FOR  OUR  CHICAGO  ST 


Shipper  to  receive  even  more  prompt  returns  than 
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ic  Sk  Pacific 
>• 

Chicago,  Illinois 

ILITY  BUTTER 


I  BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

J  correspondence 

to  Us  Either  at  JERSEY  CITY, 
lo  Branch 

e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
sries  at  Chicago  paying  them  top  prices,  enabling  the 
ict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  fountain  that  stands  in  the  park  is 
located  a  little  north  of  where  the  first  foun- 
tain stood,  which  was  erected  in  1842,  when 
running  water  was  first  introduced  into  New 
York. 

A  Dependable  Service  that  gets  Results — 
that's  our  "Direct  to  the  Consumer"  Service. 
Are  you  familiar  with  it?  If  not,  you  should  b  e — 
write  us  for  full  information — you'll  then  mark 
all  shipments  to  us. 

A  step  has  been  taken  in  the  right  direction 
when  you  know  WHERE  and  to  WHOM  to 
ship. 

We  own  hundreds  of  stores  and  must  necessa- 
rily handle  large  quantities  of  butter.  Having 
the  best  of  facilities  and  with  an  outlet  second 
to  none  for  successfully  handling  butter.  We 
commend  our  "Direct  to  the  Consumer"  Ser- 
vice for  your  consideration. 

Therefore  mark  your  next  shipment  to  us. 
We  guarantee  satisfaction. 

(To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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of  summer  and  the  higher  price  of 
butterfat  during  the  -winter  months, 
these  prices  would  show  as  good  a 
business  as  can  be  expected  in  dairy 
farming. 

>  The  price  given  for  butterfat,  how- 
ever, is  the  very  top.  The  question  is 
can  we  conduct  dairying  as  a  satisfac- 
tory business  and  sell  butterfat  at  the 
various  prices  we  find  being  paid 
throughout  the  states  in  the  Middle 
West  where  dairying  is  conducted. 

In  Minnesota  there  are  635  co- 
operative creameries.  Most  of  them 
have  been  in  operation  for  the  past 
twenty-five  years.  They  have  been 
given  the  test  of  time  which  is  one  of 
the  most  reliable  tests  for  any  enter- 
prize. 

Table  No.  3  shows  what  these 
creameries  paid  for  butterfat  through- 
out the  year  1918. 
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$0.58 
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.63 
.67 
.65 
.81 
'.78 


$0.66 


Ave. ...  $60.85  $0.70 

To  judge  the  price  paid  for  butter- 
fat we  must  use  the  price  of  butter  as 
a  standard  and  New  York  Extras  is 
commonly  taken  as  the  standard. 
When  butterfat  brings  a  price  below 
the  price  of  New  York  Extras  it  may 
be  considered  poor  and  the  market 
that  pays  it  whether  creamery  or 
cream  station  is  a  poor  market.  The 
proof  of  this  may  be  seen  in  the  fact 
that  the  best  Minnesota  co-operative 
creameries  paid  nine  cents  above  New 
York  Extras  as  an  average  for  the 
year  and  the  average  of  all  the  co- 
operative creameries  in  Minnesota 
was  five  cents  above. 

Price  of  Butterfat 
>  A    co-operative    creamery  under 
proper  conditions  provides  the  best 
possible  market  for  butterfat  for  the 
manufacture  of  butter.    While  all  co- 


operative creameries  do  not  pay  well 
the  system  affords  the  opportunity. 

When  we  investigate  the  various 
degrees  of  success  in  co-operative 
creameries  as  indicated  by  the  price 
paid  for  butterfat.  we  find  the  reasons 
very  apparent.  Creameries  that  pay 
a  high  price  received  from  150,000  to 
300.000  pounds  of  butterfat  a  year, 
or  in  other  words  they  have  a  large 
volume  of  business.  It  is  not  larger 
however  than  any  community  of  from 
100  to  200  farmers  can  provide. where 
dairying  is  given  a  fair  amount  of 
attention. 

A  second  factor  that  is  very  appa- 
rent with  high  paying  creameries  is 
that  they  made  a  high  grade  of  butter 
— scoring  92  or  above.  This,  of 
course,  means  that  they  receive  sweet 
cream.  Good  business  management 
is  also  found  as  an  outstanding  feature 
of  successful  co-operative  creameries. 

Co-operative  creameries  that  pay  a 
low  price  for  butterfat  have  just  the 
opposite  conditions.  A  small  volume 
of  business  (less  than  50,000  pounds 
of  butterfat  yearly)  and  poor  grade 
cream,  and  not  uncommonly  a  lack 
of  both  interest  and  understanding 
in  the  business  management. 

Poor  paying  creameries  are  gen- 
erally located  in  communities  where 
dairying  is  secondary  to  general  farm- 
ing and  for  this  reason  it  does  not 
receive  careful  consideration.  The 
fact  should  be  known  to  every  farmer 
who  sells  cream,  however,  that  the 
manufacturer  of  poor  butter  is  a 
menace  to  the  dairy  industry.  Poor 
butter  encourages  the  use  of  substi- 
tutes and  lessens  the  consumers  inter- 
est in  dairy  products. 

The  advancement  of  the  dairy 
industry  must  look  to  dairymen — 
farmers  who  are  depending  upon  the 
dairy  industry  for  their  livelihood. 
From  the  standpoint  of  securing  the 

Table  No.  4 
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highest  possible  price  for  butterfat, 
and  of  making  high  grade  butter,  it 
would  seem  that  the  co-operative 
creamery  system  is  necessary. 

During  the  present  year,  while  the 
price  of  almost  every  other  farm 
product  has  declined,  the  price  of 
butter  has  held  steady  with  1919,  as 
Table  4  will  show.  The  Minnesota 
co-operative  creameries  paid  even  a 
higher  average  price  during  the  first 
nine  months  of  1920  than  of  1919. 


BITHLIT 

PROCESSES 


RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 

SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  returning  anything  in 
your  creamery  from 
Milk  Cans  to 
Cream  Vats 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


ABSOLUTE 


r 


Fancy  Creamery  Butter  is  what  we  specialize  in, 

and  that's  the  kind  that  brings  the  price  and  that's  the  kind 
we  need  badly  every  day  in  the  year.  You  cannot  overstock 
our  demand  for  this  kind  of  butter.  Mark  your  next  ship- 
ment to  us;  it's  just  like  finding  the  odd  change  that  is  going 
to  waste  when  you  use  some  other  service  than  ours — we  are 
waiting  to  hear  from  you. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  T'T'T'l?  D  fiT  T?  C 
Dealers  in  DU  1    L  EjI\    OC  IldjljiJ 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative, 
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Dear  Mr.  Creamery  man: 

We  make  this  announcement  to  remind  you 
that  Milt  Bickel  of  Mason  City,  the  whirl- 
wind butter  solicitor,  and  Edson  Seaman, 
known  as  just  Ed  in  New  York,  one  of  the 
real  live  wires  in  the  butter  business,  late 
with  Ficken,  Coffin  Company  and  fourteen 
years  with  one  of  the  old,  large  and  most 
successful  New  York  houses,  have  associated 
themselves  with  us  and  will  be  in  charge  of 
our  wholesale  butter  department  commenc- 
ing October  1st,  1921, 

They  will  undoubtedly  call  on  you  within 
the  next  ten  days.  Should  you  make  a  deal 
with  them  on  basis  extras  net  New  York  or 
better,  or  at  prices  according^'to  quality  for 
other  grades  arrival  New  York,  we  have  the 
money,  so  ship  and  get  acquainted  with  a 
house  that  has  been  in  the  business  for  over 
twenty  years. 

Respectfully, 

Winf  ield  H.  Mapes  Co. 

137  Reade  Street 

New  York 


P.  S.   We  guarantee  prompt  sales  and  returns. 
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ph  Creamery 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

for 

Co-operative  Creameries 

Full  Sets  or  Single  Forms 
For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 
=1  :t= 


A  PLAN   WHEREBY   THE  DIS- 
TRICT CAN  BECOME  A 
GREATER  FACTOR  I N 
DAIRY  DEVELOPMENT 


By  J.  M.  Rasmussen,  St.  Charles, 
Minn.,  at  Last  Convention, 
Minnesota  Creamery  Oper- 
ators' and  Managers' 
Association. 


What  practical  work  can  the  district 
do? 

To  advance  the  interests  of  the 
members,  we  must  advance  the  inter- 
ests of  the  farmers.  We  must  have 
greater  production,  better  quality, 
and  this  means  better  sires,  better 
breeding,  better  care  of  the  dairy 
stock,  more  silos,  clover  and  alfalfa, 
more  milk  houses,  cream  cooling 
tanks,  etc. 


First  of  all.  we  must  have  a  corps 
of  A  No.  1  operators.  The  district 
can  and  must  eliminate  incompetent 
and  unfit  operators.  The  district 
is  the  only  power  that  can  insure  such 
compensation  to  the  efficient  operator 
as  to  attract  the  fit  man  to  the  busi- 
ness. Already  many  creameries  are 
refusing  to  employ  any  but  members 
of  the  Association.  There  is  more 
work  for  the  district  to  do  right  in 
this  line,  and  it  must  be  started  at 
the  meetings  of  the  districts.  Every 
operator  who  is  neglecting  this  line 
of  work  is  wearing  a  hole  in  his  own 
pocket.  Bring  this  up  at  your  next 
meeting — and  at  the  meetings  after 
that. 

Some  districts  are  holding  butter 
scoring  contests  in  connection  with 
county  fairs.  The  fair  association 
cheerfully  puts  up  a  good  prize, 
because  such  a  contest  is  a  drawing 
card  for  the  fair.  The  good  success 
of  this  practice  ought  to  encourage 
others  to  adopt  it.  These  contests 
interest  the  patrons  of  all  the  cream- 
eries around  in  the  territory,  and 
help  to  interest  the  farmers  in  the 
proper  care  of  the  dairy,  from  stable 
to  cream  can. 

Field  Work 

But  the  district,  as  an  organization, 
can  do  far  more.  Of  course,  the  educa- 
tion of  the  farmer  is  largely  a  matter 
between  the  individual  farmer  and 
the  individual  operator.  But  the 
operator  can  not  spend  all  his  time  in 
field  work.  Yet  those  operators  who 
have  scored  the  greatest  success  in 
Minnesota  are  the  very  ones  who  have 
taken  the  time  from  the  creamery 
and  given  it  to  field  work.  A  visit 
to  the  farm  often  finds  some  little 
unsuspected  thing,  which  is  infecting 
the  whole  product.  When  this  is 
tactfully  pointed  out,  there  is  a 
pleased  farmer  and  a  higher  score  for 
the  output  of  the  creamery. 

The  district  can  do  much  to  pro- 
mote such  field  work  by  making  it  a 
subject  of  discussion  at  the  district 
meeting.  Let  every  district  put  it  on 
the  program,  and  keep  it  on  the  pro- 
gram for  every  meeting. 

The  district  should  organize  cream 
contests,  perhaps  in  connection  with 
the  county  fair.  A  premium  of  modest 
value  could  be  given  for  the  best 
exhibit  of  cream.  The  prize  could 
be  given  by  the  district,  or  the  oper- 
ators might  induce  the  creameries 
to  award  the  prizes. 

State  Field  Men 

But  every  year  makes  it  more  and 
more  clear  that  there  is  work  for  a 
field  man  in  every  district  in  the  state. 
He  would  have  no  time  to  play.  No 
argument  is  needed  here.'  The  only 
questions  are:  Who  will  finance  this 
field  work?  and  how  can  it  be  brought 
about?  It  must  be  financed  by  the 
State  of  Minnesota.  It  must  be 
created  by  legislation.  The  legisla- 
tion must  be  procured  by  butter- 
makers  all  over  the  state  persuading 
their  local  members  of  the  legislature. 
This  can  be  done  only  by  a  concerted 
effort  by  the  members  of  every  unit 
bringing  their  influence  to  bear  upon 
their  local  legislators  and  the  state 
association  in  directing  the  whole 
campaign. 

Perhaps  it  is  impossible  to  do  the 
whole  stunt  in  one  session  of  the  legis- 
lature. But  it  is  possible  to  procure 
legislation  providing  for  at  least  a 
few  additional  state  inspectors;  and 
after  two  years  the  results  of  their 


"Dandelion  Butter  Color" 
Costs  Nothing  To  Use 

Each  ounce  of  Dandelion  Butter  Color  adds  an  ounce  of  weight  to  butter 
you  sell,  therefore  it  costs  you  really  nothing  to  use.  "Dandelion"  leads 
in  prize  winning.  Thirty-five  out  of  thirty-six  entrants  in  the  butter 
competition  at  the  Freeborn  County  Fall  '21  Fair  in  Minnesota  used 
Dandelion  Brand  Butter  Color.  Every  one  of  the  thirty-five  Dandelion 
users  had  better  scores  than  the  lone  user  of  another  brand.  He  scored 
"low  man"  4^  points  behind  the  First  Prize  winner,  Gust  Knudson,  who 
scored  95f .  Every  creamery  man  at  the  Owatonna  Show  used  Dandelion. 

East,  West,  North,  South,  the  story  is  the  same.  Buttermakers  who  get 
top  prices,  like  Dandelion  Brand  because  it  gives  their  butter  an  appetizing 
Golden  June  shade. 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  the  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  the  Gallon  Never  a  Failure 

Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  all 
Food  Laws — State  and  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 


THE  DAIRY  RECORD 


25 


Welcome 

There  is  no  formality  in  the 
sort  of  welcome  we  will  greet 
you  with — rather,  a  man  to 
man  expression  of  our  appre- 
ciation of  your  many  busi- 
ness favors. 

National  Dairy  Show 

Minnesota  State  Fair  Grounds  Oct.  8th  to  15th 
Booths  Numbers  192   193    194 


Boost  the  Dairy 
Show  —  It  boosts 
your  business 
and  ours — and, 
above  all, 

Be  There 
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HYGLOSS 


Butter  Cartons 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


field  work  will  be  so  clearly  apparent 
that  it  will  be  easy  to  double  this 
number. 

And  thus,  in  a  few  years,  the  whole 
dairying  industry  of  the  state  will  be 
raised  to  a  higher  level  of  efficiency — 
of  profit.  And,  gentlemen  of  the 
Association,  the  only  organization 
that  can  bring  about  this  expansion 
of  the  state  inspection  service  is  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association.  We  can  never 
make  satisfactory  progress  in  our 
other  work  until  we  shall  have  done 
this.  Let  us  lose  no  time.  Let  us  at 
this  convention  take  positive  action 
to  this  end. 


THE  DAIRY  COW 


For  Grain  Farmers. 


"Fifteen  years'  close  association 
with  the  grain  farmers  and  their 
problems  has  brought  home  to  me  the 
great  value  of  the  dairy  cow  and  the 
permanent  sort  of  prosperity  which 
the  dairy  cow  insures,"  declared 
President  J.  M.  Anderson  of  the 
Equity  Co-operative  Exchange  at 
St.  Paul.  Mr.  Anderson  was  born  on  a 
farm  in  Sherburne  county,  Minnesota, 
the  son  of  a  Danish  farmer.  Mr. 
Anderson's  lot  has  been  cast  with  the 
grain  farmers  of  North  Dakota, 
Montana,  South  Dakota  and  Minne- 
sota, and  his  work  has  been  to  help 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,         Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17d  Duano  <krraot  Moiu  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UU4IK  i3UCCl,llCW  lUIH 


farmers  procure  the  greatest  results 
for  their  work  of  raising  grain,  so  he 
knows  both  games. 

"I  wish  that  every  grain  farmer  of 
the  Northwest  could  appreciate  fully 
the  value  of  the  dairy  industry,"  Mr. 
Anderson  continued.  "Grain  farming 
has  its  advantages,  and  we  can  never 
get  along  without  grain,  but  the  men 
who  engage  in  the  grain  raising  game 
chiefly  are  taking  risks  that  the  dairy- 
man avoids." 

"The  world  needs  milk  as  much  as 
grain,  and  it  will  be  my  personal 
pleasure  to  visit  the  National  Dairy 
Show,  which  is  coming  to  St.  Paul  for 
the  first  time,  and  see  the  great 
strides  that  are  being  made  in  this 
splendid  industry.  Dairying  is  cred- 
ited with  having  made  Denmark 
prosperous,  and  that  is  true.  A  herd 
of  high  producing  cows  on  any  grain 
farm  is  an  'anchor  to  windward,' 
as  the  sailors  say,  a  partial  guarantee 
that  the  farmer  is  going  to  have 
something  for  his  year's  work  even 
when  rust  prevails,  and  there  is  too 
muc  h  rain  or  not  enough. 

Cream  Check  Comes  Often 
"The  cream  check  is  smaller,  but 
the  grain  check  doesn't  come  so  often. 
The  cream  check  in  this  country 
comes  every  month,  in  some  cases 
where  necessary,  it  comes  every  week. 
The  dairy  end  of  the  farm  restores 
the  soil  fertility  that  the  grain  takes 
away.  I  believe  that  if  the  farmers 
of  the  Red  River  Valley  and  the 
wheat  growing  plains  had  all  kept  a 
few  good  cows,  the  difficulties  in  which 
we  grain  farmers  find  ourselves  would 
not  be  as  severe  as  they  are.  We 
could  keep  our  grocery  bills  paid  up 
instead  of  waiting  till  threshing  time; 
we  wouldn't  need  to  visit  the  banker 
so  often;  and  when  we  did  visit  him 
we  would  have  the  interest  due  him. 

"There  has  never  been  as  good  an 
opportunity  for  our  people  to  realize 
the  importance  of  good  cows,  and  good 
dairy  practice  as  will  be  afforded  by 
the  National  Dairy  Show,  and  I  hope 
I  will  meet  as  many  of  my  friends  at 
the  Dairy  Show  on  the  Minnesota 
Fair  Grounds  as  I  usually  meet  at  an 
Equity  convention." 


To  Close  For  The  Winter 

Elcho,  Wis. — The  Elcho  Creamery 
and  Produce  Co.  will  close  its  plant 
for  the  winter,  due  to  unstable  con- 
ditions in  the  cream  business. 


Thief  River  Falls,  Minn.— The 
Standard  Produce  Co.  of  Minneapolis, 
has  opened  a  place  in  the  city  with 
C.  Christianson  as  manager. 

Eggleston,  Minn. — F.  F.  Chestoch, 
of  Rhinelande.r,  Wis.,  is  completing 
business  details  for  the  establishment 
of  a  creamery  here. 

Kansasville,  Wis. — The  general  con- 
tract for  the  erection  of  a  milk  plant 
was  let  to  Olaf  Hogenson,  Burlington, 
owner,  Spring  Valley  Sanitary  Milk 
Company. 

Darlington,  Wis. — The  Maple  Leaf 
cheese  factory,  two  miles  south  of  the 
city,  was  burned  to  the  ground  by 
fire  of  unknown  origin.  The  entire 
cheese  output  for  July,  August  and 
September  valued  at  $3,500,  with 
insurance  of  $2,500  was  destroyed. 
The  building  valued  at  $4,000  was 
insured  for  $1,200.  The  cheesemaker 
carried  $2,000  insurance  on  furniture, 
tools  and  other  equipment. 
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patent 
protection  (Guarantee 

To  the  manufacturers  of  Sour  Milk  Products  for  stock  food 
purposes  or  semi  solids  to  be  remade  into 
various  milk  products: 

THE  Stanley  Milk  Products  Co.,  formerly  The  Stanley 
Patents  Co.,  of  338  Guardian  Building,  Cleveland,  Ohio, 
do  hereby  guarantee  complete  protection  from  patent 
liability  to  the  holders  of  rights  granted  by  this  Company  for 
preparing  sour  milk,  buttermilk,  etc.  into  proper  condition 
for  evaporating  the  water  or  for  other  purposes  using  heated 
vapors  under  pressure. 

This  process  prepares  the  semi  solids  thus  obtained  to  re- 
tain its  possibility  of  perfect  solution  so  the  milk  solids  may 
again  be  used  for  various  purposes  not  possible  if  our  processes 
were  not  applied  in  this  preparation.  Our  basic  principle 
process  patents  hold  priority  over  all  others  subsequently 
issued  for  or  to  be  applied  to  this  work,  as  well  as  in  butter 
making.  We  make  nine  high  grade  milk  food  products  from 
semi  solids,  the  only  remade  articles  which  excel  in  quality 
and  food  value  the  genuine  article,  outselling  same  in  price 
in  the  open  market. 

When  in  need  of  positive  rights  use  above  address.  Stanley 
Patents  are  your  sole  protection  in  preparing  sour  milk  in 
this  oxygenating  work  or  the  products  made  therefrom. 

The  introduction  of  oxygen  either  of  pure  oxygen  gas  or 
forced  into  cold  sour  milks  as  a  component  part  of  air  to 
scavenger  the  milk  of  off  flavors,  also  leaving  a  cream  flavor 
of  its  own  by  its  action  on  the  lactic  acid  germ,  is  the  exclu- 
sive rights  of  this  Company  as  well  as  our  solutionizing]pro- 
cess  of  heated  fluids  under  pressure. 


Stanley  Milk  Products  Company 

F.  H.  STANLEY,  Vice  President 

338  Guardian  Building  CLEVELAND,  OHIO 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


MINNESOTA 

CREAMERY  OPERATORS  & 
MANAGERS'  ASSOCIATION 


Formerly  Minnesota  Batter  and  Cheese  Makers  Assn. 
312-313  Metropolitan  Bank  Building 
ST.  PAUL,  MINN. 
James  Sorenson,  State  See'}.  —Tel.  Garfield  2901 


M.  J.  Dual,  formerly  of  Wannaska, 
has  taken  charge  of  the  Callaway  co- 
operative creamery. 


THREE  NEW  MEMBERS 


Admitted   by   No.    26,    Also  One 
Junior. 


Three  new  members  and  one  junior 
member  were  admitted  to  the  associa- 
tion by  District  No.  26  at  a  meeting 
held  at  Fairmont  September  22nd, 
according  to  report  of  Peter  M. 
Schons,  Sherburn.  secretary. 

Association  and  district  business 
was  transacted,  and  it  was  decided 
to  exhibit  butter  at  the  county  fair. 


Meets  Tomorrow 
District  No.  13  meets  tomorrow, 
September   29th,    at    Detroit,  says 
Henry  L.  Suhr,  Frazee,  secretary. 


Among  the  Members 

D.  H.  Clymer,  Granger,  has  gone 
to  Morley.  Ia. 

W.  H.  Wellens,  Albany,  is  ready  to 
do  relief  work. 

J.  A.  Gutzler,  Park  Rapids,  was  in 
St.  Paul  last  week. 

A.  H.  Goatley  has  changed  his 
address  from  Summerfield,  Ohio,  to 
Fairbury,  111. 

J.  W.  Koepsell,  Lewiston,  passed 
through  St.  Paul  last  week  on  his  way 
to  visit  in  North  Dakota. 

J.  B.  Keachie  has  gone  to  Eveleth 
to  become  superintendent  of  the  new 
Eveleth   co-operative  creamery. 

M.  Skoglund,  who  has  been  acting 
as  navy  butter  inspector  the  past 
season,  is  back  at  Eagle  Bend. 

Arthur  Hemshrot,  junior  member, 
Elgin,  is  working  in  the  Albert  Lea 
State  Creamery  till  dairy  school 
opens. 

C.  H.  Brandt  has  resigned  as  oper- 
ator of  the  Rose  co-operative  cream- 
ery, near  Eagle  Bend,  and  is  at  present 
at  Carlos. 

P.  Asmussen,  who  recently  resigned 
as  operator  at  Renville,  went  to 
Buffalo  last  week  to  do  relief  work 
at  the  Chatam  creamery. 

C.  J.  Nyflot,  formerly  of  Hitterdal, 
returned  last  week  to  Minneapolis, 
after  a  visit  with  his  brother,  O.  O. 
Nyflot,  Maiden  Rock,  Wis. 

Emil  Brockoff,  Glencoe,  was  in 
St.  Paul  last  week  making  arrange- 
ments for  a  big  delegation  from  Mc- 
Leod  county  at  the  Dairy  Show. 

C.  P.  Olson,  operator  of  the  North 
Star  creamery  at  Mcintosh,  is  back 
at  work  after  a  ten  day's  vacation 
spent  in  Litchfield,  his  home  town. 

A.  C.  Rentz,  Mora,  and  family 
passed  through  St.  Paul  last  week  on 
a  few  days  automobile  trip  to  South- 
ern Minnesota.  Mr.  Rentz  reports  a 
heavy  run  and  lots  of  work,  but  then 
he  is  the  man  who  can  turn  it  out. 

E.  O.  Blomquist,  who  recently 
resigned  as  operator  of  the  Almelund 
creamery,  Center  City,  after  twenty 
years'  service,  left  with  his  family 
for  Elgarore,  Douglas  Co.,  Oregon, 
last  Sunday  night.  He  will  make  his 
home  there  on  a  fruit  farm  which  he 


FOUR  NEW  MEMBERS 


Admitted  bv  District  No.  25. 


Four  new  members  were  admitted 
to  the  Association  by  District  No.  25 
at  its  meeting  in  the  Association 
Office,  St.  Paul,  September  22nd. 
C.  E.  Vanderhyde,  Hastings,  presided 
in  the  absence  of  President  Holzman. 
There  was  a  good  attendance.  Va- 
rious Association  affairs  and  creamery 
conditions  were  discussed,  and  four 
samples  of  butter  were  scored  by  all 
members  present,  these  scores  being 
compared  with  those  of  the  official 
judges;  J.  T.  McCarthy,  of  the  Dairy 
and   Food   Department,   and  J.  A. 


$c.oo  $o.oo  $2>oo 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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Getting 

Your 

Goat 


would  be  an  easy 
task,  but  to  get  your 
shipments  of  Butter 
and  Eggs,  you  want 
to  be  convinced  that 
you  will  get  real  re- 
sults. Convince  your- 
self by  shipping  us 
a  trial  consignment. 


JOSEPH  J. 

HEROLD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 


Fisk,  with  the  Great  Atlantic  and 
Pacific  Tea  Company.  John  E. 
Mattson,  Webster,  scored  highest,  95. 

The  next  meeting  will  be  held 
October  27th. 


BUTTER  AND  CHEESE  SCORES 

At  Wadena  County  Fair. 

The  fair  association  of  Wadena 
county,  Wadena,  Minn.,  in  announc- 
ing the  butter  and  cheese  scores  at 
the  recent  fair,  expresses  its  appre- 
ciation of  the  support  and  co-oper- 
ation extended  by  District  No.  18  of 
Minnesota  Creamery  Operators'  and 
Managers'  Association.  The  scores 
are: 

Butter 

Wm.  Kelzenberg,  Verndale  94.00 

A.  R.  Erickson,  Verndale  93.75 

Anton  Baltes,  Long  Prairie  93.50 

M.  D.  Tomlinson,  Nimrod  93.25 

A.  W.  Rasmussen,  Aldrich  93.00 

Martin  Ehlers,  Wadena  92.50 

Anton  Nelson,  Wadena  92.00 

A.  M.  Ashenbrenner,  Wadena.  .92.00 

Rufus  Niemi,  Sebeka  92.00 

C  F.  Wagner,  Staples  91.00 

American  Cheese 

Leo  Von  Arx,  Staples  95.00 

J.  Nelson,  Wadena  93.00 

Andrew  Jensen,  Verndale  92.00 

Brick  Cheese 
Leo  Von  Arx,  Staples  94.00 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


Scale  in  New  Position 

H.  C.  Larson,  Sec'y: 

This  is  to  inform  you  that  I  have 
accepted  the  position  as  buttermaker 
with  the  Fox  River  Valley  Creamery 
Company,  and  am  to  receive  the 
Association  scale  of  wages. 
Paul  Kootke, 

West  De  Pere. 


BUTTERMAKER'S  DAY 


At  Wisconsin  State  Fair. 

This  year  a  Buttermaker' s  Day 
was  arranged  at  the  Wisconsin  State 
Fair,  and  even  though  not  many  of 
the  boys  had  responded  to  the  call, 
the  writer  believes  and  hopes  the 
foundation  has  been  laid  for  a  large 
day  in  the  future  for  the  buttermakers 
of  Wisconsin,  as  we  hope  a  committee 
will  be  appointed  at  our  annual  con- 
vention and  that  this  committee  will 
arrange  and  plan  for  the  day. 

It  was  very  interesting  to  look  over 
the  butter  exhibit  and  have  the 
opportunity  to  score  some  of  the 
butter  with  Secretary  H.  C.  Larson. 
I  think  it  would  bring  many  a  point 
to  the  mind  of  any  buttermaker,  as 
this  butter  had  changed  considerably 
since  the  final  scoring.  The  cold 
storage  butter,  that  had  been  removed 
from  a  temperature  of  eight  below 
zero  into  a  normal  temperature  of 
most  of  the  refrigerators  at  the 
creameries  little  more  than  a  week 
previously,  had  changed  remarkably. 
The  ripened  cream  butter  had  gone 
off  in  flavor,  whereas  the  sweet  cream 


butter  had  still  kept  its  fine  flavor. 
Keeping  Quality 

This  gives  a  good  idea  about 
ripening  the  cream  at  different  times 
of  the  year,  and  how  important  good 
refrigeration  is,  also  to  see  to  it  that 
your  butter  is  shipped  in  good  con- 
dition. How  many  buttermakers. 
even  look  at  the  refrigerator  car  to 
see  if  the  car  has  plenty  of  ice  before 
butter  is  placed  in  the  car? 

I  believe  the  keeping  quality  of 
butter  is  more  important  than  most 
buttermakers  consider,  because  dur- 
ing the  summer  months  a  large 
amount  of  the  butter  goes  into  cold 
storage,  and  if  the  butter  house  that 
buys  your  butter  knows  and  can 
depend  upon  it  that  your  butter  will 
come  out  of  cold  storage  just  as  good 
as  the  day  it  was  put  in,  you  may  be 


Meet  us  at 

The 
National 

Dairy 

Show 

Oct.  8th  to  15th 

Saint  Paul 
Minn. 


General 
Laboratories 

Sole  Mfrs. 

Madison,  Wis. 
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H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  J?7E3r?osSS 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 


BOOKS 

Butter,  by  E.  S.  Guthrie   $  2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen  and  E .  A.  Markham    .    .  2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each  can  of  cream    ....  2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy  Tables)    3.00 

Smith's  Egg  Computer  *  5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making    2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H.  Meyer   1.65 

Buttermaker's  Daily  Record  Book,  Approved  by  Minn.  Dairy  and  Food  Dept.        .     .  .50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val  Miller  { Cloth"11  125 

Instructions  for  Traction  and  Stationary  Engineers,  by  Wm.  Boss  .    .       iLeather  2  00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A.  Publow  and  H.  C.  Troy    .  1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow   1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.10 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged   1.65 

Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van  Slyke      ....  1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Publow   2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowaheld   1.10 

Steven  Mechanical  Catechism   2.00 

FOR  SALE  POSTPAID  BY 
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C.  W.  KAMPFER,  Engineer 


MAX  BUETOW,  Designer 


The  New  Farmers'  Creamery  at  Shafer,  Minn. 

Meet  us  at  the 
National  Dairy  Show,  October  8th  to  15th 
Space  262  Mezzanine  Floor 


KAMPFER  &  COMPANY 


506  W.  Central  Avenue  J?n  SAINT  KAUL 

Telephone  Forest  7598       Creamery  Engineers  Minnesota 


SAINT  PAUL 


The  Accuracy  and  Quality 
of  Testing  Glassivare 

are  important  features  in  the  suoeess- 
ful   business  of  Creameries,  Dairies, 
Cheese  Factories,  lee  Cream  and  Con- 
densing Plants. 

Nafis 

Scientific  Glassware 

is 

Absolutely  Dependable 

Order  from  your  dealer.  If  he  does  not 
stock  NAFIS  GLASSWARE  send  for 
our  catalog  and  list  of  distributors. 


LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware  for 
Testing  Milk  and  Its  Products 


544  W.  WASHINGTON  BLVD. 


CHICAGO,  U.  S.  A. 


sure  to  receive  a  better  price  for  your 
butter.  Off  flavor  is  something  buy- 
ers lose  on  to  a  great  exetnt. 

A  few  days  ago  I  noticed  that  a 
buyer  who  had  received  a  carload  of 
butter  which  on  its  arrival  was- 
scored  as  fully  92,  but  on  account  of 
market  conditions  it  was  not  sold 
that  day.  A  few  days  later  the  butter 
had  gone  off  in  flavor  and  did  not 
score  more  than  90.  This  meant  a 
loss  of  about  ten  cents  a  pound. 
For  Impressive  Exhibit 

Many  an  interesting  point  was 
talked  over  that  day  at  the  fair,  and 
some  suggestions  made  for  our  com- 
ing convention.  The  main  interest 
brought  about  was  how  to  make  this 
day  at  the  state  fair  the  most  attrac- 
tive for  all  buttermakers,  and  how  to 
bring  the  dairy  building  forward  to 
be  the  very  largest  building  on  the 
grounds,  as  Wisconsin  is  the  leading 
dairy  state,  we  should  have  an  attrac- 
tive building  for  our  main  industry. 

The  glass  refrigerator  should  be  so 
large  that  it  would  hold  a  tub  of 
fancy  butter  from  every  creamery  in 
the  state  and  so  large  that  all  the 
buttermakers  may  go  in  there  on  that 
day  in  white  suits  and  score  some  of 
the  butter  with  the  judges  and  talk 
over  the  points  of  interest.  It  would 
be  one  of  the  finest  showings  in  the 
state,  and  the  house  wife  of  Wisconsin 
v  ould  look  upon  those  men  as  men 
who  take  great  interest  in  manufac- 
turing the  finest  and  most  wholesome 
food  in  the  world  in  a  neat  and  clean 
way.  The  next  day  she  will  go  and 
buy  a  pound  of  Wisconsin  fancy 
butter,  and  she  will  never  ask  for 
anything  but  real  butter. 

But  this  can  be  done  only  by 
getting  together  and  being  present, 
so  here  is  for  a  big  day  in  the  future! 
A.  Nielsen, 

Jefferson,  Wis. 


CRAWFORD    CO.  OPERATORS 


Have  Meeting  and  Contests 


(lays  Mills.  Wis. — Crawford  county 
buttermakers  took  advantage  of  the 
opportunity  presented  by  the  man- 
agement of  the  county  fair  at  Gays 
Mills  to  hold  a  butter  scoring  contest 
in  connection  with  their  exhibiting 
their  butter  for  prizes.  Thursday, 
Septemb  r  8th,  was  set  for  their 
meeting  day  at  the  fair.  State 
Secretary  H.  C.  Larson,  was  on  hand 
to  tie  the  ribbons.  Each  exhibit  was 
scored  by  him  and  the  results  of  his 
score  kept  secret  until  all  the  butter- 
makers had  handed  in  a  score  on  each 
exhibit. 

In  the  judging  contest  C.  O.  Otjen 
of  Steuben  was  nearest  to  the  judges 
scores.  Olaf  Larson,  Gays  Mills, 
second;  and  Ed  Olson,  Rising  Sun, 
third.  A  butter  tri  r  donated  by  the 
Creamery  Package  Company  was- 
given  as  first  prize. 

M.  Ford,  of  Soldiers  Grove,  had 
the  highest  scoring  butter,  with  a. 
score  of  93.  F.  Sheperd,  of  Eastman, 
second  prize,  with  a  score  of  92,  and 
F.  Nocherts,  of  Rolling  Ground,  third 
prize,  with  a  secore  of  91.  More  pep 
and  interest  is  shown  at  each  meeting. 
Plans  are  being  discussed  for  a  meet- 
ing to  consider  a  county-wide  market- 
ing plan. 


Fire  Destroys  Creamery 
Buffalo,  Minn. — A  fire  destroyed 
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If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


the  creamery  of  August  Frank  four 
miles  east  of  Buffalo,  on  the  St. 
Michael  road.  The  origin  of  the  fire 
is  unknown. 


JULY,  1921,  BUTTERF AT  PRICES 


Paid  by  Minnesota  Go-operative 
Creameries. 
The  following  is  a  summary  of 
reports  received  from  191  co-oper- 
ative creameries  in  different  sections 
of  Minnesota  for  July,  1921,  by  A.  J. 
McGuire,  Agricultural  Extension  Di- 
vision, University  Farm,  St.  Paul, 
Minn. : 


No.  of 
Cream- 
eries 

1  paid. 

3  paid. 

8  paid. 
16  paid 

14  paid 

20  paid. 

21  paid. 

20  paid. 

21  paid 

9  paid. 

15  paid, 
9  paid, 
5  paid, 
8  paid, 
5  paid, 
7  paid, 
1  paid. 

4  paid. 
1  paid. 
1  paid 
1  paid 
1  paid 


Price  Av.Net 
Paid  for  Price  Rec. 


Av. 
Over- 
Butter-       for  run 
fat        Butter  Per 
Cents       Cents  Cent 

..50  43.18  25.00 
..49  41.65  25.46 
..48  42.49  23.32 
..47  41.09  23.76 
..46  40.38  24.30 
..45  40.31  23.78 
..44  39.33  23.86 
..43  39.71  23.09 
..42  38.76  23.16 
..41  37.63  21.15 
..40  37.79  23.14 
..39  35.85  22.86 
..38  37.38  23.25 
..37  37.06  22.28 
..36  35.90  23.49 
.35  34.67  22.96 
..34  37.00  24.50 
..33  35.46  22.54 
..32  31.00  18.00 
..30  33.00  24.00 
..29  32.00  26.30 
..27  32.00  23.00 
Average  net  price  paid  by  above 

191  co-operative  creameries  $.4302 
Average  price  N.  Y.  Extras, 

July  4040 

Average  price  N.   Y.  Extras, 

July  1st  to  August  15th..  .4166 
Average  pounds  butterfat  re- 
ceived  per   creamery  17,891 


Average 
Amount 
Butterfat 
Received 
Pounds 

18,564 
27,677 
25,222 
17,454 
25,502 
23,558 
18,791 
14,545 
21,581 
15,211 
13,225 
17,318 
13,431 
11,804 
11,167 
12,163 
2,443 
13,351 
3,500 
7,307 
4,094 
3,253 


North  Dakota  Coming 
Fargo,  N.  D. — Meetings  are  being 
conducted  in  a  dozen  towns  in  North 
Dakota  to  organize  dairymen  to 
attend  and  exhibit  at  the  National 
Dairy  Show  at  the  Minnesota  Fair 
Grounds,  October  8th  to  15th.  This 
movement  is  expected  to  develop  an 
interest  which  will  assure  delegations 
from  all  parts  of  this  state. 


Overton,  Neb. — The  Overton  Prod- 
uce Company  has  been  taken  over  by 
a  Miss  Barnes,  who  has  assumed 
immediate  management. 


Increased 
Consumption 

As  increased  consumption  of  dairy  products  means 
increased  profits,  you  desire  your  product  to  be  of  such 
high  quality  as  to  command  a  larger  field  of  distribution. 

It  is  then  of  the  utmost  importance  that  your  milk 
products  be  protected  from  impurities  and  objectionable 
matter  so  quickly  absorbed  by  the  sensitive  qualities  of 
milk  foods. 

The  protection  insured  your  product  by  the  use  of 

cannot  be  over  estimated. 

This  efficient  and  thorough  cleaner  so  easily  and 
quickly  frees  dairy  equipment,  separators,  churns  and 
pasteurizers  from  objectionable  matter  as  well  as  odors, 
sourness  and  staleness  that  its  use  in  thousands  of 
dairies,  creameries  and  cheese  factories  is  constituting 
positive  dairy  economy. 

An  order  on  your  supply  house  will  bring  these  same 
•results  to  you. 

It  cleans  clean. 


Indian  in  Circle 


Meet  your  old  friends  and  neighbors  at 

National  Dairy  Show,  Oct.  8  to  15,  1921 

Minnesota"rState  Fair  Grounds 


In  Every  Package 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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Opportunities 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  191 — First  class  creamery  operator 
wanted  by  small  co-operative  creamery, 
recently  built,  in  town  of  fifty,  on  railroad; 
North  Central  Minnesota;  must  -be  Al 
operator  and  good  mixer  and  outside  man  as 
well. 

No.  192 — First  class  operator  wanted  by 
October  20th  by  co-operative  creamery  in 
Iowa;  inland  town;  German  Catholic  com- 
munity; good  church  and  school;  all  cream 
delivered  in  individual  cans;  average  make 
about  12,000  pounds  per  month;  good  house 
close  to  creamery.  M 

No.  193 — Operator  for  small  co-operative 
creamery;  inland;  in  good  dairy  county; 
Central  "Minnesota;  good  residence;  garden 
and  garage;  creamery  equipment  fair; 
salary  $150  a  month;  man  wanted  at  once. 


JT^chiivcr'gASVipplic^ 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom.  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 

fuaranteed  condition;  $15.00  only.  Harris 
lachinery  Company,  Minneapolis,  Minn. 

2-2tf 


For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 


Wanted — Second  hand  300-gallon  Wiz- 
ard or  Jensen  Vat,  and  15-H.  P.  boiler. 
Write,  H.  J.  Meuleners,  Madison  Cream- 
ery Co.,  Madison,  Minn.  10-5 


Creamery  men — Use  our  modern  Loose 
Leaf  Creamery  Bookiteeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade. 
New  Prague,  Minn.  10-14 


Wanted — Small  refrigerator;  must  have 
room  for  at  least  fifty  tubs:  state  condition 
and  price  in  first  letter.  Carl  G.  Petersen, 
Wahpeton,  N.  D.  9-28 


Position  Wanted  as  assistant  butter- 
maker;  have  good  experience;  attended 
dairy  school:  nationality,  Dane;  age, 
twenty-five  years:  have  boiler  and  testing 
license;  can  come  on  short  notice.  Ad- 
dress Louis  M.  Pederson,  624  No.  6th  St.. 
Brainerd,  Minn.  10-5 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871' 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  JS'ext  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :          SAINT  PAUL,  MINN. 


«_     _    FRED  _  PATRICK  J. 

Nickel  &  Drummey 


Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 

rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  frying  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMenafha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANE 

SAINT 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


Position  Wanted  as  helper;  have  experi- 
ence; three  months  in  a  centralized  plant, 
1921  Short  Course  at  St.  Paul;  can  come 
at  once.  Address  2772,  Dairy  Record, 
St.  Paul,  Minn.  10-12 

Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record,  St.  Paul,  Minn.  9-2 ltf 

A  Young  Man,  twenty-five  years  old, 
with  some  experience,  wants  position  as 
helper  in  good  farmers'  co-operative  cream- 
ery; will  try  hard  to  make  good;  can  come 
at  once.  Address  Sigurd  Anderson,  Box 
287,  St.  Peter,  Minn.  10-5 


CONVENTI0NS.MEETIN6S. 
SCORING  C0NTESTS,ETCg. 


National  Dairy  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Buttermakers* 
Ass'n — Convention,  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary. 

Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


Sioux  Falls,  S.  D. — A  new  dairy  has 
been  established  near  Canton,  and 
the  enterprise  is  backed  by  Kennedy 
&  Kennedy,  of  Canton. 

Shawano,  Wis., — About  ninety 
farmers  met  here  and  organized  a 
local  branch  of  the  National  Milk 
Producers'  Federation.  The  meeting 
was  addressed  by  Mr.  Tille,  organizer 
of  the  federation. 

De  Pere,  Wis. — The  directors  of  the 
East  River  Creamery  Company  held 
their  monthly  meeting  and  decided 
to  build  a  double  space  ice  house, 
twenty-four  by  twenty-four  feet  and 
sixteen  feet  high.  It  was  not  definitely 
decided  whether  the  structure  will  be 
of  wood  or  concrete. 


IT  is  recognized  that  impurities  in 
salt  impart  to  butter  a  strong  or 
"briny"  flavor ;  then  is  it  not  evident 
that  our  salt,  by  its  singular  lack  of 
such  impurities,  must  contribute  to 
high  flavor? 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"~lhl  SafrrfafsagSafr" 

SAINT  CLAIR,  MICHIGAN 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


" CENTRALIZED  CARLOTS" 


The  wholesale  prices  for  the  various  score  of 
butter  are  determined  from  reports  of  actual  sales 
made  by  wholesalers  to  jobbers  and  chain  store 
operators  either  for  cash  or  for  ten  days  credit. 
These  prices  are  based  largely  upon  the  results 
obtained  by  averaging  the  reported  sales  made 
and  by  giving  consideration  to  the  price  at  which 
the  larger  quantities  of  each  quality  of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street.  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record 


Sept. 

19 

20 

21 

22 

23 

24 

Score 

94 

93 

425 

43* 

435 

92 

42' 

42 

425 

43' 

43 

43' 

91 

405 

405 

41 

41 

41 

41 

90 

38 

38 

38 

38 

38 

38 

89 

36 

36 

36 

36 

36 

36 

88 

33J 

335 

34 

34 

34 

335 

87 

32 

32 

32 

32 

32 

31 

86 

31 

31 

31 

31 

31 

305 

85 

Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  slSS  SiXT  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 
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38-38i 
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NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 


Score 
94 
93 
92 
91 
90 
89 
88 
87 
86 
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BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

19 

20 

21 

22 

23 

24 
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94 

93 

92 
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43 

43 
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90 
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PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

19 

20 

21 

22 

23 

24 

Score 

94 

47 
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475 

465 

465 

93 

46 
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465 

465 

455 
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445 

45 

45 

45 

44 

44 
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42 
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425 
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415 

415 

90 

40 
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88 

36 

37 

37 

37 
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34 

35 

35 

35 

34 

34 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week  End 
Sept.  23 

Week  End 
Sept.  16 

Since 
Jan.  1,  1921 

New  York . . . 

43,522 
57,192  • 
21,747 
17,224 

45,581 
69.116 
16,938 
24,138 

2,018467 
2,143.343 
805,740 
590,092 

Philadelphia. 

Total  

139,685 

155,773 

5,557,642 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  24th 

Cities 

In 

Out 

On  Hand 

New  York. . . 

738.585 
845,998 
799,228 
266,010 

960,843 
780.216 
536.583 
311,260 

25,821.491 
15.998,983 
12,389,144 
3,381.510 

Philadelphia . 

Total  

2,(350,094 

2,588,902 

57,591,128 

Supply  of  Butter  (63-lb.  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 


Date 

Chicago 

N.  Y. 

Boston 

Phila. 

Sept.  19    .  . 

26,297 

59,936 

18,486 

12,590 

Sept.20  . 

28,887 

62,652 

20,004 

11,648 

Sept.21  

29,631 

65,011 

20,321 

13,169 

Sept. 22  

31,054 

65,551 

20.245 

13,385 

Sept.23 

28,525 

65,239 

19,914 

13,340 

Sept.24  

24,209 

62,943 

19,519 

128,01 

WEEKLY  REVIEW  BI  TTER  MARKET 
WEEK  SEPTEMBER  17-23  INC. 


Markets  Unsettled,  Prices  Fluctuate 
Receipts  showing  a  small  percentage  of 
Fancy  butter  due  to  quality  running  off, 
which  a  normal  reaction  in  production 
caused  the  shortage  of  fine  butter  and  rapid 
advances  of  last  week  forced  prices  to  such 
a  level  that  consumption  was  decreased 
and  made  it  possible  to  move  storage  butter 
at  a  fair  profit.  In  view  of  the  actual  impor- 
tations of  Danish  butter  and  wild  rumors 
of  other  large  shipments,  holders  of  storage 
goods  were  inclined  to  take  profits  now 
rather  than  wait  for  further  possibly  ad- 
vances in  the  future.  This  kept  the  tone 
very  unsettled  with  prices  fluctuating  at 
all  four  markets.  The  natural  condition 
developed  this  week,  which  every  fall 
causes  a  shift  of  the  trade  from  fresh  to 
storage  butter,  but  it  was  possibly  a  little 
more  violent,  and  earlier  than  in  former 
years.  Many  of  the  buyers  finding  it  diffi- 
cult to  supply  their  needs  in  fresh  butter 
turned  from  that  to  good  storage  butter. 
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While  Fancy  fresh  butter  was  kept  cleaned 
up  and  at  times  was  actually  short,  there 
was  not  the  keen  demand  of  last  week. 
Buyers  wants  were  well  supplied  and  any 
signs  of  an  accumulation  was  met  with  a 
price  cut  in  order  to  keep  goods  moving. 
The  market  on  undergrades  was  weaker,  if 
anything,  than  last  week.  An  already 
heavy  supply  of  undergrades  was  increased 
by  a  continued  running  off  of  quality. 
Because  these  goods  were  high  cost  dealers 
usually  held  their  asking  prices  about  lc 
above  buyers  views,  with  the  result  that 
there  were  further  accumulations  on 
dealers  floors,  and  a  considerable  movement 
into  storage.  This  movement  was  quite 
heavy,  especially  during  the  middle  of  the 
week,  and  consisted  almost  entirely  of 
undergrades,  which  were  practically  un- 
saleable. Due  to  a  good  demand  for 
desirable  storage,  however,  the  total  stocks 
for  the  four  cities  show  a  slight  decrease. 
There  was  a  general  tendency  for  jobbers  to 
get  their  customers  on  storage  not  only 
because  it  could  be  had  at  lower  prices, 
but  also  because  the  quality  is  more  uni- 
form and  desirable.  All  markets  report  a 
slight  improvement  in  quality  of  some  of 
the  shipments,  but  the  improvement  was 
not  enough  to  materially  increase  the 
amount  of  Fancy  fresh  butter.  The  reduc- 
tion in  the  make  of  two  and  two-tenths 
percentage  as  compared  with  last  week  as 
reported  by  the  American  Creamery  Man- 
ufacturers' Association  probably  more  than 
balances  the  increase  of  Fancy  butter  due 
to  improvement  in  quality. 
Further  Importation  of  Foreign  Butter 
While  the  wild  rumors  on  some  of  the 
markets  regarding  large  shipments  of 
Danish  butter  were  proved  false,  the  foreign 
butter  situation  is  important  enough  to 
furnish  food  for  thought.  No  further 
arrivals  were  reported  during  the  week,  but 
shipments  are  now  afloat  and  others  are 
to  be  made  in  the  near  future.  As  was 
reported  in  last  week's  review,  the  Freder- 
ick VIII  sailed  from  Copenhagen  Septem- 
ber 16th  carrying  about  1,000  casks.  The 
Helioglaf  sailed  from  Copenhagen  Septem- 
ber 23rd  and  is  reported  to  have  her  entire 
refrigerator  space,  with  a  capacity  of  3,000 
casks  reserved  for  butter.  The  Oscar  II 
from  Copenhagen  September  29th,  and 
Drottingholm  from  Gothenburg  September 
24th  will  likely  also  carry  some  butter 
The  price  at  which  the  butter  was  purchased 
ranged  from  36  to  39c  c.i.f.  It  is  also  known 
that  a  deal  for  10,000  boxes  of  New  Zealand 
butter  for  delivery  in  December  at  New 
York  via  Panama  Canal  at  46c,  duty  paid, 
was  recently  consummated.  A  further 
purchase  of  the  same  quantity  is  pending. 
This  sisuation  had  a  sentimental  effect  in 
checking  advances  and  keeping  the  markets 
unsettled. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  the  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


(From  the  Daily  Trade  Bulletin) 


Tues.,  Sept.  20 
Wed.,  Sept.  21 
Thu. 
Fri., 
Sat., 


Sept.  23 
Sept.  24 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

1.  .  42 

40  * 

38 

(.  .  42 

40* 

38 

.  .  42* 

41 

38 

!.  .  43 

41 

38 

t.  .  43 

41 

37J 

t.  .  43 

41 

37 

Tubs 

Receipts 

May  1..1921,  to  Sept.  24,  1921 .  .  .  1,405,105 
May  1,  1920,  to  Sept.  25.  1920.  .  .1,376,760 
May  1,  1919,  to  Sept.  27,  1919.  .  .  1,498,718 
May  1,  1918,  to  Sept.  28,  1918.  .  .1,243,159 

Sept.  24th. — Standards  |c  lower,  and  this 
the  only  change  today. 

Market  all  in  all  generally  quiet,  with 
dealers  in  edge,  but  with  receipts  of  fine 
Whole  Milks  not  large,  dealers  are  able  to 
maintain  former  levels  and  keep  the  market 
clear  of  any  noted  surplus.  Undergrades, 
however,  slow  sale  and  accumulating,  mak- 
ing holders  more  anxious  for  sales  even 
though  discounts  are  necessary  in  numer- 
ous instances.  Centralized  butter  neglected. 
Make  holds  up  well  and  more  stocK  around 
than  the  trade  can  consume.  Quality  not 
extra  and  many  doubtful  graded  cars  on 
hand.  Lack  of  interest  in  fresh  Centralized 
attributable  to  the  inability  of  getting  fine 
cars,  and  also  increased  use  of  storage  on 
account  of  the  better  quality  and  the  fair 
profits  realized  on  current  sales.  Canadian 
butter  on  the  way,  but  reported  as  not  being 
up  to  requirements  and  not  expected  to 
have  much  bearing  on  fine  domestic  goods. 


HENNEBERGER  SERVICE — PROMPT  RETURNS 


Established  1886 


William  H.  Heimeberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1815 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 

Butter  and  Eggs  , 


REFERENCES: 
Aetna  National  Bank 


J.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 


jveina  national  canx       4F7  .  *     aiao  uupont  Ave.  « 

FideUty  Trust  Company  147  Keade    Ol.,   JNeW  York    Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


KBtablithed  1893  H3  lifl    H  WE  WANT ,i YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

you  will  t * EVENTU ALLY**  Why  Not 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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Extras  in  fresh  Creameries  continue  in 
fair  supply  and  in  moderate  request,  both 
locally  and  outside.  There  was  a  fairly 
good  call  prevalent  on  the  Exchange  and 
sales  and  bids  noted  at  the  quoted  figure. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  37c. 
There  were  more  cars  around  to  be  had  but 
trade  indifferent  and  the  offerings  on  the 
Exchange  at  37c  not  taken,  even  though 
there  were  sales  late  yesterday  at  37*c.  and 
one  fine  car  at  a  premium.  Buyers  generally 
off  the  market,  inclined  to  use  storage  goods 
to  meet  requirements.  "Short"  held  stock 
especially  coming  out  of  the  cooler,  as  fair 
profits  are  realized  on  present  sales,  and 
then,  too,  the  quality  shows  up  better. 
The  89  scores  were  not  selling  any  too  well. 
Offered  freely  and  with  no  sales  noted,  it  is 
difficult  to  say  just  what  could  be  obtained. 
Creamery  Extras  (92  scores)  see  re- 
marks  @43 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines.  .  .  .  @41 

Firsts  (88  to  90  scores)  33*  <&38 

Seconds  (83  to  87  scores)  30   @31  * 

Centralized — Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh  (2.37 

Cheese 

Cheddars  19  @19l 

Twins  19  @19i 

White  19  <ftl9i 

Daisies.  Double  19  @19* 

Single  19  @19J 

Longhorns  19*  6  20 

Young  Americas  19*  (&20 

Squares  19*  <&20 

Special  Lines — 

Swiss,  Block  20   (5  21 

June  make  trifle  higher. 

Limburger  18  @19 

Brick,  Fancy  195  <&20 


(Commercial  List  and  Price  Current) 

Mon.,  Sept.  19 — Extras  45 

Tues.,  Sept.  20 — Extras  45* 

Wed.,  Sept.  21 — Extras  45* 

Thu.,   Sept.  22 — Extras  45* 

Fri.,     Sept.  23 — Extras  44 

Sept.  23rd. — Receipts  2,652  tubs.  The 
market  was  weak  and  unsettled,  under  an 
indifferent  demand  and  increased  pressure 
to  sell .  and  prices  declined  1  \.c.  On  '<  'liange 
99  tubs  Extra  Creamery  in  two  lots  sold 
at  44c  and  this  was  the  extreme  of  the 
wholesale  market  on  the  street  for  92  score 
goods,  though  some  of  the  very  Fancy 
goods  were  commanding  premiums.  Sup- 
plies were  mostly  of  the  medium  and  under- 
grades,  which  were  very  irregular  in  value. 
On  'Change  90  score  goods  sold  at  37c. 
Ladles  and  packing  stock  were  dull  and 
unchanged,  with  moderate  but  ample 
offerings. 

Creamery,  Extra,  92  score   @44 

Extra  Firsts,  91  score  41  @42 

Creamery,  Firsts,  88  (g)90  score. ...  36  @37 
Creamery,  Seconds,  83  (5)87  score.  .32  ©35 


Tubs      Boxes  Pounds 


Receipts  for  7 

days   26,222    2,050  1,669,174 

Last  week   34,213     1,460  2,383,534 

Same  week, '20.  .  23,794  340  1,377  574 
Since  May  1, '21  688,613  68,104  43.386,180 
Same  time, '20..  .700,684  79,520  42,318,808 

Sept.  21st. — While  the  butter  market,  as 
far  as  prices  are  concerned,  is  slightly  higher 
than  a  week  ago,  there  is  an  easier  feeling 
at  the  moment,  due  almost  wholly  to  reports 
of  increasing  quantities  of  Danish  butter 
that  will  be  available.  Some  Danish  butter 
has  already  arrived  in  this  country,  and 
other  vessels  have  either  started  or  will  soon 
be  on  their  way.  This  butter  can  be  laid 
down  in  New  York  for  about  43  to  45c,  duty 
paid,  and  will  undoubtedly  come  into  direct 
competition  with  the  domestic  product. 
This,  however,  is  about  the  only  disquieting 
factor  in  the  general  situation.  Compara- 


tively little  fine  northern  goods  have  been 
available,  and.  In  fact,  there  has  been  what 
has  amounted  to  a  real  shortage  in  Fancy 
butter.  The  bulk  of  arrivals  are  of  medium 
and  lower  grades  so  that  there  has  been 
some  competition  among  buyers  to  secure 
enough  high  scoring  butter  for  their  best 
trade.  At  the  close  44  *c  appears  about  the 
top  on  Creamery  Extras,  with  Creamery 
Firsts  quoted  at  37  to  42c  and  Creamery 
Seconds  at  35  to  36c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery.  Extra,  per  pound  44*  @ 

Creamery,  Firsts  37    @  42 

Creamery,  Seconds  35   (5  36 


(From  the  Producer's  Price  Current) 


Mon  Sept  19, 
Tues  Sept  20. 
Wed  Sept  21, 
Thu  Sept  22. 
Fri  Sept  23, 
Sat    Sept  24, 


Higher 
Than  Ex. 
4  4  ',  <■/  45 
45  @45* 
45  ®45* 
44*  @45 
4  4  ("44'. 
44  ©44* 


Extras 
92  Score 
44 
44} 
44* 
44 
43* 
43* 


Receipts 

For  week  

Last  week  

Same  week  last  year. 
Since  May  1st  . 


Firsts 
90-91 
40  @43 
40  (5  43* 
40  (543* 
39*  (5,43 
39  @42* 
39  @42J 

Pkgs. 
58,144 
59.876 
52,612 
.  1,490,441 

Same  time  last  year   1.199,060 

Exports  for  week  

Lbs. 

Exports  for  July   295.725 

Exports  May  1st  to  July  30th..  .  .  831,257 
Imports  for  week  

Sept.  24th. — Receipts  have  kept  up  close 
to  the  figures  of  the  previous  week,  and 
while  the  make  in  some  sections  continues 
to  fall  off  the  production,  taking  the  country 
as  a  whole,  is  good.  Fine  weather  and  good 
pastures  are  favorable  for  a  good  flow  of 
milk  until  frost  comes.  Besides  the  arrivals 
of  domestic  stock  we  have  had  five  cars  of 
Canadian  this  week  with  further  shipments 
to  come.     Then  the  first  of  the  Danish  is 


due  here  next  week — 1,250  casks  on  the 
steamer  Frederick  VII I.  Three  other  ves- 
sels to  come  within  the  next  three  weeks 
will  have  some  butter,  possibly  5.000  to 
6.000  casks.  Trading  in  consequence  has 
been  much  quieter  this  week.  At  the 
opening  under  the  influence  of  cooler 
weather,  some  regular  needs  to  be  supplied 
and  a  relatively  small  proportion  of  fine 
fresh  table  grades,  prices  made  a  gain  of  *c. 
but  the' advance  does  not  seem  to  have  been 
warranted  by  the  general  conditions  pre- 
vailing and  it  was  soon  lost,  the  market 
receding  steadily,  with  the  close  Jc  below 
last  week.  The  demand  has  run  so  largely 
to  finest  qualities  that  the  undergrades 
have  suffered  severely.  Even  a  small 
amount  of  business  could  be  done  only  by 
virtually  allowing  the  buyer  to  name  the 
price.  This  has  made  an  irregular  market, 
and  stocks  have  continued  to  accumulate 
both  in  the  public  warehouses  and  private 
boxes. 

Two  or  three  sales  of  old  Argentine  boxes 
reported  at  33  *c  duty  paid.  No  Danish 
here  at  present  but  a  steamer  is  due  from 
Copenhagen  on  Tuesday  with  1,250  casks. 
The  Hellig  Olav  sailed  on  September  23rd, 
with  an  estimated  cargo  of  3,000  casks, 
the  Drottingholm  from  Gothenberg  will 
probably  bring  about  1,000  casks,  and  ship- 
ments are  being  arranged  for  the  Oscar  II 
leaving  Copenhagen  on  September  29th. 
Some  of  the  early  purchases  were  at  36  @ 
37c  c.i.f..  but  later  37*  @38*c  was  paid. 
Late  cable  offerings  have  been  at  varying 
prices,  generally  around  38  @38*c  c.i.f. 

Creamery  Extras  were  firm  on  Monday 
at  44c.  advanced  to  44  *c  on  Tuesday  ana 
held  there  on  Wednesday  though  the  tone 
weakened  somewhat  in  the  afternoon.  The 
easier  feeling  became  more  pronounced  on 
Thursday  and  the  price  settled  hack  to  44c 
with  a  further  decline  of  *c  on  Friday. 
Grade  has  been  very  slow  for  the  past  three 
days  but  most  operators  are  inclined  to 
believe  that  the  decline  has  been  carried 
far  enough,  and  in  some  auarters  the  feeling 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Hot  Weather  Defects 


are  quite  common  now  in  shipments  of  Cream- 
ery Butter  and  it  takes  real,  expert  service 
to  get  you  the  right  results.  That  is  what 
we  have  to  offer.  Let  us  show  you  on  your 
next  shipment  how  well  we  do  it.  We  handle 
all  grades  and  any  quantity — large  or  small. 


c.e.  McNeill  &  co. 

="The  House  of  Service" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

REFER  TO — Fort  Dearborn  National  Bank,  Chicago;  First  National  Bank,  Waukon,  la.;  The 
Dairy  Record,  St.  Paul,  Minn.;  All  Commercial  Agencies. 
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THE  HOUSE  OF  SERVICE 


LEAD  IN  ¥™*GGS- BUTTER 
EWIS  EjBERT 


&S 


ERVICE 

ONS 


References: 
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IRVING  NAT'L  BANK 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


today  appeared  to  be  a  little  steadier.  Such 
sales  as  were  reported  were  at  43  }c  for 
Extras,  though  for  some  favorite  lines  a 
little  more  is  asked  without  reported  sales. 
Some  improvement  in  the  quality  this  week 
but  still  a  large  proportion  of  defective 
butter.  Higher  scoring  lots  are  command- 
ing 44@44£c  and  sell  much  better  than 
any  other  grade.  The  range  of  Firsts  has 
widened  out  and  that  class  of  stock  is  in 
large  accumulation  and  pressed  for  sale. 
A  little  91  score  Whole  Milk  sells  around 
42@42}c  but  other  grades  range  from  40c 
down  to  36  ©37c  for  ordinary  Firsts.  Sec- 
onds are  quite  plentiful  and  urgently 
offered  in  range  of  33}  @35}c  with  the  larger 
part  of  the  business  at  34  (5  35c.  Local 
buyers  have  shown  very  little  interest  in 
Centralized  butter  and  out-of-town  orders 
have  come  to  hand  so  slowly  that  the 
pressure  to  sell  has  been  quite  marked. 
There  is  a  large  stock  in  first  hands  and 
further  considerable  shipments  are  coming 
this  way.  At  the  close  39@39}c  is  a  full 
selling  price  for  90  score  cars  with  89  score 
going  at  37  j  @38c  to  a  limited  extent  and 
88  score  at  36 @36}c  rarely  37c.  Cars  of 
85  to  87  score  are  obtainable  at  34  ©35  jC. 
Market  still  overstocked  with  unsalted 
butter,  and  while  buyers  for  fancy  goods 
pay  1  @l}c  over  salted,  the  great  bulk  of  the 
stock  is  seeking  outlet  at  or  below  the 
current  rates  of  salted. 


Creamery — 

Higher  scoring  than  Extras  44 

Extras  (92  score  43  J 

Firsts  (90  to  91  score)  39 

Firsts  (88  to  89  score)  36 

Seconds  (83  to  87  score)  33  } 

Lower  grades  32 

Centralized,  cars,  90  score  39 

Centralized,  cars,  89  score  37$ 

Centralized,  cars,  88  score  36 

Centralized,  cars,  85  to  87  score.  .34 
Unsalted,  higher  than  Extras.  .  .  .45 } 

Unsalted,  Extras  (92  score)  44  ' 

Unsalted,  Firsts  (90  @91  score).  .  .39 
Unsalted,  Pirsts  (88  ©89  score).  .  .36 } 

Unsalted,  Seconds  34 

Unsalted,  lower  grades  32 


©44} 

@.  .  . 

©42} 

©38} 

©35} 

©33 

©39} 

(5  38 

©37 

©35} 

©46 

©45 

©43 

©38} 

©36 

@33| 


^Minneapolis' 

L^UTTER MARKET 


Creamery  Specials 

Mon.,  Sept.  19   .41 

Tues.,  Sept.  20  41 

Wed.,  Sept.  21  41 

Thu.,  Sept.  22  41 

Fri.,     Sept.  23  41 

Sat.,    Sept.  24  41 

The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Sept.  19.  —  On  the 
Wisconsin  Cheese  Exchange  today,  3,650 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  110  Twins  18}c,  100  at  18}c,  1.900 
Daisies  at  18|c,  400  at  18}c.  300  Double 
Daisies  at  18|c,  250  cases  Longhorns  at  19c, 
and  600  boxes  Square  Prints  at  19c. — A.  C. 
Erbstoeszer,  Auctioneer. 

Rhinelander,  Wis. — In  order  to 
promote  a  better  grade  of  cattle  in 
Oneida  county,  Sidney  E.  Florsheim, 
owner  of  a  large  dairy  farm  near 
Minocqua,  has  donated  six  purebred 
Guernsey  bulls  to  six  farmers  in  the 
county. 


Constantly 
Increasing 


business  can  only  come  as 
the  result  of  real  service  and 
honest  dealings. 

Our  business  has  been 
continually  and  rapidly  in- 
creasing as  a  reward  for 
giving  the  utmost  assistance 
to  those  who  ship  to  us. 

We  are  ready  to  handle 
expertly  an  ever  increasing 
amount  of  butter.  Accord- 
ingly we  ask  you  to  ship 
to  us. 


THE  PETER  |—  QX  5DN5  CD 


CHICAGO 
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Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186* 

Prompt   and  Reliable 
Butter 
Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


^personal/ 


George  O.  Xelson  and  Miss  Selma 
Stenberg  were  married  September 
14th  at  Grove  City,  Minn.  Mr. 
Nelson  was  formerly  with  the  cream- 
eries at  Meriden  and  Rosendale,  and 
attended  the  1920  Minnesota  Dairy 
School.  They  Avill  reside  on  Mr. 
Nelson's  farm  near  Litchfield,  Minn. 
Congratulations! 

Harry  E.  Street,  with  the  Owa- 
tonna,  Minn.,  Creamery  Supply  Co., 
was  married  September  21st  to  Miss 
Donna  Narie  Rosebrock,  daughter  of 
Mr.  and  Mrs.  Carl  H.  Rosebrock, 
Owatonna.  The  Dairy  Record  joins 
Mr.  Street's  host  of  friends  among  the 
creamery  men  in  wishing  him  and  his 
bride  a  long  and  happy  life! 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


W.  F.  Drennen  &  Co., 

Butter 


Chicago 


Philadelphia 


A  keen  nose  is  the  best  guide  to 
employ  in  grading  cream. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

Personal  attention  given  all  shipments 

References  by  Permission:  Fidelity  Trust  Co.,  New  York;  Atlantic  National  Bank, 
New  York;  Peoples'  Trust  &  Guaranty  Company  of  Hackensack,  N.  J.; 
First  National  Bank,  Ridgefield  Park,  N.  J.;  The  Dairy  Record. 


I^N^  TO  WHOM  IT  MAY  CONCERNs 

~    H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


Jack  Hall,  popular  representative 
of  the  well  known  Chicago  butter 
house  of  Wayne  &  Low,  Inc.,  was  a 
pleasant  Dairy  Record  visitor  last 
week  while  in  this  territory  calling 
on  the  creameries. 


E.  SEAMAN  AND  M.  V.  BICKEL 


With  Winfield  H.  Mapcs  Co. 

Edson  Seaman,  well  know  New 
York  butter  man,  formerly  with 
Ficken,  Coffin  Company  of  that  city, 
has  taken  charge  of  the  butter  depart- 
ment of  the  Winfield  H.  Mapes 
Company,  137  Reade  Street,  New 
York,  a  well  established  firm  in  the 
big  market. 

M.  V.  Bickel,  of  Mason  City,  la., 
one  of  the  best  known  butter  solicitors 
in  the  West,  will  look  after  the  inter- 
ests of  the  company  among  the 
creameries. 

Both  Mr.  Seaman  and  Mr.  Bickel 
are  thoroughly  posted  in  the  butter 
business  and  are  very  popular,  both 
in  the  East  and  in  the  West,  and  their 
connection  with  a  house  of  the  Mapes' 
standing  makes  a  very  strong  combi- 
nation. They  are  now  in  North- 
western territory  calling  on  their 
many  friends  among  the  creamery 
men. 


WINTER  DAIRYING 


Brings  Larger  Profits. 

South  Dakota  farmers  are  produc- 
ing about  seventy  per  cent  of  their 
dairy  products  between  May  1st  and 
November  1st,  and  the  remaining 
thirty  per  cent  during  the  six  winter 
months.  This  is  a  ratio  which  should 
be  reversed  or  at  least  equalized  if 
greatest  profits  are  to  result,  accord- 
ing to  Horace  M.  Jones,  extension 
dairy  specialist  at  State  College, 
Brookings. 

"  Labor  is  cheaper,  butterfat  higher 
and  time  more  plentiful  during  the 
winter  than  during  the  summer 
months,"  says  Mr.  Jones.  "A  calf 
born  in  the  fall  makes  more  growth 
during  the  winter  than  does  the 
spring-born  calf  during  the  summer. 

"A  cow  freshening  in  the  spring  is 
almost  sure  to  lag  in  production  when 
the  annual  summer  shortage  of  pas- 
ture arrives,  but  the  fall  freshening 
cow  produces  well  all  winter  on  cheap 
rough  feeds  and  then  takes  a  new 
lease  on  life  when  grass  comes  in  the 
spring.  If  the  practice  of  fall  fresh- 
ening were  general,  there  would  be  a 
more  constant  out  put  of  dairy  prod- 
ucts throughout  the  year. 

"Milk  cows  should  not  be  bred  at 
this  time  of  the  year,  as  this  would 
cause  them  to  freshen  at  a  time  when 
the  weather  is  warm,  flies  are  bad, 
and  butterfat  usually  the  cheapest 
of  any  time  in  the  year.  Delay 
breeding  the  cows  at  least  until  after 
December  1st,  and  they  will  freshen 
at  the  most  opportune  time." 


Lakemills,  Wis. — The  Lake  mil  Is 
Milk  Company  changed  their  location 
to  Jefferson  and  inci eased  capital 
stock  to  $150,000. 

Hibbing,  Minn. — The  new  officers 
and  warehouses  of  the  Hibbing  prod- 
uce Company  are  located  at  1817 
Third  Avenue,  South  Hibbing.  Con 
Kepple  is  proprietor. 
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MESSAGE  OF  INFINITE  VALUE 


NATIONAL  DAIRY  SHOW 


By    National    Dairy    Show,  Says 
Minnesota's  Governor  in 
Proclam  ation . 

Governor  Preus,  of  Minnesota,  last 
week  issued  the  following  official 
proclamation  to  the  people  of  the 
state: 

"The  dairy  cow  has  won  her  place 
of  distinction  in  the  agricultural  de- 
velopment of  our  commonwealth,  and 
in  honor  of  her  achievement  in  putting 
our  state  in  the  lead  in  butter  produc- 
tion I  desire  officially  to  draw  the 
attention  of  tbe  people  of  Minnesota 
to  the  National  Dairy  Show. 

"In  this  show  the  dairy  cow  reigns 
supreme.  Well  bred,  high  producing 
representatives  of  the  five  leading 
dairy  breeds  of  cattle  are  to  be  shown 
and  every  machine  or  device  perfected 
to  lessen  the  labor  of  the  dairy  farm 
and  improve  the  manufacture  of  dairy 
products  and  insure  their  sanitary 
care  and  handling  will  be  on  exhibit. 

Attendance  Ur^ed 
"Boys'  and  girls'  clubs  and  stu- 
dents from  agricultural  colleges  from 
many  states  will  show  what  dairy 
progress  is  being  mar'e  in  their  re- 
spective sections,  and  the  whole  show 
carries  a  conclusive  message  of  in- 
finite value  to  all  of  the  people  of  this 
state.  For  this  reason  I  wish  hereby 
to  urge  our  people  to  take  advantage 
of  this  opportunity  to  learn  what  the 
dairy  industry  means  to  the  progress 
and  prosperity  of  the  state,  and  I, 
therefore,  issue  this  proclamation  so 
that  our  people  may  all  be  advised 
and  invited  to  attend." 


Is    Opportunity    of  Lifetime. 


CO-OPERATIVE  ( 'REAMER Y 
MEN'S  MEETING 


EXHIBITORS    IN  MACHINERY 
HALL 


At  National  Dairy  Show. 


The  exhibits  of  dairy  and  creamery 
machinery  and  supplies,  as  well  as  of 
barn  equipment  and  every  conceivable 
appliance  used  anywhere  in  the  dairy 
business,  at  the  National  Dairy  Show 
at  Minnesota  Fair  Grounds,  October 
8th  to  15th,  will  be  the  largest  and 
most  valuable  ever  made  anywhere, 
any  time. 

They  will  be  housed  on  the  main 
floor  and  the  large  mezzanine  floor 
of  the  world's  biggest  cattle  barn, 
400x225  feet.  It  is  a  wonderful 
building  and  will  make  possible  the 
housing  of  the  greatest  exhibit  of  this 
kind  ever  shown  under  one  roof. 
At  that  additional  buildings  on  the 
Fair  Grounds  will  be  used  for  state 
and  educational  exhibits  and  for  late 
comers  among  machinery  and  supply 
firms. 

Finest  of  Displays 
As  usual  at  national  dairy  shows, 

(Continued  on  page  54) 


Minnesota  Fair  Grounds 
October  8th  to  5th. 


Everything  is  in  readiness  for  the 
greatest  National  Dairy  Show,  and 
the  first  one  ever  held  in  the  North- 
west, at  the  Minnesota  State  Fair 
Grounds,  midway  between  St.  Paul 
and  Minneapolis. 

The  Show  will  oven  Saturday, 
October  8th,  and  will  run  til  next 
week,  closing  on  the  night  of  Saturday, 
October  15th. 

Exhibitors  have  been  working  in 
the  exposition  hall  the  past  two  weeks 
getting  everything  ready  for  the 
inspection  of  the  Nation.  The  educa- 
tional exhibits  are  all  in  place,  and 
the  management  has  everything  in 
shape  to  welcome  the  half  million 
visitors  that  are  expected. 

Great    Dairy    Cattle  Exhibit 

Over  a  thousand  animals  over  the 
five  leading  dairy  breeds  are  arriving 


Make  It  Your 
Headquarters 

The  Dairy  Record  will  have 
Booth  351  at  the  National  Dairy 
Show.  It  is  right  by  the  west 
entrance  on  the  main  floor,  next  to 
the  stairway  to  the  Mezzanine  floor. 
All  readers  are  invited  to  make  it 
their  headquarters. 

Minnesota  Creamery  Operators' 

and  Managers'  Association 
will  have  headquarters  in  the  same 
booth,  and  all  creamery  directors 
and  operators  as  well  as  members 
are  cordially  invited  to  make  them- 
selves right  at  home. 


this  week  and  will  be  all  ready  for 
visitors  on  the  morning  the  Show 
opens. 

It  is  the  most  valuab'e  collection  of 
dairy  bio  d  ever  gathered  under  one 
roof,  from  all  parts  of  the  United 
States  and  Canada.  It  is  the  very 
p;ck  of  the  !  how  herds,  the  fi  est 
blood  produced  through  generations 
of  careful  breeding. 

For  Farmer  and  Breeder 

This  year'  National  Dairy  Show 
will  afford  an  opportunity  of  a  lifetime 
to  people  of  the  dairy  industry  and 
farmers  of  the  Northwest  to  see  the 
whole  industry  under  one  roof  and 
meet  their  fellows  from  all  over  the 
Urited  States  and  many  fo  eign 
countries. 

The  farmer  and  breeder  can  get 
from  this  Show  accurate  knowledge 
about  the  five  leading  breeds  of  dairy 

(Continued  on  page  44) 


October  13th,  at  National  Dairy 
Show. 


The  co-operative  creamery  men  of 
the  Northwest  have  completed  their 
plans  for  the  biggest  roundup  of 
managers,  operators  and  directors 
ever  held  during  the  National  Dairy 
Show  at  the  Minnesota  Fair  Grounds, 
October  8th  to  15th.  This  conven- 
tion will  be  held  October  13th  in  the 
convention  hall  at  the  Fair  Grounds, 
opening  at  ten  A.  M. 

James  Sorenson,  secretary  of  the 
Minnesota  Operators'  and  Managers' 
Association,  announces  the  following 
program: 

10:00  A.  M. 
Address  of  Welcome — W.  E..  Skinner, 
Secretary,  National  Dairy  Associa- 
tion. 

Address  of  Welcome — Chris  Heen, 
State  Dairy  and  Food  Commission- 
er of  Minnesota. 

"The  Creamery  Development  at 
Grove  City,"  Pennsylvania — S.  C. 
Thompson,  Washington,  D.  C. 

"Quality" — Prof.  M.  Mortensen, 
Ames,  Iowa. 

"The  Importance  of  High  Quality  and 
Uniformity  in  Butter  from  a  Dis- 
tribution Viewpoint  " — P.  H.  Kief- 
fer,  New  York,  N.  Y. 

2:00  P.  M. 

"Organization  as  a  Means  of  Im- 
proving Quality  of  Dairy  Products" 
— John  Brandt,  Litchfield,  Minn., 
Secretary,  Minnesota  Co-operative 
Creameries  Association. 

"Building   a   Dairy   Community" — • 

J.  C.  McDowell,  Washington,  D.  C. 

"The  Progress  of  Local  Creameries  in 
the  West" — Chris  Johnson,  Salt 
Lake  City,  Utah 

Mr.  Sorenson  expects  that  all  the 
co-operative  creamery  men  of  Minne- 
sota will  attend  the  meeting,  and  he  is 
being  assisted  in  the  roundup  by 
prominent  men  of  the  business  in 
other  states.  H.  C.  Larson,  of 
Madison,  secretary  of  the  Wisconsin 
Buttermakers'  Association,  reports 
that  there  will  be  a  big  de'egation 
from  the  Badger  State.  A.  W.  Rud- 
nick,  secretary  of  the  Iowa  Butter- 
makers'  Association,  who  is  rounding 
up  the  co-operative  people  in  his 
state,  declares  there  will  be  a  repre- 
sentative body  of  creamery  men  from 
his  state. 

It  is  expected  that  this  will  be  tne 
most  important  gathering  of  co- 
operative creamery  men  ever  held  in 
the  United  States.  There  are  many 
problems  of  the  managers,  operators 
and  directors  to  be  discussed  at  this 
meeting,  and  a  great  deal  of  con- 
structive work  for  the  industry  will 
be  initiated,  according  to  the  plans 
which  are  being  formulated  by  the 
leaders. 
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WELCOME  TO  THE  NORTHWEST 

As  a  creamery  paper  of  the  Northwest  and  of  that 
system  of  creamery  organization  and  butter  manufacture 
which  has  created  the  "New  Dairy  Kingdom."  The 
Dairy  Record  bids  the  National  Dairy  Show  welcome  to 
Alinnesota! 

It  comes  to  us  at  the  opportune  time,  and  it  will  find 
our  people  making  the  most  of  the  opportunity.  We.  of 
the  Northwest  realize  full  well,  that  it  is  up  to  us  to  get  all 
we  can  out  of  the  Dairy  Show,  and  that  it  is  not  a  question 
as  to  how  much  the  National  Dairy  Show  can  get  out  of 
us.  The  Show,  which  is  an  institute,  a  people's  university, 
a  missionary  agency,  a  dairy  congress  and  not  at  all  "a 
show,"  and  its  management  will  gain  many  new  friends 
and  supporters  here,  and  thus  gather  to  itself  new  energy 
and  power  for  its  good  work.  But  we,  the  people  of  the 
Northwest,  are  the  real  beneficiaries,  and  we  know  it,  as 
be  attested  to  at  the  end  of  next  week  when  by  far 
the  largest  crowd  in  its  history  m ill  have  passed  through 
the  turnstiles  of  the  Show. 

The  Northwest  is  ready  for  the  message  of  the  National 
Dairy  Show  and  will  take  it  to  heart.  The  message  is, 
first  of  all,  one  of  cheaper  milk  and  butterfat  production, 
through  better  breeding.  This  is  a  message  of  utmost 
importance,  far  more  important  than  any  other  factor  in 
the  upbuilding  of  the  dairy  industry.  It  is  fundamental. 
It  affects  tremendously  the  producer  as  well  as  the  con- 
sumer, and  the  relationship  between  the  two,  and  therefore 
it  affects  all  agriculture  and  the  welfare  of  the  whole 
country.  The  lower  the  cost  of  production,  the  larger  the 
profit  to  the  farmer,  and  the  lower  the  price  to  the  con- 
sumer. The  farmers  of  a  co-operative  creamery  will 
never  permit  the  work  in  a  plant  to  be  done  by  five  men, 
when  it  can  be  done  as  well  by  two.  They  reason,  rightly, 
that  to  have  five  men  do  the  work  of  two  increases  the 
cost  of  butter  manufacture,  cuts  the  returns  to  the  pro- 
ducers and  eventually  raises  the  price  to  the  consumer, 
thus  decreasing  the  demand.  But  altogether  too  many 
farmers  connected  with  co-operative  creameries,  watching 
closely  that  no  man  power  is  wasted  in  the  plants,  go  on 
year  after  year  producing  from  five  cows  the  amount  of 
milk  and  butterfat  which  it  is  entirely  within  reason  that 
two  cows  should  produce.  There  is,  no  doubt,  waste  and 
inefficiency  in  railroading,  in  marketing  and  in  the  price 
of  city  labor,  and  all  of  us  pay  the  price.  On  the  other 
hand,  the  public  also  pays  the  cost  of  the  waste  and 
inefficiency  of  five  cows  producing  the  milk  and  the 
butterfat  that  can  be  produced  by  two. 

The  thousand  real  dairy  animals  at  the  National  Dairy 
Show  bring  this,  the  most  important  message  to  the 
Northwest.  Only  very  few  of  our  farmers  can  afford  to 
buy  one  of  these  animals,  but  all  of  them  can — and  will — 
take  home  the  message,  translate  it  into  action  and  strive, 


through  efficient  breeding,  feeding  and  care,  toward  the 
standard  so  strikingly  and  impressively  set  before  them 
at  the  Show.  There  are  many  conventions  and  confer- 
ences billed  for  Dairy  Show  week,  nation-wide  organized 
movements  for  this  and  for  that  desirable  thing.  There 
is  none  on  township,  county  and  state  stock  improvement- 
organization,  with  leaders,  headquarters  and  paid  organ- 
izers, propaganda,  press  service  and  general  whipping 
into  line,  for  the  purpose  of  lowering  the  cost  of  milk  and 
butterfat  production,  lowering  the  price  of  dairy  products 
to  the  public  and  greatly  increasing  the  profits  of  the 
farmer — right  in  his  own  barn  and  pasture.  Fortunately, 
the  Dairy  Show  itself,  by  making  possible  the  gathering 
together  of  the  foremost  herds  of  efficient  butterfat 
producers  in  the  world,  furnishes  the  most  forceful  propa- 
ganda for  more  profitable  dairying.  The  most  valuable 
message  of  the  Show  will  be  delivered,  and  the  conferences 
most  worth  while  to  the  farmer  and  the  country  will  be 
held  down  among  the  riches  and  jewels  of  the  show  barn 
and  in  the  cathedral-like  stillness  of  the  vast  Show  arena. 
And  we  of  the  Northwest  are  ready  and  in  need  of  this 
message  of  better  breeding,  for  we  have  gone  just  far 
enough  to  realize  its  importance  and  showing  us  the 
goal  will  make  further  progress  easier. 

But  while  this  is  the  most  important  mission  of  the 
Show  and  that  from  which  we  shall  reap  the  greatest 
benefit,  the  wonderful  exposition  of  machinery,  appliances 
and  supplies  also  is  of  much  value,  because  that  too  means 
greater  efficiency  in  the  dairy  industry.  Our  farmers  as 
well  as  our  men  responsible  for  the  manufacture  and 
marketing  of  dairy  products  will  be  found  responsive  to- 
the  message  in  this  field  also.  No  creamery  man  or  other 
dairy  manufacturer  can  come  away  from  this  temple  of 
ingenuity,  service  and  courage  without  an  inspiration 
that  will  mean  greater  efficiency  in  the  days  to  come. 

And  so  on  through  all  the  things  brought  together  and 
made  possible  through  the  Show — conventions,  publicity 
for  the  industry,  coming  together  of  many  men  from  all 
over  the  country  and  from  all  sorts  of  conditions,  all  of  it 
creating  that  individual  and  public  opinion  which  makes 
for  more  profitable  dairying  and  for  much  more  of  it. 
That  is  exactly  what  the  Northwest  needs  and  will  use 
to  better  advantage  at  this  time  than  at  any  other.  And 
so  the  National  Dairy  Show  is  doubly  welcome,  and  with 
it  the  host  of  visitors  from  other  parts  of  the  country. 
We  expect  to  learn  from  them  and  we  hope  that  at  least 
some  of  them  will  like  us  so  well  that  they  will  stay  and 
help  in  the  good  work  that  will  be  so  mightily  advanced 
by  the  National  Dairy  Show. 


N.  C.  B.  A.  CONVENTION 
Elsewhere  in  this  issue  is  published  the  program  for 
the  convention  of  the  National  Creamery  Buttermakers' 
Association,  to  be  held  at  the  Ryan  Hotel,  St.  Paul,  during 
the  Dairy  Show,  Tuesday,  October  11th,  and  Wednesday, v 
October  12th.  The  program  should  prove  interesting  to 
the  operators  of  local  creameries  in  the  Northwest,  as  for 
once  it  will  give  them  a  chance  to  get  acquainted  with  the 
views  on  creamery  problems  of  several  men  connected 
with  the  centralizing  and  cream  shipping  business,  and 
certainly  much  can  be  learned  in  that  way. 

It  is  realized,  that  the  creamery  buttermakers  will  be 
very  busy  while  at  the  Show,  but  The  Dairy  Record  urges 
them  to  be  present  and  especially  so  Wedpesday  afternoon, 
October  12th,  at  the  Ryan  Hotel,  when  Prof.  Hammer,  of 
Ames,  will  speak  on  starters,  a  subject  on  which  he  is  an 
authority  and  to  which  he  has  given  much  study.  Right 
after  Mr.  Hammer's  address  and  the  lively  discussion  it 
no  doubt  will  cause,  the  election  of  officers,  according  to 
the  program,  will  take  place.  This  will  give  the  men 
too  busy  to  attend  all  the  sessions  an  opportunity  to  hear 
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the  most  important  paper  and  at  the  same  time  look  after 
the  business  most  important  to  them,  namely  the  election 
of  officers.  On  this  election  will  depend  entirely  the  future 
usefulness  of  the  N.  C.  B.  A.  to  the  operator  in  the  local 
creamery,  and  it  is  wholly  up  to  him  to  be  present  and  do 
business,  if  he  deems  the  association  worth  while  having. 


AN  HONOR  FITTINGLY  BESTOWED 
The  National  Dairy  Show  honors  itself  by  honoring 
Prof.  T.  S.  Haecker,  of  Minnesota,  in  the  naming  of 
Tuesday,  October  11th,  as  "Haecker  Day"  at  the  Show. 
On  the  very  spot  where  the  great  Show  will  be  held, 
Haecker's  beloved  cows  used  to  pasture  in  the  years 
when  he  worked  out  his  famous  balanced  dairy  rations. 
To  the  hill  back  of  the  Show  he  returned  from  his  investiga- 
tional trips  and  speaking  tours  throughout  'the  state, 
which  gave  Minnesota  its  sound  and  solid  co-operative 
creamery  system  and  the  millions  of  dollars  following  in 
its  wake.  To  the  men  of  the  dairy  industry  of  the  state 
for  the  past  thirty  years  the  whole  neighborhood  of  ths 
Show  is  Haecker's  home. 

"Haecker's  Day"  at  the  National  Dairy  Show  in 
Minnesota — how  very  appropriate!  For  just  as  the  Show 
is  a  missionary  for  better  dairying,  so  Haecker  always  was 
Minnesota's  great  dairy  missionary.  And  the  National 
Dairy  Show  this  year  is  a  recognition  of  Minnesota  as  a 
great  dairy  state,  and  that  event  would  be  far  from  com- 
plete without  recognition  of  Haecker,  its  founder  and  fore- 
most leader.  The  people  of  Minnesota  will  be  only  too 
glad  to  join  the  dairy  world  in  honoring  him. 

Haecker!  Father  of  dairying  in  Minnesota,  founder 
of  its  co-operative  creamery  system,  servant  and  messenger 
of  high  ideals  and  sound  principles!  May  he  live  long  and 
always  enjoy  the  assurance  that  all  is  well  with  the  industry 
he  founded  and  the  service  he  inspired. 


BE  THERE  THURSDAY 

Every  visitor  to  the  National  Dairy  Show  in  any  way 
connected  with  the  co-operative  creameries  should  so 
time  his  visit  that  he  will  be  able  to  attend  the  big  confer- 
ence of  co-operative  creamery  men  right  on  the  Show 
grounds,  Thursday,  October  13th.  The  program  offers 
addresses  by  men  who  have  not  only  always  been  strong 
and  active  friends  of  the  co-operative  creameries,  but 
who  haye  proven  themselves  capable  of  furthering  the 
interests  of  these  creameries.  High  quality  of  butter  and 
dairy  community  building  through  the  only  feasible 
agency,  the  local  creamery  of  co-operative  or  private 
ownership,  are  the  subjects  to  be  taken  up. 


NOW  IS  THE  TIME 

Every  creamery  operator  in  the  Northwest  will  be  at 
the  National  Dairy  Show,  of  course,  and  this  last  minute 
reminder  is  not  to  urge  him  to  come,  but  to  urge  him  once 
more  to  Induce  as  many  of  his  associates,  creamery  patrons 
as  well  as  directors,  to  come  with  him.  The  more  he 
brings,  the  more  will  he  get  out  of  the  Show,  and  it  is 
there  for  him  to  get  out  all  he  possibly  can.  The  creamery 
should  pay  at  least  the  operator's  expense  of  the  Show 
trip  and  a  number  will  do  so,  but  it  also  should  pay  the 
expenses  of  the  directors.  However,  if  it  doesn't,  nobody 
in  the  Northwest  has  any  business  being  a  creamery 
operator  or  a  creamery  director  and  not  be  glad  to  invest 
in  the  Dairy  Show  trip.  That  goes  for  the  patrons  too. 
And  if  the  money  is  not  in  hand,  the  investment  is  of  the 
kind  that  it  pays  to  borrow  in  order  to  make.  Every 
additional  patron  the  operator  brings  to  the  Show  is  a 
gain  to  him  in  his  work  and  business. 


Northwestern  National  Dairy  Show,  our  own  National 
Dairy  Show — that's  the  way  for  this  part  of  the  country 
to  look  upon  the  big  event  in  October. 


CP  Vertical  Refrigerating  Machine 


Pays  for  itself  in  3  years 

— then  pays  dividends 

Although  the  greatest  benefits  that  accrue  from  a  CP  Refrigerating 
System  to  its  owner  are  the  freedom  from  dependence  on  the  ice  man, 
the  convenience  of  the  system,  the  steady,  dry  temperature  and  the 
cleanliness  of  the  CP  System,  it  is  a  fact  that  will  be  vouched  for  by  any 
owner  of  a  CP  System,  that  the  savings  it  effects  by  eliminating  the  ice 
bill  alone  will  pay  completely  for  the  outfit  in  three  years  or  less.  From 
that  time  on  your  expenses  for  refrigeration  will  be  the  smallest  single 
expense  you  have. 

CP  Refrigerating  Systems  are  made  Vertical  or  Horizontal 
as  desired  in  a  complete  variety  of  sizes  ranging  from  f-ton  up. 
CP  Refrigerating  machines  have  several  features  which  make 
them  peculiarly  well  suited  to  the  refrigeration  of  dairy  products 
which  are  fully  explained  in  booklet,"The  Story  of  Refrigeration." 
Its  yours  for  the  asking.   Send  for  it. 

The  Creamery  Package  Mfg.  Company 


CP  Horizontal  Refrigerating  Machine 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  Jt. 
Kansas  City,  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  690  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


Tell  your  friends  and  neighbors  you  are  going  to  the  World's  Greatest  Dairy  Show,  Minnesota  State  Fair  Grounds,  Oct.  8-15 
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JAMES  SORENSON 


Minnesota 


the  board  of  directors,  that  they 
decided  to  trim  the  operator's  salary 
to  a  point  that  forced  him  to  resign 
his  position;  this  did  not  worry  the 
creamery  board,  however,  as  they 
could  hire  the  he'per  at  their  own 
price,  which  they  did. 


We  heard  a  statement  by  the  secre- 
tary of  a  co-operative  creamery  not 
long  ago  that  appears  more  and  more 
ridiculous,  as  we  give  it  further 
thought.  He  said  that  the  creamery 
operator  is  on  a  par  with  the  farmer 
as  far  as  skill  is  concerned,  and  for 
that  reason  should  be  paid  approx- 
imately on  the  same  basis  as  the 
farmer.  It  is  not  the  writer's  inten- 
tion to  show  that  the  farmer  need  not 
be  skilled,  as  we  know  too  well  that 
the  farmer  who  makes  a  success  of  his 
business  must  be  skilled  and  be  a 
thorough  student  from  the  ground  up, 
but  in  the  case  referred  to,  the  cream- 
ery operator  was  compared  with  a 
community  of  farmers  who  have 
given  practically  no  study  to  the  dairy 
end  of  their  business. 


They  are  still  milking  the  kind  of 
cows  that  produce  around  100  pounds 
of  butterfat  annually;  they  have  no 
silos — and,  in  fact,  have  exhibited 
little  or  no  skill  as  dairy  farmers. 
They  bring  their  cream  to  the  cream- 
ery in  most  any  kind  of  condition, 
evidently  expecting  the  skill  of  the 
creamery  operator  to  overcome  their 
carelessness  and  lack  of  knowledge. 
If  the  operator  was  as  far  behind  in 
his  business  as  his  patrons  are,  the 
creamery  would  surely  be  a  miserable 
failure. 


If  a  farmer  such  as  we  speak  of  was 
taken  sick,  he  could  hire  most  any- 
body to  do  his  work  for  a  time  and 
no  special  loss  would  result,  but  let 
the  creamery  operator  become  dis- 
abled, and  there  would  not  be  a 
single  farmer  in  the  community  who 
could  fill  his  place;  the  reason  is 
simply  this,  that  the  work  in  the 
creamery  must  be  done  just  so,  other- 
wise there  may  be  losses  which  can 
not  be  carried  by  any  creamery  that 
must,  compete  with  other  creameries 
and  buyers  of  cream.  The  creamery 
helper  with  a  limited  amount  of 
experience  may  take  charge  of  the 
creamery  for  a  short  time,  and  he  may 
get  along  very  fine,  but  sooner  or 
later  something  will  turn  up  that  will 
baffle  his  limited  skill,  and  he  is  stuck 
and  don't  know  what  to  do. 


The  importance  of  having  a  skilled 
and  experienced  operator  in  charge  of 
the  creamery  has  been  demonstrated 
so  many  times,  that  it  should  no 
longer  be  necessary  to  present  argu- 
ments along  this  line,  and  yet  we  too 
often  find  creameries  attempting  to 
economize  by  hiring  a  cheap  man.  We 
know  of  many  co-operative  cream- 
eries that  have  paid  a  heavy  penalty 
because  of  trying  to  get  along  with 
cheap  help.  We  have  in  mind  one 
creamery  in  charge  of  a  high  grade 
operator  for  many  years;  not  a  single 
pound  of  poor  butter  had  ever  been 
turned  out,  and  the  job  of  operating 
the  creamery  really  looked  so  easy  to 


The  helper  took  charge  of  the 
creamery  and  everything  went  fine 
for  a  few  weeks,  but  then  things  began 
to  go  wrong.  There  was  trouble  with 
the  machinery,  with  breakdowns  and 
delays,  and  repeated  kicks  began  to 
come  in  from  the  market  that  had 
been  established  during  the  many 
years  when  nothing  but  good  butter 
had  been  turned  out.  One  day  a 
letter  came  from  one  of  their  critical 
buyers,  asking  them  to  discontinue 
shipping,  and  to  make  a  long  story 
short,  this  creamery  has  in  a  few 
months  lost  the  good  market  for  its 
product,  that  had  been  built  up  dur- 
ing the  years  that  the  creamery  was 
in  charge  of  a  first  class  and  exper- 
ienced operator. 

The  directors  are,  no  doubt,  be- 
ginning to  get  their  eyes  open,  and  we 
expect  that  they  are  about  ready  to 
hire  a  first  class  operator  again;  but 
the  damage  has  been  done  and  thou- 
sands of  dollars  have  been  lost  to  the 
community,  and  it  will  require  some 
time  to  place  this  creamery  on  a  good 
footing  and  regain  the  lost  market 
for  their  product.  The  cheap  oper- 
ator has  been  an  expensive  lesson  for 
this  creamery,  but  let  us  hope  that  the 
lesson  has  been  so  well  learned,  that 
it  need  not  be  repeated  for  a  long  time 
to  come. 

We  have  in  mind  another  co-oper- 
ative creamery  w  here  the  board  of 
directors  have  spent  a  lot  of  time 
worrying  about  the  operator's  salary; 


it  should  be  cut  at  least  $25.00  per 
month  in  the  opinion  of  the  board, 
and  we  expect  that  this  will  develop 
into  another  case,  where  the  creamery 
must  lose  a  few  thousand  dollars 
before  the  management  can  recognize 
the  valus  of  a  first  class  operator. 
This  creamery  lost  several  thousand 
dollars  during  the  past  year  because 
of  poor  raw  material,  but  this  is 
entirely  overlooked  by  the  board, 
and  no  steps  whatsoever  have  been 
taken  towards  encouraging  the  deliv- 
ery of  a  better  quality  of  cream.  It 
is  another  case  of  the  board  of 
directors'  having  their  eyes  fixed  on 
the  operator's  salary,  to  the  extent 
that  they  entirely  overlook  the  real 
problems  that  are  of  paramount  im- 
portance to  the  success  of  the  cream- 
ery. 

The  National  Dairy  Show  will  be  in 
full  swing  next  week,  and  every  wide- 
a-wake  creamery  operator  will  urge 
his  patrons  to  attend  this  show,  be- 
cause it  will  prove  a  great  lesson  to 
the  best  of  them.  The  dairyman  who 
can  view  the  finest  dairy  show  in  the 
world  without  becoming  more  en- 
thused with  the  possibilities  of  dairy- 
ing, must  indeed  be  dull,  to  say  the 
least.  The  Dairy  Show  provides  an 
opportunity  for  all  of  us  to  get  our 
dairy  ideas  right  up  to  date,  and  let 
us  take  advantage  of  it  by  taking  in 
the  sights  at  the  Minnesota  State 
Fair  Frounds  next  week. 


Don't  forget  the  big  meeting  of  co- 
operative creamery  men  on  October 
13th.  Speakers  of  National  reputa- 
tion will  discuss  real  live  subjects. 
Be  sure  that  you  and  your  directors 
don't  miss  it. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service . 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 
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BITTER 


Ericsson's  Culture 
Wins 


The  Following  Winners  used  our  Culture: 

MINNESOTA  STATE  FAIR 

1st." — R.  Engelhardt,  Montrose  96.00 

2nd. — H.  L.  Halverson,  Fertile  96.75 

Wisconsin:  state  fair 

1st.  — F.  M.  Warner,  Mt.'Horeb  97.50 

2nd.— O.  Larson,  Gays  Mills   .  .96.50 

3rd.  — R.  J.  Else,  Johnson  Creek  95.66 

IOWA  STATE  FAIR 
Milk  Class 

1st.  — F.  H.  Harms,  Tripoli  97.00 

2nd— A.  E.  Zieroth,  Sumner  96.00 

The  First  Prize  Winner  of  the  Storage  Butter  at  the  Wisconsin  State  Fair  used 
Starter. 

Send  for  a  sample  of  our  Culture.  It  is  the  best  because  it  is  the  Winning 
Culture. 


Elov  Ericsson  Co. 


1 098  Lexington  Ave. 
ST.  PAUL,  MINN. 


Greetings,  Mr.  Creameryman 


WE  want  you  to  visit  the  larg- 
est tub  factory  in  the  North- 
west when  you  come  to  the 
Cities  to  see  the  National 
Dairy  Show,  Oct.  8th  to  15th. 

We  are  located  at  1415  Fifth  Street  So. 
Minneapolis 


Ash  or  Steel  Hoops 


Come  and  see  just  how  Quality  Tubs  are  made. 


North  Star  Barrel  Company 

P.  S.   Our  Quality  is  the  Best  Our  Prices  the  Lowest 
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The  Proper  Spirit 

We  received  the  following 
letter  from  Pat  Murphy: 

Mankato,  Minn.,  Sept.  26, 1921 
My  Dear  Friend  Sam: 

I  note  from  your  last  week's 
editorial  in  The  Dairy  Record 
that  you  are  still  trying  to  get 
me  into  trouble,  and  seem  very 
anxious  to  get  me  into  a  mix-up 
with  Brother  Camp  of  Owaton- 
na  in  a  contest  to  settle  our 
claims  for  championship  on  our 
coffee  brew. 

I  am  ready  to  accept  the  chal- 
lenge for  a  contest  at  the  oper- 
ators' convention  this  fall,  and 
to  leave  the  decision  to  a  vote 
of  all  partaking  of  both  brands 
of  the  amber  brew. 

With  personal  good  wishes 
I  remain, 

Sincerely  yours, 

C.  P.  Murphy. 

So  here  you  are.  Pat  has  blood 
in  his  eyes  and  is  ready  for  the 
fray.  It  only  now  remains  to 
arrange  for  the  details  of  the  con- 
test, and  it  seems  to  us  as  if 
this  could  easily  be  arranged  for 
at  the  banquet,  if  a  banquet  is  to 
be  held  at  the  operators'  conven- 
tion. Instead  of  serving  only  one 
cup  of  coffee,  why  not  serve  two 
cups  to  all  who  want  to  act  as 
judges,  and  vote  cn  the  proposition? 
Why  not  let  Pat  make  the  first  cup 
or  first  brew,  and  Alfred  the  second 
cup,  or  vice  versa,  and  then,  when 
all  have  partaken,  and  feel  that 
"all  is  well  in  the  world,"  put  the 
decision  to  a  vote  of  the  delegates 
and  dignitaries  present,  such  as  the 
Governor,  the  State  Dairy  Com- 
missioner and  all.  We  submit  this 
to  the  careful  perusal  of  the  districts 
and  officers  of  the  Association. 

We  never  dreamed  that  this  was 
going  to  cause  us  so  much  mental 
anxiety  and  worry,  not  to  mention 
the  cost,  when  we  took  a  whack  at 
"Pat"  in  our  write-up  about  the 
picnic  of  No.  15  at  Antler's  Park, 
July  17th,  questioning  Pat's  will 
and  ability  as  a  coffee  maker,  but 
now  that  "Pat"  seems  hurt,  and 
continually  asks  for  a  chance  to 
demonstrate  and  thus  prove  what 
he  can  do,  we  deem  it  only  proper 
that  the  Association  6hould  extend 
that  privilege  to  him.  We  have 
always  favored  ccntests  as  a  means 
of  spurring  the  individual  on  to 
greater  efforts  and  to  promote  the 
general  good  by  the  consequent 
higher  quality  of  products,  and  it 
seems  to  us  that  Pat  is  only  showing 
the  right  spirit  in  asking  for  this 
opportunity  to  prove  his  contentions. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


NATIONAL  CREAMERY 
BUTTERMAKERS' 
CONVENT!  ON 


Ryan  Hotel,  October  11-12,  1921. 


PROGRAM 
Tuesday,  October  11th 
1:30  P.  M.— Call  to  order,  President 
J.  J.  Farrell,  St.  Paul,  Minn,  Sec- 
retary   National    Dairy  Products 
Committee. 
Invocation — Rev.  L.  R.  S.  Ferguson, 
St.  Paul. 

1:45  P.  M. — Address  of  Welcome, 
Hon.  L.  C.  Hodgson,  Mavor  of 
St.  Paul. 

Response — O.  P.  Thompson,  Water- 
loo, la.,  Dairy  Inspector,  Iowa 
Dairy  and  Food  Department. 

President's  Address — J.  J.  Farrell,  St. 
Paul,  Minn. 

2:4o  P.  M. — "Relation  of  the  Cream- 
er •  to  the  Producer,"  W.  W.  Mar- 
pie,  Beatrice  Creamery  Co..  Chi- 
cago, 111. 

Report  of  Secretary  and  Treasurer — 
F.  W.  Stephenson.  Oelwein,  la.. 
Assistant  Commissioner,  Iowa 
Dairy  and  Food  Department. 

Appointment  of  Committees,  by  Pres- 
ident J.  J.  Farrell.  St.  Paul. 

Wednesday    Forenoon,    Oct.  12th 

9:30  A.  M. — "Creamery  Accounting 
or  Factory  Costs  of  Producing  a 
Pound  of'  Butter,"  L.  E.  Best, 
Wichita,  Kans. 

10:30  A.  M.— "  Value  that  a  Cream- 
ery Will  Derive  from  the  Use  of 
Carbone-Gas  in  Their  Cream," 
W.  Paul  Heath,  Chicago,  111. 

11:30  A.  M. — Reports  of  Committees. 

Wednesday  Afternoon,  Oct.  12th 

1:00  P.  M. — "Grading  of  Cream," 
N.  W.  Hepburn,  Peoria,  111. 

2:00  P.  M. — "Starters  and  How  to 
(are  for  Them."  Prof.  B.  W. 
Hammer,  Ames,  la. 

3:00  P.  M.— Election  of  Officers. 
Unfinished  Business. 

Officers 

President,  J.  J.  Farrell,  St.  Paul, 
secretary  National  Dairy  Products 
committee. 

Vice-President — Roy  Scoles,  Nash- 
ua, la.,  assistant  commissioner,  Iowa 
Dairy  and  Food  Department. 

Secretary-Treasurer — F.  W. 
Stephenson,  Oelwein,  la.,  assistant 
commissioner,  Iowa  Dairy  and  Food 
Department. 

Members  Executive  Committee — 
The  officers  and  G.  H.  Benkendorf, 
manager  Central  California  Milk  Pro- 
ducers' Association,  Modesto,  Calif.; 
Geo.  A.  Miller,  Wadena,  Minn.,  with 
J.  G-  Cherry  Co.,  St.  Paul. 


FIFTY  CENTS  ADMISSION  FEE 


To  National  Dairy  Show. 


Admission  to  the  big  National  Dairy 
Show,  to  be  held  at  the  Minnesota 
Fair  Grounds  October  8th  to  15th, 
will  be  only  fifty  cents,  according  to  an 
official  announcement  made  last  week 
by  W.  E.  Skinner,  general  manager  of 
the  National  Show.  Mr.  Skinner  was 
prompted  to  make  this  announcement 
because  of  inquiries  as  to  whether  the 
price  was  to  be  seventy-five  cents. 

"The  price  of  admission  to  the 
National  Dairy  Show,"  said  Mr. 
Skinner,  "will  be  fifty  cents,  not 
seventy-five.  Fifty  cents  always  has 
been  the  charge,  and  no  exception  is 
to  be  made  now,  the  first  time  this 
great  exhibition  is  to  be  held  in  the 


new  Dairy  Kingdom.  There  will  be 
no  other  expenses  outside  of  the  fifty 
cents  except  for  meals,  and  in  case 
one  wishes  to  have  a  reserved  seat 
at  the  Horse  Show.  I  desire  to  make 
this  clear  so  that  no  one  who  is  think- 
ing of  attending  the  Show  will  be 
deterred  from  coming  by  fear  that  a 
higher  admission  fee  will  be  charged." 

Parking  Space 

There  will  be  plenty  of  good  parking 
space  for  automobiles  on  the  Fair 
Grounds  near  that  part  of  the  grounds 
set  aside  for  the  Show,  and  no  charge 
will  be  made  for  parking  there. 

A  parking  space  is  also  provided 
on  the  grounds  on  which  the  buildings 
used  by  the  Show  stand,  and  on  these 
grounds  a  charge  of  fifty  cents  per 
car  will  be  made.  An  attendant  wrill 
look  after  the  cars  on  parking  space 
charged  for. 


MINNESOTA  U  FARM 


At  National  Dairy  Show. 


The  department  of  agriculture  of 
the  State  University  will  have  two 
judging  teams  in  contests  at  the 
National  Dairv  Show,  St.  Paul,  Octo- 
ber 8th  to  15th.  The  dairy  cattle 
judging  team,  composed  of  Irving 
Meade  of  Alexandria,  George  Cooper 
of  St.  Cloud,  Walter  Menzel  of  Minne- 
apolis, and  Elmer  Hanson  of  Fari- 
bault, one  of  whom  will  serve  as 
alternate,  will  meet  similar  judging 
teams  from  twenty  universities  on 
Monday,  October  10th.  A  students' 
dairy  products  judging  team,  com- 
posed of  B.  I.  Burred  of  Aitkin,  A.  G. 
Abell  of  Minneapolis  and  H.  R.  Bier- 
man  of  Detroit,  with  L.  E.  Holt  of 
Elk  River  as  alternate,  will  be  in 
contest  with  other  State  University 
teams  on  the  opening  day,  Saturday, 
October  8th. 

The  dairy  husbandry  division  of  the 
University,  the  state  board  of  health, 
dairy  and  food  commission,  the  State 
Dairy  Council  and  the  Twin  City 
Milk  Producers'  Association,  will 
share  an  entire  building  near  the  main 
entrance  with  the  allied  dairy  interests 
of  Wisconsin.  The  activities  of  the 
University  of  Minnesota  in  the  devel- 
opment of  dairy  husbandry,  as  to 
teaching,  research,  extension  and  ser- 
vice, will  be  emphasized  by  exhibits 
and  demonstrations. 

The  club  boys'  and  girls'  dairy 
cattle  judging  contest  will  begin  at 
nine  A.  M.,  October  8th.  Minnesota 
will  be  represented  by  Einar  Larson 
of  Becker  county,  Glenn  Peacock  of 
Pope  county,  Alfred  Steuernagle  of 
Winona  county,  and  Lloyd  Stitt  of 
Morrison  county. 


Dairy  Supply  Service 

 [MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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SIGN  OF 


The  Timber  Makes  the  Case 

No  matter  how  good  the  workmanship  a  bottle 
delivery  case  won't  stand  up  under  hard  usage 
if  the  timber  is  faulty.  Only  beech,  birch  and 
maple  carefully  inspected  and  thoroughly  sea- 
soned are  used  for  MANNING  cases.  That's  the 
one  big  reason  why  MANNING  cases  outlast 
the  others  when  actually  put  to  the  test. 

Because  we  own  our  own  timber  and  run  our 
own  log  job  complete  we  don't  have  to  take 
what  we  can  get  to  fill  a  rush  order.  If  you're 
in  a  hurry  and  you  want  to  be  sure  of  what  you're 
getting  order  MANNING  cases. 

Write  for  our  special  circular  explaining  pro- 
cess of  manufacture. 

MANNING 
MANUFACTURING  COMPANY 
Rutland,  Vt.,  U.  S.  A. 


THE  BEST 

NORTHERN  WISCONSIN  STATE  FAIR 

Elmer  Erickscn,  Luck  94.16 

Albert  Erickson,  Amery  94.00 

IOWA  STATE  FAIR 

John  Sadler,  Langdon  97.50 

M.  A.  Nielson,  Ogilvie,  Minn  97.25 

Peter  Refsdahl,  Grafton  96.50 

A.  E.  Groth,  Albert  Lea,  Minn  96.25 

Walter  Olson,  Paynesville,  Minn  96.00 

H.  C.  Stendel,  Northwood  95.00 

H.  H.  Jensen,  Clarks  Grove,  Minn  95.00 

Gust  Knudson,  Armstrong,  Minn  94.50 

MINNESOTA  STATE  FAIR 

Edward  G.  Hein,  St.  Charles  95.75 

J.  M.  Rasmussen,  St.  Charles  95.75 

H.  C.  Ladage,  Strawberry  Point,  la  95.50 

V.  J.  Anderson,  Litchfield  95.25 

Henry  A.  Paul,  Arlington  95.00 

Allie  Olson,  Hoffman  95.00 

David  C.  Berg,  Grove  City  95.00 

J.  C.  Hanson,  Waverly  95.00 

J.  P.  Hortsch,  Albany  94.75 

Anton  Baltes,  Long  Prairie  94.50 

Cyril  Wright,  Courtland  94.50 

Chas.  W.  Gramith,  Wacomia  94.50 

E.  A.  Wahlstrom,  Harris  94.50 

Joe  C.  Dugan,  Dodge  Center  94.50 

Wm.  Boettcher,  Ostrander  94.50 

A.  R.  Jacobson,  Claremont,  R.  1  94.50 

Ernest  Johnson,  Lafayette    94.50 

Max  Renner,  Springfield.  . .  .  '.  94.50 

E.  J.  Anderson,  Hartland  94.25 

A.  C.  Pietsch,  Glencoe  94.25 

James  Jenson,  Oakland  94.25 

John  Peterson,  Silver  Lake  94.25 

S.  B.  Edmunds,  Buffalo  Lake,  R.  5  94.00 

Axel  W.  Mejeiton,  Sauk  Center  94.00 

Gilbert  Larson,  Grasston  94.00 

Emil  G.  Oman,  Cokato  94.00 

R.  H.  Gallup,  Stewart  94.00 

Walter  Olson,  Paynesville  94.00 

E.  E.  Dennison,  Beltrami  94.00 

E.  W.  Redman,  Forest  Lake  94.00 

Carl  W.  Morck,  Alden  94.00 

O.  O.  Vaughan,  Brownton  94.00 

N.  J.  Thul,  Vernon  Center  94.00 

Alexander  Johnson,  Lafayette  94.00 

E.  Ditlevson,  Hutchinson,  R.  4  94.00 


Champion  Butter  Culture  Co. 

ALFRED  ANDERSON,  Manager 


LITCHFIELD, 


MINNESOTA 


Send  for  FREE  Sample  and  Complete  Instructions 
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REDUCED  RATES 

To  National  Dairy  Show  on  all 
Railroads. 


All  the  railroads  of  the  country, 
recognizing  the  magnitude  of  the 
dairy  industry  and  the  importance  of 
the  National  Dairy  Show  at  Minne- 
sota Fair  Grounds,  October  8th  to 
15th,  have  granted  reduced  rates 
from  all  points  for  the  Show  and  the 
dairy  conventions  to  be  held  in  St. 
Paul  and  Minneapolis  during  the 
period  of  the  show. 

On  Certificate  Plan 

The  rate  is  one  fare  and  a  half 
on  the  regular  certificate  plan  on  all 
lines,  except  the  trans-continental, 
which  give  the  regular  tourists'  rate 
of  about  one  fare  and  one-third. 
Nor  will  certificate  be  needed  within 
certain  points  of  Minnesota,  South- 
ern Wisconsin  and  Northern  Iowa, 
where  a  straight  reduced  rate  for  the 
round  trip  will  govern. 

However,  in  order  to  be  on  the  safe 
side,  it  is  suggested  that  everybody 
in  buying  a  ticket  to  St.  Paul  or 
Minneapolis,  request  a  certificate. 
Where  no  certificate  is  needed,  the 
station  agent  will  so  inform  the  pur- 
chaser. 


NATIONAL  DAIRY  UNION 


Annual  Meeting,  St.  Paul, 
October  14th. 


Notice  is  hereby  given  that  there 
will  be  a  meeting  of  the  members  of 
the  National  Dairy  Union  at  the 
Fredrick  Hotel,  St.  Paul,  Minn.,  on 
Friday,  October  14,  1921,  at  eleven 
A.  M.,  for  the  purpose  of  electing 
directors  and  transacting  such  other 
business  as  may  properly  come  before 
the  meeting. 

A  meeting  of  the  board  of  directors 
of  the  National  Dairy  Union  is  hereby 
called  to  assemble  in  the  same  place 
immediately  following  the  adjourn- 
ment of  the  foregoing  meeting. 

This  meeting  is  called  in  connection 
with  the  National  Dairy  Show,  which 
will  be  in  session  at  the  Minnesota 
Fair  Grounds,   October  8-15,  1921. 


It  is  hoped  that  not  only  every 
member  of  the  National  Dairy  Union, 
but  all  others  who  may  be  interested, 
will  be  in  attendance  at  this  big  event 
of  the  dairy  industry  and  will  be 
present  at  this  meeting  of  the  Na- 
tional Dairy  Union  to  assist  in  con- 
sidering the  best  methods  of  carrying 
on  its  work. 

N.  P.  Hull,  President, 

A.  M.  Loomis,  Secretary. 


GREAT  ATTENDANCE 
EXPECTED 


At  National  Poultry,  Butter  and 
Egg  Convention  in  Chicago. 


About  1,000  members  are  expected 
to  attend  the  annual  convention  of 
the  National  Poultry,  Butter  and 
Egg  Association  at  the  Sherman 
Hotel,  Chicago,  October  10th and  11th. 

The  Chicago  committees  in  charge 
are  making  arrangements  that  will 
insure  all  delegates  the  greatest  pos- 
sible service  and  convenience  at  the 
convention,  which  is  expected  to  be  a 
most  important  one.  Many  of  those 
in  attendance  plan  on  coming  to  St. 
Paul  after  the  meeting,  to  visit  the 
National  Dairv  Show. 


OLEOMARGARINE 
MANUFACTURE 


First  Six  Months,  1921. 


Reports  of  the  Internal  Revenue 
Bureau  are  now  available,  showing 
the  manufacture  of  colored  and  un- 
colored  margarine  for  the  months  of 
May  and  June,  1921,  previous  month 
figures  having  already  been 
announced.    Below  will  be  found  the 


production  tabulated  for  the  first  six 
months  of  1920  and  1921,  both  colored 
and  uncolored. 

The  Bureau  of  Markets  of  the 
United  States  Department  of  Agri- 
culture has  made  an  analysis  of  the 
oleomargarine  production  for  the  six 
months  ending  June  30,  1921,  showing 
the  division  between  manufacture  of 
animal  margarines,  vegetable  mar- 
garines and  the  mixed  margarines. 
The  totals  are  somewhat  larger  than 
the  totals  shown  by  the  Internal 
Revenue  figures,  as  the  Department 
of  Markets'  figures  include  the  export 
as  well  as  the  domestic  manufactures. 
Oleomargarine,  colored:  Pounds 

Animal   and  vegetable 

mixed   3,088,637 

All  vegetable   1,289,185 

All  animal   29,424 

Total   4,407,246 

Oleomargarine,  uncolored: 
Animal   and  vegetable 

mixed   51,239,564 

All  vegetable   54,853,755 

All  animal   614,129 

Total  106,707,448 

Grand  Total  111,114,694 

Stromsburg,  Neb. — Lloyd  Wright 
has  bought  the  interest  of  Ralph 
Johnson  in  the  produce  market  here. 

Northfield,  Minn.— The  Twin  City 
Milk  Producers'  Association  has  made 
arrengements  for  the  installation  of  a 
complete  modern  outfit  of  machinery 
and  equipment  for  the  making  of  ice 
cream  in  the  new  milk  plant.  The 
association  has  engaged  Mr.  Pitts  of 
St.  Paul  to  take  charge  of  this  branch 
of  its  production. 


Colored  Oleomargarine 

1920  1921 

Pounds  Pounds 

January                              901,782  720,226 

February                            910,814  830,784 

March  1 ,056,300  743,967 

April  1,029,518  702,637 

May                                  998,264  424,059 

June                                  751,706  172,404 

Total,  six  months  period.  5,648,384  3,504,077 


Uncolored  Oleomargarine 

1920  1921 

Pounds  Pounds 

33,740,968  21,968,072 

33,089,080  19,466,188 

35,491,368  20,617,320 

32,917,020  20,110,892 

31,297,224  11,892,556 

21,558,032  7,441,520 

188,093,692  101,396,548 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


C.  F.  ADAMS  &  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  E£&$ 

Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. : 
The  Dairy  Record. 
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See  This 
Machine 
in 

Operation 


Meet  Our 

Sales 
Engineers 
at  the  Show 


York 

Refrigerating  Machinery 

will  be  used  to  Refrigerate  the 

Prise  Winning  Butter 


at  the 


National  Dairy  Show 


October  8th  to  15th 


Our  Headquarters  Are  Your  Headquarters  Spaces  113-126 


Westerlin  &  Campbell  Company 

J.  F.  RAETHER,  District  [Manager 
380  SHUBERT  BUILDING  SAWTPAUL,  MINNESOTA 


The  Best 

and 
Biggest 
Ever 


Tell  All 

Your 
Patrons 
To  Come 
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PLENTY  OF  ROOMS 


For  all  National  Dairy  Show 
Visitors. 


There  will  be  plenty  of  room  for  all 
the  visitors  who  come  to  St.  Paul  and 
Minneapolis  for  the  Show.  This 
positive  assurance  is  given  by  the 
officers  of  the  National  Dairy  Show 
as  well  as  the  St.  Paul  Association  and 
the  Minneapolis  Civic  and  Commerce 
Association,  and  can  be  depended 
upon.  Service  in  securing  rooms  will 
be  given  anyone  by  John  Cavanaugh, 
of  the  St.  Paul  Association,  and  Perry 
S.  Williams,  of  the  Minneapolis  Civic 
and  Commerce  Association. 

The  St.  Paul  Association  is  located 
in  the  Athletic  Club  Building,  corner 
Fourth  and  Cedar,  St.  Paid,  'Phone 
Cedar  4210,  and  the  Minneapolis 
Civic  and  Commerce  Association  1254 
McKnight  Building,  'Phone  Atlantic 
8521. 

Information  bureaus  and  offices  for 
reservation  of  rooms  will  be  main- 
tained day  and  night  at  the  railroad 
stations  in  the  two  cities. 


THE  FUTURE  OF  COW  TESTING 
ASSOCIATIONS 


By  J.  E.  Dorman,  in  News  Letter, 
Western  Office,  United  States 
Dairy  Division. 


The  first  cow  testing  association  in 
the  United  States  was  organized  in 
1905,  by  Mr.  Helmer  Rabild,  then 
employed  by  the  State  Dairy  Com- 
mission at  Fremont,  Michigan.  It 
was  patterned  after  those  previously 
organized  in  Denmark  and  Sweden, 
which  had  helped  so  much  in  those 
countries  to  increase  the  production 
per  cow. 

It  should  be  pointed  out  that  the 
work  of  testing  and  record  keeping 
does  not  in  any  way  improve  the 
quality  of  the  cows  or  increase  their 


producing  ability,  but  if  followed  up 
will,  by  the  gradual  elimination  of 
low  producers,  raise  the  average 
production  of  the  herd.  To  get  the 
full  benefit  of  cow  testing  association 
work,  record  keeping  should  be  accom- 
panied by  individual  feeding  accord- 
ing to  production,  and  most  careful 
attention  given  to  the  selection  of  the 
sire  used  in  the  herd.  To  keep 
records  and  weed  out  low  producers 
without  making  an  effort  to  improve 
the  quality,  is  getting  only  a  small 
part  of  the  benefits  that  should  come 
to  the  members  of  the  organization. 

Many  Lessons 
There  are  many  other  lessons  that 
can  be  taught  by  the  association 
besides  the  business  of  keeping  ac- 
counts, which,  of  course,  is  the  basis 
of  herd  improvement.  The  health  of 
the  herd  is  one  of  the  most  important 
considerations.  To  try  to  build  up  a 
herd  through  record  keeping,  weeding 
out  low  producers,  and  improving  the 
quality  through  breeding,  and  then 
find  that  the  herd  is  infected  with 
tuberculosis,  is  a  short-sighted  policy. 
It  is  like  laying  the  foundation  for  a 
skyscraper  on  shifting  sands.  A  solid 
foundation  built  on  health,  pedigree 
and  performance,  is  necessary  to  con- 
tinued success  in  the  dairy  business. 
Members  of  a  cow  testing  association 
have  the  opportunity  through  their 
organization  to  build  up  a  herd  that 
will  stand  the  test  in  every  way  and 
create  a  market  for  surplus  stock  as 
no  other  plan  or  system  can  accom- 
plish. 

What  Results  Will  Be 

I  can  see  the  cow  testing  associa- 
tion of  the  future  where  every  herd  is 
headed  by  a  purebred  bull  of  quality, 
and  where  e\  ery  herd  is  on  the  accred- 
ited list  as  free  from  tuberculosis. 
I  can  also  see  standing  beside  every 
sanitary  barn  where  these  herds  are 
housed,  a  silo  filled  with  that  succu- 
lent feed  that  is  so  greatly  relished  by 
the  dairy  cow,  and  which  helps  to 


National  Dairv  Show — Minnesota  State 
Fair  Grounds,  October  8th  to  15th;  W.  E. 
Skinner,  general  manager,  corner  Robert 
and  Fourth,  St.  Paul,  Minn. 

National  Creamery  Buttermakers* 
Ass'n — Convention.  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11th  to  12th.  F.  W. 
Stephenson,  Oelwein,  la.,  secretary. 

Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids. 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators*  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators. 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11. 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


keep  her  in  good  health  and  up  to  her 
maximum  production. 

This  plan  is  worth  striving  for,  and 
is  one  that  every  member  of  a  cow 
testing  association  should  adopt.  One- 
third  of  the  associations  of  the  western 
states  are  100  per  cent  purebred  bulls 
now.  Let  us  see  that  before  another 
year  goes  by,  the  scrub  bull  is  an 
animal  unknown  in  a  cow  testing 
association. 


Iron  wood,  Mich. — The  new  oleo- 
margarine company  plant,  which  is 
finance  1  by  local  capital,  is  expected 
to  be  in  readiness  by  November  1st. 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

f  First  National  Bank  of  Chicago 
References  \  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

  .  ^„  _,     „,_„  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;    Bradstreets;    Dairy  Record 
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(greetings; 


rom 


the 


Sweet  Cream  Butter  House 

Gude  Brothers, 
Kieffer  Co. 
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THE  MINNESOTA  DAIRY 
SCHOOL 


From    Address    by    Prof.    J.  R. 
Keithley. 


Inasmuch  as  the  Minnesota  Dairy 
School  will  soon  be  in  session,  the 
following  excerpts  from  an  address 
delivered  by  Prof.  J.  R.  Keithley,  in 
charge  of  the  school,  at  the  last  con- 
vention of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, will  prove  timely.  Prof.  Keith- 
ly  said,  in  part: 

Dairy  School's  Relation  to 
University 

Before  discussing  the  Dairy  School 
in  its  details  I  would  like  to  say  just 
a  few  words  concerning  the  Dairy 
Husbandry  Division  of  the  Agricul- 
tural Department  of  the  University 
so  that  we  may  understand  a  little 
more  clearly  the  relation  of  the 
University  to  the  Dairy  School,  and 
vice  versa. 

The  University  is  divided  into 
departments  of  which  the  Depart- 
ment of  Agriculture  is  one.  This 
department  is  made  up  of  the  Exper- 
iment Station,  College  of  Agriculture, 
Home  Economics  and  Forestry,  The 
School  of  Agriculture,  Winter  Short 
Courses,  and  the  Extension  Division. 

The  Experiment  Station  is  con- 
cerned with  the  investigation  and 
research  along  all  agricultural  lines. 

The  College  of  Agriculture,  Home 
Economics  and  Forestry  is  concerned 
with  instruction  to  four-year  students 
in  those  courses.lleading  to  a  bachel- 
or's degree. 

The  School  of  Agriculture  is  a  three- 
year  vocational  course  not  leading  to 
a  degree. 

Winter  Short  Courses  include 
courses  of  study  relative  to  many 
subjects  and  continuing  for  different 
periods  of  time. 


The  Extension  Division  is  con- 
cerned with  the  carrying  of  informa- 
tion and  instruction  throughout  the 
state. 

These  divisions  of  the  Department 
of  Agriculture  do  a  tremendous 
amount  of  work  in  an  endeavor  to  be 
of  service  to  all  interests  of  the  state. 

The  Dairy  Husbandry  Division  is 
particularly  charged  with  being  of 
service  to  the  dairy  interests  in  all 
phases  possible.  In  order  to  do  this 
the  needs  of  the  dairy  breeder,  the 
keeper  of  cows,  the  dairy  products 
manufacturer  and  the  consumer  of 
dairy  products  must  be  kept  in  mind. 
For  this  reason  work  of  instruction, 
investigation  and  extension  is  carried 
on. 

I  can  not,  nor  is  this  the  place  or 
time,  to  enumerate  all  of  the  activities 
that  the  Dairy  Division  is  called  upon 
to  perform.  The  field  for  service  to 
the  dairy  interests  of  Minnesota  is 
large  and  the  University  through  its 
Dairy  Division  is  endeavoring  to 
render  that  service  by  investigation, 
instruction  and  extension. 

The  investigation  work  is  concerned 
with  problems  of  importance  to  dairy 
breeders,  manufacturers  and  con- 
sumers. 

The  Dairy  Extension  work  is  car- 
ried on  by  dairy  extension  specialists 
who  assist  in  organizing'  cow-testing 
associations,  co-operative  creameries, 
cheese  factories,  and  other  dairy  asso- 
ciations. 

The  instruction  work  is  concerned 
with  teaching  the  fundamental  facts 
and  principles  of  Dairy  Husbandry  to 

(a)  Four-year  college  students 
(numbering  28(i). 

(b)  Three-year  School  of  Agricul- 
ture Students  (numbering  474). 

(e)  The  Short  Course  Students 
(numbering  150). 

It  is  in  connection  with  these  winter 
short    courses    that    the    name  of 


"Minnesota  Dairy  School"  origi- 
nated. Like  many  present  I  have 
known  of  the  dairy  school  for  many 
years.  A  historical  statement  i  f  its 
establishment  and  development  would 
include  the  names  of  many  men  who 
are  widely  known  throughout  the 
dairy  world  as  well  as  to  the  members 
of  this  convention.  Their  thoughtful, 
earnest  work  in  training  men  for 
service  to  the  co-operative  creamery 
has  been  largely  responsible  for  their 
success  and  present  importance.  It 
embraces  what  is  officially  known  to 
the  University  as  "Dair3r  Short  Cour- 
ses," of  which  there  are  five  offered 
during  the  college  year.  Four  of  these 
are  given  in  the  fall.  The  exact  dates 
vary  from  year  to  year.  Of  the  four 
short  courses  given  one  is  especially 
for  experienced  creamery  operators, 
one  for  cheese  factory  operators,  one 
for  ice  cream  makers,  and  one  for 
market  milk  plant  operators.  During 
the  winter  a  six- weeks  course  is  given 
for  the  beginners  in  buttermaking 
and  creamery  operation.  These  cour- 
ses are  intended  to  give  the  students  a 
knowledge  and  thorough  understand- 
ing of  the  fundamental  principles 
involved  in  the  manufacture  of  the 
various  dairy  products,  and  to  give 
them  the  practical  training  and  ex- 
perience of  actually  making  those 
products  and  thus  correlate  the  theory 
and  the  practise. 

Dairy  School  Certificates 

The  Dairy  School  can  not  hope  and 
does  not  claim  to  take  the  inexperi- 
enced buttermakers  or  beginners  and 
turn  out  men  who  are  at  once  fully 
qualified  to  assume  immediately  the 
more  responsible  positions  in  our 
creameries,  cheese  factories,  ice  cream 
factories,  and  market  milk  plants,  but 
it  does  endeavor  to  so  acquaint  and 
drill  such  students  that  they  can 
rapidly  become  proficient  and  capa- 
ble of  assuming  such  responsibility 


FOUNDED  IN  1827  £  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


RUSSEL  CREGO  &  SONBSii  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  ^  •  *" 
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Greetings  from  the  "STERLING" 


When  you  visit  the  National  Dairy  Show,  October  8th  to  15th,  make  yourself  at  home 
in  our  space  268  on  the  Mezzanine  Floor,  when  you  want  to  rest.  From  there  you  can  get 
a  bird's  eye  view  of  the  entire  show. 

Our  Mr.  J.  L.  Bodine,  northwest  representative,  will  be  in  charge  and  will  be  pleased 
to  meet  his  friends  and  all  creamery  men  and  others  connected  with  the  trade.  You'll 
find  there  the  attention  a  person  away  from  home  longs  for.  "Service  to  our  customers 
and  friends"  is  a  slogan  we  live  up  to. 

If  you  care  to,  you  can  look  over  the  "STERLING."   We  will  have  it  there  for  inspection. 

Remember  our  latch  string  of  welcome  hangs  out  for  one  and  all. 

United  Iron  Works,  Inc. 


Kansas  City,  Mo. 

St.  Paul  Office— Exchange  Bank  Building 


Phone  Garfield  5721 
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where  occasion  or  opportunity  re- 
quires. A  period  of  apprenticeship 
is  necessary  to  assure  the  proper  cor- 
relation and  co-ordination  of  knowl- 
edge in  any  business  undertaking. 
In  dairy  work  as  elsewhere,  life 
insists  that  our  theories  must  not  be 
blindly  followed  but  should  be  cau- 
tionsly  tried  to  determine  whether 
they  square  themselves  with  practical 
experience.  For  this  reason  our  short 
course  dairy  student  before  being 
awarded  a  Dairy  School  Certificate 
must  have  fulfilled  the  following  re- 
quirements: 

(1)  He  must  have  spent  not  less 
than  six  weeks  in  the  Winter  Dairy 
Course,  and  made  a  grade  of  not  less 
than  60  in  each  subject  taken. 

(2)  He  must  also  have  worked  in  a 
creamery,  cheese  factory  or  other 
manufacturing  plant  for  not  less  than 
two  seasons,  one  of  these  seasons  to 
follow  the  period  spent  in  the  school, 
and  during  at  least  one  of  the  two 
seasons  he  must  have  had  practical 
charge  of  the  factory  in  which  he  is 
working. 

(3)  The  operations  of  the  factory 
are  to  be  reported  monthly  or  as  often 
as  directed,  on  blanks  furnished  by 
the  Dairy  Division. 

(4)  The  Dairy  Husbandry  Division 
must  receive  a  favorable  report  of  the 
work  of  the  candidate  from  the  inspec- 
tors of  the  Dairy  and  Food  Commis- 
sion, or  from  some  other  person  au- 
thorized to  make  such  inspection. 

Such  certificates  have  already  been 
granted  to  a  large  number  of  former 
students  who  have  gone  out  into  the 
school  of  experience  and  made  good. 
Improvements  Made 

We  fellows  at  the  College  deeply 
appreciate  the  fine  feeling  which  has 
existed  between  the  creamery  men  of 
Minnesota  and  the  Dairy  School,  and 
trust  that  we,  the  newer  men  in  the 
work,  may  continue  to  merit  your 
enthusiastic  interest  and  support. 
We  frankly  admit  that  we  are  som<- 
what  handicapped  by  lack  of  the  most 
up-to-date  equipment,  but  we  are 
optimistic  in  the  hope  and  belief  that 
we  are  going  to  have  something  of 
which  we  can  be  more  justly  proud. 


Problem  No.  1 
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Percent 
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Pou  nds 

Test  of  Composite  from 
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82.0 
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za.-i 
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3 

101 

79.0 

27.50 

21.725 

4 

101.5 

79.5 

29.00 

23.065 

5 

105 

81.0 

27.00 

21.870 

6 

103 

80.0 

25.00 

20.009 

7 

78 

61.5 

24.50 

15.068 

Totals 

541.5 

141.424 

27 

25.5 

26.12 

If  from  this  cream  167  pounds  of  butter  were  made  which  contained  80%  fat, 
6%  water.  t.8%  salt  and  4%  curd,  the  per  cent  overrun: 

(a)  On  basis  of  fat  paid  for  18.08% 

(b)  On  basis  of  fat  shown  by  composite  from  cans  14.22% 

(c)  On  bases  of  fat  shown  by  composite  from  vat  20.94% 

(d)  On  basis  of  fat  shown  by  composition  of  butter  25.00% 

The  per  cent  mechanical  lt.ss: 

(a)  On  basis  of  fat  pai  1  for  5.53% 

(b)  On  basis  of  fat  shown  by  composite  from  cans  8.62% 

(c)  On  basis  of  fat  shown  by  composite  from  vat  3.25% 

(d)  On  basis  of  fat  shown  by  composition  of  butter  0.00% 


We  have  already  made  what  we  con- 
sider a  number  of  improvements  in 
das-rooms  and  e  luipment,  and  have 
considerably  added  to  our  force  of 
regular  instructors,  which  will  make 
possible  better  preparation  for  more 
thorough  and  helpful  instruction,  not 
only  in  our  college  courses,  but  also 
in  the  Dairy  Short  Courses.  In  mak- 
ing these  improvements  the  Univer- 
sity has,  during  the  past  summer, 
expended  approximately  four  thou- 
sand dollars,  and  if  our  present  plans 
and  hopes  materialize  next  year  wall 
see  a  greater  expenditure  in  an  effort 
to  better  equip  for  instruction  along 
dairy  manufacturing  lines. 

Two  new  laboratory  rooms  accom- 
modating about  fifty  students  each 
have  been  made  available  and  fully 
equipped  with  testing  apparatus  for 
butter,  milk  and  cream.  The  old 
equipment  has  been  put  in  better  con- 
dition and  more  conveniently 
arranged  in  the  butter,  cheese  and  ice 
cream  rooms.  A  new  churn,  a  new 
pasteurizer  and  a  starter  can  have 
been  installed. 


Accounting  and  Checking" 
We  have  also  made  some  changes 
in  the  work  of  the  course.  Our  experi- 
ence has  led  us  to  believe  that  many 
of  the  difficulties  in  creamery  oper- 
tion  are  caused  not  alone  by  man- 
ufacturing problems,  but  by  account- 
ing problems  and  methods  of  checking 
up  on  the  factors  affecting  the  oper- 
ator's efficiency.  Hence  we  will 
devote  more  time  to  creamery  ac- 
counting. It  is  also  our  belief  that 
each  churning  exercise  should  have 
some  definite  object  in  addition  to  the 
mere  process  of  making  butter,  e.g., 
control  of  composition  or  a  study  of 
the  factors  affecting  the  per  cent  over- 
run and  per  cent  mechanical  loss. 
This  will  require  constant  use  of 
creamery  tests  such  as  are  used  by  the 
most  successful  buttermakers. 

To  illustrate  the  nature  of  the  in- 
struction and  training  that  the  Dairy 
Short  Courses  offer  to  the  student, 
I  present  two  of  the-  problems  which 
were  used  during  the  Short  Courses 
of  last  year.  You  will  be  impressed 
by  the  wide  variation  shown  when  the 


P 


HILADELPHIA  is  a  big  butter  market  and  with  the  territory 
tributary  to  it;  the  consumption  is  heavy.    We  want  to  buy 
carloads  or  small  shipments.    Let  us  know  what  you  have  to 
offer.  We  are  open  to  make  deals  that  will  be  satisfactory  and 
suitable  to  those  having  FANCY  BUTTER.    Get  in  touch  with 
the  firm  that  gives  results. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref.— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  wonld 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No, 

45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 
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AButterHouse 


WANTS  MORE  BUTTER 

It  is  the  only  commodity  we 
handle  and  the  fact  that  we  spec- 
ialize in  this  particular  line, 
enables  us  to  give  to  the  man- 
ufacturer the  very  highest 
prices,  the  best  kind  of  service 
and  assures  our  shippers  of  a 
good,  steady  outlet  every  week 
in  the  year,  and  these  indeed 
are  rather  important  points  for 
creamerymen  to  consider. 

We  have  large  diversified  out- 
lets for  good  to  fine 


IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is  not 
sufficient  to  meet  the  require- 
ments or  our  trade.  We  are, 
therefore,  anxious  to  get  started 
with  several  more  good  cream- 
eries that  we  can  depend  on,  to 
give  us  their  entire  output  reg- 
ularly. We  are  financially  re- 
sponsible. Pay  Drafts  promptly 
on  presentation  and  make  very 
prompt  remittances. 

Ship  Today — 

All  You  Can 

We  will  be  represented  at  the 
National  Dairy  Show  by  Mr. 
John  V.  McCarthy  and  our  Mr. 
Victor  Larsen.  See  them  at  our 
Booth  and  visit  with  them  at 


John  V.  McCarthy  &  Co. 


136  W.  Lake  Street 
CHICAGO,  ILL. 


Warehouse:     163  West  South  Water  Street 


Butter 


\/  the  Ryan  Hotel,  St.  Paul. 
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percentage  overrun  and  the  percen- 
tage mechanical  loss  are  calculated 
on  the  different  bases.  If  you  com- 
pare problem  No.  1  with  problem  No. 
2  you  have  been  impressed  with  the 
greater  uniformity  of  results  i  prob- 
lem No.  2. 

The  data  on  which  problem  Xo.  is 
based  is  the  result  of  laboratory  work 
done  by  Short  Course  students  on 
January  13th,  while  that  on  which 
problem  No.  2  is  based  was  done  by 
the  same  students  on  January  17th. 
How  Students  are  Trained 

These  two  problems  bring  out  in  a 
very  impressive  way  to  the  student 
the  need  of  careful  accurate  work.  It 
further  impresses  upon  their  minds 
the  value  of  dollars  and  cents  to  the 
creamery  and  its  patrons  the  need  of 
record  keeping  and  careful  accuracy  in 
all  of  the  creamery's  manufacturing 
operations. 

It  is  our  belief  that  working  in  a 
laboratory  way  and  dealing  with 
relatively  small  lots  we  can  bring  out 
the  principles  just  as  well  or  better 
than  where  enormous  quantities  are 
handled.  Hence  in  problem  1  only 
seven  cans  of  cream  representing  seven 
patrons  was  used.  In  problem  2,  six 
cans  representing  six  patrons.  Accu- 
rate weighing  to  half-pounds  were 
insisted  upon,  and  accurate  duplicate 
fat  readings  at  proper  temperature, 
using  glymol  to  flatten  the  upper 
meniscus,  were  made  to  the  one- 
fourth  per  cent.  This  was  done 
to  impress  upon  the  student's  mind 
the  effect  of  over  or  under  weighing 
or  testing  upon  the  per  cent  overrun 
and  per  cent  mechanical  loss.  We 
not  only  had  them  test  each  individual 
patron's  can  of  cream,  but  required 
that  a  composite  sample  of  all  cans 
be  made  and  tested  as  a  check  against 
the  accuracy  or  their  tests  of  each 
patron's  cream.  We  went  one  step 
further  and  had  them  test  the  same 
cream,  thoroughly  mixed  in  the  pas- 
teurizing vat,  and  then  check  these 
last  two  tests  by  comparison  with  the 
true  average  tests  as  obtained  from 
the  test  from  individual  cans. 

If  their  weighing,  sampling  and 
testing  had  been  accurate,  the  true 


Problem  No.  2 


Patron 
Number 

1 

2 
3 
4 

5 
6 

Totals. 


Gross 
Weight 


103 
102.5 
102 
94 
101 
103 


Net 
Weight 


80 

80 

80 

73.5 

78.5 

80 


472.0 


Fat 
Percent 


22.5 
31.5 
28.0 
24.5 
31.5 
31.5 


Fat 
Pounds 


18.000 
25.200 
22.400 
18.008 
24.728 
25.200 


133.536 


Test  of  Composite  from 


Ind.  Cans     Vat     True  Ab 


28.5 


2S.5 


28.28 


If  from  this  cream  1G2  pounds  of  butter  were  made  which  contained  82% 
fat,  15.1%  water,  1.35%  salt,  and  1.55%  curd,  the  overrun: 

(a)  On  the  basis  of  fat  paid  for  21.32% 

(b)  On  the  basis  of  fat  shown  by  composite  from  cans  20.42% 

(e)  On  the  basis  of  fat  shown  by  composite  from  vats  20.42% 

(d)  On  the  basis  of  fat  shown  by  composition  of  butter  21.95% 

The  per  cent  mechanical  loss: 

(a)  On  basis  of  fat  paid  for  52  % 

(b)  On  basis  of  fat  shown  by  composite  from  cans   1.26% 

(c)  On  basis  of  fat  shown  by  composite  from  vat   1.26% 

(d)  On  basis  of  fat  shown  by  composition  (f  butter   0.00% 


average,  the  composite,  and  the  test 
from  the  vat  would  have  been  iden- 
tical.   Note  the  variation. 

The  students  were  also  required  to 
weigh  carefully  and  determine  the 
composition  of  the  finished  butter, 
using  the  Kohman  method  of  analy- 
sis. They  were  then  required  to  cal- 
culate the  percentage  overrun  on  the 
different  bases  shown  under  (a),  (b), 
(c),  and  (d).  If  their  work  had  been 
accurate,  and  there  had  been  no 
mechanical  loss  the  percentage  over- 
run on  either  base  would  have  been 
identical.  Note  the  variation.  Under 
normally  efficient  operation  mechan- 
ical loss  amounts  to  about  two  percent. 

The  students  were  then  required  to 
determine  the  amount  of  butterfat 
incorporated  or  recovered  in  the 
butter,  and  calculate  the  percentage 
loss  on  the  different  bases  shown  under 
(a),  (b),  (c)  and  (d).  If  their  work 
had  been  accurate  throughout  the 
weighing,  testing  and  calculating,  the 
percentage  mechanical  loss  on  either 
base  would  have  been  identical  with 
the  exception  of  (d).  On  that  base 
the  mechanical  loss  would  always  be 
found  to  be  zero. 


Tribute  to  Instructors 

Note  the  results  obtained  by  these 
same  students  at  a  later  laboratory- 
period  after  having  been  thoroughly 
impressed  with  the  extreme  need  of 
accurate  careful  work.  It  is  just  as 
easyr  to  be  accurate  as  otherwise, 
and  usually  much  more  profitable  to 
all  concerned.  Much  of  this  desire 
for  accuracy,  and  the  enthusiastic 
rivalry  or  competition  between  the 
groups  which  developed  is  attributa- 
ble to  the  fine  spirit  and  deep  interest 
shown  by  Mr.  Alex  Johnson  of  La 
Fayette,  Mr.  Axel  Mejerton  of  New 
Munich,  and  Mr.  James  Rasmussen 
of  Albert  Lea,  who  so  freely  and  en- 
thusiastically led  the  boys  in  their 
work. 

I  want  to  take  this  opportunity  to 
welcome  any  creamery  operator  or 
manager  who  feels  that  he  has  time 
to  come  out  to  University  Farm  and 
get  acquainted  with  us  and  what  we 
are  endeavoring  to  do. 

I  thank  you  for  this  opportunity 
to  be  with  you  and  to  make  the 
acquaintance  of  the  men  who  have 
put  Minnesota  in  the  front  ranks  of 
t  lie  dairy  world. 


Meet  K  VP  Protective  Papers  at  the  Dairy  Show, 
Minneapolis  and  St.  Paul,  October  8th  to  15th. 

Tell  Your  Neighbors 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


(Successors  to  W .  I,  Young  &  Co,,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies. 


NEW  YORK 

WRITE  US 
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Here's  The  New 

Water  Heater  Wash  Sink 


Heats  Water  Quickly  and  Cheaply — Provides  a  Handy  Place  for 
Washing  and  Sterilising. 


Hot  water  and  lots  of  it — that's  the  first  step  towards  cleanliness  and  higher 
priced  dairy  products. 

This  latest  dependent  product  washes  your  cans,  pails  and  other  equipment 
quickly  and  cheaply.  Burns  kerosene.  Water  circulates  and  stays  at^proper 
heat  until  you're  through. 

Put  in  this  modern  washing  and  sterilizing  equipment — saves  time  and 
labor.   Price  reasonable.   Write  for  full  information. 


Holds  cream  sweet  on  the  farm.  Uses  well  water  water  pumped  for 
the  stock.  Ten  sizes  to  meet  any  requirements.  It  means  a  big  im- 
provement in  butter  and  increased  earnings.     Write  for  our  plan. 

Special  Discount 

on  orders  for  cream  coolers  taken  at  National  Dairy'Show.  Booth  No.  337 


INDEPENDENT  MILKING  MACHINE  CO. 

2484  University  Avenue         Dept.  G  SAINT  PAUL,  MINN. 
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GETTING  A  BETTER  QUALITY 
OF  CREAM 


By  X.  C.  Lindberg,  Perley,  Minn., 
At  District  Meeting  of  Cream- 
ery Operators  and  Man- 
agers. 


You  are  all  familiar  with  the  fact 
that  dairying  has,  heretofore,  been 
merely  a  side  issue  on  the  majority  of 
the  farms  in  this  section,  and  for  this 
reason,  and  on  account  of  competition 
from  a  class  of  creameries  specializing 
in  making  renovated  cream  butter,  it 
has  been  rather  up-hill  work  to  inter- 
est some  patrons  in  better  quality  of 
cream.  For  several  reasons,  I  believe 
that  I  am  safe  in  saying  that  the 
average  farmer  is  now,  and  will  con- 
tinue to  be.  more  interested  in  dairy- 
ing, as  a  dollars  and  cents  proposi- 
tion, and  will  naturally  be  more  inter- 
ested in  anything  affecting  his  profits. 

In  view  of  this,  I  believe  that  you 
gentlemen  will  agree  th  .t  this  season 
will  afford  us,  as  creamery  operators, 
a  sph-ndid  opportunity  to  work  for 
better  quality  cream  for  our  cream- 
eries. 

I  do  not  know  that  I  can  offer  any 
new  suggestions  or  any  particularly 
effective  manner  in  going  about  get- 
ting results  in  this  line,  as  1  believe 
that,  without  adequate  state  laws, 
the  problem  must  be  solved  by  the 
operator  in  each  particular  creamery 
with  the  co-operation  and  backing  of 
his  board  of  directors. 

Local  Quality  Campaign 
The  battle  for  good  butter  is  on, 
and  it  is  up  to  us,  as  leaders  for  more 
and  better  dairying  in  our  respective 
communities,  to  blaze  the  way  for  a 
better  quality  of  cream  out  of  which 
to  make  a  still  better  grade  of  butter. 
A  quality  campaign  could  and  should 
be  put  on  by  every  creamery,  and  I 
believe  some  great  results  would  be 
accomplished  in  spreading  the  knowl- 
edge of  the  necessity  of  quality  im- 
provements, and  ly  educating  the 
patrons  in  the  proper  care  and  hand- 
ling of  the  cream.  Various  mediums 
could  be  used  through  which  to  push 
this  campaign;  such  as  the  local  paper, 
mimeographed  or  printed  letters,  the 
county  agent,  and  by  ourselves, 
through  the  opportunity  accorded  of 
presenting  the  matter  directly  to  the 
patrons  at  one  of  the  meetings  of  the 
local  township  unit  of  the  Farm 
Bureau.  Th^  weigh  room  door  morn- 
ii  g  chat  with  the  indivi  ual  patron 
offers  another  splendid  chance  to  get 
in  a  lick  or  two,  when  time  permits, 
and  also  an  evening  visit  to  the  farms. 


We  should  interest  ourselves  more  in 
the  problems  of  our  patrons,  associate 
more  with  them;  always  assisting 
and  advising  with  them  when  pos- 
sible, for  by  doing  so  we  get  their  con- 
fidence, without  which  we  can  not 
hope  to  accomplish  much  in  our 
effort  to  improve  quality. 

In  our  campaign  (or  better  raw 
material  the  patrons  should  be  im- 
pressed with  the  fact  that  the  local 
creamery  is  their  own  enterprise,  fur- 
nishing them  the  best  market  in  the 
world  for  their  butterfat,  and  that  it 
being  a  common  undertaking  for  the 
good  of  all  patrons  it  is  necessar}-  that 
they  all  furnish  only  the  best  quality 
cream  to  the  end  that  they  may  all 
share  in  the  benefits  alike. 

Cream  Grading" 

In  the  larger  creameries  I  firmly 
believe  that  proper  cream  grading  is 
the  solution  of  the  problem,  and  I  am 
not  sure  but  what  that  could  also  be 
practiced  in  the  smaller  creameries  to 
good  advantage,  even  if  only  one 
grade  of  butter  be  mad  .  We  are. 
however,  at  our  creamery  attempting 
to  interest  the  few  producers  of  poor 
cream  that  we  have,  in  the  importance 
of  delivering  only  a  good  grade,  by 
educating  them  along  that  line,  but 
in  the  event  that  the  desired  result 
fails  to  be  accomplished  we  shall 
without  doubt  have  to  grade  and  pay 
a  difference  large  enough  to  make  it 
an  object  for  the  careless  to  improve. 

The  farmers'  creameries  should  be 
organized  into  county  or  unit  asso- 
ciations, and  employ  a  field  man  to 
work  among  the  pat  rons  of  the  various 
.creameries.  Such  a  man  if  of  the  right 
type,  could  accomplish  much  in  the 
way  of  improving  the  quality  by  in- 
ducing the  patrons  to  install  cream 
cooling  tanks  and  building  milk 
houses,  where  needed,  thereby  get- 
ting the  separators  out  of  the  barns 
and  the  cream  out  of  the  kitchens  and 


cellars;  also  to  persuade  the  farmers 
to  suppo-t  their  e:eamc--ies.  that  is. 
those  who  are  now  shipping  their 
cream.  The  profits  to  be  gained, 
through  better  quality,  and  other 
ways,  by  the  employ  of  such  a  field 
man  would  offset  the  cost  many 
times. 

Cooling  Tanks 

We,  as  operators,  should  take  it 
upon  ourselves  to  interest  our  patrons 
in  the  installation  of  cream  cooling 
tanks.  Facilities  for  quick  and  proper 
cooling  are  needed  on  the  majority  of 
farms,  and  these  tanks,  when  properly 
installed  and  used,  have  proved  to 
be  what  is  needed.  Home  made  tanks 
are,  if  properly  constructed,  equally 
satisfactory;  but  if  the  patrons  prefer 
to  buy  the  ready  made,  they  should 
be  given  the  benefit  of  the  cost  price, 
and  by  pooling  their  orders  for  a 
number  at  a  time,  they  may  realize 
some  saving. 

Club  Hauling 

The  patron  should  also  be  induced 
to  co-operate  with  one  or  two  of  his 
neighbors,  when  possible,  in  making 
delivery  to  the  creamery.  Such  ar- 
rangements will  tend  to  get  the  cream 
to  the  creamery  every  cream  day, 
while  it  is  fresh  and  sweet.  The 
farmer  with  a  few  cows  usually  figures 
that  the  quantity  of  cream  is  too 
small  to  deliver  regularly,  especially 
during  busy  seasons. 

In  conclusion  it  may  be  stated,  as  I 
have  previously  said,  that  the  con- 
fidence of  our  creamery  boards  and 
our  patrons  is  one-half  the  factor  in 
getting  a  better  quality  of  cream; 
the  effort  and  determination  that  we 
put  into  the  job  is  the  other  one-half. 
If  we  proceed  in  an  intelligent  and 
tactful  manner,  with  the  determina- 
tion to  win.  we  may  obtain  results  in 
this  line  that  will  not  only  make  dairy- 
ing more  profitable  but  far  more  satis- 
factory to  all  concerned. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


ABSOLUTE 


REL1ANC 


Fancy  Creamery  Butter  is  what  we  specialize  in, 

and  that's  the  kind  that,  brings  the  price  and  that's  the  kind 
we  need  badly  every  day  in  the  year.  You  cannot  overstock 
our  demand  for  this  kind  of  butter.  Mark  your  next  ship- 
ment to  us;  it's  just  like  finding  the  odd  change  that  is  going 
to  waste  when  you  use  some  other  service  than  ours — we  are 
waiting  to  hear  from  you. 

R.  MANGAN  &  CO.,  Inc. 

D«i«fta  BUTTER  &  EGGS 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 
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Dear  Mr.  Creameryman: 

We  make  this  announcement  to  remind  you 
that  Milt  Bickel  of  Mason  City,  the  whirl- 
wind butter  solicitor,  and  Edson  Seaman, 
known  as  just  Ed  in  New  York,  one  of  the 
real  live  wires  in  the  butter  business,  late 
with  Ficken,  Coffin  Company  and  fourteen 
years  with  one  of  the  old,  large  and  most 
successful  New  York  houses,  have  associated 
themselves  with  us  and  will  be  in  charge  of 
our  wholesale  butter  department  commenc- 
ing October  1st,  1921, 

They  will  undoubtedly  call  on  you  within 
the  next  ten  days.  Should  you  make  a  deal 
with  them  on  basis  extras  net  New  York  or 
better,  or  at  prices  according  to  quality  for 
other  grades  arrival  New  York,  we  have  the 
money,  so  ship  and  get  acquainted  with  a 
house  that  has  been  in  the  business  for  over 
twenty  years. 

Respectfully, 

Winfield  H.  Mapes  Co. 

137  Reade  Street 

New  York 


P.  S.   We  guarantee  prompt  sales  and  returns. 


MEET  M 

at  the 

NATIOTl 


oc 
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\\L  DAIRY  SHOW 

IEAPOLIS-ST.PAUL 

>BER  8-15. 1911 

NATIONS  CLEANERS 
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WISCONSIN'S  AGRICULTURE 


By  W.   L.   Russell,   Dean  and 
Director,  Wisconsin  College 
of  Agriculture. 


Wisconsin's  agriculture  occupies  an 
enviable  position  in  the  role  of  the 

states. 

When  David  Harum,  the  Yankee 
hoss  trader,  said,  "Put  all  your  eggs 
in  one  basket — then  watch  that 
basket,"  he  was  not  voicing  advice 
which  has  been  followed  by  the  suc- 
cessful Wisconsin  farmer.  The  farm- 
ers who  commit  their  financial  future 
to  the  hazzard  of  a  single  crop  may 
watch  with  much  solicitude  the  sky 
of  brass  that  refuses  to  bring  forth  a 
refreshing  shower  or  view  with  con- 
cern the  approach  of  such  devastating 
pests  as  the  army  worm,  the  grass- 
hopper, or  the  weevil.  But  watching 
that  basket  does  but  little  good. 

Rain  Insures  Crop 
Many  of  us  fail  to  appreciate  what 
an  insurance  the  thirty  to  thirty-six 
inches  of  dependable  rainfall  in  Wis- 
consin means.  A  rainfall  two-thirds 
of  which  falls  during  the  growing 
season;  a  supply  which  generally 
averages  four  inches  each  during  the 
months  of  May,  June  and  July  is 
even  better  than  an  irrigation  reser- 
voir half  full  of  water,  because  of 
deficient-  snowfall  in  a  mountain  range 
a  hundred  or  more  miles  away. 

Wisconsin  with  its  forest  red  hills 
and  valleys  could  never  have  grown 
the  magnificent  crop  of  trees  she  did 
had  not  natural  conditions  with 
reference  to  rainfall  been  highly 
favorable.  Why  are  the  mountains 
of  the  West  covered  with  forests  and 
the  plains  treeless?  One  has  the  rain 
fall  and  the  other  has  not.  The  tree- 
less plains  are  easy  to  plow,  and 
because  of  this  fact,  have  lured  the 
sell lcr  on  in  his  effort  to  find  cheap 
land,  but  if  trees  do  not  grow  because 
there  is  little  or  no  water,  neither  can 
the  fields  wax  fat  if  there  is  a  defi- 
ciency in  rainfall. 

America's  Bread  Basket 
The   upper   Mississippi   Valley  is 
the  bread  basket  of  the  nation  be- 
cause of  the  regularity,  the  adequacy, 
and  the  dependability  of  its  rainfall. 

The  gray  haired  people  have  indel- 
ibly stamped  in  their  minds  the 
"chinch  bug  days"  of  Wisconsin.  In 
the  eighties  when  Wisconsin  v  as  a 
leader  in  wheat,  when  we  had  our 
eggs  all  in  one  basket;  when  the  fields 
of  grain  were  almost  unbroken  in 


their  continuity;  those  were  the  days 
when  the  song  of  the  grasshopper  was 
heard  throughout  the  land,  when  the 
fields  of  grain  were  prematurely 
bleached  and  whitened  by  the  ravages 
of  the  chinch  bugs  that  sucked  dry 
all  nourishment  in  the  growing  stalk. 
Outwit  Crop  Pests 

Most  diseases,  plant  and  animal, 
affect  particular  plants,  and  do  not 
readily  overrun  widely  different 
species.  The  consequence  is  that 
crop  diversification  limits  the  rapidity 
of  spread  of  many  insect  and  fungus 
pests.  With  the  single  crop  system, 
if  the  blight  is  once  started,  it  spreads 
unchecked  like  a  prairie  fire,  and 
nothing  is  able  to  stop  its  sway. 

Moreover,  if  such  dire  disaster  does 
befall,  if  the  grain  or  the  fruit  is 
attacked  by  some  wid'  spread  plague, 
crop  diversification  lessens  the  loss. 
Your  eggs  are  most  fortunately  not 
all  in  o  e  basket.  If  the  corn  borer 
hits  the  corn  field,  it  doesn't  hit  the 
oats.  If  the  smut  affects  the  oats, 
the  barley  escapes;  if  the  barley  is 
stricken  with  stripe  disease,  wheat  is 
immune  to  this  trouble. 

Why  Wisconsin  Prospers 

It  has  been  my  lot  to  cover  this 
country  this  past  seasom  from  the 
Atlantic  Seaboard  to  the  Rockies, 
from  the  Gulf  to  the  Great  Lakes 
border;  and  from  an  agricultural  point 
of  view,  in  not  a  single  area  did  1  find 


farming  conditions  as  good  as  they 
were  right  here  at  home.  I  could  not 
but  ask  myself  the  question,  "Why  is 
it?"  The  answer,  I  believe,  lies  in 
the  fact  that  no  state  presents  a  more 
diversified  crop  condition  than  Wis- 
consin, and  none  have  a  main  staple 
that  has  undergone  less  violent  fluc- 
tuations than  has  ours. 

Dairy  Cow  Did  It 

Suffice  it  to  say  that  live  stock  and 
largely  the  dairy  cow  has  pulled  us 
out  of  the  Slough  of  Despond  into 
which  we  as  a  state  were  plunged  in 
the  seventies  and  eighties  when  the 
chinch  bugs  and  plant  disease,  low 
yields  and  still  lower  prices,  drove 
us  to  the  verge  of  starvation.  It  was 
then  that  the  far  sighted  vision  of 
such  pioneers  as  Governor  Hoard  and 
his  colleagues  who  founded  the  Wis- 
consin Dairymen's  Association,  turned 
the  attention  of  the  state  to  dairying. 
Soil  Mining  Unpopular 

From  that  time  our  lands  began 
to  increase  in  fertility.  Our  farmers 
found  out  the  difference  between  soil 
mining  and  farming.  The  security  of 
land  as  a  basis  for  loans  began  to  rise 
when  we  quit  shipping  off  the  grains 
a  d  forage  raised  on  the  farm  con- 
tuning,  as  it  does,  several  dollars  of 
fertility  in  every  ton  compared  with 
the  few  cents  of  fertilizing  ingredients 
that  are  carried  away  when  the 
product  is  made  into  butter. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  ¥"*  GGS  -  BUTTER  Q  Q  ERVICE 
EWIS  HiBERT  &  OONS 


References:  151  READE  STREET,  NEW  YORK 

DAIRY  RECORD 


Western  Representative: 


HAVING  NATX  BANK      BUTTER  dlld  EGGS  Ce°tet^FXu^-E 


Kttablisheil  1993  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

J1?'  "EVENTUALLY"  W 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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A  DOUBLE  EVENT 


The  National  Poultry,Butter  &  Egg  Ass  n 
Convention  at  Hotel  Sherman,  Chicago 

OCTOBER  10th  and  11th 
Our  Headquarters  Room  No.  104 


OUR  REPRESENTATIVES 


chas.  e.  McNeill 


A.  L.  DOERING 


The  National  Dairy  Show,  Minnesota 
State  Fair  Grounds 


OCTOBER  8th  to  15th 
Our  Headquarters — At  The  Show 


OUR  REPRESENTATIVES 


FRED  BOCKELMANN 


E.  W.  MEAD 


-IF  YOU- 


Buy, 
Sell  or 
Consign 


Butter,  Eggs,  Poultry 


We  Want 
To  Meet 
You 


c.  e.  McNeill  &  co. 

'''The  House  of  Service" 

325  West  South  Water  Street        -        322  W.  Lake  Street 

CHICAGO 


Golden  Glow  Butter  Color 

The  constantly  growing  demand  for  our  color,  and  the  number 
of  unsolicited  testimonials  we  have  received,  bespeak,  we  believe 
the  general  satisfaction  users  enjoy.  ^[It  is  not 
what  is  claimed  for  a  product  that  makes  for 
its  popularity.  This  depends  upon  the  actual 
merits  of  the  product  as  best  known  thru  its 
regular  use.  Thus  has  GOLDEN  GLOW  won 
on  its  merits. 


Booth  No.  317 

Mezzanine  Floor 
National  Dairy  Show 
We  will  welcome  a  visit 
from  you  and  the  oppor- 
tunity of  showing  you  why 
GOLDEN  GLOW  wins 
on  its  merits. 


The  Boerner-Fry  Company 

Manufacturers — Golden  Glow  Butter  Color 

Iowa  City,  Iowa 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


WISCONSIN  INVITES 
MINNESOTA 


Members  to  Attend  Annual 
Convention. 


State  Secretary  H.  C.  Larson,  of 
the  Wisconsin  Buttermakers'  Asso- 
ciation, on  behalf  of  the  board  of 
directors  of  that  organization,  extends 
a  hearty  invitation  to  all  members 
of  the  Minnesota  Association  to 
attend  the  annual  convention  at 
Chippewa  Falls,  Wis.,  November  8th 
to  10th. 

It  certainly  would  be  a  good  thing 
for  the  members  of  the  three  big  state 
associations,  if  their  members  could 
get  in  personal  touch  with  each  other 
at  the  conventions,  and  it  is  to  be 
hoped  that  some  of  the  Minnesota 
boys  will  avail  themselves  of  Secre- 
tary Larson's  invitation.  Needless 
to  say,  the  Wisconsin  and  Iowa 
members  are  welcome  at  the  Minne- 
sota convention. 


HEEN  PRAISES  ASSOCIATION 

For  Work  It  Is  Doing. 

Dairy  and  Food  Commissioner 
Chris  Heen  praised  the  Association 
for  the  work  it  is  doing  in  the  interest 
of  better  creameries  and  more  profit- 
able dairying,  at  a  meeting  of  District 
No.  9,  held  at  Albert  Lea  September 
29th.  Commissioner  Heen  was  in  the 
city  on  business  connected  with  the 
state  creamery,  and  the  members 
were  very  much  pleased  that  he 
accepted  their  invitation  to  be  pres- 
ent. 

Association  and  district  affairs, 
especially  an  adjustment  of  the  min- 
imum compensation  scale  at  the  com- 
ing state  convention,  were  taken  up 
for  discussion,  State  Secretary  James 
Sorenson  leading.  The  following  but- 
ber  scores  were  awarded: 
Butter  Scores 

Gust  Knudson,  Armstrong  95.50 

O.  J.  Hoium,  Lansing  95.00 

A.  E.  Groth,  Albert  Lea  95.00 

A.  J.  Anderson,  Otisco  94.50 

H.  H.  Jensen,  Clarks  Grove.  .  .  .94.50 
Sam  Anderson  (junior  member)  94.00 


Harvev  L.  Folie,  Albert  Lea  94.00 

Fred  Jacobsen,  Ellendale  94.00 

Frank  Pendergast,  Walters.  ..  .94.00 

Carl  Morck,  Alden  93.50 

H.  A.  Hendrix,  Lyle  93.50 

Wm.  Steinhaus,  New  Richland.  93.50 

E.  J.  Anderson,  Hartland  93.00 

Herman  Christensen,  Delavan.  .93.00 
Fred  Peterson,  Manchester ....  93.00 


R.  M.  MADSON.  DARWIN, 
HIGHEST 


At  Meeker  County  Fair. 


FINE  MEETING  BY  NO.  6 


Eighteen  Members  Attend. 


District  No.  6  is  still  going  strong, 
as  was  evidenced  at  the  meeting  held 
at  Mankato  September  22nd,  at- 
tended by  eighteen  members  all  full 
of  pep  and  ginger,  and  much  interested 
in  the  welfare  of  the  Association  and 
the  dairy  industry  in  general.  All 
around  it  was  one  of  the  best  meetings 
ever  held  by  the  district. 

Besides  transacting  district  busi- 
ness, which  included  the  rejection  of 
one  membership  application.  Secre- 
tary A.  H.  Dannheim.  Good  Thunder, 
reports,  among  the  subjects  discussed, 
the  Minnesota  Co-operative  Cream- 
eries Association,  Inc.,  the  National 
Creamery  Buttermakers'  Association, 
and  ways  and  means  of  strengthening 
the  State  Association,  the  latter  dis- 
cussion being  led  by  Treasurer  Alex- 
ander Johnson,  Lafayette. 

After  a  good  photographic  record 
of  those  present  had  been  snapped  for 
the  archives  of  the  district  the  meeting 
adjourned  to  the  Mitchell  Cafe  for  a 
six  o'clock  dinner  ordered  by  President 
M.  A.  Schons,  who  is  as  good  at  that 
as  at  running  the  big  co-operative 
creamery  at  Mankato.  After  dinner 
all  departed  for  home  feeling  that  an 
afternoon  had  been  well  spent  in 
business  and  pleasure,  and  hoping  for 
a  still  bigger  and  better  meeting 
during  the  first  week  in  November. 


There  were  fourteen  entries  in  the 
butter  contest  held  under  auspices 
of  District  No.  16  in  connection  with 
the  recent  Meeker  county  fair  at 
Dassel.  Reuben  Anderson,  district 
secretary,  Dassel.  reports  a  successful 
contest  and  a  very  fine  butter  exhibit. 

S.  G.  Gustafson,  Litchfield,  and 
O.  A.  Storvick,  Albert  Lea,  were  the 
judges,  and  County  Agent  T.  G. 
Stitts  acted  as  clerk.  The  scores 
follow: 

Butter  Scores 
R.  M.  Madson,  Darwin  94.50 

D.  C.  Berg,  Grove  City  94.25 

Reuben  Anderson.  Dassel  94.00 

V.  J.  Anderson,  Litchfield  93.75 

Emil  G.  Oman,  Cokato  93.75 

Andrew  Norberg,  Knapp  93.75 

E.  A.  Anderson,  Kingston  93.50 

Harry  A.  Lund,  Lake  Elizabeth  93.50 

John  Gunn,  Dassel  93.50 

John  Rasmussen,  Howard  Lake  93.50 

R.  A.  Wittnebel,  Darwin  93.50 

Herman  Hoffman,  Litchfield ...  93.00 

B.  P.  Jurgens,  Forest  City  92.50 

John  M.  Schmidt,  Corvuso  92.50 


No.    1  Holds  Meeting 

State  Secretary  James  Sorenson, 
being  in  the  Red  River  Valley  at  the 
time,  a  meeting  of  District  No.  4 
was  held  at  Crookston  September 
22nd,  in  order  to  give  him  and  the 
membership  an  opportunity  to  meet 
each  other.  On  account  of  bad  roads 
comparatively  few  members  were 
present,  but  the  interest  displayed  by 
those  present  showed  the  loyalty 
to  the  Association  typical  of  the 
Valley.     Association   and  creamery 


HENNEBERGER  S ER V I  CE— P RO M PT  RETURNS 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHTJLTE,  Western  Rep.,  346  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT   MAKE  FRIENDS 


ESTABLISHED  1871 


INCORPORATED  1914 


JOHN  W.  LOW,  Pres.  &  Treas.    J.  C.  MITTELSTADT,  Vice-Pres.    R.  S.  HEADLEY,  Sec.  &  Gen.  Mgr.    F.  B.  FROST,  Mgr.  Butter  Dept. 


159  W.  South 
Water  Street 


for  fifty  years — 

'    WAYNE  &  LOW,  Inc. 

have  been  the  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

flTheir  FACILITIES  are  unexcelled— their  capital  is  ample — their  RESPONSIBILITY  is  unquestioned. 
^fWhy  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their 
constantly  increasing  trade.    <f  Get  in  touch  with  them  whenever  you  want  strictly 

First  Class  Service 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  55  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangjenberjj  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


[First  Nat'l  Bank,  Chicago 
REFERENCES^  This  Paper,  Your  Banker. 

[Commercial  Agencies. 


Mr.  Creamery  man! 


Do  you  want  to  see  scales  that  are 
100  per-cent  efficient,  Rust  Proof, 
Brine  Proof  and  Sanitary.  If  you 
do  all  you  have  to  do  is  to  call  at 
Booth  230,  Mezzanine  Floor,  Dairy 
Show  Building. 

THERE  YOU  WILL  FIND  A  COMPLETE 
LINE  OF  SCALES  THAT  ARE  DIFFERENT. 
THE  KIND  YOU  HAVE  BEEN  LOOKING 
FOR  AND  COULD  NOT  FIND.  THESE 
SCALES  ARE  MADE  TO  RELEIVE  YOU  OF 
YOUR  TROUBLES  THAT  YOU  HAVE  BEEN 
HAVING. 

Be  sure  you  see  them  before  leaving 
the  show. 


BUTTER  PRINT  WEIGHING 
MACHINE 

It  is  Dust-Proof  and  Water-Proof, 
can  be  cleaned  with  hose 
and  hot  water. 


International  Scale  Company 


NORTHWEST  OEFICE: 


101  6th  St.  No.,  Minneapolis,  Minn. 


General 
Offices: 


Dayton,  Ohio 
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Why  (?ei  fac»fyf 

Ship  To 


TRE LEASE 
UNDERHILL 


ESTABLISHED  1864 


Prompt   and  Reliable 
Butter 

AM  O  ,  ' 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


affairs  were  discussed  by  the  members 
and  Mr.  Sorenson. 

Six  jars  of  butter  were  scored  and 
examined  by  all  present. 


•NEW  MEMBER  ADMITTED,  OLD 
MEMBER  SUSPENDED 


By  District  No.  11. 


District  No.  11.  at  a  meeting  held  at 
Little  Falls  September  22nd,  and 
presided  over  by'  President  Oscar 
Martinson,  admitted  one  new  mem- 
ber and  suspended  another.  The 
suspension  will  result  in  expulsion, 
unless  the  matter  is  brought  before 
the  state  convention  and  the  action 
of  the  district  reversed. 

The  next  meeting  will  be  held 
October  27th,  Secretary  Walter  An- 
derson reports. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


A.  RASMUSSEN,  HUTCHINSON, 
FIRST 

At  McLeod  Co.,  Minn.,  Fair. 

The  following  are  the  butter  scores 
at  the  recent  McLeod  County  Fair  at 
Hutchinson,  Minn.  In  announcing 
them  Superintendent  A.  Rasmussen, 
on  behalf  of  the  creamery  operators  of 
the  county,  extends  hearty  thanks  to 
all  the  firms  that  contributed  so 
liberally  to  the  premium  fund.  The 
scores  are : 

A.  Rasmussen,  Hutchinson  95.50 

E.  Ditlevson,  West  Lynn  95.25 

O.  O.  Vaughan,  Brennton  95.00 

John  Peterson,  Silver  Lake  94.75 

Henry  Schmidt,  Winsted  94.75 

L.  W.  Wangerin,  Stewart  94.50 

R.  H.  Gallup,  Round  Grove  94.50 


^iiiiiiiiiiicsiiiiiiiiiiiiciiiiiiiiiiiiicsiiiiiiiiiiiirsiiiiiiiiiiiitsiiiiiiiiiiiicsiiiiiiiiiiiicjiiiiiiiiiiiicjiiiiiiiiiii^ 

I                 The  \ 

Old  Tieliable  Concern  1 

I  John  Dose  her  & Co.  I 

133  Reade  Street  —New  York  City  t 

[     Needs  More  Butter  | 

I                 and  Wants  Yours  | 

~  n 

fl  " 

fc-i  — 

Efficiency      y  'Honesty 


=    Correspond  with  Us  References:  Any  Bank  EE 
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Osmon  Heyer.  Heatvale  94.50 

W.  F.  Bechtel.  Biscav  94.25 

Emil  Brockoff.  Glencoe  94.00 

A.  B.  Jorgenson.  Hutchingon.  .  .94.00 
L.  A.  Herman,  West  Winsted .  .  .  93.50 
Miss  Elsie  Brede.'Round  Grove. 93.50 
D.  J.  Ostlund,  Lamson  93.00 


THEO.  WINTERS,  TENHASSEN, 
FIRST 

At  Martin  Co.,  Minn.,  Fair. 

Peter  M.  Schons,  Sherburn,  secre- 
tary of  District  No.  26,  reports  the 
following  butter  scores  at  the  Martin 
County  Fair,  the  scoring  being  done 
by  James  Rasmussen,  manager  of  the 
Albert  Lea  State  Creamery: 

Theo.  Winters,  Tenhassen  94.50 

P.  M.  Schons.  Sherburn.  .       .  .94.00 

Clarence  Temple.  Welcome  93.75 

Chas.  Repien,  Jackson  93.50 

H.  H.  Lundahl,  Welcome  93.50 

Rov  Register.  Dunnell  93.00 

A.  H.  Esse,  Triumph  92.50 

Otton  Schmitt,  Trumann  92.50 

Art  Lundahl,  Alpha  92.00 


Among  the  Members 

Herman  Jennings,  Freeport,  was  in 
St.  Paul  last  week. 

A.  C.  Treichler,  Howard  Lake,  has 
taken  charge  of  the  Heatwole  cream- 
ery near  Hutchinson. 

E.  J.  Peterson,  who  has  been  in 
charge  of  the  McGrath  creamery,  now 
closed  for  the  winter,  has  gone  to 
Alexandria. 

Arthur  C.  Pietsch,  who  recently 
resigned  as  operator  of  the  Rich  Val- 
ley creamerv  near  Glencoe,  has  gone 
to"  St,  Charles. 

Herbert  Kruger,  just  promoted 
from  junior  to  full  fledged  member, 
has  changed  his  address  from  Sun- 
burg  to  Litchfield. 

L.  N.  Graham,  of  the  Ellington 
creamerj'  at  West  Concord,  reports 
that  his  plant  will  make  nearly  twice 
as  much  butter  this  year  as  last. 

E.  H.  Sommers,  Faribault,  has  ac- 
cepted the  position  as  operator  of  a 
creamery  at  Decorah,  la.  His  com- 
pensation will  be  according  to  the 
scale. 

Manager  Geo.  E.  Day  and  all  the 
members  of  the  board  as  well  as  some 
of  the  patrons  of  the  Renville  co- 
operative creamery  will  attend  the 
Dairy  Show  n  xt  week. 


Milk  For  The  Family 

"Milk  for  the  Family,"  the  booklet 
recently  issued  by  the  United  States 
Department  of  Agriculture,  is  receiv- 
ing much  attention  following  the 
commendation  given  it  by  the  Na- 
tional Dairy  Union  a  month  ago. 
This  booklet  is  one  of  the  best  pieces 
of  dairy  literature  which  can  possibly 
be  placed  in  the  schools,  much  better 
for  this  purpose  than  some  of  the 
similar  literature  which  has  been 
issued  by  other  Government  depart- 
ments, and  which  have  not  been  en- 
tirely fair  in  their  statements  of  the 
use  of  butter  and  substitutes  therefor. 
Persons  interested  can  get  copies  of 
"Milk  for  the  Family"  by  asking  the 
United  States  Department  of  Agri- 
culture for  Department  Circular  129, 
revised. 


Taylor,  N.  D. — Farmers  of  this 
section  with  financial  aid  of  business 
men  have  launched  the  start  of  a 
Holstein  breeding  circuit  and  made 
the  first  move  toward  getting  into 
the  dairying  business  on  a  larger  scale. 
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To  Catch 
the  Ball 


is  the  high  art  of  the  game.  A  half-and-half  man  never  gets  any 
cheers  on  the  baseball  field. 

The  prize  of  all  games  of  life  are  won  by  the  strong,  determined, 
far-sighted  and  fleet-footed  chaps  who  have  trained  themselves  by 
self  denials  and  constant  efforts  along  definite  lines. 


The  House  of  Hoar  has  trained  efficient  men  in  all  departments  to 
look  after  your  shipments  and  to  sell  your  butter  for  the  highest 
•       ■  -}M  m  market  price,  by  so  doing,  we  are  able  to  make  returns  that  are 

CIS  it  t1 LlSS       satisfying  our  shippers. 

Let  us  show  you  how  well  our  trained  force  of  salesmen  can  satisfy 
you.    Mark  this  weeks  shipment  to  us. 


J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation' 9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Mtnask 

Butter 

Tub 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  ivire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


ntANEORLWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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W.  F.  Drenncn  &  Co., 

Butter 

Chicago  Philadelphia 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 

J.  Narzisenf eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record . 


Among  the  creamery  and  cheese 
factory  folks  who  have  changed  their 
addresses  the  past  'week  are:  A.  F. 
Peterson,  St.  Paul,  to  Glenwood. 
Minn.;  Joe  L.  Paquin,  Gilman,  to 
Gentilly,  Minn.;  Charles  Durr,  Med- 
ford,  to  Iron  River,  Wis.,  the  latter 
becoming  manager  of  the  Oulu  co- 
operative creamery. 

William  Park,  in  charge  of  the 
butter  and  egg  departments  of  the 
American  Stores  Co.,  was  married 
on  September  29th  to  Miss  Dorothy 
Lois,  daughter  of  Mr.  and  Mrs. 
William  Cramsie  Parkhill,  of  Schenec- 
tady, N.  Y.  Mr.  Park's  many  friends 
among  the  creamery  men  in  this  part 
of  the  country  congratulate  and  send 
best  wishes,  and  so  does  The  Dairy 
Record. 


GREAT  ATLANTIC  AND  PACIFIC 
TEA  CO. 


Gus  Ludwig  Re-organizes  Butter 
Department. 


Gus  Ludwig,  manager  of  the  butter 
department  of  the  Great  Atlantic  and 
Pacific  Tea  Co.  of  Jersey  City,  N.  J., 


is  spending  several  weeks  just  now  at 
the  Chicago  branch  as  a  step  in  re- 
organization of  the  whole  department 
of  the  big  chain  store  concern.  In 
the  future  Mr.  Ludwig  will  have  full 
control  of  every  one  of  the  eighteen 
houses  operated  by  the  company 
throughout  the  country,  and  he  plans 
on  spending  considerable  time  in 
Chicago  as  well  as  in  New  York.  In 
the  latter  market  he  will  be  assisted 
by  C.  C.  Garrett,  in  charge  of  the 
cheese  department. 

The  changes  are  being  made  in 
order  to  handle  the  greatly  increased 
volume  of  business  of  the  big  company 
and  give  butter  shippers  the  very  best 
possible  service.  Mr.  Ludwig  will 
keep  in  close  touch  with  the  latter, 
among  whom  ever  popular  J.  A.  Fisk 
will  continue  to  represent  the  G.  A. 
P.  T. 


R.  E.  COBB  PLANT  DESTROYED 


Largest  St.   Paul  Creamery  and 
Produce  Plant  Consumed 
By  Fire. 


The  creamery  and  produce  plant 
of  the  R.  E.  Cobb  Co.,  St.  Paul,  was. 
destroyed  last  week  in  one  of  the  most 
spectacular  fires  that  ever  occurred  in 
St.  Paul.  The  fire  was  discovered  on 
the  third  floor  of  the  plant  at  eight 
P.  M.,  September  29th,  and  in  spite 
of  the  efforts  of  the  fire  department, 
the  building  and  contents  were  a 
total  loss.  The  company  does  the 
largest  volume  of  business  of  any 
creamery  and  produce  house  in  the 
city,  and  much  produce  of  all  kinds 
was  lost  in  the  fire. 

The  total  loss,  according  to  the 
daily  papers,  is  between  $450,000  and 
$500,000.  fully  covered  by  insurance. 
A  new  plant,  no  doubt,  will  be  built, 
but  probably  not  on  the  same  loca- 
tion. The  building  housing  the  main 
part  of  the  plant  and  business  was 
one  of  the  oldest  in  the  city,  built  in 
1SG2,  and  was  purchased  by  the  late 
R.  E.  Cobb  in  1904. 

Cream  coining  to  the  Cobb  firm  in 
St.  Paul  is  now  temporarily  handled 
in  the  plants  of  the  Crescent  Creamery 
Co.  and  the  Milton  Dairy  Co.  The 
company  also  conducts  creameries  at 
Tracy,  Minn.,  and  Devils  Lake,  N.  D. 


MINNESOTA  CHEESE  PRODUC- 
ERS' ASSOCIATION 


In  ClmrgV  of  Former  Twin  City 
Milk  Producers'  Association 
Man,  is  now  Doing* 
Business. 


Pine  Island,  Minn. — The  new  ware- 
house of  the  Minnesota  Cheese  Pro- 
ducers' Association  has  been  com- 
pleted and  has  opened  for  business. 
Much  credit  for  pushing  and  com- 
pleting the  project  is  due  F.  A.  Cor- 
niea,  manager  of  the  association  and 
formerly  assistant  manager  of  the 
Twin  City  Milk  Producers'  Associa- 
tion, St.  Paul. 

The  cost  of  the  new  building  com- 
plete, with  all  equipment,  is  $30,000. 
Thirty-three  cheese  factories  are  mem- 
bers of  the  association,  which  will 
market  the  cheese  for  them.  It  is 
federated  with  the  Wisconsin  Cheese 
Producers'  Association. 


Exira,  la. — A  contract  will  soon  be 
let  for  the  section  of  a  creamery  plant 
here;  cost,  $20,000. 


Wagner  Jr, 

Precision 

Column-Meter 

A  rapid  method  for  reading 
the  percentage  of  butterfat 
in  the  Babcock  Test. 

Errors  are  entirely  elim- 
inated. 

The  only  positive  means  of 
obtaining  Scientific  accurate 
reading. 

Price  $4-25  Each 
THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 

Inventors  and  Manufacturers  of  Sci- 
entific Glassware  and  Apparatus 
pertaining  to  the  testing  of  milk 
and  its  products. 


[IROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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The  National  Dairy  Show 

Everybody  is  going  to  the  NATIONAL  DAIRY  SHOW. 
Llewellyn  Watts,  Manager  of  the  New  York  House  of  the 

Minnesota  Co-operative  Dairies  Association 

will  be  there  and  desires  to  meet  as  many  of  the  cream- 
ery people  as  possible. 


Headquarters  at  Ryan  Hotel 


J.  H.  LAWRENCE,  Sec.  and  Treas.       J.  R.  MORLEY,  Pres.  and  Mgr. 
Litchfield,  Minn.  Owatonna,  Minn. 


Your  Move 

SODAS 

Crown  "It" 

Sodas  and  Alkalies  of  the  Better  Quality 

CROWN  CLEANER  and  CLEANSER 
CROWN  NEUTRO 

"CROWNITE" 

The  Great  Grease  Remover  and  Water  Softener 

CROWN  SPECIAL  ALKALI 
CROWN  SCOURING  POWDER 
CROWN  (Plain)  SODA 


Weigle  Chemical  Company 

Plymouth  Building        -        -        MINNEAPOLIS,  MINN. 


WAREHOUSE:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


Office  Phone,  Atlantic  4101 
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C.  C.  TANK,  LODGEPOLE,  FIRST 


At  South  Dakota  State  Fair. 


At  the  recent  South  Dakota  State 
Fair,  the  following  prizes  were  a- 
warded  in  different  dairy  products 
classes,  according  to  report  of  A.  P. 
Ryger,  Brookings,  superintendent. 

Creamery  Tun  Buttte  r — 
Highest  score,  94  J,  C.  C.  Tank, 
Lodgepole,  co-operative  creamery, 
Lodgepole,  who  is  waraded  the  silver 
trophy  offered  by  the  State  Dairy 
Association  for  highest  score  in  this 
class.  Second  highest,  score  94, 
Huron  Dairy  Products  Company. 
Third  highest,  score  93 j.  was  tied  for 
by  J.  L.  Jensen,  White  Lake;  George 
Irey,  Big  Stone,  and  Nora  creamery, 
Alcester. 

Creamery  Print  Butter  Display — 
Rishoi  Brothers  of  Wessington  Springs 
were  awarded  the  diploma  offered  in 
this  class  for  best  display,  and  were 
the  winners  of  the  ten  dollar  prize 
offered  by  the  State  Dairy  Associa- 
tion for  best  display  in  this  class. 
White  Lak<-  creamery  won  the  second 
prize  of  five  dollars. 


Factory  Cheese — Antelope  Valley 
cheese  factory,  Troy,  was  awarded 
highest,  with  a  score  of  91 3. 

Cheese  Display — Antelope  Valley 
cheese  factory,  Troy,  S.  D.,  took  first 
and  won  the  diploma  offered  in  this 
class.  Mrs.  Olaf  Hagen,  Huron,  won 
the  prize  offered  by  the  State  Dairy 
Association  in  this  class  for  best  dis- 
play of  cottage  cheese,  and  Mrs.  Eva 
Bergstrom  won  first  for  best  quality 
cottage  cheese. 

Market  Milk — Crescent  Creamery 
Co.,  Sioux  Falls,  won  first  with  a  score 
of  97 5,  and  in  addition  to  the  State 
Fair  prize  was  given  the  spceial  prize 
offered  by  the  State  Dairy  Associa- 
tion for  highest  in  class  8.  Olaf 
Hagen,  Huron,  second,  and  Huron 
Dairy  Products  Company,  Huron, 
third. 

Market  Cream- — Olaf  Hagen.  Hu- 
ron, won  first  and  was  given  the 
special  prize  offered  by  the  State 
Dairy  Association  for  highest  in  class 
9.  Mrs.  Emma  Worrell,  Huron, 
second,  and  there  was  a  tie  for  third 
by  H.  E.  Worrel,  Huron,  and  Crescent 
Creamery  Company,   Sioux  Falls. 

The  $250  pro  rata  money  offered  in 
the  class  of  creamery  tub  butter  will 


be  divided  on  167  points  at  $1.48  a 
point.  Lowest  score,  85,  is  allowed 
one  point.  Highest  score,  94 5,  gets 
ten  and  one-half  points,  and  all  others 
according  to  the  number  of  points 
they  have  above  84. 

Checks  for  pro  rata  money  and  for 
prizes  offered  by  the  State  Fair 
board  will  be  sent  direct  to  exhibitors 
by  the  secretary  of  the  State  Fair. 

There  were  thirty  entries  of  cream- 
ery tub  butter,  the  scores  of  90  and 
above  being  as  follows: 

Butter  Scores 

E.  A.  Paulson.  Webster   .  .90.00 

Astoria  Creamery  Co.,  Astoria. 92. 50 

E.  L.  Baumann/Elkton  92.00 

J.  M.  Rishoi,  Wessington  Spgs. .  .90.00 
P.  J.  Springsteen,  New  Under- 
wood  91.50 

C.  C.  Tank,  Lodgepole  94.50 

St.  Onge  creamery,  St.  Onge. .  .  .92.50 

J.  L.  Jensen,  White  Lake  93.50 

George  Irey,  Big  Stone  93.50 

Estelline  co-operative  creamery, 

Estelline  93.00 

J.  Leighton,  Sioux  Falls  91.00 

Nora  creamery,  Alcester  93.50 

Huron  Dairy   Products  Co., 

Huron  94.00 

Castlewood    creamery,  Castle- 
wood   .91.50 

Crescent  Creamery  Co.,  Sioux 
Falls  92.50 


PERFECT  PACKAGE  MONTH 


Nation's  Carriers  Will  Examine  all 
Packing  Methods  in  November. 


All  trades  and  industries  have  been 
asked  to  co-operate  in  the  "Perfect 
Package  Movement"  to  be  inaugu- 
rated by  the  railroads,  steamship 
lines  and  express  companies  in  the 
United  States  and  Canada,  in  Novem- 
ber, which  has  been  designated  as 
"Perfect  Package  Month." 

The  purpose  of  the  movement  is  to 
stimulate  further  public  interest  in 
good  packing  of  shipments  and  to 
enable  the  carriers  to  improve  the 
transportation  service  of  the  country. 
During  November,  an  examination  of 
all  shipments  sent  by  freight  or 
express,  will  be  conducted,  to  obtain 
information  as  to  the  best  shipping 
methods  carried  on  by  the  various 
trades  and  industries. 

To  Raise  Service  Standard  , 
In  every  city  and  town,  the  railroad 
and  express  people  will  form  cam- 
paign committees,  to  co-operate  with 
local  shippers'  associations,  in  carry- 
ing out  the  plans  announced  for 
"Perfect  Package  Month."  "Ex- 
ception Reports"  will  be  made  out 
for  all  faulty  shipments  discovered, 
and  these  reports  will  be  sent  to  the 
shippers'  association  for  tabulation, 
to  ascertain  how  high  a  percentage 
for  "Perfect  Packages,"  the  shippers 
of  that  city  have  attained. 

Comparisons  of  the  records  made 
by  the  various  cities  during  Novem- 
ber will  be  announced  at  the  con- 
clusion of  the  drive.  The  entire 
working  forces  of  the  railroad  and 
express  carriers,  comprising  some  2,- 
000,000  men,  will  aid  in  the  movement. 
The  railroads,  through  the  American 
Railway  Association,  composed  of 
practically  all  of  the  railroads  in  the 
country,  are  pushing  the  campaign, 
as  a  means  of  raising  the  standard  of 
the  service,  while  the  express  agents 
are  also  getting  ready  to  interest 
shippers  in  the  undertaking. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ESTABLISHED  1846 

Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
B  UTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M-  LrPPINCOTT,  Western  Representatives 
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Doing  right  is  our  Best  Capital.  Making  re- 
turns quickly  and  at  the  right  price  is  satis- 
fying our  shippers — Join  the  large  number 
of  yearly  shippers  today. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


WANTED — A  container  for  our  butter 
which  will  enable  us  to  obtain  for  it 
the  maximum  returns. 


TRADE  MARK 


Any  Creamery  that  realizes  that  it  is  not  obtaining  the  MAXIMUM 
RETURNS  for  its  output  of  butter  might  well  be  represented  by 
the  THOUGHT  expressed  in  the  above  "WANT  AD." 


And  the  BUTTER,  CHEESE  &  EGG  JOURNAL,  of  June 
22,  1921,  in  an  editorial  says: 

"It  is  high  time  to  tell  the  fellows  who  have  not  been  listen- 
ing all  these  years  THAT  THE  APPEARANCE  OF  THE 
PACKAGE  IS  IMPORTANT." 


Ash  or  Steel  Hoops 


The  Creameries  that  are  using  Schmidt  Bros.  Tubs,  realizing  this  fact,  HAVE  SELECTED  these 
tubs  as  their  Containers,  because  they  embody  GREATER  carrying  strength  and  are  the  most  ATTRAC- 
TIVE of  all  Containers  for  butter. 

They  do  NOT  buy  these  Tubs  because  the  price  is  as  low  as  is  asked  for  boxes  and  inferior  Tubs  — 
for  it  is  not. 

THEY  PAY  A  LITTLE  MORE  for  Schmidt  Bros.  Tubs  because  they  are  WORTH  MORE  to 
then  in  obtaining  THE  MAXIMUM  RESULTS,  as  good  Tubs  enable  them  to  SELL  their  output  of  butter 
at  a  HIGHER  price  than  would  be  possible  if  presented  in  less  ATTRACTIVE  packages. 

ELGIN  BgHlS4^gSMPANY 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


DISTRICT  MEETINGS 


For  Election  of  Convention 
Delegates. 


Madison,  Wisconsin, 
September  27,  1921. 
To  the  District  Association  Officers 
and  Members: 

The  annual  meeting  of  the  State 
Convention  will  be  held  at  Chippewa 
Falls,  Wisconsin,  November  8th,  9th 
and  10th,  next,  and  your  attention  is 
called  to  Article  24  of  the  Constitu- 
tion, which  provides  as  follows: 

"Each  district  shall  hold  a  business 
session  any  day  except  Saturday 
during  the  two  weeks  immediately 
preceeding  the  week,  during  which 
the  State  Convention  is  held.  At 
this   business    session   each  district 


shall  act  upon  all  reports  from  the 
board  of  directors  and  elect  from 
among  its  members  two  delegates  to 
the  State  Convention,  who  shall 
represent  their  district  in  all  matters 
to  come  before  the  convention.  Each 
district  shall  also  elect  from  among 
its  members  two  alternates  who  shall 
take  the  place  of  delegates  unable  to 
attend,  the  convention.  Delegates 
and  alternates  shall  be  practical 
buttermakers  in  charge  of  creameries 
in  their  respective  districts." 

Directors'  Report 
Therefore,  you  must  hold  such 
meeting  either  the  last  week  of 
October  or  the  first  week  of  Novem- 
ber. The  report  of  the  board  of 
directors  will  be  mailed  to  every 
member  of  the  Association  before 
October  loth,  which  will  allow  plenty 
of  time  for  each  to  carefully  consider 
the  same  and  come  to  the  district 
meetings  prepared  to  vote  upon  the 
proposed  amendments  to  the  con- 
stitution and  new  by-laws. 

Since  the  credentials  of  all  delegates 
and  alternates  will  be  reviewed  by  a 
credential  committee,  and  its  report 
passed  upon  by  the  State  Convention, 
it  is  absolutely  important  that  there 


be  no  irregularity  in  the  election  of 
delegates  or  alternates.  Consequently 
the  holding  of  this  meeting  must  be  in 
strict  compliance  with  Article  24. 
Any  district  violating  this  article  will 
forfeit  its  rights  to  representation  in 
the  State  Convention. 

Attend  These  Meetings 

Each  district  secretary  should  con- 
fer with  the  other  district  officers 
regarding  the  best  time  and  place  for 
the  holding  of  the  meeting  and  must 
give  due  notice  to  all  of  the  district 
members  regarding  the  place,  date 
and  hour  of  holding  it.  Every  mem- 
ber of  the  district  organization  should 
plan  to  attend  this  meeting. 

Each  district  secretary  will  be  given 
additional  instructions  by  letter  re- 
garding all  matters  to  be  acted  upon 
at  this  meeting,  so  there  will  be  no 
difficulty  in  proceeding  strictly  ac- 
cording to  the  constitution. 

Yours  very  truly, 
H.  C.  Larson,  State  Secretary. 


WISCONSIN  TO  CELEBRATE 


Fifty  Years  of  Dairy  Development 
At  National  Dairy  Show. 


Prof.  Andrew  W.  Hopkins,  of  the 
Wisconsin  College  of  Agriculture,  in 
a  letter  to  newspaper  publishers  in 
that  state,  says: 

"Wisconsin,  from  a  dairy  stand- 
point, will  soon  be  fifty  years  old. 
Ever  since  the  organization  of  the 
Wisconsin  Dairymen's  Association  in 
1872,  the  dairy  industry  of  the  state 
has  been  growing  in  volume  and  im- 
portance, until  today  it  is  our  greatest 
single  source  of  prosperity  and 
welfare. 

"The state  will  celebrate,  during  the 
next  few  months,  fifty  years  of  dairy 
progress.  This  celebration  will  begin 
at  the  National  Dairy  Show  at  St. 
Paul,  October  8th  to  15th,  and  con- 
tinue through  the  mid-winter  meet- 
ings of  Wisconsin  dairymen. 

"As  the  publishers  of  Wisconsin's 
newspapers,  you  will  be  interested  in 
this  movement.  We  know  that  you 
appreciate  that  there  is  not  a  dairy 
farmer  in  Wisconsin,  not  a  breeder  of 
dairy  cattle,  not  a  cheesemaker,  not  a 
buttermaker,  not  a  manufacturer, 
banker,  or  business  man  in  the  state 
who  does  not  owe  a  debt  of  gratitude 
to  the  few  men  who  with  a  vision  of 
the  future  helped  to  place  our  dairy 
industry  on  a  sound  basis. 

A  Splendid  Exhibit 
"Out  of  the  Civil  War  came  some 
of  these  men.  They  saw  in  wheat 
farming  a  lack  and  looked  beyond 
and  saw  herds  of  dairy  cattle,  pros- 
perous farmers  and  contented  com- 
munities, extensive  manufacturing  en- 
terprises— a  new  and  better  type  of 
farming. 

"We  hope  that  if  the  opportunity 
presents  itself,  you  will  visit  the  com- 
ing dairy  show  and  inspect  the  splen- 
did exhibit  which  the  state  is  present- 
ing to  the  dairymen  of  the  Northwest 
who  attend  this  exposition.  The  state 
committee  consisting  of  K.  L.  Hatch 
of  the  University,  Math  Michels  of 
the  Wisconsin  division  of  markets, 
and  Wisconsin's  Dairymen's  Associa- 
tion, and  D.  Q.  Grabill,  representing 
the  manufacturers  and  other  business 
men,  will  direct  the  staging  of  an 
exhibit  which  will  suitably  illustrate 
the  progress  which  Wisconsin  has 
made  and  indicate  the  leadership  the 
state  has  taken." 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights  and  pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 

References: 

IF.  C.  D1EDRICH,  Albert  Lea,  Minn.  Fidelity  Trust  Co.,  N.  Y 

Representative  Columbia  Bank,  or  Your  Own  Banker 


C.  G.  Heyd  &  Co. 

"The  Philadelphia  Butter  House" 
25  Sooth  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESER VALINE  MFG.  CO.      :      Brooklyn,  New  York 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Managers  and  Buttermakers 

While  attending  the  NATIONAL  DAIRY  SHOW 
we  invite  you  to  visit  our  Headquarters 

Room  108  West  Hotel 

MINNEAPOLIS 

Meet  our  representatives 

Mr.  John  B.  Branch,  Iowa 
Mr.  W.  M.  Weeks,  Minnesota 
Mr.  H.  P.  Dillon,  Wisconsin 
Mr.  Fred  Handy,  Wisconsin 

THEY  WILL  TELL  YOU  ALL  ABOUT 

"The  salt  that  melts  like  snowflakes  and  dissolves  like  mist" 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS :    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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PERMANENT  NATIONAL 
CHEESE  ASSOCIATION 


To  Bo  Launched  at  National 
Dairy  Show. 


The  officers  of  the  National  Cheese 
Xssociation,  a  temporary  organization 
of 'cheese  manufacturers  and  dealers, 
started  at  the  dairy  show  last  year, 
have  arranged  to  hold  a  meeting  on 
October  12th  at  this  year's  National 
Dairy  Show  at  the  Minnesota  Fair 
Grounds  and  effect  a  permanent 
association. 

President  J.  L.  Sammis,  of  Mad- 
ison, Wis.,  and  Secretary  R.  B. 
Stoltz,  of  Columbus,  Ohio,  report 
that  keen  interest  is  taken  in  the 
undertaking,  and  that  representatives 
of  the  cheese  interests  of  Wisconsin, 
Minnesota,  New  York,  Oregon,  Ohio, 
Pennsylvania.  Michigan,  California, 
North  Carolina,  Iowa,  North  Dakota. 
South  Dakota  and  Canada  will  be 
present  at  the'meeting. 

Prominent  Speakers 

The  program  will  be  one  of  unusual 
interest  to  manufacturers  and  dealers 
in  cheese.    It  includes,  in  part: 

"Price  of  Cheese  as  Affected  by 
Imports  and  Exports,  by  Dr.  H.  C. 
Larson,  Chief  of  the  Dairy  Division 
of  the  U.  S.  D.  A.;  Importance  of 


C.  W.  KAMPFER,  Engineer 


Improving  the  Quality  of  American 
Cheese,"  by  Prof.  W.'W.  Fisk.  Cor- 
nell University,  Ithaca,  N.  Y.;  "The 
Cheese  Dealers'  Problems,"  by  Roy 
A.  Young,  manager  of  the  Badger 
Cheese  Co..  Monroe,  Wis. 


STATEMENT  OF  THE  OWNER- 
SHIP MANAGEMENT,  CIRCU- 
LATION,   ETC.,  REQUIRED 
BY    THE    ACT    OF  CON- 
GRESS OF  AUGUST 
24,  1912. 


Of  The  Dairy  Record,  Published 
Weeklv  at  St.  Paul,  Minnesota, 
for  October,  1921. 


State  of  Minnesota,  county  of 
Ramsey,  ss. 

Before  me,  a  notary  public  in  and 
for  the  state  and  county  aforesaid, 
personally  appeared  J.  L.  Crump, 
who,  having  been  duly  sworn  accord- 
ing to  law,  deposes  and  says  that  he 
is  the  manager  of  The  Dairy  Record, 
and  that  the  following  is,  to  the  best 
of  his  knowledge  and  belief,  a  true 
statement  of  the  ownership,  manage- 
ment (and  if  a  daily  paper,  the  cir- 
culation), etc.,  of  the  aforesaid  pub- 
lication for  the  date  shown  in  the 
above  caption,  required  by  the  Act  of 
August  24,  1912,  embodied  in  section 


MAX  BUETOW,  Designer 


443,  ^Postal  Laws  and  Regulations, 
printed  on  the  reverse  of  this  form, 

to  wit: 

1.  That  the  names  and  addresses 
of  the  publisher,  editor,  managing 
editor,  and  business  manager  are; 
Publisher,  The  Dairy  Record  Pub- 
lishing Co..  St.  Paul,  Minn.,  editor, 
H.  Sandholt,  St.  Paul,  Minn.;  man- 
aging editor,  none;  business  manager, 
J.  L.  Crump.  St.  Paul,  Minn. 

2.  That  the  owners  are:  (Give 
names  and  addresses  of  individual 
owners,  or,  if  a  corporation,  give  its 
name  and  the  names  and  addresses 
of  stockholders  owning  or  holding 
one  per  cent  or  more  of  the  total 
amount  of  stock.)  Minnesota  State 
Creamery  Operators'  and  Managers' 
Association.  M.  Sorensen,  president. 
Pelican  Rapids.  Minn. 

3.  That  the  known  bondholders, 
mortgagees,  and  other  security  hold- 
ers owning  or  holding  one  per  cent  or 
more  of  the  total  amount  of  bonds, 
mortgages,  or  other  securities  are: 
(If  there  are  none,  so  state.)  None. 

4.  That  the  two  paragraphs  next 
above,  giving  the  names  of  the  own- 
ers, stockholders  and  security  hold- 
ers, if  any,  contain  not  only  the  list 
of  stockholders  and  security  holders 
as  they  appear  upon  the  books  of  the 
company  but  also,  in  cases  where  the 
stockholders  or  security  holder  ap- 
pears upon  the  books  of  the  company 
as  trustee  or  in  any  other  fiduciary 
relation,  the  name  of  the  person  or 
corporation  for  whom  such  trustee  is 
acting,  also  that  the  said  two  par- 
agraphs contain  statements  embracing 
affidavit's  full  knowledge  and  belief 
as  to  the  circumstances  and  conditions 
under  which  stockholders  and  security 
holders  who  do  not  appear  upon  the 
books  of  the  company  as  trustees, 
hold  stock  and  securities  in  a  capacity 
other  than  that  of  a  bona  fide  owner; 
and  this  affiant  has  no  reason  to 
believe  that  any  other  person,  asso- 
ciation, or  corporation  has  any  inter- 
est direct  or  indirect  in  the  said  stocks, 
bonds,  or  other  securities  than  as  so 
stated  by  him. 

5.  That  the  average  number  of 
copies  of  each  issue  of  this  publica- 
tion sold  or  distributed,  through  the 
mails  or  otherwise,  to  paid  subscribers 
during  the  six  months  preceding  the 
date  shown  above  is  (this  information 
is  required  from  daily  publications 
only). 

J.  L.  Crump, 

Manager. 

Sworn  to  and  subscribed  before  me 
this  27th  day  of  September,  1921. 

Hammond  Turner, 
Notary  Public,  Ramsey  county,  Minn. 

My  commission  expires  March  25, 
1925'  (Seal). 

Form  3526.    Ed.  1916. 

Note — This  statement  must  be 
made  in  duplicate  and  both  copies 
delivered  by  the  publisher  to  the 
postmaster,  who  shall  send  one  copy 
to  the  Third  Assistant  Postmaster 
General  (Division  of  Classification), 
Washington,  D.  C,  and  retain  the 
other  in  the  files  of  the  postoffice. 
The  publisher  must  publish  a  copy  of 
this  statement  in  the  second  issue 
printed  next  after  its  filing.  c5 — 6012 


Twin  Bridges,  Mont. — The  Twin 
Bridges  Co-operative  Cheese  Com- 
pany was  organized  here,  with  Roscoe 
Bennett,  H.  F.  Jackson,  Mortimer 
Lott,  A.  A.  Wray  and  B.  Cheney  as 
directors.  It  is  expected  to  have  the 
plant  in  operation  in  six  weeks. 


The  New  Farmers'  Creamery  at  Clarissa,  Minn. 

Meet  us  at  the 
National  Dairy  Show,  October  8th  to  15th 
Space  262  Mezzanine  Floor 

KAMPFER  &  COMPANY 

506  W.  Central  Avenue         r~„„™s>r*r  Z7-„  SAINT  PAUL 

Telephone  Forest  7598       Creamery  bngmeers  Minnesota 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


'THERE'S  MONEY  IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


Why  Do  You  Want  a  Refrigerating  Plant  ^ 


Yoil^ll  SttY  "-^ow  ^at's  a  heck  of  a  question. 

J  "Why  its  got  ice  skinned  a  mile." 
It's  clean  and  dry.  It  maintains  a  more 
even  and  lower  temperature.  It  reduces 
shrinkage  and  waste  and  therefore  is  more 
economical.  Sure  there  are  a  million  and 
one  reasons. 

There  are  just]  as  many  reasons 
why  you  want  a 

"BRUNSWICK" 

REFRIGERATING  PLANT 

Simplicity — The  Brunswick  is  more  easily  operated. 
Economy — The  Brunswick  consumes  less  power. 
Dependability — The  Brunswick  is  absolutely  reliable. 
Durability — The  Brunswick  carries  a  ten  year  guarantee. 
And  therefore,  considering  the  cost,  the  Brunswick  is  cheaper. 

Send  for  our  illustrated  catalog. 

SEE   OUR   DISPLAY   AT   THE    NATIONAL  DAIRY  SHOW 


Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 
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Meet  us  at 

The 

National 

Dairy 

Show 

Oct.  8th  to  15th 

Saint  Paul 

Minn. 

General 

Laboratories 

jum  lnjrs. 

Madison,  Wis. 

NATIONAL  DAIRY  SHOW 


Continued  from  Page  9 


Creamery 
Bookkeeping 

The  Albert  Lea 
State  Creamery  Account- 
ing System 

M 

Co-operative  Creameries 

Full  Sets  or  Single  Forms 


For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 


cattle  by  seeing  the  best  specimens 
standing  side  by  side  in  the  ring,  being 
judged  on  merit  by  experts  of  national 
reputation.  He  can  talk  to  the 
judges,  owners  and  herdsmen  about 
breeding  and  feeding  for  best  results 
at  the  pail.  He  can  learn  how  to 
procure  the  blood  of  these  high  pro- 
ducing cattle  to  use  on  his  own  herd 
to  reauce  1  bor  and  increase  his  earn- 
ings at  a  cost  within  his  reach. 

Every  worth  while  milking  machine 
and  separator  on  the  market;  every 
device  used  in  the  farm  dairy;  the 
latest,  in  bar  equipment  and  farm 
machinery  designed  to  lower  feed  costs 
will  be  there.  Meeitngs  on  natural 
market  methods  will  be  held. 

For  the  Creamery  Man 

The  creamery  man  is  afforded  an 
opportunity  to  test  his  buttermaking 
knowledge  with  the  nation's  butter- 
makers  and  see  what  class  of  goods 
the  others  are  turning  out;  he  can 
meet  with  his  fellows  nd  exchange 
ideas  on  factories,  equipment,  meth- 
ods and  marketing.  He  can  see  the 
leading  types  of  machinery  for  his 
creamery,  packages  and  equipment 
for  the  care  and  handling  of  his 
product,  and  can  view  the  whole 
American  dairy  industry  in  one  com- 
prehensive exhibit. 

For-  the  Ice  Gream  Maker 

The  ice  cream  maker  has  his  big 
National  Comention  to  attend  where 
the  most  successful  in  the  business 
will  relate  their  experience,  where 
men  of  research  and  science  will 
expound  their  theories,  and  where 
marketing  of  products  will  be  dis- 
cussed by  experts.  He  can  inspect 
every  device,  machine  or  supply  the 
leading  factories  offer  for  his  use  and 
get  an  idea  of  the  immensity  of  the 
industry  of  which  he  is  an  important 
part. 

For  the  Cheese  Maker 
The  cheese  maker  can  see  the  best 
cheese  made  in  every  dairy  state.  He 
has  a  chance  to  meet  the  Eastern, 
Western  and  Southern  cheesemakers, 
and  he  can  sec  and  examine  the  best 
things  on  the  market  for  his  use.  He 
can  try  his  skill  in  the  contest  for 
prizes  against  the  rest  of  the  country 
and  see  what  the  industry  means  as  a 
whole. 

For  the  Milk  Dealer 
The  milk  dealer  can  attend  what 
probably  will  be  the  largest  conven- 
tion of  the  International  Milk  Dealers' 
Association  ever  held,  where  the  whole 
question  of  milk  will  be  discussed,  dis- 
tribution, costs,  methods,  marketing, 
milk  plants — everything  affecting  the 
industry  and  safe-guarding  the  health 
of  the  people.  He  can  see  the  last 
word  in  machinery  for  his  milk  plants, 
distribution,  equipment  and  supplies, 
and  get  an  idea  of  the  importance  and 
magnitude  of  bis  industry  to  com- 
merce and  the  health  of  the  nation, 
to  better  fit  him  to  meet  the  obliga- 
tions of  his  part  in  this  great  industry. 
For  the  Machinery  Manufacturers 
The  machinery  manufacturers,  their 
dealers  and  salesmen  can  get  a  line  on 
every  phase  of  dairy  development 
through  conventions  and  meeting  the 
men  of  the  industry.  At  no  other 
place  can  a  view  be  obtained  of  all 
kinds  of  machinery  and  equipment, 
making  the  Show  a  yearly  terminal  of 
comparison   and  a  place  from  which 


to  mark  progress.  The  opportunity 
to  meet  the  most  successful  men  of 
the  entire  dairy  world  and  leaders  of 
thought  on  things  to  be  accomplished 
for  the  proper  development  and 
standardization  of  milk  and  its  prod- 
ucts in  manufacture  and  marketing; 
to  acquaint  the  personnel  of  each 
plant  with  the  aims,  purposes  and 
output  of  the  house,  is  worth  a  trip 
across  the  continent. 

Other  branches  of  this  industry 
have  an  equal  interest  to  assemble  at 
this  great  annual  clinic  for  improve- 
ment. Nothing  will  be  more  encour- 
aging at  this  Show  than  to  see  men 
disignated  by  a  badge,  showing  their 
name  and  state.  There  will  be  repre- 
sentatives from  all  the  important 
dairy  sections  who  have  valuable 
information  on  conditions  in  their 
localities.  Each  can  learn  much  from 
the  other,  and  this  badge  introduces 
and  inspires. 

United  States  Department  of 
Agriculture  Exhibit. 

Congress  has  enabled  the  Bureau  of 
Animal  Industry,  the  Dairy  Division 
and  the  Bureau  of  Markets  to  bring 
to  this  Show  the  results  of  research 
and  scientific  experiment  in  animal 
diseases,  providing  and  feeding  for 
highest  production,  sanitary  care  and 
handling  of  milk  and  its  products. 
The  exhibit  will  emphasize  all  phases 
of  the  manufacture  of  milk  products, 
heir  marketing,   proper  preparation 


BITHLIT 

PROCESSES 


RET  INNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  anything  in 
your  creamery  from 
Milk  Cans  to 
Cream  Vats 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 
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STUROES    (5,  BURN   AAFQ.  CO 
OIV  I  SlOM 
CMICAOO,  ILLINOIS 


KXCntAM  PAILS 


Teamwork  for 

Improved  Service,  Enhanced 
Quality  and  Lower  Prices 


BRICK  TANKS 


TWO  FACTORIES— one  at  Chicago,  The  Sturges  &  Burn 
Mfg.  Co.,  the  world's  largest  makers  of  milk  cans;  the  other 
at  Columbus,  Ohio,  The  Solar  Metal  Products  Co.,  Inc., 
leaders  in  the  manufacture  of  ice  cream  cans — are  new  working 
under  one  management,  the  Solar-Sturges  Mfg.  Co. 


The  bringing  together  of  the  manufac- 
turing equipments,  the  skilled  managers 
and  workers,  the  accumulated  experience 
and  knowledge,  and  other  advantages, 
results  ir.  an  organization  through  which 


can  be  offered  to  old  and  new  friends  and 
customers — better  service — better  quality 
— better  prices.  To  this  aim  the  new 
Company  is  dedicated. 


We  invite  correspondence  and  extend  invitations  to  visit  our 
offices  and  factories  at  all  times.  If  you  attend  the  National  Dairy 
Show  at  St.  Paul  October  8th  to  15th,  we  will  welcome  your  visiting 
our  booths  Nos.  114-115-124-125  and  102. 


Solar- Sturges  Mfg.  Co. 


General  Offices: 


Congress  &  Green  Sts. 


CHICAGO,  ILL. 


WAREHOUSES 


ST«l.  CURIO 


Chicago,  III. 
New  York,  N.  Y. 
Atlanta,  Ga. 
Cincinnati.  Ohio 
Mason  City,  la. 
Mcdesto,  Cal. 
New  Orleans.  La. 
Binghamton,  X.  Y. 


Pittsburg,  Pa. 
Portland,  Ore. 
St.  Paul,  Minn. 
San  Franrisco,  Cal. 
Syracuse,  N.  Y. 
Tacoma,  Wash. 
Columbus,  0. 
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for  the  table  and  the  vital  importance 
of  milk  in  all  its  phases  as  a  food.  It 
also  will  show  the  making  of  foreign 
types  of  cheese. 

States  Exhibits 

The  State  of  Wisconsin  will  have  an 
exhibit,  showing  fifty  years  of  pro- 
gressive effort  to  build  up  the  greatest 
dairy  industry  in  the  world,  and  will 
show  what  all  educational,  scientific 
agencies  in  the  state  are  doing  for 
dairy  development. 

The  State  of  Minnesota  will  show 
what  the  Dairy  and  Food  Commis- 
sioners' Department  is  doing  to  ad- 
vance the  interest  of  dairying.  The 
sanitary  departments  of  state  govern- 
ment will  show  what  methods  of  a 
regulatory  and  helpful  nature  have 
been  put  into  effect,  to  build  up  a 
successful  dairy  industry.  The  State 
College  of  Agriculture  will  demon- 
strate the  work  it  is  doing  for  im- 
proved dairy  agriculture. 

National  Dairy  Council 

The  National  Dairy  Council  will 
exhibit  the  results  of  welfare  work 
among  the  school  children  of  the 
country  and  conduct  a  campaign  for 
housewives  on  the  use  of  milk  and  its 
products  as  well  as  the  educational 
work  in  the  schools  nationally  in 
nutrition.  It  also  will  demonstrate 
the  relative  food  value  of  milk  and  its 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LDNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


products,  and  the  vital  relation  they 
bear  to  the  health  of  the  nation. 
Work  of  Cow  Testing  Associations 

Study  of  the  exhibit  of  the  cow 
testing  associations,  whose  purpose 
is  to  determine  the  exact  producing 
and  breeding  value  of  each  cow  in 
every  dairyman's  herd  will  be  an 
education  of  great  profit.  Through 
cow  testing  work  the  poor  cows  can 
be  correctly  eliminated  and  better 
ones  obtained. 

The  far  reaching  influence  of  the 
bull  and  calf  clubs  organized  and 
maintained  by  the  county  agricultural 
agents  and  the  states'  relations  ser- 
vice, will  be  visualized. 

The  valuable  training  future  dairy 
and  stock  men  get  in  the  junior  judg- 
ing contests  will  be  demonstrated  by 
boys  and  girls  who  have  judged  cattle 
at  county  and  state  fairs,  and  have 
been  selected  to  enter  judging  con- 
tests at  the  National  Dairy  Show. 
Dairy  Cow  Wards  ofi  Hard  Times 

The  dairy  cow  as  a  business  stabil- 
izer will  be  another  object  lesson  of 
the  Show.  Facts  and  figures  will 
prove  there  are  no  hard  times  where 
the  profitable  cow  rules  agriculture 
effort.  How  the  dairy  cow  came  to  the 
rescue  of  the  farmer  in  times  of  stress 
and  also  warded  off  difficulties  from 
many  banks  will  be  shown.  Profitable 
cows  and  good  financial  conditions 
go  hand  in  hand. 

The  only  entertainment  feature  in 
the  show  other  than  those  of  imme- 
diate dairy  value,  will  be  the  Horse 
Show,  which  will  be  held  in  the  Arena 
Building  every  evening  of  the  Show. 

OFFICIAL  PROGRAM 


Of  Judging  and  Conventions. 


Sat  urday,  ( October  8th 

Opening  Day. 

Boys'  and  (iirls'  Dairv  Cattle  Judging 

Contest,  9:00  A.  M. 
Agricultural  College  Students'  Dairy 

Products    Judging    Contest,  9:00 

A.  M. 

Display  of  Prize  Winning  Cheese 
and  Butter,  and  Announce- 
ment of  Winners 
Monday,  October  10th 

Governors'  Day. 

Agricultural  College  Students'  Dairy 
Cattle  Judging  Contest,  8:00  A.  M 


National  Association  Ice  Cream  Man- 
ufacturers' Convention,  Radisson 
Hotel,  Minneapolis. 

Annual  Meeting  of  American  Dairy 
Science  Association. 

Tuesday,  October  lltb 
Haecker  Day 

Ayshire  and  Brown  Swiss  Day. 

Judging  Ayrshire  Cattle.  9:00  A.  M. 

Judging  Brown  Swiss  Cattle,  9:00 
A.  M. 

National  Association  Ice  Cream  Man- 
ufacturer's Convention,  Radisson 
Hotel.  Minneapolis. 

North  Central  States  Association, 
Dairy,  Food.  Feed  and  Drug  Offi- 
cials, Senate  Chamber,  New  Cap- 
itol. 

National  Creamery  Buttermakers'  As- 
sociation. Ryan  Hotel.  St.  Paul. 
Wednesday,  October  12th 
St.  Paul  Day. 
Guernsey  Day. 

Judging"Guer'nsev  Cattle.  9:00  A.  M. 
Judging  Ayrshire*  Cattle,  9:00  A.  M.  J 
National    Cheese    Conference.  Wo- 
men's Building,  Fair  Grounds,  1:03 
P.  M. 

Allied  States  Creamery  Associations 
Convention.  Fair  Grounds. 

National  Association  Ice  Cream  Man- 
ufacturers' Convention,  Radisson 
Hotel,  Minneapolis. 

North  Central  States  Association 
Dairy.  Food.  Feed  and  Drug  Offi- 
cials, Senate  Chamber,  New  Cap- 
itol. 

National  Creamery  Buttermakers'  As- 
sociation, Ryan  Hotel,  St.  Paul. 

County  Agents,  State  Leaders  and 
Extension    Service    and  Railway 
Agricultural    Department  men. 
Thursday,  October  13th 

Minneapolis  Day. 

Holstein  Day. 

Ice  Cream  Day. 

Judging  Holstein  Cattle,  9:00  A.  M. 

Judging  Guernsev  Cattle,  9:  0  A  M. 

Judging  Jersey  Cattle,  1:00  P.  M. 

Creamerymen's  Conferences,  under 
auspices  of  Co-operative  Creamery 
Associations.  Fair  Grounds. 

International  Milk  Dealers'  Associa- 
tion Convention,  St.  Paul  Hotel,  St. 
Paul. 

Friday,  October  1  1th 

Jersey  Dav. 

Milk" Dealers'  Dav. 

Judging  Jersev  Cattle,  9:00  A.  M. 

Judging  Holstein  Cattle,  9:00  A.  M. 

Holstein  Auction  Sale.  1:00  P.  M. 

Milk  Producers'  National  Conference, 

10:00  A.  M.,  Assembly  Hall. Fair 

Grounds. 

International  Milk  Dealers'  Associa- 
tion Convention,  St.  Paul  Hotel, 
St.  Paul. 

Saturday,  October  loth 
International  Milk  Dealers'  Associa- 
tion Convention,  St.  Paul  Hotel, 
St.  Paul. 

Horse  Show  Every  Evening 
A  horse  show,  covering  representa- 
tives from  the  finest  stables  in  the 
country,  will  take  place  every  evening 
in  the  Hippodrome. 

Band  concerts  and  other  entertain- 
ment, features  are  provided,  as  well 
as  restaurants,   refreshment  stands,  , 
etc.,  for  the  comfort  and  pleasure  of 
the  hundreds  of  thousands  of  visitors 


that  will  epme  to  the  Show\ 


Washburn,  N.  D.— Otto  Schulz, 
who  has  been  manager  of  the  local 
cream  station  for  the  past  summer, 
in  the  farmer's  creamery,  has  bought 
the  real  estate  office  of  Joseph  Mann 
and  has  moved  the  station  into  the 
building. 


C.  H.  Weaver  &  Co. 


Established  1863 

Butter  Merchants 


65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better.  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irying  National  Bank,  New  York;  Farmers'  17/)  niiono  ^troat  Woiu  \nrh 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdnt  OUtCl,  HCW  I  OIK 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking!  for  Business" 


Grand  Championship  1921 

Wisconsin  State  Fair,  Milwaukee 

 won  by  

Fred  M.  Werner,  Mt.  Horeb,  Wis. 

SCORE  97.50 


AND  AT  THE 


Minnesota  State  Fair,  Saint  Paul 

 won  by  

R.  Engelhardt,  Montrose,  Minn. 


SCORE  96.00 


MEET  US  AT  THE  DAIRY  SHOW 

Chi\  Hansen's  Laboratory,  Inc. 


WESTERN  BRANCH 
MILWAUKEE,  WISCONSIN 


Little  Falls,  N.  Y. 


ORDER  HANSEN'S  BUTTER  COLOR  and  Win  Convention  Prizes 


48 


THE  DAIRY  RECORD 


Here's  a 
Friendly 
Tip 

to  you  shippers  of 
Butter  and  Eggs.  To 
realize  results  you 
must  have  the  outlet. 
Our  efforts,  over  a 
term  of  years,  have 
been  devoted  to 
building  an  outlet 
that  would  make  it 
worth  while  for  shipj 
pers  of  Butter  and 
Eggs  to  consign  to 
us. 


JOSEPH  J. 

HEROLD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 


OppOTtunitieg 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

Copy  and  remittance  must  reach  the  Dairy 
Record  not  later  than  Saturday  to  insure  insertion 
the  following  week. 

Name  and  address  of  advertisers  using  blind 
address  can  not  be  furnished  by  the  Dairy  Record. 
Don't  ask,  but  address  the  advertiser. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  Washingto  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


flelp  Waited 


Wanted,  Assistant  Buttermakcr  in 
centralizing  plant;  must  have  engineer's 
license;  one  who  can  grade  and  pasteurize 
cream;  also  churn  and  control  moisture: 
must  have  good  experience  and  be  a  hustler 
to  hold  this  position;  state  age  and  salary 
expected.  Mooers  Butter  Company,  1515- 
1517  Wash.  Ave,  No.  Minneapolis,  Minn. 

10-12 


Position  Wanted  as  assistant  butter- 
maker;  have  good  experience;  attended 
dairy  school:  nationality.  Dane;  age, 
twenty-five  years:  have  boiler  and  testing 
license;  can  come  on  short  notice.  Ad- 
dress Louis  M.  Pederson,  624  No.  6th  St., 
Brainerd,  Minn.  10-5 

Position  Wanted  as  helper;  have  experi- 
ence; three  months  in  a  centralized  plant, 
1921  Short  Course  at  St.  Paul;  can  come 
at  once.  Address  2772,  Dairy  Record. 
St.  Paul,  Minn.  10-12 

Position  Wanted  as  bookkeeper  by 
competent  ladv.  Address  2770,  Dairv 
Record,  St.  Paul,  Minn.  9-2 ltf 

A  Young  Man,  twenty-five  years  old, 
with  some  experience,  wants  position  as 
helper  in  good  farmers'  co-operative  cream- 
ery; will  try  hard  to  make  good:  can  come 
at  once.  Address  Sigurd  Anderson,  Box 
287.  St.  Peter.  Minn.  10-5 

Position  Wanted  as  assistant  in  a  first 
class  creamery;  have  engineer's  license:  am 
ready  to  take  position  anv  time.  Address 
2773,  Dairv  Record.  St.  Paul,  Minn.  10-12. 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nvstrom,  Bessemer  Creamerv, 
Bessemer,  Mich.  7-27  tf 

For  Sale — One  2,500-pound  De  Laval 
inch  flat  belt  separator,  1918  model;  never 
been  used;  first  class  condition.  Farmers' 
Creamery  Company,   Dunkerton,  Iowa. 

10-5 

Creamery  men — Use  our  modern  Loose 
Leaf  Creamery  BookKeeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  tho  creamery  trade, 
New  Prague,  Minn.  10-14 


Wanted — Second  hand  300-gallon  Wiz- 
ard or  Jensen  Vat.  and  15-H.  P.  boiler. 
Write,  H.  J.  Meuleners,  Madison  Cream- 
ery Co.,  Madison,  Minn.  10-5 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged:  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand  —  Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

Blaokmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

For  Sale  Cheap — Seven  cream  stations 
outfit:  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 


Missoula,  Mont. — L.  E.  Tucker, 
rancher,  has  bought  the  Crescent 
dairy  in  the  Rattlesnake  Valley,  from 
the  former  owners,  Reynolds,  Mc- 
Laren and  Johnson. 


fi*ar  'Vior-taTk  timar  atttthtct  on 
rear  end  oj  eknrn. 

PAT.  APPLIED  FOR 

No  guessing  of  moisture  con- 
tents with  this  timer.  Uniform 
over-run.  Always  in  plain  sight. 
Oak  standard.  Steel  levers.  Cog 
wheel  runs  in  a  brass  bushing. 
Brass  wire  spring;  will  not  rust. 
Timer  will  last  for  years.  Can  be 
attached  to  any  churn. 

Price  $1  5.00 

F.  O.  B.  ff'atertoivn.S.  D. 

CHURN  TIMER  CO. 

WATERTOWN,  S.  D. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


Filled  Milk  Legislation 

Opponents  of  filled  milk  legislation 
have  been  very  active  the  past  month, 
especially  in  sendirg  literature  to  the 
farm  a^d  dai'y  press,  says  the  Na- 
tional Dairy  Union.  This  literature 
is  very  clever  in  its  statements  in 
defense  of  the  manufacture  and  sale 
of  filled  milk,  and  has  received  con- 
siderable attention,  especially  in  the 
daily  newspapers,  ^whose  editors  are 
not  familiar  with  the  real  effects  of  the 
filled  milk  industry  on  the  dairy 
industry. 

An  interesting  case  in  point  has 
been  the  editorials  published  in  a 
Washington  daily  newspaper,  oppos- 
ing filled  milk  legislation.  These 
editorials  have  been  based  on  two 
propositions;  one,  that  since  cocoanut 
oil  and  skimmilk  are  both  edible  foods 
of  real  value,  there  can  be  no  reason 
for  prohibiting  their  sale  when  mixed 
together  any  more  than  when  sold 
separately;  the  other,  that  the  legisla- 
tion would  be  detrimental  to  the  dairy 
industry  because  the  manufacture  and 
sale  of  filled  milk  makes  a  market  for 
skimmilk. 

Both  of  these  points  are  readily 
met  by  the  advocates  of  filled  milk 
legislation.  Whatever  small  market 
might  be  created  for  skimmilk  is  so 
inconsequential  in  comparison  with 
the  total  production  of  skimmilk  that 
it  is  negligible,  while  hiding  behind 
this  economic  argument  will  be  found 
the  manufacturers  of  the  filled  milk 
product,  who  through  this  product 
seek  to  market  millions  of  pounds 
annually  of  cocoanut  oil — the  cheapest 
edible  fat  in  existence — camouflaged 
with  milk  so  that  it  can  be  and  is 
sold  to  the  public  for  and  at  the  price 
of  butterfat,  which  is  the  most 
valuable  fat  in  1he  human  diet.  This 
is  the  real  reason  that  the  filled  milk 
industry  exists  and  the  real  reason 
why  restrictive  or  prohibitive  legisla- 
tion should  be  passed.  Nobody,  least 
of  all  the  advocates  of  filled  milk 
legislation,  believes  that  the  sale  of 
cocoanut  oil  should  be  prohibited  if  it 
is  sold  at  its  own  price  and  for  what 
it  is. 


Stevens  Point,  Wis. — Arthur  A. 
Bettner  of  Wausau  has  bought  a  half 
interest  in  the  Stevens  Point  branch 
of  the  Sheboygan  Dairy  Products 
Company,  and  a  new  corporation  has 
been  formed  which  will  be  known  as 
the  Stevens  Point  Dairy  Products 
Company. 


NEXT  WEEK  IS 


Dairy  Show  Week 


No  doubt  you  all  are  planning  on 
visiting  the  National  Dairy  Show 
at  the  State  Fair  Grounds  next 
week.  If  you  have  not  decided 
whether  you  are  going  or  not, 
decide  now  that  you  will  go. 

This  is  the  greatest  event  that 
has  ever  been  put  on  in  the  North- 
west for  the  interest  of  dairying. 
You  want  to  help  it  all  you  can  so 
start  your  planning  at  once  to  be 
there.  Let's  make  it  the  best  and 
largest  attended  Show  ever  held. 

Our  Mr.  James  Adair  and  Harry 
E.  Street  will  be  there,  meet  them 
at  the  Davis-Watkins  Dairymen's 
Manufacturing  Company's  display. 


Owatonna 
Creamery  Supply  Co. 

Owatonna,  Minn. 
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Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 


United  States  Bureau  of  Markets  Report 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 


Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

26 

27 

28 

29 

30 

1 

Score 

94 

93 

43  j 

43| 

43  j 

44  i 

44} 

44  i 

92 

43 

43 

43 

43  J 

44 

44 

91 

41 

41 

41 

41 

42 

42 

90 

37  } 

38 

38 

38 

38  J 

385 

89 

35  S 

35  J 

35  5 

36 

36 

36 

88 

33 

33 

33 

34 

34 

34 

87 

31 

31  S 

31  i 

3H 

32  5 

32! 

86 

30 

30 

30 

30 

30 

30 

85 

"  CENTRALIZED  CARLOTS" 


91 

90 

37' 

37J 

37» 

38i 

385 

385 

89 

36 

36J 

36i 

36  j 

88 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

26 

27 

28 

29 

30 

1 

Score 

94 

93 

45' 

45" 

45' 

45' 

45' 

45  5 

92 

44 

44 

44 

44 

44 

t  1 

91 

43 

43 

43 

43 

42} 

43 

90 

40  5 

41 

41 

41 

40  5 

41 

89 

38 

38J 

38} 

38  5 

38} 

39 

88 

36 

36  5 

361 

36 1 

37 

37  5 

87 

35 

35  5 

35  5 

35  5 

35} 

36 

86 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

26 

27 

28 

29 

30 

1 

Score 

94 

93 

46' 

46' 

46 ' 

46' 

92 

44' 

44' 

45 

45 

45 

45 

91 

43 

43 

43  5 

43  5 

43  5 

43  5 

90 

41  5 

41} 

42 

42 

42 

42 

89 

39  5 

39} 

39  5 

39  5 

39  5 

39  5 

88 

38 

38 

38 

38 

38 

38 

87 

37 

37 

1361 

365 

36  5 

36} 

86 

'35 

35 

35 

35 

PHILADELPHIA 

Wholesale  Prices  Fresh  Creamery  Butter 


Sept. 

26 

27 

28 

29 

30 

1 

Score 

94 

47  J 

47} 

47} 

474 

47} 

47} 

93 

46} 

465 

46} 

465 

46  5 

46} 

92 

45 

45 

45 

45 

45 

45 

91 

415 

415 

415 

411 

41  5 

415 

90 

39 

39 

39 

39 

39 

39 

89 

37 

37 

37 

37 

37 

37 

88 

35  5 

35} 

35  5 

35} 

35} 

35  5 

87 

34 

34  5 

345 

34  5 

34} 

34  5 

86 
85 

Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Sept.  30 

Week 
Sept  .  23 

Since 
Jan.l,  1921 

Chicago  

44.610 
62,264 
19.156 
13,359 

43,522 
57.192 
21,747 
17,224 

2.063,077 
2,205,607 
824,896 
603,451 

New  York  

Boston  

Philadelphia .... 

Total  

139.389 

139,685 

5,697,031 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  24th 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

306,478 
543.239 
492,075 
164,590 

1,035,231 
611,363 
463,104 
408,530 

25,092,738 
15,930,859 
12,418,715 
3,137,570 

Philadelphia 

Total .... 

1.506,982 

2.518.22S 

56.579,882 
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Supply  of  Butter  (63-pound  tubs)  on  Market 
Each  Morning  Fresh  and  Storage 

Date 

Ch'go  1  X.  Y. 

Boston 

Phila. 

Sept.  26  

Sept.  27 ...  . 

Sept.  28  

Sept.  29  

Sept.  30  

Oct.  1  

24,633 
26,678 
28.022 
29.329 
22.467 
21.012 

63.034 
65,862 
66.961 
64,120 
68.952 
67.145 

19.905 
20.814 
20,581 
19.736 
19.470 
20.144 

10.693 
12,497 
11.830 
12.727 
12.401 
13.148 

WEEKLY  REVIEW  OF  BUTTER 
MARKET  FOR  WEEK  OF 
SEPTEMBER  21th  to  30th 


Definite  Information  Regarding 
Importation  Steadies  Markets 

When  definite  information  regarding  the 
quantities  of  Danish  butter  to  be  expected 
in  the  near  future  became  available,  trading 
was  done  on  a  more  confident  basis  and  the 
market  developed  a  steadier  tone.  The 
persistent  rumors  of  large  shipments  which 
last  week  were  partly  responsible  for  the 
present  condition,  and  operators  took  a 
more  conservative  attitude.  There  was  less 
pressure  to  sell  and  buyers  were  inclined  to 
buy  more  freely.  Price  changes  were  small, 
but  there  was  a  general  tendency  towards 
a  higher  level.  Advances  of  5  to  lc  were 
general  in  all  markets  for  the  finer  grades  of 
butter.  The  market  for  Fancy  butter  was 
fairly  steady  and  usually  slightly  in  sel'ers 
favor.  At  times  the  supply  was  somewhat 
in  excess  of  the  demand  but  any  efforts  on 
the  part  of  the  sellers  to  get  prices  down 
were  always  met  with  active  buying  from 
distributors  and  speculators.  It  was  a 
steady  market,  with  holders  usually  free 
sellers,  buyers  taking  immediate  require- 
ments quite  readily.  The  market  for  under- 
grades,  while  showing  some  improvement, 
was  still  very  unsatisfactory.  The  heavy 
supply  of  undergrades  of  last  week  shows 
but  little  if  any  reduction,  and  current 
receipts  still  consist  largely  of  undergrade 
butter.  Quality  is  reported  considerably 
better  this  week,  and  this  no  doubt  was 
largely  the  cause  of  any  improvement  in 
undergrades,  for  it  lightens  the  receipts  of 
butter,  the  sale  of  which  is  unsatisfactory 
to  shipper  and  receiver  because  of  the  price 
at  which  it  must  be  sold  and  unsatisfactory 
to  the  buyer  because  of  the  irregularity  in 
quality.  A  little  more  interest,  however, 
was  shown  by  buyers  who  bought  for  im- 
mediate needs  or  who  got  such  price  con- 
cession as  to  make  the  purchase  look  like  a 
bargain,  but  as  a  rule  dealers  found  it  im- 
impossible.  all  their  undergrades  at  these 
low  prices. 

Receipts  and  Storage  Movements 

Receipts  for  the  week  show  but  little 
change  from  previous  weeks,  and  it  was 
generally  expected  that  production  was 
gradually  decreasing  in  spite  of  the  fact 
that  conditions  for  a  good  fall  production 
were  generally  favorable.  Hence,  the  least 
available  report  from  the  American  Asso- 
ciation of  Orearpery  Butter  Manufacturers 
showing  an  increase  of  9.8  per  cent  over 
last  year  and  an  increase  of  .44  per  cent 
over  the  previous  week,  came  as  quite  a 
surprise.  The  storage  holdings  for  the  four 
markets  show  a  marked  decrease  during  the 
week  which  was  most  pronounced  at  Chica- 
go, indicating  a  movement  of  storage  of 
butter  to  there  from  other  markets. 

Importation  of  Danish  Butter 

The  steamer  Frederick  VIII  arrived 
during  the  week  carrying  a  cargo  of  1,250 
casks  of  butter,  which,  however,  did  not 
become  available  until  Friday.  Sales  of 
part  of  this  were  reported  at  prices  ranging 
from  44J  to  451c  depending  upon  the  size 
of  the  lot.  Steamer  Helig  Olaf  and  Drot- 
tingholm  are  now  afloat  with  combined 
cargoes  estimated  at  between  three  and 
four  thousand  casks.  Oscar  the  II.  which 
sailed  from  Copenhagen  on  the  30th  is  also 
expected  to  carry  some  butter. 

H.  C.  TAYLOR. 
Chief  of  Bureau. 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Sept  26,  44  5  (5,45    43}  @44  39}  @43 

Tues  Sept  27,  44}  @45    44   39}  (8.43 

Wed  Sept  28,  44}  @45    44   391  @43 

Thu  Sept  29.  445  <M5     44   39}  (5.43 

Fri     Sept  30,  44  5  (5  45     44   40  (3)43 

Sat    Octl.     45    (5  45  5  44}   40    (5,43  5 

Receipts  Pkgs. 

For  week   63,766 

Last  week   58.144 

Same  week  last  vear   55,886 

Since  May  1st  1.554.207 

Same  time  last  vear  1,256,011 

Lbs. 

Exports  for  week  

Exports  for  Julv   295,725 

Exports,  May  1  to  July  30   831,257 

Imports  for  week   140,000 

Oct.  1st. — The  week  closes  with  a  some- 
what firmer  market  than  last  week.  At  no 
time  has  there  been  much  activity,  and 
several  days  trade  was  sluggish.  Because 
of  the  strong  western  advices  there  was 
some  effort  to  raise  values  a  fraction,  es- 
pecially on  the  finer  grades,  but  buyers  did 
not  respond  in  a  way  that  gave  sellers  much 
advantage,  and  after  the  5c  advance  on 
Monday  we  went  through  Friday  with  no 
quotable  change.  Fresh  arrivals  were 
fairly  liberal  for  the  season  of  year,  and  a 
good  deal  of  accumulated  stock  was  in  first 
hands  so  that  sellers  were  inclined  to  keep 
goods  moving  as  freely  as  possible.  On 
Saturday  a  firmer  tone  developed  on  better 
grades  of  Creamery  and  prices  advanced  }c, 
closing  firm.  Sales  on  New  York  Mercan- 
tile Exchange  call  on  Saturday  were  25 
tubs  Extras  44c,  197  tubs  Extras  44}c,  80 
tubs  93  score  45c:  100  tubs  93  score  seller 
30  davs  and  100  tubs  seller  15  days  at  45c: 
100  tubs  93  score  seller  15  days  and  100 
tubs  seller  30  days  44 Jc  and  300  tubs 
Extras  seller  30  days  at  44c.  There  are 
abundant  evidences  of  a  large  and  encour- 
aging consumptive  demand,  and  the  health- 
fulncss  of  the  position  rests  as  much  on  that 
fact  as  on  the  favorable  statistical  position. 
The  big  chain  stores  are  retailing  butter  on 
a  narrow  margin  over  cost  and  people  are 
eating  the  genuine  article  freely.  Any 
tendency  toward  a  bullish  movement  is 
tempered  at  once  by  the  knowledge  that 
quantities  of  Danish  butter  can  be  bought 
here  at  a  cost  of  44  @45c  duty  paid.  Do- 
mestic receipts  have  run  about  the  same  as 
the  previous  ween.  In  some  sections  ship- 
ments from  individual  creameries  are  falling 
off,  but  general  conditions  throughout  the 
country  are  favorable  to  production  and 
the  late  fall  make  should  be  good. 

The  steamer  Frederick  VIII  from  Copen- 
hagen discharged  her  cargo  of  1,250  casks 
on  Thursday:  most  of  these  have  been  sold 
at  45  (<i45  5c  duty  paid.  It  is  doubtful  that 
further  important  business  could  be  done 
at  any  price  above  the  finest  domestic. 
Two  steamers  are  due  here  next  week  with 
about  3.450  casks  Danish,  and  the  Oscar  II 
sailed  Sept.  30th:  she  will  bring  some  butter. 
Latest  cable  quotations  are  38  (5385c  c.i.f. 

A  slightly  firmer  feeling  on  fresh  Cream- 
ery developed  on  Monday,  and  enough 
sales  of  Extras  were  at  44c,  especially  in 
lines,  to  establish  the  quotation.  That 
became  an  inside  price  on  Tuesday,  and 
held  up  to  Friday,  with  some  variation  in 
tone.  Most  of  the  open  wholesale  business 
in  fresh  Creamery  Extras  is  now  44}c,  but 
it  is  possible  that  a  long,  favorite  line 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 


THE  DAIRY  RECORD 


51 


patent 
protection  (Guarantee 

To  the  manufacturers  of  Sour  Milk  Products  for  stock  food 
purposes  or  semi  solids  to  be  remade  into 
various  milk  products: 

THE  Stanley  Milk  Products  Co.,  formerly  The  Stanley 
Patents  Co.,  of  338  Guardian  Building,  Cleveland,  Ohio, 
do  hereby  guarantee  complete  protection  from  patent 
liability  to  the  holders  of  rights  granted  by  this  Company  for 
preparing  sour  milk,  buttermilk,  etc.  into  proper  condition 
for  evaporating  the  water  or  for  other  purposes  using  heated 
vapors  under  pressure. 

This  process  prepares  the  semi  solids  thus  obtained  to  re- 
tain its  possibility  of  perfect  solution  so  the  milk  solids  may 
again  be  used  for  various  purposes  not  possible  if  our  processes 
were  not  applied  in  this  preparation.  Our  basic  principle 
process  patents  hold  priority  over  all  others  subsequently 
issued  for  or  to  be  applied  to  this  work,  as  well  as  in  butter 
making.  We  make  nine  high  grade  milk  food  products  from 
semi  solids,  the  only  remade  articles  which  excel  in  quality 
and  food  value  the  genuine  article,  outselling  same  in  price 
in  the  open  market. 

When  in  need  of  positive  rights  use  above  address.  Stanley 
Patents  are  your  sole  protection  in  preparing  sour  milk  in 
this  oxygenating  work  or  the  products  made  therefrom. 

The  introduction  of  oxygen  either  of  pure  oxygen  gas  or 
forced  into  cold  sour  milks  as  a  component  part  of  air  to 
scavenger  the  milk  of  off  flavors,  also  leaving  a  cream  flavor 
of  its  own  by  its  action  on  the  lactic  acid  germ,  is  the  exclu- 
sive rights  of  this  Company  as  well  as  our  solutionizing  pro- 
cess of  heated  fluids  under  pressure. 

Infringers  upon  these  rights  are  hereby  notified  they  owe 
us  money.   Come  in  and  settle. 


Stanley  Milk  Products  Company 

F.  H.  STANLEY,  Vice  President 

338  Guardian  Building  CLEVELAND,  OHIO 
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occasionally  brings  a  fraction  more.  Fan- 
cier marks  go  to  more  particular  trade  at 
45  ©45  }c,  but  they  have  to  be  very  Fancy 
to  reach  the  top  rate.  There  has  been  a 
noticeable  improvement  in  the  quality, 
quite  a  number  of  the  Creameries  moving 
up  from  the  grade  of  Firsts  into  Extras  or 
better.  The  supply  of  Firsts  is,  however, 
very  liberal  and  there  is  still  urgency  to 
sell  with  prices  taking  a  wide  range,  sav 
from  36}  ©43}c.  Quite  a  good  call  for  90 
to  91  score  Whole  Milk.  Some  enlargement 
of  the  trade  in  Seconds,  but  so  much  of  this 
stock  offering  that  prices  have  not  im- 
proved much;  sales  at  33  5  (5  36c  mostly 
34  @35c.  Centralized  has  had  more  call, 
mainly  from  out  of  town,  and  the  accumu- 
lations are  being  reduced  somewhat.  Cars 
of  88  score  sold  generally  at  36  @36}c. 
occasionally  37c,  89  score  at  38  <5  38}c  until 
just  at  the  close  when  38jC  ha%  been 
reached,  a  car  of  89  plus  at  39c.  Full  90 
score  are  now  going  at  39 5  (5.40c.  Three 
cars  of  Canadian  boxes  in  this  week  and 
mostly  sold  at  43  @44c.  Unsalted  Cream- 
ery very  plentiful,  and  while  the  feeling  is 
steadier  at  the  close  on  finest  fresh,  there  is  a 
lot  of  stock  seeking  outlet  at  38  @41c. 
Some  trading  in  choice  and  Fancy  June 
salted  at  42@43}c,  and  a  block  of  over 
3,000  tubs  average  good  quality  reported 
sold  at  40c. 

Creamery,  higher  scoring  than  Extras  45  (§,455 

Creamery,  Extras  (92  score)  44$  @ . . . 

Creamery,  Firsts  (90  to  91  score)  40  (5 43 J 

Creamery,  Firsts  (88  to  89  score)  36}  (5  39  } 

Creamery,  Seconds  (83  to  87  score)  33}  ©36 

Creamery,  lower  grades  32  ©38 

Creamery,  Centralized,  car*, 90  score  39}  @40 

Creamery,  Centralized,  cars,  89  score  38  (5  38} 

Creamery,  Centralized,  cars,  88  score  £6  ©37 

Creamery,  Centralized,  cars,  85  to  87  score  34  ©35} 
Creamery,  unsalted,  higher  than  Extras.  .  .47  ©47} 

Creamery,  unsalted.  Extras  (92  score)  45}  (§46} 

Creamery,  unsalted,  Firsts  (90(591  score).  39}  (5  44 
Creamery,  unsalted.  Firsts  (88  ©89  score).  36}  (5  38} 

Creamery,  unsalted.  Seconds  34  @i.6 

Creamery,  unsalted,  lower  grades  32  ("  33} 


(Commercial  List  and  Price  Current) 

Mon.,  Sept  26 — Extras  45 

Thu.,   Sept.  29 — Extras  45} 

Fri..     Sept.  30  45} 

Sept.  30th. — Receipts.  3,728  tubs.  The 
market  is  steady  on  fine  Creamery,  but 
there  is  no  activity  in  wholesale  trade, 
.lobbing  business,  however,  is  fair  and  sup- 
plies of  the  top  grades  are  kept  well  cleaned 
up  on  a  basis  of  45  }c  for  Extras,  with  some 
of  the  very  Fancy  marks  commanding 
premiums.  Most  of  the  supply  is  of 
medium  and  undergrades,  which  are  dull, 
unsettled  and  irregular,  under  genual 
pressure  to  sell.  Ladles  and  packing  stock 
are  in  small  supply  and  firm. 

Creamery,  Extras,  92  score   ©45} 

Extra  Firsts.  91  score  42  ©43 

Creamerv.  Firsts,  88 ©90  score.  .  .36  ©37 
Creamery,  Seconds,  83  (587  score  32  ©35 


(From  the  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon.,  Sept.  26.  .  43  41  37 

Tues.,  Sept.  27.  .  43  41  37} 

Wed.,  Sept.  28.  .43  41  37} 

Thu.,   Sept.  29..  43  \  41}  38 

Fri.,     Sept.  30.  .  44  42  38 

Sat.,     Oct.  1          44  42  38 

Receipts  Tubs 

May  1,  1921,  to  Oct.  1,  1921   1,449,715 

Mav  1,  1920,  to  Oct.  2,  1921   1,413,233 

May  1,  1919,  to  Oct.  4,  1919   1,527,635 

May  1,  1918,  to  Oct.  5,  1918   1,291,507 

Oct.  1st. — Market  unchanged,  but  firm. 

Scarcity  of  fine  butter  tends  to  hold  the 
market  on  a  firm  basis,  and  even  though 
the  demand  lacks  volume,  there  is  more 
than  sufficient  doing  to  keep  stocks  low, 
with  all  houses  practically  bare  of  best 
quality  offerings.  Undergrades  also  receiv- 
ing increased  attention.  In  the  Centralized 
line  there  is  a  good  demand  for  full  graded 
cars,  but  unless  top  scores  are  not  wanted 
save  at  a  price.    Quality  varies  greatly  and 


there  is  fully  a  cent  range  in  the  sales  re- 
ported for  cars  of  89  scores.  General  out- 
look promising  for  the  next  week  or  so. 
The  close  adjustment  of  supplies  to  re- 
quirements is  such  that  any  further  de- 
crease in  arrivals  will  undoubtedly  mate- 
tialize  in  upturns. 

Extras  in  fresh  Creameries  continue  in 
light  supply  and  in  fairly  good  request. 
Buyers,  however,  particular  and  for  the 
kind  of  stock  offered  are  not  anxious  above 
the  quoted  figure,  but  for  really  fine  lots 
suitable  in  every  way  fair  premiums  are 
being  paid.  Today  there  was  trading  on 
the  Exchange  at  44c. 

Centralized,  that  is,  Standards  of  90  score 
or  better,  full  cars,  quotably  38c.  But  few 
really  fine  full  graded  cars  on  the  market 
and  sales  for  best  quality  easy  to  effect  at 
the  quoted  price.  Late  yesterday  there 
were  sales  at  the  market  price  to  slight 
premiums  for  very  best  quality.  Market 
unchanged.  The  89  score  cars  fairly  plenti- 
ful, but  quality  doubtful  and  average  sales 
showed  the  market  to  be  36 }c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  fair  demand.  Best  or  high- 
est scores  sell  fairly,  and  underscores  are 
selling  a  little  better. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand. 

Creamery   Extras — 92  scores,  see 

remarks   ©44 

Higher  scoring  lots  command  a 
premium. 

Firsts,  91  scores,  short  lines   @42 

Firsts.  88  to  90  scores  34  ©38 

Seconds.  83  to  87  scores  30  ©32 

Centralized — Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   ©38 

Full  cars,  89  scores   .  ©36} 

Cheese 

Cheddars  19   ©19  \ 

Twins  19  ©19i 

White  19  @19{ 

Daisies.  Double  19  ©19} 

Single  19  ©19} 

Longhorjis  19}  ©20 

Young  Americas  19}  ©20 

Squares  19}  ©20 

Special  Lines — - 

Swiss,  Block  20  ©21 

June  make  trifle  higher. 

Limburgcr  18  ©19 

Brick,  Fancy  19}  ©20 

Some  undergrades  showing  heat  less. 

Poor  soils  at  a  sharp  discount. 


jjosfon  —  , 


Tubs      Boxes  Pounds 

Receipts  for  7 

days   24.345     1,230  1,561,848 

Last  week   26.222    2,050  1,660,174 

Same  week.  '20.  .  26.768  3.100  1.618,403 
Since  Mav  1,  '21  712,958  69,334  44.948,028 
Same  time, '20. .  .727.452  82,620  43,937,211 

Sept.  28th. — The  local  butter  market 
has  ruled  firm  on  fine  goods,  and  only  barely 
steady  on  medium  and  lower  grades.  The 
percentage  of  really  Fancy  table  butter 
among  current  arrivals  has  been  unusually 
small,  and  any  available  lots  have  found  a 
quick  clearance,  mainly  in  a  small  jobbing 
way,  at  fidl  quotations,  and  oftentimes 
undoubtedly  at  a  small  premium.  Many 
buyers  have  turned  to  storage  butter,  owing 
to  the  difficulty  in  supplying  their  needs 
from    freshly    made    goods,    this  shifting 


probably  being  a  little  earlier  and  more 
pronounced  than  in  other  years.  Under 
grades  have  been  plentiful,  however,  being 
increased  by  the  continued  running  off  in 
quality,  and  because  of  their  high  cost 
dealers  have  usually  held  their  asking  price 
something  above  buyers'  views:  hence  a 
further  accumulation  on  dealers'  floors  and  a 
considerable  movement  into  storage,  local 
warehouse  stocks  showing  an  increase  of 
something  over  5.000  packages  last  week, 
whereas  the  same  week  last  year  there  was 
a  decrease  of  over  700  packages.  At  the 
close  44 }c  appears  about  the  top  on  Cream- 
ery Extras,  with  Creamery  Firsts  quoted 
at  37  to  43c,  and  Creamery  Seconds  at  35 
to  36c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extras,  per  pound  44}  © 

Creamery,  Firsts  37  ©43 

Creamery,  Seconds  35  ©36 

Creamery,  Thirds   @ 


^Minneapolis" 

Creamery  Specials 

Mon.,  Sept.  26  41 

Tues.,  Sept.  27  41 

Wed.,  Sept.  28  41 

Thu.,  Sept.  29  41 

Fri.,     Sept.  30  -  41 

Sat.,    Oct.  1  41 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Sept.  26th. — On  the 
AVisconsin  Cheese  Exchange  today,  3.360 
boxes  of  cheese  were  offered.  The  bid  on 
100  boxes  of  Twins  was  passed  and  the 
balance  sold  as  follows:  110  Twins  at  18|c, 
1.600  Daisies  at  18}c,  450  at  18 ic  300 
Double  Daisies  at  18ic  100  at  18ic.  250 
cases  Young  Americas  at  19c,  150  cases 
Longhorns  at  18}c,  and  300  boxes  Square 
prints  at  19c. — A.  C.  Erbstoeszer,  Auc- 
tioneer. 


Dairy  Cows  Need  Grain  Ration 
Now 

To  get  a  good  cream  check  next 
winter  keep  the  cows  in  condition  now. 
Pastures  are  short  over  most  of  the 
state  and  the  milk  supply  is  falling  off. 
If  cows  go  down  now  because  of  poor 
feed  they  can  never  be  brought  back 
where  they  should  be  until  they 
freshen  again.  The  thing  to  do  is  to 
supplement  the  pastures  with  green 
feed  or  silage,  and  with  some  grain 
to  the  heavy  milking  cons  especially. 
A  suitable  grain  mixture  is  ground 
corn  or  barley  400  pounds,  oats  200 
pounds,  linseed  meal  100  pounds,  this 
mixture  to  be  fed  at  the  rate  of  one 
pound  t  four  pounds  of  milk  by  a 
Holstein,  and  one  to  three  by  a 
Jersey  or  Guernsey. — C.  H.  Eckles, 
chief  of  the  division  of  dairy  husband- 
ry, University  of  Minnesota. 


International  Falls,  Minn. — A  can- 
ning factory  and  a  creamery  to  be 
located  between  International  Falls 
and  Ranier  will  soon  be  a  reality. 
Messrs  John  and  Erick  Schuleman  of 
Minneapolis,  have  about  decided  to 
locate  here. 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

PERSONAL  ATTENTION  GIVEN  ALL  SHIPMENTS 

References  by  Pei mission — Chemical  National  Bank,  New  York;  Peoples  Trust  & 
Guaranty  Company,  Hackensack,  N.  J.;  The  Dairy  Record. 
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H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  ^^STi 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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Exhibitors  in  Machinery  Hall 

(Continued  from  page  9) 


the  exhibitors  at  this  year's  show  will 
make  their  displays  as  interesting  and 
attractive  as  possible.  No  money  is 
being  spared  in  decorations  of  indi- 
vidual exhibit  spaces,  and  the  firms 
are  vying  with  each  other  in  making 
their  displays  impressive  and  instruc- 
tive. 

Many  of  the  exhibitors  have  had 
workmen  on  the  grounds  for  the  past 
week-  or  more  building  their  enor- 
mous displays,  and  many  striking 
features  and  wonderful  showings  will 
be  seen.  Besides  transforming  the 
enormous  building  into  a  veritable 
fairy  land  of  beauty  and  the  most 
instructive  place  in  the  world  for 
every  man,  woman  and  child  con- 
nected in  any  way  with  the  dairy 
business,  everything  possible  is  being 
provided  for  the  comfort  and  con- 
venience of  visitors. 

The  following  are  the  firms  having 
floor  space: 

List  of  Exhibitors 

Abbott  Laboratories,  Chicago.  Dis- 
infectants. 


Anheuser-Busch  Sales  Corp.,  Chi- 
cago.    Refrigerator  motor  trucks. 

Anker-Holth  Mfg.  Co.,  Port  Huron, 
Mich. 

Atlantic  Gelatine  Co.,  Woburn, 
Mass. 

A.  H.  Arnold  &  Bro..  Chicago. 
Creamery  and  dairy  machinery  and 
supplies. 

Atlantic  Bottle  Co.  Inc.,  New  York. 

Allman  Gas.  Engine  and  Machine 
Co.,  New  York  City.  Milk  and  cream 
cans. 

American  Linseed  Co.,  St.  Paul, 
Minn. 

Buffalo  Foundry  and  Machine  Co., 
Buffalo. 

Buhl  Stamping  Company,  Detroit. 
Milk  and  cream  cans. 

D.  H.  Burrell  &  Co.,  Little  Falls, 
N.  Y.  Creamery  and  dairy  appli- 
ances. 

Bristol  Company,  The,  Chicago. 
Butter  color  and  extracts. 

Boerner-Fry  Co.,  The,  Iowa  City, 
Iowa.     Butter  color  and  extracts. 

Blue  Valley  Creamery  Co.,  Chicago. 

Blackmer  Rotary  Pump  *Co.,  Chi- 
cago. 

Barber,  A.  H.,  Creamery  Supply 
Co.,  Chicago. 


Burpee  Can  Sealer  Co.,  Chicago. 
Buttermilk  Equipment  Co.,  Chica- 
go. 

Blanke  Mfg.  and  Supply  Co.,  St. 
Louis,  Mo.  Creamery  and  dairy 
equipment. 

Baeder,  Adamson  Co.,  Chicago. 

Baker  Ice  Machine  Co.  Inc.,  Minne- 
apolis. 

Bunn,  B.  H.  &  Co.,  Chicago. 

Beaverland  Corp.,  Lowvdle,  N.  Y. 
Packages. 

California  Central  Creameries,  New 
York. " 

Canvas  Products  Corporation,  Fond 
du  Lac,  Wis. 

Cherry,  J.  G.,  Company,  Cedar 
Rapids,  Iowa.  Cherry  line  of  equip- 
ment. 

Chicago  Carton  Co.,  Chicago. 

Chicago  Dairy  Produce,  Chicago. 
Publishers. 

Creamery  and  Milk  Plant  Monthly, 
Chicago.  Publishers. 

Creamery  Package  Mfg.  Co.,  Chi- 
cago.  Creamery  and  dairy  appliances. 

Cream  Production  Co.,  The,  Port 
Huron,  Mich. 

Crystal  Gelatine  Co.,  Chicago. 

Curtis  Pneumatic  Machinery  Co., 
St,  Louis,  Mo. 

Cherry-Bassett  Co.,  Baltimore,  Md. 

Continental  Machinery  Co.,  Chi- 
cago. 

Cronholm  Refrigerating  Co., 
Minneapolis,  Minn. 

Daigger,  A.,  &  Co.,  Chicago. 

Dairy  Record,  The,  St.  Paul,  Minn. 
Publishers. 

Davis- Watkins  Dairymen's  Mfg. 
Co.,  North  Chicago. 

De  Laval  Separator  Co.,  The, 
Chicago. 

Des  Lauriers  Metal  Products  Co. 
St.  Paul,  Minn.   Milk  and  cream  cans. 

Dickerson  Co.,  The  F.  G.,  Chicago. 
Canning  machinery  for  evaporated 
milk. 

Dominion  Chemical  Co.,  Chicago. 

Doering,  C.  &  Son,  Inc.,  Chicago. 
Print  machine,  ice  cream  cutter,  etc. 

Electric  Milker  Corporation,  Chi- 
cago. 

Elyria  Enameled  Products  Co., 
Elyria,  Ohio. 

Eddy  Paper  Co.,  Minneapolis, 
Minn. 

Electro  Chemical  Co.,  Dayton, 
Ohio. 

Emerson  Drug  Co.,  Chicago. 

Emery  Thompson  Machine  and 
Supply  Co.,  New  York. 

Empire  Cream  Separator  Co., 
Bloomfield,  N.  J. 

Fabric  Products  Co.,  Oshkosh,  Wis. 
Farmer,  The,  St.  Paul,  Minn.  Pub- 
lishers. 

Ford,  J.  B.  Co.,  Wyandotte,  Mich. 
Wyandotte  Dairyman's  Cleaner  and 
Cleanser. 

Foxboro  Co.,  Inc.,  The,  Foxboro, 
Mass.      Recording  Thermometers. 

Felt  &  Tarrant  Mfg.  Co.,  St.  Paul, 
Minn. 

General  Laboratories,  Madison, 
Wis.    "B-K"  disinfectant. 

General  Tool  and  Mfg.  Co.,  Mil- 
waukee, Wis. 

Greenhalgh,  J.  H.  &  Co.,  Chicago. 

Glacifer  Co.,  Boston.     Ice  cream 

packers. 

Hansen's  Laboratory,  Chr.,  Inc., 
Little  Falls,  N.  Y.  Butter  color, 
junket  tablets. 

Heller,  B.  &  Co.,  Chicago. 

Hoard,  W.  D.  &  Sons  Co.,  Ft. 
Atkinson,  Wis.  Publishers. 

Hudson  Mfg.  Co.,  Minneapolis, 
Minn. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Ask 
Anybody 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  , 


REFERENCES: 

Aetna  National  Bank  +  Am  t»~~J  XT         XT      i    2126  Dupont  Ave. 

FideUty  Trust  Company  147  Keade    »t.,  NeW   iOfK    Minneapolis.  Minn 


.  A.  CRONHOLM 

.  No. 


K 


now 


how  to  make  uniformily  high 
scoring  butter  every  day  in  the 
year,  of  the  same  composition 
and  under  all  conditions. 


READ 


The  Butter 
Industry 

By  HUNZIKER 
671  Pages  Price  $5.75,  Postpaid 

FOR  SALE  BY 

The  Dairy  Record 

ST.  PAUL,  MINN. 
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ZENITH 


OUR  name  may  be  at  the 
end  of  the  alphabet  but 
it  is  first  in  the  Line  of  Service 
and  Results  to  shippers  of 


Butter 


an< 


Eggs 


4, 


f 


/^\UR  activity  in  the  great 
est  food  market  o: 
America  assures  you  of  a  con- 
tinuous and  profitable  outlet. 
Let  your  next  shipment  be 
marked 

Zenith  Butter  &  Egg  Co. 

17  0   D u a n e  Street 
New  York  City 


NEW  YORK 
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Hudson  Mfg.  Co.,  Chicago. 

Heathmade  Carbonated  Products 
Co.,  Chicago. 

Hinman  Milking  Machine  Co., 
Oneida,  N.  Y. 

Independent  Milking  Machine  Co., 
St.  Paul,  Minn. 

Impruv-Mix  Co.,  New  York  City. 

International  Sugar  Feed  Co. 
Minneapolis. 

Jalco  Motor  Co..  Union  City,  Ind. 

James  Mfg.  Co.,  Ft.  Atkinson,  Wis. 

Jensen  Creamery  Machinery  Co., 
Bloomfield,  N.  J. 

Kennedy  &  Parsons  Co.,  1309 
Jones  St.,  Omaha. 

Kimball,  Fred  L.,  Co.,  Waterloo, 
Iowa.  Publishers. 

Kimble  Glass  Co.,  Chicago. 

King  Ventilating  Co.,  Owatonna, 
Minn.' 

Kampfer,  C.  W.,  &  Co.,  St.  Paul, 
Minn.  Creamery  designers  and  engi- 
neers. 

Keiner-Williams    Stamping  Co. 
Richmond  Hill,  N.  Y. 
Kraft,  J.  L.,  &  Bros.  Co.,  Chicago. 
Cheese. 

Ladd,  John  W.,  Co.,  Detroit,  Mich. 
Creamery  applicances. 

Larco  Wrench  &  Mfg.  Corp.,  Chi- 
cago. 

Leffel  &  Co.,  The  James,  Spring- 
field, Ohio". 

Liberty  Glass  Co.,  Sapulpa,  Okla. 

Liberty  Milker  Co.,  Owatonna, 
Minn. 

Louden  Machinery  Co.,  Fairfield, 
Iowa.    Barn  equipment. 

Laacke,  It.,  Co.,  Milwaukee,  Wis. 

McLaughlin,  Gormley  King  Co., 
Minneapolis. 

Manitowoc  Plating  Works,  Man- 
itowoc, Wis. 

Manning  Mfg.  Co.,  Rutland,  Vt., 
also  Dairy  Supply  Co.,  Minneapolis. 
Creamery  and  dairy  equipment. 

Massey  &  Massey  Co.,  Chicago. 


Mathews,  Frederick  Co.,  Detroit. 

Mayborn  Food  Products  Co.,  Cleve- 
land.   Flavors  and  colors. 

Menasha  Printing  and  Carton  Co., 
Menasha,  Wis.  Cartons. 

Merrell-Soule  Sales  Corp.,  Syracuse, 
N.  Y. 

Meyer,  Geo.  J.,  Mfg.  Co.,  Milwau- 
kee, Wis.    Bottle  cleaners. 

Midwest  Engineering  and  Equip- 
ment Co..  617  Fulton  St.,  Chicago. 

Miller,  H.  H.,  Industries  Co.,  Can- 
ton, Ohio. 

Milligan  &  Higgins  Gelatine  Co., 
New  York. 

Milwaukee  Dairy  Supply  Mfg.  Co., 
Milwaukee,  Wis. 

Mojonnier  Brothers  Co.,  Chicago. 
Dairy  tests  and  specialties. 

Menasha  Wooden  Ware  Co.,  Me- 
asha,  Wis.    Butter  tubs. 

Meyer  Wagon  Works,  Buffalo,  X.Y. 

Meyer  Dairy  Equipment  Co.,  St. 
Louis,  Mo. 

Molasses  Feeds  Co.,  St.  Paul.  Minn. 

Nafis,  Louis  F.,  Inc.,  Chicago. 
Glassware  for  testing. 

National  Paint  and  Varnish  Co., 
Cleveland,  Ohio. 

Xordhem  Co.,  Ivan  B.,  New  York 
City.  Advertising. 

Northrup,  King  &  Co.,  Minne- 
apolis, Minn. 

Northwestern  Blaugas  Co.,  St.  Paul, 
Minn. 

Nutting  Truck  Co.,  Faribault, 
Minn. 

New  Era  Co.,  Oshkosk,  Wis. 

New  York  Produce  Review,  New 
York.  Publishers. 

National  Cash  Register  Co.,  St. 
Paul,  Minn. 

Olsen  Publishing  Co.,  Milwaukee, 
Wis.  Publishers. 

Perfection  Mfg.  Co.,  Minneapolis, 
Minn. 

Pfaudler  Co.,  The,  Rochester,  N.  Y. 
Glass  enameled  steal  equipment. 


Pine  Tree  Milking  Machine  Co., 
Chicago. 

Porter,  J.  E.,  Corp,  Ottawa,  111. 

Pyramid  Oil  Co.,  Minneapolis, 
Minn. 

Papercan  Corporation,  Yonkers, 
N.  Y. 

Quaker  Oats  Co.,  Chicago. 

Reid,  A.  H.,  Creamery  and  Dairy 
Supply  Co.,  Philadelphia,  Pa. 

Rice  &  Adams  Corp.,  Buffalo,  N.  Y. 
Milk  plant  appliances. 

Rogers,  C.  E..  Detroit,  Mich. 

Rapid  Bottle  Washer  Co.,  Delphos, 
Ohio. 

Schoneck,  G.  F.,  Inc.,  Minneapolis, 
Minn. 

Sheet  Metal  Products  Co.,  Chicago. 
Retinning. 

Standard  Cap  and  Seal  Corp., 
Chicago. 

Stewart  Motor  Corporation,  Buffa- 
lo, N.  Y. 

Stout  Crate  Co.,  Milwaukee,  Wis. 

Swift  &  Co.,  So.  St.  Paul,  Minn. 

Sealright  Co.,  Inc.,  Fulton,  N.  Y. 

Schaefer  Mfg.  Co.,  Berlin,  Wis. 

Sheet  Metal  Products  Co.,  of  Can- 
ada, Ltd.,  Toronto. 

Sharpies  Separator  Co.,  West  Ches- 
ter, Pa. 

Sinclair.  Harold  A.,  New  York  City. 

Smith  Hecht  Co.,  Indianapolis,  Ind. 

Smith-Lee  Co.,  Oneida,  N.  Y. 

Solar-Sturges  Mfg.  Co.,  Chicago. 
Milk  and  cream  cans. 

Specialty  Brass  Co.,  Kenosha,  Wis. 

Standard  Conveyor  Co.,  No.  St. 
Paul,  Minn. 

State  of  South  Dakota,  Dept.  of 
Immigration,  Pierre,  S.  D. 

Taylor  Imstrument  Companies, 
Rochester,  N.  Y.  Recording  and 
indicating  instruments. 

Thatcher  Mfg.  Co.,  Chicago. 

Toledo  Bottle  Cap  Co.,  Toledo, 
Ohio. 

Toledo    Scale    Company,  Toledo, 

Ohio. 

Torsion  Balance  Co.,  New  York. 

Scales. 

Uhlmann-Kinsey  Co.  Inc.,  Phil- 
adelphia. 

Union  Fibre  Co.  Inc.,  Winona, 
Minn.  Insulation. 

Universal  Milking  Machine  Co., 
Columbus,  Ohio. 

Uebler  Milking  Machine  Co.  Inc., 
Vernon,  N.  Y. 

Union  Brass  and  Metal  Co.,  St. 
Paul,  Minn. 

Union  Steam  Pump  Co.,  Battle 
Creek,  Mich. 

United  Chemical  and  Organic  prod- 
ucts Co.,  Chicago. 

United  Iron  Works,  Inc.,  Kansas 
City,  Mo.    Sterling  ice  machine. 

United  States  Gelatine  Co.,  Mil- 
waukee, Wis. 

Universal  Motors  Co.,  The,  Osh- 
kosh,  Wis. 

Vilter  Mfg.  Co.,  Milwaukee,  Wis. 
Ice  machines. 

Ward  Motor  Vehicle  Co.,  Mt.  Ver- 
non, N.  Y. 

Wellman  Turbine  Co.,  Oshkosh, 
Wis. 

Wolf  Advertising  Co.,  New  York 

City. 

Wildberg  Box  Co.,  Cincinnati,  Ohio. 

Willhelm  Oil  Co.,  St.  Paul,  Minn. 

Wood,  John,  Mfg.  Co.,  Consho- 
hocken,  Pa. 

York  Mfg.  Co.,  Chicago.  Ice 
machines. 

York  Milk  Machinery  Co.,  York. 
Pa. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 


Brown  &  Root  Co. 

Cheese A  *K23  SET  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 
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H.  G.  STENDAL,  NORTHWOOD, 
HIGHEST 


In  Butter  Exhibit  at  Iowa  State 
Dairy  Convention  and  Cattle 
Congress  at  Waterloo,  la., 
Sept.  26th  to  Oct.  2nd. 


Cream  Class 
1st  — H.  C.  Stendal,  Northwood, 

Iowa  97? 

2nd — J.  M.  Rasmussen.St. Charles, 

Minnesota  96  f 

Whole  Milk  Class 
1st  — E.  M.  Guimey,  Tripoli,  la.  97 
2nd — H.   C.   Ladage,  Strawberry 

Point.  Iowa  95f 

Butter  Scores 
John  Peterson,  Silver  Lake,  Minn.  96| 
Alfred  Camp,  Owatonna,  Minn..  .  96j 

A.  L.  Nichols,  Sumner,  la  96 

E.  H.  Larson,  Elgin,  Minn  95f 

Rudolph  Else,  Wis  95 § 

Carl  L.  Gamm,  Waverly,  la  95{ 

Mat.  McDowal,  Hazleton,  la. .  .  .  95 
Cyril  Wright,  Courtland,  Minn. .  .  95 

Car]  Hovland,  Lake  Mills,  la  95 

J.  E.  Morris,  Jesup,  la  95 

Paul  Moerman,  Rock  Valley,  la. .  .  94§ 

C.  J.  Meier,  Waverly,  la  94 J 

Julius  Ramsev,  Glenville,  Minn..  .94 J 
E:  A.  Cole,  Lamont,  la  94 f 

(Continued  from  page  22) 


TWO  SETS  OF  JUDGES 


For  This  Week's  Butter  Exhibits. 


On  account  of  the  large  number  of 
entries  in  the  National  Dairy  Show 
butter  contest  as  well  as  in  the  contest 
conducted  in  connection  with  the 
National  Creamery  Buttermakers 
Convention,  this  week,  the  plan  of 
having  one  set  of  judges  for  both  con- 
tests was  changed  when  the  scorings 
started  last  week. 

Accordingly  the  judges  for  the 
National  Dairy  Show  contest  were 
C.  W.  Fryhofer,  Chief  Butter  In- 
spector, United  States  Bureau  of 
Markets,  New  York,  and  O.  A. 
Storvick,  Albert  Lea,  Minn.,  with 
Gude  Brothers,  Kieffer  Co.,  New 
York. 

The  judges  for  the  National  Cream- 
ery Buttermakers'  Convention  con- 
test were  Howard  D.  Reynolds, 
Mason  City,  Iowa,  of  James  Rowland 
&  Co.,  New  York;  S.  G.  Gustafson, 
Litchfield,  Minn.,  field  manager  Dis- 
trict Unit  No.  1,  Minnesota  Co- 
operative Creameries'  Association, 
and  also  G.  H.  Benkendorf,  manager 
Central  California  Milk  Producers' 
Association,  Modesto,  Calif.,  who 
was  to  have  been  one  of  the  set  of 
three  judges  originally  scheduled  for 
both  exhibits. 

The  scores  were  not  available  at  the 
time  this  issue  of  The  Dairy  Record 
goes  to  press,  but  will  be  publishedjn 
next  week's  issue. 


UNITED  STATES  BUTTER 
INSPECTION  SERVICE 


Demonstrated  at  National  Dairy 
Show. 


In  the  past,  creamery  men  have 
often  been  in  the  dark  as  to  the  real 
quality  of  the  butter  they  put  upon 
the  market,  and  frequently  they  feel 
that  they  have  not  been  fairly  treated 
by  commission  men  and  others  in 
the  markets.  But  the  creamery  man 
is  not  without  friends,  for  the  United 
States  Department  of  Agriculture 
offers  him  an  inspection  service  that 
stands  almost  as  a  court  of  last  resort. 
Any  person  who  wants  this  service 
may  have  it  by  applying  for  it.  The 
Government  inspectors  examine,  but- 
ter in  cars,  in  storage,  or  in  stores  and 
the  certificates  they  issue  stand  in 
court,  but  they  seldom  get  that  far. 
as  they  are  almost  universally  ac- 
cepted. 

At  the  National  Dairy  Show  this 
week  butter  inspectors  show  how  they 
do  their  work,  and  exhibits  that  have 
been  prepared  by  the  Department 
show  the  great  advantage  that  comes 
from  marksting  butter  of  a  high 
grade.  On  the  face  of  it  butter  that 
scores  88  would  not  seem  to  be  much 
inferior  to  that  which  scores  92,  but 
it  is  shown  that  the  spread  of  price 
between  those  two  grades  is  very 
large,  far  greater  than  the  difference 
in  cost  of  manufacture.  As  Poor 
Richard  might  have  said,  "A  little 
better  butter  makes  a  much  bigger 
bank  balance." 


TWO  HUNDRED  HAVE  JOINED 


Minnesota    Co-operative  Cream- 
eries'   Association,   Says  Mr. 
McGuire. 


Two  hundred  co-operative  cream- 
eries in  the  state  have  joined  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  according  to  state- 
ment of  A.  J.  McGuire,  organization 
manager,  in  a  letter  dated  October 
4th  and  sent  to  the  member  cream- 
eries. 

"We  shall  continue  the  work  of 
soliciting,"  says  Mr.  McGuire,  "until 
every  creamery  has  been  visited.  The 
association  is  built  to  give  service  to 
all  the  600  co-operative  creameries  of 
the  state,  and  we  are  working  to  get 
them  all  to  join." 

Creameries  Not  to  Pay  as  Yet 
The  contract  which  the  creameries 
buying  stock  in  the  association  sign, 
binds  them  to  give  the  association 
full  control  over  the  management  of 
the  stockholders'  business  for  two 
years,  including  the  shipping  and 
marketing    of    the    output,    and  to 

(Continued  on  page  20) 


COUNTRY'S  PROGRESS  IN 
DAIRYING 


Emphasized    at    National  Dairy 
Show. 


The  National  Dairy  Show  is  the 
marker  that  is  set  up  every  year  to 
indicate  to  the  country  the  progress 
that  has  been  made  by  the  dairy 
industry,  and  by  other  industries 
that  are  based  upon  it.  But  it  does 
even  more  than  that — it  points  the 
way  to  future  developments,  and  in 
this  the  United  States  Department 
of  Agriculture  is  taking  an  important 
part. 

At  the  show  held  in  St.  Paul,  Minn., 
this  week  the  visitor  has  the  best 
opportunity  ever  afforded  to  get  a 
comprehensive  view  of  the  needs  and 
possibilities  of  the  industry  and  of  the 
improvements  and  advantages  that 
have  been  made  available  through 
painstaking  investigations.  This  year 
in  illustrations,  both  graphic  and 
photographic,  these  slogans  are  em- 
phasized in  the  Government  exhibits: 
Better  cattle  and  how  to  obtain  them; 
better  products  and  how  to  produce 
them;  better  markets  and  how  to 
reach  them. 

In  a  manner  of  speaking,  the  cow 
and  the  farm  always  hold  the  center 
of  the  stage  at  the  National  Dairy 
Show,  but  at  this  one  they  are  actually 
on  the  stage  in  lifelike  models.  In- 
stead of  depending  upon  charts  and 
statistics,  the  salient  points  are 
brought  home  to  the  observer  by 
stage  settings  representing  actual 
farm  scenes  and  cattle,  of  the  kind 
that  usually  go  with  the  surroundings 
shown  grazing  in  the  painted  fields, 
Contrasts  Shown 

One  farm  breathes  comfort  and 
prosperity,  and  in  its  lush  pastures 
graze  cattle  that  show  the  effect  of 
years  of  careful  breeding.  The  other 
is  the  kind  of  farm  that  in  the  old 
days  would  have  been  known  as 
Farmer  Slack's  place.  In  its  pastures 
are  nondescript  cows — the  kind  that 
too  many  farmers  still  keep,  but  that 
do  very  little  toward  keeping  the 
farmer  and  his  family. 

The  reason  for  these  two  stage 
farms,  set  side  by  side,  is  evident — 
the  striking  contrast  of  abundance 
and  poverty  emphasizes  the  difference 
in  what  may  be  expected  from  good 
and  poor  cows,  from  poor  sires  and 
sires  bred  from  a  long  line  of  high- 
yielding  ancestors.  Poor  animals 
soon  paint  the  whole  farm  in  drab 
colors,  while  good  ones  keep  up  the 
fences  and  brighten  the  buildings. 
The  improvement  is  even  more  notice- 
able in  the  bank  account. 

Community  Building 

But  this  series  of  stage  scenes,  that 
the    Department    of    Agriculture  is 

(Concluded  on  Page  20) 
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FOLLOW  UP  THE  DAIRY  SHOW 

No  matter  how  many  creamery  patrons  and  directors 
visit  the  National  Dairy  Show,  its  influence  on  future 
dairying  in  the  Northwest  will  be  far  from  its  possibilities, 
unless  the  creamery  operators  and  managers  follow  up 
with  a  campaign  for  better  cows  and  better  quality  of 
raw  material,  each  in  his  own  community.  The  Dairy 
Show  furnishes  the  inspiration,  sets  in  motion  the  enthu- 
siasm and  shows  what  can  be  done,  and  how  to  go  about 
doing  it,  but  it  is  up  to  the  creamery  operators  and  man- 
agers and  others,  but  mostly  to  the  operators,  to  see  to  it 
that  the  utmost  use  is  made  of  the  influence  created  by 
the  Show. 

This  is  a  time  when  the  farmer  of  the  Northwest  has 
little  or  no  money  for  improvements.  But  neither  better 
cows  nor  better  quality  of  cream  or  butter  need  call  for 
great  expenditure  of  money,  if  indeed  any  extra  expendi- 
ture is  needed.  The  real  thing  needed  is  knowledge  of 
how  to  go  about  making  improvements  and  apply  that 
knowledge  intelligently  and  persistently.  The  creamery 
operator  is  the  man  who  must  lead.  He  may  be  a  poor 
talker;  he  may  have  neither  the  knowledge  nor  the  per- 
sonality to  make  him  a  good  visitor  on  his  patrons'  farms, 
but  he  can  acquire  the  knowledge  and  must  do  so.  He 
may  even  acquire  the  personality,  but  whether  or  not  he 
does,  the  knowledge  alone  will  make  him  powerful  in 
following  up  the  work  of  the  Dairy  Show.  He  should  be 
able  to  enthuse  his  board  of  directors,  his  local  banker 
and  local  editor.  He  can  get  them  and  his  patrons  bulle- 
tins and  other  literature  galore  free  of  charge.  He  can 
test  samples  of  milk  of  individual  cows,  and  he  can  keep 
records  of  herds  and  show  patrons  how  to  keep  records. 
He  can  put  up  a  blackboard  in  his  creamery  and  that  can 
be  used  for  many  demonstration  purposes,  all  of  them 
pulling  for  better  cows  and  better  cream — records  of 
herds,  butterfat  payments  to  patrons,  grade  of  cream 
delivered  by  patrons  and  many  other  items  that  will 
arouse  the  patrons'  interest  in  better  dairying  and  follow 
up  the  inspiration  and  information  derived  from  the  visit 
to  the  Dairy  Show. 

The  creamery  operator  oftentimes  has  not  the  time 
to  do  field  work  to  any  extent,  nor  do  the  patrons  always 
take  kindly  to  his  acting  as  teacher  on  the  production  end. 
When  that  is  the  case,  he  still  has  these  other  ways  already 
suggested,  in  which  to  cultivate  the  community  for  bet.ter 
dairying — his  directors,  the  bank,  the  newspaper,  and 
such  demonstration  work  as  can  be  done  right  in  the 
creamery.  "Cultivating  the  community"  expresses  the 
work  exactly,  for  it  is  by  all  sorts  of  little,  apparently 
unimportant  things  and  acts  on  the  part  of  the  operator 
that  the  community  is  made  ready  for  the  organized  work, 
the  cow  testing  and  bull  associations,  the  calf  clubs  and 
the  like.    But  this  cultivation  must  be  kept  up  incessantly 


and  intelligently,  and  then  the  Dairy  Show  and  the  follow- 
up  work  will  bear  fruit.  And  the  operator  will  get  his 
little  share  of  the  harvest. 

It  is  not  necessary  to  set  off  to  somewhere  and  buy  a 
couple  of  carloads  of  purebred  dairy  cows  in  order  to  get 
better  dairying  into  a  community.  Better  care  of  the 
cows  will  do  a  whole  lot.  Testing  and  better  feeding  will 
do  more.  And  in  the  meantime  a  warfare  on  scrub  bulls 
should  be  instituted,  and  the  butcher  money  on  every 
two  such  applied  on  the  purchase  price  of  one  young 
purebred  sire.  A  cream  cooling  tank  and  a  silo  demon- 
stration right  at  the  creamery  followed  up  by  a  little 
advertising  and  publicity  will  also  help  mightily  to  keep 
the  community  on  the  track  pointed  out  by  the  Dairy 
Show. 

As  to  better  equipment  in  the  creamery,  the  Dairy 
Show  follow-up  should  be  comparatively  easy  for  the 
operator.  The  directors  and  stockholders  will  have  seen 
more  and  better  creamery  equipment  at  the  Show  than 
they  ever  dreamed  was  in  existence.  It  is  bound  to  be 
borne  in  on  them  that  somebody  is  using  this  better  equip- 
ment or  it  would  not  be  built,  and  that  in  the  long  run 
those  using  the  most  efficient  machinery  and  appliances 
are  the  ones  who  will  get  the  business.  Their  visit  to  the 
Show  can  not  help  but  convince  them  that  it  pays  to  use 
equipment  that  will  do  the  creamery  work  right — weigh- 
ing, testing,  pasteurization  and  the  rest.  All  this  must 
be  followed  up  by  the  operator  at  home  after  the  Show. 

The  Dairy  Show  in  many  respects  is  like  the  revival 
meetings.  After  they  are  over,  it  is  up  to  the  leaders  in 
the  community  to  see  to  it  that  those  revived  do  not 
backslide,  but  keep  on  going.  In  the  creamery  business 
of  the  Northwest,  this  follow-up  work  must  be  done  by 
the  creamery  operators.  That  is  good  selfishness  and  also 
good  community  service. 


IMPORTANT  DISTRICT  MEETINGS 

District  meetings  of  the  associations  of  creamery 
operators  and  managers  in  Minnesota,  Iowa  and  Wisconsin 
are  always  important,  constituting  as  they  do  the  real 
life  of  these  organizations.  Take  them  away,  and  the 
operators  would  soon  be  back  where  they  were  five  years 
ago,  when  their  organizations  were  just  once-a-year 
gatherings  with  much  oratory,  but  of  little  effect.  Hence 
it  is  vital  to  the  success  of  these  associations  that  the 
district  meetings  be  well  attended  the  year  around. 

However,  of  special  importance  are  the  district  meet- 
ings held  just  previous  to  the  annual  state  conventions, 
and  all  members  are  urged  to  attend  them.  These  are 
the  meetings  at  which  the  annual  report  of  the  board  of 
directors  is  discussed,  proposed  amendments  to  the  by- 
laws acted  upon  and  delegates  elected  to  the  state  con- 
vention which  makes  final  decisions  on  all  the  matters 
which  bear  upon  the  future  welfare  of  the  organizations 
and  the  membership.  As  these  three  organizations  are 
made  up,  their  law  making  machinery  is  entirely  in  the 
hands  of  the  membership  and  this  to  an  extent  found  in 
few  associations,  while  at  the  same  time  snap  judgment 
on  the  part  of  the  members  and  steam  roller  tactics  on 
the  part  of  the  directors  are  provided  against. 

Altogether  too  many  associations  in  and  outside  the 
dairy  and  creamery  business  call  in  their  members  from 
all  over  the  state  once  a  year,  present  them  with  a  directors' 
annual  report  impossible  to  digest  in  a  few  minutes,  spring 
some  proposals  on  them  which  they  have  neither  time 
nor  knowledge  of  the  association  affairs  sufficient  to 
judge  intelligently,  and  rush  the  whole  thing  through 
over  the  heads  of  an  entirely  helpless  membership,  helpless 
because  each  member  knows  only  about  his  own  relation- 
ship to  the  association,  and  so  comes  quite  unprepared, 
and  has  had  no  time  to  confer  with  fellow  members  even 


THE  DAIRY  RECORD 


7 


in  his  own  district.  None  of  them  knows  all  about  the 
association's  business,  and  will  not  know  till  the  directors' 
report,  or  the  president's  and  secretary's,  or  some  com- 
mittee's report,  is  sprung  on  him  at  the  annual  meeting. 
At  this  meeting  the  individuals  constituting  the  mem- 
bership are  pitted  against  the  directors,  who  know  all 
about  the  business,  who  have  had  and  have  used  the 
opportunity  to  make  their  proposals,  who  are  in  control 
of  the  convention  machinery,  and  who  know  what  they 
want  for  the  association,  and  sometimes,  for  themselves. 
This  sort  of  "direct  representation"  may  be  pure  democ- 
racy, but  it  also  affords  the  finest  kind  of  opportunity  for 
steam  roller  tactics  and  for  the  demagogue,  and  that, 
sometimes  at  least,  is  a  heavy  handicap  on  the  efficiency 
of  an  organization,  and  a  waste  on  its  treasury. 

It  is  just  as  bad  as  the  referendum  votes  of  members 
sometimes  resorted  to  by  some  associations.  The  writer, 
for  instance,  belongs  to  a  mutual  accident  insurance 
association,  and  once  a  year  he  gets  a  slip  of  paper  setting 
forth  amendments  to  some  articles  and  a  number  of  names 
nominated  for  directors,  and  he  is  supposed  to  vote  on 
that.  Inasmuch  as  it  is  all  Greek  to  him,  who  has  no 
means  of  knowing  just  what  the  import  of  the  proposals 
might  be,  nor  what  bearing  the  election  of  certain  names 
on  the  ticket  might  have  on  the  future  of  the  association; 
inasmuch  as  he  has  no  chance  to  discuss  these  matters 
with  other  members  and  obtain  enlightenment  from  them, 
his  action  is  limited  either  to  throwing  the  whole  thing  in 
the  waste  basket  or  putting  a  cross  behind  the  names  of 
the  same  old  officers,  in  so  doing  acting  on  the  supposition 
that  they  at  least  must  know  something  about  the  busi- 
ness. 

Not  so  in  the  Creamery  Operators'  and  Managers' 
Associations  in  Minnesota,  Wisconsin  or  Iowa.  There 
the  annual  report  of  the  directors,  containing  a  review  of 
the  association's  activities  for  the  past  year,  the  financial 
report,  a  budget  for  the  coming  year  and  proposals  for  the 
amendments  to  the  constitution  and  by-laws,  is  first  sub- 
mitted to  every  member,  who  then  has  a  chance  to  study 
it  at  leisure.  He  then  goes  to  his  district  meeting,  where 
he  meets  other  members  whom  he  knows  more  or  less 
intimately,  who  live  and  work  under  just  about  the  same 
conditions  as  he,  and  who  have  also  studied  the  report. 
All  knowing  each  other,  the  members  feel  free  to  speak 
up  in  the  discussion  of  the  report,  which  means  that  what- 
ever action  is  taken  will  be  intelligent  and  truly  represen- 
tative of  the  wishes  and  opinions  of  the  members  of  the 
district.  At  the  end  of  the  meeting  delegates  to,  the 
state  convention  are  elected,  and  whether  or  not  formally 
instructed,  these  delegates  having  been  present  during 
the  meeting,  and  having  taken  part  in  the  discussions, 
may  well  be  relied  upon  to  represent  their  district  at  the 
state  convention,  as  its  membership  desires  to  be  repre- 
sented. 

Then,  at  the  state  convention  the  delegates,  fresh  from 
the  district  meetings  set  forth  the  various  viewpoints 
represented,  the  sponsors  for  proposals  to  be  acted  upon 
have  a  chance  to  present  their  arguments  once  more, 
individual  members  from  all  the  districts  are  heard,  and 
after  a  full  and  free  discussion  by  men  who  by  that  time 
are  thoroughly  posted  on  the  subjects,  the  matters  are 
acted  upon.  We  submit  that  in  this  way  only  is  it  possible 
to  get  action  truly  representative  of  the  full  membership, 
free  from  steam  roller  tactics  on  the  one  hand,  and  strap 
judgment  on  the  other,  and  action  that  will  be  of  most 
value  to  the  association  and  its  membership. 

But  first  of  all,  the  individual  members  must  attend 
the  district  meetings  that  will  be  called  in  the  three  states 
during  the  next  four  weeks.  It  is  a  duty  they  owe  to 
themselves,  their  district  and  their  association,  a  duty 
from  which  there  is  no  escape. 


"Doc"  Advises  Users 
to  Run  GERM-X 
Through  Entire 
System 

Dear  Customer: 

A  large  number  of  the  users  are  running  a 
Germ-X  solution  through  the  entire  system  of 
their  plant  after  cleaning.  Those  who  do  this 
are  receiving  no  complaints  about  spoiled, 
moldy  or  off-flavored  products.  Their  plant 
is  sterile  and  sweet  smelling. 

Simply  make  a  Germ-X  solution — one  ounce 
of  concentrated  Germ-X  to  one  gallon  of 
water — and  run  it  through  all  equipment, 
pipe  lines,  etc.,  just  as  you  run  your  milk  or 
cream. 

P.  S. — We  have  recently  issued  an  instructive 
folder  on  the  use  of  Germ-X.  Send  for  it  and 
we'll  also  send  you  a  free  sample. 

"Doc."  Germ-X. 


The 

Creamery  Package  Mfg. 
Company 

SALES  BRANCHES  (Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo, N.Y.,  133-137  E.  Swan  St. 
Kansas  CiTY,Mo.,1408-10W.12thSt 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


Tell  your  friends  and  neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  State  Fair  Grounds,  October  8th  to  15th,  1921 
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the  control  of  the  stockholders,  and 
when  things  don't  go  right,  it  is  up 
to  the  stockholders  to  act,  and  this 
they  will  do  if  each  man  must  forfeit 
$100  if  he  lies  down  on  the  job. 


Minnesota 


Every  knock  is  a  boost.  This  may 
or  may  not  always  be  true,  but  we  do 
know  of  one  co-operative  creamery 
that  seemed  actually  to  benefit  from 
hard  knocks.  We  really  believe  that 
this  creamery  is  on  the  highway  to 
success,  due  very  largely  to  hard  luck 
in  the  past.  A  little  history  in  this 
connection  may  be  of  interest  to  some 
of  the  readers,  and  there  are  a  great 
many  places  in  the  Northwest,  where 
the  remedy  applied  by  this  co-oper- 
ative creamery  would  do  wonders. 


The  creamery  in  question,  like  a 
great  many  others,  started  out  a  few 
years  ago  with  a  nice  bunch  of  patrons, 
but  there  was  nothing  that  tied  the 
patrons  to  their  creamery  except 
their  promise,  and  the  price  of  butter- 
fat.  It  is  true  that  there  are  many 
creamery  patrons  who  will  stick  to 
their  co-operative  creamery  because 
they  are  real  co-operators  at  heart, 
and  because  they  believe  that  co- 
operation must  be  practiced  to  be  of 
real  value  to  anyone,  but  there  are 
as  many  or  more  creamery  patrons 
who  also  believe  in  co-operation  so 
long  as  they,  themselves,  are  bene- 
fitted, while  they  are  ready  at  any 
time  to  drop  co-operation,  if  they  can 
make  a  small  immediate  gain  by  doing 
so.  This  class  of  patrons  were  in  the 
majority  at  the  creamery  referred  to, 
and  when  things  went  a  little  wrong 
at  the  creamery,  they  were  ready  to 
quit  and  let  their  creamery  get  along 
as  best  it  could. 


One  day  the  operator  at  this  cream- 
ery had  an  accident,  and  while  this 
accident  caused  only  a  very  nominal 
loss  to  the  patrons,  they  quit  hauling 
cream,  and  the  creamery  gave  up  the 
ghost.  The  story  as  told  to  the  writer 
runs  something  like  this:  The  cream- 
ery was  receiving  a  considerable 
amount  of  cream,  very  much  similar 
in  quality  to  the  cream  that  is  found 
knocking  around  on  the  railroads 
during  hot  weather.  For  some  reason 
or  other  the  operator  did  not  always 
churn  the  cream  very  soon  after  it  was 
received,  and  on  one  occasion  the 
cream  was  held  for  several  days 
before  churning.  During  the  time 
the  cream  was  held  in  the  ripener  it 
behaved  quite  well,  as  there  was  room 
for  expansion;  but  the  day  for  churn- 
ing came  around,  and  here  is  where 
trouble  started.  The  old  stale  cream 
filled  with  explosive  ideas  was  run 
into  the  churn;  the  churn  was  started 
and  had  revolved  but  a  few  times 
when  it  collapsed,  spilling  the  cream 
in  all  directions.  Although  this 
accident  happened  in  the  summer 
time,  the  operator  got  cold  feet  and 
left  for  greener  pastures  without  any 
discussion  with  the  creamery  board. 
The  whole  thing  looked  so  discourag- 
ing to  the  creamery  officers  that 
they  closed  the  creamery  then  and 
there    without   any  ceremonies. 


Time  went  on,  and  the  farmers 
marketed  their  cream  somewhere  else 
for  several  years,  but  there  were  some 
farmers  in  the  community  who  still 
retained  their  faith  in  the  co-oper- 
ative creamery,  and  they  finally 
decided  to  give  the  creamery  another 
trial.  They  had  their  minds  made  up 
that  their  organization  must 
be  strengthened  in  some  way,  in 
order  to  insure  that  the  creamery 
would  continue  to  operate;  they  then 
conceived  the  idea  of  a  patron's 
contract  with  the  creamery,  and  this 
proved  to  be  just  the  right  thing. 
They  did  not  stop,  however,  by 
having  the  patrons  sign  a  loosely 
drawn  contract,  but  each  patron 
was  asked  to  give  a  bond  of  $100, 
which  was  payable  to  the  creamery 
association  at  any  time  the  patron 
failed  to  fulfill  his  part  of  the  con- 
tract. 


There  are  a  lot  of  funny  people 
connected  with  some  of  the  co-oper- 
ative creameries,  and  it  is  really 
strange  that  more  of  those  creameries 
do  not  fall  by  the  roadside.  Not  long 
ago  we  came  across  a  co-operative 
creamery  where  the  vice-president  of 
the  creamery  was  shipping  his  cream 
out  of  town.  It  is  probably  true  that 
the  vice-president  had  as  much  right 
to  ship  his  cream  as  anyone  else,  but 
it  looks  rather  peculiar  that  a  man 
who  has  no  faith  in  the  creamery 
should  be  continued  as  an  officer  and 
have  something  to  say  in  the  board 
meetings. 


The  patron's  contract  provides 
that  they  must  deliver  to  the  cream- 
ery at  stipulated  times  all  of  the 
cream  they  produce,  the  cream  to  be 
delivered  in  good  condition.  We  can 
see  that  there  would  be  slim  picking 
for  a  cream  station  in  this  community, 
as  the  patrons  will  stop  and  think 
several  times  before  they  forfeit  their 
own  hundred  dollar  bonds,  and  if  the 
patrons  all  stand  by  the  creamery  it 
will  not  be  long  before  they  get  away 
from  the  habit  of  cream  shipping  and 
cream  stations. 

The  writer  believes  that  many 
co-operative  creameries  could  profit 
by  having  a  contract  with  their 
patrons,  and  we  can  see  no  good 
reason  why  the  patrons  should  object 
to  binding  themselves  to  their  co- 
operative creamery  for  a  limited  time. 
The  co-operative  creamery  is  under 


We  believe  that  when  an  officer  or 
director  of  a  co-operative  creamery 
ceases  to  patronize  the  creamery,  he 
should  also  cease  to  have  anything 
to  do  with  the  management  of  the 
plant.  A  creamery  sometimes  has 
tough  sledding  with  the  best  of  men 
as  officers  and  directors  in  charge, 
and  it  is  not  to  be  expected  that  a 
creamery  can  succeed  when  the  busi- 
ness is  run  by  men  who  have  abso- 
lutely nothing  at  stake,  and  who  care 
not  what  happens. 


We  have  in  mind  another  co- 
operative creamery  where  no  annual 
stockholders'  meeting  has  been  held 
for  three  years,  but  strange  to  say, 
the  creamery  is  still  running,  and 
we  guess  the  reason  it  runs  is  that  a 
good  operator  is  in  charge  of  the 
plant.  But  does  it  not  seem  ridicu- 
lous that  the  stockholders  of  a  cream- 
ery never  meet?  There  is  too  much 
of  such  carelessness  in  many  of  our 
co-operative  creameries,  and  it  is 
really  a  wonder  that  these  poorly 
managed  plants  succeed  as  well  as 
they  do.  When  they  do  succeed  it  is 
usually  due  to  the  ability  of  the  oper- 
ator in  charge. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 
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Do  You  Know 


THAT  THE 


North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 


Ash  or  Steel  Hoops 


Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND   INSPECT   OUR  PLANT    WHEN    IN   THE  CITY 

North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


We  are 
Prepared  to 
Take  Care 
of  Your 
Shipments 


No  matter  how  large  or  how  small  we  have 
customers  enough  to  handle  them.  We 
have  a  very  extensive  retail  trade  relying 
upon  us  to  furnish  them  with  butter. 
That's  why  we  are  able  to  pay  the  cream- 
eries returns  that  speak  louder  than 
promises. 

Prices  and  promptness  are  features  of 
which  we  boast. 

Let  us  have  this  week's  shipment  so  we 
can  prove  claims. 


J.  H.  HOAR  &  CO. 

"The  House    With  a  Knotvn  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Operator,  Director 

The  Lydia  creamery  sent  us  an 
invitation  last  week  to  come  and 
help  them  reorganize.  The  time 
(20  years)  of  their  incorporation 
expired  October  1st  this  year,  so 
the  question  was  whether  to  reor- 
ganize and  keep  the  creamery  in 
operation  or  to  "close  'er  up." 
There  was  considerable  talk  of 
closing,  as  about  half  of  the  farmers 
had  withdrawn  their  patronage  and 
gone  to  neighboring  creameries, 
and  the  patrons  remaining  objected 
to  keeping  up  the  unequal  burden, 
unless  all  farmers  adjacent  to  the 
creamery  would  join  again  and 
sign  an  agreement  to  patronize  the 
creamery  for  at  least  two  years. 
This  naturally  aroused  consider- 
able discussion  and  dissension. 
Some  objected  strenuously  to  sign- 
ing any  binding  agreement.  They 
expressed  willingness  to  bring  their 
cream  again,  and  said  they  would 
continue  to  do  so,  if  the  creamery 
would  pay  up  with  other  creameries, 
but  were  reluctant  to  bind  them- 
selves to  patronize  the  creamery. 

We  looked  over  the  situation  as 
well  as  we  could  and  found  that 
there  is  ample  room  for  a  good 
creamery  at  Lydia.  There  is  at 
least  80  to  100  farms  in  near  prox- 
imity to  Lydia,  and  800  to  1,000 
cows  kept  on  these  farms,  so  it  is 
not  a  lack  of  cows  and  cream  that 
causes  the  low  run  of  some  60,000 
pounds  of  butterfat  annually,  but  a 
lack  of  patronage,  as  there  were  less 
than  fifty  patrons  now  hauling  to 
the  creamery. 

We  could  not  help  but  sympathize 
with  the  patrons  who  insisted  on 
having  an  agreement  signed  and 
including  in  the  by-laws  the  pro- 
vision that  every  farmer  should 
take  one  share  of  stock  and  agree 
to  haul  his  cream  to  the  creamery 
for  at  least  two  years.  When  we 
left,  after  having  spent  a  day  help- 
ing to  round  up  the  delinquent 
ones — and  we  confess  that  it  was 
hard  and  slow  work,  and  the  result 
disappointing — 77  had  signed  up 
so  the  creamery  will  no  doubt  con- 
tinue to  run.  But  why  should  not 
all  "sign  up"  and  be  willing  to  take 
the  same  risk  as  the  rest  and  help 
support  a  farmers'  co-operative 
creamery,  which  success  is  assured 
if  the  patronage  is  assured? 

The  Lydia  creamery,  with  so 
many  otheis,  has  suffered  in  the 
past  on  account  of  poor  management 
and  poor  quality,  but  is  now  making 
a  good  grade  of  butter  under  the 
able  leadership  of  Mr.  A.  H. 
Strohschein,  the  present  operator, 
who  was  elected  a  director  of  the 
new  organization,  proving  his  pop- 
ularity with  the  patrons. 

We  feel  confident  that  the 
Lydia  creamery  is  going  to  revive 
and  succeed  under  the  present 
management. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


IOWA  BUTTERMAKERS' 
ASSOCIATION 


Convention  Program  About 
Completed. 


The  program  for  the  state  conven- 
tion of  Iowa  Buttermakers'  Associa- 
tion, to  be  held  at  Cedar  Rapids 
November  2nd  and  3rd,  is  about  com- 
pleted and  will  be  announced  within 
a  few  nays,  states  Prof.  A.  W.  Rud- 
nick,  Ames,  state  secretary. 
All  Members  Must  Send  Entries 

All  members  of  the  association  are 
reminded  that  if  they  are  operating 
creameries,  they  are  required  to  send 
butter  to  the  scoring  contest  to  be 
held  in  connection  with  the  conven- 
tion, unless  sufficient  reasons  for 
failure  to  do  so  are  given  to  the  board 
of  directors. 

The  board  has  ruled  that  butter 
must  be  shipped  on  or  before  October 
20th.  Express  receipt  must  be  at- 
tached to  the  entry  blank  and  must  be 
mailed  to  the  secretary. 

Entertainment  for  Ladies 

The  Business  and  Professional  Wo- 
men's Club  of  Cedar  Rapids,  will 
entertain  the  members'  ladies  who 
will  be  present  at  the  convention  on 
Wednesday.  Plans  are  being  made 
to  take  the  ladies  on  a  sight  seeing 
trip  through  some  of  the  large  fac- 
tories and  stores,  on  Thursday. 

Members,  therefore,  are  urged  to 
bring  the  ladies.  They  deserve  a 
vacation  just  as  well  as  their  other 
halves. 

A  Starter  Contest 
The  program  is  expected  to  be  a 
most  interesting  one  and  should  bring 
out  a  lot  of  valuable  information. 
Among  the  addresses  will  be  one  on 
diseases  of  dairy  cattle,  by  Dr.  K.  W. 
Stondes.  Creamery  operators  are 
constantly  requested  for  information 
of  this  kind,  and  no  one  is  better 
qualified  than  Dr.  Stondes  to  discuss 
this  subject. 

A  starter  contest  has  been  arranged 
for  and  a  prize  of  $5.00  for  the  best, 
and  $3.00  for  the  second  best  will  be 
awarded,  provided  fifteen  entries  are 
made. 

Dr.  B.  W.  Hammer  will  take  up  the 
subject  of  flavor  in  butter.  Dr. 
Hammer  has  done  extensive  research 
work  and  will  present  many  new 
things  regarding  some  of  the  common 
desirable  and  undesirable  flavors  in 
butter. 

Sections    to    Elect  Delegates 

Each  section  of  the  state  associa- 
tion— "section"  in  Iowa  corresponds 
to  "district"  in  Minnesota  and  Wis- 
consin— must  meet  during  the  coming 
week  to  select  delegates  to  the  state 
convention.  While  the  delegates  only 
will  have  the  voting  power  at  the 
convention,  all  members  are  welcome 
to  enter  the  discussions,  and  all  should 
be  present. 

Association  Dues 

There  has  been  some  misunder- 
standing as  to  annual  dues.  There 
are  no  annual  dues  so  far,  and  there 
will  be  none  till  the  coming  conven- 
tion fixes  them.  The  fifteen  dollars 
that  has  been  paid  during  the  past 
year  by  each  member  is  the  entrance 
fee,  which  is  paid  only  once. 


Ortonville,  Minn. — Resumption  of 
work  on  the  building  as  was  originally 
planned  by  the  Ortonville  Ice  Cream 
and  Butter  Company,  was  started  by 
Carlson  and  Hasslen,  local  contractors. 


E.    H.    ROHRSSEN,    WAVER  LY. 
FIRST 


In  Iowa  Educational  Contest. 


First  place  in  the  whole  milk  class, 
with  a  score  of  96,  goes  to  E.  H. 
Rohrssen  of  Waverly,  in  the  Sep- 
tember Iowa  Educational  Contest 
at  Ames.  Mr.  C.  N.  Hart  of  Plymouth 
received  the  high  score  in  the  gathered 
cream  class,  taking  first  place  with 
a  tub  scoring  95  Special  mention 
should  also  be  made  of  an  exhibit  bv 
Mr.  Carl  Hoveland  of  Lake  Mills, 
which  scored  95. 

The  September  Educational  Scor- 
ing brought  some  very  fine  samples 
of  butter.  The  average  quality  was 
better  than  at  any  previous  educa- 
tional contest  for  some  months.  Only 
four  samples  received  a  score  below  90. 
Comments  on  Exhibit 

Mr.  Howard  D.  Reynolds  of  Mason 
City,  western  representative  of  James 
Rowland  &  Company,  in  commenting 
on  the  exhibit  said,  "The  quality  of 
butter  in  this  contest  was  very  good. 
However,  there  was  more  faulty  work- 
manship than  there  should  be  at  this 
season  of  the  year.  Conditions  have 
been  so  favorable  for  good  workman- 
ship that  the  responsibility  for  defects 
in  workmanship  must  be  placed 
squarely  on  the  shoulders  of  the 
buttermaker."  In  addition  to  Mr. 
Reynolds,  Mr.  H.  E.  Forrester,  assist- 
ant state  dairy  and  food  commissioner, 
and  Mr.  A.  W.  Rudnick,  extension 
professor  of  dairying,  acted  as  judges. 

Below  is  given  a  list  of  the  scores  of 
90  and  above: 

Butter  Scores 

E.  H.  Rohrssen,  Waverly  96 

C.  H.  Hart,  Plymouth  95 i 

Carl  Hoveland,  Lake  Mills  95 

E.  M.  Guiney,  Tripoli  94  § 

F.  H.  Harms,  Tripoli  94 £ 

John  M.  Hanson,  Lone  Rock  94 

C.  L.  Gamm,  Waverly  94 

J.  G.  Nichols,  Sumner  94 

H.  C.  Ladage,  Strawberry  Pt  94 

H.  C.  Stendel,  Northwood  94 

A.  M.  Hein,  Hull,  94 

H.  J.  Wargowsky,  Bovden  94 

F.  W.  Nelson,  New  Hampton.  .  .  .93 

J.  B.  Frisbie,  Forest  City  93 

L.  C.  Barnes,  Westgate  93 

A.  P.  Anderson,  Graettinger  92  5 

F.  W.  Bremer,  Sumner  92  § 

F.  D.  Warner,  Calmar  92 

O.  W.  Albright,  Kanawha  91 1 

A.  E.  Zierath,  Sumner  91 5 

O.  M.  Bailev,  Amber  91 

H.  R.  Smith,  Lone  Rock  91 

L.  E.  Nelson,  Randall  91 

R.  J.  Allenstein,  Bremer  91 

C.  E.  Wilkinson,  Osterdock  90 

F.  J.  Havens,  Orange  City  90 


Dairy  Supply  Service 

 ME  AN  S  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  SI.,  N  MINNEAPOLIS 
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The  Timber  Makes  the  Case 

No  matter  how  good  t  he  workmanship  a  bottle 
delivery  case  won't  stand  up  under  hard  usage 
if  the  timber  is  faulty.  Only  beech,  birch  and 
maple  carefully  inspected  and  thoroughly  sea- 
soned are  used  for  MANNING  cases.  That's  the 
one  big  reason  why  MANNING  cases  outlast 
the  others  when  actually  put  to  the  test. 

Because  we  own  our  own  timber  and  run  our 
own  log  job  complete  we  don't  have  to  take 
what  we  can  get  to  fill  a  rush  order.  If  you're 
in  a  hurry  and  you  want  to  be  sure  of  what  you're 
getting  order  MANNING  cases. 

Write  for  our  special  circular  explaining  pro- 
cess of  manufacture. 

MANNING 
MANUFACTURING  COMPANY 
Rutland,  Vt.,  U.  S.  A. 


I  TJLUJLSirT 


BOOKS 


Butter, by  E.  S.  Guthrie  $2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

canofcieam   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   f  .00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H 

Meyer   165 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1.65 

Mlller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  (Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow.  .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.10 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and'Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   i.5o 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slvke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsf.eld   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-/or- 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  85  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9$  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each. . .  .  5.00 
C3sh  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9£  x  11J  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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CREAMERY  DEDICATION 


At  Ea^le  Bend,  Minn. — Expansion 
Now  by  Better  Producing 
Cows. 


At  the  recent  dedication  of  the  new 
plant  of  the  Eagle  Bend,  Minn.,  Co- 
operative Creamery  Association,  one 
of  the  most  interesting  addresses  on 
the  program  was  given  by  August 
Hallgren,  of  Eagle  Bend,  according 
to  the  Long  Prairie  Leader,  from 
which  paper  the  following  raport  is 
taken: 

Mr.  Hallgren  told  the  story  of  the 
growth  of  the  Eagle  Bend  Creamery 
Association.  The  association  was 
organized  in  June,  1903.  Mr.  Hall- 
gren and  N.  P.  Swanson,  the  present 
president,  were  on  the  first  creamery 
board  and  have  been  connected  with 
the  institution  during  all  the  years. 
The  association  had  the  usual  hard 
and  uphill  start.  It  was  quite  an 
undertaking  and  required  some  nervqp 
for  the  farmers  thus  organized  to  go 
into  debt  the  way  they  had  to  do  for 
the  building  and  equipment.  The 
territory  was  undeveloped  as  a  dairy 
territory.  There  were  but  compara- 
tively few  cows  and  these  cows  were 
low  grade  and  poor  producers.  The 
first  year  the  creamery  did  a  total 
business  of  only  $.39,000.  Last  year 
it  did  a  business  of  nearly  $200,000. 
Creamery  Adds  85.00  a  Year  to 
Value  of  Every  Acre 

The  business  of  the  creamery  had 
jumped  up  each  year,  and  Mr.  Hall- 
gren said  that  from  personal  investiga- 
tion he  was  satisfied  that  the  creamery 
had  added  each  year  at  least  $5.00  to 
the  value  of  every  acre  of  farm  laud 
in  the  territory  tributary  to  the  cream- 
ery.   When  the  creamery  first  started 


the  average  farm  land  in  the  territory 
could  be  bought  from  $8.00  to  $10.00 
per  acre.  After  less  than  twenty 
years  of  creamer}7  development  there 
are  few  farmers  in  the  territory  who 
would  sell  their  lands  for  less  than 
$100  or  $125  per  acre.  This  represents 
a  general  increase  of  about  $5.00  per 
acre  per  year,  and  Mr.  Hallgren  is  of 
the  opinion  that  the  creamery  has 
been  the  largest  contributing  factor 
in  producing  this  increase. 
Future  Growth  Depends  on  Better 
Cows 

Mr.  Hallgren  pointed  out  during  his 
remarks  something  every  creamery 
man  must  consider,  now  that  all  parts 
of  the  county  are  supplied  with  cream- 
eries and  the  territory  for  each  cream- 
ery is  more  or  less  fixed.  He  said  that 
Eagle  Bend  creamery  was  now  sur- 
rounded by  creameries  on  all  sides, 
and  that  the  business  of  the  creamery 
could  not  develop  any  longer  by  tak- 
ing in  more  territory:  that  the  only 
way  the  creamery  could  grow  was  for 
the  farmers  to  build  up  their  herds  or 
by  increasing  the  number  of  cows. 
This,  of  course,  is  the  secret  for  the 
future  growth  of  all  Todd  county 
creameries. 

More  cows  and  better  cows  must  be 
the  slogan  and  the  creamery  territory 
that  is  not  addressing  itself  seriously 
and  in  some  practical  way  to  grading 
up  the  dairy  herds  is  going  to  be  left 
at  the  rear  of  the  procession.  Last 
year  Eagle  Bend  creamery  made 
something  over  400,000  pounds  of 
butter,  and  it  took  a  certain  number 
of  cows  to  produce  this. 

There  isn't  any  question  but  that 
the  condition  is  possible  where  one- 
half  the  number  of  cows  could  produce 
this  amount  of  butterfat,  which  means 
that  if  the  same  number  of  cows  could 
be  graded  up  to  double  production  the 


butterfat  receipts  of  the  creamery 
could  be  doubled  without  extension 
of  territory,  and  with  very  little 
additional  cost  to  the  farmers.  Mr. 
Hallgren  certainly  pointed  the  way, 
and  the  only  way,  that  Eagle  Bend 
creamery  territory  can  develop  or  that 
the  territory  of  any  creamery  ean 
develop. 

Threatened  by  Centralizers, 
McGuire  Says 

A.  J.  McGuire,  manager  of  the 
organization  work  of  the  Minnesota  • 
Co-operative  Creameries'  Association, 
Inc.,  was  another  speaker.  He  was 
firmly  of  the  opinion  that  unless  the 
creameries  of  Minnesota  themselves 
organize  co-operatively  their  develop- 
ment is  going  to  be  seriously  threat- 
ened by  the  centralizer  menace.  He 
pointed  out  that  although  Minnesota 
is  today  the  leading  creamery  state 
of  the  Union  that  there  are  in  Minne- 
sota three  centralizer  cream  stations 
for  every  creamery  we  have;  that  the 
centralizers  are  well  organized,  re- 
sourceful and  persistent,  and  from  this 
situation  he  pointed  out  the  folly  of 
creamery  men  closing  their  eyes  and 
attempting  to  dwell  in  any  fancied 
security.  Already  the  centralizers 
have  put  the  co-operative  creamery 
out  of  business  in  Nebraska,  Kansas, 
South  Dakota,  North  Dakota  and 
most  of  Iowa.  Today  the  co-oper- 
ative creameries  are  strong  and  active 
only  in  Minnesota,  parts  of  Wisconsin 
and  northern  Iowa. 

How  Centralizers  Will  Crush 
Co-operat  i vo  Creameries 

The  centralizer  is  able  to  grow  and 
crush  out  the  co-operative  creamery 
because  the  centralizer  is  well  organ- 
ized and  uses  manufacturing  and  sales 
methods  which  enables  it  to  get  the 
business.  They  manufacture  and  sell 
in  immense  quantities.    This  makes  it 


Make  Our  Booths  Your  Headquarters 

ZUVe  will  be  glad  to  welcome  you  to  the 
world's  greatest  dairy  show.  our  extensive 
exhibit  of  highest  class  cartons  will  con- 
vince you  that  the  right  kind  of  a  carton 
helps  to  increase  sales. 

MENASHA  PRINTING  &  CARTON  COMPANY 

SPACES   12-13-14   (Main  Floor) 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,hc. Fine  Butler' Cheese  and  E^s 


149  Reade  Street 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies 


NEW  YORK 

WRITE  US 


C.  F.  ADAMS  &  CO.  Butter  and  E&&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The   Dairy  Record. 
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BUTTER  and  EGGS 


JUST  NOW  we  want  your  ship- 
ments of  BUTTER  and  EGGS- 
Any  Grade  from  any  section,  Car 
lots  or  less  and  we  guarantee  you 
the  Best  Results. 

Our  Mr.  Samuel  Bingamanwill  attend  the  Nation- 
al Dairy  Show,  stopping  a  t  the  Ryan  Hotel,  St.  Paul 
Wednesday  and  Thursday  Evinings.    See  him. 


Geo.  M.  Rittenhouse  &  Co 

23-25  Jay  Street— New  York 


Our  Hobby  is  Having 
the  BEST.  Our  Goods 
Prove  Our  Assertion. 


Used  Hundreds  of  Square  Feet  of 
Water-Proof  Lith — Satisfied. 

Have  maintained  the  desired  temperature  in  the  cold  storage,  ice  cream 
and  creamery  plants. 

Read  what  the  Kiefer  Produce  Co.,  of  Warsaw,  Wis.,  has  to  say  about 
WATER-PROOF  LITH. 

KIEFER  PRODUCE  CO. 

Wausau,  Wis.,  April  8,  1921. 

Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen : 

In  the  past  six  years  we  have  purchased  and  installed  a  large  number  of 
hundreds  of  square  feet  of  your  Water  Proof  Lith  Insulation  in  our  cold  storage 
plant  and  also,  in  our  ice  cream  and  creamery  plant,  and  up  to  this  time,  same 
certainly  has  given  us  good  service.  The  rooms  in  our  storage  plant  are 
carried  at  temperatures  ranging  from  30  degrees  Fahrenheit  to  10  degrees 
above  zero,  and  we  have  had  no  trouble  in  holding  the  temperatures  desired. 

We  will  be  glad  indeed  to  have  you  offer  new  ideas  and  practical  suggestions 
on  the  improvement  and  protection  of  our  equipment,  and  will  also  be  pleased 
to  take  up  with  you  any  problems  along  this  line  which  may  confront  us. 

Yours  very  truly, 

KIEFER  PRODUCE  CO., 

By  J.  L.  Kiefer. 

Material  sold  in  1916. 

"Nuff"  said,  use  the  kind  that  satisfies. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  GenT  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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easy  and  convenient  for  the  big  buyer. 
The  centralizer  isn't  particular  about 
the  quality  of  cream  he  buys,  so  that 
his  presence  in  the  field  as  a  buyer 
appeals  particularly  to  the  farmers 
who  are  free  and  easy  in  their  methods 
and  who  do  not  want  to  go  to  the 
trouble  necessary  to  market  the  kind 
of  cream  which  the  co-operative 
creamery  demands.  The  centralizer 
is  also  able  to  capitalize  all  of  the 
grievances  and  jealousies  which  exist 
in  most  communities  with  the  result 
that  many  farmers  ship  cream  and 
the  co-operative  creamery  suffers  ac- 
cordingly. 

All  these  things  unite  to  give  the 
centralizer  considerable  advantage, 
particularly  when  the  little  creamery 
is  working  alone,  shipping  in  small 
quantities,  and  dealing  with  com- 
mission men  who,  because  the  business 
is  small,  are  not  particularly  interested 
or  loyal  to  the  creamery.  Mr.  Mc- 
Guire's  solution  of  the  difficulty  is 
for  the  creameries  to  get  together  and 
standardize  their  product  so  that  the 
quality  is  the  same,  and  then  ship 
and  sell  in  large  quantities.  This  will 
be  meeting  the  centralizer  on  his  own 
marketing  field,  and  because  creamery 
quality  is  invariably  higher  than  cen- 
tralizer quality,  the  action  will  enable 
the  creameries  to  control  the  butter 
market. 

A  Fine  Creamery 
Another  speaker  at  the  dedication 
exercises  was  M.  J.  Cort,  veteran 
creamery  organizer  with  the  Creamery 
Package  Mfg.  Company,  Minneapolis, 
whose  reminiscent  talk  was  well 
received.  Rudolph  Lee,  editor  of 
Long  Prairie  Leader,  also  spoke.  A 
large  number  of  farmers  and  others 
attended,  a  picnic  dinner  was  served 
at  noon  and  a  concert  was  given  by 
the  Eagle  Bend  band. 

The  new  creamery  is  one  of  the 
finest  in  the  state,  and  one  of  which 


any  community  can  well  be  proud. 
Its  cost,  complete  with  equipment,  is 
about  $40,000.  It  is  designed  by 
Kampfer  &  Co.,  St.  Paul,  creamery 
engineers,  and  L.  W.  Baumeister  & 
Son,  St.  Paul,  were  the  general  con- 
tractors. 


IMPORTANCE  OF  GOOD 
QUALITY'  CREAM 


An   Address  by   N.    C.  Lindber^, 
Perley,    Minn.,    Before  Local 
Farm  Bureau  Meetings. 


The  dairy  business  is  a  dollars  and 
cents  proposition,  and  as  such  you 
are  naturally  interested  in  getting  the 
most  money  that  is  possible  out  of 
your  dairy,  and  that  matter  rests  in  a 
large  measure  with  you.  The.  price 
you  receive  for  the  butterfat  in  your 
cream  is  determined  by  the  price  your 
creamery  receives  for  its  butter. 

One  of  the  laws  of  nature  is  that 
something  of  fine  quality  can  not  be 
made  from  raw  material  of  poor 
quality.  This  applies  to  any  manufac- 
tured article.  It  stands  to  reason 
then,  that  the  quality  of  the  finished 
butter  turned  out  by  your  creamery 
depends  to  a  very  great  degree  on  the 
quality  of  the  cream  from  which  it  is 
made. 

A  large  number,  in  fact,  most  of 
the  patrons  are  delivering  a  good 
quality  of  cream.  However,  there  are 
a  number  that  are  careless  in  this 
respect  and  apparently  fail  to  realize 
that  they  are  doing  themselves,  as 
well  as  their  neighbors,  who  are 
producing  better  cream,  an  injustice 
for  some  poor  cream  in  a  batch  of 
good  cream  will  tend  to  lower  the 
quality  of  the  finished  product,  and 
with  it,  the  price. 

It  is  the  sense  of  duty  for  all  to 
be  fair  and  square  in  a  common  under- 
taking,   such    as    your  co-operative 


creamery  is,  and  with  that  in  mind  we 
appeal  to  you  as  patrons,  to  do  your 
very  best  in  delivering  a  sweet,  reason- 
ably fresh  and  clean  flavored  cream, 
to  the  end  that  all  may  be  benefitted 
alike.  As  operator  and  manager  of 
your  creamery,  we  pledge  you  our 
very  best  efforts  in  the  making  of  the 
butter,  and  to  market  the  same  to  the 
best  advantage. 

We  assure  you  that  it  is  not  a 
pleasant  task  for  your  creameryman 
to  find  fault  with  your  cream,  but  we 
are  at  all  times  glad  to  advise  and 
assist  you  in  the  matter  of  producing 
good  cream,  and  more  of  it. 
Producing  First  Grade  Cream 

There  is  really  no  secret  in  produc- 
ing first  grade  cream  if  you  will  just 
bear  in  mind  that  the  old  cow  gives 
us  a  product  that  is  easily  contam- 
inated with  bad  odors  and  flavors,  and 
which  is  very  perishable,  and  then 
try  to  handle  it  accordingly. 

The  criticism  we  generally  have 
on  our  butter  from  the  eastern  mar- 
kets are:  "coarse."  "unclean"  and 
"old  cream  flavor,"  and  of  course  it 
is  graded  and  paid  for  as  a  Second. 
The  cause  of  these  various  flavors 
are  simply  permitting  the  cream  to  be- 
come too  sour,  not  washing  the  sep- 
arator after  every  skimming,  and 
holding  the  cream  too  long  on  the 
farm  before  delivering  to  the  cream- 
ery. You  know,  and  have  the  remedy 
for  these  defects  within  your  control, 
and  we  hope  that  an  additional  four 
or  five  cents  per  pound  for  your 
butterfat  will  appeal  to  you. 

A  milk  house  and  a  cream  cooling 
tank  are  something  that  should  be 
on  every  farm  that  is  producing  cream 
for  the  market.  It  would  be  a  great 
help  and  convenience  in  handling  and 
caring  for  the  cream  properly.  Such 
a  house  should  be  constructed  near 
the  well,  and  be  large  enough  so  that 
there  would  be  room  for  a  cooling 


GALLAGHER  BROS. 

= — =Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


F.  C.  DIEDRICH,  Representing 

Pettit  &  Reed 

38-40  North  Moore  Street,  NEW  YORK 


Direct  Receivers  of 

Butter,  Eggs  and  Cheese 

REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Winfield  H.  Mapes  Co. 

WHOLESALE  RECEIVERS  AND  DISTRIBUTORS 

Butter  and  Eggs 

137  READE  ST. 
NEW  YORK 


EDSON  S.  SEAMAN 

Manager  Butter  Department 

(2036 

Phones  Canal  {  2937 
[2038 


M.  V.  BIGKEL 

In  Charge  of  Western  Office 

405  S.  Federal  Ave.,  MASON  CITY,  IOWA 


STERLING 
COMPRESSORS 

All  Sizes,  One-Half  ton  up  to  Fifty  Tons 

Mechanical  detail  and  superior  merit,  the  result  of  thirty-two 
years  specializing  in  Compressors. 

We  manufacture  Compressors  to  conform  to  all  requirements 
of  refrigeration. 

Inform  us  of  your  requirements  and  take  advantage  of  such 
help  as  can  result  only  from  our  broad  and  long  experience. 

We  make  experiments  at  our  own  expense.  We  do  not 
offer  a  new,  untried  product  until  we  have  tested  it  thoroughly 
for  strength,  economy  and  efficiency,  and  when  it  has  met  the 
requirements  of  our  engineers,  it  is  then  offered  to  the  buying 
public  with  the  most  binding  guarantee  as  to  quality  of  material 
and  workmanship.  The  buyer  need  not  fear.  Our  reputation 
for  honest  business  methods  and  fair  dealings  has  been  well 
established,  as  our  many  customers  and  friends  will  be  glad  to 
confirm. 

The  "Sterling"  has  a  world  of  friends.  You  can  not  afford 
to  be  without  one. 

Write  for  a  large  catalog. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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tank  (through  which  all  the  water  for 
stock  could  be  pumped),  the  cream 
separator  and  the  other  milk  utensils. 
No  argument  is  necessary  to  prove 
that  the  barn  is  not  the  proper  place 
for  the  separator,  and  the  kitchen  or 
cellar  a  poor  place  to  keep  the  cream. 
Cream  Cooling  Tank 

A  good  cooling  tank  can  be  bought 
at  a  reasonable  price,  or  a  home  made 
tank  may  be  constructed  cheaply 
and  would  be  just  as  serviceable  and 
effective.  These  tanks  can  be  used 
during  the  winter  as  well  as  summer. 
They  are  intended  to  keep  heat  out 
and  so  they  will  also  keep  the  frost 
out.  In  constructing  one  of  these 
tanks  provide  a  galvanized  iron  tank 
large  enough  for  a  couple  of  cans  and 
big  enough  to  hold  at  least  three  or 
four  times  as  much  water  as  the  cans 
will  hold.  Place  this  tank  inside  of 
a  wooden  box  six  or  eight  inches  wider 
every  way.  and  then  fill  the  space 
between  with  sawdust  or  dry  clean 
straw,  and  put  on  one,  or  better  yet, 
two  tight  fitting  covers.  All  the  water 
for  the  stock  should  pass  through  the 
tank,  a  pipe  being  connected  so  that 
the  water  will  discharge  into  the  tank 
near  the  bottom.  The  outlet  should 
be  a  quarter  or  one-half  inch  larger 
than  the  inlet  pipe. 

A  small  shot  gun  can  is  used  for 
the  fresh  and  warm  cream,  and  the 
cream  stirred  a  few  times  to  eliminate 
the  animal  heat,  and  just  before  the 
next  separation  the  cream  is- emptied 
into  the  regular  delivery  can  and  the 
small  can  is  washed  and  ready  for  the 
next  batch  of  fresh  cream. 

In  addition  to  what  we  have  said 
so  far,  the  following  suggestions,  if 
carried  out,  would  not  only  make 
dairying  more  profitable  bu1  tar  more 
satisfactory  to  all  concerned: 
Profitable  Dairying 

Head  your  herd  with  a  dairy  breed 
sire,  the  best  that  you  can  buy.  Pro- 
vide plenty  of  pasture  and  milk  pro- 
ducing roughage  and  grain  for  winter 
fsed.  Weed  out  the  unprofitable  cows 
by  the  use  of  the  scales  and  milk 
sheec.  .  Practice  cleanliness;  clean 
barns,  clean  cows,  clean  milking,  clean 
separator  and  milk,  and  cream  uten- 
sils. Cool  cream  quicklv  after  separa- 
tion and  keep  it  in  cold  water  until 
it  is  taken  to  the  creamery.  Never 
mix  the  fresh,  warm  cream,  without 
first  cooling  it,  with  that  which  has 
bean  previously  cooled.  Never  use 
rusty  cream  cans.  It  gives  a  metallic 
flavor  to  the  cream  and  butter.  Skim 
a  cream  testing  around  thirty  per 
cent.  It  is  easier  to  keep  sweet,  less 
cream  to  cool  and  handle,  and  gives 
you  more  skimmilk  to  feed  to  your 
calves  and  pigs.  Deliver  your  cream 
to  the  creamery  regularly  twice  a 
week  in  winter  and  three  times  a  week 
in  summer.  Cream  a  week  old  even 
though  it  is  sweet,  is  too  old,  and  can 
not  be  made  into  fancy  butter.  Co- 


operate with  your  neighbor  when 
possible  on  the  delivery  problem,  and 
lastly,  always  patronize  your  own 
co-operative  creamery,  regardless  of 
what  any  outside  concern  may  offer 
you  for  your  butterfat. 

Yours  is  one  of  the  six  hundred  and 
forty  odd  co-operative  creameries  in 
this  state  which  are  operated  by  and 
for  the  cream  producers;  returning  to 
them  the  full  value  of  their  finished 
product,  less  the  actual  cos;  of  making 
and  placing  it  on  the  market.  Any 
concern  offering  you  more  than  your 
own  creamery  can  pay  is  paying  more 
than  it  is  worth  to  them,  and  is  doing 
so  because  there  is  a  creamery  here, 
and  because  of  their  desire  to  gain  a 
monopoly  of  the  butter  manufacturing 
industry.  Should  they  succeed,  we 
have  but  to  look  to  the  meat  packing 
industry  to  know  what  the  result  will 
be. 


been  arranged  as  Class  1,  and  a  full 
set  of  prizes  offered. 

Other  classes  in  the  cheese  show 
are:  Class  2,  including  Cheddars, 
Flats  and  Daisies,  made  on  or  after 
October  1st;  Class  3,  consisting  of 
Young  Americas,  Longhorns  and 
Squares,  made  on  or  after  October 
1st;  Class  4,  Drum  Swiss;  Class  5, 
Block  Swiss;  Class  6,  Limburger,  and 
Class  7,  Brick  cheese.  Full  lists  of 
prizes  will  be  offered  in  each  of  the 
seven  classes,  as  well  as  numerous 
sweepstake  prizes  covering  both 
Classes  2  and  3. 

"One  hundred  and  eighty-eight 
awards  were  distributed  at  the  last 
convention,"  says  Mr.  Sammis,  and  a 
larger  list  is  promised  for  this  year." 


Wisconsin  Cbeesemakors" 
Convention 

Save  a  September  cheese  for  the 
Wisconsin  Cheesemakers'  Show,  Jan- 
uary 11th  to  13th,  at  Milwaukee. 
This  is  the  appeal  being  sent  to  cheese- 
makers  in  every  part  of  Wisconsin  by 
J.  L.  Sammis,  of  the  Wisconsin  dairy 
school,  who  is  secretary  of  the  cheese- 
makers'  association.  A  new  class 
consisting  of  American  cheese,  any 
shape,  made  before  October  1st,  has 


Frank  Tilly  in  Charge 
Green  Bay,  Wis.— Frank  Tilly, 
Equity  society  leader  and  organizer, 
has  been  named  as  head  of  the  dairy 
department  of  the  society,  which 
plans  to  effect  a  combination  to  mar- 
ket all  the  dairy  products  of  the  state. 


Faribault,  Minn. — -The  board  of 
directors  of  the  Farmers'  Co-operative 
Creamery  Association  have  selected 
the  site  for  the  new  creamery  building 
and  have  decided  to  erect  the  buildings 
on  Fourth  Street,  between  the  Chicago 
Great  Western  railway  tracks  and 
Central  Avenue. 


CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamer}  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


HROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  r*GGS-BUTTER 
EWIS  EjBERT 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK      Western  Representative: 

BUTTER  and  EGGS  Geor^^l\^:^ 


rhssel  crego  &  son  m  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  M> 


M.  J.  Weinberg  &  Bro.  Butter 

* — *  References:  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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High  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 

THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  ^^STi 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  G.  V.  Lewis,  Treasurer 

REFERENCES : — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 


Union  High  Pressure 

"Viscolizer" 


No  Ice  Cream  or 
Milk  Plant  Com- 
plete Without 
this  Remarkable 
Machine. 

WRITE  FOR  CIRCULAR 

A.  H.  Barber 
Creamery  Supply  Co. 

2490-94  University  Avenue 

In  the  Midway  District.      Phone  Midway  5670 

ST.  PAUL,  MINN. 

Main  Office: 

300  W.  Austin  Avenue,  CHICAGO,  U.  S.  A. 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


The  building  corner  of  Frankfort  Street  and 
Park  Row,  occupied  for  sixty  years  by  the 
"Sun"  is  on  the  site  of  the  original  Tammany 
Hall  headquarters.  This  was  their  first  per- 
manent location.  As  this  is  rather  a  famous 
organization,  both  outside  of  New  York  as 
well  as  in  it,  perhaps  some  details  regarding 
its  origin  may  not  be  amiss.  It  came  into 
existence  in  1789.  Colonel  Marinus  Willett, 
one  of  our  earliest  Mayors,  had  been  in  the 
South  negotiating  a  treaty  with  the  Creek 
Indians,  and  returned  to  New  York  with  one 
of  their  chiefs  and  twenty-eight  warriors  of 
the  tribe.  They  were  received  with  much 
enthusiasm  all  along  the  route,  and  when  they 
reached  New  York  imagine  their  surprise  to 
be  met  and  welcomed  apparently  by  a  brother 
tribe.  All  all  events,  a  delegation  greeted 
them  dressed  in  full  Indian  costume,  buck- 
tails  and  all,  which  assumed  entire  charge  of 
the  proceedings  and  conducted  the  puzzled 
Creeks  to  Federal  Hall  and  into  the  presence 

(.Continued) 

J.  A.  FISK,  Western  Representative 


Phone  iVl  iuuiu>  H209 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  A 

T< 

Jersey  City,  N.  J. 

THE  HOUSE  0 


GUS  LUDWIG,  MANAGE^ 

Will  look  after  your  shipments  pefri 

We  solicit  your  shd 

See  That  Your  Next  Shipment  11 

N.  J.  or  to|i 
— 

ASK  US  FOR  OUB  CHICAGO  STfc 

Shipper  to  receive  even  more  prompt  returns  than  tnk 
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:ic  &  Pacific 
>. 

Chicago,  Illinois 

VLITY  BUTTER 


MM 


!  BUTTER  DEPARTMENT 

|ise  you  as  to  market  conditions 

i  correspondence 

I  to  Us  Either  at  JERSEY  CITY, 
ho  Branch 


le  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
liries  at  Chicago  paving  them  top  prices,  enabling  the 
act  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


of  the  Great  White  Father!  Such  was  the 
first  appearance  of  Tammany  Hall  in  the 
annals  of  New  York.  It  was  a  clever  piece  of 
advertising  and  proclaimed  the  existence  of 
the  long  expected  rival  Democratic  organiza- 
tion to  the  rather  aristocratic  Society  of  Cin- 
cinnati, presided  over  by  Washington,  Hamil- 
ton and  others. 

We  would  tell  you  of  a  better  way  if  there 
was  one,  to  market  your  butter,  but  there  is 
none  better  than  the  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service." 

That's  what  the  G.  A.  &  P.  T.  Co.  established 
when  they  started  their  thousands  of  retail 
stores.  No  two  or  three  middleman's  profits 
to  be  divided.  Our  stores  have  the  pulling 
power  and  their  trade  is  enormous  on  butter. 
That's  why  we  need  Fancy  Butter.  Let  us 
show  you  what  we  can  do,  we  will  satisfy 
you — in  price  returned,  weights  and  prompt- 
ness. We  will  make  you  money — we  know  we 
can. 

(To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 

EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


COUNTRY'S  PROGRESS  IN 
DAIRYING 


(Concluded  from  page  5) 


putting  on,  goes  farther  than  merely 
to  show  beautiful  pictures  of  success 
and  somber  paintings  of  failure.  It 
shows  pictorially  how  a  farm  com- 
munity may  organize  to  obtain  im- 
provement at  the  lowest  cost  and  in 
the  shortest  practicable  time.  One 
stage  shows  how  the  farmers  in  a 
community  grouped  their  farms  into 
blocks  and  organized  a  bull  association 
that  resulted  in  a  marvelous  develop- 
ment in  the  herds — shown  in  the 
records  which  are  posted  at  the  side 
of  the  stage.  On  another  stage  you 
may  see  a  show-ring  in  which  there 
are  six  purebred  bulls,  and  another 
ring   in    which    there   are  nineteen 


scrubs.  These  models  are  exact  re- 
productions in  miniature  of  real  an- 
imals, the  purebred  representing  the 
bulls  owned  by  the  first  co-operative 
Ayrshire  bull  association  of  America, 
which  took  the  place  of  the  nineteen 
scrubs  depicted. 

Many  Questions  Answered 
But  this  is  only  a  small  part  of  the 
story  of  milk  production  and  mar- 
keting that  is  unfolded  by  the  artist's 
brush  and  actual  demonstrations. 
Some  of  the  questions  answered  are 
these:  What  feed  is  needed  to  make 
100  pounds  of  milk?  How  can  under- 
nourishment in  children  be  elimi- 
nated? How  are  bacterial  counts  of 
milk  made?  What  is  the  "Better 
Sires — Better  Stock"  campaign,  and 
how  can  a  farmer  avail  himself  of 
its  advantages?  What  do  certain 
germs  look  like?  What  various  things 
and  how  much  of  each  can  be  made 
from  100  pounds  of  milk?  Is  dairying 
more  profitable  than  formerly? 

Each  year  more  and  more  farmers 
are  realizing  that  no  matter  how  they 
improve  the  methods  of  production 
they  are  still  far  from  the  head  of  the 
procession  if  they  do  not  give  a  great 
deal  of  attention  to  the  matter  of 
markets.  And  it  is  no  longer  difficult 
for  a  dairyman  to  obtain  the  best 
market  information,  for  the  Bureau  of 
Markets  and  Crop  Estimates  of  the 
Department  of  Agriculture  is  always 
at  his  service.  What  this  bureau  can 
do  for  him  is  forcefully  brought  out 
at  the  dairy  show  by  striking  illus- 
trations, and  by  men  who  are  able  to 
answer  the  various  questions  that  the 
problems  of  selling  bring  up. 

Striking  Illustrations 

One  of  the  striking  illustrations  of 
t  lii s  exhibit  shows  an  enormous  bal- 
ance that  extends  across  the  Atlantic 
from  America  to  Europe.  It  shows 
how  vital  to  the  American  producer 
are  world  supplies  of  dairy  commodi- 
ties, and  the  leveling  influence  of 
easy  transportation  and  the  dissem- 
ination of  market  news.  Charts 
showing  how  this  leveling  has  actually 
occurred  in  the  case  of  butter  accom- 
panying the  central  illustration. 

Another  panel  in  the  series  shows 
streams  of  milk  flowing  into  a  big  pool 
which  is  the  world's  exportable  sur- 
plus. Statistics  of  the  world  milk 
trade  are  shown  in  connection.  A 
little  time  spent  with  the  market  men 
among  these  trade  pictures  removes  a 
lot  of  the  puzzles  of  price  fluctuations 
and  help  to  point  the  way  to  better 
returns. 


TWO  HUNDRED  HAVE  JOINED 


(Continued  from  page  5) 


pay  not  to  exceed  one-quarter  of  a 
cent  per  pound  on  all  butterfat  re 
ceived  for  field  service,  and  not  to 
exceed  one-quarter  of  a  cent  per 
pound  on  all  butter  shipped  for  mar- 
keting service,  besides  paying  for  the 
stock.  However,  no  charges  will  be 
made  for  the  month  of  September 
just  past,  according  to  Mr.  McGuire, 
who  says: 

"The  creameries  that  joined  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  during  July  and 
August,  were  signed  up  to  begin  pay- 
ment September  1st.  Owing  to  the 
fact  that  the  association  has  not 
begun  its  field  service,  no  charges  will 
be  made  for  September.    The  rule  of 


For  Renewing  The  Coloring  In  The  Graduations 

OF  USED 

BABCOCK  TEST  BOTTLES 

AND  OTHER  GLASS  GRADUATED  APPARATUS 
Fills  a  Long  Felt  Want — Easy  to  Apply 

Makes  old  Test  Bottles  as  easy  to  read  as  new  ones.  Same 
as  that  used  on  NAFIS  graduated  glassware.  Supplied  in  | 
pint  and  |  pint  cans.    Keeps  indefinitly  if  tightly  covered. 

For  Sale  by  all  dealers  in  NAFIS  GLASSWARE 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glass  Apparatus 
for   Testing  Milk  and    Its  Products* 

■  544  W.  Washington  Blvd.        Chicago,  111. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 
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We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 


M.  H.  Fairchild  &  Bro.  CH££°- 
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They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 
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the  association  is  to  charge  only  for 
services  rendered." 

In  the  same  letter  Mr.  McGuire 
says  that  "it  is  going  to  take  a  little 
time  to  get  the  association  in  oper- 
ation, but  we  believe  you  will  be 
better  satisfied  if  we  make  haste 
slowly  and  feel  our  way  safely  along 
in  starting.  The  work  of  organizing 
the  districts  will  be  taken  up  at  the 
earliest  possible  date,  and  we  shall 
write  you  when  we  can  begin  work  in 
your  district." 

Since  the  list  of  member-creameries 
was  published  in  The  Dairy  Record  of 
September  14th,  Mr.  McGuire  re- 
ports the  following  creameries  have 
signed  contracts: 

Additional  Members 

Becker  County — Detroit,  Audubon, 
Lake  Park,  Callaway. 

Fillmore  county — Mabel. 

Goodhue  county — Bellechester. 

Houston  county — Caledonia,  Hon- 
ey, Wilmington. 

Isanti  county- — Cambridge,  Bra- 
ham,  Crown. 

Jackson  county — Alpha,  Lakefield, 
Jackson,  Rost. 

Le  Sueur  county — Charon,  Kil- 
kenny, Ottawa,  Elysian. 

Lincoln  county — Ivanhoe. 

McLeod  county — Stewart. 

Murrav  county — lona  Lake,  Fulda, 
Hadley. 

Norman  county — Ada,  Hendrum. 

Olmstead  county — Ringe. 

Ottertail  county — Almora,  Battle 
Lake,  Bluffton,  Clover  Leaf,  Dalton, 
Dopelius,  Deer  Creek,  Henning,  Par- 
kers' Prairie,  New  York  Mills,  Oak 
Valley,  Richville,  Rothsay,  Vining. 

Sibley    county — Arlington,  Eagle, 


New  Auburn,  Winthrop,  Rush  River, 
Henderson. 

Todd  county — Reynolds. 

Wadena  county — Sebeka. 

Washington  county — Scandia, 
Withrow. 

Watonwan  county — Godahl,  La 
Salle,  Madelia,  St.  James,  Sweadahl. 
Represented  at  Dairy  Show 

The  association  has  a  booth  at  the 
National  Dairy  Show  this  week.  It 
is  situated  on  the  North  mezzanine 
floor  of  the  main  exhibit  building, 
next  to  United  States  Government 
exhibit.    Mr.  McGuire  is  in  charge. 


H.  C.  STENDAL,  NORTHWOOD, 
HIGHEST 


(Continued  from  page  5) 


Henry  Segelbarth,  Klinger,  la. ..  .94| 

C.  P.  Ofstun,  Steneben,  Wis  94f 

Gilbert  Larson,  Grasston,  Minn..  .94| 
Osmon  Heyer,  Hutchinson,  Minn.  94| 
Henry  Hanson,  Graettinger,  la..  .94| 
Oscar  Gerbseth,  Finlayson,  Minn.  94  j 
John    Christensen,  Farmington, 


Minn  94  £ 

August  M.  Hein,  Hull,  la  94  £ 

A.  E.  Groth,  Albert  Lea,  Minn. .  .  .94^ 
Chris  Russler,  Fredericksburg,  la.  94 j 

E.  J.  Wright,  Brook  Park,  Minn.. 94 

Paul  Uecher,  Cologne,  Minn  93| 

Bertel    P.   Jurgens,  Litchfield, 

Minn  94 

Harry  Goodman,  Buffalo,  Minn..  .  91j 
John  Peterson,  Silver  Lake,  Minn.  96j 
Johannas  Paulson,  Titonka,  la. .  .  .91 5 
J.   M.   Rasmussen,   St.  Charles, 

Minn  96  f 

F.  H.  Harms,  Tripoli,  la  93 

Wm.  Boettcher,  Ostrander,  Minn.  91 

Bert  Jensen,  Oakland,  Minn  93 

Fred  W.  Dehn,  New  Ulm,  Minn. .  .94 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  Z3£\!7i 

w»m  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


When 


Stenciling  your  next  shipment, 
remember  that  the  meeting 
place  of  good  Quality  and  high 
returns  is  at  


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref.— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


John   Erickson,    Long  Prairie, 

Minn  93 

0.  D.  Olson,  Maddock,  N.  D  91 

Emil  R.  Brockoff,  Glenecor,  Minn.  94 
E.  O.  Johnson,  Northfield,  Minn.  .92 
V.  J.  Anderson,  Litchfield,  Minn.  .92 
L.   C.   Hermann,  Liston  Prairie, 

Minn  93 

Osmon  Heyer,  Hutchinson,  Minn.  94| 
Oscar  Bergseth,  Finlayson,  Minn.  94^ 
Gilbert  Larson,  Crasston,  Minn. .  .  94 1 
Cyril  Wright,  Courtland,  Minn.  ..95 
James  Norup,  Cascade,  Mont  90 

E.  H.  Pendergast,  Walters,  Minn.  93^ 

D.  W.  Mohler,  New  Hampton,  la.. 93 

C.  N.  Hart,  Plymouth,  la  94 

Alfred  Camp,  Owatonna,  Minn..  .961 

F.  W.  Nelson,  New  Hampton,  la.. 92^ 
R.  J.  Allenstein,  Bremer,  la  93^ 

E.  Ditlevson,  Hutchinson,  Minn..  .94 

A.  Rasmussen,  Hutchinson,  Minn.  91 
S.  C.  Blackhus,  Blooming  Prairie, 

Minn  94 

Henry  Schmidt,  Winsted,  Minn. .  .93 

John  E.  Flaskernd,  Lawler,  la  92 5 

W.  S.  Climmensen,  Piatt,  Minn..  .94 

John  S.  Smith,  Rockwell,  la  92^ 

August  M.  Hein,  Hull,  la  94^ 

Peter  M.  Schons,  Sherburn,  Minn.  91 

B.  F.  Sennits,  Postville,  la  91 

Mat  McDowell,  Hazelton,  la  95 

F.  P.  Gemand,  Volga  City,  la  92 

C.  F.  P.  Spillmary,  Black  Earth, 
Wis  92 

Rudolph  J.  Else,  Johnson  Creek, 
Wis  95J 

E.  S.  Hanson,  Kellog,  Minn  94 

J.  E.  Morris,  Jesup,  la  95 

Waterloo  Cry.Co., Storm  Lake,  la.  91 

J.  B.  Frisbie,  Forest  City,  la  93 

C.  R.  Conway,  Gamer,  la  93 

Paul  Moerman,  Rock  Valley,  la. .  .94 1 
John  M.  Hanson,  Lone  Rock,  la. .  .93) 
H.  C.  Ladage,  Strawberry  Pt.,  Ia.  .95? 

O.  Bailey,  Amber,  Ia  91) 

C.  H.  Pinch,  Fayette,  Ia  90 

H.  A.  Griese,  Readlyn,  Ia  94) 

Otto  Olson,  Kiester,  Minn  91) 

C.  J.  Meier,  Waverly,  Ia  94i 

Carl.  L.  Gaam,  Waverly,  Ia  951 

John  Christensen,  Farmington, 

Minn  94) 

Hanska  Linden  Cry.  Co.,  Hanska, 

Minn   .91) 

Louis  Hahn,  Loretta,  Minn  92) 

L.  C.  Barnes,  Westgate,  Ia  93) 

J.    H.    Wartenburg,  Claremont, 

Minn  92) 

F.  E.  McLean,  Durango,  Ia  91 

F.  W.  Bremer,  Sumner,  la  93 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


FICKEN,  COFFIN  &  CO. 

WHOLESALE  DEALERS 

BUTTER,  EGGS  &  CHEESE 

168  DUANE  STREET,  NEW  YORK 

PERSONAL  ATTENTION  GIVEN  ALL  SHIPMENTS 

References  by  Peimission — Chemical  National  Bank,  New  York;  Peoples  Trust  & 
Guaranty  Company,  Hackensack,  N.  J.;  The  Dairy  Record. 


ins  Minnesota  Co-operative 
Dairies  Association 


I 


S  meeting  friends  and  interested 
parties  on  the  main  floor  of  the 
Exhibit  Building  or  Ryan  Hotel. 
Will  be  pleased  to  meet  as  many- 
creamery  operators  and  managers 
as  possible.  Our  Mr.  Watts  from 
New  York  is  with  us  and  can  give 
you  valuable  information  on  mar- 
ket conditions.  He  will  be  pleased 
to  meet  you. 


J.H.LAWRENCE 

Secretary -Treasurer 

Litchfield,  Minn. 


J.  R.  MORLEY 

Presiden  t  and  Manager 

Owatonna,  Minn. 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis-- Wilmac  Bldg 


R.  H.  Galbuf.  Stewart,  Minn  

Max  Remer.  Springfield,  Minn. .  . 

J.  G.  Niehold,  Sumner,  la  

And.   B.   Jorgensen,  Hutchinson 

Minn  

W.  F.  Bechtel,  Biscory  Cry.  Co. 

Minn  

Theo  F.  Slack.  Sumner,  la  

Fred  H.  Bens,  Westgate,  la  

Ben  Frank.  Luana,  la  

O.  W.  Albright,  Kanawha,  la  

G.  Stuessi,  Thorp,  la  

Anton  Baltes.  Long  Prairie.  Minn. 

J.  M.  Hein,  New  Laben,  N.  D  

E.  M.  Guiney,  Tripoli,  Ia. .  .  

A.  R.  Facobson,  Clermont.  Minn.. 

E.  C.  Eppler,  Lovetta.  Minn. 
Roberta  Mobery,  Clear  Lake,  Wis 
David  C.  Berg,  Grove  City.  Minn. 
Theo.   Peterson,   Maple  Plain, 

Minn  

Henry  Segelba,-th.  Klinger,  la  

A.  E.  Zierath.  Sumner,  la  

J.  B.  Zbornik.  Sumner,  la  

H.  C.  Stendal.  Xorthwood,  la. .  .  . 

A.  L.  Nichols.  Sumner,  la  

Henry  Hansen,  Graettinger,  la... 

Erve  A.  Cole.  Lamont.  Ia  

Ferdinand    Jacobson,  EHendale 

Minn  

F.  D.  Warner,  Calmar.  Ia  

Anid  B.  Johnson,  Two  Harbors 

Minn  ^.  .  .  . 

Harvey    L.    Falie,    Albert  Lea. 

Minn  

C.  H.  Caswell,  Foerston.  Minn. .  .  . 

E.  H.  Larson,  Elgin,  Minn  

II.  R.  Smith.  Lone  Rock.  Ia  

Theo  Winter.  Fairmont.  Minn..  .  . 

Carl  Hovland.  Lake  Mills.  Ia  

Olaf  Larson  Gavs  Mills,  Ia  

B.  T.  Soles,  Stout.  Ia  

H.  H.  Lundahl.  Welcome.  Minn.. 

C.  P.  Ofstun.  Stenebon.  Wis  

John  W.  Sadler,  Langdon,  Ia  

H.  J.  Wargowsky,  Boyden.  Ia  

Gus  Knudson,  Armstrong.  Minn. . 

F.  W.  Hessell,  Garnaville.  Ia  

A.  H.  Hansmeier.  Waukon.  Ia. .  .  . 
A.  W.  Sandbcrn.  Lukefield.  Minn. 
Julius  Ramsey,  Slenville.  Minn... 

A.  E.  Groth.  Albert  Lea.  Minn. .  .  . 
Luend  Anderson.  Hayward.  Minn. 
Rav  Christofhcrean.  Deerfield, 

Wis  

J.  F.  Fisher.  St.  Olaf.  Ta  

C.  H.  Cleveland,  Louisville.  Kv.  . 

B.  Danielson.  Sioux  Falls.  S.  D. .  . 
Rob  Wagner,  Shell  Rock.  Ia  

F.  J.  Havens,  Orange  City,  Ia. .  .  . 
E.   A.    Gugvangen,  Hanlontown, 

Iowa,  i  

S.  B.  Baver.  Elrosa.  Minn  

Loyal  D'.  Allen,  Tomah,  Wis  

Chris  Russler,  Fredericksburg.  Ta. . 

G.  L.  Barberre,  Hammond,  Minn. 

C.  A.  Day.  Sumner.  Ia  

Theodore    B.    Benske,  Garfield, 

Minn  

R.  C.  Wilson.  Hawkeye,  Ia  

L.  A.  Larson,  Bexly,  Minn  

Joe  Antiveine,  Arlington,  Ia  

L.  Rasmussen,  Moline.  Ill  

W.  H.  Eiseheid,  Edgewood,  Ia. .  .  . 

Rich  L.  Alderson,  Perry.  Ia  

L.  J.  Bremsen,  Ottison,  Ia  

E.  H.  Rahrssen,  Waverly,  Ia  

A.  D.  Gimer,  Klemme.  Ia  

Carl  W.  Marck,  Anden,  Minn. .  .  . 
Andrew  P.  Anderson,  Graettinger 

Iowa  


92^ 

93 

93 

93  i 


Hans   Hensel,   Blooming  Prairie. 

Minn  94 

Frank  Jarl,  Litchfield.  Minn  92 


93  i 
92 
91 
92 
90 
93 
92 
92 1 
97 
92 
92| 
93" 
93 

93 

94  f 
93* 
90  i 
97^ 
96" 
94| 
941 

93 
91* 

90 


93 
90 

90  | 
93" 
92 
95 
95 
92  i 

90" 

94 1 

94 

94| 

93" 

90 

92 

91  i 
94? 
94  % 
911 


92 
91 
92  j 
92* 
92  h 
93" 


93 
91 
92 
94  | 
91 
91 

92 
91 
92 
92 
94 
92 
93 
92 
94 
91 
91| 

93 

L.  C.  Nelson,  Randall,  Ia  91 

A.  L.  Landis,  Colesburg,  Ia  90 

Wm.  Gossman,  Newcastle,  Ind. .  .  .91| 

Mike  Haner,  Festina,  Ia  93 

C.  E.  Willinson,  Osterdock,  Ia. .  .  .93 
Ed   O.   Prestegaard,  Northwood, 
Iowa  93  j 


Minneapolis,  Minn. — Northwestern 
Ice  Cream  Company,  Inc.;  capital 
stock.  $100,000:  shares  A  $10.00  each; 
ice  cream  and  dairv  products;  J.  H. 
Marshall,  Geo.  A.  Ball. 


$C.OO  $0.00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Fire  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPCRE  out  of  commission. 

One  well  known  operator  writes: 
"T/ie  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


VATS  RETINNED 

AT  YOUR  PLANT 
SATISFACTION  GUARANTEED 

WE  KNOW  HOW 

Write  for  our  low  prices  on 
VATS,  COILS  AND  STARTER  CANS 

Specialty  Plating  Co. 

The  Old  Reliable 

4528  So.  Colfax  Ave.     Minneapolis,  Minn. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


HUGE  UNITED  STATES  GOV- 
ERNMENT EXHIBIT 


A  Show  in  Itself  at  Dairy  Show. 


The  United  States  Government  has 
an  exhibit  at  the  National  Dairy  Show 
this  week,  that  is  a  show  in  itself,  and 
includes  an  educational  entertainment 
that  eclipses  anything  Uncle  Sam's 
Dairy  Division  ever  has  attempted. 

H.  T.  Baldwin,  dairy  editor  of  the 
United  States  Dairy  Division  of  the 
Department  of  Agriculture,  and  J.  W. 
Hiscox,  who  has  charge  of  the  exhibits 
department  of  this  Division,  spent 
last  week  superintending  the  unload- 
ing of  the  exhibit  and  its  transfer  to 
the  mezzanine  floor  of  the  big  cattle 
barn,  where  it  occupies  3,000  square 
feet  of  space.  There  are  twenty-five 
separate  booths,  and  Uncle  Sam  has 
thirty-eight  men  in  charge  of  the 
various  sections. 
Bull  and  Testing  Associations 

In  one  section  is  a  wonderful 
twenty-four  foot  panorama  of  a  farm. 
On  one  side  is  the  scrub  bull,  run  down 
farm  buildings,  poor  equipment — 
everything  to  indicate  a  profitless 
farm,  with  the  farmer  himself  not  a 
member  of  a  cow  testing  association. 
In  contrast  to  this  is  the  farm  with 
the  most  modern  barn  and  other 
equipment,  fine  silos,  purebred  bulls, 
and  the  farmer  a  member  of  a  bull 
association.  Both  these  farm  secnes 
represent  actual  farms,  and  both  are 
in  the  same  community. 

Another  exhibit  demonstrates  the 
eoonomy  of  the  bull  associations.  In 
one  part  is  pictured  six  purebred  sires, 
and  in  another  nineteen  motley  bulls. 
There  is  a  county  fair  scene,  with  the 
people  looking  into  the  ring.  The 
object  of  the  portrayal  of  this  scene  is 
to  show  line  breeding  and  the  use  of 
purebred  bulls  for  the  increased  pro- 
duction of  the  daughters. 

There  is  a  service  booth  with  liter- 
ature, and  an  expert  who  explains 
how  to  organize  an  association,  and 
its  method  of  operation.  In  another 
booth  is  exemplified  an  outline  of  the 
new  breeding  project  of  the  United 
States  Government,  which  is  loaning 
purebred  bulls  to  state  agricultural 
colleges  for  testing  purposes,  with  the 
idea  of  having  large  numbers  of  high 
producing  animals. 


Eggleston,  Minn. — The  Eggleston 
Creamery  and  Produce  Company  of 
Eggleston,  is  under  new  management; 
F.  J.  Cheslock,  of  Rhinelander,  new 
manager. 


The  Constant 
Appeal 

for  sanitary  cleanliness  in  the  manufacture  of  milk 
products  is  based  on  the  profitable  advantages  which 
accrue  to  the  dairyman. 

Many  a  shipment  of  otherwise  high  quality  butter 
or  cheese  has  been  refused  because  of  some  foreign  odor 
the  result  of  a  trifling  cause  easily  avoided  if  constant 
watchfulness  is  practiced. 

By  the  use  of 

dairyman's 


these  preventable  losses  of  quality  are  turned  into  sure 
profits  because  this  cleaner  assumes  the  responsibility 
for  the  strict  sanitary  cleanliness  of  your  plant  and 
equipment. 

The  efficient  performance  of  this  cleaner  in  thou- 
sands of  dairies,  creameries  and  cheese  factories  the 
country  over  is  your  guarantee  of  a  profitable  clean- 
liness which  means  many  dollars  saved  to  the  quality 
of  your  products. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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The 
Critic 


likes  to  criticize  and 
tell  you  where  you're 
wrong,  but  if  you 
consign  your  ship- 
ments of  Butter  and 
Eggs  to  us,  you'll 
find  our  method  of 
handling  them  is  be- 
yond criticism,  but 
entirely  satisfactory. 


JOSEPH  J. 

HEROLD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


CREAM  GRADING  CONTEST 


For  District  No.  2. 


ANNUAL  REPORT 


Will    Be    Out   by    October  19th. 


The  annual  report  of  the  board  of 
directors  will  be  mailed  to  every 
member  early  next  week,  and  should 
be  in  the  hands  of  the  full  membership 
by  October  19th.  In  spite  of  the 
utmost  care,  a  few  copies  seem  always 
to  be  missent  for  one  reason  or  other. 
Should  any  member  fail  to  receive  his 
copy,  he  is  kindly  asked  to  drop  the 
Association  Office  a  card  to  that  effect, 
and  a  new  copy  will  be  mailed 
promptly. 

Study  It 

The  report  contains  a  review  of  the 
Association's  activities  during  the 
past  year,  its  finances,  membership 
statistics  and  other  facts  and  figures, 
which  will  give  the  members  complete 
information  as  to  the  business  of  the 
Association,  in  order  that  they  may 
go  to  the  district  meetings  and  the 
state  convention  fully  prepared  to 
discuss  and  act  for  the  best  interest  of 
themselves,  the  Association,  the 
creameries  and  the  dairy  industry. 

A  number  of  proposals  for  amend- 
ments and  rew  bylaws  are  made  in 
the  report.  There  are  not  as  many  as 
in  former  yea's,  but  they  are  very 
important  and  should  be  studied  most 
carefully. 

Attend   District  Meetings 

These  proposals  as  well  as  the  report 
in  general  will  be  taken  up  at  business 
sessions,  which  must  be  held  by  all 
districts  between  October  24th  and 
November  11th.  At  these  district 
meetings  delegates  and  alternates  to 
the  State  Convention  will  be  elected, 
and  the  Association  Office  will  advise 
each  district  as  to  the  number  of 
delegates  (and  alternates)  to  which  it 
is  entitled,  all  according  to  its  number 
of  members  in  good  standing. 

As  these  are  the  most  important 
district  meetings  of  the  year,  every 
member  must  be  present. 


OCTOBER  28th  IS  ENTRY  DATE 


For    Convention    Butter  Scoring" 
Contest. 


October  28th  is  the  last  day  for 
entering  butter  in  the  contest  to  be 
held  by  the  Association  in  connection 
with  the  state  convention.  Entry 
blanks,  tags,  etc.,  will  be  sent  out  at 
an  early  date. 

The  constitution  demands  that 
every  member  working  in  a  creamery 
must  send  an  entry  to  this  contest, 
and  only  very  good  reasons  for  failure 
to  do  so  will  be  accepted  by  the  direc- 
tors. Such  reasons  must  be  stated  in 
writing. 

Do  not  prepay  express,  as  the 
Association  pays  all  charges.  The 
butter  mil  be  sold  at  the  convention 
to  the  highest  bidder,  and  every  cent 
returned  to  the  members.  The  ide*a 
is  to  relieve  the  members  exhibiting, 
so  far  as  possible,  of  all  extra  expense 
in  entering  the  contest. 


District  No.  2,  at  a  business  session 
at  New  Ulm  September  29th,  decided 
to  have  a  cream  grading  contest  at 
its  next  meeting,  each  member  to 
bring  a  sample,,  reports  Secretary 
Cyril  Wright,  Courtland.  The  sug- 
gestion for  this  novel  and  useful  work 
was  made  by  L.  J.  Grellong,  Franklin. 


Meet  us  at 

The 
National 

Dairy 

Show 

Oct.  8th  to  15th 

Saint  Paul 
Minn. 


General 
Laboratories 

Sole  Mfrs. 

Madison,  Wis. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 
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ESTABLISHED  1886 

Look  to  us  if  you  want  to  get  lined  up  right  with  your  Fancy 
Creamery  Butter. 

Look  at  our  financial  responsibility,  our  method  of  doing  business, 
our  record  of  35  years  in  business  speaks  for  itself,  after  doing  all 
this  send  us  a  trial  shipment.  Our  returns  are  pleasing  others,  why 
not  let  us  please  you. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  Tr  I lr  I  'T?  T>  Q_  T?  C**  C 
Dealers  in  13  U  1    1  ILIV    tX  JtHjrVj>3 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


District  association  affairs  were 
discussed,  and  acted  upon,  one  mem- 
bership application  being  laid  on  the 
table.  Having  a  bank  account  that 
threatens  to  bust  the  bank,  it  was 
decided  to  relieve  the  pressure  by 
serving  a  good  supper  to  the  members 
at  the  next  meeting. 

The  meeting  was  a  good  one,  much 
interest  being  displayed.  Seventeen 
members  attended,  and  one  member, 
Chas.  Hassing,  drove  107  miles  to 
be  present. 

E.  J.  MOE,  UNDERWOOD,  FIRST 

In  Butter  Exhibit  at  Otter  Tail, 
Minn,  County  Fair. 

There  was  a  fine  exhibit  of  creamery 
butter    at    the    recent    Otter  Tail 
county  fair  at  Fergus  Falls.    Geo.  W. 
Hagberg,  of  the  Dairy  and  Food  De- 
partment,  was   superintendent,  and 
■J.  T.  McCarthy,  of  the  same  depart- 
ment, judge.    The  following  were  the 
scores  and  prizes  awarded: 
1st  — E.  J.  Moe,  Underwood  (Sil- 
ver Loving  Cup,  Fair  Ass'n) .  96 
2nd — H.   C.  Werbes,  Otter  Tail 
(Three-piece  Silver  Carving 

set,  J.  B.  Ford  Co.)  95 J 

3rd — Adin  Nelson,  Fergus  Falls 
(Auto-Strop    Razor,    J.  G. 

Cherry  Co.)  95£ 

4th— P.  F.  Brauch,  Elizabeth  (Co- 
lumeter,  Crane  &  Ordway) 

Co.)  95 

4th — Henry  L.  Suhr,  Frazee  (But- 
ter Trier,  Creamery  Pack- 
age Mfg.  Co.)  94i 

Geo.  H.  Ahrens,  Bluffton  93i 

F.  C.  Scholsser,  Carlos  93 

Glen  Borg,  Parkers  Prairie  92 

Theo.  B.  Venske,  Garfield  93  £ 

H.  H.  Muekala,  N.  Y.  Mills  93 

J.  A.  Jasmer,  Erhard  93  £ 

Allie  Olson,  Hoffman  93 

M.  Sorensen,  Pelican  Rapids  94 

E.  G.  Anderson,  Pelican  Rapids.  .92  J 

Chas.  Ommodt,  Barnesville  92| 

HenryAbendschein,  Breckenridge  92 

CARL    P.    OLSON,  McINTOSH, 
FIRST 

At  Beltrami  Co.,  Minn.,  Fair. 

Carl  P.  Olson,  Mcintosh,  won  first 
prize  in  the  butter  exhibit  at  the 
recent  Beltrami  county  fair  at  Bemid- 
ji,  Minn.  Paul  Peterson,  Rosby,  was 
second,  and  the  Pine  River  creamery 
third.  There  were  twenty-six  entries 
of  creamery  and  dairy  butter  in  the 
exhibit. 

The  butter  was  judged  by  Leonard 


OUR  old  friend  "Look  Pleasant"  SCHMIT  will  be  chief  spieler 
at  the  "VANITE"  Booth.   If  there  is  anything  Schmit  can 
do  to  make  the  Dairy  Show  a  success,  don't  be  afraid  to  ask 
him  to  do  it.   "Look  Pleasant"  is  the  best  pot  and  pan  washer  in 
the  Northwest.    If  you  have  anything  you  can't  clean,  bring  it 
along,  he  will  give  it  a  whirl. 

"Look  Pleasant"  don't  give  any  "war  whoops"  but  oh,  that 
smile. 

All  Vanite  users,  and  those  that  should  use  Vanite  are  cordially 
invited  to  make  the  Vanite  Booth  No.  339  their  headquarters  dur- 
ing the  Dairy  Show.   Look  for  the  smile — You're  Welcome. 


Pyrami 


PA  NY' 


MINNEAPOLIS,  MINN. 


BITHLIT 

^PROCESSES  _ 
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RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 

SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  anything  in 
your  creamery  from 
Milk  Cans  to 
Cream  Vats 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.       2921  Stevens  Ave. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Houske,  of  the  Dairy  and  Food 
Department,  and  Secretary  James 
Sorenson,  of  the  Creamery  Operators' 
and  Managers'  Association.  They 
also  acted  as  judges  of  the  exhibits 
of  "lard,  honey,  eggs,  etc.,"  Mr. 
Sorenson  denying  to  The  Dairy  Red- 
ord  that  "etc."  stands  for  babies, 
but  refusing  to  divulge  just  what  it 
was.  Anyway,  he  says  it  was  a  great 
fair. 


No.  3  Had  Good  Meeting 
Nine  members  of  District  No.  3 
attended  the  last  meeting,  held  at 
Thief  River  Falls  September  20th, 
according  to  report  of  Secretary  S. 
Loveid,  Middle  River.  Various  asso- 
ciation matters  were  up  for  discus- 
sion, led  by  State  Secretary  James 
Sorenson.  A.  J.  Hed,  St.  Hilaire, 
presided.  Mr.  Sorenson  scored  the 
butter  as  follows: 

Oscar  Stamnes,  93;  H.  Magnusen, 
92£;  L.  B.  Anderson.  92|;  A.  J.  Hed, 
92;  Carl  M.  Olson,  91. 


A    Good    Meet  in «    Not  Held 

Secretary  Fred  Jacobsen  of  Dis- 
trict No.  28,  Lake  Benton,  reports 
that  the  meeting  scheduled  for  Hills, 
September  25th,  was  not  held,  as  only 
A.  J.  Ruttum  and  the  secretary  were 
there  to  meet  with  Fritz  Lehmberg, 
the  Hills  operator.    Says  he: 

"It  was  a  nice  day  and  the  roads 
good,  and  Fritz,  of  course,  had  plan- 
ned a  big  day.  Then  only  Mr.  Rut- 
tum and  the  undersigned  with  family 
showed  up,  and  you  can  bet  we  are 
going  to  Hills  again,  as  we  spent  a 
pleasant  and  interesting  afternoon. 
Mr.  and  Mrs.  Lehmberg  sure  are 
entertainers,  and  a  most  delightful 
chicken  dinner  was  served  by  Mrs. 
Lehmberg." 

Now,  members  of  28,  see  what  you 
missed! 


Among  the  Members 

N.  P.  Nielsen  has  resigned  as 
operator  of  the  creamery  at  Chokio. 

M.  C.  Kimlinger.  of  the  junior 
department,  is  at  present  doing  relief 
work  at  Elizabeth. 

Otto  H.  Gaebe,  who  has  been  doing 
relief  work  at  Pennock,  has  gone  to 
Millvffle. 

P.  F.  Branch,  Elizabeth,  is  at 
present  on  his  vacation  visiting  in 
Milltown,  Wis.,  and  will,  no  doubt, 
take  in  the  Dairy  Show  on  his  way 
home. 

E.  T.  Johnson,  Watertown,  who  is 
a  busy  man  running  the  big  co-oper- 
ative creamery  at  that  place,  was  in 
St.  Paul  last  week. 

Arnold  Herrstrom,  who  went  over 
to  visit  his  old  home  in  Sweden  last 
year,  writes  from  Paris  that  he  ex- 
pects to  start  for  Minnesota  some  time 
this  month.  He  has  been  traveling 
about  in  France  and  other  countries 
since  last  May,  studying  butter  and 
cheese  factories. 

A.  J.  Anderson,  operator  and  man- 
ager of  the  Otisco  creamery,  reports 
that  the  Association  churn  stamp  was 
received  iust  in  time  to  mark  a  little 
baby  girl  who  arrived  at  the  same 
time;  ten  and  one-fourth  pounds, 
and  everybody  happy  and  doing 
well.    We  salute! 

Alfred  Anderson,  Litchfield,  the 
Champion  Butter  Culture  man,  was 
expected  home  last  week  from  a 
visit  to  Sweden,  which  he  and  his 
family  made  during  the  past  summer. 
They  went  by  automobile  to  New 
York  and  returned  the  same  way. 


We  join  his  host  of  friends  in  a  hearty 

welcome  home! 

Albert  Andersen,  Erskine,  reports 
that  the  butter  output  of  his  creamery 
has  already  passed  the  mark  for  the 
whole  year  of  1920,  and  he  is  still 
busy.  In  a  letter  last  week  he  says 
he  is  not  sure  he  will  be  able  to  make 
the  Dairy  Show.  Impossible!  A 
Dairy  Show  and  a  National  Creamery 
Buttermakers'  Association  conven- 
tion right  in   St.   Paul   without  the 


J6  Jh^A  \  rTS  - 


Ship  To 


TP  E  LEASE 
UNDERHILL 

ESTABLISHED  186* 

Prompt   and  Reliable 
Butter 

AM  0  _ 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper. 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  £Xfg£  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 
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If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


diminutive  mayor  of  Erskine  would 
not  do  at  all,  and  we  hope  he  changes 
his  mind.  Add  a  little  Flora  Daneca 
to  the  gas  tank,  Albert,  and  the  old 
car  will  jump  to  St.  Paul! 


Cherry  Reduces  Prices 
Elsewhere  in  this  issue  will  be  found 
an  announcement  from  J.  G.  Cherry 
Company,  of  Cedar  Rapids,  Iowa, 
promulgating  a  reduction  in  prices  on 
their  churns,  ripeners,  freezers,  pas- 
teurizers, coolers,  batch  mixers,  start- 
ing cans  and  butter  printers,  which 
became  effective  October  1st. 

In  figuring  their  new  price  list,  these 
enterprising  people  have  ignored  the 
high  cost  of  many  of  the  raw  materials 
on  hand,  which  were  bought  a  year 
or  more  ago,  but  have  estimated  raw 
material  costs  on  a  basis  of  present 
prices  of  these  materials  which,  they 
tell  us,  range  from  ten  to  forty-five 
per  cent  higher  than  they  were  in  1914, 
but  on  which  there  is  no  longer  any 
likelihood  of  material  reduction  be- 
cause of  the  general  stiffening  ten- 
dency on  metal,  wood  and  other  com- 
modities. 

While  labor  costs  are  practically 
the  same  as  those  of  a  year  ago,  the 
Cherry  organization  expects  to  be 
able  to  reduce  their  labor  cost  on  each 
of  their  products  by  increasing  the 
output  and  reducing  the  administra- 
tive labor  cost  and  other  fixed  charges. 

Instead  of  chopping  the  dog's  tail 
off  bit  by  bit,  the  Cherrys  have  seen 
fit  to  make  a  deep  cut  all  at  once,  and 
to  make  that  cut  final,  in  order  that 
customers  of  the  house  may  buy  with 
safety,  knowing  that  any  change  from 
present  prices  will  be  upward  instead 
of  downward. 


Dandelion  Butter  Color 
In  many  of  the  autumn  state  and 
county  fairs  and  dairy  shows  Dande- 
lion Brand  Butter  Color  made  clean 
sweeps  of  the  prizes  offered  in  the 
butter  scoring  competitions.  At  some 
of  the  shows  every  entrant  used  the 
Wells-Richardson  brand.  At  the 
South  Dakota  state  fair,  held  at 
Huron,  all  the  prize  winners  used 
Dandelion,  viz. :  First,  C.  C.  Tank, 
Lodgepole,  score,  95;  second,  Knut 
Greenquist,  Huron,  score,  94^;  third, 
J.  L.  Jensen,  White  Lake  and  Georeg 
Irey,  Big  Stone,  each  scored  94. 


Magnet,  Neb. — R.  E.  Jones  will  be 
succeeded  in  the  management  of  the 
Fairmont  cream  station  here,  by  his 
son,  George  R.  Jones. 


Clean  Sweep  for  Worcester 

The  marked  superiority  of  Worcester  Butter  and  Cheese 
Salts  was  again  clearly  demonstrated  at  the  1921  New  York 
State  Fair,  Syracuse,  September  12th  to  17th. 

The  following  winners  all  used  Worcester  Salt : 

Onondaga  Milk  Producers  Co-operative  Association,  Inc., 
Syracuse,  N.  Y.,  Gold  Medal  for  best  butter  exhibited  in  all 
classes,  score,  96 \. 

Silver  Springs  Creamery  Co.,  West  Chazy,  N.  Y.,  Silver 
Medal  for  best  butter  exhibited  in  all  classes,  score  96. 

V.  S.  Hoffman,  Lowville,  N.  Y.,  Gold  Medal  for  Domestic 
Cheese,  score,  98?. 

F.  X.  Baumert  &  Co.,  Inc.,  Antwerp,  N.  Y.,  Silver  Medal 
for  Domestic  Cheese,  score,  98|. 

The  Baumert  Co.  also  won  $25.00  for  best  assortment  of 
cheese,  and  had  highest  scores  for  eight  classes  of  cheese. 

T.  W.  Weatherup,  of  Brasie  Corners,  N.  Y.,  was  awarded  a 
Silver  Medal  for  a  98|  score  cheese,  and  won  $10.00  with  a  high 
average  score  of  97.3125  in  classes  7,  8,  10  and  11. 

This  is  conclusive  evidence  that 

It  Takes  the) 

To  Make  the  I  1 


The  largest  cheese  ever  made,  boxed  and  turned  in  a  Cheese 
Factory,  weighing  24,289  lbs.,  which  was  exhibited  at  the 
New  York  State  Fair  just  couldn't  help  being  salted  with 
Worcester.  This  mammoth  cheese  contained  560  lbs.  of 
Worcester  Salt. 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakerg'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg  ,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


flelp  Warded 


Wanted,  Assistant  Buttermaker  in 
centralizing  plant;  must  have  engineer's 
license;  one  who  can  grade  and  pasteurize 
cream;  also  churn  and  control  moisture; 
must  have  good  experience  and  be  a  hustler 
to  hold  this  position:  state  age  and  salary 
expected.  Mooers  Butter  Company,  1515- 
1517  Wash.  Ave,  No.  Minneapolis,  Minn. 

10-12 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  194 — Operator  wanted  for  small 
inland  creamery  in  Iowa;  creamery  has 
small  run:  equipment  and  building  in" fairly 
good  condition. 

No.  195— Operator  wanted  by  Novem- 
ber 5th;  applications  must  be  in  by  October 
31st;  co-operative  creamery;  Northern 
Minnesota;  output,  60.000  pounds  of  butter 
a  year;  butter  all  sold  locally;  creamery 
runs  year  around;  machinery  in  good  con- 
dition; electric  motors;  good  chance  for 
members. 


Position  Wanted  as  assistant  butter- 
maker;  have  good  experience;  attended 
dairy  school:  nationality.  Dane:  age, 
twenty-five  years;  have  boiler  and  testing 
license;  can  come  on  short  notice.  Ad- 
dress Louis  M.  Pederson,  624  No.  6th  St., 
Brainerd,  Minn.  10-5 

Position  Wanted  as  helper;  have  experi- 
ence; three  months  in  a  centralized  plant, 
1921  Short  Course  at  St.  Paul;  can  come 
at  once.  Address  2772,  Dairy  Record, 
St.  Paul,  Minn.  10-12 

Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record,  St.  Paul,  Minn.  9-2 ltf 

Position  Wanted  as  assistant  in  a  first 
class  creamery;  have  engineer's  license:  am 
ready  to  take  position  any  time.  Address 
2773,  Dairy  Record,  St.  Paul,  Minn.  10-12. 


Creamery  for  Sale — In  good  running 
order;  good  machinery  and  fair  building; 
good  location:  seven  miles  from  Peterson. 
Minn.;  bids  will  be  accepted  up  to  Decem- 
ber 1.  1921:  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 

Creamery  and  Ice  Cream  Plant  for 
Sale — This  creamery  and  ice  cream  plant 
has  all  new  and  up-to-date  machinery  and 
cold  storage  plant  in  connection;  must  be 
sold  on  account  of  my  health;  don't  write 
me  unless  you  mean  business;  better  come 
and  look  it  over.  Purity  Creamery  Co., 
La  Moure,  N.  D.  10-12tf 

For  Sale — A  modern  up-to-date  cream- 
ery eight  miles  from  railroad:  equipped  with 
ice  machine  and  all  machinery  necessary 
to  operate;  also  dwelling  house  close  to 
creamery;  a  bargain  if  taken  soon;  for  par- 
ticulars write  secretary  of  Amherst  Cream- 
ery Association,  Route  No.  1,  Canton, 
Minn.  10-19 

Business  for  Sale — A  merchandising 
establishment  in  the  best  town  within 
30  miles  of  Philadelphia;  finest  location  in 
town;  building  and  equipment  new  and  the 
very  best;  a  rare  chance  to  secure  a  perma- 
nent and  profitable  business  for  a  small 
investment;  ten  to  twenty  thousand  re- 
quired; owner  wishes  to  retire.  Address 
owner,  2774,  Dairy  Record,  St.  Paul. 
Minn.  10-12 


J^cWixcrgA^XippIicS 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record.  St.  Paul,  Minn.  6-22tf 

For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 


_     _    FRED  _  PATRICK  J. 

Nickel  &  Drummey 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 
172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


Why  Worry! 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasha  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

Creamerymen — Use  our  modern  Loose 
Leaf  Creamery  BooKiteeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade, 
New  Prague,  Minn.  10-14 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Dulutk, 
Minn.  ;  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn, 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 


C0NVENTI0NS.MEETIN6S. 
SCORING  CONTESTS.ETCg- 


Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary.  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


Laurens,  la. — The  Laurens  Co- 
operative Creamery  Company  •will 
erect  a  new  building. 

Radium,  Minn. — The  cheese  fac- 
tory here  has  been  closed  for  the  sea- 
son. 

Chatfield,  Minn. — The  patrons  of 
the  Chatfield  creamery  met  and 
renewed  the  charter  for  a  period  of 
twenty  years.  William  Detrich,  coun- 
ty agent  of  Fillmore  county,  and 
county  agent  Victor  W.  Flint,  of 
Olmsted,  were  present  at  the  meeting. 


"Dandelion  Butter  Color" 
Costs  Nothing  To  Use 

Each  ounce  of  Dandelion  Butter  Color  adds  an  ounce  of  weight  to  butter 
you  sell,  therefore  it  costs  you  really  nothing  to  use.  "Dandelion"  leads 
in  prize  winning.  Thirty-five  out  of  thirty-six  entrants  in  the  butter 
competition  at  the  Freeborn  County  Fall  '21  Fair  in  Minnesota  used 
Dandelion  Brand  Butter  Color.  Every  one  of  the  thirty-five  Dandelion 
users  had  better  scores  than  the  lone  user  of  another  brand.  He  scored 
"low  man"  4|  points  behind  the  First  Prize  winner,  Gust  Knudson,  who 
scored  95|.  Every  creamery  man  at  the  Owatonna  Show  used  Dandelion. 

East,  West,  North,  South,  the  story  is  the  same.  Buttermakers  who  get 
top  prices,  like  Dandelion  Brand  because  it  gives  their  butter  an  appetizing 
Golden  June  shade. 


Never  Gets  Rancid 

Doesn't  Color  the  Buttermilk 

Colors  More  Butter  to  the  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  all 
Food  Laws — State  and  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Wholesale   Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


"CENTRALIZED  CARLOTS" 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 
Wholesale  Prices  Fresh  Creamery  Butter 


J.  Narzisenfeld 


WHOLESALE 


Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record. 


Oct. 

3 

4 

5 

6 

7 

8 

Score 

94 

93 

45 

45 

45' 

45' 

45  5 

92 

44S 

445 

44  i 

44  5 

45 

45  5 

91 

43 

42J 

43 

43  5 

43  5 

44 

90 

39 

39 

•39 

39 

39 

39 

89 

36  i 

36  5 

37 

37 

37 

37 

88 

35 

34 

34 

34 

34 

34 

87 

32* 

32  J 

32  5 

32  5 

32  5 

32  5 

86 

31 

31 

85 

31. 

31. 

Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


O.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  &  Root  Co. 

Cheese A  "MSS  £3T  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


91 

...     1  . 

90 

38|     1  38  J 

38J 

38} 

38J-39  .  .  . 

89 

37-37  J  37-37  5 

37-37  5 

37-37  5 

37  37J 

88 

35 

35  |35 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

3 

4 

5 

6 

7 

8 

Score 

94 

93 

46 ' 

465 

465 

47' 

47  5 
465 

475 

92 

45 

455 

45  5 

46 

465 

91 

43  5 

44 

44 

44  5 

45 

45 

90 

415 

42 

42 

42 

42 

42 

89 

395 

40 

40 

40 

40 

40 

88 

375 

38 

38 

38 

38 

38 

87 

36 

365 

365 

365 

36  5 

365 

86 

35  5 

35  5 

35  5 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

3 

4 

5 

6 

7 

8 

Score 

94 

46  5 

93 

465 

455 

465 

47' 

47' 

47* 

92 

45  5 

44 

46 

46 

46 

46 

91 

44 

42 

44  5 

445 

45 

45 

90 

42 

395 

42  5 

42  5 

43 

43 

89 

39  5 

38 

40 

40 

405 

405 

88 

38 

365 

38 

385 

39 

39 

87 

365 

35 

365 

37 

37 

37 

86 

35 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

3 

4 

5 

6 

7 

8 

Score 

94 

48 

48 

48  5 

485 

49 

495 

93 

47 

47  . 

47  5 

471 

48 

485 

92 

46 

46 

465 

465 

47 

47  5 

91 

42 

42 

43 

44 

445 

44  5 

90 

39 

39 

40 

41 

415 

415 

89 

37 

37 

38 

38  5 

39 

39 

88 

355 

355 

365 

37 

37 

37 

87 

34 

34 

35 

36 

35 

35 

86 
85 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  7 

Oct.  1 

Jan.  1,1921 

Chicago  

42.557 

44.610 

2.105.634 

New  York  

51.683 

62.264 

2,257,290 

Boston  

14.398 

19.156 

847,125 

Philadelphia .... 

22.229 

13,359 

617,849 

Total  

130.867 

139,389 

5,827.898 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  1st 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

284.244 
508,617 
461,527 
173.090 

918.471 
829.073 
526,900 
263,270 

24.458,511 
15,610,403 
12,353,342 
3,047,390 

Philadelphia 

Total  ... 

1.427.478 

2.537,714 

55,469,646 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

Oct. 

3  

20,851 

65,837 

21,713 

73,052 

Oct. 

4  

24,058 

65,424 

21.334 

11,398 

Oc%. 

5  

25,169 

64,704 

22,607 

12,959 

Oct. 

6  

24,715 

62,432 

23,546 

11,813 

Oct. 

7  

22,686 

61,613 

24,172 

12,530 

Oct. 

8  

22.082 

62,323 

23.138 

11,790 

WEEKLY   BUTTER   REVIEW  FOR 
WEEK  OF  OCT.  1st  TO  7th, 
INCLUSIVE 


Butter  Situation  Much  Improved 
The  tone  of  the  markets  was  much  im- 
proved and  prices  were  pushed  to  new  high 
levels  for  the  season.  Buyers  kept  arrivals 
of  Fancy  butter  cleaned  up,  and  at  times 
found  difficulty  in  supplying  their  needs. 
Sellers  charging  from  their  conservative 
free  selling  attitude  gradually  to  a  more 
confident  position  and  began  raising  their 
asking  prices.  This  resulted  in  advances  of 
one  to  two  and  a  half  cents  on  the  four 
markets,  the  biggest  advance  being  regis- 
tered at  New  York,  which  no  doubt  was 
due  to  operators  there  holding  a  more  con- 
servative attitude  on  account  of  the  im- 
portations of  Danish  butter  into  that 
market.  Trading  in  both  Fancy  and 
medium  grade  butter  especially  on  the 
Eastern  markets  was  so  much  improved 
that  expressions  by  operators  such  as 
"had  a  better  week  than  we  have  had  in  a 
long  time,"  were  not  uncommon.  Among 
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the  more  important  causes  of  this  improve- 
ment were  the  better  quality  of  receipts, 
freer  buying  to  supply  an  already  good  con- 
sumptive demand,  lighter  receipts  and  the 
knowledge  that  importations  of  Danish 
butter  for  the  time  being  at  least,  will  be 
only  moderate.  The  improvement  in 
quality  did  not  increase  Fancy  butter 
beyond  buyers  needs,  in  fact  the  supply 
nearly  all  week  was  barely  sufficient  to  meet 
the  good  demand,  and  at  the  same  time  it 
did  because  the  receipts  of  undersrades. 
enough  so  that  receivers,  with  the  aid  of  a 
better  demand  for  cheaper  butter  were 
able  to  make  sizeable  reductions  in  their 
stocks  of  undergrades.  Cars  of  centralized 
which  last  week  were  practically  unsalable 
found  a  fair  demand  from  local  and  out  of 
town  buyers,  and  while  advances  in  prices 
on  these  were  hardly  as  large  as  those  on 
top  grades  there  was  a  gradual  hardening 
of  values.  Other  lines  of  medium  and 
undergrades  also  shared  in  the  improved 
demand.  It  is  interesting  to  note  the  wide 
range  of  prices  which  now  prevail  between 
the  different  scores.  The  range  between 
89-92  score  butter  at  New  York  and  Boston 
during  the  week  varied  between  5|  to  6jC, 
at  Philadelphia  between  8  and9c,  and  at 
Chicago  between  ~1\  and  8c.  In  view  of  this 
wide  range  it  is  not  surprising  that  many 
of  the  buyers  turned  their  attention  to  the 
lower  grades  of  butter.  The  demand  for 
storage  butter  is  also  increasing  as  prices 
advance  holders  beginning  to  look  more  and 
more  for  outlets,  because  the  bulk  of  hold- 
ings now  show  a  bulk  of  the  profit.  The 
cooler  weather  has  made  the  use  of  storage 
goods  less  undesirable,  and  buyers  were 
able  to  supply  their  wants  from  offerings 
of  prices  ranging  from  li  to  3c  under  the 
price  of  92-score  fresh,  depending  largely 
on  quality.  Another  factor  which  helped 
to  relieve  the  markets  from  the  congested 
condition  of  last  week  was  the  lighter 
receipts  and  decrease  in  production.  Re- 
ceipts from  Monday  to  Friday,  inclusive, 
for  the  four  markets  were  approximately 
ten  thousand  tubs  lighter  than  for  the 
previous  week,  which,  while  caused  to 
some  extent  by  a  reduction  in  inter-market 
shipment,  no  doubt  was  largely  caused  by 
seasonal  decrease  in  production.  The 
October  1st  report  of  the  American  Cream- 
ery Butter  '  Manufacturers'  Association 
reports  an  increase  in  the  make  of  seventeen 
and  one-tenth  per  cent  over  the  same  week 
last  year,  and  the  decrease  of  three  and 
three-tenths  per  cent  as  compared  with 
last  week. 

Small  Arrivals  of  Danish  Quickly 
Cleaned  up 
The  cargoes  of  1,250  casks  of  Danish 
butter  brought  into  New  York  by  the 
Frederick  VIII  last  week  was  quickly 
cleaned  up  by  buyers  at  prices  ranging 
45  to  46 jc,  and  since  its  arrival  has  had 
little  or  no  depressing  effect  on  the  market. 
Further  importations  amounting  to  about 
3,450  casks  were  unloaded  late  this  week 
hy  the  Steamers  Helig  Olaf  and  Drotting- 
holm.  The  Oscar  II  due  here  some  time 
next  week,  carrying  a  cargo  of  Danish 
butter  estimated  at  something  over  2.000 
casks.  Offerings  from  Qopenhagen  early 
in  the  week  were  reported  at  38  to  38^c  c.i.f., 
but  later,  due  to  firmer  markets  and  advanc- 
ing exchange,  this  price  was  advanced 
40  to  41c.  New  Zealand  butter,  which 
some  time  ago  could  be  bought  at  40c  is 
now  offering  at  38-39,  and  Australian  butter 
at  considerably  less. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


«osfon  -  , 
putter  jfaiM 


Tubs  Boxes  Pounds 

Receipts  for  7 

days                     24,069  2.610  1.447,747 

Last  week              24,345  1,230  1.561,848 

Same  week, '20.  .  21,877  3,570  1.244.015 

Since  May  1. '21  737.027  71,944  46,395,775 

Same  time, '20..  .749,329  86,190  45,181,226 

Oct.  5th. — While  there  has  been  no  pro- 
nounced activity  in  the  local  butter  market 
the  past  week,  the  undertone  has  ruled 
firmer,  and  prices  have  gradually  strength- 
ened, especially  in  the  extreme  top  grades. 
Really  fancy  goods  have  been  in  short 
supply,  and  any  available  lots  have  found  a 
quick  clearance  at  full  quotations.  Buyers 
looking  for  this  class  of  butter  have  in 
many  cases  been  compelled  to  resort  to 
storage  goods  to  satisfy  their  needs.  Medi- 


HENNEBERGER  SERVI  CE— PROM PT  RETURNS 


Established  1886 


William  H.  Denneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Youi  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  \1K  Huono  Qtrnat  Wou/  Ynrk 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1(4  UUdlK  OlfCCl,  new  IUItt 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  , 

Aetna  National  Bank  +  tr-  rt  j  o^.  \t  -%t  1  2126  Dupont  Ave.  No. 
FideUty  Trust  Company  147  Keade    ot.,   INeW   lOfK    Minneapolis,  Minn. 


REFERENCES: 


A.  CRONHOLM 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  ML  IJPPINCOTT,  Western  Representatives 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

you  win  * « EVENTU  ALLY*'  Why  Not 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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um  and  lower  grades  have  been  more  or 
less  neglected,  however.  Receipts  have 
shown  a  slight  falling  off  as  compared  with 
the  previous  week,  some  individual  cream- 
eries curtailing  shipments,  though  general 
conditions  throughout  the  country  are 
still  favorable  for  production.  There  are 
many  evidences  of  a  good  consumptive 
demand,  many  of  the  large  chain  stores 
retailing  butter  on  a  narrow  margin,  and 
people  appear  to  be  eating  butter  freely. 
The  healthfulness  of  the  situation  seems  to 
rest  as  much  on  that  as  on  the  strong  sta- 
tistical position  of  the  market.  At  the  close 
45  5  appears  about  the  top  on  Creamery 
Extras,  with  Creamery  Firsts  quoted  at 
38  to  44c  and  Creamery  Seconds  at  35  to 
36c. 

Mottled  butter  is  subject  to  a  discount  of 
2  to  4c  from  regular  quotations. 

Creamery,  Extra,  per  pound  45  5  @.  . 

Creamery,  Firsts  38  @44 

Creamery,  Seconds  35  @36 


(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 

Than  Ex.  92  Score  90-91 

Mon.,  Oct.  3,  45 i  @46  44  J  <5i45  41  @44 

Tues.,  Oct.  4,  46   @46|  45    <§i45i  41J@445 

Wed.,  Oct.  5,  46   @465  455   415@44  5 

Thu.,  Oct.  6.46J  @47  46   415  @45 

Fri.,     Oct.  7,  47    @471  465   42  @455 

Sat.,    Oct.  8.  47   @475  465   42  @455 

Receipts  Pkgs. 

For  week   50,823 

Last  week   63.766 

Same  week  last  year   47,634 

Since  May  1st  1,605,030 

Same  time  last  year  1,307,063 

Lbs. 

Exports  for  week  

Exports  for  August   281,157 

Exports,  May  1st  to  August  31st.  .  1,112,414 
Imports  for  week   386,400 

Oct.  8th. — The  loss  of  12.943  packages  in 
the  week's  receipts  was  not  altogether  un- 
looked  for.   The  seasonable  shrinkage  in  the 


make  was  expected  to  reduce  the  supply  of 
fresh  butter  to  some  extent,  and  the  fact 
that  some  of  the  western  markets  were  for 
awhile  above  a  parity  with  New  York  drew 
a  considerable  number  of  shipments  that 
would  normally  have  come  here.  Then 
we  have  not  had  anything  like  the  quantity 
of  centralized  that  arrived  during  the  pre- 
vious two  weeks.  With  the  shortening 
supply  and  an  exceedingly  good  demand 
prices  have  climbed  up  gradually,  the  best 
grades  now  selling  2c  higher  than  a  week 
ago.  Encouraged  by  the  advancing  ten- 
dency of  values  many  of  the  large  jobbers 
bought  ahead  of  immediate  wants,  and  in 
consequence  a  large  volume  of  business  was 
recorded.  All  of  the  really  desirable  fresh 
receipts  were  absorbed  promptly,  and  some 
sellers  were  able  to  reduce  their  accumulated 
stocks  to  a  moderate  extent.  Quite  a 
number  of  lots  were  also  withdrawn  from 
storage,  mostly  by  jobbers  who- are  using 
them  in  the  place  of  fresh.  Up  to  the  pres- 
ent writing  the  situation  appears  healthy, 
but  it  could  be  strained  by  a  continuation 
of  the  recent  bullish  movement.  Undoubt- 
edly we  shall  have  more  butter  here  next 
week  as  conditions  for  production  are  favor- 
able and  we  are  now  sufficiently  high  to 
attract  stock  this  way. 

The  few  lots  of  Danish  carried  over  from 
last  week  sold  promptly  at  about  45  5c  duty 

Eaid.  Two  steamers  got  in  on  Tuesday, 
ut  it  was  late  Thursday  or  Friday  morning 
before  the  cargoes  aggretating  3.450  casks 
were  available.  More  than  half  of  this 
stock  was  sold  to  arrive  at  45@45  5c,  and 
the  new  business  within  the  past  few  days 
has  been  at  46J  @465c  duty  paid.  Another 
boat  with  2,150  casks  is  now  afloat.  Copen- 
hagen market  higher  and  with  Danish 
kroners  at  18.55  quotations  have  advanced 
to  41  @415c  c.i.f. 

Fresh  Creamery,  especially  the  finest 
grades,  has  shown  quite  a  strong  upward 
tendency  most  of  week.  Extras  advanced 
on  Monday  to  44J  @45c.  to  45  (gi455c  on 
Tuesday,  holding  very  firm  on  Wednesday 
at  45  5c  gained  another  }c  on  Thursday, 
and  an  equal  amount  Friday,  when  it 
became  quite  easy  to  sell  at  46  5c.  Today 
the  buying  interest  was  less  in  evidence, 
as  is  usually  the  case  on  Saturday,  and 
a  little  easier  feeling  developed  in  some 
quarters.  Two  lots  of  50  tubs  each  sold 
under  the  call  on  'Change  at  46ic,  but  most 
of  the  business  on  the  street  was  at  46  5c  for 
positive  Extras.  Qualities  have  been  more 
satisfactory  of  late,  though  from  some  sec- 
tions the  goods  have  run  quite  irregular, 


ONE 
MORE 


Sunberg,  Minn.,  August  31,  1921. 
Westerlin  &  Campbell  Company, 

Chicago,  111. 
Gentlemen: 

In  answer  to  your  inquiry  of  August  24th,  in  regard  to  the 
ice  machine  we  purchased  from  your  people,  will  say  that  it  is 
giving  good  satisfaction,  and  we  like  it,  and  think  it  is  a  fine  thing 
for  the  creameries,  and  is  more  efficient  and  more  economical 
than  is  ice.  We  keep  our  cooler  at  a  lower  and  uniform  temper- 
ature than  could  be  possible  with  ice,  and  it  needs  very  little 
attention  and  we  think  it  is  one  of  the  best  investments  that  we 
have  made. 

Yours  very  truly, 
SUNBERG  FARMERS  CREAMERY  ASSOCIATION, 
C.  L.  Gulsvig,  Operator. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


giving  us  a  full  supply  of  undergrades. 
What  are  classed  as  higher  scoring  marks — 
93  to  94  score — now  sell  at  47@475c.  and 
the  demand  is  particularly  good  for  these. 
Whole  Milk  and  Gathered  Cream  Cream- 
eries scoring  91  points  are  wanted  at  44J  @ 
45  5c,  and  some  attractive  lots  of  full  90 
score  are  also  salable  around  43  @435c,  but 
there  are  still  some  sales  of  90  down  to  42  (3 
42  5c.  Lower  grades  of  Firsts  are  very 
plentiful  and  working  out  rather  slowly  at 
38  @40c.  Seconds  have  improved  some- 
what, but  the  accumulations  still  on  hand 
are  large,  and  most  holders  are  working 
hard  to  reduce  stock;  closing  sales  of  87 
score  at  36  @37c,  other  Seconds  going  as 
low  as  34  @35c.  Less  fresh  Centralized 
has  come  forward  this  week,  and  it  has 
been  possible  to  reduce  the  holdings.  Cars 
of  90  score  are  selling  at  405  @41c,  89  score 
at  39@395c,  and  a  few  cars  of  88  score 
have  been  placed  at  38  @38  5c  though  these 
are  quiet.  Unsalted  Creamery  of  fine  to 
fancy  quality  has  advanced  steadily  and 
sold  moderately  well,  but  it  has  been 
difficult  to  interest  buyers  in  the  under- 
grades, and  many  of  these  are  offering 
below  corresponding  grades  of  salted.  Some 
trading  in  good  to  Fancy  storage  Creamery 
at  41  @45c. 

Creamery — 

Higher  scoring  than  Extras  47  @474 

Extras,  92  score   @46J 

Firsts,  90  to  91  score  42   @45  5 

Firsts,  88  to  89  score  38  @40j 

Seconds,  83  to  87  score  34  @37 

Lower  grades  32  @335 

Centralized,  cars,  90  score  40  5  @41 

Centralized,  cars,  89  score  39  @395 

Centralized,  cars,  88  score  38  @385 

Centralized,  cars,  85  to  87  score.  .34  5  @37 

Unsalted,  higher  than  Extras  485  @49i 

Unsalted,  Extras,  92  score  47  5  @48 

Unsalted,  Firsts,  90  @91  score.  .  .  .40  @46 

Unsalted,  Firsts,  88  @89  score  38  @39  5 

Unsalted,  Seconds  34  5  @37 

Unsalted,  lower  grades  32  @34 


^Philadelphia 
Ti  utter  Ma 


(Commercial  List  and  Price  Current) 

Tues..  Oct  4 — Extras  455  @46 

Wed.,  Oct.  5 — Extras  465  

Fri.,     Oct.  7 — Extras  .47*  

October  7th. — Receipts.  4,052  tubs. 
There  is  a  fair  jobbing  demand  for  fine  goods 
and  the  market  is  again  5c  higher.  There 
were  sales  on  'Change  today  of  68  tubs 
Extra  Creamery  at  47c  and  89  tubs  at  475c, 
and  at  the  close  the  market  is  firm  at  the 
latter  figure.  Some  of  the  fancy  marks  will 
bring  a  premium.  Medium  and  low  grades 
meet  with  fair  sale  at  the  inside  range  of 
quotations.  LadTes  and  packing  stock  rule 
firm,  with  demand  absorbing  the  limited 
offerings. 

Creamery,  Extra.  92  score  475  @-  • 

Extra  Firsts,  91  score  44  @45 

Creamery,  Firsts.  88  ®90  score. .  .  37  @40 
Creamery,  Seconds,  83  @87  score  32  @35 


(From  the   Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon.,  Oct.  3.  .  .   445  43  38i 

Tues.,  Oct.  4.  .  .  445  43  38i 

Wed.,  Oct.  5.  .  .  445  43  38i 

Thu.,  Oct.  6.  .  .  445  435  385 

Fri.,     Oct.  7...  445  435  385 

Sat.,     Oct.  8.  .  .  45  44  385 

Receipts  Tubs 

May  1.  1921,  to  Oct.    8,  1921  1.492,272 

May  1,  1920,  to  Oct.   9,  1921  1,451,751 

May  1,  1919,  to  Oct.  11,  1919  1.564,098 

May  1,  1918,  to  Oct.  12,  1918  1,330,837 

Market  firm  and  Extras  5c  higher. 

Situation  was  little  changed  from  that  of 
former  days;  if  anything,  there  was  more 
activity  displayed,  and  the  fine  lots  taken 
up  closely  regardless  of  the  high  figures 
ruling.  General  offerings  show  no  material 
increase,  and  with  stocks  kept  low,  holders 
are  not  pressing  sales.  Buyers,  on  the  other 
hand,  not  over  anxious,  still  their  purchases 
involve  quantities  sufficient  to  keep  the 
market  clear  of  any  accumulation.  Top 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


scores,  as  usual,  preferred,  but  undergrades 
selling  moderately  free  within  the  quoted 
range  of  prices. 

Extras  in  fresh  Creameries  continue  in 
light  supply  and  in  rather  brisk  demand. 
Buyers  rather  anxious  for  fine  stock  and 
when  given  such  lots  are  not  averse  to 
paying  the  quoted  figure  to  a  slight  pre- 
mium. Board  transactions  showed  the 
market  to  be  45c. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  38*c. 
But  few  real  Standards  offered.  For  the 
class  of  stock  on  sale  the  quoted  figure 
governs  sales,  but  for  anything  really  fine 
premiums  are  usually  paid.  Today  cars 
were  disposed  of  at  38Jc,  but  holders  of 
cars  that  would  meet  rigid  inspection  were 
indifferent  to  sales  unless  favored  with 
slightly  better  figures.  The  89  score  cars 
quite  plentiful  and  salable  over  a  wide 
range  of  prices,  with  market  holding  at 
36*  @37*c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  well  and  underscores  are 
selling  a  little  better. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand. 

Creamery  Extras  (92  scores)  see 

remarks   ©45 

Higher  scoring  lots  command  a 
premium. 

Firsts,  91  scores,  short  lines   @44 

Firsts,  88  to  90  scores  34  @39 

Seconds,  83  to  87  scores  30  ©32 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©38* 

Full  cars,  89  scores  36*  ©37 * 

Cheese 

Cheddars  19  ©19i 

Twins  19  ©19* 

White  19  @19i 

Daisies,  Double  19i  ©20 

Single  :  20  ©20* 

Longhorns   ©19* 

Young  Americas  19*  ©20 

Squares  20  ©20* 

Special  Lines — 

Swiss,  Block  21  ©21* 

June  make  trifle  higher. 

Limburger  18  ©19 

Brick,  Fancy  22  ©22* 


TMinneapolis" 

V^UTTER 'MARKET 


Creamery  Specials 

Moil.,  Oct.  3  41 

Tues.,  Oct.  4  42 

Wed.,  Oct.  5  42 

Thu.,  Oct.  6  43 

Fri.,     Oct.  7  43 

Sat.,    Oct.  8  43 

The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Oct.  3rd. — On  the  Wis- 
consin Cheese  Exchange  today,  3,000  boxes 
of  cheese  were  offered.  The  bids  on  500 
Daisies  and  200  boxes  of  Square  Prints  were 
passed,  and  the  balance  sold  as  follows: 
100  Twins  at  18*c,  700  Daisies  at  19Jc, 
500  at  19  |c,  500  Double  Daisies  at  19c, 
100  cases  Young  Americas  at  19c,  100  at 
19*.  100  cases  Longhorns  at  185c,  and  200 
boxes  Square  Prints  at  19*c. — A.  C.  Erb- 
stoeszer,  Auctioneer. 


Constantly 
Increasing 


business  can  only  come  as 
the  result  of  real  service  and 
honest  dealings. 

Our  business  has  been 
continually  and  rapidly  in- 
creasing as  a  reward  for 
giving  the  utmost  assistance 
to  those  who  ship  to  us. 

We  are  ready  to  handle 
expertly  an  ever  increasing 
amount  of  butter.  Accord- 
ingly we  ask  you  to  ship 
to  us. 


THE  PETER  h-fiy  5DN5  CD 

CHICAGO 
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G.  L.  Barberre,  Hammond,  was  an 
early  bird  at  the  Show,  taking  it  all 
in  Saturday  of  last  week. 

Robert  Wagner,  Iowa  creamery 
man,  formerly  of  Shell  Rock,  is  now 
at  Waverly,  that  state. 

R.  Jorgensen,  formerly  of  Alta 
Vista,  la.,  has  forsaken  the  butter- 
makdng  profession  and  taken  up  other 
work  in  Davenport,  that  state. 

Dan  Danielson,  one  of  Minnesota's 
good  cheesemakers,  has  changed  his 
address  from  Ogilvie  to  Cannon  Falls, 
Minn. 

C.  H.  Wilson,  Cedar  Rapids,  la., 
representing  Bordens  Farm  Products 
Co.,  New  York,  was  among  the 
advance  guard  that  moved  on  St. 
Paul  last  week  for  the  Dairy  Show. 

Rudolph  H.  Balzer,  representing 
Droste  &  Snyder,  Inc.,  the  big  butter 
house  of  New  York,  Chicago  and 
Boston,  came  to  town  late  last  week 
ready  to  take  in  this  week's  doings. 

Fred  E.  Eriksen,  advertising  coun- 
sel specializing  in  the  dairy  business, 
came  up  from  Milwaukee  bright  and 
early  last  week  to  be  handy  for  the 
big  show.  Mr.  Erickson  is  building 
up  a  good  business  by  the  expert 
service  rendered  his  clients. 

Geo.  H.  Webster,  chief  of  the 
Division  of  Dairying,  Department  of 
Agriculture,  Helena,  Mont.,  was  one 
of  the  early  Dairy  Show  visitors  who 
found  time  to  look  up  The  Dairy 
Record  last  week. 

Fred  J.  Blood,  the  ever  popular 
representative  of  the  Boerner-Fry 
Company,  Iowa  City,  la.,  manufac- 
turers of  Golden  Glow  Butter  Color, 
was  a  pleasant  Dairy  Record  caller 
last  week.  He  is  right  on  deck  at  the 
Dairy  Show  this  week,  meeting  his 
many  friends. 

B.  D.  White,  of  Ayer  &  McKinney, 
New  York  and  Philadelphia,  passed 
through  St.  Paul  late  last  week  to 
visit  his  farm  in  Todd  county,  Minn. 
He  is  back  at  the  Dairy  Show  this 
week  meeting  his  old  friends  among 
the  Minnesota  boys  among  whom  he 
himself  is  one  of  the  foremost.  "B. 
D,"  as  some  of  the  younger  men  may 
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not  know,  is  the  man  foremost  in  the 
small  group  of  buttermakers  who 
started  The  Dairy  Record  twenty-one 
years  ago,  advanced  money  to  keep 
it  afloat  through  its  baby  period,  and 
then  handed  the  infant  over  to  the 
buttermakers'  organization. 


WYANDOTTE  TRIBE  WELL 
REPRESENTED 


At   The   Big    Show   This  Week. 


The  Wyandotte  Indians  are  making 
good  their  prediction  set  forth  in  the 
double  spread  which  appeared  in  this 
paper  previous  to  the  National  Dairy 
Show. 

No  one  attending  the  big  show 
doubts  but  that  the  stalwart  braves  of 
the  Wyandotta  Tribe  have  pitched  a 
big  tepee  occupying  a  space  in  the 
heart  of  the  Minnesota  State  Fair 
Grounds.  They  seem  to  be  every- 
where, meeting  old  friends  and  mak- 
ing new  ones,  and  anyone  who  goes 
to  their  tepee  finds  an  "Indian"  to 
take  care  of  his  dairy  cleaning  prob- 
lems. 

The  colors  of  the  tribe  are  in 
evidence,  and  all  who  call  at  the 
Wyandotte  headquarters  are  remem- 
bered with  a  little  token  of  friendship 
which  will  serve  to  remind  them  dur- 
ing the  coming  year  to  tell  their 
friends  and  neighbors  that  they  are 
going  to  the  next  National  Dairy 
Show. 

The  following  "Indians"  represent 
Wyandotte  Dairyman's  Cleaner  and 
Cleanser:  J.  J.  Harris,  manager  of 
Cleaner  and  cleanser  Dept.;  C.  B. 
Robinson,  assistant  manager  of  Clean- 
er and  Cleanser  Dept.;  H.  J.  Will- 
werth,  E.  R.  Hansen,  H.  W.  Mc- 
Elroy,  C.  S.  J.  Gray,  C.  L.  Lambert, 
N.  D.  Gordon,  W.  G.  Farrish,  C.  C. 
Lowitz  and  Chief  Little  Bear. 


SUCCESSFUL  CO-OPERATION 


Must  be  Evolutionary,  Not  Rev- 
olutionary, Says  Californian. 


The  Pacific  Dairy  Review  of  Calif- 
ornia, takes  the  following  pessimistic 
view  in  a  recent  editorial  headed 
"Co-operation  Running  Wild": 

Are  we  passing  through  a  wave  of 
hysteria  in  co-operation,  or  rather, 


efforts  at  co-operation,  in  the  dairy 
industry,  similar  to  the  "Granger 
movement,"  the  Farmers'  Alliance 
and  other  movements  of  thirty  years 
ago?  It  begins  to  look  that  way  and 
it  doesn't  take  very  far-sighted  vision 
to  see  the  same  kind  of  an  ending. 
It  is  unfortunate  that  the  more  worthy 
the  object  and  the  motive  in  any 
effort  to  bring  about  better  conditions 
through  organized  effort  the  more 
likelihood  there  is  of  its  getting  into 
the  hands  of  the  impractical,  the  vis- 
ionary, the  extremist  and  the  radical, 
and  in  whose  hands  the  whole  thing 
bolts  and  ends  in  a  smash-up. 

California's  Experience 
It  is  only  a  few  years  ago  that  a 
powerful  move  was  launched  to  place 
the  dairy  industry  of  California  on  a 
gigantic  co-operative  basis.  Accord- 
ing to  its  leaders  it  was  to  sweep 
everything  into  itself.  The  noise  was 
fierce  and  the  bitterness  it  engendered 
keen.  Already  it  is  on  the  wane. 
The  state  body  is  practically  defunct, 
although  several  of  the  units  that  are 
in  the  hands  of  safe  and  sane  men 
and  who  are  unhampered  by  fanatics 
are  going  it  alone,  and  to  all  reports, 
are  prospering  after  throwing  the 
radicals  overboard. 

Back  East  they  are  having  a  time 
of  it  in  co-operation.  A  radical 
element  from  outside  the  state  is  at 
work  to  completely  organize  the  dairy 
industry  of  Wisconsin  from  the  cow 
to  the  consumer  on  the  policy  of  the 
Society  of  Equity  and  in  the  face  of 
the  opposition  from  state  leaders  in 
successful  co-operative  enterprises.  In 
Minnesota,  the  home  of  co-operation 
among  dairymen,  the  same  thing  is 
on — a  conflict  between  extremists  and 
the  conservative,  experienced  men 
who  have  so  far  safely  steered  the 
co-operative  ship. 

In  the  Chicago  milk  district  and 
the  city  milk  trade  there  is  a  terrific 
row  on,  as  a  result  of  a  lot  of  misguided 
milk  producers  following  the  lead  of 
visionaries.  The  Chicago  Milk  Pro- 
ducers Marketing  Company  is  in  the 
anomalous  position  of  selling  milk  at 
$1.50  per  hundred  pounds,  while  non 
co-operators  are  getting  as  high  as 
$2.30.  The  New  York  Dairymen's 
League  is  having  rough  sailing.  The 
Oregon  Dairymen's-  League  is  brim- 
ming with  dissensions  and  resigna- 
tions. 

A  Storm  Center? 

We  don't  know  what  is  wrong  with 
the  dairy  business  that  it  should  be 
the  storm  center  of  unrest  and  radical- 
ism. We  can  account  for  the  "Gran- 
ger movement"  and  the  Farmer's 
Alliance  as  the  outgrowth  of  fifteen- 
.cent  corn,  forty-cent  wheat  and  four- 
cent  hogs  that  followed  in  the  wake  of 
the  Civil  War,  but  this  visionary 
effort  to  revolutionize  everything  in 
the  dairy  industry,  today  the  most 
prosperous  branch  of  the  farming 
industry,  passes  our  comprehension. 
The  unfortunate  part  of  it  is  that  the 
wrecks  that  the  present  wave  leaves 
behind  will  set  sane  and  safe  co- 
operation back  many  years.  When 
the  bills  are  paid  and  the  losses  set- 
tled there  are  going  to  be  a  lot  of  sorry 
but  wiser  dairymen  in  the  country. 

Successful  co-operation  must  be 
evolutionary  and  not  revolutionary. 
It  can  only  progress  as  it  develops 
the  co-operative  spirit,  as  it  requires 
business  experience,  sound  judgment 
and  reliable  leaders,  not  theorists, 
agitators  and  promoters. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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NATIONAL  DAIRY  SHOW 


Was  Great  Event — Northwest  Sent 
LargSe  Attendance. 


Exhibits  of  all  Kinds  Largest  and 
Best  Ever — Minnesota  Fair 
Buildings  Ideal  for  Show. 


The  National  Dairy  Show,  held  at 
the  Minnesota  Fair  Grounds  last 
week,  was  everything  it  was  adver- 
tised to  be,  and  then  something  more. 

And  agriculture  of  the  Northwest 
accepted  its  opportunity  by  a  large 
attendance  at  the  Show,  thus  making 
it  possible  to  get  the  Show  message  of 
better  cows  and  better  dairying  over 
to  an  extent  that  establishes  the  1921 
National  Dairy  Show  as  the  greatest 
single  power  for  good  that  has  ever 
come  to  the  Northwest. 

No  attendance  figures  are  available, 
and  while  many  more  farmers  and 
dairy  people  generally  might  have 
crowded  to  the  Show,  the  attendance 
of  actual,  every  day  farmers  was  most 
gratifying,  especially  as  comparedwith 
such  attendance  at  former  shows. 
Larj§e  Delegations 

There  were  large,  solid  delegations 
of  farmers  and  creamery  patrons  from 

(Continued  on  page  10) 


NATIONAL  DAIRY  SHOW  BUT- 
TER SCORES 


(Scores  of  90  and  Above  Only.) 
G.  M.,  Gold  Medal.  S.  M.,  Silver  Medal. 
B.  M.,  Bronze  Medal.  Dipl.,  Diploma. 

WHOLE  MILK  STORAGE  BUTTER 

Soren  C.  Pederson,  Hamburg,  Minn  94}  G.  M. 

Louis  Hahn,  Loretta,  Minn  94}  S.  M. 

W.  F.  Beehtel,  Biscay,  Minn  94    B.  M. 

Paul  Uecker,  Cologne,  Minn  93}  Dipl. 

A.  Rasmussen,  Hutchinson,  Minn  93}  Dipl. 

George  Deeg,  Owatonna,  Minn  93}  Dipl. 

Arthur  C.  Pietsch,  Glencoe,  Minn  93}  Dipl. 

Morton  C.  Olson,  R.  4,  Hutchinson, 

Minn  93}  Dipl. 

J.  C.  Hanson,  Waverly,  Minn  93  Dipl. 

Theo.  Peterson,  Maple  Plain,  Minn  92}  Dipl. 

E.  T.  Johnson,  Watertown,  Minn  92}  Dipl. 

John  Christenson,  Farmington,  Minn...  .92}  Dipl. 

E.  A.  Wahlstrom,  Waverly,  Minn  92  Dipl. 

John  Peterson,  Silver  Lake,  Minn  92  Dipl. 

Fred  J.  Holzman,  Hamel,  Minn  91} 

Carnation  Milk  Prod.  Co.  Jefferson,  Wis.  92}  S.  M. 
Carnation  Milk  Prod.  Co.,  Oconomowoc, 

Wis  91} 

J.  C.  Joslin,  Greenville,  Pa  92}  S.  M. 

Peter  Petersen,  Ferndale,  Calif  91} 

The  Licking  Cry.  Co.,  Box  750,  Newark, 

Ohio  90} 

HAND  SEPARATOR  STORAGE  BUTTER 

Norman  Anderson,  Sheridan,  Wis  95   G.  M. 

Chris.  J.  Buck,  Luck,  Wis  94    S.  M. 

A.  L.  Larsen,  St.  Croix  Falls,  Wis  93}  B.  M. 

S.  E.  Enockson,  Siren,  Wis  93  Dipl. 

Elmer  F.  Erickson,  Luck,  Wis  93  Dipl. 

Frank  H.  Mackie,  Grantsburg,  Wis  92}  Dipl. 

A.  J.  Rivard,  Clear  Lake,  Wis  92}  Dipl. 

Maurice  Hansen,  Washburn,  Wis  91 

F.  L.  Stolt,  Presc&tt,  Wis  90} 

J.  T.  Hanna,  Hudson,  Wis  88 

E.  Anderson,  Myrtle,  Minn  94}  S.  M. 

Fred  Beck,  Round  Prairie,  Minn  94}  B.  M. 

R.  A.  Wittnebel,  Darwin,  Minn  94}  Dipl. 

Ferdinand  Jacobsen,  Ellendale,  Minn...  .94  Dipl. 
Gust  W.  Holt,  Grandy,  Minn  94  Dipl. 

(Continued  on  page  32) 


CO-OPERATIVE  CREAMERY 
MEN 


Hold  Fine  Meeting  at  Dairy  Show. 


There  was  a  large  and  very  satis- 
factory attendance  most  of  the  time 
during  the  co-operative  creamery 
men's  meeting  at  the  National  Dairy 
Show  on  Thursday,  October  13th. 
This  in  spite  of  the  fact  that  the  two 
meetings  were  surrounded,  so  to 
speak,  by  the  greatest  attractions  ever 
offered  the  creamery  men,  and  a  con- 
vention hall  not  very  handily  sit- 
uated. 

The  interest  displayed  proved  that 
the  meeting  was  greatly  worth  while 
and  its  message  of  the  importance  of 
high  quality  in  butter  and  of  dairy 
community  building  with  the  cream- 
ery as  its  center  was  brought  home 
to  the  creamery  men  of  the  North- 
west in  some  of  the  most  constructive 
addresses  ever  delivered  to  them. 

The  management  of  the  Dairy  Show 
and  the  committee  who  assisted  in 
advertising  the  meeting  throughout 
the  Northwest,  as  well  as  the  speakers, 
made  the  co-operative  creamery  in- 
dustry their  debtor  by  making  the 
meeting  a  most  valuable  one  to  the 
future  of  the  industry. 

Chris  Heen  Presides 
The  meeting  was  called  to  order  by 
James  Sorenson,  St.  Paul,  state  secre- 
tary of  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association,  and 
chairman  of  the  committee  in  charge. 
After  brief  addresses  of  welcome  by 
W.  E.  Skinner,  general  manager  of  the 
Dairy  Show,  and  Chris  Heen,  dairy 
and  food  commissioner  of  Minnesota, 
the  meeting  elected  the  latter  chair- 
man, an  honor  well  deserved  by  his 
work  for  and  loyalty  to  the  co-oper- 
ative creameries,  and  an  office  which 
he  filled  most  satisfactorily.  O.  A. 
Storvick,  Albert  Lea,  Minn.,  was 
elected  secretary  of  tha  meeting. 

(Continued  on  page  18) 


DETROIT,  MINN.,  DEC.  7-8 


For  Convention  of  Red  River  Val- 
ley Dairymen's  Association. 


The  annual  convention  of  the  Red 
River  Valley  Dairymen's  Association 
will  be  held  this  year  at  Detroit, 
Minn.,  December  7th  and  8th,  ac- 
cording to  announcement  of  Secretary 
Leonard  Houske,  Halstad. 

The  officers  made  their  decision  at 
a  meeting  held  in  the  Dairy  Record 
booth  at  the  National  Dairy  Show  last 
week.  The  invitation  to  come  to  De- 
troit and  the  financial  support  that 
went  with  it  was  made  possible  largely 
it  is  understood,  by  the  personal  efforts 
of  W.  A.  Krause,  representative  of  the 
Creamery  Package  Mfg.  Company 
and  who  makes  his  home  at  Detroit. 


MORTENSEN  PRESIDENT, 
OMAN  SECRETARY,  ERICK- 
SON VICE-PRESIDENT 


New  Set  of  Officers  for  National 
Creamery  Buttermakers' 
Association. 


Iowa  Wins  the  Banner. 


The  creamery  operators  of  the 
Northwest  at  a  session  attended  by 
about  as  many  as  could  get  into  the 
large  hall  in  the  Ryan  Hotel,  St.  Paul, 
October  12th,  elected  a  new  set  of 
officers  for  the  National  Creamery 
Buttermakers'  Association,  adopted 
resolutions  praising  the  work  of  the 
retiring  officers  and  especially  Pres- 
ident J.  J.  Farrell  and  all  around  gave 
the  National  association  a  fresh 
start,  with  no  sore  spots  left  behind. 

It  was  evident  that  the  very  large 
attendance  of  active  creamery  oper- 
ators meant  a  determination  on  their 
part  to  have  their  own  way  in  the 
election  of  officers,  and  it  was  also 
evident  that  everybody  desired  to  see 
peace  and  harmony  and  let  by-gones 
be  by-gones,  in  order  to  give  the  as- 
sociation and  its  new  officers  the  best 

(Continued  on  page  22) 


BUTTER  SCORES 


In  National  CreameryButtermak- 
ers'  ConventionContest 


PRIZE  WINNERS 
WHOLE  MILK 
FIRST— H.  C.  Ladage,  Strawberry  Point, 


Iowa  97.50 

SECOND— O.  J.  Krogstad,  Withee,  Wis  96.50 

CREAM  CLASS 
FIRST— Gus  Knutson,  Armstrong,  Minn  97.00 


SECOND— H.  C.  Stendal,  Northwood,  Iowa. 96.25 
.  Iowa  wins  the  banner,  with  a  score  of  95.475  on 
ten  highest  scoring  entries. 

Minnesota  second,  with  a  score  of  95.425. 

Wisconsin  third,  with  a  score  of  94.9. 

Total  number  of  entries,  324. 

SCORES  OF  90  AND  ABOVE 


Adolph  G.  Puschbacher,  West  Bend,  Wis  93.50 

M.  M.  Sorenson,  Lake  Crystal,  Minn  94.00 

H.  A.  Griese,  Readlyn,  Iowa  93.83 

A.  E.  Groth,  Albert  Lea,  Minn  95.50 

F.  C.  Potter,  Houston,  Minn  91.33 

Pine   City   Co-operative   Creamery,   Pine  City, 

Minn  93.83 

John  Christensen,  Farmington,  Minn  94.00 

George  Garlid,  Durand,  Wis  92.00 

Wm.  B.  Steinhaus,  New  Richland,  Minn  95.50 

C.  P.  Andreason,  Amherst  Jet.,  Wis.,  R.  2  94.50 

Fred  W.  Dehn,  New  Ulm,  Minn  94.00 

F.  L.  Sorenson,  Madelia,  Minn  92.00 

Nels  C.  Brown,  Kandiyohi,  Minn  92.50 

Gilbert  Larson,  Grasston,  Minn  94.50 

A.  McLaughlin,  Brooten,  Minn  91.00 

Soo  Creamery  &  Produce,  Sault  Ste.  Marie,  Mich. 

 93.00 

Chris  J.  Back,  Luck,  Wis  94.00 

A.  T.  Parsons,  St.  Peter,  Minn.,  R.  3  94.00 

B.  A.  Finch,  Java,  S.  D  92.00 

S.  L.  Bennett,  Waterville,  Minn  92.83 

Chas.  W.  Granith,  Waconia,  Minn  93.83 

L.  E.  Palmerton,  Siren,  Wis  93.00 

George  Irev,  Big  Stone  Citv,  S.  D  93.00 

K.  Greenquist,  Huron,  S.  D  92.33 

J.  F.  Lorenzen.  Cedar  Falls  .Iowa  94.00 

E.  A.  Wahlstrom,  Harris,  Minn  95.00 


(Continued  on  page  30) 
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WEDNESDAY,  OCTOBER  19,  1921 


A  GREAT  LESSON  AND  INSPIRATION 

The  National  Dairy  Show  has  been  in  the  Northwest, 
and  the  Northwest  hopes  it  will  come  again.  It  was  all 
it  was  advertised  to  be  and  as  a  dairy  show  the  greatest 
ever  held.  It  was  a  great  lesson  and  a  great  inspiration, 
and  while  the  attendance  did  not  come  up  to  expectations, 
it  was  large  considering  present  farming  and  business 
conditions.  The  quality  of  the  attendance,  however, 
was  very  fine — breeders,  practical  creamery  operators 
and  managers  and  many  creamery  officers  and  farmers — 
and  there  is  no  doubt  whatever  that  objective  lessons 
taught  and  the  inspiration  to  better  dairying  emanating 
from  the  Show  fell  into  fertile  soil  from  which  it  will 
spread  and  result  in  a  rich  harvest  of  a  real  dairy  industry 
of  the  Northwest. 

For  itself  the  National  Dairy  Show  created  a  position 
in  Northwest  dairying  unsurpassed  by  any  other  dairy 
agency  or  institution,  and  its  return  here  in  days  of  a 
little  better  times  is  hoped  for  by  every  man  in  any  way 
engaged  in  the  dairy  industry.  In  the  meantime,  we  are 
convinced,  a  great  dairy  development  in  Minnesota  and 
other  Northwestern  states  will  date  from  the  National 
Dairy  Show  held  here  last  week. 


A  FRESH  START 

The  National  Creamery  Buttermakers'  Association 
got  a  fresh  start  so  far  as  the  operators  of  the  local  cream- 
ery system  are  concerned,  in  the  election  of  a  new  set  of 
officers.  The  determination  on  the  part  of  the  operators 
to  elect  their  own  officers  and,  as  far  as  possible  active 
buttermakers,  was  so  evident  and  so  strong,  that  not 
only  the  election  session  but  the  whole  convention  be- 
came a  most  harmonious  affair. 

As  far  as  Minnesota  is  concerned,  no  better  represen- 
tative than  Mr.  Oman  could  have  been  elected,  and  we 
believe  every  Minnesota  man  will  endorse  the  election  of 
Mr.  Mortensen  of  Iowa  and  Mr.  Erickson  of  Wisconsin. 
Knowing  all  three  men  and  their  records,  the  Dairy 
Record  endorses  them  most  strongly  and  pledges  itself  to 
support  them  in  their  efforts  to  make  the  old  association 
useful  and  of  value  to  the  operators  of  the  local  creameries 
once  more.  We  believe  it  can  be  done,  and  we  believe 
they  are  the  three  men  who  can  and  will  do  it.  They  ar- 
entitled  to  and  should  have  the  united  support  of  all 
creamery  operators,  and  the  Dairy  Record  for  one  will  do 
all  in  its  power  to  see  to  it  that  they  get  it. 


IOWA'S  VICTORY 

As  the  official  mouthpiece  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Association,  the  Dairy  Record 
knows  that  it  truly  represents  the  Minnesota  men,  when 
it  extends  to  Iowa's  creamery  operators  most  hearty 
and  sincere  congratulations  on  the  winning  of  the  banner 


in  the  butter  contest  conducted  by  the  National  Creamery 
Buttermakers'  Association.  The  Minnesota  men,  win- 
ners in  so  many  contests,  know  what  it  means  to  win  and, 
being  good  sports,  they  give  the  Iowa  boys  all  the  un- 
stinted admiration  and  credit  due  them  for  the  final 
victory  in  their  long,  long  struggle.  They  won  the  banner 
exactly  under  the  same  rules  as  those  under  which  the 
Minnesota  operators  have  won  their  long  string  of  trophies 
— the  highest  average  score  of  their  ten  highest  scoring 
entries  in  the  contest. 

That,  also,  is  the  only  reason  why  Minnesota  lost — 
Iowa's  ten  highest  scoring  entries  averaged  five  one- 
hundredth  of  one  per  cent  higher  than  Minnesota's,  a 
very  small  fraction  indeed  and  showing  how  little  is 
needed  in  contests  of  this  kind  to  turn  the  victory  one 
way  or  the  other.  The  Minnesota  boys,  having  been 
through  the  mill  and  having  won  many  banner  contests 
of  this  kind,  will  have  little  patience  with  efforts  that  may 
be  made  to  blame  the  loss  on  the  making  of  sweet  cream 
butter,  the  dairy  and  food  department,  the  dairy  school 
and  whatever  else  it  might  be  pinned  on.  They  know 
they  lost  because  Iowa  had  the  higher  scores,  and  that  is 
all  there  is  to  it. 

Even  the  Dairy  Record,  we  heard  at  the  Show,  gets 
the  blame  by  some  people  for  the  loss  of  the  banner  This 
because  on  September  14th  editorial  reference  was  made 
to  the  action  taken  by  District  No.  15  not  to  contribute 
butter  to  the  N.  C.  B.  Association,  on  the  ground  that 
the  association,  in  the  district's  opinion,  was  not  working 
for  the  interest  of  the  operators  in  that  territory.  No 
comment  was  made  except  to  point  out — as  was  the  duty 
of  the  paper  as  the  interpreter  of  the  actions  of  the  as- 
sociation and  its  districts — the  possible  significance  of  the 
incident  as  open  evidence  of  dissatisfaction  with  the 
management  of  the  association,  a  dissatisfaction  so  wide- 
spread in  this  state  that  this  small  reference  to  it  certainly 
was  the  least  the  paper  could  say  and  still  be  representa- 
tive of  the  general  opinion  of  the  members.  No  sugges- 
tion whatever  was  made  that  other  districts  should  follow 
No.  15's  example;  in  fact,  in  the  following  issue,  September 
21st,  an  editorial  urged  them  all  to  enter  the  contest, 
the  entry  date  being  October  1st.  The  point  evidently 
meant  to  be  made  is  that  the  reference  to  No.  15's  action 
discouraged  entries  from  Minnesota  to  the  extent  that  its 
chance  to  win  became  smaller,  the  assumption  being  that 
the  larger  the  number  of  entries  from  a  state,  the  better 
its  chance  of  winning. 

If,  indeed,  this  really  happened,  it  should  be  ascribed 
or  blamed  on  the  past  management  of  the  association, 
which  caused  the  attitude  of  distrust  and  disgust  ex- 
pressed by  No.  15.  However,  no  such  thing  happened  at 
all.  Assuming  that  a  large  percentage  of  all  entries  gives 
the  state  enjoying  such  percentage  a  better  chance, 
Minnesota  had  a  better  chance  last  week  than  it  had  in 
Cedar  Rapids  in  1919,  when  it  won  the  banner.  Last 
week  it  had  182  entries  scoring  90  and  above  out  of  324, 
56.11  per  cent.  In  1919  in  Cedar  Rapids,  when  it  beat 
Iowa,  Minnesota  had  131  entries  scoring  90  and  above 
(and  they,  of  course,  are  the  only  ones  that  count  in  this 
connection)  out  of  264  entries,  or  46.62  per  cent.  In 
other  words,  Minnesota  had  almost  ten  per  cent  more 
of  all  entries  in  this  contest  than  in  1919  which 
does  not  bear  out  the  claim  that  the  Dairy  Record 
or  anybody  or  anything  else  discouraged  anybody  from 
entering — except  possibly  the  fact  that  each  contestant 
was  required  to  donate  twenty  pounds  of  butter  to  a 
rather  dormant  association,  to  say  the  least,  and  have  his 
name  enrolled  as  a  member.  We  know  the  Minnesota 
boys  to  be  too  good  sports  and  too  good  losers  to  take 
stock  in  this  sort  of  coroner's  inquest.  What  actually 
happened  and  why  Iowa  won  and  Minnesota  lost  they 
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can  read  for  themselves  in  the  scores  of  the  two  contests 
held  last  week.    They  will  find  the  following: 

Minnesota  had  14  entries  of  95  and  above  in  the  N.  C. 
B.  A.  contest  and  11  such  entries  in  the  Dairy  Show. 
Iowa  had  8  in  the  N.  C.  B.  A.  and  3  in  the  Dairy  Show. 
The  ten  highest  scoring  Minnesota  entries  in  the  Dairy 
Show  contest  averaged  95.90,  as  against  Iowa's  banner 
score  of  95.475.  Out  of  these  10  highest  Minnesota  Dairy 
Show  contestants  8  had  entries  in  the  N.  C.  B.  A.,  but 
their  entries  in  the  N.  C.  B.  A.  contest  lost  a  total  of  9.25 
points  as  compared  with  their  scores  in  the  Dairy  Show. 
On  the  other  hand  the  only  four  Iowa  contestants  in  the 
Dairy  Show  contest  who  were  among  the  ten  highest  in 
the  N.  C.  B.  A.  contest  and  helped  win  the  banner,  gained 
4.75  points  in  their  N.  C.  B.  A.  scores.  On  the  one  hand 
8  Minnesota  contestants  among  the  ten  highest  in  the 
Dairy  Show  lost  9.25  points  in  the  N.  C.  B.  A.,  while  4 
of  the  banner  winning  Iowa  contestants  in  the  N.  C.  B.  A. 
gained  4.75  points  as  compared  with  their  Dairy  Show 
scores.  That's  all  there  is  to  it,  as  everybody  can  see 
for  himself. 

Good  for  you,  Iowa!  Next  time  Minnesota's  turn 
comes  again.    Then  watch! 


the  creamery  patrons  of  that  county,  and  we  understand 
he  is  collecting  and  disseminating  statistics  and  other 
information  from  and  to  the  co-operative  creameries  of 
the  county  right  along.  This  is  excellent  work,  which 
builds  a  solid  foundation  for  whatever  co-operative 
action  these  creameries  may  see  fit  to  undertake  eventu- 
ally. Mr.  Rieke  informs  all  the  creameries  of  actual 
facts  in  regard  to  each  creamery's  business,  and  being  so 
informed,  each  creamery  will  know  just  how  their  business 
management  compares  with  that  of  their  neighbors,  and 
actions  for  improvement  will  suggest  themselves.  The 
statistics  give  the  names  of  the  houses  to  which  butter  is 
shipped,  names  of  shippers,  dates,  net  price  returned, 
quotations,  market  scores,  freight  rates  and  much  other 
information  bearing  on  successful  sale  of  butter.  It 
means  a  constant  comparison  of  notes  by  the  different 
creamery  managements,  and  that  these  managements 
will  be  far  better  informed  than  they  ever  were  before. 
We  submit  that  this  is  good,  intelligent  work  well  within 
the  scope  of  the  duties  of  the  county  agent,  work  at  very 
small  expense,  but  bound  to  cause  steady  progress  and 
increased  success  of  the  co-operative  creameries  of  Free- 
born county. 


GOOD  WORK  AT  SMALL  EXPENSE 
It  seems  to  be  a  question  with  some  people,  just  what 
part,  if  any,  the  county  agent,  being  paid  in  part  out  of 
all  tax  payers'  money,  should  take  in  organization  work 
fostered  by  the  state  or  National  Farm  Bureau  Feder- 
ation, but  surely  no  objection  can  be  raised  to  the  work 
which,  for  instance,  the  agent  in  Freeborn  county,  Mr. 
Ben  W.  Rieke,  is  doing  among  the  co-operative  cream- 
eries of  that  county.  We  recently  printed  some  statistics 
on  creamery  operation,  prices,  freight  rates,  etc.,  which 
Mr.  Rieke  had  collected  and  published  for  use  among 


The  good  creamery  operator  loves  his  work.  But  he 
can  not  live  and  raise  a  family  and  take  care  of  himself 
in  old  age  on  love  only. 


With  present  prices  of  oats  and  feed  stuffs  and  labor, 
and  then  the  price  of  butter,  butterfat  production  should 
be  more  profitable  than  ever. 


Some  men  are  so  constituted  that  unless  they  have- 
things  exactly  their  way  in  a  co-operative  movement, 
they  won't  play  at  all.    They  are  not  good  co-operators. 


CP  Vertical  Refrigerating  Machine 


"Just  Turn  a  Handle  and  Whistle" 

Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
system  is.  Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 
portant than  this,  he  thinks  of  the  off-flavored  butter  caused  by  storing 
in  a  refrigerator  which  has  varied  temperatures  and  damp  air. 

On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice — a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.   Write  for  "The  Story  of  Refrigeration." 

Address 

The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kansas  City,  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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i|a<1ical  gullerflakig! 


BV 

JAMES  SORENSON 
Minnesota 


There  has  been  some  complaint 
from  the  eastern  market,  that  consid- 
erable butter  received  has  been  more 
or  less  defective  in  body  during  the 
past  two  months.  This  does,  however, 
not  indicate  that  the  boys  in  the 
creameries  are  not  doing  as  good  work 
as  formerly,  but  we  believe  it  is  a  sure 
indication  that  many  creameries  are 
short  of  ice.  The  extreme  hot  weather 
during  the  early  part  of  the  season 
played  havoc  with  the  ice  supply,  and 
many  creameries  did  not  have  as  good 
ice  as  usual  due  to  the  poor  ice  crop 
last  winter. 


The  creamery  operator  is  up  against 
a  tough  game  when  he  is  unable  to 
properly  cool  his  cream  before  churn- 
ing, and  poor  body  in  the  butter 
usually  results  when  the  churning 
temperature  is  too  high  while  churning 
at  too  high  temperatures  also  means 
increased  losses  of  fat  in  the  butter- 
milk. The  keeping  quality  of  the 
butter  must  also  suffer  when  there  is 
no  ice  in  the  refrigerator,  and  the 
butter  is  started  on  its  long  journey 
East  without  having  been  properly 
cooled  before  it  leaves  the  creamery. 

The  shortage  of  ice  this  season 
should  serve  as  a  warning  to  the 
creameries,  and  should  result  in  a 
better  ice  supply  for  next  year.  The 
writer  believes  that  many  creameries 
would  find  it  profitable  to  install 
artificial  refrigeration;  it  of  course 
requires  a  considerable  investment  to 
begin  with,  but  a  creamery  having  a 
fair  run  will  generally  find  it  profitable 
to  make  the  investment. 


It  is  none  too  early  to  get  ready  for 
the  cold  weather  that  is  sure  to  be 
with  us  before  long,  and  there  are 
many  odd  jobs  in  and  around  the 
creamery  that  should  be  done  before 
real  winter  makes  its  appearance. 
The  screens  should  be  removed  and 
storm  windows  put  on  in  their  place, 
and  don't  forget  to  give  the  windows 
a  good  washing,  as  it  is  a  long  time 
till  spring.  There  are  numerous  little 
jobs  that  can  be  done  both  inside  and 
outside  of  the  creamery,  that  will 
help  to  make  the  plant  more  efficient 
during  the  winter  months,  and  make 
it  a  better  and  more  pleasant  place 
for  the  operator  and  his  help.  We 
shall  not  attempt  to  enumerate  the 
many  things  that  should  be  given 
attention  before  cold  weather  sets  in, 
as  the  wide-a-wake  operator  who  is 
interested  in  his  work  and  in  the  suc- 
cess of  his  creamery,  will  know  better 
than  any  one  else  just  what  should  be 
done  at  his  plant  to  put  it  in  the  pink 
of  condition  for  the  winter  run. 


If  all  signs  don't  fail,  there  will  be  a 
substantial  increase  in  the  make  of 
butter  this  winter  as  compared  with 
former  years;  the  pastures  have  been 
generally  good  this  fall,  and  with  a 


fair  supply  of  feed  on  hand  for  the 
winter,  the  boys  in  the  creameries 
should  be  kept  busier  than  they  have 
been  for  a  number  of  years  past.  It 
now  appears  that  the  farmers  through- 
out the  dairy  sections  will  give  more 
attention  to  milk  and  butterfat  pro- 
duction, than  they  have  for  many 
years  past,  and  if  the  creamery  oper- 
ators generally  will  encourage  their 
patrons  along  dairy  lines,  there  will 
be  a  substantial  increase  in  dairy 
production  in  the  Northwest  during 
the  coming  year. 

The  great  Dairy  Show  is  past,  and 
the  operators  in  the  Northwest  should 
turn  their  attention  to  the  annual 
conventions  that  will  be  pulled  off 
during  the  next  few  weeks.  Besure 
to  send  a  tub  of  butter  to  your  con- 
vention contest,  as  this  is  one  way 
you  can  make  a  noise  and  advertise 
your  creamery  as  well  as  yourself. 
If  you  can't  make  a  prize  winning  tub, 
do  the  very  best  you  can  with  the  raw 
material  you  have  to  work  with,  and 
you  can  then  not  be  accused  of  being 
a  quitter.  You  may  feel  that  it  doesn't 
amount  to  much  to  send  butter  to  a 
scoring  contest,  and  that  you  stand 
no  chance  of  winning  a  prize,  but 
whatever  you  may  think,  you  must 
admit  that  the  butter  scoring  con- 
tests have  helped  materially  in  adver- 
tising the  dairy  and  creamery  indus- 
try, and  then  the  friendly  rivalry 
that  comes  as  a  result  of  these  con- 
tests has  done  much  to  make  us  all 


more  interested  in  our  business,  and 
has  spurred  us  on  to  greater  efficiency. 
Be  sure  to  send  in  your  tub  of  butter 
to  your  conventions  and  educational 
contests;  it  costs  but  little  to  do  this, 
and  it  will  help  to  awaken  the  general 
public  to  the  greatness  of  the  dairy 
and  creamery  industry;  in  other  words 
it  is  good  advertising  and  advertise 
we  must,  if  we  expect  to  stay  in  the 
game. 

There  never  was  a  better  and  more 
opportune  time  than  right  now  to 
encourage  your  patrons  to  give  more 
attention  to  the  dairy  business.  There 
are  many  farmers  who  had  practically 
sworn  off  milking  cows,  who  are  again 
looking  with  favor  upon  butterfat 
production,  and  if  they  are  encouraged 
a  little  by  such  men  as  the  creamery 
operator,  the  county  agent  and  others, 
many  of  these  lukewarm  dairy  farm- 
ers will  do  things  that  they  would 
not  do  if  left  entirely  alone.  If  some 
of  your  patrons  attended  the  Dairy 
Show,  don't  allow  them  to  forget  what 
they  learned  at  the  Show,  but  keep 
right  on  talking  better  cows,  better 
feed  and  better  care.  Encourage  the 
use  of  good  sires,  silos,  milk  houses, 
cooling  tanks  and  for  that  matter 
anything  that  will  help  increase 
butterfat  production.  Many  cream- 
ery operators  have  done  wonders  by 
encouraging  better  dairy  methods  in 
their  respective  communities,  and 
others  may  do  as  well  if  they  try. 

Applv  real  efficiency  in  the  cream- 
ery, before  you  ask  your  patrons  to 
change  to  better  methods. 


Practice  what  you  preach,  before 
you  do  too  much  preaching. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS-BUTTER 
EWIS  H.BERT 


&s 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Western  Representative : 
George  Byers,  211  7thSt.N.E. 
Little  Falls,  Minn. 
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BuTTER 


Ericsson's  Culture 
Wins 

We  are  glad  to  announce  that  the  following  winners  used  our  culture  in  making  their 
prize  butter: 


NATIONAL  DAIRY  SHOW 
Hand  Separator  Class 

1.  Gust  Knudson.  Armstrong.  Minn  97 

2.  J.  C.  Dugan,  Dodge  Center,  Minn...  .  96J 

3.  E.  W.  Redman,  Forest  Lake,  Minn.  .96} 

4.  John  E.  Mattson,  Webster,  Minn..  .  .96 

5.  John  Cook,  Dodge  Center,  Minn  95i 

Wm.  Weltner,  Lewiston,  Minn  95 } 

H.  H.  Jensen,  Clarks  Grove,  Minn  95} 

Chris.  Hanson,  Nelson,  Minn  95} 

Whole  Milk  Class 

I.  H.  C.  Ladage,  Strawberry  Point,  la.  96} 

2.  E.  M.  Guiney,  Tripoli,  la  95} 

3.  H.  H.  Lunow,  Motordale.  Minn  95 

4.  E.  A.  Wahlstrom,  Harris,  Minn  94J 

5.  Paul  Uecker,  Cologne,  Minn  94} 

NATIONAL  BUTTERMAKERS'  CON- 
VENTION 
Whole  Milk  Class 
1  H.  C.  Ladage,  Strawberry  Point,  la.  97} 
2.  O.  J.  Krogstad,  Withee,  Wis  96} 


Cream  Glass 
1.  Gus.  Knudson,  Armstrong,  Minn..  .  .97 

Seven  of  the  ten  Iowa  buttermakers,  win- 
ning the  banner,  used  our  culture: 

H.  C  Ladage,  Strawberry  Point,  la..  .  .97} 
J.  E.  Morris,  Jesup  95s 

E.  M.  Guiney,  Tripoli  95} 

Henry  Segebarth,  Fairbanks  95 

F.  H.  Harms,  Tripoli  95 

E.  H.  Rohrssen,  Waverly  94} 

Wm.  Helgason,  Wallingford  94} 

IOWA  SEPTEMBER  CONTEST 

I.  E.  H.  Rohrssen,  Waverly  96 

Carl  Hoveland,  Lake  Mills  95 

E.  M.  Guiney,  Tripoli  94} 

WATERLOO  CATTLE  CONGRESS 
Whole  Milk  Butter 

1.  E.  M.  Guiney,  Tripoli  97 

2.  H.  C.  Ladage,  Strawberry  Point  95 \ 


Try  our  culture.     It  will  help  your  score. 


Elov  Ericsson  Co.  ITv^Ti^. 


We  are 
Prepared  to 
Take  Care 
of  Your 
Shipments 


No  matter  how  large  or  how  small  we  have 
customers  enough  to  handle  them.  We 
have  a  very  extensive  retail  trade  relying 
upon  us  to  furnish  them  with  butter. 
That's  why  we  are  able  to  pay  the  cream- 
eries returns  that  speak  louder  than 
promises. 

Prices  and  promptness  are  features  of 
which  we  boast. 

Let  us  have  this  week's  shipment  so  we 
can  prove  claims. 


J.  H.  HOAR  &  CO. 

iiThe  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort   Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Smelling  Powder 

Were  they  there?  We  should  say 
yes — Iowa,  "that's  where  the  ban- 
ner goes'"  It  seems  that  the  scores 
are  badly  muddled  up,  as  we  talked 
with  several  buttermakers  who 
received  different  scores,  in  fact  as 
much  as  up  to  three  points  differ- 
ence, the  tubs  being  packed  from  the 
same  churning.  We  found  some 
that  had  sent  only  one  tub  for  both 
contests  and  still  received  different 
scores,  although  we  were  told  that 
in  all  cases  where  the  butter  was 
entered  in  both  the  Dairy  Show  and 
the  National  Creamery  Buttermak- 
ei's  contests,  the  butter  was  only 
scored  by  one  set  of  judges.  We 
don't  know  the  details  or  how  this 
mixup  came  about,  but  accept  the 
result  in  good  grace  and  wish  to 
congratulate  the  Iowa  boys  on  their 
splendid  work  and  evident  victory. 

The  Iowa  boys  are  a  good,  clean 
bunch  deserving  to  win.  They  have 
worked  hard  and  faithfully  for 
years  to  win,  so  the  victory  is  well 
earned. 

It  did  our  heart  good  to  see  the 
old  war  horses  walk  up  on  the  stage, 
self-conscious,  calm  and  with  a 
dignity  that  was  befitting  the  occa- 
sion, when  the  names  of  the  banner- 
champions  were  called — and  it  was 
interesting  to  note  that  they  were 
almost  all  old  timers  who  have  been 
in  many  a  battle  before  and  seen 
years  of  hard  service,  and  who  have 
acquitted  themselves  with  honor 
and  glory  on  many  a  battlefield 
befoie. 

No  doubt  training  and  experience 
count,  and  we  aie  glad  to  see  men 
honored  who  deserve  it. 

While  it  hurt  us  to  see  Minne- 
sota lose,  still  we  believe  it  was  for 
the  best  that  Iowa  won  this  time. 
Another  banner  would  have  meant 
but  little  and  helped  little  to  Minne- 
sota's great  collection,  while  the 
loss  will  arouse  the  combativeness 
of  the  Minnesota  boys  for  the  next 
contest  and  spur  them  on  to  greater 
efforts  than  if  they  had  won. 

Too  many  of  the  Minnesota  boys 
have  also  quit  using  starters,  which 
we  believe  meant  a  lower  score  in  a 
majority  of  cases. 

But  let  us  profit  by  our  mistakes 
and  look  to  the  future.  The  next 
National  ought  to  be  some  scrap, 
and  don't  you  Iowa  sports  ever 
think  for  a  moment  that  the  Minne- 
sota bunch  is  beaten  and  ready  to 
quit  fighting.  They  are  already 
talking  revenge,  and  it  will  be  some 
fray.  We  are  beginning  to  get  the 
sniff  in  the  air  ourselves,  even 
though  old.  We  smell  powder. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


REPORT  OF  RESOLUTIONS 
COMMITTEE 


Adopted  by  N.  G.  B.  A. 
Convention. 


Resolved,  That  the  thanks  of  this 
association  be  extended  to  the  city 
of  St.  Paul  for  the  hospitalities  ex- 
tended. Particularly  do  we  want  to 
thank  the  Mayor  of  this  city  for  his 
unusually  able  and  instructive  address 
of  welcome. 

That  the  thanks  of  this  association 
be  extended  to  the  Booth  Cold  Storage 
Company  for  courtesies  shown  us  in 
taking  care  of  butter  exhibit  at  their 
plant. 

That  the  thanks  of  this  convention 
be  extended  to  the  speakers,  for  their 
splendid  and  instructive  addresses. 
We  feel  that  we  have  been  especially 
honored  this  year  in  this  respect. 

That  the  thanks  of  the  convention 
are  due  the  dairy  press  for  their 
support. 

Tribute  to  President  Farrell 

We  desire  to  express  our  apprecia- 
tion of  the  splendid  service  and  labo- 
rious efforts  of  President  Farrell  for 
the  many  years  of  active  service  which 
he  rendered  this  association  during 
the  several  years  that  he  was  our 
president.  We  further  desire  to 
extend  our  thanks  to  him  for  consent- 
ing to  continue  in  office  until  this  con- 
vention was  over,  after  his  resignation 
to  the  executive  committee  last  De- 
cember. We  feel  that  this  association 
owes  much  to  him  for  his  untiring 
efforts  to  promote  the  welfare  of  this 
association. 

That  the  thanks  of  this  association 
be  extended  to  Secretary  Stephenson 
for  his  able  efforts  to  make  this  con- 
vention a  success.  His  work  was  hard 
and  his  work  was  well  done. 

The  Dairy  Division 

That  we  continue  to  appreciate  the 
good  work  of  the  Dairy  Division  of 
the  Department  of  Agriculture,  and 
that  we  lend  it  our  support  whenever 
and  wherever  possible.  We  send  our 
greetings  to  our  new  chief.  Dr.  C.  W. 
Larson,  and  wish  him  the  success 
which  we  feel  he  will  have. 

Dairy  Council  Work 

Whereas,  statistics  prepared  by 
competent  authorities  show  that  the 
per  capita  consumption  of  dairy 
products  in  the  United  States  is  very 
low,  and 

Whereas,  it  is  recognized  that  the 
health  of  the  people  of  this  nation 
would  be  much  better  if  they  would 
get  the  habit  of  using  more  dairy 
products, 

Therefore,  Be  It  Resolved,  That 
we  appreciate  the  very  good  work 
done  by  the  various  dairy  councils 
in  putting  forward  their  campaign  to 
educate  the  general  public. 

Further,  Be  It  Resolved,  That  we 
are  pleased  to  hear  of  the  efforts  of 
the  National  Dairy  Council  to  put 
forth  a  nation-wide  campaign  to 
educate  the  public  of  the  health-giving 
properties  of  butter,  and  that  we 
believe  such  a  campaign  will  result 
in  great  good  to  the  dairy  industry. 
Other  Dairy  Associations 

Resolved,  That  we  appreciate  the 
work  of  the  National  Dairy  Products 
Committee  in  trying  to  get  Congress 
to  give  the  dairy  industry  adequate 
protection  from  foreign  competition. 

Resolved,  That  we  endorse  the  con- 
tinued good  work  of  the  National 
Dairy  Union  in  protecting  the  dairy 


industry  relative  to  the  sale  of  oleo- 
margarine. 

Filled  Milk 
Resolved,  That  we  favor  legislation 
against  the  manufacture  and  sale  of 
imitation  or  bogus  milk,  believing 
that  the  manufacture  and  sale  of  such 
imitation  milk  to  be  detrimental  to 
the  health  of  the  public. 

National  Dairy  Show- 
Resolved,  That  we  compliment  the 
work  of  the  officers  of  the  National 
Dairy  Show  in  arranging  the  magnifi- 
cent exhibit  of  machinery  and  cattle 
at  the  State  Fair  Grounds.  We  are 
especially  interested  in  the  great 
growth  of  the  National  Dairy  Show 
as  we  regard  it  as  an  outgrowth  of  the 
National  Creamery  Buttermakers'  As- 
sociation. We  therefore  wish  it  con- 
tinued success  and  promise  our  help 
and  support  to  make  it  so. 

G.  H.  Benkendorf,  California, 
A.  P.  Ryger,  South  Dakota; 
Emil  G.  Oman,  Minnesota, 
Committee  on  Resolutions. 


NATIONAL  DAIRY  SHOW 


(Continued  from  page  5) 


many  places  in  the  Northwest,  some 
of  them  coming  on  special  trains,  and 
some  in  large  auto  tours. 

Among  the  former  were  those  of 
North  Dakota,  Polk  county  and 
Rush  county,  Wis.,  and  many  others 
in  special  cars.  Some  of  the  delega- 
tions coming  in  their  own  trains  had 
the  sleepers  parked  near  the  show 
grounds  and  used  the  sleepers  during 
their  stay.  All  of  them  had  bands  and 
badges  to  let  the  world  know  they 
were  present. 

Probably  the  largest  delegation  to 
come  by  automobile  was  the  one  from 
McLeod  county,  Minn.  There  was 
said  to  be  200  cars  in  all,  loaded  with 
dairy  and  creamery  men.  They  too 
brought  their  own  bands  and  banners. 

The  delegations  that  really  swelled 
the  attendance  of  farmers  were  the 
small  but  oftentimes  substantial  ones, 
from  hundreds  of  co-operative  cream- 
eries. The  operators  had  seen  the 
point  and  brought  along  just  as  many 
of  their  directors  and  patrons  as  it 
was  possible  for  them  to  induce  to 
make  the  trip. 

Great    Attendance   of  Creamery 
Men 

A  greater  gathering  of  creamery 
operators  and  managers  than  those 
taking  in  the  Dairy  Show  last  week 
has  never  been  seen.  Minnesota's 
attendance  was  almost  100  per  cent, 
and  Iowa  and  Wisconsin  sent  very 
large  numbers.  Many  other  states 
were  well  represented. 

Not  in  the  balmiest  days  of  the 
National  Creamery  Buttermakers'  As- 
sociation was  there  ever  a  time  when 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N         MINNE  A  FOLK 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


so  large  a  number  of  creamery  men 
foregathered  in  one  place  in  a  week. 
Not  that  they  ever  were  all  in  one 
place  at  one  time.  There  was  too 
much  to  see  and  too  many  meetings 
to  attend  to  make  that  possible. 
But  they  were  there,  and  took  it  all 
in. 

Breeders,  milk  dealers,  butter  mer- 
chants, and  a  host  of  other  people 
from  all  over  the  country  and  from 
practically  every  state  as  well  as 
from  some  foreign  lands  were  in 
attendance,  and  like  all  others,  they 
were  loud  in  their  praises  of  the  truly 
greatest  Dairy  Show  the  world  has 
ever  seen. 

The  attendance  of  people  from 
St.  Paul  and  Minneapolis,  however, 
was  most  disappointing.  Apparently 
the  leading  men  in  the  two  cities  do 
not  appreciate  that  unless  the  Twin 
Cities  make  themselves  the  capitol 
of  the  greatest  dairy  empire  in  the 
world,  they  will  be  throwing  away 
their  best  opportunity  for  the  future. 

The  weather,  at  the  opening  of  the 
Show  Saturday  evening,  October  8th, 
was  bad,  and  the  first  few  days  of  the 
Show  were  rainy  and  disagreeable, 
which  may  have  had  some  effect  on 
the  city  attendance. 

Much  Doing  all  the  Time 

More  meetings,  conventions,  con- 
ferences, hearings,  luncheons,  dinners, 
banquets,  and  whatever  other  kind 
of  gatherings  may  be  held  by  dairy, 
creamery,  ice  cream  and  milk  men, 
breeders,  inspectors,  officials  and 
others,  were  held  during  the  past  week 
than  during  the  rest  of  the  year.  The 
limited  space  of  The  Dairy  Record 
makes  it  impossible  to  report  even 
all  the  important  events  in  this  issue, 
nor  is  it  possible  to  give  anything  but 
a  very  general  write-up  of  the  Show 
itself  at  this  time.  More  will  follow 
in  later  issues,  and  at  this  time  only 
the  things  of  special  interest  to  the 
creamery  men  will  be  taken  up. 

A  Fine  Show  Place 
The  new  cattle  barn  is  a  well  nigh 
ideal  place  for  the  Dairy  Show.  At 
least  exhibitors  of  long  experience 
claim  that  no  such  accommodations 
were  ever  before  afforded  them.  Even 
the  basement,  which  housed  all  the 
prize  cattle,  proved  itself  adequate 
and  satisfactory,  thanks  to  a  good 
ventilating  system. 

The  Hippodrome  is  built  for  cattle 
and  horse  shows,  and  so  afforded  just 
the  right  setting  for  the  cattle  judging, 
the  parades  and  the  horse  show  at 
night. 

However,  even  the  enormous  cattle 


Pure, 
Sweet  and  Pleasing 

is  the  flavor  produced 
by 


SIGN  OF 


THE  BEST 

It  is  always  found  in  prize  butter. 

AGAIN  an  expert  operator  with  a  CHAMPION 
flavored  tub  of  butter  wins  the  sweepstakes  in  the 
National  Creamery  Buttermakers'  Convention.  It  is 
easy  with  the  Champion  and  a  thorough  knowledge  of 
the  buttermaking  game. 

Mr.  H.  C.  Ladage,  Strawberry  Point,  Iowa,  is  the 
1921  winner.  His  butter  scored  97.50,  highest  score 
of  all.  He  used  CHAMPION  for  flavoring  this  butter. 
Ladage  wanted  to  win;  he  selected  CHAMPION 
because  he  has  confidence  in  its  flavor  producing 
qualities.  In  answer  to  our  telegram  if  CHAMPION 
was  used,  he  wired  back:  "Why,  yes,  yes!"  He  so 
stated  on  his  entry  blank.   Further  proof — he  won. 

H.  C.  Stendel,  Northwood,  Iowa,  won  second  prize 
in  the  cream  class.   He  used  CHAMPION  also. 

Watch  our  ads  for  more  proof.  Send  for  free  sam- 
ples and  instruction. 

Champion  Butter  Culture  Co. 

ALFRED  ANDERSON,  Manager 

Litchfield,  Minn. 
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barn  with  its  great  space  on  main 
floor  and  balcony  proved  too  small 
for  all  the  exhibitors,  and  some  of 
them,  mainly  state  exhibits  and  others 
of  a  purely  educational  turn,  had  to 
be  housed  in  nearby  buildings, where 
they  were  well  taken  care  of,  and 
showed  to  advantage. 

Good  provisions  were  made  for 
restaurant  and  lunch  facilities,  and 
all  around  everybody  was  made  com- 
fortable. 

Dairy  Cattle  Exhibit 

The  dairy  cattle  exhibit  was  de- 
clared by  all  experts  something  very 
wonderful,  over  a  thousand  heads  of 
the  finest  dairy  blood  in  the  country 
being  shown. 

Breeders  as  well  as  farmers  who  as 
yet  can  not  be  termed  breeders,  spent 
much  time  in  the  great  basement 
barn,  and  the  large  Hippodrome  was 
well  filled  whenever  cattle  were  in  the 
Show  ring. 

The  crowds  of  farmers  that  gathered 
there  were  a  revelation  to  the  cream- 
ery men.  Their  keen  interest  in  the 
doings  in  the  show  ring  was  a  great 
promise  for  the  future  of  the  dairy 
industry  and  for  every  man  engaged 
in  the  manufacture  and  handling  of 
dairy  products. 

A  Wonderland 

But  after  all,  the  great  machinery 
hall,  lofty  and  imposing,  was  the 
place  of  greatest  interest  to  the  cream- 
ery operators  and  managers.  It  was 
a  wonderful  sight,  and  a  trip  through 
it  just  about  the  experience  of  a  life- 
time. But  the  trip  was  no  small 
undertaking,  and  the  man  who  tried 
to  see  it  all  in  a  day  would  be  more 
tired  at  night  than  he  ever  was  on  the 
most  troublesome  day  back  home  in 
the  creamery.  But  every  exhibitor 
held  out  a  welcome  hand,  and  every 
booth  had  chairs  for  resting,  and  the 
weary  visitor  could  always  find  a 
place  to  meet  friends  among  the  sales- 
men, catch  up  with  his  own  ambition 
to  see  it  all  and  get  a  fresh  start. 

A  wonderland,  that's  what  the 
machinery  hall  was,  filled  with  a 
thousand  results  of  the  ambition, 
ingenuity  and  ability  of  man  to  serve 
a  great  industry.  The  dream  of  every 
struggling  creamery  operator  came 
true.  The  very  acme  of  progress  in 
dairy  appliances  and  machinery,  all 
for  the  purpose  of  greatest  possible 
efficiency  in  the  handling  of  dairy 
products. 

Shining  batteries  of  ice  cream 
freezers,  heavy  and  trusty  churns, 
imposing  looking  cream  ripeners,  tow- 
ering coolers  and  condensing  outfits, 
flowers  and  plants  and  decorations— 
an  education  in  better  ways,  an  inspi- 
ration to  better  work,  and  an  over- 
whelming sense  on  the  part  of  every 
visiting  creamery  man  that  the  dairy 


industry  is  the  best  industry  of  any 
to  be  engaged  in,  and  that  of  the 
United  States  the  best  of  all. 

A  Complete  Line 

Right  inside  the  main  entrance 
to  machinery  hall  was  the  great 
exhibit  of  the  Creamery  Package 
Mfg.  Company.  Its  most  striking 
feature  was  the  completeness  of  the 
line  shown.  The  C.  P.  line  is  an 
enormous  one,  and  it  seemed  to  be 
all  there.  At  least  after  wandering 
all  through  it,  one  could  start  all  over 
again  and  see  a  lot  of  things  passed 
up  the  first  time.  Or  one  might 
have  spent  a  lot  of  time  in  that  part 
of  the  hall  and  think  a  good  part  of 
the  Show  had  been  seen,  only  to  dis- 
cover that  there  was  still  mors  C.  P. 
space  and  still  more  C.  P.  machinery 
to  look  at. 

The  exhibit  was  very  tastily  ar- 
ranged and  decorated.  A  distinctive 
railing  with  many  ferns  and  C.  P. 
shields  standing  guard  every  ten 
feet  gave  the  display  the  dignity  that 
goes  with  a  great  firm  on  parade. 
Pleasing  arrangements  were  made  for 
the  comfort  of  visitors  and  an  army 
of  representatives  were  on  hand. 
Among  the  machinery  shown,  all  in 
high  grade  finish,  and  in  many  sizes, 
were  Wizard  pasteurizers  and  ripen- 
ers, Master  Dual  churns,  great  coil 
cream  coolers,  refrigerating  machin- 
ery, ice  cream  freezers,  and  every- 
thing else  for  the  creamery,  dairy 
and  milk  plant. 

Many  Models 

Next  came  the  De  Laval  Separator 
Co.  with  a  display  representative  of 
the  standing  of  this  firm  in  the  dairy 
industry — clean,  straight  lines,  out- 
standing in  its  features,  and  most 
impressive  in  its  effect.  All  its  cen- 
trifugal machines  were  shown  and  a 
large  part  of  the  space  was  given  over 
to  De  Laval  Milkers.  A  center  feature 
showed  fine  models  of  a  creamery, 
cheese  factory,  milk  plant,  barn,  farm 
house  and  ice  cream  factory- — all 
places  where  De  Laval  machines  are 
used. 

Products   Display    Too  Small 

Facing  the  end  of  the  center  aisle 
was  a  fine  display  refrigerator,  built 
by  Bohn  Refrigerator  Co.,  St.  Paul, 
and  refrigerated  by  a  York  ice 
machine,  thus  insuring  an  even,  low 
temperature.  But  it  might  as  well 
be  said — there  being  so  many  good 
things  to  be  said  about  the  Show 
anyway — that  the  facilities  for  dis- 
playing dairy  products  of  all  kind 
were  very  limited  on  account  of  the 
size  of  the  refrigerator,  which  was  a 
substantial  one,  but  not  large  enough 
for  a  proper  showing,  and  entirely  too 
small  for  an  inspection  of  the  products 
shown.  As  far  as  space  would  permit, 
a  fine  display  had  been  arranged,  but 
somehow  the  whole  exhibit  seemed 


diminutive  in  proportion  to  the  bal- 
ance of  the  Show. 

Dairy  Record  There 

Right  near  the  butter  and  cheese 
display  The  Dairy  Record  and  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association^  had  a  booth, 
where  creamery  men  congregated  all 
during  the  Show.  Members  of  the 
Association  secured  their  badges  there, 
used  the  booth  as  a  meeting  place,  and 
got  the  latest  news. 

It  was  the  first  time  The  Dairy 
Record  had  space  in  a  National  Dairy 
Show,  and  the  Association  was  the 
only  one  of  its  kind  occupying  space 
in  the  hall. 

An  extra  issue  of  The  Dairy  Record 
containing  some  900  butter  scores  in 
the  contests  held  by  the  National 
Dairy  Show  and  by  the  National 
Creamery  Buttermakers'  Convention 
was  published  during  the  week,  and 
was  in  great  demand. 

Groat  Variety 
Many  and  varied  were  the  exhibits 
down  in  the  corner  of  the  hall  where 
The  Dairy  Record  was  situated,  but 
to  mention  them  all  would  fill  a  book. 
There  was  the  A.  H.  Reid  Dairy  and 
Creamery  Supply  Co.,  with  their 
pasteurizers  and  enormous  regener- 
ative milk  and  cream  coolers;  there 
were  manufacturers  of  boilers  and 
bottle  washers  and  cartons;  there  was 
Mojomnier  Bros.  Co.,  with  a  tall 
vacuum  condensing  unit;  the  Per- 
fection Mfg.  Co.,  with  their  milker, 
and  a  new  electric  motor  attachment; 
the  Jensen  Creamery  Machinery  Co., 
with  coolers  and  pasteurizers,  and 
others. 

A  Large  Exhibit 

Manning  Mfg.  Co.  had  a  very  fine 
display  of  their  line,  including  pas- 
teurizers, forewarmers,  condensed 
milk  coolers,  batch  mixers,  can  wash- 
ers and  driers,  milk  delivery  cases, 
and  many  other  high  class  appliances. 

The  Dairy  Supply  Co.,  Minne- 
apolis, the  Manning  Northwestern 
representatives,  shared  the  space  and 
display,  which  was  one  of  the  large 
and  impressive  ones  at  the  Show. 
Good  Indians 

More  milking  machines,  ice  cream 
trucks,  milk  bottles,  milk  wagons,  and 
in  the  midst  of  it  the  camp  of  good 
Indians— the  J.  B.  Ford  Co.,  with 
their  famous  Wyandotte  Dairyman's 
Cleaner  and  Cleanser,  Chief  Little 
Bear  and  all  the  other  chief  boosters 
of  the  Ford  tribe,  mention  of  which 
was  made  in  last  week's  issue. 

King  Ventilating  Co.  was  nearby,  a 
feature  of  their  display  being  a  new 
barn  model  actually  demonstrating 
the  operation  of  the  King  ventilating 
system. 

Cartons  and  Ice  Machines 

The  Toledo  Scale  Co.  had  a  large 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  56  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberjj  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFERENCES^  This  Paper,  Your  Banker. 

\  Commercial  Agencies. 


Our  Hobby  is  Having 
the  BEST.  Our  Goods 
Prove  Our  Assertion. 


Used  Hundreds  of  Square  Feet  of 
Water-Proof  Lith — Satisfied. 

Have  maintained  the  desired  temperature  in  the  cold  storage,  ice  cream 
and  creamery  plants. 

Read  what  the  Kiefer  Produce  Co.,  of  Warsaw,  Wis.,  has  to  say  about 
WATER-PROOF  LITH. 

KIEFER  PRODUCE  CO. 

Wausau,  Wis.,  April  8,- 1921. 

Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen : 

In  the  past  six  years  we  have  purchased  and  installed  a  large  number  of 
hundreds  of  square  feet  of  your  Water  Proof  Lith  Insulation  in  our  cold  storage 
plant  and  also,  in  our  ice  cream  and  creamery  plant,  and  up  to  this  time,  same 
certainly  has  given  us  good  service.  The  rooms  in  our  storage  plant  are 
carried  at  temperatures  ranging  from  30  degrees  Fahrenheit  to  10  degrees 
above  zero,  and  we  have  had  no  trouble  in  holding  the  temperatures  desired. 

We  will  be  glad  indeed  to  have  you  offer  new  ideas  and  practical  suggestions 
on  the  improvement  and  protection  of  our  equipment,  and  will  also  be  pleased 
to  take  up  with  you  any  problems  along  this  line  which  may  confront  us. 

Yours  very  truly, 

KIEFER  PRODUCE  CO., 

By  J.  L.  Kiefer. 

Material  sold  in  1916. 

"Nuff"  said,  use  the  kind  that  satisfies. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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display,  so  had  C.  Doering  &  Son,  of 
various  specialties;  Dominion  Chem- 
ical Co.,  more  milk  trucks,  milk 
bottle  fillers,  barn  equipment,  and  the 
like. 

Then  the  Menasha  Printing  and 
Carton  Co.,  the  background  of  whose 
large  space  looked  like  a  shower 
grapped  out  of  the  rainbow,  with 
its  colored  butter  cartons. 

Another  noteworthy  exhibit  in  that 
part  of  the  hall  was  that  of  the  Baker 
Ice  Machine  Co.,  who  showed  several 
of  their  well-known  refrigerating  out- 
fits. 

A  Long  Line 

One  of  the  most  prominent  exhibits 
on  the  main  floor  was  that  of  the  A.  H. 
Barber  Creamery  Supply  Co.,  showing 
their  long  line  of  specialties  such  as 
the  Simplex  churn,  Simplex  separator, 
Simplex  spray  vat  pasteurizer,  Bur- 
rell-Simplex  double  holding  tank  pas- 
teurizer, B-L-K  milkers,  Burrell-Sim- 
plex  long  distance  flow  pasteurizer, 
and  many  other  appliances.  The  dis- 
play was  well  arranged  and  did  much 
to  make  the  Show  as  great  as  it  was. 
Tiny  One  and  Big  Ones 

Westerlin  &  Campbell  Co.  had  a 
most  interesting  display  of  large  and 
small  sizes  of  the  famous  York  ice 
machine,  one  size  so  small  as  to  go  in 
a  pocket.  It  was  a  working  model  of 
the  York  actually  refrigerating  a  tiny 
cooling  room,  the  whole  model  built 
by  W.  E.  Munson  and  owned  by  J.  P. 
Raether,  manager  of  the  St.  Paul 
office.  As  already  mentioned,  a 
York  machine  furnished  the  cold  for 
the  refrigerator  in  which  the  dairy 
products  exhibit  of  the  Show  was 
housed. 

Solar-Sturges  Mfg.  Co.  had  a  large 
exhibit  of  their  cans  a  pyramid  of 
them  in  the  center,  being  lighted  with 
electric  reflectors,  and  similar  prod- 
ducts,  being  a  feature  of  the  Show. 
Another  space  was  demonstrated  the 
efficiency  of  their  refrigerator  cans. 
Sharpies  Separator  Co.  showed  up 
with  their  usual  fine  display,  and 
Rice  &  Adams  were  there  with  their 
heavy  can  washing  and  drying  ma- 
chinery for  large  milk  plants. 

The  Exhibit  Beautiful 

A  most  beautiful  exhibit  was  that 
of  the  J.  G.  Cherry  Co.,  notwith- 
standing the  fact  that  Cherry  ma- 
chinery is  built  for  efficiency  and 
practical,  every  day  work,  it  is  so 
finished  and  the  large  display  was  so 
arranged  that  beautiful  is  the  only 
word  for  it.  From  the  shiny  gold 
railing  to  the  battery  of  pasteurizers 
on  the  second  floor  of  the  display,  it 
was  most  impressive  and  interesting. 
The  back  ground  of  the  display  was 
formed  by  a  regular  milk  plant  outfit, 
starting  with  pasteurizers  and  great 
coil  coolers  on  the  second  floor  reached 
by  a  fine  stairway,  and  on  down  to  the 
bottle  filler  on  the  main  floor.  When 
milk  was  run  over  the  coolers,  it  was 
a  real  cascade,  symbol  of  the  dairy 
industry  and  of  Cherry  service  to  it. 

The  well-known  Cherry  line  was 
well  represented  and  displayed  to 
good  advantage,  including  the  Cherry 
Dreadnaught  churn  and  other  Cherry 
and  Perfection  equipment.     A  long 


and  roomy  booth  across  the  aisle 
served  for  entertaining  visitors,  and 
some  smaller  pieces  of  machinery 
were  shown  there,  among  them  a  com- 
plete pasteurizing  and  cooling  outfit 
for  the  dairyman. 

Another  Large  One 
Another  very  large  and  impressive 
display  taking  up  a  great  deal  of 
floor  space  as  well  as  interest,  was  that 
of  Davis-Watkins  Dairymen's  Mfg. 
Co.,  showing  their  great  line  of  milk 
plant  equipment  and  creamery  ma- 
chinery, including  the  Disbrow  churn 
and  many  other  well-known  appli- 
ances, all  of  it  arranged  in  a  very  fine 
manner.  This  display  too  overflowed 
across  the  aisle  into  a  long  side  space 
where  still  more  machinery  w^as  shown 
and  the  comfort  of  visitors  looked 
after. 

Part  of  the  space  was  occupied  by 
Crane  &  Ordway  Co.,  St.  Paul  sales 
representatives  of  the  Davis-Watkins 
people,  who  had  a  most  interesting 
exhibit  of  Crane  specialties  such  as 
the  Crane  steam  system  in  actual 
operation,  and  showing  the  Tilt  trap 
system  now  installed  in  many  cream- 
eries in  the  Northwest,  the  Luitweiler 
pump,  the  new  Menasha  spruce  tub 
for  which  many  advantages  are 
claimed,  and  other  specialties. 

Among  the  showing  of  A.  II.  Arnold 
&  Bros,  was  the  Miller  hydraulic  but- 
ter cutter;  John  W.  Ladd  Co.  had  a 
large  space  showing  Union  Steam 
Pump  Co.'s  viscolizers  and  other 
apparatus;  the  Empire  people  had  a 
large  showing  of  their  separators  and 
other  products,  and  Hoards  Dairy- 
man, in  their  booth,  had  a  model  of 
a  dairy  farm  and  a  number  of  volumes 
of  the  paper  spread  out  on  stands  on 
the  railings,  like  bibles  in  so  many 
pulpits. 

l<c  Cream  Gets  Croud 

Cronholm  Refrigerating  Co.  had 
one  of  their  Brunsvick  refrigerators 
in  operation,  and  what  the  crowds 
liked  best  of  all,  furnish  the  cold  right 
there,  and  then  three  times  a  day  for 
the  making  of  ice  cream  for  the 
Metropolitan  Milk  Co.,  which  dis- 
pensed samples  free  of  charge. 
Back  to  Minnesota 

Olsen  Publishing  Co.,  Milwaukee, 
occupied,  a  well  arranged  space, 
and  H.  P.  Olsen  and  E.  K.  Slater, 
both  at  one  time  of  Minnesota,  and 
both  in  those  days  builders  of  The 
Dairy  Record,  came  back  to  their 
home  state  and  friends  backed  by  a 


well-established  publishing  house  of 
their  own.  and  during  the  week  were 
busy  meeting  old  friends  and  making 
new  ones. 

Among  other  publishers  in  the  hall 
were  the  New  York  Produce  Review 
and  the  Chicago  Dairy  Produce,  side 
by  side,  both  well  known  in  this  part 
of  the  country,  and  welcome  visitors 
in  many  creameries. 

For  the  Creamery  Laboratory 

The  creamery  men  inclined  to  test- 
ing and  laboratory  work — and  many 
of  them  are — must  have  found  their 
paradise  in  the  booth  of  Louis  F. 
Nafis,  Inc.,  where  all  kinds  of  Nafis 
glassware  were  displayed — test  bot- 
tles, color  rods,  acidity  and  salt  tests, 
fat  tests  and  many  other  tests  and 
testing  supplies. 

Among  the  many  other  exhibits  on 
the  main  floor  was  that  of  the  Kwick 
Manufacturing  Co.,  showing  one  of 
their  large  Kwick  churns,  Buhl 
Stamping  Co.,  York  Milk  Machine 
Co.,  Vilter  Ice  Machine  Co.,  etc. 

Dry  Milk  While  You  Wait 

The  exhibits  on  the  great  balcony 
floor  were  as  varied  and  interesting 
as  those  on  the  main  floor,  even 
though  most  of  them  were  smaller, 
and  many  of  no  special  interest  to 
creamery  operators. 

However,  in  the  exhibit  of  the 
Buffalo  Foundry  and  Machine  Co. 
the  balcony  floor  had  one  of  the  largest 
and  most  imposing  displays  in  the 
hall.  Occupying  practically  the  whole 
west  end  balcony  it  almost  dominated 
the  whole  Show  with  its  great  silk 
decorations,  chandeliers  and  large 
electric  signs.  The  location  furnished 
a  very  large  background,  and  real 
artistic  taste  had  made  the  most  of 
it,  while  all  other  appointments  in  the 
large  space  were  in  keeping  with  the 
majestic  backgrounds. 

In  these  surroundings  the  Buffalo 
people  showed  their  Buflovak  milk 
evaporator  and  vacuum  drum  dryer 
equipment  in  operation.  While  pow- 
der from  whole  milk  and  buttermilk 
may  be  made  with  this  equipment, 
only  dried  skimmilk  was  manufac- 
tured at  the  Show.  The  equipment 
was  so  arranged  that  the  process 
could  be  followed  readily,  and  the 
daily  demonstrations  were  always 
sure  to  attract  a  large  crowd  of  inter- 
ested creamery  men.  What  steam 
was  necessary,  was  furnished  by  a 
small  boiler  down  on  the  ground  out- 
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side  the  Hall.  It  was  one  of  the 
really  new  things  in  the  Hall,  and  the 
exhibit,  interesting  in  itself,  was  put 
on  in  a  manner  that  made  it  a  real 
part  of  the  Show. 

Hats  Off  To  Minnesota 

Blue  Valley  Creamery  Co.,  "Larg- 
est Manufacturers  and  Distributors 
offPrint  Butter  in  the  World,"  as 
their  sign  reads,  and  a  space  holder 
in  the  Dairy  Show  from  its  inception, 
used  their  large  booth  as  a  reception 
room  for  visiting  creamery  meu. 
One  of  their  signs,  quoting  Minne- 
sota dairy  statistics,  said:  "We  take 
our  hats  off  to  Minnesota,"  while 
another  read: 

"Blue  Valley  is  glad  to  greet  the 
buttermakers  of  Minnesota  and  con- 
gratulate them  on  their  accomplish- 
ments." 

Another  large  creamery  company 
having  space  in  the  balcony -was  the 
Central  California  Creameries,  Inc., 
showed  milk  powder  and  other  prod- 
ucts. 

Sheet  Metal  Products  Co.  demon- 
strated the  making  of  brand  new  cans 
out  of  old  by  their  Bithlit  process 
while  the  Des  Lauriers  Metal  Prod- 
ucts Co.  showed  new  cans  which,  it  is 
claimed,  it  will  take  a  long  time  to 
get  old. 

The  Pyramid  Oil  Co.  had  their 
"Look  Pleasant"  Schmit  right  on 
deck  with  his  biggest  smile,  while 
samples  of  their  famous  Vanite  and 
other  products  were  shown  in  pro- 
fusion. 

Modem  Creamery  Buildings 

Kampfer  &  Co.,  in  their  booth 
showed  pictures  of  recent  creamery 
buildings  designed  by  them  and 
erected  under  their  supervision,  also 
blue  prints.  The  exhibit  showed  great 
progress  in  creamery  construction  in' 
the  Northwest  and  also  the  prominent 
part  Kampfer  &  Co.  are  taking  in  it. 

Independent  Milker  Co.  had  their 
milkers,  cream  cooling  tanks  and  other 
well-known  products  on  display.  Their 
new  Kerosene  Water  Heater  and 
Wash  Sink  for  farm  use  attracted 
much  attention. 

Ice  Machines  Here  Too 

One  of  the  larger  balcony  spaces 
was  occupied  by  the  United  Iron 
Works,  Inc.,  showing  their  well- 
known  Sterling  ice  machine  in  oper- 
ation, and  spreading  the  gospel  of 
mechanical  refrigeration  among  all 
visitors. 

Butter  Colors 

As  usual  at  the  National  Dairy 
Shows,  Chr.  Hansen's  Laboratory  had 
a  nice  display  of  their  Danish  butter 
color  and  other  dairy  preparations. 

A  new  Dairy  Show  exhibitor  was 
the  Boerner-Fry  Co.,  manufacturers 
of  Golden  Glow  butter  color  and  a 
line  of  extracts  used  in  ice  cream 
making. 

A  New  Butter  Tub 

The  new  spruce  butter  tub  man- 
ufactured by  the  Menasha  Wooden 
Ware  Co.  was  shown  in  that  com- 
pany's booth  together  with  other 
products.  As  previously  stated  the 
tub  was  also  shown  in  the  exhibit  of 
Crane  &  Ordway  Co.  on  the  main 
floor. 

Another  interesting  balcony  exhibit 
was  that  of  the  Dayton  Moneyweight 
Scale  Co.,  manufacturers  of  scales 
particularly  well  suited  for  creamery 
use,  small  ones  for  weighing  butter 
prints  as  well  as  large  ones  for  weigh- 
ing milk  and  cream,  all  of  them 
claimed  to  be  correct,  quick  and  rust 
and  trouble  proof. 


Insulation 

Among  the  almost  numberless 
booths  and  exhibits  on  the  balcony 
mostly  related  to  the  ice  cream 
industry,  creamery  men  found  an 
old  and  tried  friend  in  the  Union 
Fibre  Co.,  whose  Lith  and  other 
insulating  material,  hidden  away  in 
the  walls  of  most  refrigerating  rooms 
throughout  the  Northwest,  were  dis- 
played here  for  close  inspection. 

Another  old  friend  was  found  in 
the- booth  of  the  General  Laboratories, 
manufacturers  of  the  well-known  B-K 
product.  The  Kimble  Glass  Co., 
Blackmer  Rotary  Pump  Co.  and 
many  other  manufacturers  and  deal- 
ers also  had  spaces  on  the  balcony. 

Minnesota  Co-operative  Dairies' 
Association,  the  old  marketing  organ- 
ization of  the  state,  and  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  the  new  service  and  marketing 
association,  had  desks  side  by  side 
in  the  west  end  of  the  balcony. 
National  Dairy  Council 

A  corner  room  was  set  apart  for  the 
National  Dairy  Council  and  was  made 
good  use  of.  A  stereomotograph 
showed  pictures  showing  the  food 
value  of  milk  and  other  dairy  prod- 
ucts, while  other  exhibits  showed  the 
result  of  a  diet  in  which  milk  prod- 
ucts have  a  prominent  part,  and  still 
another  the  manner  in  which  the 
public  must  be  educated  to  a  proper 
understanding  of  the  value  of  dairying 
and  dairy  products  in  the  national 
life.  A  profusion  of  pamphlets  and 
educational  literature  was  distrib- 
uted from  the  booth. 

Govern inciil  Inhibits 

Perhaps  for  the  first  time  at  Na- 
tional Dairy  Shows,  the  educational 
exhibits  of  the  Governmen  t — 
the  Dairy  Division  and  the  dairy 
products  section  of  the  Bureau  of 
Markets — were  placed  according  to 
their  importance,  occupying  as  they 
did  a  large  and  prominent  space  on 
the    balcony,    where    every  visitor 


would  be  sure  to  see  them,  and  did 
see  them. 

The  Government  people  had  made 
the  most  of  the  splendid  opportunity, 
and  their  contribution  to  the  educa- 
tional value  of  the  Show  was  a  very 
striking  and  valuable  one.  A  general 
description  of  the  exhibit  was  con- 
tained in  last  week's  Dairy  Record, 
and  the  limit  of  space  in  this  issue 
permit  only  a  mere  mentioning  of  a 
few  outstanding  features  that  hit 
right  home  to  the  thousands  of  farm- 
ers and  creamery  men  viewing  them 
with  deep  interest. 

The  value  of  purebred  dairy  sires 
was  told  in  scenes  taken  from  actual 
life,  and  so  was  the  operation  of  bull 
associations  and  of  other  campaigns 
directed  by  the  Department  of  Agri- 
culture. Charts  and  graphic  illus- 
trations were  used  in  other  exhibits 
to  show  ways  to  better  dairying, 
production  statistics  and  conditions, 
marketing  conditions  and  the  market 
service  of  inspection  and  reporting 
furnished  by  the  Department. 

All  in  all,  it  was  the  most  educa- 
tional and  striking  exhibit  demon- 
strating the  why's  and  wherefore's 
and  where-to's,  in  the  dairy  industry 
ever  gotten  up,  and  fortunately,  the 
farmers  of  the  Northwest  were  there 
and  saw  it. 

Wisconsin  and  Minnesota 
A  separate  building,  a  little  too  far 
removed  from  the  main  buildings  to 
get  all  the  attention  merited,  housed 
special  exhibits  of  Wisconsin  and 
Minnesota. 

The  latters  included  a  booth  occu- 
pied by  the  dairy  department  of  the 
University  of  Minnesota,  and  a  large 
space  by  the  Minnesota  Dairy  and 
Food  Department.  Here  was  fine 
butter  sculpture,  the  subjects  being 
Governor  Preus,  Commissioner  Chris. 
Heen  and  Lieutenant  Governor  Col- 
lins. A  very  excellent  and  finely 
illustrated    pamphlet    covering  the 
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activities  of  the  department  and  the 
important  service  it  renders  the 
people,  as  well  as  pictures  and  statis- 
tics of  the  state's  dairy,  creamery, 
cheese  making  and  canning  indus- 
tries, was  distributed.  "Minnesota's 
Dairy  Industry"  is  the  title  of  the 
booklet  which  is  an  unusually  fine 
one. 

Good  For  Unit  No.  1 

Unit  No.  1,  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  the 
district  association  around  Litchfield, 
Minn.,  so  ably  managed  by  S.  G. 
Gustafson,  showed  all  visiting  cream- 
ery men  as  well  as  all  other  visitors, 
how  to  do  things  at  a  Dairy  Show, 
by  furnishing  all  the  butter  given 
out  as  samples  by  the  Minnesota 
Dairy  Council  in  its  very  fine  booth 
suggesting  a  farm  scene,  and  adver- 
tising "Minnesota  Co-operative  Sweet 
Cream  Butter."  The  butter  made  a 
great  hit,  as  must  any  butter  made 
under  Mr.  Gustafson's  supervision, 
and  the  whole  undertaking  shows 
what  may  be  accomplished  by  co- 
operative creameries  combined  in  a 
district  under  competent  manage- 
ment. It  is  believed  to  be  the  first 
time  the  co-operative  creameries  of 
Minnesota  have  arranged  to  adver- 
tise in  the  very  best  way — by  letting 
the  public  taste  their  butter. 

The  exhibit  itself  was  made  by  the 
Minnesota  Dairy  Council  and  was  a 
very  effective  way  of  advertising  the 
butter  from  the  state's  co-operative 
creameries. 

The  adjoining  booth  was  in  charge 
of  the  Twin  City  Milk  Producers' 
Association,  demonstrating  the  oper- 
ation of  that  association  in  serving 
the  producer  as  well  as  the  consumer 
to  an  extent  which  is  making  the  local 
association  a  model  for  similar  organ- 
izations in  other  parts  of  the  country. 

Fifty  Years  of  Dairy  Progress 

Wisconsin's  exhibit  occupied  the 
full  length  of  the  other  half  of  the 
building.  It  was  a  striking  demon- 
stration of  "Fifty  Years  of  Dairy 
Progress,"  beginning  with  the  log 
cabin  and  the  pioneer — where  did  he 
get  the  jaunty  Panama  hat? — through 
the  crude  butter  and  cheese  making 
equipment  and  the  scrub  cow  up  to 
the  full  blooded  herd  and  the  "Ni- 
agara of  Milk."  That  is  what  Wis- 
consin's milk  production  amounts 
to — ten  tons  every  minute  of  the 
day  and  night  throughout  the  year, 
one-tenth  of  the  nation's  total  pro- 
duction. 

Pictures  of  Wisconsin^dairy  leaders 
such  as  Babcock  and  t  Hoard  and 
specimens  of  important  inventions 
that  have  made  the  progress  possible 
■ — the  original  Babcock  tester,  the 
cream  separator,  etc. — were  shown 
and  helped  tell  a  vivid  story  of  Wis- 
consin's great  dairy  development. 


GO-OPERATIVE  CREAMERY 
MEN  j 

(Continued  from  page  5) 


On  motion,  Chairman^  Heen^was 
instructed  to  appoint  a^  resolution 
committes.  He  appointedfj.  R.  Mor- 
ley,  Col.  R.  A.  Wilkinson,  John 
Brandt,  J.  T.  McCarthy  and  James 
Sorenson. 

It  is  possible  at  this  time  to  give 
only  the  briefest  of  reviews  of  the 
very  important  and  splendid  addresses 
made.  They  will  all  be  published  in 
full  as  space  will  permit. 


Diversified  Creamery  Manufacture 

The  "Development  of  the  Grove 
City  Creamery"  was  told  by  S.  C. 
Thompson,  United  States  Depart- 
ment of  Agriculture.  It  has  been  told 
before,  but  never  in  so  clear  a  man- 
ner. The  speaker  pointed  out  that 
the  whole  idea  of  establishing  this 
creamery  was  to  provide  a  place  where 
problems  in  manufacture  could  be 
studied  commercially  in  conjunction 
with  laboratories.  While  the  Dairy 
Division  has  absolute  control  over 
the  plant  it  is  owned  by  a  local  com- 
pany, is  operated  strictly  on  the  co- 
operative basis,  and  the  Government 
management  is  not  used  to  promote 
its  commercial  interests  by  advertis- 
ing this  fact.  However,  the  creamery 
nevertheless  has  the  benefit  of  this 
management's  judgment  and  scien- 
tific and  experimental  resources. 

In  the  six  years  the  creamery  has 
been  in  operation  the  number  of  cows 
producing  the  milk  and  cream  for  the 
plant  has  increased  from  less  than 
400  to  about  4,000.  No  milk  or 
cream  but  clean  flavored,  fresh,  sweet, 
with  a  maximum  acid  content  of 
2-tenths  per  cent  has  ever  been 
received.  Diversified  dairy  products 
manufacture  has  been  developed,  so 
that  now  the  plant  manufactures 
and  markets  on  a  commercial  scale 
nine  distinct  products,  viz.:  bottled 
milk,  including  cream  and  butter, 
milk,  butter,  condensed  skimmilk, 
cottage  cheese,  American  cheese,  Swiss 
cheese,  Cammenbert  cheese,  Roque- 
fort cheese  and  casein. 

Probably  the  greatest  lesson  to 
every  local  creamery  taught  by  the 
Grove  City  Creamery  is  the  necessity 
of  a  creamery  utilizing  skimmilk  and 
buttermilk  in  various  ways,  in  order 
to  pay  its  patrons  the  highest  possible 
price.  It  has  been  found  at  Grove 
City,  Mr.  Thompson  said,  that  some 
of  the  special  products  and  by- 
products to  good  advantage  at  one 
period,  while  at  other  periods  they 
are  not  so  profitable,  and  operations 
must  be  adjusted  accordingly. 

Right    Can    Be  Done 

"A  typical  red-blooded  American 


should  never  say  or  even  make  him- 
self believe  that  that  which  is  right 
can  not  be  done,"  insisted  Prof.  M. 
Mortensen,  Ames,  la.,  new  president 
of  the  National  Creamery  Butter- 
makers'  Association,  in  his  splendid 
address  on  "Quality."  H3  believed 
that  the  creamery  men  as  a  rule  have 
been  too  greedy  for  business,  and  that 
we  have  entertained  the  erroneous 
idea  that  quality  and  earning  capacity 
can  not  co-operate. 

Neutralization  Not  Necessary 
He  pointed  out  that  a  great  propor- 
tion of  the  cream  delivered  to  the 
recently  built  creameries  in  Mississippi 
and  Tennessee  is  sweet,  and  none  of 
it  of  extremely  high  acid.  Twenty- 
one  of  the  twenty-four  creameries  in 
the  former  state  are  not  using  neu- 
tralizes, twenty-five  of  the  thirty-five 
plants  in  the  latter  are  not  using 
neutralizers,  and  only  two  out  of 
twelve  co-operative  creameries  in  that 
state  are  using  them.  Prof.  Morten- 
sen  thought  that  if  this  could  be  done 
by  farmers,  often  of  the  colored  race, 
in  the  South,  it  certainly  could  also 
be  done  in  the  North.  He  paid  his 
respects  to  "the  false  prophets  who 
in  their  greed  for  quantity  have 
spread  the  doctrine  to  the  farmers 
that  sour  cream  was  just  as  satisfac- 
tory for  buttermaking  as  sweet  cream." 

A  "quality"  campaign  was  out- 
lined by  Mr.  Mortensen,  covering 
education  of  the  farmers,  refusal  of 
poor  cream,  cream  grading  and  pay- 
ment accordingly,  cream  pasteurizing 
stations  instead  of  cream  receiving 
stations,  and  greater  creamery  effi- 
ciency. 

Can  Not  Carry  Water  on  Both 
Shoulders 

Discussing  the  demoralizing  effect 
of  neutralization  and  other  central- 
izing methods  on  the  quality  of  the 
raw  material  and  the  dairy  industry 
as  a  whole,  P.  H.  Kieffer,  New  York, 
in  his  address  on  "The  Importance  of 
High  Quality  in  Butter  from  a 
Distributor's  Viewpoint,"  said: 

"The  saying  that  it  is  impossible 
to   carry   water  on   both  shoulders 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St~   ASSOClSttlOIl         New  York 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 
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A  Butter  House 


WANTS  MORE  BUTTER 

It  is  the  only  commodity  we 
handle,  and  the  fact  that  we 
specialize  in  this  particular  line, 
enables  us  to  give  to  the  man- 
ufacturer the  very  highest  prices, 
the  best  kind  of  service,  and 
assures  our  shippers  of  a  good, 
steady  outlet  every  week  in  the 
year,  and  these  indeed  are  rather 
important  points  for  creamery 
men  to  consider. 

We  have  large  diversified  out- 
lets for  good  to  fine 


IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is  not 
sufficient  to  meet  the  require- 
ments of  our  trade.  We  are, 
therefore,  anxious  to  get  started 
with  several  more  good  cream- 
eries that  we  can  depend  on,  to 
give  us  their  entire  output  reg- 
ularly. We  are  financially  re- 
sponsible. Pay  Drafts  promptly 
on  presentation  and  make  very 
prompt  remittances. 


All  You  Can 


John  V.  McCarthy  &  Co. 


136  W.  Lake  Street 
CHICAGO,  ILL. 


Warehouse:    163  West  South  Water  Street 


Butter 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(.Continued) 


Opposite  the  Sun  is  the  World  Building, 
from  whose  tower  a  magnificent  view  of  lower 
New  York  and  the  Harbor  may  be  had.  This 
section  is  known  as  "Newspaper  Row,"  most 
of  the  large  dailies  having  their  publication 
offices  here.  Frankfort  Street,  going  east  from 
this  corner,  was  named  after  the  birthplace  of 
Jacob  Leisler,  the  only  man  to  meet  death  for 
a  purely  political  offense  in  all  the  history  of 
this  city.  Jacob  Street,  just  below  William, 
is  named  after  his  son-in-law,  who  perished 
with  him.  This  occurred  in  1691,  and  the  state 
later  acknowledged  its  error  by  restoring  the 
family's  property.  A  statute  of  Benjamin 
Franklin,  patron  saint  of  the  printers,  stands 
in  the  middle  of  the  open  space  fronting  the 
Tribune  Building,  and  which  is  known  as 
Printing  House  Square. 

In  Duane  Street,  just  east  of  Park  Row,  is 
another  related  branch  of  the  great  dailies — 
the  Newsboys'  Lodging  House — a  most  wor- 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Almway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  A 

Tl 

Jersey  City,  N.  J,  ( 

THE  HOUSE  Oil 


GUS  LUDWIG,  MANAGE] 

Will  look  after  your  shipments 

We  solicit  your 

See  That  Your  Next  Shipment  It 

N.  J.  or  tc 

ASK  US  FOR  OUR  CHICAGO  ST? 


Shipper  to  receive  even  more  prompt  returns  than 


1 


THE  DAIRY  RECORD 


ic  &  Pacific 

Chicago,  Illinois 

&LITY  BUTTER 


t  BUTTER  DEPARTMENT 

pise  you  as  to  market  conditions 

\i  correspondence 

to  Us  Either  at  JERSEY  CITY, 
Uo  Branch 

re  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
jeries  at  Chicago  paying  them  top  prices,  enabling  the 
tict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 

(.Continued) 


thy  organization.  Besides  caring  for  many 
homeless  waifs  and  providing  warmth  and 
shelter  in  the  winter  months,  it  affords  com- 
fortable, clean  rooms  all  through  the  year. 
At  Christmas  they  have  a  Christmas  dinner 
that  long  ago  became  famous.  This  is  quite 
an  old  institution  for  New  York,  as  it  was 
founded  by  J.  Loring  Brace  in  1852.  It  is  now 
administered  by  the  Children's  Aid  Society. 

Twelve  months  in  the  year,  every  one  knows 
there  are  twelve  months  in  the  year — but — 
every  creamery  does  not  know  we  want  their 
entire  output  twelve  months  in  the  year. 
That's  a  fact — so  why  not  ship  your  butter 
where  it  goes  "Direct  to  the  Consumer,"  with 
the  middleman's  profit  cut  out.  We  are  the 
largest  distributor  in  the  world.  Why  rot 
connect  with  an  outlet  that  can  pay  you  the 
price  that  satisfies  the  most  exacting?  We 
want  a  large  number  of  creameries  for  their 
entire  output  throughout  the  year. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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proves  true  in  this  instance.  It  is 
not  possible  to  continue  to  further 
the  dairy  interest  to  the  extreme,  and 
at  the  same  time  treat  one  of  its  main 
products  in  such  a  way  that  there  is  a 
marked  cloud  of  suspicion  as  to  its 
purity."  Mr.  Kieffer  referred  to 
oleomargarine  competition  and  in- 
sisted that  butter  made  from  neu- 
tralized   cream    should    be  labeled. 

Mr.  Kieffer  pointed  out  the  great 
advantage  of  sweet  cream  butter  in 
distributing  it,  and  the  large  spread 
in  the  New  York  quotations  between 
88  to  90  scoring  and  the  highest 
scoring  butter,  which  in  1920  was 
nearly  five  cents,  and  for  one  month 
nearly  ten  cents,  making  the  small 
creamery  man  the  master  of  the  sit- 
uation, if  he  produces  quality.  He 
advised  that  all  organization  work  be 
centered  on  the  production  of  quality, 
especially  through  field  work  of  the 
kind  done  by  Mr.  S.  G.  Gustafson 
at  Litchfield,  Minn. 

Organizing  for  Quality 

John  Brandt,  secretary  of  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  in  his  address,  which 
opened  the  afternoon  session,  agreed 
with  Mr.  Kieffer.  "We  must  organ- 
ize into  an  association  which  stands 
for  quality,  and  mold  our  future  pol- 
icies with  quality  as  the  foundation  of 
all  our  work,"  said  Mr.  Brandt,  who 
believed  the  most  important  step  to 
take  is  the  grading  of  cream. 

At  another  point  in  his  strong 
address  Mr.  Brandt  said:  "Our 
buttermakers  are  standing  with  us  in 
this  work  and  will  do  their  part,  if 
we  will  do  ours.  They  have  been 
warning  us  of  the  danger  of  slack 
methods  in  handling  our  cream,  but 
in  many  cases  this  warning  has  gone 
by  unheeded.  They  need  our  co- 
operation and  we  need  theirs." 

Mr.  Brandt  has  no  time  for  the 
centralizers.  Said  he:  "It  is  a  dis- 
grace to  the  dairy  industry  to  allow 
a  product  so  valuable  and  necessary 
to  human  life  to  fall  into  the  hands 
of  manufacturers  who  do  not  stand 
for  quality."  He  paid  his  respects 
to  neutralization,  saying  that  through 
organization  it  would  be  possible  to 
advertise  the  difference  "between 
butter  made  of  pure,  sweet  cream,  and 
the  kind  that  is  made  of  cream  that 
is  shipped  many  miles  and  often 
reaches  its  destination  in  a  condition 
unfit  for  pig  feed,  and  then  goes 
through  a  process  of  renovating,  and 
then  is  placed  on  the  market  as  whole- 
some food — a  disgrace  to  the  dairy 
industry." 

A  True  Fairy  Tale 

"Building  a  Dairy  Community" 
was  the  last  subject  of  the  meeting, 
and  was  presented  by  J.  C.  McDowell 
of  United  States  Dairy  Division.  It 
resolved  itself  into  the  recital  of  a 
true  fairy  tale  by  a  man  who  knows 
how — the  story  of  six  years  develop- 
ment work,  with  a  good  local  cream- 
ery as  its  nucleus,  changing  sleepy, 
discouraged  general  farming  followed 
for  a  hundred  years  into  a  great, 
prosperous  dairy  community. 

It  was  a  recital  of  facts  in  the  work 
done  during  the  past  six  years  at 
Grove  City,  Pa.,  through  an  organ- 
ization financed  not  by  the  Govern- 
ment, but  by  the  creamery,  the  local 
banks,  the  local  commercial  club, 
and,  later,  by  other  local  associa- 
tions, making  possible  the  employ- 
ment of  a  first  class  field  man.  It 
was  a  most  impressive  story  well  told, 


and  showed  what  any  community 
can  do,  if  it  will  pull  together.  Space 
does  not  permit  an  extended  review 
at  this  time,  and  the  address  wall  be 
published  at  an  early  date.  Just 
this:  six  years  ago  the  Grove  City 
community  had  six  small  herds  of 
purebred  dairy  cattle.  Now  there  are 
3,000  purebred  dairy  cows  and  heifers. 
Then  there  were  ten  purebred  dairy 
bulls;  now  there  are  300. 

The  meeting  closed  with  remarks 
by  Chairman  Heen,  and  the  adoption 
of  the  following  resolutions: 

Resolutions 

First — Whereas,  The  manufacture, 
sale  and  use  of  filled  milk  compounds 
is  a  growing  menace  to  public  health 
as  well  as  being  unfair  to  the  dairy 
industry;  therefore  be  it 

Resolved,  That  we  as  co-operative 
dairy  men  favor  any  legislation  that 
will  prohibit  the  manufacture  and 
sale  of  such  products. 

Second — Whereas.  The  dairying  in- 
dustry tends  toward  the  prosperity 
of  all  classes  of  people  in  all  commu- 
nities where  dairying  is  an  important 
part  of  agricultural  pursuit,  and 

Whereas,  The  sale  of  butter  sub- 
stitutes in  such  communities  is  to  the 
detriment  and  welfare  of  such  com- 
munities; therefore,  be  it 

Resolved,  That  we  deprecate  the 
practice  by  local  dealers  of  handling 
such  commodities  in  the  course  of 
their  business. 

Resolved,  That  we  sincerely  appre- 
ciate the  work  and  service  of  the 
committee  in  preparing  for  this  meet- 
ing of  co-operative  men,  and  thank 
the  speakers  for  their  contribution 
to  its  success. 


MORTEXSEX  PRESIDENT 


Neenah,  Wis. — Xeenah  has  defi- 
nitely been  settled  upon  as  the  site 
for  the  big  warehouse  which  the  Wis- 
consin Cheese  Federation  proposes  to 
erect  in  Winnebago  county. 


(Continued  from  page  5) 

of  opportunities  for  developing  its 
future  usefulness. 

President  Farrell,  always  an  ex- 
cellent presiding  officer,  was  at  his 
best  throughout  the  convention  and 
so  conducted  the  election  as  well  as 
the  other  sessions  that  its  harmonious 
accomplishments  were  not  marred  by 
a  single  scratch.  In  so  doing  he 
rendered  the  association  a  service 
of  much  future  value. 

The  Election 

Prof.  M.  Mortensen,  Ames,  la., 
was  placed  in  nomination  for  president 
by  Emil  G.  Oman  of  Minnesota. 

Emil  G.  Oman,  Cokato,  Minn.,  was 
placed  in  nomination  for  secretary- 
treasurer  by  the  retiring  secretary, 
P.  W.  Stephenson,  Iowa. 

Albert  Erickson,  Amery,  Wis.,  was 
nominated  for  vice-president  after 
James  Sorenson,  of  Minnesota,  had 
been  nominated  and  had  absolutely 
refused,  at  the  same  time  suggesting 
that  an  active  creamery  operator  be 
elected. 

There  were  no  other  nominations 
for  national  officers  and  the  elections 
were  accomplished  in  record  time 
under  much  applause.  The  brief 
acceptance  speeches  of  Prof.  Morten- 
sen  and  Mr.  Oman  asking  for  co-oper- 
ation and  pledging  the  members  their 
best  efforts  were  well  received  and  all 
around  satisfaction  prevailed,  as  well 
it  might  considering  the  election  re- 
sult and  the  absence  of  contests. 

The  New  Officers 
President — M.  Mortensen,  Profes- 
sor of  Dairying,  Ames,  la.  For  years 
a  practical  buttermaker  and  creamery 
operator.  Prominent  in  dairy  science 
and  a  recognized  authority  on  dairy 
manufacture.  A  leader  in  all  work  for 
the  co-operative  creameries  of  Iowa 
and  beloved  by  all  Iowa  creamery 


To  Prospective  Makers  of  Semi-Solid  Buttermilk  or 
Sour  Milk  Products: 

If  evaporating  your  own  buttermilk,  we  can  be  of  ser- 
vice to  you.  The  first  thing  to  consider  is  how  can  one 
make  a  product  from  sour  milk  or  buttermilk  with 
smooth  body  free  from  insoluble  curd  a  product  that 
will  come  back  into  normal  solutions ;  a  product  that  will 
be  used  as  a  base  and  be  remade  into  ten  distinct  dairy 
products  with  natural  milk  and  cream  flavor.  We  hold 
the  only  possible  processes  for  solutionizing  and  mani- 
pulating coagulated  casein.  Address: 


Save  the 
Waste 
From  the 
Creamery 
Churn 


STANLEY  MILK  PRODUCTS  CO. 


338  GUARDIAN  BUILDING 


CLEVELAND,  OHIO 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 
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H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  !?7B?r?os5S 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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operators.  An  enthusiastic  and  hard 
worker  for  better  butter  and  a  better 
creamer}'  industry  all  around. 

Secretary-Treasurer  —  Emil  G. 
Oman,  manager  and  operator  of  the 
Stockholm  co-operative  creamery,  near 
Cokato,  Minn.  A  practical  and  suc- 
cessful operator  of  co-operative  cream- 
eries. Has  won  a  long  string  of  nation- 
al and  state  prizes  on  his  butter.  As 
president  of  the  old  Minnesota  State 
Butter  and  Cheese  Makers'  Associa- 
tion appointed  and  was  the  chairman 
of  the  committee,  the  work  of  which 
resulted  in  the  re-organization  into 
the  present  Minnesota  Creamery  Op- 
erators' and  Managers'  Association. 
Was  its  first  president  and  subsequent- 
ly director  of  the  association  during 
its  first,  most  critical  years  and  by  his 
good  judgment  and  spirit  of  co- 
operation contributed  more  than  his 
share  to  its  success.  A  creamery 
operator  of  the  very  best  and  a  man 
of  vision  and  initiative. 

Vice-  President  —  Albert  Erickson, 
manager  and  operator  of  the  Volga 
co-operative  creamery,  near  Amery, 
Wis.  Has  been  in  that  position  for 
many  years,  except  for  a  few  years 
at  Milltown,  Wis.,  and  in  California. 
Has  won  prizes  and  high  scores  on  his 
butter  and  is  considered  one  of  the 
most  competent  creamery  operators  in 
his  state.  As  secretary  of  the  re- 
organization committee  of  the  Wis- 
consin Buttermakers'  Association  took 
an  active  part  in  that  work  and  is 
now  one  of  its  directors.  Is  a  very 
capable  and  enthusiastic  leader  in 
movements  for  the  betterment  of  the 
local  creameries  and  the  profession  of 
the  creamery  operator. 


For  Goodness  Sake 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt  and  Reliable 
Butter 

AND  ' 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Iowa  Jubilant 

The  Iowa  operators,  led  by  Secre- 
tary A.  W.  Rudnick,  were  jubilant 
over  the  winning  of  the  National 
banner  by  a  margin  .05  on  the  ten 
highest  entries,  and  expressed  their 
jubilation  in  song  at  the  session. 

At  the  request  of  A.  H.  Dannheim, 
Good  Thunder,  Minn.,  the  song  was 
repeated  in  order  that  Minnesota, 
winner  of  so  many  banners,  might 
join  in,  which  they  did,  rising  to  their 
feet  at  the  same  time,  and  thus  doing 
honor  to  the  Iowa  members.  Three 
cheers  for  Iowa  were  also  given  by 
Minnesota  at  the  suggestion  of  Geo. 
a  Miller,  Wadena. 

Practically  all  of  the  ten  operators 
winning  the  banner  for  Iowa  were 
present  and  were  called  to  the  plat- 
form by  Secretary  Stephenson  under 
much  applause,  which  also  went  up 
to  H.  C.  Ladage,  Strawberry  Point, 
the  winner  of  highest  score  of  all. 

Butter  Judges 

As  announced  in  last  week's  Dairy 
Record  the  National  Association  had 
its  own  set  of  judges  for  its  contest. 
They  were:  S.  G.  Gustafson  of 
Minnesota,  Howard  D.  Reynolds  of 
Iowa  and  G.  H.  Benkendorf  of  Cal- 
ifornia. The  plan  first  announced 
was  to  have  one  set  of  judges,  O.  A. 
Storvick  of  Minnesota,  C.  W.  Fry- 
hofer  of  New  York  and  G.  H.  Ben- 
kendorf of  California,  judge  the 
butter  in  both  the  association  contest 
and  the  National  Dairy  Show 
contest,  but  this  was  changed. 

It  was  stated  by  two  of  the  judges, 
one  from  each  contest,  and  it  was  so 
understood  at  the  convention,  that 
in  cases  of  operators  entering  only 
one  entry  in  the  two  contests,  only 
one  set  of  judges  scored  it,  the  other 
set  accepting  the  first  score. 

Grueling  of  Cream 
At  the  opening  of  the  election  ses- 
sion the  report  by  the  Resolution 
Committee  as  read  by  its  chairman, 
Mr.  G.  H.  Benkendorf,  and  published 
elsewhere  in  this  issue,  was  adopted 
u  nanimously. 

A  paper  on  "Grading  of  Cream," 
by  N.  W.  Hepburn,  general  manager 
of  the  Peoria  Creamery  Co.,  Peoria. 
111.,  followed.  Mr.  Hepburn  addressed 
himself  more  particularly  to  the  cream 
station  system  of  buttermaking,  and 
suggested  the  steps  that  a  creamery 
of  that  kind  must  take  for  successful 
cream  grading.  These  steps  covered 
the  education  of  the  men  at  the  main 
plant  and  in  the  office  of  the  company, 
as  well  as  the  field  superintendents 
and  the  station  operators. 

The  speaker  believed  the  time  to  be 
opportune  for  cream  grading,  and 
that  it  is  necessary  for  the  welfare 
of  the  creamery  industry,  and  he  . 
believed  all  creameries  should  co- 
operate to  that  end. 

Starters  Discussed 
Prof.  B.  W.  Hammer,  Ames,  la., 
read  an  excellent  paper  on  "Starters 
and  How  to  Care  for  Them."  Mr. 
Hammer  has  put  in  much  study  on 
the  starter  subject,  and  the  paper  will 
be  published  in  full  in  the  Record.' 

The  speaker  traced  the  use  of 
starters  back  to  1776,  although  the 
first  serious  attempt  to  develop  a 
starter  for  buttermaking  scientifically 
was  not  made  till  about  1890.  Speak- 
ing of  the  keeping  quality  of  butter 
made  with  a  starter  Mr.  Hammer 
said: 


"In  some  instances  starters  have 
been  objected  to  because  they  are 
believed  to  yield  butter  with  poor 
keeping  qualities.  This  idea  comes, 
in  large  measure,  from  the  work  that 
has  been  done  on  sweet  cream  butter 
since  this  has  been  found  to  have 
usually  good  keeping  qualities.  Sweet 
cream  butter,  however,  to  most  con- 
sumers, lacks  flavor  and  aroma,  and 
would  not  be  considered  of  the  highest 
quality  with  our  present  commercial 
standards  for  butter.  It  seems  evi- 
dent that  if  butter  is  to  have  a  desir- 
able flavor  and  aroma,  the  products 
of  the  growth  of  certain  bacteria  must 
be  present  in  it.  The  practice  of  over- 
ripening  in  order  to  get  an  unusually 
high  flavor  and  aroma,  or  because  of 
a  lack  of  control  on  the  part  of  the 
buttermaker  is,  in  large  part,  the 
cause  of  the  poor  keeping  quality  that 
is  sometimes  secured  when  starters 
are  employed.  The  acid  which  is 
carried  over  from  the  cream  to  the 
butter  has  a  great  deal  to  do  with  the 
deterioration  of  the  finished  product, 
and  if  this  acid  is  kept  fairly  low  by 
the  practice  of  low  ripening,  a  prod- 
uct with  a  better  keeping  quality  is 
certain  to  result." 

The  paper  was  replete  with  prac- 
tical suggestions  for  propagating  and 
using  starters,  carrying  mother  star- 
ters and  other  work  connected  with 
starter  making. 

Opening  Session 

The  opening  session  Tuesday  after- 
noon, was  a  very  perfunctory  affair, 
only  about  forty  members  being 
present  when  President  Farrel  called 
the  meeting  to  order,  in  great  con- 
trast to  the  Wednesday  afternoon 
session  when  the  election  of  officers 
took  place. 

After  invocation  by  Rev.  L.  R.  S. 
Ferguson,  St.  Paul,  the  address  of 
welcome  was  delivered  by  Mayor 
L.  C.  Hodgson,  St.  Paul,  who  would 
make  an  excellent  dairy  propagandist, 
and  the  response  by  O.  P.  Thompson, 
Waterloo,  la.,  of  the  dairy  and  food 
department  of  that  state. 

The  "President's  Address,"  by  Mr. 
Farrell,  as  announced  on  the  program, 
was  not  delivered,  his  remarks  being 
confined  to  an  explanation  of  the 
change  from  one  set  of  butter  judges 
for  the  Association's  as  well  as  the 
Show  contest,  as  first  announced,  to 
the  set  of  judges  who  scored  in  the 
Association  contest  only. 

W.  W.  Marple,  of  the  Beatrice 
Creamery  Co.,  Chicago,  followed  with 
a  magnificent  paper  full  of  lofty 
thoughts  and  sentiment.  It  was 
entitled  "Relation  of  the  Creamery 
to  the  Producer,"  and  covered  most 
other  relationships  between  man  and 
man,  and  God  and  man,  in  very 
beautiful  language. 

Secretary  Stephenson's  Report 
The  report  of  Secretary-Treasurer 
F.  W.  Stephenson,  Oelwein,  la.,  of  the 
Iowa  dairy  and  food  department, 
showed  that  there  was  $2,561.64  in 
the  treasury,  when  the  books  were 
turned  over  to  him  by  Martin  H. 
Meyer,  former  secretary  and  treas- 
urer. Mr.  Stephenson  was  elected  to 
the  office  by  the  convention  in  Cedar 
Rapids  in  March,  1919,  but  the  books 
and  accounts  were  not  turned  over 
to  him  till  December,  1920,  according 
to  his  report,  and  no  account  was 
made  of  receipts  and  disbursements, 
if  any,  between  these  dates. 

The  total  disbursements  during  the 
time  covered  by  Mr.  Stephenson's 
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Mcnask 

Butter 

Tub 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out— 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEORDWA 


SAINT  \J  PAUL 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 


Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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report,  was  $1,220.10,  the  main  expen- 
diture being  $800  paid  Mr.  Meyer  in 
appreciation  of  his  services.  The 
balance  on  October  1,  1921,  was 
$1,341.54. 

Resolution  Committee 

At  the  close  of  the  session  Mr. 
Farrel  appointed  the  following  resolu- 
tion committee:  G.  H.  Benkendorf, 
California;  A.  P.  Ryger,  South  Dako- 
ta; Emil  G.  Oman,  Minnesota. 
Butter  Auction 

The  324  entries  of  butter  were  sold 
at  auction  at  the  opening  of  the  Wed- 
nesday afternoon  session.  F.  M. 
Brown,  of  the  J.  G.  Cherry  Co., 
official  national  and  state  butter 
auctioneer,  officiated  in  great  shape, 
selling  the  butter  to  L.  Eisenmenger 
Meat  Co.,  St.  Paul,  represented  by 
George  Dowdle,  head  of  the  butter 
department,  for  46Jc  per  pound. 
The  butter  at  the  Dairy  Show  was 
included  in  the  sale,  the  price  being 
F.  0.  B.  Booth  Cold  Storage  and  the 
Show  Grounds,  a  very  satisfactory 
price. 

Carbonated  Butter 
The  only  other  session  was  that  of 
Wednesday  forenoon,  when  the  at- 
tendance was  much  better  than  at 
the  first  session.  The  program  opened 
with  an  address  by  L.  E.  Best,  Wich- 
ita, Kan.,  on  "Creamery  Accounting 
or  Factory  Costs  of  Producing  a 
Pound  of  Butter,"  and  W.  Paul 
Heath,  Chicago,  read  an  extended 
paper  on  "Value  that  a  Creamery 
Will  Derive  from  the  Use  of  Carbone- 
Gas  in  Their  Cream."  This  value 
was  based  by  Mr.  Heath  on  the  state- 
ment that  butter  contains  ten  per 
cent  of  air,  that  this  air  causes  most 
of  the  deterioration  in  butter,  and 
that  carbon  dioxide  introduced  in  the 
butter  during  churning  and  working 
replaces  the  air  and  so  stops  deteriora- 
tion. The  method  is  patented,  and 
creameries  using  it  pay  a  royalty  to 
Mr.  Heath  who  invented  it. 


W.  F.  Drennen  &  Co., 

Butter 


Chioago 


Philadelphia 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  aod  Milk  Pro- 
dncts  Cos.  Audit  Systems  and  Income  Tax  Service. 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis-- Wilmac  Bldg 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  GR^Bcsh;,^A 

Or  Leading  Supply  Bouses. 


In  the  discussion  following  the 
paper  Secretary  Stephenson  stated 
that  butter  made  by  the  process  at 
the  Strawberry  Point,  la.,  creamery, 
when  tasted  by  him,  produced  a 
peculiar  sensation  in  his  throat,  while 
a  creamery  man  from  Wisconsin 
using  the  process  for  some  time 
expressed  great  satisfaction  over  the 
results. 

Great    Crowd    Throngs  Ryan 

A  great  crowd  of  creamery  men 
thronged  the  lobby  of  the  Rvan 
Hotel  all  day  Wednesday  and  made 
it  look  like  a  national  convention  of 
long  ago.  There  were  a  great  many 
operators  from  Iowa,  Wisconsin. 
South  Dakota  and  Minnesota,  the 
latter  being  right  at  home  in  the  place 
from  the  many  state  conventions  held 
there,  and  all  of  them  passing  up  the 
Dairy  Show  for  a  half  or  a  whole  day 
in  order  to  give  the  N.  C.  B.  A.  a 
fresh  start  under  the  best  of  auspices. 

Which  they  did. 


Will  Build  New  Creamery 
Bowlus,  Minn. — Patrons  of  the 
Elmdale  creamery  in  a  meeting  de- 
cided to  build  a  new  creamery,  and 
authorized  the  sale  of  200  shares  of 
stock  at  $25.00  per  share,  for  the  con- 
struction of  the  new  building. 


COMPOSITION  OF  THE 
ICE  CREAM  MIX 


By  Prof .  T.  H.  Wright,  Jr.,  Before 
South  Dakota  Ice  Cream  Man- 
ufacturers' Meeting 


The  composition  of  the  ice  cream 
mix  is  one  of  the  most  important 
essentials  in  the  successful  manufac- 
ture of  ice  cream.  It  not  only  affects 
the  uniformity  of  the  finished  prod- 
uct but  also  the  cost,  quality  and 
overrun. 

In  order  to  have  uniform  ice  cream 
we  must  have  the  composition  of  our 
mix  uniform  from  day  to  day.  I 
believe  that  one  of  the  reasons  why 
the  smaller  plants  sometimes  lose  out 
in  competition  with  the  larger  is  the 
lack  of  uniformity  in  their  product. 
Of  course  there  are  other  factors  which 
enter  into  the  uniformity  of  the  fin- 
ished product,  such  as  aging,  freezing 
and  overrun,  but  the  composition  of 
the  mix  is  also  of  importance. 

No  grocer  would  think  of  selling 
eleven  eggs  for  a  dozen  one  day,  and 
thirteen  the  next,  yet  the  man  who 
prepares  his  mix  carelessly  is  doing  the 
same  thing.  The  fat  is  the  most 
expensive  ingredient  in  the  mix,  and 
the  one  which  varies  perhaps  as  much 
as  any  other.  With  fat  at  forty 
cents  a  pound,  if  we  put  in  one  per 
cent  more  fat  than  is  called  for  we 
are  increasing  by  two  cents  the  cost 
of  each  gallon  of  ice  cream.  This 
could  amount  to  $1,000  a  year  on  a 
make  of  50,000  gallons.  With  milk 
solids,  not  fat  or  serum  solids,  at 
sixteen  cents,  an  increase  of  these 
by  one  per  cent  in  the  mix  amounts 
to  an  added  cost  per  gallon  of  eight- 
tenths  of  a  cent,  or  $400  on  a  make 
of  50,000  gallons.  These  figures 
should  surely  interest  us  in  seeing 
to  it  that  the  composition  of  our  mix 
stays  at  the  standard  we  have  set. 

When  it  comes  to  the  qua'ity  of  the 
ice  cream,  our  state  standard  of 
fourteen  per  cent  butterfat  fixes  the 
minimum  for  us  in  respect  to  the  fat 
content.    We  will  all  agree  that  this 


will  give  us  a  good  quality  ice  cream 
as  far  as  this  ingredient  is  concerned, 
but  how  about  our  solids-not-fat,  and 
especially  our  milk  solids-not-fat,  or 

serum  solids? 

Let  us  look  at  a  formula  in  which 
there  has  been  no  attempt  made  to 
add  additional  serum  solids,  and  while 
I  think  of  it.  let  me  suggest  that  you 
figure  your  formulas  on  a  100-pound 
basis  instead  of  on  the  basis  of  one, 
which  is  supposed  to  make  a  definite 
amount  of  finished  ice  cream.  When 
figured  on  a  100-pound  basis  it  is 
much  easier  to  arrive  at  the  percentage 
of  your  various  ingredients.  Also 
the  100-pound  mix  will  make  approx- 
imately twenty  gallons  of  ice  cream. 

Formula  No.  1 

.  -j-a    .  3-3 

W  -*J>    'Jl  ~  ■  —     x  —» ■  -< 

80.0  lbs.  cream  17.5 
%  fat,  7.67 

%S.  N.  F..  14.00  6.14  20.14 

15.0  lbs.  sugar  \     ...  15.00 

4.0  lbs.  water  (used 
to  dissolve 

gelatine)  

.5  lbs.  gelatine  50 

.5  lbs.  flavor  


100.0  lbs  14.00  6.14  35.64 

This  mix  contains  35.64  per  cent 
total  solids,  which  is  usually  consid- 
ered sufficiently  high,  but  the  high 
solids  content  is  due  to  the  high  per- 
centage of  fat  (most  states  have  a 
lower  standard)  and  to  the  large 
amount  of  sugar.  Our  serum  solids 
are,  however,  too  low  I  believe.  In 
some  experimental  work  carried  on  in 
Oklahoma  by  Prof.  Baer,  he  found 
that  although  ice  cream  made  from  a 
mix  containing  fourteen  per  cent 
butterfat  and  no  extra  serum  solids 
seemed  quite  satisfactory,  yet  he 
believed  that  they  had  a  much  more 
uniform  and  better  ice  cream  where 
the  mix  contained  additional  serum 
solids. 

I  think  it  is  usually  agreed  that  in 
order  to  get  a  good  body  and  one 
that  will  stand  up  well,  we  should  use 
mow  scrum  solids  than  are  found  in 
the  cream  itself.  I  would  think  that 
we  should  increase  these  solids  to  at 
least  7.5  per  cent. 

The  sugar  content  in  the  above  mix 
is  fifteen  per  cent,  which  is  the  max- 
imum we  can  use,  as  anything  over 
this  will  make  the  ice  cream  too  sweet. 
Some  cl  im  that  even  this  is  too  sweet, 
and  that  a  thirteen  per  cent  sugar  con- 
tent is  better.  We  do  not  want  to 
get  our  ice  cream  too  sweet,  but  we 
should  remember  that  sugar  is  the 
cheapest  solid  we  can  put  in  ice 
cream. 

Let  us  now  see  if  we  can  not  figure 
a  mix  which  will  give  us  7.5  per  cent 
serum  solids.  We  will  use  for  the 
purpose  of  increasing  these  solids, 
evaporated  milk,  containing  eight  per 
cent  fat  and  twenty  per  cent  serum 
solids.  We  already  have  6.14  pounds 
serum  solids  in  our  cream,  but  inas- 
much as  part  of  this  cream  will  be 
replaced  by  evaporated  milk  we  will 
lose  some  of  these  solids,  so  instead  of 
figuring  on  adding  7.50/6.14  or  1.36 
pounds  of  serum  solids  let  us  figure  on 
adding  two  pounds.  This  will  require 
2  divided  by  twenty  times  100  or 
ten  pounds  of  evaporated  milk  (the 
evaporated  milk  contains  twenty  per 
cent  serum  solids).    This  will  mean 
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The  Timber  Makes  the  Case 

No  matter  how  good  the  workmanship  a  bottle 
delivery  case  won't  stand  up  under  hard  usage 
if  the  timber  is  faulty.  Only  beech,  birch  and 
maple  carefully  inspected  and  thoroughly  sea- 
soned are  used  for  MANNING  cases.  That's  the 
one  big  reason  why  MANNING  cases  outlast 
the  others  when  actually  put  to  the  test. 

Because  we  own  our  own  timber  and  run  our 
own  log  job  complete  we  don't  have  to  take 
what  we  can  get  to  fill  a  rush  order.  If  you're 
in  a  hurry  and  you  want  to  be  sure  of  what  you're 
getting  order  MANNING  cases. 

Write  for  our  special  circular  explaining  pro- 
cess of  manufacture. 

MANNING 
MANUFACTURING  COMPANY 
Rutland,  Vt.,  U.  S.  A. 


BOOKS 


Butter,  by  E.  S.  Guthrie  $2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  ,  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.10 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing:;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

—for — 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8$  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9|  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pagea,  good  paper  and  binding,  each. . . .  5.00 
Cash  Book,  50  leaves,  Si  x  14  in.,  good  paper,  substantial 

binding,  each   4-25 

Buttermaker's  Daily  Record,  9J  x  11J  in.,  tablet  of  25  original 

and  duplicates,  each   1-00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Don't 
Lull 

along  with  the  idea 
that  you  are  getting 
the  best  results  from 
your  shipments  of 
Butter  and  Eggs. 
Wake  up  to  the  fact 
that  we  are  not  given 
the  preference  for 
nothing.  Ship  us  and 
learn  what  we  can  do. 


JOSEPH  J. 

HEROLD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 


that  we  will  have  to  cut  down  the 
number  of  pounds  of  cream  to  seventy, 
and  increase  its  richness. 

Let  us  put  this  down  as  a  formula 
and  see  what  use  have 

Formula  No.  2 

C    DO          ,  ,  M 

h-3fe  J  x  x  JhK 

70.0  lbs.  cream.  19 
%fat,  7.53 

%  S.N.F..  13.30  5.27„  18.57 
10.0  lbs.  evap.  milk 
8%  fat,  20 

%S.N.F..     .80  2.00  2.80 

15.0  lbs.  sugar   15.00 

4.0  lbs.  water  

.5  P  s.  gelati  e   .50 

.5  lbs.  flavor  

100.0  lbs  14.1     7.27  36.87 

First,  how  did  we  figure  the  per  cent 
of  butterfat  in  the  cream?  We  needed 
14.0  pounds  of  fat  in  all,  and  the 
evaporated  milk  furnished  0.  pound. 
This  left  13.2  pounds  required  in  the 
cream,  and  13.2/70X100  gave  us 
approximately  19  as  the  desired 
richness  of  cream.  Then  70x19/100 
gave  us  13.3  as  the  actual  pounds  of 
fat  in  the  70  pounds  of  19  per  cent 
cream. 

Now  how  did  we  figure  the  percent- 
age of  solids  not  fat  (S.N.F.)  or  serum 
solids  in  the  cream.  Normal  skim 
milk  has  9.3  per  ent  S.N.F.  In  100 
pounds  of  19  per  cent  cream  we  have 
81  pounds  of  skimmilk.  Then  81 X 
9.3/100  gives  us  7.53  es  the  per  cent 
of  S.N.F.  in  crea»n  containing  19 
per  cent  butterfat.  Taking  7.53  per 
cent  of  70  gives  us  5.27,  the  pounds 
of  S.N.F.  in  70  pounds  of  this  cream. 

Adding  up  the  scrum  solids  in  this 
formula  we  find  that  we  are  still  .23 
per  cent  below  the  7.5  per  cent 
standard,  which  we  had  decided  upon. 
This  means  that  v  e  must  increase 
our  evaporated  milk  content  still 
more.  Let  us  try  two  pounds  more 
and  see  what  we  get. 

Formula  No.  3 

£  r.       ^  Ji 

.  ~ts    .  an 

,£5  c3  X>  go  -°  °  O 

Jxx  h-JHx 

68.0  lbs.  cream  19.5 
%  fat  7.49 

%  S.N.F..  13.26  5.09  18.35 
12.0  lbs.  evap. 

milk  % 
fat  20% 

S.N.F  96  2.40  3.36 

15.0  lbs.  sugar   15.00 

5.0  lbs.  water  

.5  lbs.  gelatine  

.5  lbs.  flavor  


ENTER  THE  CONTESTS 


Held  by  Iowa  Buttermakers' 
Association. 


100.00. 


 14.22  7.49  37.21 

In  the  above  formula  we  would  re- 
quire only  a  19.2  per  cent  cream,  but 
this  is  closer  than  most  small  plants 
can  standardize  to  and  the  way 
we  have  it  new  there  is  a  margin  of 
safety  on  cur  butterfat  content, 

Composition  and.  Overrun 
So  much  for  the  method  of  figuring 
formulas.  Now,  how  does  the  com- 
position affect  the  overrun.  I  would 
not  attempt  to  state  how  much  over- 
run you  should  try  for  with  a  certain 
solids  content  as  each  manufacturer 
must  decide  that  for  himself.  We  do 
know,  however,  that  with  a  higher 


The  attention  of  all  Iowa  creamery 
operators  is  called  to  the  cream  im- 
provement contest  and  the  creamery 
grounds  beautifying  contest  con- 
ducted by  the  Iowa  Buttermakers' 
Association,  and  which  close  with  the 
convention  at  Cedar  Rapids,  Novem- 
ber 2nd  to  3rd. 

Members  are  requested  to  be  sure 
to  send  to  the  Association,  lists 
supported  by  affidavits,  of  their 
patrons  who  have  installed  milk 
houses  and  cooling  tanks  and  moved 
their  separators  from  unsanitary  to 
sanitary  places.  Photographs  of  the 
grounds  should  also  be  sent  in.  There 
are  fine  prizes  in  both  contests. 

The  members  should  bring  their 
wives.  Secretary  A.  W.  Rudnick, 
Ames,  urges.  A  pleasant  time  is  being 
arranged  for  the  ladies,  including  a 
luncheon  and  theatre  party  Novem- 
ber 2nd,  and  an  interesting  trip 
November  3rd. 

All  members  are  expected  to  be 
present,  as  important  business  will 
be  taken  up  at  the  convention.  Sec- 
retary Rudnick  has  mailed  out  the 
program,  which  will  be  published  next 
week. 

solids  content,  we  can  safely  stand  a 
higher  overrun. 

Some  say  that  with  32  per  cent  total 
solids  we  can  safely  work  for  an  85 
per  cent  overrun,  and  with  35  per 
cent  total  solids,  100  per  cent  overrun. 
Another,  an  ice  cream  manufacturer 
on  the  Pacific  Coast,  says  we  can  set 
our  overrun  roughly  at  three  times  the 
total  solids  content.  He  uses  45  per 
cent  total  solids  and  sets  as  hi*  stand- 
ard 135  per  cent  overrun.  He  claims 
that  such  an  ice  cream  maintains  a 
better  texture  during  holding  in  the 
retailer's  cabinet.  Some  claim  that 
such  a  high  solids  content  "would 
invite  sandiness,  but  he  has  never 
been  troubled  with  this  defect.  He 
uses  the  maximum  of  cane  sugar  ami 
says  that  this  helps  to  preven  sandi- 
ness. I  really  believe  that  the  amount 
of  overrun  our  ice  cream  will  stand 
depends  upon  the  ratio  of  fat  to  the 
strum  solids  and  to  the  total  solids 
rather  than  upon  the  total  solids 
content  alone,  the  serum  solids  being 
especially  valuable. 

Otber  Factors  and  Overrun 
It  might  be  well,  at  this  time,  to 
mention  some  of  the  factors,  in 
addition  to  the  composition  of  the 
mix,  which  will  affect  the  overrun. 
The  following  will  tend  to  reduce  the 
overrun:  Lack  of  proper  aging, 
scrapers  in  poor  condition,  dasher 
losing  speed  during  the  actual  freez- 
ing, too  low  speed  of  dasher  all  of 
the  time,  and  filling  the  freezer  so 
full  with  mix  that  thore  |s  not  room 
for  the  ice  cream  to  expand  suf- 
ficiently. 

In  freezing  ice  cream  we  must  have 
our  dasher  running  fast  enough,  and 
of  such  a  design  that  it  will  break  up 
the  mix  so  the  cold  can  get  at  it,  We 
must  also  take  into  consideration  the 
time  of  freezing  as  influenced  by  the 
temperature  and  flow  of  brine.  If 
our  dasher  ran  at  200  r.p.m.  and  we 
were  getting  satisfactory  results  with 
a  certain  definite  time  for  actual 
freezing,  we  could  not  expect  to  get 
the  same  results  if  we  cut  our  time  of 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


freezing  in  half  by  using  a  brine  of 
lower  temperature.  The  ice  cream 
would  have  been  agitated  only  half 
as  much  and  we  would  probably  get  a 
lower  overrun. 

Some  recommend  that  you  freeze 
your  ice  cream  a  little  harder  than 
you  would  ordinarily,  <  raw  it,  and 
then  shut  off  your  brine  and  whip  it 
up  to  the  desired  overrun.  This  is 
perhaps  a  good  method.  Some  rec- 
ommend a  twelve  degree  Fahrenheit 
brine  and  others  a  zero  brine,  but  this 
will  depend  on  the  rate  of  flow  of  your 
brine.  One  instance  is  cited  where 
a  twelve  degree  Fahrenheit  brine  was 
required,  but  when  the  speed  of  the 
brine  pump  was  increased  it  was 
found  that  the  temperature  of  the 
brine  could  be  raised  and  the  proper 
overrun  obtained. 

Calculating  the  Overrun 

When  it  comes  to  calculating  the 
overrun,  I  believe  that  the  weight 
method  is  the  best.  In  order  to 
arrive  at  the  weight  of  a  gallon  of 
mix  I  would  recommend  calculating  it 
rather  than  weighing,  as  there  is  apt 
to  be  some  air  incorporated  even  in  the 
unfrozen  mix,  making  the  weight 
reading  too  low.  According  to  the 
following  formula  the  weight  of  a 
gallon  of  mix  is  equal  to 

 833.585  

(%fat  X  1.07527)  plus  (%SNF  X .625)  plus  (% water) 

To  find  the  weight  of  a  gallon  of  ice 
cream  of  any  desired  overrun,  use 
the  following  formula: 

Weight  of  gallon  of  ice  cream  equals 

Weight  of  gallon  of  mix 
100  plus  desired  %  of  overrun. 

If  one  gallon  of  mix  weighed  nine 
pounds  and  we  wanted  to  make  ice 
cream  with  ninety  per  cent  overrun, 
the  weight  of  a  gallon  of  such  ice 
cream  should  be 


or  4.63  pounds. 


100+90 

To  find  the  overrun  which  we  have 
actually  obtained  when  we  know  the 
weight  of  a  gallon  of  the  mix  and  a 
gallon  of  the  finished  ice  cream  use  the 
following  formula: 

~    .  (wt.  gal.  mix)  —  (wt.  gal.  i.  e.) 

%  of  overrun  =   ,  .   £  1 

Wt.  gal.  ice  cream 

With  a  good  scale  and  the  use  of 
the  above  formulas,  an  ice  cream 
maker  should  be  able  to  control  his 
overrun  quite  closely. 

Summing  up,  the  composition  of  the 
ice  cream  mix  is  of  importance  be- 
cause of  its  effect  upon  uniformity, 
cost,  quality  and  overrun. 


Tested  and 
Proved 


The  fact  that  every  man  engaged  in  the  Dairy 
Industry  is  dealing  with  a  perishable  food  qualifies 
them  to  appreciate  the  value  of  a  cleaner  capable 
of  adequately  protecting  their  delicate  product. 

In  their  own  interests  thousands  of  Dairymen 
the  country  over  have  standardized  the  use  of 


Wyancfoliet 


because  it  provides  a  dependable,  sanitary  clean- 
liness in  the  dairy,  as  economical  as  it  is  effective 
and  safe. 

An  order  on  your  supply  house  will  bring  you 
better  and  quicker  results  than  with  any  other 
material  you  have  used. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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BITHLIT 

<L  PROCESSES  ^ 


BUTTER  SCORES  X.  C.  B."A. 


RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  returning  and  relining 
old  vats  with  copper. 

REPAIR  WORK  ON  COILS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 

iiwuwyyii— f 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


(Continued  from  page  5) 

A.  H.  Danheim,  Good  Thunder,  Minn  92.66 

E.  A.  Cole,  Lamont  Iowa  93.50 

Glen  F.  Borg,  Parkers  Prairie,  Minn  93.33 

A.  E.  Zierath.  Sumner,  Iowa  94.15 

Joe  C.  Dugan,  Dodge  Center,  Minn  94.00 

E.  Rice,  New  Albion,  Iowa  92.00 

Paul  Moerman,  Rock  Valley,  Iowa  94.33 

Carnation  Milk  Products  Co.,  Oconomowoc,  Wis. 

 93.50 

C.  R.  Conway,  Garner,  Iowa  96.00 

E.  M.  Guiney,  Tripoli,  Iowa  95.50 

H.  P.  Kumm,  Houston,  Minn  91.50 

Allie  Olson,  Hoffman.  Minn  92.83 

Carnation   Milk  Products  Co.,  Jefferson,  Wis. 

 93.00 

B.  J.  Lindvig.  Luck.  Wis  96.00 

A.  H.  Obermiller,  Albany,  Minn  95.00 

S.  B.  Edmunds,  Buffalo  Lake,  Minn  93.83 

Fan-bury  Creamery  Co.,  Fairbury,  111  91.83 

A.  L.  Lodien,  Cambridge,  Minn.,  Box  63  92.33 

Fred  Carlson,  Aitkin,  Minn  92.16 

H.  G.  Nelson,  Lincoln,  Neb  92.S3 

E.  N.  Williams,  Carthage,  S.  D  90.00 

Andrew  J.  Swanberg,  Frederick,  Wis.,  R.  1..  .94.00 

C.  F.  Wagner,  Staples,  Minn  90.00 

E.  C.  Eppler,  Loretto,  Minn  92.50 

Paul  Gertje,  Owatonna,  Minn  93.33 

P.  J.  Kolbert,  Redwood  Falls,  Minn  94.50 

Laurence  Clausen,  Cushing.  Wis  95.50 

A.  M.  Aschenbrenner,  Wadena,  Minn  91.33 

E.  A.  Gudvangen,  Hanlontown,  Iowa  94.00 

G.  M.  Drake,  Zumbro  Falls,  Minn  92.00 

Henry  Segebarth,  Fairbanks,  Iowa  95.00 

Henry  C.  Werbes,  Ottertail,  Minn  92.33 

V.  F.  Dahlman.  Skvberg,  Minn  92.00 

E.  A.  Anderson,  Dassel,  Minn.,  R.  3  93.00 

John  W.  Sadler,  Langdon.  Iowa  92.50 

Albert  Camp,  Goodhue,  Minn.,  R.  1  92.66 

H.  C.  Ladage,  Strawberry  Point,  Iowa  97.50 

Joseph  Kirsch,  Rockville,  Minn  92.00 

G.  A.  Lee,  Wilmont,  S.  D  92.66 

H.  C.  Stendel,  Northwood,  Iowa  96.25 

John  Pierson,  Bertha,  Minn  92.25 

Wm.  Kelzenberg,  Verndale,  Minn  92.50 

J.  G.  Brunner,  Elmwood,  Wis  91.66 

F.  A.  Thompson,  St.  James,  Minn  93.00 

John  E.  Mattson,  Webster,  Minn  95.00 

J.  A.  Taylor,  Nimoqua,  Wis  91.33 

Chas.  C.  Gable,  Rusk,  Wis  91.33 

W.  I.  Meline,  Braham,  Minn  92.16 

J.  S.  Anderson,  Roshatt.  Wis  92.00 

W.  F.  Stoltz,  Morgan.  Minn  92.00 

R.  M.  Madscn.  Darwin.  Minn  02.00 

G.  W.  Hurst,  Holdrcdge,  Neb  92.00 

A.  Barley,  Amber,  Iowa  92.50 

Alfred  Camp,  Owatonna,  Minn  94.00 

L.  C.  Barnes,  Westgate,  Iowa  92.00 

Fred  Noreen,  Rockford.  Minn  93.50 

G.  W.  Peterson,  Lake  City.  Minn  94.00 

Ferdinand  Jai-ohson.  Ellendale,  Minn  92.66 

A.  P.  Turtle,  Mcdford,  Minn  92.66 

E.  J.  Moe,  Underwood,  Minn  94.00 

L.  F.  Stueck,  Rovalton,  Minn  91.50 

H,  F.  Bibby,  Galesville,  Wis  91.00 

Adin  Nelson,  Fergus  Falls,  Minn  92.33 

J.  M.  Rasmussen  St.  Charles,  Minn  93.66 

David  C.  Berg,  Grove  Citv,  Minn  94.00 

T.  W.  Holm,  Rock  Creek,  Minn  93.66 

J.  A.  Peterson,  Moose  Lake,  Minn  93.50 

Wm.  Boettcher,  Ostrander,  Minn  91.66 

Theo.  B.  Venske,  Garfield,  Minn  94.50 

J.  F.  Frisbie,  Forest  City,  Iowa  91.50 

H.  J.  Roth,  Winthrop,  Minn  93.00 

A.  H.  Nelson,  Tavlors  Falls,  Minn  93.83 

E.  E.  Denison,  Beltrami.  Minn  95.00 

Earl  P.  Denison,  Marion,  Ind  93.16 

Oscar  Rydquist,  Randall,  Minn  93.66 

A.  Geo.  Nelson,  St.  James,  Minn.,  R.  4  92.00 

W.  F.  Schuelke,  Watkins,  Minn  92.50 

John  F.  Holms,  Ellendale,  Minn  93.50 

C.  F.  Johnson,  Stillwater,  Minn  91.66 

C.  L.  Mather,  Hector,  Minn  94.16 

W.  F.  Bechtel,  Biscay,  Minn  94.00 

J.  E.  Morris,  Jesup,  Iowa  95.50 

John  M.  Hanson,  Lone  Rock,  Iowa  93.50 

Robert  Kerr.  Cedar  Falls,  Iowa,  R.  1  93.33 

Otto  Olson,  Kiester,  Minn  93.00 

O.  J.  Krogstad,  Withee,  Wis  96.50 

M.  J.  Mikkalson,  Osage,  Iowa  93.00 

W.  S.  Clemenson,  Pratt,  Minn  94  50 

G.  C.  Aronson,  Emerald,  Wis  92.00 

F.  J.  Havens,  Orange  City,  Iowa  94.00 

W.  K.  Karker,  Brill,  Wis  94.33 

R.  A.  Wittnebel,  Darwin,  Minn  93.83 

C.  J.  Meyer,  Delano,  Minn  93.83 

Anton  Schleppenbach,  Cold  Spring.  Minn  92.00 

O.  P.  Jenson,  Blooming  Prairie,  Minn  93.33 

August  Schobert,  Rush  City,  Minn  95.75 

H.  B.  Otte,  Melrose,  Minn  93.33 

Christ  Ness,  Wilson,  Wis  92.66 

E.  A.  Paulson,  Webster,  S.  D  91.50 

J  H.  Wartenberg,  Claremont,  Minn  93.33 

A.  J.  Anderson,  Otisco,  Minn  94.33 

D.  L.  Murphy,  Garden  City,  Minn  92.50 

Oscar  N.  Johnson,  Comfrey,  Minn  91.33 

Wenzel  Menzhuber,  Melrose,  Minn.,  R.  3. . .  .93.83 

Chas.  Ommodt,  Barnesville,  Minn  93.33 

P.  Asmussen,  Buffalo,  Minn  92.00 

D.  D.  Sorenson  &  Son,  Clarkfield,  Minn  91.33 

V.  J.  Anderson,  Litchfield,  Minn  95.00 

H.  H.  Jenson,  Clarks  Grove,  Minn  95.50 

A.  W.  Dalsgaard,  Lowry,  Minn  94.50 

A.  M.  Hein,  Hull,  Iowa  94.00 

Geo.  Deeg,  Owatonna,  Minn  94.00 


John  Bartelt,  Rosemount,  Minn  93.50- 

John  S  Smith.  Rockwell,  Iowa  91.33 

Cyril  Wright,  Courtland,  Minn  94.00 

H.  J.  Wargowskv,  Boyden,  Iowa  94.00 

Wm.  Thompson,  Ada,  Minn  90.33 

H.  C.  Schulte,  Mandan,  N.  D  91.33 

R.  J.  Allenstein,  Brewer,  Iowa   92.00 

Frank  Meisner,  Boyceville,  Wis  93.00 

Theo.  Peterson,  Maple  Plain,  Minn  91.50 

Gust  Skoglund,  Carlos,  Minn.,  R.  1  93.00 

Anton  Baltes,  Long  Prairie,  Minn  92.66 

Carl  Munkholm,  Salida,  Colo  90.83 

Dickinson  Ice  Cream  &  Butter  Co.,  Dickinson,  N. 

D  91.83 

O.  N.  Rohdegard,  Newfolden,  Minn  91.33 

M.  Sorenson,  Pelican  Rapids,  Minn  92.66 

Oliver  Rishoff,  Bronson,  Minn  91.00 

A.  E.  Call,  Nicollet,  Minn  92.66 

F.  M.  Werner,  Mount  Horeb,  Wis  95.00 

Liberty  Dairy  Prod.  Co.,  Chicago  91.50 

F.  H.  Markie,  Grantsburg,  Wis  94.50 

Verne  Siras,  Church,  Iowa  91.66 

Herman  Goetsch,  Gavlord,  Minn  93.66 

L.  Dicker,  Glenwood  City,  Wis  91.66" 

Otto  C.  Larson,  St.  Cloud,  Minn  93.00 

O.  F.  Dummcr,  Pemberton,  Minn  90.00 

R.  H.  Gallup,  Stewart,  Minn  93.00 

Bernard  H.  Johnson,  Almelund,  Minn  94.00 

J.  J.  Jenson,  Copas.  Minn  95.00 

L.  E.  Leight,  Comstock.  Wis  94.00 

E.  W.  Redman,  Forest  Lake,  Minn  95.00 

R.  O.  Sell,  Chippewa  Falls,  Wis.. .«  90.33 

A.  W.  Sundberg,  Lakefield,  Minn.,  R.  4,  Box  31, 

 91.66 

Carl  M.  Hanson,  Champaign,  111  95.00 

O.  P.  Strom,  Mahtowa,  Minn  94.00 

Otto  Kella,  Sebeka,  Minn  92.0O 

N.  F.  Thielman,  Avon,  Minn  92.33 

H.  O.  Melgaard,  East  Ellsworth,  Wis  92.00 

F.  C.  Krause,  Haien.  N.  D  92.0O 

O.  A.  Roberts,  Withrow,  Minn  94.50 

Gust  Knutson,  Armstrong,  Minn  97.00 

H.  F.  Beckmark,  Kendall,  Wis  90.00 

Bertel  P.  Jurgens,  Litchfield,  Minn.,  R.  3  93.00 

H.  R.  Parson,  St.  Peter,  Minn.,  R.  3  93.33 

E.  S.  Hanson,  Kellogg,  Minn  92.00 

H.  C.  Koencke,  Denver.  Iowa  93.00 

A.  W.  Swinghamer,  Cumberland,  Wis  92.66 

N.  Anderson,  Clarion,  Iowa  92.00 

Theo.  F.  Slack,  Sumner,  Iowa  93.33 

Wm.  Sieger,  Chasebure,  Wis  92.50 

W.  J.  Kurth,  Buffalo  Lake,  Minn  93.00 

W.  F.  Polikowsky,  Plainview  .Minn  94.00 

F.  W.  Schuman,  Havward.  Wis  93.50 

F.  H.  Ulman,  Jancsville,  Minn  92.66 

P.  Kristianson,  Cokato,  Minn  93.16 

F.  Oscar  Anderson,  Fraiee,  Minn  92.66 

Ola  Esker.  Miltown,  Wis  93.50 

Geo.  A.  Dahl,  Ada,  Minn  90.66 

L.  P.  Brcmsen,  Ottisen,  Iowa  92.33 

Arthur  F.  Babareriner,  Jefferson,  Wis  94.00 

Adam  Beyer,  Hebron,  N.  D  93.66 

John  P.  Paulson,  Titonca,  Iowa  90.50 

F.  W.  Nelson,  New  Hampton,  Iowa  93.33 

F.  H.  Harmes,  Tripoli,  Iowa  95.00 

H.  C.  Van  Sloun,  Norwood,  Minn  95.00 

Arthur  Mortrud.  Kelly,  Minn  91.00 

Carl  E.  Helm,  Minot,  N.  D  92.00 

Harry  Lundgren,  Le  Sueur.  Minn  92.50 

Oscar  Olson,  Paynesville,  Minn  94.50 

Maurice  Hanson,  Washburn,  Wis  94.50 

C.  J.  Meier,  Waverly,  Iowa  94.00 

J.  J.  Thul,  La  Sallc'Minn  91.50 

W.  H.  Eischeid,  Edgewood,  Iowa  95.00 

Wm.  Helgason,  Wallingford,  Iowa  94.50 

C.  L.  Gamm,  Waverly,  Iowa  91.66 

Max  Kloff,  Osseo,  Minn  91.66 

C.  C.  Tank,  Lodgepole,  S.  D  93.50 

Alfred  Erickson,  Amerv,  Wis.,  R.  4  93.66 

E.  G.  Johnson,  424  Third  Ave.  S.  E.,  Aberdeen, 

S.  D  92.00 

Elmer  F.  Erickson,  Luck,  Wis.,  R.  2  95.75 

Fritz  Sternberg,  Brigdeman-Russell.  Duluth.  Minn. 

 90  66 

Andrew  P.  Anderson,  Graettinger,  Iowa. . .  .93.00' 
J.  E.  Anderson,   %  Bridgeman-Russell,  Duluth, 

Minn  91.66 


MANAGEMENT  OF 

DAIRY  PLANTS 

^™  By  PROF.  M.  MORTENSEN  ^™ 
Ames,  Iowa 

The  Book  of  the  Year 

Just  the  book  that  every  cream- 
ery operator,  secretary  and 
other  officers  should  have. 
Written  by  the  best  authority. 

PRICE,  POSTPAID 

$2.40 

For  Sale  by 

The  Dairy  Record 

St.  Paul,  Minn. 
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If  You  Want  the 

Best  Possible  Refrigeration 

in  your  dairy,  order  a  Baker  Special  System.  With  a  Baker 
System  you  would  have  absolutely  sanitary  accompanying  con- 
ditions— there  would  be  no  mold  or  slime;  your  Baker  System 
would  produce  very  dry  cold  temperatures  which  you  could  keep 
under  minute  regulation  all  the  time. 

Baker  Systems  are  sold  direct  from  the  factory  and 
through  our  special  factory  branches;  thus  you  would  save, 
through  your  purchase  of  a  Baker  System,  the  money  that  would 
go  to  pay  the  jobbers'  commissions  if  you  bought  a  refrigerating 
equipment  of  some  other  make. 

Send  today  for  a  detailed  description  and  Bulletin  No. 
45  C. 

Baker  Ice  Machine  Co.,  Inc. 

FACTORY 

OMAHA,  NEBRASKA 

Factory  Branch,  304  Lumber  Exchange  Building,  Minneapolis, 
C.  H.  Williams,  Mgr. 


Mawille  Cheese  &  Butter  Co.,  Dorchester,  Wis. 

.1  93.66 

L.  E.  Woodiss,  Sheldon,  Iowa  92.66 

Henry  Hanson,  Graettinger.  Iowa  93.00 

E  H.  Rohass.cn,  Waverlv,  Iowa  94.50 

O.  E.  Johnson,  Ogilvie,  Minn.,  R.  1  91.00 

Louis  Hahn,  Loretto,  Minn  92.66 

G.  M.  Baltes,  Melrose,  Minn.,  R.  3  93.50 

M.  J.  Nelson,  Grove  City,  Minn  93.33 

Walter  J.  Peterson,  Gully,  Minn  91.00 

Tyler  Bros.,  Viliska,  Iowa  90.00 

Fred  Sanderson,  Ridgeway,  Iowa  90.66 

B.  F.  Soles,  Strutt,  Iowa  92.50 

Emil  G.  Oman,  Cokato,  Minn  93.66 

N.  O.  Dahlen,  Northwood,  Iowa  92.50 

Victor  Erickson,  Clavton,  Wis  93.50 

F.  B.  Clark,  Ashley,  Minn  90.66 

Oscar  Aase,  Kenyon,  Minn  91.33 

Carl  W.  Morck,  Alden,  Minn  94.00 

Alfred  Torrick,  Jamestown.  N.  D  92.66 

Dudley  Herrell,  Frederic,  Wis  92.83 

H.  S.  Clark,  Fort  Atkinson,  Wis  91.66 

Keith  Brown,  Watertown,  S.  D  90.66 

M.  Koeller,  Larona,  Wis  92.50 

Bismarck,  N.  D  91.66 

Emmet  A.  PaeUurck,  Paynesville,  Minn  93.16 

C.  P.  Ofstum,  Stuern,  Wis  .  .92.00 

M.  O.  Whelock,  Iowa  91.66 

Olef  Larson,  Gays  Mills,  Wis  93.33 

F.  P.  Gernand,  Volga  City,  Iowa  93.50 

L.  J.  Grellong,  Franklin,  Minn  93.00 

Henry  Segelbarth,  Fairbank,  Iowa  92.66 

Henry  Erlandson,  Kimballs,  Minn  91.50 

C.  L.  Gamm,  Waverlv,  Iowa  91.33 

R.  P.  Colwell,  River  Falls,  Wis  93.00 

David  C.  Berg,  Grove  City,  Minn  93.00 

Wm.  Nichols,  Turtle  Lake,  Wis  94.00 

E.  J.  Wright,  Brook  Park,  Minn  93.50 

Guy  E.  Smoke,  Minneapolis,  Minn  90.00 

H.  A.  Curt,  Almena,  Wis  93.25 

Jas.  Hansen.  Clarissa,  Minn  92.50 

Theo.  Winter,  Fairmont,  Minn  92.25 

W.  F.  Prigge,  Fulda,  Minn  90.00 

E.  J.  Anderson,  Northland,  Minn  91.50 

E.  R.  Hoium,  Lansing,  Minn  93.00 

Ernest  Johnsen,  Lafayette,  Minn  91.50 

Nick  M.  Faust,  Elk  River,  Minn  93.50 

M.  A.  Neilsen,  Ogilvie,  Minn  93.25 

Theo.  Norskog,  Olivia,  Minn  93.00 

R.  J.  Rick,  Preston,  Minn  91.75 

J.  H.  Steinke,  Eden  Valley,  Minn  91.50 

Fred  Peterson,  Manchester,  Minn  94.25 

Oscar  Mortensen,  Upsala,  Minn  93.50 

E.  F.  Johnson,  Watertown,  Minn  93.50 

S.  B.  Bayer,  Elrosa,  Minn  93.25 

Wm.  Lindberg,  Gary,  Minn  94.25 

Ernest  Glasbrenner,  New  Prague,  Minn  93.00 

Edward  O.  Prestegaard,  Carpenter,  Iowa  92.75 

A.  Neilsen,  Jefferson,  Wis  93.00 

L.  E.  Kreinbring,  Benoit,  Wis  93.75 

F.  L.  Lockwood,  Danville,  111  92.25 

G.  A.  Tuman,  Clara  City,  Minn  90.50 

M.  E.  Gardner.  Waseca,  Minn  93.25 

H.  A.  Hendrix,  Lyle,  Minn  93.00 

Frank  Gaulke,  St.  Michael,  Minn  91.75 

Walter  Olson,  Paynesville,  Minn  92.00 

Wm.  F.  Weltner,  Lewiston,  Minn  92.50 

Albert  Andersen,  Erskine,  Minn  93.00 

Martin  Anderson,  Weaver,  Minn  93.75 

Axel  W.  Mejerton,  Sauk  Center,  Minn  93.50 

O.  O.  Vaughan,  Browntown,  Minn  93.25 

Edward  C.  Roehm,  Royalton.  Minn  92.50 

Fred  Jacobsen,  Lake  Benton,  Minn  94.50 

Chris  Hanson,  Nelson,  Minn  95.00 

Alexander,  Johnson,  Lafayette,  Minn  93.50 

Julius  Ramsey,  Glenville,  Minn  94.00 

C.  O.  Pearson,  Maple  Lake,  Minn  93.75 

Chas.  G.  Summers.  Nicollet,  Minn  92.75 

J.  F.  Neuberger,  Minneapolis,  Minn  90.50 

E.  A.  Danielson,  Grantsburg,  Wis  93.75 

S.  R.  Dotson,  McGregor,  Iowa  93.00 

Missoula  Creamery  Co.,  Missoula,  Mont  90.00 

O.  Westvig,  Minneapolis,  Minn  93.00 

H.  S.  Halverson,  Fertile,  Minn  93.75 

Paul  Uecker,  Cologne,  Minn  94.50 

G.  C.  Pettes,  Rapidan,  Minn  94.00 

A.  Rasmussen.  Hutchinson,  Minn  91.50 

Edwin  Hed,  Mankato,  Minn..  92.00 


C.     Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :          :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights   and   pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 


[F.  C.  DIEDRICH,  Albert  Lea,  Minn. 
Representative 


References: 
Fidelity  Trust  Co.,  N.  Y 
Columbia  Bank,  or  Your  Own  Banker 
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Christ  Hanson,  Nelson,  Minn  94  Dipl. 

O.  P.  Jenson,  Blooming  Prairie,  Minn..  .94  Dipl. 

J.  H.  Steinke,  Eden  Valley,  Minn  94  Dipl. 

J.  M.  Rasmussen,  St.  Charles,  Minn..  .  .94  Dipl. 

John  Erickson,  Long  Prairie,  Minn  94  Dipl. 

J.  W.  Koepsell,  Lewiston,  Minn  93 J  Dipl 

E.  H.  Larson,  Box  29.  Elgin,  Minn  93|  Dipl 

J.  F.  Kielty,  Swanville,  Minn  93|  Dipl. 

Julius  Ramsey,  Glenville,  Minn  93 J  Dipl 

Mike  Wernig,  Little  Falls,  Minn  93}  Dipl. 

P.  G.  Peterson,  Hope.  Minn  93}  Dipl. 

James  Jensen,  Oakland,  Minn  93}  Dipl. 

E.  B.  Hampel,  Viola.  Minn  93}  Dipl. 

Martin  Anderson,  Weaver,  Minn  93 J  Dipl. 

Joe  Hansen,  Clarissa,  Minn  93}  Dipl. 

John  Grosser,  Meridian,  Minn  93£  Dipl 

John  A.  Wang,  Thief  River  Falls,  Minn.  .93*  Dipl. 

Harold  Olson,  Thief  River  Falls,  Minn..  .93}  Dipl. 

L.  C.  Jensen,  Shaefer,  Minn  93}  Dipl. 

H.  S.  Halverson,  Fertile,  Minn  93}  Dipl. 

Fred  Peterson,  Manchester,  Minn  93}  Dipl. 

Fred  Jacobsen,  Lake  Benton,  Minn  93  Dipl 

J.  P.  Hortsch,  Albany,  Minn  93  Dipl. 

Fritz  A.  Larson,  Dalbo,  Minn  93  Dipl. 

John  Pierson,  Bertha,  Minn  93  Dipl. 

N.  J.  Ashleson,  Kilkenny,  Minn  93  Dipl. 

Ben  Carlson,  R.  1,  Braham,  Minn  93  Dipl. 

John  W.  Colin,  Brunswick,  Minn..  .". . .  .93  Dipl. 

Fred  W.  Dehn,  New  Dim,  Minn  93  Dipl. 

A.  E.  Groth,  Albert  Lea,  Minn  93  Dipl. 

H.  A.  Hendrix,  Lvle,  Minn  93  Dipl. 

Oscar  E.  Strand,  Little  Falls,  Minn  92}  Dipl 

A.  P.  Tuttle,  Medford,  Minn  92}  Dipl. 

F.  H.  Ulmann,  Janesville,  Minn  92}  Dipl. 

J.  H.  Wartenberg,  Claremont,  Minn  92}  Dipl. 

Anton  Baltes,  Long  Prairie,  Minn  92}  Dipl. 

Gust  Knudson,  Armstrong,  Minn  92}  Dipl. 

L.  E.  Leight,  Comstock,  Wis  92}  Dipl. 

Oscar  Aase,  Kenyon,  Minn  92}  Dipl. 

Harry  Goodman,  R.  5,  Buffalo,  Minn.  .  .92}  Dipl. 

Wesley  Glass,  LeSueur,  Minn  92}  Dipl. 

C.  H.  Caswell,  Foreston,  Minn  92}  Dipl. 

A.  L.  Lodien,  Cambridge,  Minn  92}  Dipl. 

J.  J.  Mihlhoof,  Darwin,  Minn  92}  Dipl. 

N.  S.  Jacobson,  Vasa,  Minn  92}  Dipl 

R.  J.  Rick,  Preston,  Minn  92}  Dipl 

H.  B.  Otte,  Melrose,  Minn  92J  Dipl. 

H.  H.  Lundahl,  Welcome.  Minn  92  Dipl. 

Fritz  Lehmberg,  Hills,  Minn  92  Dipl. 

Alexander  Johnson,  Lafayette,  Minn..  .  .92  Dipl. 

Einer  Johansen,  Arco,  Minn  92  Dipl. 

Fred  J.  Heiland.  Jordan,  Minn  92  Dipl. 

Ed  H.  Hortsh,  Clearwater,  Minn  92  Dipl. 

V.  J.  Anderson  Litchfield,  Minn  92  Dipl. 

Peter  M.  Schons,  Sherburn,  Minn  92  Dipl. 

N.  J.  Thul,  Vernon  Center,  Minn  92  Dipl. 

Henry  L.  Suhr,  Frazee,  Minn  92  Dipl. 


A.  H.  Esse,  Triumph,  Minn  92  Dipl. 

Geo.  M.  Drake,  Zumbro  Falls,  Minn  92  Dipl. 

E.  C.  Christenson,  Stewartville,  Minn..  .92  Dipl. 

E.  J.  Colin,  Sandstone,  Minn  92  Dipl. 

W.  S.  Clemmensen,  Pratt,  Minn  92  Dipl. 

William  Boettcher,  Ostrander,  Minn..  .  .92  Dipl. 
O.  N.  Rhodegard,  Newfolden,  Minn  91} 

Nels  Thomsen,  Spring  Vale,  Slinn  91} 

Farmers  Co-op.  Cry.  Co.,  Pelican  Rapids, 

Minn  91 J 

George  Gay,  R.  5,  Owatonna,  Minn  91} 

P.  0.  Anderson.  Garvin,  Minn  91  } 

J.  A.  Ja«mer,  Erhard,  Minn  91} 

H.  L.  Puckett.  Villard,  Minn  91} 

H.  H.  Jensen,  Clarks  Grove,  Minn  91 

John  F.  Helms,  Ellendale,  Minn  91 

V.  T.  Dahlman,  Skyberg,  Minn  91 

P.  J.  Olson,  Forado.  Minn  91 

V.  W.  Borgmann.  Hanover,  Minn  91 

L.  A.  Larsen,  Bixby,  Minn  90} 

N.  P.  Neilson,  Chokio,  Minn  90} 

Alfred  Camp,  Owatonna,  Minn  90} 

Bertel  P.  Jurgens,  Litchfield,  Minn  90* 

M.  Sorensen,  Pelican  Rapids,  Minn  90J 

F.  Oscar  Scott,  Carver,  Minn  90} 

Harvey  L.  Folic,  Albert  Lea,  Minn  90} 

R.  Jorgensen.  Alta  Vista,  Iowa  93}  S.  M. 

H.  C.  Stendel,  Northwood,  la  93}  B.  M. 

J.  Tilden  Mogle,  St.  Lucas,  la  93  Dipl. 

F.  J.  Havens,  Orange  City,  la  93  Dipl. 

S.  R.  Dotson,  Osterdock,  la  93  Dipl. 

Albert  Fengcr,  Whittemore,  la  92$  Dipl. 

Ben  Frank,  Luana,  la  92}  Dipl. 

Joe  E.  Klemmer,  Iowa  City,  la  92}  Dipl. 

Andrew  P.  Andersen,  Graettinger,  la...  .91} 

E.  O.  Prestigaard,  Northwood,  la  91} 

John  Poulsen,  Titonka,  la  91 

W.  E.  Beecher.  Columbus,  Ohio  93    S.  M. 

The  Isaly  Dairy  Co.,  Marion,  Ohio  91} 

White  Mountain  Cry.  Co.,  New  Breman, 

Ohio  •  90} 

T.  S.  McGrath,  Birch  Hills.  Sask  93    S.  M. 

George  Matheson,  Cartwright,  Man  92}  B.  M. 

Schlosser,  Bros.,  Bremen,  Ind  93    S.  M. 

Schlosser  Bros.,  Plymouth,  Ind  91} 

Wm.  Gossman,  New  Castle.  Ind  91} 

Schlosser  Bros.,  Frankford,  Ind  91} 

J.  L.  Jensen,  White  Lake,  S.  D  91} 

No.  Am.  Cry.  Co.,  Watertown,  S.  D..  .  .91} 

Jacob  N.  Longen,  Eureka,  S.  D  91} 

Dairy  Hush.  Dept.,  Brookings.  S.  D  90} 

Brookings  Creamery,  Brookings,  S.  D..  .90 

John  G.  Howe,  Stevensville,  Mont  91} 

Fred  Bassett,  Shelby,  Mich  91 

P.  C.  Jorgensen,  Carlton,  Ore  91 

Pend  d'Oreille  Cry.,  Sandpoint,  Idaho  .  .91 

Carl  N.  Hansen.  Champaign.  Ill  90 

WHOLE  MILK  BUTTER 

H.  C.  Ladage,  Strawberry  Point,  la  96}  G.  M. 

E.  M.  Guinev,  Tripoli,  la  95}  S.  M. 

C.  J.  Meier,  "Waverly,  la  94}  B.  M. 

H.  A.  Greise,  Readlyn,  la  93}  Dipl. 


Em  A.  Cole,  Lamont,  la  93}  Dipl. 

H.  C.  Koeneke,  Denver,  la  91 

H.  H.  Lunow,  Motordale,  Minn  95    S.  M. 

E.  A.  Wahlstrom,  Harris.  Minn  94}  B.  M. 

Paul  Uecker,  Cologne,  Minn  94}  Dipl. 

H.  J.  Tweeten,  26  Wilder  St.,  Minne- 
apolis,   Minn  94}  Dipl. 

Richard  Engelhardt,  Montrose,  Minn. .  .94}  Dipl. 

W.  F.  Bechtel,  Biscay,  Minn  94$  Dipl. 

And.  B.  Jorgenson,  Hutchinson,  Minn. ..94  Dipl. 

John  Peterson,  Silver  Lake,  Minn  93}  Dipl. 

F.  V.  Shannon,  Northfield,  Minn  93}  Dipl. 

Chas.  N.  Gramith,  Waconia.  Minn  93}  Dipl 

F.  W.  Holm,  Rock  Creek,  Minn  93}  Dipl 

Fred  Noreen,  Rockford,  Minn  93}  Dipl 

Adolf  F.  Steader,  Mayer,  Minn  93}  Dipl 

Aug.  Schoberg,  Rush  City,  Minn  93}  Dipl. 

Winsted  Creamery,  Winsted,  Minn  93}  Dipl. 

Osmon  Hever,  Hutchinson,  Minn  93}  Dipl 

Pine  City  Co-op.  Cry.,  Pine  City,  Minn..  93}  Dipl. 

E.  H.  Larson,  Elgin,  Minn  93  Dipl. 

Theo.  Dummer,  Henderson,  Minn  93  DipL 

O.  O.  Westig,  3211  36th  Ave.  So.,  Minne- 
apolis, Minn  93  Dipl. 

Emil  R.  Brockhoff,  Glencoe,  Minn  92} 

Louis  Hahn,  Loretto,  Minn  92 

Franklin  L.  Sorensen,  Madelia  Cry.  Co.. 92 

Fred  J.  Holzman,  Hamel,  Minn  92 

Soren  C.  Pedersen,  Hamburg,  Minn  91} 

J.  C.  Hansen,  Waverly,  Minn  91} 

F.  A.  Johnson,  R.  2.  No.  Branch,  Minn.  91} 
A.  Rasmussen,  Hutchinson,  Minn  91} 

E.  Titlcnson,  R.  4,  Hutchinson,  Minn..  .91} 
John  Christenson,  Farmington,  Minn...  .91} 

C.  J.  Meyer,  Delano,  Minn  91} 

Theo.  Peterson,  Maple  Plain,  Minn  91} 

A.  McLaughlin,  Brooten,  Minn  91 

Carnation  Milk  Products  Co.,  Oconomo- 

woc.  Wis  94}  S.  M. 

Carnation  Milk  Products  Co.,  Jefferson, 

Wis  94}  B.  M. 

Carnation  Milk  Products  Co.,  Oconomo- 

woc.  Wis  94}Comp. 

F.  M.  Werner,  Horeb,  Wis  94  Dipl. 

O.  J.  Krogstad,  Withce,  Wis  93}  Dipl. 

E.  T.  Johnson,  Watertown.  Minn  93}  Dipl. 

Homer  E.  Tait,  Stanley,  Wis  92} 

Albert  Hoeffke,  Marshall,  Wis  92 

Rudolf  J.  Else,  Johnson  Creek,  Wis  91 

Greenville  Dairy  Co.,  Greenville.  Pa..  .  .93}  S.  M. 
Harmon  N.  Rogers,  Thompson,  Ohio.  .  .93  S.  M. 
Springfield  Dairy  Products,  Springfield, 

Ohio   91} 

Licking  Creamery  Co..  Newark,  Ohio. .  .90} 
Geo.  A.  Dondero,  11  Post  St.,  Petaluma, 

Calif  93    S.  M. 

Pioneer  Creamery  Co.,  Galesburg,  111...  .92} 
Crescent  Cry.  Co.,  Lombard  St.,  Winni- 
peg, Man  92} 

University  of  Nebraska,  College  of  Agric. 
Lincoln  92} 


I 
I 

I 


FOUNDED  IN  1827  /  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


TILE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


C.  F.  ADAMS  &  GO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The   Dairy  Record. 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


Farmers  Co-op.  Milk  Ex.,  Westfield, 
Mass  91 

HAND  SEPARATOR  BUTTER 

Gust  Knudson,  Armstrong,  Minn  97  G.  M. 

Joe  C.  Dugan,  Dodge  Centre,  Minn  96J  S.  M. 

E.  W.  Redman,  Forest  Lake,  Minn  96|  B.  M. 

John  E.  Mattson,  Webster,  Minn  96  Dipl. 

John  Cook,  Dodge  Center,  Minn  95|  Dipl. 

Wm.  F.  Weltner,  Lewiston,  Minn  95 j  Dipl. 

H.  H.  Jensen,  Clarks  Grove.  Minn  95f  Dipl. 

A.  E.  Groth,  Albert  Lea,  Minn  95  J'  Dipl. 

Christ  Hanson,  Nelson,  Minn  95j  Dipl. 

V.  J.  Anderson,  Litchfield,  Minn  95  Dipl. 

Freedham  Cry.,  Little  Falls,  Minn  94 J  Dipl. 

Fred  N.  Dehn,  New  Ulm,  Minn  94$  Dipl. 

Geo.  Gay,  Owatonna,  Minn  94 j  Dipl. 

O.  A.  Roberts,  Withrow,  Minn  94 \  Dipl. 

Walter  Olson,  Paynesville,  Minn  944  Dipl. 

Fred  Jacobson,  Lake  Benton,  Minn  94$  Dipl. 

Wm.  Jostock,  Red  Wing,  Minn  94$  Dipl. 

Edwin  Hed,  Mankato,  Minn  94$  Dipl. 

Wm.  A.  Lindberg,  Gary,  Minn  94  J  Dipl. 

Harvey  L.  Folie,  Albert  Lea,  Minn  94$  Dipl. 

Emil  G.  Oman,  Cokato,  Minn  94$  Dipl. 

P.  G.  Peterson,  Hope,  Minn..  94$  Dipl. 

Archie  W.  Jones,  Princeton,  Minn  94$  Dipl. 

Gilbert  Larson,  Grasston,  Minn  94$  Dipl. 

David  C.  Berg,  Grove  City,  Minn  94$  Dipl. 

Fred  Peterson,  Manchester,  Minn  94$  Dipl. 

Reuben  Anderson,  Dassel,  Minn  94$  Dipl. 

E.  J.  Moe,  Underwood,  Minn  94  Dipl. 

Alfred  Camp,  Owatonna,  Minn  94  Dipl. 

E.  O.  Johnson,  Northfield,  Minn  94  Dipl. 

Carl  W.  Dworck,  Alden,  Minn  94  Dipl. 

Cyril  Wright,  Courtland,  Minn  94  Dipl. 

E.  S.  Hansen,  Kellogg.  Minn  94  Dipl. 

Julius  Ramsev,  Glenville,  Minn  94  Dipl. 

G.  C.  Pettes,  Rapidan,  Minn  94  Dipl. 

Henry  A.  Paul,  Arlington.  Minn  94  Dipl. 

Wm.  Wegermann,  Isle,  Minn  94  Dipl. 

Martin  Anderson,  Weaver,  Minn  93$  Dipl. 

Henry  L.  Suhr,  Frazee,  Minn  93$  Dipl. 

Charles  Hulse,  Duluth,  Minn  93$  Dipl. 

A.  J.  Anderson,  Otisco.Minn  93$  Dipl. 

F.  H.  Pendergast,  Walters,  Minn  93$  Dipl. 

S.  C.  Blockhus,  Blooming  Prairie,  Minn.  94$  Dipl. 

A.  H.  Nelson,  Taylors  Falls,  Minn.  .  .93  4-5  Dipl. 

C.  O.  Pearson,  Maple  Lake,  Minn  93$  Dipl. 

F.  C.  Potter,  Houston,  Minn  93$  Dipl. 

North  Branch  Cry.  Co.,  North  Branch, 

Minn  93$  Dipl. 

Farmers'  Co-operative  Cry.  Co.,  Fores- 
ton,  Minn  93$  Dipl. 

H.  S.  Halverson,  Fertile,  Minn  93$  Dipl. 

Herman  Goetsch,  Gavlord,  Minn  93|  Dipl. 

Nick  M.  Faust,  Elk  River,  Minn  93$  Dipl. 

Axel  W.  Mejerton,  Sauk  Center,  Minn..  93$  Dipl. 

H.  J.  Bohks,  Bethany,  Minn  93$  Dipl. 

Mike  Wernig,  Little  Falls,  Minn  93$  Dipl. 

C.  O.  Johnson,  Easton,  Minn  93$  Dipl. 

Oscar  Martinson,  Upsala,  Minn  93$  Dipl. 

J.  S.  Orbeck,  West  Union,  Minn  93$  Dipl. 

A.  C.  Rentz,  Mora,  Minn  93$  Dipl. 

E.  J.  Wright,  Brook  Park,  Minn  93$  Dipl. 

Wm.  B.  Steinhaus,  New  Richland.  Minn.  93$  Dipl. 

Alexander  Johnson,  Lafayette,  Minn. .  .  .93$  Dipl. 

A.  R.  Jacobson,  R.  1,  Claremont,  Minn.  93$  Dipl. 

Nels  Thomson,  Spring  Valley,  Minn  93$  Dipl. 

R.  A.  Livingston,  Barnum,  Minn  93$  Dipl. 

A.  H.  Obermiller,  Albany,  Minn  93$  Dipl. 

Gus.  W.  Holt,  Rush  Point,  via  Granby .  .  93$  Dipl. 

L.  A.  Lohmer,  Stillwater,  Minn  93$  Dipl. 

J.  H.  Steinke,  Eden  Valley,  Minn  93$  Dipl. 

O.  A.  Holt,  Lindstrom,  Minn  93$  Dipl. 

C.  J.  Rohde,  Grey  Eagle,  Minn  93$  Dipl. 

M.  Anderson,  Askov,  Minn  93$  Dipl. 

O.  C.  Johnson,  Ogilvie,  Minn  93$  Dipl. 

C.  J.  Strobel,  Arlington,  Minn  93$  Dipl. 

Western    Creamery ,We°tDuluth, Minn. .  93$  Dilp. 

Ed  Wobbrock,  Morristown,  Minn  93$  Dipl. 

E.  E.  Dennison,  Beltrami,  Minn  93$  Dipl. 

O.  P.  Jensen,  Blooming  Prairie,  Minn. .  .93$  Dipl. 

H.  B.  Otte,  Melrose,  Minn  93$  Dipl. 

E.  L.  Sjostrom,  Klossner,  Minn  93$  Dipl. 

M.  E.  Gardner,  Waseca,  Minn  93$  Dipl. 

D.  J.  Ostlund,  Dassel,  Minn  93$  Dipl. 

C.  L.  Walter,  Hector,  Minn  93$  Dipl. 

S.  B.  Baver,  Elrose,  Minn  93$  Dipl. 

Geo.  H.  Ahrens,  Bluffton,  Minn  93$  Dipl. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


FICKEIM,  COFFIN  &  CO. 

Wholesale  Dealers  Butter,  Eggs,  Cheese 

168  DUANE  ST.,  NEW  YORK 


Get  in  touch  with  our  Mr.  Bickel 


M.  V.  BICKEL,  in  charge  of  West- 
ern Office,  1405  So.  Federal  Ave., 
Mason  City,  Iowa. 


if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the 
outlet  that  will  enable  us  to  produce 
results  that  will  please  you  when  you 
get  your  returns. 


K 


now 


how  to  make  uniformily  high 
scoring  butter  every  day  in  the 
year,  of  the  same  composition 
and  under  all  conditions. 


READ 


The  Butter 
Industry 

By  HUNZIKER 
671  Pages  Price  $5.75,  Poslpaid 

FOR  SALE  BY 

The  Dairy  Record 

ST.  PAUL,  MINN. 
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O.  P.  Strum,  Mahtowa,  Minn  93J  Dipl 

M.  A.  Nielson,  Ogilvie,  Minn  93i  Dipl 

Adin  Nelson,  Fergus  Falls,  Minn  93}  Dipl 

John  F.  Helms,  Ellendale,  Minn  93*  Dipl 

R.  H.  Gallup,  Stewart,  Minn  93*  Dipl 

O.  O.  Vaughn,  Brownton,  Minn  93*  Dipl 

G.  L.  Barberre,  Hammond,  Minn.  93  Dipl 

L.  C.  Hermann,  Lester  Prairie,  Minn...  .93  Dipl 

W.  I.  Meline,  Braham,  Minn  93  Dipl 

George  Irey,  Big  Stone  City,  S.  D  93  Dipl 

Otto  Olson,  Kiester,  Minn  93  Dipl 

F.  O.  Thompson,  Box  606,  St.  James, 

Minn  93  Dipl 

H.  A.  Hendrix,  Lyle,  Minn  93  Dipl 

Theo.  Novskog,  Olivia,  Minn  93  Dipl 

Ernest  Glasbrenner,  New  Prague,  Minn. .  93  Dipl 

Ben  Carlson,  Rock  Creek,  Minn  93  Dipl 

Elmer  Anderson,  Myrtle,  Minn  93  Dipl 

Arnold  Wrucke,  Mapleton,  Minn  93  Dipl 

L.  M.  Graham,  West  Concord,  Minn  93  Dipl 

O.  A.  Molkenstein,  Bethel,  Minn  93  Dipl 

H.  Elkjer,  Motley,  Minn  93  Dipl 

Earl  A.  F.  Paulson,  Frontenac,  Minn...  .93  Dipl 

Albert  Pflueger,  Ortonville,  Minn  93  Dipl 

E.  R.  Hoium,  Lansing,  Minn  93  Dipl 

Fred  Beek,  Round  Prairie,  Minn  93  Dipl 

J.  P.  Hortsch,  Albany,  Minn  93  Dipl 

J.  J.  Jensen,  Copas,  Minn  93  Dipl 

W.  E.  Grandlund,  Bock,  Minn  93  Dipl 

Allie  Olson,  Hoffman,  Minn  92  4-5 

Wayne  Lawson,  Isle,  Minn  92? 

H.  J.  Holmes,  Goodhue,  Minn.,  R.  5. . .  .92? 

W.  S.  Clemmenson,  Pratt,  Minn  92* 

John  Pierson,  Bertha,  Minn  92* 

J.  M.  Rasmussen,  St.  Charles,  Minn  92* 

Archie  R.  Peterson,  Elbow  Lake,  Minn.. 92* 
Charles  G.  Summers,  Nicollet,  Minn..  .  .92* 
Edward  H.  Hortsch.  Clearwater,  Minn.  .  92* 

Vern  Johnson,  Sauk  Center,  Minn  92* 

P.  Kristensen,  Cokato,  Minn  92* 

Helmer  P.  Hansen,  Brainerd.  Minn  92* 

Geo.  W.  Peterson,  Lake  City  92* 

Edward  Moll,  Sleepy  Eye,  Minn  92* 

Anton  Baltes,  Long  Prairie,  Minn  925 

A.  P.  Tuttle,  Medford,  Minn  92* 

Harry  Goodman,  Pierz,  Minn  92} 

H.  J.  Olson,  Thief  River  Falls,  Minn  92} 

Cnas.  Wolbrock,  Faribault,  Minn  92} 

Nels  C.  Burn,  Kandiyohi,  Minn  92$ 

Weald  C.  Roehm,  Little  Rock,  Minn  92 J 

John  N.  Collin,  Brunswick,  Minn  92} 

Chas.  Ommodt,  Barnesville,  Minn  92 j 

A.  T.  Tollefson,  Georgeville,  Minn  92} 

A.  H.  Dannheim,  Good  Thunder,  Minn.  92} 

A.  W.  Dalsgaard,  Lowry,  Minn  92} 

Jas.  Hansen,  Clarissa,  Minn  92} 

John  Gunn,  Dassel,  Minn  92} 

E.  A.  Jensen,  Kenyon,  Minn  92} 

Einer  Johansen,  Arco,  Minn  92} 

A.  W.  Sandberg,  Lakeheld,  Minn  92} 

R.  M.  Becker,  New  Ulm,  Minn  92} 

E.  B.  Hampel,  Viola,  Minn  92} 

N.  F.  Thielman,  Avon,  Minn.)  92} 

Henry  C.  Werbes,  Ottertail,  Minn  92* 

F.  O.  Scott,  Carver,  Minn  92* 


Chatham  Farmers'  Co-op.  Cry.,  Buffalo, 

Minn  92* 

L.  A.  Larson,  Bixby,  Minn  92* 

Theo.  Winter,  Fairmount,  Minn  92* 

Ernest  Nelson,  Blakeley,  Minn  92* 

Farmers'  Co-op.  Dairy  Ass'n,  Howard 

Lake,  Minn  92* 

W.  F.  Schuelke,  Watkins,  Mini)  92* 

O.  B.  Thompson,  Welch,  Minn  92* 

Carl  J.  Weier,  Freeburg,  Minn  92* 

Geo.  M.  Drake,  Zumbro  Falls.,  Minn  92 

Geo.  A.  Schultz,  Plainview,  Minn  92 

W.  A.  Amundson,  Cromwell,  Minn  92 

John  Waag,  Thief  River  Falls,  Minn  92 

Clemens  F.  Wagner,  Staples,  Minn  92 

Anton    Schleppenbach,    Cold  Spring, 

Minn  92 

A.  Geo.  Nelson,  R.  4,  St.  James,  Minn  92 

Julius  J.  Otte,  Melrose,  Minn  92 

N.  S.  Jacobson,  Vasa,  Minn  92 

J.  A.  Pierce,  Rochester,  Minn  92 

Oscar  Erickson,  Ft.  Ripley,  Minn  92 

Edwin  Hed,  Mank3to,  Minn  92 

Ferdinand  Jacobsen,  Ellendale,  Minn...  .92 
H.  &  H.  Sanitary  Dairy  Co.,  Rochester, 

Minn  93 

Clifford  Norbv,  Crookston  91* 

A.  H.  Esse,  Triumph.  Minn  91* 

Albert  Camp,  R.  1,  Goodhue,  Minn  91* 

P.  J.  Kolbet  ,  Redwood  Falls,  Minn  91* 

Frank  Gaulke,  St.  Michael,  Minn  91* 

Peter  M.  Schons,  Sherburn,  Minn  91* 

R.  J.  Rick,  Preston,  Minn  91* 

J.  E.  Anderson  91* 

Chas.  Bohlig,  New  Munich,  Minn  91} 

J.  H.  Steinke,  Eden  Valley,  Minn  91} 

Andrew  Norberg.  Cokato,  Minn  91} 

M.  A.  Schons,  Mankato,  Minn  91} 

Iver  Lovaas,  Hinckley,  Minn  91} 

John  G.  Nelson,  Wood  Lake.  Minn  91} 

Carl  A.  Christensen,  Clear  Lake,  Minn. .  .  91 } 

Wm.  Boettcher,  Ostrander,  Minn  91} 

Max  Klaff,  Osseo,  Minn  91} 

A.  L.  Lodien,  Cambridge,  Minn  91} 

E.  J.  Anderson,  Hartland,  Minn  .91} 

Ernest  Johnson,  Lafayette,  Minn  91} 

Oscar  N.  Johnson,  Comfrev,  Minn  91* 

A.  J.  Quist,  Blue  Earth,  Minn  91* 

Christian  Otto,  Sauk  Rapids.  Minn  91 

H.  M.  Magnuson,  Grygla,  Minn  91 

Richard  A.  Nelson,  Maplcbay,  Minn.. .  .91 

H.  H.  Lundahl,  Welcome,  Minn  91 

W.  R.  Boies,  815  Sheridan   Ave.  N., 

Minneapolis,  Minn  91 

Arthur  C.  Lundahl,  Alpha,  Minn..  91 

Herman  Christenson,  Delaware,  Minn..  .91 

Oscar  Bergseth,  Finlayson,  Minn  91 

R.  L.  Lutz,  Minnesota  Lake,  Minn  91 

V.  F.  Dahlman,  Skyberg,  Minn  90* 

Fritz  R.  Stenberg,  Bridgeman  Russel 

Co.,  Milaca,  Minn  9CJ 

Farmers'  Co-op.  Cry.,  Milaca,  Minn..  .  .90} 
J.  F.  Newberger,  3445  39th  Ave.  S., 

Minneapolis,  Minn..  90} 

Fritz  G.  Larson,  Dalbo,  Minn  90} 

O.  N.  Rhodegard,  Newfolden,  Minn  90} 


John  Erickson,  Long  Prairie,  Minn  90} 

H  .J.  Roth,  Winthrop,  Minn  91} 

G.  A.  Tuman,  Clara  City,  Minn  90} 

Roy  Register,  Dunnell.  Minn  90} 

W.  R.  Boies,  815  Sheridan  Ave.  N., 

Minneapolis,  Minn  90} 

Mortin  Okerson,  Foley,  Minn  90} 

J.  F.  Kielty,  Swanville,  Minn  90} 

Carl  E.  Bergquist,  Sedan,  Minn  90} 

I.  L.  Hanson,  Four  Town,  Minn  90} 

J.  D.  Bolinger,  Walnut  Grove,  Minn..  .  .90 
W.  H.  Donney,  Montgomery,  Minn  . . .  .90 

Guy  E.  Smoke,  Minneapolis,  Minn  90 

The  Gale  Co.,  St.  Cloud,  Minn  90 

C.  E.  Rausch,  Good  Thunder,  Minn  90 

F.  H.  Ulman,  Janesville,  Minn  90 

Fulda  Co-op.  Cry.  Co.,  Fulda,  Minn  90 

E.  E.  Thorson,  Hendrum,  Minn  90 

B.  E.  Runge,  Wykoff,  Minn  90 

W.  H.  Keilty,  Pequot,  Minn   90 

Dundas  Creamery  Co.,  Dundas,  Minn..  90 
Laurence  Clausen,  Cusbing,  Wis  95    S.  M. 

F.  H.  Mackie,  Grantsburg,  Wis  94*  B.  M. 

J.  B.  Hansen,  Amery,  Wis  94}  Dipl. 

Albert  Erickson,  R.  4,  Amery,  Wis  94}  Dipl. 

Chris  J.  Back,  Luck,  Wis  94*  Dipl. 

Wm.  Nichols,  Turtle  Lake,  Wis  94  Dipl. 

Emil  Halverson,  Balsam  Lake,  Wis  94  Dipl. 

Norman  Anderson,  Sheridan,  Wis  94  Dipl. 

Elmer  F.  Erickson,  R.  2,  Luck,  Wis  94  Dipl. 

Dudley  Hennell,  Frederic,  Wis  93*  Dipl. 

Arthur  C.  Schultz,  Arcadia,  Wis  93}  Dipl. 

C.  P.  Ofstun,  Steuben,  Wis  93}  Dipl. 

E.  A.  Danielson,  Grantsburg,  Wis  93*  Dipl. 

L.  E.  Kreinbring,  Benoit,  Wis  93*  Dipl. 

E.  H.  Close,  Colfax,  Wis  93}  Dipl. 

Andrew  J.  Swanberg,  Frederic,  Wis  93}  Dipl. 

L.  E.  Leight,  Comstock,  Wit  93}  Dipl. 

Sylvester  M.  Roller,  Sarona,  Wis  93}  Dipl. 

A.  J.  Rivard,  Clear  Lake,  Wis  93}  Dipl. 

B.  J.  Lindvig,  Luck.'Wis  93}  Dipl. 

Joseph  F.  Yager.  Thorpe,  Wis  93}  Dipl. 

F.  J.  Mathews,  Deer  Park,  Wis  93}  Dipl. 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


J.  Narzisenfeld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank,  Dun's  &  Bradstreets,  Dairy  Record . 


First  means  shipping  your  butter  to  us. 
Satisfaction  is  our  watchword;  hesitation 
may  cause  disappointment,  we  know  of 
you — you  know  of  us.  Come  in,  we  are 
ready — are  you?  We  want  more  butter 
so  why  wait.    Today  is  your  day  to  start. 


G.M.Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


GALLAGHER  BROS 

= — —Want  Shipments  of= — = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Look  to  us  if  you  want  to  get  lined  up  right  with  your  Fancy 
Creamery  Butter. 

Look  at  our  financial  responsibility,  our  method  of  doing  business, 
our  record  of  35  years  in  business  speaks  for  itself,  after  doing  all 
this  send  us  a  trial  shipment.  Our  returns  are  pleasing  others,  why 
not  let  us  please  you. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  jr  ■  v  ■  1T7  t>  o  T?  f>  O 
Dealers  in  J3  U  L    1  LlV.    OC    JCy  VTVJO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  DalrylRecord,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


Arthur  Dold,  Almena,  Wis  93*  Dipl. 

R.  P.  Colwell,  River  Falls,  Wis  93*  Dipl. 

Olaf  Larson,  Gays  Mills,  Wis  93*  Dipl. 

Elmer  R.  Schultz,  Arcadia,  Wis  93i  Dipl. 

H.  A.  Curt  ,  Almena,  Wis  93*  Dipl. 

T.  W.  Shuman,  Hayward,  Wis  93  Dipl. 

C.  P.  Andreasen,  Amherst  Jet.,  Wis  93  Dipl. 

L.  E.  Palmerton,  Siren,  Wis  921 

F.  A.  Grawin,  Kendall,  Wis  92  J 

Maurice  Hansen,  Washburn,  Wis  92* 

E.  D.  Schwartz,  Lancaster,  Wis  92* 

W.  L.  Karker,  Brill,  Wis  92* 

Robert  Moberg,  Clear  Lake,  Wis  921 

H.  F.  Beckmark,  Kendall,  Wis  92* 

C.  F.  P.  Spielman,  Black  Earth,  Wis.. .  .92 

J.  H.  Grady,  Baronette,  Wis  92 

C.  J.  Hegge,  Webster,  Wis  91 J 

John  D.  Rybarczyk,  Patch  Grove,  Wis.. 91* 

Hoil  Harrison,  Chetek,  Wis  91* 

Fred  R.  Graewin,  Oakdale,  Wis  91* 

Charles  C.  Goble,  Rusk,  Wis  91* 

Theo.  J.  Arens,  La  Valle,  Wis  91* 

Jacob  W.  Ringger,  Modena,  Wis  91* 

A.  B.  Milgaard,  Meridean,  Wis  91 

H.  Enerson.  Ladysmith,  Wis  £0* 

H.  C.  Stendel,  Northwood,  la  95    S.  M. 

Ben  Frank,  Luana,  la  94*  Dipl. 

C.  J.  Meier,  Waverly,  Minn  94*  B.  M. 

M.  P.  Christianson,  Algona,  la  94*  Dipl. 

E.  A.  Gudvanger,  Hanlantown,  la  94  Dipl. 

H.  J.  Wargowsky,  Boyden,  la  94  Dipl. 

Carl  Hovland,  Lake  Mills,  la  93*  Dipl. 

Paul  Moerman,  Rock  Vallev,  la  93*  Dipl. 

C.  R.  Conway,  Garner,  la  93*  Dipl. 

A.  M.  Hein,  Hull,  la  93*  Dipl. 

Carl  Hovland.Lake  Mills,  la  93  Dipl. 

Henry  Hansen,  Graettinger,  la  93  Dipl. 

S.  R.  Dotson,  McGregor,  la  93  Dipl. 

Edw.  O.  Prestigaard,  R.  1,  Carpenter,  la.  92* 

F.  D.  Warner,  Calmar,  la  92* 

0.  Bailey,  Amber,  la  92* 

J.  F.  Havens,  Orange  City,  la  92* 

Jo  tin  M.  Hansen,  Lone  Rock,  la  92* 

Albert  Feuger,  Whittemore,  la  92 

J.  B.  Frisbie,  Forest  City,  la  91* 

Andrew  P.  Anderson,  Graettinger,  la.. .  .91* 

Earl  P.  Denison,  Marion,  Ind  94*  S.  M. 

Schlosser  Bros.,  Bremen,  Ind  93   B.  M. 

Schlosser  Bros.,  Plymouth,  Ind  92* 

Schlosser  Bros.,  Frankfort,  Ind  92* 

Schlosser  Bros.,  Indianapolis,  Ind  91 

Wm.  Gossman,  New  Castle,  Ind  .90 

Crescent  Crv.  Co.,  Lombard  St.,  Winni- 
peg, Man.,  Can  93*  S.  M. 

T.  S.  McGrath,  Birch  Hills,  Sask,  Can. ..92* 
Cartwright  Cry.,  Cartwright,  Man,  Can  92 
Central  Crys.,  Ltd.,  Calgary,  Alta,  Can.  91* 

Carl  N.  Hansen,  Champaign,  111  93*  S.  M. 

Peoria  Creamery  Co.,  Peoria,  111  91* 

F.  F.  Lockwood,  Danville,  111  92* 

Chas.  Tellman,  Hanover,  N.  D  92* 

Farmer;'  Co-op.  Ass'n,  Maddock,  N.  D.  92 

H.  C.  Schulte,  Mandan,  N.  D  91f 

Mandan  Cry.  and  Prod.  Co.,  Mandan, 

N.  D  91* 

John  G.  Howe,  Stevensville,  Mont  92* 

R.  H.  Jackson,  Hamilton,  Mont  90* 

Missoula  Cry.  Co.,  Missoula,  Mont  90 

Pend  d'Oreille  Crv.  Co.,  Sandpoint.Idaho  92* 

E.  L.  Baumann,  Elkton,  S.  D  92* 

J.  L.  Jensen,  White  Lake,  S.  D  91* 

Mitchell,  S.  D  91* 

E.  H.  Baldwin,  Clark,  S.  D  91 

A.  F.  Cuehane,  Brookings,  S.  D  90* 

G.  A.  Lee,  Wilmot,  S.  D  90* 

K.  Greenquist,  Huron,  S.  D  90 

Jess  A.  Leighton,  Sioux  Falls,  S.  D  90 

H.  C.  Jochumsen,  Bark  River,  Mich. .  .  .92 
Home  Dairy  Co.,  403  Genessee  Ave., 

Saginaw,  Mich  91* 

Frederick  Bassett,  Shelby,  Mich  91* 

A.  O.  Oswald,  5th  Couch  St.,  Portland, 

Ore  '  92 

Albermarle  Cry.  Co.,  Charlottesville,  Va.  92 

A.  U.  Koshiol,  Excelsior  Springs,  Mo  91* 

Westerville  Cry.  Co.,  Covington,  Ohio.  .90* 
White  Mountain  Cry.  Co.,  New  Bremen, 

Ohio  90 

A.  L.  Cade,  Lebanon,  Tenn  90* 

E.  O.  Zynda,  Charlestown,  W.  Va  90 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 
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Opportunities 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  196 — Operator  wanted  at  once  for 
inland  co-operative  creamery  in  North 
Central  Minnesota;  married  man  preferred; 
creamery  running  year  around;  output 
about  200,000  pounds  of  butter  this  year; 
good  house  with  creamery. 


Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record,  St.  Paul.  Minn.  9-21tf 

Position  Wanted  as  assistant  butter- 
maker  in  large  creamery;  speak  English  and 
Danish;  can  come  at  once.  Address  Louis 
M.  Pederson,  Route  4,  Box  20,  Belgrade, 
Minn.  10-20 

Wanted,  Position  as  Assistant  But- 
termaker — Have  had  one  year's  experience 
and  am  twenty  years  of  age;  not  afraid  of 
work  and  willing  to  learn  the  game;  can 
come  at  once;  reference,  R.  H.  Enkhaus, 
Escanaba,  Mich.,  who  is  a  member  of 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association.  Address  Hans  Hjort. 
1416  First  Ave.  So.,  Escanaba,  Mich.  10-19 


Creamery  for  Sale— In  good  running 
order;  good  machinery  and  fair  building; 
good  location:  seven  miles  from  Peterson, 
Minn. ;  bids  will  be  accepted  up  to  Decem- 
ber 1,  1921;  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 

Creamery  and  Ice  Cream  Plant  for 
Sale — This  creamery  and  ice  cream  plant 
has  all  new  and  up-to-date  machinery  and 
cold  storage  plant  in  connection;  must  be 
sold  on  account  of  my  health;  don't  write 
me  unless  you  mean  business;  better  come 
and  look  it  over.  Purity  Creamery  Co., 
La  Moure,  N.  D.  10-12tf 

For  Sale — A  modern  up-to-date  cream- 
ery eight  miles  from  railroad;  equipped  with 
ice  machine  and  all  machinery  necessary 
to  operate;  also  dwelling  house  close  to 
creamery;  a  bargain  if  taken  soon;  for  par- 
ticulars write  secretary  of  Amherst  Cream- 
ery Association,  Route  No.  1,  Canton, 
Minn.  10-19 


Wanted  to  Buy — Half  interest  in  well 
paying  creamery;  state  fully  in  first  letter 
assets  of  the  creamery,  and  obligations. 
Address  2775,  Dairy  Record,  St.  Paul. 
Minn.  10-26 
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For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

Creamerymen — Use  our  modern  Loose 
Leaf  Creamery  BookKeeping  System  to 
keep  your  records;  economical  and  efficient; 
send  for  samples  and  prices.  Suel  Printing 
Company,  printers  to  the  creamery  trade, 
New  Prague,  Minn.  10-14 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
 2-2tf 

Wanted,  Second  Hand  butter  Print- 
er— Ninety  pounds;  same  must  be  in  good 
order.  Address  F.  C.  Potter,  Route  6, 
Houston.  Minn.  10-19 

Wanted — Three  hundred  gallon  coil 
pasteurizer,  50-gallon  starter  can;  100  to 
150-gallon  churn;  5  to  8-H.  P.  boiler; 
goods  must  be  in  first  class  condition. 
Address  2776,  Dairy  Record,  St.  Paid. 
Minn.  10-26 


CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ETCg. 


Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A-  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 


Birchwood,  Wis. — Cheese  valued  at 
approximately  $10,000  was  destroyed 
when  the  Pine  Grove  cheese  factory 
at  Arland,  Barron  county,  burned. 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

10 

11 

12 

13 

14 

1.5 

Score 

94 

93 

92 

45} 

45  j 

451 

451 

45 

91 

44  } 

44  } 

< 

44 

44 

44 

90 

39  i 

40 

a 

40 

401 

401 

89 

37 

38 

38 

38 

38 

88 

34 

34  J 

341 

35 

35 

87 

32  J 

32  J 

321 

331 

33} 

86 

31 J 

31} 

23 

32 

85 

•CENTRALIZED  CARLOTS" 


91 

90 

39  5-40 

'46 

40} 

'401 

40} 

89 

38 

38 

88 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

10 

11 

12 

13 

14 

15 

Score 

94 

93 

47} 

47} 

48" 

48} 

48} 

92 

46} 

46} 

< 

47 

47} 

47} 

91 

45 

45 

46} 

45} 

45} 

90 

42} 

42} 

43 

43 

43  • 

89 

40 

40 

41 

41 

41 

88 

38 

38 

o 

38} 

38} 

38} 

87 

36} 

36} 

37 

37 

37 

86 

35} 

35} 

36 

36 

36 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

10 

11 

12 

13  . 

14 

15 

Score 

94 

93 

47} 

47} 

47} 

47} 

47} 

92 

46} 

46} 

< 

46} 

46} 

46} 

91 

45 

45 

45 

45 

45 

90 

43 

43 

43 

43 

43 

89 

41 

41 

41 

41 

41 

88 

39 

38} 

c 

38} 

38} 

38} 

87 

37 

37 

a 

37 

37 

37 

86 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

10 

11 

12 

13 

14 

15 

Score 

94 

49 

49 

>< 

50 

50 

50 

93 

48 

48 

49 

49 

49 

92 

47 

47 

< 

48 

48 

48 

91 

44} 

44} 
41} 

Q 

45 

45 

45 

90 

41} 

J 

42 

42 

42 

89 

39 

39 

O 

39 

39 

39 

88 

37 

37 

W 

37 

37 

37 

87 

35 

35 

35 

35 

35 

86 

85 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct. 14 

Oct.  7 

Jan.  1,1921 

Chicago  

48,347 

42,557 

2.153.981 

48,532 

51,683 

2,305,822 

Boston  

17,095 

22,229 

864,220 

Philadelphia.  .  .  . 

14,439 

14.398 

632,288 

Total  

128,413 

130.867 

5.956,311 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  14. 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

288,964 
4(13,731 
353,090 
124,110 

1,605,658 
895,886 
430.361 
322,690 

23,141,815 
15,178.248 
12,276,071 
2,848,810 

Philadelphia 

Total .... 

1.229,893 

3,254,595 

53.444,944 
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Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Oct. 

10  

23,551 

60,868 

24,695 

F3.503 

Oct. 

11  

27,980 

60,378 

21,708 

10,883 

Oct. 

12  

Holida 

y  Easte 

rn  Mar 

kets 

Oct. 

13  

27,479 

59.991 

20,451 

11,386 

Oct. 

14  

25,924 

61,793 

20,183 

13,166 

Oct. 

15  

24,305 

63,105 

20,053 

11,697 

WEEKLY  BUTTER  REVIEW  FOR 
WEEK  OF  OCT.  8th  TO  14th, 
INCLUSIVE 


Statistical     Position     Keeps  Markets 
Steady 

Receipts  were  about  9,000  tubs  lighter, 
storage  holdings  were  decreased  over  a 
half  million  pounds  more  than  the  previous 
week,  and  the  holdings  for  the  entire 
country  on  October  1st  were  approximately 
twenty-three  and  a  half  million  pounds 
lighter  than  on  October  1,  1920.  This  con- 
dition was  largely  responsible  for  the  steady- 
to  firm  tone  of  the  markets  and  the  general 
tendency  toward  higher  price.  It  is  true 
that  at  times  trading  became  a  little  light 
and  prices  appeared  somewhat  top  heavy, 
but  always  before  there  was  any  consider- 
able accumulation,  buyers  again  came  to  the 
rescue.  All  markets  reported  a  good 
demand  for  fine  butter,  with  offerings  of 
these  at  times  so  light  as  to  make  it-  difficult 
to  supply  buyers  needs.  Undergrades 
shared  in  the  advances,  but  not  to  the  same 
extent  as  Fancy  butter.  Due  to  the  wide 
spread  in  prices,  and  scarcity  of  fine  fresh 
goods  buyers  began  to  take  some  of  the 
lower  scores,  but  on  the  whole  the  supply 
of  undergrades  is  large  and  trading  unsatis- 
factory. During  the  period  of  about  three 
weeks  ago  when  quality  was  running  excep- 
tionally poor  and  it  was  almost  impossible 
to  move  undergrades,  much  of  this  stock 
was  moved  into  storage  to  make  room  in 
the  stores,  and  is  now  gradually  being 
drawn  out  replenishing  the  street  supply 
also  as  fast  as  buyers  take  it  away.  De- 
mand for  butter  immediately  under  Fancy 
was  improved,  but  lower  grades  are  still 
very  sluggish.  Trading  will  have  to  become 
more  active  to  clear  the  present  supply 
and  decrease  the  wide  range  in  price  which 
now  exists  between  the  different  scores. 

One  reason  why  undergrades  have  not 
done  better  is  that  many  buyers  are  now 
using  storage  butter  which  can  be  bought 
at  prices  which  compete  with  those  of  the 
undergrades.  The  weather  is  now  more 
favorable  for  its  use  and  buyers  prefer 
it  because  of  more  uniform  quality.  At 
Chicago  the  week  closed  with  held  92  score 
selling  at  42  to  42 tc,  Standards  at  38  j  to 
39c,  and  89  score  cars  at  37 \c.  At  New 
York  sales  of  fancy  marks  were  reported 
up  to  45c.  All  markets  report  an  improved 
demand,  while  at  Boston  buyers  are  using 
principally  storage  goods. 

According  to  reports  from  producing 
sections  conditions  are  very  favorable  for 
a  large  fall  make,  and  this  is  partly  borne 
out  by  the  October  8th  production  report 
of  the  American  Creamery  Butter  Man- 
ufacturers' Association,  which  indicates 
an  increase  over  last  year  of  fourteen  and 
three-tenths  per  cent,  and  a  decrease 
under  last  week  of  only  three  and  six- 
tenths  per  cent.  This,  however,  has  failed 
to  prevent  a  decrease  in  the  receipts  at  the 
principal  markets. 

Foreign  Butter 

England's  inability  to  absorb  the  entire 
output  of  her  colonies,  and  Denmark 
which  was  largely  responsible  for  the 
importation  of  Danish  butter  to  this 
country,  also  appears  to  have  reflected 
itself  in  the  Canadian  markets.  Prices 
there  have  dropped  low  enough  to  effect  a 
movement  of  several  cars  of  Canadian 
butter  to  the  American  markets.  Early 
in  the  week  purchases  were  made  at  thirty- 
five  cents  (American  money),  to  which 
must  be  added  the  duty  and  freight. 
During  the  week  these  prices  were  advanced 
about  one  to  two  cents.  The  quality  was 
somewhat  irregular  and  disappointing. 
At  New  York  sales  were  reported  at  42  to 
45c,  depending  largely  on  quality. 

No  further  cargoes  of  Danish  arrived 
during  the  week,  the  next  shipment 
amounting  to  about  two  thousand  one 
hundred  and  fifty  casks  will  be  brought  by 
the  Oscar  II,  due  at  New  York  early  next 
week.  What  remained  of  last  week's 
arrivals  was  cleaned  up  at  45}-c  to  47c. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Du  Bois,  Neb.— J.  T.  Wheeler  has 
bought  the  business  and  building  of 
the  Frank  Johnson  Feed,  Cream  and 
Poultry   business  here. 


HENNEBERGER  SERVICE-PROMPT  RETURNS 


Established  1886 


William  H.  Hennebergjer 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  Huano  ^troot  rJou;  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdllC  JUCCl,  11CH  lUIn 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1815 


John  Scholl  &  Bro.,  Inc. 

Butter  and  Eggs 


REFERENCES: 
Aetna  National  Bank 


J.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 


aeraa  national  nans   .  .n  n  1        O-t.       XT  -%z      1     aizo  uuponi  Ave.  a 

FideUty  Trust  Company  147  Keade    ISt.  ,   JNeW   YOrK     Minneapolis,  Minn. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LEPPINCOTT,  Western  Representatives 


Established  1863 


G.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

Wejguarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

Youwm  "EVENTUALLY"  WhrNo' 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.OctlO,  47    ©47*        46*  42  (8,45* 

Tues  Oct.  11,  47   ©47*        46*  42  (545* 

Wed  Oct.  12  Holiday 

Thu  Oct.  13.  37*  @48  47  42*  ©46 

Fri     Oct.  14,  48    (548*         47*  42*  (§,46* 

Sat    Oct.  15,  48   ©48*        47*  42*  (§.46* 

Receipts  Pkgs. 

For  week   42.734 

Last  week   50.823 

Same  week  last  year   35.121 

Since  May  1st   1.647,764 

Same  time  last  year  1,840,195 

Exports  for  week  

Lbs. 

Exports  for  August   281,157 

Exports,  May  1st  to  August  31st.  1.1 12.414 
Imports  for  week   386,400 

Oct.  15th. — The  shrinkage  in  the  week's 
receipts  of  more  than  8,000  packages  is 
ample  reason  for  the  advances  that  have 
come  along  steadily,  and  for  the  generally 
firm  tone  that  has  been  so  strongly  in 
evidence  It  is  difficult  to  account  for 
quite  so  heavy  falling  off  in  arrivals,  though 
we  are  inclined  to  think  that  there  have 
been  unusual  delays  in  transit  as  consider- 
able stock  due  here  is  still  reported  back. 
There  has  been  some  further  falling  off  in 
production  as  indicated  by  the  reduction  of 
3.3  per  cent  in  the  output  of  82  plants  in 
the  Centralizers'  Association  for  the  week 
ending  October  8th.  This  shrinkage  is 
barely  normal,  however,  and  general  con- 
ditions continue  favorable  for  a  satisfac- 
tory late  fall  make.  Trade  has  been  good 
throughout  the  week,  but  the  demand  has 
run  so  largely  on  the  fine  and  fancy  fresh 
goods  that  the  supply  of  these  has  at  times 
been  short  of  current  requirements.  In- 
stead of  using  more  of  the  secondary  grades 
and  thus  relieving  the  situation  on  these, 
a  number  of  jobbers  and  chain  store  oper- 
ators have  shifted  to  storage  butter,  and  as 
the  weather  becomes  colder  there  will  be 
much  larger  use  of  the  held  stock  because 
of  the  difference  in  price.  The  summer 
product  was  put  away  at  so  moderate  a  cost 
as  to  make  a  handsome  profit  at  present 
rates.  On  the  whole  the  situation  looks 
good.  The  shortage  of  local  storage  hold- 
ings as  compared  with  last  year  is  6,387,610 
pounds,  and  in  the  four  cities  it  is  upward 
of  11,000,000  pounds. 

Marked  improvement  in  foreign  exchange 
has  advanced  the  cost  of  Danish  butter. 
Late  cable  quotations  from  Copenhagen 
are  42@42*c  c.i.f.,  which  is  equivalent  to 
about  48*  @49c  in  store  here,  duty  paid. 
A  few  lots  left  over  from  last  steamers  are 
jobbing  around  47  @47}c.  The  steamer 
Oscar  II  is  due  here  next  Tuesday  with 
about  2,150  casks.  We  hear  of  further 
purchases  of  New  Zealand,  but  none  of  this 
butter  will  reach'  here  before  December. 

The  week  opened  with  fairly,  good  sup- 
plies of  fresh  Creamery,  and  while  trade- 
was  moderate  the  tone  was  only  steady, 
Extras  selling  at  465c  quite  generally.  On 
Tuesday  a  slightly  firmer  tone  developed 
with  buying  somewhat  freer,  and  on  Thurs- 
day there  was  an  advance  to  47c  followed 
by  a  gain  of  another  *c  on  Friday.  Rather 
more  stock  available  today  and  quite  con- 
servative buying,  but  the  tone  is  generally 
steady.  Extras  are  selling  mainly  at  47 *c, 
rarely  a  fraction  more,  and  higher  scoring 
at  48  @48*;  we  do  not  hear  of  open  sales  at 
any  more  money.  Qualities  have  been 
more  irregular,  some  lots  running  very  fine 
and  others  showing  a  loss  of  one  or  two 
points.  Buyers  are  interested  in  whole 
milk  Creameries  just  under  Extras,  at 
46©46*c,  and  there  is  a  moderate  demand 
for  90  score  Whole  Milk  and  Gathered 
Cream  at  42*  @43c.  Lower  grades  of 
Firsts  and  Seconds  are  still  very  plentiful 
and  moving  slowly.  Quite  an  accumula- 
tion of  these  in  first  hands,  and  there  is 
pressure  to  sell  at  38  @41c  for  88  to  89  score, 
and  34*  @37c  for  Seconds.  Cars  of  Cen- 
tralized have  not  moved  as  freely  as  was 
expected,  and  the  difference  in  price  be- 
tween them  and  Whole  Milk  has  widened: 
Occasional  lots  of  90  score  sell  at  40*  <§)41c, 
very  rarely  any  higher,  two  cars  of  89  score 
plus  sold  at  40c,  and  for  straight  89  score, 
39@39*c  is  current,  with  three  or  four 
cars  of  88  score  sold  toward  the  close  at 
38  ©38 *c.  Cars  of  87  score  can  be  botxght 
at  36*  @37c.  Unsalted  Creamery  of  high 
quality  has  moved  upward  in  about  the 
same  ratio  as  salted  goods,  and  there  has 
been  fair  demand,  but  the  market  is  .still 


overstocked  with  secondary  grades,  espec- 
ially short  held,  for  which  prices  are  still 
quite  uncertain.  It  is  a  source  of  some 
surprise  that  considerable  lots  can  be  bought 
below  corresponding  grades  of  salted. 
Storage  Creamery  begins  to  move  better 
and  prices  are  established  on  open  trading 
at  about  43*  ©44c  for  Extras,  and  44*  © 
45 *c  for  93  score  and  upward,  though  the 
offerings  at  the  inside  figure  are  quite 
limited.  It  is  possible  that  an  occasional 
favorite  mark  might  reach  46c.  Under- 
grades  of  held  move  slowly. 

Creamery — 

Higher  scoring  than  Extras  48   (3  48* 

Extras,  92  score  47*  @.  .  .  . 

Firsts,  90  to  91  score  42}  <§}46* 

Firsts,  88  to  89  score  38  (§41 

Seconds.  83  to  87  score  34*  (§  37 

Lower  grades  32  (§34 

Centralized,  cars,  90  score  40*  (5,41 

Centralized,  cars,  89  score  39  ©39* 

Centralized,  cars.  88  score  38  (§-38* 

Centralized,  cars,  85  to  87  score.  .34*  (§37 
Unsalted,  higher  than  Extras  . .  .  .49*  ©50* 

Unsalted,  Extras,  92  score  48  ©49 

Unsalted.  Firsts,  90  ©91  score.  .  .  .41  @46* 
Unsalted,  Firsts.  88  ©89  score.  .  .  .38  (§40 

Unsalted.  Seconds  34*  ©37 

Unsalted,  lower  grades  32  ©34 

Held  or  storage,  high  scoring  44*  ©45* 

Held  or  storage.  Extras  43*  ©44 

Held  or  storage,  Firsts  38  (§42* 


Boxes 


Pounds 


2,930 
2,610 
2,640 


1,532.553 
1.447,747- 
1,069.219 


Tubs 

Receipts  for  7 

days   24,894 

Last  week   24.069 

Same  week, '20.  .  18.617 
Since  May  1. 

1921  761,922  74.874  47.928,328 

Same  time,  '20.. 707,946  88,830  46,250,445 

Oct.  12th.— The  local  butter  market  has 
ruled  Steady  to  firm  during  the  week. 
Realty  fancy  goods  have  continued  in 
comparatively  short  supply,  and  available 
lots  have  cleaned  up  promptly  on  arrival 
at  full  prices.  Some  creameries  are  showing 
better  quality,  however,  and  the  propor- 
tion of  fine  butter  is  somewhat  larger  than 
heretofore.  Underscores  have  not  been 
quite  so  plentiful  and  have  been  kept 
pretty  well  cleaned  up. 

Creamery,  Extra,  per  pound  46*  @ 

Creamery.  Firsts  38  ©45 

Creamery,  Seconds  36  ©37* 

Oct.  15th. — Butter  market  firm;  Ash 
Extras.  47c;  Creamery  Firsts,  39@45c; 
Seconds,  36*  @38c;  Assorted  Extras  in 
spruce,  47  ©47  }c. 


(From  the  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon.,  Oct.  10.  .  .  45  44  39* 

Tues.,  Oct.  11.  .  .  45  44  39* 

Wed.,  Oct.  12.  . .  45  44  39* 

Thu.,   Oct.  13.  .  .  45  44  40 

Fri.,     Oct.  14.  .  .  45  44  40 

Sat.,     Oct.  15.  .  .  44*  44  39* 

Receipts  Tubs 

Mav  1,  1921,  to  Oct.  15,  1921   1,540.619 

May  1,  1920,  to  Oct.  16,  1920.  .  .  .  1,480,566 

Mav  1,  1919,  to  Oct.  18,  1919  1,595,322 

May  1,  1918,  to  Oct.  19,  1918  1,279,949 

Oct.  15th. — Market  somewhat  easier 
and  prices  Jc  lower. 

Less  snap  to  the  market  and  under  in- 
creased offerings  prices  were  on  a  down- 
ward trend.  Moderate  support  given  the 
declines,  and  in  all  probability  may  prove 
ft  strengthening  factor.  Best  grades  offered 
it  the  quoted  prices,  but  lots  of  select 
butter  held  at  premiums.  Receipts  totaled 
fair  quantities,  and  with  what  was  on  hand 
from  former  arrivals  sufficient  was  on  sale 
for  requirements.  Local  business  not  up 
to  standard  and  dealers  dependent  on  the 
outside  for  presentable  purchases. 


Extras  in  fresh  Creameries  continue  in 
moderate  supply  and  in  fair  demand. 
While  there  is  a  moderate  trade  doing, 
buyers  are  not  overly  anxious,  and  receivers 
found  it  necessary  *  to  shade  price  for  a 
freer  trade.  However,  really  fine  lots 
brought  slightly  better  figures.  Board 
transactions  showed  the  market  to  be 
44  Jc. 

Centralized,  that  is.  Standards  of  90 
score  or  better,  full  cars,  quotably  39*c. 
Buyers  not  giving  the  mart  the  attention 
of  the  past  few  days,  and  sales  slow,  save 
when  fine  quality  is  offered.  Today  cars 
were  offered  on  the  Exchange  at  39*c  and 
no  takers.  Still  holders  of  best  quality  cars 
held  for  premiums.  The  89  score  cars  sold 
over  a  wide  range,  depending  on  quality. 
Sales  reported  at  37*  ©38 Jc.  Storage 
Standards  were  salable  at  38 J  @39c. 

"Firsts"  were  in  moderate  supply  and 
meeting  with  a  moderate  demand.  Best  or 
highest  scores  sell  well,  and  underscores 
are  selling  a  little  better. 

Seconds  are  in  fair  supply  and  meeting 
with  a  fair  demand. 

Creamery  Extras  (92  scores)  see 

remarks   ©44} 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. . .  .  ©44 

Firsts  (88  to  90  scores)  35  ©40 

Seconds  (83  to  87  scores)  31  ©34 

Centralized- — Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh  ©39  J 

Full  cars,  89  scores  37}  ©38  J 

Cheese 

Cheddars  19  ©19} 

Twins  19  ©19* 

White  19  ©19* 

Daisies.  Double  20  ©20* 

Single  20*  ©20* 

Longhorns  19}  ©19} 

Young  Americas  19J  ©20 

Squares  20}  ©21 

Special  Lines — 

Swiss.  Block  21  ©21} 

June  make  trifle  higher. 

Limburger,  1  pound   ©20} 

2  pounds   ©19} 

Brick,  Fancy   ©22 


^Philadelphia 
J^utterMar/fefj 


(Commercial  List  and  Price  Current) 

Mon.,  Oct.  10 — Extras  47} 

Tues..  Oct.  11 — Extras  47 

Wed..  Oct.  13 — Extras  48 

Fri..     Oct.  14 — Extras  48 

Oct.  14th. — Receipts  1.672  tubs.  There 
is  little  demand,  but  offerings  of  fine  goods 
are  light  and  the  market  rules  firm  at  the 
late  advance.  Some  of  the  very  high-scor- 
ing marks  are  commanding  a  premium 
over  quotations,  but  48c  is  the  extreme  of 
the  wholesale  market  for  extra  goods. 
Medium  aEd  low  grades  are  quiet  at  inside 
figures.  Ladles  and  packing  stock  rule 
steady,  with  demand  absorbing  the  limited 
offerings. 

Creamery,  Extra.  92  score  48  © 

Extra  Firsts,  91  score  44  ©45 

Creamery,  Firsts,  88  ©90  score. .  .  .37  ©40 
Creamery,  Seconds,  83  ©87  score.  .32  ©35 


Creamery  Specials 

Mon.,  Oct.  10  43 

Tues.,  Oct.  11  43 

Wed.,  Oct.  12  43 

Thu.,  Oct.  13  43 

Fri.,     Oct.  14  43 

Sat.,     Oct.  15  43 

The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Oct.  10th. — On  the 
Wisconsin  Cheese  Exchange  today.  1,855 
boxes  of  cheese  were  offered,  and  all  except 
200  Daisies  sold  as  follows:  100  Twins  at 
17 Jc,  500  Daisies  at  19ic,  300  Double 
Daisies  at  19  ic  455  cases  Young  Americas 
at  18Jc,  and  300  boxes  Square  Prints  at 
19  }c.  No  Longhorns  offered. — A.  C. 
Erbstoeszer,  Auctioneer. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


LOOKING  FORWARD 
DAIRYING 


IN 


By  J.  C.  McDowell,  United  States 
Dairy  Division. 

A  recent  reprint  from  the  Yearbook 
of  the  United  States  Department  of 
Agriculture,  entitled,  "Cows  That 
Make  The  Income  Climb,"  by  J.  C. 
McDowell,  Dairy  Husbandryman  in 
the  Dairy  Division,  makes  tbe  fol- 
lowing timely  suggestions: 

Ever  since  dairy  records  were  first 
available  it  has  been  a  common  cus- 
tom to  rate  the  value  of  a  dairy  bull 
according  to  the  records  of  his  ances- 
tors. That  is  all  very  well  so  far  as 
it  goes,  but  the  thoughtful  dairyman 
is  just  beginning  to  look  in  the 
opposite  direction  and  to  rate  the 
value  of  a  dairy  bull  according  to  the 
records  of  his  daughters.  In  the  past, 
bulls  have  been  in  great  demand  if 
they  had  proved  sires  and  advanced- 
registry  dams.  Such  bulls  may  or  may 
not  have  the  power  to  transmit  the 
high-producing  qualities  of  their  an- 
cestors. In  future  times  a  bull  will 
be  in  great  demand  if  he  has  proved 
sons  and  advanced-registry  daughters, 
especially  if  the  daughters  have  rec- 
ords much  above  the  records  of  high- 
producing  dams. 

We  have  made  considerable  prog- 
ress in  dairying  by  selecting  for  breed- 
ing purposes  the  descendants  of  high 
producers,  but  we  can  never  make  the 
most  rapid  progress  until  we  begin  to 
look  forward  as  well  as  backward. 
The  records  of  the  first  ten  daughters 
determine  with  a  high  degree  of  cer- 
tainty the  true  value  of  a  dairy  bull, 
and  it  is  doubtful  whether  any  bull, 
regardless  of  his  breeding,  should  head 
any  well-bred  herd  until  a  number  of 
his  daughters  have  been  tested  and 
their  records  compared  with  the  rec- 
ords of  their  dams.  When  all  dairy 
bulls  are  required  to  pass  through  a 
probationary  period  before  they  are 
allowed  to  head  a  dairy  herd,  when 
only  proved  sires  are  allowed  to  be- 
come the  sires  of  many  daughters, 
and  when  the  best  of  these  sires  are 
used  to  their  full  capacity,  then,  and 
not  until  then,  may  we  look  for  a  tre- 
mendous advance  in  the  economical 
production  of  our  dairy  herds. 

We  now  have  the  machinery  to 
carry  out  this  plan.  The  cow-testing 
association,  at  little  cost,  keeps  the 
records  of  dams  and  daughters,  and 
the  bull  association  makes  it  possible 
to  keep  a  good  dairy  sire  for  ten  or 
twelve  years,  or  as  long  as  he  is  fit  for 
service  without  the  dangers  of  in- 
breeding. 


FfcROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


Brown  &  Root  Co. 

Cheese A  sSffl  iEr*  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


ONE 

MORE 


Sunberg,  Minn.,  August  31,  1921. 
Westerlin  &  Campbell  Company, 

Chicago,  HI. 
Gentlemen: 

In  answer  to  your  inquiry  of  August  24th,  in  regard  to  the 
ice  machine  we  purchased  from  your  people,  will  say  that  it  is 
giving  good  satisfaction,  and  we  like  it,  and  think  it  is  a  fine  thing 
for  the  creameries,  and  is  more  efficient  and  more  economical 
than  is  ice.  We  keep  our  cooler  at  a  lower  and  uniform  temper- 
ature than  could  be  possible  with  ice,  and  it  needs  very  little 
attention  and  we  think  it  is  one  of  the  best  investments  that  we 
have  made. 

Yours  very  truly, 

SUNBERG  FARMERS  CREAMERY  ASSOCIATION, 
C.  L.  Gulsvig,  Operator. 

Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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Triplets  arrived  at  the  home  of  Geo. 
Fry,  assistant  in  the  Hanna  Creamery 
at  Hudson,  Wis.,  last  week  and  the 
greatly  enlarged  family  are  all  doing 
well.  The  triplets  are  two  girls  and 
one  boy,  two  of  them  weighing  5 
pounds  each  and  one  4j  pounds. 

Among  creamery  men  who  have 
changed  their  address  the  past  week 
are:  J.  E.  Swanson.  Minneapolis  to 
St.  Paul,  Minn.;  W.  R,  Rea,  Oshkosh, 
Wis.,  to  Minneapolis,  Minn.,  W.  H. 
Tinkey,  Alexander  to  Osterdock,  la. 

Among  the  butter  men  who  took 
time  to  call  on  The  Dairy  Record 
during  Dairy  Show  week  were: 

H.  D.  Weber,  of  Zimmer  &  Dun- 
kak,  Inc.,  New  York,  who  now  has 
Walter  J.  McAdam  associated  with 
him  in  the  butter  department  of  the 
big  house,  and  so  could  step  out  and 
join  E.  J.  Henry,  western  man,  in 
greeting  their  many  shippers.  Mr. 
McAdam  was  formerly  with  the  Fox 
River  Butter  Co.,  in  New  York,  and 
is  well  acquainted  with  the  trade. 

John  G.  Zellner,  with  T.  N.  Risser, 
Philadelphia,  who  has  made  this 
territory  for  a  number  of  years,  came 
up  and  said  Hello  to  The  Dairy 
Record. 

Sam  Haugdahl,  of  the  Fox  River 
Butter  Co.,  and  old  war  horse  of 
National  butter  contests  of  long  ago, 
sniffed  the  air  and  smelled  powder. 
He  tells  about  it  in  his  ad  this  week. 

Geo.  Ebert,  of  Lewis  Ebert  &  Sons, 
New  York,  came  out  to  get  acquainted 
with  the  shippers  Geo.  Byers  is  mak- 
ing for  them. 

Gus  Ludwig,  of  the  Great  Atlantic 
and  Pacific  Tea  Company,  took  time 
off  from  his  reorganization  of  the  big 
butter  department,  to  come  out  to  the 
doings  in  St.  Paul,  and  while  here 
conferring  with  J.  A.  Fisk,  local  repre- 
sentative. 

P.  H.  Kieffer,  president  of  Gude 
Bros.,  Kieffer  Co.,  New  York,  ac- 
companied by  Marcus  Kieffer,  his 
son,  came  out  for  a  day  to  address  the 
co-operative  creamery  men's  meeting. 
Mr.  Kieffer  is  always  willing  to  go 
far  out  of  his  way  to  further  the  cause 
of    the   local   creameries   and  good 


butter.  O.  A.  Storvick.  local  repre- 
sentative, met  Mr.  Kieffer  here. 

Howard  J.  Runyon,  of  J.  D.  Stout 
&  Co.,  New  York,  also  made  a  flying 
trip  to  St.  Paul,  visited  the  Show, 
conferred  with  S.  C.  Haughdahl, 
western  representative,  greeted  ship- 
pers and  called  on  The  Dairy  Record. 


J.  R.  SMITH  DIES 


Was  Veteran  Butter  Solicitor. 


J.  R.  Smith,  for  the  last  twelve 
years  with  Merrill  &  Eldredge,  Chi- 
cago, and  a  veteran  solicitor  for  Chi- 
cago butter  houses,  died  two  weeks 
ago  at  his  home  at  Elwood,  Ind.  He 
had  been  in  ill  health  the  past  year. 

Mr.  Smith  had  a  very  large  circle  of 
friends  and  acquaintances  among  the 
creamery  men  in  the  Northwest,  hav- 
ing traveled  among  them  for  many 
years  and  he  never  wore  out  the  good 
standing  he  had  built  for  himself  by 
his  square  dealings  and  genial  dis- 
position. Few  of  creamery  men  rea- 
lized his  age  and  that  they  had  among 
them  a  man  who  served  as  cabin  boy 
on  one  of  the  old  warships  during  the 
Civil  war.  Modest  and  unassuming 
as  he  was,  he  very  rarely  could  be 
made  to  tell  of  the  stirring  events 
of  his  youth.  He  was  a  tireless  worker 
and  covered  an  enormous  territory 
when  he  set  out. 

About  twenty  years  ago  another 
Chicago  merchant  employing  Mr. 
Smith  as  a  solicitor  for  a  long  time 
ran  an  ad  in  the  Dairy  Record  headed 
"Stop  Smith"  and  many  of  him  knew 
him  since  then  by  that  name. 

Now  "Stop  Smith"  has  stopped. 


New  Idaho  Dairy  Herd 

F.  W.  Atkeson,  until  recently  field- 
man  and  secretary  of  the  Southwest 
Jersey  Cattle  Breeders'  Association, 
is  the  new  head  of  the  dairy  husban- 
dry department  of  Idaho  agricultural 
college.  He  succeeds  Prof.  H.  P. 
Davis  who  goes  to  the  Nebraska 
college.  Prof.  Atkeson  is  a  graduate 
of  Missouri,  receiving  his  training 
under  Prof.  C.  H.  Eckles,  now  of  Min- 
nesota. 


eese 


Pine  River,  Minn. — The  chee 
factory  of  Pine  River  has  been  closed, 
it  is  reported,  and  will  be  sold  to 
private  interests. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


OCTOBER  28TH  IS  ENTRY  DATE 


For    Convention    Butter  Scoring 
Contest. 


All  members  are  once  more  remind- 
ed that  it  is  obligatory  on  them  to  send 
butter  to  the  scaring  contest  to  be 
held  in  connection  with  the  state  con- 
vention, and  that  entries  must  reach 
St.  Paul  not  later  than  October  28th. 

If  any  member  has  not  received 
entry  blank,  shipping  tags,  instruc- 
tions, etc.,  as  well  as  the  annual  report 
of  the  board  of  directors  by  the  end 
of  this  week,  he  is  kindly  requested  to 
notify  the  Association  office  at  once, 
and  they  will  be  forthcoming  prompt- 
ly- 


No.  17  To  Meet  October  20 
District  No.  17  will  hold  a  business 
session  at  Mabel  Wednesday,  October 
26,  to  act  on  the  report  of  the  board  of 
directors  and  elect  delegates  to  the 
state  convention. 


First  Prize  At  County  Fair 
Amos    Knutson,    Starbuck,  took 
first  prize  on  creamery  butter^at  the 
recent  Pope  county  fair. 


Among"  the  Members 
J.  A.  Schillo,  Morris,  is  now  at 
Brooten. 

L.  F.  Zinter,  Parkers  Prairie,  junior 
member,   has  gone  to  Minneapolis. 

Theo.  C.  Dummer,  of  the  Star 
creamery,  Henderson,  was  married 
October  11th  to  Miss  May  me  Green- 
hagen,  daughter  of  Mr.  George  Green- 
hagen,  of  Arlington.  Congratula- 
tions and  best  wishes. 

Alfred  Anderson,  Champion  culture 
man  of  Litchfield,  came  back  from  his 
trip  to  Sweden  just  in  time  to  take 
in  the  Dairy  Show  and  the  N.  C.  B.  A. 
convention.  He  reports  a  fine  time 
both  for  himself  and  family  visiting 
his  aged  mother  in  the  old  home.  The 
return  trip  was  made  through  Ger- 
many, Belgium  and  France,  visiting 
the  battle  fields  at  Chateau  Thierry 
and  Beleau  Wood. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


No.  1  at  Frederic  Oct.  27 
District  No.  1  will  meet  at  Fred- 
eric Thursday,  October  27th  at  2:30 
P.  M.,  for  the  purpose  of  electing 
delegates  to  the  state  convention  and 
transact  other  business,  Secretary 
Dudley  Herrell  announces. 


Zumbrota,  Minn. — Ed  Polfuss  is 
again  buying  cream  and  milk  at  the 
old  Solverson  Building. 
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JOINT  CONVENTION 


Iowa   Buttermakers'  Association 
and  Iowa  Creamery  Secretaries 
and  Managers'  Association. 


Cedar  Rapids,  la.,  Nov.  2nd  to  3rd. 


PROGRAM 
Wednesday,  November  2nd, 
9-30  A.  M. 
Joint  Session 

Invocation. 

Address  of  Welcome. 

Response  for  Associations. 

Dairying  in  Iowa — Hon.  W.  B.  Bar- 
ney, State  Dairy  and  Food  Com- 
missioner, Des  Moines,  Iowa. 

Diseases  of  Dairy  Cattle — Dr.  K.  W. 
Stouder,  Ames,  Iowa. 

The  Dairy  Marketing  Work  of  the 
American  Farm  Bureau  Federation 
- — E.  B.  Heaton,  Chicago,  Director 
Dairy  Marketing  Department,  A. 
F.  B.  F. 

11:30  A.  M. 
Butter  Judging  Contest — Blue  Valley 
Creamery. 

Wednesday,  November  2nd, 
2:00  P.  M. 

Iowa  Buttermakers'  Association 

Progress  and  Aims  of  the  Associa- 
tion— A.  W.  Rudnick. 

Report  of  Secretary. 

Report  of  Treasurer. 

Appointment  of  Committees 

Discussion  of  Changes  and  additions 
to  By-laws  and  constitution. 

Iowa  Creamery  Secretaries'  and 
Managers'  Association 

"The  Present  System  of  Selling  Your 
Butter," — O.  A.  Storvick,  Albert 
Lea,  Minn.,  Western  Representa- 
tive for  Gude  Bros.,  Kieffer  Co., 
New  York. 

"The  Costs  of  Marketing  Your  Butter 
Now," — H.  D.  Reynolds,  Mason 
City,  Iowa,  Western  Representa- 

(Continued  on  paj§e  28) 


MINNESOTA  DAIRY  AND  FOOD 
DEPARTMENT 


Issues  New   List   of  Creameries, 
Cheese  Factories  and 
Canneries. 


Dairy  and  Food  Commissioner 
Chris  Heen,  of  Minnesota,  has  issued 
the  1921  list  of  creameries,  cheese 
factories  and  canneries,  as  well  as 
dairy  statistics,  gathered  by  the  dairy 
and  food  department  from  the  annual 
reports  received  from  the  plants. 

The  book,  which  contains  a  great 
deal  of  important  information,  is  of 
much  value  to  the  dairy  industry, 
as  well  as  to  those  with  whom  the 
factories  do  business.  Anybody  inter- 
ested will  receive  a  copy,  as  long  as  the 
edition  lasts,  by  writing  Commissioner 
Heen,  Old  State  Capitol,  St.  Paul, 
Minn. 


MINNESOTA   DAIRY  COUNCIL 


Proves  Its  Value  at  National  Dairy 
Show. 


The  Minnesota  Dairy  Council,  man- 
aged by  Jean  W.  Johnson,  has  made 
wonderful  strides  in  the  last  few 
months.  The  Council  is  working 
along  concrete  ideas  proving  that  ad- 
vertising provides  the  co-operative 
creameries  one  of  the  greatest  means 
of  continued  success. 

This  was  forcefully  illustrated  at 
the  National  Dairy  Show.  Never  be- 
fore has  the  advertising  of  co-operative 
creamery  butter  been  so  well  handled 
as  it  was  at  this  big  event.  There,  the 
Council  distributed  samples  of  "Min- 
nesota Sweet  Cream  Butter"  so  gen- 
erously donated  by  Unit  No.  1,  and 
while  the  taste  of  the  product  was 
still  lingering,  Mr.  Johnson  would  talk 
of  its  merits,  and  why  Minnesota  is 
truly  the  Butter  State  of  the  Union. 

The  results  were  beyond  expecta- 
tions, especially  with  respect  to  east- 
ern buyers.  Many  new  demands,  is 
the  result.  It  is  proof  that  advertis- 
ing is  a  strong  and  practical  factor  in 
the  dairy  industry  and  the  Minnesota 
Dairy  Council  is  paving  the  way. 


PRIZES  WILL  BE  AWARDED 


By  Commissioner  Chris  Heen  in 
Convention  Contest  of  Minne- 
sota Creamery  Operators 
and  Managers. 


To  the  Creamery  Operators: 
Gentlemen: 

This  is  to  inform  you  that  the  State 
Dairy  and  Food  Department  will 
again  participate  in  the  Educational 
Contest  which  is  to  be  held  in  con- 
nection with  the  annual  convention 
of  the  Creamery  Operators'  and 
Managers'  Association.  This  depart- 
ment will  award  the  following  prizes: 

For  the  highest  scoring  butter  at  the 
convention  a  grand  prize  valued  at 
twenty-five  dollars  will  be  given. 

The  state  will  be  divided  into  seven 
districts,  the  same  as  during  the  past 
season  contests.  A  first,  second  and 
third  prize  will  be  awarded  in  each 
of  the  seven  districts.  For  the  highest 
scoring  butter  in  each  district  a  prize 
valued  at  $10.00  will  be  given;  for 
the  second  highest,  a  prize  valued  at 
$8.00;  and  for  the  third  highest,  a 
prize  valued  at  $5.00. 
Convention    Will    be    Best  Ever 

On  account  of  the  extraordinary 
interest  now  manifested  in  dairy 
problems,  we  have  reason  to  believe 
that  the  annual  meeting  of  the  cream- 
ery operators  and  managers  will  be 
of  much  importance,  and  well  at- 
tended. Due  to  the  low  prices  ob- 
tainable for  grain  crops,  the  farmers 


are  now  more  than  ever  before  turning 
their  efforts  to  dairying. 

There  is  new  interest  in  the  dairy 
business;  our  creameries  are  going  to 
make  more  butter  this  year  than  ever 
before.  The  prices  being  obtained  for 
butter  and  dairy  products  are  more 
satisfactory  than  for  any  other  farm 
product.  This  is  putting  a  new  im- 
petus into  the  dairy  business.  The 
smaller  struggling  creameries  are  do- 
ing a  larger  business.  The  cow  is 
being  reinitiated  as  the  real  mortgage 
lifter,  and  is  being  found  so  efficient 
that  she  will  be  with  us  permanently 
to  furnish  the  most  essential  of  foods. 

Everybody  is  talking  dairying  and 
better  cows.  It  will  be  a  surprise  to 
us  if  the  next  meeting  of  the  creamery 
operators  and  managers  is  not  the 
best  ever.  You  can  not  afford  not  to 
be  there.  In  the  meantime  get  the 
tub  of  butter  ready  for  the  contest. 

Yours  truly, 

Chris.  Heen, 

Commissioner. 


CHEESE  PRIZES 


At  National  Dairy  Show. 
Gramith,  Waconia,  Minn.,  Gold 
Medal  on  Cottage  Cheese. 


American  Cheddar — A.  C.  F.  Witt, 
Gran  ton,  Wis.,  Gold  Medal,  score  95  5. 
Minnesota  scores,  90  and  above:  I.ver 
Pierson,  Milaca,  91;  C.  G.  Strom- 
back,  Rochester,  91;  Leonard  J.  Webb, 
Dodge  Center,  90;  A.  C.Zimmerman, 
Zumbrota,  93;  Miles  Weeks,  Bryon, 
92 \\  Carl  W.  Rossy,  Zumbrota,  91. 
The  last  three  scores  were  complimen- 
tary. 

Swiss  Cheese — Ed  F.  Steiner,  Bal- 
tic, Ohio,  Gold  Medal,  score  94. 
Grove  City  Creamery,  Grove  City, 
Pa.,  96  (Complimentary). 

Limburger — Otto  Wedner,  Mon- 
roe, Wis.,  Gold  Medal,  score  95. 

Cottage  Cheese — Chas.  Gramith, 
Waconia,  Minn.,  Gold  Medal,  score 
93 5.  H.  C.  Ladage,  Strawberry  Point, 
la.,  Silver  Medal,  score  93.  R.  A. 
Burglund,  Fergus  Falls,  Minn.,  92; 
A.  Rasmussen,  Hutchinson,  Minn., 
90;  Thomas  Cottage  Cheese  Co., 
Minneapolis,  Minn.,  90;  Carl  W. 
Morck,  Alden,  Minn.,  91  (Compli- 
mentary. 


Ice  Cream  Manufacturers  Meet 
Charles  G.  Morris  of  New  Haven, 
Conn.,  former  vice-president  of  the 
National  Association  of  Ice  Cream 
Manufacturers,  was  elected  president 
of  the  organization  at  the  close  of  its 
twenty-first  annual  session  in  Minne- 
apolis, during  the  National  Dairy 
Show.  Morden  Neilson  of  Toronto, 
Canada,  was  chosen  vice-president; 
W.  J.  Weller  of  Brooklyn,  was  re- 
elected treasurer. 
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IOWA  NEXT  WEEK 

Our  readers  in  Iowa  are  urged  to  attend  the  Iowa 
Buttermakers'  Convention  at  Cedar  Rapids  next  week, 
also  the  convention  of  the  Iowa  Creamery  Secretaries' 
and  Managers'  Association,  which  will  be  held  at  the 
same  time  and  place.  The  former  association,  while 
having  a  constitution  and  by-laws  similar  to  those  of  the 
Minnesota  and  Wisconsin  associations  of  operators  and 
managers,  does  not  appear  to  be  so  far  advanced  as  these 
latter  organizations,  due  probably  to  conditions  peculiar 
to  Iowa,  and  much  remains  to  be  done  to  make  the  Iowa 
association  of  equal  benefit  to  its  members.  Which  is 
one  good  reason  for  the  members  to  be  on  hand. 

However,  a  great  deal  of  work  done  by  the  members 
of  the  Iowa  association  in  the  matter  of  improving 
the  quality  of  cream  through  the  installation  of  cream 
cooling  tanks  among  the  patrons,  and  in  other  ways,  its 
secretary,  Prof.  Rudnick,  having  been  especially  active 
in  this  respect.  To  this  work,  no  doubt,  must  be  credited 
in  no  small  measure  the  winning  of  the  banner  in  the  recent 
National  Creamery  Buttermakers'  convention,  and  the 
Cedar  Rapids  meeting  no  doubt  will  celebrate  that  event 
in  style.  The  Iowa  boys  should  all  be  present  and  make 
the  most  of  it,  for  they  have  worked  hard  and  earnestly. 

Little  is  known  of  the  doings  of  the  Iowa  Creamery 
Secretaries'  and  Managers'  Association  during  the  past 
year,  and  some  of  that  little  does  not  appear  to  The  Dairy 
Record  to  be  of  any  particular  benefit  to  the  co-operative 
creameries.  But,  then,  we  may  be  mistaken.  Judging 
from  the  fact  that  its  president,  one  of  the  best  co-oper- 
ative creamery  men  in  the  state,  is  a  member  of  the 
Farm  Bureau  committee  on  dairy  products  marketing, 
and  that  the  subject  of  butter  marketing  is  prominent 
on  the  convention  program,  there  will  be  an  opportunity 
for  Iowa  to  show  what  it  proposes  to  do  along  that  line 
at  this  time. 

All  in  all,  the  Cedar  Rapids  convention  promises  to 
be  not  only  interesting  and  instructive,  but  the  actions 
taken  most  important.  It  should  and  no  doubt  will  have 
a  very  large  attendance  of  creamery  men,  operators  as 
well  as  officers. 


FINE  WORK 

It  was  fine  to  see  so  many  of  the  creamery  operators 
and  managers  of  the  Northwest  bringing  in  directors  and 
patrons  to  the  Dairy  Show.  It  proves  that  the  operators 
are  wide-awake  and  make  use  of  their  opportunity.  No 
doxibt  much  larger  delegations  would  have  been  brought 
in  by  them,  had  the  times  been  better. 

The  creamery  operators  of  McLeod  county,  Minnesota, 
are  especially  to  be  congratulated  on  the  large  delegation 
from  that  district.  Emil  Brockoff,  operator  of  the  large 
creamery  at  Glencoe,  was  particularly  active,  as  we  are 


informed,  in  the  work  of  getting  up  the  McLeod  county 
delegation,  and  the  fine  showing  it  made  was  largely  due 
to  his  untiring  leadership,  supported  by  creamery  oper- 
ators and  directors  and  Glencoe  business  men.  Over  in 
Polk  county,  Wis.,  the  creamery  operators,  with  the 
county  agent  and  others,  also  had  a  hand  in  sending  a 
large  delegation  to  the  Show,  and  the  same  was  true  at 
Coon  Valley  and  other  Wisconsin  points.  Under  more 
normal  conditions  all  creamery  operators  of  the  North- 
west would  have  brought  much  larger  delegations;  under 
conditions  such  as  they  were  they  did  fine  work.  Never 
before  has  the  National  Dairy  Show  been  visited  by  so 
many  creamery  patrons. 


MANY  DOINGS  AT  ONE  TIME 
Never  before  in  the  experience  of  The  Dairy  Record 
were  there  so  many  events  to  be  reported  in  one  week, 
as  during  the  National  Dairy  Show,  on  the  Minnesota 
Fair  Grounds,  and  it  was  entirely  beyond  our  power  to 
cover  everything  in  our  issue  of  last  week.  The  machinery 
exhibit  at  the  Dairy  Show,  the  doings  at  the  National 
Creamery  Buttermakers'  Convention,  and  the  high  spots 
in  the  meeting  of  the  co-operative  creamery  men,  together 
with  the  butter  scores,  were  the  events  of  chief  interest 
to  Dairy  Record  readers,  and  our  report  covered  them  as 
far  as  space  would  permit.  It  was  no  small  task,  but 
unlike  one  of  our  contemporaries  whose  issue  of  last  week 
contains  not  the  slightest  attempt  at  a  report,  we  believe 
our  readers  are  at  all  times  entitled  to  the  news,  while 
they  are  news,  and  in  fullest  possible  measure,  even  if  it 
means  much  extra  work  on  the  part  of  the  paper.  That  is 
what  we  are  here  for. 

However,  this  issue  contains  a  number  of  reports  of 
events  that  took  place  during  the  National  Dairy  Show, 
and  for  which  we  had  no  space  in  last  week's  issue,  and 
fuller  reports  of  other  matters  that  had  to  be  condensed. 
Others  may  follow  later.  It  was  a  great  week,  and  there 
was  just  about  as  much  to  see  and  to  report  as  in  some 
time  past  during  most  of  a  year. 


EVAPORATED  AND  DRIED  BUTTERMILK 

As  was  expected,  the  tentative  definitions  and  stand- 
ards for  evaporated,  concentrated,  condensed  and  dried 
buttermilk,  proposed  by  the  Joint  Committee  on  Defini- 
tions and  Standards,  have  met  the  united  opposition  of 
the  centralizers.  This,  for  the  reason  that  they  exclude 
all  such  products  when  derived  from  cream  to  which  a 
neutralizer  has  been  added.  The  argument  of  the  cen- 
tralizers and  others  appears  to  be  that  as  long  as  the 
attorney-general  has  ruled  that  butter  made  from  neu- 
tralized cream  is  not  adulterated  butter,  the  question  of 
neutralization  should  enter  into  standards  and  definitions 
of  butter  by-products  no  more. 

This  question  is  one  of  much  importance  to  the  local 
creameries,  for  the  reason  that  buttermilk  powder  prom- 
ises to  be  a  valuable  by-product  to  them  in  the  near  future. 
If  the  tentative  standard  suggested  by  the  Standards 
Committee  should  stand,  their  buttermilk  powder  would 
be  the  only  kind  that  would  pass  official  muster  for  human 
consumption.  On  the  other  hand,  the  tentative  standard 
would  in  no  way  destroy  the  centralizers'  business,  as 
dried  or  condensed  buttermilk  of  their  kind  would  still 
have  a  large  market  with  the  manufacturers  of  chicken 
and  other  stock  foods.  During  the  arguments  on  butter 
standards  the  centralizers  insisted  time  and  again  that 
the  neutralizing  lime  and  most  everything  else  that  any- 
body could  object  to  in  their  methods  of  butter  manufac- 
ture passed  off  in  the  buttermilk.  Consequently  it  must 
be  there  now,  and  it  will  be  interesting  to  hear  how  it  is 
dried,  condensed,  evaporated  or  concentrated  out  of  the 
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buttermilk,  before  the  product  is  offered  for  huraan'eon- 
sumption. 

In  the  meantime,  here  is  an  excellent  opportunity  for 
the  co-operative  creameries  that  do  not  use  neutralizers, 
and  do  not  believe  in  their  use,  to  establish  a  profitable 
market  of  their  own  in  this  important  by-product,  also  a 
status  on  neutralization  that  will  be  of  great  importance 
to  them  later  on  in  the  final  disposition  of  an  official 
definition  of  American  creamery  butter.  The  Dairy 
Record  endorses  the  tentative  standard  suggested  by  the 
Joint  Committee  on  Definitions  and  Standards,  and  we 
urge  the  local  creameries  to  do  likewise  and  send  their 
endorsements  at  once  to  Dr.  Julius  Hortvet,  Old  State 
Capitol,  St.  Paul,  Minn.  Hortvet  is  the  member  of  the 
committee  in  charge  of  this  subject.  While  no  action 
along  this  line  on  the  part  of  the  newly  organized  Minne- 
sota Co-operative  Creameries'  Association,  Inc.,  has  been 
reported,  the  co-operative  creameries  of  the  state  no 
doubt  will  expect  to  see  vigorous  action  on  their  behalf 
in  this  question,  and  the  Association  is  in  excellent  posi- 
tion to  furnish  it. 


GOOD  GOVERNMENT  WORK 
The  Dairy  Record  always  has  endorsed  the  work  of 
the  Dairy  Division  of  the  United  States  Department  of 
Agriculture,  has  tried  to  show  its  importance,  and  has 
only  regretted  that  it  could  not  be  carried  on  farther 
and  under  forms  that  would  give  the  Division  the  public 
credit  to  which  it  is  entitled,  and  which  would  increase 
its  standing  and  usefulness.  Always  it  has  seemed  to  us 
that  the  Dairy  Division  had  no  chance  to  come  before 
the  American  dairy  industry  in  a  manner  befitting  its 
importance. 

It  was  therefore  a  great  satisfaction  to  see  the  excellent 
use  made  of  the  opportunity  presented  the  Division  at 
the  recent  National  Dairy  Show,«where,  for  once,  its 
exhibit  was  not  stuck  away  somewhere  in  some  side  space 
not  wanted  by  anybody  else,  but  occupied  space  equally 
as  prominent  as  that  of  commercial  exhibitors.  And 
fortunately,  the  real  farmers  and  the  creamery  men 
really  in  need  of  help  were  there  in  large  numbers  to  see 
and  learn.  The  lessons  on  better  breeding  and  feeding, 
on  supply  and  demand,  on  market  service  (by  the  Bureau 
of  Markets)  and  on  other  subjects  bearing  on  the  pros- 
perity of  the  dairy  industry,  were  brought  home  to  every 
one  in  attendance,  and  without  a  doubt,  will  bear  fruit. 

But  the  most  striking  feature  of  the  whole  Government 
exhibit  was  the  general  arrangement,  the  ingenuity  dis- 
played, the  care  to  avoid  unnecessary  expense,  the  evident 
study  supporting  each  demonstration,  and  the  exceedingly 
practical  manner  in  which  the  whole  undertaking  was 
carried  out.  We  hope  that  many  of  those  who  got  the 
lessons  in  better  dairying  and  better  marketing  from  this 
Government  exhibit,  also  got  the  lesson  of  Government 
efficiency  displayed  in  the  whole  plan  and  arrangement — 
a  degree  of  efficiency  not  surpassed  in  the  arrangement  of 
any  commercial  exhibit. 

The  Dairy  Division,  and  the  Bureau  of  Markets  too, 
rendered  the  dairy  industry  a  real  and  lasting  service  by 
their  exhibits  at  the  National  Dairy  Show,  not  the  least 
by  gaining  public  support  for  their  work  by  the  showing 
of  skill,  efficiency  and  executive  ability  on  the  part  of  the 
Government  men,  of  which  the  whole  undertaking  was  a 
forceful  advertisement. 


A  World's  Dairy  Congress  in  the  United  States  is  an 
undertaking  so  large  that  it  should  have  the  support  of 
every  one  of  us. 


Cream  grading  and  payment  of  butterfat  accordingly 
constitute  the  only  sure  way  of  improving  the  quality  of 
the  raw  material. 


"Doc"  Advises  Users 
to  Run  GERM-X 
Through  Entire 
System 

Dear  Customer: 

A  large  number  of  the  users  are  running  a 
Germ-X  solution  through  the  entire  system  of 
their  plant  after  cleaning.  Those  who  do  this 
are  receiving  no  complaints  about  spoiled, 
moldy  or  off-flavored  products.  Their  plant 
is  sterile  and  sweet  smelling. 

Simply  make  a  Germ-X  solution — one  ounce 
of  concentrated  Germ-X  to  one  gallon  of 
water — and  run  it  through  all  equipment, 
pipe  lines,  etc.,  just  as  you  run  your  milk  or 
cream. 

P.  S. — We  have  recently  issued  an  instructive 
folder  on  the  use  of  Germ-X.  Send  for  it  and 
we'll  also  send  you  a  free  sample. 

"Doc."  Germ-X. 


The 

Creamery  Package  Mfg. 
Company 

SALES  BRANCHES  (Write  to  nearest  one) 

Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St. 

Buffalo, N.Y.,  133-137  E.  Swan  St.    Portland,  Ore.,  6-8  N.  Front  St. 
Kansas  CiTY,Mo.,1408-10W.12thSt    San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St.  N.    Toledo,  119  St.  Clair  St. 
Omaha,  113-115-117  S.  Tenth  St.       Waterloo,  406-8  Sycamore  St. 

Tell  your  friends  and  neighbors  you  are  going  to  the 
WORLD'S  GREATEST  DAIRY  SHOW 
Minnesota  State  Fair  Grounds,  October  8th  to  15th,  1921 
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JAMES  SORENSON 

Minnesota 


It  is  a  poor  fisherman  who  spends 
his  time  worrying  about  the  big  fish 
that  got  away  when  it  was  almost  in 
the  boat.  A  real  fisherman  soon  for- 
gets about  the  big  fish  that  he  failed 
to  land;  he  simply  baits  his  hook  and 
tries  his  best  to  land  another.  We,  in 
Minnesota,  had  baited  our  hook  in 
preparation  for  landing  a  silk  banner; 
we  had  a  bite,  and  that  was  all;  the 
boys  from  Iowa  landed  the  banner. 
Now  take  it  from  us,  that  none  of  the 
operators  in  Minnesota  will  be  spend- 
ing their  time  worrying  about  the 
banner  that  got  away;  they  are  good 
Sports,  although  they  are  not  accus- 
tomed to  losing  banners,  but  take 
this  tip  from  us,  that  the  boys  behind 
the  churns  in  Minnesota  are  right 
now  baiting  the  hook,  and  making 
the  necessary  preparation  for  landing 
the  next  trophy  that  may  be  offered 
in  any  National  contest. 


This  has  been  a  hard  season  for 
many  of  the  boys  in  the  creameries. 
The  make  has  been  heavier  than  usual 
in  many  places,  and  with  no  extra 
help  it  has  meant  long  hours  and 
hard  work.  A  number  of  creameries 
have  experienced  a  shortage  of  ice 
during  the  past  two  months,  and  the 
operators  in  such  creameries  have  had 
their  troubles,  to  say  the  least.  It  is 
often  difficult  to  turn  out  a  good  piece 
of  butter  even  under  favorable  con- 
ditions, but  when  the  ice  house  is 
empty  in  August,  it  certainly  becomes 
a  real  job  to  keep  the  output  up  to 
the  required  standard.  The  writer 
knows  of  several  creameries  that  have 
lost  heavily  on  their  butter  this  fall 
because  of  lack  of  ice,  and  no  doubt 
such  creameries  will  make  a  special 
effort  to  lay  in  a  good  supply  of  ice 
for  next  summer. 


There  are  many  creameries  that  in 
our  estimation  would  find  it  very 
profitable  to  install  ice  machines,  and 
when  a  creamery  has  to  spend  from 
two  hundred  dollars  and  up  to  obtain 
their  supply  of  ice,  we  firmly  believe 
it  worth  while  to  investigate  artificial 
refrigeration. 


Iowa  got  the  banner  this  time 
because  the  operators  from  that  state 
had  ten  higher  scoring  tubs  than  any 
other  state,  and  that  is  all  there  is  to 
it,  and  we  congratulate  the  Iowa  boys 
on  their  success,  and  admire  them 
for  their  patient  and  persistent  effort; 
in  other  words,  we  consider  them  good 
sports  in  the  truest  sense  of  the  word. 
They  have  lost  time  after  time  but 
they  never  laid  down,  and  that  is 
why  they  won. 


Three  big  conventions  are  now  on 
the  program;  Iowa  coming  first  on 
November  2nd  and  3rd,  followed 
closely  by  Wisconsin  and  Minnesota. 
These  meetings  are  of  tremendous 
importance  to  the  three  states  men- 
tioned, to  the  dairy  industry  and  to 
the  operators  themselves.  The  dele- 
gate plan  in  vogue  in  these  three 
states  practically  insures  that  the 
conventions  of  creamery  operators 
will  be  all  that  can  be  wished  for. 
They  won't  merely  meet  and  pass 
some  resolution,  but  something  of  a 
real  constructive  nature  is  sure  to  be 
done  under  the  new  order  of  things. 
If  you  are  a  creamery  operator  and 
are  eligible  to  membership,  it  is  to 
your  interest  to  join  your  state  asso- 
ciation; in  fact,  it  must  be  your  duty 
to  join  if  you  are  interested  in  the 
progress  made  by  your  state  in  the 
dairy  and  creamery  business. 


Right  now  is  a  good  time  to  start 
training  for  the  next  national  contest, 
and  the  scoring  contest  held  in  con- 
nection with  your  state  convention 
affords  an  opportunity  well  worth 
while.  Let  us  roll  up  some  big  exhibits 
in  the  Northwest  this  year  and  show 
the  world  that  we  are  on  the  job. 
Our  tubs  of  butter  may  not  all  score 
as  high  as  we  had  expected,  but  send 
that  tub  of  butter  just  the  same,  and 
have  the  satisfaction  of  knowing  that 
you  have  done  your  part  to  make  the 
butter  exhibit  a  success. 


Right  now  is  a  good  time  to  start 
talking  to  the  patrons  about  winter 
feeding,  and  it  should  not  be  very 
difficult  to  prove  to  any  creamery 
patron  that  it  pays  to  feed  the  cows 
well,  considering  present  prices  of 
butter,  as  well  as  prevailing  prices  for 
all  kinds  of  feed,  and  especially  farm 
grown  grains. 


The  farmer  who  has  his  silo  filled 
and  also  has  some  clover  hay,  can 
feed  a  balanced  ration  to  his  cows 
without  buying  much  feed.  A  mixture 
of  corn  and  oats  with  ensilage  and 
clover  hay   should  give   very  good 


results  if^fed  intelligently,  and  the 
farmer  who  markets  his  grain  through 
a  good  bunch  of  cows  is  assured  of  a 
good  price  for  his  grain  crop. 


The  creamery  operator  should  do 
everything  possible  to  encourage  in- 
creased production  of  butterfat  as  it 
means  much  to  his  creamery,  himself 
and  his  whole  community.  When  a 
patron  has  a  fair  income  from  his 
dairy  work,  he  is  sure  to  be  interested 
in  the  production  of  a  high  quality 
product,  while  the  patron  with  a  poor 
bunch  of  half-starved  cows  will  gen- 
erally care  but  little  whether  his  cream 
is  of  a  good  quality  or  not. 


If  you  are  anxious  to  build  up  a  good 
dairy  community  you  must  boost  for 
greater  production;  talk  better  cows, 
better  breeding  and  feeding,  and  when 
the  majority  of  your  patrons  have 
discovered  that  there  is  real  money  in 
milking  cows,  the  dairy  community 
you  have  dreamed  of  is  in  a  fair  way 
of  becoming  a  realit3T. 


Are  you  testing  every  churning 
for  moisture?    If  not,  why  not? 


If  your  creamery  is  constantly 
paying  less  for  butterfat  than  other 
creameries  in  the  neighborhood,  you 
should  know  the  reason  why. 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish, Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  15.  With  Scales  $13 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 
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Do  You  Know 


THAT  THE 


North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 


Ash  or  Steel  Hoops 


Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND   INSPECT   OUR  PLANT   WHEN    IN  THE  CITY 

North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


We  are 
Prepared  to 
Take  Care 
of  Your 
Shipments 


No  matter  how  large  or  how  small  we  have 
customers  enough  to  handle  them.  We 
have  a  very  extensive  retail  trade  relying 
upon  us  to  furnish  them  with  butter. 
That's  why  we  are  able  to  pay  the  cream- 
eries returns  that  speak  louder  than 
promises. 

Prices  and  promptness  are  features  of 
which  we  boast. 

Let  us  have  this  week's  shipment  so  we 
can  prove  claims. 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation' 9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Our  Own  Arbiter 

Public  opinion  as  to  the  remedies 
that  should  be  applied,  and  what 
laws  and  regulations  should  be 
enacted  to  correct  this  or  that 
supposed  ill  in  our  national  and 
social  life  and  affairs,  sways  hither 
and  thither  from  one  idea,  solution 
or  remedy  to  another. 
The  tariff  and  taxation  questions 
are  now  on  the  screen.  Some  time 
ago  it  was  the  emergency  tariff 
bill  that  attracted  national  atten- 
tion, and  many  delegations  went  to 
Washington.  High  tariff  was  hoped 
and  supposed  to  save  the  day.  But 
did  it?  Previous  to  this  it  was  re- 
construction. We  have  been  trying 
to  reconstruct  for  three  years,  but 
how  far  have  we  gone  or  come  in 
reconstructing?  In  trade  and  voca- 
tional ways  following  the  war,  there 
were  several  strikes  for  the  purpose 
of  increasing  wages  further;  then 
later  on  other  strikes  to  prevent 
reduction  in  wages.  Now  the 
question  of  marketing  is  before  us 
and  after  this  has  been  on  the 
screen  until  people  become  tired  of 
looking  at  this,  a  new  film  will  have 
to  be  made  so  as  to  keep  up  the 
interest. 

It's  undoubtedly  a  good  thing 
that  this  is  so,  otherwise  things — 
and  we  with  them — would  become 
disinterested  and  go  stale.  As  it  is, 
we  sway  hither  and  thither  from 
one  question  to  another,  from  one 
hope  to  another,  looking  towards 
the  goal  of  elimination  of  our 
obstacles  and  troubles.  But  life's 
problems  continue  to  be  about  the 
same  for  each  individual;  that  is, 
each  one  has  to  work  out  his  own 
salvation.  This  idea  that  society, 
the  state  or  nation,  can,  by  laws 
and  regulations,  or  by  the  stroke 
of  a  pen,  as  it  were,  remove  our 
difficulties  and  make  life  easy  for 
us,  is  mostly  bunk.  The  fact  of 
the  matter  is  that  it  would  be  a  bad 
thing  for  us  all  if  our  obstacles  and 
difficulties  could  thus  be  settled 
and  overcome.  As  long  as  they 
remain  for  each  individual  to  solve 
and  settle,  the  individual  is  the 
ruler  and  arbiter  of  his  own  destiny, 
success  or  failure,  and  this  is  what 
develops,  educates  and  makes  him 
a  stronger  and  better  man. 

And  as  nations  are  composed  of 
individuals,  it  follows  that  the 
nation  with  the  most  developed 
individuals  must  as  a  consequence 
become  the  strongest  and  best 
wherein  to  live  and  die.  Would 
that  the  day  will  never  come  when 
our  obstacles  will  be  removed  and 
our  problems  solved  by  others,  such 
as  legislators,  congressmen  and 
would-be  reformers.  The  sooner 
each  individual  learns  "to  stand 
on  his  own  feet"  and  not  lock  to 
others  for  a  solution  of  his  problems 
the  better  for  him  and  all. 

FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


WORLD'S  DAIRY  CONGRESS 


Organization  Formed  to  Hold  it 
in  the  United  States  in  1923. 


In  response  to  the  call  sent  out  by 
the  chairman.  H.  E.  Van  Norman,  of 
the  organization  committee  for  the 
World's  Dairy  Congress  some  sixty 
subscribers  met  during  the  Dairv 
Show  on  October  12th,  at  the  St. 
Paul  Athletic  Club,  and  adopted  a 
constitution  for  the  organization 
which  will  have  charge  of  the  plans 
for  the  World's  Dairy  Congress. 

The  name  of  the  organization  is  to 
be  the  World's  Dairy  Congress  Asso- 
ciation, the  governing  body  is  a 
Board  of  vice-presidents  made  up  of 
the  presidents  or  other  representa- 
tives of  nineteen  national  dairy  organ- 
izations and  nineteen  or  more  vice- 
presidents  at  large.  Nine  vacancies 
on  the  board  were  left  to  be  filled  on 
nomination  of  the  president  after  a 
more  full  canvas  of  the  industry  for 
members  than  has  yet  been  possible. 

Details  are  referred  to  an  executive 
committee  to  be  nominated  by  the 
president  and  approved  by  the  board 
of  vice-presidents,  and  which  will 
report  to  the  board  of  vice-presidents 
from  time  to  time. 

To  Be  Held  In  1923 

While  Congress  has  already  author- 
ized the  President  to  invite  all  foreign 
countries  to  participate  in  a  World's 
Dairy  Congress  hers  in  1922,  the 
meeting  authorized  steps  to  be  taken 
to  postpone  the  date  of  the  congress 
till  1923. 

It  was  felt  that  proper  preparations 
and  arrangements  could  not  be  made 
in  time  to  hold  the  congress  in  1922, 
and  that  world  and  business  condi- 
tions would  then  be  more  favorable 
than  at  present. 

The  place  of  holding  the  congress 
was  not  taken  up  at  the  meeting.  It 
is  understood  that  the  formal  opening 
probably  will  take  place  in  Washing- 
ton, D.  C,  followed  by  sessions  in  the 
city  in  which  the  1923  National 
Dairy  Show  will  be  held.  Excursions 
will  be  arranged  for  the  foreign  del- 
egates to  points  of  special  interest  to 
them. 

Officers 

The  following  officers  were  elected 
at  the  meeting: 

Honorary  President — Henry  C. 
Wallace,  secretary  of  Department  of 
Agriculture,  Washington,  D.  C. 

President — H.  E.  Van  Norman, 
president  of  National  Dairy  Associa- 
tion, University  of  California. 

Honorary  Vice-president — C.  W. 
Larson,  chief  of  Dairy  Division, 
United  States  Department  of  Agri- 
culture, Washington,  D.  C. 

Honorary  Vice-president — B.  H. 
Rawl,  San  Francisco,  for  chief  of 
Dairy  Division,  United  States  De- 
partment of  Agriculture,  California. 

Senior  Vice-president — Robert  Sco- 
ville,  president  of  American  Guernsey 
Cattle  Club. 

Board  of  Vice-Presidents 

In  addition  to  the  officers  a  board 
of  vice-presidents  to  have  charge  of 
the  plans  for  the  congress  was  elected, 
consisting  of  the  following  members 
at  large,  nine  additional  vice-pres- 
idents to  be  named  later: 

Dr.  D.  V.  McCollum,  John  Hop- 
kins University;  D.  E.  Austin,  New 
York;  Loton  Horton,  New  York;  John 
Le  Feber,  Milwaukee;  Ed  Lewis, 
New  York;  H.  J.  Chisholme,  New 
York;  W.  L.  Cherry,  Cedar  Rapids, 


la.;  J.  A.  Walker,  Chicago;  John  A. 
Bell,  Jr.,  Pittsburg;  C.  E.  Gray, 
San  Francisco. 

National  Association  Represented 
The  following  presidents  of  national 
organizations,  connected  with  dairy- 
ing, were  elected  members  of  the  board 
of  vice-presi dents: 

Chas.  Harding,  American  Butter 
Manufacturers;  Robert  Scoville, 
American  Guernsey  Cattle  Club;  Paul 
O.  Reymann,  Ayrshire  Breeders'  As- 
sociation; Frank  O.  Lowden,  Hol- 
stein-Friesian  Association  of  America; 
M.  D.  Munn,  American  Jersey  Cattle 
Club;  Milo  D.  Campbell,  National 
Milk  Producers'  Federation;  E.  M. 
Bailey,  International  Milk  Dealers' 
Association;  C.  E.  Morris,  National 
Association  lee  Cream  Mfrs.;  W.  C. 
Davis,  National  Creamery  Machy. 
Mfrs.  Association;  F.  H.  Harwood, 
National  Creamery  Supply  Jobbers' 
Association;  C.  H.  Eckles,  American 
Dairy  Science  Association;  N.  P. 
Hull,  National  Dairy  Union;  C.  L. 
Roadhouse,  International  Association 
D.  and  M.  Inspectors;  Wm.  Hala, 
Brown  Swiss  Cattle  Breed  Associa- 
tion; H.  E.  Van  Norman,  National 
Dairy  Association;  M.  Mortenson, 
National  Creamery  Buttermakers'  As- 
sociation; W.  W.  Marple,  Allied 
States  Creameries'  Association;  W.  H. 
Lee,  Certified  Milk  Producers'  Asso- 
ciation. 

Headquarters  in  Washington 
Permanent  headquarters  will  be 
opened  in  Washington,  and  plans 
immediately  developed  for  the  con- 
gress, which  will  bring  to  this  country 
eminent  authorities  in  the  problems 
of  sciences  relating  to  the  industry, 
tbe  production,  manufacture,  dis- 
tribution of  dairy  products,  the  eco- 
nomics and  influences  affecting  the 
world's  markets  of  dairy  products. 

Particular  attention  will  be  given 
to  the  growing  interest  manifested 
in  many  countries  concerning  the 
influence  of  dairy  products  in  the 
diet  and  on  the  health  of  growing 
generations.  The  recent  world  war 
has  directed  the  attention  of  nation- 
ally minded  men  and  women  to  the 
problem  of  growing  better  men  and 
women.  Recent  discoveries  empha- 
size the  importance  of  milk  products 
as  factors  in  the  solution  of  the 
health  problem. 


Creamery  Burned  Down 
Little  Falls,  Minn. — The  co-oper- 
ative creamery  at  Elmdale  was  des- 
troyed by  fire  last  week.  Undoubted- 
ly, the  plant  will  be  rebuilt,  as  it  did  a 
very  successful  business. 

Troy,  S.  D. — Fire  destroyed  the 
cheese  factory  here  which  was  owned 
and  operated  by  farmers. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

10-1 12 Second  St.,  N  MINNEAPOLIS 
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the  experience  of  the 
other  fellow  means  any- 
thing to  you  a  Manning 


Cream  Ripening 
PASTEURIZER 


will  be  the  next  addition  to  your 
plant  equipment.  Thoroughly 
tested  in  modern  plants  through- 
out the  country,  the  Manning 
merits  the  confidence  of  the  pro- 
gressive milk  dealer.  A  complete 
unit — heater,  holder  and  cooler 
in  one  machine.  Write  us  or 
your  nearest  dealer  today  for 
descriptive  circular  and  up  to 
date  price  list. 

MANNING 
MANUFACTURING 

COMPANY 

Rutland .  Vermont 


QUIP  Af< 


BOOKS 


Butter,  by  E.  S.  Guthrie  $2. 

The  Butter  Industry,  by  O.  F.  Hunziker   5. 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2, 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   3. 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream  ,2. 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3, 

Smith's  Egg  Computer   6, 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2 

Audel's  Questions  and  Answers — Practical  Engineering   1 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1 

Miller  \Cloth  1 

Instructions  for  Traction  and  Stationary  (Cloth  1 

Engineers,  by  Wm.  Boss  \  Leather  2 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1 

Questions  and  Answers  on  Practical  Engineering   1 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1 

Dairy  Chemistry,  by  Snyder   1 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1 

Milk  and  Its  Products,  by  H .  H .  Wing ;  Revised  and  Enlarged .  1 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1 

Milk,  by  P.  G.  Heineman   6 

The  Story  of  Milk,  by  J.  G.  Frederickson   1 

Cheesemaking,  by  Decker   2 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1 

Steven  Mechanical  Catechism   2 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8}  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  85  in.,  x    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x  9}  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  600  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each —  5.00 
Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4-25 

Buttermaker's  Daily  Record,      x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1-00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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McLEOD  CO.'S  TRIP 


To  Dairy  Show  Was  Greatest  Auto 
Excursion. 


Probably  the  greatest  auto  excur- 
sion ever  staged  by  farmers  in  Min- 
nesota was  the  trip  made  by  the  dairy 
farmers  of  McLeod  county  to  the 
National  Dairy  Show  October  12th. 

Between  150  and  200  cars  were  in 
line,  bringing  700  farmers,  creamery 
ery  and  other  business  men  to  the  big 
show.  Appropriate  banners  decor- 
ated the  cars,  advertising  the  county 
and  its  co-operative  creameries,  and 
the  whole  party  wore  appropriate 
badges. 

Two  Bands 
The  party  brought  two  bands,  one 
of  them  the  famous  Silver  Lake  band, 
and  all  around  the  trip  was  a  most 
successful  one  and  made  a  fine  show- 
ing. 

The  trip  included  a  parade  through 
Nicollet  avenue,  the  main  thoroughfare 
of  Minneapolis,  the  city  providing  a 
special  police  detail  which  accompan- 
ied the  parade  to  the  show  grounds, 
where  the  big  delegation  made  a  real 
dent  in  the  doings.  They  marched 
through  the  large  exposition  building, 
bands  blaring,  banners  flying  and 
badges  proclaiming  that  McLeod  coun- 
ty dairy  and  creamery  men  are  wide- 
awake and  foremost  in  the  state's 
dairy  industry. 

Valuable  Undertaking 

The  excursion  was  a  most  successful 
one  in  every  way  and  a  valuable  un- 
dertaking implying  much  hard  work 
on  the  part  of  those  responsible  for  it. 
It  brought  the  great  show  to  many 
farmers  who  otherwise  would  not  have 
seen  it  and  gave  McLeod  dairying 
fine  advertising. 

The  creamery  operators  and  of- 
ficers of  the  county  co-operated  in 
getting  up  the  big  party,  under  the 
leadership  of  E mil  Brockoff,  operator 
of  the  Glencoe  creamery  and  other 
men  of  that   place.      Mr.  Brockoff 


made  two  special  trips  to  the  Twin 
Cities  in  advance  of  the  excursion,  ar- 
ranging for  badges  and  other  details, 
and  a  great  deal  of  the  credit  for  the 
success  of  the  undertaking  is  ascribed 
to  his  well  directed  and  continuous 
efforts. 


"THE  MILK  FAIRIES" 


Presented  During  Dairy  Show. 


The  National  Dairy  Council,  which 
is  at  present  directing  an  educational 
campaign  on  the  food  value  of  milk 
and  other  dairy  products  in  St.  Paul 
and  Minneapolis,  carried  out  a  special 
program  on  the  evening  of  October 
12th,  during  the  Dairy  Show,  at 
Peoples'  Church,  St.  Paul. 

The  pageant,  "The  Milk  Fairies," 
was  presented  by  school  children  and 
attracted  a  great  deal  of  favorable 
comment.  The  playlet  points  out  that 
the  way  to  health  and  success  by  the 
school  boy  or  girl  is  through  a  liberal 
consumption  of  milk  and  dairy  prod- 
ucts generally. 

Dr.  McCollum  Speaks 

Dr.  E.  W.  McCollum  of  Johns  Hop- 
kins' university  delivered  an  address 
on  the  dairy  industry  as  relaied  to 
national  welfare.  Former  Governor 
Frank  Lowden  of  Illinois,  president 
of  the  Holstein-Friesian  Association  of 
America,  also  spoke,  as  did  L.  R.  S. 
Ferguson,  St.  Paul  commissioner  of 
education. 


week.  It  is  estimated  that  fully  500 
from  Polk  county  attended  the  great- 
est Dairy  Show  that  has  ever  been 
held  in  the  Northwest.  Luck,  Mill- 
town  and  Frederic  had  the  largest 
delegations. 

The  Frederic  band  of  twenty-five 
pieces  led  the  Polk  county  delegations. 
Banners  proclaiming  that  Polk  was 
the  banner  dairy  and  co-operative 
county  in  Wisconsin  were  much  in 
evidence. 

Several  high  prizes  in  the  butter 
contests  held  in  connection  with  the 
Show,  and  the  National  Creamery 
Buttermakers'  Convention  went  to 
Polk  county  creamery  operators,  and 
one  of  them.  Albert  Erickson,  Amery, 
was  elected  vice-president  of  the 
National  Creamery  Buttermakers'  As- 
sociation. 


NATIONAL  CHEESE  ASSOCIA- 
TION 


Elects  Officers. 


POLK  COUNTY,  WISCONSIN 


Sent  One  of  Largest  County  Del- 
egations   to    National  Dairy 
Show. 


Prof.  J.  L.  Sammis,  Madison,  Wis- 
consin, was  elected  president  and  R. 
B.  Stoltz,  Columbus,  Ohio,  secretary 
of  the  National  Cheese  Association, 
which  met  at  the  National  Dairy 
Show.  Committees  were  appointed 
to  prepare  regulations  and  definit- 
ions for  cheese,  to  encourage  a  larger 
exhibit  of  cheese  at  the  next  Nat- 
ional Dairy  Show,  and  to  formu- 
late plans  for  general  organization. 

The  meeting  was  addressed  by 
Prof.  Sammis,  Chief  C.  W.  Larson  of 
U.  S.  Dairy  Division  and  T.  R.  Pirtle 
and  L.  A.  Rogers,  statistician  and 
chief  bacteriologist  respectively,  also 
of  the  Dairy  Division. 


A  special  train  carried  the  Polk 
county  delegation  to  the  National 
Dairy  Show  Wednesday  morning. 
Three  hundred  were  on  the  train, 
and  many  more  came  with  cars  and 
trains  during  the  latter  part  of  the 


Beaver  Dam,  Wis. — The  Storck 
Brewing  Company  of  Schleisinger- 
ville  has  bought  the  building  on 
Rowell  Street  now  occupied  by  the 
Beaver  Dam  Bottling  Co.,  from  R. 
H.  Martin,  and  in  the  spring  will  open 
an  ice  cream  factory  in  the  building. 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  Eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References  \  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

_  _   _„    ^■wm-.-r  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;   Bradstreets;    Dairy  Record 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
"  for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Our  Hobby  is  Having 
the  BEST.  Our  Goods 
Prove  Our  Assertion. 


Used  Hundreds  of  Square  Feet  of 
Water-Proof  Lith — Satisfied. 

Have  maintained  the  desired  temperature  in  the  cold  storage,  ice  cream 
and  creamery  plants. 

Read  what  the  Kiefer  Produce  Co.,  of  Warsaw,  Wis.,  has  to  say  about 
WATER-PROOF  LITH. 

KIEFER  PRODUCE  CO. 

Wausau,  Wis.,  April  8,  1921. 

Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen : 

In  the  past  six  years  we  have  purchased  and  installed  a  large  number  of 
hundreds  of  square  feet  of  your  Water  Proof  Lith  Insulation  in  our  cold  storage 
plant  and  also,  in  our  ice  cream  and  creamery  plant,  and  up  to  this  time,  same 
certainly  has  given  us  good  service.  The  rooms  in  our  storage  plant  are 
carried  at  temperatures  ranging  from  30  degrees  Fahrenheit  to  10  degrees 
above  zero,  and  we  have  had  no  trouble  in  holding  the  temperatures  desired. 

We  will  be  glad  indeed  to  have  you  offer  new  ideas  and  practical  suggestions 
on  the  improvement  and  protection  of  our  equipment,  and  will  also  be  pleased 
to  take  up  with  you  any  problems  along  this  line  which  may  confront  us. 

Yours  very  truly, 

KIEFER  PRODUCE  CO., 

By  J.  L.  Kiefer. 

Material  sold  in  1916. 

"Null"  said,  use  the  kind  that  satisfies. 

Union  Fibre  Co.,  Inc. 

World  's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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AUGUST,  1921,  BUTTERFAT 
PRICES 


CO-OPERATION  MAGIC  WORD 


Paid  by  Minnesota  Co-operative 
Creameries. 


The  following  is  the  summary  of 
reports  received  from  208  co-operative 
creameries  in  different  sections  of 
Minnesota  for  August,  1921,  gathered 
by  A.  J.  McGuire  as  Agricultural 
Extension  Dairy  Specialist,  Univer- 
sity Farm,  St.  Paul: 

Price      Av.Net      Av.  Average 
Paid  for  Price  Rec.  Over-  Amount 
No.  of      Butter-       for        run  Butterfat 
Cream-       fat        Butter      Per  Received 
eries      Cents       Cents      Cent  Pounds 

11  paid... 49  42.02  23.66  22,500 

10  paid... 48  41.56  23.65  24,754 

11  paid...  47  40.89  23.74  24,641 
17  paid... 46  39.67  24.65  17,565 
23  paid... 45  39.87  24.17  23,715 
19  paid... 44  39.24  23.12  22,292 
21  paid... 43  38.71  22.94  16,958 
30  paid... 42  38.64  22.33  15,762 
19  paid... 41  39.28  23.17  17,531 
17  paid... 40  37.81  21.93  13,464 

1  paid... 39  35.00  23.00  13,780 

9  paid... 38  35.75  23.83  11,761 

7  paid... 37  35.86  21.69  7,596 

4  paid... 36  35.70  22.65  10,385 

3  paid... 35  34.49  21.00  3,066 

3  paid... 34  36.50  20.20  9,072 

1  paid...  33  33.20  22.00  4,475 

2  paid... 32  32.00  20.20  3,242 
Average   net  price   paid  by 

above    208  co-operative 
creameries  $0.4374 

Average  price,  New  York  Ex- 
tras, August  4274 

Average  price,  New  York  Ex- 
tras, Aug.  1st  to  Sept.  15th.  .4255 

Average  pounds  butterfat  re- 
ceived per  creamery  17,723 


But  it  Takes  Hard-Headed,  Care- 
ful Management  to  Make  it 
Successful,  Says  Long 
Prairie,  Minn., 
Leader. 


A  recent  editorial  under  the  caption 
"Better  Go  Easy,"  in  the  Long 
Prairie,  Minn.,  Leader,  than  which 
no  country  weekly  has  shown  a  better 
understanding  of  co-operative  under- 
takings, and  rendered  the  co-oper- 
ative creameries  of  its  territory  better 
service,  reads: 

There  are  numerous  signs  that  the 
efforts  to  organize  marketing  enter- 
prises for  the  farmers  are  going  for- 
ward a  little  too  fast,  and  that  a  little 
less  haste  and  a  little  more  study  and 
"feeling  of  the  way"  will  result  in 
safer  progress.  Only  harm  will  come 
to  the  farmer  through  the  establish- 
ment of  impractical  or  unworkable 
business  enterprises.  It  takes  more 
than  enthusiasm  to  build  up  a  busi- 
ness, and  a  lot  of  very  good  and  very 
earnest  men  may  lead  the  procession 
to  a  hard  fall  if  the  enterprise  is  not 
founded  on  safe  principles  and  well 
managed.  Co-operation  is  a  magic 
word,  but  it  takes  hard-headed,  care- 
ful management  by  men  whose  feet 
are  on  the  ground  to  establish  a  suc- 
cessful business,  especially  when  the 
business  enteres  so  vast  a  field  as  state 
or  national  marketing. 

The  Leader  believes  that  ultimately 
the  farm  producer  is  going  to  market 
his  products  through  companies  that 
he  owns  and  controls,  and  the  country 
is  going  to  be  better  off  when  the  sys- 
tem is  developed,  but  the  road  to 
accomplishing  this  is  going  to  be  a  hard 


there  will  be  plenty  of  ice  this  winter.  Maybe  there 
won't.  Maybe  you  can  keep  your  refrigerator  at  the 
proper  temperature  with  ice,  maybe  you  can't.  Install 
YORK  mechanical  refrigeration  and  eliminate  the 
maybe.  We  have  equipped  hundreds  of  creameries 
in  this  territory  with  York  equipment.  Let  us  prove 
what  we  can  do  for  you. 

WRITE  US         WIRE  US        TELEPHONE  US 
ESTIMATES  AND  PLANS  FREE 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


one  to  travel,  and  there  are  going  to  be 
some  failures.  It  is  better  to  have  all 
these  enterprises  grow  from  the  bot- 
tom, and  feel  their  way.  In  the  long 
run,  faster  progress  will  be  made. 
Million,  ten  million  and  hundred  mill- 
ion dollar  companies  are  quickly  organ- 
ized on  paper,  but  it  takes  time  not 
only  to  build  up  the  organization  but 
to  develop  the  men  to  manage  them. 
If  the  United  States  Grain  Growers' 
Association,  for  instance,  gets  under 
way  in  ten  years  it  will  have  made  a 
record  for  mushroom  growth  not  pre- 
viously equalled  by  any  big  business 
organization  in  the  history  of  the 
United  States.  So  don't  worry  about 
the  fate  of  co-operative  enterprises  if 
they  do  not  spring  into  existence  full 
grown  and  developed  by  some  sort 
of  push-the-button  process— success- 
ful and  worth  while  business  organiza- 
tions do  not  develop  that  way. 
Biting  off  Big  Chunk 

The  Leader  is  so  staunch  a  friend 
of  farmers'  co-operative  enterprises 
that  it  has  viewed  with  some  appre- 
hension the  easy  and  off  hand  way 
immense  business  enterprises  have 
been  talked  and  launched,  because 
it  has  felt  that  there  are  likely  to  be 
disappointments,  and  that  in  the 
disappointment  there  would  arise 
suspicions  and  doubts  such  as  to 
retard  the  co-operative  movement  and 
hold  it  back. 

The  creameries  have  gone  forward 
in  the  right  way,  and  we  believe  the 
live  stock  shippers  are  proceeding  on 
safe  ground,  as  are  also  the  potato 
growers,  although  the  potato  growers 
because  of  the  perishable  character  of 
the  crop  and  the  uncertain  size  of  the 
crop  have  the  hardest  and  most  risky 
undertaking,  but  the  grain  proposi- 
tion seems  to  be  a  case  of  biting  off 
a  pretty  big  chunk  for  the  first  chew. 
Creameries  on  Safe  Road 

The  creameries  have  built  them- 
selves up  until  it  will  not  be  a  long 
step,  and  one  not  hard  to  take,  but 
it  is  an  important  step  forward  and 
will  lead  easily  to  another  step.  It's 
a  safe  way  to  proceed.  The  live  stock 
men  and  the  creamery  men  are  feeling 
their  way,  and  when  they  take  a  step 
they  are  pretty  sure  not  to  have  to 
back  up  and  start  over  again.  The 
big  thing  in  the  co-operative  move- 
ment today  is  to  strive  constantly  to 
perfect  the  general  organization  of 
farmers  so  they  will  work  together 
and  then  to  develop  men  of  ability 
to  manage  the  enterprises  that  are 
established. 

Grading  up  Herd  Worth  More 
Than  Carlot  Shipping 
In  the  meantime  the  way  for  the 
farmer  to  make  money  is  to  keep  right 
on  developing  his  farm  for  better  pro- 
duction as  to  quality  and  quantity. 
Carlot  shipping  of  butter  is  saving  a 
half  a  cent  a  pound,  but  grading  up 
the  herd  is  increasing  the  number  of 
pounds,  and  every  pound  of  increase 
means  not  a  half  cent,  but  forty-five 
or  fifty  cents. 

Owatonna,  Minn. — The  Elwell 
Dairy  Company  of  Minneapolis,  has 
bought  the  local  plant  of  the  Pelstring- 
Erickson  Company,  which  retires 
from   the   local  field. 

Great  Falls,  Mont. — Glacier 
Creamery  Company;  incorporated 
capital  stock,  $10,000;  shares,  $100 
each;  buying,  manufacturing,  storage 
and  sale  of  butter  and  other  dairy 
products. 
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Winfield  H.  Mapes  Co. 

WHOLESALE  RECEIVERS  AND  DISTRIBUTORS 

Butter  and  Eggs 

137  READE  ST. 
NEW  YORK 


EDSON  S.  SEAMAN 

Manager  Butter  Department 
[2036 

Phones  Canal  {  2937 
[2038 


M.  V.  BICKEL 

In  Charge  of  Western  Office 

405  S.  Federal  Ave.,  MASON  CITY,  IOWA 


Uninterrupted 
Compressor  Service 

THAT'S  exactly  what  the  "Sterling"  Compressor  provides 
every  day  in  the  year. 

THE  "Sterling"  is  constructed  as  a  Compressor  should  be — 
the  extra  strength  needed  for  work  of  this  character  is 
there  a  plenty — not  a  flaw  anywhere.  Built  for  strength — 
service  and  long  life. 

IT  will  save  you  money,  Mr.  Creameryman,  to  specify  "Ster- 
ling" Compressor  when  in  need  of  refrigeration. 

AN  army  of  hundreds  of  compressor  users  have  found  this  to 
be  true;  some  of  these  users  have  used  other  makes  and 
now  they  are  perfectly  satisfied  that  the  "Sterling"  repre- 
sents the  most  Compressor  value  for  the  money. 

THE  "Sterling"  will  give  you  years  of  dependable  service 
long  after  the  ordinary  Compressor  would  be  scrapped. 

WRITE  us  for  full  information  about  the  "Sterling." 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 


16 


THE  DAIRY  RECORD 


QUALITY  AND  THE  PATRONS 


From    Address    by    Walter  J. 
Venske,  Minnesota  Univer- 
sity Farm . 


We  have  in  this  state  nearly  875  co- 
operative and  local  creameries,  the 
factories  whire  the  raw  ore  milk  and 
cream  is  brought  and  turned  into  gold, 
so  to  say.  Ever  since  the  first  co- 
operative creamery  was  organized  at 
Clarks  Grove  some  thirty  years  ago, 
the  number  of  co-operative  creameries 
■has  grown  until  we  today  have  over 
635  successful  co-operative  creameries 
in  this  state. 

But  we  can  not  hope  to  market  our 
products  as  successfully  in  the  future 
as  our  fathers  did  in  the  past,  unless 
we  give  more  consideration  to  quality. 
With  the  introduction  of  the  hand 
separator  some  twenty-five  years  ago, 
quality  started  on  the  backward  slide, 
until  we  find  today  that  most  of  the 
cream  produced  in  this  country  is  far 
below  the  good  standard  when  de- 
livered. Surely,  we  can  not  get  the 
best  results,  if  the  cream  we  deliver 
to  our  creamery  is  so  poor  in  quality 
that  the  best  butter  possible  to  make 
from  it  scores  eight  to  ten  points  below 
butter  made  from  good,  wholesome 
cream,  with  a  price  ten  to  fifteen  cents 
lower.  And  yet,  this  is  a  fact  in  many 
of  our  Minnesota  creameries. 

Money  Talks 
So  the  question  naturally  arises, 
"how  can  quality  be  improved?"  I 
would  answer:  "Grade  cream  and  pay 
according  to  quality."  The  expres- 
sion, "Money  talks,"  is  true  also  in 
this  case.  If  a  creamery  pays  the 
same  for  all  grades  of  cream,  those 
farmers  that  make  it  a  practice  to 
deliver  good  cream  will  g3t  no  more 
than  those  happy-go-lucky  fellows 
whose  cream  is  always  off  in  flavor 


and  generally  sour.  It  dees  not  do 
much  good  to  refuse  their  cream  as 
they  will  bring  it  to  a  cream  station, 
or  ship  it.  even  though  they  ^et  much 
lass  for  it;  but  if  the  creamery  is 
ready  to  take  their  cream  and  pay 
them  what  it  is  worth,  they  w=il 
improve  in  most  instances,  provided 
they  are  educated  right  at  the  cream- 
ery. 

I  say,  "the  right  kind  of  education," 
because  our  farmers  have  been  misled 
in  the  past,  and  are  so  today,  by  the 
centralizer's  propaganda.  I  have 
heard  farmers  say  again  and  again: 
"  I  ain't  going  to  keep  my  cream  sweet, 
as  it  tests  more  when  it  is  sour."  And 
some  of  these  men  even  brag  that  they 
used  to  set  the  cream  behind  the  stove 
to  get  it  good  and  sour  when  they 
farmed  down  in  Missouri,  and  their 
cream  always  was  of  an  Al  grade. 
Of  course  their  cream  may  have  tested 
slightly  higher  after  they  had  it 
behind  the  stove  for  a  week  or  more, 
some  of  t  he  water  in  the  cream  having 
evaporated;  but  how  many  of  you. 
gentlemen,  would  like  to  eat  butter 
made  from  such  cream?  And  yet, 
this  is  just  the  grade  of  cream  some 
of  you  see  delivered  to  our  Minnesota 
creameries. 

Sour  and  Ripened  Cream 
"But,"  you  say,  "before  cream  is 
churned  you  sour  or  ripen  it  anyway, 
don't  you?"  While  in  most  creamer- 
ies cream  is  churned  in  a  ripened  con- 
dition today,  it  must  be  understood 
that  this  cream  is  ripened  scientifically 
by  men  with  years  of  experience  in 
this  particular  line  of  work, — not  with 
germs  developed  in  the  can  behind 
the  stove  or  elsewhere,  but  by  the  use 
of  pure  lactic  acid  bacteria. 

And  what  is  just  as  bad  or  worse 
than  sour  cream,  is  cream  with  barn 
flavor,  a  result  of  keeping  one's  cream 
and  separator  in  the  barn;  metallic 


flavor,  a  result  of  rusty  and  unclean 
utensils,  and  all  the  other  different 
off  flav  ors  that  will  surely  get  into  the 
cream  if  it  is  not  kept  in  a  cool  place 
where  fresh  air  is  abundant. 

What  Kind  of  Farmer  Are  Yon? 

So  when  you  deliver  your  cream  to 
your  creamery,  and  the  creamery 
operator,  finding  your  cream  below 
the  standard,  kindly  asks  you  to  do 
better,  what  are  you  going  to  do  about 
it?  Are  you  going  to  tell  all  the 
people  you  meet  that  your  operator 
is  a  regular  crank,  and  just  to  show 
that  you  can  get  along  without  him, 
haul  your  cream  to  the  cream  station 
just  across  the  street  from  the  cream- 
ery or  ship  it  to  the  nearest  central- 
i/er  whenever  your  can  gets  full,  and 
you  get  ready  to  go  to  town? 

Is  your  character  of  that  type  that 
you  are  not  ashamed  to  offer  for  sale 
a  product  you  would  not  want  to  eat 
yourself,  and  one  that  the  law  says 
is  unfit  for  human  food,  a  product 
that  you  know  no  person  with  the 
senses  of  smell  and  taste  could  get 
anywhere  near  his  mouth. 

Or.  will  you  thank  your  operator 
for  the  advice,  and  deliver  a  better 
product  in  the  future?  I  have  seen 
farmers  go  both  ways;  although,  I  am 
glad  to  say  the  mahority  took  the 
latter  step;  but  those  that  went  astray 
were  mostly  of  that  grade, — they  find 
fault  with  everybody  else  but  them- 
selves. Why,  friends,  don't  you  know 
that  those  creamery  operators  that 
are  critical  can  always  get  another 
position  so  that  you  can  hurt  nobody 
but  yourself  by  leaving  your  local 
creamery? 

Beware  of  those  men  that  are  ready 
to  take  everything  you  bring  them 
just  so  it  has  the  name  "cream." 
This  is  the  caliber  of  men  the  oleo 
manufacturers  and  centralizers  would 


ESTABLISHED  1886 

Look  to  us  if  you  want  to  get  lined  up  right  with  your  Fancy 
Creamery  Butter. 

Look  at  our  financial  responsibility,  our  method  of  doing  business, 
our  record  of  35  years  in  business  speaks  for  itself,  after  doing  all 
this  send  us  a  trial  shipment.  Our  returns  are  pleasing  others,  why 
not  let  us  please  you. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  Tr  I  V  I  T  T>  Hr  1?  C 
Dealers  in  £>  U  1    1  .CylX    OC  r>VJVJiJ 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  nY^S 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  J?7ESr?osSS 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 


Union  High  Pressure 

"Viscolizer" 


No  Ice  Cream  or 
Milk  Plant  Com- 
plete Without 
this  Remarkable 
Machine. 

WRITE  FOR  CIRCULAR 

A.  H.  Barber 
Creamery  Supply  Co. 

2490-94  University  Avenue 

In  the  Midway  District.     Phone  Midway  5670 

ST.  PAUL,  MINN. 

Main  Office: 

300  W.  Austin  Avenue,  CHICAGO,  U.  S.  A. 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


THE  FAMOUS  OLD  LIBERTY  POLE  IN 
CITY  HALL  PARK 

When  the  present-day  New  Yorker  regards 
the  seething  bustle  of  people  and  traffic  with 
City  Hall  Park  as  a  center,  and  the  diminutive 
cupola  of  City  Hall  completely  overshadowed 
by  the  towering  Woolworth  Building  and  the 
other  neighboring  skyscrapers,  it  is  somewhat 
difficult  to  realize  that  our  city  was  for  over  a 
hundred  years  a  little  less  than  a  rude  hamlet 
on  the  outskirts  of  a  howling  wilderness.  Pigs 
were  the  main  reliance  for  keeping  the  streets 
clean,  and  as  a  result  yellow  fever  devastated 
the  village  at  regular  intervals.  In  1723, 
almost  a  century  after  its  settlement,  the  white 
population  was  only  5,886,  with  about  1,500 
slaves — considerably  less  than  is  housed  in 
our  Municipal  Building  of  today.  Pumps  were 
in  the  middle  of  the  street.  The  fire  depart- 
ment consisted  of  a  number  of  leather  buckets 
kept  by  each  citizen  in  the  front  hall. 

While  the  "palisade"  stretched  across  the 
city  through  what  is  now  Wall  Street,  the 
settlers  used  to  drive  their  cattle  through  the 
Land  Gate  just  above  Trinity  Church  up 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  A 

Tt 

Jersey  City,  N.  J. 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGEI 

Will  look  after  your  shipments  pc 

We  solicit  your  s 

See  That  Your  Next  Shipment  ii 

N.  J.  or  to 

ASK  US  FOR  OUR  CHICAGO  ST 

Shipper  to  receive  even  more  prompt  returns  than  e 


THE  DAIRY  RECORD 


tic  Sl  Pacific 

Chicago,  Illinois 

1LITY  BUTTER 


E  BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

id  correspondence 

I  to  Us  Either  at  JERSEY  CITY, 
tgo  Branch 


ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
aeries  at  Chicago  paying  them  top  prices,  enabling  the 
met  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting*  Details  About 
New  York  City 

(Continued) 


Broadway  to  City  Hall  Park,  then  called  the 
Common  Lands,  or  public  pasture.  The  city 
owned  the  land  and  any  one  could  use  who 
wished.  After  a  while,  the  jail  was  built 
upon  it  and  the  poor  house  and  what  there 
was  of  a  hospital.  Other  city  buildings  like 
those  on  Randall's  Island  were  added  later. 

There  were  no  newspapers,  and  current 
events  traveled  by  word  of  mouth  or  by 
"Broadsides"  pasted  up  in  taverns  or  in  the 
trees  of  the  "Common"  or  "Fields."  It  was 
exactly  a  whole  century  after  the  settlement 
before  the  first  weekly  paper  was  started — the 
Gazette,  in  1725,  by  William  Bradford.  It 
was  subsidized  by  the  Crown,  and  not  till  the 
appearance  of  John  Peter  Zenger's  Journal, 
some  years  later,  was  there  a  real  "people's" 
paper. 

We  want  Fancy  Creamery  butter.  Our 
quick  settlements,  correct  weights  and  our 
"Direct  to  the  Consumer  Service"  is  yours 
to  use.  It  will  please  you,  it  will  interest  you, 
while  you  have  the  impulse  in  your  mind  to 
try  us  with  a  shipment,  obey  that  impulse,  and 
join  the  fast  growing  number  of  shippers.  Do 
it  today. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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like  to  see  in  our  co-operative  and 
local  creameries. 

Cream  Tests 
Perhaps  your  test  dropped  a  few 
points.  "Say!  that  buttermaker  is 
trying  to  cut  tests  again,  ain't  he?" 
How  do  you  know,  my  friend?  Rather 
than  go  and  tell  your  operator  that 
you  think  he  is  cutting  tests, — in  other 
words,  call  him  a  "crook"  or  worse 
still,  tell  your  neighbors  all  about  it, — 
instead,  why  don't  you  try  and  find 
the  fault  right  with  yourself  first. 
What  excuse  have  you  to  offer  if  you 
do  not  know  the  scores  of  factors  that 
have  a  bearing  on  the  fat  content  of 
milk  or  cream?  What  is  the  reason 
that  you  don't  have  a  small  tester  on 
your  farm  with  which  you  could  at 
all  times  determine  what  your  milk 
or  cream  tests? 

Carry  On ! 
Or  if  your  creamery  operator,  being 
human,  like  you,  should  make  a  mis- 
take in  your  test,  weight,  check,  or 
otherwise,  why  not  go  in  the  creamery 
some  day  when  you  are  in  town  and 
show  your  operator,  with  a  friendly 
smile  on  your  face,  when  and  where 
that  mistake  was  made,  and  in  ninety- 
nine  out  of  one  hundred  times  he  will 
pat  you  on  the  shoulder  and  thank 
you  for  correcting  the  mistake,  where- 
as, if  you  would  have  announced  the 
fact  country  wide,  hard  feeling  would 
have  been  the  final  result. 

And  so,  in  closing,  I  want  to  say 
again,  let  us  co-operate — let  us  carry 
on  the  fine  co-operative  ideals  laid 
down  by  such  men  as  T.  L.  Haecker, 
Governor  Hoard  and  other  true 
friends  of  our  great  industry,  so  that 
when  they  have  passed  on  to  that 
"Beautiful  Isle  of  Somewhere,"  from 
whence  that  great  Wisconsin  dairy 
and  state  leader  now  looks  down  on  us, 
there  may  be  those  among  us  to  take 
up  the  work  where  they  left  off. 


NEW  CREAMERY  COMPLETED 


And  is  Now  Doing  Business. 

Oakland,  Minn. — The  new  cream- 
ery building  of  the  New  Banner  Co- 
operative Creamery  Association  was 
completed  October  1st,  and  cream 
was  received  in  the  new  plant  for  the 
first  time  October  8th.  Poultry  and 
eggs  will  also  be  handled. 

The  new  creamery  is  up-to-date  in 
every  respect.  It  cost,  with  machin- 
ery, about  $18,000.  Chas.  R.  Knud- 
son  is  president  and  James  Jensen 
secretary  and  operator. 


MILK  CAMPAIGNS 


Of  National  Dairy  Council  Show 
Results  Encouraging — Co- 
operation Splendid. 


USE  DAIRY  RECORD  WANT  ADS. 


The  Milk  Campaign  work  of  the 
National  Dairy  Council  is  assuming 
large  proportions.  Already  the  Coun- 
cil is  handling  a  half  dozen  or  more 
big  campaigns  in  some  of  the  leading 
cities  throughout  the  country,  and 
co-operating  in  the  conducting  of 
scores  of  smaller  campaigns. 

There  is  a  wave  going  over  the 
country  along  nutrition  lines.  Educa- 
tional institutions  recognize  as  never 
before  the  importance  of  a  health 
program  in  every  school  and  in  every 
community.  Health  centers  are  being 
established  rapidly. 

All  this  means  a  better  understand- 
ing regarding  milk  and  dairy  products, 
the  basic  foods  for  health.  Therefore 
the  "Milk  for  Health"  campaigns 
being  conducted  by  the  National 
Dairy  Council  are  receiving  a  hearty 
reception." 

"Milk  for  Health" 

Recent  National  Dairy  Council 
campaign  developments  consist  of 
the  following: 

Cleveland,  Ohio,  where  a  campaign 
began  September  1st;  the  National 


Dairy  Council,  the  Ohio  State  Uni- 
versity, and  the  Ohio  Farm  Bureau 
Federation  co-operating. 

Columbus,  Ohio,  will  begin  about 
October  10th,  under  the  same  organ-, 
izations. 

St.  Paul  and  Minneapolis,  began 
October  1st. 

Canton,  Ohio,  will  begin  about 
October  15th. 

Numerous  other  campaigns  have 
been  started  the  last  few  weeks,  and 
many  others  will  follow. 

Campaign  Methods 
The  National  Dairy  Council  Milk 
Campaign  provides  for  publicity,  (1) 
in  the  schools,  (2)  among  women's 
clubs,  (3)  through  the  churches,  (4) 
through  mass  meetings,  (5)  through 
window  displays,  and  (6)  through 
bill-boards,  street  cars,  newspapers 
and  moving  pictures.  The  National 
Dairy  Council  now  has  a  large  corps 
of  workers,  who  handle  these  cam- 
paigns, these  workers  being  skilled  in 
organization  work,  in  nutrition  work, 
or  in  staging  the  milk  fairy  play. 

All  campaigns  are  conducted  as 
health  measures.  As  a  result  of  such 
campaigns  the  people  use  more  milk, 
which  means  better  health,  greater 
efficiency  and  a  saving  of  money  to 
the  consumer,  and  increased  milk 
sales  to  the  milk  producer  and  dis- 
tributor work  is  vital. 

Such  work  is  vital  to  the  develop- 
ment of  the  dairy  industry.  Every 
person  interested  in  dairying  in  any 
of  its  phases  should  help  promote 
milk  and  dairy  products  campaigns, 
for  through  these  campaigns  larger 
markets  are  developed,  and  this  is 
one  of  the  great  needs  of  the  dairy 
industry. 


Ephraim,  Wis. — Melvin  Kramer, 
who  was  cheesemaker  at  Juddville 
for  the  past  year,  bought  the  cheese 
factory  here  and  has  takes  possession. 


T 


ODAY  is  your  day  to  mark  your  next  shipment  to  us.  We 
only  plead  for  the  first  shipment — the  returns  will  plead  for  the 
next — There  is  always  a  reason  for  this,  things  don't  just  happen. 
Here  is  an  "unbeatable"  combination;  our  prompt  and  satisfac- 
tory returns;  our  satisfactory  weights,  and  the  crowd  drawing 
prices  we  pay.    They  tell  the  whole  story. 


G.  M.  Drake  &  Company 


Philadelphia,  Pa. 


"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


C.  F.  ADAMS  &  GO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John.  A.  Rosenbaum  &  Co.)      149  Reade  StfCCt  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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ONLY  A  MIRACLE  CAN  HALT  THEM" 


Trainmen's  Leader  Says  May 
Be  Savior  Somewhere, 
but  Doubts  It. 

STRIKE  ORDER  SAID  FINAL 

Cleveland,  O.,  Oct.  20th.— With 
the  announcement  today  that  the 
Big  Five  railroad  transportation 
chiefs  will  meet  here  Tuesday  to 
discuss  plans  to  carry  on  the 
nation-wide  progressive  railroad 
strike  to  begin  October  30th,  W.  G. 
Lee,  president  of  the  Brotherhood 
of  Railroad  Trainmen,  declared 
nothing  but  a  miracle  could  prevent 
the  strike. 

Five  Carloads  of  "Brunswicks"  Now  Await  Your  Order 
AVAIL  YOURSELF  OF  OUR  PRESENT  LOW  PRICES 
THE  RIGHT  MACHINE  AT  THE  RIGHT  TIME  A  Card  WiU  Brin8  °ur  Representative 

Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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They  Sell  the 

BUTTER 

H 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

11 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


SEATING  ARRANGEMENT 


At  State  Convention  to  be 
Improved. 


From  the  experience  gained  at  past 
state  conventions,  it  is  believed  that 
an  improved  seating  arrangement 
■will  be  effected  at  the  business  sessions 
of  the  State  Convention  at  the  Ryan 
Hotel,  St.  Paul,  November  15th  and 
16th. 

The  new  arrangement  will  make  it 
possible  for  delegates  and  members 
to  be  heard  equally  well  by  the  Chair, 
and  for  the  delegates  to  hear  members, 
and  vice-versa,  better  than  at  past 
meetings. 

All  delegates  will  be  assigned  seats 
at  tables,  bearing  the  number  of  their 
respective  district,  the  munbers  to 
be  large  enough  to  be  seen  from  all 
over  the  hall.  The  delegates  will 
find  pencils  and  pads  on  their  tables, 
and  they  will  be  expected  to  occupy 
the  seats  assigned  them  and  no  others 
during  the  business  sessions. 

This  arrangement  will  make  it 
easier  for  the  delegates  and  the  con- 
vention to  transact  business,  will 
facilitate  recognition  from  the  Chair 
and  will  assist  delegates  and  members 
in  getting  familiar  with  the  represen- 
tation from  each  district. 


Butter  Exhibit 

As  usual,  the  butter  entered  in  the 
scoring  contest  will  be  taken  care  of 
at  tie  Booth  Cold  Storage,  where 
facilities  for  refrigeration  and  scoring 
are  unsurpassed. 

S.  G.  Gustafson,  of  Litchfield,  and 
O.  A.  Storvick,  of  Albert  Lea,  than 
whom  there  is  no  better  set  of  butter 
judges  anywhere,  have  again  accepted 
the  responsibility  of  scoring  tha  big 
exhibit. 

James  Rasmussen,  of  the  state 
creamery,  will  act  as  butter  critic, 
and  M.  J.  Moriarty,  of  the  dairy  and 
food  department,  will  do  all  the  work 
in  which  there  is  no  glory  and  lots  of 
responsibility,  namely  that  of  the 
clerk,  at  which  big  "Mike"  is  the  ex- 
pert. He  has  been  at  it  so  many  years, 
he  could  do  it  with  his  eyes  shut  and 
never  get  even  two  entries  mixed  up 
— only  he  doesn't,  but  insists  on  keep- 
ing his  eyes  wide  open  from  the  time 
the  first  tub  is  received  and  marked 
till  the  last  tub  in  the  shake-down  is 
trucked  back  in  the  cooler  and  the 
scores  copied  into  the  big  book  which 
Mr.  Moriarty  puts  under  his  pillow 
nights  and  lugs  around  under  his 
hefty  right  arm  till  convention  time 
Diplomas 

Diplomas  will  be  awarded  to  all 
members  whose  entries  score  93  or 
higher,  in  order  that  each  may  have  a 
suitable  certificate  of  skill  and  ex- 
cellence. 

The  entry  date  is  October  28th. 
Good  Friend  Will  be  There 

Dairy  and  Food  Commissioner 
Chris  Heen,  always  a  good  friend  of 
the  creamery  operators,  has  promised 
to  be  present,  and  can  always  be 
relied  on  to  do  more  than  his  share 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons  v 
paraffined  Ice  Cream  Can  Liners 

WRITE  US 


to  make  the  convention  interesting 
and  instructive. 

He  has  arranged  for  a  butter  scoring 
contest  to  be  conducted  by  the  dairy 
and  food  department,  the  entry  in 
the  state  convention  to  count  in  the 
department  contest.  This  means  a 
very  liberal  number  of  prizes  for  the 
boys,  and  Mr.  Heen's  action  will  be 
much  appreciated. 


DISTRICT  REPRESENTATION 


At  State  Convention. 


According  to  Article  14  of  the  con- 
stitution, amended  at  the  last  state 
convention,  "each  district  shall  be 
entitled  to  one  delegate  for  each  ten 
members  or  fraction  thereof,  and  no 
district  shall  have  less  than  two 
delegates." 

Pursuant  to  this  provision,  the 
Association  Office  has  notified  each 
district  secretary  of  the  number  of 
delegates  and  alternates  to  which  his 
district  is  entitled,  according  to  the 
records  of  the  office,  and  the  district 
meetings  to  be  held  during  the  next 
two  weeks  should  each  elect  that 
number  of  delegates  and  alternates. 

Certificate  blanks  of  election  have 
been  mailed  to  all  district  secretaries. 
Upon  election  cf  delegates  and  alter- 
nates, these  certificates  must  be  filled 
out  and  signed  by  the  district  pres- 
ident and  secretary,  and  handed  to 
the  men  elected,  who  must  bring 
them  to  the  convention. 

There  will  be  eighty-seven  delegates 
in  all,  and  as  many  alternates,  the 
districts  being  represented  as  follows: 
Number  of  Delegates 


Dist.  No.. .  .Del. 

1  4 

2  4 

3  3 

4  3 

5  3 


6. 

7. 

8. 

9. 
10. 
11. 
12. 
13. 
14. 
15. 
16. 


Dist.  No. 

17  

18  

19  

20  

21  

22  

23  

24  

25  

26  

28  

29  

29  

30  

31  


Del. 

.  .  .2 
.  .  .2 
.  .  .3 
.  .  .2 
.  .  .2 
.  .  .2 
.  .  .2 
.  .  .2 
.  .  .4 
.  .  .2 
.  .  .2 
.  .  .2 
.  .  .2 
.  .  .2 
.  .  .2 


No.  7  Meets  Tomorrow 
District  No.  7  will  hold  its  business 
session  for  election  of  state  convention 
delegates,  etc.,  at  Buffalo,  Thursday, 
Oct.  27th,  at  2  P.  M,  Jac  Pflepsen, 
secretary,  announces. 


DIAMOND 
CRYSTAL 


BUTTER  salted  with  the  Salt  that's 
all  Salt  is  insured  against  grittiness ; 
it  keeps  longer;  it  scores  higher  on 
flavor;  further,  your  over-run  is  up  to 
standard.  A  volume  of  proof  will  gladly 
be  submitted. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Co. 

SINGE   1887,  MAKERS  OF 
"Ihl  Sa£frfrafsqgSa£t" 

SAINT  CLAIR,  MICHIGAN 
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C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


O.  F.  DUMMER  DIES 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  Tlii-inn  Qtroaf  Woiu  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdm  JlICCl, I1CW  IOfK 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  J  A  CRoraolM 

Aetna  National  Bank  .  A  n  t>  i  „    o  a.      xt  .  xr  1.  ala6  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  KeaOe    Ol.  ,   INeW   I  OfK    Minneapolis,  Minn. 


REFERENCES: 


Established  1863 


C.  H.Weaver&Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We'guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  UPPINCOTT,  Western  Representatives 


Ask  The  Man  Who  Uses  It 

He  Knows  That 

Nafis  Testing  Glass 
Apparatus 

is  the  "BEST  BUY"  because  it  gives  him 
ACCURACY,    QUALITY   and  SERVICE 

If  your  dealer  does  not  handle  NAFIS  GLASS- 
WARE write  for  our  catalog  and  list 
of  our  distributors. 

Louis  F.  Nafis 

In  corpora  ted 

Manufacturers  of  Scientific  Glass  Ap- 
paratus for  Testing  Milk  and  its  Products. 

544  W.  Washington  Blvd. 
CHICAGO,  ILLINOIS 

VISIT  OUR  EXHIBIT  AT  THE  NATIONAL  DAIRY  SHOW 


Accident  in  Creamery  Causes 
Blood  Poisoning. 


O.  F.  Dummer,  operator  of  the  co- 
operative creamery  at  Pemberton 
died  at  the  hospital  at  Mankato, 
October  20th.  The  cause  of  death  was 
blood  poisoning  resulting  from  a  belt 
in  his  creamery  in  some  manner  com- 
ing in  contact  with  his  arm  and 
scraping  it. 

Mr.  Dummer,  who  was  thirty-six 
years  of  age,  had  been  engaged  in 
buttermaking  the  past  fifteen  years. 
He  had  been  connected  with  cream- 
eries at  West  Lynn  (Hutchinson), 
Wendell,  Odessa,  Olivia  and  Mayer, 
all  in  Minnesota,  before  coming  to 
Pemberton.  He  was  a  member  of  the 
Minnesota  association  and  took  a 
deep  interest  in  all  creamery  and  dairy 
work. 

He  leaves  a  widow  and  three  child- 
ren, ten,  eight  and  two  years  of  age, 
also  a  mother,  three  sisters  and  three 
brothers,  Theo.  Dummer,  of  the  Star 
creamery  being  one  of  the  latter. 
The  membership  extends  sincere  sym- 
pathy to  the  family  in  their  great 
bereavement. 


Prompt  Service 
Joe  C.  Dugan,  well  known  cream- 
ery operator  of  Dodge  Center,  was 
taken  suddenly  ill  last  week  and 
rushed  to  a  St.  Paul  hospital.  At  the 
same  time  his  assistant,  Mr.  Cook, 
telephoned  the  Association  office,  and 
L.  F.  Zinter,  Minneapolis,  the  first 
man  the  office  could  reach,  sped  to 
the  assistance  of  Mr.  Cook,  who  will 
be  in  charge  during  Mr.  Dugan's 
absence  which,  it  is  hoped,  will  be 
brief. 


No.  6  At  Mankato  Nov.  3rd 

District  No.  6  will  meet  at  the 
Stahl  House,  Mankato,  Thursday, 
November  3rd,  at  two  P.  M.  Secre- 
tary A.  H.  Dannheim,  Good  Thunder, 
requests  every  member  to  be  present 
and  bring  with  him  a  jar  of  butter  for 
scoring. 


No.  25  Meets  Tomorrow 
Secretary  John  Christensen,  Far- 
mington,  announces  that  District 
No.  25  will  meet  tomorrow,  Thursdav, 
October  27th,  at  two  P.  M.,  at  the 
Old  Capitol,  St.  Paul.  Through  the 
courtesy  of  Dairy  and  Food  Commis- 
sioner Chris  Heen,  a  room  will  be 
available  for  the  meeting. 


No.  10  To  Meet  Nov.  3rd 
District  No.  10,  so  Secretary  H.  C. 
Hansen,  Faribault,  announces,  will 
hold  a  business  session  at  Owatonna, 
Thursday,  November  3rd,  for  the  pur- 
pose of  electing  and  instructing  del- 
egates to  the  State  Convention  in 
St.  Paul,  and  of  transacting  such  other 
business  as  may  come  before  the 
meeting. 


No.  19  to  Meet  November  3rd 

A  business  session  of  District  No. 
19  will  be  held  in  the  club  rooms  at 
Wabasha  on  Thursday,  November 
3rd,  at  one  P.  M.,  for  the  purpose  of 
acting  on  the  report  of  the  board  of 
directors  and  electing  delegates  and 
alternates  to  the  state  convention. 
E.  S.  Hanson,  Kellogg,  is  president, 
and  G.  L.  Barberre,  Hammond, 
secretary  of  the  district. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


No.  2  Meets  November  3rd 
District  No.  2  will  meet  at  New 
Ulm  on  Thursday,  November  3rd,  at 
one  thirty  P.  M.,  to  act  on  the  annual 
report  of  the  board  of  directors  and 
elect  delegates  to  the  state  conven- 
tion. Secretary  Cyril  Wright,  Court- 
land,  promises  a  "big  feed"  after  the 
meeting,  which  no  member  can  afford 
to  miss. 


Among  the  Members 

Clifford  Moistad,  junior  member  of 
Henhing,  has  gone  to  Staples. 

John  Nelson,  formerly  of  Viking, 
has  accepted  the  position  as  operator 
of  the  creamery  at  Winger. 

H.  A.  Landeen.  Brandon,  is  trying 
to  get  a  co-operative  cow  testing  as- 
sociation started  among  his  patrons. 
Good  work! 

Peder  Erickson,  Duquette,  having 
given  up  the  creamery  business  for 
good,  has  resigned  his  membership  in 
the  association. 

C.  A.  Thore  writes  that  there  will 
be  a  grand  opening  of  the  new  Spring 
Lake  creamery,  near  North  Branch, 
on  October  27th. 

Geo.  F.  Logelin,  St.  Bonifacius,  re- 
ports the  arrival  of  a  baby  girl  at  his 
home,  with  everybody  happy  and 
doing  well.  Congratulations! 

B.  F.  Uecker  reports  that  the  cream- 
ery at  Longville,  of  which  he  has  been 
in  charge  the  past  season,  has  been 
closed  for  the  winter.  The  plant  did 
well  this  summer. 

Geo.  E.  Ohland,  Austin,  has  been 
compelled  to  give  up  creamery  work 
for  the  winter  on  account  of  ill  health. 
He  visited  his  old  home  in  Biscay  last 
week  and  then  left  for  the  northern 
part  of  the  state,  to  be  on  the  ground 
for  the  big  game  hunting.  He  ex- 
pects to  hunt  and  rough  it  all  winter 
out  in  the  open  in  the  wilds  of  North- 
ern Minnesota. 


W.  E.  SKINNER  HONORED 


Tendered  Farewell  Dinner. 


W.  E.  Skinner,  general  manager  of 
the  National  Dairy  Show,  was  given 
a  farewell  banquet  at  the  Minnesota 
Club,  St.  Paul,  on  the  evening  of  Oct. 
20th,  attended  by  about  one  hundred 
railroad  and  business  men  and  bankers. 

Several  speeches  were  made  by 
prominent  St.  Paul  men  in  compliment 
to  Mr.  Skinner,  who  urged  the  gath- 
ering to  carry  on  the  work  of  the  show 
and  paid  a  tribute  to  the  railroad 
officials  present  for  their  co-operation. 


Quality  Factors 


So  definitely  is  it  now  known  that  distinctive 
quality  in  milk  products  depends  largely  upon  the 
degree  of  sanitary  protection  they  receive  that 
every  effort  is  being  made  to  secure  the  highest 
degree  of  sweet,  wholesome,  sanitary  cleanliness 
throughout  dairy  manufacturing  processes. 

Thousands  of  creamerymen,  cheese  makers  and 
dairymen  the  country  over  are  more  and  more 
depending  upon  the  use  of 


as  a  positive  guarantee  of  these  conditions  be- 
cause their  confidence  and  judgment  in  this 
distinctive  cleaner  is  justified. 

Order  from  your  supply  house. 

It  cleans  jplean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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AButterHouse 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  -  Creameries  and  Milk  Pro- 
ducts Cos.  Andil  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


WISCONSIN 
BUTTER  MAKERS* 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


NOVEMBER  2nd  IS  ENTRY  DATE 


For  Butter  Contest  at  State  Con- 
vention at  Chippewa  Falls. 


The  report  of  the  board  of  directors, 
entry  blanks  and  shipping  tags  have 
been  mailed  to  all  the  association 
members.  Anyone  not  having  re- 
ceived the  same  please  notify  me. 

All  exhibits  of  butter  should  be 
expressed  to  C.  J.  Dodge,  superin- 
tendent of  butter  exhibit,  in  care  of 
Chippewa  Model  Dairy  Company, 
and  the  entry  blank  should  be  mailed 
to  C.  J.  Dodge,  in  care  of  the  Nor- 
thern Hotel,  Chippewa  Falls,  Wis.,  so 
as  to  arrive  there  not  later  than 
November  2nd. 

Fill  Out  Entry  Blank 

Every  exhibitor  is  requested  to 
fill  out  "the  entry  blank  very  carefully 
and  are  especially  requested  to  give 
the  name  of  the  creamery  where  em- 
ployed and  the  county  in  which  the 
creamery  is  located.  This  will  very 
greatly  aid  the  superintendent  in 
arranging  the  exhibits  by  districts, 
which  must  be  done  before  the  dis- 
trict prizes  can  be  awarded. 

Do  not  forget  that  all  butter  must 
be  expressed  so  as  to  reach  Chippewa 
Falls  not  later  than  November  2nd. 


LARGE  ATTENDANCE 
EXPECTED 


At  State  Convention. 


Says  Secretary  Larson: 

"Every  indication  is  that  the 
attendance  at  the  Wisconsin  Butter- 
makers'  Association  annual  conven- 
tion meeting,  to  be  held  at  Chippewa 
Falls,  November  8th,  9th  and  10th, 
will  be  very  large.  The  program 
arranged  for  will  be  mailed  out  within 
a  very  few  days.  There  will  be  some- 
thing doing  that  will  be  of  interest  to 
every  buttermaker,  and  all  those 
interested  in  the  creamery  business 
in  the  state,  from  the  time  President 
Hoiberg  calls  the  meeting  to  order 
Tuesday  evening  until  at  the  close 
Thursday. 

The  Banquet 

"I  call  special  attention  to  the 
Wednesday  evening  banquet.  The 
Chippewa  Falls  Commercial  Associa- 
tion will  banquet  the  members  of  the 
association  at  which  time  the  Cardinal 
Bros.  Mare  Quartet  will  sing,  the 
scores  will  be  announced,  and  the 
state  and  district  prizes  will  be 
awarded,  following  which  Dr.  W.  T. 
Dorward,  of  Milwaukee,  will  give  an 
address  on  the  subject,  "The  Master 
Key."  To  hear  this  address  will 
afford  every  buttermaker  in  the  state 
an  opportunity  of  his  life.  Therefore 
plan  to  be  at  this  convention  meeting. 
Headquarters  and  Hotels 

"The  convention  headquarters  will 
be  at  the  Hotel  Northern,  and  all 
convention  meetings  will  be  held  in 
the  Elks'  Hall,  in  the  same  hotel. 
Everyone  planning  to  attend  the  con- 
vention should,  so  far  as  possible, 
make  hotel  reservations  at  one  of  the 


following  hotels:  Hotel  Northern, 
Hotel  Chippewa,  Hotel  Andrei,  or 
Hotel  Ottawa. 

"  Buttermakers  are  especially  urged 
to  invite  the  owners  and  members 
of  the  creamery  board  of  directors  of 
their  creameries  to  attend  this  con- 
vention meeting." 


District  No.  5  Meets  October  29th 
District  No.  5  will  hold  a  meeting  at 
the    Waupaca    creamery  Saturday, 
October  29th,  at  seven  thirty  P.  M., 


$J.OO  $0.00  $2>oo 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Fit  e  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.60 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


J.  Narzisenf eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24.26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produoe 
Exchange  Bank,  Dun's  <fe  Bradstreets,  Dairy  Record. 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMenafha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


Secretary  Odin  Christenson,  Nelson- 
ville,  announces. 

All  members  are  urged  to  be 
present.  The  meeting  will  act  on  the 
report  of  the  board  of  directors  and 
the  budget,  elect  delegates  and  alter- 
nates to  the  state,  convention  at 
Chippewa  Falls,  and  transact  other 
important  business. 


ONE  AND  ONE-HALF  FARE 


If  Three  Hundred  and  Fifty  Rail- 
road Certificates  Are  Turned 
In  At  Convention. 


If  not  less  than  350  railroad  certifi- 
cates or  receipts  are  turned  in  at  the 
state  convention  at  Chippewa  Falls, 
a  one  and  one-half  fare  for  the  round 
trip  will  be  granted  the  holders,  apply- 
ing to  all  points  within  the  state  of 
Wisconsin.  Secretary  Larson  submits 
the  following  instructions: 

1.  Tickets  at  the  normal  one-way 
tariff  fare  for  the  going  journey  may 
be  bought  on  any  of  the  following 
dates  (but  not  on  any  other  date), 
November  4th  to  10th,  inclusive. 

2.  Be  sure  when  purchasing  your 
going  ticket  to  ask  the  ticket  agent 
for  a  certificate.  Do  not  make  the 
mistake  of  asking  for  a  receipt.  If, 
however,  it  is  impossible  to  get  a 
certificate  from  the  local  ticket  agent, 
a  receipt  will  be  satisfactory  and 
should  be  secured  when  ticket  is 
purchased.  See  that  the  ticket  reads 
to  the  point  where  the  convention  is 
to  be  held,  and  no  other.  See  that 
your  certificate  is  stamped  with  the 
same  date  as  your  ticket.  Sign  your 
name  to  the  certificate  or  receipt  in 
ink.    Show  this  to  the  ticket  agent. 

3.  Do  not  wait  until  the  train  is 
due  to  secure  your  ticket  and  cer- 
tificate. 

4.  Immediately  on  your  arrival 
at  the  meeting,  present  your  certifi- 
cate to  the  endorsing  officer,  at  the 
Northern  Hotel,  Chippewa  Falls,  as 
the  reduced  fare  for  the  return  journey 
will  not  apply  unless  you  are  properly 
identified  as  provided  for  by  the  cer- 
tificate. 

5.  No  refund  of  fare  will  be  made 
on  account  of  failure  to  either  obtain 
a  proper  certificate,  or  on  account  of 
failure  to  have  the  certificate  val- 
idated. 

6.  It  must  be  understood  that  the 
reduction  for  the  return  journey  is  not 
guaranteed,  but  is  contingent  on  an 
attendance  of  not  less  than  350  mem- 
bers of  the  organization  and  depend- 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  FOX  5DN5  CD 

CHICAGO 
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ent  members  of  their  families  at  the 
meeting  holding  regularly  issued  cer- 
tificates from  ticket  agents  at  starting 
points  showing  payment  of  normal 
one-way  tariff  fare  of  not  less  than 
sixty-seven  cents  on  the  going  trip. 

7.  If  the  necessary  minimum  of 
350  regularly  issued  certificates  are 
presented  to  the  Joint  Agent,  and 
your  certificate  is  validated,  you  will 
be  entitled  to  a  return  ticket  via  the 
same  route  as  the  going  journey,  at 
one-half  of  the  normal  one-way  tariff 
fare  from  place  of  meeting  to  point 
at  which  your  certificate  was  issued 
up  to  and  including  November  14th. 

8.  Return  tickets  issued  at  the 
reduced  fare  will  not  be  good  on  any 
limited  train  on  which  such  reduced 
fare  transportation  is  not  honored. 


JOINT  CONVENTION 


(Continued  from  Page  5) 


tive  for  James  Rowland  &  Co., 
New  York. 

"The  Minnesota  Co-operative  Cream- 
eries Ass'n,  Inc." — A.  J.  McGuire, 
St.  Paul,  Organization  Manager. 

"Observations  on  the  Marketing  of 
Co-operative  Creamery  Butter," — 
Roy  C.  Potts,  Washington,  D.  C, 
Specialist  in  Charge,  Division  of 
Dairy  and  Poultry  Products,  U. 
S.  Bureau  of  Markets  and  Crop 
Estimates. 

Wednesday,  Nov.  2nd,  6:30  P.  M. 
Banquet 

The  banquet  this  year  will  be 
given  over  to  a  good  time.  There  will 
be  plenty  of  joy  to  go  round.  There 
will  be  no  long  toast  program.  The 
arrangements  for  entertainment  have 
not  been  completed. 

The  entertainment  will  be  of  such 
nature  that  you  can  bring  the  ladies. 
Thursday,  Nov.  3rd,  8  to  9  A.  M. 

Butter  room  open.  The  Superin- 
tendent, critic  and  judges  are  requtsl  ed 
to  be  in  the  exhibit  room  to  confer 
with  exhibitors. 

Joint  Session 
!):15  A.  M. 
Creamery  Efficiency — M.  Mortensen. 
Results  of  Scoring  Cream  at  Garner — 

C.  R.  Conway. 

Developing  Local  Markets — A.  M. 
Hein. 

"The  National  Dairy  Council" — M. 

D.  Munn,  Chicago,  President  Na- 
tional Dairy  Council  and  American 
Jersey  Cattle  Club. 

Thursday,  Nov.  3rd,  1:30  P.  M. 
Iowa    Buttermakers'  Association 
Butter  Flavors — Dr.  B.  W.  Hammer, 
Ames. 

Election  of  one  director. 
Unfinished  Business. 

Starter  Contest 
There  will  be  a  starter  contest  od 
Wednesday  morning.  All  entries 
must  be  in  quart  jars.  One  entry  of 
one  quart  will  be  allowed.  Entries 
should  be  turned  in  to  the  secretary 
not  later  than  noon  on  Wednesday. 
The  starters  will  be  judged  on  Wed- 
nesday afternoon  and  open  for  inspec- 
tion Thursday  morning.  If  fifteen 
starters  or  mora  are  entered  a  prize 
of  $5.00  will  be  awarded  for  first  prize, 
and  $3.00  for  second  prize. 

Thursday,  Nov.  3rd,  1:30  P.  M. 
Iowa   Creamery   Secretaries'  and 

Managers'  Association 
Open    Discussion    of    Marketing  of 
Iowa  Co-operative  Creamery  But- 
ter. 

Election  of  Officers. 


Prize  List 

Butter  Scoring— Milk  class,  first 
Gold  Medal:  second.  Silver  Medal, 
Cream  class,  first.  Gold  Medal;  sec- 
ond. Silver  Medal. 

Creamerv  Grounds — First,  Gold 
Medal. 

Cream  Improvement — The  prize 
money  for  this  contest  is  contributed 
equally  by  Iowa  Buttermakers'  and 


Sodas  and  Alkalies 

of  the 
BETTER  QUALITY 


The  Great 
Grease  Remov- 
er and  Water 
Softener. 


Crown  Cleaner  and  Cleanser 


CROWN  SPECIAL  ALKALI 
CROWN  SCORING  POWDER 
CROWN  (Plain)  SODA 

Weigle  Chemical  Company 

Plymouth  Bldg.,  MINNEAPOLIS,  MINN. 

Office  Phone,  Atlantic  4101 
Warehouse:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


W.  F.  Drcnnen  &  Co., 

Butter 

Chicago  Philadelphia 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Hurry 

and  consign  your 
shipments  of  Butter 
and  Eggs  to  us.  We 
are  now  in  a  position 
where  a  few  more 
consignments  can  be 
cared  for  with  ease. 
Make  it  a  point  to 
see  that  your  next 
shipment  is  directed 
to  us. 


JOSEPH  J. 

HER0LD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Iowa  Creamery  Secretaries  and  Man- 
agers' Associations.  First,  $25.00; 
second,  $20.00;  third,  $15.00;  fourth, 
$10.00,  and  six  additional  prizes  of 
$5.00  each. 

Butter  Judging — First,  Gold  Med- 
al; second,  Silver  Medal. 

Officers,  Directors,  Judges 

Iowa  Buttermakers'  Association — - 
Organized,  1910.  President,  A.  L. 
Landis,  Colesburg;  vice-president,  B. 
F.  Schultz,  Postville;  treasurer,  C.  R. 
Conway,  Garner;  A.  M.  Hein,  Hull; 
C.  B.  Peterson,  Exira;  secretary,  A. 
W.  Rudnick,  Ames;  superintendent, 
Roy  Scoles,  Nashua;  critic,  T.  A. 
Clarke,  West  Bend;  judges,  M.  Mor- 
tensen,  Ames;  H.  D.  Reynolds,  Mason 
City;  O.  A.  Storvick,  Albert  Lea, 
Minn. 

Iowa  Creamery  Secretaries'  and 
Managers'  Association — Organized, 
1919.  President,  C.  Bechtelheimer, 
Waterloo;  vice-president,  N.  O.  Ben- 
dickson,  Decorah;  secretary,  M.  W. 
Fandel,  Whittemore;  treasurer,  W. 
F.  Dunn,  Alexander;  directors,  Floyd 
Finney,  Arlington;  C.  R.  Conway, 
Garner;  C.  L.  Whitcomb,  Fredericks- 
burg; Clarence  Clark,  Slater;  Emmett 
Buckman,  West  Liberty  ;field  secre- 
tary, W.  A.  Wentworth,  Des  Moines. 


C0NVENTI0NS.MEETIN6S. 
J.  SCORING  CONTESTS.ETC^ 


Iowa  Buttermakers'  Association — 
Annual  State  Convention,  Cedar  Rapids, 
November  2nd  to  3rd.  Headquarters, 
Montrose  Hotel;  A.  W.  Rudnick,  Ames, 
secretary. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 

Red  River  Valley  Dairymen's  Ass'n 
Annual  Convention,  Detroit.  Minn.,  Dec. 
7-8.    Leonard  Houske,  Secretary,  Halstad, 
Minn. 


"Dandelion  Butter  Color" 
Costs  Nothing  To  Use 

Each  ounce  of  Dandelion  Butter  Color  adds  an  ounce  of  weight  to  butter 
you  sell,  therefore  it  costs  you  really  nothing  to  use.  "Dandelion"  leads 
in  prize  winning.  Thirty-five  out  of  thirty-six  entrants  in  the  butter 
competition  at  the  Freeborn  County  Fall  '21  Fair  in  Minnesota  used 
Dandelion  Brand  Butter  Color.  Every  one  of  the  thirty-five  Dandelion 
users  had  better  scores  than  the  lone  user  of  another  brand.  He  scored 
"low  man"  4£  points  behind  the  First  Prize  winner,  Gust  Knudson,  who 
scored  95|.  Every  creamery  man  at  the  Owatonna  Show  used  Dandelion. 

East,  West,  North,  South,  the  story  is  the  same.  Buttermakers  who  get 
top  prices,  like  Dandelion  Brand  because  it  gives  their  butter  an  appetizing 
Golden  June  shade. 


Never  Gets  Rancid 

Doesn't  Color  the  Buttermilk 

Colors  More  Butter  to  the  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Brand  Butter  Color  is  purely  vegetable  and  fully  meets  all 
Food  Laws — State  and  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 


BITHLIT 

^PROCESSES  & 
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RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  returning  and  relining 
old  vats  with  copper. 

REPAIR  WORK  ON  COILS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


NATIONAL  DAIRY  MARKETING 
INQUIRY 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


By  American  Farm  Bureau  Com- 
mittee   Begun    at  National 
Dairy  Show. 


The  Committee  of  Eleven,  of  the 
American  Farm  Bureau  Federation, 
which  opened  its  national  inquiry 
at  the  Old  Capitol,  in  the  St.  Paul 
headquarters  of  the  Minnesota  Farm 
Bureau  Federation  on  October  11th, 
conducted  its  first  public  hearings  in 
the  convention  hall  at  the  National 
Dairy  Show  the  next  day.  James  R. 
Howard,  president  of  the  American 
Farm  Bureau  Federation,  spoke  in 
the  judging  arena  at  the  Dairy  Show. 
Co-operative  Marketing  Absolute 
Necessity,  Says  McGuire 

"Centralization  of  co-operative 
marketing  and  consolidation  of  the 
farmers'  interests  in  co-operative  dairy 
enterprises  not  only  is  of  benefit  to 
the  producer  in  cheaper  distribution 
and  better  prices,  but  it  is  an  absolute 
necessity  if  American  dairymen  are 
to  meet  foreign  competition,"  A.  J. 
McGuire,  organization  director  of  the 
State  Creamery  Association,  told  the 
committee.  "The  dairymen  of  this 
country  can  not  meet  the  competition 
of  imitation  butter  and  the  competi- 
tion of  foreign  butter  that  is  being 
marketed  co-operatively  in  America, 
if  they  try  to  work  single-handed  any 
longer. 

"Farmers  are  the  only  business  men 
who  ship  their  products  first  and  sell 
them  afterwards.  They  will  always 
have  to  run  their  business  that  way 
until  they  are  able  to  standardize 
their  products,  guarantee  them  as  a 
body,  and  market  them  through  a 
central  business  organization  worthy 
of  the  $60,000,000  industry  built-up 
by  dairymen  in  Minnesota  alone." 

Would  Include  Other  States 

Nearly  250  co-operative  creameries 
in  this  state  have  joined  the  state 
service  and  marketing  organization, 
Mr.  McGuire  said. 

"There  is  no  reason  why  the  state- 
wide organization  started  by  Minne- 
sota farmers  can  not  successfully 
include  the  co-operative  creameries 
of  Wisconsin  and  Iowa,  and  any  other 
state  where  the  producers  of  dairy 
products  market  their  goods  co- 
operatively," he  said.  "There  is  a 
wider  spread  in  the  prices  received 
by  farmers  for  butter  than  for  any 
other  product  of  the  farm.  The 
variation,  due  directly  to  difference  in 
quality  and  unequal  efficiency  in 
marketing,  amounts  to  five  to  ten 
cents  a  pound;  on  butter,  that  means 
a  spread  of  fifteen  to  thirty  per  cent. 
Co-operative  marketing  through  cen- 
tral selling  agencies  can  eliminate  that 
difference  in  price  and  give  direct 
financial  benefit  to  the  farmer  who 
is  now  receiving  the  least  for  his 
products.  To  the  farmer  who  is 
receiving  high  prices  for  dairy  prod- 
ucts, co-operative  selling  means  cheap- 
er distribution  and  a  better  and  a 
steadier  market." 

Twin  City  Milk  Producers 

H.  R.  Leonard,  manager  of  the 
Twin  City  Milk  Producers  Associa- 
tion, told  the  committee  that  co- 
operative marketing  of  eighty  per 
cent  of  the  milk  consumed  by  Minne- 
apolis and  St.  Paul  has  resulted  in  an 
absolutely  fair  margin  between  the 
price  received  by  the  farmer^and  the 
price  paid  by  the  consumer. 

"The  Twin  Cities  milk   price  is 


recognized  as  the  standard  fair  price," 
he  said.  "That  is  the  first  benefit. 
The  second  benefit  is  better  milk. 
Constant  work  by  inspectors,  em- 
ployed by  the  farmers,  has  resulted 
in  a  marked  improvement  in  the 
quality  of  the  Twin  City  milk  supply." 

The  Committee  of  Eleven  divided 
its  work  into  five  branches,  and  named 
subcommittees  to  conduct  its  national 
investigation  along  these  lines: 
Sub-Committees 

Marketing  of  fluid  milk — Milo  D. 
Campbell,  Coldwater,  Mich.,  pres- 
ident of  the  National  Milk  Producers 
Federation;  C.  Larsen,  Chicago,  di- 
rector of  dairy  marketing  for  the 
Illinois  Agricultural  Association; 
Harry  Hartke,  Erlanger,  Ky.,  and 
Richard  Pattee,  Boston,  manager  of 
the  New  England  Milk  Producers 
Association. 

Marketing  of  co-operative  creamery 
and  cheese  factory  products — H.  B. 
Nickerson;  Henry   Krumrey,  Plym- 


Shin  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D  f 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper. 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Bu  t  ter-  Eggs-  Cheese  -  Pou  1  try 

139  Reade  Street         NEW  YORK 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKENHEIMER 
627  N.  Fifth  St 
Mankato,  Minn. 


Baker  Ice  Machine  Co 

OMAHA 
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The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 


Baker  Ice  Machine  Co.,  Omaha,  Neb. 


outh,  Wis.,  president  of  the  Wis- 
consin Cheese  Federation,  and  C. 
Beehtelheimer,  Waterloo,  president 
of  the  Iowa  Creamery  Association. 

Marketing  of  dairy  by-products — 
Fred  H.  Harvey,  president  of  the 
California  Milk  Producers'  Associa- 
tion; Mr.  Larsen  and  Mr.  Nickerson. 

Co-operative  laws — John  D.  Miller, 
Susquehanna,  Pa.,  director  of  Dairy- 
men's League;  C.  L.  Hawley,  Salem, 
Oregon  state  dairy  and  food  com- 
missioner; and  E.  B.  Heaton,  Chicago, 
director  of  dairy  marketing  for  the 
American  Farm  Bureau  Federation. 

Co-operative  advertising — Mr.  Lar- 
sen, Mr.  Heaton  and  Mr.  Beehtel- 
heimer. 

Resolutions  on  Legislation 
The  Committee  of  Eleven  passed 
resolutions  urging  passage  of  the 
Capper-Volstead  Co-operative  Mar- 
keting Bill  as  it  was  adopted  by  the 
house  of  representatives;  urging  an 
equitable  tariff  on  dairy  products 
based  on  a  ten  cent  a  pound  tariff 
on  butter;  and  a  third  declaring  that 
"the  manufacture,  sale  and  use  of 
bogus  milk  otherwise  known  as  filled 
milk,  consisting  of  compounds  in 
which  cocoanut  oil  and  other  vege- 
table substances  are  used  to  take  the 
place  of  butterfat,  is  most  detrimental 
to  the  public  health,  and  a  growing 
menace  to  the  dairy  industry,"  and 
stating  that  the  Committee  of  Eleven 
voices  the  conviction  "that  the  man- 
ufacture and  sale  of  these  compounds 
should  be  prohibited  by  Federal  and 
state  legislation." 


Wisconsin  Dairymen's  Storage  Co. 

Sheboygan,  Wis. — The  second 
greatest  farmers'  association  of  its 
kind  in  Wisconsin  has  bloomed  with 
the  organization  of  the  Wisconsin 
Dairymen's  Storage  Company,  a  co- 
operative association  with  headquar- 
ters at  Plymouth.  It  will  be  the  ware- 
house holding  organization  for  the 
Wisconsin  Cheese  Producers'  Feder- 
ation. The  company  is  capitalized 
at  $125,000.  Henry  Krumrey  is 
president  of  the  federation,  and  R.  B. 
Melvin,  Glenbeulah,  and  W.  H. 
Huter,  Spring  Green,  are  the  incor- 
porators. 


Centerville,  S.  D. — A  movement 
to  reopen  the  La  Kota  creamery  here, 
which  was  closed  down  about  two 
years  ago,  because  of  lack  of  pat- 
ronage, is  now  under  way. 


CREAMER  YMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


F)ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn. 
Western  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 
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The  Minnesota  Co-operative  Dairies 

8  Harrison  St~    ASSO C121 1 1011         New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


Brown  &  Root  Co. 

Cheese A  ttS  tUST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 

ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  T?  GGS-  BUTTER  O  C!ERVICE 
EWIS  EjBERT  Cfc  OONS 


^AffSl'*^™™  151  READE  STREET,  NEW  YORK      Western  Representative: 

 '  geByers.211  7thSt.~~ 

Little  Falls,  Minn. 


T\A1DV    DirnDH   ncsmu  iKpiCKUtlUVC, 

mvfN™LBANK    BUTTER  and  EGGS  g~»b*«-.«ji .nhsuuc. 


OUR  TRADE 

Doesn't  hesitate  to  pay  top  prices,  but  it  must 
have  Fancy,  Extra  Butter.    Ship  us  your 
butter.     Absolutely  correct  and 
prompt  returns.  Guarantee 
weights  and  pay  highest 
price  according  to 
quality. 

PETTIT  &  REED 

NEW  YORK,  N.  Y. 

F.  C.  DIEDRICH,  Albert  Lea,  Minn.  FideU^Tru'stCo.',  N.  Y 

Representative  Columbia  Bank,  or  Your  Own  Banker 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 


United  States  Bureau  of  Maikets  Report 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 


Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

17 

18 

19 

20 

21 

22 

Score 

94 

93 

45' 

44  } 

44} 

45' 

45' 

45' 

92 

44} 

44 

43 

44} 

44} 

44} 

91 

44 

43 

40 

43 

43 

43 

90 

40  J 

40 

38 

40 

40 

40 

89 

38 

38 

35 

38 

38 

38 

88 

35 

35 

34 

36 

36 

36 

87 

33  J 

34 

32 

34 

34 

34 

86 

32 

32 

32 

32 

32 

85 

"CENTRALIZED  CARLOTS" 


91 

90 
89 

39} 

39 

39}39} 

39} 
38 

39}  39J-39} 
  .37}. . 

88 

35} 

36 

.  .36.  .| .  .36.  .  . 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

17 

18 

19 

20 

21 

22 

Score 

94 

93 

48} 

48} 

48} 

48} 
47} 

48} 

48} 

92 

47} 

47} 

47} 

47} 

47} 

91 

45} 

45} 

45} 

45} 

45} 

45} 

90 

43 

43 

43 

43 

43 

43 

89 

41 

41 

41 

41 

41 

41 

88 

38} 

38} 

38} 

38} 

38} 

38} 

87 

37 

37 

37 

37 

37 

37 

86 

36 

36 

36 

36 

36 

36 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

17 

18 

19 

20 

21 

22 

Score 

94 

93 

47} 

47} 

47} 

47} 

47} 

47} 

92 

46} 

46} 

46} 

46} 

46} 

46} 

91 

45 

45 

45 

45 

45 

45 

90 

43 

43 

43 

43 

43 

43 

89 

41 

41 

41 

41 

41 

41 

88 

39 

39 

38} 

38} 

38} 

38} 

87 

37 

37 

37 

37 

37 

37 

86 

35 

35 

35 

35 

35 

PHILADELPHIA  , 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct 

17 

18 

19 

20 

21 

22 

Score 

94 

50 

50 

49} 

49 

49 

93 

49 

49 

48} 

48 

48 

92 

48 

48 

47} 

47 

47 

91 

45 

42 

44} 

44 

44 

90 

42 

45 

42 

41} 

41} 

89 

39 

39 

39 

39 

39 

88 

37 

37 

37 

37 

37 

87 

35 

35 

35 

35 

35 

86 
85 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  21 

Oct.14 

Jan.  1,1921 

Chicago  

47.841 

48,347 

2,201,822 

New  York  

53,814 

48,532 

2,359,636 

Boston  

19.858 

17,095 

884,078 

Philadelphia.  .  .  . 

12,830 

14,439 

645,118 

Total  

134.343 

128.413 

6,090,654 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  21. 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

721,823 
556,437 
640,633 
149,240 

1,587,954 
1, 142.009 
488,259 
193,020 

22,275,684 
14,592,676 
12,428,445 
2,805,030 

Philadelphia 

Total.  .  .  . 

2,068,133 

3,411,242 

52,101,835 

THE  DAIRY  RECORD 


33 


Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Oct. 

17  

25,947 

63,087 

19,998 

f2,755 

Oct. 

18  

28,893 

65,804 

19.718 

12,390 

Oct. 

19  

27,126 

64,622 

20,386 

12,361 

Oct. 

20  

27,128 

65,409 

21,900 

12,418 

Oct. 

21  

26,690 

69,043 

20,913 

12,661 

Oct. 

22  

22.000 

68,637 

19,623 

12,609 

WEEKLY   BUTTER    REVIEW  FOR 
WEEK  OF  OCT.  15th  TO  21st 
INCLUSIVE 


Tone  of  Butter  Markets  Unsettled 
Heavier  receipts  and  more  general  use  of 
storage  butter  and  further  importation  of 
Canadian  and  Danish  butter  were  the  prin- 
cipal factors  responsible  for  the  easy,  un- 
settled condition  of  the  butter  markets  for 
week  ending  October  22nd.  Not  only  were 
undergrades  hard  to  move,  but  dealers 
often  found  it  necessary  to  make  conces- 
sions in  order  to  keep  floors  clear  of  the 
better  grades.  During  the  two  previous 
weeks  receipts  had  shown  a  material  de- 
crease, but  until  the  latter  part  of  the  week 
ending  October  22nd,  a  large  increase  of 
about  14,000  tubs  was  again  apparent.  Of 
this  increase  New  York  shared  to  the  extent 
of  about  7,000  tubs.  With  Chicago  prices 
relatively  lower  than  the  Eastern  markets, 
causing  shipments  to  shift  to  the  East, 
it  was  not  surprising  that  New  York  showed 
the  largest  increase.  Receipts  for  the  mar- 
kets were  heavy  enough  to  make  the  supply 
more  liberal  than  was  quickly  absorbed  by 
a  demand  that  consisted  almost  entirely 
of  buying  only  for  immediate  consumptive 
needs.  Production  is  still  heavy  for  the 
season  as  indicated  by  the  report  of  Ameri- 
can Creamery  Butter  Manufacturers'  As- 
sociation, covering  the  week  of  October 
10th  to  15th,  which  shows  an  increase  over 
the  same  week  last  year  of  17.05  per  cent 
and  a  decrease  under  the  previous  week  of 
2.3  per  cent.  This,  no  doubt,  accounts  for 
part  of  the  increase  in  receipts  during  the 
week,  but  the  increase  is  also  in  part  due 
to  the  heavier  use  of  storage  butter  and  a 
consequent  intermarket  shifting  of  storage 
stocks.  Present  prices  show  a  good  profit 
in  storage  butter,  and  since  the  future  is 
only  problematic  many  dealers  are  offering 
their  storage  goods  for  sale.  Many  of  the 
jobbers  and  retailers  who  previously  used 
fresh  butter  are  now  using  storage,  which 
could  be  bought  at  prices  ranging  from  2  to 
4c  under  the  same  grade  of  fresh.  All  four 
markets  reported  a  more  general  use  of 
storage  butter  and  a  resulting  quieter 
demand  for  fresh,  especially  undergrades. 
Importations  of  Foreign  Butter 
Continues 
Importations,  while  not  large,  continue 
to  top  the  domestic  receipts.  During  the 
week  several  cars  of  Canadian  butter  of  fair 
to  Fancy  quality  appeared  on  the  markets 
and  found  a  fair  demand  at  43  to  46c.  The 
Oscar  II  also  brought  in  a  cargo  of  1,975 
casks  of  Danish  butter  which  must  be 
absorbed  by  the  American  markets.  The 
steamer  United  States,  Which  sailed  from 
Copenhagen  on  October  13th  is  reported  to 
carry  about  2,340  casks.  The  advancing 
exchange  which  was  the  principal  cause  of 
the  advance  in  quotations  for  American 
buyers  to  42  to  43c,  c.i.f.,  has  failed  to  check 
further  purchases.  Upon  arrival  Danish 
butter  found  a  quiet  ready  demand  at  46  to 
47 ic.  An  order  for  500  boxes  of  Irish 
butter  to  cost  about  44c  delivered  at  New 
York  and  duty  paid,  was  cancelled  during 
the  week  because  a  guarantee  that  butter 
was  free  from  preservatives  could  not  be 
secured. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


MINNEAPOLIS   BUTTER  MARKET 

Creamery  Specials 

Mon.,  Oct.  17  43 

Tues.,  Oct.  18  43 

Wed.,  Oct.  19  43 

Thu.,  Oct.  20  43 

Fri.,     Oct.  21  43 

Sat.,     Oct.  22  43 


BOSTON   BUTTER  MARKET 


Ash 

Firsts 

Spruce 

Extras 

Extras 

Mon. 

Oct.  17. 

.  .  47 

39  @45 

47  @47J 

Tues. 

Oct.  18. 

.  .  47 

39  ^45 

47  @47* 
47  @47* 

Wed., 

Oct.  19. 

.  .  47 

39  @45 

Thu., 

Oct.  20. 

.  .  47 

39  @4.5 

47  <3<47i 

Fri., 

Oct.  21. 

.  .  47 

39  @45 

47  @47* 
47  (5  47  5 

Sat., 

Oct.  22. 

. .  47 

39  @45 

Brock,  Neb. — The  produce  business 
of  F.  B.  Reeves  here  has  been  bought 
by  Jno.  Peters  of  Tecumseh. 


HENNEBERGER  SERVI  CE— PROM  PT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT  MAKE  FRIENDS 


WILLIAM  J.  H AIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


FICKEN,  COFFIN  &,  CO. 

Wholesale  Dealers  Butter,  Eggs,  Cheese 

168  DUANE  ST.,  NEW  YORK 


M.  V.  BICKEL,  in  charge  of  West- 
ern Office,  1405  So.  Federal  Ave., 
Mason  City,  Iowa. 


Get  in  touch  with  our  Mr.  Bickel 
jf  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the 
outlet  that  will  enable  us  to  produce 
results  that  will  please  you  when  you 
get  your  returns. 


Are  You 
Going  to  Build?. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampf er  &  Company 

Creamery  Engineers  Minnesota 


506  W.  Central 
Avenue 

C.  W.  KAMPHER,  Engineer 


Phone  Forest  7598 


MAX  BEVTOW,  Designer 
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NEW  YORK   BUTTER  MARKET 
(Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.,  Oct.  17,  48  ©48*  47*   42* ©46* 

Tues.,  Oct.  18,  48  ©48*  47*   42* ©46* 

Wed.,  Oct.  19,  48  ©48*  47*   42* ©46* 

Thu.,  Oct,  20,  48  ©48*  47  ©47*  42*  (5,46* 
Fri.,  Oct.  21,  48  ©48*  47  ©47*  42* ©46* 
Sat.,    Oct.  22,  48  @48*  47    ©47*  42*  (5.46* 

Butter,  Oct.  22: 
Creamery — 

Higher  scoring  than  Extras  48  @48* 

Extras  (92  score)  47  @47* 

Firsts  (90  to  91  score)  42*  ©46* 

Firsts  (88  to  89  score)  38  @41 

Seconds  (83  to  87  score)  34  @37* 

Lower  grades  32  ©33* 

Centralized,  cars,  90  score  40*  @41 

Centralized,  cars,  89  score  39  ©39* 

Centralized,  cars,  88  score  38  ©38* 

Centralized,  cars,  85  to  87  score.  .34*  (6,37* 
Unsalted,  higher  than  Extras.  .  .  .49*  ©50* 

Unsalted,  Extras  (92  score)  48  ©49 

Unsalted,  Firsts  (90  (5.91  score).  .  .41  ©46* 
Unsalted,  Firsts  (88  ©89  score).  .  .38  ©40 

Unsalted,  Seconds  34*  ©37* 

Unsalted,  lower  grades  32  (5,34 

Held  or  storage,  high  scoring  45  ©46 

Held  or  storage,  Extras  44  ©44* 

Held  or  storage,  Firsts  38  @43 


Oppcvrtuhitieg 


CHICAGO  BUTTER  AND  CHEESE 
(Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Oct.  17,  44*   44  39* 

Tues.,  Oct.  18,  44  @44*  43  39 
Wed.,  Oct.  19.  44  @44*  43  39 
Thu.,  Oct.  20,44    @44J        43  39 

Fri.,     Oct.  21,44*   43  39 

Sat.,    Oct.  22,  44*   43  39 

Butter,  October  22nd,  market  steady. 

Creamery  Extras — 92  scores   ©44* 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scoresl  short  lines.  .  .  .  @43 

Firsts  (88  to  90  scores)  35   ©39 * 

Seconds  (83  to  87  scores)  31  ©34 

Centralized — Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   @39 

Full  cars.  89  scores  37  *  @38 

Cheese,  October  22nd: 

Cheddars  20  @20i 

Twins  20  ©20* 

White  20  @20i 

Daisies,  Double  20  J  ©20* 

Single  21*  @21* 

Longhorns  ,  20  ©20* 

Young  Americas  20*  @21 

Squares  20*  @21 

Swiss,  Block  21  @21* 

Limburger,  1  pound  20*  (5*21 

2  pounds  19*  ©20 

BricK,  Fancy   ©22 


PHILADELPHIA  BUTTER  MARKET 
(Commercial  List  and  Price  Current.) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score 

Oct.  17   48  45  @46 

Oct.  18   48  45  @46 

Oct.  19          48  45  ©46 

Oct.  20   48  45  ©46 

Oct.  21          48  45  ©46 


Mon., 
Tues., 
Wed., 
Thu., 
Fri., 


88-90 
37  ©40 
37  ©40 

H7  (a  40 
37  ©40 
37  ©40 


The  Wisconsin  Cheese  Exchange 
Plymouth,  Wis.,  Oct.  17th. — On  the 
Wisconsin  Cheese  Exchange  today,  1,850 
boxes  of  cheese  were  offered.  The  bid  on 
50  boxes  of  Twins  was  passed,  and  the 
balance  sold  as  follows:  150  Twins  at 
18  Jc,  1,050  Daisies  at  20c,  200  Double 
Daisies  at  19|c,  100  at  19Jc,  100  cases 
Young  Americas  at  lt*c.  No  Longhorns. — 
A.  C.  Erbstoeszer,  Auctioneer. 


Plant  Greatly  Improved 
Breckenridge,  Minn. — A  M.  Wing, 
proprietor  of  the  Twin  City  creamery, 
has  completed  improvements  in  his 
plant  which  make  it  one  of  the  best 
of  its  kind  in  the  state,  and  were  made' 
necessary  by  the  large  business  built 
up  by  Mr.  Wing  in  butter  and  ice 
cream. 

Among  the  improvements  are  an 
electrically  driven  ten-ton  ice  ma- 
chine, a  very  large  refrigerator  for 
butter,  and  a  large  hardening  room 
for  ice  cream.  The  improvements  cost 
over  $5,000. 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


TosifiogpiiYfed 


Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record,  St.  Paul.  Minn.  9-2 ltf 

Position  Wanted  as  assistant  butter- 
maker  in  large  creamery  ;  speak  English  and 
Danish:  can  come  at  once.  Address  Louis 
M.  Pederson,  Route  4,  Box  20,  Belgrade, 
Minn.  10-26 

Position  Wanted  in  an  up-to-date  cream- 
ery;  has  no  experience;  can  come  at  once; 
not  afraid  of  work;  state  wages.  Address 
Paul  Friese,  Rose  Farm,  Excelsior,  Minn. 
 11-2 

Position  Wanted  as  helper  in  creamery, 
by  a  young  man  twenty-one  years  of  age: 
have  six  month's  experience;  can  come  at 
once.  Address  G.  J.  Broberg,  25  First 
Ave.  S.  E..  Little  Falls,  Minn.  11-2 

Position  Wanted  as  assistant  in  large 
up-to-date  creamery:  have  nineteen  month's 
experience  in  creamery  :  can  come  at  once. 
Address  Virgil  Drake,  Rusk.  Wis.  11-2 

Wanted  Position  as  assistant  butter- 
maker:  have  experience.  Address  Glenn 
C.  Herreman,  Eagle  River,  Wis.  10-26 


TWENTY-THREE  MILLION 
POUNDS  LESS  CREAMERY 
BUTTER  IN  STORAGE 


October  1,  1921,  Than  Year  Ago, 
United  States  Report  Shows. 


The  following  is  a  summary  of  cold 
storage  holdings  of  dairy  products  on 
October  1,  1921,  issued  by  United 
States  Bureau  of  Markets  and  Crop 
Estimates.  The  summary  includes 
stocks  in  both  cold  storage  warehouses 
and  packing  house  plants.  "Thou- 
sands," i.  e.,  000,  are  omitted  from 
the  tables: 


Wanted  Position  as  assistant  in  good 
creamery;  dairy  school  training;  can  come 
at  once.  Address  2778,  Dairy  Record,  St. 
Paul,  Minn.  11-16 


§\isii\e$$(3\&i\ces 


Creamery  for  Sale — In  good  running 
order:  good  machinery  and  fair  building; 
good  location;  seven  miles  from  Peterson, 
Minn.;  bids  will  be  accepted  up  to  Decem- 
ber 1,  1921:  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 

Creamery  and  Ice  Cream  Plant  for 
Sale — This  creamery  and  ice  cream  plant 
has  all  new  and  up-to-date  machinery  and 
cold  storage  plant  in  connection;  must  be 
sold  on  account  of  my  health;  don't  write 
me  tinless  you  mean  business:  better  come 
and  look  it  over.  Purity  Creamery  Co.. 
La  Moure.  N.  D.  10-12tf 

Manager  wanted  by  November  1st  or 
15th;  experienced  butter  and  ice  cream  to 
take  full  charge  of  plant,  making  400,000 
pounds  of  butter,  and  25.000  gallons  fo  ice 
cream  a  year;  must  have  good  references 
and  be  able  to  invest  a  few  thousand  dol- 
lars; salary.  $3,000  a  year;  this  business 
will  stand  close  investigation.  For  further 
information  write  2777,  Dairy  Record.  St. 
Paid,  Minn.  11-2 

For  Sale  or  Rent — Creamery  and  ice 
cream  plant  with  ice  cream  parlor  and  con- 
fectionery in  connection:  splendid  living 
quarters  upstairs;  located  in  the  "Heart  of 
Eastern  Montana."  Address  2779,  Dairy 
Record,  St.  Paul,  Minn.  11-16 

Wanted  to  Buy — Half  interest  in  well 
paying  creamery;  state  fully  in  first  letter 
assets  of  the  creamery,  and  obligations. 
Address  2775,  Dairy  Record,  St.  Paul. 
Minn.  10-26 


]^lvii\ertjA§\ipp]ic^ 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make  ex- 
ceptional price  for  quick  sale.  Address  2737, 
Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour  ca- 
pacity. First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27  tf 

For  Sale — One  No.  5  Dual  Churn,  good 
for  a  number  of  years,  or  will  trade  for 
smaller  one.  Midway  City  Creamery  Co., 
New  Rockford,  N.  D. 

Butter  for  Sale — Prints  or  tubs;  can 
fill  any  sized  order;  butter  made  from  pas- 
teurized cream,  and  scoring  from  89  to  91 
points;  if  short  for  your  local  trade,  get  in 
touch  with  us  by  wire  or  letter.  Midway 
City  Creamery  Co.,  New  Rockford,  N.  D. 

10-26tf 


Belt,  Mont,— William  Fluhr  of 
Helena  has  assumed  the  management 
of  the  Belt  Valley  creamery,  in  which 
he  is  part  owner. 


COMMODITY 

TOTAL  HOLDINGS 

Oct.  1,  1921 

Oct.  1,  1920 

Sept.  1,  1921 

Sept.  1,  1920 

Creamery  butter.  .  . 

90,123 

113,385 

92,292 

115,558 

Packing  stock  but- 

ter  /.V.'. 

2,143 

3.786 

2,519 

3,548 

American  cheese.  .  . 

44,842 

55,007 

46,635 

60.372 

Swiss  cheese  

4,149 

4,743 

3,337 

3,995 

Brick  and  Munster 

1,703 

1,869 

1,663 

2,254 

Limburger  

1,141 

1,333 

1,095 

1,401 

Cottage,    pot  and 

bakers  

3,289 

5,780 

3,510 

5,689 

Cream  and  Neuf- 

chatel  

404 

275 

392 

276 

All  other  cheese. .  .  . 

6,159 

5,975 

6,269 

6.272 
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Ice  For  Sale — Have  a  few  cars  of  ice  that 
we  can  sell  at  S3 .00  per  ton  F.  O.  B.  Win- 
dom, Minn.  Windom  Creamery,  Windom, 
Minn.  10-26 

Eleotrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D,  General  Distributing  Company,  Dulutk, 
Minn.   4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn 

Blaokmer- Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

 2-2tf 

HWanted,  Second  Hand  butter  Print- 
er— Ninety  pounds;  same  must  be  in  good 
order.  Address  F.  C.  Potter,  Route  6. 
Houston,  Minn.  10-19 

W  Wanted — Three  hundred  gallon  coil 
pasteurizer,  50-gallon  starter  can;  100  to 
150-gallon  churn;  5  to  8-H.  P.  boiler; 
goods  must  be  in  first  class  condition. 
Address  2776,  Dairy  Record,  St.  Paul. 
Minn.  10-26 


Fifth  Idaho  Scoring  Contest 

No  lack  of  interest  was  shown  in 
the  fifth  Idaho  state  educational  but- 
ter and  cheese  scoring  contest,  al- 
though the  average  quality  of  the 
"butter  was  somewhat  inferior  to  that 
of  last  month.  The  following  were 
the  commercial  scores  for  September 
of  90  and  above: 
Pend   d'Oreille   Creamery  Co., 

Sandpoint  93.00 

Hamilton  Creamery,  Hamilton, 

Mont,  (Comp.1)  91.50 

Benewah  Creamery,  St.  Maries  90.50 

In  composition  score  no  entry 
scored  below  95,  except  one  scoring 
■90,  showing  highly  improved  work- 
manship and  greater  uniformity  in 
■composition  of  Idaho  butter. 

Average  Scores  to  Date 
In  total  scores  up  to  date  the  three 
"highest  contestants  are  as  follows: 
Pend    d'Orielle   Creamery  Co., 

Sandpoint  92.70 

Benewah  Creamery,  St.  Maries. 91. 90 
Jerome  Co-operative  Creamery 

Co.,  Jerome  90.60 

The  last  contest  wiil  be  held  Octo- 
ber 28th.  The  final  results  of  the 
whole  contest,  however,  will  not  be 
available  until  November  30th  when 
the  last  entry  is  scored  for  keeping 
quality. — H.  A.  Bendixen,  Ass't  Prof, 
of  Dairy  Husbandry,  Moscow,  Idaho. 


Creamery  and  Home  Burn 
Williston,  N.  D. — The  creamery 
and  adjoining  residence  of  the  Farm- 
ers' Creamery  &  Produce  Co.  burned 
dowrn  early  last  week.  The  loss  is 
estimated  at  $25,000,  partially  cover- 
ed by  insurance.  It  is  believed  that  a 
barrel  of  hot  ashes  in  the  engine  room 
caused  the  fire. 

F.  E.  Erickson,  manager,  was  away 
at  the  time  the  fire  started  and  ar- 
rived home  from  the  National  Dairy 
Show  just  in  time  to  see  the  last 
smoldering  embers  of  his  home  and 
business  plant;  an  unusual  and  sad 
experience. 


Council  Bluffs,  la. — A  new  dairy 
establishment  will  be  located  here. 
It  will  be  in  charge  of  W.  R.  Alleman 
and  A.  O.  Schey. 

Faribault,  Minn. — The  Farmers' 
Co-operative  Creamery  Company  are 
erecting  an  addition  and  remodeling 
the  building  here.  A.  B.  Story, 
secretary  and  treasurer. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  Wells  Street,  Chicago,  III. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 


B.tabliBh»d  1993 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 


You  will  Cf' 


'99   Why  Not 


sup     EVENTUALLY'  ^ 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


FRED 


PATRICK  J. 


Nickel  &  Drummey 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 

GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs  Jst*, 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


36 


J.  Tilden  Mogle*  St.  Lucas,  la., 
has  taken  charge  of  the  creamery  at 
Wauconia,  that  state. 

C.  F.  Wolzien,  until  recently  man- 
ager of  the  creamery  at  Phillips,  Wis., 
has  gone  to  Merrill,  that  state. 

A  Knutson,  formerly  of  Auburn, 
Wash.,  has  purchased  the  creamery 
at  Sultan,  that  state,  and  is  doing  fine. 

Frank  J.  Cheslock,  of  Rhinelander, 
Wis.,  is  now  with  the  Eggleston 
Creamery  and  Produce  Co.,  Eggles- 
ton, Minn. 

Ernest  Kath,  Rugby,  N.  D,  has 
purchased  the  creamery  and  produce 
business  at  Tioga,  that  state,  and  will 
take  possession  Nov.  1st. 

Henry  J.  Danek,  for  the  past  two 
years  in  the  creamery  business  at 
North  Platte,  Neb.,  has  returned  to 
his  home  at  Glencoe,  Minn. 

Ira  Ellington,  some  years  ago  opera- 
tor of  the  creamery  at  Badger,  Minn, 
and  who  since  then  has  made  butter 
in  Canada,  is  back  in  Minnesota, 
living  at  Fertile  at  present. 

B.  W.  Schulte.  popular  western 
representative  of  W.  H.  Henneberger, 
New  York,  has  removed  from  St. 
Paul  to  Foley,  Minn.,  where  he  puts 
in  his  spare  hours  looking  after  a 
produce  business. 

Among  the  creamery  and  cheese 
factory  folk  who  have  changed  their 
addresses  the  past  week  are:  Mike 
Wering,  Little  Falls,  to  Sauk  Center, 
Minn.;  J.  H.  Wensman,  Gilman  to 
Chokio,  Minn.;  J.  A.  Betthauser, 
Hillsboro  to  Oakland,  Wis.;  G.  W. 
Messner,  Janesville  to  Madison,  Wis.; 
D.  R.  Dunnet,  Spirit  Lake,  la.,  to 
Lancaster,  Wis. 

Rudolph  J.  Olson,  who  has  assisted 
his  brother,  C.  P.  Olson,  at  Mcintosh, 
Minn.,  in  creamery  work  the  past 
season,  and  J.  J.  Mehlhaff,  who  has 
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been  assistant  in  the  Lake  Stella 
creamery,  near  Darwin,  Minn.,  are 
among  the  students  at  University 
Farm.  St.  Paul,  this  term.  Both  will 
take  the  special  creamery  course,  and 
both  were  pleasant  Dairy  Record 
callers  last  week. 

Carl  E.  Lee,  of  the  Gridley  Dairy 
Co.,  Milwaukee,  Wis.,  and  one  of  the 
best  known  creamery  men  in  the 
Northwest,  passed  through  St.  Paid 
Saturday  of  last  week  on  his  wav  to. 
Valley  City.  N.  D.,  to  attend  the 
funeral  of  his  brother,  Henry  T.  Lee, 
a  successful  farmer  who  died  at  a 
hospital  at  Fargo  after  an  operation 
for  appendicitis.  Mr.  Lee  visited  him 
just  before  the  Dairy  Show,  and  at 
that  time  found  him  very  ill,  and  took 
him  to  Fargo.  Mr.  Lee  will  visit  his 
aged  parents  who  also  live  near 
Valley  City,  at  the  same  time. 


READY  TO  BEGIN  OPERATIONS 


Directors  of  Minnesota  Co-oper- 
ative Creameries  Ass'n  Hold 
Meeting. 


At  a  meeting  of  the  board  of  direct- 
ors of  Minnesota  Co-operative  Cream- 
eries Association,  Inc.,  held  in  St. 
Paul  during  the  National  Dairy  Show, 
it  was  decided  that  the  association  is 
now  ready  to  begin  doing  business 
along  some  lines  and  in  some  territor- 
ies. 

The  organization  of  "Unit  No.  2" 
was  authorized.  This  unit  will  include 
creameries  in  Chisago,  Isanti,  Pine, 
Kanabec  and  Millelacs  counties,  and 
it  is  expected  that  the  unit  will  do 
business  under  a  field  man  within 
thirty  days.  Thirty-one  of  the  thirty- 
nine  creameries  in  the  territory  have 
signed  up  contracts,  their  annual  out- 
put of  butter  being  about  four  million 
pounds. 

Creameries  in  Unit  No.  2 

The  following  are  the  creameries 
in  Unit  No.  2:  Almelund,  Kost, 
Rush  City,  Grandy,  Stark,  Shafer, 


Braham.  Cambridge,  Dalbo,  Spring: 
Lake,  Rush  Point,  Askov.  Beroun, 
Brook  Park,  Duquette,  Hincklev, 
Pine  City,  Royal.  Sandstone,  Clover- 
dale,  Grasston.  Mora,  Ogilvie,  Borg- 
holm,  Foreston,  Milaca.  Pease,  Isle, 
Onamia.    Princeton,    West  Branch. 

It  was  decided  that  two  other  units 
are  about  ready  for  business — cream- 
eries in  Brown,"  Faribault,  Watonwan 
and  Jackson  counties  as  one  unit,  and 
creameries  in  Ottertail,  Wadena  and 
Becker  counties  as  another  unit.  The 
directors  decided,  however,  to  proceed 
slowly  in  all  the  work  and  to  get  one 
unit  under  way  before  organizing 
another. 

40  Million  Pounds  Signed  Up 
A.  J.  McGuire,  organization  man- 
ager, reported  that  225  creameries  had 
signed  up  contracts,  covering  an  an- 
nual butter  output  of  about  40  million 
pounds. 

E.  R.  Balzer,  manager  of  the  butter 
department  of  Borden's  Farm  Prod- 
ucts Co.,  New  York,  addressed  the 
meeting,  which  was  attended  by  all 
fifteen  directors,  on  butter  marketing 
in  New  York. 

The  employment  of  an  accountant 
at  St.  Paul  office  was  decided  upon. 
He  will  also  be  traffic  man. 


MINNESOTA  DAIRY  SCHOOL 


Courses  Begin  November  14th. 


The  regular  annual  dairy  school  of 
the  University  of  Minnesota  will  open 
November  14th,  with  a  short  course 
at  University  Farm,  for  advanced 
creamery  operators.  This  course  will 
run  two  weeks,  and  will  be  followed 
on  November  28th  by  a  course  for 
ice  cream  plant  operators.  Other 
short  courses  comprising  the  school 
are  for  the  milk  plant  operators, 
December  5th  to  10th;  the  creamery 
operators,  January  2nd  to  February 
11th,  and  for  cheese  plant  operators 
February  13th  to  March  11th. 

Because  of  the  impetus  given  the 
dairy  industry  in  the  Northwest  by 
the  National  Dairy  Show  October 
8th  to  15th,  staff  members  of  the 
dairy  division  at  University  Farm  are 
making  preparations  for  a  large  at- 
tendance in  the  dairy  school.  Since 
the  first  creamery  operators'  short 
course  was  organized  at  University 
Farm,  more  than  2,500  young  men, 
many  of  whom  have  achieved  national 
distinction  in  dairy  lines,  have  been 
trained. 

Instructors  and  Lecturers 

The  instructional  staff  will  be  com- 
posed of  Prof.  J.  R.  Keithley,  in 
charge  of  dairy  short  courses;  Dr. 
L.  S.  Palmer,  dairy  chemistry;  Harold 
Macy,  dairy  bacteriology  and  market 
milk;  Prof.  William  Boss,  creamery 
engineering;  Prof.  J.  G.  Dent,  cream- 
ery repairs,  and  Prof.  P.  L.  Miller, 
creamery  accounting.  Among  the 
special  lecturers  will  be  Chris  Heen, 
dairy  and  food  commissioner,  James 
Sorenson,  A.  J.  McGuire,  Dr.  R.  W. 
Archibald,  Alexander  Johnson,  E.  J. 
Holmers  and  J.  B.  Baumgartner. 

A  four-ton  refrigerating  system, 
which  will  cost  the  University  $2,000, 
is  being  installed  for  the  use  of  the 
dairy  division  in  handling  market 
milk,  ice  cream  and  butter  on  a  com- 
mercial scale.  The  refrigerator  will 
have  two  compartments,  one  with  the 
temperature  slightly  above  freezing, 
for  milk  storage,  and  the  other  with 
zero  degrees  Fahrenheit  temperature, 
for  ice  cream  storage. 


TO  WHOM  IT  MAY  CONCERN! 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — -Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 
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ORGANIZE  UNIT  No.  2 


Of  Minnesota  Go-operative 
Creameries  Association, 
Incorporated. 


Unit  No.  2  of  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  was  organized  at  an  enthusiastic 
meeting  held  at  Hinckley,  Minn., 
October  21st.  Over  100  delegates 
were  present,  every  creamery  that 
has  joined  but  one  being  represented, 
also  two  of  six  creameries  in  the 
territory  that  have  not  as  yet  become 
members. 

This  is  the  first  unit  being  organ- 
ized under  the  association's  charter, 
and  the  following  officers  were  elected, 
H.  R.  Berg,  Rush  City,  by  virtue  of 
his  office  as  director  in  the  state 
association  becoming  chairman  of  the 
unit: 

Officers  Elected 

Vice-chairman,  George  Wallick, 
Hinckley;  second  vice-chairman,  H. 
C.  Brooks,  Grasston;  secretary,  J. 
A.  Carlson,  Foreston;  treasurer,  Guy 
M.  Johnson,  Cambridge. 

These  officers  constitute  a  com- 
mittee to  work  with  Mr.  Berg,  the 
state  director  for  the  district,  on  all 
matters  pertaining  to  the  work  of  the 
unit,  and  as  an  advisory  council  on 
all  matters  pertaining  to  the  state 
association. 

Field  Man  to  be  Employed 

The  employment  of  a  field  man,  his 
duties,  salary  on  which  a  limit  of 
$2,500  a  year,  it  was  understood,  has 
been  placed,  and  general  activities 
were  considered  by  the  meeting. 
Three  men  were  nominated:  F.  J. 
Weis,  manager  of  the  co-operative 
creamery  at  Hinckley;  O.  A.  Storvick, 
Albert  Lea,  with  Gude  Brothers, 
Kieffer  Co.,  New  York,  and  J.  T. 
McCarthy,  Hinckley,  of  the  dairy 
and  food  department.  Mr.  Weis 
and  Mr.  McCarthy,  who  were  present 
at  the  meeting,  declined,  at  the  same 
time  assuming  the  unit  of  their  co- 
operation and  support. 

The  selection  was  finally  left  with 
the  unit  officers  and  the  state  director. 
They  will  submit  the  names  of  suitable 
men  to  the  creamery  directors  and 
operators,  who  will  then  indicate  their 
choice  by -vote. 
Six  Million  Pounds  of  Butter 

Unit  No.  2  covers  Chisago,  Isanti, 
Pine,  Millelacs  and  Kanabec  counties. 
There  are  thirty-eight  creameries  in 
the  territory,  of  which  thirty-two 
have  become  members  of  the  state 
association.  They  make  over  6,000,- 
000  pounds  of  butter  a  year. 

"The  best  of  feeling  prevailed," 
reports  J.  A.  McGuire,  organization 
manager  for  the  association,  who  was 
present  at  the  meeting,  "and  it  was 
evident  that  every  man  there  was 
there  for  business.  The  creameries 
are  so  located  in  the  district  that  they 


EXEMPTION  OF  CO-OPERATIVE 
CREAMERIES  FROM  INCOME 
TAX 


Commissioner  Chris  Heen  Tells 
How  to  File. 


This  department  is  in  receipt  of 
inquiries  from  numerous  creameries 
as  to  how  they  shall  proceed  in  order 
to  be  exempted  from  paying  an  income 
tax.  Creameries  in  the  past  have  paid 
thousands  of  dollars  in  income  tax. 
These  creameries  would  not  have  been 
required  to  pay  this  tax  if  they  had 
complied  with  the  formality  of  the 
law  by  filing  proper  reports  to  show 
that  they  were  not  profit  sharing 
organizations,  doing  business  on  the 
co-operative  plan. 

In  order  to  answer  inquiries  cor- 
rectly on  this  subject,  we  secured  the 
following  information  from  the  In- 
ternal Revenue  Department  as  to 
the  facts  which  co-operative  cream- 
eries must  comply  with  in  order  to 
establish  their  exemption  and  thus 
be  relieved  of  the  duty  of  filing  returns 
of  income  and  paying  the  tax. 
Facts  to  be  Shown 

1.  File  an  affidavit  with  the  Col- 
lector of  Internal  Revenue,  showing 

(Concluded  on  Pa^e  39) 


CREAMERY  SHORT  COURSE 


At  Tripoli,  la. — First  Course  of 
Its  Kind. 


A  short  course  for  creamery  oper- 
ators will  be  conducted  at  Tripoli,  in 
Bremer  county,  la.,  during  the  week 
beginning  Monday,  November  7th, 
according  to  announcement  by  A.  W. 
Rudnick,  Extension  Professor  of 
Dairying,  Ames,  la. 

The  course,  it  is  believed,  is  the 
first  of  its  kind  ever  held.  It  will  be 
conducted  by  men  from  the  dairy 
department  of  the  Ames  College  and 
the  dairy  and  food  department. 
Program 

The  program  includes  demonstra- 
tions and  lectures  on  butter  judging, 
starters,  pasteurization  and  cream 
ripening,  churning,  pimento  cheese 
making,  firing  and  care  of  boilers,  tests 
for  moisture,  salt  and  fat,  buttermilk 
and  skimmilk  testing,  creamery  rec- 
ords. 

Thursday  is  set  aside  for  a  special 
meeting,  and  a  round  table  discussion 
winds  up  the  course  on  Saturday. 

can  work  together  for  earlot  ship- 
ments and  uniformity  of  butter  to 
splendid  advantage." 

Splendid  Spirit 
"There  is  a  splendid  spirit  of  co- 
operation in  the  district,"  says  Mr. 
McGuire,  "and  there  is  no  doubt  but 
what  this  unit  will  be  a  success  from 
the  beginning,  and  will  be  a  great 
assistance  to  the  districts  that  follow." 


WISCONSIN  BUTTERMAKERS' 
CONVENTION 


Chippewa  Falls,  Nov.  8th  to  9th. 


PROGRAM 
Tuesday  Evening,  Nov.  8th,  7:30 
O'clock 

Only  members  and  owners  of  local 

creameries  and  board  of  directors  of 

creameries,  who  are  vouched  for  by 

members,  will  be  admitted  to  the 

business  sessions. 

Business  Session 

Call  to  Order— President  H.  B.  Hoi- 
berg,  Coon  Valley. 

Invocation — Rev.  L.  A.  Bren- 
ner, Chippewa  Falls. 

Address  of  Welcome — Hon.  Eugene 
O'Neil,  Mayor  of  Chippewa  Falls. 

Response — H.  C.  Larson,  state  secre- 
tary, Madison. 

Report  of  Committee  on  Credentials. 

Annual  Address — President  H.  B. 
Hoiberg. 

Report  of  Auditor. 

Appeals. 

Reading  of  amendment  to  the  Con- 
stitution and  proposed  new  legisla- 
tion. 

Appointment  of  Committee  on  Resolu- 
tions. 

All  meetings  will  be  held  in  the 
Elks'  Hall,  Northern  Hotel. 

Wednesday  Morning,  Nov.  9th  8 :00 
O'clock 

Inspection  of  butter  and  butter  judg- 
ing contest  at  the  Chippewa  Dairy 
Company's  plant,  from  8:00  to  9:45 
o'clock. 

10:00  A.  M. — Opening  Session. 
Cream  Grading — Olaf  Larson,  Gays 
Mills. 

Overrun — Albert  Erickson,  Amery. 

Wednesday  Afternoon,  Nov.  9th, 
1:30  O'clock 

Business  Session 
Action  on  Appeals. 

Action  on  Report  of  Board  of  Direc- 
tors. 

Action   on   Amendments   and  New 

Legislation. 
Election. 

Report  of  Committee  on  Resolutions. 

Address — Hon.  J.  Q.  Emery,  Dairy 
and  Food  Commissioner,  Madison. 

Uniformity  in  Creamery  Accounting — 
C.  N.  Wilson,  accountant,  Wiscon- 
sin Department  of  Markets,  Mad- 
ison. 

The  Efficient  Buttermaker — Professor 
C.  E.  Lee,  Milwaukee. 

Wednesday    Evening,    Nov.  9th, 
6:00  O'clock 

Banquet  given  by  Chippewa  Falls 
Commercial  Association. 

Announcement  of  Scores  and  Award- 
ing of  Association  Prizes. 

Music;  Male  Quartet — Cardinal  Bros., 
Chippewa  Falls. 

(Continued  on  page  32) 
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WEDNESDAY,  NOVEMBER  2,  1921 


WISCONSIN  THE  GREAT 

Wisconsin  is  the  greatest  dairy  production  state  in  the 
Union,  and  there  must  be  greater  profits  in  Wisconsin 
dairying,  to  the  farmer,  than  in  any  other  state.  This, 
for  the  reason  that  Wisconsin's  dairy  production  per  cow 
is  greater  than  that  of  any  other  state.  And  in  the  long 
run,  this  counts  for  many  times  more  than  the  ways  of 
manufacture   and   marketing,   important   as   they  are. 

On  account  of  its  great  dairy  production  Wisconsin's 
dairy  manufacture  is  more  diversified  than  the  dairy 
manufacture  of  other  states.  Cheese,  butter,  condensed 
milk  and  almost  all  other  known  dairy  products  are  man- 
ufactured there.  This  makes  her  butter  industry,  for 
instance,  and  the  conditions  under  which  it  functions,  of 
a  type  different  from  that  of  her  neighboring  states.  In 
Minnesota,  for  instance,  there  are  practically  only  two 
types  of  butter  manufacture — the  co-operative  creamery 
and  the  centralizer  with  his  cream  stations,  with  a  scatter- 
ing of  usually  small  private  plants.  In  Wisconsin  there  is 
the  co-operative  creamery,  neither  as  strong  nor  as  numer- 
ous as  in  Minnesota;  the  large  private  local  creamery; 
the  small  private  local  creamery;  the  large  centralizer; 
the  small  centralizer;  the  combined  butter  and  cheese 
factory;  the  condenser  making  some  butter,  and  several 
other  kinds  of  plants  practically  unknown  in  Minnesota, 
all  making  butter. 

Hence,  the  successful  operation  of  the  Wisconsin 
Buttermakers'  Association  is  beset  with  handicaps,  be- 
cause its  members  and  prospective  members  work  under 
many  varying  conditions,  making  unity  of  purpose  and  of 
action  a  real  task.  The  leaders  in  the  association,  the 
directors,  state  secretary  and  district  officers,  are  to  be 
congratulated  that  much  more  on  the  manner  in  which 
they  have  tackled  this  task  during  the  past  year,  and  are 
accomplishing  it  against  odds.  There  is  no  doubt  that 
they  will  continue  to  build  up  their  organization  already 
so  well  under  way,  and  make  it  one  worthy  of  their  great 
dairy  state. 

We  urge  our  Wisconsin  readers  to  attend  the  annual 
convention  of  the  Wisconsin  Buttermakers'  Association 
in  Chippewa  Falls  next  week.  State  Secretary  H.  C. 
Larson  has  provided  a  splendid  program.  He  and  the 
state  and  district  officers  have  accomplished  very  much  for 
the  good  of  the  organization  and  the  dairy  industry  during 
the  past  year,  and  they  deserve  a  record  attendance  of 
the  members  at  the  annual  meeting.  That  is  the  only 
way  in  which  the  coming  year's  work  can  be  properly 
planned  and  given  a  good  start.  The  association  works 
for  the  benefit  of  every  creamery  operator  in  Wisconsin, 
and  those  who  are  not  as  yet  members  should  go  to 
Chippewa  Falls,  join  the  great  majority,  spend  a  couple 
of  days  with  the  big  bunch  of  boosters  and  come  back 
to  their  factories  with  renewed  enthusiasm  and  faith  in 


their  profession  and  in  organized  work  for  its  betterment. 
Wisconsin  is  a  great  dairy  state,  and  is  well  on  its  way  to 
have  a  great  Buttermakers'  Association.    Let  us  all  help. 


A  MARKET  THE  FARMER  CONTROLS 

We  are  witnessing  great  efforts  these  days  to  build  up 
organizations  of  farmers  for  the  purpose  of  improving 
conditions  of  marketing  farm  products,  and  to  some 
extent  at  least  by  implication,  to  place  these  markets 
under  the  control  of  the  farmer.  We  see  this  in  the  dairy 
industry  as  well  as  in  other  branches  of  agriculture. 
Much  money  is  collected  and  spent,  great  machinery  is 
being  built  up,  fine  brains  are  employed  in  laying  out 
plans,  central  offices  are  established,  committees  investi- 
gate and  recommend,  corps  of  farmer  organizers  take  up 
one  drive  after  another  and  look  for  new  movements  to 
organize,  and  undoubtedly  many  benefits  to  agriculture 
will  come  of  it  all. 

In  the  meantime  we  find  that  there  are  only  452 
cow-testing  associations  in  all  of  the  United  States,  with 
11,209  farmer-members  owning  193,932  cows  out  of  the 
25,000.000  or  so  in  the  country.  "Only,"  because  with 
all  this  organization  work  for  better  marketing  going 
on,  a  great  many  more  of  these  small  associations — also 
for  better  marketing  of  farm  products — right  at  home 
might  be  expected.  Says  E.  V.  Ellington,  of  the  United 
States  Dairy  Division,  in  the  foreword  to  the  cow-testing 
association  directory  for  1921,  just  published: 

"The  farmer,  in  selling  feeds  to  dairy  cows,  has  a  wide 
choice  of  markets;  bad,  good  and  very  good.  Few  men 
discriminate  closely  enough  between  these  markets.  If 
a  wheat  buyer  offers  a  cent  or  two  a  bushel  more  than  other 
buyers  he  gets  our  wheat;  if  a  wool  buyer  offers  half  a  cent 
a  pound  more  for  our  wool  we  sell  our  wool  to  him;  but  if 
one  cow  returns  three  dollars  from  a  dollar's  worth  of  feed, 
and  another  only  two,  we  scarcely  notice  it  at  all.  Here 
we  have  a  difference  of  a  dollar  every  time  each  of  these 
two  cows  consume  a  dollar's  worth  of  feed,  and  frequently, 
within  a  year  this  difference  is  great  enough  to  buy  a 
hundred  dollar  Victory  Bond. 

We  believe  much  more  attention  would  be  given  to  a 
choice  of  cows  if  we  would  think  of  them  as  markets  for 
our  labor,  and  for  corn  silage,  concentrates,  and  clover 
hay.  Here  is  one  place  where  the  farmer  has  the  market 
largely  under  his  control." 

Sometimes,  it  would  seem,  the  great  chances  right  at 
home  for  improvement  in  the  dairy  business  and  increased 
profits  to  the  dairy  farmers  are  overlooked.  This,  we  take 
it,  is  human  nature. 


NOW  IS  THE  TIME 

There  never  was  a  time  in  the  Northwest  when  preach- 
ing of  the  gospel  of  better  and  more  dairying  would  show 
greater  results  than  right  now.  Now  is  the  time  to  hammer 
on  the  subject  of  dairying  in  every  community,  to  the 
banker,  the  merchant,  the  editor,  and  of  course,  and 
above  all,  the  farmer.  There  is  no  more  profitable  line 
for  the  farmer  of  the  Northwest  to  follow  at  present,  and 
in  the  long  run  there  never  will  be  a  more  profrtable  line. 
The  local  creamery  should  be  the  natural  leader  in  all 
dairy  betterment  work,  and  unless  the  men  at  the  helm 
are  competent  and  willing  to  lead,  the  leadership  cer- 
tainly will  pass  into  other  hands,  and  with  it,  the  business. 
By  virtue  of  its  mere  existence  in  the  community  the 
local  creamery,  co-operative  or  private,  occupies  a  posi- 
tion of  great  responsibility  in  the  matter  of  promoting 
dairying.  If  it  fails  to  recognize  this  and  refuses  to  accept, 
it,  it  has  no  cause  for  complaint,  if  more  enterprising 
neighbors  seize  the  opportunity  to  render  real  service, 
and  at  the  same  time  secure  business. 

Now  is  the  time.    Don't  pass  it  up. 
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MINNESOTA  CREAMERY  OPERATORS 
"Too  much  credit  can  not  be  given  the  creamery 
operators  for  the  continued  faithful  work  of  years,  enter- 
ing this  year  into  each  educational  butter  scoring  contest 
with  the  same  enthusiasm  displayed  at  the  first  one, 
twenty  years  ago.  Each  one  striving  to  improve  his 
individual  score  with  the  top  score  always  his  aim.  And 
ever  guarding  zealously  Minnesota  as  the  top  score  state 
of  the  United  States.  By  their  continued  and  united 
efforts  they  have  improved  the  quality  to  that  of  the  very 
best  the  market  can  obtain.  They  satisfy  the  fastidious 
New  York  and  other  Eastern  markets,  and  now  with  the 
slogan  of  '92  score  or  better  butter'  they  will  progress 
steadily  onward  to  heights  which  at  present  are  impossible 
to  anticipate. 

"Conditions  have  improved  greatly  for  the  creamery 
operator,  as  the  high  quality  of  Minnesota  butter  has 
already  become  firmly  established  in  the  Eastern  markets, 
creameries  have  been  assured  a  stable  market,  and  this 
has  enabled  them  to  replace  the  smaller  creamery,  which 
has  passed  through  the  experimental  stage,  by  the  new 
imposing  two-story  brick  structure  costing  thousands  of 
dollars.  Not  here  and  there,  just  a  show  place,  but 
many  of  them. 

"These  evidences  prove  that  the  creamery  not  only 
pays  its  patrons  good  returns  for  their  product,  and 
good  dividends  on  the  investment  made,  but  also  supports 
Minnesota's  agricultural  interests,  which  means  much  to 
a  state  whose  every  commercial  channel  depends  entirely 
upon  agriculture. 

"With  these  fine  creameries  go  expert  operators,  and 
to  interest  good  men,  salaries  are  becoming  commensu- 
rate with  the  services  expected  at  high  scoring  creameries. 

"The  creamery  operators  are  tactful,  honest,  good 
business  men,  looking  well  to  the  cleanliness  of  the  cream- 


ery as  well  as  the  raw  material  which  is  incorporated  into 
this  golden  product,  and  regulating  the  overrun  and 
moisture  with  an  honest  hand,  that  the  consumer  of 
'Minnesota  Master  Made'  butter  gets  value  received." 

The  foregoing  tribute  to  the  Minnesota  creamery 
operator  is  remarkable  in  that  it  comes  from  a  man  who 
has  come  in  contact  with  the  operators  for  years  as  an 
actual  creamery  patron,  a  farmer-manager  of  a  co-oper- 
ative creamery,  an  officer  of  a  dairy  farmers'  state  associa- 
tion, and  for  the  past  year  or  two,  as  dairy  and  food 
commissioner  with  every  opportunity  to  observe  their 
work  throughout  the  state.  The  paragraphs  are  quotations 
from  the  annual  bulletin  on  creameries  and  cheese  fac- 
tories, recently  published  by  Dairy  and  Food  Com- 
missioner Chris  Heen.  The  Minnesota  boys  will  tell 
the  world  that  Mr.  Heen  knows  what  he  is  talking  about, 
and  if  we  know  them  right,  his  very  apparent  friendship 
will  be  repaid  in  closer  co-operation  with  his  efforts  to 
reach  still  greater  efficiency  in  the  profession  of  the  cream- 
ery operator. 


WOULD  BE  BETTER  OFF 

The  American  Association  of  Creamery  Butter  Man- 
ufacturers announces  in  a  letter  published  in  another 
creamery  paper,  that  its  new  assistant  secretary — if  we 
remember  rightly,  imported  from  Canada — is  engaged  in 
improving  the  neutralizing  system.  Our  butter  industry, 
as  well  as  the  whole  dairy  industry,  would  be  better  off 
if  study  was  put  on  getting  the  cream  to  the  plants  in  a 
condition  that  would  make  neutralization  superfluous. 


Nothing  like  a  National  Dairy  Show  to  put  new  enthu- 
siasm into  every  dairy  worker. 


A  farmer-controlled  hay,  feed  and  grain  market- 
the  dairy  cow! 


CP  Vertical  Refrigerating  Machine 


"Just  Turn  a  Handle  and  Whistle" 

Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
system  is.  Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 
portant than  this,  he  thinks  of  the  off-flavored  butter  caused  by  storing 
in  a  refrigerator  which  has  varied  temperatures  and  damp  air. 


On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice— a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.   Write  for  "The  Story  of  Refrigeration." 

Address 

The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kansas  City.  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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JAMES  SORENSON 


Minnesota 


One  of  the  things  that  causes  lots 
of  talk  and  trouble  in  creamery  com- 
munities is  the  constantly  varying 
prices  paid  for  butterfat  by  the  differ- 
ent creameries,  and  the  bad  feature 
of  this  is  that  the  real  cause,  or  causes, 
for  the  varying  prices  is  seldom  if  ever 
investigated  or  determined  to  a  cer- 
tainty. The  ignorance  along  this  line 
usually  causes  all  kinds  of  stories  to 
float  around,  something  that  is  not 
to  the  best  interest  of  the  creameries 
or  dairying  in  the  community.  We 
have  found  that  information  which  is 
far  from  reliable  is  sometimes  cir- 
culated by  those  interested  in  the 
creameries  affected,  and  misleading 
argument  is  presented  to  show  the 
cause  of  an  extremely  low  price  for 
fat  paid  by  a  certain  creamery. 


To  illustrate  our  point  we  will  ask 
the  reader  to  follow  us  to  a  certain 
community  where  there  was  a  real 
stir  because  of  the  difference  in  price 
paid  for  butterfat  by  two  creameries 
only  a  short  distance  apart.  One 
creamery  receiving  about  25,000 
pounds  of  fat  for  the  month  paid 
eleven  cents  more  for  butterfat  than 
did  a  smaller  creamery  receiving 
approximately  5,000  pounds  of  butter- 
fat for  the  same  period.  It  seemed 
that  everybody  had  jumped  to  the 
conclusion  that  the  great  difference 
in  price  was  due  entirely  to  the  differ- 
ence in  the  run  of  the  two  creameries, 
but  nobody  had  really  stopped  to  do 
any  figuring,  but  simply  reached  their 
conclusions  by  guess. 


It  was  agreed  by  everyone  that  the 
two  creameries  received  the  same 
quality  of  cream  and  also  received 
the  same  net  price  for  their  butter. 
Both  plants  appeared  to  be  well 
managed  and  in  charge  of  good  oper- 
ators, and  there  was  nothing  in  the 
operation  of  the  two  plants  which  the 
casual  observer  could  construe  as 
being  responsible  for  the  wide  range 
in  prices  for  butterfat.  While  the 
writer  is  unable  to  solve  the  mystery 
because  he  had  no  opportunity  to 
analyze  the  business  of  the  two 
creameries,  he  did,  however,  take 
time  to  do  some  figuring,  and  while 
liars  sometimes  figure,  we  shall  give 
the  reader  our  findings  and  hope  they 
will  be  taken  for  just  what  they  are 
worth. 

The  large  creamery  received  25,000 
pounds  of  fat,  and  adding  twenty- 
three  per  cent  overrun,  the  amount 
of  butter  made  was  30,750  pounds. 
If  this  butter  was  sold  at  forty-two 
cents  per  pound,  the  amount  received 
would  be  $12,915.  Subtracting  from 
this  $900,  the  amount  estimated  for 
operating  expenses,  we  find  that  this 
creamery  can  pay  forty-eight  cents 
for  butterfat,  and  have  a  balance  of 
$15  left  in  the  treasury.  The  small 
creamery  received   5,000  pounds  of 


fat  for  the"month  and  made  6.150 
pounds  of  butter  on  the  basis  of 
twenty-three  per  cent  overrun.  If 
this  butter  was  sold  at  forty-two 
cents  per  pound,  the  amount  received 
would  be  $2,583;  subtracting  the 
operating  expenses,  which  we  estimate 
at  $325,  this  creamery  can  pay  forty- 
five  cents  for  butterfat  and  have  a 
balance  in  the  treasury  of  $9.00. 


price  received  for  the  finished  product ; 
second,  the  per  cent  of  overrun,  and 
third,  the  cost  of  operation.  There 
are,  of  course,  other  factors  which 
have  a  slight  bearing  on  the  butterfat 
price,  such  as  the  sale  of  buttermilk, 
cottage  cheese,  and  the  opportunity 
to  retail  sweet  cream  and  other 
products,  but  even  the  most  favorably 
located  creamery  could  not  increase 
its  receipts  more  than  from  one  to 
two  cents  per  pound  of  butterfat. 


We  can  not  swear  that  our  figures 
covering  operating  expenses  are  cor- 
rect, but  we  do  not  believe  that  they 
are  very  far  out  of  the  way,  and  if 
they  are  not,  it  appears  that  the  large 
creamery  could  pay  only  three  cents 
more  for  butterfat  than  the  smaller 
creamery,  and  we  are  still  wondering 
how  there  could  be  a  difference  of 
eleven  cents  in  the  prices  paid  by  the 
two  creameries.  If  the  claim  was  not 
made  that  the  operators  in  charge  of 
the  two  creameries  in  question  were 
both  doing  good  work,  our  first  guess 
would  have  been  that  the  creamery 
paying  the  low  price  had  an  abnor- 
mally low  overrun  or  the  other  cream- 
ery had  an  abnormally  high  overrun, 
or  both,  and  yet  there  would  have  to 
be  a  tremendous  difference  in  the 
overrun  in  the  two  creameries  to  make 
a  difference  of  eleven  cents  in  the 
price  paid  for  butterfat. 

Generally  speaking,  there  are  three 
main  factors  which  affect  the  price 
of  butterfat  to  patrons  of  a  co- 
operative creamery:     First,  the  net 


It  is>  the  writer's  opinion  that  it 
would  be  to  the  best  interest  of  all 
concerned  to  have  a  careful  investiga- 
tion made  whenever  there  is  an 
abnormal  difference  in  the  prices  paid 
for  butterfat  by  neighboring  cream- 
eries. Such  investigation  would  re- 
sult in  placing  the  blame  where  it 
belongs,  and  also  in  correcting  some 
of  the  wrongs  which  are  responsible 
for  losses  to  the  creameries  affected. 
We  believe  that  here  is  a  field  for 
work  which  could  be  developed  by  an 
association  of  the  creameries;  in  fact, 
many  of  the  ills  in  the  dairy  and 
creamery  industry  could  be  readily 
corrected  by  a  closer  co-operation  of 
those  charged  with  the  management 
of  the  creameries. 


Watch  the  color  of  your  butter. 
With  cows  going  on  dry  feed  it  may 
be  necessary  to  use  a  small  amount  of 
artificial  color  to  maintain  that  de- 
sirable, uniform  June  shade. 


Talk  quality  in  season  and  out  of 
season.  It  is  the  fellow  who  keeps 
everlastingly  at  it,  who  gets  results. 


If  the  creamery  board  and  the 
operator  fail  to  co-operate,  what  can 
be  expected  of  the  patrons? 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS-BlJTTER 
EWIS  HiBERT 


&S 


ERVICE 

ONS 
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BuTTER 


Ericsson's  Culture 
Wins 

We  are  glad  to  announce  that  the  following  winners  used  our  culture  in  making  their 
prize  butter: 


NATIONAL  DAIRY  SHOW 
Hand  Separator  Class 

1.  Gust  Knudson,  Armstrong,  Minn  97 

2.  J.  C.  Dugan,  Dodge  Center.  Minn....  96 1 

3.  E.  W.  Redman,  Forest  Lake,  Minn.  .  96J 

4.  John  E.  Mattson,  Webster,  Minn..  .  .96 

5.  John  Cook,  Dodge  Center,  Minn  951 

AVm.  Weltner,  Lewiston,  Minn  95  j 

H.  H.  Jensen,  Clarks  Grove,  Minn  95  £ 

Chris.  Hanson,  Nelson,  Minn  95 \ 

Whole  Milk  Class 

I.  H.  C.  Ladage,  Strawberry  Point,  la.  96J 

2.  E.  M.  Guiney,  Tripoli,  la  95  \ 

3.  H.  H.  Lunow,  Motordale.  Minn  95 

4.  E.  A.  Wahlstrom,  Harris,  Minn  94J 

5.  Paul  Uecker,  Cologne,  Minn  94£ 

NATIONAL  BUTTERMAKERS'' CON- 
VENTION 
Whole  Milk  Class 
1  H.  C.  Ladage,  Strawberry  Point,  la.  97J 
2.  O.  J.  Krogstad,  Withee.  Wis  96  \ 


Cream  Class 
1.  Gus.  Knudson,  Armstrong,  Minn..  .  .97 

Seven  of  the  ten  Iowa  buttermakers,  win- 
ning the  banner,  used  our  culture: 

H.  C  Ladage,  Strawberry  Point,  la..  .  .  97}- 
J.  E.  Morris,  Jesup  95 5 

E.  M.  Guiney,  Tripoli  95 i 

Henry  Segebarth,  Fairbanks  95 

F.  H.  Harms,  Tripoli  95 

E.  H.  Rohrssen,  Waverly  94  i 

Wm.  Helgason,  Wallingford  94^ 

IOWA  SEPTEMBER  CONTEST 

I.  E.  H.  Rohrssen,  Waverly  96 

Carl  Hoveland,  Lake  Mills  95 

E.  M.  Guiney,  Tripoli  94*' 

WATERLOO  CATTLE  CONGRESS 
Whole  Milk  Butter 

1.  E.  M.  Guiney,  Tripoli  97 

2.  H.  C.  Ladage,  Strawberry  Point  95J 


Try  our  culture.     It  will  help   your  score. 


Elov  Ericsson  Co.  IT^Ti^: 


American  Made  Butter 

is  what  we  want  for  our  trade,  all  grades  and  any  quan- 
tity lots.  We  have  never  yet  handled  a  pound  of  foreign 
goods  and  we  do  not  expect  to  as  long  as  there  are  cows 
and  creameries  in  this  country.  We  cannot  see  the  idea 
of  building  up  a  demand  for  foreign  Butter  at  the  expense 
of  our  own  countrymen.  This  is  not  sentiment;  it  is 
good  business.  Our  welfare  and  prosperity  as  dealers 
is  bound  up  in  the  American  Dairyman,  therefore  we 
are  for  him  first,  last  and  all  the  time. 


c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street         -         322  W.  Lake  Street 

CHICAGO 


10 


THE  DAIRY  RECORD 


Dead  or 

Alive? 

And  still  we  find  many  creameries 
that  are  not  grading  the  cream, 
pasteurizing  or  using  starter,  etc.! 
It  is  surprising  how  many  hang 
back  and  seemingly  don't  do  a 
thing  to  make  butter  of  high  quality. 

There  is  something  disgusting, 
loathsome,  degrading,  that  smothers 
and  kills  the  ambition  and  the  best 
there  is  in  a  man,  by  receiving  poor 
cream  and  producing  poor  butter. 
We  suppose  it  is  so  in  other  lines 
and  vocations  too.  High  quality  in 
anything,  in  everything,  is  the 
result  of  high  ideals  and  efforts, 
while  low  quality  is  the  result  of 
disinterestedness,  slovenliness,  la- 
ziness and  low  ideals. 

In  a  creamery  making  high  quality 
butter,  we  find  there  is  constant 
effort  put  forth  towards  further 
improvements;  there  is  interest, 
will,  get  and  spirit,  while  in  a 
creamery  producing  poor  butter 
there  is  disinterest,  slackness  and 
a  lack  of  will,  ambition  and  spirit 
manifest  in  the  buttermaker  and 
all,  that  is  depressing,  deadening. 
The  butter  proves  the  case.  You 
can  taste  and  smell  the  corpse  in 
the  butter. 

To  the  men  in  charge  of  these 
morgues  we  would  say:  For  God's 
sake,  and  for  your  own  sake,  move 
on!  If  you  find  it  impossible  to 
arouse  yourselves  to  think  and 
talk  quality,  better  quit  and  try 
something  else.  A  change  of  voca- 
tion, even  of  jobs  in  the  same  voca- 
tion, sometimes  helps  wonderfully. 

Of  course,  some  men  are  mentally 
and  otherwise  unfit  for  such  impor- 
tant a  position  as  operator  of  a 
creamery,  and  many  seem  unable 
to  diagnose  their  own  case.  We 
have  been  rank  enough  to  tell  a 
few  right  to  their  faces,  but  have, 
of  course,  nearly  always  got  our- 
selves into  trouble  by  doing  so. 
It  doesn't  pay.  We  can  only  think 
of  two  or  three  cases  where  it 
actually  helped,  and  where  it  was 
appreciated. 

But  you  can  quite  correctly 
ascertain  for  yourself  whether  you 
are  a  dead  or  a  live  one  by  your 
own  thoughts,  deeds  and  actions. 
Try  these  on  yourself:  Am  I 
reading,  thinking  and  talking  quality 
in  and  out  of  season?  Am  I  talking 
the  grading  of  cream  and  practicing 
it  the  way  I  should — frequent  de- 
livery, care,  etc.?  Am  I  following 
the  best  known  methods  of  making 
butter  right  here  in  my  own  cream- 
ery? Am  I  doing  my  best?  Am  I 
dead  or  am  I  alive? 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


NATIONAL  DAIRY  UNION 
ACTIVITIES 


From  Annual  Report  of  Secretary 
A.  M.  Loomis. 


At  the  recent  annual  meeting  of  the 
National  Dairy  Union  in  St.  Paul, 
Secretary  A.  M.  Loomis  reported  in 
part : 

I  feel  that  it  is  due  early  in  this  re- 
port to  express  ray  own  indebtedness 
and  I  believe  that  of  the  entire  dairy 
industry  to  the  National  Grange,  and 
in  particular  to  its  Washington  repre- 
sentative, Prof.  T.  C.  Atkeson,  first 
for  office  room  and  facilities,  but  far 
more  important,  for  personal  assis- 
tance and  council  and  in  general 
for  the  most  valuable  kind  of  assis- 
tance and  support  in  legislative  mat- 
ters. The  same  can  be  said  for  the 
relationship  existing  for  the  year  be- 
tween your  Secretary  and  the  Amer- 
ican Farm  Bureau  Federation,  and 
the  National  Board  of  Farm  Organ- 
izations and  their  representatives  in 
Washington,  and  especially  with  the 
National  Federation  of  Milk  Produc- 
ers and  its  secretaries — Mr.  Warber 
for  a  time  and  now  Mr.  Holman. 
Effective  co-operation  has  been  main- 
tained with  all  of  the  dairy  cattle 
associations  on  various  matters  of 
legislation. 

Legislative  work  of  the  office  has 
had  to  do  with  three  major  subjects — 
filled  milk  legislation,  emergency  tariff 
legislation  and  general  tariff  legisla- 
tion. Antagonistic  legislation  put 
forward  in  either  branch  of  Congress 
during  the  year  has  been  carefully 
watched.  The  Dyer  bill  was  pending 
last  October,  but  hearings  were  later 
denied  by  the  Agricultural  Committee. 
Two  oleomargarine  bills  were  intro- 
duced in  the  present  session  of  Con- 
gress by  Congressman  Aswell  of 
Louisiana.  He  has  not  been  able  to 
get  the  committee  to  consider  either 
bill. 

Filled  Milk  Legislation 
Filled  milk  legislation  came  before 
Congress  early  in  the  extra  session, 
which  convened  on  April  11.  Con- 
gressman Voigt  and  Congressman 
Beck  of  Wisconsin  introduced  bills 
and  the  Agricultural  Committee  held 
hearings  on  the  Voigt  bill.  The  Na- 
tional Dairy  Union  joined  in  an  argu- 
ment for  the  enactment  of  the  Voigt 
bill  and  used  such  means  as  were  at 
hand,  including  an  arrangement 
whereby  Prof.  E.  V.  McCollum  of 
Johns  Hopkins  University  appeared 
before  the  Committee  to  secure  the 
favorable  report  of  this  bill.  Its 
report  was  made  and  the  bill  is  now  on 
the  House  calendar.  Hon.  J.  W. 
Fordney,  chairman  of  the  Ways  and 
Means  Committee,  introduced  the 
Fordney  filled  milk  bill  at  about  this 
time,  providing  for  a  system  of  tax- 
ation to  control  the  filled  milk  indus- 
try. No  hearings  have  been  held  on 
this  bill  but  it  has  received  very  strong 
endorsements. 

The  Tariff 
The  emergency  tariff  bill  came  be- 
fore the  December  session  of  Con- 
gress very  unexpectedly  and  was  re- 
ported out  of  the  Ways  and  Means 
Committee  and  passed  the  House  so 
quickly  that  due  consideration  was 
not  given  the  dairy  industry.  Al- 
though without  specific  instructions 
on  this  subject,  I  took  it  upon  myself 
to  see  members  of  the  Senate  Finance 
Committee  and  urged  a  tariff  on  but- 
ter and  cheese  and  an  increased  tariff 


on  vegetable  oils  to  be  included  in  this 
bill.  A  hearing  was  held  and  repre- 
sentatives of  other  dairy  and  agricul- 
tural interests  appeared.  As  a  result, 
a  tariff  of  6  cents  a  pound  on  butter 
and  5  cents  a  pound  on  cheese  was  in- 
serted in  the  emergency  bill.  This 
bill  was  vetoed  by  the  retiring  presi- 
dent, but  was  re-enacted  early  in  the 
special  session  and  signed. 

While  the  hearings  on  the  general 
tariff  bill  were  in  progress,  it  was 
evident  that  dairy  products  would 
receive  attention  at  least  equal  to,  if 
not  greater  than  that  given  in  the 
emergency  bill,  and  so  effort  was 
centered  on  trying  to  get  some 
degree  of  protection  against  the  flood 


BITHLIT 

PROCESSES 


RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  and  refining 
old  vats  with  copper. 

REPAIR  WORK  ON  COILS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


Dairy  Supply  Service 


.  MEANS - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

10-112SecoDd  St..  N  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


of  vegetable  oils.  It  was  evident 
early  that  this  would  be  a  very  difficult 
task,  as  importers  and  manufacturers 
not  only  of  oleomargarine  and  filled 
milk,  but-  also  of  lard  substitutes, 
soaps  and  other  products  using  vegeta- 
ble oils,  were  fighting  hard  for  both 
free  oil  and  free  raw  materials.  A 
small  tariff  was  secured  in  the  House 
Bill,  but  copra  went  on  the  free  list 
in  spite  of  all  efforts.  Since  the  tariff 
bill  passed  the  House  and  has  been 
before  the  Senate  Finance  Committee, 
efforts  for  increased  duties  on  vegeta- 
.  ble  oils  and  a  proper  duty  on  copra, 
soya  beans,  peanuts  and  other  raw 
materials,  have  been  carried  on  vig- 
orously. This  has  led  to  a  successful 
effort  to  unite  all  agricultural  interests 
on  a  proposition  to  get  better  treat- 
ment for  agricultural  products  in  the 
tariff  bill,  and  the  Dairy  Union  has 
taken  part  in  such  a  union  of  interests 
so  that  at  this  time  it  has  pledged  to 
its  support  all  the  leading  farmer 
organizations  represented  in  Wash- 
ington, and  at  the  same  time  is 
pledged  to  support  more  adequate 
tariff  protection  for  some  of  the  other 
agricultural  industries. 

Some  attention  has  been  paid  to 
other  items  of  legislation,  notably  the 
cold  storage  bill,  which  it  appeared 
would  be  detrimental  to  butter  inter- 
ests and  to  certain  features  of  the 
revenue  bill,  especially  a  proposal 
to  tax  bank  checks,  which  was 
opposed  and  does  not  now  appear 
in  the  bill. 

The  only  departmental  matter  of 
importance  during  the  year  has  been 
the  contest  over  the  adulterated 
butter  ruling  of  former  Internal 
Revenue  Commissioner  Williams.  The 
National  Dairy  Union,  as  such,  took 
no  part  in  this  controversy  except  to 
keep  in  touch  with  the  various  stages 
of  the  hearing,  which  ended  in  the 
complete  reversal  of  the  Williams 
ruling. 

Publicity  on  Vitamines 
I  have  taken  great  pleasure  during 
the  year  in  paying  the  closest  possible 
attention,  which  time  and  facilities 
would  permit,  to  the  very  latest  and 
most  authoritative  statements  of  dis- 
coveries and  applications  on  the  sub- 
ject of  vitamines  and  the  resulting 
superiority  of  butter  and  other  dairy 
products.  It  has  seemed  to  me  that 
coincident  with  the  publicity  sur- 
rounding the  contest  for  the  enact- 
ment of  the  filled  milk  bill,  which 
was  predicated  almost  entirely  on  the 
vit amine   value   of   condensed  milk 

(Concluded  on  Page  40) 


Pure, 
Sweet  and  Pleasing 

is  the  flavor  produced 
by 


SIGN  OF 


THE  BEST 

It  is  always  found  in  prize  butter. 

AGAIN  an  expert  operator  with  a  CHAMPION 
flavored  tub  of  butter  wins  the  sweepstakes  in  the 
National  Creamery  Buttermakers'  Convention.  It  is 
easy  with  the  Champion  and  a  thorough  knowledge  of 
the  buttermaking  game. 

Mr.  H.  C.  Ladage,  Strawberry  Point,  Iowa,  is  the 
1921  winner.  His  butter  scored  97.50,  highest  score 
of  all.  He  used  CHAMPION  for  flavoring  this  butter. 
Ladage  wanted  to  win;  he  selected  CHAMPION 
because  he  has  confidence  in  its  flavor  producing 
qualities.  In  answer  to  our  telegram  if  CHAMPION 
was  used,  he  wired  back:  "Why,  yes,  yes!"  He  so 
stated  on  his  entry  blank.   Further  proof — he  won. 

H.  C.  Stendel,  Northwood,  Iowa,  won  second  prize 
in  the  cream  class.   He  used  CHAMPION  also. 

Watch  our  ads  for  more  proof.  Send  for  free  sam- 
ples and  instruction. 

Champion  Butter  Culture  Co. 

ALFRED  ANDERSON,  Manager 

Litchfield,  Minn. 
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GREAT  CHERRY  EXHIBIT 

At  National  Dairy  Show. 

Without  doubt  the  feature  about 
the  J.  G.  Cherry  Company's  exhibit 
at  the  recent  National  Dairy  Show 
which  attracted  most  attention  was 
the  Cherry  Gravity  System  of  Pas- 
teurization operated  continuously 
throughout  the  Show.     An  elevated 


platform  had  been  erected  on  which 
was  installed  three  300-gallon  Cherry 
pasteurizers,  also  the  Cherry  three- 
inch  tube  preheater.  The  milk  was 
seen  flowing  over  the  preheater, 
through  a  clarifier,  thence  to  the 
pasteurizers  and  from  there  directly 
over  a  Cherry  two-inch  tubular  cooler, 
set  up  on  the  main  floor  level.  From 
the  cooler  the  milk  passed  through  a 
Milwaukee  bottle  filler  and  was  then 


back.  The  system  and  its  operation 
was  graphically  shown  by  this  con- 
tinuous flow  of  the  milk.  A  substan- 
tial stairway  was  provided  for  visitors 
to  the  pasteurizing  level,  and  this 
platform  was  always  filled  with  spec- 
tators. 

The  massive  beauty  of  the  Cherry 
Dreadnaught  Churn  always  attracts 
attention,  and  the  two  Dreadnaughts 

(Continued  on  page  34) 


GALLAGHER  BROS 

= — — =Want  Shipments  of 

Butter  and  eggs 


Car  Lots  or  Less. 


Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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We  will  satisfy  you  in  every  way 


Ship 
Us 

Your 
Butter 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


Water 
Proof 
Lith 


Wfl  tt  pay  a  long  price  for  cork  where  Water  Proof  Lith 

 zL  will  do  your  insulation,  and  give  you  just  the  service 

you  want. 

not  let  us  figure  with  you  on  your  needs.  If  you  want 
cork,  we  have  it.    If  you  want  Lino-felt  we  have  it. 

can  save  you  money.  We  can  give  you  what  you 
want.  We  are  a  Minnesota  Company.  We  are  with 
you  and  we  want  you  with  us. 


Why 
We 


W^rite    toc*ay  ano-  satisfy  yourself  that  our  products  are  the 
best. 


"iVujff"  said,  use  the  kind  that  satisfies. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturer*  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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THE   IMPORTANCE   OF  HIGH 
QUALITY  IN  BUTTER  FROM 
A  DISTRIBUTOR'S  VIEW- 
POINT 


By  P.  H.  Kieffer,  President  of 
Gude  Brothers,  Kieffer  Co.,  New 
York,  at  Co-operative  Creamery 
Men's  Meeting,  1921  National 
Dairy  Show. 


I  was  asked  by  Mr.  Sorenson,  who 
has  this  meeting  in  charge,  to  give  an 
address  at  this  time  relating  to  the 
importance  of  high  quality  of  butter 
from  a  distributor's  viewpoint.  I 
considered  it  a  great  honor  and 
privilege  to  have  had  this  request 
made  of  me,  but  personally,  I  felt 
that  there  were  others  who  were 
better  fitted  to  enlighten  you  on  this 
subject.  However,  I  did  not  have  the 
courage  to  ask  him  to  release  me, 
because  of  the  fact  that  the  operators 
of  the  small  creameries  so  loyally 
stood  by  us  when  we  supplied  the 
Navy,  during  the  war,  with  about 
six  million  pounds  of  butter  made 
from  sweet  cream  within  a  short 
period  of  five  months.  Without  this 
loyalty  on  their  part  the  statement 
that  was  made  in  Washington  by  a 
prominent  man  at  that  time  that  it 
was  not  possible  to  produce  in  the 
United  States  one  million  pounds  of 
butter  made  from  sweet  cream,  might 
have  proven  true.  I  here  wish  to 
avail  myself  of  the  opportunity  to 
thank  you  one  and  all  for  that  splendid 


co-operation,  and  feel  that  the  ful- 
fillment of  said  undertaking  was  due 
to  our  joint  efforts,  and  could  not 
have  been  done  single-handed,  and  I 
feel  that  it  will  always  remain  one  of 
the  brightest  spots  in  our  lives. 

It  is  now  sixteen  years  since  I 
changed  from  the  manufacturing  end 
of  butter  to  the  selling  end.  It  was 
my  privilege  to  make  butter  here 
among  you  for  twenty-three  years, 
and  then,  after  that  time.  I  went  to 
New  York  on  the  distributing  and 
selling  end  of  that  product.  P^or  the 
last  three  years  I  was  with  you  I  had 
the  honor  of  being  Assistant  Dairy 
Commissioner  in  Iowa.  My  duties 
were  to  visit  the  creameries;  inspect 
them  as  to  their  sanitation;  give 
assistance  to  the  buttermaker  when 
needed,  and  lastly,  but  not  the  least, 
to  be  present  at  some  creamery  each 
morning  when  the  milk  and  cream 
were  received  to  reject  all  milk  or 
cream  that  was  not  clean  and  sweet. 

Good  Raw  Material  Sixteen  Years 
Ago,  Why  Not  Now? 
When  the  hand  separator  came  into 
use  the  centralizers  sent  out  letters 
and  notices  that  they  would  receive 
any  cream,  regardless  of  quality,  from 
any  individual  shipper.  As  a  result, 
it  gradually  developed  that  slightly 
changed  cream  was  accepted  at  the  local 
creamery  to  save  said  creamery.  Be- 
cause of  this  fact  the  dairy  depart- 
ments in  all  the  dairy  states  fell  down 
as  far  as  enforcing  the  delivery  of 
sweet  milk  or  cream.     On  that  ac- 


count the  centralizers  received  all  this 
poor  cream  which  was  rejected  by  the 
smaller  creamery  and  it  became 
necessary  for  them  to  use  some  dope 
in  the  cream  to  neutralize  it  to  be 
able  to  pasteurize,  and  they  did  this 
on  the  quiet  without  informing  the 
consuming  public  that  the  butter  was 
made  out  of  neutralized  cream. .  The 
small  creameries,  making  the  butter 
out  of  the  raw  material  such  as  they 
had  to  accept  without  neutralizing, 
were  the  great  sufferers. 

It  was  possible  sixteen  years  ago 
to  deliver  milk  sweet  to  the  cream- 
eries, and  it  is  even  more  possible 
now  to  deliver  sweet  cream,  having 
had  more  experience  in  caring  for 
cream.  To  make  this  sweet  cream 
delivery  certain,  the  hand  separator 
must  be  washed  each  time  after  use 
on  the  farm,  just  the  same  as  it  was 
necessary  sixteen  years  ago  to  wash 
the  power  separator  in  the  creamery. 
If  it  was  necessary  to  wash  the  sep- 
arator at  a  creamery,  and  to  keep  all 
the  utensils  clean  in  order  not  to  be 
prosecuted  by  the  Dairy  and  Food 
Department  at  that  time,  it  is  just 
as  necessary  now  to  keep  the  hand 
separator  and  the  cream  cans  clean, 
and  they  will  be  kept  clean  if  the  same 
law  of  enforcement  should  be  put 
into  operation  now  on  the  farm  as 
was  enforced  then  in  the  creamery. 
If  this  cleanliness  was  necessary  to 
protect  the  quality  of  butter  and  the 
good  name  of  dairying  at  that  time, 
it  is  also  necessary  today. 


FOUNDED  IN  18S7 
Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


I 


I 
I 


M.  J.  Weinberg  &  Bro.  Butter 

  ^ — *^   .  .   Rt>f4>r**nf*m  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 

Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


THE  DAIRY  RECORD 


15 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  56  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spanjjenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFERENCES<This  Paper,  Your  Banker. 

[Commercial  Agencies. 


Uninterrupted 
Compressor  Service 

THAT'S  exactly  what  the  "Sterling"  Compressor  provides 
every  day  in  the  year. 

THE  "Sterling"  is  constructed  as  a  Compressor  should  be — 
the  extra  strength  needed  for  work  of  this  character  is 
there  a  plenty — not  a  flaw  anywhere.  Built  for  strength — 
service  and  long  life. 

IT  will  save  you  money,  Mr.  Creameryman,  to  specify  "Ster- 
ling" Compressor  when  in  need  of  refrigeration. 

AN  army  of  hundreds  of  compressor  users  have  found  this  to 
be  true;  some  of  these  users  have  used  other  makes  and 
now  they  are  perfectly  satisfied  that  the  "Sterling"  repre- 
sents the  most  Compressor  value  for  the  money. 

THE  "Sterling"  will  give  you  years  of  dependable  service 
long  after  the  ordinary  Compressor  would  be  scrapped. 

WRITE  us  for  full  information  about  the  "Sterling." 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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Can  Advertise  Quality 
The  uniformity  of  those  six  million 
pounds  of  sweet  cream  butter  made 
by  one  hundred  and  five  creameries 
that  we  furnished  the  Navy  was -very 
impressive.  After  the  war  some  of 
the  creameries  agreed  to  continue 
making  this  butter,  and  we  put  sweet 
cream  butter  on  the  New  York 
market  for  the  first  time.  The  first 
year's  experience  in  putting  this 
butter  on  the  market  was  at  times 
discouraging.  But,  feeling  and  know- 
ing that  the  sweet  cream  way  was 
the  only  true  and  logical  way  of 
making  a  more  uniform  and  higher 
quality  of  butter  than  the  central- 
izers,  we  persisted  in  this  work  of 
marketing  sweet  cream,  and  today,  I 
am  pleased  to  say,  sweet  cream  butter 
is  a  very  well-known  product.  Within 
a  period  of  two  short  years  this  has 
been  accomplished.  Sweet  cream 
butter  gives  the  distributor  a  talking 
point  and  an  opportunity  to  do  some 
advertising  because  of  its  quality. 

No  creamery  claims  a  patent  on 
this  sweet  cream  butter,  and  every 
creamery  is  invited  to  make  this 
class  of  butter,  which  will  be  a  great 
step  forward  in  dairying. 

Apology  Due  Consumer 
All  large  or  small  creameries  ought 
to  back  up  the  officials  in  charge  of 
carrying  out  the  dairy  and  food  laws, 
and  use  all  their  efforts  and  might  to 
help  improve  the  quality  as  well  as 
quantity  instead  of  going  into  court 
asking  permission  to  make  butter 
out  of  fermented  objectionable  cream. 
We  had  an  example  here  in  Minne- 
sota that  is  deplorable.  Your  trained 
and  efficient  Dairy  and  Food  Com- 
missioner   and    his    inspectors  were 


brought  into  court  by  the  service  of 
an  injunction  on  them  to  prevent 
them  from  destroying  cream  that,  in 
their  opinion,  was  unfit  for  butter- 
making  or  consumption.  The  state- 
ment was  made  by  one  of  the  wit- 
nesses for  the  plaintiff  "that  what  is 
distasteful  to  some  is  not  distasteful 
to  others,  and  that  some  people  like 
limburger  cheese  and  some  do  not. 
Those  who  call  limburger  cheese  unfit 
for  food  or  decomposed,  owe  an 
apology  to  those  who  like  limburger 
cheese.  But  I  should  think  that  those 
manufacturers  who  make  butter  out 
of  cream  which,  by  taste  and  smell, 
reminds  one  of  limburger  cheese,  or 
decomposed  cream,  owe  an  apology 
to  the  consumer  who  unknowingly 
eats  their  butter.  The  use  of  this 
fermented  stale  cream  is  not  alto- 
gether a  question  affecting  the  health, 
but  it  is  also  a  question  of  how  to  keep 
up  the  appetite  of  the  consumer  in 
case  he  learns  of  the  actual  bad  con- 
ditions under  which  this  neutralized 
butter  is  made.  The  distributor  of 
butter  is  vitally  interested  in  the 
welfare  of  the  consumer.  The  con- 
sumer is  entitled  to  know  whether 
the  butter  that  he  buys  as  creamery 
butter  is  made  out  of  neutralized 
cream  or  whether  it  is  made  out  of 
cream  that  is  not  neutralized.  Every 
retailer  takes  pride  in  telling  the 
consumer  that  his  is  the  best  butter, 
but  I  have  yet  to  learn  of  one  instance 
where  he  said,  if  he  was  selling  neu- 
tralized butter  knowingly,  that  that 
butter  was  neutralized, 
('loud  of  Suspicion  on  Butter 
The  saying  that  it  is  impossible  to 
carry  water  on  both  shoulders  proves 
true  in  this  instance.    It  is  not  possible 


to  continue  to  further  the  dairy  inter- 
est to  the  extreme,  and  at  the  same 
time  treat  one  of  its  main  products  in 
such  a  way  that  there  is  a  marked 
cloud  of  suspicion  as  to  its  purity. 
For  instance,  on  Julv  2nd  of  this  vear, 
there  appeared  in  the  New  York 
Times,  one  of  the  largest  morning 
papers  published  in  New  York  City, 
the  following  headlines: 

"Say  Our  Butter  is  Impure." 
"Margarine  Makers  Charge  it  is 
Made  of  Rancid  Cream." 
"That  ninety-five  per  cent  of  the 
butter  now  being  sold  in  the  United 
States  is  made  from  rancid  cream, 
neutralized  with  lime  water,  was  the 
charge  made  today  by  the  oleomar- 
garine manufacturers  in  their  attempt 
to  offset  what  they  term  libelous 
propaganda  put  out  by  the  creamery 
interests.  This  statement,  made  by 
E.  P.  Kelly  of  Columbus,  Ohio,  newly 
elected  president  of  the  Institute  of 
Independent  Margarine  Manufactur- 
ers, was  followed  by  the  announce- 
ment of  George  T.  Moxley  of  Chicago, 
retiring  president  of  the  institute, 
that  the  last  Department  of  Agricul- 
ture list  showed  only  forty-three 
creameries  out  of  the  thousands  in 
the  United  States  from  which  mar- 
garine manufacturers  were  permitted 
to  purchase  butter  to  mix  with  their 
manufactured  product.  'Only  forty- 
three  creameries  in  the  entire  country 
meet  Government  standards,  which 
permit  us  to  buy  from  them'  he  said, 
'but  the  remaining  thousands  of 
creameries  are  permitted  to  sell  their 
uninspected  product,  no  matter  what 
it  may  be,  to  an  unsuspecting  public. 
The  manufacture  of  margarine  is  so 
rigidly  supervised  by  the  Government 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


:<0 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaura,  he. Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Roaenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies 


NEW  YORK 


WRITE  US 


C.  F.  ADAMS  &  CO.  Butter  and  Efjj£s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The   Dairy  Record. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


The 
Menasha 
Butter 
Tub 


St. 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle— This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEflRDWA 


SAINT  \J  PAUL 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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that  we  are  not  even  permitted  to  use 
lime  as  a  disinfectant  on  the  floor 
while  centralized  creameries  are  per- 
mitted to  use  lime  to  disinfect  the 
cream  from  which  they  make  the 
butter  for  your  table.'  " 

As  a  distributor,  I  am  satisfied 
that  those  statements  have  prejudiced 
the  minds  of  a  great  many  consumers 
against  the  use  of  butter,  especially 
so  since  oleomargarine  can  be  bought 
for  considerably  less  money.  I  wish 
to  deny  here  the  statement  that 
ninety-five  per  cent  of  the  butter  now 
being  sold  in  the  United  States  is 
made  from  rancid  cream  neutralized 
with  lime  water.  I  know  and  feel 
that  this  statement  stirs  the  heart  of 
nearly  every  manufacturer  and  pro- 
ducer here,  and  if  it  were  true  they 
would  feel  like  hanging  their  heads 
in  shame. 

Uncertain  Quality  of  Oleo 

The  oleomargarine  interests,  as  you 
observe,  are  always  active  and  ready 
to  take  advantage  of  any  slip  that 
might  be  made  in  the  manufacture  of 
butter  and  to  immediately  familiarize 
the  consuming  public  with  the  same, 
and  thereby  further  their  ends.  Pure 
oleomargarine  butter,  as  it  was  first 
made,  in  France,  was  good  oleomar- 
garine butter.  They  only  made  about 
one  pound  of  butter  out  of  four  of  the 
best  pure  beef  fats,  but  now  see  what 
oleomargarine  is  doing.  It  is  prac- 
tically making  pound  for  pound,  and 
using  all  kinds  of  fats,  and  this  uncer- 
certainty  as  to  the  quality  of  their 
product  made  from  these  different 
kinds  of  fats,  gathered  from  who 
knows  where,  leaves  a  great  cloud  of 
suspicion  as  to  its  purity  and  whole- 
someness,  even  though  it  is  approved 
by  the  Department  of  Agriculture.  I 
doubt  whether  it  is  a  good  practice 
to  continually  point  out  the  faults  of 
the  other  fellow's  product,  but  in  this 


instance  it  might  emphasize  upon  you 
the  importance  of  keeping  your  prod- 
uce free  from  any  stains. 

There  should  be  no  suspicion  as 
to  the  quality  of  the  cream;  there 
should  be  no  suspicion  as  to  the  way 
in  which  it  is  manufactured,  and  there 
should  be  no  process  used  in  the  man- 
ufacture of  butter  that  is  kept  in 
secret.  The  whole  process  should  be 
plainly  told  to  the  consuming  zublic. 
If  cream  is  neutralized  for  butter- 
making  it  should  be  branded  as  such  in 
fairness  to  the  manufacturer  and  con- 
sumer. It  is  a  shame  and  a  disgrace 
to  draw  pure  milk  from  the  cow  and 
then  permit  it  to  spoil  for  butter- 
making  to  such  a  degree  that  in  order 
to  make  it  usable  it  is  necessary  to 
use  lime  or  some  other  alkali  solution 
in  the  cream. 

Renovated   Butter   and  Neutral- 
ized Butter 

There  was  a  time  when  there  were 
great  quantities  of  renovated  butter 
sold  on  the  market.  This  was  made 
from  butter  that  had  been  churned 
on  the  farm,  sold  to  the  local  store- 
keeper, and  from  there  shipped  to  the 
renovating  plant,  and  there  made  into 
usable  butter  called  "renovated  but- 
ter." The  centralizer  came  along  and 
bought  up  from  the  farmer  the  cream, 
out  of  which  this  dairy  butter  was 
made,  and  through  neutralizing  was 
able  to  practically  put  the  renovating 
manufacturer  out  of  business.  The 
renovated  butter  is  not  now  even 
quoted  on  the  New  York  Market. 
The  quality  of  butter  made  from  sweet 
cream  is  far  more  superior  to  cen- 
tralized neutralized  butter  than  cen- 
tralized neutralized  butter  ever  was 
to  the  renovated.  If  it  was  possible 
for  the  centralized  butter  to  win  out 
over  the  renovated  butter,  it  is  surely 
possible  for  the  sweet  cream  butter  to 


win  out  over  the  centralized  neutral- 
ized butter. 

High  Quality  Butter  Profitable 
The  difference  in  price  that  is  now 
being  paid  to  the  "higher  scoring" 
butter  and  the  ordinary  88  to  90 
scoring  butter,  ranges  at  times  from 
eight  to  fifteen  cents.  The  New 
York  Produce  Review  in  its  publica- 
tion of  September  21,  1921,  gave  us 
some  interesting  figures  on  the  differ- 
ence in  prices  between  90  scoring 
butter  and  the  "higher  scoring" 
quoted  in  the  New  York  wholesale 
market.  In  the  year  1919  the  average 
difference  in  the  price  was  3.59  cents, 
and  for  two  months  in  that  year  it  was 
over  seven  cents.  In  the  year  1920 
the  average  was  4.95  cents,  nearly 
five  cents,  and  for  one  month  it  was 
9.99  cents,  or  nearly  ten  cents,  per 
pound  difference  between  90  and 
"higher  scoring"  butter.  Therefore, 
it  really  looks  to  me  that  the  small 
creamery  man  can  be  the  master  of 
the  situation  if  he  cares  to  avail  him- 
self of  this  opportunity  and  produce 
the  quality. 

The  centralizer,  in  receiving  all 
grades  and  kinds  of  cream,  neutral- 
izes his  cream  and  then  pasteurizes  it 
so  as  to  make  a  more  uniform  grade 
of  butter,  by  no  means  the  highest 
grade,  but  a  fairly  uniform  grade. 
Their  methods  of  handling  this  cream 
from  the  farmer  to  the  centralizing 
point  and  their  process  of  treating  this 
fermented  and  poor  cream  by  the  use 
of  lime  and  other  dope,  is  not  used  as 
an  advertisement  to  introduce  their 
product  but  they  emphasize  the 
fact  that  their  butter  is  uniform. 

Having  put  the  best  part  of  my 
life  in  the  manufacture  of  butter  in 
the  small  creameries  I  could  not 
bring  myself  to  encourage  the  sale  of 
a  product  that  I  felt  sure  the  con- 
suming   public    would    condemn  if 


I 


F  you  are  contemplating  making  a  change,  and  if  you  look  else- 
where, you'll  waste  time  and  money.  We  insist  on  your  satis- 
faction, but  remember  we  want  Fancy  Creamery  Butter,  because 
our  consuming  customers  demand  that  kind.  When  you  prepare 
to  mark  your  next  shipment,  mark  it  to  a  firm  that  makes  you 
happy,  and  that  firm  has  a  sign  that  reads  like  this: 


C.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref  — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


THE  DAIRY  RECORD 


ly 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MPANY 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


The  Journal  had  the  assurance,  several 
times,  to  criticize  what  the  authorities  did,  and 
was  promptly  suppressed  for  its  temerity. 
Finally  its  editor  was  thrown  into  jail.  This 
caused  great  excitement  through  all  the 
Colonies,  and  Andrew  Hamilton,  the  greatest 
lawyer  of  his  day,  came  from  Philadelphia  to 
defend  the  Journal.  He  succeeded  in  clearing 
Zenger,  and  thus  was  won  a  tremendous 
victory  for  liberty,  as  it  established  the  Free- 
dom of  the  Press. 

In  the  meantime,  the  City  Hall  Park  became, 
by  common  consent,  the  rallying  place  for  all 
public  meetings.  The  passage  of  the  Stamp 
Act  in  1765  caused  intense  anger  from  one 
end  of  the  Colonies  to  the  other,  and  the  repeal 
of  this  obnoxious  measure  was  everywhere 
demanded.  Public  indignation  found  expres- 
sion in  numerous  meetings  in  the  "Fields." 

During  the  course  of  the  debate  in  Parlia- 
ment, a  friendly  member  used  the  term  "Sons 
of  Liberty,"  in  referring  to  the  American 
Colonists.  This  name  was  immediately 
adopted  by  numerous  secret  organizations 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  3208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


The  Great  A 

Jersey  City,  N.  J. 

THE  HOUSE  Of 


GUS  LUDWIG,  MANAGE  t 

Will  look  after  your  shipments  p* 

We  solicit  your  s  1 


See  That  Your  Next  Shipment  i 

N.  J.  or  t< 


ASK  US  FOB  OUR  CHICAGO  S| 

Shipper  to  receive  even  more  prompt  returns  than  fe 
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tic  &  Pacific 
p. 

Chicago,  Illinois 

ALITY  BUTTER 


E  BUTTER  DEPARTMENT 

ivise  you  as  to  market  conditions 

id  correspondence 

d  to  Us  Either  at  JERSEY  CITY, 
igo  Branch 

are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
meries  at  Chicago  paying  them  top  prices,  enabling  the 
tract  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


which  sprang  at  once  into  existence,  while 
the  fate  of  the  repeal  was  in  doubt.  When  the 
King  finally  surrendered  and  a  peaceful  settle- 
ment ensued,  the  grateful  people  of  New  York 
held  a  huge  Thanksgiving  meeting  on  the 
Commons,  and  amid  great  enthusiasm,  erected 
a  high  pole  bearing  the  inscription,  "The  King, 
Pitt  and  Liberty" — the  first  Liberty  Pole, 
around  which  for  some  time  to  come  the  people 
rallied  at  the  first  sign  of  any  attempt  to  again 
impose  Taxation  without  Representation. 

TO  HAVE  AND  TO  HOLD  your  business 
is  our  greatest  desire.  Should  there  at  any 
time  arise  any  differences,  you  will  confer  a 
great  favor  upon  us  if  you  will  write  us  at  once. 
We  do  not  intend  that  there  shall  ever  be  such 
an  occasion,  but  mistakes  will  sometimes 
happen  in  the  best  of  managed  businesses,  and 
we  are  always  ready  to  remedy  them.  Re- 
member we  always  need  Fancy  Creamery 
Butter.. 

Tell  your  friends  about  us,  and  get  them  to 
use  our  "Direct  to  the  Consumer  Service." 

(7Y>  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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they  really  knew  the  condition  of  the 
cream  before  the  same  was  treated 
with  lime  water  or  any  other  alkali 
solution,  and  pasteurized.  In  my 
time  as  a  buttermaker  lime  was  never 
used  in  a  creamery  except  as  a 
disinfectant,  and  to  use  it  in  cream 
would  have  been  a  breach  of  the  true 
form  of  the  dairy  product. 

Through  the  organization  of  the 
small  creameries  that  were  formed  a 
few  years  ago,  through  the  extension 
work  carried  on  by  some  of  the  dairy 
schools  to  improve  the  quality  of 
butter,  and  with  the  aid  of  the  State 
Dairy  and  Food  Departments  and 
the  Dairy  Division  at  Washington, 
you  have  been  able  to  gradually 
improve  the  quality  of  butter.  It  was 
these  organizations  that  helped  quite 
materially  to  make  that  sweet  cream 
butter  for  the  Navy. 

Center  Energies  on  Quality 

As  you  are  now  in  the  midst  of 
organization  work  I  would  advise 
that  you  center  all  of  your  energies 
on  quality;  see  that  the  cows  are 
milked  in  a  cleanly  manner;  that  the 
hand  separator  is  perfectly  clean 
before  the  milk  is  run  through  the 
separator;  see  that  the  milk  pails  and 
cans  are  perfectly  clean;  see  that 
the  cream  is  immediately  set  into 
cold  water;  see  that  warm  cream  and 
cold  cream  are  not  mixed,  but  that 
the  warm  cream  is  cooled  before  it  is 
mixed  with  the  cold  cream;  see  that 
this  cream  is  delivered  to  the  cream- 
ery in  a  sweet  condition;  see  that  you 
have  within  a  given  territory  an 
experienced  buttermaker  (such  as 
Mr.  S.  G.  Gustafson),  who  has  the 
ability  to  bring  about  in  the  different 


creameries  that  are  in  his  territory 
uniformity  in  flavor,  uniformity  in 
texture,  color,  salt  and  in  style  of 
packing.  That  will  bring  about  for 
you  such  uniformity,  that  from  taste 
and  appearance  one  could  not  dis- 
tinguish one  creamery  from  another. — 
it  should  be  that  uniform.  With  this 
uniformity  you  need  not  worry  about 
the  centralizer.  whether  he  uses  lime 
or  any  other  dope  in  his  cream;  the 
two  butters  are  so  vastly  different. 

The  consumer  appreciates  butter 
that  is  sweet  in  flavor  and  good  in 
texture.  In  the  New  York  market, 
as  a  rule,  light  colored  butter  is  pre- 
ferred, and  medium  salt.  In  the 
other  .markets — Boston,  Philadelphia 
and  Chicago — a  slightly  higher  colored 
butter  can  be  used  than  in  New  York. 
The  salting  and  working  of  butter  is 
very  important,  as  they  have  a 
wonderful  influence  on  the  flavor. 
Hence,  it  is  very  essential  that  the 
manufacturer  pay  close  attention  to 
these  points. 

There  has  been  a  great  deal  written 
and  said  about  mold  and  the  agitation 
has  been  effective.  There  has  been 
less  moldy  butter  in  the  market  this 
past  summer  than  any  previous 
summer  that  I  know  of,  and  you  are 
to  be  congratulated  upon  being  able 
to  eliminate  such  a  bad  enemy  of 
butter. 

Can't  Slip  in  Poor  Butter 
One  thing  that  I  should  like  to 
impress  upon  the  producer  and  man- 
ufacturer of  butter  from  a  distributor's 
viewpoint,  is  that  every  pound  of 
butter  which  is  made  and  shipped  and 
sold  must  be  accounted  for.  There  is 
no  such  thing  as  slipping  into  a  ship- 
ment a  few  tubs  of  poor  butter,  or 


into  a  tub  a  few  pounds  of  poor 
butter,  thinking  that  it  will  never  be 
discovered.  That  might  have  been 
possible  in  the  earlier  days  when  the 
records  were  not  kept  as  they  are  now 
by  a  distributor,  but  even  then  the 
person  who  got  the  poor  butter  was 
cheated.  But  now.  owing  to  the  way 
the  records  are  kept  by  a  distributor, 
every  pound  of  butter  can  be  traced 
back  from  the  consumer  to  the  man- 
ufacturer, and  should  the  distributor 
not  discover  the  irregularity  in  a  tub 
and  sends  it  out  to  the  retail  trade, 
the  consumer  eventually  will  discover 
it  and  return  it  to  the  retailer,  and 
he  in  turn,  will  return  it  to  the  whole- 
saler. The  result  is  the  distributor 
has  lost  a  good  customer  as  well  as 
the  loss  in  the  poor  quality  of  butter; 
hence  he  is  cheated  because,  as  a  rule, 
the  creamery  is  located  so  far  away 
that  it  would  be  too  expensive  to 
return  it  to  the  manufacturer.  The 
distributor  has  to  guarantee  the 
quality  of  the  butter  to  the  retailer 
and,  in  turn,  is  entitled  to  the  same 
protection  from  the  manufacturer. 
The  golden  rule  should  be  applied  in 
the  dairy  business  from  the  producing 
end  to  the  consuming  end. 

You  have  been  making  history  very 
fast  for  the  last  sixteen  years,  and 
you  are  making  history  today.  Let 
us  make  such  history  that  when 
looked  back  upon  fifty  years  from 
now  it  will  be  said  that  the  product 
which  is  the  mainstay  of  civilization 
was  guarded  and  protected  and  han- 
ded down  to  future  generations  in 
its  pure  state,  and  that  all  products 
made  from  pure  milk  and  cream,  and 
labelled  as  pure  products,  are  such  in 
every  sense  of  the  word. 
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Good  Butter 

is  always  in  demand.  Right  here  in  Chicago  we  have  a  select  trade  that  will 
not  use  any  other  kind  than  Fancy  Creamery  Butter,  that's  the  only  trade  we 
sell  to.  They  know  what  they  want  and  are  willing  to  pay  the  price.  That's 
why  we  can  satisfy  you.  If  you  have  that  nice,  clean,  tasty  butter  send  us  a  trial 
shipment.   Your  other  shipments  will  all  stop  at  Chicago  ever  after. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>TTT"T'171J  At  T?  C 
Dealers  in  £>  U  1    ltLlY    OC    Jtlv  VjVjO 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 
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Winfield  H.  Mapes  Co. 

WHOLESALE  RECEIVERS  AND  DISTRIBUTORS 

Butter  and  Eggs 

137  READE  ST. 
NEW  YORK 


EDSON  S.  SEAMAN 

Manager  Butter  Department 
[2036 

Phones  Canal  {  2937 
12038 


M.  V.  BIGKEL 

In  Charge  of  Western  Office 

405  S.  Federal  Ave.,  MASON  CITY,  IOWA 


Was  It  A  Miracle?  . 
Or  Public  Opinion? 


T  I  «f/>fl  ^  When  it  comes  right  down  to  a  "show-down",  its 
*   what  you  and  I  and  the  rest  of  the  people  think 
and  say  that  really  counts. 


Public  Opinion  is  rapidly  making  the 

"Brunswick"  Ice  Machine 

Standard  Equipment  for  all  creameries 

This  is  what  the  secretary  of  one  creamery  says: 

"Cronholm  Refrigerating  Co., 

Minneapolis,  Minn. 
Gentlemen: — 

We  have  been  using  one  of  your  Brunswick  refrigerating  mach- 
ines, eight  ton  capacity,  in  our  creamery.  During  the  flush  of 
the  season  which  comes  in  the  extreme  hot  weather  of  June 
and  July,  we  are  able  to  do  sufficient  cooling  by  operating  our 
machine  four  hours  a  day,  while  making  about  35  tubs  of  but- 
ter daily.  "We  have  used  this  machine  nearly  two  years  and 
can  say  that  it  has  given  very  good  satisfaction." 


WE  WOULD  BE  PLEASED  TO  MEET 
YOUR  BOARD  OF  DIRECTORS  AND 
EXPLAIN  OUR  TEN  YEAR  GUARANTEE. 


Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis 
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Get 

Ahead 

?f 

Time 

by  designating  us  to 
handle  your  future 
shipments  of  Butter 
and  Eggs.  The 
promptness  of  our 
returns  and  the  extra- 
ordinary results  we 
get  will  be  more  than 
pleasing  to  you. 


JOSEPH  J. 

HEROLD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 


COLD  STORAGE  LEGISLATION 


As  it  Affects  Butter  and  the  Dairy 
Industry. 


Several  cold  storage  bills  pending 
in  Congress  have  been  up  for  hearings 
before  the  committee  on  agriculture 
during  the  past  session,  and  repre- 
sentatives of  various  branches  of  the 
dairy  industry  have  appeared  before 
the  committee.  Among  them  was 
J.  A.  Walker,  of  the  Blue  Valley 
Creamery  Co.,  vice-president  of  the 
National  Dairy  Council  and  the 
National  Dairy  Association.  Mr. 
Walker  has  had" his  testimony  printed 
in  pamphlet  form  and  distributed  to 
dairy  interests  "for  the  purpose  of 
more  consideration  and  thought"' 
on  the  subject.  In  the  foreword  he 
asks: 

"Why  should  butter,  simply  be- 
cause it  needs  refrigeration,  be  singled 
out  and  legislated  against  in  this 
manner."  Continuing,  the  author 
points  out  that  in  the  title  of  all  the 
cold  storage  bills  it  is  stated  that  each 
of  them  is  "An  Act  to  prevent  hoard- 
ing," and  he  denies  that  butter  has 
been  hoarded.  The  testimony  of  Air. 
Walker  is  summed  up  in  its  concluding 
paragraphs,  as  follows: 

The    Producer    is  Interested 

"Now.  gentlemen,  I  have  listened 
attentively  to  the  hearings  yesterday 
and  this  morning,  and  there  are  just 
two  thoughts  that  develop  in  my 
mind  out  of  all  of  it. 

"First,  it  has  been  repeatedly  stated 
here,  and  I  guess  admitted  by  every 
one  of  us,  that  there  is  a  prejudice 
against  cold  storage  butter.  That 
prejudice  is  so  deep  in  the  minds  of  the 
people  that  it  affects  the  price  of  that 
butter  several  cents  a  pound.  Now 
then,  if  you  pass  these  bills  and  call 
them  hoarding  bills  you  tie  a  piece 
of  crepe  on  this  dairy  industry,  if 
you  please,  and  you  give  us  this  badge 
"which  is  prejudicing  the  minds  of  the 
people  to  the  detriment  of  the  value 
of  the  product.  Only  seven  per  cent 
or  less  of  this  entire  product  is  going 
to  be  so  badged,  but  that  seven  per 
cent  is  badged  during  that  season 
when  two-thirds  of  the  crop  is  pro- 
duced, and  if  you  are  going  to  depress 
the  price  of  the  seven  per  cent  you  are 
going  to  depress  the  price  of  two- 
thirds  of  the  crop.  This  is  a  wonder- 
fully big  question  for  you  to  look  at. 
The  producer  is  distinctly  interested 
here.  You  may  ask  why  I  am  talking 
about  I  he  producer.  I  have  dealt 
closely  with  the  farmer  all  my  life 
in  this  business.  I  have  taken  his 
milk  at  the  weigh  can  and  talked  it 
over  with  him,  and  I  want  to  tell  you 
right  now  that  the  producer  in  this 
business  must  be  encouraged.  If  it 
were  not  for  the  fact  that  dairy  prod- 
ucts are  necessary  food  products  for 
our  children,  I  believe  this  dairy 
industry  would  have  been  wiped  off 
the  earth  years  ago  with  the  propa- 
ganda there  has  been  against  it. 
All  Butter  Cold  Storage  Product 

"Now,  the  other  thought  is  that 
you  are  talking,  I  believe,  seventy-five 
per  cent  of  your  time,  about  when 
and  on  what  particular  date  butter 
becomes  a  cold  storage  product,  first 
ten  days,  then  thirty  days,  and  then 
a  pre-cooling  period  and  all  that. 
Why,  gentlemen,  there  is  not  a  thing 
to  it.  If  you  are  going  to  pass  this 
bill,  butter  is  a  cold  storage  product 
when  it  comes  out  of  the  churn  and 


should  be.  It  goes  into  cold  storage 
right  from  the  churn.  The  gentleman 
from  Indianapolis  told  you  the  truth 
here  yesterday.  We  want  the  proper 
sort  of  education  on  this  subject. 
We  want  the  people's  mind  to  get 
right,  and  what  is  the  duty  here 
among  statesmen?  To  follow  this 
mistaken  sentiment  or  to  correct  it. 
Those  are  the  thoughts  I  have  in 
mind.  I  am  certain  that  if  you  are 
going  to  tie  this  piece  of  crepe  on 
seven  per  cent  of  American  Creamery 
butter,  the  dairy  industry  would 
much  prefer  that  you  be  consistent 
and  honest  and  tie  it  on  all  butter, 
as  butter  goes  into  refrigeration  as 
soon  as  it  is  churned — and  do  likewise 
with  all  the  counterfeits  of  butter. 
As  you  have  these  bills  now  it  is  a 
joke  to  include  the  counterfeits  of 
butter  as  they  will  always  be  able  to 
make  their  product  and  sell  it  during 
the  thirty-day  and  pre-cooling  period. 

Counterfeits  Exempted 
"Statistics  will  show  you  that  as 
the  price  of  these  counterfeits  ad- 
vances their  production  increases, 
and  when  the  price  declines  the  pro- 
duction declines,  which  proves  that 
their  raw  materials  can  be  secured 
any  time  of  the  year,  and  by  the  use 
of  acids  and  chemicals  be  prepared 
for  use. 

"I  have  spoken  a  great  deal  about 
propaganda  and  I  want  you  to  get 
that  in  your  minds.  The  counterfeits 
of  butter  can  be  produced  from  their 
raw  materials  any  day  in  the  year. 
The  stuff  from  which  they  make  their 
product  is  always  get-at-able  in  any 
quantity  they  want.  They  will  never 
come  under  this  cold  storage  bill. 
You  have  them  in  here,  but  they  will 
never  brand  their  products.  You 
are  going  to  put  a  badge  of  crepe  on 
butter,  but  oleomargarine  and  these 
counterfeits  are  going  to  be  sold  as 
fresh  products." 


Wannaska,  Minn. — John  Nelson, 
of  Roseau,  has  been  awarded  the  con- 
tract for  building  the  creamery  build- 
ing here.  The  structure  will  be  30  x  60 
feet,  and  12  feet  high.  Concrete  will 
be  the  material  used,  and  the  cost 
will  be  $3,700.     Work  will  start  at 


"IT"  Pays 

Ship  To  : 


TRE LEASE 
UNDEIIHILL 
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Prompt   and  Reliable 
Butter  • 

A-N  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  ThisPaper. 
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H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  i^l^t 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 


"Some  Hints  Relative  to  Preparing 
Butter  for  the  Market" 

What  W.  B.  LIVERANCE  &  CO.  say  in  their  WEEKLY  MARKET  LETTER 
about  market  preferences  as  to  the  light  Container  for  Butter. 


TRADE  MARK 


'  THE  FOLLOWING  SUGGESTIONS,  which  are  very  elementary,  are 
pertinent  at  this  time  because  many  shippers  at  this  time  ARE 
FAILING  to  practice  the  substance  of  them,  and  accordingly  are 
failing  TO  GET  maximum  results  in  marketing  their  butter. 

'FOR  EASTERN  MARKETS,  pack  the  butter  in  bulk  in  new  clean 
TUBS. 

'While  the  receiver  can  sell  your  print  or  boxed  butter,  HE  INVARIABLY 
IS  FORCED  TO  MAKE  SOME  SACRIFICE  OF  PRiCE  IN  ORDER 
TO  MOVE  IT." 


Ash  or  Steel  Hoops 


THIS  "SACRIFICE  OF  PRICE"  in  marketing  their  butter  is  what  the  Creameries  using  Schmidt  Bros.,  Tubs  wish  to 
avoid. 

THEIR  AIM  IS  TO  AID  THE  RECEIVERS  to  make  sale  of  their  butter  at  the  highest  POSSIBLE  prices. 

IN  ORDER  TO  ACCOMPLISH  THIS  RESULT,  they  not  only  ship  their  butter  in  Tubs,  but  they  ship  it  in  Schmidt 
Bros.  Tubs  WHICH  THEY  KNOW  TO  BE  THE  BEST  OF  ALL  TUBS,  and  by  reason  of  their  ADEQUATE  CAR- 
RYING STRENGTH  and  EXCEPTIONALLY  ATTRACTIVE  APPEARANCE  they  enable  the  Receivers  to  make 
sales  at  the  HIGHEST  prices,  thus  INSURING  their  Creamery  THE  MAXIMUM  RESULTS  IN  MAHKKTINO  THEIR 
BUTTER. 


ELGIN  Bfe™fc5y&€SMPANY 
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AButter  House 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


COMING  CONVENTION 
TO  ACT 


On  Important  Questions. 


The  annual  State  Convention,  to 
be  held  at  the  Ryan  Hotel,  St.  Paul, 
November  15th  to  17th,  will  take 
action  on  several  important  questions, 
most  prominent  among  them  being 
an  adjustment  of  the  minimum  salary 
scale  and  enforcement  of  its  provis- 
ions. 

A  careful  survey  taken  during  the 
past  summer  shows  that  over  eighty 
per  cent  of  the  members  are  paid 
salaries  according  or  above  the  present 
minimum  scale.  This  may  be  taken 
as  proof  that,  on  the  one  hand,  the 
present  minimum  scale  is  reasonable 
and  fair  if  first  class  service  is  ren- 
dered, and  on  the  other  hand,  that 
the  organization  is  a  most  valuable 
one  to  the  membership.  A  comparison 
with  the  salaries  paid  before  the  re- 
organization of  the  association  took 
place  will  readily  prove  that  dues  of 
even  twice  the  present  amount  would 
be  a  most  profitable  investment  to 
every  member. 

However,  reports  from  the  field 
indicate  that  an  adjustment  of  the 
scale  may  be  desirable,  and  in  order 
to  start  the  ball  rolling  the  directors 
have  submitted  a  proposal  which  will 
be  acted  on  by  the  State  Convention. 
It  is  now  up  in  the  district  meetings, 
that  are  electing  delegates  and  alter- 
nates to  the  convention. 

Good  Attendance  Expected 

All  indications  point  to  a  large 
attendance  at  the  convention,  in 
spite  of  the  recent  National  Dairy 
Show  visited  by  almost  every  mem- 
ber. The  operators  seem  to  take  the 
attitude  that  the  Dairy  Show  was 
something  special,  while  the  State 
Convention  is  part  of  the  year's 
business  that  has  to  be  looked  after. 
An  Important  Address 

There  will  be  a  number  of  important 
addresses  at  the  open  sessions  as  well 
as    entertainment    and  discussions. 
The  full  program  will  be  published- 
at  an  early  date. 

Perhaps  the  most  important  and 
interesting  address  will  be  that  by 
H.  B.  Nickerson,  Elk  River,  president 
of  the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.  This  new 
creamery  organization  having  be- 
tween 225  and  250  co-operative  cream- 
eries as  members,  probably  all  of 
them  employing  as  operators  or  man- 
agers members  of  the  Minnesota 
Creamery  Operators  and  Managers' 
Association,  is  one  in  which  every 
member  is  interested.  A  thorough 
and  good  understanding  between  the 
two  associations  will  help  both  to 
be  of  greatest  benefit  to  their  respec- 
tive members  and  advance  the  cream- 
ery industry  of  the  state. 

Hence  the  Association  has  invited 
President  Nickerson  to  address  the 
convention  and  the  invitation  has 
been  accepted.  All  members  will  be 
eager  to  hear  himjand^all  should  be 
on  hand. 


Other  Interesting  Addressee 
Many  other  addresses  bearing  on 
the  work  of  the  creamery  operator  are 
on  the  program,  which  has  been 
arranged  to  give  the  membership  the 
most  valuable  and  practical  informa- 
tion possible  and  put  under  discus- 
sion up-to-the-minute  subjects  of 
interest  to  them. 

That  leaders  in  the  creamery  and 
dairy  industry  will  address  the  con- 
vention is  shown  by  the  list  of  speakers 
who  have  consented  to  go  on  program. 
It  includes  Prof.  C.  H.  Eckles, 
University  of  Minnesota;  H.  C.  Lar- 
son, state  secretary,  Wisconsin  But- 
termakers''  Association;  S.  G.  Gus- 
tafson,  field  manager  Unit  No.  1, 
Minnesota  Co-operative  Creameries' 
Association;  James  Rasmussen,  Albert 
Lea  State  Creamery;  Leonard  Houske, 
secretary  Red  River  Valley  Dairy- 
men's Association,  and  O.  A.  Storvick, 
with  Gude  Brothers,  Kieffer  Co.,  New 
York. 

Watch  For  The  Cow  Bell 

The  sessions  at  the  coming  conven- 
tion will  start  right  on  the  minute, 
even  if  President  M.  Sorensen  has  to 
open  them  all  alone.  A  large  cow  bell, 
giving  forth  a  most  familiar  sound, 
will  call  the  members  from  the  hotel 
lobby  a  few  minutes  before  every 
session.  The  signal  will  be  loud 
enough  for  everybody  to  hear,  and 
there  will  be  no  waiting. 

Butter  Judging  Contest 

The  usual  butter  judging  contest 
for  the  members  will  be  held  Thursday 
afternoon.  Based  on  past  experience, 
however,  it  is  hoped  to  improve  the 
arrangements.  If  present  plans  can 
lie  carried  out,  the  contest  will  take 
place  in  the  convention  hall,  the  tubs 
to  be  scored  to  be  placed  each  one  on 
a  table,  thus  giving  the  contestants 
plenty  of  room.  Other  improvements 
are  also  planned  in  order  to  make  the 
contest  of  as  much  educational  value 
as  possible. 

Entertainment 

Wednesday  evening,  always  the 
big  evening  of  the  convention,  will 
lie  no  exception  this  year.  There  will 
be  a  buffet  supper  of  the  kind  that 
made  such  a  hit  last  year,  music, 
entertainment,  speeches  and  awarding 
of  prizes. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenf eld 

WHOLESALE 

Butter,  Cheese  and  Eggs 

24-26  Harrison  Street,  New  York. 
References:  Irving  National  Bank,  N.  Y.;  Produce 
Exchange  Bank ,  Dun's  &  Bradstreets,  Dairy  Record . 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


Because  butter  is  the 
only  commodity  we 
handle  We  give  our 
undivided  attention 
to  this  particular  line 
and  our  service  means 
not  only  highest 
prices  for  our  shippers 
but  very  prompt  pay 
and  a  satisfactory 
marketing  of  your 

Creamery 
Butter" 

in  all  seasons  of  the 
year.  We  not  only 
satisfy  our  shippers 
in  every  way,  but  al- 
so our  buyers.  They 
demand  our  goods; 
that's  why  we  are  al- 
ways in  the  market 
for  more  butter  in  car 
lots  or  less. 

Wire  or  write  us  for 
price  or 

Send  a  shipment  to- 
day. 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

209  West  South  Water  St. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 
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We  Pay  Top  Price  for  Duality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


RYAN  HOTEL 

ST.  PAUL,  MINN. 
Headquarters  for  the 

Creamer?  Operators!' 
anb  Jlanagersf 
&s&octatton 

November,  15-16-17 

19  2  1 


RATES  REASONABLE 

European  Leading  Commercial  Hotel  of  the  City. 
Make  your  room  reservations  early. — DO  IT  TODAY! 
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All  members  and  their  friends 
should  plan  to  be  present,  as  some 
new  features  and  surprises  are  being 
planned. 


TWO  NEW  MEMBERS 


In  District  No.  25. 


Two  new  members  were  admitted 
by  District  No.  25  at  its  meeting  in 
St.  Paul  October  27th,  the  amend- 
ments to  come  up  at  the  State  Con- 
vention were  discussed  and  acted 
upon,  and  delegates  and  alternates 
elected. 

J.  A.  Fisk  and  James  Sorenson 
scored  the  four  samples  of  butter 
submitted,  as  follows:  John  Mattson, 
95^;  E.  O.  Johnson,  94£;  J.  Christen- 
sen,  94;  Arthur  Hurtig,  93 

Mr.  Heen  Endorsed 

The  meeting  was  held  in  the  new 
offices  of  the  dairy  and  food  depart- 
ment, where  splendid  accommodations 
had  been  provided.  The  following 
resolution  was  adopted: 

"Resolved,  That  District  No.  25 
expresses  its  appreciation  of  the  fine 
accommodations  for  meeting  provided 
by  Dairy  and  Food  Commissioner 
Chris  Heen,  and  takes  this  opportu- 
nity to  extend  to  Mr.  Heen  and  to  the 
dairy  and  food  department  its  thanks 
for  their  continued  and  efficient 
support  of   all   movements  for  the 


betterment  of  the  dairy  and  cream- 
ery industry  of  the  state." 

Eighteen  members  were  present, 
Chairman  Fred  J.  Holzman,  Hamel, 
offering  a  box  of  cigars  as  a  self- 
imposed  fine  for  not  being  present  at 
the  last  meeting,  being  then  absent 
on  his  wedding  trip. 


SEVEN  HUNDRED  AND  ELEVEN 
MEMBERS 


In  Good  Standing. 


The  Association  had  711  members 
in  good  standing  September  1st, 
according  to  the  annual  report  of  the 
board  of  directors,  and  a  few  more 
have  been  admitted  since  then.  This 
is  by  far  the  largest  membership  of 
any  state  association  of  creamery 
operators  in  our  country,  and  prob- 
ably also  larger  than  the  present 
membership  of  the  National  Creamery 
Buttermakers'  Association  or  the 
American  Association  of  Creamery 
Butter  Manufacturers. 

New  members  to  the  number  of 
124  were  admitted  to  the  Association 
during  the  past  year.  Since  the 
reorganization  four  years  ago  eighteen 
members  have  resigned  and  sixty- 
three  suspended  or  expelled. 

The  Junior  Department  has  sixty- 
four  members  enrolled,  all  assistants 
in  creameries. 


CREAM  COOLING  TANKS 


To  Be  Pushed  by  No.  7. 


At  the  business  session  of  District 
No.  7,  held  at  Buffalo  October  27th, 
it  was  decided  that  all  members  assist 
in  placing  cream  cooling  tanks  among 
the  patrons  by  mailing  the  lists  of 
their  patrons  to  the  Independent 
Milking  Machine  Co.  for  use  in  their 
sales  campaign,  according  to  report 
of  the  district  secretary,  Jac  Pflepson, 
Buffalo. 

The  proposed  amendments  were 
acted  upon  and  delegates  and  alter- 
nates to  the  State  Convention  elected. 


Interest  Unabated  In  No.  18 
Reporting  the  business  meeting  at 
Wadena  October  27th  of  District  No. 
18,  District  Secretary  Wm.  Kelzen- 
berg,  Verndale,  says  the  boys  are 
continuing  to  show  great  interest  in 
the  district.  Amendments  were  acted 
upon  and  delegates  and  alternates 
to  the  State  Convention  elected. 


Will  Meet  November  4th 
District  No.  27  will  hold  a  business 
session  for  election  of  delegates  to  the 
state  convention  in  Commercial 
Club  Rooms  at  Morris,  at  one  thirty 
P.  M.,  Friday,  November  4th,  N. 
P.  Nielsen,  Chokio,  district  secretary 
announces. 


N<>.  16  Moots  Tomorrow 
District  No.  16  holds  its  business 
session  for  action  on  the  annual  report 
of  the  board  of  directors  and  for 
election  of  convention  delegates  at 
the  farm  bureau  office  at  Litchfield 
tomorrow,  Thursday,  November  3rd. 


Meets  Tomorrow- 
District  No.  13  holds  its  business 
session  at  Detroit  tomorrow,  Novem- 
ber 3rd,  at  two  P.  M..  for  the  purpose 
of  acting  on  the  directors'  annual 
report,  and  elect  delegates  and  alter- 
nates to  the  state  convention.  A 
butter  scoring  contest  will  also  be 
held,  according  to  announcement  of 
Secretary  Henry  L.  Suhr,  Frazee. 

Believes  in  Advertising" 
Axel  W.  Mejerton,  the  pushing 
manager  of  the  Sauk  Lake  co-oper- 
ative creamery  at  Sauk  Center,  evi- 
dently believes  in  advertising.  At 
least  the  creamery  comes  out  in  a 
recent  issue  of  the  local  paper  with  a 
half  page  ad  soliciting  cream  from 
farmers  who  have  not  as  yet  seen  the 
light,  but  are  still  selling  to  the  cream 
stations. 

The  ad  is  set  in  good,  strong  type 
that  hits  the  reader  right  in  the  eye, 
no  overcrowding,  but  easily  read,  as 
an  advertisement  should  be.  It  is 
signed  by  the  president  and  secretary, 
as  all  statements  of  co-operative 
creameries  should  be.  The  advertise- 
ment is  noteworthy  as  a  contrast  to 
the  small,  crowded  advertisements 
which  co-operative  creameries  some- 
times run  in  the  local  papers,  if  they 
run  any  at  all — the  size  and  type  of 
the  Sauk  Lake  ad  being  quite  in 
keeping  with  the  business  of  the 
association,  thus  inspiring  confidence 
and  attracting  due  attention. 


Among  the  Members 
John  Bartelt,  of  Rosemount,  played 
in  hard  luck  last  Sunday.    With  his 
family  he  started  on  an  automobile 
trip  to  Iowa,  and  when  near  Lyle, 


EN  YARD  &  GODLEY,  Inc. 
Si-  Butter  and  Eggs 

171  DUANE  STREET         -  -  NEW  YORK,  N.  Y. 


Wagner  Jr. 

Precision 

Column-Meter 

A  rapid  method  for  reading 
the  percentage  of  butterfat 
in  the  Babcock  Test. 


Errors 
inated. 


are  entirely  elim- 


The  only  positive  means  of 
obtaining  Scientific  accurate 
reading. 

Price  $4-25  Each 
THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-  U.  S.  A. 

Inventors  and  Manufacturers  of  Sci- 
entific Glassware  and  Apparatus 
pertaining  to  the  testing  of  milk 
and  its  products. 
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JF  the  experience  of  the 
other  fellow  means  any- 
thing to  you  a  Manning 


Cream  Ripening 
PASTEURIZER 


will  be  the  next  addition  to  your 
plant  equipment.  Thoroughly- 
tested  in  modern  plants  through- 
out the  country,  the  Manning 
merits  the  confidence  of  the  pro- 
gressive milk  dealer.  A  complete 
unit — heater,  holder  and  cooler 
in  one  machine.  Write  us  or 
your  nearest  dealer  today  for 
descriptive  circular  and  up  to 
date  price  list. 


MANNING 
MANUFACTURING 
COMPANY 

Rutland .  Vermont 


il  g   Q  U    I    P   ^  E    N  T 


BOOKS 


Butter,  by  E.  S.  Guthrie  $2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.76 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Maters,  by  Val      / Oil  cloth  1.66 

Miller  \CIoth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.66 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

—for — 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8£  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8$  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6x9J  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each.. . .  5.00 
Cash  Book,  50  leaves,  85  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9i  x  11J  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Minn.,  his  car  skidded  in  passing 
another  car  and  went  into  the  ditch. 
While  nobody  was  hurt,  his  car  caught 
fire  and  burned  up. 

J.  A.  Schillo,  Morris,  has  gone  to 
Brooten. 

C.  O.  Johnson,  of  Barnesville,  has 
gone  to  Murdock. 

Oliver  L.  Back,  junior  member,  is 
now  assistant  in  the  Moland  creamery, 
near  Kenyon. 

P.  E.  Robinson,  who  recently  re- 
turned to  the  state  from  Montana,  is 
at  present  staying  at  Akeley. 

C.  B.  Thompson,  Anoka,  has  taken 
charge  of  the  creamery  at  Ivanhoe, 
succeeding  Jens  Jensen,  who  has 
resigned. 

Arthur  Hill  has  resigned  as  oper- 
ator of  the  creamery  at  Bovey,  having 
purchased  an  interest  in  the  Flood- 
wood  creamery. 

John  A.  Johnson  has  been  reen- 
gaged as  operator  of  the  co-operative 
creamery  at  St.  Joseph  for  another 
year.  He  asked  a  salary  according  to 
the  Association  scale,  and  this  was 
agreed  to. 


New  Floor  in  Creamery 

Renville,  Minn. — A  new  floor  is 
being  laid  in  the  local  creamery. 
Manager  Geo.  E.  Day  reports  it  will 
mean  a  great  improvement. 


NEW  CO-OPERATIVE 
CREAMERY 


Has  Grand  Opening. 


North  Branch,  Minn.— The  Spring 
Lake  Co-operative  Creamery  Associa- 
tion celebrated  the  completion  of  its 
new  creamery,  five  miles  from  here, 
October  27th,  at  a  meeting  attended 
by  all  the  patrons  and  their  families, 
as  well  as  by  many  others. 

Dinner  was  served  in  the  new 
building,  where  the  meeting  also  took 
place.  Addresses  were  made  by  Hon. 
Andrew  French,  former  dairy  and 
food  commissioner,  and  County  Agent 
Morck,  of  Chisago  county.  ~  C.  E. 
Ledin,  first  president  of  the  associa- 
tion, outlined  briefly  the  history  of 
the  Spring  Lake  creamery. 

Organized  in  1896 

The  creamery  association  was  or- 
ganized in  1896,  and  began  business  in 
the  spring  of  1897.  The  first  board 
of  directors  were:  C.  E.  Ledin, 
president;  O.  A.  Hammargren,  vice- 
president;  K.  O.  Warum,  treasurer; 
John  Ledin,  Chas.  Erickson,  Frank 
Carlson,  H.  E.  Dahlman  and  C.  O. 
Flodquist,  directors. 

The  total  original  cost  of  the  first 
creamery  was  $2,805.85.  The  factory 
received  $9,707.48  for  its  butter  out- 
put the  first  year,  and  paid  out  for 


butterfat  $8,033.76.  For  the  1920 
butter  output  the  creamery  received 
$134,461.60  and  paid  for  butterfat 
$118,822.81.  During  the  twenty- 
three  years  of  its  existence  the  cream- 
ery has  paid  its  patrons  about  $1,500,- 
000.  Only  two  stockholders  were 
able  to  pay  $15.00  cash  for  the  cream- 
ery stock  back  in  1896. 

Kampfer  Designed  Plant 

The  new  creamery  building  was 
designed  by  Kampher  &  Co.,  St.  Paul, 
and  is  modern  throughout.  Its  cost 
is  about  $10,000.  It  will  be  opened 
for  business  in  about  ten  days.  C.  A. 
Thore  is  the  operator. 

Speoial  features  at  the  celebration 
were  the  Oxford  band  and  a  male 
quartette  from  North  Branch. 


MINNESOTA  CREAMERY 
INSPECTORS 


Are  Busy — Many  Prosecutions 
and  Finos. 


Minnesota's  creamery  and  dairy 
inspectors  are  busy  men.  While 
they  don't  make  much  noise,  they 
are  at  it  continually,  protecting  the 
industry — producers,  manufacturers 
and  consumers — against  fraud,  igno- 
rance, neglect  and  other  violations  of 
tlie  dairy  laws. 

Commissioner  Chris  Heen  insists 
that  the  laws  must  be  complied  with, 
in  order  that  the  high  standard  of 
Minnesota  dairy  products  may  be 
kept  up  and  thus  the  prosperity  of 
the  wealth  producing  business  of  the 
state  be  insured  and  increased. 

Recent  court  cases  disposed  of  in- 
clude the  following: 

Cream  Unfit  for  Food 

These  cream  buyers  and  shippers 
were  found  guilty  of  shipping  cream 
unfit  for  food,  and  were  fined  fifteen 
dollars  each  : 

P.  A.  Drong,  Browerville;  Tom 
Yesley,  Pine  City;  Ed.  Johnz,  Lewis- 
ville;  H.  J.  Maus,  Lewisville;  Ed 
Hellickson,  Dalton;  A.  Dickey,  St. 
Clair;  Al  Gekeler,  St,  Clair;  J.  F. 
Cromley,  St.  Clair;  Joe  Engler,  Car- 
ver; J.  H.  Perish.  Browerville;  P.  E. 
Davis,  Staples;  Anton  Hauser,  Sleepy 
Eye;  C.  J.  Kjellstrup,  Erdahl;  Wm. 
Hoesohan,  Freeport;  Fred  Roesick, 
Amboy;  John  Londes,  Hancock;  Aug. 
Danner,  Clara  City;  J.  F.  Ripka, 
Blooming  Prairie;  Magnus  Johnson, 
Pratt;  E.  F.  Smith,  New  Richland; 
E.  Schiffman,  Fairfax. 

Rusty  Cans 
E.    D.    Lake,   Amiret,    was  fined 
$15.00  for  delivering  milk  in  a  rusty 

can. 

Testing-  Without  License 

The  inspectors  found  these  men 
testing  cream  without  license,  and 
the  courts  fined  each  $25.00: 

Earl  Brush,  Worthington;  Arthur 
Skosky,  Byron;  H.  Behrens,  Elgin; 
Jim  Maher,  Ellsworth. 

Manipulating*  Cream  Test 

Manipulating  the  Babcock  test 
cost  twelve  buyers  $15.00  each,  when 
the  inspectors  got  them  into  court. 
They  are: 

Mrs.  R.  F.  Drucks,  Wabasso;  J. 
M.  Morrell,  Howard  Lake;  E.  J. 
Chamberlain,  Brook  Park;  H.  Schae- 
fer,  Marshall;  E.  P.  Brown,  G.  W. 
Smith,  J.  Foelle,  all  of  Brown's 
Valley;  D.  L.  Rude.  Pelican  Rapids; 
L.  C.  Hardtke  Elgin;  Fred  Soulek; 
Bowlus;  Venda  Soulek,  Montgomery, 
Lyle  Hawkins,  Cleveland. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  niiono  Qlrnal  Itfour  VnrL 
National  Bank,  Oaage,  Iowa;  Dairy  Record  or  Your  Banker.         UU&IK  L>lICCl,lieW  1UIK 
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!                  The  \ 
Old  T{eliable  Concern 

1  John  Dose  her  & Co.  I 

—  r-i 

n  w 

133  Reade  Street— New  York  City 

j     Needs  More  Butter  \ 

|                 and  Wants  Yours  | 

§j  jjjj 
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Efficiency      y;  Honesty 


=     Correspond  with  Us  References:  Any  Bank  E 
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■  CC  CHCAM  TUP_> 


ICC  CRCAM  CANS 


GOTACUVKRV 


1 


•RICK  TANKS 


Huge  Production  Cuts  |Cost 
of  Milk  and  Ice  Cream  Cans 

r  I  ^HE  bringing  together  of  Sturges  &  Burn  Mfg.  Co. 

of  Chicago,  and  Solar  Metal  Products  Company, 
Inc.,  of  Columbus,  Ohio,  has  resulted  in  direct  benefit 
to  every  user  of  Milk  and  Ice  Cream  Cans.  Better  cans 
—  at  better  prices—  and  nation-wide  distribution  are 
factors  which  no  one  who  uses  or  deals  in  cans  of  this 
sort  can  afford  to  overlook. 

"D  ELOW  is  shown  the  milk  can  assembling 
room  at  our  Bellwood,  III,  plant.  The 
other  view  shows  one  of  a  battery  of  175 
modern  toggle  presses— each  of  which  turns 
out  thousands  of  pieces  every  day. 


I  CRCAM  FAILS 


Solar- Sturjjes  Mfjj.  Co. 


G  e  n  e  r  a  I J  Offi  ce  s : 


Congress  &  Green^Sts. 


Chicago,  111. 
New  York,  N.  Y. 
Atlanta,  Ga. 
Cincinnati,  Ohio 
Mason  City,  la. 


WAREHOUSES 
Modesto,  Cal. 
New  Orleans,  La. 
Ringhamton,  N.  Y. 
Pittsburg,  Pa. 
Portland,  Ore. 


CHICAGO,  ILL. 


St.  Paul,  Minn. 
San  Francisco,  Cal. 
Syracuse,  N.  Y. 
Tacoma,  Wash. 
Columbus,  O. 


If  you  are  a  user 
of  Milk  Cans,  Ice 
Cream  Cans  or 
small  churns  write 
today  for  full  de- 
tails regarding  the 
complete  Solar- 
Sturges  line. 
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WISCONSIN  BUTTERMAKERS' 
CONVENTION 

(Continued  from  page  5) 


Address;  The  Master  Key— Dr.  W.  T. 

Dorward,  Milwaukee. 
Music;  Male  Quartet— Cardinal  Bros., 

Chippewa  Falls. 
Closing  song  by  Convention,  led  by 

Cardinal  Bros.  Quartet  to  the  tune 

"On  Wisconsin." 

All  meetings  will  be  held  in  the 

Elks'  Hall,  Northern  Hotel. 

Thursday    Morning,     Nov.  10th, 
9:00  O'clock 
Open  Session 

Address — Hon.  James  Sorenson,  State 
Secretary,  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, St.  Paul,  Minnesota. 

The  Successful  Operation  of  a  Cream- 
ery— H.  H.  Whiting,  Lake  Mills. 

Unfinished  Business. 

Adjournment. 

State    Prizes    and  Diplomas 
The    member    of    the  association 

receiving   the   highest   score   in  the 

butter  exhibit  will  be  awarded  a  cash 


prize  of  $15.00;  the  member  of  the 
association  receiving  the  second  high- 
est score  will  be  awarded  a  cash  prize 
of  $10.00,  and  the  member  of  the 
association  receiving  the  third  highest 
score  will  be  awarded  a  cash  prize 
of  $5.00. 

Every  member  of  the  association 
exhibiting  butter  scoring  93  or  above 
will  be  awarded  a  handsomely  de- 
signed diploma. 

District  Prizes 

No  member  receiving  a  state  prize 
will  be  eligible  for  a  district  prize. 

The  state  is  divided  into  eight  (8) 
districts,  as  follows: 

First  District:  Waukesha.  Milwau- 
kee, Racine,  Kenosha,  Walworth, 
Ozaukee.  Washington,  Dodge  and 
Jefferson. 

Second  District:  Dane,  Sauk,  La 
Favette,  Columbia,  Green,  Iowa  and 
Rock. 

Third  District:  Grant.  Crawford, 
Richland.  Jackson,  Monroe,  La  Crosse 
and  Vernon. 

Fourth  District:  Sheboygan.  Fond 
du  Lac.  Manitowoc,  Brown,  Outaga- 


mie. Winnebago,  Calumet,  Door  and 
Kewaunee. 

Fifth  District:  Wood,  Portage, 
Waushara,  Waupaca,  Green  Lake, 
Marquette.  Adams  and  Juneau. 

Sixth  District:  St.  Croix,  Dunn, 
Pierce,  Pepin,  Buffalo.  Chippewa, 
Trempealeau  and  Eau  Claire. 

Seventh  District:  Iron,  Vilas,  For- 
est, Florence,  Price,  Oneida,  Mari- 
nette. Taylor,  Lincoln,  Langlade. 
Oconto,  Marathon,  Shawano,  Ash- 
land and  Clark. 

Eighth  District:  Douglas.  Bayfield, 
Burnett,  Washburn,  Sawyer,  Polk, 
Barron  and  Rusk. 

A  first  district  cash  prize  of  $6.00 
will  be  awarded  to  the  buttermaker 
whose  butter  scores  highest  in  each 
district. 

A  second  district  cash  prize  of  $4.00 
will  be  awarded  to  the  buttermaker 
whose  butter  scores  second  highest 
in  each  district,  providing  there  are 
ten  or  more  exhibits  from  the  district. 

A  third  district  cash  prize  of  $2.00 
will  be  awarded  to  the  buttermaker 
whose  butter  scores  third  highest  in 
each  district,  providing  there  are 
twenty  or  more  exhibits  from  the 
district. 

Butter  Judging"  Contest 

A  first  cash  prize  of  $3.00  will  be 
awarded  the  buttermaker  whose  score 
on  at  least  five  (5)  tubs  of  butter,  to  be 
selected  from  the  regular  exhibit  of 
butter  by  the  superintendent  of  the 
butter  exhibit,  averages  nearest  to 
the  score  placed  upon  those  exhibits 
by  the  judges. 

A  second  cash  prize  of  $2.00  will  be 
awarded  the  buttermaker  whose  score 
on  at  least  five  (5)  tubs  of  butter,  to 
be  selected  from  the  regular  exhibit 
of  butter  by  the  superintendent  of  the 
butter  exhibit,  averages  second  near- 
est to  the  score  placed  upon  those 
exhibits  by  the  judges. 

A  third' cash  prize  of  $1.00  will  be 
awarded  the  buttermaker  whose  score 
on  at  least  five  (5)  tubs  of  butter,  to 
be  selected  from  the  regular  exhibit 
of  butter  by  the  superintendent  of  the 
butter  exhibit,  averages  third  nearest 
to  the  score  placed  upon  those  exhibits 
by  the  judges. 

Directors,  OfTicors,  Judges 

Directors — H.  B.  Hoiberg.  Coon 
Valley;  Albert  Erickson,  Amery;  C.  J. 
Dodge,  Windsor:  F.  M.  Werner,  Mt. 
Horeb;  R.  C.  ('Waves.  Iola. 

Officers— President,  H.  B.  Hoiberg, 
Coon  Valley;  vice-president,  Albert 
Erickson,  Amery;  state  secretary, 
H.  C.  Larson,  "Madison;  treasurer, 
F.  M.  Werner.  Mt.  Horeb. 

Butter  Judges — S.  B.  Cook,  Cum- 
berland, of  dairy  and  food  depart- 
ment; H.  C.  Larson,  Madison,  state 
secretary. 


PRIZES  AND  DONATION'S 

From    Outside    Sources    Can  Not 
Be   Awarded    Tinier  Auspices 
of  Association. 

State  Secretary  H.  C.  Larson  calls 
attention  to  article  41  of  the  Wisconsin 
Buttermakers'  Association's  constitu- 
tion, which  reads  as  follows: 

"Neither  the  association  nor  any 
district  shall  solicit  money,  prizes  or 
premiums  of  any  kind  for  any  con- 
test, or  publish  in  their  programs  or 
announcements  the  awarding  of 
money  or  premiums  by  any  person 
or  firms  doing  business  with  the 
members  as  buttermakers  or  man- 


HENNEBERGER  SERVI CE— PROM PT  RETURNS 


Established  1SS6 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  345  Endicott  Bldg.,  Saint  Paul,  Minn. 


RETURNS  THAT   MAKE  FRIENDS 


C.  G.  Heyd  &  Co 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


To  prospective  makers  of  semi-solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 

If  evaporating  your  own  buttermilk,  we  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  intc  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  held  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  propei  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  solids  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING  ::  ::  CLEVELAND,  OHIO 
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Egg  Shippers! 

This  is  "Perfect  Package  Month 

A  nation-wide  effort  during  November  to  improve 
packing  and  marking  of  shipments  by 

FREIGHT  AND  EXPRESS 


99 


under  direction  of 

American  Railway  Association 
American  Railway  Express  Co. 

MILLIONS  of  dollars  are  lost  yearly  thru  the  imperfect 
packing  of  eggs.  The  National  Railway  and  Express 
Committee  on  Egg  Breakage,  after  a  thorough  study  of  this 
subject,  concludes  that  egg  breakage  in  transit  can  be  greatly 
reduced  by  observing  the  following: 


1.  Greater  care  in  constructing  egg 
cases: — most  important — be  sure  center  partition 
is  exactly  in  center  of  case. 

2.  Strict  observance  of  nailing  speci- 
fications. As  an  additional  precaution,  cases  by 
express,  or  in  small  lots  by  freight,  carry  better 
when  cover  is  also  nailed  to  center  partition. 

3.  Honeycomb  fillers  and  flats  must  be 
*new,  standard  size  and  of  Government 
standard  quality,  of  hard  calendered  straw- 
board,  weighing  not  less  than  3}/£  pounds  per  set. 

*Note:  A  filler  is  considered  new  "When  in 
good  condition  and  moving  in  direction  of  market 
from  point  first  used." 

4.  The  use  of  second-hand  fillers  is 
strictly  prohibit- 

edby  the  Railway  and 
Express  official  classi- 
fications. Govern- 
ment tests  show  dam- 
age to  eggs  packed  in 
old  fillers  is  frequently 
five  times  that  in  new 
fillers.  Claims  for 
damage  so  caused  are 
not  allowed  by  trans- 
portation companies. 

5.  Six  Excelsior 
Pads  to  the  case, 

(on  top,  bottom  and 


Standard  6 -Pad  Honeycomb  Paek 


under  top  layer)  should  be  used  to  prevent  shift- 
ing of  contents.  A  majority  of  shippers  now  use  six 
pads,  and  their  shipments  generally  are  carrying 
with  less  damage  than  shipments  packed  with  4 
pads.  Loose  excelsior,  cut  straw  and  cork  shavings 
are  still  less  satisfactory,  and  the  committee  rec- 
ommends they  be  not  used  at  all. 

Recent  public  tests  made  by  the  Committee  in  Chicago 
developed  the  marked  superiority  of  a  pad  weighing  255 
pounds  to  the  thousand  over  the  235 pound  pad  in  com- 
mon use.  The  committee  recommends  use  of  the  heavier 
pad  when  placed  on  the  market. 

6.  Eggs,  in  carlots,  should  be  stowed 
and  braced  or  buffed  as  illustrated  in  the 
carriers  Tariffs.  The  Consolidated  Freight 
Classification  providesthatwhen  this  rule  is  not  com- 
plied with  '  Ship- 
ments will  be  accept- 
ed and  transported 
solely  at  shipper's  or 
owner' s  risk  of  loss  or 
damage,  exceptwhen 
such  loss  or  damage 
is  caused  by  negli- 
genceof  the  carrier." 

7.  ForL.C.L. 
Shipments,  each 
case  should  bear 
name  and  address  of 
shipper  and  con- 
signee, on  each  end. 
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Established  1859 


CHAS.  P.  MECABE 
&S0N 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


BISHOP,  BRISSNAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

S»ecUl  Department  ~  Creameries  and  Milk  Pre- 
dict* Cea.  Audit  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


agers,  or  with  creameries,  or  allow 
such  money  or  premiums  to  be 
awarded  under  their  auspices.  Nor 
shall  the  association  or  the  districts 
solicit  or  accept  financial  contribu- 
tions for  their  support  from  any 
source  except  from  the  members." 

So  that  all  the  concerns  doing 
business  with  Wisconsin  creameries 
may  be  familiar  with  the  position 
taken  by  the  board  of  directors  with 
reference  to  this  article  the  following 
explanation  is  made: 

Any  concern  desiring  to  offer  prizes 
to  any  buttermaker  exhibiting  butter 
at  the  annual  convention  meeting 
may  do  so,  but  will  have  to  make  their 
own  announcement,  through  the  dairy 
press,  or  otherwise,  regarding  such 
prizes. 

The  association  prizes  will  be 
awarded  Wednesday  evening,  Novem- 
ber 9th,  and  after  these  prizes  have 
been  awarded  any  concern  desiring 
to  award  prizes  will  be  given  an 
opportunity  to  do  so  at  that  time. 
Each  concern  to  select  one  of  their 
representatives  whom  they  desire  to 
award  those  prizes,  and  acquaint  the 
presiding  officer  with  their  selection, 
who  will  introduce  such  representa- 
tive to  the  convention  to  award  those 
prizes. 


Frank  A.  McGrail  Co. 

INCOBPORATED 
Wholesale  Dealers  in 

Butter- Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


GREAT  CHERRY  EXHIBIT 


(Continued  from  page  12) 


shown  at  the  Show  this  year  proved 
no  exception. 

The  space  of  the  Cherry  Company 
included  not  only  a  large  area  in  the 
open  space  of  the  machinery  hall,  but 
just  across  the  aisle  was  a  reception 


enclosure  with  a  series  of  small 
offices  where  many  important  confer- 
ences were  held  during  the  week. 

Included  in  the  complete  line  shown 
were  three  Model  Sixty  Dreadnaught 
Freezers,  two  of  them  direct  motor 
drive  and  the  other  belt  drive.  One 
of  these  freezers  was  also  equipped 
with  the  Thomas  Batch  Measure. 
There  were  five  different  types  and 
sizes  of  Cherry  Ice  Cream  Batch 
Mixers  shown.  The  largest  was  a 
500-gallon  steel  body  mixer,  equipped 
with  self  circulating  tank,  and  the 
smallest  a  fifty-gallon  mixer.  All 
were  finished  a  beautiful  white  enamel. 

Now  Types  of  Coil  Machines 
There  was  a  complete  showing  of 
the  Cherry  line  of  coil  machines. 
Besides  the  three  pasteurizing  ma- 
chines already  mentioned  there  was 
on  display  a  i.OOO-gallon  steel  ripener 
and  pasteurizer;  a  600-gallon  ripener 
and  pasteurizer.  This  was  a  glass 
lined  machine,  steel  body,  fitted  with 
a  two-inch  Cherry  Twin  Coil,  and 
finished  with  white  enamel.  Then 
there  was  a  500-gallon  pasteurizer 
with  direct  motor  drive.  This  was 
a  vitrified  enamel  body,  copper  lining 
and  the  Cherry  Twin  Coil.  The  300- 
gallon  pasteurizer  shown  was  a  glass 
lined  machine  with  a  vitrified  enamel 
body,  and  was  directly  connected 
with  motor.  One  of  the  newer 
types  of  Cherry  coil  machines  was 
the  class  F  pasteurizer.  The  size 
exhibited  was  a  500-gallon  capacity. 

The  feature  directly  responsible  for 
the  keen  interest  displayed  in  the 
Cherry  Two-Coil  Condensed  Milk 
Cooler  displayed  is  the  very  evident 
saving  of  time  in  cooling  which  can 
be  effected  with  this  machine.  The 


The 


Kwick 

The  Strongest 
h     m\  Churn  Ever 


Made 


Designed  and  built  to  stand  all  kinds  of  grief  and  be  on  the 
job  365  days  in  the  year  without  trouble  or  break-downs. 
Patent  Roll  Device  keeps  rolls  always  solid  on  shaft,  which 
no  other  churn  has.  Churns  and  Works  in  half  the  time  of  other  churns.  Works  Butter  four  times 
at  Aeach  revolution  of  drum.  Churns  Cleaner — The  only  Perfect  Butterworker — Perfect  Moisture 
Control — Saves  you  Dollars  every  day.    "Seeing  is  believing." — Install  one  on  30  days  trial  and  see. 


WRITE  FOR  OUR  SPECIAL  PRICES 


Kwick  Manufacturing  Co. 


Owatonna 
Minn. 
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ii'h  i  iii.  ii 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


cooler  displayed  was  a  700-gallon 
capacity  machine  and  was  complete, 
with  the  special  circulating  tank. 
Other  Equipment 
Other  equipment  shown  included  a 
500-gallon  Cherry  Buttermilk 
Machine,  the  Friday  Printer,  Capper 
Paraffiner,  Haugdahl  Starter  Can, 
Cherry  Forewarmer,  and  Cherry  Con- 
tinuous Cream  Pasteurizers,  also  a 
Cherry  Junior  Pasteurizing  outfit 
complete,  for  smaller  dairies. 


MINNESOTA  DAIRY  SCHOOL 


Much  Interest  Show. 


Impetus  given  the  dairy  industry 
in  the  Northwest  by  the  National 
Dairy  Show  is  reflected  in  the  inquiries 
now  being  received  at  University 
Farm  regarding  the  various  short 
courses  of  the  annual  dairy  school, 
says  a  recent  announcement.  The 
different  courses  and  the  dates  fixed 
for  them  are  as  follows:  Advanced 
creamery  operators,  November  14th 
to  26th;  ice  cream  plant  operators, 
November  28th  to  December  3rd; 
milk  plant,  operators,  December  5th 
to  10th;  creamery  operators,  Jan- 
uary 2nd  to  February  11th;  cheese 
plant  operators,  February  13th  to. 
March  11th.  The  instructional  force 
will  comprise  Prof.  J.  R.  Keithley, 
in  charge  of  dairy  short  courses,  Dr. 
L.  S.  Palmer  and  Profs.  Harold  Macy, 
William  Boss,  J.  G.  Dent  and  P.  L. 
Miller.  Alex  Johnson  and  E.  J. 
Holmers  will  instruct  in  creamery 
management  and  creamery  butter- 
making  respectively.  J.  B.  Baum- 
gartner  will  instruct  the  cheese  plant 
operators.  Special  lectures  will  be 
delivered  by  Chris  Heen,  James 
Sorenson,  A.  J.  McGuire  and  Dr.  R. 
W.  Archibald. 

Dairy  Schools  in  Country 
The  dairy  extension  section  of  the 
University  of  Minnesota  is  working 
out  plans  for  a  series  of  dairy  schools 
to  be  held  in  communities  desiring 
assistance.  Such  subjects  as  feeding 
for  production,  the  value  of  better 
sires,  how  to  operate,  and  the  value 
of  the  cow  testing  association  will  be 
discussed.  At  evening  sessions  pic- 
tures will  be  shown  to  illustrate  the 
value  of  dairy  products  as  food,  and 
to  compare  different  breeding  types. 


Laurel,  Neb. — John  Carsten,  of 
Pierce,  has  bought  a  cream  and 
produce  station  here. 


Better 

Dairy  Business 


Better  dairy  business  today  is  a  matter  of  going 
after  the  public  with  quality  products,  and  to  do  this 
your  productive  processes  must  eliminate  all  waste 
and  all  losses  destructive  of  quality. 

It  was  in  the  attaining  of  these  results  that  the  use  of 


r*alry man's 


grew  in  a  few  years  from  a  locally  used  product  to  the 
most  nationally  known  and  universally  used  dairy 
cleaner  in  the  entire  industry. 

What  more  convincing  proof  can  you  ask  for  the 
efficiency  and  economy  of  this  necessary  dairy  supply? 
It  is  your  guarantee  of  positive  protection  against  waste 
and  quality  losses  in  your  plant. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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No 

Matter 


What  the  weather  conditions  are,  YORK 
REFRIGERATING  MACHINERY  will 
produce  the  proper  temperature  in  your 
cooler.    Don't  gamble  with  the  weather. 

Write  us  for  information,  our  service  is  FREE,  and 
U'c  want  you  to  take  advantage  of  it. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


NEW  LOCATION 


AM  PLEASED  TO  ANNOUNCE  THE  REMOV- 
AL OF  MY  OFFICE  INTO  THE  VERY  CENTER 
OF  CHICAGO'S  WHOLESALE  MARKET- 
WELLS  STREET  BETWEEN  SOUTH  WATER 
AND  LAKE  STREETS. 

Am  better  situated  than  ever  before  to  handle  your  Chicago  business. 
Can  execute  your  orders  on  the  future  call  of  the  Chicago  Mercantile  Exchange. 
Give  me  a  trial  and  let  me  show  you  what  I  can  do  for  you. 


Harry  C.  Wimple 

216  N.  WELLS  STREET,  CHICAGO,  ILL. 

Phones:  Franklin  4859    Dearborn  1449,  1469,  1695 


Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 


United  States  Bureau  of  Markets  Report 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 


Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

24 

25 

26 

27 

28 

29 

Score 

94 

93 

45' 

45  i 

45} 

92 

44} 

45 

45 

46' 

46 ' 

46' 

91 

43 

43  i 

43} 

44 

44 

44 

90 

40 

40 

40 

40} 

40} 

40} 

89 

38 

38} 

38} 

38} 

38} 

38} 

88 

36 

37 

37 

37 

37 

37 

87 

34 

35 

35 

35} 

35} 

35} 

86 

85 

"  CENTRALIZED  CARLOTS" 


91 

90 

39} 

39} 

40 

40} 

40} 

40} 

89 

37} 

37} 

38 

38} 

38} 

38} 

88 

36} 

37 

37 

37 

37 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

24 

25 

26 

27 

28 

29 

Score 

94 

93 

48} 

48} 

49' 

49} 

49} 

49} 

92 

47} 

47} 

48 

48} 

48} 

48} 

91 

45} 

45} 

46} 

46} 

46} 

46} 

90 

42} 

42} 

43 

43 

43 

43 

89 

40} 

40} 

41 

41 

41 

41 

88 

38 

38 

38} 

38} 

38} 

38} 

87 

37 

37 

37} 

37} 

37} 

37} 

86 

36 

36 

36} 

36} 

36} 

36} 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

24 

25 

26 

27 

28 

29 

Score 

94 

93 

47} 

47} 

92 

46} 

46} 

47' 

47' 

47' 

47" 

91 

45 

45 

45 

45 

45 

45 

90 

42} 

42} 

43 

43 

43 

43 

89 

41 

41 

41 

41 

41 

41 

88 

38} 

38} 

38} 

38} 

38} 

38} 

87 

37 

37 

37 

37 

37 

37 

86 

36 

35 

35 

35 

35 

35 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct 

24 

25 

26 

27 

28 

29 

Score 

94 

49 

50 

50} 

51 

51 

51 

93 

48 

49 

49} 

50 

50 

50 

92 

47 

48 

48} 

49 

49 

49 

91 

44 

44 

44} 

45 

45 

45 

90 

41 

41 

41 

41} 

41} 

41} 

89 

38} 

38} 

38} 

39 

39 

39 

88 

37 

37 

37 

38 

38 

38 

87 

35 

35 

35 

36 

36 

36 

86 

85 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  28 

Oct.21 

Jan.  1,1921 

Chicago  

37.251 

47,841 

2,239,073 

56.316 

53,814 

2,415,952 

Boston  

18,756 

19,858 

902,834 

Philadelphia.  .  .  . 

15.571 

12.830 

660,689 

Total  

127,894 

134,343 

6,218,548 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  28. 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

386.237 
573,506 
303.348 
160,410 

1,625,341 
1,095,930 
614,011 
189,270 

21,036,580 
14.070.252 
12.117,782 
2,776,170 

Philadelphia 

Total .... 

1.423.501 

3.524,552 

50,000,784 
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Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

Oct. 

24  

23,208 

68,563 

19,016 

12.101 

Oct. 

25  

25,973 

69,561 

20.628 

11,767 

Oct. 

26  

25,040 

69,766122,049 

13,577 

Oct. 

27  

23,362 

67,451121,312 

12,598 

Oct. 

28  

25,981 

69,537  20,782 

14,273 

Oct. 

2<)  

23,267 

70.514ll9,247 

11.820 

WEEKLY   BUTTER   REVIEW  FOR 
WEEK  OF  OCT.  22-28,  1921 


Threatened  Railroad  Strike  Stimulates 
!)<•  ma  n<l 

The  heavy  receipts  of  the  previous  week 
caused  the  week  of  October  29th  to  open 
easy  and  unsettled,  hut  as  the  week  pro- 
gressed, an  active  demand  caused  largely 
by  the  threatened  railroad  strikc\  closely 
cleaned  up  the  somewhat  lighter  receipts, 
and  as  a  result  the  tone  of  the  market  be- 
came much  firmer  with  prices  showing  sharp 
advances.  There  was  a  general  feeling 
that  prices  were  high  enough,  and  a  cor- 
responding reluctance  to  advance  them,  but 
a  good  consumptive  and  a  fair  speculative 
demand  for  the  moderate  supplies  gradually 
forced  prices  higher.  While  but  few  believed 
that  the  railroad  strike  would  take  place, 
buyers  took  no  chances,  but  began  increas- 
ing their  stocks  to  meet  the  emergency  in 
case  they  were  mistaken.  Dealers  also 
carried  somewhat  larger  stocks  and  were 
less  anxious  to  sell.  The  possibility  of 
making  profits  in  case  of  a  complete  tie-up 
led  to  a  fairly  active  speculative  demand, 
especially  on  the  eastern  markets. 

Markets  Easier  at  Close 

It  was  not  until  later  in  the  week  when 
it  became  known  that  the  strike  had  been 
called  off  that  trading  was  done  on  a  more 
conservative  basis.  Demand  dropped  off 
sharply.  Buyers  wished  to  decrease  their 
stocks  before  maiung  further  purchases, 
and  receivers  feeling  that  trading  would 
likely  be  quiet  -for  a  few  days  were  more 
anxious  to  keep  goods  moving. 

Demand  for  Undergrades  Irregular 

Offerings  of  Fancy  butter  all  week  were 
moderate,  and  quickly  cleaned  up  at  ad- 
vancing prices.  Trading  in  centralized 
cars  and  undergrades  was  rather  irregular. 
At  Chicago  alone  supplies  of  these  grades 
were  light,  and  in  good  demand.  New 
York  and  Philadelphia  reported  more  inter- 
est, but  stocks  yet  large.  At  Boston  more 
interest  was  shown  in  centralized  cars, 
mostly  in  a  speculative  way.  but  even 
price  reductions  failed  to  stimulate  trading 
in  smaller  lots  to  any  extent. 
Production  Heavy,  More  Storage  Butter 
Used 

While  the  undergrade  market  continues 
somewhat  sluggish,  it  is  really  remarkable 
how  much  butter  is  going  into  consumption. 
Production,  because  of  very  favorable  con- 
ditions in  nearly  all  producing  sections,  is 
heavy.  The  report  of  the  American  Cream- 
ery Butter  Manufacturers'  Association  of 
October  22nd  indicates  an  increase  over 
the  corresponding  weeK  last  year  of  twenty- 
seven  per  cent  and  a  decrease  of  only  one 
and  five-tenths  per  cent  under  the  previous 
week  of  this  year.  Besides  these  relatively 
large  stocks  of  fresh  bxitter.  buyers  are  also 
drawing  quite  heavily  on  storage  butter. 
Withdrawals  from  storage  are  gradually 
increasing.  All  markets  report  an  improved 
demand  both  for  whole  milk  goods  and  cen- 
tralized cars. 

More    Danish    and    Canadian  Butter 
I  mported 

The  steamer  I'nited  States  arrived  at 
New  York  during  the  week,  carrying  a 
cargo  of  2.135  casks  of  Danish  butter.  No 
sales  of  this  shipment  were  reported,  but 
the  previous  cargo  was  cleaned  up  in  a 
small  way  at  around  48J.C.  Further  ship- 
ments of  Canadian  butter  are  also  arriving 
on  the  eastern  markets  with  considerable 
quantities  changing  hands  at  New  York  at 
44 i  to  46c  depending  on  quality  and  size 
of  lot.  At  Boston  stocks  of  Canadian  are 
cleaned  up,  but  more  is  reported  coming. 

H.    C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


PHILADELPHIA    BUTTER  MARKET 
(Commercial  List  and  Price  Current) 
Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Wed.,  Oct.  26  .       48  45  @46    37  ("40 

Fri.,     Oct.  28  .       49  46  (6,47  38(841 


BOSTON 

BUTTER 

MARKET 

Ash 

Spruce 

Extras 

Firsts 

Extras 

Mon. 

,  Oct.  24.  . 

47 

39  ("  45 

47  (a  47  5 

Tues. 

,  Oct.  25.  . 

47 

39  (545 

47  ft  47  } 

Wed. 

Oct.  26.  . 

47 

39  @  45 

4  7  ft  47  | 

Tim., 

Oct.  27.  . 

47 

40  (<  45 

47  @474 

Fri., 

Oct.  28.  . 

47 

40  @45 

47  gi.47  5 

Sat., 

Oct.  29.  . 

47 

40  (£45 

47  (a47} 

Gude  Bros. 
Kieffer  Company 


New  York,  N.  Y. 


We  Pay  highest  price  for  Butter  according 
to  quality,  guarantee  the  weights  to  be  Sat- 
isfactory and  make  prompt  returns. 

We  are  in  the  market  for 
all  grades  of  Butter. 


o.  A.  STORVICK 
Albert  Lea,  Minn, 
^rn  Representative 


References:  Irving  National  Bank, 
New  York  City;  Dairy  Record; 
Commercial  Agencies. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERVALINE  MFG.  CO.      :      Brooklyn,  New  York 


Brown  &  Root  Co. 

Cheese A  SST,'SS  tST*  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 
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NEW  YORK  BUTTER  MARKET 
(From  the  Producer's  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Oct24.  48   <&4S'}  47*   42* ©46* 

Tues,  Oct  25,  48    (5,485  47*   42* ©46} 

Wed,  Oct  26,  48*  ©49     48   43  @47 

Thu,  Oct  27,  49    ©49*  48    ©48*  43  ©47 

Fri,     Oct  28.  49    <&40i  48'   435  ©47* 

Sat,     Oct29,  49    ©49*  48*   43* ©47* 

October  29th — 
Creamery — 

Higher  scoring  than  Extras  49  ©49} 

Extras  (92  score)   ©48} 

Firsts  (90  to  91  score)  43  5  ©47} 

Firsts  (88  to  89  score)  39  ©42 

Seconds  (83  to  87  score)  34  5  (5  38 

Lower  grades  33  ©34 

Centralized,  cars,  90  score  41  ©42 

Centralized,  cars.  89  score  395  ©40 

Centralized,  cars.  88  score  38  J  ©39 

Centralized,  cars,  85  to  87  score.  .35  ©38 
Unsalted,  higher  than  Extras.  .  .  .505  ©515 

Unsalted,  Extras  (92  score)  49;  ©50 

Unsalted,  Firsts  (90  ©91  score).  .  .43  ©48 
Unsalted,  Firsts  (88  ©89  score) .  .  .39  ©42 

Unsalted,  Seconds  34  5  ©38 

Unsalted.  lower  grades  33  ©34 

Held  or  storage,  high  storing.  .  .  .45;  («  46 5 

Held  or  storage,  Extras  45   ©.  .  . 

Held  or  storage,  Firsts  38  ©44 

Held  or  storage,  Seconds  34  («M7; 

Held,  unsalted,  high  scoring  465  ©47 J 

Held,  unsalted.  Extras  45  ©46 

Held,  unsalted,  Firsts  38  ©43 


Daisies,  Double  20}  ©205  -rw^  _  ^-JZ~X%7Z*.  -—.-l^.  J 

Lofe:::::::::::::::::::::^!!!!1  TOS]TlG£PHWd 

Young  Americas  20   ©20  5 

Squares   ©22  5   

Swiss,  Block  21    (5215  r>  ».»         »  .     ,  .  , 

Timhnrtrpr    Inmmri  20'(5>1  Position    Wanted    as    bookkeeper  by 

?S«  lqlfion       competent   lady.     Address    2770.  Dairy 

Brick  Fancy . '. '.       '.       ;'.   '.     '.         ©22       Record,  St.  Paul.  Minn.  9-2 ltf 

M1WF \POT  IS  RTTTTFR  MARKET  Position  Wanted  in  an  up-to-date  cream- 

Mi.N.NbAlULlh  BUlltK  MAKMii  ery;  has  no  experience;  can  come  at  once; 

^     Creamery  Specials  not  afraid  of  work:  state  wages.  Address 

Mon.,  Oct.  24  43  Paul  Friese,  Rose  Farm,  Excelsior,  Minn. 

Tues.,  Oct.  25  43  ii.? 

Wed.,  Oct.  26  43  ^— 

Thu.,  Oct.  27  43  Position  Wanted  as  helper  in  creamery, 

Fri.,    Oct.  28  44  by  a  young  man  twenty-one  years  of  age: 

Sat.,    Oct.  29  '  44  have  six  month's  experience:  can  come  at 

  once.     Address  G.  J.   Broberg,  25  First 

WISCONSIN  CHEESE  EXCHANGE  Ave.  S.  E.,  Little  Falls,  Minn.  11-2 

Plvmouth.    Wis.,    Oct.    24th. — On    the  ™    T~I       ~     ~~L            ~    ~  : 

Wisconsin   Chcpse  Exchange  todav    ■>  400  Position  Wanted  as  assistant  in  large 

boxeCs°of fnche  » weJe  offered ,  and  alf  'sold  ^^^ZS*^?  STo* 

as  follows:    100  Twins  at  181c  50  at  18|C.  ^"tfTiraHTZ^f^r  at  °,n,Co 

1.850  Daisies  at  19  5c  350  Double  Daisies  Address  Virgil  Drake,  Rusk.  V>  is.  11-2 

at  195c  and  50  cases  Young  Americas  at         w„„*  j    i>    •<•  „„„;,.,.,„.  u„tt  

A.  c.  terbstoeszer.  Auctioneer.  afraid  of  work,  and  am  willing  to  learn; 

can  come  at  once;  have  also  had  experience 
in  the  ice  cream  game;  year  round  position 
preferred;  speak  English  and  Norwegian: 
state  wages  in  first  letter.  Address  Albert 
Johnson,  Box  586,  Glen  wood,  Minn.  11-2 


WANT-ADS 


CHICAGO  BUTTER  AND  CHEESE 
(From   the  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon  .  Oct.  24.  .  .  445            43  39 

Tues.,  Oct.  25.  .  .  45             44  39  5 

Wed.,  Oct.  26  45            44  39; 

Thu.,  Oct.  27.  .  .  45  5            4  4  40 

Fri.,     Oct.  28.  .  .  46             445  405 

Sat.,     Oct.  29  46             44  5  40  5 

October  29th — 
Creamery  Extras  (92  scores)  see 

remarks   ©46 

Higher  scoring  lots  command  a 

premiu  in. 

Firsts  (91  scores)  short  lines.  .  .  ©44} 

Firsts  (88  to  90  scores)  36  5  ©40  J 

Seconds  (83  to  87  scores)  33  ©35 

Centralized — Standards  ( meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   ©40} 

Full  cars,  89  scores   ©385 

C  ll  t'*'  S  <  * 

Cheddars  20  ©201 

Twins  20  ©20} 

White  20  ©201 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Established-1863 


C.  H.  Weaver  &  Co, 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We'guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  as. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd*   3.11  d    H/^^S     J.  A.  CRONHOLM 

Aetna  National  Bank  -t  tm  t>  J  „  XT~~.   i    2126  Dupont  Ave.  No. 

FideUty  Trust  Company  147  Keade    ot.,   INeW   lOrK     Minneapolis,  Minn. 


Wanted  Position  as  assistant  in  good 
creamery;  dairy  school  training:  can  come 
at  once.  Address  2778,  Dairy  Record,  St. 
Paul,  Minn.  11-16 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy:  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure.  N.  D.  9-28tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour 
capacity.  First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27tf 

For  Sale— One  No.  5  Dull  Churn,  good 
for  a  number  of  years,  or  will  trade  for 
smaller  one.  Midway  City  Creamery  Co., 
New  Kockford,  N.  D. 

Butter  for  Sale — Prints  or  tubs;  can 
fill  any  sized  order;  butter  made  from  pas- 
teurized cream,  and  scoring  from  89  to  91 
points;  if  short  for  your  local  trade,  get  in 
touch  with  us  by  wire  or  letter.  Midway 
City  Creamery  Co.,  New  Rockford,  N.  D. 

10-26tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 

For  Sale — A  good  thirty-gallon  Victor 
Starter  can;  price,  $50.00.  Gunsten  Gun- 
stenson,  Oklee,  Minn.  11-9 


g\isii\es$Qvai\ces 


For  Sale — Half  interest  in  creamery  and 
ice  cream  plant  to  buttermaker  that  can 
take  charge  of  the  buttermaking  end; 
creamery  located  in  good  town  and  equip- 
ped with  all  the  latest  machinery.  Address 
2781,  Dairy  Kecord,  St.  Paul,  Minn.  11-2 

Creamery  and  Produce  Business  for 
Sale  in  town  of  1,500  population,  in  south- 
western Minnesota;  good  dairy  country; 
make  about  200,000  pounds  of  butter  per 
year;  want  to  quit  the  creamery  business, 
so  will  sell  right.  Address  2782,  Dairy 
Record,  St.  Paul,  Minn.  ll-2tf 
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Wanted  by  Buy  a  Good  Creamery  in 
good  locality:  write  what  you  have  to  offer. 
Address  2780,  Dairy  Record,  St.  Paul, 
Minn.  11-2 

Wanted,  by  experienced  creamery  man 
of  thirty-two — Have  you  a  good  size  plant 
to  rent,  large  country  creamery;  will  ar- 
range terms  with  your  banker  as  to  my 
responsibility;  finest  -kind  of  an  outlet  on 
our  local  market;  well  connected;  will  take 
personal  charge  of  your  plant;  would  prefer 
a  central  location  in  Minnesota  or  Wis- 
consin. Address  2783,  Dairy  Record,  St. 
Paul.  Minn.  11-2 

Creamery  for  Sale — In  good  running 
order;  good  machinery  and  fair  building; 
good  location;  seven  miles  from  Peterson. 
Minn.;  bids  will  be  accepted  up  to  Decem- 
ber 1,  1921;  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 

Creamery  and  Ice  Cream  Plant  for 
Sale — This  creamery  and  ice  cream  plant 
has  all  new  and  up-to-date  machinery  and 
cold  storage  plant  in  connection;  must  be 
sold  on  account  of  my  health;  don't  write 
me  unless  you  mean  business;  better  come 
and  look  it  over.  Purity  Creamery  Co.. 
La  Moure,  N.  D.  10-12tf 

Manager  wanted  by  November  1st  or 
15th;  experienced  butter  and  ice  cream  to 
take  full  charge  of  plant,  making  400,000 
pounds  of  butter,  and  25,000  gallons  fo  ice 
cream  a  year;  must  have  good  references 
and  be  able  to  invest  a  few  thousand  dol- 
lars; salary,  $3,000  a  year;  this  business 
will  stand  close  investigation.  For  further 
information  write  2777,  Dairy  Record,  St. 
Paul,  Minn.  11-2 

For  Sale  or  Rent — Creamery  and  ice 
cream  plant  with  ice  cream  parlor  and  con- 
fectionery in  connection;  splendid  living 
quarters  upstairs;  located  in  the  "Heart  of 
Eastern  Montana."  Address  2779,  Dairy 
Record,  St.  Paul,  Minn.  11-16 


Exemption  of  Go-operative  Cream- 
eries From  Income  Tax 

(Concluded  on  Page  5) 

the  character  of  the  organization,  the 
purpose  for  which  it  was  organized, 
the  sources  of  its  income,  and  its  dis- 
position. 

2.  Whether  or  not  any  of  its 
income  is  credited  to  the  benefit  of 
any  stockholder  or  individual. 

3.  To  such  affidavit  should  be 
attached  a  copy  of  articles  of  incor- 
poration and  by-laws  of  the  organiza- 
tion. 

4.  Upon  receipt  of  the  affidavit 
and  other  papers  by  the  collector,  he 
will  inform  the  organization  whether 
or  not  it  is  exempt. 

5.  When  an  organization  has  es- 
tablished its  right  to  exemption,  it 
need  not  thereafter  make  a  return  of 
income  or  any  further  showing  with 
respect  to  its  status  under  the  law, 
unless  it  changes  the  character  of  its 
organization  or  operations,  or  the 
purpose  for  which  it  was  originally 
created. 

Refund  of  Taxes  Paid 
Co-operative  creameries  which  have 
paid  an  income  tax  for  1918,  and  later 
years,  may  if  they  are  declared  exempt 
under  the  law,  file  an  application  with 
the  Internal  Revenue  Collector  for 
refund  of  such  payments.  This  also 
applies  to  capital  stock  tax  paid,  and 
the  making  and  filing,  of  such  reports. 

Co-operative  creameries  wishing  to 
avail  themselves  of  this,  and  secure 
an  exemption  of  1922  income  taxes 
should  file  the  required  affidavit  and 
copy  of  by-laws  and  articles  of  incor- 
poration of  their  association  at  once 
with  the  Internal  Revenue  Collector, 
St.  Paul,  Minnesota. 

If  further  information  is  desired, 
we  shall  be  pleased  to  furnish  same. 
Chris  Heen, 
Dairy  and  Food  Commissioner, 

St.  Paul,  Minn. 


Ficken,  Coffin  &  Co.,k. 


Wholesale 
Dealers 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  Ws  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Eitablished  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

TV  "EVENTUALLY"  wNr?ot 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPIWCOTT,  Western  Representatives 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUlpLD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co., Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET         i  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 
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Victor  A.  Johnson,  assistant  in  the 
Almelund  creamery,  Center  City, 
Minn.,  was  in  St.  Paul  last  week. 

Miles  O.  Weeks,  formerly  with  the 
Hartford  Dairy  Association,  Byron, 
Minn.,  has  gone  to  Pine  Island,  Minn. 

Leonard  Larson  has  resigned  as 
operator  of  the  creamery  at  Winger, 
Minn.,  and  has  gone  to  Erskine.  Minn. 

E.  W.  Johnson,  with  the  Cronholm 
Refrigerating  Co.,  Minneapolis,  was 
a  pleasant  Dairy  Record  caller  last 
week. 

James  Murdock,  of  the  butter  and 
egg  department  of  the  American 
Stores  Co.,  Philadelphia,  came  out 
to  the  Dairy  Show  accompanied  by 
Mrs.  Murdock.  While  in  this  territory 
Mr.  Murdock  called  on  egg  shippers 
before  returning  home. 

Recent  changes  of  address  of  cream- 
ery and  cheese  factory  people  include 
Geo.  A.  Boettcher.  Barron,  Wis.,  to 
Cambria,  Minn.;  Andrew  C.  Engel- 
hard, Albertville  to  Minne- 
apolis, Minn.;  Alvin  Perkins,  Clarissa 
to  Long  Prairie,  Minn. 

Louis  Peterson,  the  Minneapolis 
repairer  and  retinner  of  cream  ripen- 
ers,  starYer  cans,  separators  and  other 
dairy  equipment,  was  in  St.  Paul  last 
week.  He  reports  that  with  the  slack 
season  coming  on  in  the  creameries 
his  busy  season  begins. 


At  the  Revival  Mee  ting 
C.  M.  Drake  &  Company,  well 
known  Philadelphia  produce  com- 
mission merchants,  in  a  recent  letter 
to  their  egg  shippers  tell  this  story, 
anent  the  situation  in  the  egg  mar- 
ket: 

A  celebrated  revivalist  came  to 
address  his  flock,  and  before  he  began 
to  speak  the  pastor  said:  "Brother 
Jones,  before  you  begins  this  dis- 
course, there  are  some  powerful  bad 
negroes  in  this  here  congregation, 
and  I  want  to  pray  I'm-  you,"  which  lie 
did  in  this  fashion: 

"O  Lord,  give  Brother  Jones  the 
eye  of  the  eagle,  that  he  may  see  sin 
from  afar.    Glue  his  ear  to  the  gospel 
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telephone,  and  connect  him  with  the 
central  skies.  Illuminate  his  brow 
with  abrightness  that  will  make  the 
fires  of  hell  look  like  a  tallow  candle. 
Nail  his  hands  to  the  gospel  plough, 
and  bow  his  head  in  some  lonesome 
valley  where  prayer  is  much  wanted 
to  be  said,  and  anoint  him  all  over 
with  the  kerosene  oil  of  Thy  salvation, 
and  set  him  afire." 


NATIONAL  DAIRY  UNION 


Elects  Directors. 


The  annual  meeting  of  the  National 
Dairy  Union  was  held  at  the  Hotel 
Frederick,  St.  Paul,  Minn.,  October 
14th.  Directors  re-elected  were  N.  P. 
Hull,  Lansing,  Mich.;  H.  J.  Credicott, 
Freeport.  111.;  Geo.  Caven,  Chicago.; 
and  J.  R.  Morley,  Owatonna,  Minn. 
Samuel  Schlosser  of  Plymouth,  Ind., 
was  elected  to  fill  the  vacancy  caused 
by  the  resignation  of  H.  S.  Johnson, 
Chicago.  No  election  of  officers  was 
held,  old  officers  holding  over  until  a 
future  meeting  of  the  board.  N.  P. 
Hull,  president;  Geo.  Caven,  treas- 
urer, and  A.  M.  Loomis,  secretary. 

The  report  of  the  treasurer  showed 
the  finances  of  the  Association  in  good 
condition.  The  report  of  the  secretary 
showed  expenditures  of  his  office  dur- 


ing the  year  as  follows: 

Office  equipment  %  36.50 

Printing  and  supplies   220.82 

Postage,  telegraph  and  tele- 
phone   134.26 

Incidentals,  including  travel  228.19 

Stenographic  assistance   682.96 

Secretary's  salary   1,500.00 


$2,802.73 


COUNTY  AGENTS  ASSIST 


American  Farm  Bureau  in  Gath- 
ering" Dairy  Data. 


The  Dairy  Marketing  Department 
on  July  9,  1921,  sent  out  a  request  to 
the  county  agricultural  agents  of  the 
United  States  for  a  list  of  the  co- 
operative creameries,  co-operative 
cheese  factories  and  co-operative  mar- 
ket milk  organizations  operating  in 
the  various  counties.  The  county 
agents  have  responded  in  a  splendid 
way  and  the  tabulated  results  to  date 


Wisconsin  Buttermakers'  Associa- 
tion— Annual  State  Convention,  Chippewa 
Falls,  November  8th  to  10th.  H.  C.  Larson, 
State  Secretary,  342  Washington  Building, 
Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26,  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators. 
December  5-10,  1921;  creamery  operators 
(beginners),-  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11,  1922. 

Red  River  Valley  Dairymen's  Ass'n 
Annual  Convention,  Detroit,  Minn.,  Dec. 
7-8.    Leonard  Houske,  Secretary,  Halstad, 
Minn. 


show  1,251  co-operative  creameries 
located  in  thirty-two  states;  308  co- 
operative cheese  factories  from  eight- 
een states,  and  122  milk  marketing 
organizations  with  twenty-seven 
states  represented. — American  Farm 
Bureau  Weekly  News  Letter. 


Vermont  Dairy  Courses 
The  dairy  department  of  the  Uni- 
versity of  Vermont  and  State  Agri- 
cultural College  offers  the  following 
winter  short  courses  in  dairying: 

Testing  milk  and  its  products, 
November  8th  to  15th. 

Creamery  testing,  November  15th 
to  18th. 

Stock  feeding  and  herd  manage- 
ment, November  15th  to  26th. 

Creamery  management,  Novem- 
ber 26th  to  December  2nd. 

Cheesemaking,  December  7th  to 
21st. 

Information  in  regard  to  the  courses 
may  be  had  by  writing  H.  B.  Ellen- 
berger,  director  of  Short  Courses 
Burlington,  Vt. 


NATIONAL  DAIRY  UNION 
ACTIVITIES 


(Continued  from  Pago  11) 


and  the  absence  of  vitamines  in  the 
bogus  product,  there  seemed  to  be  a 
general  awakening  of  interest  and 
flood  of  good  publicity  on  the  subject 
of  vitamines.  I  have  tried  in  every 
bulletin  issued  from  the  office  during 
the  year  to  convey  to  the  agricultural 
press  the  very  latest  information 
which  could  be  had  from  scientific 
publications  on  this  subject. 

I  am  happy  to  report  a  very  cordial 
relationship  with  a  number  of  the 
principal  officers  of  the  Department 
of  Agriculture,  including  the  Secre- 
tary, Mr.  C.  W.  Pugsley.  now  Assist- 
ant Secretary;  Dr.  E.  D.  Ball,  former 
Assistant  Secretary,  and  now  Director 
of  Research,  and  especially  Dr.  C. 
W.  Larson,  chief  of  the  Dairy  Div- 
ision, and  many  of  his  associates  in 
that  Division.  These  men  are  sincere 
friends  of  the  dairy  industry,  and  can 
be  counted  upon  to  go  to  the  limits 
fixed  by  their  official  positions  in 
aiding  the  dairy  industry. 


TO  WHOM  IT  MAY  CONCERN: 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


-  THE  — -  * 
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A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


MINNESOTA  CREAMERY  OPER- 
ATORS' AND  MANAGERS' 
ASSOCIATION 


Twenty-eighth    Annual  Conven- 
tion, Ryan  Hotel,  St.  Paul, 
November  15-17,  1921. 


PROGRAM 
Tuesday,  Nov.   15th,  7:30  P.  M. 
Business  Session 

(Admittance  only  to  members  in 
good  standing,  and  to  directors  of 
co-operative   creameries   who  are 
vouched  for  by  members.) 
Call  to  Order — M.  Sorensen,  Pelican 

Rapids,  President. 
Invocation — Rev.  A.  J.  D.  Haupt,  St. 

Paul. 

Report  of  Committee  on  Credentials. 
Action  on  Report  of  Committee  on 

Credentials. 
Report  of  Board  of  Directors. 
Report  of  Auditor. 
Appeals. 

Amendments  and  New  Legislation. 
Appointment  of  Committee  on  Reso- 
lutions. 

Wednesday,  Nov.  16th 
Butter  Room  Open  From  9:00  to 
10:00  A.  M. 

"The  Need  of  More  Uniform  Meth- 
ods in  the  Creamery" — O.  A. 
Storvick,  Albert  Lea,  Minn. 

Address — H.  B.  Nickerson,  Elk  River, 
Minn.,  President,  Minnesota  Co- 
operative Creameries'  Association, 
Incorporated. 

"District  Field  Service"— S.  G.  Gus- 

tafson,  Delano,  Minn.,  Fieldman  in 

Charge  Unit  No.  1. 

Wednesday,  Nov.  16th,  1:30  P.  M. 
Business  Session 
(Admittance  only  to  members  in 

good  standing,  and  to  directors  of 

Co-operative  creameries  vouched  for 

by  members.) 

Action  on  Appeals. 

Action  on  Report  of  Board  of  Direc- 
tors. 

Action   on   Amendments   and  New 

Legislation. 
Report  of  Committee  on  Resolutions. 
Action  on  Report  of  Committee  on 

Resolutions. 
Election  of  one  Director. 
Wednesday,  Nov.  16th,  5:30  P.  M. 
In  Convention  Hall 

Music. 

Buffet  Luncheon. 

Sale  of  Convention  Butter. 

Address— Hon.  L.  C.  Hodgson,  Mayor 
of  St.  Paul. 

Address — Hon.  Chris  Heen,  Dairy 
and  Food  Commissioner  of  Minne- 
sota. 

Announcement  of  Prizes. 

Music  and  Special  Entertainment. 

Thursday,  Nov.  17th,  10:00  A.  M. 

"A  Wisconsin  Viewpoint" — H.  C. 
Larson,  Madison,  Wis.,  Secretary, 
Wisconsin  Buttermakers'  Associa- 
tion. 

"Cheaper   Butterfat   Production" — 


FOUR  HUNDRED   AND  EIGHT 
BUTTER  ENTRIES 


IOWA  OPERATORS  STRONG 
FOR  ORGANIZATION 


In  Scoring  Contest  of  Minnesota 
Creamery  Operators'  and 
Managers'  Association. 


There  are  408  entries  of  butter  in 
the  scoring  contest  conducted  this 
week  by  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association  in 
connection  with  the  annual  state  con- 
vention at  the  Ryan  Hotel,  St. Paul, 
next  week,  State  Secretary  James 
Sorenson  announces. 

It  is  being  scored  by  two  Minne- 
sota judges,  S.  G.  Gustafson,  Litch- 
field, field  manager  of  Unit  No.  1, 
Minnesota  Co-operative  Creameries' 
Association,  and  O.  A.  Storvick, 
Albert  Lea,  western  representative 
of  Gude  Brothers,  Kieffer  Co.,  New 
York.  James  Rasmussen,  manager 
of  the  Albert  Lea  State  Creamery,  is 
acting  as  critic,  and  an  effort  will 
be  made  to  make  the  criticisms  and 
suggestions  just  as  helpful  as  possible 
to  each  exhibitor,  based  on  the  scores 
of  the  judges,  the  findings  of  Mr. 

(Continued  on  page  44) 


Prof.  C.  H.  Eckles,  Professor  Dairy 
Husbandry,  Department  of  Agri- 
culture, University  of  Minnesota 
"Our  Association  and  the  Cream- 
eries"— Leonard  Houske,  Halstad, 
Minn.,  Inspector  State  Dairy  and 
Food  Commission,  and  Secretary 
Red  River  Valley  Dairymens'  As- 
sociation. 

"Comments  on  Butter  Exhibit" — 
James  Rasmussen,  Albert  Lea, 
Minn.,  Manager  Albert  Lea  State 
Creamery. 

Thursday,  Nov.  17th,  1:30  P.  M. 

Meeting    of    District    Officers — All 
members  in  good  standing  invited. 
2:00  P.  M. 
Butter  Room  Open 
2:30  P.  M. 

Butter  Judging  Contest — To  be  held 
in  Convention  Hall.  The  following 
prizes  will  be  awarded:  1st  prize, 
$5.00;  2nd  prize,  $4.00;  3rd  prize, 
$3.00;  4th  prize,  $2.00;  5th  prize, 
$1.00. 

Butter  Judges 
S.   G.  Gustafson,  Delano,  Minn.; 
O.  A.  Storvick,  Albert  Lea,  Minn. 
Critic 

James  Rasmussen,  Albert  Lea,  Minn. 
Superintendent 
M.  J.  Moriarty.  St.  Paul,  Minn. 
Officers 

President,  M.  Sorensen,  Pelican 
Rapids;  vice-president,  F.  J.  Weis, 
Hinckley;  secretary,  James  Sorenson, 
St.  Paul;  treasurer,  Alexander  John- 
son, Lafayette. 

Directors 

M.  Sorensen,  Pelican  Rapids;  Alex- 
ander Johnson,  Lafayette;  H.  Sand- 
holt,  St.  Paul;  M.  E.  Gardner,  Wase- 
ca; F.  J.  Weis,  Hinckley. 


At  Fine  Cedar  Rapids  Convention. 


Label    and    Tax    on  Neutralized 
Butter  Asked. 


No    Sentiment   for  Co-operative 
Butter  Marketing  Among 
Creamery  Officers. 


Iowa  Buttermakers'  Association  is 
making  very  satisfactory  progress  in 
spite  of  the  handicaps  of  smaller 
membership  than  can  be  had  in 
Minnesota  and  Wisconsin. 

Iowa's  operators  of  local  cream- 
eries are  getting  results  from  their 
association,  organized  along  the  same 
lines  as  the  Minnesota  and  Wisconsin 
associations. 

They  are  determined  to  build  up 
their  organization,  and  their  plans 
are  practical  and  promising. 

The  Association  went  on  record 
unanimously  for  legislation  labeling 
and  taxing  butter  made  from  neu- 
tralized cream. 

Iowa  Creamery  Secretaries'  and 
Managers'  Association  is'  getting  on 
its  feet  and  is  accomplishing  some- 
thing worth  while. 

Creamery  officers,  members  of  the 
association,  were  favorably  impressed 
with  the  idea  of  placing  representa- 
tives in  the  butter  markets,  as  sug- 
gested in  an  address  by  J.  A.  McGuire 
of  Minnesota,  but  were  inclined  to 
believe  that  the  state  should  provide 
field  men  to  work  among  the  cream- 
eries. 

No  sentiment  for  co-operative  but- 
ter marketing  was  expressed,  and  no 
action  was  taken  looking  to  its 
development. 

Conway  is  New  Secretary 

These  were  the  high  points  in  the 
joint  convention  at  Cedar  Rapids  last 
week,  November  1st  and  2nd,  of 
Iowa  Buttermakers'  Association  and 
Iowa  Creamery  Secretaries'  and  Man- 
agers' Association.  The  convention, 
or  rather  the  two  conventions,  were' 
well  attended,  the  addresses  made 
fine,  enthusiasm  high,  entertainment 
excellent  and  all  around  the  conven- 
tions were  successful  and  valuable^ 

Iowa  Buttermakers'  Association, 
at  its  business  sessions  arranged  for 
C.  R.  Conway,  of  Garner,  to  become 
state  secretary,  succeeding  Prof.  A. 
W.  Rudnick,  Ames,  who  becomes 
convention  manager  of  the  associa- 
tion, a  position  from  which  the 
association  refused  to  let  him  resign. 

Prof.  Rudnick  addressed  one  of  the 
business  sessions  on  the  progress  and 
aims  of  the  association,  and  his 
report  showed  satisfactory  progress 
and  much  valuable  work  done  for  the 
benefit  of  the  members  as  well  as 
the  creameries.  On  account  of  his 
(Continued  on  page  38) 
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KNOWS  ITS  RESPONSIBILITIES 

The  Minnesota  Creamery  Operators'  and  Managers' 
Association  over  seven  hundred  members  strong,  which 
hold  its  annual  state  convention  in  St.  Paul  next  'week, 
in  four  years'  time  has  grown  into  a  most  businesslike 
organization.  This  is  due,  first,  to  the  operators'  fore- 
sight in  adopting  a  form  of  organization  suitable  to  their 
needs,  and  second,  to  the  loyal  manner  in  which  they 
have  stood  by  their  organization  and  promoted  its  Welfare. 
Thanks  to  their  efforts,  the  district  organizations  into 
which  the  state  association  is  divided,  have  become  the 
solid  foundation  for  the  latter,  as  they  were  meant  to 
be,  and  so  the  state  association  itself  has  become  a  real 
factor  in  the  promotion  of  the  welfare  of  the  members 
and  the  dairy  industry.  Five  years  ago  it  seemed  entirely 
beyond  the  ability  of  a  state  buttermakers'  association 
to  employ  a  full-time  secretary.  Now,  for  over  a  year 
and  a  half,  it  has  had  a  manager  who  left  the  office  of 
dairy  and  food  commissioner  to  lead  the  organization. 
Until  then  it  had  been  the  privilege  of  centralizers'  organ- 
izations only  to  engage  that  sort  of  men,  and  then  only 
after  they  had  become  ex-officials.  It  has  meant  and 
means  much  to  the  organization  to  have  a  secretary  of 
fine  public  standing  and  recognized  ability  in  the  dairy 
world.  Naturally  this  has  not  been  to  the  liking  of  the 
centralizers  who  would  like  nothing  better  than  disrup- 
tion and  dissatisfaction  in  the  operators'  organization, 
the  bulwark  of  the  co-operative  creameries. 

But  the  Association  is  beyond  attacks  of  that  kind, 
and  goes  on  its  way  serenely  building  up  itself  stronger 
and  better  all  the  time,  for  the  benefit  of  its  members  as 
well  as  everything  sound  and  progressive  in  the  creamery 
and  dairy  industry  of  the  state.  Already  it  wields  much 
power  and  influence,  and  it  will  continue  to  do  so  as  long 
as  it  follows  high  standards.  And  it  has  shown  results, 
abundantly.  Every  member  knows  what  the  Association 
means  to  his  compensation,  and  it  is  entirely  safe  to  say 
that  the  general  improvement  in  butter  quality  and 
creamery  efficiency  which  has  taken  place  in  the  state  in 
recent  years  and  is  still  going  on  is  due,  to  a  very  large 
extent,  to  the  activities  of  the  Association  and  its  district 
organizations. 

However,  power  and  influence  bring  responsibilities, 
and  the  convention  next  week  undoubtedly  will  show  that 
it  recognizes  them.  The  farmers  of  the  co-operative 
creameries,  employing  as  they  do  a  large  majority  of  the 
members,  have  shown  that  they  will  pay  fair  salaries  for 
first-class  service.  The  Association  has  the  responsibility 
of  seeing  to  it  that  they  get  this  when  employing  its 
members.  There  is  no  escape  from  this  responsibility, 
and  there  must  be  no  let-up  in  Association  vigilance  in 
this  respect.  It  is  not  always  possible  to  guard  a  high 
tandard  of  membership  in  accepting  new  members,  but 


it  is  always  possible  to  get  rid  of  unworthy  members, 
who  after  all  are  only  a  damage  and  a  drag  on  the  craft 
and  the  organization.  That  the  Association  recognizes 
this  responsibility  and  means  business  is  shown  by  the 
fact  that  a  number  of  operators  have  been  dropped  from 
the  membership  roll  during  the  past  year  after  charges 
against  them  of  incompetency  or  other  unworthiness 
had  been  proven  true.  And  if  we  know  the  temper  of  the 
rank  and  file  of  the  members,  this  work  will  be  continued 
vigorously  without  fear  and  favor,  for  the  self-protection 
of  good  operators  and  the  insurance  of  first-class  service 
to  the  creameries. 

The  certificate  of  membership,  when  displayed  in  a 
creamery,  must  always  mean  an  honor  badge  of  service. 
It  must  always  be  so  that  when  the  farmer  or  any  visitor 
to  the  creamery  sees  it,  he  will  know  that  the  man  in 
charge  knows  his  business  and  uses  that  knowledge  to 
his  utmost  on  behalf  of  the  business  with  which  he  is 
entrusted.  The  member's  work  must  never  belie  the 
membership  certificate.  In  that  way,  and  in  that  way 
only,  will  the  Association  be  of  lasting  benefit  to  its 
members  and  to  the  dairy  industry  and  live  up  to  its 
responsibilities. 


BATTLING  FOR  THE  DAIRY  INDUSTRY 

There  is  going  to  be  a  real  battle  over  in  Wisconsin 
over  the  enforcement  of  the  state  law  prohibiting  the 
manufacture  of  "filled"  milk  in  that  state.  "Filled" 
milk  is  milk  from  which  the  butterfat  has  been  extracted, 
and  to  which  some  cheap  oil  from  the  lands  of  palms  and 
brunette  calves  that  never  become  dairy  cows  is  added. 
Just  like  taking  the  butterfat  out  of  butter  and  substitut- 
ing cheaper  oils  and  fats,  which  makes  oleomargarine, 
only  the  manufacturers  of  the  latter  don't  take  time  to 
start  with  butter.  Anyway,  the  milk  fillers  in  Wisconsin 
are  going  to  the  mat  with  Dairy  and  Food  Commissioner 
Emery,  who  is  charged  with  enforcement  of  the  law.  In 
Mr.  Emery  the  dairy  industry  has  a  real  champion,  and 
it  may  feel  assured  that  this  veteran  of  many  a  battle  for 
its  rights  will  leave  no  stone  unturned  to  secure  a  decisive 
victory,  and  that  he  will  win. 


ATTEND  THE  CONVENTION 

Some  members  of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association  may  feel  that  since  they 
attended  the  recent  National  Dairy  Show  in  the  Twin 
Cities,  they  can  skip  the  state  convention  next  week. 
We  would  not  urge  any  man  to  incur  expenses  beyond 
his  means,  and  we  have  no  quarrel  with  the  man  who 
really  can  not  afford  the  trip.  But  it  should  be  remem- 
bered that  the  National  Dairy  Show  was  a  very  special 
event  that  may  not  take  place  again  in  these  parts  for 
years  to  come,  and  an  opportunity  which  no  creamery 
man  could  afford  to  pass  up.  And,  being  something  very 
special,  it  should  not  be  permitted  to  interfere  with  the 
very  important  business  of  the  annual  convention  of  the 
state  Association.  Practically  all  the  members  were  at 
the  Dairy  Show,  so  could  see  for  themselves  the  wisdom 
of  not  trying  to  hold  a  state  convention  at  the  same  time 
and  it  is  now  up  to  them  to  make  the  state  convention  all 
it  should  be,  by  attending  it  in  large  numbers — which 
undoubtedly  they  will. 

The  annual  convention  is  an  important  part  of  the 
life  of  the  Association,  first  in  its  business  sessions  and 
then  in  its  addresses  and  the  opportunities  for  getting 
acquainted  with  fellow-craftsmen  and  renewing  friendships 
and  acquaintances.  A  large  factor  in  the  value  of  the 
convention  is  the  presence  of  the  men  representing  the 
firms  with  which  the  members  and  their  creameries  do 
business,  and  next  week  they  will  all  be  found  in  St.  Paul. 
The  program  promises  some  unusually  instructive  and 
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interesting  addresses,  and  some  splendid  entertainment 
is  promised.  All  in  all,  the  convention  will  be  as  good  as 
any  held  at  the  Ryan  Hotel,  and  that  is  saying  a  good 
deal. 

But  first  of  all,  there  is  the  business  of  the  Association 
to  be  attended  to.  That  can  not  be  neglected.  While 
actions  are  taken  by  the  delegates  only,  all  members  can 
take  part  in  the  discussions  and  so  help  shape  the  actions. 
The  greater  the  number  of  members  present,  the  stronger 
the  Association  will  be,  and  the  better  the  start  for  another 
year's  activities.  And,  perhaps  first  of  all  in  reasons  for 
attending,  present  day  conditions  require  that  men  of 
one  profession  know  each  othe^,  keep  abreast  of  the 
times  and  get  out  of  their  daily  routine  long  enough  at 
least  once  a  year  to  look  at  it  all  from  a  broader  and 
more  impersonal  viewpoint.  The  convention  provides 
the  opportunity. 


THE  LEAVEN  IS  WORKING 
To  all  dairy  and  creamery  men  who  believe  in  high 
quality  in  butter  and  in  the  necessity  of  a  raw  material 
needing  no  chemical  renovation  before  being  made  into 
butter,  the  co-operative  creamery  men's  meeting  at  the 
recent  National  Dairy  Show  was  most  encouraging. 
The  addresses  delivered  contained  many  strong  condem- 
nations of  the  process  of  cream  neutralization,  many 
implied  ones  and  many  convincing  arguments  as  to  the 
practicability  and  necessity  of  the  delivery  of  good 
cream  to  the  factories.  P.  H.  Kieffer,  of  New  York,  who 
probably  knows  as  much  about  the  importance  of  good 
raw  material  in  successful  marketing  of  butter,  did  not 
mince  words  in  discussing  neutralization  and  the  danger 
lurking  in  it  if  butter  consumption  is  to  be  increased. 
John  Brandt,  secretary  of  the  new  Minnesota  Co-operative 
Creameries'  Association,  showed  a  keen  appreciation  of 
the  influence  exerted  by  the  neutralization  practice  on 
the  welfare  of  the  real  dairy  farmer,  and  left  no  doubt  as 
to  his  opposition.  Prof.  M.  Mortensen,  of  Iowa,  the 
new  president  of  the  National  Creamery  Buttermakers' 
Association,  had  no  excuses  to  offer  for  making  poor 
cream  into  "good"  butter,  but  with  his  manly  appeal 
to  American  enterprise  held  up  a  high  standard  worthy 
of  our  great  country.  Even  S.  C.  Thompson,  of  cautious 
and  careful  Washington,  D.  C,  in  his  facts  and  figures 
on  the  upbuilding  of  a  great  local  creamery  in  a  dead 
farming  community  completed  the  case  for  high  quality 
raw  material  and  finished  products  by  showing  the  prac- 
ticability of  accepting  sweet  milk  and  cream  only. 

The  Dairy  Record  for  years  has  been  the  spokesman 
for  the  local  creamery  system,  and  for  that  system's 
right  to  protection  for  its  butter,  by  label  or  otherwise, 
against  the  product  made  from  neutralized  cream.  It 
has  been  a  long  fight  against  great  odds,  and  the  end  is 
not  in  sight  as  yet.  It  has,  at  times,  also  been  a  lonesome 
fight.  But  then,  along  comes  this  National  Dairy  Show 
meeting  showing  very  strong  signs  of  a  turning  of  the 
tide,  which  eventually  will  put  the  neutralization  practice 
where  it  belongs,  and  give  good  raw  material  its  just 
dues.  Not  that  The  Dairy  Record  claims  credit,  but 
that  the  survival  of  the  idea  after  the  storm  of  protest 
heaped  upon  it  shows  its  inherent  soundness.  It  is  up 
to  the  local  creamery  system  to  read  the  signs  of  the 
times  and  take  advantage  of  them. 


The  dairy  industry  is  getting  better  right  along,  and 
those  rendering  it  the  best  service  will  prosper  accordingly. 


Bear  in  mind  that  the  National  Dairy  Show  was 
something  very  special  that  may  not  come  our  way  again 
for  a  long  time.  The  state  conventions  and  their  important 
business  must  also  be  attended  to. 


fC 


DISTRIBUTORS 


The  Creamery  Package  Mfg.  Company 

General  Oflices:  61-67  W.  Kinzie  St.,  Chicago 

Branches  in  all  Principal  Cities 
Prepared  in  Laboratories  of 

NORTH  STAR  CHEMICAL  WORKS,  Lawrence,  Mass. 


Why 
Worry 


over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin  your 
old  Cream  Ripener  and  make  it 
BETTER  than  new. 


LOUIS  PETERSON 

2740  ELLIOT  AVENUE 
Minneapolis,     -:-  Minnesota 
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practical  ButtcrMaKigg 


BV 

AMES  SORENSON 

Minnesota 


It  is  quite  surprising  to  note  the 
progress  that  has  been  made  along  the 
line  of  cream  grading  and  paying  for 
quality,  and  while  there  are  places 
where  it  will  require  some  time  to 
educate  cream  producers  to  sell  their 
cream  on  a  quality  basis,  we  feel  safe 
in  predicting  that  the  time  is  not  far 
distant  in  the  Northwest,  when  the 
creameries  generally  will  get  away 
from  the  practice  of  paying  the  same 
price  for  all  kinds  of  cream.  There 
are  many  men  engaged  in  the  cream- 
ery business,  who  during  the  past  few 
months  have  thoroughly  learned  that 
some  consideration  must  be  given  to 
quality,  if  they  are  to  succeed  in 
meeting  competition  of  the  creameries 
that  are  paying  strict  attention  to 
quality. 


The  closer  attention  to  dairying  by 
the  farmers  generally  has  materially 
aided  the  creameries  in  their  cam- 
paigns for  better  raw  material.  When 
a  patron  finds  that  by  exercising  a 
little  more  care  in  producing  and 
delivering  his  cream,  he  can  increase 
the  size  of  his  cream  check,  he  will 
be  interested,  and  he  knows  that 
there  is  more  money  in  dairying  than 
there  is  in  any  other  branch  of  farm- 
ing at  the  present  time,  and  only 
by  giving  some  attention  to  producing 
cream  of  high  quality  can  he  hope  to 
receive  the  maximum  price. 


Many  creameries  have  revolution- 
ized their  business  durin  •  the  past 
year  by  paying  for  cream  on  a  quality 
basis,  and  next  year  will  see  many 
more  creameries  doing  the  same  thing. 
We  have  in  mind  one  co-operative 
creamery  where  quality  had  grad- 
ually been  going  down,  and  a  survey 
of  the  quality  of  cream  received  dis- 
closed the  fact  that  less  than  five 
per  cent  of  the  cream  was  sweet  when 
delivered  at  the  creamery.  The  aid 
of  an  outside  quality  man  was  enlisted, 
and  in  less  than  six  weeks  not  a  single 
can  of  sour  cream  was  brought  to  the 
creamery.  This  transformation  in 
quality  was  due  to  better  methods  in 
producing  and  caring  for  the  cream, 
and  also  to  more  regular  deliveries 
to  the  creameiy. 


The  patrons  admit  that  it  requires 
but  very  little  more  effort  to  produce 
good  sweet  cream  if  they  have  the 
necessary  equipment  for  cooling  their 
cream  and  keeping  it  sweet.  The  only 
way  to  get  the  patrons  interested  in 
producing  good  cream  is  to  pay  them  a 
premium  for  that  kind  of  cream,  and 
talking  quality  will  not  get  us  very 
far,  so  long  as  there  is  no  financial 
inducement  to  back  it  up. 


r 


It  will  not  be  long  before  the  annual 
creamery  meetings  will  be  held,  and 
if  you  are  planning  on  grading  cream 
and  paying  for  quality,  you  should  be 
preparedjto  take  the  matter  up  at  the 


annual  meeting  and  in  that  way  get 
some  real  action.  It  is,  however,  not 
wise  to  spring  any  surprises  at  the 
annual  meeting,  because  this  will  not 
get  you  very  far,  but  let  every  patron 
know  that  the  matter  of  grading  will 
be  brought  up  at  the  annual  meeting, 
and  take  time  to  explain  to  them  that 
cream  grading  and  paying  for  quality 
is  the  only  fair  and  just  method  to  all 
concerned.  When  the  patrons  come 
to  the  annual  meeting  with  a  fair 
knowledge  of  what  cream  grading  is 
and  what  it  will  accomplish  if  properly 
done,  the  chances  are  that  some  real 
constructive  action  will  be  taken, 
while  if  nobody  has  had  an  opportu- 
nity to  become  familiar  with  the  ben- 
efits to  be  derived  from  a  quality 
system  of  buying  cream,  there  witl 
be  no  real  action,  and  things  will 
keep  on  drifting  the  same  as  in  the 
past. 


There  are  many  creamery  operators 
in  charge  of  small  plants  who  have 
considerable  spare  time  during  the 
next  few  months,  and  many  of  them 
could  do  some  wonderful  work  in  their 
respective  communities,  if  they  would 
use  some  of  that  spare  time  talking 
and  visiting  with  their  patrons.  There 
are  many  patrons  who  really  wish  to 
improve,  and  who  would  do  much 
better  dairy  work  if  some  one  would 
urge  them  on  in  the  right  way,  and 
the  creamery  operator  is  generally 
better  qualified  than  any  one  else  to  talk 
cheaper  production  and  better  care 
of  cream.  It  is  a  distinct  advantage 
to  visit  the  farmer  at  his  own  home, 
because  he  can  then  be  told  many 
things  which  it  would  be  impractical 
to  discuss  with  him  at  the  creamery 
or  on  the  street  corner. 


Considerable  complaint  is  heard 
regarding  the  present  low  prices  of 
farm  grown  grain,  especially  do  farm- 
ers complain  about  the  prices  paid 
for  corn  and  oats,  and  no  one  can 
blame  them,  as  it  sure  is  a  losing 
game  to  raise  corn  and  oats,  and  sell 
them  on  the  open  market  at  prevailing 
prices.  It  is  a  good  time  right  now  to 
suggest  to  the  farmer  that  corn  and 
oats  make  splendid  feed  for  cows,  and 
the  farmer  who  has  some  clover  hay 
and  ensilage  to  feed  with  a  moderate 
grain  ration  should  not  have  to  worry 
much  about  the  present  low  price  of 
grain.  An  average  herd  of  cows, 
intelligently  fed  and  cared  for  will 
pay  seventy-five  cents  per  bushel  for 
corn  and  fifty  cents  per  bushel  for 
oats,  at  present  butterfat  prices,  so 
when  the  farmer  sells  his  corn  for 
twenty-five  cents  and  his  oats  for 
fifteen  cents  per  bushel,  he  is  not  to  be 
pitied  so  much  after  all. 


The  writer  knows  that  some  oper- 
ators have  had  splendid  success  visit- 
ing their  patrons  right  on  the  farm, 
and  if  you  are  not  getting  the  raw 
material  you  need  for  economical 
operation  of  your  creamery,  and  if 
you  have  a  little  time  to  spare,  just 
try  visiting  a  few  of  your  patrons  this 
winter,  and  then  watch  results.  If 
you  can  increase  the  business  of  your 
creamery,  and  make  more  money  for 
your  patrons,  the  chances  are  that  it 
will  be  easier  to  get  that  long-hoped 
for  raise  in  salary  next  spring. 


Iowa  buttermakers  had  a  good 
meeting  last  week;  Wisconsin  butter- 
makers  are  in  session  right  now,  and 
the  Minnesota  boys  will  be  on  the  job 
next  week.  Three  good  conventions 
in  that  many  weeks  ought  to  prove 
that  the  creamery  operators  in  the 
Northwest  are  not  so  slow. 


Keep  an  eye  open  for  cold  weather; 
Jack  Frost  has  never  failed  us  yet. 


Don't  spend  too  much  time  cussing 
the  centralizers  and  cream  stations, 
but  do  a  little  real  boosting  for  your 
own  business,  and  let  the  other  fellow 
do  his  own  advertising. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 
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Do  You  Know 


THAT  THE 


North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 


Ash  or  Steel  Hoops 


Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY 

North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


Ship 
Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers^first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to'linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they^are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to 


J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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ARE  YOU 
FIT? 


As  we  grew  older  and  think  we 
can  observe  matters  relating  to  the 
dairy  industry  and  things  in  general 
with  more  mature  judgment,  we 
are  becoming  more  and  more 
impressed  with  the  importance  of 
natural  fitness  or  adaptability  for 
the  position  one  holds  or  the  task 
we  all  have  to  perform  in  life.  Some 
jobs  are  easier  to  fill  than  others. 
Some  tasks  are  hard,  others  com- 
paritively  easy. 

The  position  of  operator  in  a  co- 
operative creamery  is  a  much 
bigger  job  than  it  is  generally 
recognized  to  be,  that  is,  if  it  is  to 
be  filled  right.  The  task  of  the 
operator  requires  natural  adaptness, 
otherwise  he  can  not  fill  the  bill 
properly  however  hard  he  may  try 
and  want  to  do  so.  Of  couise,  good 
will  and  proper  efforts  go  a  long 
way  and  generally  carry  a  person 
through,  but  if  not  mentally  or 
otherwise  adapted  to  deal  with  the 
patrons,  or  to  take  an  inteiest  in 
their  welfare,  and  in  the  creamery 
and  dairy  industry  as  a  whole,  so 
he  believes  in  testing  associations, 
in  the  improvement  of  the  herds,  in 
better  feeding  and  care,  in  high 
quality,  the  grading  of  cream  and 
payment  according  to  quality,  the 
pasteurizing  ot  cream  so  as  to  make 
the  buttei  wholesome,  safe  and  of 
gocd  keeping  quality  and  a  long 
list  of  other  important  matters,  the 
operator  can  not  fill  the  bill  properly 
and  attain  the  success  he  would  or 
should,  if  he  had  the  natural 
adaptability  for  such  a  position. 

We  believe  this  is  at  the  very  root 
of  the  many  failures  we  see,  why 
some  operators  don't  seem  to  get 
anywhere  or  why  they  don't  bestir 
themselves  to  do  the  things  they 
should  and  try  to  fill  their  positions 
better  than  they  do.  When  a 
person  is  satisfied  to  make  poor 
butter  or  let  things  slide  along  in 
an  unsatisfactory  manner  without 
thinking,  talking  and  making  prog- 
ress and  high  quality,  it  pioves  that 
he  is  naturally  unfit  and  not  adapted 
for  a  position  where  he  should  and 
must  be  alive  and  up  and  doing  all 
the  time.  The  quality  of  your 
butter,  the  condition  of  your  cream- 
ery and  your  accomplishments  as 
operator  tell  the  story  if  you  are  fit. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


IOWA  BUTTER  SCORES 


Prize  Winners,  Whole  Milk  ("lass: 
J.  E.  Morris.  Jesup,  Gold  Medal; 
H.  C.  Ladage.  Strawberry  Point. 
Silver  Medal.  Cream  ("lass:  A. 
M.  Hem,  Hull,  Gold  Medal:  A. 
Bakken,  Lake  Mills,  Silver  Med- 
al. 


Iowa  Buttermakers'  Convention, 
Cedar  Rapids,  Nov.  2nd  to  3rd. 


Scores  of  90  and  Above. 

O.  W.  Allbright,  Kanawha  93 

A.  P.  Anderson,  Graettinger .  .  .  .91 5 

R.  J.  Allenstein.  Bremer  91 

R.  L.  Alderson,  Perrv  92  £ 

J.  H.  Ambrose,  Frederika  92  § 

Joe  Antwine,  Arlington  92 

O.  H.  Buehrer.  Denver  93 \ 

L.  H.  Beach,  Northwood  93 

Albert  Bakken.  Lake  Mills  95 

Julius  Brunner,  Osage  92 

C.  X.  Baehler.  Worthington  91  k 

Jim  Block.  Deeorah  9H 

N.  O.  Bendickson,  Deeorah  92 

Orlando  Bailey.  Amber  91 5 

Robert  Bliss.  Mallard  92 

L.  C.  Barnes.  Westgate  94  h 

N.  O.  Buroker,  New  Vienna  92 k 

D.  T.  Broers.  Dyersville  91 

C.  R.  Conwav.  Garner  94 

Walter  Cash," Clear  Lake  92 

E.  P.  Conwav,  Ventura  92 i 

E.  A.  Cole.  Lamont  91  h 

J.  E.  Du  Charme,  Breda  92 

H.  G.  Davis,  Durant  92 

S.  R.  Dotson.  McGregor  93^ 

Ben  Frank,  Luana  924 

J.  B.  Frisbee,  Forest  City  93 

J.  F.  Fisher,  St.  Olaf  92  § 

E.  A.  Gudvangen,  Hanlontown.  92A 

Fred  Gernand,  Volga  City  91 

Joel  Gilbertson.  Kensett  94 

C.  L.  Gamm,  Waverly  93 

H.  A.  Griese,  Readlyu  92£ 

E.  M.  Guiney,  Tripoli  94 

A.  D.  Gimer,  Klemme  94] 

Fred  Hessel,  Garnavillo  91 1 

F.  J.  Havens,  Orange  City  93| 

A.  M.  Hein,  Hull  95 'j 

Carl  Hovland.  Lake  Mills  93^ 

C.  N.  Hart,  Plymouth  92 1 

Geo.  Hauer.  West  Union  92 

Mike   Hauer,    Festina  91 

A.  H.  Hansmeier.  Waukon  9H 

P.  H.  Harms,  Tripoli  93 

J.  M.  Hansen.  Lone  Rock  93 

Henry  Hansen,  Graettinger  91 1 

S.  S.' Hudson.  Clear  Lake  92 

Win.  Helgason,  Wallingford  93 

P.  A.  Johrdahl,  Monona  92  h 

J.  O.  Johnson,  Waterville  94 

Johannes  Johansen,   Audubon... 91 

H.  C.  Koenecke,  Denver  93 A 

Fred  Kuecker,  Fenton  92 

Otto    Kloock,    Garner.  94 

F.  C.  Koenig,  Anamosa  92 

Robt.   Ken.  Cedar  Falls  94^ 

J.  F.  Lorenzen,  Cedar  Falls  92 

A.  L.  Landis,  Colesburg  90 

H.  ('.  Ladage,  Strawberry  Point  .  .95y 

B.  Lovick,  Scarville  93? 

T.  E.  Landis,  Farley  91  h 

J.  E.  Morris,  Jesup  95| 

Carl    Meier,    Waverlv  92^ 

Paul   Maeaulev,   Burt  94 

M.  J.  Mikkals'on,  Osage  92 

L.  E.  Nelsen,  Randall  91  i 

F.  W.  Nelson,  New  Hampton... 90 

W.  W.  Newland,  Epworth  92  £ 

J.  G.  Nichols,   Sumner  93J 

C.  B.  Petersen,  Exira  91 

C.  H.  Pinch,  Fayette  90 

L.  C.  Popenhagen,  Coggon  91 2 

C.   W.   Rouse,   Bellevue  94 

John  Roberts,  Goldfield  91 

W.  A.  Rizer,  Alpha  92^ 


E.  H.  Rohrsson.  Sumner  94 

J.  T.  Ryan.  Adair  93 

Chris  Russler,  Fredericksburg ..  .93 

Vern  Sires,  Church  91  h 

H.  C.  Stendal,  Northwood  94 

Harold  Smith,  Lone  Rock  92V 

Henry  Segebarth,  Fairbanks ...  .93 5 

W.  J.  Spurbeck,  Fairbanks  93 

B.  F.  Schultz.  Postville  94 

Henry   Struck,    Toronto  91 

Peter  Thuesen.  Belle  Plaine  93 i 

H.  E.  Theis,  Bancroft  91 

Ray  Trebil.  Manly  91 

J.  E.  Tavlor.  Dversville  91 

L.  E.  Wodewiss,*  Sheldon  94 

A.  W.  Willander,  Inwood  91  § 

F.  D.  Warner,  Calmar  92\ 

H.  J.  Wargowskv,  Bovden  94f 

R.  C.  Wilson.  Hawkeye  9H 

A.  Yonder,  Sioux  Center  91 5 

A.  E.  Ziersth.  Sumner  92 i 

WISCONSIN  DAIRY  SCHOOL 

Opens  Its  Three  Months  Course. 

The  three  rnonths  winter  course  of 
the  Wisconsin  Dairy  School  began 
November  2nd  with  twenty-two  per 
cent  more  students  than  were  in  the 
class  which  began  work  on  the  same 
date  last  year.  We  still  have  letters 
from  a  number  of  others  who  plan 
to  join  the  class  very  soon  and  no 
doubt  the  number  will  reach  the  150 
mark  in  a  few  days. 

The  students  this  year  are  mostly 
buttermakers  and  cheesemakers,  al- 
though there  are  many  ice  cream 
makers,  especially  among  the  butter- 
makers.  Our  milk  condenseries  are 
increasing  in  number  rapidly  in  Wis- 
consin, and  we  have  provided  a  special 
course  for  milk  condensery  men  this 
year. 

Condensery  Course 
The  students  in  tins  class  appear  to 
be  considerably  older  and  have  had 
more  experience  than  has  been  the 
case  with  some  former  classes.  Ma- 
ture men  with  at  least  ten  years' 
experience,  and  some  with  five  years 
of  factory  training  are  more  numerous 
than  ever. 

We  have  every  reason  to  believe 
that  the  class  this  year  will  be  a 
credit  to  the  several  thousand  butter- 
makers  and  cheesemakers  who  have 
formerly  taken  this  course,  and  after 
we  get  a  little  better  acquainted,  we 
will  be  able  to  make  a  further  report 
of  the  progress  this  class  is  making. — 
E.  H.  Farrington.  Madison,  Wis. 

Madison,  Wis. — The  Kennedy 
Dairy  Company  increased  their  cap- 
ital stock  to  $150,000. 

Olivia,  Minn. — Henry  R.  Prodoehl, 
manager  of  the  produce  department 
of  the  Olivia  Creamery  and  Produce 
Company,  committed  suicide. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 

Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

WT   CTPWAPT      Mfg.  Chemist 
.  J.MLWAK1  GRIMES,  IOWA 

Or  Leading  Supply  Houses. 
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American  Made  Butter 

is  what  we  want  for  our  trade,  all  grades  and  any  quan- 
tity lots.  We  have  never  yet  handled  a  pound  of  foreign 
goods  and  we  do  not  expect  to  as  long  as  there  are  cows 
and  creameries  in  this  country.  We  cannot  see  the  idea 
of  building  up  a  demand  for  foreign  Butter  at  the  expense 
of  our  own  countrymen.  This  is  not  sentiment;  it  is 
good  business.  Our  welfare  and  prosperity  as  dealers 
is  bound  up  in  the  American  Dairyman,  therefore  we 
are  for  him  first,  last  and  all  the  time. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street         -        322  W.  Lake  Street 

CHICAGO 


SERVICE 

You  get  it  when  you 
buy  from 


The 


Dairy  Supply  Company 

Minneapolis,  Minn. 


H.  W.  RICE,  President 


JAY  AUGUSTINE,  Treasurer 
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STUPENDOUS  CREAMERY 
PACKAGE  EXHIBIT 


At  National  Dairy  Show. 


largest 
square 


The  first  exhibit  to  greet  the  eye  of 
the  visitor  to  the  great  1921  National 
Dairy  Show  was  that  of  The  Creamery 
Package  Mfg.  Company.  It  exceeded 
in  point  of  size  that  of  any  other 
exhibit  at  the  show,  being  almost 
twice  as  large  as  the  next 
display,  and  covering  5,544 
feet  of  space. 

The  color  scheme  of  the  exhibit 
was  white,  blue  and  gold.  A  white 
porcelain  enameled  railing  extended 
around  the  exhibit  with  a  large  CP 
shield  trade  mark  every  few  feet  in  the 
railing. 

The  first  machines  to  greet  the 
visitor  were  a  Gaulin  Homogenizer 
connected  to  a  Wizard  Preparation 
Vat,  both  finished  in  white  porcelain 
enamel.  An  Alaska  Regenerative 
Tubular  Cooler  and  two  Alaska 
Continuous    Tubular    Coolers  were 


placed  near  the  entrance.  The  visitor 
saw  a  Master  Dual  Churn  on  one  side 
of  the  coolers,  and  a  pair  of  Universal 
Fillers  and  Cappers  on  the  other  side. 

One  of  the  features  that  attracted 
most  attention  in  the  CP  exhibit 
was  a  Monel  metal  lined  Wizard  Pas- 
teurizing Vat.  This  lining  will  not 
only  give  long  wear,  but  it  will  not 
tarnish. 

In  the  Fort  Atkinson  Freezer  in- 
stallation composed  of  40  and  100 
quart  freezers,  the  most  striking 
feature  was  the  equipment  of  one 
freezer  with  a  Sacks  ice  cream  batch 
controller,  and  another  with  a  CP 
batch  controller. 

New  Moisture  Tester 

The  creamery  operators  were  all 
much  interested  in  a  CP  Butter 
Moisture  Tester  which  has  just  been 
placed  on  the  market.  This  will  be 
more  rapid  and  efficient  than  the 
present  methods  of  determining  the 
moisture  in  butter. 

For  the  first  time  the  heavy  duty 
can  and  bottle  washers  built  by  the 
Creamery  Package  were  shown  in  an 


attractive  battleship  grey  finish. 

The  new  Rotating  Can  Washers 
which  will  handle  either  milk  or  ice 
cream  cans,  and  operated  by  one  man, 
were  exhibited  by  the  CP  for  the 
first  time,  and  will  prove  a  desirable 
addition  to  the  equipment  of  the 
dairy  and  ice  cream  plant. 

Other  machines  shown  were  ice 
cream  brick  cutters,  brick  mold  re- 
leasers and  brick  mold  washers. 

The  Creamery  Package  expected  to 
show  their  wonderful  new  gravity 
carton  filler,  but  were  unable  to  ship 
it  in  time  for  the  Show. 

Say  Northwest  Made  Good 

The  Creamery  Package  Mfg.  Com- 
pany were  well  pleased  with  the  tre- 
mendous interest  exhibited  by  the 
people  of  the  Northwest  in  the  Dairy 
Show,  and  declare  that  they  never 
saw  such  a  huge  amount  of  interest  in 
good  equipment  as  was  that  displayed 
at  the  show  just  closed. 

The  people  of  the  Northwest  prom- 
ised much  if  the  Show  would  come  to 
their  field,  and  they  have  more  than 
made  good  their  promises. 


Exhibit  of  Creamery  Package  Mfg§.  Company  at  1921  National  Dairy  Show 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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A  LL  creamery  men  attending 
A-\  the  convention  in  St.  Paul 
next  week  are  cordially 
invited  to  visit  our  headquarters 
at  the  Ryan  Hotel  and  inspect 
samples  of  our 

Water- Proof  Lith 

And  other  material  for 


Cold  Storage  Insulation 


Ask  Mr.  C.  I.  Cole  or  Mr.  E.  G.  Stewart, 
our  representatives,  to  show  you.  Ask  your 
fellow -creamerymen  at  the  convention  if 
our  goods  give  satisfaction. 


Union  Fibre  Company, 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 


INC. 


FACTORIES  AT  WINONA  MINN.,  YORKTOWN,  IND.     GENERAL  OFFICES  AT  WINONA,  MINN. 
NORTHWESTERN  OFFICE,  746  BUILDERS  EXCHANGE,  TELEPHONE 
GENEVA  1047,  MINNEAPOLIS,  MINN. 
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BOARD  OF  DIRECTORS' REPORT 


Minnesota  Creamery  Operators' 
and  Managers'  Association 


Membership  Statistics 
There  were  124  new  members  en- 
rolled during  the  year.  The  total 
number  of  members  to  date  is  803. 
Since  our  organization  four  years  ago 
eighteen  members  have  resigned, 
sixty-three  have  been  suspended,  five 
have  been  transferred  to  other  asso- 
ciations, and  six  have  died;  subtract- 
ing these  from  the  total  number  of 
members  to  date,  leaves  the  Associa- 
tion with  711  members  in  good  stand- 
ing. 

District  Officers 

No.  1 — W.  I.  Meline,  Braham, 
president;  F.  J.  Weis,  Hinckley, 
secretary.     Forty  members. 

No.  2— Edward  Moll,  Sleepy  Eye, 
president;  Cyril  Wright,  Courtland, 
secretary.    Thirty-two  members. 

No.  3— A.  J.  Hed,  St.  Hilaire, 
president;  S.  Loveid,  Middle  River, 
secretary.     Twenty-four  members. 

No.  4- — Albert  Andersen,  Erskine, 
president;  N.  C.  Lindberg,  Perley, 
secretary.     Twenty-one  members. 

No.  5 — J.  W.  Koepsell,  Lewiston, 
president;  J.  M.  Rasmussen,  St. 
Charles,  secretary.  Twenty-nine  mem- 
bers. 

No.  5 — M.  A.  Schons,  Mankato, 
president;  A.  H.  Dannheim,  Good 
Thunder,  secretary.  Thirty-one  mem- 
bers. 

No.  7 — E.  H.  Peterson,  Maple 
Plain,  president:  Jack  Pflepsen,  Buf- 
falo, secretary.  Twenty-three  mem- 
bers. 

No.  S — Anton  Baltes,  Long  Prairie, 
president;  Carl  Person,  Osakis,  secre- 
tary.   Fifty-two  members. 

No.  9 — Ferdinand  Jacobsen,  Ellen- 
dale,  president;  A.  E.  Groth,  Albert 
Lea,  secretarv.    Forty-one  members. 


No.  10 — W.  S.  Clemmensen,  Pratt, 
president;  H.  C.  Hansen,  Faribault, 
secretary.     Thirty-six  members. 

No.  11 — Oscar  Martinson,  Upsala, 
president;  Walter  Anderson,  Little 
Falls,  secretary.    Eighteen  members. 

No.  12 — Adin  Nelson,  Fergus  Falls, 
president;  E.  J.  Moe,  Underwood, 
secretary.     Nineteen  members. 

No.  13 — John  J.  Harms,  Dent, 
president;  Henry  L.  Suhr.  Frazee. 
secretary.     Twenty-one  members. 

No.  14 — A.  Geo.  Nelson,  St.  James, 
president;  J.  J.  Thul,  La  Salle,  secre- 
tary.   Eleven  members. 

No.  15 — C.  A.  Scott,  Jordan,  pres- 
ident; Ernest  Nelson,  Blakeley,  secre- 
tarv.    Twentv-four  members. 

No.  16 — R.  A.  Wittnebel,  Darwin, 
president;  Reuben  Anderson,  Dassel, 
secretary.    Twenty-six  members. 

No.  17 — H.  P.  Kumm,  Houston, 
president;  B.  E.  Range,  Wykoff, 
secretary.     Twenty  members. 

No.  18 — A.  W.  Rasmussen.  Aldrich. 
president  ;  Wm.  Kelzenberg,  Verndale, 
secretary.    Fourteen  members. 

No.  19 — E.  S.  Hansen,  Kellogg, 
president;  G.  L.  Baraberre,  Ham- 
mond, secretary.  Twenty-two  mem- 
bers. 

No.  20— M.  W.  Siegel,  Danube, 
president;  C.  L.  Walther,  Hector, 
secretary.    Eleven  members. 

No.  21 — A.  Rasmussen,  Hutchin- 
son, president;  O.  O.  Vaughan,  Brown- 
ton,  secretarv.    Thirteen  members. 

No.  22— P.  J.  Olson,  Holmes  City, 
president;  H.  L.  Puckett,  Villard, 
secretary.    Sixteen  members. 

No.  23 — Nels  C.  Brown,  Kandijohi, 
president;  Fred  W.  Stenberg,  Ray- 
mond, secretary.     Eleven  members. 

No.  2\ — F.  H.  Bartelt,  Pease,  pres- 
dent;  Archie  M.  Jones,  Princeton, 
secretary.     Fourteen  members. 

No.  25 — F.  J.  Holzmann,  Hamel, 
president;  John  Christensen,  Farm- 
ington,  secretary.    Forty  members. 

No.  26 — H.  H.  Lundahl,  Welcome, 
president;  Peter  M.  Schons,  Shcrburn, 


secretarv.    Thirteen  members. 

No.  27—0.  C.  Gullickson,  Don- 
nelly, president;  N.  P.  Nielsen,  Cho- 
kio.  secretarv.    Seven  members. 

No.  28— j.  F.  Gruber,  Pipestone, 
president;  Fred  Jacobsen,  Lake  Ben- 
ton, secretary.    Ten  members. 

No.  29 — P.  O.  Anderson,  Garwin, 
president  ;  J.  G.  Nelson,  Wood  Lake, 
secretary.    Ten  members. 

No.  30— J.  H.  Cockrell,  Gonvick, 
president;  Hilmer  Larson,  Jenkins, 
secretary.    Five  members. 

No.  31— W.  H.  Keilty,  Pequot, 
president;  Helmer  P.  Hanson,  Brain- 
erd.  secretary.    Eight  members. 

Members  to  the  number  of  fifteen 
are  unassigned  to  districts,  and  thirty- 
four  reside  outside  the  state. 

Reviewing  the  work  done  by  our 
Association  during  the  past  year  we 
can  not  help  but  feel  that  much  has 
been  accomplished.  Our  Association 
has  grown  in  usefulness  and  influence, 
and  we  can  truthfully  say  that  the 
Association  has  been  of  real  service 
to  the  membership,  as  well  as  to  the 
creameries  and  the  dairy  industry  in 
general.  Your  board  of  directors 
realize  that  the  progress  made  and  the 
present  standing  of  our  Association 
is  due  entirely  to  the  loyalty  and 
active  co-operation  of  the  members, 
and  to  the  splendid  work  done  by  the 
district  associations  under  the  able 
leadership  of  the  district  officers. 
District  Activities 

We  are  pleased  to  report  that  there 
are  now  thirty-one  district  associa- 
tions in  good  working  order.  One 
district  which  did  not  function  in 
previous  years  because  of  lack  of 
members  has  been  reorganized  with 
a  substantial  number  of  members. 
The  district  associations  as  a-  whole 
have  been  very  active  during  the  past 
year,  and  the  actions  taken  at  meet- 
ings by  the  various  districts  have  had 
a  far-reaching  influence  on  the  growth 
and  general  usefulness  of  our  Associa- 


GALLAGHER  BROS. 

Want  Shipments  of=  

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  j  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Brads  treets;    Dairy  Record 
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Everybody  Wants  Nice  Butter 

Our  Buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which 
leads  to  mild  flavor,  and  "Dry  Butter"  or  moisture  well 
incorporated.    <|flf  you  do  not  ship  to  us  start  now  and 
be  among  our  many  regular  shippers. 

C.  G.  HEYD  &  CO. 

25  South  Water  Street      ::  PHILADELPHIA 

WESTERN  REPRESENTATIVE— H.  T.  SONDERGAARD 
3812  TWELFTH  AVE.,  SOUTH,  MINNEAPOLIS,  MINN. 

REFERENCES— UNION  NATIONAL  BANK,  COMMERCIAL  AGENCIES  AND  DAIRY  RECORD 

Uninterrupted 
Compressor  Service 

THAT'S  exactly  what  the  "Sterling"  Compressor  provides 
every  day  in  the  year. 

THE  "Sterling"  is  constructed  as  a  Compressor  should  be — 
the  extra  strength  needed  for  work  of  this  character  is 
there  a  plenty — not  a  flaw  anywhere.  Built  for  strength — 
service  and  long  life. 

IT  will  save  you  money,  Mr.  Creameryman,  to  specify  "Ster- 
ling" Compressor  when  in  need  of  refrigeration. 

AN  army  of  hundreds  of  compressor  users  have  found  this  to 
be  true;  some  of  these  users  have  used  other  makes  and 
now  they  are  perfectly  satisfied  that  the  "Sterling"  repre- 
sents the  most  Compressor  value  for  the  money. 

THE  "Sterling"  will  give  you  years  of  dependable  service 
long  after  the  ordinary  Compressor  would  be  scrapped. 

WRITE  us  for  full  information  about  the  "Sterling." 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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tion.  Much  has  been  accomplished 
by  the  districts  which  has  been  of 
direct  benefit  to  the  creameries,  and 
the  prospect  is  that  much  important 
work  will  be  undertaken  by  the 
district  associations  during  the  com- 
ing year. 

Some  of  the  districts  are  of  necessity 
operating  with  a  limited  number  of 
members,  due  to  the  fact  that  the 
territories  covered  have  but  a  limited 
number  of  creameries.  These  small 
districts,  however,  have  done  splendid 
work,  and  have  helped  to  encourage 
dairying  in  their  respective  commu- 
nities. 

Strengthening  the  Creameries 
Much  good  work  has  been  done  by 
the  districts  and  members  to  encour- 
age greater  production  and  better 
quality,  and  through  the  efforts  of 
the  districts  much  has  been  done  to 
encourage  car  lot  shipping  of  butter, 
resulting  in  substantial  savings  to 
the  creameries.  In  the  central  and 
northern  portion  of  the  state  the  dis- 
tricts have  taken  actions  causing  the 
creameries  to  take  advantage  of  the 
lake  and  rail  route  for  transportation 
of  butter  to  the  eastern  markets,  and 
with  improved  shipping  facilities  over 
this  route  during  the  coming  year,  we 
may  confidently  expect  that  there 
will  be  an  increased  saving  for  the 
creameries  that  are  so  situated  that 
they  can  take  advantage  of  lake  and 
rail  transportation. 

The  districts  and  members  gen- 
erally have  taken  an  active  interest  in 
aiding  the  organization  of  local  dis- 
trict associations  of  creameries  during 
the  past  year,  realizing,  of  course, 
that  creamery  organizations  directed 
along  the  right  lines  must  necessarily 
result  in  strengthening  the  dairy  and 
creamery  industry,  and  if  the  cream- 
eries become  even  more  successful 
and  prosperous  than  they  now  are, 
this  will  result  in  better  positions  for 
our  members. 


It,  therefore,  goes  without  saying 
that  members  working  for  creameries 
that  have  joined  the  Minnesota  Co- 
operative Creameries  Association. 
Inc.,  will  display  the  loyalty  and 
interest  in  that  association  which  any 
employer  might  justly  expect  of  an 
employe 

Increasing  Production 

The  members,  through  the  district 
associations,  have  continued  to  en- 
courage the  organization  of  cow  test- 
ing associations,  also  encouraging  the 
testing  of  patron's  herds  by  members, 
and  keeping  records  of  the  production 
of  individual  cows.  Much  boosting 
has  been  done  for  bull  associations, 
and  farmers  have  been  encouraged  to 
improve  their  herds  by  the  use  of  good 
sires.  The  building  of  silos,  milk 
houses,  and  installation  of  cooling 
tanks  has  been  generally  encouraged, 
and  many  members  have  been  respon- 
sible for  much  progress  along  this 
line  in  their  respective  communities. 

Your  board  of  directors  would 
urge  all  members  and  districts  to 
continue  their  efforts  along  this  line 
during  the  coming  year,  realizing  that 
increased  production  of  high  grade 
dairy  products  must  of  necessity  be 
of  value  to  our  members. 

The  district  meetings  held  during 
the  year  have  been  generally  interest- 
ing and  educational  to  all  members  in 
attendance.  The  butter  and  starter 
contests  have  been  very  instructive 
and  have  helped  the  members  to  turn 
out  a  more  uniform  product,  and  the 
many  interesting  discussions  at  dis- 
trict meetings  have  been  educational, 
and  have  resulted  in  increased  effi- 
ciency of  members.  Your  board  of 
directors  would  recommend  that  even 
greater  effort  be  made  to  make  the 
district  meetings  more  interesting 
during  the  coming  year,  and  a  special 
effort  should  be  made  to  get  all  the 
members  out  for  these  local  meetings. 


Co-operation  by  Districts 
The  continued  effort  of  the  dis- 
tricts in  keeping  up  a  high  standard  of 
membership  has  been  a  valuable  aid 
in  promoting  the  standing  of  our 
association.  Your  board  of  directors 
and  your  state  secretary  have  appre- 
ciated the  valuable  assistance  ren- 
dered by  the  various  districts,  with 
special  reference  to  investigations  of 
complaints  that  have  come  to  the 
Association.  The  district  associations 
and  members  generally  have  accom- 
plished much  towards  promoting  a 
better  understanding  between  the 
creameries  and  members,  and  gen- 
erally promoting  co-operation  in  the 
v  arious  communities. 

The  information  and  good  sugges- 
tions which  have  come  from  the  dis- 
trict associations  from  time  to  time 
have  been  very  valuable,  and  much 
appreciated  by  those  who  are  charged 
with  the  general  management  of  the 
Association. 

According  to  reports  received  there 
have  been  ninety-eight  district  meet- 
ings held  during  the  year  with  a  total 
attendance  of  2,040.  In  addition 
many  of  the  districts  have  held  picnics 
and  suppers  which  were  well  attended 
by  members  and  their  friends.  Re- 
ports of  some  district  meetings  have 
not  been  made,  but  on  the  whole 
district  secretaries  have  complied 
with  the  provisions  for  making  these 
reports,   and   the   Association  office 


appreciates  their 
ation  very  much. 

Your  board  of 
that   the  district 


valuable  co-oper- 

directors  believes 
associations  have 
been  one  of  the  most  important  factors 
in  the  growth  and  development  of 
our  association,  and  we  would  urge 
all  members  to  attend  the  district 
meetings  whenever  possible,  and  con- 
tinue to  back  up  the  work  of  the 
district  associations  with  their  hearty 
and  loyal  support. 


NEW 
YORK 


PETTIT  &  REED 


Established  1836 


NEW 
YORK 


=  BUTTER,  EGGS  &  CHEESE  — 

One  of  the  Old  Reliable  Houses 

SHIP  YOUR  BUTTER  TO  US— CAR  LOTS  OR  LESS— WE  PAY  TOP 
PRICES  ACCORDING  TO  QUALITY-  HAVE   CHANNELS  FOR  IT. 

FOR  PARTICULARS  WRITE  TO 


REEERENCES: 
American  Exchange  Bank;  Manhattan  Company 
Fidelity  International  Trust  Co. 


F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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The  Minnesota  Co-operative 
Dairies  Association 

Will  be  represented  at  the  Creamery  Opera- 
tors' and  Managers'  Convention,  November 
15-16-17. 

We  want  to  meet  you  and  explain  our  method 
of  doing  business  on  the  cooperative  plan. 

We  think  we  are  on  the  right  track  and  will 
interest  you. 

We  are  strictly  a  Butter  House  and  solicit  the 
patronage  of  Co-operative  Creameries. 

J.  H.  LAWRENCE,  Sec-Treas.  J.  R.  MORLEY,  Pres.  &  Mgr. 

Litchfield,  Minn.  Owatonna,  Minn. 

LLEWELYN  WATTS,  Manager  New  York  House. 


Butter  Flavored  With  Salt  Made  Especially  for  Butter 
Brings  the  Highest  Price 

Colonial  Salt  Liberty  Salt 

(Flaked)  (Granulated) 
"The  salt  that  melts  like  snowflakes  and  dissolves  like  mist" 

With  few  exceptions  all  butter  is  retailed  and  the  retailer  realizes  that  he 
can  make  a  hit  with  his  best  trade  when  he  can  recommend  a  butter  and  have  it 
make  good  on  his  recommendation. 

When  the  consumer  buys  butter  for  her  table  she  gives  more  attention  to 
quality  than  price.  She  is  always  glad  to  pay  more  for  a  deliciously  flavored  and 
smooth  butter. 

COLONIAL  and  LIBERTY  salts  will  aid  you  in  securing  permanent  and  worth- 
while trade,  a  trade  willing  to  pay  the  top  price  for  a  particularly  refined  butter. 

These  salts  are  the  same  except  that  one  is  granulated  and  the  other  flaked. 
Both  are  absolutely  pure,  and  both  dissolve  instantly  on  touching  the  butter. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS :    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato    Minn. ;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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Endorsed  by  Creamery  Officers 
Your  board  of  directors  as  well  as 
the  Association  Office  have  received 
many  assurances  from  creamery  offi- 
cers and  directors  to  the  effect  that 
our  Association  is  doing  splendid 
work,  also  many  acknowledgements 
of  the  very  efficient  service  rendered 
to  the  creameries  by  members.  Many 
of  the  district  meetings  held  during 
the  year  have  been  well  attended  by 
creamery  officers  and  directors,  and 
we  find  that  the  men  who  have  taken 
time  to  investigate  our  Association 
and  what  we  are  doing  have  not  only 
endorsed  our  Association  and  its 
work,  but  are  ready  to  help  our 
Association  even  stronger  and  more 
efficient  than  it  now  is. 

Members  Suspended 
Tt  has  been  necessary  to  suspend  a 
number  of  members  from  our  Asso- 
ciation during  the  past  year,  and  while 
we  regret  this  very  much  we  are 
heartily  in  favor  of  having  the  Asso- 
ciation made  up  only  of  high  gr.ade 
men  who  are  capable  of  giving  first 
class  service.  A  number  of  members 
were  suspended  for  non-payment  of 
dues,  while  others  were  suspended 
because  of  poor  service  to  the  cream- 
eries where  they  were  employed.  In 
every  instance  where  poor  service 
was  complained  of  by  the  creameries 
the  matter  has  been  fully  investigated 
by  the  district  association  before 
final  action  was  taken. 

Your  board  of  directors  would 
recommend  that  the  district  associa- 
tions and  the  membership  generally 
continue  their  vigilance  and  if  any 
member  is  found  guilty  of  neglect,  or 
is  incompetent  and  unable  to  render 
satisfactory  service  to  the  creamery 
employing  him,  such  member  should 
be  promptly  suspended  from  mem- 
bership. 


Correspondence 
A  large  number  of  letters  were 
received  at  the  Association  Office 
during  the  year,  and  it  requires  a 
considerable  portion  of  the  State 
Secretary's  time  to  care  for  this  cor- 
respondence. Many  letters  come 
from  members  and  from  officers  of  the 
districts,  while  a  considerable  number 
comes  from  creameries  and  from 
other  states.  It  has  been  the  aim  of 
the  State  Secretary  to  take  care  of  all 
correspondence  as  promptly  and  as 
efficiently  as  possible. 

The  number  of  letters  sent  out  by 
the  Association  Office  during  the  past 
year  was  12,800.  This  does  not 
include  notices  of  openings  sent  to 
members,  which  number  approxi- 
mately 3,000  postals  and  letters  for 
the  year. 

Assistance  to  Creameries 
It  has  been  the  aim  of  the  Associa- 
tion Office  to  assist  creameries  em- 
ploying members  whenever  it  is 
possible  to  do  so,  and  Ave  are  pleased 
to  report  that  considerable  assistance 
has  been  given  to  creameries  through 
correspondence  and  otherwise.  A 
number  of  creamery  officers  have 
called  at  the  Association  Office  for 
information,  and  every  assistance 
possible  has  been  extended  to  them. 

The  State  Secretary  has  attended 
seventeen  creamery  meetings  held  for 
various  purposes;  most  of  these  meet- 
ings were  called  for  the  purpose  of 
discussing  ways  and  means  of  improv- 
ing the  quality  of  the  cream  received, 
and  we  are  pleased  to  report  that  all 
of  these  creameries,  with  the  excep- 
tion of  one,  voted  to  grade  and  pay 
for  cream  according  to  quality.  The 
service  referred  to  above  has  been 
free  to  the  creameries,  except  for  the 
paying  of  traveling  expenses  of  the 
Association  representative. 


Larger  Output,  More  Cream 

Grading 
From  the  large  number  of  replies 
•  received  from  members  to  question- 
aires  sent  out  we  have  compiled  the 
following  figures,  which  should  fairly 
represent  conditions  existing  over  the 
state : 

Eighty-nine  and  four-tenths  per 
cent  of  members  report  a  greater 
output  for  1921  than  1920. 

Eighty-nine  per  cent  report  that  the 
outlook  for  the  fall  and  winter  run  is 
good. 

Forty-six  per  cent  report  that  their 
creameries  are  grading  cream  and 
paying  for  same  according  to  quality. 
This  does  not  include  the  creameries 
that  receive  only  sweet  cream  and 
reject  all  cream  not  up  to  standard. 
Minimum  Salary  Scale 

There  has  been  some  change  in 
conditions  during  the  past  year,  and 
your  board  of  directors  have  realized 
that  it  would  be  advisable  to  make  an 
adjustment  in  our  minimum  salary 
scale,  and  in  order  to  act  wisely  in  the 
matter,  and  also  do  justice  to  the 
creameries  and  operators  we  decided 
to  obtain  some  information  directly 
from  the  members.  Therefore  a 
number  of  questions  were  sent  to  the 
members  about  September  1st  and 
from  the  answers  to  these  questions  we 
have  the  following  information: 

Eighty-five  per  cent  of  the  members 
reporting  state  that  the  attitude  of 
their  employers  is  favorable  towards 
our  Association,  while  sixty-one  per 
cent  of  the  employers  are  in  favor  of 
our  present  minimum  salary  scale. 

Five-tenths  per  cent  report  favor- 
able attitude  towards  Association, 
but  opposition  to  "its  leaders." 

Thirty-seven  per  cent  of  the  mem- 
bers reporting  are  receiving  a  higher 
net  compensation  for  1921  than  they 
did  in  1920,  while  fifty-two  per  cent 


>MM|ini.:    'MiimiiMt-  .v;*Mlrti!i»M/ 
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Good  Butter 

is  always  in  demand.  Right  here  in  Chicago  we  have  a  select  trade  that  will 
not  use  any  other  kind  than  Fancy  Creamery  Butter,  that's  the  only  trade  we 
sell  to.  They  know  what  they  want  and  are  willing  to  pay  the  price.  That's 
why  we  can  satisfy  you.  If  you  have  that  nice,  clean,  tasty  butter  send  us  a  trial 
shipment.   Your  other  shipments  will  all  stop  at  Chicago  ever  after. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  Tr  I  v  I  'l?  T>  At  17  C 
Dealers  in  Jt>  U  1    1  H/IX    Ot  Sli\jKj& 

819  West  Randolph  Street       ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co*,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


ESTABLISHED  1845      t  INCORPORATED  1900 


J.  D.  STOUT  &  CO.  nV^S 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN 
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To  The  Butter  makers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Glide  Brothers,  Kieffer  Co. 

21  JAY  STREET 

NEW  YORK 

Butter,  Eggs  and  Cheese 


Wholesale 
Distributers 


are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 


GUDE'S  ROYAL  BUTTER 
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of  the  members  are  receiving  the 
same  salary  as  in  1920.  Only  eleven 
per  cent  of  the  members  reported 
that  their  salaries  for  1921  will  be 
lower  than  for  1920. 

Eighty  per  cent  of  the  members 
reporting  are  receiving  salaries  not 
less  than  the  Association  minimum 
scale,  while  many  report  that  their 
salaries  are  very  much  higher  than 
the  scale. 

Considering  that  objections  to  our 
present  minimum  salary  scale  have 
come  to  us  from  some  quarters  we 
were  somewhat  surprised  to  learn  that 
at  least  one-third  of  our  members  are 
receiving  a  higher  salary  for  1921  than 
they  did  in  1920;  in  fact,  the  informa- 
tion received  from  members  indicates 
that  operators'  salaries  are  on  a 
higher  basis  and  more  according  to  the 
training  and  skill  required  than  at 
any  time  in  the  past. 

Creameries  Pay  Scale 

From  information  received  from 
creamery  officers  during  the  past  year 
and  from  members,  it  is  our  opinion 
that  a  large  majority  of  creameries 
employing  members  are  entirely  in 
accord  with  our  present  Minimum 
Salary  Scale.  It  is  especially  signifi- 
cant that  twenty  co-operative  cream- 
eries which  were  employing  non- 
members  at  low  salaries  during  the 
early  part  of  1920  are  now  employing 
members,  and  paying  salaries  in  some 
instances  well  above  our  Minimum 
Scale.  In  all  these  cases  the  cream- 
eries requested  the  Association  to 
supply  the  operators  now  employed. 

After  careful  consideration  of  the 
matter  of  salaries  from  all  angles 
your  board  of  directors  believes  that 
our  Minimum  Salary  Scale  should  be 
slightly  changed  and  so  modified 
that  it  will  be  fair  to  all  creamereis, 


and  so  adjusted  that  all  members  can 
obtain  salaries  in  accordance  with  the 
scale. 

Employment  and  Relief  Service 

The  Association  Office  has  made  a 
special  effort  to  assist  members  to 
positions,  and  also  assist  creameries  in 
securing  suitable  operators.  About 
ninetj'  members  have  secured  posi- 
tions through  the  Association  Office 
during  the  past  year.  Openings  have 
been  advertised  in  The  Dairy  Record 
from  time  to  time,  and  postals  giving 
the  names  and  addresses  of  creameries 
looking  for  operators  have  been  mailed 
to  members  so  as  to  reach  them  about 
the  same  time  The  Dairy  Record  con- 
taining the  notices  reaches  them. 
This  employment  service  has  been 
supplied  to  all  members  requesting  it. 

The  relief  service  carried  on  by  the 
Association  Office  has  been  taken 
advantage  of  by  a  considerable  num- 
ber of  members  and  creameries.  In  a 
number  of  cases  of  sudden  illness 
among  members,  the  Association 
Office  succeeded  in  supplying  the 
best  available  relief  men  on  very 
short  notice,  and  your  board  of  direc- 
tors feel  that  this  service  has  been 
much  appreciated  by  the  creameries 
as  well  as  by  the  m  mbers  affected. 

A  number  of  members  have  called 
on  the  Association  Office  for  relief 
men  to  operate  their  plants  during 
vacations,  or  when  members  were 
compelled  to  be  absent  from  their 
work  for  other  reasons,  and  the  Asso- 
ciation Office  has  been  quite  successful 
in  taking  care  of  all  requests  for  this 
class  of  service.  About  sixty-five 
relief  men  have  been  sent  out  by  the 
Association  Office  during  the  year. 
Junior  Members  and  Assistants 

In  accordance  with  Article  70  of  the 
constitution     of     our  Association, 


adopted  by  the  1920  convention,  a 
junior  department  has  been  estab- 
lished, the  membership  of  which  is 
sixty-two  at  this  time.  It  has  been 
found  to  be  a  rather  difficult  task  to 
keep  track  of  the  addresses  of  junior 
members;  however,  we  feel  that  this 
department  is  well  worth  while  and 
should  receive  the  hearty  support  and 
co-operation  of  all  members. 

In  supplying  members  with  com- 
petent assistance,  the  junior  members 
have  at  all  times  been  given  the 
preference,  and  we  believe  that  getting 
the  young  men  into  the  Association 
through  the  junior  department  is  fully 
in  line  with  the  efforts  made  by  our 
Association  of  keeping  up  a  high 
standard  of  membership  and  supply- 
ing the  creameries  with  the  best  help 
obtainable. 

Looking  into  the  Future 

Our  Association  has  had  a  con- 
tinuous and  healthy  growth  since  it 
was  reorganized  four  years  ago;  we 
now  have  approximately  710  members 
in  good  standing.  It  is  doubtful, 
however,  if  we  shall  see  much  gain  in 
membership  during  the  coming  year, 
as  the  field  has  been  pretty  well  cov- 
ered and  we  regret  to  state  that  there 
are  yet  a  certain  number  of  operators 
who  can  not  be  considered  for  mem- 
bership because  they  have  failed  to 
measure  up  to  the  high  standard  set 
by  our  Association.  It  should  be  our 
aim  to  accept  for  membership  every 
first-class  operator  in  the  state,  but 
we  should  never  be  lenient  to  the 
extent  that  we  become  careless  and 
admit  operators  to  membership  who 
are  not  thoroughly  efficient  and  capa- 
blo  of  giving  first  class  service. 

While  our  Association  has  rendered 
a  most  valuable  service  to  the  mem- 
bership generally,  your  board  of  direc- 


W 


HEN  you  hit  the  trail,  or,  in  other  words,  when  you  stencil 
your  next  shipment,  put  it  up  to  us.  We  are  ready;  let  us 
make  history  for  you  by  putting  you  on  the  right  road  to  paying 
larger  returns  to  your  patrons.  But  always  bear  in  mind  that 
we  want  Fancy  Creamery  Butter,  as  that  is  the  kind  that 
brings  the  price,  and  is  in  demand. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 
"WE  HAVE  THE  OUTLET." 

Ref.— Corn  Ex.  Nat.  Bank,  Phila..  Dairy  Record,  St.  Paul 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 

MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

TMmasha  ButterJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEHRDWA^ 


SAINT  \J  PAUL 


y 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,i», Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies 


NEW  YORK 

WRITE  US 
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Howard  F.  Mecabe  Ernest  W.  Mecabe 

Established  1859 

Chas.  P.  Mecabe 

&  Son 

Butter  -  Cheese  -  Eggs 

17  Jay  Street 
New  York  City 

Mr.  Howard  F.  Mecabe,  and  Mr.  J. 
Lunkenheimer,  western  represen- 
tative, will  be  in  attendance  at 
convention,  at  rooms  252  and  254, 
Ryan  Hotel,  and  will  be  pleased 
to  meet  their  many  friends. 


EVERYBODY  WELCOME 
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tors  is  confident  that  an  even  greater 
service  has  been  rendered  to  the 
creameries  by  our  Association.  Dur- 
ing the  past  two  years,  not  less  than 
fifty  poor  creamery  operators  have 
been  driven  out  of  business,  largely 
through  the  effort  of  our  Association, 
and  the  saving  to  the  dairy  industry 
on  this  item  alone  will  more  than 
offset  the  increased  salaries  paid  our 
members. 

Minnesota  co-operative  creameries 
were  never  stronger  than  at  the 
present  time,  and  the  quality  of  our 
creamery  butter  has  taken  a  notice- 
able upward  trend  during  recent 
years.  We  fully  believe  that  the  local 
creameries  of  Minnesota  are  safe- 
guarded by  an  association  such  as 
ours,  asd  that  it  is  only  good  business 
for  the  creameries  to  pay  salaries 
which  will  attract  and  keep  good  men 


behind  the  churns  in  this  state. 
Your  board  of  directors  feel  and  know 
that  the  large  majority  of  creameries 
are  with  us,  and  have  faith  in  what 
our  Association  is  doing  and  in  what 
we  contemplate  doing  in  the  future, 
and  we  fully  believe  that  the  future 
is  in  our  own  hands.  If  we  continue 
our  present  policy  of  insisting  on 
every  member  rendering  the  most 
efficient  service  possible  to  his  em- 
ployer, and  at  the  same  time  urge  the 
creameries  to  fairly  remunerate  our 
members  for  high  class  service,  we 
shall  continue  to  prosper  as  an  asso- 
ciation and  as  individuals,  and  our 
Association  will  remain  a  great  force, 
playing  a  most  important  part  in  the 
progress,  prosperity  and  destiny  of 
the  dairy  and  creamery  industry  in 
our  great  state. 


OUR  STATE  AND  OCR 
ASSOCIATION' 


By  H.  C.  Larson.  Stale  Secretary; 
Wisconsi  a    Bu  t  ter  makers ' 
Association . 


Wisconsin  has  the  best  farms  and 
farmers,  who  own  the  best  cows,  pro- 
duce the  best  milk  and  cream,  and 
deliver  it  to  the  best  creameries 
where  are  employed  the  best  butter- 
makers  who  manufacture  the  best 
butter  of  any  state  in  the  Union. 

This  statement  is  made  because 
it  is  our  farms,  farmers,  milk  and 
cream,  creameries,  buttermakers  and 
butter.  Think  of  this  matter  just  as 
every  real  man  with  red  blood  in  his 
veins  should  think  of  his  own  family. 
It  is  his  family.  Would  such  a  man 
think  for  one  minute  that  some  other 
man's  family  was  better  than  his? 
Of  course  not.  His  family  is  the  best 
n  the  world  to  him.  and  so  it  should 
be.  But  do  not  srct  the  idea  that  he 
thinks  his  family  is  perfect  in  any 
respect,  for  such  is  not  the  case.  He 
knows  there  are  imperfections  in 
them,  but  he  knows  also  that  they 
are  capable  of  improvement  and  is 
determined  to  assist  each  and  every 
one  of  them  to  improve  to  the  utmost 
of  his  ability.  So  it  is  with  our  state, 
Wisconsin. 

Great  achievements  have  been 
made  in  all  lines  of  dairying  in  our 
state.  In  fact,  it  leads  all  other  states. 
But  when  we  consider  the  possibility 
of  making  two,  three  and  four  blades 
grow  where  now  only  one  is  grown, 
and  one  cow  produce  what  two,  three 
and  four  are  producing,  and  a  cor- 
responding improvement  in  the  care 
of  the  milk  and  cream  produced,  also 
in  the  creameries  where  the  milk  and 
cream  is  being  delivered,  the  employ- 
ment of  only  efficient  buttermakers  in 
those  creameries  who  receive  the 
milk  and  cream  and  handle  it  in  such 
a  manner  that  only  legal  butter  is 
manufactured  and  the  losses  reduced 
to  the  minimum,  we  realize  that  we 
have  only  begun  to  scratch  the  sur- 
face. 

It  is  only  about  a  year  since  many 
of  the  best  buttermakers  in  the  state 
met  at  the  annual  convention  at 
Madison  and  voted  unanimously  to 
adopt  a  constitution  fashioned  after 
the  teaching  of  the  great  Galileean 
Teacher:  "Whatsoever  ye  would 
that  men  should  do  to  you,  do  ye 
even  so  to  them."  By  applying  this 
principle  our  Association  is  deter-, 
mined  to  have  its  just  share  in  im- 
proving Wisconsin  dairy  conditions, 
by  insisting  that  our  members  render 
absolute  efficient  service  to  the  cream- 
ery companies  employing  them. 

We  are  gratified  with  the  results 
that  have  been  obtained  thus  Far, 
but  we  have  only  begun. 

Our  annual  convention,  which  is 
held  at  Chippewa  Falls  this  week, 
is  the  first  convention  under  our 
present  constitution.  In  preparing 
the  program  for  this  meeting  our  sole 
thought  has  been  to  bring  messages 
to  the  members  that  will  not  only 
instruct  but  stimulate  and  enthuse 
each  to  do  his  absolute  best.  That's 
our  business. 


Papillion,  Neb. — The  Alamito 
Creamery  Company,  of  Omaha,  has 
leased  the  Elkhord  Valley  condensing 
plant  here,  and  will  hereafter  operate 
the  same. 


Fitch,Cornell&Co. 

16-18  Jay  Street 

New  York  City 


Meet  our  Mr.  E.  J.  Whit- 
more,  Western  Represent- 
ative, at  the  Ryan  Hotel, 
Nov.  15  to  18,  who  will 
be  pleased  to  meet  our 
many  old  friends  and 
make  new  acquaintances. 


Fitch,  Cornell  &  Co, 

16-18  Jay  Street 

New  York  City 
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A  Butter  House 


WANTS  MORE  BUTTER 

It  is  the  only  commodity  we 
handle,  and  the  fact  that  we 
specialize  in  this  particular  line, 
enables  us  to  give  to  the  man- 
ufacturer the  very  highest  prices, 
the  best  kind  of  service,  and 
assures  our  shippers  of  a  good, 
steady  outlet  every  week  in  the 
year,  and  these  indeed  are  rather 
important  points  for  creamery 
men  to  consider. 

We  have  large  diversified  out- 
lets for  good  to  fine 


IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is  not 
sufficient  to  meet  the  require- 
ments of  our  trade.  We  are, 
therefore,  anxious  to  get  started 
with  several  more  good  cream- 
eries that  we  can  depend  on,  to 
give  us  their  entire  output  reg- 
ularly. We  are  financially  re- 
sponsible. Pay  Drafts  promptly 
on  presentation  and  make  very 
prompt  remittances. 

Ship  Today  

All  You  Can  \ 


John  V.  McCarthy  &  Co. 


136  W.  Lake  Street 
CHICAGO,  ILL. 


Warelvouse:    163  West  South  Water  Street. 
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THOROUGHLY  RELIABLE 


■I 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


This  being  the  outward  and  visible  sign 
of  inward  hostility  to  autocracy,  the  Liberty 
Pole  met  with  much  disfavor  by  the  authorities. 
In  a  few  days  this  pole  was  cut  down  by  soldiers 
attached  to  the  Twenty-eighth  Regiment,  then 
stationed  here  in  the  local  barracks.  The  next 
day,  while  the  citizens  were  preparing  to  erect 
another  pole,  they  were  attacked  by  the  soldiers 
and  several  of  the  Sons  of  Liberty  were 
severely  hurt.  A  second  pole  was  erected,  but 
it  suffered  the  fate  of  the  first.  Within  two 
days  a  third  arose,  and  this  time  it  was  allowed 
to  stand,  as  public  opinion  was  again  assuming 
a  dangerous  aspect. 

A  year  later  when  the  citizens  gathered  to 
celebrate  the  anniversary  of  the  repeal  of  the 
Stamp  Act,  the  meeting  aroused  the  anger  of 
the  authorities  and  the  soldiers  again  leveled 
the  pole  to  the  ground.  And  another  pole — 
this  time  more  substantial  and  bound  with  iron 
rings — rose  in  its  place.  It  stood  for  three 
years.  On  January  13,  1770,  an  attempt  to 
destroy  this  pole  led  to  very  serious  conse- 
quences. The  soldiers  were  driven  off,  but 
returned  with  reinforcements  and  attacked  a 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  tonxuiay  820S 

1774  Marshall  Ave.      ST,  PAUL,  MINN. 


The  Great  A 

T« 

Jersey  City,  N.  J. 

THE  HOUSE  O 


GUS  LUDWIG,  MANAGER! 

Will  look  after  your  shipments  pen 

We  solicit  your  shi 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 


ASK  US  FOR  OUR  CHICAGO  ST1 

Shipper  to  receive  even  more  prompt  returns  than  evel 
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Chicago,  Illinois 

4LITY  BUTTER 
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E  BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

id  correspondence 

1  to  Us  Either  at  JERSEY  CITY, 
tgo  Branch 


ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
aeries  at  Chicago  paying  them  top  prices,  enabling  the 
met  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 


(Continued) 


party  of  Liberty  Boys  in  front  of  their  head- 
quarters opposite  the  Commons.  They  were 
ordered  back  to  their  barracks,  but  renewed 
the  fight  two  days  later.  This  encounter  sud- 
denly assumed  alarming  proportions,  and  the 
conflict  lasted  two  days,  in  which  several  lives 
were  lost.  Thus  was  spilled  the  first  blood 
of  the  Revolution,  and  it  occurred  two  months 
before  the  Boston  massacre.  New  York 
rarely  speaks  of  it  as  an  event  of  the  first  im- 
portance, yet  such  it  really  was. 

NOW  IS  THE  TIME— This  is  the  place 
that  when  a  creamery  makes  their  first  ship- 
ment to  the  G.  A.  &  P.  T.  Co.  they  are  so 
pleased  with  the  returns  and  service  they  tell 
a  friend.  Their  friend  sends  a  shipment, 
finds  that  it  is  all  true  that  the  G.  A.  &  P.  T. 
Co.'s  "Direct  to  the  Consumer  Service" 
leads  all  others  in  their  methods  of  dealing, 
price  and  weights.  So  this  friend  in  turn 
spreads  the  good  word.  This  endless  chain  of 
satisfied  customers  has  made  this  the  biggest 
store  of  its  kind  in  the  United  States.  Now, 
you  see  one  of  the  reasons  why  we  want  to 
satisfy  every  shipper  or  consumer. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


ALL  SET  FOR  CONVENTION 


Large  Attendance  Expected. 


All  is  set  for  the  convention  at  the 
Ryan  Hotel  next  week,  according  to 
State  Secretary  James  Sorenson.  The 
largest  exhibit  of  butter  ever  shown 
will  be  ready  for  the  inspection  of  the 
members,  either  in  the  Ryan  Hotel 
or  in  still  better  quarters  right  across 


the  street  from  the  Ryan,  if  they  can 
be  secured. 

Many  Good  Speakers 

Reports  from  the  districts  indicate 
a  fine  attendance,  regardless  of  the 
attendance  of  the  members  on  the 
recent  National  Dairy  Show.  They 
realize  that  much  important  business 
will  have  to  be  attended  to  at  the 
convention,  and  they  want  to  be 
there  to  do  it. 

Also,  a  fine  program  of  addresses 
has  been  arranged.  It  is  printed 
elsewhere  in  this  issue,  and  the  asso- 
ciation is  under  obligations  to  the 
men  who  have  consented  to  take  part. 
That  Coffee  Match 

An  opportunity  will  be  provided  at 
the  Wednesday  evening  entertain- 
ment to  decide  once  and  for  all  that 
coffee  making  championship  of  Minne- 
sota.   If  agreeable  to  C.  P.  Murphy, 


Mankato,  and  Alfred  Camp,  Owa- 
tonna,  they  will  be  given  a  chance  to 
brew  to  their  hearts'  content,  where- 
upon the  whole  assembled  creamery 
industry  of  the  state  will  score  their 
products  on  their  merits.  The  scoring 
will  be  on  aroma,  flavor  and  general 
contentment  produced. 

All  members  are  again  requested  to 
be  on  time  at  the  session.  The  cow 
bell  will  announce  the  opening  of 
each  session,  which  will  start  right 
after  regardless  of  the  number  of 
members  in  their  seats. 


LIVELY  BUSINESS  SESSIONS 


Held  by  the  Districts. 


The  business  sessions  held  by  the 
districts  during  the  past  two  weeks 
have  been  well  attended,  according 
to  reports  received  from  the  district 
secretaries,  and  great  interest  dis- 
played in  the  Association.  The 
amendments  to  come  up  at  the  state 
convention  have  been  fully  discussed 
and  acted  upon,  and  delegates  and 
alternates  to  the  convention  have  been 
elected. 

The  following  districts  have  re- 
ported meetings  since  last  week's 
issue  of  the  Record  went  to  press: 
No.  1,  at  Rush  City;  No.  2,  at  New 
Ulm;  No.  4,  at  Crookston;  No.  8,  at 
Sauk  Center;  No.  11,  at  Little  Falls; 
No.  14,  at  St.  James;  No.  17,  at 
Mabel;  No.  26,  fit  Fairmont;  No.  29, 
at  Marshall. 

Among  the  news  in  the  reports,  in 
addition  to  actions  on  convention 
matters,  is: 

Cream  Scoring  Contest 
No.  2  had  a  cream  scoring  contest, 
something  new  of  which  a  fuller  report 
will  be  made  later.  L.  J.  Grellong 
and  Ernest  Johnson  were  the  judges. 
Al  ter  the  meeting  there  was  a  supper 
which  everybody  scored  100  points. 
Harry  Street,  of  the  Owatonna  Cream- 
ery Supply  Co.,  furnished  the  cigars. 
Cream  Cooling,  Feeding 

No.  4,  at  a  lively  meeting  attended 
by  fourteen  of  its  own  members,  and 
W.  A.  Krause,  of  Creamery  Package 
Mfg.  Company,  and  a  member  of  No. 
13,  decided  to  take  up  the  cream 
cooling  tank  proposition  of  the  Inde- 
pendent Milking  Machine  Co.,  and 
to  defray  the  cost  of  getting  up  charts 
showing  six  feeding  rations  suitable 
for  the  farmers  of  the  district.  The 
charts  will  be  printed  on  cards  in 
sufficient  numbers  to  supply  all  cream- 
ery patrons  in  the  territory,  and  the 
rations  will  he  gotten  up  by  Leonard 
Houske,  of  the  dairy  and  food  depart- 
ment, a  member  of  the  district. 

It  was  decided  by  No.  4  to  pay 
each  delegate  to  the  state  convention 
$10.00  to  help  defray  his  expenses, 
and  W.  A.  Krause  was  given  a  rising 
vote  of  thanks  for  his  work  on  behalf 
of  the  Red  River  Valley  Dairymen's 
Association.  The  annual  meeting  of 
the  district  will  be  held  at  Detroit 
December  >Sth. 

New  Members 

No.  8  accepted  one  new  member 
and  took  up  a  complaint  on  a  member. 
Further  investigation  will  he  made  at 
the  next  meeting. 

No.  11  accepted  a  new  member  and 
decided  to  hold  its  annual  meeting 
November  22nd. 

No.  14  added  a  new  membei  to  its 
roll  and  decided  to  pay  the  railroad 
fare  of  its  delegates  to  the  state 
convention. 


J  ^ 


YES 


Our  Mr.  Wm.  M.  Lippincott 
will  be  at  the  Minnesota  Op- 
erators' and  Managers'  Asso- 
ciation Convention  at  Ryan 
Hotel,  St.  Paul,  Minn.,  No- 
vember 15th,   16th  and  17th. 

He  wants  to  meet  all  his 
old  friends,  and  make  many 
new  ones. 


Don't  fail  to  see'him  and  get  our  propo- 
sition. We  are  in  position  to  give  you  the 
proper  outlet  for  your  butter. 


Nice  &  Schrieber 
Company 

6-8-10  South  Water  Street 
PHILADELPHIA,  PA. 
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IT  rite  for  information  <*r  hare  our 
representative  call. 


REFRIGERATION  PLUS 

Just  add  up  everything  that  you  could  possibly  hope  for  in  any 
refrigerating  machine,  get  your  total,  and  then  add  the  word  PLUS. 


That's  what  you  get  in  a 

Brunswick 
Refrigerating  Machine 

Quality 

Service 

Satisfaction 

Economy 

Dependability 

plus 

A  Ten  Year  Factory  Guarantee 

against  ordinary  wear  and  tear. 


Cronholm  Refrigerating  Co.  inc. 

1409  W.  Broadway,  Minneapolis,  Minn. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 
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No.  17  also  accepted  one  new 
member,  decided  conditionally  to 
reinstate  another,  and  voted  to  impose 
a  fine  on  members  not  attending 
meetings  when  not  unavoidably  pre- 
vented. Next  meeting  at  Wykoff. 
Butter  Scores 

Butter  scores  in  No.  17  were  as 
follows:  R.  J.  Rick,  93;  Wm.  Boett- 
cher,  92|;  H.  M.  Clemmensen,  92 £; 
O.  J.  Morken,  92  i;  F.  C.  Potter,  92 1; 
B.  E.  Runge,  92;  N.  B.  Nelson,  92; 
W.  A.  Hanson,  9H;  H.  P.  Kumm, 
9H;  Geo.  Solberg.  91  i. 

No.  26  will  hold  its  annual  meeting 
at  Fairmont  December  1st,  and  will 
pay  the  railroad  fare  of  its  delegates 
to  the  state  convention. 

No.  29's  annual  meeting  will  be 
held  at  Marshall  November  24th. 


No.  9  Meets  Tomorrow- 
District  No.  9,  according  to  Secre- 
tary A.  E.  Groth,  will  hold  its  busi- 
ness session  for  election  of  convention 


delegates,  etc.,  in  the  rooms  of  the 
Business  Men's  League  in  Albert 
Lea  tomorrow,  Thursdav,  November 
10th  at  two  P.  M. 


Navy  Style  Glass 
John  Pierson,  Bertha,  submits  for 
consideration  the  suggestion  that  in 
future  butter  contests  a  separate  class 
be  established  for  "Navy  Style" 
butter,  which  is  sweet  cream  butter, 
and  that  such  butter  be  scored  on  its 
merits  as  sweet,  clean,  mild  butter. 
The  same  suggestion  has  been  heard 
several  times  recently. 


AmonjS  the  Members 

N.  S.  Jacobseu,  Vasa,  and  Mrs. 
Jacobsen  were  in  St.  Paul  last  week. 

F.  F.  Foss,  Kimball,  has  taken 
charge  of  the  co-operative  creamery 
at  Bovey. 

M.  C.  Kinlinger,  junior  member, 
Roscoe,  has  accepted  a  position  at 
Escanaba,  Mich. 


R.  V.  Anderson,  formerly  of  Clear- 
water, has  taken  charge  of  the  cream- 
ery at  Wannaska. 

Cbr.  Christiansen,  of  New  Ulm, 
and  formerly  of  Askov,  is  at  present 
running  the  Palisade  creamery. 

Edward  Lieske,  junior  member, 
formerly  with  the  Oak  Center  cream- 
ery at  Lake  City,  has  gone  to  Hender- 
son. 

Henry  Kopischke  has  just  installed 
a  new  boiler  in  the  Leader  co-oper- 
ative creamery   of   which  he  is  in 

charge. 

J.  D.  Bolinger,  Walnut  Grove,  has 
been  laid  up  with  blood  poison  in  his 
right  hand,  but  expects  to  be  up  and 
doing  this  week. 

C.  F.  Johnson,  manager  of  the 
creamery  department  of  the  Stillwater 
Market  Co.,  has  been  busy  lately 
with  carpenters  and  cement  workers 
doing  repair  work. 

Clarence  G.  Fuller,  manager  of  the 
co-operative  creamery  at  Loman,  has 
had  tough  luck  lately,  his  one  year 
old  baby  having  been  dangerously  ill 
at  the  Swedish  hospital  in  Minne- 
apolis the  past  three  months. 

Alfred  Anderson,  Litchfield,  came 
to  St.  Paul  last  week  while  on  a  trip 
sprinkling  Best  Sterilizer  all  over 
Minnesota.  On  second  thought,  judg- 
ing by  the  number  of  creameries  using 
it.  "sprinkling"  is  altogether  too 
mild  a  term.  "Pouring"  would  be 
more  correct. 


New  Plant  at  Medford,  Wis. 

Medford,  Wis. — The  completion  of 
the  new  $40,000  creamery  here  was 
celebrated  at  a  grand  opening.  The 
new  plant  is  up-to-date  in  every 
respect,  being  designed  by  Kampfer 
&  Co.,  St.  Paul.  This  co-operative 
creamery,  started  only  five  years  ago, 
is  now  making  over  a  million  pounds 
of  butter  a  year. 


Special  Prizes  in  Wisconsin 

E.  R.  Hansen,  Milwaukee,  district 
manager,  J.  B.  Ford  Company,  man- 
ufacturers of  Wyandotte  Dairyman's 
Cleaner  and  Cleanser,  announces  that 
this  company  is  again  giving  eight 
special  prizes  to  Wisconsin  operators 
at  their  convention  at  Chippewa 
Falls  this  week. 

These  prizes  consist  of  eight  twenty 
five  year  gold  filled  Waldemar  watch 
chains,  to  be  given  to  the  operator 
having  the  highest  score  in  each  of 
the  eight  districts  of  the  state. 


"Dandelion"  in  Prize  Butter 

Entrants  in  the  butter  scoring 
contests  at  the  recent  National  Dairy 
Show  in  Minnesota,  ran  into  the 
hundreds,  and  the  highest  score 
reached  was  97  points.  Gus.  Knutson 
of  Armstrong,  Minn.,  twice  achieyed 
that  distinction  in  top  notch  scoring. 
He  won  the  first  prize  in  the  cream 
class,  and  the  gold  medal  in  the 
hand  separator  class.  His  butter  in 
each  class  had  a  rich  golden  June 
shade,  and  as  he  used  "Dandelion 
Butter  Color,"  the  Dandelion  people 
were  inclined  to  chuckle  over  their 
privilege  in  sharing  in  the  two-step 
with  the  biggest  winner. 


Jordan,  Minn. — The  Lydia  co-op- 
erative creamery  held  their  annual 
meeting  in  Gierlich's  Hall,  and  the 
new  board  of  directors  appointed 
were:  Fred  Maas,  Otto  Mueller,  Otto 
Borchardt,  Wm.  Geister,  and  A. 
Strahscheim. 


No 

Matter 


What  the  weather  conditions  are,  YORK 
REFRIGERATING  MACHINERY  will 
produce  the  proper  temperature  in  your 
cooler.    Don't  gamble  with  the  weather. 


Write  us  for  information,  our  service  is  FREE,  and 
tve  want  you  to  take  advantage  of  it. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


E»tablUhed  1893  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

YosWr  "EVENTUALLY" 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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Winfield  H.  Mapes  Co. 

WHOLESALEIRECEI VERS  AND^DISTRI  BUTORS 

Butter  and  Eggs 

137  READE  ST. 
NEW  YORK 


EDSON  S.  SEAMAN 

Manager  Butter  Department 
[2036 

Phones  Canal  {  2937 
(2038 


M.  V.  BICKEL 

In  Charge  of  Western  Office 

405  S.  Federal  Ave.,  MASON  CITY,  IOWA 


Our  Mr.  James  Adair  and  Mr.  Harry  E.  Street 
will  give  themselves  the  pleasure  of  meeting  once 
more  the  live  bunch  of  creamery  men  who  will 
attend  the 

St.  Paul  Convention 


next  week.  We  are  right  with  them  in  their 
work  of  making  Minnesota's  creamery  industry 
always  better  and  wish  them  continued  success. 


Owatonna  Creamery  Supply  Co. 

Owatonna,  Minn. 
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ORGANIZATION   AS   A  MEANS 
OF  IMPROVING  QUALITY 
IN  DAIRY  PRODUCTS 


By  John  Brandt,  Litchfield , Minn., 
Secretary  of  Minnesota  Co-op- 
erative Creamery  Association, 
at  Co-operative  Creamery  Men's 
Meeting,  National  Dairy  Show. 

The  general  public  is  beginning  to 
realize  that  the  present  and  future 
agricultural  prosperity  of  the  North- 
west depends  upon  the  building  of  a 
firm  foundation  through  dairying. 
One  of  the  most  essential  elements 
that  enter  into  the  building  of  this 
foundation  is  quality  in  our  dairy 
product.  If  the  dairy  industry  is  to 
hold  its  place,  which  is  properly  first 
place  among  the  industries  of  the 
Northwest,  we  must  have  an  organ- 
ized effort  on  the  part  of  our  dairy- 


men to  build  and  maintain  this 
industry  on  quality. 

Neutralizers  Condemned 

It  is  a  disgrace  to  the  dairy  industry 
to  allow  a  product  so  valuable  and 
necessary  to  human  life  to  fall  into 
the  hands  of  manufacturers,  who  "do 
not  stand  for  quality,  who  are  only 
interested  in  the  difference  in  price 
of  what  they  pay  for  the  product  and 
what  they  receive  for  it.  This  is 
accepted  by  these  manufacturers  with- 
out regard  to  quality,  and  its  food 
value  impaired  by  the  use  of  chem- 
icals in  its  manufacture  into  the 
different  dairy  products. 

The  use  of  lime  or  other  chemicals 
to  deoderize  cream  and  make  the 
finished  product  more  palatable  takes 
from,  rather  than  adds  to  the  food 
value. 

Results  of  Organized  Effort 
It  took  an  organized  effort  on  the 


part  of  our  leading  dairymen  to 
develop  the  wonderful  dairy  herds 
such  as  we  see  at  the  Dairy  Show  here 
today,  without  doubt  the  greatest 
of  its  kind  in  the  world.  It  also  took 
an  organized  effort  on  the  part  of  our 
dairy  men  of  the  State  of  Minnesota 
to  bring  this  Great  Dairy  Show  to 
our  state,  and  gentlemen,  whether  we 
are  the  type  of  dairymen  represented 
here  today  through  these  wonderful 
herds  or  just  beginners  with  the  old 
red  and  white  cow  and  the  straw  shed, 
let  us  use  the  same  organized  effort 
in  the  production  of  quality  in  our 
dairy  products,  as  these  men  have 
used  in  the  development  of  the  dairy 
cow  upon  which  so  much  of  the  pros- 
perity of  the  Northwest  depends. 

Now,  let  us  be  fair  to  the  old  cow 
upon  whom  we  place  the  burden  of 
producing  this  greatest  of  all  foods, 
and  upon  whom  we  can  depend  for 
quality  when  it  is  delivered  to  us.  and 
do  our  part  in  maintaining  this 
quality  which  will  be  an  honor  rather 
than  a  disgrace  to  her. 

Before  Organization 

In  outlining  the  effect  or  organiza- 
tion as  a  means  of  improving  the 
quality  of  butter,  we  might  go  back 
to  the  time  when  we  used  to  turn  the 
old  churn  by  hand,  making  as  many 
kinds  of  butter  as  there  were  families, 
some  good  and  some  not  so  good,  and 
on  an  average  not  as  good  as  we  are 
able  to  make  in  our  best  co-operative 
creameries  of  today. 

We  had  no  organization  either  to 
manufacture  or  market  our  butter, 
and  depended  entirely  upon  our  local 
merchant  for  our  outlet,  which  it  goes 
without  saying,  proved  to  be  a  very 
unsatisfactory  way  of  disposing  of 
our  products. 

As  time  went  on  some  of  our  leading 
dairymen  realized  the  necessity  of  an 
organization  to  handle  this  work  for 
them,  and  at  this  point  the  co-oper- 
ative creameries  came  into  existence. 
The  plans  of  organization  of  our 
creameries  have  been  held  as  an 
example,  and  is  perhaps  the  founda- 
tion of  our  present  day  co-operative 
associations,  a  fact  of  which  the 
dairy  industry  can  be  justly  proud. 
What  Competition  Does 

The  reputation  for  Minnesota  co- 
operative creamery  butter  was  es- 
tablished at  the  time  when  we  took 
all  whole  milk  at  our  creameries,  it 
being  impossible  to  use  anything  but 
pure,  sweet  milk  at  the  creameries, 
but  as  the  hand  separator  came  into 
more  general  use  and  we  quit  skim- 
ming at  the  creamery,  we  began  to 
take  sour  cream,  today  one  can  and 
tomorrow  two,  until  at  present  in  a 
majority  of  our  creameries  we  are 
taking  from  forty  to  seventy-five 
per  cent,  and  in  some  cases  even  more, 
sour  cream.  In  such  cases  we  can 
not  help  but  get  cream  that  is  beyond 
the  stage  where  it  will  make  good, 
wholesome  butter.  These  conditions 
have  been  brought  about  by  each 
creamery  trying  to  work  independ- 
ently of  its  neighboring  creameries. 
We  are  willing  to  co-operate  as  far 
as  our  own  creamery  is  concerned, 
but  no  further.  If  one  creamery 
turns  cream  away  on  account  of 
quality,  another  one  is  only  too  glad 
to  get  it,  and  so  the  idea  becomes 
general  that  a  creamery  will  take 
most  any  kind  of  cream  in  order  to 
compete  with  its  neighbor.  The 
patron  that  is  at  present  taking  good 
care  of  his  cream  sees  no  object  in 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

Creamery  Engineers  mVnnesota 


506  W.  Central 
Avenue 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7698  MAX  BEVTOW,  Designer 


_     _    FRED  _  PATRICK  J. 

Nickel  &  Drummey 

Fancy  Creamery  Butter 

WHOLESALE  BUTTER  AND  EGGS 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Dairy  Record 


Brown  &  Root  Co. 

Cheese  A  SS  ST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 
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H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  STb^SSS 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


RYAN  HOTEL 

ST.  PAUL,  MINN. 
Headquarter s  for  the 

jUmnesiota 
Creamery  Operators!' 
anb  Jlanagersi' 
^octatton 

November,  15-16-17 

19  2  1 


RATES  REASONABLE 

European  Leading  Commercial  Hotel  of  the  City. 
Make  your  room  reservations  early. — DO  IT  TODAY! 
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doing  so,  as  in  most  cases  it  is  dumped 
in  with  the  poor  cream,  and  rather 
than  improve  the  poor  cream  makes 
it  even  poorer,  and  when  we,  as 
creameries,  come  to  the  point  where 
we  take  the  same  grade  of  cream  as 
the  centralizer  and  still  remain  in 
competition  with  each  other,  we  have 
spelled  our  doom. 

Organization  Necessary 
We  must  organize  into  an  associa- 
tion which  stands  for  quality  and 
mold  our  future  policies  with  quality 
as  the  foundation  of  all  our  work. 
In  order  to  accomplish  this  purpose 
the  first  and  most  important  step  to 
take  is  the  grading  of  cream.  I  am 
not  advocating  turning  away  cream 
that  is  fit  to  make  into  second  grade 
butter,  but  churn  it  separately  from 
the  first  grade  and  pay  a  difference  in 
price. 

To  do  this  we  must  have  an  organ- 
ization that  accepts  as  stockholders 
only  co-operative  associations,  that 
in  turn  will  get  together  and  make 


tules  and  regulations  in  regard  to 
grading  and  standardizing  that  will 
make  it  worth  while  the  efforts  of 
those  who  are  willing  to  take  special 
care  of  their  cream  and  deliver  it  in 
first  class  shape.  We  must  employ 
field  men  to  work  among  our  cream- 
eries to  establish  a  uniform  system  of 
grading  and  standardizing  that  can 
be  carried  out  in  all  our  creameries, 
and  which  will  be  a  credit  to  the  dairy 
industry.  We  must,  by  educational 
campaigns,  show  the  patrons  the 
value  of  delivering  sweet  cream  to 
our  creameries  and  create  a  personal 
pride  among  them  that  will  spread 
from  one  locality  to  another  until 
we  can  say  that  the  Minnesota  Co- 
operative Creameries  Association  rep- 
resents the  creameries  whose  products 
are  unexcelled  by  any  in  the  world. 

Advertise  Good  Butter 
To  illustrate  what  personal  pride 
often  accomplishes,  I  want  to  mention 
a  little  incident  that  has  been  brought 
to  my  attention,  in  regard  to  a  cer- 


tain firm  in  our  own  state  that  is 
selling  co-operative  creamery  butter 
and  the  world  famous  Danish  butter, 
the  Danish  butter  we  help  to  make 
famous  by  continually  talking  about 
its  quality  and  its  effect  on  our  mar- 
ket, when  it  comes  in  competition 
with  our  butter.  This  firm,  through 
personal  pride  which  we  have  helped 
to  create  in  its  Danish  trade,  is  able 
to  sell  this  Danish  butter  for  two 
cents  per  pound  more  than  the  co- 
operative creamery  butter,  and  when 
it  comes  down  to  real  facts  the  butter 
all  came  from  one  of  our  own  cream- 
eries. 

The  success  of  our  creameries  is 
assured  if  we  build  our  business  on 
quality  rather  than  quantity,  and 
through  advertising  let  the  consuming 
public  know  the  difference  between 
butter  made  of  pure,  sweet  cream  and 
the  kind  that  is  made  of  cream  that  is 
shipped  many  miles  and  often  reaches 
its  destination  in  a  condition  almost 
unfit  for  pig  feed,  and  then  goes 
through  a  process  of  renovating,  and 
then  is  placed  on  the  market  as 
wholesome  food,  a  disgrace  to  the 
dairy  industry. 

Organization  on  Quality 
Each  creamery  standing  by  itself 
and  trying  to  fight  its  battles  alone, 
not  only  alone  but  in  competition 
with  its  neighbor  creamery,  will  in 
turn  become  easy  prey  to  the  organ- 
ized efforts  of  its  enemies  to  put  it 
out  of  business.  Our  strongest  cream- 
eries should  stand  ready  to  give  every 
assistance  to  the  weaker  ones,  for  as 
the  weaker  creameries  fall  prey  to  the 
centralizer,  some  other  one  becomes 
the  weak  creamery,  and  so  on  until 
even  our  best  creameries  look  small 
when  placed  beside  the  centralizers' 
organization. 

Let  us  join  hands  and  perfect  an 
organization  which  has  quality  for 
its  motto  and  through  our  united 
efforts  help  our  dairymen  to  see  that 
the  only  right  and  profitable  way  to 
market  their  products  is  through 
their  own  local  co-operative  institu- 
tion, and  enlarge  our  business  by 
becoming  bigger  and  better  dairymen 
in  our  own  locality  rather  than  widen- 
ing our  territory  at  the  expense  of 
some  small  creamery,  and  to  the  profit 
of  the  centralizers. 

Co-operation  With  Operators 
Our  buttermakers  are  standing 
with  us  in  this  work,  and  will  do 
their  part  if  we  will  do  ours.  They 
have  been  warning  us  of  the  danger 
of  slack  methods  in  handling  our 
cream,  but  in  many  cases  this  warning 
has  gone  by  unheeded.  They  need 
our  co-operation  and  we  need  theirs. 

Let  us  carry  our  co-operative 
efforts  from  our  creamery  clear 
through  the  shipping,  advertising  and 
marketing  of  our  products.  I  am 
sure  our  commission  firms  will  be 
only  too  glad  to  work  with  us  and 
assist  us  in  finding  new  and  better 
markets  for  this  article  of  food  that 
stands  in  a  class  by  itself,  above  all 
others. 


Wins  Prizes   in  Mississippi 

Columbus,  Miss. — M.  G.  Ness, 
with  the  Columbus  Ice  Cream  and 
Creamery  Co.,  and  formerly  of  Ken- 
yon,  Minn.,  won  first  and  second 
prizes  in  butter  contests  at  the  recent 
Mississippi  Alabama  fair,  and  fourth 
at  the  Atlanta  fair,  which  includes 
all  southeastern  states. 


I 


The  Increasing  Popularity 

 OF  

NAFIS  SCIENTIFIC 
GLASS  APPARATUS 

Because  of  its 

ACCURACY  and  QUALITY 

makes  it  difficult  to  keep  our  production  equal  to 
the  demand.  Under  these  conditions  it  is  wise  to 
anticipate  your  wants  and  place  your  orders  as  far 
as  possible  in  advance  of  your  needs. 

If  your  dealer  does  not  stock  Nafis  Glassware  send  for 
our  catalog  and  the  name  of  our  distributor  in  your  territory. 

Louis  F.  Nafis,  Inc. 

Scientists  in  Scientific  Glass  Apparatus 
for   Testing  Milk  and    Its  Products* 

544  W.  Washington  Blvd.        Chicago,  111. 


ftROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE' PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 
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We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


Mojonnier  Oil  Immersed 
Butter  Print  Scale 

DESIGNED  especially  for  the  weighing  of  butter  prints,  lard  prints,  or  any  other 
product  that  requires  the  net  weight  to  be  known  or  specified  on  the  label. 

All  working  parts  are  immersed  in  oil,  thus  pre- 
venting corrosion  and  wear  of  the  bearings.  It  is 
unaffected  by  salt  water,  or  by  damp  conditions 
usually  encountered  in  creameries  and  other 
dairy  plants. 

Sensitive  to  less  than  1  / 100  ounce.  Works  rapidly. 

Guaranteed  to  please.  Send  for  circular  or  any 
other  information  you  need. 

A.  H.  Barber  Creamery  Supply  Co. 

2490-94  University  Ave.       ST.  PAUL,  MINN. 

In  the  Midway  District.    Fhone  Midway  5670 

Main  Office:    300  W.  Austin  Ave.,  Chicago,  U.  S.  A. 
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IOWA  DAIRY  SHORT  COURSE 


At  State  College,  Ames 


The  Iowa  ten-day  Dairy  Short 
Course  for  experienced  creamery  but- 
termakers,  managers,  ice  cream  mak- 
ers and  operators  of  market  milk 
plants  is  offered  from  February  8th 
to  February  18th.  Only  such  oper- 
ators as  have  had  several  years' 
practical  experience  will  be  admitted. 

Men  without  experience  or  with  a 
rather  limited  amount  of  experience 
may  enroll  for  a  three  months'  course 
beginning  January  2nd.  This  is  a 
part  of  the  regular  six  months'  course, 
but  is  conducted  as  a  separate  unit. 
Those  taking  the  three  months'  course 
should  secure  work  in  some  creamery 
during  the  summer  months  so  they 
may  have  the  benefit  of  the  practical 
experience  if  they  decide  to  return  the 
following  fall  to  complete  the  course. 
Three  Months'  Course 

The  work  offered  during  the  three 


months  from  January  2nd  to  March 
22nd  is  as  follows: 

Dairy  practice  every  forenoon.  In 
the  afternoons,  lectures  on  the  follow- 
ing subjects: 

Buttermaking,  Cheesemaking.  Milk 
Testing.  Factory  Management.  Judg- 
ing Dairy  Products,  Market  Milk. 
Dairy  Bacteriology,  Dairy  Cattle 
Feeding  and  Management,  Farm 
Crops  Production. 

Those  who  enter  the  course  begin- 
ning January  2nd,  and  desire  also  to 
take  the  additional  three  months 
work  offered  during  the  fall  will,  dur- 
ing the  fall  term  take  work  in  the 
following  subjects: 

Dairy  practice  every  forenoon : 
lectures  in  the  afternoon  on  the  follow- 
ing subjects: 

Buttermaking.  Milk  Testing,  Man- 
ufacture of  Ice  Cream  and  Ices, 
Dairy  Chemistry.  Dairy  Machinery. 
Dairy  Cattle,  Breeds  and  Judging. 

For  further  information,  address 
Dairy  Department,  Iowa  State  Col- 
ledge,  Ames,  Iowa. 


•SAXDIXESS"    IX   ICE  CREAM 


Prevented  by  Pasteurization. 

The  condition  in  ice  cream  known 
as  "sandiness"  is  being  studied  by  the 
Dairy  Division  of  the  United  States 
Department  of  Agriculture,  and  it  is 
now  possible  to  make  some  suggestions 
to  manufacturers  and  retailers  that 
will  assist  them  in  freeing  their 
product  from  this  fault.  This  imper- 
fection in  ice  cream  has  retarded  the 
development  of  the  industry  to  a 
considerable  extent. 

Sandiness  is  caused  by  the  forma- 
tion of  crystals  of  lactose,  or  milk 
sugar.  These  crystals,  being  only 
one-tenth  as  soluble  as  cane  sugar, 
do  not  dissolve  readily  in  the  mouth. 
Some  manufacturers  claim  to  have 
had  hundreds  of  gallons  of  ice  cream 
turn  sandy  before  it  has  left  the 
factory,  but  sandiness  is  usually  found 
to  occur  in  much  smaller  quantities 
of  ice  cream,  after  it  has  been  delivered 
to  the  dealer. 

Factors  Producing  "Sandiness" 
Although  there  are  a  number  of 
factors  that  have  not  yet  been  thor- 
oughly studied,  these  conditions  are 
known  to  have  an  important  influence 
on  the  number  and  size  of  these  sand- 
like crystals.  These  known  causes 
are  the  use  of  sandy  condensed  or 
evaporated  milk,  excessive  lactose 
in  the  mixes,  and  fluctuations  of  tem- 
perature in  storage.  It  has  been  found 
that  ice  cream  subject  to  exposure, 
as  most  of  it  is  in  process  of  marketing, 
should  not  be  made  up  with  more  than 
5.85  per  cent  of  lactose,  which  is 
equivalent  to  about  eleven  per  cent 
milk  solids  not  fat;  any  larger  amount 
than  this  increases  the  tendency  to 
sandiness. 

Pasteurization  is  important  in  over- 
coming sandiness  that  may  be  present 
in  the  mix  before  freezing.  If  the 
mix  is  heated  to  145  degrees  and 
slowly  agitated  for  twenty-five  min- 
utes the  crystals  will  be  dissolved. 
Rapid  freezing  when  there  is  a  high 
lactose  content  seems  to  hasten  the 
formation  of  the  sandy  crystals. 
Raising  and  lowering  the  temperature, 
a  frequent  occurrence  in  ice  cream 
cabinets,  is  often  a  cause  of  sandiness. 
In  connection  with  these  temperaturo 
changes  the  time  of  holding  has  much 
to  do  with  increasing  the  undesirable 
condition. 


Go-operative  Marketing 
Federation 
Eau  Claire,  Wis. — Extension  of 
plans  for  organizing  Wisconsin's  dairy 
industry  into  a  unified  co-operative 
marketing  federation  will  be  con- 
sidered by  the  Wisconsin  union  of 
the  American  Society  of  Equity,  when 
it  meets  for  its  annual  convention  at 
Eau  Claire,  November  29th  to  De- 
cember 2nd. 


Co-operative  Creamery  Drive 
Twelve  co-operative  creameries  of 
the  Unit  have  joined  the  State 
Creamery  Association.  This  week 
will  practically  finish  the  drive.  Prob- 
ably all  of  the  creameries  except  one 
or  two  will  be  in  the  State  Association. 

The  Unit  is  working  successfully 
and  everyone  is  pleased  with  the  ser- 
vices that  it  has  performed.  Meeker 
county  has  set  the  pace  for  the  state 
in  creamery  organization. — Litchfield, 
Minn.,  Independent. 


Ficken,  Coffin  &  Co.,inc. 

Butter,  Eggs,  Cheese 


Wholesale 
Dealers 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  Wa  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Wanted  To  Purchase 


We  want  to  purchase  several  Con- 
densed, Evaporated  and  Dry  Milk 
Plants,  in  the  West  and  Middle- 
west.  Write  us  fully.  We  do  not 
care  about  condition  of  your  busi- 
ness, but  plant  and  location.  Send 
us  picture  and  Inventory. 


Address 

BUYER,  Care  Dairy  Record,  St.  Paul,  Minn. 
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Splendid 

Service 

for 
Six 

Years 


Still  in  Good  Condition" 


That's  the  experience  of  the 
Princeton  Co-operative  Cream- 
ery, of  Princeton,  Minnesota, 
with  the  Manning  Cream  Ripen- 
ing Pasteurizer.  Read  their  let- 
ter: 

"We  have  had  the  pleasure  of 
using  three  Manning  vats,  one 
since  March,  1916,  and  two 
since  May,  1917,  and  find  they 
have  given  us  splendid  service, 
and  at  the  present  time  are  all 
in  good  condition.  We  make 
about  500,000  pounds  of  butter  a 
year,  so  you  can  readily  see  that 
we  have  made  good  use  of  these 
vats.  Most  of  our  cream  has 
been  pasteurized  and  Manning 
vats  are  very  efficient  for  this 
work.  We  have  pasteurized  in 
these  vats  to  their  fullest  ca- 
pacity and  find  that  they  handle 
the  full  amount  as  easily  and 
efficiently  as  the  smaller 
amounts." 

• 

MANNING 
MANUFACTURING 
COMPANY 


Rutland, 


Vermont 


000^- 


BOOKS 


Butter,  by  E.  S.  Guthrie  $2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  ci  earn   2 .00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1-65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1.65 

Miller  \  Cloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8£  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x      in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8^  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  Hi  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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JUDGING  DAIRY  CATTLE 


New  Wisconsin  Bulletin. 


"The  most  successful  dairyman  is 
usually  a  good  judge  of  dairy  cattle. 
The  development  of  higher  standards 
relating  to  the  maintenance  of  dairy 
herds  and  the  production  of  most 
satisfactory  milk  make  it  necessary 
to  improve  the  herd  if  dairying  is  to 
be  profitable,"  declares  G.  C.  Hum- 
phrey of  the  animal  husbandry  de- 
partment of  the  University  of  Wis- 
consin in  "Judging  Dairy  Cattle."  a 
new  free  bulletin  (No.  335)  issued  by 
the  university.  "Quality  and  pro- 
ductiveness of  cows  are  more  impor- 
tant than  a  large  number  of  cows. 
Judging  exercises  are  of  great  value 
in  bringing  about  this  end. 

"Dairy  cows  of  improved  type  and 
breeding  are  milk-making  machines. 
They  have  size  and  capacity  for  feed 
consumption,  constitution  and  good 
health,  dairy  disposition  and  good 
udders,  which  are  primary  essentials. 
They  furthermore  produce  most  val- 
uable offspring,"  he  says. 

"Feed  capacity  and  dairy  temper- 
ament are  indicated  by  triple  wedge- 
like forms  of  the  body.  One  is  on  the 
side,  one  on  the  back,  and  the  other 
in  the  shoulders.    The  base  of  these 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


wedges  or  triangles  indicates  feed 
capacity,  the  sharp  point  dairy  tem- 
perament. Constitution  and  well- 
developed  milk  organs  are  highly 
essential.  No  cow  is  ever  perfect. 
Udders  that  are  well  developed  and 
nicely  balanced,  together  with  general 
style  and  quality,  add  much  to  the 
value  of  good  producing  cows. 

Community  Judging  Contests 
Advocated 
"The  Babcock  tester  and  the  milk 
scale  must  be  relied  upon  for  final 
judgment  on  a  cow's  ability  to  produce 
milk  and  butterfat.  Dairymen  could 
gain  millions  of  dollars'  worth  of  feed 
by  weighing  and  testing  the  milk  of 
individual  cows.  Pedigrees  are  of 
value  in  judging  the  future  returns 
and  excellence  of  the  herd.  A  pedigree 
shows  the  ancestors  of  a  given  animal 
and  its  value  lies  in  the  fundamental 
law  that  'like  tends  to  produce  like.' 
It  pays  to  have  a  herd  comprised  of 
one  family  of  high-producing  cows. 

"The  best  judges  of  dairy  cattle 
usually  own  or  manage  a  good  dairy 
herd  and  make  a  careful  study  of 
judging.  A  score  card  or  scale  of 
points,  the  object  of  which  is  to  train 
the  mind  to  notice  the  various  parts 
of  the  animal,  may  be  used  to  good 
advantage  in  acquiring  the  art  of 
judging.  Community  judging  contests 
develop  cattle  judges  and  improve 
dairy  herds,"  says  Mr.  Humphrey. 


THE  ECKLES  CLUB 


One-third  of  United  States  Dairy 
Heads  From  Missouri. 


Sleepy  Eye,  Minn. — The  Walters 
Building  has  been  fixed  up  and  is 
being  used  by  the  Minnesota  central 
creameries  of  New  Ulm  as  a  cream 
station.  F.  Stanley  is  the  local  man- 
ager. 

Lewistown,  Mont. — The  Produce 
Exchange  located  at  the  corner  of 
Broadway  and  Third  Avenue,  is  a 
new  institution  that  has  opened  its 
doors.  The  proprietors  are  Fred  S. 
Inches  and  John  M.  Sullivan. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


At  the  meeting  of  the  "Eckles" 
Club  during  the  National  Dairy  Show- 
in  St.  Paul  the  fact  was  brought  out 
that  thirteen  of  the  thirty-eight  heads 
of  dairy  departments  in  the  United 
States  took  their  dairy  work  at 
Missouri  under  Professor  Eckles,  now 
of  Minnesota.  A  great  many  more 
Eckles  men  hold  responsible  positions 
in  Government,  college  and  extension 
work  and  as  editors  and  breeders. 

Another  important  consideration  is 
the  recognition  given  Missouri  dairy 
graduates  in  affairs  of  a  national 
scope.  Professor  Eckles,  himself,  is 
president  of  the  American  Dairy 
Science  Association.  This  association 
is  subdivided  into  several  sections 
based  on  their  various  activities,  and 
each  section  holds  its  annual  confer- 
ence at  the  time  of  the  National  Dairy 
Show.  This  year  the  official  testing 
section,  including  all  dairy  depart- 
ment heads  and  superintendents  of 
official  testing,  elected  Professor  H.  P. 
Davis  of  Nebraska  as  its  president. 
Davis  is  a  Missouri  man  in  the  class 
of  1911.  In  the  extension  section, 
including  all  dairy  extension  workers 
in  the  country  E.  M.  Harmon  of 
Missouri  and  a  member  of  the  class 
of  1917,  was  elected  president.  In  the 
production  section  all  of  the  officers 
are  Missouri  men  and  took  their  dairy 
work  under  Professor  Eckles.  They 
are  W.  M.  Regan  of  New  Jersey;  A. 
C.  Ragsdale  of  Missouri,  and  E.  L. 
Anthony  of  West  Virginia. 


Cheese  Producers'  Federation 
Neillsville,  Wis. — Seventy  cheese 
producers  from  various  parts  of  Clark 
county  met  at  Neillsville  to  aid  in 
planning  the  organization  work  nec- 
essary to  establishing  the  Cheese 
Producers'  Federation.  Mr.  Rhein- 
hcimer  was  elected  chairman,  R.  H. 
Tolford,  vice-chairman,  and  H.  M. 
Knipel  was  elected  secretary. 


Bruce,  Wis.- — Bruce  Farmers'  Co- 
operative Creamery  Company;  incor- 
porated capital  stock,  $10,000;  to 
buy  and  sell  butter  and  cheese;  B. 
Eke,  E.  Brainerd,  W.  Mayor. 

Richville,  Minn. — A  meeting  of  the 
stockholders  of  the  Creamery  Asso- 
ciation was  held,  Mr.  A.  Schultz  was 
elected  secretary  in  the  place  of  E.  T. 
White. 

Beaver  Dam,  Wis. — Price  &  Ruland 
are  erecting  a  creamery  building  here, 
to  be  two  stories,  26  x  60.  General 
contractor  is  the  Hutter  Construction. 
Company,  128  Western,  Fond  du 
Lac,  Wis. 

Cumberland,  Wis.- — The  Cumber- 
land Creamery  Company  has  prepared 
plans  for  a  new  creamery  building 
which  it  proposes  to  erect  on  the  old 
school  lot  opposite  the  company  store 
warehouse.  The  building  as  planned, 
will  be  50  x  100,  constructed  wholly 
of  brick  and  tile.  It  will  be  one  story 
in  height. 

Beaver  Dam,  Wis. — Bert  Balthazer, 
of  Brownsville,  Robert  Ruhland  of 
Leroy.  and  C.  N.  Price,  of  Oakfield, 
have  bought  a  lot  with  a  forty-four 
foot  frontage  on  South  Center  Street, 
and  will  erect  a  modern  building 
which  will  house  a  dairy  factory  and 
dairy  store. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


BITHLIT 

^PROCESSES  S 
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RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  and  relining 
old  vats  with  copper. 

REPAIR  WORK  ON  COILS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


IOWA  OPERATORS  STRONG 
FOR  ORGANIZATION 


(Continued  from  page  5) 


position  in  the  State  College,  however, 
Mr.  Rudnick  thought  the  association 
would  he  better  served  by  a  secretary 
right  from  among  the  operators. 

Mr.  Conway,  who  was  elected  to 
fill  the  office  and  who  accepted  it,  is 
in  position  to  give  the  work  the  nec- 
essary time.  He  is  one  of  the  best 
known  creamery  operators  in  Iowa, 
has  the  confidence  of  the  membership 
and  is  deeply  interested  in  the  associa- 
tion. The  choice  appeared  very  satis- 
factory to  all.  and  a  happy  solution 
of  the  secretary  question  in  an  asso- 
ciation in  the  membership  of  which 
is  not  sufficiently  large  to  permit  the 
engagement  of  a  secretary  on  full 
time. 

Same  Officers  and  Directors 

The  other  directors  and  officers 
remain  the  same.  They  are:  A.  L. 
Landis,  Colesburg,  president;  B.  F. 
Sehultz,  Postville,  vice-president;  A. 
M.  Hein,  Hull,  treasurer;  C.  B. 
Peterson,  Exira,  and  Mr.  Conway. 

The  annual  dues  were  fixed  at 
$10.00,  and  an  effort  will  be  made  to 
secure  at  least  one  hundred  new 
members  during  the  coming  year. 

Minimum  Salary  Scale 
Many  members  reported  receiving 
in  salary  from  their  creameries  at 
least  the  minimum  salary  scale  of  the 
association.  The  convention  revised 
this  scale  for  the  coming  year  as 
follows: 

Minimum  for  members  employed 
by  creameries  making  less  than  50,000 
pounds  of  butter  a  year,  $100  a 
month. 

Minimum  for  members  employed 
in  creameries  making  more  than 
50,000  pounds  and  less  than  250,000 
pounds  a  year,  $100  a  month  plus 
one-half  cent  per  pound  of  butter, 


PRESSBURGER  &  OLDENBURG 

Butter,  Eggs 

POULTRY   A'ND  VEAL 


706  W.Randolph  St. 


CHICAGO,  ILL. 


HENNEBERGER  SERVI CE— PROM PT  RETURNS 


Established  1886 


William  H.  Hennebergfer 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT   MAKE  FRIENDS 


or  six-tenths  cent  per  pound  of 
butterfat  handled. 

Minimum  for  members  employed 
in  creameries  making  over  250,000 
pounds  of  butter  a  year,  $100  a  month 
plus  one-half  cent  per  pound  of  butter, 
or  six-tenths  cent  per  pound  butterfat 
on  the  first  250,000  pounds,  and 
one-fourth  cent  per  pound  butter, 
or  one-third  cent  per  pound  butterfat 
all  above  250,000  pounds. 

All   help   to   be   paid  for  by  the 
creamery  employing  the  member. 
Resolutions 

Other   business  transactions 
included    adoption    of  resolutions 
among  which  were  the  following: 

"Whereas  the  Iowa  State  Brand 
is  a  guarantee  of  quality,  we  recom- 
mend that  every  Iowa  buttermaker 
make  a  special  effort  to  secure  this 
brand. 

"Resolved,  That  this  Association 
goes  on  record  as  favoring  a  ten  cent 
tax  on  all  butter  imported  into  the 
United  States. 

"And  Be  It  Further  Resolved. 
That  we  ask  for  legislation  causing  all 
neutralized  butter  to  be  branded  as 
such,  and  believe  that  a  tax  should  be 
imposed  on  same.  We  ask  the  co- 
operation of  the  Secretaries'  and 
Managers'  Association  and  the  State 
Dairy  and  Food  Department  to 
assist  in  bringing  about  these  ends." 

Another  resolution  congratulates 
the  ten  men  whose  entries  won  the 
prize  banner  in  the  recent  National 
Creamery  Buttermakers'  convention, 
recognizes  the  valuable  aid  given  by 
the  dairy  extension  department  of  the 
Stale  College  in  improving  Iowa's 
creamery  butter,  and  asks  for  addi- 
tional men  For  that  department. 

Other  resolutions  expressed  thanks 
and  appreciation  to  those  instrumen- 
tal in  making  the  association  and  the 
convention  a  success — the  board  of 
directors  and  the  officers,  the  city  of 
Cnlar  Rapids,  the  Blue  Valley  Cream- 
ery Co.,  the  butter  judges,  Gude 
Brothers,  Kieffer  Co..  the  speakers, 
the  Business  and  Professional  Wom- 
en's Club,  and  the  J.  <3h  Cherry 
Company. 

A  special  resolution  was  adopted  in 
remembrance  of  Ray  Baumgartner, 
a  deceased  member,  and  another 
recommended  buttermakers*  short 
courses  in  all  sections  of  the  state. 
Prized  Awarded 

The  prize  winners  in  the  various 
contests,  awarded  at  the  annual 
banquet,  were  as  follows: 

Butter  Contest— Whole  Milk  Class: 
J.  E.  Morris,  Jesup,  gold  medal;  H. 
C.  Ladage,  Strawberry  Point,  silver 
medal. 

Butter  Contest — Cream  Class:  A. 
M.  Hein,  Hull,  gold  medal;  Albert 
Bakken,  Lake  Mills,  silver  medals. 

Elsewhere  in  this  issue  will  be  found 
the  scores  of  90  and  above  in  the 
butter  contest. 

Butter  Judging  Contest — H.  C. 
Ladage,  Strawberry  Point,  gold  med- 
al; O.  W.  Albright,  Kanawha,  and 
C.  B.  Jensen,  Hartley,  silver  medals. 

Cream  Improvement  Contest- — 1st, 
C.  W.  Rouse,  Bellevue  (sixty-eight 
cream  cooling  tanks  and  twenty-four 
milk  houses  installed  among  patrons 
in  one  year;  ten  separators  moved  to 
more  suitable  places  on  farms),  $25.- 
00;  2nd,  S.  R.  Dotson,  McGregor. 
$20.00;  3rd,  Carl  Howland,  Lake 
Mills,  $15.00;  4th,  H.  J.  Wargowsky, 
Boyden,  $10.00;  5th,  C.  R,  Conway. 
Garner,  $2.00;  6th,  A.  P.  Anderson, 
Graettinger,  $5.00. 
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Creameryman! 

Let  us  Figure  with  you  on  Your  Creamery  Buildings 

We  Have  Built  Four  High  Class  Creameries 

in  Five  Months  Time 

 Ask  The  Following  Creameries  :  


Farmers  Co-operative  Creamery,  Pelican  Rapids 

Farmers  Co-operative  Creamery  Association,  Hawley 
Dalton  Co-operative  Creamery  Co.,  Dalton 

Garfield  Creamery  Association,  Garfield 

FErmers'  Co-operative  Creamery,  Ottertail 

Eagle  Bend  Creamery  Association,  Eagle  Bend 


We  are  yours  for  Service  and  Efficiency 

L.  W.  BAUMEISTER  &  SON 

1145  ROSS  STREET        r^fcru        ST.  PAUL,  MINN. 


Get  the  Advantage 


of  our  direct  distribution  to  the  fancy  hotel, 
restaurant  and  retail  trade  in  this  Newark  district 
of  2,000,000  people. 

Cheese,  Butter  and  Eggs 

cannot  be  marketed  to  better  advantage  than 
through 


Columbia  Cheese  Company,  inc. 

BUTTER  AND  EGGS— ALL  TYPES  OF  CHEESE 

85  Commerce  Street,  Newark,  N.  J. 

Western  Branch:  CALEDONIA,  OHIO 
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Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Fa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Zenith  Butter  &E&i  Go.  S 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 

Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
— I  bank,  Dairy  Record  or  .— — 

^3^J  our  shippers.  1^2 

t^J  ^ 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audi)  Systems  and  Income  Tax  Service 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis-- Wilmac  Bldg 


Starter  Scores — O.  W.  Albright. 
Kanawha,  95;  H.  C.  Ladage.  Straw- 
berry Point,  95;  A.  M.  Hein,  Hull.  93. 

At  the  last  session  of  the  operators' 
convention,  an  interesting  paper  on 
"Butter  Flavor"  by  Dr.  B.  W. 
Hammer,  Ames,  was  read,  which  The 
Dairy  Record  hopes  to  publish. 

Butter  Marketing  Discussion 

A  feature  of  the  sessions  of  Cream- 
ery Secretaries'  and  Managers'  con- 
vention was  a  number  of  addresses 
and  discussions  on  the  subject  of 
butter  marketing,  past,  present  and 
future. 

O.  A.  Storvick,  Albert  Lea,  Minn., 
led  off  with  a  brief  paper  on  "The 
Present  System  of  Selling  Your. But- 
ter," in  which  he  outlined  the  manner 
in  which  butter  is  handled  in  New 
York,  selling,  checking  of  weights, 
establishing  quotations  (which  Mr. 
Storvick  believes  are  correct),  and 
other  steps  in  getting  the  butter  to 
the  retailers  and  the  returns  to  the 
creameries.  He  took  occasion  to 
point  out  the  great  importance  of 
uniformity  in  the  butter  and  the  sharp 
competition  existing  between  the 
wholesale  butter  dealers  in  the  selling 
end.  He  complimented  the  butter- 
makers  on  their  anxiety  to  follow 
suggestions  offered  by  the  distributer 
for  improvement,  and  said  the  more 
harmonious  feeling  there  is  between 
the  creamery  man  and  the  distributor, 
the  better  results  will  be  attained. 

Howard  D.  Reynolds,  Mason  City, 
la.,  followed  with  a  paper  on  "The 
Costs  of  Marketing  Your  Butter 
Now,"  covering  in  part  the  same 
ground  as  Mr.  Storvick,  and  showing 
very  clearly  the  services  rendered  by 
the  wholesale  butter  houses  at  a  verv 


small  cost  at  the  present  time  as  a 
result  of  a  highly  developed  system 
requiring  enormous  capital  and  work 
<>f  many  experts  in  selling  of  butter. 
Believes  No  Advantage  To  Be 
Gained  by  Co-operative 
Marketing" 

Mr.  Reynolds,  who  has  a  life-long 
experience  in  the  butter  business,  does 
not  believe  that  the  creamery  men  of 
the  present  generation  will  be  able 
to  market  their  products  through 
their  own  organization  to  as  good 
advantage  as  through  the  service  they 
now  have,  and  he  said  so  in  clear  and 
straight-from-t  he-shoulder  fashion. 
He  warned  the  creamery  men  that  the 
keen  competition  for  butter  in  the 
large  markets  now  benefitting  all  the 
creameries  would  not  continue  if  the 
butter  is  marketed  in  large  volume 
through  one  outlet,  in  which  case  the 
established  houses,  in  order  to  pre- 
serve their  organizations,  might  put 
their  efforts  on  keeping  buying  prices 
at  the  lowest  possible  point. 

That  much  good  could  be  accom- 
plished by  field  men  and  great  earn- 
ings made  by  improving  the  quality  of 
the  butter,  Mr.  Reynolds  believed. 
He  pointed  out,  however,  that  any 
gain  realized  from  co-operative  mar- 
keting would  amount  to  very  little 
compared  to  what  is  possible  from 
better  production  per  cow. 

The  two  papers  will  be  published 
n  full. 

Expects  Five  Hundred  by 
January  1st 
A.  J.  McGuire,  organization  man- 
ager of  the  Minnesota  Co-operative 
Creameries'  Association,  which  ex- 
pects to  act  as  a  co-operative  service 
and  marketing  association,  told  of  the 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  C1S££°' 
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■  Perfect  Butter  Storage 


The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor  and 
hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45- C — It's  Free. 

Baker  Ice  Machine  Co.,  Inc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
710  Citizens  Nationl  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  III. 

304  Lumber  Exchange,  Minneapolis,  Minn. 
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organization  work  so  far  done  in 
Minnesota,  and  gave  an  outline  of  the 
manner  in  which  the  association  pro- 
poses to  work,  its  proposed  field  and 
marketing  service,  and  the  benefits 
expected  therefrom,  as  fully  outlined 
in  The  Dairy  Record  on  several 
occasions,  and  as  contained  iu  the 
contract  with  the  creameries.  He 
said  that  250  creameries  have  signed, 
and  that  he  expects  to  have  500 
signed  up  by  the  first  of  the  year. 

Mr.  McGuire  showed  by  chart, 
that  the  ten  creameries  paying  the 
highest  price  for  butterfat  in  1920, 
paid  an  average  price  of  72.77  cents 
per  pound;  the  ten  lowest,  54.47 
cents;  the  average  price  for  the  whole 
state,  $65.80;  average  New  York 
Extras,  61.21.  The  ten  highest  paying 
creameries  had  an  average  butter 
output  of  240,000  pounds;  the  ten 
lowest,  50.000;  average  for  state, 
140,000.  After  deducting  freight  and 
cartage  the  ten  highest  paying  cream- 
eries received  60.90  for  their  butter; 
the  ten  lowest  paying  51.44. 

Would  Standardize  Butter 

The  policy  of  making  butter  to 
suit  a  hundred  buyers  was  questioned 
by  Mr.  McGuire.  He  cited  the  suc- 
cess of  the  Danes  who,  he  said,  make 
only  one  kind  of  butter,  as  did  New 
Zealand,  Australia  and  Western  Can- 
ada. The  speaker  thought  it  very 
important  that  the  creameries  through 
the  field  men  standardized  their 
butter  and  had  all  93  scoring  alike, 
all  92  scoring  alike,  etc. 

Mr.  McGuire  believed  the  middle- 
men had  served  the  creameries  well 
in  selling  the  butter,  but  not  in 
improving  it.  He  explained  the  plan 
of  the  association  having  a  man  in 
each  one  of  the  markets,  not  to  sell 
butter,  but  to  see  to  it  that  the 
creameries  got  a  square  deal  and 
report  back  to  the  association. 
Some  McGuire  Statements 
Questioned 

Mr.  Reynolds  wanted  to  know  if 
the  butter  firms  to  which  the  ten  best 
paying  creameries  cited  by  Mr.  Mc 
Guire  had  not  helped  these  creameries 
to  improve  their  product  by  advising 
them  as  to  salt,  color,  etc.,  and  if  these 
suggestions  from  the  middlemen  had 
not  placed  the  creameries  in  position 
to  get  the  higher  price.  He  agreed 
with  the  speaker  that  the  representa- 
tives in  the  markets  would  be  a  good 
thing  in  bringing  the  East  and  the 
West  together. 

P.  H.  Kieffer,  New  York,  compli- 
mented  Mr.   McGuire  on  his  able 


The  Price  Tag 


"We  buy  on  price"  is  these  days  an  oft  repeated  expres- 
sion, but  how  few  actually  put  this  dictum  into  practice. 
For  to  buy  on  price  would  be  like  a  customer  specifying  what 
he  would  pay  per  pound  for  butter  or  for  cheese  without 
considering  what  the  butter  scored  or  the  kind  of  cheese  it 
was. 

Price  comparisons  register  only  when  taken  in  conjunc- 
tion with  service  rendered.   You  obtain  from  the  use  of 


" —         r*^  Jry man's 


results  which  enable  you  to  put  a  greater  value  into  your 
product,  results  too  from  which  you  more  readily  obtain  a 
greater  profit. 

Not  only  is  Wyandotte  Dairyman's  Cleaner  and  Cleanser 
a  trade  builder,  but  it  is  also  a  builder  of  profitable  trade. 
Wyandotte  Dairyman's  Cleaner  and  Cleanser  returns  more 
to  the  user  because  more  is  put  into  it.  And  if  you,  Mr. 
Butter  or  Cheese  Maker  do  not  use  it  you  pay  for  it  just  the 
same  in  the  advantages  you  forfeit. 

It  cleans  clean.   Order  from  your  supply  house. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Sodas  and  Alkalies 

of  the 
BETTER  QUALITY 

Crownite 


The  Great 
Grease  Remover 
and 

Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

Weigle  Chemical  Company 

Plymouth  Bldg.,  MINNEAPOLIS,  MINN. 

Office  Phone,  Atlantic  4101 
Warehouse:  2314Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  O  - 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  ThisPaper 


address,  but  took  the  same  exception 
as  Mr.  Reynolds.  The  creameries, 
just  as  the  distributors,  must  give 
the  trade  the  kind  of  butter  it  de- 
mands. 

Replying,  Mr.  McGuire  said  the 
field  men  -would  be  as  good  butter 
judges  as  the  men  in  the  markets, 
and  would  teach  the  creameries  how 
to  make  butter  of  one  standard.  He 
again  pointed  to  Danish  methods  of 
having  just  one  standard,  the  success 
of  which*  was  proven  by  their  butter 
bringing  a  premium  on  New  York 
market.  In  the  latter  statement  he 
was  supported  by  Roy  C.  Potts,  of 
United  States  Bureau  of  Markets. 
Emphatic  Defense  of  American 
Butter 

Mr.  Kieffer  denied  very  emphat- 
ically the  assertion  that  Danish  butter 
had  or  is  selling  at  a  premium  in 
New  York,  and  challenged  Mr.  Mc- 
Guire and  Mr.  Potts  to  prove  it. 
They  didn't. 

Mr.  Kieffer  said  that  American 
creameries  can  and  some  of  them  do 
make  a  better  butter  than  the  Danish, 
which,  he  said,  is  flat,  cheesy,  fishy, 
and  much  more  liable  to  be  moldy. 
There  are  no  premiums  paid  for 
Danish  butter,  and  it  is  being  offered 
under  Extras  today  and  not  selling 
readily. 

The  quality  of  Danish  butter  has 
been  overestimated,  Mr.  Kieffer  said, 
and  all  the  talk  about  it  has  been  to 
inspire  the  creameries  to  take  a  new 
hold.  Good  co-operative  creameries 
need  not  fear  Danish  butter,  Mr. 
Kieffer  insisted,  pointing  out  that 
New  York  today  is  receiving  butter 
from  over  a  hundred  creameries  in 
the  Northwest  of  better  quality  than 
the  Danish. 

More  Exceptions 

While  H.  T.  Sondergaard,  Minne- 
apolis, endorsed  Mr.  McGuire's  plan 
of  stationing  representatives  in  the 
markets,  something  that  should  have 
been  done  long  ago,  he  too  took  excep- 
tion to  the  statement  that  those 
buying  the  butter  from  the  co-oper- 
ative creameries  had  not  helped  the 
factories  to  improve  it.  He  said  he 
could  cite  many  instances,  but  would 
point  only  to  Uncle  Sam  who  as 
buyer  of  Navy  butter  had  taught  the 
creameries  many  valuable  lessons.  As 
to  insuring  the  creameries  a  square 
deal  in  the  markets  on  weights,  for 
instance,  Mr.  Sondergaard  wondered 
what  the  creameries  meant  by  ask- 
ing if  his  house  would  give  "good 
weights."  He  said  he  always  told 
them  no,  but  that  they  would  get 
correct  weights. 

J.  A.  Simmons,  St.  Paul,  also 
questioned  a  statement  by  Mr.  Mc- 
Guire, and  wanted  to  know  if  the 
success  of  a  large  creamery  in  Minne- 
sota ascribed  by  the  latter  to  efficient 
county  organization  work  and  out- 
standing management  by  the  farmers, 
was  not  really  due  to  the  making  of 
Navy  butter,  which  brought  along  a 
Government  inspector,  who  forced 
improvements,  and  who  later  engaged 
as  operator,  put  the  creamery  on  its 
feet. 

Not  Fifty-one  Thousand  Dollars, 
But  Millions 

At  this  point,  on  appeal  to  the 
Chair  by  Mr.  McGuire,  the  regular 
program  was  taken  up,  and  Prof.  Mr. 
C.  Larsen,  of  the  Illinois  Agricultural 
Association  and  a  member  of  a  com- 
mittee of  eleven  on  dairy  products 
marketing   of   the   American  Farm 


Bureau  Federation,  read  a  paper 
prepared  by  E.  B.  Heaton,  of  that 
federation,  on  "The  Dairy  Marketing 
Work  of  the  American  Farm  Bureau 
Federation."  Mr.  Heaton  could  not 
be  present. 

In  his  own  remarks  Prof.  Larsen 
also  discussed  co-operative  butter 
marketing  to  some  extent.  He 
doubted  if  a  capital  of  $51,000,  which 
is  that  of  the  Minnesota  Co-operative 
Creameries'  Association  according  to 
Mr.  McGuire.  would  be  ample  enough 
to  do  anything  except  for  a  start. 
It  would  soon  have  to  be  tripled,  and 
if  the  business  is  to  amount  to  any 
thing,  the  organization  would  require 
millions.  The  speaker  set  up  five 
essentials  to  success  in  co-operative 
marketing — loyal  membership,  large 
volume,  ample  finances,  good  man- 
agement and  high  quality  in  the 
product  handled.  ~\ 

An   address   by    Roy    C.  Potts, 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


W.  F.  Drcnncn  &  Co.. 

Butter 


Chicago 


Philadelphia 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons  v 
Paraffined  Ice  Cream  Can  Liners 

WRITE  US 


United  States  Bureau  of  Markets,  on 
"Observations  on  the  Marketing  of 
Co-operative  Creamery  Butter,"  and 
delivered  at  a  previous  session,  also 
dealt  in  part  with  co-operative  market- 
ing and  lauded  the  plan  of  organiza- 
tion advanced  by  Mr.  MeGuire. 
No  Sentiment  for  Co-operative 
Marketing 
At  the  last  session  of  the  Creamery 
Secretaries'  and  Managers'  Conven- 
tion, the  following  day.  President  C. 
Bechetelheimer,  Waterloo,  asked  for 
expressions  from  the  floor  by  the  co- 
operative creamery  officers  present  on 
the  marketing  question  that  had  been 
so  ably  discussed.  C.  E.  Benke, 
secretary  and  manager  of  the  farmers' 
creamery  at  Plymouth,  thought  the 
association  should  go  very  slowly  and 
carefully  on  this  matter.  His  experi- 
ence in  live  stock  shipping  to  co- 
operative and  private  commission 
houses  had  not  shown  him  any 
advantage  in  trying  to  eliminate  the 
latter. 

Several  other  members  were  called 
upon  and  the  general  opinion  was  that 
it  would  be  a  good  thing  to  station 
creamery  representatives  in  the  mar- 
kets, that  the  field  men  should  be 
provided  and  supervised  by  the  state, 
and  that  co-operative  butter  market- 
ing was  a  project  not  to  be  tackled  at 
the  present  time. 

Organization  in   Good  Shape 

At  the  same  session  Secretary  W.  A. 
Wentworth's  report  showed  the  asso- 
ciation's finances  to  be  in  good  shape. 
With  over  $2,600  in  old  debts  and  all 
running  expenses  paid,  and  in  addi- 
tion, $1,709.16  paid  to  the  Iowa  Dairy 
Council,  there  was  a  balance  on  hand 
of  $2,899.42. 

Dairy  and  Food  Commissioner  W. 
B.  Barney  addressed  the  meeting 
briefly  and  promised  the  association 
continued  support,  an  appreciation 
of  which  was  expressed  by  President 
Bechetelheimer.  The  following  officers 
were  reelected. 

Officers  and  Resolutions 

President,  C.  Bechtelheimer,  Water- 
loo; vice-president,  N.  O.  Bendickson, 
Decorah;  secretary,  W.  A.  Went- 
worth;  treasurer,  W.  F.  Dunn,  Alex- 
ander. C.  L.  Whitcomb,  Fredericks- 
burg, and  Emmett  Buckman,  West 
Liberty,  were  directors  reelected.  New 
directors  are  W.  A.  Carrier,  Straw- 
berry Point;  A.  M.  Hein,  Hull;  H.  C. 
Griese,  Denver. 

The  resolutions  call  for  financial 
support  of  the  National  Dairy  Council 
by  the  members,  ten  cent  tariff  on 
butter,  leave  directors  free  to  support 
either   Voight  or   Fordney   Bill  on 


"Dandelion  Butter  Color" 
Wins  at  National  Show 

The  roll  call  of  prize  winners  in  the  butter  scoring  contests  at  the 
National  Dairy  Show,  Minneapolis,  shows  "Dandelion  Butter  Color" 
sharing  in  the  highest  honors.  Gus  Knutson  of  Armstrong,  Minn.,  landed 
twice  with  the  biggest  score  recorded — 97  points.  He  used  "Dandelion" 
and  captured  first  prize  in  the  Cream  Class,  and  the  Gold  Medal  in  the 
Hand  Separator  Class.  The  first  five  in  the  latter  class  also  used  "Dan- 
delion Butter  Color,"  J.  C.  Dugan,  of  Dodge  Centre,  taking  the  Silver 
Medal  and  E.  W.  Redman,  of  Forest  Lake,  the  Bronze  Medal. 

Successful  entrants  in  shows  everywhere  are  "Dandelion  Butter 
Color"  enthusiasts  because  it  gives  to  their  butter  the  rich  golden  June 
shade  that  makes  it  marketable  at  highest  prices. 

It  really  costs  nothing  to  use  this  superior  "Dandelion  Butter  Color"  because 
every  ounce  of  Dandelion  Butter  Color  you  use  adds  just  that  much  to  the 
weight  of  the  butter  you  sell. 

Dandelion  Brand  Color  is  purely  vegetable.  Never  gets  rancid. 
Doesn't  color  the  buttermilk.  Colors  more  butter  to  the  gallon.  Doesn't 
affect  flavor.  Leaves  no  sediment.  Never  a  failure.  Fully  meets  all 
Food  Laws — State  and  National.  Ask  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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If  you  ship  Butter 
and  Eggs  and  want 
real  results,  designate 
us  to  care  for  them. 
A  trial  shipment  will 
prove  that  you  chose 
wisely. 


JOSEPH  J. 

HEROLD 

COMPANY 

17  HARRISON  ST 

NEW  YORK 


filled  milk,  and  express  deep  appre- 
ciation of  hospitality  of  J.  G.  Cherry 
Co.,  and  Cedar  Rapids'  Business  and 
Professional  Women's  Club. 

Fine  Entertainment 

The  two  conventions  were  enter- 
tained splendidly,  the  entertainment 
provided  for  the  ladies  being  a  new 
and  especially  appreciated  feature. 
Thirty  two  of  the  convention  visitors 
brought  their  ladies  and  they  were 
taken  in  hand  by  Cedar  Rapids 
Business  and  Professional  Women's 
Club  for  luncheons,  theatre  party 
and  automobile  rides.  Miss  Grace 
B.  Boston,  the  club's  president,  is 
editor  of  the  Cherry  Circle  and  Cherry 
Pickings,  two  live  house  organs  of  the 
J.  G.  Cherry  Co.,  and  she  saw  to  it 
that  the  Cherry  spirit  and  efficiency 
pervaded  the  entertainment,  part  of 
which  was  provided  directly  by  that 
enterprising  firm. 

The  Cherry  people  also  were  hosts 
to  the  whole  convention  at  a  fine 
luncheon  served  to  230  people  who 
were  waited  on  by  the  young  ladies 
of  the  Cherry  office  force.  The 
luncheon,  which  was  served  in  the 
old  Gurler  creamery  building,  now 
remodeled  and  used  as  a  dining  room 
for  Cherry  employes,  came  after  an 
inspection  of  the  great  Cherry  plant 
where  the  creamery  men  saw  many 
familiar  appliances,  standbys  in  the 
factories  at  home,  in  the  making. 
Banner  Presented 

Wednesday  evening  was  given  over 
to  a  regular  Iowa  Pep  Banquet, 
which  they  know  how  to  put  on  in 
Cedar  Rapids.  Two  hundred  twenty- 
four  visitors  and  ladies  enjoyed  the 
affair,  which  was  featured  by  a  most 
amusing  mock  trial  of  prominent 
members.  The  prizes  were  awarded 
during  the  banquet  by  Howard  D. 
Reynolds,  Mason  City,  who  knows 
just  what  to  say  and  how  to  do  it  on 
an  occasion  of  this  kind,  making  the 
event  an  enjoyable  and  festive  one, 
and  somehow  adding  value  and  dis- 
tinction to  the  many  prizes,  a  list  of 
which  is  given  elsewhere  in  this  report. 

The  prize  banner  won  by  the  Iowa 
creamery  operators  in  the  recent 
National  Creamery  Butter- 
makers'  Convention  was  presented, 
arousing  much  enthusiasm.  The  pre- 
sentation speech  was  made  by  J.J. 
Farrell,  St.  Paul,  former  president  of 
the  National  Association,  who  com- 
plimented the  Iowa  boys  on  their 
perseverance  and  was  loud  in  his 
praises  of  Dairy  and  Food  Commis- 
sioner Barney,  to  whom  he  turned 
over  the  banner.  Mr.  Barney  in  turn 
handed  the  banner  to  H.  C.  Ladage, 
Strawberry  Point,  on  condition  that 
Mr.  Barney  might  present  it  to  his 
chief,  the  Governor,  to  hang  in  the 
Governor's  office  a  month,  then  in 
Mr.  Barney's  office  and  then  at  Ames 
during  the  dairy  short  course. 
Kieffer  Buys  Butter 

The  hundred  entries  of  butter  in 
the  scoring  contest  was  sold  at  the 
banquet  by  F.  M.  Brown,  official 
auctioneer,  to  the  highest  bidder, 
P.  H.  Kieffer,  of  Gude  Brothers, 
Kieffer  Co.,  New  York,  at  forty  four 
and  one-half  cents  F.  O.  B.  Cedar 
Rapids. 

Many  Splendid  Addresses 

A  number  of  splendid  addresses 
and  papers  were  delivered  during  the 
convention,  which  lack  of  space  pre- 
vents report  of  in  this  issue.  Several 
will  be  published  in  full  later. 

Walter  Cherry  gave  a  fine  address 


of  welcome,  the  response  being  made 
by  F.  H.  Harms.  Commissioner 
Barney  spoke  on  "Dairying  in  Iowa," 
and  M.  D.  Munn,  St.*  Paul,  on  the 
work  of  the  National  Dairy  Council. 
Dr.  K.  W.  Stouder,  Ames,  discussed 
"Diseases  of  Dairy  Cattle,"  and  very 
instructive  papers  were  read,  on 
"Developing  Local  Markets,"  by 
A.  M.  Hein,  Hull;  on  "Creamery 
Efficiency,"  by  Prof.  M.  Mortensen, 
Ames,  and  on  "Results  of  Scoring 
Cream  at  Garner,"  by  C.  R.  Conway. 


FOUR  HUNDRED  AND  EIGHT 
BUTTER  ENTRIES 


(Continued  from  page  5) 


Rasmussen  and  the  information  given 
on  the  entry  blank. 

Department  Contest  Too 
The   judging '  is   taking   place  at 
Booth    Cold    Storage,    and    M.  J. 


$C.OO  $0.00  $200 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 


Follow  our  instructions  and  put  the 
MOLD  SPORE  out  of  commission. 

One  well  known  operator  writes: 
"The  Best  Sterilizer  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by  it- 
self. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 
Order  from  your  supply  house 
or  direct  from 

ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Dtatanca 

Garfield  3808 


ST.  PAUL,  MINN. 


Moriarty,  of  the  dairy  and  food 
department,  is  the  superintendent. 
According  to  announcement  by  Com- 
missioner Chris  Heen,  his  department 
is  conducting  an  educational  contest 
at  the  same  time,  the  same  entries 
and  scores  being  used. 

A  number  of  valuable  prizes  are 
offered  by  Commissioner  Heen,  and 
the  winners  and  scores  will  be  an- 
nounced by  him  during  the  conven- 
tion, when  the  butter  will  be  sold  at 
public  auction  by  F.  M.  Brown, 
manager  of  the  J.  G.  Cherry  Com- 
pany, St.  Paul. 

Largest  Showing  Ever 

The  butter  exhibit  is  the  largest 
ever  made  in  Minnesota,  and  at  any 
state  convention  anywhere,  and  sur- 
passed in  numbers  probably  only  once 
or  twice  in  national  contests. 

At  last  year's  convention  of  the 
Minnesota  Association  there  were  374 
entries  as  against  408  this  year.  The 
1921  Minnesota  State  Fair  had  308 
entries  and  the  recent  National 
Creamery  Buttermakers'  Convention 
324  entries,  which  were  from  all  over 
the  country,  while  the  408  entries  in 
the  present  contest  are  from  Minne- 
sota only. 


MOST  SUCCESSFUL 
EXPOSITION 


Says  J.  G.  Cherry  Co.,  of  National 
Dairy  Show. 


"The  most  successful  exposition 
in  which  we  have  ever  participated," 
says  the  J.  G.  Cherry  Company,  the 
big  creamery  machinery  and  supply 
house,  of  the  recent  National  Dairy 
Show  held  on  the  Minnesota  State 
Fair  Grounds.  The  statement  con- 
tinues : 

"We  want  to  take  this  opportunity 
of  publicly  expressing  our  appreciation 
of  the  excellent  manner  in  which  the 
Show  was  conducted  by  the  manage- 
ment, and  to  congratulate  the  various 
dairy  organizations  of  the  Northwest 
for  the  whole  hearted  support  they 
gave  to  the  Show  which  played  so 
important  a  part  in  making  the 
exposition  such  an  emphatic  success 
from  every  angle.  We  are  frankly 
enthusiastic  over  the  reception  ac- 
corded our  exhibit,  which  was  visited 
by  hundreds  of  interested  friends 
and  customers.  The  keen  interest 
shown  throughout  the  entire  week  in 
the  Cherry  equipment  on  display 
amply  repaid  us  for  the  considerable 
expense  we  incurred." 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 
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Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Markets  Report 


Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

31 

Nov.l 

2 

3 

4 

5 

Score 

94 

93 

92 

44} 

43} 

44' 

44' 

44' 

44' 

91 

43 

42 

42} 

42} 

42 

42 

90 

40 

40 

40 

40 

40 

40 

89 

38} 

38 

38 

38 

38 

38 

88 

37 

36} 

36 

36 

36 

36 

87 

35} 

35} 

35} 

35} 

35 

35 

86 

35 

35 

85 

"CENTRALIZED  CARLOTS" 


91 
90 

40} 

40} 

40} 

n  Quo 
tions 

§  9 

nr  ° 

la 

89 

38} 

38} 

38} 

o'S 

88 

37 

37 

37 

555 

11 

55  S 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

31 

Nov.  1 

2 

3 

4 

5 

Score 

94 

93 

46' 

48' 

47} 
46} 

47} 

47} 

47} 

92 

48 

47 

46} 

46} 

46} 

91 

46} 

46 

45} 

45} 

45} 

45} 

90 

43 

42} 

42 

42 

42 

42 

89 

41 

40} 

40 

40 

40 

40 

88 

38} 

38 

37} 

37} 

38 

38 

87 

37} 

37 

36} 

36} 

37 

37 

86 

36} 

36 

35} 

35} 

36 

36 

85 

BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Oct. 

31 

Nov.  1 

2 

3 

4 

5 

Score 

94 

93 

92 

46} 

46' 

4e>" 

46' 

4f>' 

4f>' 

91 

44} 

44 

44 

44 

43} 

43} 

90 

42 

42 

42 

42 

41} 

41} 

89 

40 

39} 

39} 

39} 

39} 

39} 

88 

38 

38 

38 

38 

37} 

37} 

87 

36 

36 

38 

36 

36 

36 

86 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Oct 

31 

Nov.  1 

2 

3 

4 

5 

Score 

94 

50 

49} 
48} 

49} 

49 

49 

49 

93 

49 

48} 

48 

48 

48 

92 

48 

47} 

47} 

47 

47 

47 

91 

45 

45 

45 

44 

44 

44 

90 

41} 

41} 

41} 

40} 

40} 

40} 

89 

39 

39 

39 

38 

38 

38 

88 

38 

38 

38 

36} 

36} 

36} 

87 

36 

36 

36 

35 

35 

35 

86 

85 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov.  4 

Oct.  29 

Mchl,1921 

Chicago  

39,467 

37,251 

2,278.540 

57,181 

56,316 

2,473,133 

14.566 

18,756 

917,400 

Philadelphia .... 

15,352 

15,571 

676.041 

Total  

126,566 

127,894 

6,345,114 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  28. 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 
New  York .  . 

432,182 
457,946 
452,280 
182.380 

793,790 
827,538 
589,409 
211,690 

20,674,972 
13,700,660 
11,980,653 
2.746.860 

Philadelphia 

Total .... 

1,524,788 

2,422,427 

49,103,145 

Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Oct. 

31  

26,212 

74.363 

21.021 

72,234 

Nov. 

1  

29,833 

72.195 

22.290 

11.220 

Nov. 

2  

28.614 

72.334 

22.913 

12.384 

Nov. 

3  

26,334 

73.784 

23.764 

12.988 

Nov. 

4  

28,292 

75,406 

24.482 

12.889 

Nov. 

5  

28,405 

72.555  24,623 

12.694 

WEEKLY  BUTTER  REVIEW  FOR 
WEEK  OF  OCT.  29th  TO 
NOV.  4,  1921 


Dull  Trading  and  Weak  Markets  Re9ult ' 
of    Previous     Week's  Threatened 
Railroad  Strike 

The  railroad  strike,  which  the  previous 
week  appeared  so  imminent  causing  active 
advancing  markets,  was  largely  responsible 
for  the  very  quiet,  weak  and  unsettled 
markets  of  the  week  ending  November  5th. 
Immediately  after  it  became  known  that  the 
strike  would  not  take  place  buyers  were 
hard  to  And  and  dealers,  under  pressure  of 
accumulating  stocks,  became  anxious  to 
sell.  Many  buyers  from  all  points  had 
bought  supplies  far  ahead  of  their  needs 
and  consequently  wished  to  reduce  stocks 
before  making  further  purchases.  While 
some  were  back  in  the  market  again  about 
the  middle  of  the  week,  others  reported 
having  supplies  enough  to  last  from  one  to 
two  weeks,  and  some  of  these  even  offered 
part  of  their  stocks  for  sale  on  the  open 
marKet. 

Heavier  "Into  Storage"  Movement 

With  fresh  receipts  coming  in  from  day 
to  day.  and  in  an  usual  light  demand,  re- 
ceivers found  it  very  difficult  to  Keep  stocKS 
moving.  Floor  stocks  continue  large  and 
price  reductions  failed  to  stimulate  demand 
to  any  extent.  As  a  matter  of  fact,  buyers 
had  all  they  wanted,  and  were  not  interested 
at  any  price.  While  cleaned  up  in  fair 
shape,  even  Fancy  butter  was  moved 
generally  with  difficulty.  The  bulk  of  the 
accumulation  was  made  up  of  undergrades 
and  cars  centralized,  and  these  were  prac- 
tically unsalable.  Occasionally  a  buyer 
could  be  found  for  a  small  lot  of  under- 
grades. but  a  full  car  was  usually  out  of  the 
question,  and  as  a  result,  some  cars  were 
split  and  sold  in  a  small  way,  but  most  of 
them  were  held  on  the  floors  or  moved  into 
storage  for  a  better  market.  A  comparison 
of  the  storage  figures  for  the  four  markets 
during  the  week  ending  November  5th, 
with  those  of  the  previous  week  will  show 
how  the  situation  has  changed.  The  reduc- 
tion in  stocks  was  much  lighter,  which  was 
caused  partly  by  a  light  "out  of  storage" 
movement,  and  partly  by  a  movement  of 
unsalable  goods  into  the  warehouses. 
Production  Heavy  for  Season 

Production  for  the  season  is  unusually 
heavv.  Compared  with  last  year  it  is 
gradually  increasing.  The  report  of  Amer- 
ican Creamery  Butter  Manufacturers' 
Association  for  the  week  of  October  29th 
indicates  an  increase  over  last  year  of  34.1 
per  cent,  and  compared  with  the  previous 
week  a  decrease  of  6.05  per  cent,  while  the 
report  of  October  22nd  showed  an  increase 
over  last  year  of  27  per  cent,  and  a  decrease 
under  the  previous  week  of  one  and  five- 
tenths  per  cents.  This  is  borne  out  by 
comparatively,  heavy  receipts  which  tended 
to  exaggerate  the  dullness  of  the  market. 
Storage  Butter  Quiet,  Danish  and 
Canadian  Dull 

All  markets  reported  storage  butter  very 
quiet.  Holders  were  not  inclined  to  accept 
the  price  reductions  of  fresh  butter,  and 
buvers  inclined  to  the  fresh  stocks  to  supply 
their  small  requirements.  There  were  no 
further  arrivals  of  Danish  at  New  York. 
The  last  cargo  of  2.130  casks  is  moving 
slowly.  The  cost  of  this  is  too  high  to 
prevent  holders  to  offer  at  prices  attractive 
to  buyers.  The  next  cargo  consists  of 
about  2.900  casks,  which  will  be  brought 
in  by  the  Steamer  Frederick  VIII,  due 
here  about  the  7th  or  8th.  This  cargo  is 
reported  to  have  cost  41  }c  to  42c  c.i.f. 
Canadian  continues  to  arrive  in  moderate 
quantities,  and  is  finding  slow  demand  at 
43  to  44 }c.  New  York  reports  the  arrival 
of  a  sample  of  Australian  butter,  and  also 
offerings  of  New  Zealand  for  delivery  the 
latter  part  of  the  month  at  38-39}c  c.i.f. 
November  1st  Holdings 

The  preliminary  report  of  the  Bureau  of 
Markets  and  Crop  Estimates  for  Novem- 
ber 1st,  also  had  a  decided  bearish  influence. 
This  shows  the  holdings  for  November  1, 
1921  as  79,400,000  pounds,  compared  with 
101,778.000  pounds  last  year,  and  a  five- 
year  average  of  93,700.000  pounds.  It  was 
generally  believed  that  the  shortage  under 
last  year  would  have  been  increased  when 
in  fact  it  was  decreased  by  about  one 
million  pounds  to  22,378.000. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW  YOUR  BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon,  Oct  31,  485  (a  49    47}  @48    43  ©46} 

Tues,  Nov  1,  47}  (a 48    47   42}  (§46 

Wed,  Nov2,  47    (a47}  46}   42  @45} 

Thu,  Nov3,  47   (5,47}  46}  ©46}  42  @45} 

Fri.    Nov  4,  47   (3  47}  46J   42  ©45} 

Sat,    Nov  5,  47   ©47}  46}   42  @45} 

Saturday,  Nov.  5th: 
Creamery — 

Higher  scoring  than  Extras  47  ©47} 

Extras  (92  score)  46}  @ 

Firsts  (90  to  91  score)  42  ©45} 

Firsts  (88  to  89  score)  38  ©41 

Seconds  (83  to  87  score)  34  ©37 

Lower  grades  32  ©33} 

Centralized,  cars,  90  score  40  ©40} 

Centralized,  cars,  89  score   ©39 

Centralized,  cars.  88  score  37}  ©38 

Centralized,  cars.  85  to  87  score.  .34}  ©37 

Unsalted,  higher  than  Extras  48}  ©49} 

Unsalted,  Extras  (92  score)  47}  ©48 

LTnsalted.  Firsts  (90  ©91  score)... 42  ©46} 
Unsalted.  Firsts  (88  ©89  score) ..  .38  ©41} 

Unsalted,  Seconds  34  ©37 

Unsalted.  lower  grades  33  ©33} 

Held  or  storage,  high  scoring  45  ©45} 

Held  or  storage.  Extras  44  ©44} 

Held  or  storage.  Firsts  38  ©43 

Held  or  storage.  Seconds  33}  ©37 

Held,  unsalted.  high  scoring  45}  ©46 

Held,  unsalted,  Extras  44}  ©45 

Held,  unsalted.  Firsts  38  ©43 

Held,  unsalted.  Seconds  34  ©37 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

C.L.-90 

Mon., 

Oct.  31 

.  44} 

43} 

40} 

Tues., 

Nov.  1 

.  43 

42 

40} 

Wed., 

Nov.  2. 

.  44 

42} 

40} 

Thu., 

Nov.  3. 

.  44 

42} 

40} 

Fri., 

Nov.  4 

.  44 

42} 

39} 

Sat., 

Nov.  5. 

.  44 

42? 

39 

Saturday,  November  5th: 
Creamery  Extras  (92  scores)  see 

remarks   ©44 

Higher  scoring  lots  command  a 

premium. 

Firsts  (91  scores),  short  lines. . . .  ©42} 

Firsts    (88    to    90    scores)... 36  ©40 

Seconds  (83  to  87  scores)  33  ©35 

Centralized — Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   ©39 

Full  cars,  89  scores   @ 

Cheese 

Cheddars  20  ©20 J 

Twins  20  ©20  } 

White  20  ©20} 

Daisies,  Double  20}  ©20} 

Single   ©21} 

Longhorns  21  ©21} 

Young  Americas  20  ©20} 

Squares   ©22 

Swiss,  Block  21  ©21} 

Limburger,  1  pound  20}  ©21 

2  pounds  19}  ©20} 

Brick,  Fancy   ©20 


BOSTON  BUTTER  MARKET 


Ash 

Spruce 
Extras 

Extras 

Firsts 

Mon., 

Oct.  31 

.  46} 

40  ©45 

47  ©47} 

Tues., 

Nov.  1 

.  46} 

40  ©45 

47  ©47} 

Wed., 

Nov.  2. 

.  46 

40  ©44 

46}  ©47 
46}  ©47 

Thu., 

Nov.  3. 

.  46 

40  ©44 

Fri., 

Nov.  4. 

.  46 

40  ©44 

46}  ©47 

Sat., 

Nov.  5 . 

.  46 

40  ©44 

46}  ©47 

PHILADELPHIA  BUTTER  MARKET 
(Commercial  List  and  Price  Current.) 

Extras    Ex.  Firsts  Firsts 
91  Score    91  Score  88-90 
Mon.,  Oct.  31.  .  48}      45}@46}      38  ©41 
Tues.,  Nov.  1 .  .  48  45  ©46        38  ©41 

Wed.,  Nov.  2..  48  45  ©46  38  ©41 
Thu.,  Nov.  3..  46}  44  ©45  38  ©41 
Fri.,     Nov.  4..  47  44  ©45        38  ©41 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials. 

Mon.,  Oct.  31  44 

Tues.,  Nov.  1  44 

Wed.,  Nov.  2  43 

Thu.,  Nov.  3  43 

Fri.,     Nov.  4  43 

Sat.,    Nov.  5  43 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Oct.  31st. — On  the 
Wisconsin  Cheese  Exchange  today,  1,600 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  150  Twins  at  18}c,  1,050  Daisies 
at  20  |c,  150  Double  Daisies  at  201c,  50 
cases  Young  Americas  at  19c,  and  200 
boxes  of  Square  Prints  at  21c.  No  Long- 
horns  offered. — A.  C.  Erbstoeszer,  Auction 
eer. 
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WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


TositioiipH\fed 


Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record,  St.  Paid.  Minn.  9-21tf 

Wanted  Position  as  assistant  in  good 
creamery;  dairy  school  training;  can  come 
at  once.  Address  2778,  Dairy  Record.  St. 
Paul,  Minn.  11-16 

Position  Wanted  as  helper  in  creamery; 
have  seven  months'  experience;  not  afraid 
of  work;  can  come  at  once.  Address  A. 
Rudolph  Erickson,  Verndale,  Minn.  11-16 


]^clvii\crij^>SVipplic^ 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul.  Minn.  6-22tf 

For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour 
capacity.  First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27tf 

Butter  for  Sale — Prints  or  tubs;  can 
fill  any  sized  order;  butter  made  from  pas- 
teurized cream,  and  scoring  from  89  to  91 
points;  if  short  for  your  local  trade,  get  in 
touch  with  us  by  wire  or  letter.  Midway 
City  Creamery  Co.,  New  Rockford,  N.  D 

10-26tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections;  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 

For  Sale — A  good  thirty-gallon  Victor 
Starter  can:  price.  $50.00.  Gunsten  Gun- 
stenson,  Oklee,  Minn.  11-9 

For  Sale — Ice  cream  outfit:  Fort  Atkin- 
son freezer,  200-gallon  mixer,  150  tubs  and 
cans,  35  of  which  have  never  been  used, 
crusher,  hardening  box,  shafting,  pulleys, 
belts,  all  supplies  on  hand;  outfit  been  used 
two  seasons;  priced  to  sell  before  ice  har- 
vest. Address  2784,  Dairy  Record.  St. 
Paul,  Minn.  11-16 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 

Butter  and  Eggs 

Aetna  National  Bank  -t  Am  rk  j  c >  ^  h.t  xr  i 
Fidelity  Trust  Company  147  Reade    St.,   NeW  York 


J.  A.  CRONHOLM 
2126  Dupont  Ave.  No. 
Minneapolis,  Minn. 


Established  1863 


CH   Wnnwjnp  &  Pr*   Butter  Merchants 
•    m3.9    If  CdVCl     %~\    Xj  %J  •  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/4  nnann  Qfi-aol  Katu  Vnrir 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdlK  JUKKl,l\KYI  IOIK 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1815 


171  DUANE  STREET 


Butter  and  Eggs  J$u 

NEW  YORK,  N.  Y. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS"BUTTER 
EWIS  L.BERT 


&S 


ERVICE 

ONS 


'  eferences: 
DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Western  Representative: 
George  Byers,  211  7thSt.N.E. 
Little  Falls,  Minn. 


g\isii\e$$(3\&i\ces 

Creamery  and  Produce  Business  for 
Sale  in  town  of  1,500  population,  in  south- 
western Minnesota;  good  dairy  country; 
make  about  200,000  pounds  of  butter  per 
year;  want  to  quit  the  creamery  business, 
so  will  sell  right.  Address  2782,  Dairy 
Record,  St.  Paul,  Minn.  ll-2tf 

Partner  Wanted  before  December  1st: 
must  be  honest,  hustling,  experienced 
creamery  man  with  $2,200  cash,  have 
option  on  the  best  creamery  proposition  in 
Northwest,  located  in  good  town  within 
100  miles  of  Twin  Cities;  state  your  record, 
references,  don't  answer  unless  you  can 
raise  above  amount  by  November  25th 
Address  2786,  Dairy  Record,  St.  Paul 
Minn.   11-9tf 

For  Sale — Half  interest  in  creamery  to 
buttermaker  who  can  take  full  charge  of 
plant-  good  railroad  facilities,  machinery 
in  first-class  shape.  Address  2785,  Dairy 
Record,  St.  Paul,  Minn.  11-30 

For  Sale — One  41-W.  De  Laval  power 
separator,  combined  milk  and  whey:  used 
only  three  months.  Address  Centuria  Co- 
operative Cheese  and  Butter  Co.,  Centuria, 
Wisconsin.  11-16 

Wanted — 100-gallon  starter  can;  advise 
condition,  time  used,  and  the  price. 
Bridgeman-Russell  Company,  James- 
town, N.  D.  11-16 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 


For  Sale  or  Rent — Creamery  and  ice 
cream  plant  with  ice  cream  parlor  and  con- 
fectionery in  connection;  splendid  living 
quarters  upstairs;  located  in  the  "Heart  of 
Eastern  Montana."  Address  2779,  Dairy 
Record,  St.  Paul,  Minn.  11-16 

Creamery  for  Sale — In  good  running 
order;  good  machinery  and  fair  building; 
good  location;  seven  miles  from  Peterson. 
Minn.;  bids  will  be  accepted  up  to  Decem- 
ber 1,  1921;  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 

Creamery  and  Ice  Cream  Plant  for 
Sale — This  creamery  and  ice  cream  plant 
has  all  new  and  up-to-date  machinery  and 
cold  storage  plant  in  connection;  must  be 
sold  on  account  of  my  health;  don't  write 
me  unless  you  mean  business;  better  come 
and  look  it  over.  Purity  Creamery  Co., 
La  Moure,  N.  D.  10-12tf 


Medford,  Wis. — The  Goodrich 
cheese  factory  has  been  sold. 
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Arthur  W.  Beaupre,  of  Syracuse, 
N.  Y.,  has  accepted  a  position  in  the 
Chevy  Chase  dairy,  in  Washington, 
D.  C. 

M.  J.  Cort,  veteran  creamery 
organizer  with  the  Creamery  Package 
Mfg.  Company,  and  the  daddy  of 
them  all,  underwent  an  operation  at 
the  Northwestern  Hospital,  Minne 
apolis,  about  ten  days  ago,  and  is 
recovering  very  nicely,  which  will  be 
good  news  to  his  host  of  friends. 

Daniel  J.  Coyne  III  arrived  at  the 
home  of  Daniel  J.  Coyne,  Jr.,  of 
Coyne  Brothers,  Chicago,  last  week. 
The  father  of  Mr.  Coyne,  Daniel  J. 
Coyne,  Sr.,  has  been  in  the  produce 
business  in  Chicago  since  1878,  so 
here  is  wishing  that  the  produce 
business  will  continue  to  know  the 
good  name  of  Daniel  J.  Coyne  for 
many  years  to  come. 


THE  DAIRY  RECORD 


R.  Carswell  and  C.  J.  Longedyke. 
Cherry  star  salesmen,  were  welcome 
Dairy  Record  callers  last  week. 

Martin  L.  Ah],  with  Bridgeman- 
Russel  Co.,  Duluth,  Minn.,  is  now 
with  the  same  company  at  James- 
town, N.  D. 

Forest  E.  Brown,  representative  of 
J.  G.  Cherry  Co.,  St.  Paul,  popular 
son  of  popular  F.  M.  Brown,  manager, 
is  now  residing  at  Owatonna,  Minn., 
thus  being  right  in  the  territory  which 
he  covers. 

Ben  W.  Rieke,  Freeborn  county 
agent,  Albert  Lea,  Minn.,  was  in 
St.  Paul  last  week  on  business  con- 
nected with  his  work,  which  brings 
him  in  very  close  contact  with  tha 
co-operative  creameries. 

These  creamery  and  cheese  factory 
people  have  changed  their  addresses 
the  past  week:  Walter  H.  Zinder, 
Ft.  Atkinson,  Wis.,  to  Parkers  Prairie, 
Minn.;  Chas.  F.  Shinko,  Wisconsin 
Rapids  to  Madison,  Wis.;  S.  E. 
Enockson,  Grantsburg,  Wis.,  to  Roy- 
alton,  Minn.;  A.  T.  Anderson,  Grand 
Forks,  N.  D.,  to  Minneapolis,  Minn. 


J^^^SCORING  CONTESTS.ETC< 


Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  State 
Convention,  Ryan  Hotel,  St.  Paul,  Novem- 
ber 15-17,  1921.  James  Sorenson,  State 
Secretary,  312  Metropolitan  Bank  Bldg., 
St.  Paul. 

Minnesota  Dairy  School,  University 
Farm.  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26.  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921:  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners).  January  2nd  to  February  11. 
1922;  cheese  plant  operators,  February 
13th  to  March  11.  1922. 

Red  River  Valley  Dairymen's  Ass'n 

Annual  Convention.  Detroit,  Minn.,  Dec. 
7-8.  Leonard  Houske,  Secretary,  Halstad, 
Minn. 


Dairy  Pioneer  Dies 
Felix  Logelin,  father  of  Geo.  T. 
Logelin,  operator  of  the  New  Model 
Creamery  at  St.  Bonifacius,  Minn., 
passed  away  at  that  place  October 
27th,  at  the  ripe  age  of  eighty-one. 

Deceased  was  a  pioneer  in  the 
creamery  business  in  Minnesota.  He 
was  one  of  the  four  men  who  organized 
and  started  the  New  Model  Creamery 
in  1896,  and  was  manager  of  it  the 
first  ten  years,  when  it  was  taken 
over  by  the  co-operative  association 
now  owning  it.  Mr.  Logelin  contin- 
ued his  active  interest  in  the  creamery, 
and  when  a  new  building  was  erected 
eleven  years  ago  he,  at  the  age  of 
seventy,  furnished  the  plans,  assisted 
in  the  erection  of  the  structure  and 
himself  set  up  the  boiler  which  is 
still  in  use. 

Mr.  Logelin  was  a  leader  in  the 
dairy  and  creamery  business  in  his 
community,  and  did  most  valuable 
work  in  developing  it. 


Buttermakinj£  in  Georgia 
H.  V.  Larson,  who  was  operator  of 
the  creamery  at  Badger,  Minn.,  and 
left  for  Georgia  in  1916,  has  recently 
gone  into  the  creamery  business  at 
Ashburn,  that  state.  He  writes  that 
he  gets  cream  every  day,  makes 
about  700  pounds  daily  and  puts  it 
up  in  quarter  pound  prints,  which 
means  some  wrapping.  There  are 
only  four  or  five  creameries  in  the 
state,  Mr.  Larson  writes. 


Two  Deaths 
Barron,  Wis.— Mrs.  A.  W.  Arndt, 
wife  of  A.  W.  Arndt,  manager  of  the 
local  co-operative  creamery,  was  killed 
when  an  automobile  in  which  she  was 
riding  with  four  other  ladies  was 
struck  by  a  train  near  Rice  Lake, 
Wis.  Three  other  occupants  of  the 
car  shared  the  same  fate,  one  of  them 
being  the  mother  of  a  young  lady 
employed  at  the  creamery. 


Starts  Advertising  Agency 
Charles  F.  Collisson,  who  has  been 
connected  with  farm  publications  for 
a  number  of  years,  has  organized  the 
Collisson  Company,  an  advertising 
service  agency  with  offices  in  the 
Daily  News  Building,  Minneapolis. 
Mr.  Collisson  has  wide  experience 
in  preparing  booklets  and  other  lit- 
erature on  dairy  and  agricultural 
topics  and  expects  to  make  this  field 
his  specialty. 


The  following  are  NOT  free  sample  customers  but  regular 
users  of  the  best  of  all  cultures.  The  scores  they  re- 
ceived at  the  recent  State  Fair: 

H.  S.  Halvorson,  Fertile,  Minn  95.75 

B.  P.  Jurgens,  Litchfield,  Minn  95.00 

Creamery  Association,  Erskine,  Minn  95.00 

Oscar  Martinson,  Upsala,  Minn  94.00 

Axel  Mejerton,  Sauk  Center,  Minn  94.00 

H.  Olson,  Thief  River  Falls,  Minn  94.00 

Emil  G.  Oman,  Cokato,  Minn  94.00 

R.  H.  Gallup,  Stewart,  Minn  94.00 

F.  H.  Ulman,  Janesville,  Minn  94.00 

Carl  W.  Morck,  Alden,  Minn  94.00 

O.  O.  Vaughan,  Brownton,  Minn  94.00 

Alexander  Johnson,  Lafayette,  Minn  94.00 

These  are  good  scores,  good  buttermakers,  good  cream,  and 
a  darn  good  culture  does  it.  Use  it,  it  will  do  you  good,  it  will 
also  do  us  good,  as  we  are  not  even  far  out  related  to  John  Rocke- 
feller. We  have  good  use  for  the  money,  there  are  quite  a  few 
conventions  during  the  year  that  we  don't  like  to  miss,  even  if  they 
have  watery  banquets.   Send  your  orders  to  the  right  party. 

Albert  Andersen,  Erskine,  Minn. 


TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 
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EDW.  G.  HEIN,  ST.  CHARLES, 
HIGHEST 

In  Minnesota  Contest. 

August  Schoberg,  Rush  City,  Sec- 
ond; R.  A.  Wittnebel,  Darwin, 
Third. 

In  Largest  Butter  Contest  Ever 
Held  by  Minnesota  Creamery 
Operators'  and  Managers' 
Association. 

Four  Hundred  Eight  Entries. 

PRIZE  WINNERS,  DAIRY  AND 
FOOD  DEPARTMENT 
CONTEST 
Grand  Prize 
Edward  Hein,  St.  Charles  96* 

District  No.  1 
Fred  Jacobson,  Lake  Benton ....  95 

A.  W.  Dalsgaard,  Lowry  94* 

L.  J.  Grellong,  Franklin  94£ 

District  No.  2 

Wm.  Jostock,  Red  Wing  95  * 

R.  W.  Butler,  Dover  95 i 

E.  S.  Hanson,  Kellogg  95 

District  No.  3 

John    Grosser,    Meriden  :  .  .  95* 

A.  T.  Parson,  St.  Peter  95J 

Arnold  Wruecke,  Mapleton  95| 

District  No.  4 

Aug.  Schoberg,  Rush  City  96 

R.  A.  Wittnebel,  Darwin  95| 

Fred  Noreen,  Roekford  94| 

District  No.  5 

Walter  Olson,  Paynesville  94f 

N.  F.  Thielman,  Avon  94* 

A.  H.  Obermiller,  Albany  94J 

District  No.  6 

H.  S.  Halverson.  Fertile  94| 

S.  Lovied,  Middle  River  94^ 

B.  J.  Ommodt,  Flora  94 

District  No.  7 

E.  J.  Wright,  Brook  Park  95 

Oscar  E.  Strand,  Little  Falls.  .  .  94| 

C.  H.  Caswell,  Foreston  94* 

S.   G.   Gustafson.   Litchfield,  and 

O.  A.  Storvick,  Albert  Lea,  butter 
judges  for  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association, 
finished  last  week  scoring,  the  largest 
contest  ever  held  by  the  Association, 
and  by  any  state  association. 

The  408  entries  are  on  exhibit  at 
the  annual  state  convention  this 
week,  at  the  Ryan  Hotel,  St.  Paul, 
and  members  and  guests  will  be 
given  an  opportunity  to  examine 
them. 

Butter  Auction 
The  entries  will  be  sold  to  the 
highest  bidder  at  public  auction  at 
the  entertainment  at  the  Ryan  Hotel 
Wednesday  evening.  F.  M.  Brown, 
St.  Paul,  will  be  the  auctioneer. 
►  James  Rasmussen,  manager  of  the 
Albert  Lea  State  Creamery,  who 
acted  as  critic  during  the  scoring, 
will  comment  on  the  exhibit  at  the 
Thursday  forenoon  session,  and  will 
(Continued  on  page  32) 


GREAT  PROGRESS  SHOWN 


By  Wisconsin  Buttermakers'  As- 
sociation at  Chippewa  Falls 
Convention. 


Hoiberg  Re-elected  Director — An- 
nual Dues  Set  at  $20.00. 


Wisconsin  Buttermakers'  Associa- 
tion, completing  its  first  year  under  a 
constitution  and  plan  similar  to  that 
of  like  organizations  in  Minnesota  and 
Iowa,  showed  most  satisfactory  prog- 
ress at  its  annual  convention,  held 
last  week  at  Chippewa  Falls,  Novem- 
ber 8-10.  The  organization,  it  was 
shown,  has  over  four  hundred  mem- 
bers, the  state  is  well  covered  by  dis- 
tricts and  much  success  has  attended 
the  association's  efforts  to  increase  the 
efficiency  of  the  membership  so  it  will 
render  better  service  to  the  creamer- 
ies and  to  obtain  for  the  members  fair 
salaries  in  accord  with  a  minimum 
scale  adopted  last  year  and  similar  to 
the  scale  governing  in  the  Minnesota 
association. 

Outstanding  actions  taken  by  the 
convention  were  the  re-election  of 
H.  B.  Hoiberg,  Coon  Valley,  to  the 
board  of  directors  for  a  term  of  three 
years,  and  the  fixing  of  the  annual 
dues  at  $20.00  per  member,  in  addi- 
tion to  the  $15.00  entrance  fee  re- 
quired of  all  members.  Mr.  Hoiberg 
is  president  of  the  association  and  was 
the  only  director  whose  term  expired. 
No  other  name  was  placed  in  nomina- 
tion. The  board  will  meet  later  and 
elect  officers  for  the  ensuing  year. 
Tribute  to  Larson 

In  his  annual  address  at  the  open- 
ing session  President  Hoiberg  paid  a 
high  tribute  to  State  Secretary  H.  C. 
Larson  for  his  difficult,  but  successful 
work  for  the  association,  and  called  for 
three  cheers  for  Mr.  Larson  which  were 
given  with  a  will. 

The  report  of  the  auditing  commit- 
tee showed  total  receipts  of  $9,213 
during  the  year,  with  disbursements 
of  $6,439  and  a  balance  of  $2,773  on 
hand. 

A  Hospitable  City 
Led  by  Frank  Roack,  manager  of 
the  Model  Dairy,  a  local  dairy  plant, 
officials,  organizations  and  citizenship 
of  Chippewa  Falls  did  everything  in 
their  power  to  make  the  convention  a 
success,  and  succeeded  splendidly. 
Combined  with  Secretary  Larson's 
program  and  arrangements,  the  con- 
vention no  doubt  was  the  best  one 
ever  held  by  the  association.  The 
enthusiasm  of  the  members  and  their 
faith  in  the  organization  also  did 
much  to  make  the  meeting  a  most  en- 
joyable one,  not  marred  by  strife  of 
any  kind. 

Good  Attendance 
There  was  a  very  good  attendance 
of  members,  the  opening  session  Tues- 

(Continued  on  page  14) 


C.  P.  OFSTUN,  STEUBEN,  WIS  . 
HIGHEST 

In  Wisconsin  Buttermakers'  Con- 
vention, Chippewa  Falls,  Wis., 
November  8-10,  1921. 

STATE  PRIZES 
First  prize,   C.   P.  Ofstun, 

Steuben;  score,  98  $15.00 

Second  prize,  O.J.  Krogstad, 

Withee;  score,  97*   10.00 

Third    prize,    Olaf  Larson, 

Gays  Mills;  score,  97   5.00 

DISTRICT  PRIZES 
First  District 
First,    Rudolph   Else,  Johnson 

Creek;  score,  96..  ..  $6.00 

Second  District 
First,    E.    G.    Soltwedel,  Hill 

Point;  score,  95*  $6.00 

Second,  W.  A.  Moyes,  Ironton; 

score,  95   4.00 

Third  District 
First,  Wm.  Sieger,  Chaseburg; 

score,    95|   6.00 

Second,  Walter  L.  Olson,  Bloom- 

ington;  score,  94*   4.00 

Third,  H.  B.  Hoiberg;  score,  94£  2.00 

Fourth  District 
First,  L.  M.  Hansen,  Sheboygan; 

score,  93*  ,   6.00 

Fifth  District 
First,   Wm.   A.   Peterson,  Am- 
herst; score,  95   6.00 

Second,  Odin  Christenson,  Nel- 

sonville;  score,  94|   4.00 

Sixth  District 
First,    Owin   Melsby,  Durand; 

score,  95   6.00 

Second,   Wm.   Michaelsen,  Ar- 

kansaw;  score,  94J   4.00 

Third,  Alvin  Brink,  Nelson,  94*. .  2.00 

Seventh  District 
First,  J.  F.  Yager,  Thorpe;  score, 

95   6.00 

Second,  C.  A.  Wilson,  Ogema; 

score,  94   4.00 

Eighth  District 
First,  Maurice  Hansen,  Wash- 
burn; score,  96*   6.00 

Second,  Albert  Erickson,  Amery; 

score,  96   4.00 

Third,  A.  E.  Danielson,  Grants- 
burg;  score,  95*.   2.00 

Butter  Scores 

Chas.  C.  Goble,  Rusk  90.50 

H.  A.  Curt,  Almena  95.00 

Chris  J.  Back,  Luck   94.00 

Lawrence  Clausen,  dishing.  .  .  .94.75 

(Continued  on  page  30) 

NATIONAL     DAIRY  COUNCIL 

Annual  Meeting,  Chicago,  Dec.  1. 

The  National  Dairy  Council  will 
held  its  annual  meeting  in  the  Audi- 
torium Hotel,  Chicago,  on  December 
1st  at  10  A.  M.  Matters  of  vital  im- 
portance to  the  dairy  industry  will 
come  before  the  meeting,  and  all 
members  are  earnestly  requested  to 
be  present. 
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RED  RIVER  VALLEY  CONVENTION 
Among  the  functions  of  The  Dairy  Record  none  is 
more  pleasant  than  that  of  giving  space  and  publicity  to 
the  Red  River  Valley  Dairymen's  Association  and  its 
annual  convention — this  year  to  be  held  at  Detroit  on 
December  7th  and  8th.  We  know  of  no  dairy  association 
that  is  doing  more  good  with  less  money,  and  to  which 
the  slow  work  of  turning  a  flat  wheat  country  of  long 
winters  into  a  dairy  country  appears  less  discouraging. 
But  they  are  doing  it,  the  dairy  and  creamery  men  of  the 
Valley — a  loyal  and  enthusiastic  bunch  of  dairy  boosters, 
whose  annual  convention  deserves  all  possible  publicity 
and  a  large  attendance. 


A  REAL  SERVICE 

While  some  people  have  been  busy  relegating  the 
Minnesota  dairy  and  food.epartment  to  routine  inspection 
of  dirty  cream,  Commissioner  Chris  Heen  has  been  digging 
into  the  income  tax  rules  and  regulations  and  comes  up 
smiling  with  instructions  and  advice  to  the  co-operative 
creameries  as  to  just  how  to  proceed  to  secure  the  exemp- 
tion from  this  tax  to  which  the  nature  of  their  business 
entitles  them.  Anyone  who  has  delved  into  the  mysteries 
of  the  income  tax  will  have  great  respect  for  Commissioner 
Heen's  accomplishment.  And,  with  many  thousands  of 
dollars  paid  out  in  this  tax  by  the  co-operative  creameries, 
his  work  will  mean  the  saving  of  that  money  for  them. 
And  money  saved  is  money  earned. 

We  sometimes  wish  Mr.  Heen  would  follow  the  example 
of  some  other  state  departments,  even  to  a  much  smaller 
extent,  and  spend  a  little  of  the  state's  time  and  money 
press-agenting  the  work  of  his  department.  It  would 
furnish  much  more  substantial  material  for  valuable 
news  items  than  most  of  propaganda  stuff  fed  out  as 
"news"  by  some  state  and  organization  bureaus.  But 
then,  Mr.  Heen  evidently  thinks  that  real  service  will 
make  its  own  noise — as  in  this  case. 


RIGHT  KIND  OF  WORK 

District  No.  4  of  the  Minnesota  Association  of  Cream- 
ery Operators  and  Managers  is  to  be  commended  on  its 
recent  action  in  causing  to  be  printed  various  feed  rations 
for  dairy  cows,  to  be  distributed  among  the  creamery 
patrons  of  the  district.  This  is  real  service  to  the  cream- 
eries and  the  farmers,  especially  at  this  time  when  the 
cow  is  by  far  the  best  market  the  farmer  has  for  grain. 
The  action  also  is  a  constructive  one  looking  at  it  from  the 
standpoint  of  the  creamery  man,  as  it  is  bound  to  cause 
greater  butterfat  production  in  the  territory. 

Down  in  District  No.  2  of  the  same  association  they 
had  a  cream  scoring  contest  the  other  day,  of  which  we 
are  promised  a  full  report  later  on.  Much  systematic 
cream  scoring  has  been  done  at  Iowa  creameries  the  past 
year,  and  according  to  reports  this  work  is  a  valuable 


help  in  improving  the  quality  of  cream,  and  we  hope 
District  No.  2  as  well  as  other  districts  will  push  this 
work  just  as  other  districts  are  beginning  to  push  the 
installation  of  cream  cooling  tanks.  And  District  No.  16, 
as  well  as  other  districts,  are  co-operating  loyally  with  the 
creameries  and  their  new  state  association  in  making  the 
new  marketing  organization  a  success. 

All  of  which  goes  to  prove  that  the  organized  creamery 
operators  have  a  good  many  other  things  on  their  minds 
besides  their  salaries.  That  is  as  it  should  be.  They 
realize  full  well  that  the  more  they  interest  themselves 
in  constructive  work  for  their  patrons,  the  better  for 
themselves  and  for  their  association. 


DOING  VERY  WELL 

Out  at  Spring  Lake,  five  miles  from  North  Branch, 
Minn.,  the  nearest  railroad  town,  the  local  co-operative 
creamery  association  the  other  day  celebrated  the  com- 
pletion of  its  new  creamery  building  to  take  the  place  of 
the  one  built  twenty-three  years  ago,  and  used  ever  since. 
That  first  factory  originally  cost  about  $2,800,  and  the 
new  building  costs  about  $10,000,  so  it  will  be  seen  that 
in  spite  of  its  continued  success  this  co-operative  creamery 
association  is  as  careful  in  its  investments  today  as  when 
the  first  creamery  was  started,  and  only  two  farmers  in 
the  community  could  pay  cash  for  their  $25.00  stock. 
That  first  year  the  creamery  paid  its  patrons  $8,033.76. 
Last  year  it  paid  them  $118,822.81.  During  the  twenty- 
three  years  of  its  existence  it  has  paid  them  about  £1,500,- 
000,  thus  proving  itself  a  large  factor  in  the  upbuilding  of 
a  small  farming  community. 

While  this  co-operative  creamery  has  been  well  and 
carefully  managed  by  good,  sensible  farmers  who  have 
seen  to  it  that  good  operators  have  been  in  charge.it  never 
enjoyed  an  unusually  large  run,  a  special  market,  or  any 
particular  advantage  over  hundreds  of  other  co-operative 
creameries  throughout  the  Northwest,  equally  successful. 
The  Spring  Lake  creamery  is  typical  of  this  great  number 
of  co-operative  creameries  which,  in  spite  of  predictions  to 
the  contrary,  by  competing  creamery  systems  as  well 
as  by  well  meaning  saviors  and  advisors,  The  Dairy 
Record  sometimes  included,  go  on  year  after  year  without 
spectacular  noise,  making  butter,  marketing  it,  putting 
money  into  their  patrons'  pockets  and  paying  for  them- 
selves many  times  over,  due  to  good,  common  sense  man- 
agement and  active  co-operation  of  the  farmers.  It  is 
the  Spring  Lake  type  of  association  that  is  the  backbone 
of  the  co-operative  creamery  system. 


THE  CREAMERY  INSPECTOR 
The  creamery  inspector  is  one  of  the  creamery  oper- 
ator's best  friends.  He  has  nothing  to  sell  but  service, 
and  for  that  he  charges  nothing.  Perhaps  if  he  did,  his 
services  would  be  more  appreciated.  He  goes  forth  from 
creamery  to  creamery,  picking  up  and  carrying  along 
from  place  to  place  suggestions  for  ways  of  doing  the 
creamery  work  more  efficiently.  He  sees  how  new  ways 
work  out,  the  mistakes  and  the  improvements,  and  so  he 
knows  what  to  advise  in  the  next  place.  He  stimulates 
the  operator  to  better  work,  gives  the  good  one  a  boost 
and  puts  backbone  into  the  weak  one.  He  straightens 
out  troubles,  gets  creamery  boards  to  buy  needed  equip- 
ment and  reinforces  the  arguments  of  the  operator  for 
better  methods  before  doubting  directors.  He  is  invited 
to  creamery  picnics  and  must  earn  his  dinner  entertaining 
and  giving  sugar-coated  advice.  He  is  the  standby  at 
annual  creamery  meetings  and  must  sense  just  what  is 
in  the  air,  in  order  that  his  advice  and  his  manner  of  giving 
it  may  bear  fruit.  He  is  called  on  to  get  together  two 
fighting  mad  factions  in  a  community  and  does  it  without 
losing  his  own  scalp,  and  he  is  forever  made  to  pick  up  his 
grip  and  jump  a  hundred  miles  in  the  opposite  direction 
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of  that  he  had  planned  to  go.  He  sticks  his  nose  into 
ill-smelling  cream,  listens  to  silly  excuses,  holds  his  tongue 
before  angry  and  ignorant  cream  buyers,  drags  people 
into  court  and  goes  up  against  all  sorts  of  lawyers.  Mostly 
he  rides  ou  slow,  local  trains,  gets  off  in  the  middle  of  the 
night  and  stops  in  places  where  the  landlord  is  still  carrying 
on  the  war  and  has  added  many  regulations  Mr.  Hoover 
never  thought  of. 

He  has  been  among  the  creameries  so  long  that  he  is 
taken  as  a  matter  of  course.  However,  if  the  creamery 
inspectors  all  at  once  disappeared,  the  creameries  and  the 
operators  would  soon  find  out  that  a  quiet,  persistent 
force  for  good  in  the  dairy  industry  had  ceased  to  func- 
tion, and  that  valuable  service  had  stopped. 


FILMING  THE  BOYS 

Comes  a  new  and  bright  idea,  advanced  by  Marine 
Johnson,  Austin,  Minn.  Anything  new,  we  confess,  we 
hail  with  delight,  if  not  always  with  approval,  for  many 
of  the  things  we  are  called  on  to  record  seems  to  be  old 
stuff  in  new  clothes.  Something  new  and  original  at  least 
serves  to  add  a  little  spice  to  all  the  important  subjects 
our  dairy  meetings  and  conventions  and  journals  and 
organizations  concern  themselves  about  to  an  extent  that 
it  at  least  to  us — another  confession —  sometimes  seems 
as  if  all  of  us  take  ourselves  altogether  too  seriously. 

Anyway,  Mr.  Johnson  wants  to  film  the  creamery 
operators  in  Minnesota,  and  their  friends.  He  wants  a 
parade  with  a  goat  and  all.  We  do  not  know  if  that 
would  be  practical,  but  we  certainly  agree  with  Mr. 
Johnson  that  a  movie  of  the  boys,  not  only  of  Minnesota 
but  of  other  states  as  well,  would  be  a  great  stunt.  We, 
too,  can  think  back  on  a  good  many  convention  scenes 
that  we  should  give  much  to  see  once  more  as  they  really 
were,  instead  of  the  stereotyped  photo  of  everybody 


trying  to  look  pleasant,  while  really  anxious  to  get  out 
of  the  convention  hall,  or  shivering  outside  in  the  cold 
waiting  to  have  it  over  with.  If,  for  instance,  a  movie 
man  had  been  stationed  outside  and  facing  the  main 
entrance  to  the  recent  National  Dairy  Show  Hall,  he 
could  have  caught  just  about  everybody  who-is-who  in 
the  American  dairy  industry,  to  the  great  joy  of  all  of  us, 
now  and  twenty  years  from  now.  Or  put  a  movie  operator 
on  the  stair  landing  in  the  Ryan  Hotel  during  the  noon 
hour  at  a  Minnesota  convention,  and  the  picture  should 
be  greatly  worth  while.  Too  bad  we  didn't  have  movies 
and  Mr.  Johnson  didn't  think  of  this  years  ago  at  the  old 
national  conventions — the  one  at  Sioux  Falls,  for  instance. 
The  old  timers  would  flock  to  the  exhibition.  Or,  as 
recently  as  the  Wisconsin  convention  in  Chippewa  Falls. 
We  would  give  much  to  see  our  side-kick,  John  Crump, 
in  jail — not  that  he  belongs  there,  but  that  we  would 
like  to  check  up  with  our  own  eyes  the  story  he  told  of  the 
joke  the  Wisconsin  boys  played  on  him. 

But,  really,  we  think  Mr.  Johnson's  suggestion  a  good 
one.  We  don't  know  how  practical  or  expensive  it  would 
be  to  carry  out,  but  we  leave  that  to  the  men  in  charge 
of  conventions.  We  agree  with  him  that  putting  filming 
on  a  convention  program  would  prove  a  great  drawing 
card — we  would  all  want  to  be  in  it.  The  expense  might 
be  taken  care  of  by  sending  the  film  around  in  the  dis- 
tricts with  which  the  Northwest  is  now  pretty  well  cov- 
ered. The  home  folks  would  want  to  see  how  the  delegates 
delegated  and  the  alternates  alternated.  Then,  thirty 
years  hence,  the  film  could  be  sprung  on  another  conven- 
tion, and  the  boys  of  that  time  would  see  the  oldfellows 
on  the  side  lines  as  they  were  when  paying  for  cream 
according  to  grade  was  still  an  innovation.  And  those 
boys  will  wonder  how  men  looking  sensible  and  intelligent 
could  have  worried  along  under  conditions  that  put  a 
premium  on  poor  cream. 


"Just  Turn  a  Handle  and  Whistle" 


Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
system  is.  Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 
portant than  this,  he  thinks  of  the  off-flavored  butter  caused  by  storing 
cp  Vertical  Refrigerating  Machine         in  a  refrigerator  which  has  varied  temperatures  and  damp  air. 

On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice — a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.   Write  for  "The  Story  of  Refrigeration." 

Address 

The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kansas  City,  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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same  farmers  may  be  stockholders 
in  the  co-operative  creamery  which 
is  struggling  along  trying  to  keep 
afloat,  but  they  have  no  faith  in  their 
own  institution  or  its  management. 


BY 

AMES  SORENSON 
Minnesota 


"Fresh  Creamery  Butter,  forty- 
two  cents  per  pound."  This  was  a 
sign  on  a  grocery  store  not  long  ago. 
How  misleading  such  advertising  is 
to  the  average  consumer!  It  is  a  safe 
guess  that  fine  butter  would  not  retail 
at  forty-two  cents  per  pound  when 
the  wholesale  market  price  was  several 
cents  higher,  and  we  are  willing  to 
wager  that  the  butter  advertised  as 
fresh  butter  was  a  long  way  from  being 
good  butter.  It  raises  the  question 
in  our  mind  of  whether  or  not  adver- 
tising of  this  kind  is  legitimate?  Can 
butter  be  classed  as  fresh,  when  it  is 
made  from  old,  stale  cream  which 
has  to  be  doped  with  lime  and  other 
neutralizers,  before  the  butter  can 
be  palmed  off  on  the  unsuspecting 
public? 


Is  it  not  high  time  that  something 
was  done  to  protect  the  manufacturer 
of  good  butter,  as  well  as  the  con- 
sumer? It  is  true  that  forty-two 
cents  is  a  low  retail  price  for  butter 
at  this  time,  and  the  product  sold 
as  fresh  butte/  may  be  worth  the 
price,  but  it  is  our  idea  that  fresh 
butter  should  be  good  butter;  if  not, 
when  is  butter  fresh?  Is  it  any  won- 
der that  some  people  eat  oleo  when 
they  find  that  the  fresh  butter  they 
buy  is  ill  smelling  and  bad  tasting, 
to  say  the  least? 


We  met  a  fellow  not  long  ago  who 
had  some  funny  ideas,  at  least  we 
thought  be  did,  and  be  possibly  felt 
the  same  way  about  us.  Among 
other  things  he  said  that  the  poor 
butter  is  a  blessing  to  the  dairy 
industry,  and  he  insisted  that  if  all 
butter  was  good,  there  would  be  no 
sale  for  it.  We  tried  to  argue  with 
this  fellow,  but  he  simply  had  it  in 
his  head,  that  if  all  butter  was  good  it 
would  mean  the  ruination  of  the  dairy 
industry.  If  we  had  the  power,  we 
would  be  willing  to  jeopardize  the 
whole  dairy  industry  and  force  every 
creamery  to  turn  out  only  high  grade 
butter;  if  such  action  should  force  the 
whole  industry  to  go  to  the  dogs,  we 
would  be  willing  to  go  along  for 
company. 


We  still  hear  some  complaints  of 
creameries'  charging  entirely  too  high 
prices  for  butter  sold  locally,  and  we 
find  some  creameries  that  even  charge 
their  own  patrons  several  cents  more 
for  butter  than  they  receive  for 
butter  shipped  to  eastern  markets. 
We  believe  that  such  practice  is  very 
unfair  and  not  at  all  in  line  with  good 
business;  we  also  believe  that  the 
home  market  is  the  best  market  for 
any  creamery,  and  we  can  see  no  good 
reason  for  charging  local  people  a 
higher  price  for  butter  than  can  be 
obtained  by  shipping  the  butter  to  a 
distant  market.  It  certainly  is  good 
business  for  any  creamery  to  give 
the  local  people  a  square  deal,  and  a 
creamery  can  not  succeed  as  it  should, 


unless^the  people~of  the  community 
are  boosting  all  the  time. 

Treat  the  people  right,  and  they 
will  be  better  boosters.  It  is  refresh- 
ing to  come  to  a  town  and  find  every- 
body having  a  good  word  for  the 
local  creamery.  "We  have  the  best 
creamery,  we  have  the  best  butter- 
maker,  and  he  makes  the  best  butter" 
; — whether  this  is  actually  true  or  not, 
it  certainly  sounds  good  to  the  visitor, 
and  a  creamery  having  the  home 
people  back  of  it  is  sure  to  meet  with 
success. 


We  hear  considerable  talk  these 
days  about  the  hard  times,  and  it  is 
generally  agreed  that  the  farmer  is 
getting  the  worst  of  the  deal  right 
now,  but  in  view  of  this  fact  is  it  not 
strange  what  some  farmers  will  do? 
We  know  of  several  communities 
where  the  co-operative  creamery  must 
maintain  a  cream  station  in  town  in 
order  to  share  the  cream  with  the 
other  cream  buyers.  In  one  place 
the  co-operative  creamery  maintains 
a  cream  station  less  than  two  blocks 
from  the  creamery.  We  are  not 
blaming  the  managements  of  the 
creameries  for  this  condition,  but  we 
do  blame  the  farmers  who  insist  on 
this  additional  expense  in  marketing 
their  cream. 


We  have  in  mind  a  community 
with  a  limited  territory  where  a  half 
dozen  cream  stations  are  in  operation, 
besides  a  co-operative  creamery. 
There  is  enough  cream  in  this  com- 
munity to  make  a  fair  run  for  one 
creamery,  and  the  price  for  butterfat 
could  easily  be  increased  five  cents 
per  pound  if  the  creamery  had  all 
the  business;  possibly  another  five 
cents  per  pound  could  be  gained  on 
quality,  if  the  patrons  would  deliver 
their  cream  regularly  and  in  good 
condition.  Think  of  the  possibility 
of  saving  ten  cents  per  pound  of  fat 
in  a  community  producing  200,000 
pounds  annually;  it  would  mean 
S20.000,  a  neat  little  sum  that  would 
help  the  farmers  to  make  both  ends 
meet.  Is  it  not  strange  that  while 
these  farmers  are  kicking  about  the 
times  and  everything  in  general,  they 
can  not  be  induced  to  run  their 
creamery  in  a  business  way,  though 
it  would  save  them  a  lot  of  money 
every  year? 


It  is  possible  that  some  farmers 
have  not  stopped  to  figure  on  the 
cost  of  operating  a  cream  station, 
and  they  may  have  failed  to  realize 
that  increased  cost  of  handling  cream, 
due  to  a  number  of  cream  stations, 
is  sure  to  decrease  the  price  which 
the  farmer  receives  for  his  butterfat. 
We  have  heard  farmers  say  that  they 
like  to  have  a  cream  station  in  town 
so  as  to  have  something  which  to 
compare    prices    and    tests.  These 


There  are  still  too  many  farmers 
who  like  to  have  things  their  own 
way,  they  simply  will  not  take  advice 
from  anybody.  They  drive  to  the 
creamery  with  a  can  cf  old,  stale 
cream,  and  when  they  are  asked  to 
take  a  little  better  care  of  their  cream 
and  bring  it  in  at  regular  intervals, 
they  just  won't  listen  at  all.  They 
tell  the  operator  that  if  he  doesn't 
like  their  cream,  they  will  take  it  to 
the  cream  station  or  ship  it.  If  any 
of  the  operators  have  discovered  some 
way  of  handling  these  hostile  patrons 
we  would  like  to  hear  from  them,  but 
in  the  meantime  it  is  our  guess  that 
the  way  to  handle  such  patrons  is  to 
get  their  friendship  first,  and  then 
gradually  educate  them  to  see  that, 
there  is  money  in  producing  good 
cream. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 
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BuTTER 


You  Get  The  Best 

If  you  use  Ericsson's  Butter  Culture  you  have  the  best  Culture 
made,  without  doubt.  In  nearly  every  butter  scoring  contest  the 
winners  use  ours.  Our  latest  victory  is  the  Wisconsin  Buttermakers' 
Convention,  where  every  one  of  the  six  highest  used  our  Culture  in  their 
Prize  Butter,  taking  very  high  scores.  We  also  wish  to  point  out  that 
all  the  five  highest  in  each  class  at  the  National  Dairy  Show  used  our ' 


Culture. 

1st  — C.  P.  Ofstun.  Steuben  98.00 

2nd — O.  J.  Krogstad,  Withee ....  97.50 
3rd — Olof  Larson,  Gays  Mills ...  97.00 
4th — Maurice  Hanson,  Washburn  96.50 
5th — Albert  Erickson.  Amery.  .  .96.00 
5th — Rudolph    Else,  Johnson 

Creek  96.00 

IOWA  CONVENTION 
Whole  Milk 

1st  — J.  E.  Morris,  Jesup  95.50 

2nd — H.   C.   Ladage,  Strawberry 

Point  95.25 

Cream  Class 
2nd — A  Bakken,  Lake  Mills  95.00 

NATIONAL  DAIRY  SHOW 
Hand  Separator  Class 
1st  — Gust  Knudson,  Armstrong, 

Minn  97.00 


2nd — J.  C.  Dugan,  Dodge  Center, 

Minn  96.75 

3rd — E.  W.  Redman,  Forest  Lake, 

Minn  96.50 

4th — John  E.  Mattson,  Webster, 

Minn  96.00 

5th — John  Cook,  Dodge  Center, 

Minn  95.75 

Wm.  Weltner,  Lewiston,  Minn.  ..95.50 
H.  H.  Jensen,  Clarks  Grove,  Minn.  95.50 
Chris.  Hanson,  Nelson,  Minn.  ..  .95.50 

Whole  Milk  Class 
1st  — H.   C.   Ladage,  Strawberry 

Point,  Iowa  96.50 

2nd — E.  M.  Guiney,  Tripoli,  Iowa  95.50 
3rd — H.    H.    Lunow,  Motordale, 

Minn  95.00 

4th — E.    A.    Wahlstrom,  Harris, 

Minn  94.75 

5th — Paul  Uecker,  Cologne,  Minn.  94.50 


This  remarkable  record  has  never  been  equalled.  Our  culture  will 
surely  help  you  win.    FREE  samples  cheerfully  furnished. 


Elov  Ericsson  Co. 


1 098  Lexington  Ave. 
ST.  PAUL,  MINN. 


Ship 
Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers'first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to  * 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 


10 


THE  DAIRY  RECORD 


The  Right 
Spirit 

In  the  letters  to  the  Butter, 
Cheese  &  Egg  Journal  from  the 
different  district  secretaries  of  the 
Wisconsin  Buttermakers'  Associa- 
tion we  note  especially  the  short 
and  to  the  point  letter  by  O.  J. 
Krogstad,  secretary  of  No.  8.  He 
says:  "Discussion  about  cream 
grading,  pasteurizing  and  methods 
of  making  butter  has  been  a  great 
help  to  all."  "Our  state  associa- 
tion has  done  more  foi  the  cream- 
ery business  in  general  than  any- 
thing else  I  know  of.  It  has  got  all 
the  boys  working  for  quality.  When 
we  get  quality  we  get  better  prices 
for  our  product,  which  means  bet- 
ter prices  for  the  patrons,  and  by  so 
doing  we  are  bound  to  increase  our 
quantity,  and  may  we  all  boost  for 
quality  and  bring  the  banner  to 
Wisconsin  next  year." 

We  think  Mr.  Krogstad  here 
expresses  the  spirit  and  aim  that 
should  prevail  in  all  units,  not  only 
in  Wisconsin  but  elsewhere. 

High  quality  is  the  very  founda- 
tion of  creamery  industry  and 
should  be  especially  so  of  the  co- 
operative creameries.  When  the 
co-operative  creameries  begin  to 
accept  poor  cream  and  make  poor 
butter  for  other  reasons  or  causes, 
they  are  building  on  sand.  And  the 
creamery  operators  are  only  boost- 
ing their  own  interest  when  they 
talk,  think  and  work  for  quality. 
We  have  been  pained  to  note  but 
very  faint  efforts  being  put  forth, 
and  as  a  consequence  no  action  as 
to  actual  quality  improvements  in 
some  of  the  units.  This  is  a  grave 
mistake.  The  units  should  be 
leaders  and  take  a  stand  on  all 
matters  pertaining  to  quality  im- 
provements such  as  cream  grading, 
pasteurization,  etc.,  and  require 
each  member  to  abide  by  it. 

Then,  if  some  members  refuse  or 
neglect  to  act  and  do  what  is  re- 
quired of  them  by  not  executing 
proper  methods  at  home  so  as  to 
make  good  butter,  the  units  should 
expel  the  operators  who  plainly 
show  that  they  are  inefficient  or 
lack  will. 

It  makes  very  little  difference  to 
a  creamery  whether  it  pays  twenty- 
five  or  fifty  dollars  per  month  more 
or  less  in  wages,  but  it  makes  a  lot 
of  difference  what  the  quality  is. 
As  Mr.  Krogstad  says:  "When  we 
get  quality  we  get  better  prices  for 
our  product."  Quality  should  be 
the  watchword. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


TWIN  CITY  MILK  PRODUCERS 


Reports  at  Annual  Meeting  Show 
Association's  Business  Crow- 
ing— In    Good  Financial 
Condition. 


The  Twin  City  Milk  Producers 
Association  showed  a  great  increase  in 
its  business  and  is  in  better  shape 
financially  than  ever  before,  according 
to  reports  of  officials  at  the  annual 
meeting,  held  at  the  Ryan  Hotel,  St. 
Paul,  November  7th. 

Secretary  Moscrip's  report  showed 
that  2,888  shares  have  been  sold  during 
the  year,  making  a  total  of  7,416 
shares  of  $50.00  per  share  sold  to  the 
milk  producers.  The  total  net  pay- 
ments on  these  shares  on  August  31, 
1921.  was  $218,604.11.  2,911  shares 
have  been  paid  up  and  $73,054.11  has 
been  paid  down  on  the  balance. 
Increase  In  Membership 

The  increase  in  membership  has 
been  almost  entirely  among  milk  pro- 
ducers close  around  the  Twin  Cities 
and  withdrawals  have  been  from  dis- 
tricts further  out.  The  report  stated 
that  within  the  40  mile  radius  of  St. 
Paul  and  Minneapolis  in  which  the 
association  operates,  there  are  three 
times  as  many  cows  as  are  necessary 
to  supply  the  two  cities  with  milk,  if 
this  milk  could  be  produced  evenly 
throughout  the  year. 

The  association  owns  eleven  plants 
and  rents  one.  The  valuation  of  the 
plants  is  given  as  $260,988.77  and  of 
the  equipment  as  $96,127.46.  Dur- 
ing the  past  year  the  association  has 
taken  over  a  large  milk  powder  plant 
at  Anoka  at  a  price  of  $75,000,  paying 
down  $25,000,  completed  a  plant  at 
Northfield  with  a  daily  capacity  of 
100,000  pounds  of  milk,  replaced  its 
creamery  at  Elk  River  with  a  new 
plant  and  also  its  Robbinsdale  plant 
which  burned  down  last  January. 
Other  plants  have  been  re-arranged 
and  improved,  and  the  new  plants  are 
modern  in  every  respect. 

No  Hi^h  Directors'  Salar  ies 

The  report  that  the  directors  draw 
$10,000  a  year  each,  is  declared  ab- 
solutely false  by  Secretary  Moscrip. 
The  members  of  the  executive  com- 
mittee draw  $10.00  a  day  and  their 
expenses  when  actually  seining  the 
association.  On  sales  of  over  $3,410,- 
000.00  in  1920,  the  expense  of  man- 
agement was  less  than  $10,000.00,  or 
less  than  3  mills  out  of  each  dollar. 
The  total  expense  of  the  association, 
including  management,  field  workers, 
station  expense  and  supplies  was  19.1 
cent  per  100  pounds  of  milk  handled 
in  all  forms,  for  the  first  eight  months 
of  1921. 

Products  Handled 

During  the  first  eight  months  of 
1921  the  association  handled  104,096,- 
939  pounds  of  milk  (97,303,379  pounds 
total  in  1920),  4,449,104  pounds  of 
cream  (2,522,071  pounds  in  all  of  1920) 
and  sold  1,194,133  pounds  of  butter 
(664,710  in  1920)  and  1,348,631  pound 
of  cheese  (742,024  in  1920).  The 
gross  sales  during  the  same  period 
was  $2,552,206.48  and  amount  paid 
into  sinking  fund  $12,695.51,  as 
against  $3,410,943.84  and  $17,107.38 
respectively  for  the  full  twelve  months 
of  1920.  Almost  60  per  cent  more  milk 
will  be  handled  in  1921  than  a  year 
ago. 

Officers  Re-elected 
The  annual  meeting  adopted  a  res- 
olution to  increase  the  capital  stock 


from  S500.000  to  one  million  dollars. 

459  voting  members  were  present, 
and  with  their  friends  and  wives  over 
500  were  in  attendance.  The  officers 
were  re-rlected.    They  are: 

W.  F.  Schilling,  Northfield,  presi- 
dent; A.  H.  Dexter,  Osseo,  first  vice- 
president;  H.  B.  Nickerson,  Elk  Riv- 
er, second  vice-president;  W.  S.  Mos- 
crip, Lake  Elmo,  secretary  and  treas- 
urer; F.  E.  Lammers,  Lakeville,  mem- 
ber executive  committee.  H.  R. 
Leonard,  St.  Paul,  is  manager. 


THREE    MORE  CREAMERY 
UNITS  TO  ORGANIZE 


Creameries    Producing    Half  Of 
Minnesota's  Co-operative  But- 
ter Join  New  Association. 


Creameries  controlling  more  than 
half  of  all  the  co-operative  creamery 
produced  in  Minnesota  have  joined 
the  new  Minnesota  Co-operative 
Creameries  Association,  the  Minne- 
sota Farm  Bureau  federation  an- 
nounced. 

The  annual  output  of  co-operative 
creameries  which  have  joined  the 
association,  backed  by  the  bureau, 
amounts  to  more  than  50,000,000 
pounds  of  butter.  The  central  as- 
sociation, organized  to  assist  the  co- 
operative creameries  in  improving, 
shipping,  advertising  and  selling  their 
products,  and  buying  their  supplies 
at  wholesale  prices,  now  includes  250 
creameries,  according  to  A.  J.  Mc- 
Guire,  organization  manager.  Each 
creamery  has  signed  a  contract  giving 
the  association  full  charge  of  its  man- 
agement and  marketing  and  calling 
for  a  payment  per  pound  of  butter  to 
the  association  for  the  service. 

Co-operative  creameries  in  two 
districts  already  are  organized  for 
marketing  in  carlots.  Three  more 
districts  are  ready  to  organize.  These 
are  District  No.  10,  covering  Brown, 
Faribault.  Watonwan  and  Martin 
counties;  District  No.  11,  Ottertail, 
Wadena  and  Becker  counties,  and 
District  No.  14,  Polk.  Norman,  Clear- 
water, Clay,  Mahnomen,  Red  Lake, 
Pennington,  Marshall,  Kittson  and 
Roseau  counties. 


Business  As  Usual 
Salem,  S.  D.— The  Young  &  Engel- 
hard Creamery  Co.  has  re-opened 
their  plant  and  resumed  business.  A 
motion  for  the  appointment  of  a  re- 
reiver,  filed  by  the  Farmers'  Co-oper- 
ative Company  of  Philip,  S.  D.,  has 
been  overruled  by  the  Circuit  Court. 


Kenosha,  Wis— The  Mid-West 
Produce  Company  will  engage  in 
business  here,  and  will  handle  butter, 

cheese,  and  eggs. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

10  -1 12  Second  St.,  N  MINNEAPOLIS 
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FEW  if  any  better  outlets  are  offered  to  shippers  of 


BUTTER 


than  our  Newark 
Market 


We  have  a  large  organization  with  direct  outlet  to  retail  butchers  and  grocers.    Our  Butter  Print 
Department  is  the  most  sanitary  and  best  equipped  in  New  Jersey 
Our  output  in  prints  alone — 125,000  pounds  per  month. 

WE  NEED  92  OR  BETTER  SCORE  BUTTER.  YOU  WILL  FIND  OUR  OUTLET  MOST  PROFITABLE 

M.  AUGENBLICK  &  BRO.  "^wSST^r1 


RED    RIVER    VALLEY  DAIRY- 
MEN 


Annual  Convention,  Detroit  Dec- 
ember 7th  and  8th. 


A  strong  program  is  being  prepared 
for  the  Detroit  convention,  December 
7-8,  by  Secretary  Leonard  Houske, 
Halstad,  inspector  with  the  dairy  and 
food  department.  The  many  butter- 
makers'  and  dairymen's  contests  will 
be  held  in  connection  with  the  con- 
vention as  usual,  and  liberal  prizes 
will  be  offered. 

In  addition  to  the  prizes  to  the  three 
highest  scoring  entries  in  the  butter 
contest,  there  will  be  a  $100  pro  rata 
fund  and  a  prize  for  the  highest  scor- 
ing butter  in  each  of  the  districts  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association  embraced 
in  the  territory  of  the  Red  River  Val- 
ley Dairymen's  Association.  Only 
entries  from  this  territory  will  be 
eligible  to  prizes  and  to  share  in  the 
pro  rata  fund. 


BrinjS  the  Patrons 
The  new  farmers  co-operative 
creamery  at  Detroit,  of  which  O.  O. 
Heggeness  is  operator  offers  a  $25.00 
Silver  Trophy  to  the  creamery  asso- 
ciation having  the  largest  number  of 
its  patrons  in  attendance  at  the  com- 
ing Red  River  Valley  Dairymen's 
convention.  There  ought  to  be  a  hot 
contest  over  this  beautiful  prize. 


Annual  Meeting!  There 
District  No.  4  of  Minnesota  Cream- 
ery Operators'  3,nd  Managers'  asso- 
ciation will  hold  its  annual  meeting 
at  Detroit  during  the  Red  River 
Valley  convention.  Other  districts 
may  decide  to  do  likewise,  as  the  oper- 
ators in  the  Valley  always  turn  out  in 
large  numbers  to  this  convention. 
District  officers  should  consider  this 
way  of  saving  time  and  money  for  the 
members  and  at  the  same  time  help 
the  R.  R.  V.  association. 


Vinton,  la. — Ted  Rouse,  who  has 
been  with  the  Wapsie  Valley  Cream- 
ery Company,  in  charge  of  a  local 
station,  will  be  the  local  representa- 
tive of  the  Hutchinson  Ice  Cream 
Company,  of  Cedar  Rapids,  with 
headquarters  in  the  Bryan-Leverieh 
Implement  establishment. 

Silver  Bow,  Mont. — A  new  store 
and  cream  station  will  be  established 
at  Silver  Bow  by  C.  D.  Hayen,  pro- 
prietor of  the  Pleasant  View  creamery 
and  general  store  at  Twete. 


CHAMPION 

jjSjjjm  CULTURE 

VIST// 

wins  because  it  is  best.    Operators  select  it  on 

^Mf$$$^$w         account  of  its  superior  flavor  producing  qualities. 

~  «SsSr  The  following  are  a  partial  list  of  season's  prize 

winners  who  are  users  and  boosters  of  Champion. 
THE  BEST 

AMES  SHORT  COURSE 

1st  Cr.  12  mo.  av.,  H.  C.  Stendel,  Northwood  95.69 

1st  milk  12  mo  av.,  H.  C.  Ladage,  Strawberry  Point  95.25 

IOWA   DAIRY  CONTEST 

1st,  H.  C.  Stendel,  Northwood  97.50 

2nd,  J.  M .  Rasmussen,  St.  Charles,  Minn  96.75 

2nd,  milk,  H.  C.  Ladage,  Strawberry  Point  95.75 

IOWA  STATE  FAIR 

John  Sadler,  Langdon,  Iowa  97.50 

M.  A.  Nielson,  Ogilvie,  Minn  97.25 

Peter  Refsdahl,  Grafton,  Iowa  96.50 

A.  E.  Groth,  Albert  Lea.  Minn  96.25 

Walter  Olson,   Paynesville,   Minn  96.00 

SOUTH  DAKOTA  BUTTERMAKERS'  CONVENTION 

Geo.  Irey,  Big  Stone  94.00 

Geo.  Rishoi,  Wessington  Spring  93.50 

SOUTH" DAKOTA  STATE  FAIR 

1st,  C.  C.  Tank,  Lodgepole  94.50 

Geo.  Irey,  Big  Stone  93.50 

N.    WISCONSIN  STATE  FAIR 
1st,  Elmer  Erickson,  Luck,  Wis  97.00 

A.  Erickson,  Amery,  Wis  95.50 

MINNESOTA   DAIRYMEN'S  CONVENTION 

H.  H.  Lunow,  Motordale  95.50 

Max    Renner,    Springfield  95.00 

B.  J.  Ommodt,  Flom  95.00 

MINNESOTA  MAY  SCORING  CONTEST 

1st,  Arthur  Pietch,  Glencoe  96.50 

3rd,  O.  O.  Vaughan,  Brownton  96.00 

MINNESOTA  JUNE  CONTEST 

2nd,  John  Cook,  Dodge  Center  94.75 

3rd,  John  Peterson,  Silver  Lake  94.50 

MINNESOTA   STATE  FAIR 

Edward  G.  Hein,  St.  Charles  95.75 

J.  M.  Rasmussen,  St.  Charles  95.75 

H.  C.  Ladage,  Strawberry  Point,  Iowa  95.50 

V.  J.  Anderson,  Litchfield  95.25 

Henry  A.  Paul,  Arlington  95.00 

D.  C.  Berg,  Grove  City  95.00 

J.   C.   Hanson,   Waverly  95.00 

NATIONAL  BUTTERMAKERS'  CONVENTION 

1st,  Milk,  H.  C.  Ladage,  Strawberry  Point.  Iowa  97.50 

2nd,  Cream,  H.  C.  Stendel,  Northwood,  Iowa  96.25 

Ben  J.  Lindvig,  Luck,  Wisconsin  96.00 

Elmer  F.  Erickson,     Luck.  Wisconsin  95.75 

A.  E.  Groth,  Albert  Lea,  Minn  95.50 

NATIONAL  CONVENTION 
J.  C.  Dugan,  Dodge  Center,  Minn  96.75 

E.  W.  Redman,  Forest  Lake,  Minn  96.50 

H.  H.  Jensen,  Clarks  Grove,  Minn  95.50 

V.  J.  Anderson,  Litchfield,  Minn  95.00 

The  CHAMPION  CULTURE  is  BEST  because  it  produces  the  best 
and  most  lasting  flavor. 

Nearly  all  these  prize  winners  use  a  fresh  CHAMPION  CULTURE  each 
week.    This  will  insure  the  quality  of  starter  at  all  times. 

ALFRED  ANDERSON.  Mgr., 

Litchfield,  Minn. 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HAVE  A  PARADE 


And  Film  The  Boys. 


Editor,  Dairy  Record: 

We  do  not  often  say  anything.  As 
long  as  the  creamery  operating  ma- 
chinery is  all  running  smoothly,  there 
is  no  need  of  saying  anything.  So 
think  too  many  operators,  but — 

With  the  "greatest"  of  conventions 
coming  on,  why  not  have  a  "moving 
picture"  taken  of  the  whole  proces- 
sion? 

Why  not  send  out  an  "S.  O.  S."  call 
to  every  menber  of  the  operators'  as- 
sociation to  that  effect,  and  they'll 
be  on  hand,  I'll  bet. 

Have  all  members  march  up  Sev- 
enth and  Wabasha  to  the  Old  Capitol, 
to  greet  the  dairy  and  food  commis- 
sioner. 

We  would  have  dairy  officials  lead 
the  parade,  with  Prof.  Haecker  driv- 
ing Ex.  Gov.  Van  Sant's  goat,  and 
John  Grosser  leading  his  "Holstein 
starter  cows"  and  Sam  Haugdahl  his 
little  fox  trot  jersey  cream  pitcher; 
have  a  "National  Banner"  carried 
by  the  head  of  each  district  in  the  line 
of  march,  (I  guess  Minnesota  has 
enough  banners  to  go  around),  and 
wind  up  the  procession  with  all  the 
solicitors  and  as  many  churn  manu- 
facturers and  lovers  of  "Pure  But- 
ter" as  had  a  mind  to  fall  in  line. 

Prof.  Haecker  and  the  goat  will 
represent  the  beginning  of  dairying 
in  a  small  Irish  way,  the  goat  will 
represent  "butter  with  real  punch," 
and  the  centralizers  never  "got  our 
goat." 

The  big  Holstein  led  by  John  G. 
might  represent  the  growth  of  dairy- 
ing from  the  goat  up,  in  spite  of  deaf 
ears  to  many  of  Haecker's  teachings. 
Sam,  with  his  Jersey  would  represent 
the  yellow  stuff,  cream  and  coin,  and 
so  on  down  the  line  of  procession  to 
the  tail  end  where  we  might  find  Mr. 


Sinclair  winding  off  a  45  per  cent  over- 
run. 

But  few  people  in  the  Twin  Cities 
know  what  Minnesota  creamery  but- 
ter is.  where  it  is  made,  or  who  'makes 
it.  We  ought  to  show  them,  they  are 
mostly  used  to  Dakota  steerein  cream 
butter,  the  kind  that  grows  whiskers, 
and  lime  and  alkali  used  to  tan  the 
green  wool  from  its  face. 

At  any  rate,  we  ought  to  make  some 
real  noise  and  have  a  lively  conven- 
tion. To  sit  and  listen  to  long  weary 
reading  of  papers,  talk  salaries,  discuss 
and  cuss  centralizer,  neutralizer  or  fer- 
tilizer, etc.,  is  not  excitement  enough. 

Just  tell  the  boys  to  be  in  to  be 
"filmed"  in  the  line  of  march,  with 
butter,  banners  and  badges  a-sparkle 
galore.  They  will  be  there  and  they 
will  be  on  hand  next  convention  to  see 
themselves  reeled  off  in  the  "movie." 
It'll  be  fun. 

I  would  give  a  good  price  and  go  a 
long  way  to  see  a  reel  of  the  parade 
of  the  National  at  Lincoln,  Neb., 
many  j'ears  ago. 

We  should  rather  spend  a  few  dol- 
lars for  a  reel,  that  will  be  an  attrac- 
tion in  the  future,  than  to  spend  good 
money  printing  the  annual  minutes  of 
the  meeting  in  book  form,  which  is 
something  the  boys  hardly  ever  look 
at,  except  those  who  have  their  pic- 
tures printed  in  it. 

M.  Johnson, 

Austin,  Minn. 


MANY  MEEKER  COUNTY 
CREAMERIES 


Dairy  Record  Want  Ads  Pay 
Editor,  Dairy  Record — Please  dis- 
continue my  want-ad  for  a  butter 
printer.  I'll  say  it  pays  to  advertise. 
We  have  a  printer  now,  and  I  wish 
to  extend  my  thanks  to  all  those  who 
responded  so  readily.  Boys,  if  you 
are  in  need  of  something,  just  try  an 
ad  in  the  Dairy  Record  and  watch 
results. — F.  C.  Potter,  Houston,  Minn 


Owatonna,  Minn. — The  Elwell 
Creamery  Companv;  incorporated 
capital  stock  $75,000;  A.  W.  Elwell, 
R.  Elwell,  and  P.  W.  Anderson. 

Salem,  S.  D.— The  Young  &  Engle- 
hard  Creamery  Company,  which  has 
been  in  financial  difficulties,  owing  to 
the  general  stringency,  has  at  last 
been  enabled  to  resume  operation. 


Join  State  Association. 


Most  of  the  Meeker  county,  Minn., 
co-operative  creameries  have  now 
joined  Minnesota— Co-operative 
Creameries'  Association,  as  a  result 
of  a  drive  led  by  E.  J.  Heaton,  or- 
ganizer, according  to  the  Litchfield 
Independent.  The  following  cream- 
eries have  signed  contracts: 

Coruso.  Darwin,  Hope  Lake,  Kings- 
ton, Dassel,  Grove  City,  Forest  City, 
Star  Lake,  Cosmos  and  Lake  Stella. 
The  Litchfield  creamery  signed  up 
some  time  ago. 

The  creamery  at  Cokato,  in  Wright 
county,  and  those  at  Kandiyohi  and 
Lake  Elizabeth,  in  Kandiyohi  county, 
also  signed  up  during  the  drive. 
Operators  Have  Banquet 

The  operators  in  the  creamery 
unit  had  a  banquet  in  Litchfield  on 
the  evening  of  November  9th.  Paul 
Miller,  of  the  University  Farm,  and 
J.  T.  McCarthy,  of  the  Dairy  and 
Food  Department,  were  the  invited 
guests.  "There  are  twenty-two  but- 
termakers  in  the  unit,"  says  the 
Meeker  County  Farm  Bureau  letter. 
"These  men  are  enthusiastic  sup- 
porters of  the  creameries  and  are 
undoubtedly  the  best  servants  of  the 
co-operative  movement." 


South  Dakota  Local  Creameries' 
Exchange 
Watertown,  S.  D.— The  South  Da- 
kota Local  Creameries'  Exchange, 
Inc.;  capital  stock,  $25,000;  L.  H. 
Baldwin,  Elmer  Frimoth,  Jens  Riis. 
This  is  an  organization  of  local  cream- 
ery men  of  the  state  for  joint  ship- 
ments of  their  products. 


Olivia,  Minn. — E.  B.  Nelson  has 
accepted  a  position  at  the  Olivia 
Creamery  and  Produce  Association, 
having  already  taken  charge  of  the 
produce  department. 

Kiel,  Wis. — Unable  to  meet  its 
obligations  totaling  about  $135,000, 
the  Kiel  Cheese  and  Butter  Company 
has  been  placed  in  the  hands  oj  trus- 
tees by  creditors  and  stockholders. 
Trustees  include  J.  B.  Laun,  Kiel,  and 
J.  W.  Paulson,  Chilton. 


GALLAGHER  BROS 

=  =Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


THE  DAIRY  RECORD 


13 


To  The  Buttermakers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Gude  Brothers,  Kieffer  Co. 

21  JAY  STREET 

NEW  YORK 

Wholesale      T)      i  i  T?    .    .  1  /"'I 

Distributer,  Butter,  tiggs  ana  Cheese 

are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 


GUDE'S  ROYAL  BUTTER 
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GREAT  PROGRESS  SHOWN 


(Continued  from  page  5) 


day  seeing  over  one  hundred  present 
with  over  two  hundred  attending  on 
Wednesday.  A  host  of  butter  solicit- 
ors and  supply  men  as  always  helped 
mightily  to  make  the  whole  affair  in- 
structive and  pleasant. 

The  sessions  were  held  at  the  Elks' 
assembly  room  on  the  top  floor  of 
Hotel  Northern,  the  headquarters 
of  the  convention  and  admirably 
adapted  for  the  purpose.  The  ban- 
quet Wednesday  evening  was  held  in 
a  building  on  the  fair  grounds. 
Resolutions  and  Prizes 

The  resolutions  adopted  express 
appreciation  and  gratitude  to  all  con- 
tributing to  make  the  convention  a 
success,  especially  Mayor  Eugene 
O'Neil,  Secretary  A.  L.  Putman  of 
Chippewa  Falls  Commercial  Club, 
American  Stores  Co.,  Auctioneer  F. 
M.  Brown,  Frank  Roach  and  others. 

Other  resolutions  endorse  the  Wis- 
consin Dairy  Council  and  pledge 
hearty  support  to  enforcement  of  the 
dairy  and  food  laws,  endorse  very 
strongly  the  "wonderful  work"  of 
Dairy  and  Food  Commissioner  J.  Q. 
Emery  and  Wisconsin's  filled  milk 
law  now  under  fire  in  the  courts,  and 
express  appreciation  and  thanks  to 
State  Secretary  H.  C.  Larson  for  his 
untiring  efforts  on  behalf  of  the  as- 
sociation. 

One  resolution  congratulates  the 
Wisconsin  Department  of  Markets 
on  the  progress  made  in  its  work  of 
co-operating  with  the  creameries  in 
the  production  and  marketing  of  high 
quality  butter. 

Still  another  resolution  pledges 
"utmost  efforts  in  seeing  to  it  that 
members  of  this  association  render  ef- 
ficient service  to  their  respective 
creameries  and  work  for  a  higher 
standard  of  quality." 

O.  J.  Krogstad,  Withee,  Maurice 
Hansen,  Washburn,  and  H.  B.  Oakes, 
West  Salem,  were  the  resolution  com- 
mittee. A  special  resulotion,  intro- 
duced by  C.  J.  Dodge,  urged  united 
nations  and  brotherhood  on  the  dis- 
armament conference  and  public  pro- 


ceedings of  the  conference.  The 
resolution  was  wired  to  President 
Harding. 

Saving  Money  For  Creameries 
In  his  response  to  the  very  hearty 
welcome  extended  by  Mayor  O'Neil 
at  the  opening  session  Tuesday,  State 
Secretary  H.  C.  Larson  pointed  out 
that  in  past  years  hundreds  of  thous- 
ands of  dollars  have  been  lost  to  the 
creamery  patrons  of  Wisconsin  by 
inefficient  creamery  operators.  He 
cited  instances  of  creameries'  losing 
from  five  to  ten  thousand  dollars  a 
year  on  account  of  shiftless  and  care- 
less operators. 

The  association1,  he  said,  has  set  out 
to  save  this  money  for  the  creameries 
by  a  high  standard  of  membership, 
and  it  will.  The  creameries  are  be- 
coming acquainted  with  the  work  of 
the  association,  see  that  it  means 
business  and  are  joining  right  in  with 
the  organized  operators  and  support- 
ing the  association,  according  to  Mr. 
Larson. 

Officers  Re-elected 

The  board  of  directors,  at  a 
meeting  held  at  the  close  of  the 
convention,  re-elected  the  of- 
ficers as  follows: 

President  —  H.  B.  Hoiberg, 
Coon  Valley. 

Vice  President  —  Albert  Er- 
ickson,  Amery. 

Treasurer  —  F.  M.  Werner, 
Mt.  Horeb. 

Deliver  the  Goods — Ask  Fair 

President  Hoiberg,  aside  from  high 
tribute  paid  State  Secretary  Larson, 
in  his  address  referred  to  the  mis- 
understandings and  misconceptions 
bound  to  arise  in  the  new  work  such  as 
the  association  had  been  engaged  in 
during  the  past  year.  He  showed  that 
these  difficulties  are  being  overcome, 
and  that  the  creameries  are  now  sup- 
porting the  association.  Continuing 
he  said,  in  part  : 

"As  I  said  to  you  a  year  ago,  we 
cannot  expect  to  keep  the  good  but- 
termaker  now  in  the  business  nor 
induce  bright,  young  fellows  into  the 
buttermaking  industry  unless  they 
can  make  more  than  a  scant  living  at 


it.  In  this  connection  it  may  not  be 
amiss  to  mention  that  some  of  our 
good  buttermakers  in  Wisconsin,  some, 
are  members  of  our  organization 
and  some  are  not,  are  lacking  in 
what  we  call  backbone.  They  have 
not  confidence  enough  in  themselves 
or  in  their  ability  to  ask  for  what 
we  deem  a  reasonable  wage.  I  am 
not  here  to  say  to  you,  'Take  all  you 
can  get,  and  then  some'  but  I  am 
here  to  ask  you  this,  'If  you  do  not 
put  a  value  on  your  work  and  ability 
who  will?' 

It  is  human  and  perfectly  proper 
that  your  employers  will  try  to  hire 
you  just  as  cheap  as  they  can.  Take 
an  inventory  of  yourself  and  be  strict 
about  it.  Then  if  you  find  you  are 
capable  of  doing  your  work  as  it 
should  be  done,  don't  be  afraid  to  ask 
a  fair  wage.  Nine  times  out  of  ten 
you  will  get  it.  If  you  happen  to  be 
the  odd  one,  it  is  time  for  you  to 
move  when  your  contract  expires. 
Something  is  wrong  somewhere,  either 
with  you  or  the  fellow  or  fellows  you 
are  working  for. 

If  you  do  have  to  change  positions, 
don't  hunt  the  best  job,  take  the  worst 
one  you  can  find.  Make  a  good 
creamery  out  of  a  poor  one — that 
is  a  full  grown  man's  job,  that  is 
the  kind  of  men  we  want -in  Wis- 
consin. If  you  can  accomplish  a 
thing  like  that,  you  need  not  worry 
about  your  pay;  you  will  get  it. 

Must  Live  Up  To  Pledge 
"We  have  creameries,  yes,  a  good 
many  of  them  in  this  state  who  are 
calling  for  just  such  men;  they  are 
willing  to  pay  if  you  can  deliver  the 
goods.  The  great  responsibility  Tests 
upon  the  shoulders  of  us  buttermak- 
ers, especially  upon  the  members  of 
the  Wisconsin  butter  makers'  Asso- 
ciation. We  must  make  good;  don't 
forget  that.  We  have  given  our 
pledge  to  the  people,  producers  and 
consumers  alike;  a  pledge  to  the  con- 
sumer that  we  manufacture  and  mar- 
ket nothing  but  pure  and  unadulter- 
ated butter,  butter  that  will  not  turn 
rancid  as  soon  as  it  strikes  the  plate 
on  the  consumer's  dinner  table.  A 
pledge  to  the  producer  that  we  oper- 


mm  *e$un/er,  7@Jaffon  <&  ^Qmpant/?\ 

FOUNDED  IN  1827  / 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


HI 


 ][    ii  m 


THE  DAIRY  RECORD 


15 


American  Made  Butter 

is  what  we  want  for  our  trade,  all  grades  and  any  quan- 
tity lots.  We  have  never  yet  handled  a  pound  of  foreign 
goods  and  we  do  not  expect  to  as  long  as  there  are  cows 
and  creameries  in  this  country.  We  cannot  see  the  idea 
of  building  up  a  demand  for  foreign  Butter  at  the  expense 
of  our  own  countrymen.  This  is  not  sentiment;  it  is 
good  business.  Our  welfare  and  prosperity  as  dealers 
is  bound  up  in  the  American  Dairyman,  therefore  we 
are  for  him  first,  last  and  all  the  time. 

c.  e.  McNeill  &  co. 

"The  House  of  Service" 

325  West  South  Water  Street        -        322  W.  Lake  Street 

CHICAGO 


Why 


pay  a  long  price- for  cork  where  Water  Proof  Lith 
will  do  your  insulation,  and  give  you  just  the  service 
you  want. 


Water 
Proof 
Lith 


WrVy-xT  not  let  us  figure  with  you  on  your  needs.  If  you  want 
 ~_  cork,  we  have  it.    If  you  want  Lino-felt  we  have  it. 

\\7"pk  can  save  you  money.    We  can  give  you  what  you 

  want.  We  are  a  Minnesota  Company.   We  are  with 

you  and  we  want  you  with  us. 


W^rite  to(*ay  an(*  sa^sfy  yourself  that  our  products  are  the 
  bett. 


iiNujf"  said,  use  the  kind  that  satisfies. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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ate  our  respective  buttermaking  plants 
with  the  utmost  economy  and  ef- 
ficiency, so  that  the  men  who  milk 
the  cows,  the  farmers,  will  receive  a 
compensation  for  their  work  great 
enough  to  induce  them  to  enlarge 
their  dairy  herds  and  improve  the 
facilities  to  handle  the  milk  and  cream 
in  an  up-to-date  and  sanitary  way. 
Operators'  Responsibilities 

"The  dairy  industry  is  today  and 
will  for  time  to  come,  be  the  main- 
stay of  our  great  state.  The  value 
of  butter  manufactured  in  Wisconsin 
every  year  runs  up  into  several  mil- 
lion dollars.  You  will  agree  with  me. 
Mr.  Buttermaker,  members  of  the 
Wisconsin  Buttermakers'  Association 
that  our  responsibility  cannot  be 
overestimated.  In  numbers,  we  are 
only,  so  to  speak,  a  handful  of  men, 
yet  the  success  of  the  creamery 
largely  depends  on  us.  I  will  here 
make  the  statement  and  I  have  no 
fear  of  any  one  contradicting  it  that 
'no  creamery  can  be  successful,  no 
matter  how  good  and  up-to-date 
the  buildings  and  equipment  it  has, 
and  how  good  a  board  of  directors  is 
trying  to  manage  it,  if  it  has  a  poor 
and  inefficient  buttermaker.'  The 
creamery  with  that  kind  of  a  man  be- 
hind the  churn  is  doomed  to  failure 
sooner  or  later.  Do  not  misunder- 
stand me;  I  am  not  trying  to  get  you, 
the  buttermakers  of  Wisconsin,  filled 
up  with  a  false  sense  of  importance, 
but  what  I  want  to  impress  on  your 
mind  is  this:  'Your  must  realize  your 
own  responsibility  before  you  can  be 
an  efficient  buttermaker'." 

"Dad"  Cort  Remembered 

At  the  Wednesday  forenoon  session 
the  city  of  Madison  extended  an  in- 
vitation to  the  association  to  meet 
there  in  1922,  and  Secretary  Larson 
moved  that  the  following  telegram  be 
sent  to  M.  J.  Cort,  veteran  creamery 
organizer  with  the  Creamery  Package 
Mfg.  Company,  whom  illness  kept 
away  from  the  convention: 

"Accept  our  heartfelt  sympathy 
and  hope  for  your  speedy  recovery. 

The  motion  was  adopted  unani- 
mously. 

Junior  Depart  men  t 

At  the  Wednesday  business  session 
it  was  decided  to  establish  a  Junior 
Department  for  assistants.  These 
will  be  accepted  in  the  junior  depart- 
ment, on  condition  that  they  fulfill  cer- 
tain obligations  as  to  training,  and 
the  association  will  see  to  it  that  they 
are  placed  in  creameries,  where  proper 
training  may  be  had. 

The  object  of  the  association  in 


establishing  the  department  is  to  in- 
sure that  future  operators  and  mem- 
bers come  up  to  a  high  standard  of 
efficiency. 

Message  From  Emery 
Dairy  and  Food  Commissioner  J. 
Q.  Emery  was  prevented  from  being 
present  by  litigation  over  the  filled 
milk  law.  He  sent  a  message  through 
Secretary  Larson,  regretting  his  in- 
ability to  be  present  and  emphasizing 
the  necessity  of  the  operators'  living 
up  to  the  Golden  Rule  of  doing  by 
their  creameries  and  patrons  what 
they  would  want  the  latter  to  do  by 
them. 

Commissioner  Emery  reminded  the 
convention  that  "if  any  one  thing 
means  more  to  the  success  of  any  man 
or  any  institution  than  any  other  one 
thing,  it  is  that  habit  of  performing 
more  service  than  any  one  has  a 
reasonable  right  to  expect  or  that  one 
is  actually  compensated  for." 

The  prizes  in  the  butter  scoring 
contest  were  awarded  at  the  banquet. 
A  list  of  the  prize-winners  as  well  as 
the  scores  will  be  found  elsewhere  in 
this  paper. 

American  Stores  Buy  Butter 

There  were  154  entries  in  the 
butter  scoring  contest.  F.  M.  Brown, 
manager  of  the  St.  Paul  house  of  the 
J.  G.  Cherry  Co.,  was  the  auctioneer, 
and  sold  the  butter  to  the  American 
Stores  Co.,  whose  bid  of  40  £c  was 
the  highest. 

The  Master  Key 

A  high  spot  in  the  conv  ention  was 
the  fine  banquet  extended  to  the 
convention  by  the  citizens  of  Chip- 
pewa Falls,  with  singing  by  Cardinal 
Bros.  Quartette,  and  a  very  excellent 
address  by  Dr.  W.  T.  Dorward  of 
Milwaukee,  his  subject  being  "The 
Master  Key."  Dr.  Dorward  cap- 
tured his  audience  by  his  quaint 
humor  and  stories,  a  number  of  which 
related  to  incidents  during  the  con- 
vention and  served  to  illustrate  the 
points  in  his  address. 

The  address  proved  a  most  valuable 
one  to  all  present,  dealing  as  it  did 
with  those  factors  that  make  for 
success  in  a  man's  life — tact,  system, 
power,  thrift,  character,  humor,  initia- 
tive, friendship  and  perseverance. 
Cream  Grading  Practical 

A  number  of  excellent  papers  were 
read  at  the  convention,  and  the  Dairy 
Record  regrets  that  only  brief  men- 
tion can  be  made  of  them  at  this  time. 
They  will  be  published  in  full,  as  soon 
as  space  will  permit. 

"Cream  Grading"  was  discussed  by 
Olaf  Larson,  Gays  Mills.    He  spoek 


from  actual  experience,  and  inasmuch 
as  he  operates  a  private  business  his 
report  of  the  actual  success  with  which 
the  system  has  met,  is  very  important 
in  establishing  the  practicability  of 
cream  grading  under  even  the  most 
difficult  conditions. 

Factory  Overrun 

Albert  Erickson.  Amery,  vice-pres- 
ident of  the  association  and  of  the 
National  Creamery  Buttermakers'  As- 
sociation, read  a  very  thorough  paper 
on  "Factory  Overrun,"  in  which  he 
pointed  out  the  many  factors  in- 
fluencing it,  its  bearing  on  the  price 
to  be  paid  for  butterfat  and  the  dis- 
satisfaction and  trouble  caused  by 
abnormally  high  as  well  as  abnor- 
mally low  overruns. 

Mr.  Erickson  warned  the  operators 
to  keep  within  the  law  in  the  question 
of  overrun  and  also  within  common 
honesty  and  advocated  a  uniform 
system  of  creamery  accounting.  He 
took  little  stock  in  increased  casein 
content  in  butter  as  the  cause  of  ab- 
normal overrun  and  believed  a  23 
per  cent  overrun  is  about  fair,  al- 
though 22  per  cent  probably  is  all 
that  can  be  expected  in  very  small 
creameries. 

Uniform  Accounting 

C.  N.  Wilson,  of  the  State  Depart- 
ment of  Markets,  Madison,  spoke  on 
"Uniformity  in  Creamery  Account- 
ing." He  followed  a  recent  bulletin 
on  the  subject  published  by  the  de- 
partment and  giving  forms  for  such  a 
system.  The  bulletin  (Volume  2, 
No.  13)  may  be  had  for  the  asking  and 
is  a  very  valuable  one  to  any  co- 
operative creamery. 

In  connection  with  creamery  ac- 
counting, Mr.  Wilson  referred  to  the 
letter  on  income  tax  exemption  by 
Chris  Heen,  dairy  and  food  com- 
missioner of  Minnesota,  which  was 
published  recently  in  the  Dairy  Rec- 
ord. 

The  Efficient  Buttermaker 

"The  Efficient  Buttermaker"  was 
the  subject  dealt  with  by  C.  E.  Lee, 
of  the  Gridley  Dairy  Co.,  Milwaukee. 
He  believes  no  creamery  should  con- 
tinue to  operate  on  so  small  a  unit 
that  it  cannot  afford  a  laboratory  or  a 
suitable  place  where  all  composition 
testing  may  be  done  properly  and 
promptly.  The  paper  gave  many 
facts  in  regard  to  composition  control 
and  contained  a  warning  in  this  para- 
graph: • 

"There  is  a  wonderful  field  in  Wis- 
consin for  the  efficient  man  to  get 

(Concluded  on  Pago  40) 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  bttt^lml  ST.  PAUL,  MINN. 


THE  DAIRY  RECORD 


17 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  56  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES<This  Paper,  Your  Banker. 

I  Commercial  Agencies. 


Uninterrupted 
Compressor  Service 

THAT'S  exactly  what  the  "Sterling"  Compressor  provides 
every  day  in  the  year. 

THE  "Sterling"  is  constructed  as  a  Compressor  should  be — 
the  extra  strength  needed  for  work  of  this  character  is 
there  a  plenty — not  a  flaw  anywhere.  Built  for  strength — • 
service  and  long  life. 

IT  will  save  you  money,  Mr.  Creameryman,  to  specify  "Ster- 
ling" Compressor  when  in  need  of  refrigeration. 

AN  army  of  hundreds  of  compressor  users  have  found  this  to 
be  true ;  some  of  these  users  have  used  other  makes  and 
now  they  are  perfectly  satisfied  that  the  "Sterling"  repre- 
sents the  most  Compressor  value  for  the  money. 

THE  "Sterling"  will  give  you  years  of  dependable  service 
long  after  the  ordinary  Compressor  would  be  scrapped. 

WRITE  us  for  full  information  about  the  "Sterling." 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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THE    COST    OF  MARKETING 
YOUR  BUTTER  NOW 


By  Howard  D.  Reynolds.  Mason 
City,  la.,  at  Iowa  Creamery 
Secretaries'  and  Managers' 
Convention,  Cedar  Rap- 
ids, November,  1921. 


The  subject  assigned  to  me,  "The 
Cost  of  Marketing  Your  Butter  Now" 
is  of  particular  interest  to  the  co- 
operative creameries  at  this  time. 

This  is  the  era  of  organization,  par- 
ticularly in  connection  with  the  many 
interests  of  the  farmer,  and  I  believe 
that  it  would  be  well  for  all  of  us  to 
give  careful  consideration  to  all  pro- 
posed forms  of  organization.  It 
may  interest  you  to  hear  a  little  his- 
tory of  the  marketing  of  butter  before 
we  take  up  the  question  of  marketing 
today. 

From  thirty  to  thirty-five  years 
ago  the  butter  from  the  creameries  of 
Iowa  and  other  dairy  states  was  sold 
on  the  eastern  markets  through  com- 
mission merchants  who  acted  as 
agents  for  the  creameries;  they  sold 
the  butter  at  best  obtainable  prices 
and  charged  five  per  cent  commission 
for  this  service. 

There  were  no  sight  drafts  on 
butter  at  that  time;  no  guarantees  of 
sale  on  day  of  arrival,  and  returns 
were  made  when  the  goods  were  sold 
and  in  many  cases  after  they  were 
paid  for. 

The  firms  engaged  in  the  produce 
business  at  that  time  did  a  moderate 
business  compared  with  today  and 
required  less  working  capital. 

Compctii  ion  Beneficial 

As  the  volume  of  business  increased, 
more  firms  entered  the  business  and 
the  resulting  increased  competition 
gradually  forced  changes  that  were  of 
great  benefit  to  the  producers  and 
shippers  of  butter. 

As  a  result,  commissions  were  cut. 
Premiums  over  market  quotations 
were  offered.  Sight  drafts  with  and 
sometimes  without  bill  of  lading  at- 
tached were  honored,  and  the  shippers 
were  guaranteed  against  any  loss 
through  poor  credits. 

These  changes  came  about  grad- 
ually, until  at  the  present  time,  if  care 
is  used  in  selecting  a  responsible  firm, 
you  are  practically  guaranted  in  all 
the  four  large  markets  full  wholesale 
market  value,  according  to  grade  and 
score  for  the  butter  shipped,  practi- 
cally on  market  of  day  of  arrival,  less 
only  transportation  charges. 


Some  houses  still  handle  on  a  com- 
mission basis,  but  where  commission 
is  charged,  a  premium  over  quotations 
is  usually  paid  that  offsets  the  com- 
mission' charge  and  equalizes  it. 

Information  regarding  market  con- 
ditions and  quotations  are  furnished 
you  by  wire,  letter  or  circular,  without 
cost  to  you. 

Your  freight  damage  claims  and 
overcharges  are  collected,  and  your 
interests  in  same  are  protected  with- 
out additional  cost  to  you. 

You  are  advised  promptly  of  any 
defects  in  quality  or  workmanship  and 
suggestions  for  improvement  in  selling 
value  of  your  product  are  furnished  by 
men  connected  with  these  houses, 
who  are  experts  on  the  requirements 
at  the  selling  end. 

The  Machinery  of  Selling 
The  present  channels  through  which 
your  butter  is  marketed  have  been 
built  up  through  many  years  of  hard 
work,  through  careful  organization, 
through  efficiency  in  all  departments. 

Some  of  these  houses  now  buying 
your  butter  were  established  almost 
a  century  ago.  These  merchants  have 
spent  a  lifetime  in  building  up  and 
systematizing  the  business  of  buying 
and  selling  butter  and  dairy  prod- 
ucts. They  have  worked  hard  to 
make  their  connections  in  the  west 
for  their  supplies,  and  worked  hard  in 
establishing  a  trade  outlet  for  the 
goods  received. 

They  have  studied  the  needs  of  the 
consumer,  the  jobber  and  the  dis- 
tributor and  have  established  a  repu- 
tation for  honesty  and  fair  dealing 
that  is  a  big  asset  in  the  shape  of  good 
will.  They  have  established  and 
maintained  exchanges  for  the  purpose 
of  collecting  statistics  and  informa- 
tion; of  open  trading;  of  correcting 
trade  abuses;  of  gathering  together 
every  business  day  to  determine  by 
bids  and  offerings  and  actual  business 
transactions  the  market  prices  for  the 
day. 

This  is  their  life  business  and  they 
have  invested  large  amounts  of  cap- 
ital, which  is  required  to  carry  on  the 
business.  I  venture  to  say  that  the 
capital  invested  in  the  wholesale  but- 
ter and  egg  business  in  houses  repre- 
sented in  the  four  large  markets 
amounts  to  over  100  million  dollars. 

This  is  an  age  of  organization  and 
the  "middleman"  is  usually  made  the 
"goat"  in  arguments  for  direct  mar- 
keting. 

We  have  many  concerns  now  that 
advertise  Direct-to-the-consumer-ser- 


vice.  But,  do  they  divide  the  so- 
called  middleman's  profit  with  the 
creameries?    I  think  not. 

The  Benefits  That   May   Be  De- 
rived By  Organization 

Through  organization  of  the  right 
kind  you  can  no  doubt  improve  the 
grade  of  butter  now  being  made. 
With  competent  field  men  the  quality 
could  be  standardized.  The  securing 
of  better  raw  material  could  be  worked 
out. 

Thousands  of  dollars  that  are  now 
lost  to  the  producers  of  butterfat.  due 
to  poor  quality,  could  be  saved,  if  the 
co-operative  creamery  butter  from 
the  states  of  Iowa,  Minnesota  and 
Wisconsin,  that  grades  and  sells  below 
extras,  could  be  brought  up  to  grade 
extras  or  better.  The  saving  would 
amount  to  millions  of  dollars  an- 
nually. 

Senator  McCall  of  Iowa,  purchasing 
agent  for  the  Board  of  Control,  made 
this  statement  recently:  "Ten  years 
ago  the  average  production  of  milk 
per  cow  in  the  state  owned  herds  was 
3.400  pounds  a  year.  At  the  present 
time  it  is  10,060  pounds  per  cow  per 
year,  a  gain  of  200  per  cent. 

Surely  any  gain  that  might  be 
realized  from  co-operative  marketing 
would  amount  to  very  little  compared 
to  what  is  possible  from  increased 
production,  even  if  but  50  per  cent 
or  even  less  of  the  gain  shown  in  the 
state  owned  herds  could  be  realized. 

There  could  be  a  saving  made  on 
freight  charges  through  consolidation 
of  shipments  into  carload  lots.  No 
doubt  buying  co-operatively  will  re- 
duce the  cost  of  supplies  and  equip- 
ment used  by  the  creameries.  One 
of  the  great  gains  to  be  made  through 
organization  is  the  true  spirit  of  co- 
operation, which  is  fundamental  to 
success  and  without  which  no  organ- 
ization can  succeed. 

You  are  organized  at  present  as 
co-operative  institutions  and  yet  it  is 
not  uncommon  to  find  a  spirit  of 
rivalry  between  adjoining  creameries 
that  goes  beyond  good  clean  compe- 
tition, which  is  beneficial,  and  really 
works  to  the  detriment  of  the  business 
as  a  whole. 

If— 

The  Creamery  Journal,  the  official 
creamery  paper  of  Iowa,  in  its  October 
15th  issue,  had  an  editorial  on  this 
subject.  I  am  incorporating  parts  of 
this  editorial,  which  to  my  mind  are 
very  pertinent  at  this  time.  "If  you 
are  ready  to  invest  millions  of  dollars 


"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


"THERE'S  MONEY? IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 

Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


*  i 


Menasha 

Butter 

Tub 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha.  Wis. 


Duluth 
Winona 
Mankato 
Fargo 
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RANEnRDWA 


SAINT  \J  PAUL 


y 


Aberdeen 
Watertown 
Great  Falls 
Billings 


SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 

(Continued) 


This  pole,  too,  ultimately  met  the  fate  of  its 
predecessors.  Matters  had  now  reached  such 
a  stage  that  something  had  to  be  done.  In 
order  to  furnish  no  further  excuse  for  inter- 
ference by  the  authorities,  it  was  decided  to 
erect  the  pole  on  private  ground  just  outside 
the  limits  of  the  Common,  but  for  all  prac- 
tical purposes  still  on  public  land.  The  pole 
was  outside  the  "Fields,"  but  the  crowd  stood 
on  the  Common.  By  reference  to  the  various 
Broadsides  printed  herewith  by  courtesy  of 
the  New  York  Historical  Society,  you  will  be 
able  to  see  just  how  the  people  resented  this 
interference  with  the  Liberty  Pole,  and  how 
they  finally  bought  their  own  plot  of  ground 
and  erected  a  new  pole  on  private  property. 

The  last  pole  was  a  substantial  structure 
and  stood  till  after  the  Revolution.  It  was  a 
huge  mast,  44  feet  high,  with  a  topmast  22  feet 
additional,  and  sunk  twelve  feet  in  the  ground. 
It  was  encased  for  two-third  of  its  length  in 
iron  bands  and  hoops  firmly  riveted  together. 
It  was  surmounted  by  a  gilt  vane  bearing  the 
words:  "Liberty  and  Prosperity,"  but  with 
no  reference  to  the  King,  or  loyalty,  as  in  the 
first  instance.  The  temper  of  the  people  had 
radically  changed. 

(To  be  continued) 


Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T« 

Jersey  City,  I\.  J. 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  pen 

We  solicit  your  sh 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 


ASK  US  FOB  OUR  CHICAGO  ST1 

Shipper  to  receive  even  more  prompt  returns  than  e* 
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ic  &  Pacific 
>. 

Chicago,  Illinois 

kLITY  BUTTER 


3  BUTTER  DEPARTMENT 

rise  you  as  to  market  conditions 

d  correspondence 

to  Us  Either  at  JERSEY  CITY, 
go  Branch 

re  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
eries  at  Chicago  paying  them  top  prices,  enabling  the 
act  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


An  attempt  to  destroy  this  pole  a  few  weeks 
later  precipitated  another  situation  that  threat- 
ened to  rival  in  seriousness  the  affair  in  which 
lives  had  already  been  lost,  and  brought  the 
authorities  to  a  realization  of  consequences 
which  they  were  illy  prepared  to  face.  British 
officers  drove  the  soldiers  back  to  their  barracks 
and  a  guard  was  placed  about  the  pole.  The 
soldiers  involved  were  sent  South  to  Pensa- 
cola,  and  the  pole  remained  unmolested  until 
1776,  when  the  British  took  possession  of  the 
city.  It  was  then  immediately  destroyed. 
Before  this  happened,  however,  Washington 
had  the  pleasure  of  reading  the  Declaration 
of  Independence  to  the  assembled  citizens, 
almost  at  the  base  of  the  Liberty  Pole.  A 
bronze  tablet  on  the  City  Hall  commemmorates 
this  event. 

We  want  and  need  badly  right  now  Fancy 
Creamery  Butter.  Our  quick  settlements, 
correct  weights  and  our  "Direct  to  the  Con- 
sumer Service"  is  yours  to  use.  It  will  please 
you.  It  will  interest  you,  while  you  have  the 
impulse  in  your  mind  to  do  it,  obey  that  im- 
pulse, and  join  the  fast  growing  number  of 
shippers. 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  /Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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capital  in  the  business,"  and  "If  you 
are  ready  to  spend  hundreds  of 
thousands  of  dollars  for  advertising," 
and  "If  you  will  agree  to  accept  only 
the  highest  quality  of  raw  material," 
and  "If  you  will  agree  to  strict  stand- 
ards of  creamery  practice,"  and  "If 
you  will  agree  to  market  only  butter 
that  scores  up  to  a  certain  grade," 
and  "If  you  are  prepared  to  stand  the 
losses  due  to  bad  debts"- — 

Then,  you  will  be  ready  to  market 
your  own  product  through  your  or- 
ganization, when  it  is  perfected.  But 
the  middleman  will  still  be  with  you 
and  I  do  not  believe  that  the  creamery 
men  of  the  present  generation  will  be 
able  to  market  their  products  through 
their  own  organization  to  as  good  ad- 
vantage as  with  the  service  they  have 
now  through  the  wholesale  dealers  in 
dairy  products  in  the  large  consuming 
markets. 

There  is  no  question  in  my  mind, 
but  that  the  producer  of  butterfat 
markets  his  product  through  the  co- 
operative creamery  system  and  the 
present  marketing  facilities  at  less 
cost  than  anything  else  he  produces 
for  sale. 

The  actual  cost  of  marketing  your 
butter  on  a  per  pound  basis,  is  hard  to 
arrive  at.  Fancy  quality  butter  is 
selling  at  the  top  quoted  price  in  a 
wholesale  way,  net  to  the  creameries, 
less  transportation  charges.  Houses 
doing  a  distributing  trade  are  paying 
premiums  over  market  quotations  for 
certain  marks  of  exceptional  quality 
for  which  they  have  special  outlets. 
Competition  Would  Disappear- 
There  is  keen  competition  for  butter 
now  in  all  of  the  large  markets,  which 
is  a  benefit  to  the  creameries.  This 
if  the  butter  is  marketed  in  large 
volume  through  only  one  outlet, 
you  cannot  hope  to  have  continued. 
The  established  houses  cannot  be  ex- 
pected to  willingly  give  up  the  busi- 
ness they  have  spent  a  lifetime  in  or- 
ganizing. Nor  will  they  do  so.  It  is 
probable,  however,  that  they  will  join 
forces  and  put  their  combined  efforts 
into  keeping  their  buying  prices  at 
the  lowest  possible  point. 

They  will  have  no  reason  to  con- 
tinue the  present  sharp  competition 
on  the  buying  end  and  can  put  forth 
every  effort,  backed  by  their  long  ex- 
perience and  ample  capital,  to  retain 
the  distributing  business,  no  doubt 
with  a  larger  margin  of  profit  than 
they  receive  at  present. 

In  conclusion:  It  seems  to  me  that 
the  question  for  consideration  is: 
Can  the  co-operative  creameries  at 


this  time,  before  they  have  standard- 
ized their  quality  and  methods,  before 
they  have  solved  the  problems  of  in- 
creased production  and  quality  of  raw 
material,  afford  to  spend  both  time 
and  money,  trying  to  better  a  market- 
ing service,  that  is  furnished  them  at  a 
lower  cost  through  established  chan- 
nels, than  they  can  hope  to  achieve  for 
a  long  time  through  a  direct  market- 
ing organization? 


MAMMOTH  PRIZE  LIST 


At    Wisconsin  Cheesemakers' 
Convention. 


Over  230  prizes  are  in  the  premium 
list  as  it  goes  to  press,  and  more 
prizes  are  coming  in  daily  which  will 
be  read  and  awarded  at  the  conven- 
tion. With  state,  special,  postoffice, 
sweepstakes  prizes  and  county  prizes 
in  every  county,  a  record-breaking 
cheese  exhibit  is  expected  at  Mil- 
waukee in  January.  The  prize  list 
is  forty  per  cent  bigger  this  year  than 
last,  and  is  twice  as  large  as  it  was 
three  years  ago.  The  number  of 
cheese  exhibits  in  1921  was  just  three 
times  as  many  as  in  1918. 

The  coming  Milwaukee  convention, 
January  11,  12,  13,  1922,  is  our 
thirtieth  annual  meeting,  and  every 
preparation  is  being  made  to  make  it 
a  fitting  celebration  of  the  anniversary 
of  the  founding  of  our  association. 
We  will  have  a  great  three-days  pro- 
gram, a  banquet  on  Thursday  at  six 
o'clock  with  music,  speeches  and 
stunts. 

If  the  weather  and  other  condi- 
tions are  favorable,  a  further  celebra- 
tion of  our  thirtieth  anniversary  may 
be  arranged  in  the  form  of  a  conven- 
tion parade  with  badges,  banners 
and  appropriate  transparencies, 
through  the  main  business  streets  of 
the  city  of  Milwaukee. 

With  reduced  railroad  rates  to 
the  convention,  no  maker  can  afford 
to  stay  away.  With  the  big  prize 
list  offered,  every  maker  in  the  state 
should  send  his  cheese  in  two  or  more 
classes,  for  the  prizes. 

J.  L.  Sammis,  Sec'y. 

Madison,  Wis. 


Fort  Dodge,  la. — The  Kingswood 
dairy  disposed  of  its  entire  plant  and 
business  to  the  Fort  Dodge  Creamery 
Company.  Possession  of  the  plant 
was  given  James  Thompson,  proprie- 
tor of  the  Kingswood  dairy,  will  be 
employed  by  the  Fort  Dodge  creamery 
in  their  new  milk  plant. 


TURN  CORN  INTO  BUTTERFAT 


Says  Iowa  Dairy  Council. 


Turn  your  low-priced  corn  into 
profitable  butterfat. 

This  is  the  advice  to  Iowa  farmers 
from  the  Iowa  Dairy  Council,  in  a 
message  sent  broadcast  over  the  state 
this  week. 

The  council  quotes  the  price  per 
bushel  on  corn  and  oats  when  fed  to 
milk  cows  and  marketed  in  the  form 
of  butterfat.  A  suggested  ration  for 
milk  cows,  to  promote  a  maximum 
use  of  Iowa's  corn  crop  is  also  given. 

For  the  month  of  October  milk 
cows  give  the  following  value  to 
grains,  the  statement  shows: 


Butterfat 

Corn 

Oats 

Price 

Value 

Value 

$0.35 

$0.52 

$0.36 

.36 

.54 

.37 

.37 

.56 

.385 

.38 

.576 

.40 

.39 

.594 

.41 

.40 

.61 

.42 

.41 

.63 

.43 

.42 

.65 

.446 

.43 

.665 

.46 

.44 

.683 

.47 

.45 

.70 

.48 

This  value  of  corn  and  oats  takes 
into  consideration  the  added  labor  of 
butterfat  production  and  investment 
in  cattle. 

The  ration  which  the  dairy  council 
suggests  is: 

Four  hundred  pounds  cracked  corn 
or  corn  and  cob  meal: 

Two  hundred  pounds  ground  oats. 

One  hundred  pounds  oil  meal  or 
cotton  seed  meal. 

The  message  of  the  council  con- 
cludes the  statement:  "Generous 
feeding  of  milk  cows  with  thoughtful 
management  of  the  herd  will  do  more 
to  increase  production  of  butterfat 
than  anything  and  develop  a  higher 
cash  market  for  Iowa's  corn  and  oat 
crop. 


Barnum,  Wis.-»— Harry  Koth  has 
purchased  the  creamery  outfit  here 
from  the  Prairie  du  Chein  Creamery 
Co.,  and  has  a  man  there  operating  it 
for  the  present.  » 

Neenah,  Wis. — George  C.  Johnson, 
of  Markesan,  Wis.,  has  bought  the 
Neenah  Dairy  Company  from  H.  J. 
Frank  and  F.  F.  Kresee. 

Cedar  Rapids,  la. — The  Linn  Coun- 
ty Milk  Producers'  Association  are 
fully  organized.  J.  D.  Baldwin  is 
the  secretary. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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'Splendid 

Service 

for 
Six 

Years 


Still  in  Good  Condition" 

That's  the  experience  of  the 
Princeton  Co-operative  Cream- 
ery, of  Princeton,  Minnesota, 
with  the  Manning  Cream  Ripen- 
ing Pasteurizer.  Read  their  let- 
ter: 

"We  have  had  the  pleasure  of 
using  three  Manning  vats,  one 
since  March,  1916,  and  two 
since  May,  1917,  and  find  they 
have  given  us  splendid  service, 
and  at  the  present  time  are  all 
in  good  condition.  We  make 
about  500,000  pounds  of  butter  a 
year,  so  you  can  readily  see  that 
we  have  made  good  use  of  these 
vats.  Most  of  our  cream  has 
been  pasteurized  and  Manning 
vats  are  very  efficient  for  this 
work.  We  have  pasteurized  in 
these  vats  to  their  fullest  ca- 
pacity and  find  that  they  handle 
the  full  amount  as  easily  and 
efficiently  as  the  smaller 
amounts." 


MANNING 
MANUFACTURING 
COMPANY 


Rutland, 


Vermont 


BOOKS 


Butter,  by  E.  S.  Guthrie  $2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3  0o 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  ',  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2. 10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H 

Meyer   1  66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  L65 

Mlller  \  Cloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth        1  60 

Engineers,  by  Wm.  Boss  \  Leather  2^00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.6O 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell  ......  l!60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low ^   2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 ' 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8J  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8i  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  85  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  llj  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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STARTERS  AND  HOW  TO  CARE 
FOR  THEM 


By  Prof.  W.  B.  Hammer,  Ames, 
Iowa,  at  National  Creamery 
Buttermakers'  Convention,. 
St.  Paul. 

The  use  of  materials  containing 
organisms  for  the  purpose  of  controll- 
ing the  changes  that  occur  in  the 
making  of  dairy  products  has  long 
been  known.  From  the  literature,  it 
seems  that  the  addition  of  a  natural 
starter  to  boiled  milk  intended  for 
churning  was  practiced  as  early  as 
1776.  This  is  particularly  surprising 
since  it  was  before  any  real  progress 
had  been  made  in  the  study  of  the 
bacteria  and  the  part  they  play  in 
fermentations  was  still  unknown.  In 
1887,  a  method  of  using  slimy  whey 
as  a  starter  for  Edam  cheese  was 
described;  this  starter  was  supposed 
to  largely  control  cheese  defects,  and 
especially  to  prevsnt  swelling.  While 
the  Edam  cheese  made  with  this 
starter  was  no  better  than  the  best 
Edam  made  without  it,  the  dangers  of 
abnormal  fermentations  were  much 
less  and  the  product  was  more  uniform 
when  the  starter  was  employed.  In 
the  butter  industry,  sour  cream  show- 
ing a  desirable  flavor  and  aroma,  or 
buttermilk  from  a  churning  of  good 
butter  was  at  one  time  commonly 
used  for  the  purpose  of  starting  the 
acid  fermentation  in  cream.  Such 
crude  starters  were  usually  taken 
from  .  dairies  noted  for  their  good 
butter  to  others  less  successful  with 
the  idea  of  improving  the  butter  in 
these  places. 

The  first  serious  attempt  to  scien- 
tifically develop  a  starter  for  butter- 
making  was  undoubtedly  that  of 
Storch  in  Denmark.  This  investigator 
recognized  that  in  such  materials  as 
soured  cream,  buttermilk,  etc.,  there 
were  organisms  other  than  those 
having  a  desirable  effect  on  the  flavor 
and  aroma,  and  that  these  very  likely 
would  have  a  harmful  influence.  He 
studied  the  organisms  from  such 
sources  as  ripened  cream,  buttermilk 
and  butter,  and  found  that  different 
acid  producing  forms  induced  very 
different  flavors  and  aromas.  As  a 
result  of  the  work  of  Storch,  commer- 
cial cultures  were  put  out  in  1890, 
and   these   preparations    were  com- 


monly spoken  of  as  pure  cultures. 
Their  use  has  gradually  increased  until 
at  the  present  time  they  are  employed 
in  all  of  the  important  dairy  countries. 
Starters  Have  Important  Place 

In  the  making  of  butter  of  a  good 
and  uniform  quality,  starters  have  a 
very  important  place.  The  flavor 
and>  aroma  of  high  grade  butter  come 
largely  from  the  products  formed  by 
bacteria,  and  the  use  of  selected 
organisms  is  accordingly  a  very  logical 
procedure.  After  their  introduction, 
the  use  of  commercial  cultures  spread 
very  rapidly  in  Denmark;  in  1897, 
seven  years  after  being  introduced, 
bacterial  cultures  were  employed  in 
802  of  the  866  dairies  in  that  country. 
It  seems  that  no  better  argument  than 
this  can  be  offered  for  the  use  of  cul- 
tures since  Denmark  has  long  been 
noted  for  the  quality  of  its  butter. 

Among  certain  individuals  the 
statement  is  commonly  made  that 
what  is  wanted  in  the  manufacture  of 
butter  is  something  to  stop  the  fer- 
mentation rather  than  to  start  it. 
This  is  undoubtedly  true  with  respect 
to  the  raw  material  furnished  the 
buttermaker.  He  should  be  given 
cream  in  which  there  has  been  just  as 
little  fermentation  as  possible  if  he 
is  to  make  a  high  grade  butter,  be- 
cause the  fermentation  that  occurs 
naturally  is  likely  to  be  one  that  will 
result  in  the  formation  of  undesirable 
instead  of  desirable  products.  If  a 
good  quality,  unfermented  cream  is 
supplied  the  buttermaker,  he  can  by 
the  use  of  selected  bacteria  induce  a 
desirable  type  of  fermentation  and 
this  will  result  in  the  formation  of 
products  that  are  essentially  desirable 
from  the  standpoint  of  tha  flavor  and 
aroma  of  the  butter.  However,  even 
in  cream  which  has  undergone  con- 
siderable fermentation  of  an  undesir- 
able type,  the  quality  of  the  butter 
produced  can  be  materially  improved 
by  the  use  of  a  good  starter  since  the 
development  of  desirable  products  by 
the  starter  organisms  tend  to  cover 
up  some  of  the  undesirable  products 
that  have  been  formed  as  a  result  of 
the  natural  fermentation  of  the  cream. 
Keeping  Quality 

In  some  instances,  starters  have 
been  objected  to  because  they  are 
believed  to  yield  a  butter  with  poor 
keeping  qualities.  This  idea  comes, 
in  large  measure,  from  the  work  that 


has  been  done  on  sweet  cream  butter 
since  this  has  been  found  to  have 
usually  good  keeping  qualities.  Sweet 
cream  butter,  however,  to  most  con- 
sumers lacks  flavor  and  aroma,  and 
would  not  be  considered  of  the  highest 
quality  with  our  present  commercial 
standards  for  butter.  It  seems  evident 
that  if  butter  is  to  have  a  desirable 
flavor  and  aroma,  that  the  products 
of  the  growth  of  certain  bacteria 
must  be  present  in  it.  The  practice 
of  overripening  in  order  to  get  an 
unusually  high  flavor  and  aroma,  or 
because  of  a  lack  of  control  on  the 
part  of  the  buttermaker  is,  in  large 
part,  the  cause  of  the  poor  keeping 
quality  that  is  sometimes  secured 
when  starters  are  employed.  The 
acid  which  is  carried  over  from  the 
cream  to  the  butter  has  a  great  deal 
to  do  with  the  deterioration  of  the 
finished  product,  and  if  this  acid  is 
kept  fairly  low  by  the  practice  of  low 
ripening,  a  product  with  a  better 
keeping  quality  is  certain  to  result. 

A  starter  can  be  defined  as  any 
material  containing  desirable  bacteria 
that  is  inoculated  into  a  dairy  product. 
Attempts  to  secure  a  starter  by  allow- 
ing a  series  of  samples  of  milk  to  sour 
and  then  selecting  the  one  with  the 
best  flavor  and  aroma  can  not  be 
recommended.  Even  milk  secured 
under  very  careful  conditions  is  cer- 
tain to  contain  manj'  different  types 
of  bacteria,  and  the  elimination  of  all 
excepting  the  desirable  ones  is  ex- 
tremely difficult.  The  cultures  put 
out  by  various  laboratories  and  com- 
mercial concerns  are  quite  satisfac- 
tory. In  general  they  have  been 
carefully  selected  on  the  basis  of  the 
flavor  and  aroma  developed,  and  it 
seems  that  there  can  be  no  better 
starting  point  in  the  development  of 
a  starter  than  one  of  these  cultures. 
Two  Types  of  Organisms 

The  statement  has  frequently  been 
made  that  starters  are  pure  cultures 
of  lactic  acid  bacteria.  The  work  that 
has  recently  been  done,  however, 
shows  that  this  is  not  the  case.  In 
order  to  be  satisfactory,  a  starter 
must  contain  at  least  two  different 
types  of  organisms,  and  in  some  very 
good  starters  more  than  two  types 
have  been  found.  The  organism 
that  is  usually  present  in  largest 
numbers  in  a  starter  is  the  ordinary 
lactic  acid  producing  type,  but  in 


M.  J.  Weinberg  &  Bro.  Butter 

  — _  Rt>ft>r<>n.nt>!i:  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i»c. Fine  Bulter' Cheese  and  E^s 


149  Reade  Street 


NEW  YORK 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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HORSE  RACES  and  ICE  MACHINES 


In  a  way,  it's  a  long  stretch  of  imagination 
between  horse  races  and  ice  machines,  and 
then  again — did  you  ever  stop  to  think  that 
it  is  generally  the  "man  on  the  inside"  that 
really  knows  how  to  pick  the  winner — 

Do  you  know  that  the 

Brunswick 
Refrigerating  Machine 

Carries  a  TEN  YEAR  FACTORY  GUARANTEE 
against  ORDINARY  WEAR  AND  TEAR?j 

NOW,  THAT'S   SOME  GUARANTEE  ON  ANY  PIECE  OF 
MACHINERY,  BUT  THERE'S  A  REASON. 

When  you  KNOW  them  all,  you'll  buy 
a  BRUNSWICK. 

Send  for  illustrated  catalog. 


Write,  wire  or  phone — Our  representative  will  call. 


Cronholm  Refrigerating  Co.  inc. 

Cherry  4624        1409  W.  Broadway,  Minneapolis,  Minn.       cherry  4626 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 
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addition  to  this  another  organism 
which  is  very  important  from  the 
standpoint  of  flavor  and  aroma  pro- 
duction must  be  present.  Many 
attempts  have  been  made  to  produce 
a  good  starter  by  the  use  of  the  lactic 
acid  organism  alone,  bur  such  cultures 
are  lacking  in  flavor  and  aroma  even 
when  they  contain  large  amounts  of 
acid.  When,  however,  in  addition  to 
the  lactic  acid  organism  one  "of  the 
other  types  of  bacteria  found  in 
starters  is  employed,  the  results  are 
entirely  satisfactory.  The  fact  that 
starters  contain  at  least  two  types 
of  organisms  instead  of  only  one  is 
extremely  important  from  the  stand- 
point of  the  starter  maker  because  it 
indicates  to  him  that  he  must  main- 
tain the  proper  balance  between  the 
two  types  if  he  is  to  have  satisfactory 
results. 

The  Mother  Starter 
When  a  starter  maker  gets  a  culture, 
the  first  step  is  to  inoculate  it  into 
milk  for  the  purpose  of  developing 
a  mother  culture.  The  selection  of 
this  milk  is  extremely  important  if  a 
high  quality  starter  is  to  be  produced. 
The  milk  should  be  free  from  objec- 
tionable odors  and  flavors  because 
these  will,  to  a  large  extent,  appear 
in  the  starter.  The  pasteurization 
of  the  milk  is  quite  a  necessary  step 
since,  by  the  use  of  pasteurization, 
the  organisms  present  in  the  milk  can 
largely  be  destroyed  and  thus  the 
growth  of  the  introduced  culture  will 
be  favored.  The  original  milk  should 
contain  but  comparatively  few  organ- 
isms since  under  these  conditions  the 
number  after  pasteurization  is  likely 
to  be  smaller  than  when  a  heavily 
contaminated  milk  is  used.  It  seems 
desirable  to  heat  the  milk  in  the  con- 
tainer in  which  it  is  to  be  held.  Many 
people  use  bottles  for  their  mother 
cultures,  and  the  small-mouth  glass- 
stoppered  bottle  seems  to  be  an  ideal 
container  because  by  its  use  the  likeli- 
hood of  contamination  is  much  less 
than  whan  a  milk  bottle  covered  with 
a  paper  cap,  a  tumbler,  or  something 
of  that  sort  is  employed. 

The  heating  can  be  carried  out  by 
standing  the  bottles  in  cold  water, 
and  then  raising  the  temperature  of 
this  water  either  with  steam  or  in 
some  other  way,  or  the  bottles  can  be 
steamed  in  a  steam  chamber.  The 
heating   should   be   sufficiently  pro- 


longed so  that  the  great  majority  of 
the  bacteria  that  are  in  the  milk  will 
be  destroyed.  The  temperature  should 
be  at  least  180  degrees  Fahrenheit  for 
at  least  one-half  hour,  and  a  longer 
exposure  will  do  no  harm.  After 
heating,  the  bottles  of  milk  should  be 
cooled  fairly  rapidly,  but  not  so  rap- 
idly that  there  is  danger  of  breaking 
the  glass,  until  they  reach  the  holding 
temperature  of  seventy  to  seventy- 
two  degrees  Fahrenheit,  after  which 
the  culture  can  be  inoculated.  This 
holding  temperature  must  be  care- 
fully maintained  because  the  two 
organisms  that  are  present  in  starters 
have  different  temperature  ranges, 
and  while  the  lactic  acid  type  will  grow 
very  satisfactorily  at  temperatures  a 
good  deal  above  seventy  to  seventy- 
two  degrees  Fahrenheit,  this  is  not 
true  of  certain  of  the  associate  organ- 
isms. Accordingly,  if  the  temperature 
gets  too  high  the  lactic  acid  bacteria 
are  likely  to  be  greatly  favored  over 
the  other  type,  and  this  means  that 
the  latter  will  not  develop  the  way  it 
should,  and  that  the  flavor  and  aroma 
produced  will  not  be  satisfactory. 

Although  certain  manufacturers 
sometimes  suggest  that  the  first  propa- 
gation be  carried  out  at  a  temperature 
somewhat  higher  than  seventy  to 
seventy-two  degrees  Fahrenheit,  there 
seems  to  be  no  justification  for  this. 
Such  a  temperature  undoubtedly  gives 
a  more  rapid  coagulation  but  its 
effect  on  the  organism  other  than  the 
lactic  acid  form  is  apt  to  be  harmful. 
It  seems  that  one  of  the  most  serious 
mistakes  of  the  startermaker  is  the 
failure  to  properly  control  tempera- 
tures since  the  temperature  is  the  most 
important  factor  in  maintaining  the 
proper  balance  between  the  organisms 
present  in  a  starter. 

As  soon  as  the  starter  coagulates  it 
should  be  cooled  down  to  prevent  the 
continued  growth  of  the  bacteria. 
Unless  this  is  done,  starters  are  likely 
to  over  ripen,  and  as  a  consequence 
of  this,  the  organisms  that  are  con- 
tained are  injured  by  the  accumula- 
tion of  acid  and  other  products  which 
are  formed.  When  the  starters  are 
cooled,  the  growth  of  the  organisms 
is  stopped,  and  in  this  way  the  activity 
of  the  bacteria  can  be  maintained. 

When  the  next  mother  culture  is  to 
be  made,  the  milk  for  it  should  be 
prepared  in  the  same  way  and  material 
inoculated  from  the  first  bottle.  The 


transferring  of  this  material  should  be 
done  very  carefully,  so  that  there 
will  be  no  contamination.  The  method 
of  pouring  over  the  lip  of  the  bottle  is 
one  that  should  be  discouraged.  A 
practice  that  has  been  found  very 
satisfactory  is  to  make  the  transfer 
by  the  use  of  glass  tubes  or  pipettes 
that  have  been  thoroughly  steamed  or 
boiled.  By  the  use  of  these  the 
amount  of  material  that  is  inoculated 
can  be  much  better  controlled,  this 
material  can  be  secured  from  the 
bottom  of  the  layer  of  fermented 
milk,  and  the  transfer  can  be  made 
with  very  little  danger  of  contamina- 
tion. The  actual  amount  of  milk  to 
be  inoculated  is  determined  largely 
by  the  length  of  time  it  is  desired  the 
milk  should  take  for  coagulation. 
This  time  should  not  be  so  adjusted 
that  it  will  be  necessary  to  inoculate 
extremely  small  amounts  of  starter, 
since  when  this  is  done  the  undesirable 
organisms  surviving  pasteurization 
have  a  better  chance  to  grow  than 
when  larger  inoculations  are  em- 
ployed. 

The  Large  Starter 
After  a  few  transfers,  the  mother 
culture  should  be  in  a  suitable  con- 
dition for  the  inoculation  of  a  larger 
volume  of  milk.  This  larger  volume 
is  to  be  prepared  and  handled  ac- 
cording to  the  principles  used  with 
the  milk  for  the  mother  cultures, 
although  variations  in  the  details  of 
the  method  will  be  necessary  due  to 
the  larger  quantity  that  is  being  dealt 
with.  All  possible  precautions  should, 
however,  be  taken  to  prevents  the 
presence  of  foreign  bacteria.  The 
system  of  carrying  mothar  cultures 
for  the  purpose  of  inoculating  the 
milk  in  the  starter  can  or  vat  is  much 
better  than  saving  inoculating  mate- 
rial from  the  larger  volumes  of  milk 
because  a  small  amount  of  milk  in  a 
bottle  can  be  carried  with  less  danger 
of  contamination  than  a  larger  amount 
in  some  other  container. 

The  use  of  insulated  boxes  or  cab- 
inets allows  the  temperature  of  small 
lots  of  milk  to  be  quite  carjfully  con- 
trolled so  that  in  general  a  mother 
culture  can  be  looked  upon  as  a  more 
carefully  prepared  product  than  the 
large  volumes  of  milk.  It  seems 
advisable  also  for  the  startermaker  to 
carry  a  number  of  mother  cultures 

(Concluded  on  Paj|e  37) 
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HEN  you  hit  the  trail,  or,  in  other  words,  when  you  stencil 
your  next  shipment,  put  it  up  to  us.  We  are  ready;  let  us 
make  history  for  you  by  putting  you  on  the  right  road  to  paying 
larger  returns  to  your  patrons.  But  always  bear  in  mind  that 
we  want  Fancy  Creamery  Butter,  as  that  is  the  kind  that 
brings  the  price,  and  is  in  demand. 


G.M.Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 


C.  F.  ADAMS  &  CO.  Butter  and  Efts 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. ; 
The  Dairy  Record. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


0\ 

~P  VRAM  IE 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  WOW 


MINNEAPOLIS,  MINN. 


I~ 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


DISTRICT  WINNERS 


In  Convention  Contest 

Dist. 

1.  August  Shoberg,  Rush  City.  .96 

2.  A.  T.  Parsons,  St.  Peter  95i 

3.  S.  Loveid.  Middle  River  94J 

4.  H.  S.  Halvorson,  Fertile  94§ 

5.  R.  W.  Butler,  Dover  951 

6.  Arnold  Wruecke,  Mapleton.  .  .95£ 

7.  Fred  Noreen,  Rockford  94f 

8.  N.  F.  Thielman,  Avon  94 £ 

9.  Geo.  Heine,  Conger  95 

10.  John  Grosser,  Meriden  95$ 


RETINNING 


CREAM  VAT  COLLS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 

SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  and  relining 
old  vats  with  copper. 

REPAIR  WORK  ON  COLLS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


W.  F.  Drennen  &  Co.. 

Butter 

Chicago  Philadelphia 


11.  Oscar  E.  Strand,  Little  Falls.. 94J 

12.  Adin  Nelson.  Fergus  Falls.  .  .  .93| 

13.  C.  H.  Markuson,  Henning  94 

14.  A.  George  Nelson,  St.  James.  .94 

15.  H.  H.  Lunow,  Motordale  94 

16.  R.  A.  Wittnebel.  Darwin  95  f 

17.  C.  O.  Johnson,  Fountain  92$ 

18.  Geo.  H.  Ahrens  931 

19.  Wm.  Jostock,  Red  Wing  95$ 

20.  G.  A.  Paulson,  Watson  92  f 

21.  And.  B.  Jorgensen,  Hutchinson 
 94$ 

22.  A.  W.  Dalsgaard,  Lowrv  94$ 

23.  Walter  Olson,  Paynesville  94f 

24.  C.  H.  Caswell,  Foreston  94$ 

25.  0.  A.  Roberts.  Withrow  94$ 

26.  Peter  M.  Schons,  Sherburn.. .  .92$ 

28.  Fred  Jacobsen,  Lake  Benton.  .95 

29.  D.  D.  Sorenson,  Clarkfield. . .  .93  J 

30.  Paul  A.  Peterson,  Bemidji,  R  3 

91a 

31.  W.  H.  kieity.'Pequot! .  .  .  .  .  .  '.92% 


MORE  DISTRICT  MEETINGS 


In  Preparation  For  This  Week's 
State  Convention. 


In  this  column  last  week  report  was 
made  of  many  district  meetings  the 
previous  week.  More  have  been  held 
during  the  past  week  and,  according 
to  the  reports  of  the  district  secretar- 
ies, they  have  generally  been  well 
attended  and  much  interest  displayed 
in  the  business  to  come  before  the 
state  convention  this  week. 

At  all  the  meetings  delegates  and 
alternates  to  the  state  convention 
have  been  elected  and  the  report  of 
the  directors  and  the  proposed  amend- 
ments discussed  and  acted  on.  Aside 
from  that,  the  following  high  spots 
are  picked  from  the  reports. 

Three  New  Members 

No.  3  accepted  three  new  members 
at  its  meeting  at  Thief  River  Falls 
November  1st. 

Two  X<-w  Members 

No.  22  held  a  meeting  at  Glenwood 
November  3rd  and  accepted  two  new 
members.  Twelve  members  were  in 
attendance. 

25  In  Attendance 

The  meeting  of  No.  10  at  Owatonna 
November  3rd  was  attended  by 
twenty-five  members  and  a  lively  dis- 
cussion took  place.  One  new  member 
was  accepted. 

Well  Attended 

No.  5  had  a  good  all  around  meet- 
ing at  St.  Charles  November  3rd. 
Eighteen  members  were  in  attendance. 
The  annual  meeting  will  be  held  at 
Dover  December  1st. 

Come  A^ain! 

After  adjournment  of  District  No. 
15's  meeting  at  Norwood  November 
3rd,  Alfred  Anderson,  Litchfield,  was 
called  upon  and  told  some  good 
stories,  also  some  very  interesting  ob- 
servations from  his  recent  trip  abroad. 
"Thanks,  Mr.  Anderson,  come  again!" 
is  the  way  District  Secretary  Ernest 
Nelson  closes  his  report.  The  annual 
meeting  will  be  held  at  Chaska. 

Will  Pay  Railroad  Fare 

No.  28  voted  to  re-imburse  the 
delegates  to  the  convention  this  week 
their  railroad  fare,  also  the  delegates 
to  last  year's  convention.  The  meet- 
ing was  held  at  Pipestone  November 
6th,  and  it  was  decided  to  hold  the 
annual  meeting  at  Hadley.  A  motion 
that  the  district  treasury  pay  the 
dinner  of  all  members  attending  the 
Pipestone  meeting  carried  unanimous- 
ly. Four  samples  of  butter  were 
scored  and  criticized  by  the  members. 


Butter  Scores 
No.  6  had  a  butter  scoring  contest 
in  connection  with  its  meeting  at 
Mankato  November  3rd.  A.  D. 
Fischer  and  Fred  Hanson  acted  as 
judges  with  the  following  result: 
M.  A.  Schons,  93;  L.  F.  Tressmann, 
92$;  M.  M.  Sorenson,  91;  Fred  TJ1- 
man,  92;  G.  C.  Pettes.  92$:  H.  Weng- 
er,  91;  E.  W.  Steinohaus,  92;  A.H. 
Dannheim,  93$. 

Field  Men's  Salaries 
At  the  meeting  of  No.  24,  held  at 
Foley  November  3rd,  a  committee  of 
one  was  appointed  to  prepare  a  paper 
on  the  field  man's  salary,  and  another 
committee  of  one  to  prepare  a  paper 
on  the  butter  scoring  at  the  state 
convention.  A  vote  of  thanks  was 
extended  to  the  Commercial  Club  of 
Milaca  for  the  prize  cup  in  the  butter 
contest  at  the  Mille  Lacs  county  fair. 

High  Standard  of  Membership 

At  No.  21's  meeting  at  Brownton 
November  3rd  a  motion  was  adopted 
instructing  the  district's  delegates  to 
the  state  convention  to  use  all  their 
influence  to  keep  the  standard  of  the 
profession  as  high  as  possible. 

A  butter  judging  contest  was  held 
on  five  samples  of  butter  entered  in 
the  convention  contest.  The  member 
whose  score  at  the  meeting  comes 
closest  to  the  convention  score  will 
receive  a  prize. 
Butter  Scoring-  Means  Butter 
Scoring 

District  No.  13,  at  its  meeting  at 
Detroit  November  3rd,  had  a  butter 
scoring  contest  with  the  following  re- 
sult: Henry  C.  Werbes,  93$;  Henrv 
L.  Suhr,  93;  Glenn  F.  Borg.  92 f; 
Chas.  Kaweleski,  92 $;  O.  O.  Hegge- 
ness,  92$. 

District  Secretary  Suhr  gives  a. 
glowing  account  of  a  very  fine  meet- 
ing, but  is  peeved  over  the  fact  while 
15  members  of  21  were  present  at  the 
meeting  only  5  brought  samples  of" 
butter,  in  spite  of  the  notice  sent  out. 
This  is  not  according  to  the  by-laws. 
Members  Are  Enthusiastic 

G.  L.  Barberree,  Hammond,  secre- 
tary of  No.  19,  in  his  report  of  that 
district's  meeting  at  Wabasha  Nov. 
3rd,  says  that  "our  boys  are  enthus- 
iastic and  enjoy  getting  together  for 
acquaintance  and  mutual  benefit." 
One  new  member  was  accepted  and^ 
on  report  of  an  investigation  com- 
mittee, another  member  was  given, 
another  chance  before  being  recom- 
mended for  expulsion.  The  members 
and  their  families  were  served  dinner 
and  supper  and  treated  most  royally 
in  the  N.  I.  Hugger  home.  Nine 
samples  of  butter  were  examined  by 
the  members. 
Member  Expelled  and  Barred 
Forever 

One  member  was  expelled  and 
barred  forever  from  the  association, 
on  account  of  conduct  unbecoming  a 
member,  by  District  No.  9  at  its  meet- 
ing at  Albert  Lea  November  10th. 
Other  district  business  was  also  trans- 
acted, and  Mr.  Chapman  of  the 
University  Farm  gave  a  brief  talk  on 
creameries  handling  poultry  and  eggs, 
which  he  advocated.  One  new  mem- 
ber was  accepted.  The  district  de- 
cided to  pay  the  railroad  fare  of  its 
convention  delegates,  also  to  those  of 
last  year.  O.  A.  Storvick  and  James 
Rasmussen  scored  the  butter: 

Elmer  Anderson,  94;  Herman  Chris- 
tensen,  92;  A.  E.  Groth,  94$;  H.  A. 

(Continued  on  page  36) 
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Winfield  H.  Mapes  Co. 

WHOLESALE  RECEIVERS  AND  DISTRIBUTORS 

Butter  and  Eggs 

137  READE  ST. 
NEW  YORK 


EDSON  S.  SEAMAN 

Manager  Butter  Department 
[2036 

Phones  Canal  {  2937 
(2038 


M.  V.  BIGKEL 

In  Charge  of  Western  Office 

405  S.  Federal  Ave.,  MASON  CITY,  IOWA 


Kwick 


Made  Under 
Recent 
Patents 


Buttermaking  Revolutionized! 


All  done  in  half  the  time  by  the  KWICK  Churn  and  Worker.  Churns 
cleaner.    The  only  perfect  butterworker  in  the  world.   Why?  Be- 
cause it  works  the" butter  between  positively  driven  rolls  FOUR  TIMES  at  each  revolution  of  the  drum,  and  leaves  the 
butter  uniform  from  one  end  of  the  drum  to  the  other  and  with  a  perfect  grain  and  body.    So  strongly  built  that  it  is  on  the 
job  365  days  in  the  year  without  troubles  or  break-downs.    Has  Patent  Roll  Device  for  keeping  the  rolls  always  rigid  on 
the  shaft.    SAVES  you  DOLLARS  every  day.    Order  one  on  thirty  days  trial  and  test  it  for  yourself. 


Kwick  Manufacturing  Co. 


Owatonna 
Minn. 
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C.  P.  OFSTUN,  STEUBEN,  WIS., 
HIGHEST 

(Continued  from.  paj§e  5) 

J.  W.  Jones,  La  Valle  91.75 

J.  H.  Suter,  Westboro  92.25 

Theo.  J.  Arens,  La  Valle  91.50 

B.  J.  Lindvig,  Luck  93.75 

Geo.  E.  Johnson,  Rhinelander.  .90.00 
Sievert  Erlandson,  Bay  City.  .  .91.50 

F.  H.  Maekie,  Grantsburg  94.25 

L.  E.  Palmeaton,  Siren.  .  •  94.00 

R.  H.  Banks,  Reedsburg  92.25 

Frank  Hudeoerniek,  Mount  Ta- 
bor 90.75 

Clifford  Webster,  Disco  91.75 

Joe.  L.  Hough,  Independence.  .92.00 

Irwin  A.  Jessel,  Elk  Mound  92.00 

E.  A.  Danielson,  Grantsburg.  .  .95.50 

Oscar  Carlson,  Port  Wing  91.00 

H.  E.  Griffin,  Kilbourn  91.25 

T.  W.  Schuman,  Hay  ward  93.00 

Will  Geisler,  Chippewa  Falls.  .  .90.25 
Odin  Christenson,  Nelsonville ..  94.75 
John  J.  Windfeldt,  Waupaca.  .  .90.00 
Jacob  W.  Ringger,  Modena.  .  .  .91.75 
Norman  Anderson,  Sheridan.  .  .93.75 

Carl  A.  Voltz,  Prentice  93.25 

O.  Schoefer,  Rewey  92.75 

Leslie  Collins,  Rio  91.50 

Wm.  Sieger,  Chasburg  95.50 

Theodore    F.    Betz,  Wisconsin 

Rapids  93.25 

Oscar  W.  Mohs,  Wisconsin  Rap- 
ids 93.25 

R.  C.  Cleaves,  Iola  93.25 

N.  A.  Galstad,  Genoa.  .  .  .  90.00 

John  Rasmussen,  Wautoma ... 91.25 

Elmer  F.  Erickson,  Luck  93.75 

Oscar  O.  Larsen,  Nortkfield.  .  .  .92.00 
Harold  Peterson,  Cazenovia ... 92.50 
Robert  V.  Sleyster,  Cochran ..  91.25 
Wm.  M.  Mistele,  Hustler  93.50 


Wm.  Nichols,  Turtle  Lake  94.00 

J.  R.  Johnson,  Mt.  Sterling  92.00 

Henry  A.  Deringer,  Ridgeland .  .  90.00 
W.  J.  Dehn,  Blanker  92.50 

G.  N,  Marvin,  Black  River  Falls  91.00 

F.  A.  Grawin.  Kendall  92.25 

Orvin  Melsby,  Durand  95.00 

T.  J.  Warner,  Wausau  90.25 

Wm.  Miehaelsen,  Arkansaw.  .  .  .94.75 

Chas.  H.  Block.  Gilmanton  94.00 

C.  A.  Wilson,  Ogema  94.00 

L.  E.  Butler,  Lewis  95.00 

Wm.  A.  Peterson,  Amherst ....  95.00 

Albert  Long,  Medford  93.75 

Robert  S.  Anderson,  Northland,  92.00 

E.  M.  Egstad,  Genoa  92.00 

Arthur  H.  North,  Shell  Lake.  .  .93.75 

F.  J.  Mathews,  Deer  Park  94.00 

Joe  A.  Steiner,  Mauston  90.00 

N.  I.  M.  Christianson,  Prairie 

Farm  93.50 

Louis  Peterson,  Holman  93.00 

John  Dahlin,  Frederick  93.75 

N.  M.  Engbretson,  Scandenavia,  94.50 
E.    F.    Schlesselman,  Fountain 

City  90.75 

W.  A.  Moyes,  Ironton  95.00 

J.  B.  Johnson,  Eltrick   .93.25 

Andrew  J.  Swanberg,  Frederick,  94.00 

Frank  Shepherd,  Eastman  92.00 

A.  B.  Thonson,  Grantsburg.  .  .  .95.25 
A.  L.  Peroutky,  Cambridge ....  94.50 

M.  Micklesom  Westby  93.75 

A.  C.  Hillstad,  Portage  93.75 

Ole  Esker.  Milltown  92.50 

C.  F.  Gerlach,  Butternut  92.75 

Chelsea  Dairy  Co.,  Chelsea.  .  .  .93.75 
Sylvester  M.  Roller,  Sarona.  .  .  .94.00 

S.  Leshin,  Milwaukee  94.00 

Walter  L.  Olson,  Bloomington.  .94.50 

Ole  G.  Nelson,  Montfort  92.25 

J.  A.  Tenjum,  Windsor  90.75 

Jno.  Mogenson,  Wyocena  93.00 

H.  L.  Clark,  Ft.  Atkinson  94.00 


P.  E.  Peterson,  Bayfield  92.25 

Lloyd  D.  Aller,  Tomah  91.25 

A.  Neilson,  Jefferson  95.25 

F.  M.  Werner,  Mt.  Horeb  94.25 

Albert   Erickson,  Amery  96.00 

H.  F.  Bibbv,  Galesville  91.25 

A.  E.  Sturer,  Barron  91.00 

C.  F.  P.  Spielman.  Black  Earth,  93.00 

Rosco  Mays,  Bloomer  93.75 

Walter   Meyer,   Baraboo  92.25 

A.  M.  Newman,  Chetek  93.00 

A.  L.  Ranney,  New  Lisbon  92.00 

Hoie  Harrison,  Chetek  92.75 

E.  G.  Soltwedel.  Hill  Point  95.50 

H.  P.  Neilson,  Deerfield  94.50 

Wm.  R.  Patzwold,  Fall  Creek.. 91.25 

H.  K.  Hansen,  Larvville  90.75 

H.  J.  Herriman.  Mason  92.00 

L.  E.  Leight,  Comstock  91.75 

J.  C.  Christopherson,  Menom- 

onie  91.00 

Rudolph  Else,  Johnson  Creek.  .96.00 

L.  E.  Kreinbring,  Benoit  93.75 

H.  M.  DeGolier,  London  91.25 

H.  B.  Horberg,  Coon  Valley  94.25 

J.  M.  Rasmussen,  St.  Charles, 

Minn,  (complimentary)  96.50 

Robt.  Long,  La  Farge  91.25 

F.  L.  Stolt,  Prescott  91.00 

Svend  Hoiberg,  Westby  93.00 

E.  G.  Rasmussen,  Melonia. ..  .91.25 
Herman  Henthorn,  Readstown,  92.00 
Frank  Nockerts,  Soldier's  Grove  92.50 
E.  E.  Henthorn,  Readstown.  .  .  .90.25 

Dudlev  Herrell,  Frederick  95.25 

O.  J.  Krogstad,  Withee  97.50 

John  Lieurance,  Sparta  90.00 

A.  R.  McElmury,  Albertsville .  .  90.75 

J.  F.  Yager,  Thorpe  \  .95.00 

M.  F.  Rothle.  Cadott  94.00 

E.  R.  Eckwright,  Jim  Falls  91.00 

N.  E.  Dale,  Blair  91.50 

Medford    H.    Monson,  Pigeon 

Falls  91.75 


H 


igh  Quality 
igh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  STeST^ 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Grant  Winner,  Humbird  92.25 

Arthur  C.  Sehultz,  Arcadia  92.00 

Ben  C.  Kreher.  Arcadia  91.00 

C.  C.  Yonkev,  Tunnell  City  91.75 

R.  P.  Colwell,  River  Falls  90.75 

E.  D.  Schwartz,  Lancaster  91.76 

L.  M.  Hansen,  Sheboygan  93.50 

Albert  Hoefke,  Marshall  93.00 

T.  B.  Towle,  Baraboo  91.25 

Nick  Garlie,  Shell  Lake  90.00 

G.  C.  Aronson,  Emerald  91.25 

Frank  Meisner,  Boyceville  92.25 

C.  P.  Of  stun,  Steuben  98.00 

Olaf  Larsen,  Gays  Mills  97.00 

Chas.  M.  Sanford.  90.00 

J.  B.  Hansen,  Amerv  93.75 

C.  G.  Seipert,  West  De  Pere  92.50 

H.  H.  Whiting,  Lake  Mills  94.75 

D.  E.  Jeffers,  Siren  91.50 

H.  M.  Olson,  Waupaca  92.25 

Maurice  Hansen,  Washburn.  .  .96.50 

Wm.  Thym,  Bloomer  92.25 

Paul  Kottke,  West  De  Pere  92.00 

Albin  Brink,  Nelson  94.50 

J.  W.  Sullivan,  Chippewa  Falls. 94.00 
M.  Christopherson,  New  Frank- 

ers  90.00 

L.  E.  Devenport,  Stockholm ..  .90.00 

E.  D.  Snell,  Amery  94.00 

W.  L.  Karker,  Brill  92.00 

NATIONAL  DAIRYASSOCIATION 

To  Meet  in  Chicago  December  1. 

The  annual  meeting  of  the  National 
Dairy  Association,  the  organization 
which  conducts  the  National  Dairy 
Show,  will  be  held  December  1st  at 
the  Auditorium  Hotel,  Chicago,  ac- 
cording to  announcement  of  Secretary 
W.  E.  Skinner.  The  meeting  opens 
at  10:30  A.  M. 


Butter  Burglars 
Rock  Creek,  Minn. — Burglars  broke 
into  the  Rock  Creek  co-operative 
creamery  on  the  evening  of  November 
4th  and  carried  away  620  pounds  of 
F.  W.  Holm's  best  butter.  Aside  from 
this  bad  luck  the  creamery  is  enjoying 
a  good  run  and  the  coming  year  is 
expected  to  be  the  best  the  plant 
ever  had. 


Poultry  Producers  Association 
San  Francisco,  Cal. — J.  H.  Barber 
has  resigned  as  general  manager  of  the 
Poultry  Producers'  Association  of 
Central  California.  The  position, 
according  to  reports,  paid  $1,000  a 
month,  but  an  offer  from  another 
large  co-operative  association  at  a 
substantial  increase  in  salary  is  said 
to  have  caused  the  resignation. 


Putting  Ideas  to  Work 


It  isn't  the  man  who  merely  possesses  ideas  that  suc- 
ceeds, it's  the  man  who  puts  his  ideas  to  work. 

The  difference  between  large  and  small  profits  in  milk 
production  may  depend  upon  the  practical  application  of  the 
idea  of  sanitary  cleanliness. 

In  the  thousands  of  creameries,  cheese  factories  and 
dairies  where  the  use  of 


dairyman 's 


is  depended  upon  this  idea  of  sanitary  cleanliness  is  carried 
to  the  point  where  definite  earnings  are  traced  to  the  dis- 
tinctive, safe,  wholesome  conditions  which  it  provides. 

Plf  Wyandotte  Dairyman's  Cleaner  and  Cleanser  is  more 
than  a  cleaning  material.  It  represents  a  definite  "service" 
to  the  producer  of  milk  foods.  It  cleans  so  thoroughly  and 
rinses  so  freely  that  only  faultlessly  clean  equipment  makes 
contact  with  your  delicate  product. 

An  order  on  your  supply  house  will  convince  you  of 
its  economy. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 

Follow  our  instructions  and  put 
skids  under  the  Moldsmell — poor 
quality  geim. 

PRIZE  WINNERS,  1921 
May  Contest 
Fiist.  Arthur  Pietsch  Glencoe,  $5.00 

June  Contest 
Third.  John  Peterson,  Silver 

Lake  State  Fair  $2.00 

First.  Richard  Engelhardt, 

Montrose  $5.00 

Waterloo  Dairy  Congress 
Third.  John  Peterson,  Silver 

Lake  $2.00 

Instead  of  asking  us  "Is  it  as 
good,"  the  operators  now  say, 
"The  best  I  ever  used." 

Users  may  return  all  five-gallon 
jugs  when  empty  by  prepaid  freight 
to  us  for  credit. 

Price 

One-gallon  $  2.50 

Five-gallon   11.00 

Insist  on  getting  the  "Best"  from 
your  Creamery  Supply  House;  or 
order  direct. 

Patronize  home  industry  and 
get  a  fresh  product. 

Anderson  Chemical 

Alfred      ri  Litchfield, 

Anderson,    ^  Mintl. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  ~  Creameries  and  Milk  Pro- 
ducts Cos.  Audi!  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York, N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


EDW.  G.  HEIN,  ST.  CHARLES, 
HIGHEST 

(Continued  from  page  5) 

also  make  suggestions  on  the  score 
card  sent  to  each  exhibitor,  based  on 
the  judges'  scores  and  comments  as 
well  as  on  the  manufacturing  methods 
indicated  by  the  entry  blanks. 

Prizes  and  Diplomas 
Dairy  and  Food  Commissioner 
Chris.  Heen  will  award  the  fine  prizes 
offered  by  the  dairy  and  food  de- 
partment in  the  contest  conducted 
by  that  department,  the  entries  for 
both  contests  being  the  same,  at 
the  Wednesday  evening  entertain- 
ment. 

The  Association  will  award  a  cash 
prize  of  $6.00  to  the  member  in  each 
of  the  thirty  one  districts  scoring 
highest  in  each,  and  a  diploma  will 
be  awarded  to  all  members  whose 
butter  scored  93  and  above. 

The  following  are  the  scores  of 
90  and  above,  the  number  in  front  of 
the  name  being  the  number  of  the 
entry.  This  is  given  in  order  that 
members  may  readily  find  their  own 
entries  in  the  exhibit.  A  list  of  scores 
below  90  as  well  as  of  those  not 
desiring  their  scores  published,  will 
be  found  in  the  exhibit  hall. 

Scores  of  90  and  Above 
68.  Aalid,  Thomas  A.,  LeSueur.  91f 
97.  Aase,  Oscar,  Kenvon  92  f 

109.  Ahrens,  Geo.  H.,  Bluffton.  .  .93] 
195.  Almquist,  Victor,  Litchfield. 

R.  1  91 1 

145.  Amundson,  W.  A.,  Cromwell. 92 
127.  Anderson,  Albert,  Erskine.  .  .93f 

226.  Anderson,  A.  J.,  Otisco  93  J 

188.  Anderson,  E.  A.,  Dassel  92£ 

194.  Anderson,  Ed.  J.,  Hartland.  .93] 
366.  Anderson,  Elmer,  Myrtle.  .  .  .92* 
167.  Anderson,  L.  B.,  Clearbrook .  90 J 

110.  Anderson,  Martin,  Weaver.  .94 
322.  Anderson,  P.  L.,  Holt  92f 

57.  Anderson,  R.  J.,  Belgrade.  .  .93 
170.  Anderson.  V.  J.,  Litchfield.  .  .94  a 

258.  Ashleson,  N.  J.,  Kilkenny.  .  .  .91] 
24.  Ashenbrener,  A.  M.,  Wadena. 90 h 

404.  Austad,  Geo.  J.,  Dakota  91  i 

175.  Baltes,  Anton,  Long  Prairie.  93^ 
251.  Baltes,  Geo.  N.,  Melrose,  R.3  93J 
401.  Barberree,  G.  L..  Hammond. 94 

5.  Bartelt,  F.  H.,  Pease  93 

303.  Bechtel,  W.  F.,  Biscay  92  f 

34.  Beck,  Walter  O.,  Brownsdale .  91 1 
135.  Beck,  Fred,  Round  Prairie.  .  .94 
134.  Becker,  Ft.  M.,  New  Ulm  93 

29.  Behrs,  John,  Rochester  92 

259.  Bennett,  S.  L.,  Waterville .  .  .93 
326.  Berg,  David  C,  Grove  City.93| 

18.  Bergseth,  Oscar,  Finlayson.  .92? 
82.  Biersdorf,  A.  H.,  Mazeppa.  .92§ 

218.  Blockhus,  Swen  C,  Blooming 

150.  Boettcher,'  '  Wm.'  C. '  T„  Os- 

trander  91 

232.  Boe,  S.  C,  Jackson  92  £ 

301.  Bohks,  H.  J.,  Bethany  92h 

263.  Bohlmann,  John  F.,  Buffalo. 90i 
190.  Bohlig,  Chas.,  New  Munich  .  93  ; 

219.  Bolinger,  J.  D.,  Walnut  Grove9H 
204.  Borg,  Glenn  F.,  Parkers  Prai- 
rie 93i 

253.  Brask,  John  E.,  Regal  93£ 

152.  Brockoff,  Emil  R.,  Glencoe.  .94 

351.  Bueche,  J.  P.,  Meadowlands . 91  | 

324.  Butler,  R.  W.,  Dover  95| 

230.  Burling,  E.  A.,  Willow  River. 91 1 

149.  Call,  A.  E.,  Nicollet  93| 

241.  Camp,  Albert,  Goodhue  93i 

43.  Camp,  Alfred,  Owatonna.  .  .  .  95 

352.  Carlson,  Ben,  Braham,  R.  1.931 
278.  Carlson,  Elmer,  Pine  City.  .  .93 

376.  Carlson,  S.  H.,  Hadley  90^ 

312.  Carsten,  John,  Racine  92 1 


63.  Caswell,  C.  H.,  Foreston  94| 

316.  Christensen,   Chr.,  Hayfield, 

R.2  91f 

126.  Christenson.  Elmer,  Stewart- 

ville  94| 

160.  Christensen,  John,  Farming- 
ton  93| 

72.  Christianson.  John,  Slayton.92 
94.  Christensen,  Herman,  Delav- 

an  9H 

56.  Clarke,  F.  B.,  Ashby  91i 

38.  Clemenson,    H.    M.,  Spring 

Grove  91 

221.  Clemensen,  W.  S.,  Pratt  94* 

144.  Cleveland.  W.  F.,  Fairfax... 93 

256.  Colin,  J.  W..  Brunswick  93 

87.  Dahl,  Geo.  A.,  Ada  90i 

289.  Dalsgaard,  A.  W.,  Lowry  94£ 

164.  Dannheim.  A.  H.,  Good  Thun- 
der 93  f 

387.  Deeg,  Geo.,  Owatonna  94 

244.  Day,  Geo.  E.,  Renville  9H 

157.  Dehn,  Fred  W.,  New  Ulm, 

R.  2  93 

117.  Dennison,  E.  E.,  Beltrami.  .  .92 


Sodas  and  Alkalies 

of  the 
BETTER  QUALITY 

Crownite 


The  Great 
Grease  Remover 
and 

Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

Weigle  Chemical  Company 

Plymouth  Bldg.,  MINNEAPOLIS,  MINN. 

Office  Phone,  Atlantic  4101 
Warehouse:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn, 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 
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You  realize  the  necessity  for  perfect  refrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation.  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and^  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ash  for  Bulletin  45-C — No  Obligations 

Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


710  Citizens  National  Bank 
DES  MOINES,  IOWA 


BRANCH  OFFICES 
304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


64.  Ditlevson,  Emanuel,  Hutchin- 
son, Minn  93  | 

245.  Drake,    Geo.    M.,  Zumbro 
Falls  92* 

247.  Drivdahl,  Chris,  Bird  Island. 90 
228.  Dummer,  Theodore,  Hender- 
son 93| 

296.  Dunker,  A.  G.,  Medford  9H 

172.  Erickson,  John,  Long  Prairie, 

R.  6  93| 

32.  Engel,  J.  W.,  Blooming  Prai- 
rie 93 1 

105.  Elkjer,  H.,  Motley  91  \ 

206.  Engelhardt,  R.,  Montrose.  .  ,93| 
255.  Erlandson,  Henry,  Kimball. 92 

74.  Esse,  A.  H.,  Triumph  92 

17.  Faust,  Nick  M.,  Elk  River.  .9H 

52.  Felber,  A.  J.,  Eyota  9H 

96.  Fisher,  A.  D.,  Smith  Mill.  .  .93 
350.  Folie,  Harvey  L.,  Albert  Lea. 92 \ 
223.  Frazier,  W.  H.,  Dawson.  ...  .91  ^ 
141.  Gangeness,  Joseph,  Thief  Riv- 
er Falls  92 1 

192.  Gallup,  R.  H.,  Stewart  92 1 

297.  Gardner,  M.  E.,  Waseca  93§ 

325.  Gaulke,  Frank  C,  St.  Mich- 
ael 91 1 

11.  Gay,  George,  Owatonna,  R.5  94J 
85.  Gerland,  Henry,  Sleepy  Eye. 93 \ 

193.  Gertje,  Paul,  Owatonna,  R.  2  93f 
237.  Gildemeister,  Wm.,  Rushford  91  k 
282.  Glasbrenner,  E.,  New  Prague  92 1 
234.  Goetsch,   Herman,  Gaylord, 

Box  332  941 
408.  Goodman,  Harry,  Pierz  92 1 

92.  Graham,  Lewis,  West  Con- 
cord 94  i 

78.  Grellong,  L.  J.,  Franklin  94£ 

159.  Grindy,  N.  B.,  Westport  90i 

406.  Grosser,  John,  Meriden  95* 

308.  Groth,  Arthur,  Albert  Lea.  .  .94* 
257.  Granlund,  W.  E.,  Bock  90* 

20.  Hahn,  Louis,  Loretta  93£ 

106.  Halverson,  H.  S.,  Fertile  94* 

361.  Hanson,  Chris,  Nelson  94 

3.  Hansen,  E.  S.,  Kellogg  95 

4.  Hansen,  George,  Rice  91 

171.  Hanson,  H.  P.,  Brainerd  91 J 

390.  Hansen,  Joe,  Clarissa  93 j 

123.  Hanson,  J.  C,  Waverly  93| 

337.  Hauge,  Selmer  L.,  Bagley.  .  .92* 

98.  Hed,  A.  J.,  St.  Hilaire  91}- 

339.  Heine,  Geo.,  Conger  95 

402.  Hendrix,  H.  A.,  Lyle  93f 

260.  Hensch,  Walter  F.,  Hinckley. 94} 
266.  Hensel,  Hans,  Blooming  Prai- 
rie 94 

65.  Helms,  John  F.,  Ellendale, 

R.  F.  D.  1  .91f 

169.  Hoffman,  Herman  B.,  Litch- 
field 93* 

101.  Hein,  Edw.  G.,  St.  Charles.  .96* 
286.  Hoium,  O.  J.,  Lansing  93 

246.  Holm,  Fred,  Rock  Creek  90* 


218  No.  Jefferson  Street 
CHICAGO,  ILL. 


Brown  &  Root  Co. 

Cheese  A  K2S  tlTst  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


C  REAMER  YM  AN! 

Let  Us  Figure  With  You  on  Your  Creamer}  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 
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290.  Holmes,  H.  J..  Goodhue  90f 

130.  Holzmann,  Fred  J..  Hamel.  .93 
215.  Homever,  Albert.  Faribault ,92| 
233.  Hortsch,  J.  P.,  Albany,  R.  4.94 

398.  Hunke.  A.  A.,  Chisago  93  f 

83.  Hurtig,  A.  A.,  Rogers  93 

198.  Jacobson,  Ferd,  Ellendale  .  .  .921 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


46.  Jacobsen,  Fred,  Lake  Benton  95 

315.  Jacobsen,  N.  S..  Vasa  94^ 

372.  Jac  obson.  A.  R.,  Claremont, 

R.  1  94 

186.  Jacobson,  Jahlmer,  New  York 

Mills.  Box  191  92J 

196.  Jasmer,  J.  A.,  Erhard  931 

41.  Jensen,  Chris,  Lake  Park,  la  .  91 

151.  Jensen,  J.  J.,  Copas  94 

369.  Jensen.  E.  A.,  Kenyon  92 \ 

347.  Jensen,  H.  H.,  Clarks  Grove, 

Box  124  94^ 

122.  Jensen.  James,  Oakland  94 

372.  Jensen,  Jens,  Ivanhoe  92^ 

302.  Jensen,  L.  C,  Shafter,  Box  45  94^ 

380.  Johansen,  Einer,  Arco  93* 

340.  Johnson,  A.  B.,  Two  Harbors. 92 
394.  Johnson,   Alexander,  Lafay- 
ette 94^ 

202.  Johnson,     Bernard,  Center 

City  941 

407.  Johnson,  C.  F.,  Stillwater.  .  .91 

381.  Johnson,  C.  O.,  Fountain  921 

22.  Johnson,  David  R.,  Hawick.  931 

212.  Johnson,  Carl  O.,  Easton  921 

367.  Johnson,  Ernest,  Lafavette .  92  J 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Established  1863 


CH   WpJiVPT  ft  fft   Butter  Merchants 
•  "  CdVCI  V4  U  •  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     It  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Wanted  To  Purchase 


We  want  to  purchase  several  Con- 
densed, Evaporated  and  Dry  Milk 
Plants,  in  the  West  and  Middle- 
west.  Write  us  fully.  We  do  not 
care  about  condition  of  your  busi- 
ness, but  plant  and  location.  Send 
us  picture  and  Inventory. 


Address 

BUYER,  Care  Dairy  Record,  St.  Paul,  Minn. 


277.  Johnson,  E.  T.,  Watertown.  .93* 

200.  Johnson,  Gilbert,  Elba  90* 

405.  Johnson.  John  A.,  St.  Joseph  . 93 

399.  Johnson,  O.  C.  Ogilvie,  R.  1.91* 

201.  Johnson,  O.  N.,  Comfrey  93* 

177.  Johnson,  Walter  W.,  Grove 

Citv  93  * 

386.  Johnson,  E.  O.,  Northfield .  .93| 
28.  Jorgenson.  A.  B.,  Hutchinson  94* 

173.  Jorgensen.  A.  C.  Farwell  90* 

71.  Jostock,  Wm..  Red  Wing.  .  .  .95* 

197.  Jorgensen,  Fred.  Freeborn .  .93f 
383.  Kimlinger,  M.  C,  Elizabeth  91  f 
179.  Kassen.  Herman,  Bird  Island  92 

121.  Kieltv,  W.  H..  Pequot  92  f 

307.  Kella.  Otto.  Sebeka  91 

346.  Kelzenberg,  Wm.,  Verndale.93 

156.  J.  F.  Kieltv,  Swanville  92* 

185.  Kirsh,  Jos.,  Roekville  93* 

213.  Knutson,  Amos,  Starbuck. .91* 
344.  Knudson,  Gust,  Armstrong.  .93* 
342.  Koepsell,  J.  W.,  Lewiston.  .  .94 
15.  Krautbauer,  John,  Alma  City  90 
31.  Kristensen.  P.  R..  Cokato..93f 
285.  Kurth,  W.  J..  Buffalo  Lake.  .92 
115.  Kvale,  Peter,  Emmons....  92 

291.  Lager.  John,  Lancaster  90  * 

318.  Landeen.  H.  A..  Brandon.  .90 J 

314.  Larson,  E.  H.,  Elgin  94 

242.  Larson,  Fritz  G.,  Dalbo  93* 

362.  Larson,  Gilbert,  Grasston .  .  .93* 
133.  Larson,  Otto  C,  St.  Cloud.. 91* 

107.  Larson.  L.  A.,  Bixbv  94 

262.  Lehmberg,  Fritz,  Hills  90f 

128.  Lillebo,  Rudolph,  Duquette,  93f 

102.  Lawson,  Wavne,  Isle  93* 

55.  Loveid,  S..  Middle  River  94* 

389.  Lundahl,  H.  H.,  Welcome.. 92 

112.  Lunow,  H.  fk,  Motordale.  .  .94 
385.  Lutz,  R.  L.,  Minnesota  Lake,  91* 
254.  Mader,  Christ,  Greenwald .  .  93 

310.  Madsen,  R.  M..  Darwin  94* 

321.  Magenson,  H.  M.,  Grygla.  .90* 

174.  Markuson,  C.  H.,  Henning.  .94 
81.  Martinson,  Oscar,  Upsala...93 

331.  Mattson,  John  E..  Webster,  94 
335.  Mejerton,  Axel  W.,  Sauk  Cen-  . 

ter  92* 

295.  Menzhuber,    Wentzel,  Mel- 
rose, R.  3  92* 

132.  Meuleners,  Henry,  Madison, 

Box  532  91 

293.  Mever.  C.  J.,  Delano  92 1 

379.  Michels,  Nick  I.,  Pratt  94* 

281.  Moe,  E.  A.,  Beroun  92* 

320.  Moll.  Edwin,  Sleepy  Eye.  .  .92* 

42.  Molkentin,  O.  A.,  Bethel  92 \ 

91.  Morck,  Carl,  Alden  93* 

40.  Mortrud.  Seymor,  Greenbush91* 
248.  Motl,  Frank,  Owatonna.  .  .  .94 

113.  Myron,  Casper,  Grandy .  .  .  .93| 
187.  Miickala,  H.  H.,  New  York 

Mills  92* 

80.  Nelson,  Adin,  Fergus  Falls.  .93| 
1.  Nelson,  Geo.  A.,  St.  James.  .94 
120.  Nelson,  A.  H..  Taylors  Falls.  90 

261.  Nelson  Ernest,  BlaKeley  93* 

371.  Nelson,   Harrv.   Flensburg .  .  91* 
224.  Nelson,  J.  G./Wood  Lake.  .  .91 
140.  Nelson,  N.  J.,  Grove  City, 

R.2  .93* 

341.  Nelson,    N.    Oscar,  Byron, 

R.2  90* 

400.  Nelson,  Richard  A.,  Maple- 
bav  91 

146.  J.  G.  Niehause,  Richmond. .  .93* 
25.  Nielson,  Anton,  Wadena.  .  .  .91* 

14.  Nielson,  M.  A.,  Ogilvie  93 \ 

283.  Norberg,  Andrew,  Cokato..94'r 

137.  Noreen,  Fred,  Rockford  94f 

393.  Obermiller,  A.  H.,  Albany.. 94* 

10.  Olson,  Allie,  Hoffman  93* 

48.  Olaon,    Carl    M.,  Gonvick, 

R.  2  92 

99.  Olson,  C.  P.,  Mcintosh  93 

267.  Olson,  Helmer,  Goodhue,  R. 

4  91* 

Olson,  John,  Battle  Lake .... 
95.  Olson,  Morton  C,  Royalton  93f 
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Good  Butter 

is|alwayslinldemand.|f  Right  here  in' Chicago  we  have  a  select  trade  that  will 
not  use  any  other  kind  than  Fancy  Creamery  Butter,  that's  the  only  trade  we 
sell  to.  They  know  what  they  want  and  are  willing  to  pay  the  price.  That's 
why  we  can  satisfy  you.  If  you  have  that  nice,  clean,  tasty  butter  send  us  a  trial 
shipment.  Your  other  shipments  will  all^stop  at  Chicago^ever  after. 

R.  MANGAN  &  CO.,  Inc. 

Wholesale  T>  T  TrT"T'l?  T>  Sir  1?  C  C 
Dealers  in  13  U  1   L  H/1V    CV  JCyVjVXO 

819  West  Randolph  Street      ::       CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 
For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative. 


2.  Olson,  Otto,  Kiester  944 

142.  Olson,   Harold,   Thief  River 

Falls  93  i 

114.  Olson,  Walter  O.,  Pavnesville  94f 
355.  Ommodt,  Bennet  J.,  Flom..94 
333.  Ommodt,    Charley,  Barnes- 

ville  92  \ 

345.  Orbeek,  J.  S.,  West  Union.. 92} 

124.  Otte,  H.  B.,  Melrose  94 

125.  Otte,  Julius  J.,  Melrose  934 

191.  Parsons,  A.  T.,  St.  Peter  95} 

211.  Parsons,  Harry  R.,  St.  Peter  934 

368.  Paul,  H.  A.,  Arlington  93} 

217.  Paulson,  Earl  A.  F.,  Fronte- 

nac  93 

270.  Paulson,  G.  A.,  Watson  92} 

328.  Pearson,  C.  O.,  Maple  Lake, 

R.  3  94^ 

370.  Person,  Carl,  Osakis  91 

264.  Pendergast.  F.  H.,  Walters.. 93} 
16.  Peterson,  Archie  R.,  Elbow 

Lake  904 

384.  Peterson,  Ed  H.,  Maple  Lake  93} 

243.  Peterson,  D.  W.,  Wells  91} 

103.  Peterson,  Edwin,  St.  James. 93 
292.  Peterson,  Fred,  Manchester.  93} 
154.  Peterson,  Geo.  H.,  Geneva.. 94} 
59.  Peterson,  J.  A.,  Moose  Lake  94 
305.  Peterson,    John    N.,  Silver 

Lake  93 

357.  Peterson,  L.  C,  Annandale.  .94 
276.  Peterson,  Oscar  C,  Hazel.  .  .91} 
148.  Peterson,  Paul  A.,  Bemidji, 

R.  3  .  . 91a 

323.  Peterson,  Peter  G.,  Hope!  '.  ^94* 
155  Peterson,  Theo.,  Maple  Plain  91 

284.  Pettes,  G.  C,  Rapidan  92 

21.  Pflepsen,  Jacob,  Buffalo  91  § 

353.  Pflueger,  Albert,  Ortonville.  .924 
116.  Pierson,  John,  Bertha  93} 

329.  Pietsch,  L.  A.,  Dakota  93  § 

76.  Polikowsky,  W.  F.,  Plainview  91  § 

319.  Pomroy,   James    T.,  Grand 

Rapids  90} 

86.  Potter,  F.  C,  Houston,  R.  6  90} 

161.  Precht,  Fred,  St.  Clair  93} 

231.  Prigge.  Wm.  F.,  Fulda  91} 

235.  Puchta,  J.  F.,  Austin  92 

216.  Puckett,  H.  L.,  Villard  91 

23.  Radke,  A.  L.,  Plato  94 

298.  Ramsey,  Julius,   Glenville.  .934 
39.  Rasmussen,  A.,  Hutchinson  92} 
391.  Rasmussen,  A.  W.,  Aldrich.  .92i 
6.  Rasmussen,    John,  Howard 

Lake  944 

9.  Rasmussen,    J.    M.,  St. 

Charles  944 

153.  Reese,  Thomas  E.,  Chatfield  94| 

165.  Rentz,  A.  C,  Mora  94} 

274.  Renner,  Max,  Springfield ..  .91 
288.  Reyerson.  Geo.,  Twin  Lakes  93} 
352.  Rhodegaard,    O.    N.,  New- 

f  olden  934 

360.  Rick,  R.  J.,  Preston  90  § 

51.  Rindahl,  C.  L..  Oklee  92 

89.  Robideau,  E.  H.,  Princeton  924 


C  G.  Heyd  &  Co, 

"The  Philadelphia  Butter  House" 
25  South  Water  St.,  PHILADELPHIA 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis/Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y 


Absolutely 
Dependable 
Since  1845 


Ask 
Anybody 


It  Won't 
Cost  You 
a  Cent 


to  have  our  sales  engineer  call  on  you. 
He  can  solve  your  refrigerator  problems. 
Won't  you  let  him  meet  you  and  explain 
the  wonderful  results  your  neighbor  is 
having  with  the 


York  Machine 


Phone  Us. 


Wire  Us. 


W  rite 


Westerlin  &  Campbell  Co. 

/.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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"IT"  Pays 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186* 

Prompt   and  Reliable 
Butter 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 


69.  Roberts,  O.  A.,  Withrow  94* 

268.  Roehm,  Ewald  C,  Rovalton  94* 
388.  Rvdquist,  Oscar,  Randall.  .  .921 
104.  Schandel,  A.  G.,  Lake  City.  .94 
139.  Schleppenbach,  Anton,  Cold 

Spring  91 

227.  Schlosser,  F.  C,  Carlos  93 

377.  Schmidt,  Henry,  Winsted .  .  .94 
300.  Schmidt,  John  M.,  Litchfield  931 
225.  Schoberg,  August,  Rush  City  96 

176.  Schons,  M.  A.,  Mankato  91* 

220.  Schons,  Peter  M.,  Sherburn  92* 

47.  Schriver,  John,   Pierz  94* 

279.  Schuelke,  W.  F..  Watkins.  .  .91* 
403.  Schultz,  John  J.,  Rochester, 

Minn.,  R.  4  91* 

58.  Scott,  C.  A.,  Jordan  91* 

67.  Scott,  F.  O.,  Carver  92 1 

189.  Scott.  P.  M.,  Lengby  90 

397.  Seltzer,  N.  O.,  Owatonna.  .  .  .91 
265.  Siegel,  M.  W.,  Danube  92 

45.  Sjostrom.  A.  W.,  Milaca  93f 

208.  Sjostrom,  E.  S.,  Klossner.  .  .  .92* 

158.  Skoglund,  Gust,  Carlos  93* 

392.  Sohlberg,  John,  Evan  921 

364.  Solberg,  G.,  Caledonia  90* 

49.  Solheid,  John  A.,  Utica  94* 

181.  Sorenson,  C.  L.,  Madelia  93* 

210.  Sorenson,  D.  D.,  Clarkfield.  .93* 

90.  Sorenson,  M.,  Pelican  Rapids  90 
214.  Sorenson,  M.  M.,  Lake  Crys- 
tal 93* 

111.  Stender,  Adolph,  Maver.  .  .  .911 

70.  Steinke.  J.  H..  Eden  Valley  .  94* 
27.  Steinhaus,  E.  W.,  Elysian.  .  .92* 

119.  Steinhaus,  W.  B.,  New  Rich- 
land 94* 

60.  Stenberg,  Fred.  Raymond.  .  .93* 

163.  Stoltz,  W.  F..  Morgan  91 

275.  Strand,  O.  E.,  Little  Falls, 

R.  7  94f 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 


REFERENCES: 


BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irring  National  Bank,  New  York;  Farmers'  17/1  T\i,ina  ^Iroof  Now  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1(4  IMIdllC  i3liccl,liew  lUln 


To  prospective  makers  of  semi'solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 

If  evaporating  your  own  buttermilk,  we  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  into  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  hold  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  propei  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  solids  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING  : :  : :  CLEVELAND,  OHIO 


374. 
138. 
311. 
317. 
199. 

8. 
222. 

44. 
His. 

19. 
204. 
136. 

349. 

36. 

73. 
182. 
147. 

66. 
313. 
365. 

30. 

178. 

356. 

12. 

252. 
129. 
183. 

236. 
203. 

35. 
363. 
269. 
280. 

61. 

33. 
184. 
209. 

50. 
162. 
306. 
143. 


Strobel,  Chas.  J.,  Arlington.  .91| 
Stueck.  Louis  F.,  Royalton.  .92* 

Suhr,  Henrv  L,  Frazee  93* 

Summers,  Chas.  G.,  Nicollet  93  J 
Sveum,  Peter,  Sleepy  Eye.. 91  * 

Taylor,  C.  E.,  Gibbon  92* 

Theilman,  Nick,  Avon  94* 

Thompson.  Otto  B..  Welch.  .92* 
Thorson,  E.  E.,  Hendrum.  .  .90* 

Thul,  Joe  J..  La  Salle  93 

Thul,  N.  J.,  Vernon  Center.  .9H 
Tollefson,  Arthur  T.,  George- 

ville  92 

Treichler,    A.    C,  Howard 

Lake  93 1 

Treichler,   Aug.   F.,  Annan- 
dale,  R.  4  91  * 

Tressman,  L.  F.,  Le  Sueur.  .90 i 
Tuman,  G.  A.,  Clara  City.  .  .93* 

Tuttle,  A.  P.,  Medford  94* 

Vaughan.  O.  O.,  Brownton.  .93* 
Venske,  Theo.  V..  Garfield.  . 93 

Vigen.  John,  Rothsay  90* 

Van  Wev,  Otto,  Rochester, 

Minn  93 

Wahlstrom.  E.  A.,  Harris.  .  .91 
Wartenberg,   J.    H.,  Clare- 

mont  93  £ 

Weis,  Frank  J.,  Hinckley  93 

Weist,  F.  L.,  Winona  91 

Welch,  Darrel  V.,  Chatfield.93| 
Waag,    John,    Thief  River 

Falls  92* 

Wangerin,  L.  W.,  Stewart.  .  .93* 
Werbes,  Henry  C.  Ottertail  91* 
Winter,  Theo.,  Fairmont.  .  .  .91* 

Withrow,  Wm.,  Amboy  92 1 

Wittnebel,  R.  A..  Darwin.  .  .95| 
Wobbrock,  C.  M.,  Faribault  93 
Wobbrock,  Ed,  Morristown.  95 
Worm,  Frank  P..  Bowlus.  .  .  .91 
Wright,  Cyril.  Courtland .  .  .94* 
Wright,  Alfred,  Annandale.  .94* 
Wright,  E.  J.,  Brook  Park.. 95 
Wrucke,  Arnold,  Mapleton .  .95| 
Zimmerman,  Frank.  Perham  90 
Zum  Berge,  Wm.,  Hamburg.  93* 


MORE  DISTRICT  MEETINGS 


(Continued  from  page  28) 


Hendrix,  94;  O.  J.  Hoium,  94*:  H.  H. 
Jensen,  93*;  Carl  Johnson,  92;  Gust 
Knudson,  95;  Carl  Morck,  94*;  Frank 
Pendergast,  94;  Fred  Peterson,  94- 
Julius  Ramsey,  94*;  Geo.  Reyerson, 
93*;  Bert  Jensen,  93*. 

Fine  Attendance,  Also  Banquet 
The  meeting  of  No.  16  at  Litch- 
field November  3rd  was  one  of  the 
best  ever  held  by  the  district  and  en- 
joyed a  nearly  full  attendance.  On 
the  evening  of  November  9th  the 
annual  banquet  was  held  at  the  Silver 
Grill  in  Litchfield,  a  fine  five  course 
dinner  and  a  good  social  time.  Twen- 
ty-five members  and  guests  were 
present.  County  Agent  T.  G.  Stitts 
acted  as  toastmaster  and  Mr.  Borden 
of  the  J.  G.  Cherry  Company  and 
Inspector  McCarthy,  of  the  Dairy 
and  Food  Department,  were  outside 
guests.  Another  similar  banquet  may 
be  held  during  the  winter. 


Among  the  Members 
II.  O.  Harris,  junior  member,  has 
changed  his  address  from  Delavan 
to  Sauk  Center. 

E.  C.  Roehm  has  resigned  as  oper- 
ator of  the  Little  Rock  creamery, 
Royalton,  on  account  of  ill  health,  and 
is  at  present  at  his  former  home  at 
Parkers  Prarie.  He  expects  to  be 
back  in  the  game  when  he  has  re- 
gained his  health,  and  we  all  hope  it 
will  be  soon. 
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E.  P.  Gardner,  junior  member,  has 
changed  his  address  from  Lake  Ben- 
ton to  Lowry. 

Fred  A.  Bullman,  formerly  of 
Rochester,  is  at  present  visiting  his 
folks  in  Owatonna. 

E.  H.  Hagen,  formerly  of  Cam- 
bridge and  for  some  time  with  the 
creamery  at  Beldenville,  Wis.,  recent- 
ly went  with  the  Menasha  Wooden 
Ware  Co.,  of  Menasha,  Wis.,  selling 
their  Menasha  spruce  butter  tub. 
He  makes  his  headquarters  at  Chip- 
pewa Falls. 


STARTERS  AND  HOW  TO  CARE 
FOR  THEM 


(Concluded  From  Page  26) 


and  to  use  the  one  that  he  considers 
the  best.  The  transfer  of  these 
mother  cultures  to  new  lots  of  milk 
should  always  be  made  before  they 
are  examined  because  the  handling 
incident  to  smelling  and  tasting  is 
very  apt  to  result  in  contamination. 

When  a  starter  has  developed  an 
undesirable  flavor  or  aroma,  it  should 
be  discarded.  It  is  probable  that  the 
undcsiiable  condition  is  due  to  the 
presence  of  certain  bacteria  that  have 
gained  entrance  in  one  way  or  another, 
and  since  the  chances  of  eliminating 
these  by  a  series  of  transfers  are  not 
very  good,  it  is  advisable  to  begin 
again  with  a  culture  that  contains 
only  desirable  organisms. 


'CULTURE"  SWISS  CHEESE 


Brings  Higher  Prices. 


The  method  of  making  Swiss  cheese 
with  purified  and  controlled  bacterial 
cultures,  developed  by  the  Dairy 
Division  of  ihe  United  States  De- 
partment of  Agriculture,  has  now 
passed  definitely  into  the  commercial 
stage.  This  new  process  was  worked 
out  in  the  dairy  laboratories,  given 
thorough  trials  in  the  experimental 
cheese  factory  operated  by  the  Dairy 
Division  at  Grove  City,  Pa.,  and  is 
now  being  used  by  a  number  of  com- 
mercial factories  in  various  parts  of 
the  country. 

The  results  obtained  by  two  Ohio 
factories  indicate  that  it  will  be  worth 
while  for  those  interested  ',n  the  man- 
ufacture of  Swiss  cheese  to  adopt  the 
method  and  give  it  a  fair  trial.  For 
the  cheese  made  in  June  of  this  year 
one  of  these  factories  received  a 
straight  price  of  thirty-four  and  one- 
eighth  cents  a  pound  the  other 
factory,  thirty  cents.  At  the  same 
time  other  factories  in  this  area 
received  from  twenty  to  twenty-two 
cents.  Only  one  of  them  succeeded  in 
selling  for  as  high  as  twenty-five  cents. 
For  the  July  product,  one  of  the  fac- 
tories received  thirty-six  cents  for 
Fancies  and  No.  1,  and  twenty-seven 
cents  for  No.  2.  The  old-system  fac- 
tories received  the  same  price  as  for 
June  cheese. 

The  principal  reason  the  buyers 
were  willing  to  pay  this  margin  over 
the  general  run  of  cheese  made  in  the 
locality  was  that  the  percentage  of 
high-grade  cheese  had  been  greatly 
increased.  In  June  one  of  these  two 
factories  made  ninety-four  per  cent  of 
Fancy  and  No.  1  cheese,  and  the  other 
ninety  per  cent,  whereas  many  fac- 
tories using  the  old  method  make 
only  twenty-five  per  cent  of  this 
class  of  product. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

you  will        irj^pu  ALLY'*  Why  Not 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  Wa  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


HENNEBERGER  SERVI  CE— PROM PT  RETURNS 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 
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Wholesale  Prices  and 
Market  Statistics  of 
Creamery  Butter 

United  States  Bureau  of  Maikets  Report 


Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


The  wholesale  prices  for  the  various 
scores  of  butter  are  determined  from  reports 
of  actual  sales  made  by  wholesalers  to 
jobbers  and  chain  store  operators  either 
for  cash  or  for  ten  days  credit.  These  prices 
are  based  largely  upon  the  results  obtained 
by  averaging  the  reported  sales  made  and 
by  giving  consideration  to  the  price  at 
which  the  larger  quantities  of  each  quality 
of  butter  sold. 

CHICAGO 
Wholesale  Prices  Fresh  Creamery  Butter 


Nov. 

7 

8 

9 

10 

11 

12 

Score 

94 

93 
92 

43' 

42' 

42* 

42* 

44' 

91 

41 

40 

40 

40J 

(9 

42 

90 

39* 

38 

38 

38 

•O 

39* 

89 

38 

37 

37 

37 

"o 

38 

88 

35* 

35* 

35  } 

35  J 

36  $ 

87 

34  * 

34 

34 

34 

35 

86 

85 

'CENTRALIZED  CARLOTS" 


91 

90 

38' 

37' 

37' 

37  j 

39' 

89 

36 

36 

36  J 

88 

NEW  YORK 
Wholesale  Prices  Fresh  Creamery  Butter 


Nov. 

7 

8 

9 

10 

Score 

94 

93 

47' 

46 

46 

92 

46 

45 

45 

91 

45 

S>> 
03 

44 

44 

90 

42 

.2 

41 

41 

89 

40 

39 

39 

88 

38 

e 
W 

37 

37 

87 
86 

37" 
36 

36 

36 

85 

12 


46 
45 
44 
41 
39 
37 
36 


BOSTON 

Wholesale  Prices  Fresh  Creamery  Butter 


Nov. 

7 

8 

9 

10 

1 1 

12 

Score 

94 

93 

92 

45- 

44  j 

44' 

44' 

>> 

44' 

91 

43 

42  J 

42 

42 

<s 

42 

90 

41 

40  J 

40 

40 

<a 

40 

89 

39 

39 

38 

38* 

0 

38* 

88 

37 

37 

36 

37 

W 

37 

87 

35 

35 

34 

35 

35 

86 

PHILADELPHIA 
Wholesale  Prices  Fresh  Creamery  Butter 


Nov. 

7 

8 

9 

10 

1 1 

12 

Score 

94 

48 

48 

48 

48 

48 

93 

47 

47 

47 

47 

47 

92 

46 

46 

46 

46 

>> 

c3 

46 

91 

43* 
40* 

43* 

43* 

43* 
40* 

43* 

90 

40* 

40* 

2 

40* 

89 

38 

38 

38 

38 

"o 

38 

88 

36* 

36* 

36* 

36* 

K 

36* 

87 

35 

35 

35 

35 

35 

86 

85 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov.  11 

Nov.  4 

Jan.l,  1921 

38,695 

39,467 

2,317.235 

42,071 

57,181 

2,515.204 

Boston  

10,461 

14,566 

927,861 

Philadelphia.  .  .  . 

12,170 

15,352 

688,211 

Total  

103,397 

126,566 

6,448,511 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  11. 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

419,250 
596,159 
172,665 
120,630 

739,053 
828,190 
592,577 
196,780 

20.055,249 
13,468,629 
11,560,741 
2,670,710 

Philadelphia 

Total  .  .  .  . 

1,308,704 

2,356,600 

48,055,249 

Date 


Nov.  7 .  . 
Nov.  8 .  . 
Nov.  9.  . 
Nov.  10. 
Nov.  1 1 . 
Nov.  12. 


Ch'go 

NY. 

31,670 
32,000 
31,689 
29,720 

Holiday 
25,842 

72.994 
Holiday 
75.952 
74.210 
Holiday 
74.394 

Boston 


23,986 
23,652 
21,348 
21.355 
Holiday 
20.348 


Phila. 

11,951 
10,668 
11,025 
10,755 

Holiday 
11,492 


WEEKLY   BUTTER    REVIEW  FOR 
W  EEK  OF  NOV.  5-11,  1921 


Dull    Markets    Give    Way    to  More 
Strength  and  Close 

The  week  of  November  12th  opened 
with  nearly  all  factors  affecting  the  butter 
markets  indicating  lower  prices.  Many  of 
the  buyers  who  had  bought  ahead  for  the 
railroad  strike  had  not  yet  returned,  and 
those  that  were  in  the  market  took  only 
for  immediate  needs.  All  available  figures 
on  production  indicated  a  heavy  increase 
compared  with  last  year.  Storage  stocks 
which  a  few  weeks  also  were  showing 
notable  reductions  due  to  large  supply  of 
fresh  goods  were  largely  neglected.  The 
preliminary  cold  storage  report  issued  the 
latter  part  of  the  previous  week  disap- 
pointed nearly  all  of  the  trade  by  showing  a 
smaller  decrease  under  last  year  instead  of 
a  considerable  larger  one  as  was  expected. 
Reports  indicated  a  slight  decrease  in 
consumption  with  the  possibility  that  the 
buying  power  of  the  public  might  even 
become  smaller.  There,  were  numerous 
disturbing  reports  about  the  importation 
of  foreign  butter.  Shipments  to  date  have 
been  small,  but  it  was  known  that  orders 
had  been  placed  for  rather  larsre  quantities 
of  butter  to  come  from  New  Zealand  and 
smaller  blocks  from  several  other  countries. 
With  these  factors  in  mind  both  sellers  and 
buyers  lost  confidence  in  the  market,  and 
any  concessions  on  the  part  of  the  former 
failed  to  interest  the  latter  except  for  imme- 
diate requirements.  All  grades  showed 
accumulation  and  there  was  a  gradual 
decline  in  prices  on  all  four  markets. 
Buyers  were  extremely  critical  usually 
taking  only  the  most  desirable 
grades,  but  there  were  some  who  made 
price  the  principal  consideration  and  took 
the  lower  grades.  Fancy  butter  and  real 
cheap  grades  were  in  lightest  supply. 
Quality  showed  an  improvement  during  the 
week,  but  the  improvement  was  confined 
largely  to  the  poorer  shipments  rather  than 
the  medium  grades.  This  resulted  in 
lighter  supplies  of  real  poor  butter  and 
heavier  supplies  of  medium  grades  while 
top  grades  were  increased  but  little. 
Receipts  of  the  week  also  included  consid- 
erable quantities  of  butter  showing  high 
color  and  high  salt,  but  which  otherwise 
was  Fancy.  Dealers  found  this,  and  the 
medium  grades  hardest  to  move. 
Lighter  Receipts  and  ('older  Weather 
Causes   Firmer  Markets 

Toward  the  close  of  the  week  a  few  factors 
tendency  to  more  confidence  besian  to 
appear.  As  the  week  progressed,  it  soon 
became  apparent  that  receipts  would  not  fce 
as  heavy  as  the  previous  week.  A  more 
active  buying  demand  developed  and 
receivers  expecting  more  activity  before 
the  Thanksgiving  holiday  were  willing  to 
carry  slightly  larger  stocks.  The  report  of 
the  American  Butter  Manufacturers'  Asso- 
ciation of  November  5th  showing  an  in- 
crease in  production  over  last  year  of 
25.1  per  cent,  and  a  decrease  under  the 
previous  week  of  13.01  per  cent,  indicated 
the  largest  decrease  in  production  of  the 
season.  About  the  middle  of  the  week  the 
weather  reports  indicated  colder  stormy 
weather,  and  toward  tile  close  with  snow 
and  cold  weather  over  the  main  portions 
of  producing  sections,  operators  became 
more  confident.  On  Thursday,  all  markets 
apparently  struck  bottom,  and  at  the  close 
some  had  shown  reactions  and  all  were 
firmer. 

Foreign  Butter 

Foreign  arrivals  during  the  week  con- 
sisted of  2,900  casks  of  Danish  brought 
by  the  steamer  Frederick  VIII,  and  324 
boxes  and  ten  casks  of  fresh  Irish  butter 
brought  by  the  steamer  Continental  from 
Queenstown.  The  Danish  is  finding  slow 
sale  at  46*  to  47c,  and  the  Irish  was  sold 
on  arrival  to  one  chain  store.  Canadian 
butter  is  cleaned  up  in  Boston  and  New 
York  reports  only  a  small  amount  on  hand. 
No  more  is  expected  in  the  immediate 
future.  New  Zealand  butter  is  offered  at 
37c  c.i.f.,  but  nothing  definite  is  known 
about  current  purchases.  Some  Argentine 
butter  is  expected  in  December. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


Read  Record  Want  Ads 


NEW    YORK   BUTTER  MARKET 
(The  Producers'  Price  Current). 

Higher      Extras  Firsts 
Than  Ex.  92  Score  88-89 
Mon.  Nov    7,  46*  (547  46        42  @45 

Tries.  Nov  8  Election  Dav 

Wed.  Nov   9,  45*  (546  45  41*@44 

Thu,  Nov  10,  45*  (§46  45        41*  (844 

Fri,    Nov  11  Holiday 

Sat,    Nov  12,  45*  (846  45  41}@44 

Saturday,  Nov.  12th — 
Creamery — 

Higher  scoring  than  Extras  45*  (8  46 

Extras  (92  score)   @45 

Firsts  (90  to  91  score)  41*  @44 

Firsts  (88  to  89  score)  37  @40J 

Seconds  (83  to  87  score)  33*  (836 

Lower  grades  32  (833 

Centralized,  cars,  90  score.  .'  40   @.  .  . 

Centralized,  cars.  89  score  38*  @39 

Centralized,  cars,  88  score  37*  @38 

Centralized,  cars.  85  to  87  score.  .34  (836* 
Unsalted,  higher  than  Extras.  .  .  .47  @48 

Unsalted.  Extras  (92  score)  46  @46* 

Unsalted.  Firsts  (90  (8.91  score)... 42  @45 
Unsalted.  Firsts  (88  @S9  score) . .  .  37   (3  41 

Unsalted.  Seconds  34  #36 

Unsalted.  lower  grades  32*  (3  38* 

Held  or  storage,  high  scoring  44  (8,44* 

Held  or  storage.  Extras  43  @43* 

Held  or  storage.  Firsts  37  @42 

Held  or  storage.  Seconds  33*  (836 

Held,  unsalted.  high  scoring  44*  (8  45 

Held,  unsalted.  Extras  43*  (8  44 

Held,  unsalted.  Firsts  37*  @42* 

Held,  unsalted,  Seconds  33*  (8  36* 

Fresh.  Danish,  casks  45  4  @46* 


CHICAGO  BUTTER  AND  CHEESE 
(Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score   91  Score  C.L.-90 

Mon..  Nov.    7 .  .  43             42  38 

Tues.,  Nov.    8.  .  42             41  37 

Wed.,  Nov.    9..  41*            40  37 

Thu.,  Nov.  10.  .  42*            41  37  J 

Fri.,     Nov.  11 .  .   42*             41  37} 

Sat.,     Nov.  12..  43*            42  38* 

Saturday.  Nov.  12th — 
Creamery  Extras  (92  scores)  see 

remarks   (8:43} 

Higher  scoring  lots  command  a 

premium. 

Firsts  (91  scores),  short  lines. .  .  .  @42 

Firsts  (88  to  90  scores) .-  36  @39 

Seconds  (83  to  87  scores)  33  @35 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   @38* 

Cheese 

Cheddars  19  ©19} 

Twins  19  <8)19i 

White  19  @19J 

Daisies,  Double   @20 

Single   @20* 

Longhorns   @20 

Young  Americas   @20 

Squares   @20* 

Special  Lines — 

Swiss,  Block  21*  @22 

Limburger,  1  pound  21*  @22 

2  pounds  21  @21  J 

Brick,  Fancy   @19 


PHILADELPHIA    BUTTER  MARKET 
(Commercial    Bulletin   and  Price 
Current.) 

Extras    Ex.  Firsts  Firsts 
92  Score 
Mon.,  Nov.    7 .  .  46 
Thu.,  Nov.  10.  .  46 


91  Score  88-90 
43@44  38@41 
43  @44      37  @41 


BOSTON   BUTTER  MARKET 


Ash 

Extras  Firsts 

45  39  @43 

45  39  @43 

44  37  @42 

44  37  @42 

Fri.,     Nov.  11  Hoiida 

Sat.,     Nov.  12..   44  37  @42     44  @45 


Mon.,  Nov. 
Tues.,  Nov. 
Wed.,  Nov. 


Thu., 


9. 

Nov.  10. 


Spruce 
Extras 
46  @46* 
46  @46* 
44  @45 
44  @45 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Nov.    7  43 

Tues.,  Nov.    8  42 

Wed.,  Nov.    9  41 

Thu.,  Nov.  10  41 

Fri.,     Nov.  11  41 

Sat.,    Nov.  12  41 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Nov.  7th — On  the 
Wisconsin  Cheese  Exchange  today,  2.700 
boxes  of  cheese  were  offered.  The  bid  on 
850  Daisies  was  passed  and  the  balance 
sold  as  follows:  100  Twins  at  181c  1.400 
Daisies  at  19*c,  200  Double  Daisies  at  19c, 
50  cases  Young  Americas  at  19c,  and  100 
boxes  Square  Prints  at  19Jc. — A.  C. 
Erbstoeszer,  Auctioneer. 
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WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770,  Dairy 
Record.  St.  Paul.  Minn.  9-21tf 

Wanted  Position  as  assistant  in  good 
creamery;  dairy  school  training;  can  come 
at  once.  Address  2778,  Dairy  Record.  St. 
Paul.  Minn.  11-16 

Position  Wanted  as  helper  in  creamery: 
have  seven  months'  experience;  not  afraid 
of  work:  can  come  at  once.  Address  A. 
Rudolph  Erickson,  Verndale,  Minn.  11-16 

Wanted,  Position  as  assistant  butter- 
maker;  have  experience;  good  reference, 
and  a  good  worker;  can  come  at  once. 
Address  Bernard  A.  Augustine,  Box  431, 
Springfield,  Minn.  11-16 

Buttermakers.  Take  Notice — If  you 
are  in  need  of  a  first  class  helper,  that  will 
make  good  in  any  creamery,  write  to  me  at 
once,  as  1  have  a  man  that  I  will  guarantee 
to  make  good  any  place.  C.  L.  Walther, 
Farmers'  Co-operative  Creamery ,  Hector, 
Minn.   H-16 

Wanted,  Position  as  assistant  in  a  good 
creamery;  have  experience;  can  come  at 
once;  state  salarv  in  first  letter.  Address 
2788,  Dairy  Record,  St.  Paul,  Minn.  11-16 
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For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale  Cheap — Seven  cream  stations 
outfit;  200  ten-gallon  cream  cans,  all  as 
good  as  new.  Purity  Creamery  Co.,  La 
Moure,  N.  D.  9-28tf 

For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour 
capacity.  First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27tf 

Butter  for  Sale — Prints  or  tubs;  can 
fill  any  sized  order;  butter  made  from  pas- 
teurized cream,  and  scoring  from  89  to  91 
points;  if  short  for  your  local  trade,  get  in 
touch  with  us  by  wire  or  letter.  Midway 
City  Creamery  Co.,  New  Rockford,  N.  D 

10-26tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 
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151  READE  STREET,  NEW  YORK 

BUTTER  and  EGGS 


Western  Representative: 
George  Byers,  211  7thSt.N.E. 
Little  Falls,  Minn. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCr   £1  fl  (J    E^^S     J.  A.  CRONHOLM 

Aetna  National  Bank   *  *n  T*  J_     o^.       \t  \7  i    2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  KeaCle    Ol.,    I\eW   YOrK     Minneapolis,  Minn. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Blackmer-Mcrmaid  Pumps — No.  2 
1-inch  connections:  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

2-2tf 

For  Sale — Ice  cream  outfit:  Fort  Atkin- 
son freezer,  200-gallon  mixer,  150  tubs  and 
cans,  35  of  which  have  never  been  used, 
crusher,  hardening  box,  shafting,  pulleys, 
belts,  all  supplies  on  hand;  outfit  been  used 
two  seasons;  priced  to  sell  before  ice  har- 
vest. Address  2784,  Dairy  Record,  St. 
Paul,  Minn.  11-16 

For  Sale  at  a  bargain:  vat,  churn, ice 
cream  freezer,  gas  engine,  butter  tubs. 
Address  A.  G.  Johnson,  cashier,  bank  of 
New  Efflngton,  New  Efflngton,  S.  D.  11-23 

For  Sale — A  good  thirty-gallon  Victor 
starter  can:  price,  $50.00.  Gunsten  Gun- 
stenson,  OKlee,  Minn.  11-23 

Wanted — 100-gallon  starter  can;  advise 
condition,  time  used,  and  the  price. 
Bridgeman-Russell  Company,  James- 
town, N.  D.  11-16 

For  Sale — One  41-W.  De  Laval  power 
separator,  combined  milk  and  whey;  used 
only  three  months.  Address  Centuria  Co- 
operative Cheese  and  Butter  Co.,  Centuria, 
Wisconsin.  11-16 
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EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


Creamery  and  Produce  Business  for 
Sale  in  town  of  1,500  population,  in  south- 
western Minnesota;  good  dairy  country: 
make  about  200,000  pounds  of  butter  per 
year;  want  to  quit  the  creamery  business, 
so  will  sell  right.  Address  2782,  Dairy- 
Record,  St.  Paul,  Minn.  ll-2tf 


For  Sale — Half  interest  in  creamery  to 
buttermaker  who  can  taKe  full  charge  of 
plant;  good  railroad  facilities,  machinery 
in  first-class  shape.  Address  2785,  Dairy 
Record,  St.  Paul  Minn.  11-30 

Partner  Wanted  before  December  1st: 
must  be  honest,  hustling  experienced 
creamery  man  with  $2,200  cash;  have 
option  on  best  creamery  proposition  in 
Northwest;  make  250.000  pounds;  cream 
graded;  located  in  good  town  of  2,000; 
seventy-five  miles  from  Twin  Cities;  state 
your  "record,  references;  don't  answer 
unless  you  can  raise  amount  by  November 
27th.  Address  2789,  Dairy  Record,  St. 
Paul,  Minn.  11-16 


Creamery  for  Sale — In  good  running 
order;  good  machinery  and  fair  building; 
good  location;  seven  miles  from  Peterson. 
Minn.;  bids  will  be  accepted  up  to  Decem- 
ber 1,  1921;  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 


Creamery  and  Ice  Cream  Plant  for 
Sale — This  creamery  and  ice  cream  plant 
has  all  new  and  up-to-date  machinery  and 
cold  storage  plant  in  connection;  must  be 
sold  on  account  of  my  health;  don't  write 
me  unless  you  mean  business;  better  come 
and  look  it  over.  Purity  Creamerv  Co., 
La  Moure,  N.  D.  10-12tf 

For  Sale  or  Rent — Creamery  and  ice 
cream  plant  with  ice  cream  parlor  and  con- 
fectionery in  connection;  splendid  living 
quarters  upstairs;  located  in  the  "  Heart  of 
Eastern  Montana."  Address  2779,  Dairy 
Record,  St.  Paul,  Minn.  11-16 


Poultry  Day  at  Creamery 

Raymond,  Minn. — Raymond  co- 
operative creamery,  Fred  Stenberg, 
manager,  recently  had  a  Poultry  Day, 
when  prizes  were  offered  to  the  farm- 
ers bringing  in  the  largest  amount, 
also  a  special  price  which  ranged  two 
cents  above  the  regular  market  price. 
As  a  result  farmers  from  far  and  near 
brought  in  poultry  and  the  creamery 
purchased  over  23,000  pounds  during 
the  day.  Some  of  the  business  houses 
also  made  heavy  purchases,  and  all 
around  Poultry  Day  was  a  great 
success. 

The  creamery  has  handled  over 
60,000  pounds  of  live  poultry  since 
August  15th. 
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F.  O.  Jones,  Luray,  Va.,  is  now  with 
the  Monticello  Dairy  at  Charlotte- 
ville,  that  state. 

T.  H.  Folden  has  gone  to  New 
Folden,  Minn.,  after  a  successful 
season  at  the  creamery  at  Ross,  Minn. 

Louis  M.  Pederson,  formerly  with 
the  co-operative  creamery  at  Brain- 
erd,  Minn.,  has  gone  to  Milltown, 
Wis. 

H.  R.  Bodtke,  in  charge  of  the  but- 
ter department  of  the  American  Stores 
Co.,  Philadelphia,  came  over  to  St. 
Paul  from  the  Chippewa  Falls  con- 
vention last  week  to  take  in  the  con- 
vention here  this  week. 

A.  L.  Larson  has  resigned  as  oper- 
ator of  Eureka  co-operative  creamery, 
St.  Croix  Falls,  Wis.,  and  gone  to  Elk 
Mound,  that  state.  Mr.  Larson  has 
purchased  the  Albertville  creamery 
near  Elk  Mound  from  G.  Hammer 
and  has  taken  charge. 

Hans  J.  Hjort,  creamery  man  of 
Dell  Rapids,  S.  D.,  passed  through 
St.  Paul  last  week  on  a  visit  to  his 
former  home  at  Luck,  Wis.  Mr. 
Hjort  expects  to  attend  the  St.  Paul 
convention  this  week  and  look  up 
some  of  his  old  friends.  He  is  a  real 
South  Dakota  booster  now  and  likes 
Dell  Rapids  fine. 

Brewster  Wit  h  Cherry 
W.  H.  BrewsliT,  formerly  with  the 
Perfection  Milking  Machine  Co.  and 
with  Minnesota  and  Wisconsin  cow 
testing  associations,  has  been  ap- 
pointed as  traveling  representative 
of  the  J.  G.  Cherry  Co.,  St.  Paul,  the 
big  creamery  supply  house.  Mr. 
Brewster  will  cover  northeastern  Wis- 
consin and  northern  Michigan.  He 
is  thoroughly  posted  on  the  creamery 
business  and  will  make  a  valuable 
addition  to  the  creamery-  traveling 
fraternity. 

In  New  Quarters 
The  firm  of  Nice  &  Schreiber  Co. 
have  taken  an  extended  lease  on  the 
premises  of  23  S.  Water  Street,  Phil- 
adelphia, and  are  now  moving  into 
their  new  warehouse,  which  is  a  four 


story  structure  and  extends  through 
to  Delaware  Avenue.  Extensive  al- 
terations and  improvements  are  being 
made  to  the  building  and  a  refriger- 
ating plant  of  6,000  tubs  capacity  is 
being  installed. 

The  Nice  &  Schreiber  Co.  is  one  of 
the  oldest  butter  houses  in  the  coun- 
try, the  business  having  been  started 
in  1846  by  the  father  of  Mr.  Winfield 
S.  Nice,  president,  under  the  title  of 
John  M.  Nice  &  Son.  Wm.  M.  Lip- 
pincott  is  manager  of  the  butter  de- 
partment. 


GREAT  PROGRESS  SHOWN 


(Concluded  from  Page  16) 


busy  and  find  out  where  we  are  lame 
in  our  present  system  of  creamery 
operation.  It  is  not  to  be  expected 
that  the  tide  can  be  turned  over 
night  or  that  a  new  system  may  be 
born  in  a  day.  Tt  can  be  safely 
stated,  however,  that  unless  the 
creamery  men  find  out  the  weak  points 
before  the  producers  get  busy  and 
study  this  problem,  it  may  go  rather 
hard  with  some  of  us." 
Successful  Creamery  Operation 

"The  Successful  Operating  of  a 
Creamery"  was  the  subject  taken  up 
by  H.  H.  Whiting.  Lake  Mills,  him- 
self the  proprietor  of  a  successful 
creamery.  Mr.  Whiting  does  not  be- 
lieve in  placing  all  one's  eggs  in  one 
basket  and  advocates  making  of 
cheese  and  selling  of  milk  and  cream 
as  well  as  but termaking.  He  is  a 
strong  believer  in  dairy  school  train- 
ing, in  good  buildings  and  equipment 
and  in  honesty  and  efficiency,  as  fac- 
tors in  creamery  success.  Above  all, 
he  believes  that  good  raw  material 
and  a  good  accounting  system  are 
essential. 

Creameries  Benefit  Most 

James  Sorenson,  state  secretary  of 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  brought  greet- 
ings from  that  organization  and  con- 
gratulated Wisconsin  on  the  great 
progress  made  by  their  association. 
There  was  no  doubt  in  his  mind  of  the 
necessity  of  such  organizations  as  the 
Wisconsin  and  Minnesota  associations 
of  creamery  operators. 

"It  is  my  firm  conviction,"  said 
Mr.  Sorenson,  "that  the  creameries 
obtain  greater  benefit  from  the  work 
vou  are  doing  than  do  the  operators, 


TO  WHOM  IT  MAY  CONCERN: 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 
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SCORING  CONTESTS.ETfrff 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26.  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921;  milk  plant  operators. 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11, 
1922;  cheese  plant  operators,  February 
13th  to  March  11.  1922. 

Red  River  Vallej  Dairymen's  Ass'n 
Annual  Convention.  Detroit,  Minn.,  Dec. 
7-8.    Leonard  Houske,  Secretary,  Halstad, 
Minn.  

and  in  fact  I  believe  that  the  creamery 
and  dairy  industry  of  the  Northwest 
would  have  saved  millions,  if  the 
creameries  had  established  a  mini 
mum  wage  scale  years  ago,  and  had 
attempted  to  weed  out  the  poor  and 
inefficient  operators,  who  have  been 
responsible  for  most  creamery  fail- 
ures to  date,  as  well  as  for  the  loss  of 
millions  of  dollars  to  the  industry." 

Mr.  Sorenson  emphasized  the  im- 
portance of  keeping  out  and  weeding 
out  from  the  associations  all  incom- 
petent men  and  said  that  "it  has  been 
determined  by  various  state  depart- 
ments in  Minnesota,  that  the  cream- 
eries paying  good  salaries  to  their 
operators  are  more  uniformly  success- 
ful and  are  paying  higher  prices  to 
their  patrons  for  butterfat  than  are 
the  creameries  that  employ  cheap 
men." 

Grump  In  Jail 

In  several  respects  the  Chippewa 
Falls  convention  was  much  like  the  old 
fashioned  ones  of  years  ago.  there 
being  much  social  fun  and  good  na- 
tured  joking  between  and  after  ses- 
sions and  the  best  of  feeling  prevailed. 

Much  excitement  was  caused  by 
the  police  department  of  Chippewa 
Falls  which  arrested  J.  L.  Crump, 
manager  of  the  Dairy  Record  and 
kept  him  in  jail  till  Chippewa  Falls 
friends  got  him  out,  in  spite  of  frantic 
waving  of  bail  money  in  large  amounts 
by  other  friends  under  the  nose  of  the 
chief  of  police.  This  paper  hates  to 
record  this  incident,  but  must  stick 
to  its  principle  of  reporting  the  truth 
and  all  the  truth.  Mr.  Crump  kept  it 
out  of  his  convention  notes,  but  the 
prison  pallor  on  his  face  told  of 
trouble,  and  the  story  was  secured 
from  other  sources.  Even  though  it 
all  turned  out  to  be  a  joke,  J.  L.  was 
behind  the  bars  all  right,  and  in  his 
native  state  at  that.  Since  his  return 
from  the  convention  he  has  been 
caught  chumming  with  several  St. 
Paul  cops  and  is  liable  to  wreak  dire 
vengeance  on  some  Wisconsin  man 
coming  over  here. 

Outside  of  the  jail  incident,  he  re- 
ports a  very  fine  convention. 


Cedar  Rapids,  la. — Dairymen  of 
Linn  county  have  organized  an  asso- 
ciation, and  200  members  have  been 
enrolled.  The  members  will  market 
their  milk  through  the  association 
under  the  contract  plan.  The  Iowa 
Farm  Bureau  Federation  paved  the 
way  for  the  organization  when  it 
obtained  passage  by  the  legislature  of 
a  bill  legalizing  co-operative  selling. 

Duluth,  Minn. — The  Farmers'  Ex- 
change will  erect  a  milk  depot  on 
Hermantown  Road,  to  cost  $20,000. 
E.  P.  Gibson,  county  agent,  Court 
House. 
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FINE  SHOWING  OF  MINNESOTA 
BUTTER 


Says   James   Rasmussen,  Albert 
Lea,  in  Comments  on  Butter 
Exhibit  at  Convention  of  Minne- 
sota Creamery  Operators'  and 
Managers'  Association. 


Having  had  the  pleasure  of  acting 
as  critic  in  the  judging  of  the  splendid 
exhibit  of  butter  in  connection  with 
this  convention,  and  being  requested 
by  our  worthy  Secretary  to  say  a  few 
words  to  you,  not  as  a  critic  but 
rather  as  comments  on  the  splendid 
work  shown  in  this  butter  exhibit,  I 
believe  the  judges  will  agree  with  me 
when  I  say  that  this  was  an  excep- 
tionally fine  lot  of  butter  and  deserves 
compliments  rather  than  criticisms. 

The  fact  that  there  were  thirty-one 
tubs  in  what  is  commonly  called  the 
"shake-down"  shows  beyond  a  doubt 
the  high  quality  of  this  butter. 
How  the  Judges  Work 

Before  pointing  out  to  you  some 
of  the  defects  which  we  found  in 
going  over  the  butter,  I  wish  to  say 
that  it  was  a  pleasure  to  work  with 
the  judges.  As  you  no  doubt  know, 
the  two  judges  score  independently. 
However,  if  they  vary  more  than  one 
point  between  the  highest  and  lowest 
scores,  the  clerk  in  charge  calls  their 
attention  to  same,  and  they  then 
have  to  come  to  an  understanding  so 
as  to  bring  their  scores  together 
within  the  range  of  one  point,  before 
the  score  will  be  accepted  by  the 
clerk.  I  am  pleased  to  say  that  the 
standards  of  the  two  judges  were 
extremely  close  and  it  was  surprising 
how  few  entries  required  the  second 
consideration.  We  sometimes  hear 
remarks  made  that  it  is  impossible 
to  judge  butter  continuously  for 
several  days  without  tiring  or  chang- 
ing the  standard  of  the  judges.  I 
have  had  the  opportunity  to  work 
with  the  judges  at  several  previous 
scoring  contests,  and  I  can  say  that 
their  senses  of  smell  and  taste  were 
as  keen,  if  not  more  so,  at  the  end 
of  the  third  or  fourth  day  as  they 
were  when  they  first  began  scoring. 
Preparing  the  Package 

In  going  through  this  lot  of  butter, 
we  find  that  the  operators  have  been 
very  careful  in  preparing  the  package. 
A  large  number  of  the  tubs  have  been 
carefully  sandpapered,  the  liners  neatly 
folded  over  the  top  of  the  butter 
and  showed  a  splendid  finish.  There 
were  a  few  tubs,  however,  which 
showed  evidence  of  having  been  made 
by  a  careless  operator.  It  should  be 
borne  in  mind  that  the  first  impres- 
sion the  judge  receives  when  he  comes 
to  a  tub  of  butter,  be  it  in  a  contest 
or  on  the  market,  determines  whether 
or  not  a  neat,  clean  operator  made 
that  particular  entry. 

(Continued  on  page  32) 


EXEMPTION  FROM  INCOME 
TAX 


Minnesota  Dairy  and  Food  De- 
partment   Furnishes  Blanks 
to  Co-operative  Cream- 
meries. 


Printed  forms  for  affidavits  of  co- 
operative creamery  associations  for 
securing  exemption  from  income  tax 
have  been  prepared  by  Minnesota 
Dairy  and  Food  Department,  and 
copies  will  be  furnished  free  of  charge 
upon  request. 

Following  Commissioner  Chris 
Heen's  study  of  the  subject,  and 
subsequent  announcement,  which  will 
save  the  co-operative  creameries  thou- 
sands of  dollars,  his  department  set 
to  work  and  prepared  the  form  in 
which  the  affidavit  must  be  made, 
thus  saving  all  creamery  manage- 
ments much  time  and  study,  also 
attorneys'   and  accountants'  fees. 


MINNESOTA  DAIRY  SCHOOL 


Conducts  Advanced  Course. 


The  Minnesota  Dairy  School 
opened  its  advanced  creamery  oper- 
ators' short  course  in  the  Dairy  Hall 
at  University  Farm,  St.  Paul,  last 
week,  November  14th.  Twenty-two 
experienced  creamery  operators  are 
taking  the  course  which  runs  till 
November  26th,  and  will  be  followed 
immediately  by  ice  cream  and  milk 
plant  operators'  courses. 

Prof.  J.  R.  Kiethley  is  in  charge. 


CO-OPERATIVE  PURCHASING 


By    Creamery    Operators'  Com- 
mittee. 


Fergus  Falls,  Minn. — At  a  recent 
meeting  of  District  No.  12,  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  a  committee  of 
three  members  was  appointed  to  pur- 
chase tubs  and  other  supplies  for 
creameries  in  Ottertail  county,  and 
others  in  the  district. 

The  committee  consists  of  Maurice 
Sorensen,  Pelican  Rapids;  Adin  Nel- 
son, Fergus  Falls,  and  E.  J.  Moe, 
Underwood,  managers  of  the  three 
largest  co-operative  creameries  in  the 
district.  Inasmuch  as  all  three  have 
long  experience  in  the  purchase  of 
supplies  and  their  own  factories  are 
heavy  users,  it  is  expected  that  very 
substantial  savings  will  be  made  to 
all  the  co-operative  creameries. 

The  services  of  the  committee  will 
not   cost   the   creameries   a  penny. 


Ladysmith,  Wis. — Thomas  Pearson 
will  start  a  creamery  on  his  place 
about  one  and  one-half  miles  east  of 
Shaw  Dam. 


MINNESOTA  ASSOCIATION 
STRENGTHENED 


At  Annual  Convention  of  Cream- 
ery Operators  and  Managers. 


Increased  Service  to  Creameries. 


Minimum  Salary  Scale  Revised — 
Albert  Andersen,  Erskine, 
Director. 


Several  important  actions  were 
taken  by  the  annual  state  convention 
of  Minnesota  Creamery  Operators' 
and  Managers'  Association  at  the 
Ryan  Hotel,  St.  Paul,  last  week, 
November  15th  to  17th,  which  will 
increase  the  strength  of  that  organiza- 
tion and  make  it  of  still  greater 
benefit  to  the  membership  as  well  as 
the  creameries  of  the  state. 

Among  them  was  a  revision  of  the 
present  minimum  salary  scale,  in 
order  to  meet  changes  in  conditions 
since  this  scale  was  first  adopted  two 
years  ago  and  to  embody  the  experi- 
ence gained  since  that  time. 
Over  Eighty  Per  Cent  Paid  Scale 
or  More 
A  careful  survey  taken  by  Secretary 
James  Sorenson  previous  to  the  con- 
vention showed  that  over  eighty  per 
cent  of  the  membership  is  paid  either 
the  present  minimum  scale  or  above 
that  scale,  and  that  many  members 
are  in  the  latter  class.  The  revision 
of  the  scale  came  after  long  and  some- 
times very  spirited  discussions  in  the 
two  business  sessions,  action  finally 
being  taken  on  a  motion  by  Albert 
Andersen,  Erskine,  president  of  Dis- 
trict No.  4,  and  afterwards  elected  a 
director  of  the  Association. 

The  Revised  Minimum  Scale 
Accordingly,  the  minimum  salary 
scale  was  revised  to  read  as  follows: 
"By-Law  No.  11 — No  member  shall 
offer  to  work  or  accept  or  be  employed 
in  a  position  (except  as  noted  in 
by-laws  12,  13  and  14)  in  any  cream- 
ery, cheese  factory,  ice  cream  plant, 
condensing  or  any  dairy  products 
plant  within  the  State  of  Minnesota 
for  a  salary  or  compensation  less  than 
the  Universal  Minimum  Salary  Scale, 
which  is  hereby  declared  to  be: 

One  hundred   dollars  a  month 
and  one-half  cent  for  each  pound  of 
good  butter  made  during  the  month, 
or  the  equivalent  of  such  scale. 
Secretary  and  manager  work  and 
all  unusual  work  to  be  paid  for  in 
addition  to  this  scale  according  to 
agreement  between  the  contracting 
parties,    and    all    necessary  help 
shall  be  paid  by  the  employer. 
"By-Law  No.  12 — The  Minimum 
Salary  Scale,  as  declared  in  By-law 
No.  11,  shall  not  apply  to  members 
employed  in  creameries  making  less 
than  50,000  pounds  of  butter  a  year, 

(Continued  on  page  24) 
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MARCHING  FORWARD 

As  was  to  be  expected,  the  convention  last  week  of 
Minnesota  Creamery  Operators'  and  Managers'  Associa- 
tion recorded  much  progress  made  during  the  past  year, 
and  the  actions  taken  will  strengthen  the  organization 
and  make  it  of  still  greater  service  to  all  creameries  as 
well  as  to  all  creamery  operators  who  mean  business. 
The  more  we  see  of  organizations  such  as  those  of  the 
operators  in  Minnesota,  Iowa  and  Wisconsin,  watch  their 
operations  throughout  the  year  and  the  things  done  at 
the  annual  convention,  the  more  do  we  become  convinced 
that,  on  account  of  their  manner  of  organization,  these 
associations  can  not  go  wrong,  but  always  will  be  a  power 
for  progress  of  the  members  as  well  as  the  creameries. 

This,  we  realize,  is  a  bold  statement,  but  a  little  reflec- 
tion will  show  that  it  is  entirely  justified.  The  manner  of 
organization  in  all  three  associations  is  such  that  not 
only  has  the  membership  ample  opportunity  to  express 
itself  but  the  method  of  discussing  and  acting  on  the  ques- 
tions coming  up  at  the  state  conventions  forces  the  mem- 
bership to  think  of  these  questions,  discuss  them  and  act 
on  them,  first  in  the  district  meetings  and  then,  through 
representative  delegates,  in  the  convention.  Taken  in 
connection  with  the  frequent  meetings  of  the  members  in 
their  districts  throughout  the  year  and  the  operation  of 
a  central  office  all  the  time,  this  means  that  the  member- 
ship, or  its  great  majority,  at  all  times  run  these  associa- 
tions. Unless  the  creameries  themselves  drive  the  tested 
and  substantial  operators  out  of  the  business  through 
small  pay — and  that  is  not  at  all  likely  to  happen — the 
leadership  and  influence  in  these  associations  will  always 
be  exerted  by  a  large  body  of  men  capable  of  straight 
thinking,  who  mean  to  get  somewhere  and  get  something 
out  of  life.  And  that  is  why  these  associations  can  not 
go  wrong,  but  will  always  be  marching  forward,  to  the 
great  benefit  of  their  members  as  well  as  the  whole  dairy 
industry. 


A  MINIMUM  SALARY  SCALE 

There  is  some  misunderstanding  on  the  part  of  oper- 
ators as  well  as  creameries  as  to  the  function  of  a  minimum 
salary  scale  for  members  of  state  associations.  In  the 
first  place,  a  minimum  salary  scale  is  exactly  what  the 
term  implies — a  minimum,  not  a  standard,  nor  a  maximum, 
and  we  are  glad  to  know  that  many  creameries  pay  their 
operators  a  higher  compensation  than  that  called  for  in 
the  scale.  In  the  second  place,  the  scale  is  for  the  guidance 
of  members;  the  associations  have  no  control  over  the 
creameries.  The  scale  is  an  agreement  among  men  render- 
ing good  service  as  to  what  they  can  afford  to  work  for, 
and  operators  make  a  serious  mistake,  if  they  ask  compen- 
sation accordingly,  because  it  is  "the  association  scale." 
They  should  ask  it  because  they  know  what  their  services 


are  worth,  and  because  they  can  not  afford  to  work  for 
less.    These  are  the  only  good  arguments. 

The  Minnesota  association  of  creamery  operators 
and  managers  at  its  annual  convention  last  week,  for 
instance,  adjusted  the  minimum  salary  scale  for  its  mem- 
bers to  the  extent  which  past  experience  and  general  con- 
ditions appeared  to  justify.  It  no  longer  covers  members 
employed  by  very  small  creameries  and  the  arbitrary 
minimum,  regardless  of  the  output,  is  dropped.  It  does 
not  force  the  men  who  were  in  their  present  positions 
January  1.  1920,  to  quit  or  get  the  scale,  but  applies  to  all 
members  in  seeking  positions  during  the  coming  year. 
It  is  an  agreement  of  men  who  have  spent  money  and 
much  time  training  themselves  to  give  good  service  to  an 
industry  as  to  the  smallest  amount  they  can  afford  to 
work  for.  considering  the  opportunities  open  to  them  and 
their  talents  in  other  fields.  The  scale  is  and  should  be 
a  matter  between  the  members  only.  In  dealing  with 
the  creameries,  members  should  not  ask  a  certain  salary 
because  it  is  according  to  or  above  this  minimum  scale, 
but  because  the  members  know  that  the  service  they  will 
render  is  worth  more  than  the  salary  asked,  and  that  the 
same  degree  of  energy,  judgment  and  loyalty  expended  in 
other  fields  will  bring  the  same  and  oftentimes  much 
larger  returns.  This,  it  seems  to  us,  is  the  only  right 
attitude  for  the  operators  to  take  on  any  minimum  scale. 


MONEY  TALKS 
It  is  well  agreed  that  in  the  Northwestern  dairy  states 
the  co-operative  creamery,  or  in  any  event  the  local 
creamery,  is  the  plant  the  farmer  should  patronize.  Not 
for  sentimental  reasons,  not  because  he  controls  it,  not 
because  it  conforms  to  certain  principles  and  theories 
laid  down  by  the  farm  bureau  or  any  other  organization. 
The  co-operative  creameries  were  here  and  doing  fine 


DISTRIBUTORS 


The  Creamery  Package  Mfg.  Company 

General  Offices:  61-67  W.  Kinzie  St.,  Chicago 
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before  there  were  farm  bureaus  and  other  organizations 
of  equal  value  to  the  farmer. 

The  farmer  should — and  does,  if  he  knows  how  to 
figure — patronize  the  co-operative  creamery,  because 
it  pays  him  more  money  for  his  butterfat  than  any  other 
purchaser.  If  some  day  some  other  creamery  system  is 
developed  which  will  pay  the  farmer  more  money  for  his 
butterfat  the  year  around  than  the  co-operative  creamery, 
he  will,  and  should,  patronize  that.  Money  talks.  As 
The  Dairy  Record  has  pointed  out  on  several  occasions, 
farmers  do  not  run  co-operative  creameries  for  the  purpose 
of  co-operating,  but  for  the  purpose  of  making  more 
money  out  of  their  butterfat  than  they  can  make  selling 
that  product  any  other  way. 

So  with  the  creamery's  sale  of  butter.  It  is  of  little 
moment  where  the  house  it  sells  to  is  situated  or  how  it  is 
run.  The  real  test  is  the  year-around  net  returns  to  the 
creamery.  If  they  are  higher  than  those  of  any  other 
house,  that  is  the  house  for  that  creamery  to  ship  to. 
Money  talks. 

The  same  holds  true  of  co-operative  service  and  mar- 
keting organizations  of  the  kind  Minnesota  will  soon  have 
a  chance  to  test  out.  If  membership  in  it  brings  the. 
creamery  higher  net  returns  for  its  butter,  after  deduction 
of  service  charges  and  other  expenses  than  it  could  obtain 
otherwise,  that  is  the  organization  which  the  co-operative 
creamery  will — and  should — patronize  and  market  its 
butter  through.  No  campaign,  no  propagamda,  no  con- 
tract will  hold  it  to  that  or  any  other  organization  or  out- 
let, unless  the  net  returns  are  higher  on  a  year's  business 
than  could  be  obtained  in  any  other  way.  Money  talks 
here  as  in  all  business,  and  discussions  and  debates  and 
any  other  arguments  except  the  net  return  in  money  are 
beside  the  point.  The  farmer's  poeketbook  is  the  one 
thing  to  be  served  in  the  whole  proposition,  and  the 
price  paid  for  butterfat  the  year  around  is  the  real  and 
only  test. 

So,  after  all,  the  question  for  everybody  in  any  way 
engaged  in  the  business  of  getting  the  farmer  a  price  for 
his  butterfat,  is  a  very  practical  one:  how  can  I  render 
service  in  this  business  so  that  the  system  of  which  I  am 
a  part  will  always  pay  the  farmer  the  most  money  for 
his  butterfat?  For  that  is  the  system  he  will — and  should — 
patronize.  All  of  which  means  that  none  of  us  can  afford 
to  take  anything  for  granted,  but  at  all  times  must  im- 
prove the  service  we  render.  Money  talks  and  the  price 
paid  for  butterfat  is  the  test.  If  the  cream  station  system 
actually  paid  a  higher  price  for  butterfat  than  the  co- 
operative and  other  local  creameries,  the  stations  would — ■ 
and  should — get  all  the  cream. 

There  is  no  sentiment  and  should  be  no  sentiment 
about  this.  Farmer  ownership  and  farmer  control  are 
only  the  means  to  an  end — better  prices.  Any  other 
system  that  would  give  the  farmers  still  higher  prices 
would  soon  get  the  business.  And  it  should,  because 
not  only  would  it  be  giving  the  farmer  but  the  dairy 
industry  the  best  service,  the  highest  possible  butterfat 
price  being  the  very  best  promoter  of  dairy  farming. 

Money  talks. 


No  matter  what  sort  of  butter  marketing  system  we 
followk  old  man  Hi  Quality  will  continue  to  be  the  only 
reliable  marketing  agent. 


A  careful  study  of  the  addresses  delivered  at  the  co- 
operative creamery  men's  conference  at  the  National 
Dairy  Show  is  recommended.  They  were  without  excep- 
tion wonderfully  encouraging  to  everybody  believing  in 
high  quality  of  butter  as  a  most  important  phase  in  further 
upbuilding  of  the  dairy  industry.  They  will  be  published 
in  The  Dairy  Record  from  time  to  time,  as  space  will 
permit. 


'Splendid 

Service 

for 
Six 

Years 


Still  in  Good  Condition 

That's  the  experience  of  the 
Princeton  Co-operative  Cream- 
ery, of  Princeton,  Minnesota, 
with  the  Manning  Cream  Ripen- 
ing Pasteurizer.  Read  their  let- 
ter: 

"We  have  had  the  pleasure  of 
using  three  Manning  vats,  one 
.  since  March,  1916,  and  two 
since  May,  1917,  and  find  they 
have  given  us  splendid  service, 
and  at  the  present  time  are  all 
in  good  condition.  We  make 
about  500,000  pounds  of  butter  a 
year,  so  you  can  readily  see  that 
we  have  made  good  use  of  these 
vats.  Most  of  our  cream  has 
been  pasteurized  and  Manning 
vats  are  very  efficient  for  this 
work.  We  have  pasteurized  in 
these  vats  to  their  fullest  ca- 
pacity and  find  that  they  handle 
the  full  amount  as  easily  and 
efficiently  as  the  smaller 
amounts." 


MANNING 
MANUFACTURING 
COMPANY 
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The  secretary  of  an  association 
made  up  of  centralizing  creameries, 
in  a  recent  letter  published  in  a 
creamery  paper,  gives  a  brief  outline 
of  the  scientific  and  investigational 
work  carried  on  by  the  association. 
There  is  nothing  in  the  letter  which 
would  indicate  that  any  effort  is  made 
to  improve  the  quality  of  the  cream 
received  by  the  creameries  making 
up  the  association,  and  yet  we  note 
that  centralizer  butter  is  selling  at 
from  five  to  ten  cents  per  pound 
below  the  price  of  Extras  in  the  large 
markets  of  the  East.  We  find  one 
paragraph  in  the  letter  referred  to 
which  reads  as  follows:  "There  are 
two  lines  of  work  we  are  working  on 
at  the  present  time.  One  is  to  reduce 
the  loss  sustained  in  churning,  and 
the  other  is  a  better  system  of  neu- 
tralization   of  cream." 


It  appears  from  the  above  that  the 
centralizing  creameries  are  not  spend- 
ing very  much  time  or  money  to 
improve  the  poor  quality  of  cream 
these  creameries  generally  are  receiv- 
ing, and  the  question  of  improving  the 
quality  of  centralizing  butter  seems 
to  be  given  little  consideration  by  one 
strong  association  of  this  class  of 
creameries.  It  is  true  that  it  may  be 
improving  quality  to  some  extent, 
to  study  the  matter  of  neutralization, 
and  make  the  best  possible  use  of  the 
lime  can  in  covering  up  defects  in  the 
raw  material,  but  after  all  how  much 
progress  can  be  made  by  any  effort 
along  this  line?  It  will  still  be  the 
old  game  of  covering  up  defects  in 
the  raw  material,  and  trying  to  fool 
the  consumer  to  some  extent;  it  would 
seem  that  if  the  neutralizing  cream- 
eries really  desire  to  improve  the 
quality  of  their  product  in  a  sub- 
stantial way,  that  more  effort  would 
be  expended  in  raising  the  quality 
of  raw  material,  and  less  attention 
given  to  such  matters  as  neutraliza- 
tion. 


We  are  willing  to  grant  that  the 
centralizing  creameries  through  their 
associations  have  done  much  towards 
raising  the  efficiency  of  creamery 
operation,  but  they  seem  to  persist 
in  continuing  to  use  poor  raw  material, 
and  so  far  they  have  not  made  any 
real  effort  to  improve  their  output 
except  by  more  efficient  use  of  neu- 
tralizers.  Statements  have  repeatedly 
been  made  at  hearings  and  trials, 
that  butter  made  by  centralizing 
creameries  is  constantly  being  im- 
proved, but  if  the  market  value  of  the 
product  is  any  criterion,  there  has 
been  very  little,  if  any,  progress  made 
up  to  date,  and  centralizing  butter 
still  occupies  a  position  at  the  bottom 
of  the  ladder  as  far  as  quality  is  con- 
cerned. 


quality  of  butter  turned  out  by  the 
local  creameries  in  Minnesota,  and 
yet  there  are  many  communities  where 
the  improvement  has  been  very 
limited,  due  to  the  fact  that  the 
creameries  are  not  working  together 
as  they  should.  If  a  patron's  cream 
is  of  second  grade  in  one  creamery,  it 
should  also  be  of  second  grade  in  any 
other  creamery,  otherwise  there  is 
sure  to  be  trouble.  The  creameries 
should  co-operate  in  establishing  a 
grading  system  that  will  insure  a 
square  deal  to  all  cream  producers, 
and  this  can  only  be  done  by  the 
creameries  getting  together  and  decid- 
ing on  rules  and  regulations  to  be 
enforced  in  the  buying  of  cream. 


One  of  the  district  associations  of 
creamery  operators  in  Minnesota  has 
made  a  good  start  toward  adopting  a 
uniform  system  of  grading,  by  having 
cream  judging  contests  in  connection 
with  their  meetings,  and  we  hope  to 
see  many  more  of  the  districts  carry- 
ing on  such  contests.  If  the  operators 
in  charge  of  creameries  can  develop 
some  uniform  system  of  cream  grad- 
ing, it  will  simplify  the  matter  of 
cream  grading  and  will  do  away  with 
a  great  deal  of  dissatisfaction  that 
has  been  the  means  of  hampering  and 


Just  think  what  could  be  done  in 
the  way  of  improving  quality,  if  all 
creameries,  co-operative,  individual 
and  centralizers,  as  well  as  cream 
buying  stations,  would  get  together 
and  adopt  a  uniform  system  of  grad- 
ing cream;  then  the  farmer  who 
insists  on  selling  his  poor  cream  as 
first  grade  would  be  up  against  it, 
he  would  have  to  be  satisfied  with 
second  grade  price  for  his  cream  or 
else  he  would  have  to  turn  over  a 
new  leaf  and  produce  better  cream. 
We  realize  it  is  of  no  use  to  dream  of 
impossibilities,  and  we  know  well 
enough  that  it  will  be  some  time  yet 
before  all  creameries  and  buyers  of 
cream  will  co-operate  as  they  should, 
but  we  do  believe  that  the  time  is  ripe 
for  the  local  and  co-operative  cream- 
eries to  get  together  and  work  towards 
a  uniform  system  of  grading  cream. 


A  good  start  has  already  been  made 
in  several  communities  in  Minnesota 
to  put  cream  grading  on  a  basis  that 
will  insure  continued  progress.  Pay 
the  producer  of  good  cream  the  price 
that  is  due  him  for  his  product,  and 
he  will  continue  to  produce  good 
cream,  and  the  producer  of  poor  cream 
will  sit  up  and  take  notice,  and  sooner 
or  later  he  also  will  decide  that  it  is 
good  business  for  him  to  turn  out  a 
high  quality  product. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 


Grading  cream  and  paying  for 
quality  is  doing  much  to  improve  the 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


THE  DAIRY  RECORD 


7 


Do  You  Know 

THAT  THE 

North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 

Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


We  will  satisfy  you  in  every  way 

A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to 


Ship 
Us 

Your 
Butter 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Should  Coffee  Be  Judged 
by  its  Flavors  or  Effects? 

Well,  the  coffee  contest  between 
Pat  Murphy  and  Alfred  Camp  was 
pulled  off  as  scheduled  at  the  Wed- 
nesday evening  pow-wow  of  the 
Minnesota  Creamery  Operators' 
and  Managers'  Convention. 

There  was  a  good  deal  of  excite- 
ment and  confusion  due  to  the 
large  crowd,  but  all  undoubtedly 
sampled  both  brews  and  many 
evidently  partook  of  both  samples 
and  found  them  O.  K.,  because  we 
noted  very  many  who  voted  in 
favor  of  both  when  it  came  to  the 
final  decision.  However,  it  ap- 
peared by  the  vote  as  the  ma- 
jority favored  Pat's  Brew.  Trying 
to  lay  aside  any  taint  of  prejudice 
or  favoritism,  we  confess  we 
thought  Pat's  brew  had  the  most 
delicate  and  pleasing  flavors.  His 
was  good  coffee  all  right  enough. 

But  Alfred's  brew  was  a  stunner. 
It  had  a  stronger  flavor  and  a  most 
peculiar  aroma,  that  had  us  guess- 
ing, and  have  yet.  We  confess 
that  we  went  back  several  times 
for  another  sample  to  be  sure  of 
our  judgment,  or  in  order  to  try 
and  get  next  to  the  dope  or  combi- 
nation used,  with  the  result  that 
the  dope  got  next  to  us. 

We  confess  again  that  we  are 
still  at  sea  as  to  the  brand  Alfred 
is  using  or  the  purity  or  over- 
purity  of  the  water.  Possibly  the 
water  he  used  should  have  been 
analyzed  first.  Anyway,  this  was 
not  our  business.  We  could  only 
judge  by  the  result — and  this  was 
a  stunner,  we  confess.  We  further- 
more confess  that  the  high  com- 
pliments paid  Alfred  Camp  and  his 
brew  by  the  sciibe  who  evidently 
partook  of  several  cups  at  the  joint 
picnic  of  No.  9  and  No.  10  at 
Owatonna,  August  11th,  were  jus- 
tified.  The  sciibe  said: 

"The  coffee  was  brewed  at  the 
Gilt  Edge  Creamery  by  Alfred 
Camp,  and  the  scribe  who  filled 
up  on  it  at  Mrs.  Hansen's  wonder- 
ful dinner,  will  back  Mr.  Camp  as 
the  Champion  Coffee  Maker  of 
Minnesota.  Camp's  coffee  is  the 
kind  that  trickles  all  through  you, 
tickles  all  your  insides,  gives  you 
a  whiff  of  Arabia,  reminds  you  of 
your  mother,  and  convinces  you 
that  all  is  well  with  the  world. 
And  when  you  have  downed  the 
fourth  cup,  you  want  to  get  hold  of 
Pat  Murphy  and  show  him  what 
real  coffee  is." 

Well,  we  confess  that  Alfred's 
coffee  is  or  works  that  way,  but 
are  we  to  judge  by  the  flavors,  taste 
and  aromas,  or  are  we  to  judge  by 
the  effect  it  has? 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA  RESOLUTIONS 


Adopted  by  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, St.  Paul  Convention 
Nov.  16,  1921 


Resolved,  That  we  extend  our 
hearty  thanks  to  the  Mayor  of  St. 
Paul,  the  St.  Paul  Association,  the 
Ryan  Hotel,  our  officers,  butter 
judges,  speakers,  dairy  press,  firms 
in  allied  industries  and  their  represen- 
tatives and  all  others  who  have  helped 
to  make  this  convention  a  success. 

Resolved,  That  we  endorse  the 
efficient  work  of  our  present  dairy 
and  food  commissioner,  Mr.  Chris 
Heen,  and  his  corps  of  creamery 
inspectors,  and  that  we  make  i  our 
special  business  to  ask  the  legislature 
to  increase  their  salaries  and  number. 

Resolved,  That  we  endorse  and 
express  our  approval  of  the  work 
done  by  the  district  officers  and  the 
board  of  directors  of  our  Association, 
and  especially  the  excellent  work  of 
State  Secretary  Mr.  James  Sorenson. 

Resolved,  That  we  endorse  the 
work  of  the  Minnesota  State  Dairy- 
man's Association  and  the  Red  River 
Valley  Dairyman's  Association,  and 
that  we  pledge  them  our  support  and 
co-operation. 

Resolved,  That  we  thank  the  sub- 
scribers and  advertisers  in  The  Dairy 
Record  for  the  support  given  our 
paper,  and  pledge  them  our  best 
efforts  for  the  support  given  our 
support. 

Resolved,  That  we  are  in  favor  of  a 
minimum  content  of  eighty  percent 
of  butterfat  in  butter,  and  the  label- 
ing of  butter  from  cream  to  which  a 
neutralizer  has  been  added,  and  that 
we  instruct  our  board  of  directors  to 
use  all  honorable  means  to  bring  this 
about . 

Resolved.  That  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  as  to  all  movements 
looking  to  the  improvement  of  the 
dairy  and  creamery  industry,  offers 
to  the  Minnesota  Co-operative  Cream- 
eries' Association,  now  being  organ- 
ized, our  hearty  co-operation  in  all 
work  of  practical  benefit  to  the  cream- 
ery patrons  and  creameries;  that  we 
commend  our  districts  in  the  work 
they  have  done  to  make  the  cream- 
eries see  the  need  of  working  together; 
that  we  call  on  our  members  in  charge 
of  creameries  joining  the  Minnesota 
Co-operative  Creameries'  Association 
to  give  it  whole-hearted  and  loyal 
support,  and  that  we  earnestly  urge 
the  units  of  the  new  association  to 
increase  the  salaries  of  the  field  men 
to  be  employed  to  a  point  above  the 
limit  fixed  by  that  association,  where 
the  positions  will  attract  men  of  that 
type  and  experience  absolutely  n pes- 
sary to  obtain  results. 

Resolved,  That  we  instruct  our 
secretary  to  wire  the  Hon.  Boise 
Penrose,  chairman  senate  finance  com- 
mittee, that  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation of  over  seven  hundred  mem- 
bers, in  annual  convention  assembled, 
strongly  advocates  a  ten  cent  duty 
on  butter  and  an  equivalent  rate  on 
other  dairy  products,  in  order  to 
protect  and  promote  American  dairy 
farming. 

Resolved,  That  we  call  upon  every 
member  of  our  Association  to  render 


the  best  possible  service  to  the  cream- 
ery of  which  he  is  in  charge;  that  we 
direct  our  officers  and  districts  not  to 
tolerate  inefficiency  and  slackness  on 
the  part  of  any  member  in  this  respect, 
and  that  we  ask  all  creameries  employ- 
ing our  members  to  report  unsatis- 
factory service,  and  pledge  such 
creameries  prompt  action  on  the  part 
of  the  Association. 

Resolved,  That  we  extend  greetings 
to  our  good  friend,  Mr.  M.  J.  Cort,  of 
the  Creamery  Package  Mfg.  Com- 
pany; that  we  regret  that  illness 
keeps  him  away  from  our  convention, 
and  that  we  wish  "Dad"  Cort  a 
speedy  recovery. 

Resolved,  That  whereas  it  has 
pleased  Almighty  God,  in  His  divine 
wisdom,  to  remove  from  our  midst 
our  beloved  co-workers,  G.  M.  Fjet- 
land,  A.  H.  Jorgensen,  J.  O.  Jensen 
and   O.   F.  Dummer, 

Be  It  Resolved,  That  we  extend 
our  sincere  sympathies  to  their  fam- 
ilies, that  a  copy  of  this  resolution  be 
spread  on  the  minutes  of  this  Asso- 
ciation, and  copies  mailed  to  their 
families. 

Anton  Baltes,  Long  Prairie, 
A.  E.  Groth,  Albert  Lea, 
N.  C.  Lindberg,  Perley, 
Archie  M.  Jones,  Princeton, 
M.  A.  Nielson,  Ogilvie. 


Essentials  For  Successful  Go-op- 
erative Marketing. 

1.  A  definite  and  binding  producers' 
or  growers'  contract. 

2.  A  legal  form  of  business  organ- 
ization. 

3.  A  plan  of  business  operation 
which  is  economically  sound. 

4.  A  practical  and  adequate  plan  of 
financing. 

5.  Competent  administrative  super- 
vision of  all  the  business. 

6.  Efficient  management  of  all  oper- 
ating parts. 

7.  Skilled  and  efficient  employees  in 
all  the  operating  parts. 

8.  A  volume  of  business  which 
makes  economical  operation  possible. 

9.  An  adequate  system  of  account- 
ing records. 

10.  A  progressive  and  sound  business 
policy. — U.  S.  Department  of  Agri- 
culture. 


Denison,  la. — J.  T.  Carey  has  sold 
the  corner  of  his  property  located  on 
the  corner  of  Main  and  Chestnut 
Streets  to  the  Fairmont  Creamers' 
Company,  who  will  erect  a  modern 
fireproof  building  there  in  the  near 
fu  ture. 

Wisconsin  Rapids,  Wis. — The  Co- 
operative Creamery  Company  has 
completed  plans  for  the  erection  of  a 
cheese  factory.     Jon.   Rohan  is  in 

charge. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

lI0-112Seeond  St.,  N         MINNEAPOL  li 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


\\T t-i  tt  pay  a  long  price  for  cork  where  Water  Proof  Lith 
 ~_  will  do  your  insulation,  and  give  you  just  the  service 


you  want. 


A\^f-|-\7-  not  let  us  figure  with  you  on  your  needs.  If  you  want 
 zL  cork,  we  have  it.    If  you  want  Lino-felt  we  have  it. 


"IXTp  can  save  you  money.    We  can  give  you  what  you 

  want.  We  are  a  Minnesota  Company.   We  are  with 

you  and  we  want  you  with  us. 


Water 
Proof 

JjJ/fjff/  W^ritG    toc*ay  an0-  satisfy  yourself  that  our  products  are  the 

iiNujf"  said,  use  the  kind  that  satisfies. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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THE  MINNESOTA  CO-OPER- 
ATIVE CREAMERIES' 
ASSOCIATION 


Address  by  N.  B.  Nickerson,  Pres- 
ident, Elk  River,  Minn.,  Before 
Minnesota  Creamery  Operators' 
and    Managers'  Association. 


I  need  not  tell  you  men  that  organ- 
ization is  the  modern  means  of  con- 
ducting business  on  a  large  scale.  The 
fact  that  you  men  have  your  state 
organization  is  evidence  that  you 
believe  in  organization.  There  is 
hardly  a  business  in  the  country  today 
that  has  not  got  its  state  and  national 
organization.  There  is  no  class  of 
laboring  men  of  the  different  trades, 
but  have  their  trade  organizations. 
In  fact,  there  is  no  class  of  men  who 
do  not  recognize  organization  as  a 
most  valuable  means  of  advancing 
their  interests. 

Farmers  as  a  class  have  been  last 
to  take  advantage  of  organization.  It 
has  been  said  that  farmers  could  not 
organize,  that  they  could  not  work 
together,  and  the  sad  part  of  this  is 
that  no  one  has  made  this  statement 
so  often  as  farmers  themselves.  Farm- 
ers, especially  in  this  country,  have 
been  independent.  They  have  been 
able  to  get  along  by  going  it  alone 
perhaps  longer  than  any  other  class, 
but  stern  necessity  has  finally  gotten 
around  to  the  farmers  too,  and  they 
are  learning  the  lesson  that  so  many 
men  have  learned  ahead  of  them,  that 
they  must  work  together,  and  not 
only  in  small  groups;  the  men  of  a 
community  who  know  one  another, 
but  through  the  state  and  the  nation. 

Organization  comes  about  generally 
through  one  of  two  different  causes — 
necessity  or  through  experience  and 
education.  It  may  be  said  that  the 
farmers  here  about  the  Twin  Cities 
organized  out  of  necessity.  They  had 
never  gotten  what  their  milk  was 
worth,  and  the  point  was  finally 
reached  where  it  was  either  organize 
or  quit  dairying. 

You  creamery  operators  probably 
organized  as  a  result  of  your  experi- 
ence   in    working    together.  Your 


yearly  conventions  and  butter  scoring 
contests  lead  you  to  your  permanent 
working  business  organization. 

The  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  is  the 
product  of  both  experience  and  neces- 
sity. The  experience  of  thirty  years 
as  co-operative  creameries  through 
which  thousands  of  farmers  have 
learned  to  work  together,  and  the 
necessity  of  heading  off  the  cream 
station  system  that  is  threatening 
the  life  of  the  co-operative  creamery 
system. 

For  a  number  of  years  the  necessity 
of  the  co-operative  creameries  getting 
together  in  some  kind  of  an  organiza- 
tion has  been  apparent.  Your  own 
paper.  The  Dairy  Record,  has  voiced 
this  fact  again  and  again. 

I  will  not  enumerate  the  reasons 
why  the  co-operative  creameries 
should  organize  and  work  together.  I 
think  we  are  agreed,  that  they  should, 
but  there  may  be  and  probably  is  a 
difference  of  opinion  as  to  how  they 
should  organize  and  what  they  should 
attempt  to  do.  The  fact  is,  however, 
that  they  have  organized  and  have 
started  to  work  together  under  a 
certain  form  of  organization,  and 
there  are  certain  things  they  propose 
to  do. 

Right  here,  gentlemen,  T  would  like 
to  say  that  in  the  building  of  this 
organization,  known  as  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  you  have  all  had  an 
opportunity  to  take  part.  The  first 
committee  that  worked  on  this  move- 
ment, the  committee  of  eleven,  was 
elected  at  a  conference  to  which  all 
the  dairy  interests  of  the  state  had 
been  requested  to  attend.  When 
this  committee  of  eleven  had  drafted 
the  outline  of  the  organization,  an- 
other conference  was  called  and  every 
co-operative  creamery  in  the  state 
was  requested  to  attend  this  confer- 
ence and  320  of  them  did  attend. 
Form  of  Organization 

For  a  moment,  gentlemen,  let  us 
consider  the  form  of  the  organization. 
The  state  is  divided  into  fifteen  dis- 
tricts with  an  average  of  forty  cream 


eries  to  a  district.  The  districts  are 
so  laid  out  that  the  creameries  within 
the  district  are  as  nearly  alike  as  is 
possible  to  have  them,  as  to  the  con- 
ditions under  which  they  operate. 
At  the  convention  of  June  7th.  the 
creamery  delegates  from  these  differ- 
ent districts  got  together  and  nom- 
inated the  men  they  wanted  as  direc- 
tors; one  director  from  each  district. 
Every  one  of  these  fifteen  men  elected 
as  directors,  with  the  single  exception 
of  myself,  are  co-operative  creamery 
men,  and  I  happened  to  be  with  the 
group  of  dairy  farmers  known  as  the 
Twin  Citv  Milk  Producers'  Associa- 
tion. The  Twin  City  Milk  Producers' 
Association,  however,  is  as  much 
co-operative  as  any  co-operative 
creamery,  but  I  want  to  say  that  as  a 
director  of  the  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc.. 
I  am  representing  the  co-operative 
creameries  of  District  No.  9,  and 
working  in  the  interests  of  all  the 
co-operative  creameries  of  the  state 
as  they  join  the  State  Association. 

What  I  wish  to  call  to  your  atten- 
tion is  the  form  of  the  organization 
as  represented  by  the  fifteen  districts. 
The  real  purpose  of  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  is  to  provide  a  means  of  the 
co-operative  creameries  working  to- 
gether and  a  means  of  each  creamery 
taking  part  in  the  work.  The  districts 
provide  this  means.  Take  for  example 
District  No.  2  that  has  just  organized. 
This  district  is  composed  of  Chisago, 
Isanti,  Pine,  Mille  Lacs  and  Kanabec 
counties.  There  are  thirtyeight 
creameries  in  this  district  and  thirty- 
two  of  them  have  taken  membership 
in  the  State  Association. 

On  October  21st  these  creameries 
met  at  Hinckley  and  organized  their 
district  association.  The  meeting  was 
called  by  the  director  of  that  district, 
Mr.  H.  R.  Berg  of  Rush  City.  Every 
creamery  that  had  joined  with  but 
one  exception  was  represented  at  the 
meeting,  and  two  creameries  that 
had  not  joined  were  represented.  The 
one  absent  creamery  was  detained  on 
account  of  a  fire  that  was  threatening 
their  building. 


W 


E  WILL  GIVE  YOU  SALES  THAT  WILL  KEEP 
your  butter  coming  to  us.  We  will  honor  your 
drafts  and  your  money  goes  straight  back.  Be 
sure  and  send  us  your  next  shipment. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 
"WE  HAVE  THE  OUTLET." 

Ref. — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business' 


Temperatures  are  Important 
for  Quality  Butter 

The  big  problem  before  you  today  is  how  to  improve  the 
quality  of  your  butter.  Machinery  can  not  do  everything.  In 
the  first  place,  you  must  receive  nice  sweet  cream  to  start  with, 
when  you  have  this,  then,  it's  up  to  the  operator  and  the  equipment 
in  the  creamery. 

Your  operator,  Mr.  Creameryman,  no  doubt  will  turn  out  a 
good  product  even  if  he  does  not  have  a  compressor  included  in  his 
outfit.    But  he  could  turn  out  a  better  quality  if  he  did. 

In  the  first  place  he  could  cool  the  cream  quickly  when  received; 
he  could  cool  it  the  way  it  should  be  cooled  after  it  is  pasteurized; 
he  could  hold  the  temperature  where  it  should  be  held  when  it  is 
churned,  so  that  the  body  would  be  nice  and  waxy  and  it  would 
develop  the  proper  aroma.  After  it  is  churned  and  placed  away 
in  the  cooler,  there  the  temperature  is  important  again. 

With  a  "Sterling"  on  the  job  all  these  temperatures  would  be 
held  as  they  should  be  and  you  would  have  a  product  that  would 
bring  you  Extras  and  higher  than  Extras. 

What  "Sterling"  Compressors  are  doing  for  others,  they 
will  do  for  you. 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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The  creamery  delegates  elected  a 
board  of  directors  for  the  district 
composed  of  one  man  from  each 
creamery.  These  directors  in  turn 
elected  their  officers,  consisting  of  a 
first  and  second  vice-chairman  and  a 
secretary  and  treasurer.  Four  officers 
with  the  director  of  the  district  con- 
stitute an  executive  committee  to 
carry  on  the  work  of  the  district. 
This  executive  committee  met  No- 
vember 8th,  and  employed  David  C. 
Berg,  as  their  field  man.  This  dis- 
trict will  begin  work  as  soon  as  their 
field  man  can  be  released  from  his 
position  as  operator  of  the  Grove 
City  Co-operative  Creamery,  which 
will  be  by  December  15th. 

Each  district  of  the  state  will 
organize  in  like  manner  as  each  dis- 
trict has  a  sufficient  membership. 
Three  other  districts,  Nos.  10.  11  and 
14  now  have  a  sufficient  membership 
to  organize,  and  the  creameries  in 
their  districts  will  be  called  into  con- 
ference by  their  district  directors  in 
the  near  future.  Who  shall  be  em- 
ployed as  a  field  man  in  each  district, 
when  each  district  will  begin  oper- 
ation, and  just  what  they  will  do  will 
be  matters  the  creameries  within 
each  district  shall  decide. 

Gentlemen,  will  you  not  acknowl- 
edge that  this  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
is  a  democratic  organization?  Instead 
of  being  a  dictator  it  is  only  acting  as 
help  to  the  co-operative  creameries 
to  get  them  to  work  together  locally 
and  to  help  them  follow  their  butter 
through  to  market.  It  will,  of  course, 
try  to  find  the  best  way  for  the  cream- 
eries to  work  together,  help  them  to 
find  the  best  markets  on  which  to  sell 
and  buy,  and  it  will  try  to  persuade 
every  co-operative  creamery  board 
to  use  the  methods  which  generally 
are  acknowledged  to  be  the  best 
methods,  but  that  is  all. 

Boys,  your  state  association  is  a 
success  because  you  all  have  a  hand 
in  its  management  through  your 
district  association,  and  this  state 
association  of  the  co-operative  cream- 
eries is  working  along  the  same  line. 
The  one  point  I  want  most  to  make, 
is  that  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  is  not 


set  up  to  run  the  creameries,  but  to 
help  them  run  themselves  and  to 
help  them  keep  running.  During  the 
past  fifteen  years  some  fifty  co- 
operative creameries  have  ceased  to 
run  in  this  state,  and  some  fifty 
buttermakers  are  out  of  positions  on 
that  account,  and  some  5.000  farmers, 
instead  of  being  co-operators,  are 
helping  to  build  up  the  centralizers' 
system  that  would  kill  every  co- 
operative creamery  in  the  state  to- 
morrow if  it  could. 

Boys,  every  last  one  of  you  should 
be  a  booster  for  the  Minnesota  Co- 
operative Creameries'  Association. 
Many  of  you  are  and  have  been  from 
the  start  oi  250  creameries  would  not 
now  be  members  of  the  state  associa- 
tion today.  We  are  going  to  believe 
that  as  you  boys  become  acquainted 
with  the  Minnesota  Co-operative 
Creameries'  Association  and 
what  it  stands  for  and  the  way 
it  will  work,  as  is  shown  by  the  two 
districts  that  are  organized,  that  you 
will  all  be  for  it,  and  that  by  March 
7,  1922,  the  date  of  the  first  annual 
meeting,  that  every  district  in  the 
state  will  be  organized,  and  that 
four-fifths  of  all  the  creameries  will 
be  members. 

That  is  our  first  program — to  get 
the  great  majority  of  the  creameries 
to  join.  "A  house  divided  against 
itself  can  not  stand,"  and  this  asso- 
ciation can  not  stand  as  it  should 
until  the  great  majority  of  the 
creameries  are  back  of  it. 

The   Field   Man,    His   Work  and 
Salary 

I  would  like  to  take  time  to  fully 
discuss  the  field  man's  work  with  you 
and  how  he  can  be  of  help  to  every 
buttermaker,  as  well  as  to  the  cream- 
ery boards.  I  would  like  to  take  time 
to  tell  you  what  field  men  have  done 
for  the  Twin  City  Milk  Producers' 
Association,  how  they  have  been 
able  to  improve  the  quality  of  the 
milk  delivered  by  the  farmers.  All 
I  am  going  to  take  time  to  tell  you, 
however,  is  that  the  field  men  who 
will  be  employed  will  be  the  best 
creamery  operators  who  can  be  se- 
cured at  $2,500  per  year  and  expenses. 
I  realize  that  many  of  you  men  are 


getting  a  higher  salary  than  that 
now,  but  I  also  know  that  among  the 
very  best  creamery  operators  are 
men  who  are  more  interested  in  doing 
a  good  work,  a  work  that  is  in  the 
interest  of  their  profession  and  their 
patrons  than  in  getting  the  highest 
possible  salary.  They  know  that 
according  to  the  average  of  things, 
they  will  get  "value  received"  in 
good  time,  and  I  will  leave  it  to  you 
if  they  have  not. 

What  Association  is  Goin£  to  do 
You  may  ask  what  is  the  Associa- 
tion going  to  do?  That  can  be 
answered  most  easily  by  saying — 
whatever  the  creameries  want  to  do. 
For  example,  one  of  our  member 
creameries  sold  $500  worth  of  butter 
last  spring  for  which  they  received 
no  pay.  They  wanted  this  $500  col- 
lected. The  Association  is  collecting 
it  and  has  collected  part  and  will  get 
all.  and  without  a  cent  of  cost  to  the 
creamery  except  what  it  pays  to  the 
Association  through  the  regular  chan- 
nels. 

Two  other  member  creameries  made 
split  shipments  of  their  butter.  Each 
of  them  lost  between  four  and  five 
hundred  dollars  on  a  part  of  their 
butter  being  graded  down  below  its 
actual  score.  We  are  going  to  try 
and  collect  this,  and  if  we  can  not, 
the  firms  that  scored  the  butter  down 
are  going  to  be  watched  a  little 
more  closely  in  the  future.  They 
will  be  watched  any  way. 

A  certain  butter  firm  sent  its 
representative  through  the  state  this 
last  spring,  offering  prices  above  what 
the  creameries  were  getting.  We  do 
not  know  yet  how  many  creameries 
were  drawn  in  by  this  high  offer,  but 
it  was  no  small  number.  Instead 
of  getting  a  higher  price,  they  got 
from  two  to  eight  cents  lower  price. 
In  the  future  the  creameries  may  want 
to  have  a  representative  on  the  eastern 
markets  to  collect  cash  on  delivery 
from  firms  that  make  exceptional 
offers.  They  may  want  to  have  some 
of  you  boys  whom  they  have  learned 
to  trust  on  every  large  market  to 
look  after  their  shipments  when  they 
need  looking  after. 

There  is  no  danger  of  the  cream- 
eries  wanting   to   revolutionize  the 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
(The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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To  The  Buttermakers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Glide  Brothers,  Kieffer  Co. 


21  JAY  STREET 

NEW  YORK 


Wholesale 
Distributers 


Butter,  Eggs  and  Cheese 


are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 


GUDE'S  ROYAL  BUTTER 
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present  system  of  selling  butter.  You 
know  and  we  know  it  has  been  pretty 
good  and  still  is,  but  you  also  know 
that  all  along  the  line  there  are  losses 
such  as  we  have  mentioned  above 
that  can  be  corrected  through  a  little 
better  business  methods  on  the  part 
of  the  creameries  by  having  some 
reliable  party  in  their  own  employ- 
ment to  look  after  their  interests  on 
the  markets. 

The  creameries  want  to  save  the 
difference  in  freight  between  earlot 
and  less  than  carlot  shipments.  They 
want  to  get  their  butter  to  market 
in  less  time  and  in  better  condition 
than  it  has  been  going  in  less  than 
carlot  shipments,  and  through  the 
car  lot  shipments  they  can  do  this. 

The  co-operative  creameries  want 
to  make  a  higher  grade  of  butter 
than  is  being  made  in  many  cream- 
eries. They  want  to  make  a  more 
uniform  grade  of  butter  even  among 
the  best  creameries.  They  want  to 
have  their  first  class  butter  better 
known  even  here  in  Minnesota,  and 
they  want  the  value  of  dairy  products 
known.  They  want  the  people  who 
are  using  oleomargarine  and  filled 
milk  to  know  that  butter  and  real 
cow's  milk  is  better  for  them,  and 
also  cheaper  in  the  long  run. 
The  co-operative  creameries  are  pay- 
ing too  high  prices  for  creamery  ma- 
chinery at  the  present  time,  and  the 
creameries  that  buy  supplies  in  small 
lots  are  paying  more  than  is  necessary. 
They  want  to  combine  their  buying 
power. 

For  First  Class  Operators 
The  co-operative  creameries  want 
to  have  first  class  creamery  operators. 
The  Minnesota  Dairy  School,  the 
Dairy  and  Food  Department,  and 
last,  but  not  least,  the  Minnesota 
Buttermakers'  Association,  have  done 
much  to  see  that  the  co-operative 
creameries  have  first  class  operators, 
and  this  Association  of  which  I  speak, 
the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  will  do  much 
also.  It  will  place  the  best  creamery 
operator  who  can  be  secured  in  each 


district  to  co-operate  with  the  first 
class  men,  to  teach  the  men  who  need 
to  learn,  and  urge  the  boys  who  may 
need  a  little  urging  to  do  better  work. 
This  Association  will  aid  all  the 
creamery  operators  in  teaching  the 
importance  of  delivering  sweet  cream 
to  the  creamery  and  also  the  import- 
ance of  staying  away  from  cream  sta- 
tions. It  will  teach  the  importance  of 
having  a  man  in  every  creamery  as  op- 
erator who  can  and  will  be  a  teacher  of 
these  things,  and  it  will  also  teach  the 
importance  of  paying  such  men  not 
only  a  living  wage,  but  a  wage  that 
will  cause  them  to  always  look  upon 
the  co-operative  creamery  as  a  highly 
desirable  place  to  be  employed. 

I  can  not  take  the  time  to  mention 
the  desirable  things  the  co-operative 
creameries  can  and  will  do  by  working 
together. 

If  you  should  ask  proof  to  show  that 
these  things  can  be  done,  or  ask  proof 
that  it  pays  to  do  them,  I  only  have 
to  refer  you  to  Unit  No.  1,  where  the 
co-operative  creameries  have  been 
working  together  in  a  business  way 
for  the  past  six  months. 

These  co-operative  creameries  that 
have  been  working  together  in  Meeker 
and  Kandiyohi  and  Wright  counties 
have  joined  the  Minnesota  Co-oper- 
ative Creameries  Association,  Inc. 

Is  there  any  greater  proof  or  should 
any  greater  proof  be  asked,  that 
co-operation  among  the  creameries  in 
a  business  wav  is  desirable  and  profit- 
able.' 

Gentlemen,  the  Minnesota  Co- 
operative Creameries  Association, 
Inc.,  offers  the  hand  of  co-operation 
to  the  Minnesota  Creamery  Oper- 
ators' Association,  to  your  Associa- 
tion. We  not  only  want  your  co-oper- 
ation, but  we  need  it  for  the  good  of 
the  cause,  a  cause  that  is  your  cause 
as  much  as  it  is  that  of  the  creamery 
patrons.  We  have  always  believed 
you  would  be  with  us  when  you  under- 
stood the  purposes  of  the  Association. 
We  still  believe  so,  and  we  are  anxious 
for  you  all  to  take  hold  and  help. 


The  Siberian  Butter  Industry 

Means  were  discussed  at  the  recent 
Moscow  conference  of  co-operative 
societies  to  induce  foreign  capitalists 
to  take  a  hand  in  the  revival  of  the 
butter  trade  of  Western  Siberia.  It 
was  proposed  that  foreign  co-operative 
organizations  should  be  approached 
on  the  subject  of  resuming  activity 
in  connection  with  Siberian  butter 
factories  and  cold  storage  plants. 

Before  the  war,  the  yearly  quantity 
of  butter  transported  by  the  Omsk 
railway  amounted  to  about  2,000,000 
cwt.  The  Altai  line  brought  further 
supplies,  which  were  added  to  again 
at  Omsk,  Petropavlovsky,  Kurgan 
and  Tcheliabinsk.  This  butter,  chiefly 
destined  for  export,  was  shipped  via 
Baltic  ports,  which  handled  eighty- 
five  per  cent  of  the  total  Russian 
export.  Windau,  owning  special  cold 
storage  facilities  and  capable  of  ware- 
housing 3,000  tons,  exported  fifty-five 
per  cent  of  this  quantity.  Cold  storage 
warehouses  were  also  established  at 
all  the  principal  Siberian  collecting 
stations. 

Factories,  on  the  other  hand,  with 
rare  exceptions,  are  badly  equipped 
and  deficient  in  cold  storage  facilities. 
The  principal  drawback,  however,  is 
the  collapse  of  the  rolling-stock  spec- 
ially designed  for  butter  transport. 
Foreign  enterprise,  therefore,  will 
have  to  find  means  of  effecting  an 
improvement  in  this  respect  befor- 
starting  activity.  Although  the  num- 
ber of  special  railway  cars  has  been 
increased  to  5.000,  very  many  require 
repairs.  Factories  need  cream  sep- 
arators, paper  and  packing  material. 
All  this  calls  for  considerable  initial 
outlay  and  also  skilled  instructors.— 
The  Dairy,  London. 


A  Fine  Record 

Maquota,  la. — The  creamery  here 
made  173  tubs  a  week  in  October 
this  year.  When  H.  C.  Thompson, 
the  present  manager,  took  charge  in 
1917,  the  creamery  was  making  70,- 
000  pounds  of  butter  a  year.  Now 
they  are  making  over  400,000  pounds. 


Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical iefrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  45-C.     IT  S  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
710  Citizens  Nationl  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  HI. 

394  Lumber  Exchange  Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Bulter' Cheese  and  E^s 

(Successors  to  W .  T.  Young  &  Co*,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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A  Butter  House 


WANTS  MORE  BUTTER 

It  is  the  only  commodity  we 
handle,  and  the  fact  that  we 
specialize  in  this  particular  line, 
enables  us  to  give  to  the  man- 
ufacturer the  very  highest  prices, 
the  best  kind  of  service,  and 
assures  our  shippers  of  a  good, 
steady  outlet  every  week  in  the 
year,  and  these  indeed  are  rather 
important  points  for  creamery 
men  to  consider. 

We  have  large  diversified  out- 
lets for  good  to  fine 


IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is  not 
sufficient  to  meet  the  require- 
ments of  our  trade.  We  are, 
therefore,  anxious  to  get  started 
with  several  more  good  cream- 
eries that  we  can  depend  on,  to 
give  us  their  entire  output  reg- 
ularly. We  are  financially  re- 
sponsible. Pay  Drafts  promptly 
on  presentation  and  make  very 
prompt  remittances. 

Ship  Today  

^         All  You  Can 


John  V.  McCarthy  &  Co. 


136  W.  Lake  Street 
CHICAGO,  ILL. 


Butter 


Warehouse:    163  West  South  Water  Street 
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FARMERS'  CO-OPERATION 
In  Marketing  and  Purchasing. 


U.  S.  Department  of  Commerce, 
through  the  Bureau  of  the  Census, 
announces  the  following  figures  from 
the  1920  census  of  agriculture  for  the 
United  States: 

Cooperative  Morketin  ff  and  Purchasing 
Through  Farmers'  Organizations 
in  the  United  States,  1919 


Items 

Farms 
Reporting 

Amount 

No. 

Per 
cent 
of  all 
farms 

Total 

Aver- 
age 
per 

farm 

Marketing  or 
purchasing 
Marketing 
Purchasing 

624,527 
511,383 
329,44« 

9.7 
7.S 
5.1 

$721,9.83,639 
84,615.669 

$1,412 
257 

Co-operative  Marketing 
The  number  of  farms  reporting  co- 
operative marketing  of  farm  products 
through  farmers'  organizations  in 
1919,  according  to  the  Fourteenth 
Census,  was  511,383  or  7.9  per  cent 
of  all  farms  in  the  United  States. 

In  Minnesota,  78,314  farms,  or  43.9 
per  cent  of  all  farms  in  the  state,  re- 
ported co-operative  marketing  of  farm 
products  in  1919.  Both  co-operative 
elevators  and  co-operative  creameries 
are  numerous  in  this  state.  Other 
states  with  a  large  number  of  farms 
reporting  were  Iowa,  with  43,350; 
Wisconsin,  with  42,848;  Michigan, 
with  42,104;  Kansas,  with  33,654; 
Nebraska,  with  32,543;  and  California, 
with  25,772. 

Sales  through  farmers'marketing 
organizations  in  the  United  States  in 
1919  amounted  to  $721,983,639,  or  an 
average  of  $1,412  for  each  farm  re- 
porting. The  most  important  prod- 
ucts marketed  in  this  way  were  grain, 
milk  and  cream,  fruits,  and  truck 
crops. 

The  largest  total  sales  were  report- 
ed from  the  following  states:  Califor- 
nia, $127,990,981;  Minnesota,  $82,- 
760,459;  Iowa,  $59,403,626;  Illinois, 
$47,920,487;  New  York,  $44,906,247; 
Nebraska,  $44,755,140;  Kansas,  $44,- 
290,957. 


Co-operative  Purchasing 

The  number  of  farms  in  the  United 
States  reporting  co-operative  purchas- 
ing of  farm  supplies  through  farmers' 
organizations  in  1919  was  329,449,  or 
5.1  per  cent  of  all  farms. 

In  6  states,  co-operative  purchasing 
of  farm  supplies  were  reported  by 
over  20.000  farms,  as  follows:  Iowa. 
32,530;  Kansas,  32,321;  Minnesota, 
29,611;  Nebraska,  27,335;  Wisconsin, 
21,792;  and  Ohio,  21.250. 

Purchases  through  farmers'  organ- 
izations in  the  United  States  in  1919 
amounted  to  $84,615,669  or  an  aver- 
age of  $257  for  each  farm  reporting. 
Important  items  purchased  co-oper- 
atively were  fertilizer,  feed,  binder 
twine,  spraying  materials,  coal,  crates 
and  boxes,  etc. 

Five  states  reported  over  $4,000,000 
as  the  value  of  farm  supplies  purchas- 
ed through  farmers'  organizations,  as 
follows:  Kansas.  $9,663,051;  Nebraska 
$9,660,107;  Iowa,  $6,760,952;  Minne- 
sota, $6,642,162;  and  California,  $4,- 
321,129. 


Mean  Business 
Eveleth,  Minn. — John  B.  Keachie, 
operator  of  the  new  co-operative 
creamery,  was  sent  to  Wisconsin  to 
buy  two  carloads  of  Holstein  and 
Guernsey  stock  for  the  farmers  of  the 
neighborhood. 


Closing  for  the  Winter 
Kensington,  Minn. — The  Kensing- 
ton Co-operative  Creamery  Co.  will 
close  for  the  winter,  for  lack  of  raw 
material. 


Rising  City,  Neb. — Ray  Fluharty 
has  purchased  the  Cash  Produce 
House  from  Clyde  Smith  here,  and  is 
now  in  charge. 

Northfield,  Minn. — At  the  annual 
meeting  of  the  Northfield  Local  of  the 
Twin  City  Milk  Producers'  Associa- 
tion the  following  officers  were  elected : 
President  W.  F.-  Schilling;  vice-pres- 
ident, Fred  Festler;  secretary,  A.  J. 
Lashbrook;  treasurer,  C.  W.  Lyman; 
director,  A.  B.  Knapp. 


Milk  Car  Tanks,  without  Car  Body,  recently  brought  out  by  The  Pfaudler  Co. 

Rochester,  N.  Y. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

TMtnasha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 

MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEHRDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


C.  F.  ADAMS  Sl  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  E&gs 

Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  Z^STi 

Creamery  Butter,  Eggs  and  Cheese 

N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer  N.  E.  Lewis,  Secretary 

REFERENCES:— Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


From  this  brief  chronology  we  see  how 
closely  the  Liberty  Pole  is  identified  with  the 
stirring  events  that  led  up  to  the  destruction 
of  autocracy  in  the  new  world  (also  under  a 
German  King,  though  on  an  English  throne). 
It  has  been  suggested  that  the  old  postoffice 
be  removed  and  the  historic  Liberty  Pole 
re-erected  on  its  site  as  a  memorial  to  our 
heroes  in  the  great  World  War.  What  a  mag- 
nificent tribute  it  would  be  to  our  splendid 
boys,  if  we  were  to  erect  to  their  memories 
this  simple  monument  that  means  so  much. 
It  stands  for  all  our  dear  country  stands  for. 
It  is  the  soul  of  America  and  a  symbol  of  our 
great  Republic.  It  is  the  Gettysburg  speech 
visualized!  Nor  is  it  within  the  power  of 
marble  or  bronze  to  create  a  structure  that 
would  approach  it  in  spiritual  beauty  and 
meaning. 

THE  GREAT  EAST  SIDE— The  Ghetto, 
the  Bowery,  Chinatown,  the  Italian  quarters, 
the  Black  Belt,  etc.,  etc.,  the  "Great  East 
Side"  that  you  read  so  much  about  in  the 
papers,  begins  just  a  little  east  of  the  Municipal 
Building  and  extends  from  about  Chatham 
Square  and  the  Bowery,  north  to  Fourteenth 
Street  and  east  to  the  river  in  the  downtown 
section.  This  is  where  the  "seething  masses" 
live. 

(To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T« 

Jersey  City,  N.  J. 

THE  HOUSE  01 


III 


R 


GUS  LUDWIG,  MANAGE 

Will  look  after  your  shipments  per 

We  solicit  your  sl^ 

See  That  Your  Next  Shipment  is  I 

N.  J.  or  to  i 

■        null  II   j  i  i 

ASK  US  FOB  OUR  CHICAGO  STE; 

Shipper  to  receive  even  more  prompt  returns  than  eve 
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;ic  &  Pacific 

Chicago,  Illinois 

iLITY  BUTTER 


I  BUTTER  DEPARTMENT 

rise  you  as  to  market  conditions 

i  correspondence 

to  Us  Either  at  JERSEY  CITY, 
|o  Branch 


e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
(ries  at  Chicago  paying  them  top  prices,  enabling  the 
ct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(.Continued) 


To  those  ethonologically  inclined,  a  stroll 
through  these  congested  neighborhoods  is  no 
doubt  interesting,  but  for  the  average  sightseer 
there  is  nothing  beyond  endless  crowds,  more 
crowds,  and  still  more  crowds.  For  the  great 
part  they  are  Italians  intermixed  with  Russian 
Jews,  Chinese,  Greeks,  Swedes,  Turks,  Huns, 
Bulgars,  Austrians,  Serbs,  Armenians,  Slavs 
and  Irish.  These  make  up  the  "East  Side" 
of  the  novelist,  and  includes  the  much  talked 
of  Ghetto.  Open  air  pushcarts  and  kindred 
sights  are  much  in  evidence.  It  is,  of  course, 
interesting  to  see  bits  of  ancient  Europe  so 
completely  transplanted  into  a  modern,  up-to 
the-minute  city  as  New  York,  and  the  quaint 
customs  and  the  still  quainter  garments 
affected  by  the  more  orthodox  of  these  aliens 
has  a  certain  amount  of  interest. 

Are  you  going  to  keep  jogging  along  in  the 
same  old  way  or  are  you  going  to  look  around 
and  ship  to  a  house  that  cuts  out  the  middle- 
man's profit,  and  sells  direct  to  the  consumer? 
There's  no  time  like  now,  no  place  like  the 
G.  A.  &  P.  T.  Co.'s  "Direct  to  the  Consumer 
Service."  You  should  look  out  for  your  own 
interests  by  commencing  to  mark  your  ship- 
ments to  us,  the  recognized  leaders  in  Fancy 
Creamery  Butter.  This  is  the  day — this  is  the 
place.  It's  just  the  one  you  want.  We'll 
appreciate  your  coming. 

(.Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Mia  way  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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VERMONT  CO-OPERATIVE 
CREAMERIES 


Should  Federate,  Says  E.  S. 
Bri^ham,  Commissioner  of 
Agriculture. 


There  has  been  in  many  quarters  a 
misconception  of  the  plans  and  pur- 
poses of  the  proposed  federation  of 
Vermont  creameries.  A  word  as  to 
the  need  for  such  a  federation  is 
perhaps  timely.  Vermont  produces 
in  round  numbers  1.000,000.000 
pounds  of  milk  annually.  Less  than 
thirty  per  cent  of  this  is  shipped  out 
of  the  state  as  fluid  milk,  the  balance 
being  manufactured  into  cream,  but- 
ter, cheese  and  other  products.  Our 
production  varies  from  a  low  of  44,- 
000,000  pounds  in  November,  to  a 
peak  of  107,000,000  pounds  in  June. 
Less  than  half  of  our  November  pro- 
duction is  shipped  as  fluid  milk.  Only 
about  twenty  per  cent  of  our  June 
production  is  so  shipped. 

Our  greatest  problem  by  far  is  to 
manufacture  and  well  efficiently  that 
part  of  our  production  which  is  not 
sold  as  fluid  milk.  The  quotations 
of  the  United  States  Bureau  of  Mar- 
kets show  a  difference  of  ten  cents  per 
pound  in  the  current  price  of  92  and 
87  score  butter.  Although  not  so 
apparent,  there  is  nevertheless  an 
equivalent  difference  in  price  between 
poor  and  good  dairy  products  of  all 
kinds. 

Thirty  Cq-operatives  in  State 
We  have  in  Vermont  about  thirty 
co-operative  creameries  owned  and 
operated  by  the  dairymen  whom 
they  serve.  These  creameries  are  in 
many  instances  suffering  for  lack  of 
efficient  management.  Their  products 
are  not  bringing  highest  prices  be- 
cause the  quality  is  not  what  it 
should  be.  These  creameries  now  do 
a  business  of  approximately  $5,000,- 
000  annually.  An  investment  by 
them  of  one  per  cent  of  this  sum  in  a 
federation  to  employ  the  best  talent 
available  in  creamery  management, 
the  best  skill  and  ability  in  processing, 
handling  and  selling  dairy  products 


would,  in  my  opinion,  bring  in  ten 
times  this  sum  by  effecting  economies 
in  handling  products,  in  buying  sup- 
plies and  in  increased  value  of  the 
better  product. 

The  organization  should  reach  every 
farmer  patron  with  a  view  to  seeing 
that  only  good,  pure,  sweet  milk  and 
cream  be  delivered  to  the  plant.  The 
processes  of  handling  and  manufac- 
ture in  the  plants  should  be  so  stan- 
dardized that  only  the  best  possible 
milk,  cream,  butter,  cheese,  etc., 
would  be  offered  in  the  market,  and 
then  there  should  be  in  the  market  a 
salesman  to  make  contracts  with  cus- 
tomers to  see  that  the  most  efficient 
service  possible  is  given.  A  large 
volume  of  standard  quality  product 
with  service  to  the  consumer  should 
be  the  end  and  aim  of  the  Vermont 
federation.      Demand,    price,  profit 


and  a  dairy  industry  established  on  a 
firm  foundation  will   surely  follow. 


Neenah,  Wis. — George  C.  Johnson, 
of  Markesan  has  bought  the  Neenah 
Dairy  Company  from  H.  J.  Frank  and 
F.  F.  Kresse.  The  establishment 
which  manufacturers  butter  on  an 
extensive  scale  for  wholesale  and 
retail  trade,  and  sells  other  dairy 
products  is  the  largest  of  its  kind  in 
this  section  of  the  state. 

Grand  Rapids,  Minn. — At  a  meet- 
ing of  directors  of  the  Grand  Rapids 
Co-operative  Creamery  Association, 
William  Hoolihan  was  elected  vice- 
president,  succeeding  Henry  Hughes, 
resigned.  Charles  Collinge,  another 
director,  resigned  and  W.  M.  West 
of  Pokegama  Lake  was  named  as  a 
member  of  the  board  in  his  place. 


Looking  toward  one  end  of  refrigerator  car,  showing"  Pfaudler  Milk  Car 
Tank,  with  motor  and  pulley  connections  to  agitator.    Shown  at  the 
Recent  National  Dairy  Show. 


ESTABLISHED  1845 


IXCORPOR  ATED  1900 


J.  D.  STOUT  &  CO.  ^Vw  YoSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


M.  J.  Weinberg  &  Bro.  Butter 

— ^  Rffg>r*>nr**a;  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


RUSSE  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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REFRIGERATION  INSURANCE 

Did  you  ever  stop  to  think  of  all  the  different  kinds 
of  insurance  there  is  on  the  market  these  days?  It  would 
make  a  list  about  a  yard  long,  and  most  of  it  is  pretty 
good  protection  at  that.  But  how  about  refrigeration 
insurance? 

Brunswick 
Refrigerating  Machine 

Will  insure  you  against  any  further 
refrigeration  trouble. 

A  Ten  Year  Factory  Guarantee 

against  ordinary  wear  and  tear  on  the 
"Brunswick"    eccentric  construction. 

Think  It  Over 

Let  us  know  when  your  Board  meets. 
We  want  to  be  there. 

Cronholm  Refrigerating  Co.  inc. 

cherry  4624       1409  W.  Broadway,  Minneapolis,  Minn.       cherry  4626 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


22 


THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


Complaints  Investigated 
At  the  recent  meeting  of  District 
No.  20  at  Olivia  the  president  was 
instructed  to  appoint  a  committee  of 
four  to  investigate  complaints  on 
two  members. 

The  annual  meeting  of  the  district 
will  be  held  at  Danube,  December 
8th,  at  two  P.  M. 


Will  Meet  December  1st 
P.  M.  Schons,  secretary  of  District 
No.  26,  announces  the  annual  meet- 
ing of  that  district  on  December  1st. 


Among  the  Members 

Oscar  C.  Peterson  has  removed  from 
St.  Hilaire  to  Hazel. 

Geo.  A.  Otto  has  changed  his  ad- 
dress from  Redwood  Falls  to  Granite 
Falls. 

Verne  Johnson,  Sauk  Centre,  has 
taken  charge  of  the  co-operative 
creamery  at  Pemberton. 

O.  R.  Harris,  Hector,  junior  mem- 
ber, is  the  new  assistant  in  the  Sauk 
Lake  creamery  at  Sauk  Centre. 

John  N.  Stuckmayer,  who  has  been 
at  Jamestown,  N.  D.,  for  some  time, 
has  returned  to  Minnesota  and  is  now 
at  Pierz. 


R.  W.  Hurtig,  Stanchfield,  junior 
member,  recently  returned  from  Wil- 
liston,  N.  D.,  where  he  was  employed 
in  the  farmers'  creamery  till  it  burned 
down. 

C.  H.  Caswell,  manager  of  the 
Foreston  creamery,  beat  H.  Knatvold, 
proprietor  of  the  Northern  Creamery 
Supply  House  at  Albert  Lea,  at  bow- 
ling during  the  convention  last  week. 


TO   MEET   AT   SAUK  CENTRE 


Central  Minnesota  Dairymen's 
and  Buttermakers'  Ass'n. 


Central  Minnesota  Dairymen's  and 
Buttermakers'  Association  will  hold 
its  annual  meeting  at  Sauk  Centre, 
Minn.,  February  14-15,  1922,  accord- 
ing to  announcement  just  made  by 
Secretary  L.  M.  Jacobs,  Sauk  Centre. 


Same  Salary 
Centuria,  Wis. — N.  George  Nel- 
son, manager  of  Centuria  Co-oper- 
ative Creamery  and  Cheese  Co.,  was 
engaged  last  week  for  another  year 
at  the  same  salary  as  last  year. 
The  make  of  butter  is  holding  up 
well  this  year. 


Farmington,  Minn. — The  Forest 
Creamery  Company  has  been  or- 
ganized with  83,100  capital  stock, and 
will  proceed  at  once  to  erect  a  new 
building  and  equip  it  with  the  best 
and  latest  machinery. 


FIRST  FIELD  MAN  PICKED 


Unit  No.  2,  Minnesota  Co-oper- 
ative Creameries'  Association, 
Appoints  David  C.  Berg. 


Minnesota  Co-operative  Creamer- 
ies' Association  last  week  announced 
that  its  recently  organized  Unit  No.  2 
has  appointed  David  C.  Berg,  oper- 
ator of  the  co-operative  creamery  at 
Grove  City  as  field  man,  and  that  Mr. 
Berg  has  accepted. 

It  is  understood  that  the  field  men 
of  which  the  association  eventually 
expects  to  have  fifteen,  are  selected 
by  the  unit  after  consultation  with 
the  association.  While  the  unit  may 
pay  field  men  an  additional  salary 
out  of  its  own  funds,  the  association 
has  fixed  a  maximum  salary  of  $2,500 
a  year  for  these  men,  who  are  to  be 
the  best  expert  creamery  operators 
obtainable,  and  who  are  to  advise  the 
operators  and  managements  of  the 
creameries  of  a  unit  on  improved 
methods,  uniformity,  work  among  the 
patrons,  etc. 

S.  G.  Gustafson,  field  man  of  Unit 
No.  1,  was  engaged  before  the  new 
state  association  came  into  the  field, 
at  a  salary  of  $4,000  a  year. 

Mr.  Berg  has  been  operator  of  the 
Grove  City  creamery  about  two  years, 
during  which  time  he  has  made  a 
fine  record.  During  his  little  more 
than  nine  years  of  creamery  experience 
he  was  for  almost  a  year  employed  in 
the  Albert  Lea  State  Creamery,  and 
previous  to  his  taking  charge  at  Grove 
City,  acted  as  inspector  of  Navy 
butter,  thus  gaining  much  experience 
in  the  manufacture  of  fine  butter 
and  in  composition  control.  The 
new  field  man  is  twenty-seven  years 
old.  and  became  a  member  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association  in  August,  1919. 
He  is  a  clean-cut,  tactful  young  man, 
a  hard  worker  and  well  posted  on 
dairy  and  buttermaking  work. 
A  Large  Unit 

Unit  No.  2,  as  laid  out  by  the  State 
creamery  association,  comprises 
thirty-two  of  the  thirty-eight  cream- 
eries in  Chisago,  Isanti,  Pine,  Mille 
Lacs  and  Kanabec  counties,  making 
over  six  million  pounds  of  butter  a 
year.  It  contains  almost  every  con- 
ceivable kind  of  co-operative  cream- 
ery, from  the  largest  in  the  state  to  a 
few  very  small  ones.  The  cream 
quality  runs  from  very  fine  in  part 
of  the  unit  to  indifferent  and  poor  in 
other  parts.  The  distance  between 
the  two  creameries  farthest  apart, 
north  and  south,  is  over  seventy-five 
miles,  and  east  and  west  over  fifty- 
five  miles.  The  territory  is  traversed 
by  three  railroads  running  north  and 
south,  one  railroad  on  the  northern 
edge  of  the  territory  running  north- 
east, and  one  short  branch  in  the 
southeastern  corner  of  the  territory. 

In  comparison  Unit  No.  1,  organ- 
ized before  the  state  association  came 
into  the  field,  contains  twenty-three 
creameries,  making  about  3,500,000 
pounds  a  year.  All  the  plants  are 
situated  on  one  railroad  line,  or  at 
inland  points  tributary  to  the  same 
road.  The  longest  distance  between 
the  creameries,  east  and  west,  is 
about  forty-five  miles,  and  north  and 
south,  less  than  thirty  miles. 


Walker,  Minn. — John  DeFlorin,  Jr., 
has  opened  a  produce  market  in  one 
of  Fred  Burkhardt's  buildings. 


R.  MAN  G AN  &  CO.,  Inc. 

KfflS  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,  ILLINOIS 

REFERENCES:   Dairy  Record,  National  Produce  Bank 

For  full  particulars  ivrite  to  A.  P,  Sonflergaard  &  Co.,  405  Sttuth  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representat it  r 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

^Cen,ra'  Creamery  Engineers  Sh'nnnt.5SS£ 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7598  MAX  BEUTOW,  Designer 
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Mojonnier  Oil  Immersed 
Butter  Print  Scale 

DESIGNED  especially  for  the  weighing  of  butter  prints,  lard  prints,  or  any  other 
product  that  requires  the  net  weight  to  be  known  or  specified  on  the  label. 

All  working  parts  are  immersed  in  oil,  thus  pre- 
venting corrosion  and  wear  of  the  bearings.  It  is 
unaffected  by  salt  water,  or  by  damp  conditions 
usually  encountered  in  creameries  and  other 
dairy  plants. 

Sensitive  to  less  than  1/100  ounce.  Works  rapidly. 

Guaranteed  to  please.  Send  for  circular  or  any 
other  information  you  need. 

A.  H.  Barber  Creamery  Supply  Co. 

2490-94  University  Ave.      ST.  PAUL,  MINN. 

In  the  Midway  District.    Phone  Midway  5670 
Main  Office:    300  W.  Austin  Ave.,  Chicago,  U.  S.  A. 


Our  Customers  Win 

Grand  Prizes,  Sweepsteaks  and  Gold  Medals 


IOWA  BUTTERMAKERS  CONVENTION  1921 
J.  E.  Morris,  Jesup,  Score  95|.  A.  M.  Hein,  Hull,  Score  95|. 

WISCONSIN  BUTTERMAKERS  CONVENTION  1921 
C.  P.  Ofstun,  Steuben,  Score  98. 

NATIONAL  BUTTERMAKERS  ASSOCIATION  1921 
H.  C.  Ladage,  Strawberry  Point,  la.    Score  96^. 

NATIONAL  DAIRY  SHOW,  ST.  PAUL,  1921 
H.  C.  Ladage,  Strawberry  Point,  la.    Score  96|. 


Use  Hansen's  Color  and  Win 

CHR.  HANSEN'S  LABORATORY,/^. 

LITTLE  FALLS,  N.  Y. 

Western  Branch:   Milwaukee,  "Wis. 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


BISHOP,  BRISSM AN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


MINNESOTA  ASSOCIATION 
STRENGTHENED 

(Continued  from  page  3) 


and  in  ease  of  members  employed  by 
creameries  making  over  400,000 
pounds  of  butter  a  year,  the  minimum 
scale  shall  apply  only  on  the  first  four 
hundred  thousand  pounds  of  butter 
made  per  year. " 

""By-Law  No.  13 — The  Minimum 
Salary  Scale  shall  not  apply  to 
members  working  as  helpers  or  assist- 
ants under  a  member,  or  to  relief 
work  for  another  member." 

"By-Law  No.  14 — The  Minimum 
Salary  Scale,  as  declared  in  By-law 
No.  II,  shall  not  apply  to  members 
holding  the  same  position  in  the  same 
plant  which  they  held  January  1, 
1920.  but  no  member  shall  hold  such 
position  at  a  salary  less  than  said 


scale  after  January  1,  1923,  and  the 
board  of  directors  shall  use  every 
honorable  and  lawful  means  to  assist 
such  members  to  obtain  at  least  said 
scale  by  that  time." 

This  revision  takes  the  place  of  a 
proposal  submitted  by  the  board  of 
directors  also  looking  towards  an 
adjustment. 

Between-Con  vent  ion  ("hansi's 

In  order  to  place  the  Association 
in  position  to  amend  any  article  in 
its  constitution  or  by-laws  between 
conventions,  if  the  board  finds  it 
advisable  to  submit  it  to  a  vote,  and 
the  majority  so  votes,  a  new  by-law 
was  enacted  authorizing  the  board 
to  submit  such  proposal  in  writing 
to  all  members,  and  call  meetings  of 
all  districts,  when  a  vote  of  the  dis- 
tricts will  be  taken  on  the  proposal. 
In  order  to  carry  and  become  binding 
on  the  membership,  the  proposal 
must  receive  a  majority  of  all  indi- 
vidual votes  cast  at  the  district 
meetings. 

Two  amendments  to  Article  No.4of 
the  constitution  were  adopted,  one 
to  the  effect  that  former  Minnesota 
operators  returning  to  the  state  may 
be  accepted  as  members  if  their  appli- 
cations are  endorsed  by  six  members 
and  on  a  vote  of  the  board  of  directors. 

The  ot  her  amendment  to  same  article 
provides  that  no  operator  otherwise 
qualified  may  become  a  member, 
unless  he  is  an  American  citizen,  or 
shows  proof  that  he  has  made  lawful 
declaration  of  his  intention  to  become 
one.  This  amendment  was  originally 
proposed  by  District  No.  16,  and  was 
amended  by  the  convention  so  as  to 
make  declaration  of  intention  suffi- 
cient. The  change  was  declared 
acceptable  to  No.  16's  delegates  before 
being  voted  upon. 

Annual  Dues  $12.00 

The  annual  dues  were  fixed  at 
S  12.00  a  year,  payable  if  desired  in 
two  instalments  of  six  dollars  each, 
.January  1,  1922.  and  July  1,  1922.  No 
change  was  proposed  or  made  in  the 
entrance  fee  of  new  members,  which 
remains  at  SI"). 00  in  each  case,  five 
dollars  going  to  the  district  in  which 
the  new  member  joins,  and  the  bal- 
ance to  the  state  association. 

An  amendment  to  the  Minimum 
Salary  Scale  proposed  by  District 
No.  15  was  lost. 

All  proposals  taken  up  and  acted 
upon  by  the  convention  were  con- 
tained in  the  annual  report  of  the 
board  of  directors,  a  copy  of  which 
had  been  mailed  to  each  member 
about  a  month  before  the  convention 
and  subsequently  taken  up  at  meet- 
ings of  each  district  immediately 
preceding  the  convention,  which  meet- 
ing also  elected  the  convention  del- 
egates. The  latter  only  vote  at  the 
convention. 

The  annual  report  of  the  directors 
containing  also  the  financial  state- 
ment for  the  past  year  and  the  budget 
for  the  coming  year  was  adopted. 
Resolutions  and  Election 

The  report  of  the  resolution  com- 
mittee was  adopted  by  unanimous 
vote,  including  an  expression  of  thanks 
to  the  committee  for  its  work. 

The  election  of  one  director  fol- 
lowed, the  term  of  F.  J.  Weis,  Hinck- 
lev,  having  expired. 

F.    J.    Weis,    Hinckley,  Albert 
Andersen,  Erskine,  and  Anton  Baltes, 
Long  Prairie,  were  nominated,  the 
nomination  of  Mr.  Andersen  being 
seconded  by  Leonard  Houske,  Hal- 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis, Minn. 
References:  Onion  National  Bank,  The  Dairy  Record. 


CREAMERYMAN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co., Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St~~    AsSOClcltiOIl         New  York 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,':Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 
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stad,  in  a  strong  speech  pleading  for 
representation  from  the  northwestern 
part  of  the  state. 

A  total  of  seventy-nine  votes  were 
cast.  Mr.  Andersen  received  fifty- 
one  votes,  Mr.  Weis  fifteen,  and  Mr. 
Baltes  thirteen.  Mr.  Andersen,  hav- 
ing a  majority  of  all  votes  cast,  was 
declared  elected  and  made  a  brief, 
but  forceful  acceptance  speech. 
Iowa  Secretary  Present 

C.  R.  Conway,  Garner,  la.,  recently 
elected  secretary  of  Iowa  Butter- 
makers'  Association,  attended  the 
convention  and  was  present  at  the 
business  session  Wednesday  after- 
noon. During  the  discussion  of  a 
revision  of  the  minimum  salary  scale, 
he  was  called  on  to  state  the  action 
taken  in  Iowa  at  the  recent  conven- 
tion there,  as  reported  in  the  Record 
at  the  time. 

Mr.  Conway  was  given  a  hearty 
reception  by  the  convention,  and  while 
giving  the  information,  took  occasion 
to  bring  greetings  from  Iowa  and  to 
compliment  Minnesota  on  its  organ- 
ization. 

Place  to  Speak  up 
The  convention  last  week  was 
the  first  appearance  of  President  M. 
Sorensen,  Pelican  Rapids,  in  the 
chair,  a  task  he  performed  in  a  man- 
ner promoting  the  transaction  of 
business  as  well  as  full  and  free  dis- 
cussions. Everybody  was  given  a 
chance  to  express  himself,  and  while 
the  Chair  let  everybody  be  heard, 
President  Sorensen  saw"  to  it  that 
the  speaking  was  done  to  the  subject 
under  discussion. 

Field  Men's  Service  and  Salaries 
The  subject  of  the  service  and  sal- 
aries of  the  proposed  field  men  of  the 
Minnesota  Co-operative  Creameries' 
Association,  now  being  organized, came 
up  from  the  floor.  The  organizers 
have  held  forth  continually  that  these 
field  men  are  to  be  expert  creamery 
operators,  and  the  very  best,  and 
experienced  talent  to  be  had,  and 
have  so  told  the  farmers,  creamery 
directors  and  operators,  it  was  shown. 
Recently  the  new  association  has 
announced  $2,500  a  year  as  the  max- 
imum salary  it  will  pay  to  men  in  these 
new  positions,  although  the  local 
units  are  free  to  pay  more  out  of  their 
own  funds  if  they  see  fit. 

The  opinions  expressed  from  the 
floor  by  successful  creamery  operators 
and  managers  of  many  years'  experi- 
ence were  reflected  in  one  of  the 
resolutions  subsequently  adopted,  to 
the  effect  "that  we  earnestly  urge  the 
units  of  the  new  association  to  in- 
crease the  salaries  of  the  field  men 
to  be  employed  to  a  point  above  the 
limit  fixed  by  that  association,  where 
the  positions  will  attract  men  of  that 
type  and  experience  absolutely  neces- 
sary to  obtain  results." 

Pledge  to  Creameries 
Much  time  was  given  at  the  busi- 
ness sessions  to  the  importance  of  the 
membership's  giving  first  class  ser- 
vice to  the  creameries  and  the  means 
whereby  the  association  and  dis- 
tricts may  enforce  a  high  standard 
on  all  members  in  this  respect.  The 
resolutions  adopted  say  of  this: 
"Resolved,  That  we  call  upon  every 
member  of  our  Association  to  render 
the  best  possible  service  to  the  cream- 
ery of  which  he  is  in  charge;  that  we 
direct  our  officers  and  districts  not 
to  tolerate  inefficiency  and  slackness 
on  the  part  of  any  member  in  this 
respect,  and  that  we  ask  all  cream- 


WHO  or  WHAT 
is  "BUFLOVAK"? 


The  Home  of  "BUFLOVAK"  Products 


To  answer  the  above  and  other 
questions  that  were  occasionally 
asked  at  the  Dairy  Show  we  shall 
talk  a  little  about  ourselves  for  a 
few  weeks. 

In  order  that  our  vacuum  and 
other  apparatus  might  be  distin- 
guished from  ordinary  equipment 
the  name  "Buflovak"  was  adopted 
some  years  ago  as  a  mark  of  identi- 
fication, which  is  already  well 
known  to  some  of  the  leaders  in  the 
dairy  industry  who  have  used  our 
apparatus  for  many  years.  When 
applied  to  any  of  our  products  this 


name  becomes  a  stamp  of  quality 
standing  for  certain  fixed  principles 
in  manufacture  and  a  definite 
standard  of  service.  "Buflovak" 
products  have  attained  a  reputa- 
tion for  efficiency  and  economy  of 
which  we  are  naturally  proud. 
This  fact,  together  with  our  facil- 
ities, organization  and  financial 
responsibility,  is  your  assurance  of 
receiving  the  same  high  standard 
of  quality  and  efficiency  for  which 
"Buflovak"  products  have  become 
so  well  known  in  other  industries. 


Adopting  the  "Buflovak"  Process 

For  Producing  Dry  and  Evaporated  Milk  Products 

Because  it  produces  a  more  uniform  product  at  a  lower 
cost  of  production  without  the  slightest  danger  of  overheating, 
and  with  practically  no  wastage  or  loss  of  solids  —  that's  why 
the  "Buflovak"  Process  became  a  leader  in  so  many  industries, 
and  for  the  same  reason  has  been  adopted  by  some  of  the 
leaders  in  the  dairy  industry.  "Buflovak"  Process  dry  milk 
meets  the  most  exacting  tests  for  solubility.  It  retains  all  the 
good  qualities  of  the  original  milk.  Due  to  the  low  temperature 
and  high  vacuum  the  natural  flavor  of  the  original  milk  is  pre- 
served to  a  greater  extent  than  is  possible  with  other  methods. 
For  the  same  reason  the  milk  is  not  robbed  of  its  vitamine 
content.  Furthermore  there  are  no  royalties  to  pay  when 
using  the  "Buflovak"  Process.  We  will  gladly  tell  you  all  about  it. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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BITHLIT 

PROCESSES  ' 


RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  and  relining 
old  vats  with  copper. 

REPAIR  WORK  ON  COILS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


eries    employing    our    members  to 
report    unsatisfactory    service  and 
pledge  such  creameries  prompt  action 
on  the  part  of  the  association." 
Reciprocal  Service  Unsatisfactory 

On  insistent  urging  by  President 
M.  Sorensen  that  all  business  of  inter- 
est to  the  members — criticism,  com- 
plaints, questions — be  taken  up  at 
the  business  sessions  as  the  proper 
place  for  such  matters,  the  subject 
of  the  reciprocal  arrangement  in 
effect  with  the  Wisconsin  and  Iowa 
associations  was  taken  up  and  ex- 
plained by  Secretary  James  Sorenson. 

According  to  the  authority  given 
the  board  of  directors  at  the  1920 
convention,  a  system  of  transfers  of 
memberships  between  the  three  asso- 
ciations has  been  effected,  and  no 
complaint  was  made  on  that.  The 
system  of  notifying  Wisconsin  and 
Iowa  members  of  Minnesota  openings 
and  vice-versa,  came  in  for  criticism, 
the  belief  prevailing  that  the  reci- 
procity was  too  much  on  the  part  of 
Minnesota.  The  matter  was  left  to 
the  board  of  directors  to  act  on,  which 
they  no  doubt  will  do  at  their  meet- 
ing' to  be  held  at  an  early  date  for 
election  of  officers  and  other  business. 
A  wild  rumor  to  the  effect  that  th9 
State  Secretary  recently  should  have 
recommended  a  Wisconsin  man  to  a 
Minnesota  creamery  at  the  expense  of 
all  Minnesota  members,  and  that 
such  recommendation  had  caused  the 
Wisconsin  man  to  secure  the  position 
in  question,  was  shown  to  be  entirely 
without  foundation,  the  proof  being 
backed  by  members  who  had  taken 
the  trouble  to  go  to  the  place  and 
investigate  for  themselves. 
Better    Butter    Judging  Contests 

District  No.  25,  through  Archie  M. 
Jones.  Princeton,  presented  a  paper 
on  "Development  of  Future  Butter 
Judges,"  prepared  at  its  direction  by 
C.  H.  Caswell,  Foreston,  and  no 
doubt  as  a  result  of  discussions  at 
district  meetings.  The  paper,  which 
will  be  published  in  full  at  an  early 
date,  points  out  the  importance  to  the 
dairv  industry  of  the  official  butter 
judges,  and  tlie  necessity  of  gradually 
developing  new  men  to  be  ready  to 
take  up  this  work  when  tha  present 
judges  give  it  up,  as  in  the  natural 
course  of  events  they  must  do  for 
one  or  other. 

The  paper  makes  the  excellent 
suggestion  that  the  present  butter 
judging  contest  held  in  connection 
with  the  convention  be  enlarged  along 
the  line  of  letting  each  district  hold 
such  contests  among  its  members, 
pick  out  the  winners,  these  winners 
to  constitute  a  butter  judging  team 
from  each  district,  and  these  teams 
only  to  take  part  in  the  annual  butter 
judging  contest  in  the  usual  way. 
The  team  coming  closest  to  the  official 
scores  would  then  win  a  trophy  for 
its  district. 

In  this  way,  the  paper  believes, 
judging  talent  would  be  developed, 
which  would  be  valuable  not  only  for 
those  members  who  showed  very 
special  ability,  but  for  all  members 
in  their  creamery  work. 

Fine  Arrangement 

Secretary  James  Sorenson  had  made 
most  satisfactory  arrangements  for 
the  seating  of  delegates  and  other 
members  at  the  business  sessions. 
The  delegates  were  seated  at  four 
long,  narrow  tables  running  from 
the  platform  down  the  hall,  the 
delegates  sitting  sideways  to  the  tables 


and  facing  the  Chair.  A  sign  on  a 
stand  at  each  delegate's  place  showed 
the  number  of  his  district,  and  at  each 
place  were  pad  and  pencil  as  well  as  a 
copy  of  the  annual  report  containing 
the  proposals  to  be  acted  on.  The 
members  were  seated  along  the  sides 
of  the  hall  and  in  the  back,  forming 
a  horse  shoe  gallery,  and  the  whole 
body  was  right  c  ose  up  to  the  plat- 
form. 

This  arrangement  greatly  expedited 
the  business  of  the  sessions.  The 
Chair  had  no  trouble  recognizing 
speakers,  the  delegates  of  a  district 
had  a  place  for  their  papers  and  for 


Sodas  and  Alkalies 

of  the 
BETTER  QUALITY 

Crownite 


The  Great 
Grease  Remover 
and 

Water  Softener 


Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

Weigle  Chemical  Company 

Plymouth  BIdg.,  MINNEAPOLIS,  MINN. 

Office  Phone,  Atlantic  4101 
Warehouse:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


HYGLUSS 


Butter  cartons 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

H 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


informal  conferences,  and  everybody 
knew  his  own  place  and  that  of  every- 
body else.  The  Chair  could  hear  all 
delegates  and  members,  and  they 
could  hear  each  other. 

The  Ryan  Hotel  management,  in 
this  as  in  other  arrangements,  ren- 
dered fine  service.  The  handy  mem- 
orandum pads  were  the  compliments 
of  Crane  &  Ordway  Co.,  St.  Paul, 
and  of  Brown,  Blodgett  &  Sperrv 
Co.,  also  of  St.  Paul.  H.  C.  Boyeson 
Co.,  St.  Paul,  furnished  the  pencils. 
Delegates 

The  following  were  the  delegates, 
or  alternates  acting  for  delegates, 
certified  to  the  convention  by  the 
committee  on  credentials,  J.  A.  Fisk, 
St.  Paul,  and  Geo.  W.  Hagberg,  Fer- 
gus Falls: 

District  No.  1 — Oscar  Bergseth, 
Finlayson;  H.  A.  Hansen,  Isanti; 
O.  C.  Johnson,  Ogilvie;  A.  W.  Carlson, 
Rush  City. 

District  No.  2 — L.  J.  Grellong, 
Franklin;  Herman  Goetsch,  Gaylord; 
E.  L.  Sjostrom,  Klossner. 

District  No.  3— Carl  M.  Olson, 
Gonvick;  P.  L.  Anderson,  Holt. 

District  No.  4 — Albert  Andersen, 
Erskine;  N.  C.  Lindberg,  Perley. 

District  No.  5 — E.  C.  Christensen, 
Stewartville;  N.  Oscar  Nelson,  Byron 
J.  W.  Koepsell,  Lewiston. 

District  No.  6— N.  J.  Thul,  Vernon 
Center;  A.  H.  Dannheim,  Good 
Thunder;  Fred  Hansen,  Lake  Crystal; 
M.  A.  Sehons,  Mankato. 

District  No.  7 — Theo  Peterson, 
Maple  Plain;  E.  T.  Johnson,  Water- 
town;  Jac  Pflepsen,  Buffalo. 

District  No.  8 — Carl  Person,  Osa- 
kis;  N.  F.  Thielman,  Avon;  John  E. 
Erickson,  Long  Prairie;  Anton  Baltes, 
Long  Prairie;  John  Pierson,  Bertha; 
Geo.  N.  Baltes,  Melrose. 

District  No.  9 — H.  A.  Hendrix, 
Lyle;  O.  J.  Hoium,  Lansing;  C.  O. 
Johnson,  Easton;  Geo.  Heine,  Con- 
ger; H.  H.  Jensen,  Clarks  Grove. 

District  No.  10— J.  H.  Warten- 
berg,  Claremont;  O.  P.  Jensen,  Bloom- 
ing Prairie;  Oscar  Aase,  Kenyon;  W. 
S.  Clemenson,  Pratt. 

District  No.  11— E.  C.  Roehm, 
Royal  ton;  Walter  Anderson,  Little 
Falls. 

District  No.  12— Adin  Nelson,  Fer- 
gus Falls;  M.  Sorensen,  Pelican  Rap- 
ids. 

District  No.  13— Glenn  F.  Borg, 
Parkers  Prairie;  John  J.  Harms, 
Dent;  Henry  L.  Suhr,  Frazee. 

District  No.  14 — A.  Geo.  Nelson, 
St.  James;  J.  J.  Thul,  La  Salle. 

District    No.    15— C.    A.  Scott, 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  hn       5DN5  CD 

CHICAGO 
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CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186+ 

Prompt  and  Reliable 
Butter 

AN  O  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


Jordan;  •'  Ernest  Nelson,  Blakeley; 
Chas.  W.  Gramith,  Waeonia. 

District  Xo.  16—  R.  A.  Wittnebel, 
Darwin;  Emil  E.  Oman,  Cokato;  W. 
F.  Schuelke,  Watkins. 

District  Xo.  17 — F.  C.  Potter, 
Houston;  N.  B.  Xelson,  Mabel. 

District  Xo.  18— H.  H.  Mackala, 
Xew  York  Mills. 

District  No.  19— G.  L.  Barberre, 
Hammond;  H.  J.  Holmes,  Goodhue; 
E.  S.  Hanson,  Kellogg. 

District  Xo.  20— C.  L.  Walther. 
Hector;  G.  A.  Paulson,  Watson. 

District  Xo.  21— Emil  Brockoff, 
Glencoe;  A.  Rasmussen,  Hutchinson. 

District  Xo.  22 — P.  J.  Olson, 
Holmes  City;  H.  L.  Puckett,  Villard. 

District  Xo.  23 — Walter  Olson. 
Paynesville;  David  R.  Johnson,  Ha- 
wick. 

District  Xo.  24- — Archie  M.  Jones, 
Princeton;  M.  A.  Xielson,  Ogilvie. 

District  Xo.  25 — John  E.  Mattson, 
Webster;  C..E.  Vanderhyde.  Hastings; 
Fred  Holzmann,  Hamel;  A.  A.  Hurtig, 
Rogers. 

District  Xo.  26— A.  H.  Esse,  Tri- 
umph; A.  G.  Quist,  Blue  Earth. 

District  Xo.  27— X.  P.  Xielsen, 
Chokio. 

District  Xo.  28— S.  H.  Carlson, 
Hadlcy;  Fred  Jacobsen,  Lake  Ben- 
ton. 

District  Xo.  29 — H.  J.  Meuleners, 
Madison. 

District  Xo.  30 — Xone  present. 

District  Xo.  31— H.  Elkjer,  Mot- 
ley; C.  F.  Wagner,  Staples. 

Rising  Vote  of  Thanks 

At  the  close  of  the  last  business 
session  a  rising  vote  of  thanks  was 
extended  to  the  board  of  directors 
and  State  Secretary  James  Sorenson 
for  the  year's  work.  The  president 
responded  on  behalf  of  the  board 
and  Air.  James  Sorenson,  in  a  few 
earnest  remarks,  declared  his  convic- 
tion that  the  organization  was  des- 
tined to  be  of  still  greater  value  to 
the  creameries  as  well  as  the  members 
during  coming  years,  and  thanked 
the  members  for  the  support  given 
him. 

Butter  Judging  Contest 
The  butter  exhibit  this  vear  was 


The  Increasing  Popularity 


OF- 


NAFIS  SCIENTIFIC 
GLASS  APPARATUS 

Because  of  its 

ACCURACY  and  QUALITY 

makes  it  difficult  to  keep  our  production*equal  to 
the  demand.  Under  these  conditions  it  is  wise  to 
anticipate  your  wants  and  place  your  orders  as  far 
as  possible  in  advance  of  your  needs. 

If  your  dealer  does  not  stock  Nans  Glassware"send  for 
our  catalog  and  the  name  of  our  distributor  in  your_territory. 

Louis  F.  Naf  is,  Inc. 

Scientists  in  Scientific  Glass  Apparatus 
for  Testing  Milk  and    Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 


housed  in  a  vacant  store  across  the 
street  from  the  hotel,  where  moie 
space  was  available  for  the  great 
number  of  entries,  408  in  all,  the 
greatest  in  the  history  of  the  state . 
The  butter  exhibit  was  open  for  in- 
spection by  members  and  guests  at 
various  times  during  the  convention. 

Thursday  afternoon  seven  tubs 
were  brought  up  in  the  convention 
hall  for  the  butter  judging  contest. 
The  official  butter  judges  then  scored 
them,  one  was  set  aside  as  a  "key" 
tub.  while  the  contestants  tried  their 
skill  on  the  other  six,  the  prizes  being 
awarded  to  those  who  were  the  fewest 
number  of  points  off  from  the  official 
scores  in  their  scores. 

Holding  the  judging  contest  in 
the  large  hall  rather  than  in  butter 
room  as  in  former  years  proved  very 
desirable,  as  it  gave  the  members 
more  room  and  better  facilities  all 
around.  Thirty-three  members  en- 
tered the  contest  as  against  twenty- 
six  last  year. 

H.  H.  Lnnow  Wins 

Five  prizes  were  awarded,  $5.00. 
$4.00,  $3.00,  $2.00  and  $1.00  respect- 
ively. Five  members  tied  for  fifth 
prize,  and  these  will  be  awarded 
$1.00  each. 

The  prize-winners  follow: 

First — H.   H.    Lunow,  Motordale, 

5  i  points  off. 

Second — M.   A.   Xielson,  Ogilvie. 

6  points  off. 

Third— Fred  Xoreen,  Rockford,  6i 
points  off. 

Fourth — W.    I.    Meline,  Braham, 

7  points  off. 

Fifth— Walter  J.  Venske,  University 
Farm;  Alexander  Johnson,  Lafayette; 
M.  E.  Gardner,  Waseca;  Archie  M. 
Jones,  Princeton;  F.  H.  Bartelt,  Pease. 

Other  contestants  were: 

Theo.  Peterson,  Maple  Plain;  Oscar 
Aase,  Kenyon;  F.  H.  Bartelt,  Pease; 
Wm.  Zum  Berge,  Hamburg;  Harry 
Goodman,  Pierz;  J.  H.  Steinke,  Eden 
Valley;  X.  P.  Nielsen,  Chokio;  Elmer 
H.  Hansen,  Faribault;  J.  J.  Bock, 
Manson,  Iowa;  Carl  O.  Johnson 
Easton:  M.  Sorensen,  Pelican  Rapids; 
C.  H.  Caswell,  Foreston;  V.  T. 
Dahlman,  Skyberg;  C.  O.  Johnson 
Fountain;  A.  E.  Groth,  Albert  Lea; 
E.  T.  Johnson,  Watertown;  E.  J. 
Wright,  Brook  Park;  John  Knudsen 
Minneapolis;  E.  A.  Jensen,  Kenyon; 
Walter  Anderson,  Little  Falls;  John 
Bartelt,  Rosemount;  Ewald  C. 
Roehm,  Parkers  Prairie;  O.  O.  Heg- 
geness,  Detroit;  Alfred  Wright,  An- 
nandale;  A.  Geo.  Xelson,  St.  James. 

American  Stores  Buy  Butter 

At  the  smoker  the  butter  was  sold 
at  auction  to  the  American  Stores 
Company,  Philadelphia,  for  a  price 
of  39^  cents  F.  O.  B.  St.  Paul.  Offi- 
cial Auctioneer  Frank  M.  Brown 
got  two  bids,  one  of  39  cents  from 
Merrill  &  Eldgredge,  Chicago,  and 
the  higher  bid  from  the  American 
Stores  Company. 

Prizes  Awarded 

The  numerous  valuable  prizes  in 
the  butter  contest,  offered  by  the 
Dairy  and  Food  Department,  also 
were  awarded  at  the  smoker,  a  report 
of  which  will  be  found  on  another 
page  of  this  issue.  Commissioner 
Chris  Heen  did  the  honors,  and  those 
of  the  members  present  who  won  came 
forward  to  accept  them  and  to  re- 
spond to  the  applause  of  their  fellow- 
craftsmen.  A  complete  list  of  the 
winners  and  scores  was  published  in 
last  week's  Dairy  Record,|.distributed 
at  the  convention. 
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FEW  if  any  better  outlets  are  offered  to  shippers  of 

than  our  Newark 
OU  1  1  LlV  Market 

We  have  a  large  organization  with  direct  outlet  to  retail  butchers  and  grocers.    Our  Butter  Print 
Department  is  the  most  sanitary  and  best  equipped  in  New  Jersey 
Our  output  in  prints  alone — 125,000  pounds  per  month. 

WE  NEED  92  OR  BETTER  SCORE  BUTTER.  YOU  WILL  FIND  OUR  OUTLET  MOST  PROFITABLE 

M.  AUGENBLICK  &  BRO.  "N^r 


The  three  highest  were: 

Edw.  G.  Hein,  St.  Charles,  96i; 
August    Schoberg,    Rush    City,  96; 
R.  A.  Wittnebel,  Darwin.  95j. 
Larj|e  Attendance 

As  usual  at  Minnesota  conventions 
there  was  a  large  attendance  of  mem- 
bers as  well  as  guests.  Perhaps  the 
number  of  creamery  operators  present 
was  a  little  smaller  than  last  year, 
due  to  the  fact  that  almost  all  mem- 
bers were  in  St.  Paul  only  a  month 
ago  attending  the  National  Dairy 
Show.  However,  the  decrease,  if 
any,  was  not  noticeable,  and  great 
interest  was  taken  in  the  business 
sessions  and  also  in  the  open  sessions, 
especially  Wednesday  forenoon. 

The  association's  guests — officers 
of  the  Minnesota  State  Dairyman's 
Association,  creamery  officers,  repre- 
sentatives of  butter  and  supply  houses 
and  of  the  new  Minnesota  Co-oper- 
ative Creameries'  Association — were 
numerous  and  very  welcome.  A 
convention  without  these  many 
friends  of  the  operators  and  cream- 
eries would  be  no  real  convention  at 
all.  The  long  string  of  signs  in  the 
hotel  lobbies  displaying  all  the  famil- 
iar names  looked  like  so  many  pages 
from  The  Dairy  Record,  and  several 
firms  also  had  special  exhibits. 

Feature  Not  on  Program 

A  feature  not  on  the  program,  but 
very  much  enjoyed  by  everybody  at 
the  convention,  occurred  Thursday 
noon,  when  the  famous  old  Third 
Regiment  of  the  regular  army  marched 
past  the  hotel  on  its  way  to  Fort 
Snelling,  completing  a  950-mile  hike, 
the  longest  march  on  record. 

The  parade  interrupted  the  closing 
session  and  stopped  Leonard  Houske 
in  the  middle  of  one  of  the  best  ad- 
dresses of  the  convention,  but  every- 
body wanted  to  see  the  regiment  and 
its  flag  with  its  sixteen  streamers 
denoting  that  many  campaigns.  Some- 
how, after  two  days  intense  attention 
to  association  and  creamery  business, 
the  sight  of  something  entirely  new 
and  something  nobody  at  the  conven- 
tion most  likely  would  ever  see  again, 
was  thoroughly  enjoyed. 

They  came  marching  up  through 
the  snowstorm  and  all  the  wetness 
from  their  last  night's  camping  place 
four  miles  from  Hudson,  Wis.,  right 
on  schedule  time,  a  wiry,  tough  outfit 
braving  all  kinds  of  weather  and 
roads.  Hard-boiled,  weather-beaten, 
soldiery  as  only  American  soldiers 
march,  they  came  up  the  street,  giv- 
ing two  hundred  creamery  men  a 
chance  to  join  in  the  noisy  welcome 


Confidence 


Confidence  in  their  own  ability  and  the  courage 
to  try  new  methods  has  built  many  business  successes. 

So,  likewise,  with  the  "Wyandotte"  method  of 
dairy  sanitation  where  once  it  was  tried  by  the  cour- 
ageous few  it  is  now  the  method  depended  upon  in 
thousands  of  dairies,  creameries  and  cheese  factories. 

They  are  finding  the  use  of 


dairyman's 


not  only  productive  of  that  sweet,  wholesome,  sanitary 
cleanliness  which  means  quality  insurance  to  valuable 
milk  products,  but  which  also  is  proving  the  most 
efficient  and  economical  sanitation  obtainable. 

An  order  on  your  supply  house  will  convince  you 
how  easily  this  standard  of  sanitation  can  be  obtained. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irvine  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 
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given  the  regiment  by  St.  Paul. 
Horses  skating  on  the  wet  pavement 
but  going  on  just  the  same,  army 
mules  in  a  long  string,  hospital  outfit 
and  all,  it  was  an  event  of  great 
interest  to  all  attending  the  conven- 
tion. 

Uniform  Creamery  Methods 
A  number  of  very  interesting  and 
most  instructive  addresses  and  papers 
were  given  at  the  open  sessions.  Only 
the  briefest  summary  can  be  given 
here,  but  it  is  expected  that  all  of 
them  will  be  published  in  The  Dairy 
Record. 

"The  Need  of  More  Uniform  Meth- 
ods in  the  Creamery"  was  pointed 
out  by  O.  A.  Storvick,  Albert  Lea, 
representative  of  Gude  Brothers,  Kief- 
fer  Co.,  New  York,  at  the  Wednesday 
forenoon  session.  A  few  high  points 
from  Mr.  Storvick's  address: 

"Butter  is  one  of  the  most  delicate 
of  all  foods,  and  it  is  obvious  that  the 
more  delicate  flavored  food  we  are 
called  on  to  manufacture,  the  greater 
the  skill  required  in  order  to  produce 
the  best  results.  The  creamery  men 
of  today  are  no  doubt  better  trained 
for  their  work  than  any  other  class 
of  food  manufacturers  that  I  could 
mention." 

"There  has  always  been  a  crying 
need  of  greater  uniformity  in  all 
dairy  products,  but  there  is  one  thing 
we  do  not  always  consider,  and  that 


is,  the  higher  the  quality  the  greater 
the  need  of  uniformity." 

"Any  one  who  has  had  experience 
in  working  up  a  trade  and  retaining 
a  demand  for  fine  print  butter  will 
tell  you  how  important  it  is  to  have 
uniformity.  This  means  uniformity 
not  only  in  flavor,  but  texture,  color, 
salt  and  appearance  of  package. — 
The  customer  buying  package  goods 
is  always  looking  for  uniformity." 

Mr.  Storvick  believes  that  the 
Minnesota  operators  have  made  great- 
er strides  towards  uniformity  in  the 
quality  the  past  three  years  than  was 
made  during  the  fifteen  years  prior 
to  the  organization  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  and  he  credits  much  of 
this  progress  to  the  district  meetings 
and  activities.  He  urged  the  con- 
tinuance and  eidargement  of  these 
activities,  and  in  all  movements  for 
closer  co-operation  of  the  creameries, 
in  order  among  other  things  to  bring 
about  more  uniformity  in  our  cream- 
ery methods,  a  work  in  which  the 
Operators'  and  Managers'  Associa- 
tion "is  and  can  be  a  mighty  factor." 

Operators'  Co-operation 
Wanted 

N.  B.  Niekerson,  Elk  River,  pres- 
ident of  Minnesota  Co-operative 
Creameries'  Association  now;  being 
organized,  said  that  association  not 
only  wants  the  co-operation  of  the 
Creamery  Operators'  and  Managers' 
Association,  but  needs  it  for  the  good 
of  the  cause  common  to  the  operators 
as  well  as  the  creameries. 

Mr.  Nickerson's  address,  which 
will  be  published  at  the  earliest  pos- 
sible moment,  was  well  prepared  and 
well  received.  It  took  up,  in  a  general 
way,  the  purpose  of  the  new  organiza- 
tion and  the  ways  it  proposes  to 
work.  The  first  program,  Mr.  Niek- 
erson said,  is  to  get  the  great  majority 
of  the  creameries  to  join.  Then 
units  wall  be  organized  and  operated. 
The  Field  Men 

Of  the  field  men  who  are  to  be  in 
charge  of  each  unit  Mr.  Niekerson 
said  that  they  will  be  the  best  cream- 
ery operators  who  can  be  secured  at 
$2,500  a  year,  but  the  speaker  real- 
ized, of  course,  "that  many  of  you 
men  are  getting  a  higher  salary  than 
that  now." 

However,  Mr.  Niekerson  stated 
that  he  knew  "that  among  the  very 
best  creamery  operators  are  men 
who  are  more  interested  in  doing  a 
good  work,  a  work  that  is  in  the 
interest  of  their  profession  and  1  hen- 
patrons,  than  in  getting  the  highest 
possible  salary."  He  thought  that 
in  good  time  they  will  get  "value 
received." 

The  speaker  stated  that  there  is  no 
danger  of  the  creameries  wanting  to 
revolutionize  the  present  system  of 
selling  butter,  which  he  thought  was 
pretty  good.  He  pointed  out,  how- 
ever, a  number  of  ways  the  associa- 
tion could  eliminate  losses  that  occa- 
sionally occur,  besides  taking  advan- 
tage of  the  carlot  rate  and  improving 
the  quality  and  uniformity  of  the 
butter. 

District  Field  Service 
Following  Mr.  Nickerson's  outline 
of  the  new  state  association  of  cream- 
eries, S.  G.  Gustafson,  field  man  of 
Unit  No.  1  of  the  same  association, 
but  in  operation  before  the  latter 
began  organizing,  told  of  his  work  up 
there.  The  Dairy  Record  of  August 
told  of  his  work  up  there.J^The  Dairy 


Ficken,  Coffin  &  Co.,inc. 

wim  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


PETTIT  &  REED 

=  ESTABLISHED  1836  - 

NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:  American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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THE  IMPRINT 


OF  QUALITY 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons  * 
paraffined  Ice  Cream  Can  Liners 

WRITE  US 


Record  of  August  31st  this  year  con- 
tained a  lengthy  report  of  its  own 
on  this  work,  and  Mr.  Gustafson's 
address  substantiated  the  statements 
then  made.  Mr.  Gustafson's  recep- 
tion at  the  hands  of  the  convention 
was  in  keeping  with  his  very  high 
standing  among  the  members  and 
his  recognized  ability,  and  his  report 
of  the  work  was  given  the  closest 
attention. 

Mr.  Gustafson  recited  many  instan- 
ces of  service  rendered  by  the  cream- 
eries' getting  together  and  working 
through  a  field  man.  He  said  the 
creameries  of  Meeker  and  adjoining 
counties  have  always  been  and  are 
among  the  top-most  in  the  state, 
and  he  paid  a  very  high  compliment 
to  -  the  creamery  operators  of  his 
creameries,  the  co-operation  they  give 
him  and  the  manner  in  which  they 
work  for  the  creameries. 

While  he  was  unable  to  show  in 
dollars  and  cents  the  value  of  the 
district  organization  to  the  creameries 
by  way  of  cream  grading  and  im- 
proved quality  of  butter,  a  value  that 
in  a  year's  time  would  run  into  many 
thousand  dollars,  he  did  show  what 
the  creameries  had  saved  by  escaping 
the  present  high  less-than-carlot  rate 
on  butter  by  shipping  in  carlots, 
besides  getting  the  butter  through  in 
better  shape.  The  figures  given 
showed  that  a  saving  of  $5,519.99  had 
been  effected  as  the  difference  be- 
tween carlot  and  less-than  carlot 
rates,  on  fifty-nine  cars  of  butter 
shipped.  During  the  period  the 
creameries  paid  in  $6,053.24  to  the 
unit,  the  expense  of  which  was  $2,- 
774.08,  leaving  a  balance  of  $3,279.16. 

Creamery  Sewage 
State  Secretary  H.  C.  Larson,  of 
Wisconsin  Buttermakers'  Association 
being  unable  to  be  present  and  send- 
ing his  regrets  and  best  wishes,  J.  A. 
Childs,  of  the  State  Board  of  Health, 
was  called  on  and  spoke  briefly  on 
the  subject  of  creamery  sewage.  Mr. 
Childs  is  engineer  of  the  division  of 
sanitation  of  the  health  board,  and 
pointed  out  the  difficulties  arising 
from  the  fact  that  sewage  systems 
for  smaller  towns  and  villages  are  not 
adapted  to  take  care  of  creamery 
waste,  making  it  difficult  for  cream- 
eries to  make  satisfactory  disposition 
of  their  sewage.  The  board  is  working 
on  a  septic  tank  system  for  dairy 
plants  which,  it  expects,  will  work 
satisfactorily  in  connection  with  small 
municipal  systems,  but  it  will  be 
another  year  before  the  board  will  be 


"Dandelion  Butter  Color" 
Wins  at  National  Show 

The  roll  call  of  prize  winners  in  the  butter  scoring  contests  at  the 
National  Dairy  Show,  Minneapolis,  shows  "Dandelion  Butter  Color" 
sharing  in  the  highest  honors.  Gus  Knutson  of  Armstrong,  Minn.,  landed 
twice  with  the  biggest  score  recorded — 97  points.  He  used  "Dandelion" 
and  captured  first  prize  in  the  Cream  Class,  and  the  Gold  Medal  in  the 
Hand  Separator  Class.  The  first  five  in  the  latter  class  also  used  "Dan- 
delion Butter  Color,"  J.  C.  Dugan,  of  Dodge  Centre,  taking  the  Silver 
Medal  and  E.  W.  Redman,  of  Forest  Lake,  the  Bronze  Medal. 

Successful  entrants  in  shows  everywhere  are  "Dandelion  Butter 
Color"  enthusiasts  because  it  gives  to  their  butter  the  rich  golden  June 
shade  that  makes  it  marketable  at  highest  prices. 

It  really  costs  nothing  to  use  this  superior  "Dandelion  Butter  Color"  because 
every  ounce  of  Dandelion  Butter  Color  you. use  adds  just  that  much  to  the 
weight  of  the  butter  you  sell.  . 

Dandelion  Brand  Color  is  purely  vegetable.  Never  gets  rancid. 
Doesn't  color  the  buttermilk.  Colors  more  butter  to  the  gallon.  Doesn't 
affect  flavor.  Leaves  no  sediment.  Never  a  failure.  Fully  meets  all 
Food  Laws — State  and  National.  Ask  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,Inc. 

BURLINGTON,  VERMONT 
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WINFIELD  H.  MAPES  COMPANY 

WHOLESALE    DEALERS,   RECEIVERS    AND  DISTRIBUTORS 

BUTTER  AND  EGGS 

EDSON  S.  SEAMAN      137  READE  STREET     M  v  BICKEL,  MASON 

Manager  Butter  Dept.  lyj  "WT  |         CITY, JOWA  in  charge  of 

References :   Dairy  Record       i  \  ^  %HJ      JL  01*  K 


Western  office. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


HENNEBERGER  S E R V I CE—  P RO M PT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT   MAKE  FRIENDS 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


ft   Why  Not 

Now? 


The  Quaker  City  Butter  House 

YosC  "EVENTUALLY 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


ready  to  make  recommendations.  In 
the  meantime  the  board  will  be  glad 
to  get  in  touch  with  creameries 
experiencing  difficulties,  in  an  effort 
to  study  and  remedy  them. 

Eckles  Gives  Fin<>  Address 
Creamery  operators  for  many  years 
past  have  heard  a  great  many  ad- 
dresses on  butterfat  production,  all 
of  them  fine,  but  most  of  them  giving 
so  many  figures,  details  and  tables 
that  the  memory  of  the  audience  was 
greatly  overtaxed.  Not  so  with  the 
address  by  Prof.  C.  H.  Eckles  of  the 
Minnesota  University  on  "Cheaper 
Butterfat  Production,"  delivered  be- 
fore an  altogether  too  small  audience 
at  the  last  session  of  the  convention 
Thursday  forenoon.  It  was  clear, 
simple,  devoid  of  mathematics  and 
technical  terms,  laying  stress  only 
on  fundamentals- — just  the  thing  for 
the  average  creamery  operator  to 
hammer  on  in  his  chats  with  the 
average  creamery  patron.  The  Dairy 
Record  hopes  to  publish  the  address 
very  soon. 

McGuire  on  Salaries 
In  the  course  of  his  address  on 
"Our  Association  and  the  Creamer- 
ies," Leonard  Houske,  Halstad, 
quoted  J.  A.  McGuire,  now  organiza- 
tion manager  for  the  new  Minnesota 
Co-operative  Creameries'  Association 
as  stating  at  a  creamery  meeting  in 
Norman  county,  about  a  year  ago, 
that  according  to  the  many  monthly 
creamery  reports  coming  to  his  office, 
the  co-operative  creameries  paying 
the  highest  butterfat  prices  as  a  rule 
also  paid  the  highest  salaries  to  their 
operators,  and  that  his  studies  of. the 
creamery  reports  had  convinced  Mr. 
McGuire  that  the  good  salary  of  a 
good  creamery  operator  had  no  rela- 
tion to  or  any  influence  on  the  price 
paid  per  pound  of  butterfat  by  way 
of  reducing  such  price. 

Mr.  Houske,  of  the  dairy  and  food 
department,  and  secretary  of  the  Red 
River  Valley  Dairymen's  Association, 
spoke  under  the  no  small  handicap  of 
an  audience  held  over  the  noon  hour 
and  an  army  parade  which  caused  a 
recess  in  the  middle  of  his  address. 
He  made  many  good  points  among 
them,  being  one  to  the  effect  that  the 
member  who  fails  to  keep  daily  rec- 
ords or  in  other  ways  is  inefficient 
violates  the  articles  of  his  association 
as  much  as  the  member  who  applies 
for  or  accepts  a  position  below  the 
minimum  salary  scale. 

Tracing  the  development  of  the  co- 
operative creameries  in  Minnesota, 
Mr.  Houske  pointed  out  how  great 
things  grow  from  small  ones,  and  he 
thought  that  the  operators'  associa- 
tion, if  it  continues  to  emphasize  first 
class  service  and  assist  the  creameries 
in  improving  their  business,  may  be 
destined  to  show  employers  in  other 
fields  and  labor  unions  how  to  solve 
their  problems. 

At  the  close  of  the  session  very 
instructive  comments  on  the  butter 
exhibit  were  made  by  James  Rasmus- 
sen,  manager  of  Albert  Lea  State 
Creamery. 


FINE  SHOWING  OF  MINNESOTA 
BUTTER 


(Continued  from  poj|e  3) 


In  going  over  the  quality,  we  find 
that  a  large  per  cent  of  the  butter 
was  of  mild,  clean  flavor,  well  made, 
and  showed  good   keeping  quality. 
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A  considerable  number  of  the  entries 
showed  a  cooked  or  burnt  flavor,  and 
others  more  or  less  oily,  evidently 
due  to  so  e  of  the  operators  heating 
the  cream  a  little  too  high  when  using 
the  intermittent  or  vat  method  of 
pasteurization.  Quite  a  number  of 
the  entries  had  a  flat,  low  acid  taste, 
others  had  a  peculiar  wash  flavor, 
indicative  of  being  overwashed. 
Value    of    Pasteurization  Shown 

While  most  of  this  butter  was  made 
from  pasteurized  cream,  yet  in  going 
over  the  method  blanks,  we  find  that 
fifty-five  operators  report  their  butter 
made  from  unpasteurized  cream.  The 
highest  score  in  the  unpasteurized 
class  was  93  \  and  only  four  scored 
92  or  better.  The  average  score  of  the 
fifty-five  entries  was  90.58,  while  the 
other  353  entries,  made  from  pas- 
teurized cream,  had  an  average  score 
of  92.64,  which  goes  to  prove  the  value 
of  pasteurization  for  buttermaking. 
It  is  reasonable  to  expect  that  the 
quality  of  cream  used  in  making  most 
of  the  butter  in  the  unpasteurized 
class  was  good.  According  to  the 
reports  obtained  from  the  method 
blanks,  forty-seven  per  cent  of  these 
entries  were  made  from  one  to  three 
days  old  cream.  Most  of  this  butter 
had  a  very  pronounced  fishy  and  me- 
tallic flavor,  indication  of  high  acid 
cream  or  over-ripe  starter. 

There  were  seventeen  entries  cut 
on  defective  body,  seven  of  these 
were  leaky;  three  had  a  milky  brine, 
which  showed  evidence  of  insufficient 
washing  or  overchurning;  seven  were 
overworked,  resulting  in  a  close 
grained,  greasy  or  pasty  body. 
"Coarse"  Flavor 

The  term  "coarse  flavor"  is  often 
used  by  the  judges.  Butter  not 
strictly  fine  is  usually  termed  coarse. 
If  the  butter  is  fishy,  stale  or  unclean 
in  flavor,  a  more  explicit  term  is 
used.  However,  butter  that  is  coarse 
in  flavor  may  be  fairly  good  and  yet 
lack  that  rich  delicate  flavor  so  much 
desired.  A  trifle  over-ripe  starter  or 
cream  will  result  in  a  coarse  flavor, 
or  a  small  portion  of  cream  which 
has  not  been  properly  cared  for  will 
usually  result  in  butter  showing  its 
coarseness  in  flavor. 

Workmanship 

In  spite  of  the  fact  that  the  oper- . 
ators  have  repeatedly  been  cautioned 
against  mottled  butter,  yet  there  were 
eight  entries  which  were  cut  on  color- 
due  to  being  badly  mottled.  This 
defect  lies  within  the  control  of  the 
operator,  and  is  commonly  caused 
either  by  using  too  cold  washwater 
or  too  cold  and  uneven  distribution 
of  the  sale  or  insufficient  working  of 
the  butter. 

I  am  pleased  to  say  that  there  were 
only  four  entries  that  eceived  a  cut 
on  salt,  on  account  of  being  gritty, 
which  is  a  splendid  showing  on  that 
part  of  the  workmanship. 

It  is  to  be  hoped  that  we  may  see 
the  day  when  every  operator  will 
receive  a  perfect  score  on  workman- 
ship. The  matter  of  flavor  is  subject 
to  conditions  not  entirely  within  the 
control  of  the  operator,  for  as  long 
as  poor  cream  is  delivered,  it  is  im- 
possible to  produce  first-class  butter. 
The  workmanship,  however,  is  the 
part  for  which  the  operator  is  wholly 
responsible  and  should  be  carefully 
watched. 

As  a  whole  this  was  an  exceptionally 
fine  lot  of  butter,  and  again  permit 
me  to  compliment  the  exhibitors  on 
this  fine  showing. 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof, 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


D-2803 


C.  W.  JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


Brown  &  Root  Co. 

Cheese  A  "MUS  t£F  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irring  National  Bank,  New  York;  Farmers'  1 74  rjnano  Siroof  Woiu  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UIMUX  OUCCl,11CW  1UIIV 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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BUREAU  OF  MARKET  REPORTS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov.  18 

Nov.  11 

Jan.  1,1921 

Chicago  

32.287 

38,695 

2,349.522 

New  York  

56,084 

42,071 

2.571,288 

9.840 

10,461 

937,701 

Philadelphia.  .  .  . 

15,462 

12.170 

703,673 

Total  

113,673 

103,397 

6,562,184 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  18. 


Cities 

In 

Out 

On  Hand 

Chicago.  .  .  . 
New  York.  . 
Boston  

202,154 
704,147 
268,593 
85,410 

786,244 
970.245 
782.121 
234,566 

19.771.079 
13,202.531 
11.047,213 
2.521.554 

Philadelphia 

Total .... 

1,260,304 

2,773.176 

46.542,377 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Nov.  14. 

Nov.  15. 

Nov.  16. 

Nov.  17. 

Nov.  18. 

Nov.  19. 


Ch'go 

N.Y. 

Boston 

Phila. 

74,437 
69.761 
69,802 
70,711 
67,082 
64.003 

19,274 
18.205 
18.565 
18,687 
16.581 
16,327 

H), 884 
11,278 
12,929 
13,451 
13,172 
13,257 

27,002 
27,637 
27,848 
24,802 
26,371 

PHILADELPHIA    BUTTER  MARKET 
(From  Philadelphia  Price  Current.* 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Mon  ,  Nov.  14.  .  .  46  43  ©44    37  @41 

Tues.,  Nov.  15.  .  .  46}  43  ©44  36  ©40 
Wed.,  Nov.  16.  .  .  46*  43  (a 44  36  @40 
Fri.,     Nov.  18...  44i        41  ©43    35  @39 


BOSTON   BUTTER  MARKET 


Mon.,  Nov.  14 . 
Tues.,  Nov.  15. 
Wed.,  Nov.  16. 
Thu.,  Nov.  17. 
Fri.,     Nov.  18. 


Extras 

Extras 

Ash 

Firsts 

Spruce 

44 

37  @42 

44  ©45 

44  J 

38  (n  4  2 

45    («  45  i 

445 

38  42 

45    ©45  S 

44J 

3S  (.<  42 

45    (ii  45J 

43 

38  («42 

44  5  ©45 

NEW  YORK  R UTTER  MARKET 
(Producers'  Price-Current.) 

Higher  Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Nov  14,  46  ©465  45  ©455  415  ©44 
Tues  Nov  15,  46  ©465  45  ©455  41}  ©44 
Wed  Nov  16,  46  ©465  45  ©45J  41}  ©44 
Thu  Nov  17,  45  5  ©46     44  J  ©45     41    («  44 

Fri     Nov  18,  43   ©435  42}   39  ©42 

Sat    Nov  19,  43    ©43}  42    ©425  39  ©41} 

Saturday,  Nov.  19th. — 
Creamery — 

Higher  scoring  than  Extras  43   ©43  5 

Extras  (92  score)  42  ©42} 

Firsts  (90  to  91  score)  39  ©41} 

Firsts  (88  to  89  score)  36  ©38 

Seconds  (83  to  87  score)  33  ©35} 

Lower  grades  32  ©32} 

Centralized,  cars,  91  score  39}  @40 

Centralized,  cars,  90  score  38}  («39 

Centralized,  cars,  89  score  37}  ©38 

Centralized,  cars,  88  score  36  ©37 

Centralized,  cars,  85  to  87  score.  .33}  ©35  5 

Unsalted,  higher  than  extras  44  5  ©45} 

Unsalted,  Extras  (92  score)  43  ©44 

Unsalted,  Firsts  (90  ©91  score).  .  .40  ©42} 
Unsalted,  Firsts  (88  ©89  score) .  .  .36  ©39 

Unsalted,  Seconds  33}  ©35} 

Unsalted,  lower  grades  32  ©33 

Held  or  storage,  high  scoring  42}  ©43 

Held  or  storage,  Extras  41}  ©42 

Held  or  storage,  Firsts  36  ©40} 

Held  or  storage,  Seconds  33  ©35} 

Held,  unsalted.  high  scoring  43   ©.  .  . 

Held,  unsalted,  Extras  42  ©42} 

Held,  unsalted.  Firsts  36  ©41 

Held,  unsalted,  Seconds  33  ©35} 

Fresh,  Danish,  Casks  (112  lbs.)...  @ 
Fresh,  Canadian  40  ©42 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Nov.  14  41 

Tues.,  Nov.  15   41 

Wed.,  Nov.  16  41 

Thu.,   Nov.  17  42 

Fri.,     Nov.  18  42 

Sat.,    Nov.  19  41 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis.,  Nov.  14th. — On  the 
Wisconsin  Cheese  Exchange  today,  3,025 
boxes  of  cheese  were  offered.  The  bid  on 
300  Daisies  was  passed,  and  the  balance 
sold  as  follows:  75  boxes  Twins  at  17Jc; 
1,700  Daisies  at  18ic,  600  at  18|c;  200 
Double  Daisies  at  17  Jc,  and  150  boxes 
Square  Prints  at  18}c;  no  Americas  nor 
Longhorns  offered. — A.  C.  Erbstoeszer, 
Auctioneer. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  197 — Operator  wanted  by  co- 
operative creamery  association;  plant  new 
and  first  class  in  every  respect;  between 
175,000  to  200.000  pounds  of  butter  a 
year;  operator  must  Know  how  to  handle 
fine  quality  of  cream  to  best  advantage; 
very  good  dairy  country;  Central  Minne- 
sota, town  of  400. 

No.  198 — Operator  wanted  by  small  co- 
operative creamery,  reorganized;  South- 
western Minnesota:  not  very  good  dairy 
country;  town  of  400. 


Tositio£pmfed 


Position  Wanted  as  bookkeeper  by 
competent  ladv.  Address  2770,  Dairy 
Record.  St.  Paul.  Minn.  9-21tf 


CHICAGO  BUTTER  AND  CnEESE 
(Daily  Trade  Bulletin) 

Extras  Firsts 
92  Score    91  Score 
Mon,  Nov.  14,  43}  ©44  42} 

Tues,  Nov.  15.  44  5   43 

Wed,  Nov.  16,  44   42 

Thu.,  Nov.  17,  44   42 

Fri,    Nov.  18,  43   41 

Sat,    Nov.  19,42   40 


Cent. 
90-C.L. 
38} 
38} 
38 
37 
36 
35} 


Saturday.  Nov.  19th. — ■ 

Creamery  Extras  (92  scores)  

Higher  scoring  lots  command  a 

premium. 
Firsts  (91  scores),  short  lines.  . .  . 

Firsts  (88  to  90  scores)  34 

Seconds  (83  to  87  scores)  32 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  

Cheese 

Cheddars  19 

Twins  19 

White  19 

Daisies,  Double  

Single  

Long  Horns  

Young  Americas  

Squares  


©42 


©40 
©37 
©33 


©35} 


©19 
©10 
©19 
©18 
©19 
&>  10 
©19 
©20 


Special  Lines — 

Swiss,  Block  21}  ©22 

Limburger,  1  pound  22  ©23 

2  pounds  21  ©22 

Brick,  Fancy  17  ©18 


^chiiycrgA^Xipplic^ 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour 
capacity.  First  class  running  order.  Ad- 
dress E.  J.  Nystrom.  Bessemer  Creamery, 
Bessemer,  Mich.  7-27tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments: send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttings.  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections:  Government  material: 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

2-2tf 

For  Sale  at  a  bargain:  vat,  churn, ice 
cream  freezer,  gas  engine,  butter  tubs. 
Address  A.  G.  Johnson,  cashier,  bank  of 
New  Efflngton,  New  Effington.  S.  D.  11-23 

For  Sale — A  good  thirty-gallon  Victor 
starter  can:  price.  $50.00.  Gunsten  Gun- 
stenson,  OKlee.  Minn.  11-23 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul.  Minn.  6-22tf 

For  Sale — One  brand  new  Toledo  Scale, 
used  six  months,  $200:  one  six-H.  P.  Fair- 
banks gas  engine.  $100.  Address  2790, 
Dairy  Record.  St.  Paul,  Minn.  12-7 

For  Sale — One  No.  5  Second  Hand  Dual 
Churn;  excellent  shape;  bargain  if  acting 
quicK.  Address  2792,  Dairy  Record,  St. 
Paul.  Minn.  12-7 

For  Sale — One  300-gallon  Copper  Jacket 
Wizard  Pasteurizer;  sell  cheap  for  cash. 
Address  2793,  Dairy  Record,  St.  Paul, 
Minn.  12-7 

Wanted,  Second  Hand  80  or  100-tub 
refrigerator:  must  be  in  good  condition. 
Scandinavian  Creamery  Co.,  Viborg,  S. 
D.  ll-23tj 

Machinery  for  Sale — One  40-quart 
Miller  Belt  Driven  Brine  Ice  cream  Freez- 
er, rebuilt  and  in  good  running  order,  $225; 
one  10-H.  P.  Vertical  Boiler,  complete,  us- 
ing daily,  and  can  ship  in  about  two  week's 
time,  installing  larger  boiler,  price  $100. 
Address  The  Elwell  Creamery  Co.,  Owa- 
tonna,  Minn.  11-23 


g\isii\es$(|\ai\ccs 


Creamery  and  Produce  Business  for 
Sale  in  town  of  1,500  population,  in  south- 
western Minnesota;  good  dairy  country; 
make  about  200,000  pounds  of  butter  per 
year;  want  to  quit  the  creamery  business, 
so  will  sell  right.  Address  2782,  Dairy 
Record.  St.  Paul,  Minn.  ll-2tf 

For  Sale — Half  interest  in  creamery  to 
buttermaker  who  can  take  full  charge  of 
plant;  good  railroad  facilities,  machinery 
in  first-class  shape.  Address  2785,  Dairy 
Record,  St.  Paul,  Minn.  11-30 

Creamery  for  Sale — In  good  running 
order;  good  machinery  and  fair  building; 
good  location;  seven  miles  from  Peterson. 
Minn. ;  bids  will  be  accepted  up  to  Decem- 
ber 1,  1921;  rights  renewed  to  reject  any 
and  all  bids.  Write  Arendahl  Creamery 
Co.,  Peterson,  Minn.  11-26 

Creamery  for  Salts — New  and  up-to- 
date,  $10,000;  $2,000  cash.  Address  2794, 
Dairy  Record,  St.  Paul,  Minn.  11-23 

Creamery  for  Sale — Butter  and  ice 
cream;  good  building  and  machinery;  big 
territory;  must  sell  at  once.  Address 
2791,  D'airy  Record,  St.  Paul,  Minn.  11-23 

For  Sale  or  Rent — A  fully  equipped 
creamery,  all  in  first  class  condition;  a 
remarkable  bargain  for  some  one  with  a 
little  money;  price,  $4,000,  or  reasonable 
rent;  good  location.  W.  A.  Worcester. 
McGregor,  Minn.  12-7 
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ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  r*GGS- BUTTER  O  QERVICE 
EWIS  EGBERT  Cfc  DONS 


References:  151  READE  STREET,  NEW  YORK      Western  Representative 

SeByers.2117thSt.~~ 
Little  Falls,  Minn. 


F^nVnTt^bank    BUTTER  and  EGGS  Ge0Tel$^\yAls^-E- 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       ButtCI"  3.11(1    E/^^S     J.  A.  CRONHOLM 

Aetna  National  Bank  *  Am  r>  ~„  A  „  XT~—  ~\T  1.  2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  Keade    ISt.,  JNeW  YOrK    Minneapolis,  Minn. 

SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Ir  Ting  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


EN  YARD  &  GODLE  Y,  Inc. 
!£S  Butter  and  Eggs 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Established  1863 

Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


C.  H.Weaver&Co. 


MARKET  REPORTS 


By  Wireless  to  Farmers. 


About  150  amateur  wireless  stations 
in  Wisconsin,  Illinois  and  Iowa  are 
now  picking  up  the  daily  reports  on 
market  prices  and  weather  sent  out 
by  the  wireless  station  of  the  physics 
department  of  the  University  of 
Wisconsin  at  Madison. 

These  wireless  market  reports  were 
started  on  September  20th,  in  co- 
operation with  the  Wisconsin  depart- 
ment of  markets  which  works  with 
the  United  States  Bureau  of  Markets 
and  Crop  estimates. 

''The  chief  advantage  of  this  system 
of  sending  out  market  information," 
said  M.  P.  Hanson,  in  charge  of  the 
station,  "is  that  the  farmers  are  kept 
posted  from  day  to  day  on  the  market 
prices  of  potatoes,  butter,  cheese, 
eggs  and  live  stock,  and  are  thus  able 
to  ship  their  produce  to  the  best 
advantage." 

This  market  information  is  sent 
both  by  wireless  telegraph  and  wireless 
telephone.  The  telephone  carries 
about  300  miles  at  present,  and  the 
wireless  telegraph  carries  from  500  to 
600  miles. 

Always  on  Time 

At  eleven  A.  M.  every  day,  the 
Wisconsin  department  of  markets,  in 
the  state  capitol,  sends  the  markets 
quotations  over  to  the  university 
station,  and  at  exactly  twelve  fifteen 
P.  M.  they  are  sent  out  at  slow  speed 
by  wireless  telegraph.  Quotations  on 
butter,  cheese,  eggs,  potatoes  and 
live  stock  are  sent  in  code,  a  copy  of 
which  may  be  obtained  from  the 
department  of  markets.  At  twelve 
thirty-five,  the  weather  report  is  sent 
out  by  wireless  telegraph,  and  at 
twelve  fifty  P.  M.  the  market  quota- 
tions are  again  sent  out  by  wireless 
telephone. 

Any  farmer  may  install  a  wireless 
telephone  receiving  set  and  learn  to 
operate  it  quickly,  without  knowing 
the  telegraph  code.  Receiving  stations 
require  only  simple  equipment  which 
costs  from  $35.00  to  $175,  depending 
upon  the  distance  from  Madison. 
The  service  itself  is  free,  and  the 
number  who  are  receiving  the  daily 
market  quotations  is  increasing  rap- 
idly. 


Minneapolis,  Minn. — The  North- 
western Ice  Cream  Company  will 
begin  work  on  an  ice  cream  factory 
next  March.  G.  A.  Ball,  president 
of  Ball  Pharmacy,  Franklin  and 
Hennepin  Avenues.  The  building 
will  cost  about  $100,000. 

Hamilton,  Mont. — The  creamery 
building  on  the  Bitter  Root  Stock 
Farm  has  been  bought  by  B.  F. 
Trailkill,  of  Woodside,  and  William 
Castburg,  of  Missoula,  who  are  now 
overhauling  the  building. 

Faribault,  Minn. — Zimmerman  & 
Son  were  awarded  the  contract  for 
the  construction  of  the  new  Faribault 
co-operative  creamery.  Work  will 
start  on  the  building  at  once.  The 
contract  calls  for  the  completion 
January  31st. 

Albert  Lea,  Minn. — The  new  cream- 
ery building  of  the  New  Banner  Co- 
operative Creamery  Association  was 
completed  and  opened.  Poultry  and 
eggs  will  also  be  handled.  The  entire 
cost  was  about  $18,000.  Chas.  R. 
Knudson  is  president  and  James 
Jensen,  secratary  and  operator. 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


EGBERT  &  CASE 

BUTTER 

11  Jay  St.,  New  York 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Get  The  Best— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish, Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  82.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  $13 


S6 
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W.  J.  Buchmiller,  of  Westboro, 
Wis.,  is  now  making  butter  at  Eau 
Galle,  that  state. 

Wm.  H.  Broska,  Almena,  Wis.,  is 
now  employed  in  the  creamery  at 
Markesan,  that  state. 

J.  F.  Lamp,  for  many  years  on  the 
board  of  directors  of  the  co-operative 
creamery  at  Stewartville,  Minn.,  has 
given  up  farming  for  the  present  and 
is  trying  to  enjoy  a  vacation,  the  first 
in  nis  life.  He  is  residing  near 
Rochester,  Minn. 

Among  the  creamery  and  cheese 
factory  folk  who  have  changed  their 
addresses  the  past  week  are:  A. 
Larson,  Wegdahl  to  Pennock,  Minn.; 
Fred  Mortenson,  Waterville  to  Mason 
City,  la.;  Carl  J.  Lindberg,  Adams, 
N.  D.,  to  Plummer,  Minn. 


HE  ALSO  MEASURED  MEN 


Cow  Tester  Finds  That  Men 
Differ — And  Why. 


•  A  young  man  named  Charles  Duave 
who  has  been  working  as  a  cow  tester 
for  Missouri  cow  testing  associations 
has  quit  his  job  and  will  enter  college 
at  the  earliest  possible  moment, 
because  he  has  discovered  why  some 
men  are  more  successful  than  others. 
While  going  from  farm  to  farm  he  has 
weighed  men  as  well  as  milk.  He  has 
measured  the  richness  of  their  lives 
while  they  supposed  he  was  merely 
testing  the  percentage  of  butterfat 
produced  by  their  cows. 

Here  is  the  letter  Duave  wrote  to 
C.  W.  Turner  of  the  College  of  Agri- 
culture, resigning  his  work  as  cow 
tester:  "Dear  Mr.  Turner,  I  am 
very  sorry  to  report  to  you  that  I 
intend  to  quit  testing  the  last  of  ihis 
month.  I  want  to  take  in  the  Short 
Course  this  winter,  and  would  like 
for  you  to  keep  me  on  the  job  until 
time  to  start  to  school.  I  would  like 
to  take  the  Short  Course  for  I  notice 
that  all  the  men  that  are  making  good 
records  and  have  fine  stock  and  crops 
are  men  who  have  had  a  college 
training,  so  I  think  I  owe  it  to  myself 
to  take  the  training  while  I  have  the 
chance." 


FIXE  ENTERTAINMENT 


Provided    Minnesota  Convention 
by  American  Stores  Co. 


Without  advance  notices  or  an- 
nouncements of  any  kind  as  to  the 
host  of  the  party,  the  American 
Stores  Co.,  Philadelphia,  which  has 
many  shippers  among  Minnesota's 
creameries,  was  host  to  the  conven- 
tion of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, and  all  its  friends,  at  the  Ryan 
Hotel,  St.  Paul,  Wednesday  evening 
of  last  week.  No  doubt  many  of  the 
members  and  their  guests  think  the 
very  successful  event  was  provided 
by  the  association,  but  in  reality  the 
well-known  Philadelphia  concern  gave 
it.  The  only  object  of  the  American 
Stores  Co.  being  to  provide  good  en- 
tertainment for  the  convention,  and 
not  to  advertise  themselves,  they 
preferred  not  to  have  their  name 
mentioned  in  the  announcements. 

Coffee  Making  Contest 
The  affair,  which  took  the  place  of 
a  banquet,  was  a  most  enjoyable  one. 
It  began  with  a  buffet  luncheon,  at 
which  the  merits  of  coffee  made  by 
C.  P.  Murphy,  of  Creamery  Package 
Mfg.  Company,  and  by  Alfred  Camp, 
operator  of  the  Owatonna  creamery, 
were  thoroughly  tested  by  the  full 
assemblage.  Sam  Haugdahl,  of  Fox 
River  Butter  Company,  acted  as 
umpire,  and  it  appeared  that  the 
Camp  brew,  by  its  peculiar  aftertaste, 
won  the  loudest  if  not  the  most  nu- 
merous adherents. 

The  addresses  of  the  evening  were 
made  by  Hon.  L.  C.  Hodgson,  Mayor 
of  St.  Paul,  and  Dairy  and  Food 
Commissioner  Chris  Heen.  "Larry 
Ho,"  who  is  getting  to  be  a  real 
friend  of  the  creamery  operators, 
surpassed  his  own  oratory,  which  is 
saying  a  great  deal,  and  delivered  an 
address  which  showed  that  the  Mayor 
of  St.  Paul  knows  more  about  the 
dairy  industry  and  its  importance 
than  many  a  dairyman. 

Credit  to  Operators 

Commissioner  Chris  Heen  spoke 
briefly  and  to  the  point.  He  was 
proud  of  the  progress  made  by  the 
dairy  industry  of  the  state,  and  gave 
most  of  the  credit  for  the  showing  of 
the  co-operative  creameries  in  the 
matter  of  good  butterfat  prices  to 


Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  advanced  creamery  oper- 
ators' short  course,  November  14-26.  1921; 
ice  cream  plant  operators,  November  28th 
to  December  3,  1921:  milk  plant  operators, 
December  5-10,  1921;  creamery  operators 
(beginners),  January  2nd  to  February  11. 
1922:  cheese  plant  operators,  February 
13th  to  March  11.  1922. 

Red  River  Vallev  Dairymen's  Ass'n 
Annual  Convention.  Detroit,  Minn.,  Dec. 
7-8.    Leonard  Houske,  Secretary,  Halstad, 
Minn. 

National  Dairy  Council — Annual  meet- 
ing Auditorium  Hotel,  Chicago,  December 
1st.  M.  O.  Maughan,  910  So.  Michigan 
Ave.,  Chicago,  Sec'y. 

National  Dairy  Association  (National 
Dairy  Show) — Annual  meeting.  Auditorium 
Hotel.  December  2nd.  W.  E.  Skinner,  910 
So.  Michigan  Ave.,  Chicago,  Sec'y.  Mfl 

Wisconsin  Gheesemakers'  Associa- 
ciation — Annual  Convention.  Milwau- 
kee. January  11-13,  1922.  J.  L.  Sammis, 
Madison,  Sec'y. 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson, 
January  17-19,  1922.  Chris  Heen,  Old 
State  Capitol,  St.  Paul.  Sec'y. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen. 
in  charge. 

Central  Minnesota  Dairymen's  and 
B  u  1 1  er  m  a  kers'  Association — Annual 
Convention,  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 


the  faithful  service  rendered  by  the 
operators.  He  congratulated  them 
on  their  association  and  its  directors, 
and  on  the  service  their  organization 
is  rendering  its  membership,  the 
creameries  and  the  state. 

Mr.  Heen  complimented  the  oper- 
ators on  the  manner  in  which  they 
support  the  butter  scoring  contests, 
and  hoped  that  they  would  respond 
to  the  invitation  to  exhibit  at  the 
Minnesota  State  Dairyman's  conven- 
tion in  Hutchinson  in  January  in  as 
large  numbers  as  at  their  own  con- 
vention. The  commissioner,  whose 
reception  indicated  a  high  standing 
with  the  creamery  men,  also 
announced  and  distributed  the  prizes. 

A  Great  Picture 

Among  the  members  on  the  enter- 
tainment program  was  the  showing 
of  a  film  giving  each  stage  of  the 
butter  business,  from  the  cow  to  the 
table.  It  showed  farm  scenes,  cows, 
milking,  pasteurization,  churning, 
packing,  printing,  transportation,  and 
so  on  down  to  the  store  counter  and 
the  table.  The  picture  made  a  decided 
hit  with  the  creamery  operators.  It 
is  used  by  the  American  Stores  Co., 
in  Philadelphia,  and  suburbs,  to 
advertise  their  famous  Louella  brand 
of  print  butter. 

Other  members  on  the  program 
included  orchestra  music,  solo  and 
quartet  singing,  monologues,  sleight- 
of-hand  performances,  and  an  excel- 
lent clog  dancer  who  brought  down 
the  house.  All  in  all,  an  entertain- 
ment much  enjoyed  and  appreciated 
by  the  creamery  men,  and  of  which 
the  American  Stores  Co.  may  well 
feel  proud. 


Kiel,  Wis. — Unable  to  meet  its 
obligations,  totalling  about  $135,000, 
the  Kiel  Cheese  and  Butter  Co.  has 
been  placed  in  the  hands  of  trustees 
by  creditors  and  stockholders. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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SOUTH  DAKOTA  CREAMERY 
SHORT  COURSE 


January  3rd  to  March  22,  1922. 


January  3rd  to  March  22,  1922,  is 
the  time  scheduled  for  the  Creamery 
Short  Course  offered  by  the  Dairy 
Husbandry  Department  of  South 
Dakota  State  College,  Brookings. 
The  course  is  designed  for  beginners 
in  the  creamery  business,  but  at  least 
a  small  amount  of  experience  in 
creamery  work  is  desirable  although 
not  absolutely  necessary. 

Work  is  given  in  testing,  bacteri- 
ology, bookkeeping,  dairy  cattle  man- 
agement, a  study  of  the  South  Dakota 
dairy  laws  and  factory  operation. 

Every  forenoon  is  given  over  to 
factory  operation,  the  first  hour  from 
eight  to  nine  being  spent  in  recitation 
work  and  the  rest  of  the  time  devoted 
to  practical  work  in  the  creamery. 
The  recitations  are  partly  on  butter- 
making  and  partly  on  ice  cream.  The 
laboratory  work  consists  of  work  with 
butter,  market  milk,  ice  cream  and 
soft  cheese. 

Prof.  T.  H.  Wright,  Jr.,  in  charge  of 
the  course,  will  be  glad  to  forward 
descriptive  circulars  to  anyone  inter- 
ested and  to  answer  any  questions 
with  regard  to  the  course. 


DEC.  12th  IS  ENTRY  DATE 


For  Next  Wisconsin  Butter  Scoring 


By  E.  H.  Farrington,  Wisconsin 
Dairy  School. 


In  continuation  of  the  butter  scor- 
ings which  have  been  carried  on  at 
the  Dairy  School  each  year  since 
1906,  we  are  sending  out  notices  to 
the  buttermakers  who  made  the  186 
entries  during  the  past  year,  of  our 
next  butter  scoring,  which  will  be 
held  on  December  14th.  We  would 
like  to  have  the  butter  shipped  so 
that  it  will  arrive  in  Madison  by  the 
12th.  This  will  give  us  time  to  mark 
the  tubs,  sample  the  butter  and  get 
everything  ready  for  the  judges  on 
the  14th. 

In  making  the  annual  records  of 
these  butter  scorings  we  include  the 
scores  obtained  by  the  buttermakers 
at  our  State  Fair,  the  National  Dairy 
Show,  and  at  the  State  Convention. 
These  fill  in  the  months  of  the  year 
which  we  omit,  and  I  am  sure  that 
many  buttermakers  in  the  state  will 
be  glad  to  get  one  of  our  summary 
statements  for  the  year,  giving  the 
scores  obtained  at  the  Dairy  School 
and  at  other  places  where  they  have 
made  entries  of  their  butter. 

Records  Help  Operators 
T  Our  records  of  the  per  cent  of  salt 
and  of  moisture  in  the  butter  made  at 

(Concluded  on  Page  27) 


OREGON  CREAMERY 
OPERATORS 


May  Re-organize  at  Annual  Con- 
vention. 


The  annual  convention  of  Oregon 
Butter  and  Cheese  Makers'  Associa- 
tion will  be  held  at  Portland,  De- 
cember 7th  and  8th.  A  committee 
has  been  appointed  to  suggest  a 
revision  of  the  association's  consti- 
tution and  by-laws  and  report  to 
the  convention. 


$26.00  TROPHY  TO  OPERATOR 


Bringing  Largest  Number  of  Patrons 
to  Red  River  Valley  Convention. 


At  Detroit,  Minn.,  Next  Week. 


Come  to  the  Red  River  Valley 
Convention  to  be  held  at  Detroit, 
December  7th  to  8th.  There  has  at 
no  time  been  a  greatei  interest  in 
dairying  in  this  section  of  the  state 
than  at  the  present  time,  which  no 
doubt  will  bring  the  largest  attend- 
ance ever  to  Detroit. 

A  splendid  program  is  prepared. 
Many  of  the  authorities  on  dairying 
will  address  the  convention.  The 
Detroit  Farmers  have  just  opened 
a  new  modern  creamery  which  in 
itself  is  worth  the  trip  to  Detroit  to 
see. 

This  new  creamery  association 
offers  a  $25.00  silver  trophy  to  the 
creamery  operator  having  the  larg- 
est number  of  his  patrons  register 
at  the  convention. 

Hoping  to  meet  you  all  Decem- 
ber 7th  to  8th,  I  remain, 

Yours  respectfully, 
O.  O.  Heggeness, 

Mgr.  Detroit  Co-op.  Dairy 
Ass'n,  Detroit,  Minn. 


SECOND  UNIT  ORGANIZED 


By    Minnesota  Co-operative 
Creameries'  Association. 


Minnesota  Co-operative  Creamer- 
ies' Association,  Inc.,  organized  its 
second  unit  at  a  meeting  held  at 
Henning,  November  17th.  The  new 
unit,  which  will  be  known  as  Unit 
No.  11,  covers  creameries  in  Ottertail, 
Wadena,  Becker  and  Clay  counties. 
Twenty-eight  creameries  in  the  ter- 
ritory have  signed  up  contracts  with 
the  state  association  and  one  cream- 
ery, through  its  representatives  at 
the  meeting,  announced  its  intention 
of  joining. 

The  meeting  was  called  to  order  by 
(Concluded  on  Page  24) 


RED  RIVER  VALLEY  DAIRYMEN 


Annual    Convention,  Detroit, 
Minn.,  December  7-8,  1921. 


PROGRAM 
Wednesday,  Dec.  7th,  10  -.00  A.M. 
Call  to  Order — N.  P.  Hansen,  pres- 
ident, Detroit. 

Invocation — Rev.  Duncan  P.  Cam- 
eron, Detroit. 

Address  of  Welcome — Mr.  R.  J.  Lind- 
berg,  Mayor  of  Detroit. 

Response — Stuart  McLeod,  Good- 
ridge. 

President's  Opening  Remarks — N.  P. 

Hansen,  Detroit. 
Reports — Secretary  and  Treasurer. 
Address — Hon.    Chris.    Heen,  State 

Dairy  and  Food  Commissioner,  St. 

Paul. 

Wednesday,  Dec.  7th,  1 :30  P.  M. 

Music. 

"Feeding  Dairy  Cattle" — A.  R.  Knut- 
son.  Pelican  Rapids. 

"Some  Preventable  Diseases  of  Cat- 
tle"— Dr.  W.  L.  Boyd,  Professor  of 
Veterinary  Medicine,  University  of 
Minnesota,  St.  Paul. 

"Selection  of  Proper  Dairy  Types," — 
illustrated — L.    V.    Wilson,  Dairy 

Specialist,  University  of  Minnesota, 
St.  Paul. 

(Continued  on  page  28) 


MINNESOTA  DAIRY  SCHOOL 


Advanced  Creamery  Short  Course 
End. 


The  short  course  for  advanced 
creamery  operators  came  to  an  end 
November  26th,  after  running  two 
weeks.  It  was  attended  by  twenty 
students,  most  of  them  creamery 
operators  of  long  experience. 

The  course,  by  means  of  lectures 
and  laboratory  work,  covered  butter- 
making,  creamery  management,  test- 
ing and  actual  creamery  work,  the 
latter  in  the  afternoon. 

Lectures 

Prof.  Keithley  was  chief  instructor 
in  buttermaking,  lecturing  on  uni- 
formity in  high  grade  butter,  churn- 
ing, moisture  control  and  standard- 
ization. Prof.  Macy  covered  the 
subjects  of  starters,  cream  ripening 
and  mold,  while  John  Pierson,  Bertha, 
Minn.,  spoke  on  sweet  cream  butter- 
making. 

Creamery  management  was  lec- 
tured on  by  A.  J.  McGuire,  organiza- 
tion manager  of  the  Minnesota  Co- 
operative Creameries  Association, 
and  creamery  losses,  and  accounting 
were  subjects  well  covered  by  Alex- 
ander Johnson,  Lafayette,  and  Mr. 
Pierson. 

Testing  milk  and  its  products  was 
a  subject  handled  by  Prof.  Kiethley 
assisted  by  E.  J.  Holmers,  inspectsr 
in  the  dairy  and  food  department. 

(Concluded  on  Page  33) 
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WEDNESDAY,  NOVEMBER  30,  1921 


DETROIT,  MINX.,  NEXT  WEEK 

The  Red  River  Valley  Dairymens'  convention  at 
Detroit,  Minn.,  next  week,  December  7th  and  8th,  is 
not  a  small  local  affair,  but  is  a  meeting  of  much  interest 
and  importance  to  all  the  people  of  Northwestern  Minne- 
sota and  should  be  attended  accordingly.  Not  only  has 
a  good  program  been  prepared  by  Secretary  Leonard 
Houske,  but  the  association  has  shown  by  its  past  record 
and  results,  that  it  is  entitled  to  the  support  of  everybody 
in  the  Valley.  The  steady  growth  of  dairying  and  the 
sound  development  of  the  co-operative  creameries  in  this 
important  territory  are  very  largely  due  to  the  encourage- 
ment and  guidance  of  this  association. 

This  organization  furnishes  one  of  the  many  instances 
to  be  found  in  the  Northwest  of  the  intelligent  support 
extended  to  worthy  movements  by  the  creamery  oper- 
ators. Never  aspiring  to  the  presidency  or  official  leader- 
ship of  the  Red  River  Valley  Dairymens'  Association, 
the  creamery  operators  of  the  territory  have  been  the 
real  backbone  of  the  organization.  Desiring  to  make 
it  a  real  dairyman's  association  in  order  to  obtain  the 
largest  results,  the  creamery  operators  have  been  content 
to  constitute  the  frame  work  on  which  the  association  is 
built,  and  this  course  is  resulting  in  the  farmers  taking 
hold  of  the  work  in  a  most  satisfactory  manner. 

As  usual,  a  number  of  contests  designed  to  promote 
cheaper  butterfat  production  will  terminate  with  the 
convention  next  week,  also  a  butter  scoring  contest  which 
ought  to  include  an  entry  from  every  creamery  in  the 
territory  covered  by  the  association.  All  this  adds  interest 
to  the  convention,  and  in  connection  with  the  hospitality 
of  Detroit,  will  make  it  an  event  that  no  dairy  or  creamery 
man  in  Northern  Minnesota  can  afford  to  stay  away  from. 


COMMON  SENSE 
Much  of  the  press  agent  stuff  and  propaganda  emanat- 
ing from  interests  in  Washington,  D.  C,  more  or  less 
affiliated  with  agriculture  but  always  strongly  affiliated 
with  the  idea  of  holding  a  job  in  Washington  and  fighting 
for  somebody,  leaves  thoughtful  men  sometimes  wondering 
if  our  country  is  yet  the  United  States  of  America  with 
a  republican  form  of  Government.  Much  of  it  also  leaves 
the  impression  that  American  agriculture  will  disappear 
entirely  unless  an  army  of  permanent  lobbyists  are  forever 
watchful  and  forever  on  the  pay  roll.  Maybe  all  this  is 
as  it  should  be.  In  any  event,  we  like  a  statement  by 
T.  C.  Atkerson,  Washington  representative  of  the  National 
Grange,  and  evidently  a  real  American,  made  to  the 
recent  Portland  convention  of  that  organization.  Here 
is  a  part  of  it: 

"In  making  this  third  report  as  your  Washington 
representative,  I  wish  to  convey  a  spirit  of  hope  and 
cheerfulness.     In  spite  of  the  gloomy  outlook  at  the 


beginning  of  the  year,  and  desperate  a*  the  situation  has 
been  for  many  people  on  the  farms  and  elsewhere,  there  is, 
I  believe,  a  lifting  of  the  economic  clouds  that  have  de- 
pressed us.  The  readjustment,  which  all  thoughtful 
people  knew  must  come,  has  found  many  thoughtless 
people  poorly  prepared  to  meet  its  distressing  conse- 
quences. The  higher  we  fly  in  years  of  prosperity,  the 
harder  we  fall  in  years  of  adversity,  and  there  is  no  divine 
statute  or  economic  law  to  protect  people  against  their 
own  folly  or  mistakes.  Agriculture  has  seen  hard  times 
before  and  came  up  smiling,  just  as  it  is  going  to  do  this 
time.  With  out  magnificent  country,  our  splendid  citizen- 
ship and  the  best  Government  ever  devised;  however 
disfigured  we  may  be,  we  must  continue  to  lead  the  world 
in  agriculture,  industry,  commerce  and  constructive 
statesmanship." 

"The  best  remedy  for  much  of  the  present-day  unrest 
and  discontent  would  be  a  little  more  good  old-fashioned, 
honest  work.  There  is  no  necessity  for  any  considerable 
idleness  in  this  country,  if  every  man  in  it  were  willing 
to  go  to  work  at  any  job  he  could  find  for  the  price  he 
can  get  for  doing  it." 

"My  observation  has  convinced  me  that  we  are 
developing  an  unhealthy  condition  of  expecting  too  much 
from  legislation  and  the  Government.  The  best  Govern- 
ment is  that  which  governs  least;  or,  to  put  it  in  another 
way,  the  Government  should  end  its  activities  when  it  has 
guaranteed  equal  opportunity  for  all  its  citizens.  Progress 
must  come  from  personal  initiative,  emulation  and  human 
aspirations  for  better  things.  Our  people  should  not 
depend  upon  the  Government  to  do  for  them  what  they 
should  do  for  themselves." 


HANGING  CREPE  ON  THE  DAIRY  INDUSTRY 

Secretary  Geo.  L.  McKay  of  the  American  Association 
of  Creamery  Butter  Manufacturers  regaled  the  recent 
annual  convention  of  that  organization  with  a  talk  on 
what  he  called  "Hanging  Crepe  on  the  Dairy  Industry." 
The  particular  crepe  hangers  according  to  Secretary 
McKay's  talk  as  printed  in  the  Chicago  Dairy  Produce 
are  James  Sorenson,  whom  he  calls  "one  of  the  editors 
of  The  Dairy  Record,"  which  is  news  to  Mr.  Sorenson 
as  well  as  to  The  Dairy  Record,  and  P.  H.  Kieffer,  of  Gude 
Brothers,  Kieffer  Co.,  New  York,  and  the  crepe  hangers 
in  general  are  all  men  and  papers  not  in  agreement  with 
Secretary  McKay  and  his  members  on  the  subject  of 
neutralization.  The  greater  part  of  what  he  said  is  old 
stuff,  into  which  is  sprinkled  statements  in  true  McKay 
fashion  as  to  what  somebody,  unnamed,  told  him — 
probably  at  a  lunch  table  or  in  the  washroom  of  a  sleeper. 
However,  the  talk  gives  Secretary  McKay  credit  for 
being  the  originator  of  cream  neutralization  in  our  country, 
and  the  industry  will  be  glad  to  get  this  information  from 
what  ought  to  be  highest  authority.  In  fact,  it  would 
appear  from  the  talk  that  cream  neutralization  started 
with  Secretary  McKay  even  before  he  became  professor 
at  Ames. 

Neutralization  started,  it  would  appear,  when  plain 
Creamery  Manager  McKay  spat  in  the  eye  of  one  of  his 
employes,  Kaechie  by  name — John  B.  Keachie? — one 
Sunday  morning. 

In  justice  to  Secretary  McKay  we  hasten  to  add  that 
the  incident,  according  to  him,  saved  the  sight  of  said 
employe,  in  whose  eyes  some  concentrated  lye  had  lodged, 
which  lye  was  promptly  "neutralized"  by  Dr.  McKay's 
taking  vinegar  into  his  mouth  and  blowing  it  into  the 
injured  man's  eyes.  This  greatly  impressed  Secretary 
McKay  with  the  importance  of  "neutralization,"  and 
it  is  well  that  this  historic  event  has  now  been  recorded 
by  its  chief  actor. 

We  disagree  with  Secretary  McKay  in  his  statement 
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that  what  he  terms  "the  radical  element"  in  the  dairy 
industry — meaning  James  Sorenson,  P.  H.  Kieffer  and 
everybody  else  who  doesn't  agree  with  him  on  cream 
neutralization — is  hanging  crepe  on  the  dairy  industry. 
Whatever  crepe  is  hanging  on  the  dairy  industry  has 
been  fastened  there  by  the  cream  stations  and  those 
responsible  for  the  cream  station  system  and  its  manner 
of  operation,  which  from  its  inception  has  been  the  cause 
of  the  production  of  a  low  grade  of  cream  and  lack  of 
care  on  the  farms.  No  amount  of  talk  and  blaming  of 
the  other  fellow  can  ever  camouflage  the  fact  that  the 
cream  station  as  the  industry  knows  it  till  this  day  is  the 
real  and  only  crepe  hanger  on  the  dairy  industry. 

In  the  closing  lines  of  his  long  talk  Secretary  McKay,  on 
behalf  of  himself  and  his  members,  offers  "to  meet  with 
the  radical  element  that  has  had  so  much  to  say  about 
bad  cream,  and  try  to  devise  some  plan  that  would  tend 
to  the  improvement  of  conditions  on  the  farm."  The 
plan  has  already  been  devised  and  is  in  successful  oper- 
ation in  many  places  in  the  Northwest.  Secretary  McKay 
may  have  heard  of  it.  It  is  called  cream  grading  and 
paying  for  cream  according  to  grade.  It  works  wonders 
in  improving  conditions  on  the  farms  so  far  as  care  of 
cream  and  utensils  are  concerned.  It  would  be  a  success 
at  every  local  creamery,  were  it  not  for  their  competitors, 
the  cream  stations,  which — in  their  best  crepe  hanger 
style — not  only  as  a  rule  refuse  to  adopt  the  system  but 
actually  pooh  pooh  at  and  try  their  best  to  befuddle  the 
minds  of  the  farmers  in  regard  to  it. 

If  Secretary  McKay  really  is  unaware  of  the  facts, 
we  would  suggest  that  he  make  inquiries  as  to  what 
''element"  in  the  dairy  industry  is  responsible  for  the 
cream  station  system  and  its  conduct.  It  should  not  be 
difficult  for  him  to  find  out.  Then  he  will  also  know 
who  has  been  and  is  hanging  crepe  on  the  dairy  industry, 


and  in  his  next  talk  will  not  make  the  mistake  of  pointing 
to  those  who  are  trying  to  remove  a  little  of  the  crepe 
as  the  hangers  of  the  sad  and  sorrowful  draperies. 


RATHER  USELESS 

The  Bureau  of  the  Census  recently  sent  out  a  state- 
ment, that  must  have  cost  considerable  tax  money  to 
prepare,  print  and  mail,  giving  a  list  of  the  fifty  leading 
agricultural  counties  in  the  United  States  from  the  stand- 
point of  combined  value  of  crops  and  livestock  products 
in  1919.  While  we  note  with  satisfaction  that  twenty 
of  the  fifty  counties  listed  have  among  their  principal 
products  those  of  the  dairy  cow,  the  whole  list  appears 
to  us  to  be  rather  useless.  This  for  the  reason  that  the 
bureau  vouchsafes  no  information  as  to  the  size  of  the 
counties  compared,  and  we  know  from  conditions  right 
in  the  Northwest  that  the  size  of  a  county  certainly  must 
be  taken  into  consideration  in  comparisons  of  this  kind. 


NOT  EDUCATIONAL 

While  most  butter  scoring  contests  now-a-days  are 
so  arranged  that  the  entries  are  at  least  from  ten  days 
to  two  weeks  old  before  being  scored,  we  notice  that 
in  some  contests  the  entry  date  and  the  scoring  date  are 
so  close  together  that  butter  is  less  than  a  week  old  when 
scored,  unless  the  contestants  themselves  send  butter 
that  is  older,  which  most  likely  they  will  not  do. 

Contests  in  which  butter  practically  right  out  of  the 
churn  is  scored  are  not  educational,  to  say  the  least.  They 
are  misleading,  unfair  to  the  contestants  and  the  judges, 
and  bad  business  all  around  to  the  dairy  industry.  The 
judges  and  the  associations  of  creamery  operators  ought 
to  band  together  and  refuse  to  participate  in  any  contest 
the  rules  for  which  fail  to  insure  that  the  butter  is  at 
least  two  weeks  old  when  scored. 


"Just  Turn  a  Handle  and  Whistle" 


Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
\j^g^m^m^wm^"\jBf       system  is.   Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
;  j  muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 

^BBH  portant  than  this,  he  thinks  of  the  off-flavored  butter  caused  by  storing 

cp  vertical  Refrigerating^Machine         in  a  refrigerator  which  has  varied  temperatures  and  damp  air. 

On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice— a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.   Write  for  "The  Story  of  Refrigeration." 

Address 

The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kansas  City,  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 


G 
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y  bv 

JAMES  SORENSON 


Minnesota 


A  prominent  speaker  at  a  recent 
state  convention  of  creamery  oper- 
ators said,  among  other  things,  that 
the  average  operator  is  not  worth 
much  more  than  a  dollar  a  day  from 
his  shoulders  down,  but  from  his 
shoulders  up  there  is  no  limit  to  his 
value.  We  believe  that  this  state- 
ment is  absolutely  true,  and  if  it  is, 
it  would  appear  to  be  poor  business 
to  overwork  the  creamery  operator 
and  prevent  him  from  applying  the 
knowledge  that  is  essential  for  the 
success  of  the  business. 


When  the  operator  is  loaded  down 
with  physical  labor  to  the  point  where 
he  has  no  time  to  think  and  study,  or 
look  after  the  many  important  details 
that  must  be  watched  to  avoid  losses 
in  creamery  operation,  then  we  can 
see  no  special  advantage  in  hiring  a 
man  who  is  especially  fitted  for  the 
work,  but  if  the  high  grade  and 
efficient  operator  is  given  half  a 
chance,  he  will  prove  to  be  a  cheap 
man  at  any  reasonable  salary. 


There  never  was  a  time  in  the 
history  of  the  creamery  business 
when  an  efficient  operator  counted 
for  so  much  as  he  does  at  the  present 
time.  The  cost  of  machinery  and 
supplies  is  high,  and  a  neat  sum  of 
money  can  be  saved  every  year  by 
proper  care  of  machinery  and  by 
careful  use  of  supplies.  There  is  an 
unusual  large  spread  between  the 
prices  of  good  and  poor  butter  at  the 
present  time,  and  the  operator  who 
can  turn  out  the  best  possible  product 
from  the  raw  material  he  receives,  is 
a  mighty  cheap  man  for  any  creamery 
to  employ,  even  though  he  may  re- 
ceive what  is  generally  termed  a 
good  salary. 


Then  there  is  the  composition  of 
the  finished  product  which  must  be 
constantly  watched  to  avoid  losses. 
It  has  been  repeatedly  demonstrated 
that  it  is  possible  by  careful  work  to 
manufacture  high  grade  butter  with 
a  fat  content  of  approximately  eighty 
per  cent.  It  is  also  a  well-known  fact 
that  there  are  creameries  turning 
out  butter  every  day  with  an  average 
fat  content  of  over  eighty-two  per 
cent.  If  a  creamery  manufacturing 
200,000  pounds  of  butter  annually 
turns  out  butter  containing  eighty- 
two  per  cent  or  more  of  fat,  there  is  a 
loss  of  at  least  4,000  pounds  of  butter 
annually,  which  at  forty-five  cents 
per  pound  will  amount  to  $1,800. 
The  careless  and  inefficient  operator 
will  often  lose  even  more  than  this 
on  composition  alone,  and  it  is  a  safe 
guess  that  this  same  type  of  operator 
will  lose  even  larger  sums  because  he 
fails  to  keep  the  butter  up  to  a  high 
standard  of  quality  and  uniformity. 
A  loss  of  one  cent  per  pound  on  this 
score   in    a    creamery    turning  out 


200.000  pounds  annually  represents 
a  loss  of  $2,000. 


Any  one  who  will  stop  and  consider 
the  losses  that  may  be  caused  by 
careless  work  in  the  creamery,  will 
easily  realize  the  value  of  a  high 
grade  operator,  and  when  we  then 
consider  that  the  difference  in  salaries 
of  the  good  and  the  poor  man  does 
not  exceed  $600  in  the  average  cream- 
ery, it  is  not  so  difficult  to  understand 
that  the  best  man  is  by  far  the  cheap- 
est man  in  the  long  run. 


It  is  encouraging  to  note  that  there 
are  hundreds  of  creameries  that  have 
long  ago  ceased  to  look  for  cheap 
men,  and  it  is  still  more  encouraging 
that  these  same  creameries  are  almost 
without  exception  the  most  successful, 
when  viewed  from  the  standpoint  of 
returns  to  the  patrons.  Here  and 
there  we  find  a  creamery  discarding 
a  high  grade  operator  and  hiring  a 
cheaper  man  just  to  save  a  few  dollars 
on  salary;  we  know  of  several  co- 
operative creameries  that  have  done 
that  very  thing,  but  in  every  instance 
they  have  paid  dearly  for  this  false 
economy.  It  appears  that  there  are 
sone  people  who  will  not  under  any 
circumstances  listen  to  advice  from 
anybody,  but  they  insist  on  having 
the  experience  themselves  and  paying 
for  it. 


measure  to  a  good  man  in  charge  of 
the  plant;  this  man  is  drawing  about 
$200  per  month,  which  can  not  be 
considered  out  of  reason  for  a  good 
man.  But  the  farmer  with  the  scrub 
cows  referred  to  above,  has  decided 
that  the  creamery  and  the  dairy 
business  in  the  community  will  go 
to  the  dogs  unless  the  operator's 
salary  is  cut  $50.00  per  month.  This 
farmer  evidently  is  not  prospering 
very  fast  in  the  dairy  business,  due 
to  his  poor  cows  and  poor  methods, 
but  he  seems  to  make  no  noise  at  all 
about  what  he  might  do  himself  to 
make  dairying  more  profitable.  He 
simply  has  made  up  his  mind  that  if 
he  can  save  twenty-five  cents  per 
month  on  the  operator's  salary,  he 
can  make  a  success  of  dairying,  at 
least  that  is  about  what  he  would 
save  by  cutting  the  operator's  salary 
$50.00  per  month;  a  total  saving  to 
him  during  the  year  of  $3.00. 


This  same  farmer  could  increase 
his  income  from  dairying  several 
hundred  dollars  a  year,  if  he  would 
give  a  little  attention  to  breeding 
up  his  herd,  but  he  has  never  thought 
of  that,  and  the  only  thing  he  can 
see  is  that  twenty-five  cents  per 
month  that  he  could  save  on  the 
salary  of  the  man  in  the  creamery. 


Speaking  of  funny  people,  we  have 
in  mind  one  farmer  who  is  milking  a 
bunch  of  scrub  cows  producing  less 
than  150  pounds  of  butterfat  per 
cow.  This  same  farmer  is  hauling 
his  cream  to  a  co-operative  creamery 
that  has  200  patrons  and  manufac- 
tures close  to  250.000  pounds  of 
butter  annually.  This  creamery  has 
been  very  successful  due  in  no  small 


The  great  losses  in  the  dairy  busi- 
ness are  not  in  the  operation  of  the 
creameries,  but  in  the  production  of 
butterfat  on  the  farm.  It  is  true  that 
there  are  losses  in  the  creameries,  but 
these  fall  into  insignificance  when 
compared  with  the  losses  that  occur 
on  the  farms.  It  should  be  our  aim 
to  reduce  losses  in  the  creameries  to 
a  minimum,  but  let  us  not  overlook 
the  tremendous  losses  at  the  producing 
end  of  the  business. 


Minneapolis, Minn. — El  well  Cream- 
ery Company;  incorporated  capital 
stock,  $75,000  shares,  $100  each; 
general  dairying,  etc. ;  Alden  W.  Elwell 
1815  Como  Avenue  S.  E.,  Minne- 
apolis, et  al. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 
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BITTER 


At  The  Top  Again 

The  winners  at  the  Minnesota  Convention  are  mostly  our  customers,  adding 
to  the  splendid  record  made  by  our  Culture  customers  this  summer  and  fall. 

Minnesota  Buttermakers'  Convention 


August  Schoberg,  Rush  City  96 

R.  W.  Butler,  Dover  95i 

A.  T.  Parsons,  St.  Peter  95J 

Arnold  Wrucke,  Mapleton  95 \ 

Alfred  Camp,  Owatonna  95 

Ed  Wobbrock,  Morristown  95 

E.  S.  Hanson,  Kellogg  95 

O.  E.  Strand,  Little  Falls  94 f 

C.  O.  Pearson,  Maple  Lake  94^ 

A.  B.  Jorgenson,  Hutchinson  94  5 

C.  H.  Caswell,  Foreston  94 § 

H.  S.  Halvorson,  Fertile  94  i 

Alex  Johnson,  Lafayette  94^ 

W.  S.  Clemmenson,  Pratt  94  5 

O.  A.  Roberts,  Withrow  94  i 

Lewis  Graham,  West  Concord.  .  .  .  94| 

Arthur  Groth,  Albert  Lea  94§ 

John  A.  Solheid,  Utica  944 


J.  H.  Steinke,  Eden  Valley  94£ 

Nick  I.  Michels,  Pratt  94| 

Nick  Thielman,  Avon  944. 

Wisconsin  Buttermakers'  Convention 

1st  — C.  P.  Ofstun.  Steuben  98 

2nd— O.  J.  Krogstad,  Withee  97  § 

3rd—  Olof  Larson,  Gays  Mills  97 

4th — Maurice  Hanson,  Washburn. 96? 

5th — Albert  Erickson,  Amery  96 

5th  — Rudolph  Else,  Johnson  Creek  96 
IOWA  CONVENTION 
Whole  Milk 

1st  — J.  E.  Morris,  Jesup  95? 

2nd — H.   C.   Ladage,  Strawberry 

Point  \95i 

Crc&m  Class 
2nd— A.  Bakken,  Lake  Mills  95 


Our  Culture  will  surely  help  you  win.    Free  samples  cheerfully  furnished. 


Elov  Ericsson  Co.  i^KfSfi&l: 


Ship 
Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to 


J.  H.  HOAR  &  CO. 

6iThe  House   With  a  Known  Reputation9* 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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The  Wind  Still 
Shifting 

We  said  in  a  recent  discourse  that 
public  opinion  sways  hither  and  thither 
according  to  the  dope  presented  by  the 
press  and  would-be  reformers.  A 
year  or  so  ago  it  was  hoped  and  taught 
that  the  emergency  tariff  law  would 
help  increase  the  prices  of  farm 
products  and  make  better  times,  which 
it  did  not. 

Now,  when  the  fact  is  proven,  we 
note  a  change  of  heart  and  an  abandon- 
ment of  the  high  protective  ideas. 
Even  the  Chicago  Dairy  Produce 
sounds  a  warning  and  says,  in  part,  as 
follows:  "We  can  only  reiterate  what 
we  have  stated  before — that  a  higher 
duty  than  at  present  may — and  almost 
surely  will — have  exactly  an  opposite 
effect  from  that  intended — namely,  a 
positive  injury  to  the  cow  butter  in- 
dustry by  reason  of  shutting  out  all 
imports  and  thus  making  a  large 
profitable  market  for  substitutes.  Every 
economist  today  is  agreed  that  if  we 
refuse  to  buy  the  products  of  other 
countries  we  can  not  possibly  sell  our 
products  to  them,  and  if  we  view  this 
tariff  question  purely  in  the  light  of  its 
effect  upon  our  foreign  trade — which 
means  the  welfate  of  our  whole 
country — we  can  not  escape  the  con- 
clusion that  it  ought  to  be  fixed  at  a 
reasonable  level. 

In  the  Minneapolis  Journal,  noted 
for  its  high  protectionist  tendencies, 
we  now  read  in  part  as  follows:  "The 
emergency  tariff,  framed  by  this 
Congress,  has  done  nothing  that  it 
was  designed  to  do,  but  has  demon- 
strated instead  that  Canadian  agricul- 
tural products  dc  not  make  prices  for 
American  farms'  products.  The  effect 
of  the  act  has  been  to  cut  about  in 
two  our  large  trade  with  Canada.  As 
the  emergency  tariff  has  operated  to 
restrict  our  foreign  trade,  the  Fordney 
Bill,  if  it  becomes  a  law,  bids  fair  to  do 
more  of  the  same.  It  will  reduce 
impoits  and  resultantly  diminish  ex- 
ports. Foreign  countries  now-a-days 
can  pay  us  only  with  goods,  and  if  we 
will  not  take  their  goods,  they  can  not 
pay  for  our  stuff.  Moreover,  the 
Fordney  tariff  will  provoke  retaliation, 
not  only  by  counter  duties,  but  by 
virtual  boycott  of  our  products,  such 
as  is  going  on  in  Canada  now.  If  we 
want  foreign  commerce  and  wish  to 
live  by  ourselves,  self-sufficient,  the 
way  to  arrive  at  such  blessed  estate  is 
to  enact  the  Fordney  Bill." 

So  here  you  see  the  wind  is  turning 
again — and  so  it  blows  from  one  direc- 
tion to  another.  Sane  and  fortunate 
the  man  who  attends  closely  to  his 
own  business  and  does  not  look  to 
Congress,  legislature  or  reformers 
to  bring  about  any  millenium  here  on 
Earth. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


WORLD'S  DAIRY  CONGRESS 


Establishes  Washington  Head- 
quarters. 


The  World's  Dairy  Congress  Asso- 
ciation, organized  in  St.  Paul  during 
the  recent  National  Dairy  Show  to 
bring  together  in  the  United  States  in 
1923  a  Congress  of  leaders  in  the 
sciences  and  industries  related  to  the 
dairy  cow  and  her  products,  has 
established  offices  at  426  Star  Build- 
ing, Eleventh  and  Pennsylvania  Ave- 
nue, Washington,  D.  C. 

President  H.  E.  Van  Norman  will 
make  his  headquarters  there  and  will 
welcome  callers  and  communications 
from  any  who  are  interested  in  the 
plans  for  the  coming  Congress. 


VERMONT  CREAMERY  MEN 


In  Conference  This  Week. 


A  creamery  mens'  conference  is 
being  held  as  part  of  the  Winter 
Short  Courses  at  the  University  of 
Vermont,  at  Burlington,  this  week, 
November  29  to  December  2nd. 
The  program  is  planned  primarily  for 
owners,  directors,  managers,  oper- 
ators and  workers  in  dairy  plants, 
and  subjects  covering  the  entire 
field  of  creamery  and  milk  plant 
operations  will  be  taken  up. 

Prof.  H.  B.  Ellenberger  is  iii  charge. 


THREE  STUDENTS'  SILVER 
CUPS 


To    Be    Awarded    by  Minnesota 
State  Dairyman's  Association. 

Three  silver  prize  cups,  valued  at 
$75.00,  will  be  awarded  to  the  three 
highest  winners  in  a  dairy  stock  judg- 
ing contest,  to  be  conducted  by  the 
Dairy  Club  at  Minnesota  University 
Farm.  The  trophies  are  offered  by 
Minnesota  State  Dairyman's  Asso- 
ciation, of  which  Chris  Heen,  Osakis, 
state  dairy  and  food  commissioner, 
is  secretary,  in  order  to  encourage 
dairy  work  among  the  students. 

The  Dairy  Club  is  composed  of 
seventy-five  students  at  the  Minne- 
sota School  of  Agriculture.  Walter  J. 
Venske,  a  member  of  the  Creamery 
Operators'  and  Managers'  Associa- 
tion, is  president  of  the  club.  The 
dairy  stock  judging  contest  will  be 
held'  January  14th  at  University 
Farm. 


FOURTH    UNIT    UNDER  WAY 


In  Minnesota  Creamery  Organiza- 
tion. 


Representatives  of  cooperative 
creameries  in  Jackson,  Brown,  Fari- 
bault, Martin  and  Watonwan  coun- 
ties, Minnesota,  that  have  signed 
membership  contracts  and  taken  stock 
in  the  Minnesota  Co-operative  Cream- 
eries' Association,  were  scheduled  to 
meet  at  St.  James,  Minn.,  yesterday, 
November  29th,  to  organize  Unit  No. 
10. 

This  will  be  the  third  unit  organized 
by  the  new  association,  which  now 
has  four,  one  being  in  existence  before 
the  new  association  came  into  the 
field. 

The  creameries  of  the  four  units,  it 
is  claimed,  manufacture  over  seven- 
teen million  pounds  of  butter  an- 
nually. 


MICHIGAN    ALLIED  DAIRY 
ASSOCIATION 


Annual    Convention    and  Dairy 
Show. 


The  Michigan  Allied  Dairy  Asso- 
ciation has  sent  out  the  prospectus  for 
its  third  annual  convention  and  dairy7 
show,  to  be  held  at  Saginaw,  February 
14-17,  1922. 

The  association  numbers  among  its 
affiliations  all  branches  of  the  dairy 
industry  of  Michigan,  and  at  the 
coming  convention  a  general  program 
will  be  carried  out,  and  in  addition 
there  will  be  sectional  meetings  of 
the  affiliated  units. 

Educational  exhibits  of  the  state, 
United  States  Department  of  Agri- 
culture and  of  Michigan  Agricultural 
College  will  be  featured.  A  complete 
line  of  commercial  dairy  machinery, 
equipment  and  supplies  will  also  be 
shown,  using  the  Saginaw  Municipal 
Auditorium,  which  is  ideally  suited 
for  such  purposes. 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 


The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 


THE  DAIRY  RECORD 


9 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


A  special  "drive"  for  a  great 
attendance  has  been  planned,  under 
the  leadership  of  H.  D.  Wendt,  Lan- 
sing, general  secretary. 


FEDERAL  DAIRY  EXHIBIT 


Wanted  by  Many  Expositions. 


If  the  interest  shown  in  the  exhibits 
put  on  by  the  Office  of  Exhibits, 
United  States  Department  of  Agri- 
culture, at  the  National  Dairy  Show 
at  St.  Paul  is  a  reliable  indication, 
there  is  a  rapidly  growing  apprecia- 
tion of  the  work  being  done  by  the 
Dairy  Division  and  other  branches 
of  the  department  to  help  solve 
problems  of  milk  production,  distri- 
bution and  manufacture,  says  a 
recent  Weekly  News  Letter  of  the 
Department.  As  a  result  the  ex- 
hibits have  been  in  great  demand  by 
various  dairy  expositions  and  con- 
ferences in  different  parts  of  the 
country. 

Manufacturers  of  dairy  equipment 
and  supplies  have  come  to  look  upon 
the  dairy  show  not  only  as  a  place  to 
advertise  their  goods,  but  also  as  a 
place  where  they  may  learn  of  the 
advances  that  are  being  made  in 
dairy  science  and  practice.  One  large 
manufacturing  concern  brought  in 
125  of  its  field  men  from  various  points 
over  the  country,  and  asked  that  they 
give  particular  attention  to  the  Gov- 
ernment exhibits  showing  effective 
methods  of  teaching  better  dairying. 
These  men  were  taken  through  the 
various  booths  in  small  groups  by 
representatives  of  the  Dairy  Division 
and  the  Bureau  of  Markets  and  Crop 
Estimates,  who  discussed  the  different 
kinds  of  work  that  is  being  done  for 
the  dairyman  and  the  manufacturer 
of  dairy  products. 

Funds  are  Lacking 

Sufficient  funds  are  not  available 
for  the  department  to  move  the 
exhibit  to  places  where  it  is  wanted, 
but  some  organizations  have  offered 
to  pay  the  costs  of  transportation. 
The  president  of  the  Pacific  Inter- 
national Live  Stock  Exposition,  at 
Portland,  Ore.,  early  in  November, 
has  asked  for  the  Government  ex- 
hibit, and  the  exposition  company 
will  pay  the  transportation  charges 
from  St.  Paul  to  Portland  and  back 
to  Washington.  Because  of  its  edu- 
cational value,  it  is  probable  that  the 
exhibit  will  be  kept  out  for  some  time, 
even  though  the  department  has  not 
sufficient  funds  to  pay  for  such  move- 
ments. 


Minnesota  Operators'  Convention 

First  prizewinner,  Mr.  Edw.  G.  Hein,  stated:  "In  order  to  win 
first  prize  one  must  run  a  clean  creamery,  use  good  cream,  and  flavor 
the  butter  with  a  good  starter." 

There  was  a  carload  of  truth  in  this  statement.  Mr.  Hein  used 
good  cream  received  from  the  surrounding  farms,  this  cream  was 
flavored  with  the  CHAMPION  CULTURE,  the  best  flavor  producer 
in  the  world  today.  Mr.  Hein  picked  the  best  and  the  result  followed: 
he  won  first  prize,  score  96.50 

3rd— R.  A.  Wittnebel,  Darwin  95.75 

E.  J.  Wright,  Brook  Park  95.00 

E.  S.  Hanson,  Kellogg  95.00 

Fred  Jacobsen,  Lake  Benton  95.00 

Sign  of  Put  into  your  butter  the  right  flavor — use  Champion. 

^jJHjjSOL         Free  samples  and  instructions  upon  request . 

W&m    Anderson  Chemical  Co. 

'  ^mM&rr  Alfred  Anderson,  Mgr. 

Litchfield,  -  -  Minnesota 


Brown  &  Root  Co. 


Cheese  A  Sand  tliTst  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


CREAMERYMAN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUljLD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dal  ton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

^Telephones: — Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 
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BENEFITS  OF  CREAMERY  OP- 
ERATORS' ORGANIZATIONS 


By    James    Sorenson,    St.  Paul, 
Minn.,  at  the  Wisconsin  But- 
termakers' Convention, 
Chippewa    Falls,  Wis., 
November  10, 1921. 


I  first  wish  to  congratulate  you 
on  the  splendid  growth  your  associa- 
tion has  made  since  your  convention 
a  year  ago.  You  have  evidently 
found  that  an  organization  such  as 
you  have  is  worth  while,  and  of  real 
service  to  the  creamery  and  dairy 
industry  of  Wisconsin  as  well  as  to 
the  creamery  operators.  An  organ- 
ization such  as  yours  can  render  a 
substantial  service  to  the  great  dairy 
industry  of  your  state,  and  yet  I 
take  it  that  there  are  those  who  have 
failed  to  recognize  the  need  and  value 
of  the  work  you  are  doing;  this 
attitude  on  the  part  of  some  very 
honest  and  conscientious  people  has  a 
tendency  to  discourage  you,  but  let 
me  assure  you  that  your  efforts  are 
not  wasted,  and  it  is  only  a  question 
of  time  before  you  will  have  the  hearty 
co-operation  of  every  one  who  is 
interested  in  the  progress  and  general 
prosperity  of  the  local  and  co-oper- 
ative creameries  in  your  state.  I 
base  my  opinion  on  the  fact  that  an 
organization  such  as  you  have  is  not 
an  accident  by  any  means,  but  a  real 
need  for  the  healthy  and  continuous 
growth  of  the  dairy  and  creamery 
industry  in  your  state. 

It  is  possible  that  there  are  those 
connected  with  this  association  who 
have  not  stopped  to  consider  what  is 
responsible  for  the  development  of 
your  organization  as  well  as  similar 


organizations  in  the  States  of  Iowa 
and  Minnesota,  and  for  that  reason 
I  fee'  it  worth  while  to  briefly  review 
the  reasons  for  the  organization  and 
growth  of  associations  such  as  are 
now  in  active  operation  in  the  three 
great  dairy  states  in  the  Northwest. 

As  I  landed  in  the  State  of  Wis- 
consin nearly  thirty-two  5Tears  ago,  I 
have  had  an  opportunity  to  watch 
the  growth  of  the  dairy  industry  in 
the  Northwest  as  well  as  the  develop- 
ment of  the  local  and  co-operative 
creamery  system.  I  spent  many 
years  making  butter,  and  believe 
that  I  am  quite  familiar  with  con- 
ditions of  thirty  years  ago.  and  having 
been  constantly  engaged  in  dairy  and 
creamery  work  of  one  kind  and 
another  during  all  these  years,  I  feel 
that  I  can  to  some  degree  at  least, 
offer  a  fairly  intelligent  opinion  as  to 
the  progress  and  development  of  this 
great  industry  up  to  the  present  time. 

As  most  of  my  years  have  been 
spent  in  the  State  of  Minnesota  I  am 
of  course  more  familiar  with  what  has 
taken  place  in  that  state  than  I  am 
with  conditions  in  other  states,  but 
I  believe  that  I  am  safe  in  saying  that 
such  states  as  Wisconsin  and  Iowa 
have  developed  as  dairy  states  very 
much  along  the  same  lines  as  the 
State  of  Minnesota,  and  it  would 
appear  that  the  factors  responsible 
for  the  organization  of  creamery 
operators  and  managers  in  Minnesota 
are  the  same  factors  that  are  respon- 
sible for  your  organization. 

New  Conditions 

Conditions  of  today  are  entirely 
different  from  what  they  were  twenty- 
five  or  thirty  years  ago,  and  if  this 
were  not  true  the  chances  are  that 
your  association  would  not  be  what 
it  is  today.    The  whole  milk  system 


was  the  popular  creamery  system  in 
Minnesota  twenty-five  years  ago, 
and  very  little  was  known  of  pasteur- 
iza  ion  and  the  use  of  commercial 
cultures;  there  were  no  moisture  and 
salt  tests,  and  the  composition  of 
butter  was  given  little  or  no  atten- 
tion by  the  buttermakers  at  that  time. 
There  were  but  few  who  paid  any 
attention  to  overrun,  because  there 
was  no  way  of  checking  up  the  butter- 
makers' work,  and  there  were  no 
laws  enforced  that  in  any  way  gov- 
erned the  composition  of  butter.  It 
will  be  readily  understood  that  with 
such  conditions  it  was  an  easy  matter 
to  operate  a  creamery,  and  most 
anybody  with  a  few  months'  experi- 
ence could  fill  the  bill.  A  few  years 
later  the  hand  separator  came  into 
existence,  and  then  the  centralizing 
creameries  sprung  up;  almost  immedi- 
ately the  quality  of  the  raw  material 
delivered  at  creameries  was  lowered, 
and  the  local  creameries  had  to  count 
with  the  competition  of  centralizing 
creameries.  The  poorer  raw  material 
received  at  many  creameries  made  it 
necessary  to  employ  better  methods, 
such  as  pasteurization  and  the  use  of 
starters,  but  in  many  instances  the 
operators  were  entirely  incompetent 
to  employ  those  modern  methods, 
and  the  creamery  in  charge  of  such 
men  became  easy  prey  for  the  larger 
city  plants.  The  competition  has 
grown  keener  year  by  year,  and  at  the 
present  time  it  requires  a  highly 
skilled  man  to  successfully  operate 
the  average  local  creamery;  he  must 
be  far  more  skilled  than  the  operator 
of  years  ago,  and  in  fact  the  very 
existence  of  the  creamery  in  his  charge 
depends  on  his  efficiency  and  good 
business  judgment.  The  time  was 
here  ten  years  ago  when  there  was 


Do 


You  know  that  Philadelphia  is  one  of  the  most 
critical  markets  in  this  country?  They  know  good 
butter,  they  want  good  butter,  and  they  will  pay 
for  good  butter.  If  you  will  furnish  such  butter, 
you  can  be  sure  that  your  returns  will  be  the 
best  if  you  ship  to  us  


CM. Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref.— Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


F.  C.  DIEDRIGH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  56  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865  (First  Nat'l  Bank,  Chicago 

REFERENCESlThis  Paper,  Your  Banker. 

[Commercial  Agencies. 


We 

Have 

What's 

Worth 

Having 

That's 
Water 
Proof 

T  \th 


There's  No  Insulation  Better 
Than  Water -Proof  Lith 

It  always  satisfied,  because  it  does  just  what  we  claim  for  it. 

F.  A.  Leighton  says  they  have  used  it  seven  years — every  since  their 
new  building  was  built,  and  it  is  giving  perfect  satisfaction.  Why  use  any 
other. 

Read  the  complete  letter  below: 

Sioux  Falls,  S.  D.,  April  5,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minnesota. 
Gentlemen : 

Referring  to  your  favor  of  March  30th  will  say  that  we  are  still  using 
this  same  insulation  purchased  from  the  Union  Fibre  Company  whicli  we  put 
in  when  we  put  up  our  factory.  It  is  giving  perfect  satisfaction,  and  we  have 
had  no  trouble  in  the  least  .  Our  room  is  18  x  12  x  11,  and  we  carry  a  tem- 
perature of  about  forty  degrees. 

Yours  truly, 

TRI   STATE   CREAMERY  COMPANY. 
By  F.  A.  Leighton. 

Material  purchased  in  1914. 

There  is  no  substitute  for  WATER  PROOF  LITH. 

Drop  us  a  card  when  in  need  of  insulation.  We'll  do  the  rest. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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apparent  need  of  some  kind  of  an 
organization  which  would  safeguard 
the  interest  of  the  creameries  as  well 
as  the  operators.  In  some  sections 
creameries  were  closed  because  they 
could  not  meet  competition,  and  for 
no  other  reason  than  that  the  oper- 
ators in  charge  were  not  efficient  and 
could  not  adjust  themselves  to  the 
rapidly  changing  conditions:  many 
men  who  were  entirely  lacking  in 
efficiency  were  operating  creameries, 
and  this  condition  was  considerably 
aggravated  during  the  war  and  times 
of  high  prices;  many  good  operators 
found  it  necessary  to  quit  creamery 
work  because  the  remuneration  was 
not  at  all  in  keeping  with  the  services 
and  general  qualifications  required, 
and  the  places  of  many  of  those 
resigning  from  the  usiness  was  filled 
by  men  who  were  in  no  way  qualified 
for  the  work;  this  class  of  men  were 
needy  and  willing  to  work  cheap,  and 
the  compensation  of  good  men  suf- 
fered in  consequence.  It  was  very 
plain  to  us  in  Minnesota  that  some- 
thing had  to  be  done  both  to  protect 
the  creameries  from  poor  operators, 
and  to  protect  the  good  operators 
from  the  competition  of  the  poor  and 
inefficient  operator,  who  often  under- 
bid living  wages  in  order  to  land  a  job. 
Benefits  To  Creameries 

It  is  my  firm  conviction  that  the 
creameries  obtain  greater  benefit  from 
the  work  you  are  doing  than  do  the 
operators,  and  in  fact  I  believe  that 
the  creamery  and  dairy  industry  of 
the  Northwest  would  have  saved 
millions  if  the  creameries  had  estab- 
lished a  minimum  wage  scale  years 
ago,  and  had  attempted  to  weed  out 
the  poor  and  inefficient  operators 
who  have  been  responsible  for  most 
creamery  failures  to  date,  as  well  as 
for  the  loss  of  millions  of  dollars  to 
the  industry. 

It  has  truthfully  been  said  that  the 
compensation  of  creamery  operators 
should  be  such  that  high  grade  men 


will  be  attracted  to  the  business, 
in  fact,  it  is  generally  agreed  that  this 
is  correct,  and  furthermore  I  believe 
that  the  present  salaries  of  operators 
if  continued  is  sure  to  assist  materially 
in  keeping  the  good  men  in  the  busi- 
ness and  also  attract  bright  young 
men  into  the  field  of  buttermaking. 
In  this  connection,  however,  it  is  also 
necessary  to  give  some  consideration 
to  the  fact  that  good  salaries  which 
attract  high  grade  and  efficient  men 
will  also  attract  the  men  who  are 
not  endowed  with  the  qualifications 
and  ability  necessary  for  success;  this 
being  true  it  is  apparent  that  some 
vigilanc  >  must  be  exercised  to  keep 
these  poor  men  from  holding  positions 
which  they  are  not  qualified  to  fill, 
in  other  words  the  dairy  industry 
and  the  high  grade  and  efficient 
operators  must  be  protected  from 
ineffiei  nt  and  cheap  men  if  the 
industry  as  a  whole  is  to  continue 
to  grow  and  prosper. 

Encourage  Good  Men 

It  is  a  well-known  fact  that  the 
creameries  of  the  Northwest  have 
made  no  attempt  at  any  time  to 
protect  themselves  in  an  organized 
way.  In  fact,  many  creameries  have 
actually  made  an  effort  to  discourage 
the  good  men,  and  have  encouraged 
the  cheap  and  inefficient  men  by 
hiring  the  man  who  was  willing  to 
work  for  the  least  money;  this  con- 
dition prevailed  a  few  years  ago  when 
the  operators  in  Minnesota  decided 
to  put  up  a  real  fight  to  drive  the 
poor  men  out  of  business  and  to 
insure  fair  compensation  for  high 
grade  and  efficient  work.  The  cream- 
ery operators  in  Wisconsin  and  Iowa 
have  seen  fit  to  follow  the  footsteps 
of  Minnesota,  and  we  now  have  three 
organizations  working  along  prac- 
tically the  same  lines. 

It  has  been  determined  by  various 
state  departments  in  Minnesota  that 
the  creame.ies  paying  good  salaries 


to  their  operators  are  more  uniformly 
successful  and  are  paying  higher 
prices  to  their  patrons  for  butterfat 
than  are  the  creameries  that  employ 
cheap  men;  this  information  coming 
as  it  does  from  an  authoritative  and 
unbiased  source  has  been  the  means 
of  urging  our  Association  to  continue 
its  work  and  has  helped  to  make  our 
directors  and  officers  feel  that  they 
were  on  the  right  track. 

Permit  me  to  quote  the  following 
from  the  recently  published  annual 
report  of  our  board  of  directors. 
From  information  received  from 
creamery  officers  during  the  past  year 
and  from  members  it  is  our  opinion 
that  a  large  majority  of  creameries 
employing  members  are  entirely  in 
accord  with  our  present  minimum 
salary  scale.  It  is  especially  signifi- 
cant that  twenty  co-operative  cream- 
eries which  were  employing  non- 
members  at  low  salaries  during  the 
early  part  of  1920  are  now  employing 
members  and  paying  salaries  in  some 
instances  well  above  our  minimum 
scale. 

Good  Salaries  Good  Business 

While  our  Association  has  rendered 
a  most  valuable  service  to  the  mem- 
bership generally,  your  board  of 
directors  is  confident  that  an  even 
greater  service  has  been  rendered  to 
the  creameries  by  our  Association. 
During  the  past  two  years,  not  less 
than  fifty  poor  creamery  operators 
have  been  driven  out  of  business, 
largely  through  the  efforts  of  our 
Association,  and  the  saving  to  the 
dairy  industry  on  this  item  alone  will 
more  than  offset  the  increased  salaries 
paid  our  members. 

We  fully  believe  that  the  local 
creameries  of  Minnesota  are  safe 
guarded  by  an  association  such  as 
ours,  and  that  it  is  only  good  business 
for  the  creameries  to  pay  salaries 
which  will  attract  and  keep  good  men 
behind  the  churns  in  this  state.  Your 


GALLAGHER  BROS. 

=  Want  Shipments  of  

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  j  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St,  CHICAGO 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEWYORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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To  The  Buttermakers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Gude  Brothers,  Kieffer  Co. 

21  JAY  STREET 

NEW  YORK 

Distributers  Butter,  Eggs  and  Cheese 

are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 


GUDE'S  ROYAL  BUTTER 
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board  of  directors  feel  and  know  that 
the  large  majority  of  creameries  are 
with  us  and  have  faith  in  what 
our  Association  is  doing,  and  in  what 
we  contemplate  doing  in  the  future, 
and  we  fully  believe  that  the  future 
is  in  our  own  hands.  If  we  continue 
our  present  policy  of  insisting  on 
every  member  rendering  the  most 
efficient  service  possible  to  his  em- 
ployer, and  at  the  same  time  urge 
the  creameries  to  fairly  remunerate 
our  members  for  high  class  service, 
we  shall  continue  to  prosper  as  an 
association  and  as  individuals,  and 
our  Association  will  remain  a  great 
force,  playing  a  most  important  part 
in  the  progress,  prosperity  and  destiny 
of  the  dairy  and  creamery  industry 
in  our  great  state. 

Efficiency  Greatest  Need 

Let  me  call  your  attention  to  the 
fact  that  with  present  conditions  of 
unemployment  it  is  especially  neces- 
sary to  have  some  kind  of  an  organiza- 
tion on  the  job  which  can  protect 
the  creameries  and  the  efficient  oper- 
ators. I  know  that  the  management 
of  some  creameries  are  slow  to  co- 
operate with  you  because  they  do  not 
fully  realize  the  importance  of  the 
position  of  the  creamery  operator, 
and  your  Association  must  continue 
your  campaign  of  education,  and  by 
real  action  prove  to  the  creameries 
that  your  Association  is  a  protection 
to  the  creameries,  and  also  demon- 
strate that  you  can  accomplish  much 
to  promote  better  dairy  conditions 
within  your  state. 

The  efficiency  of  your  Association 
depends  entirely  upon  the  efficiency 
of  each  individual  member,  and  upon 
the  work  performed  by  your  district 
associations.  Each  member  must 
first  of  all  fill  his  own  position  in  a 


manner  which  proves  his  worth  to 
those  employing  him,  and  if  any 
member  fails  to  measure  up  to  the 
high  standard  set  by  your  Association 
he  should  be  eliminated  from  mem- 
bership in  order  that  the  creameries 
may  know  that  he  is  not  a  qualified 
operator,  and  also  to  protect  the  good 
name  and  standing  of  your  Associa- 
tion. 

When  the  creameries  once  realize 
that  your  Association  stands  for 
service  first  of  all,  and  that  you  are 
putting  forth  some  real  effort  towards 
promoting  and  protecting  the  cream- 
eries and  the  dairy  industry  there  is 
no  doubt  that  your  Association  will 
be  recognized  as  a  great  force  for 
progress  and  will  continue  to  play  an 
important  part  in  the  future  growth 
and  development  of  the  greatest 
industry  in  your  state. 


WISCONSIN  CHEESEMAKERS' 
CONVENTION 


1921  Report  Published. 


The  1921  annual  report  of  the  Wis- 
consin Cheesemakers'  Association  has 
just  come  from  the  press,  and  has  been 
mailed  free  to  every  person  who 
was  a  member  at  the  convention  last 
January  in  Milwaukee. 

It  is  a  book  of  150  pages,  well 
printed  and  bound,  and  will  be  care- 
fully preserved  by  all  who  receive  a 
copy  on  account  of  the  interesting 
and  important  papers  and  discussions 
and  the  complete  list  of  last  year's 
prizes,  prize  winners  and  exhibitors. 

Everybody  who  pays  the  annual 
membership  fee  of  $1.00  either  at  the 
convention,  or  by  mailing  $1.00  to 
the  Secretary  will  receive  a  free  copy 
of  that  convention  report  by  mail 


when    published.      If    any  member 

does  not  receive  the  1921  volume  he 
should  write  the  Secretary  in  a  week 
or  two,  giving  correct  mail  address. 
1922  Convention 

The  complete  program  and  mam- 
moth prize  list  of  the  approaching 
convention  in  Milwaukee,  January 
11-13,  1922,  will  also  be  mailed  soon 
to  every  factory  in  the  state.  It  will 
contain  the  full  details  as  to  the  cheese 
grading  demonstration  to  be  pre- 
sented, also  of  a  cheese  scoring  con- 
test at  the  convention  in  which  every 
member  can  take  part,  test  and 
develop  his  skill,  numerous  other 
educational  features,  and  the  big 
convention  reunion  and  banquet, 
Thursday  at  six  P.  M.,  with  Swiss 
yodling  quartette  music,  short  talks, 
and  Dairy  School  stunts,  making  this 
thirtieth  convention  the  biggest  and 
best  ever  held. 

The  one  and  one-half  fare  ticket 
rate  for  the  1922  convention,  on  the 
certificate  plan,  will  help  to  reduce 
the  expense  so  that  every  maker  can 
attend.  The  new  program  will  also 
contain  special  hotel  rates  at  several 
leading  hotels  so  that  makers  can 
arrange  to  room  together  and  secure 
the  lowest  rates,  and  can  write  in 
advance  to  make  room  reservations 
at  the  price  preferred. — J.  L.  Sammis, 
Sec'y,  Madison,  Wis. 

Mason,  Wis. — The  annual  meeting 
of  the  stockholders  of  the  Mason 
Co-operative  Creamery  Company  will 
be  held  at  the  Mason  Town  Hall  on 
November  19th.  The  present  board 
of  directors  are:  H.  Yderstad,  pres- 
ident; Albert  McCauley,  vice-pres- 
ident; Gunard  Johnson  and  Axel 
Nelson  and  O.  M.  Axness,  secretary- 
treasurer. 


FOUNDED  IN  1827  /  ^ 

Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


tar  ' 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 

Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,i»c. Fine  Butter' Cheese  and  E&s 


149  Reade  Street 


NEW  YORK 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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DANIEL  J.  COYNE  Established  1894  RICHARD  J.  COYNE 

COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 


Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  South  water  Street     :      :  CHICAGO 


Temperatures  are  Important 
for  Quality  Butter 

The  big  problem  before  you  today  is  how  to  improve  the 
quality  of  your  butter.  Machinery  can  not  do  everything.  In 
the  first  place,  you  must  receive  nice  sweet  cream  to  start  with, 
when  you  have  this,  then,  it's  up  to  the  operator  and  the  equipment 
in  the  creamery. 

Your  operator,  Mr.  Creameryman,  no  doubt  will  turn  out  a 
good  product  even  if  he  does  not  have  a  compressor  included  in  his 
outfit.   But  he  could  turn  out  a  better  quality  if  he  did. 

In  the  first  place  he  could  cool  the  cream  quickly  when  received; 
he  could  cool  it  the  way  it  should  be  cooled  after  it  is  pasteurized; 
he  could  hold  the  temperature  where  it  should  be  held  when  it  is 
churned,  so  that  the  body  would  be  nice  and  waxy  and  it  would 
develop  the  proper  aroma.  After  it  is  churned  and  placed  away 
in  the  cooler,  there  the  temperature  is  important  again. 

With  a  "Sterling"  on  the  job  all  these  temperatures  would  be 
held  as  they  should  be  and  you  would  have  a  product  that  would 
bring  you  Extras  and  higher  than  Extras. 

What  "Sterling"  Compressors  are  doing  for  others,  they 
will  do  for  you. 


United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 


Exchange  Bank  Building 
SAINT  PAUL,  MINN. 


PHONE:  GARFIELD  5721 
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GRADES  OF  CREAM 


May  be  Established  in  Utah. 

Grades  of  cream  are  recommended 
in  a  recent  report  by  John  A.  Israelsen, 
deputy  dairy  and  food  commissioner, 
to  the  Utah  State  Board  of  Agricul- 
ture. The  following  grades  are  rec- 
ommended: 

First  grade — Sweet  cream,  free  from 
acid  and  foreign  odors  and  containing 
not  less  than  thirty  per  cent  butterfat. 

Second  grade- — Cream  showing  acid- 
ity of  from  thirty-five  hundredths  to 
five  per  cent,  or  containing  less  than 
thirty,  but  not  lower  than  twenty-four 
per  cent  butterfat. 

Third  grade — Cream  of  from  five 
to  seventy-five  hundredths  per  cent 
acidity,  or  butterfat  content  of  from 
eighteen  to  twenty-four  per  cent. 

All  cream  not  complying  with  third 
grade  standards  should  be  condemned. 
It  is  recommended  that  the  alkaline 
test  replaces  the  tasting  and  smelling 
method  now  in  use. 

"Quotations  are  sent  out,  said  Mr. 
Israelsen  in  his  report,  according  to 
The  Utah  Farmer,  "offering  so  much 
per  pound  for  butterfat  in  cream. 
When  a  shipment  of  cream  arrives 
at  the  manufacturing  plant  it  is  graded 
by  a  nasal  expert,  and  then  manufac- 
tured into  three  grades  of  butter,  and 
sold  on  the  basis  of  grade.  There  is 
no  inducement  in  the  way  of  prices 
offered  for  a  higher  grade  product  from 
the  producer.  There  is  no  encourage- 
ment for  him  to  give  better  attention 
to  the  cooling  and  marketing  of  his 
product.  If  a  can  of  cream  is  received 
in  bad  condition  and  refused  by  one 
manufacturer,  the  other  will  buy  it 
and  make  it  into  butter." 

The  recommendations  will  be  con- 


sidered by  a  committee  representing 
the  creamery  men,  farm  bureau, 
agricultural  college  and  other  dairy 
interests,  including  the  Federal  Dairy 
Division. 


FARM  DAIRY  HOUSES 


Build    Good    Ones,    Says  United 
States  Dairy  Division  Bulletin. 


Because  of  the  delicate  nature  of 
milk  and  its  susceptibility  to  con- 
tamination by  dirt  and  odors,  dan- 
gerous to  the  health  of  the  consumer 
and  likely  to  cause  loss  to  the  pro- 
ducer, a  dairy  house  constructed  on" 
sanitary  principles  and  properly  lo- 
cated is  a  necessity  on'  every  farm 
that  sells  milk. 

The  regulations  of  the  different 
states  vary,  but  it  is  usually  found 
desirable  to  have  such  building  a 
short  distance  from  the  barn,  or,  if  it 
adjoins  the  stable,  to  have  only  an 
outside  entrance.  Prompt  removal 
of  the  milk  to  facilitate  cooling  and 
prevent  contamination  is  always  nec- 
essary. A  concrete,  brick,  or  tile 
house  with  asbestos  or  slate  roof, 
although  comparatively  costly,  is 
fireproof,  durable  and  sanitary,  and 
requires  few  repairs.  Other  materials 
that  may  be  used  are  stone,  cement 
blocks,  and  wood. 

Milk  House  Floor 

The  floor  of  the  milk  house  is  par- 
ticularly important,  and  concrete, 
because  of  its  ability  to  withstand 
moisture,  decay  and  wear,  is  the  best 
material.  Although  dressed  tongue- 
and-groove  lumber  may  be  used  for 
the  inside  walls,  cement  plaster  makes 
the  best  finish.  Light  is  important, 
and  window  space  should  be  equal 


to  at  least  ten  per  cent  of  the  floor 
space.  To  keep  the  air  sweet  and 
dry.  good  ventilation  is  needed.  In 
some  climates  windows  and  doors 
will  provide  it,  but  in  most  localities 
other  means,  such  as  a  ventilating 
flue,  will  be  found  necessary.  Flies 
and  other  germ-carrying  insects  must 
be  kept  out  with  screens  so  arranged 
that  they  will  not  interfere  with  the 
operations  of  the  windows  and  doors. 

Plentiful  supplies  of  cold  and  hot 
water,  for  cooling  and  for  cleaning 
and  sterilizing,  are  a  necessity  if  a 
high-class  product  is  to  be  turned  out. 
The  unavoidable  spilling  of  milk  and 
the  use  of  quantities  of  water  demand 
an  adequate  drainage  system  that  will 
carry  the  waste  well  away  from  the 
house.  Most  local  and  state  health 
departments  have  specific  regulations 
on  this  subject. 

Bulletin  is  Free 
All  of  these  problems  of  dairy-house 
construction  are  discussed  in  detail 
in  Farmers'  Bulletin  1214,  Farm  Dairy 
Houses,  just  issued  by  the  Dairy 
Division  of  the  United  States  De- 
partment of  Agriculture,  copies  of 
which  can  be  obtained  free  of  charge. 
In  this  bulletin  plans  and  pictures 
are  given  of  nine  types  of  houses, 
suitable  for  farms  having  from  ten 
to  several  hundred  cows;  for  dairies 
where  milk  is  sold  in  cans  or  bottles 
or  is  made  into  butter;  and  for  those 
using  hand  or  power  machinery. 
Those  who  are  interested  in  any 
particular  plan  may  obtain  blue 
prints  from  the  Division  of  Agricul- 
ture, Washington,  D.  C. 


Escanaba,  Mich. — J.  W.  Anderson, 
of  Groos  announces  that  he  is  pre- 
paring to  establish  a  dairy  route  in 

Escanaba. 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
■ — the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  E£&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs— Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Record 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting*  Details  About 
New  York  City 

(Continued) 


In  this  part  of  the  city  largely  lives  the 
species  known  as  Garment  Workers.  It  is 
only  natural,  therefore,  that  cloaks,  suits, 
dresses  and  hats  originally  designed  for  more 
aristocratic  quarters  should  here  appear  in 
cheap  imitations.  Division  Street  does  quite 
a  business  in  cloaks  and  suits,  and  (  tell  it  not 
in  Gath)  the  customers  do  not  all  reside  in  the 
East  Side. 

Millinery  Row  is  on  Clinton  Street,  and 
extends  from  Houston  to  Grand  Street.  The 
millinery  shops  here  are  as  thick  as  berries 
on  a  bush.  There  are  as  many  as  sixteen  stores 
on  a  single  block,  and  so  close  to  each  other 
that  it  seems  like  a  continuous  show  window. 
It  also  appears  as  if  all  the  ladies'  headgear 
had  been  called  in  convention. 

All  the  shops  are  styled  either  "French" 
or  "Artistic."  The  show  windows  are  fitted 
out  to  imitate  the  Fifth  Avenue  shops — par- 
quet flooring,  hats  cocked  at  a  coquettish 
angle  on  carved  stands,  ivory-tinted  back- 
grounds, a  blinding  radiance  of  electric  lights. 
They  look  very  impressive  to  the  shop  girl. 

The  priestesses  who  preside  at  these  temples 
of  style  are  saleswomen  of  a  very  shrewd  and 
"talky"  type.    They  flatter  the  looks  of  the 

(To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A) 

Tl 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER: 

Will  look  after  your  shipments  perw 

We  solicit  your  shid 

— 

See  That  Your  Next  Shipment  isl 

N.  J.  or  to|( 

_»«_____ _____ — — • — — « _ — « »», 

ASK  US  FOR  OUR  CHICAGO  SIR: 

Shipper  to  receive  even  more  prompt  returns  than  eftoc 
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ic  &  Pacific 
>• 

Chicago,  Illinois 

ULITY  BUTTER 


!  BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

I  correspondence 

to  Us  Either  at  JERSEY  CITY, 
\o  Branch 

e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
sries  at  Chicago  paving  them  top  prices,  enabling  the 
ct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(.Continued) 


customer.  They  have  little  exclamations  of 
admiration  and  gestures  of  wonderment  to 
deceive  the  unwary  buyer.  Their  sales  talk 
is  a  constant  repetition  of  "French  imported," 
"chic,"  charming,"  "it  fits  you  beautifully," 
"awfully  nice,"  and  other  words  to  beguile 
the  uncertain  in  their  choice. 

In  the  matter  of  fixing  a  price,  these  sales- 
women, under  the  subtle  tuition  of  the  pro- 
prietress, become  adepts  at  "gouging."  They 
will  ask  you  two  and  three  times  the  normal 
value  of  the  hat  in  the  hopes  of  netting  a 
"sucker,"  and  sometimes  succeed.  But  those 
who  are  accustomed  to  the  wolfish  greed  of 
these  milliners  drive  a  hard  bargain,  cutting 
the  price  asked  in  half  or  one-third.  The 
saleswoman  will  then  commence  a  song  of 
honeyed  pleadings  and  try  to  wheedle  a  dollar 
or  more  from  the  obdurate  purchaser.  The 
wise  little  buyer,  however,  presents  a  stony 
stubbornness  to  all  her  persuasions,  and  just 
as  she  makes  up  her  mind  to  leave,  the  sales- 
woman capitulates,  after  a  last-minute-make- 
believe  conference  with  the  owner. 

If  you  are  not  using  our  "Direct  to  the  Con- 
sumer Service"  this  week  is  a  good  week  to 
start.  Write  us  for  one  of  our  every-ready 
stencils.  We  have  one  waiting  to  start  working 
for  you.  They  cost  you  only  the  postage  of  a 
request. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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RESULTS  OF  CREAM  SCORING 
AT  GARNER,  IOWA 


By  C.  R-  Conway,  Garner,  la.,  at 
Iowa  Buttermakers'  Conven- 
tion. 


This  subject  assigned  me,  while  a 
good  one,  appears  a  little  narrow  in 
covering  the  ground  I  wish  to  go 
oyer,  and  I  hops  you  will  pardon  me 
if  I  broaden  out  a  little  in  order  that 
I  may  do  my  subject  full  justice. 

We  are  assembled  here  as  a  joint 
meeting  of  the  Iowa  Creamery  Oper- 
ators' Association  and  the  Iowa 
Creamery  Secretaries'  and  Managers, 
Association.  We  have  very  much  in 
common,  our  problems  are  to  a  large 
extent  identical,  but  not  wholly  so, 
and  in  order  to  bring  out  the  best 
thought  at  my  command  I  must  talk 
a  little  directly  to  each  association, 
alternating  as  the  facts  may  suggest. 

About  a  year  ago  the  Garner  cream- 
ery was  just  about  like  the  large  ma- 
jority of  Iowa  creameries.  Returns 


from  the  market  read  something  like 
this:  "Enclosed  we  hand  you  ac- 
count sales  for  your  tubs  butter  re- 
ceived with  check  to  balance.  The 
quality  of  this  shipment  is  somewhat 
irregular,  would  suggest  that  you  cull 
out  some  of  the  poor  cream,  etc." 
Realizing  that  unless  something  was 
done  soon  matters  would  eventually 
grow  worse.  Prof.  Rudnick  called 
about  this  time  and  proposed  a  cream 
scoring  contest.  The  matter  was 
brought  before  the  annual  stock- 
holders meeting  in  January  and  after 
all  the  details  had  been  fully  explained 
it  was  voted  to  go  ahead  with  the 
contest. 

In  explaining  just  how  the  contest 
took  at  first,  let  me  draw  a  picture 
for  you  of  a  little  girl  all  befuddled 
up,  with  a  dirty  face,  hair  all  snarled 
and  tattered  clothes.  Her  Mamma 
said.  "Come  here,  dear,  I  want  to 
wash  your  face,  comb  your  hair  and 
dress  you  up  nice."  The  little  miss 
put  up  a  stubborn  fight,  but  after  it 
was  all  over,  she  went  down  the 
street  with  an  air  of  genuine  pride. 


Our  first  scoring  was  in  March. 
Out  of  272  cans  of  cream,  thirty-five 
scored  92  or  higher.  Our  last  scoring 
was  in  October.  Out  of  241  cans, 
128  scored  92  or  higher.  Since  March 
first  not  one  complaint  has  been  re- 
ceived from  the  butter  markets  about 
quality,  and  out  butter  has  been 
selling  very  satisfactorily. 

Benefits  From  Contest 

It  is  very  difficult  to  estimate  with 
any  degree  of  accuracy  the  amount  of 
good  this  cream  improvement  con- 
test has  done  for  us.  I  may  say  it 
caused  a  real  shake  up.  or  in  other 
words,  an  awakening  in  things  per- 
taining to  the  care  of  cream.  I  will 
attempt  to  give  you  a  few  of  the  many 
benefits  briefly  as  follows:  Our  aver- 
age test  has  been  raised  from  24  plus 
to  29  plus.  Fly  spray  and  gasoline 
cream  was  practically  eliminated  in 
thirty  days.  We  got  most  of  "cellar," 
"cave"  and  "well"  cream  brought 
up  to  civilization.  Unclean  cream 
flavors  appearing  to  have  been  caused 
by  unclean  hand  separators  are  very 
few.  I  might  go  on  indefinitely  enu- 
merating the  benefits  we  have  received 
from  the  extension  department,  but 
suffice  it  to  say  that  as  far  as  getting 
results  are  concerned,  the  cream 
scoring  improvement  contest  has  any- 
thing beat  that  the  State  of  Iowa  has 
ev«r  undertaken.  While  we  have 
only  two  men  in  this  field,  we  hope 
the  State  Department  will  hear  how 
well  we  appreciate  them.  The  year 
1922  must  be  a  banner  year  for  us  in 
more  ways  than  one,  for  the  Iowa 
creamery,  the  Iowa  creamery  oper- 
ator and  the  entire  dairy  industry  as 
a  whole. 

One  of  the  lessons  of  the  great  war 
brought  to  us  is  well  learned.  When 
people  get  back  to  common  sense 
ways  of  doing  things  they  find  that 
ilit  local  creamery  is  the  one  great 
foundation  of  our  Iowa  farms  and 
our  Iowa  homes.  Assuming  the  fore- 
going to  be  reasonably  correct,  what 
then  is  our  plain  duty  as  creamery 
operators  and  creamery  officials?  Here 
is  the  proposition  as  I  see  it.  If  the 
score  of  Iowa  butter  will  ever  be 
raised,  the  initiative  rests  squarely 
with  the  operator.  There  is  no  case 
to  my  knowledge  where  anything 
much  was  done  along  quality  lines 
unless  the  operator  pointed  out  the 
way,  or  in  other  words  the  cry  will  not 
get  very  far  unless  the  operator  takes 
the  initiative.  But  it  takes  a  program 
to  get  very  far  and  I  am  sure  the  first 
thing  is  a  scoring  contest,  then  follow 
up  with  another  one. 

Remember,  anyone  can  weigh  cream, 
run  machinery,  make  butter,  scrub 
up,  etc.,  but  the  man  with  a  program 
is  the  fellow  who  will  put  our  calling 
into  the  high  class  profession.  The 
creamery  secretaries  and  managers' 
association  is  also  reminded  that  it  is 
not  always  the  man  who  can  perform 
the  greatest  amount  of  hard  labor 
who  is  just  exactly  what  they  want. 
Salary  is  of  minor  importance  if  it  is 
not  measured  by  results,  and  I  strong- 
ly appeal  to  you  to  co-operate  with 
your  operator  in  any  thing  he  takes 
on,  that  may  mean  a  better  quality 
of  butter  or  cream. 

Let  me  say  in  conclusion:  Iowa 
recognizes  no  superior  in  the  quality 
of  its  butter.  Sam  may  sniff  the  air 
and  smell  powder,  but  we  can  hear 
the  banner  fluttering  in  the  soft  Iowa 
breeze,  while  we  listen  to  the  jingle 
of  the  medals  in  1922. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,-Dairy  Record 


C.  G.  Heyd  &  Co. 

25  South  Water  St..  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 

R.  MAN  G AN  &  CO.,  Inc. 

Kerf£  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,' ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 

For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER— EGGS— CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  UPPINCOTT.  Western  Representatives 
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When  you  go  up  in  an  Aeroplane 

TAKE  A  PARACHUTE  WITH  YOU 

Oh ,  sure,  they  are  all  safe  these  days,  hut 
just  as  an  added  precaution — why  not  take 
a  parachute  along? 

You  Are  Absolutely  Safe 

when  you  specify 

Brunswick 
Refrigerating  Equipment 

for  Your  Creamery 

Our  Ten  Year  Factory  Guarantee 

against  ordinary  wear  and  tear  on  the  "Brunswick" 

eccentric  construction  is  SOME  protection.  A  card  will  bring  our  representative 

Cronholm  Refrigerating  Co.  inc. 

Cherry  4626        1409  W.  Broadway,  Minneapolis,  Minn.       cherry  4626 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


A  DAIRY  UNIVERSITY 


Is    Minnesota    Dairy    and  Food 
Department,  Says  Newspaper 
and  Magazine  Writer. 


Editor,  Dairy  Record:  The  writer, 
though  not  a  Methodist,  says  a  loud 
"Amen"  to  your  editorial  of  Novem- 
ber 19th  about  Dairy  Commissioner 
Chris  Heen  and  his  co-laborers,  in 
which  you  express  the  wish  that  they 
might  with  very  good  grace  give  their 
own  good  works  a  little  more  pub- 
licity. 

Everyone  who  knows  as  we  do  how 
well  this  department  functions,  will 
agree  with  you.  Perhaps  the  reason 
is  that  they  are  all  so  busy  with  faith- 
ful service  to  the  public,  that  not  one 
of  them  has  the  time  to  do  the  press 
agent  stunt.  As  you  say,  the  real 
service  they  give  makes  its  own  noise, 
and  they  let  it  go  at  thai. 

It  may  be  truly  said,  however,  that 
none  of  them  ever  are  too  busy  to 
co-operate  with  the  members  of  the 
press  whose  business  it  is  to  call  on 
them  for  real  information  for  the 
benefit  of  the  public.  In  this  work 
they  are  just  as  obliging  and  efficient 
as  they  are  in  enforcing  the  pure  food 
laws. 

This  branch  of  their  service  is  of 
growing  importance,  as  the  industry 
advances.    Modern  business  is  being 


built  on  sound  economic  conclusions, 
based  on  actual  facts  and  figures. 
There  has  never  been  a  greater  de- 
mand than  now  for  real  accurate 
statistical  information  about  impor- 
tant basic  industries  like  dairying. 
The  writer,  who  contributes  to  farm 
and  newspapers  and  magazines  on 
agricultural  subjects,  has  frequent 
occasion  to  consult  dairy  and  food 
departments  of  all  the  states.  It  is 
surprising  and  interesting  to  notice 
the  different  reactions. 

Some  of  the  states  have  no  such 
departments.  Some  simply  ignore 
all  inquiries.  Other  important  dairy 
states  like  Pennsylvania,  Illinois  and 
Ohio  can  furnish  only  meager  statis- 
tics as  to  their  production,  and  its 
values.  Kansas  figures  are  very  com- 
plete, so  are  Wisconsin's,  the  Dakotas, 
Montana,  Iowa  and  some  other  states. 

Finest  Statistical  Department 
The  finest  statistical  department  on 
dairy  matters  in  the  United  States 
is  in  Commissioner  Heen's  office. 
They  can  tell  you,  to  the  nicety  of  a 
gnat's  eyebrow,  the  amount,  value, 
overrun,  prices  paid,  prices  received, 
expenses  and  profits  of  the  butter  and 
cheese  production  of  every  county, 
not  only  for  one  year,  but  for  the  past 
fifteen  or  twenty  years,  tracing  ex- 
actly the  growth  of  the  industry. 

All  this  is  neither  hidden  in  dark 
pidgeon  holes  or  bound  up  in  red 
tape,  but  published  promptly  every 
year  in  a  report  that  is  the  best  dairy 
statistical  handbook  issued  by  any 
state. 

This  is  but  one  manifestation  of 
the  really  larger  usefulness  of  this 
department  which  is  so  often  over- 
looked. 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co, 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Inspector  Educational  Agent 
Mr.  Heen's  department  has  long 
since  ceased  to  be  a  mere  police  de- 
partment, though  it  has  very  im- 
portant and  powerful  police  functions. 
It  has  become  in  reality  one  of  the 
greatest  educational  forces  in  the 
state. 

It  is  a  university  that  is  teaching 
dairy  farming,  butter  and  cheese 
making,  creamery  and  cheese  factory 
operation,  dairy  finance  and  market- 
ing, and  pure  food  manufacture  to 
hundreds  of  food  factory  operators, 
directors  and  stockholders,  and  thou- 
sands of  their  farmer  patrons. 

Every  inspector  of  the  department 
is  today  more  than  a  police  official. 
He  is  really  an  educational  extension 
agent,  preaching  the  gospel  of  better 
manufacturing  methods,  and  better 
marketing.  It  is  no  invidious  com- 
parison to  say  that  Commissioner 
Heen.  as  "Prexy"  of  this  great  educa- 
tional system,  carries  as  heavy  a 
responsibility  as  the  president  of  the 
University  of  Minnesota.  Fortu- 
nately for  us  all,  his  heart  and  mind 
are  as  broad  as  his  shoulders,  and  that 
is  about  as  large  as  any  man's  could 
well  be. 

Yours  trulv, 

C.  F.  Collisson, 

Minneapolis,  Minn. 


NEW  GRAVITY  TESTER 


Is   Inaccurate,   Says  Farrington. 


That  the  recently  introduced  test 
for  fat  content  of  milk  and  cream  by 
specific  gravity  is  inaccurate,  is  the 
statement  of  E.  H.  Farrington  of  the 
dairy  department  of  the  University 
of  Wisconsin.  He  explains  that  by 
this  test  the  fat  determination  is 
made  by  the  specific  gravity  of  the 
sample.  Since  the  other  milk  con- 
stituents influence  the  specific  gravity, 
the  test  will  be  affected  by  them. 

Mr.  Farrington  states  that  this 
tester  is  being  sold  to  the  farmers 
throughout  the  country  by  agents. 
Many  of  the  farmers  do  not  know  the 
truth  about  the  accuracy  of  such  a 
test  and  are  buying  the  tester  because 
of  its  simplicity. 

"The  use  of  this  tester  by  the 
farmers  will  only  cause  trouble  be- 
tween them  and  the  milk  buyer,"  Mr. 
Farrington  says.  "The  farmers  will 
try  to  check  on  the  buyer  with  this 
test  and  because  of  its  inaccuracy  will 
not  get  the  same  percentage  of  fat. 
In  case  the  farmer's  test  is  higher  than 
that  of  the  buyer  it  will  make  him 
think  he  is  being  cheated.  Such 
trouble  will  prevent  good  feeling 
between  the  farmers  and  the  dealer, 
and  would  do  much  harm  to  the  dairy 
industry." 


Lime  in  The  Soil 


The  Agricultural  Extension  De- 
partment of  the  International  Har- 
vester Company,  Chicago,  has  issued 
a  forty-eight  page  booklet,  much  and 
well  illustrated,  "Folks  and  Fields 
Need  Lime."  The  arguments  for 
liming  soil  are  set  forth  very  convinc- 
ingly and  lime  application  in  a  prac- 
tical way  explained  very  clearly.  A 
copy  of  this  very  valuable  booklet 
may  be  had  for  the  asking,  free  of 
charge. 


Willmar,  Minn. — Lynn  Anderson 
has  opened  a  cream  and  poultry 
station  in  the  restaurant  building. 
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Menasta 

Butter 

Tub 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3f-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rfiANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


ALWAYS 


We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


Western  Representative 
H.  E.  VROMAN 


Looking  for  Business" 
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DAIRYMEN  ASK  HIGHER 
TARIFFS 


At    Senate    Finance  Committee 
Hearings. 


Dairy  farmers  of  the  United  States 
set  forth  their  case  for  upward  re- 
visions of  the  Fordney  permanent 
tariff  bill  as  to  butter,  whole  milk  and 
certain  other  items,  when  the  Senate 
Finance  Committee  resumed  its  hear- 
ings recently.  A  selected  committee 
representing  various  sections  of  the 
country  have  been  picked  from  the 
National  Dairy  Union,  and  from  other 
regional    farm  associations. 

The  hearings  were  opened  by 
Charles  W.  Holman,  acting  secretary 
of  the  National  Milk  Producers' 
Federation,  who  asserted  that  the 
dairy  farmers  of  the  country  are 
deeply  interested  in  protective  duties 
on  their  products.  They  fear  the 
introduction  of  butter  from  Denmark 
and  New  Zealand,  and  the  adverse 
effect  of  cream  and  milk  coming 
across  the  border  from  Canada,  he 
declared.  Mr.  Holman  gave  the  his- 
tory" of  the  investigations  which  led 
up  to  the  dairymen  of  the  country 
uniting  on  the  same  changes  in  the 
Fordney  schedules.  He  said  that  the 
changes  proposed  had  also  been  ten- 
tatively agreed  to  by  the  three  great 
national  farmers'  organizations  which 
office  in  Washington. 

Here  are  the  rates  as  the  dairymen 
would  have  the  Fordney  bill  to  be 
revised  by  the  Senate: 
What  Dairy  Organizations  Want 

Paragraph  707.  Whole  milk,  sweet 
or  sour,  three  and  one-half  cents  per 
gallon;  cream,  sweet  or  sour,  having 
not  more  than  twenty  per  centum  of 
butterfat,  fifteen  cents  per  gallon,  for 


each  additional  five  per  centum  or 
fraction  thereof  of  butterfat,  five  cents 
per  gallon  additional;  skimmilk,  one 
cent  per  gallon;  ice  cream  mixtures, 
unfrozen,  having  not  more  than 
fifteen  per  centum  of  butterfat,  fif- 
teen cents  per  gallon,  for  each  addi- 
tional five  per  centum  or  fraction 
thereof  of  butterfat,  five  cents  per 
gallon  additional;  frozen,  having  not 
more  than  fifteen  per  centum  of 
butterfat,  nine  cents  per  gallon,  for 
each  additional  five  per  centum  or 
fraction  thereof  of  butterfat,  three 
cents  per  gallon  additional. 

Paragraph  708.  Milk,  condensed 
or  evaporated:  In  hermetically  sealed 
containers,  unsweetened,  one  cent  per 
pound;  sweetened,  one  and  one-half 
cents  per  pound;  all  other,  one  three- 
eighths  cents  per  pound;  while  milk 
powder,  three  and  one-half  cents  per 
pound;  cream  powder,  eight  cents  per 
pound,  and  skimmed  milk  powder, 
one  and  one-half  cents  per  pound; 
malted  milk  and  compounds  of  or 
substitutes  for  milk  or  cream,  twenty 
per  centum  ad  valorem. 

Paragraph  709.  Butter,  ten  cents 
per  pound;  butter  substitutes,  ten 
cents  per  pound. 

Paragraph  710.  Cheese,  valued  at 
less  than  thirty  cents  per  pound,  five 
cents  per  pound;  valued  at  thirty 
cents  or  more  per  pound,  twenty-five 
per  centum  ad  valorem;  cheese  sub- 
stitutes, five  cents  per  pound;  lac- 
tarene  or  casein,  four  one-half  cents 
per  pound  (this  article  now  appears 
on  the  free  list);  all  other  dairy  prod- 
ucts not  otherwise  provided  for, 
twenty  per  centum  ad  valorem. 


New  Richmond,  Wis. — Richmond 
Creamerv  Company;  incorporated 
capital  stock,  $5,000;  R.  Wade,  W. 
Waite,  E.  Gleason. 


SECOND   UNIT  ORGANIZED 


(Concluded  from  Page  3) 

State  Director  J.  O.  Bjorklund,  Hen- 
ning,  and  was  addressed  by  John 
Brandt,  Litchfield,  secretary  of  the 
state  association,  on  the  purpose  and 
work  to  be  accomplished  by  the  new 
organization. 

Twenty  of  the  twenty-nine  cream- 
eries involved  were  present  at  the 
meeting.  The  election  of  directors  to 
the  district  board  was  held,  cream- 
eries not  represented  and  creameries 
that  may  join  later,  being  entitled 
to  one  director  each. 

The  following  are  the  creameries 
that  are  members  as  well  as  the  dis- 
trict directors  elected  at  the  meeting: 

Creameries  in  Organization 

Ottertail  county — Almora,  Nels  N. 
Pearson;  Battle  Lake,  Andrew  Wind- 
strom;  Bluffton.  H.  G.  Indieke;  Clover 
Leaf  (New  York  Mills),  Jalmer  Ja- 
cobson;  Dopelius  (Bluffton);  Deer 
Creek,  W.  L.  Junkins;  Henning,  A.  M. 
Knuston;  Hill  View  (Sebeka);  New 
York  Mills,  Jonas  Ojala;  Oak  Valley 
(Deer  Creek).  Andrew  Isaacson;  Par- 
kers' Prairie,  N.  P.  R.  Nelson;  Rich- 
ville,  H.  M.  Bixby;  Rothsay,  K.  K. 
Peterson;  Vining,  Martin  M.  Olson. 

Wadena  county — Aldrich,  Mena- 
gha,  Chas.  Juhakuha;  Nimrod  (Se- 
beka); Sebeka;  Verndale,  G.  S.  Ing- 
wald. 

Becker  county — Audubon,  Alfred 
J.  Fagerlie;  Callaway  Evergreen  (Fra- 
zee);  Frazee,  F.  F.  Stillings;  Lake 
Park,  Nels  Elton;  Runeberg  (Me- 
nahga);  Westbury,  A.  E.  Gandrud; 
Wolf  Lake;  Detroit,  E.  E.  Burnham. 

Clay  county — Hawley,  Nels  Mik- 
kelson. 

Executive  Committee 

Following  the  organization  meeting 
the  directors  just  elected  held  a  meet- 
ing and  elected  the  following  district 
executive  committee,  State  Director 
J.  O.  Bjorklund,  Henning,  being  ex- 
officio  chairman: 

First  vice-chairman,  N.  P.  R.  Nel- 
son, Parkers'  Prairie;  second  vice- 
chairman,  G.  S.  Ingwald,  Verndale; 
secretary,  E.  E.  Burnham,  Detroit; 
treasurer,  A.  J.  Fagerlie.  Audubon. 
Headquarters  at  Wadena 

After  considerable  discussion  and 
two  ballots  on  the  location  of  head- 
quarters for  the  unit  either  at  Hen- 
ning, Detroit  or  Wadena,  the  latter 
place  was  selected  by  a  vote  of  twelve 
as  to  eight  for  Detroit.  On  the  first 
ballot  the  vote  was  Henning,  six; 
Detroit,  seven;  Wadena,  seven. 
Will  Engage  Fieldman 

The  full  board  will  meet  at  Detroit, 
December  7th,  during  the  convention 
of  the  Red  River  Valley  Dairymens' 
Association,  and  will  then  engage  a 
field  man,  the  maximum  salary  of 
whom  has  been  fixed  by  the  state 
directors  at  $2,500  a  year. 

Secretary  E.  E.  Burnham,  Detroit, 
requests  The  Dairy  Record  to  an- 
nounce that  applications  for  the 
position  of  field  man  in  the  new  unit 
should  be  mailed  to  him. 


Rochester,  Minn. — The  Cairo  Food 
Products  and  Dairy  Manufacturing 
Company  of  Cairo,  111.,  has  secured 
options  on  the  ground  and  building 
of  the  Schuster  Brewing  Company, 
and  will  manufacture  ice  cream, 
cheese,  butter,  pasteurized  milk,  and 
other  dairy  products.  H.  Montgom- 
ery is  the  general  manager. 


Of  great 
assistance 
in  my  work. 


?5 


"The  Butter  Industry,"  has  been  of  great 

assistance  to  me,  in  my  work. 

If  a  person  really  wants  the  book  he  can 

surely  be  able  to  part  with  $5.75. 

He   doesn't   really    know   what   be  is 

missing,  by  being  without  the  book. 

The    chapter    on    neutralization    sure  is 

defined  great,  and  in  such  a  way  you  can 

understand  it. 

Ripening,  is  defined  in  such  a  way  that  if 
you  haven't  ever  done  any,  you  can  easily 
pick  it  up. 

"The  Butter  Industry,"  was  used  at  the 
1921  Minnesota  Dairy  School,  at  which  I 
was  a  student. 

Yours  truly,  WESLEY  GLASS. 


Let  this  book  be  your  daily  guide 
Price 


5. 


75  Cash  with 
Order 


The  Butter  Industry 

La  Grange,  111. 


The 
Butter 

Industry 
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"Clean 
as  a 


Whistler 


THERE'S  something  almost 
human  about  the  way  the 
Manning  Milk  Can  Washer 
grips  the  can — and  scrubs  it  clean, 
inside  and  out. 

And  not  only  that,  but  the  cans 
are  rinsed  and  sterilized  as  well. 
Even  rust  soon  disappears  when 
the  Manning  gets  on  the  job.  Your 
cans  look  like  new  and  stay  that 
way. 

One  man  and  a  Manning  handle 
from  125  to  150  cans  an  hour.  It's 
a  profitable  investment  from  any 
standpoint.  For  catalog  and  prices 
write — 


Used  Everywhere- 


Liked  Everywhere! 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen.  2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handv 

Tables)  *  3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker. .  .  .  .  .  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill.  .,   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1  65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  ;  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oil  cloth    1  65 

Mlller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Wol]   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  -  1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke .  .  .   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8£  in:,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x  9$  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  85  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  91  x  11$  in-,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Oh I  Say- 
Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butt  E.R 

AN  D  _ 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  ThUPaper 


NEW  BABCOCK  TESTER 


Motor    Drive,     Introduced  by 
Creamery  Package  Mfg.  Co. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


The  manufacturers  of  the  Crepaco 
Motor  Driven  Babcock  Tester  claim 
that  machine  is  an  improvement  in 
many  ways  over  other  motor  driven 
testers.  Its  particular  advantage  is 
that  it  has  an  adjustable  speed  ar- 
rangement which  enables  the  oper- 
ator to  start  slowly  and  then  grad- 
ually increase  the  speed  until  the 
desired  revolution  per  minute  is 
attained,  thus  avoiding  the  breakage 
of  bottles  and  loss  of  material. 

Another  feature  of  the  Crepaco  is 
that  both  the  tester  proper  and  the 
motor  are  mounted  on  the  same  base, 
thus  avoiding  vibration  and  insuring 
constant  alignment. 

This  machine  is  supplied  in  two 
types,  i.e.,  type  No.  1,  Electric  Motor 
Drive  only,  and  type  No.  2,  Combi- 
nation Hand  and  Electric  Power 
Drive.  The  latter  type  was  designed 
for  use  when  intended  to  be  driven 
chiefly  by  electric  power,  but  it  can 
also  be  operated  by  hand  power  when 
so  desired.  When  it  is  desired  to 
drive  this  machine  by  electric  motor, 
all  of  the  hard  driving  mechanism 
may  be  completely  thrown  out  of 
gear  by  the  loosening  of  a  single 
hand  screw.  When  desired  to  be 
changed  back  to  hand  power  drive, 
it  is  just  as  easily  replaced  in  gear. 
The  Tester  Unit 

The  tester  proper  is  the  regular 
type  C  Crepaco  Babcock  Tester,  and 
is  supplied  in  either  eight,  twelve  or 
twenty-four  bottle  for  six-inch  bottle 
sizes.     All  gears  in  this  tester  are 


New   CP  Tester 


encased  and  at  the  top  of  machine. 
They  are  milled  in  special  milling 
machines,  are  absolutely  accurate, 
and  therefore  practically  noiseless. 
The  outfit  can  be  obtained  with  or 
without  glassware  as  desired. 

Supplied  With  Three-Legged 
Stand 

When  desired  the  outfit  is  furnished 
with  a  three-legged  tester  stand  which 
is  very  convenient  as  it  gives  the 
tester  a  firm  foundation  and  raises 
it  to  a  convenient  height  for  oper- 
ation. 

For  further  details  our  readers  are 
invited  to  write  The  Creamery  Pack- 
age Mfg.  Company,  61  W.  Kinzie  St., 
Chicago,  who  are  manufacturing  this 
outfit. 


Tecumseh.  Neb. — Jack  McNamee 
has  taken  the  Tecumseh  agency  for 
the  wholesale  cream  concern  of  Kirscli- 
braum  &  Son. 


H 


igh  Quality 
lgh  Service 


A  combination  that  brings  the 
highest  returns  for  the  shipper. 
YOU  produce  the  quality, 
WE  will  produce  the  service. 


Large  Trade  Outlet 

Long  Experience  in  the 
Trade 

Prompt  Returns  and  Correct 
Weights 

Highest  Market  Prices  on 
Quality. 


THE  DEMAND  WAS  NEVER  BETTER 
FOR  FANCY  GRADES.  DON'T  TAKE 
LESS  THAN  WE  CAN  PAY  YOU. 
WRITE  US  FOR  OUR  PROPOSITION. 


LEWIS-MEARS  CO.  J?7BSr?osK 

Creamery  Butter,  Eggs  and  Cheese 


N.  J.  Eschenbrenner,  President  L.  E.  James,  Vice-President  C.  V.  Lewis,  Treasurer 

REFERENCES: — Hanover  National  Bank,  N.  Y.,  Dairy  Record,  Your  Own  Bank 


N.  E.  Lewis,  Secretary 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


USE 
DIAMOND 


DEC.  12  IS  ENTRY  DATE 


(Concluded  from  page  3) 


a  creamery  may  often  be  used  as 
evidence  to  show  the  average  com- 
position of  the  butter  each  butter- 
maker  is  accustomed  to  make  and 
further,  the  quality  of  the  butter  as 
recorded  by  these  scores  is  something 
that  also  gives  the  buttermaker  a 
standing  with  his  patrons. 

The  buttermaker  is  not  alway 
entirely  responsible  for  the  quality 
of  his  butter,  but  the  salt  and  mois- 
ture content  are  up  to  him  entirely, 
and  his  record  on  these  points  is  often 
an  interesting  and  valuable  one. 
Educational  Features 

We  are  continually  receiving  tubs 
of  butter  from  creameries  through- 
out the  state,  asking  our  opinion  as 
to  quality  at  other  times  than  when 
the  monthly  butter  scoring  is  held. 
Yesterday  we  had  two  tubs  from  the 
same  factory.  The  buttermaker  was 
experimenting.  One  tub  of  butter 
was  made  from  pasteurized  cream, 
and  the  other  from  cream  which  had 
not  been  pasteurized.  We  were  very 
glad  to  examine  these  two  tubs  and 
to  know  also  that  the  buttermaker  is 
making  some  trials  to  satisfy  himself 
in  regard  to  the  best  practice  to  follow. 

Another  buttermaker  sent  us  re- 
cently two  samples  of  butter  made  in 
different  ways  for  the  purpose  of 
finding,  if  possible,  the  causes  of  his 
excessive  losses  in  the  buttermilk  as 
well  as  the  effect  of  his  cream  grading 
on  the  quality  of  his  butter. 

The  educational  features  of  these 
butter  scoring  exhibitions  are  the 
ones  which  we  like  to  emphasize,  and 
we  hope  all  creameries  in  the  state  will 
send  a  tub  of  butter  to  the  Dairy 
School  at  Madison  for  our  butter 
scoring  on  December  14th. 

We  will  forward  method  blanks  and 
other  directions  to  anyone  who  is  not 
on  our  list,  and  may  apply  for  them. 


Wahoo,  Neb. — Frank  G.  Cejka  suc- 
ceeds Mr.  Stryker  as  the  local  manager 
of  Swift  &  Company's  produce,  butter 
and  egg  house. 

Omaha,  Neb. — The  Roberts  San- 
itary Dairy  Company  of  Lincoln, 
which  recently  bought  ground  at 
Twenty-ninth  and  Cuming  Streets 
from  the  Dodge  estate  through  N.  P. 
Dodge  &  Co.,  has  begun  the  erection 
of  a  $50,000  dairy  building,  which 
■will  be  finished  about  January  1st. 


OTHER  things  equal,  to  use  our  salt 
is  to  have  the  judges  value  your 
butter  at  a  higher  market  price  per 
pound ;  the  smooth  grain  and  high  flavor 
it  fosters  are  traceable  to  its  rare  purity 
and  crystal  flakes  of  medium  size. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE  1887,  MAKERS  OF 
SAINT  CLAIR,  MICHIGAN 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


RED  RIVER  VALLEY  DAIRYMEN 


(Continued  from  Page  3) 


Wednesday,  Dec.  7th,  4:00  P.  M. 
Conveyances  will  be  provided  for  a 
visit  to  Mr.  N.  P.  Hansen's  Farm, 
which  is  located  one  mile  north  of 
Detroit.   All  are  invited. 

Business  meeting  of  the  different 
Red  River  Valley  districts  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers'  Association   will   be   held  in 
places  to  be  announced  by  the  pres- 
ident at  the  convention. 
Wednesday,  Dec.   7th,  7:30  P.  M. 
Announcing  of  Winners  and  Award- 
ing of  Prizes  in  the  Red  River  Val- 
ley Dairyman's  and  Buttermakers' 
Contests. 

Comments    on    butter    exhibit — Mr. 

Geo.   M.    Hagberg,   Fergus  Falls. 

creamery  inspector,  Dairy  and  Food 

Department. 
Sale  of  Convention  Butter. 
Wednesday.  Dec.  7th,  8:30  P.  M. 

The  Detroit  Businessman's  Asso- 
ciation will  have  charge  of  the  evening 
entertainment  feature. 

Thnrsday.  Dec.  Sth,  10:00  A.  M. 

Improving  the  Quality  of  the  Red 
River  Valley  Butter" — Albert  An- 
dersen, president  of  District  No.  4, 
Minnesota  Creamery  Operators' 
and  Managers'  Association,  Ers- 
kine. 

"  Our  Co-operative  Creameries  and 
the  Duty  of  Their  Patrons" — M. 
Sorensen,  president  of  Minnesota 
Creamery  Operators'  and  Man- 
agers' Association,  Pelican  Rapids. 

"The  Operator's  Duty" — James  Sor- 
enson.    secretary    of  Minnesota 
Creamery    Operators'    and  Man- 
agers' Association,  St.  Paid. 
Thursday,  Dec-.  Sth,  1:30  P.  M. 

"Grading  up  a  Dairy  Herd" — L.  Jen- 
sen, president  of  Minnesota  State 
Dairymens'  Association,  Clear- 
brook. 

Address — C.  G.  Selvig,  superintend- 
ent of  N.  W.  School  of  Agriculture, 
University  of  Minnesota,  Crooks- 
ton. 

"Minnesota  Dairying  in  Its  Relation 
to  Minnesota  Industries" — Hon.  J. 
H.  Hay,  Deputy  Commissioner  of 
Agriculture,  St.  Paul. 

Business  Session. 

Reports  of  Committees. 

Election  of  Officers. 

Adjournment . 

Contests  and  Prizes 
A  change  has  been  made  in  the 
rules  of  Dairymens'  Contests.  Nos. 
3,  4  and  5  awards  will  be  based  on  the 
largest  percentage  of  total  patrons, 
instead  of  the  largest  number  of 
patrons  in  each  creamery  association 
district. 

Contest  1.  To  creamery  associa- 
tion with  largest  percentage  of  pa- 
trons who  keep  dairy  herd  records: 

First,  $20.00;  second,  $10.00;  third, 
$10.00;  fourth.  $5.00;  fifth,  $5.00. 

Contest  2.  To  individual  farmers 
for  best,  most  accurate  and  complete 
dairy  herd  records: 

First,  $25.00;  second,  $20.00;  third. 
$15.00;  fourth,  $10.00;  fifth,  $5.00; 
sixth,  $5.00;  seventh,  $5.00;  eighth, 
$5.00. 

Contest  3.  To  creamery  associa- 
tion whose  largest  percentage  of 
patrons  purchased  pure-bred  dairy 
sires  during  the  year  1921: 

First,  $5.00;  second,  certificate; 
third,  certificate. 


Contest  4.  To  creamery  associa- 
tion whose  largest  percentage  of 
patrons  have  silos: 

First,  $5.00;  second,  certificate; 
third,  certificate. 

Contest  5.  To  creamery  associa- 
tion   whose    largest    percentage  of 


Sodas  and  Alkalies 

of  the 
BETTER  QUALITY 

Crownite 


The  Great 
Grease  Remover 
and 

Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

Weigle  Chemical  Company 

Plymouth  Bldg.,  MINNEAPOLIS,  MINN. 

Office  Phone.  Atlantic  4101 
Warehouse:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


BITHLIT 

PROCESSES 


6> 


RETINNING 


CREAM  VAT  COILS,  STARTER 
CANS,  HAVE  A  BETTER  COAT 
OF  TIN  THAN  WHEN  NEW 
IF  RETINNED  BY  OUR  :  :  :  : 

Bithlit  -  Process 

WORK  DONE  AT  YOUR 
CREAMERY 


SATISFACTION 
GUARANTEED 


Write  for  Booklet  giving  list  of 
satisfied  customers  and  prices 
for  retinning  and  refining 
old  vats  with  copper. 

REPAIR  WORK  ON  COILS 
NEATLY  DONE 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 
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FEW  if  any  better  outlets  are  offered  to  shippers  of 


BUTTER 


than  our  Newark 
Market 


We  have  a  large  organization  with  direct  outlet  to  retail  butchers  and  grocers.    Our  Butter  Print 
Department  is  the  most  sanitary  and  best  equipped  in  New  Jersey 
Our  output  in  prints  alone — 125,000  pounds  per  month. 

WE  NEED  92  OR  BETTER  SCORE  BUTTER.  YOU  WILL  FIND  OUR  OUTLET  MOST  PROFITABLE 

M.  AUGENBLICK  &  BRO.  %XeK,NSr 


patrons  built  silos  during  the  year 
1921. 

First,  $5.00;  second,  certificate; 
third,  certificate. 

Butter  Contest 

Butter  scores  of  less  than  90  will  not 
be  mentioned  at  the  convention  or 
published  in  the  records  afterwards. 

Creamery  butter  must  be  in  twenty- 
pound  tubs.  Do  not  prepay  express. 
Butter  must  be  in  Detroit  December 
1st.  Any  entry  of  butter  coming  in 
later  than  that  will  be  given  compli- 
mentary score  only. 

A  pro  rata  fund  of  one  hundred 
dollars  will  be  divided  on  creamery 
butter  scoring  88  points  and  above. 
Membership  $1.00  and  express 
charges  will  be  deducted  from  the 
butter,  which  will  be  sold  to  the  high- 
est bidder. 

Creamery  Butter — To  the  butter- 
maker  having  the  highest  score,  $20.00 
silver  trophy;  second,  $10.00  silver 
trophy;  third,  $5.00  silver  trophy. 

Creamery  Operators'  Scoring  Con- 
test Rules 

Five  tubs  of  butter  will  be  set  aside 
for  this  purpose. 

Scoring  will  begin  at  8:30  A.  M., 
Thursday,  December  8th. 

The  operators  will  be  allowed  one 
hour  for  scoring.  The  scoring  must 
be  completed  by  9:30  A.  M. 

Operators  who  desire  to  enter  this 
contest  must  be  in  Detroit  and  regis- 
ter their  names  with  the  secretary 
before  eight  o'clock  A.  M.,  Thursday, 
December  8th. 

If  more  than  ten  wish  to  enter  this 
contest,  names  will  be  drawn  by  lot, 
as  only  ten  can  be  accommodated. 

The  operators  whose  average  score 
is  nearest  to  the  judges'  average  will 
be  awarded: 

First  prize,  a  gold  handled  butter 
trier;  second  prize,  a  silver  handled 
butter  trier;  third  prize,  a  nickel 
handled  butter  trier. 


Dundas,  Minn.- — E.  C.  Sorenson 
has  sold  out  his  interest  in  the  cream- 
ery here  to  his  partner,  Soren  Smidt. 

Deer  Creek,  Minn. — James  Mc- 
Laughlin has  rented  the  Torrey  Build- 
ing and  will  conduct  a  cream  station. 

Stillwater,  Minn. — A  meeting  of 
local  farmers  who  are  members  and 
patrons  of  the  Twin  City  Milk  Pro- 
ducers was  held  for  the  purpose  of 
organizing  a  local  unit  of  the  asso- 
ciation. Officers  were  elected  as  fol- 
lows: President,  Clarence  Newman; 
vice-president,  Dan  Masterman;  sec- 
retary-treasurer, S.  W.  Powell. 


They  Ask  for  Proofs 


There  is  no  dairyman  to  whom  the  results  of  using 


Wya/itfoTfit 


makes  a  more  distinct  appeal  than  to  the  dairyman  who 
demands  to  be  shown. 

To  this  class  among  the  thousands  of  successful  dairy- 
men, creamerymen  and  cheesemakers  who  have  standardized 
the  use  of  Wyandotte  Dairyman's  Cleaner  and  Cleanser 
positive  proof  was  necessary  that  the  sweet,  wholesome,  dis- 
tinctive and  safe  sanitary  cleanliness  it  provides  had  a  prac- 
tical value  in  the  dairy,  a  value  which  carried  with  it  also 
the  assurance  of  economy. 

In  giving  these  proofs  of  its  profitable  qualities  Wyan- 
dotte Dairyman's  Cleaner  and  Cleanser  is  guaranteeing 
to  the  delicate  and  sensitive  qualities  of  milk  foods  that 
protection  which  means  high  scoring  milk  products  which 
bring  better  prices. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


W.  F.  Drennen  &  Co., 

Butter 

Chicago  Philadelphia 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


TWENTY-FIVE  YEARS  OF 
DAIRYING  IN  ILLINOIS 


By  Wilber  J.  Fraser,  Professor  of 
Dairy  Farming,  University  of 
Illinois. 


The  Department  of  Dairy  Hus- 
bandry was  started  by  the  writer  in 
the  University  of  Illinois  in  1896, 
with  one  man,  one  small  room,  and  a 
most  meager  equipment.  It  is  inter- 
esting to  glance  back  at  conditions 
as  they  existed  at  that  time  and  note 
the  changes  and  progress  that  have 
been  made. 

The  first  research  work  was  directed 
along  the  line  of  determining  the 
differences  in  efficiency  and  profit- 
earning  capacity  of  individual  dairy 
cows.  Production  records  were  ob- 
tained from  about  a  thousand  indi- 
vidual cows  in  herds  over  the  state. 
The  best  fourth  of  the  cows  tested 
produced  a  yearly  average  of  301 
pounds  butterfat,  while  the  poorest 
fourth  produced  only  132  pounds. 
The  importance  and  sterling  worth 


of  the  good  dairy  cow  over  the  poor 
was  shown  in  the  then  startling  eco- 
nomic fact  that  in  passing  from  cows 
of  low  to  cows  of  high  production, 
one  dollar  increase  in  expense  means 
about  three  dollars  increase  in  total 
receipts. 

Good  Cows  versus  Poor  Cows 
To  obtain  these  cows  of  higher 
production  in  sufficient  numbers  to 
supply  the  demand  it  was  necessary 
for  dairymen  to  raise  the  heifers  from 
their  best  cows.  It  was  difficult  to 
get  them  to  do  this  in  the  whole-milk 
region  until,  from  the  result  of  re- 
search work,  it  was  shown  how  a  calf 
could  be  raised  successfully  on  about 
500  pounds  of  milk,  most  of  which 
was  skim.  Calves  are  now  much 
more  generally  raised  than  formerly. 
Work  was  done  to  show  the  great 
importance  of  the  use  of  a  good  sire 
as  the  most  economical  means  of 
improving  the  dairy  herd. 

This  striking  fact  of  the  profit 
earning  capacity  of  good  over  poor 
cows,  and  how  to  obtain  good  cows 
by  proper  breeding,  was  brought  to 
the  attention  of  the  public  through  a 
long  series  of  articles  with  convincing 
facts  and  cartoons,  published  by  the 
general,  dairy  and  agricultural  press. 
These  greatly  aided  in  bringing  the 
truth  of  the  poorness  of  the  poor  cow 
and  the  goodness  of  the  good  cow  to 
the  farmer  in  such  a  way  that  he  could 
not  help  but  see  the  facts  and  their 
application  to  his  making  a  living. 
Cow  testing  associations  were  later 
started  in  the  state  and  these  have 
done  much  to  determine  and  eliminate 
from  the  herds  low  producing  cows, 
and  thus  to  improve  conditions  in 
economic  milk  production. 

Improved  Feeding 
The  great  advantage  of  legume  hay 
and  corn  silage  as  a  basis  for  a  dairy 
ration  was  proven  by  feeding  twelve 
grade  Holstein  cows  on  corn  silage 
and  alfalfa  hay  without  grain  for  a 
year,  and  their  production  averaged 
about  8,000  pounds  of  three  and  one- 
half  per  cent  milk.  We  now  appre- 
ciate more  fully  the  value  of  legumes, 
not  only  in  bringing  up  the  total 
protein  of  the  ration  to  the  proper 
amount,  but  also  in  balancing  the 
ration  in  regard  to  the  right  kind  of 
protein,  which  is  equally  important, 
and  also  in  balancing  the  ration  in 
mineral  content.  Now  a  liberal 
supply  of  legume  hay  and  a  silo  are 
found  on  most  dairy  farms,  where  a 
quarter  of  a  century  ago  little  legume 
hay  was  raised  and  almost  no  silos 
were  seen. 

There  were  about  a  million  dairy 
cows  in  Illinois  twenty-five  years  ago, 
and  while  the  number  has  not  changed 
much,  the  quality  has  greatly  im- 
proved. This,  coupled  with  improved 
methods  of  feeding,  makes  the  pro- 
duction per  cow  much  larger. 

Although  the  barns  in  the  dairy 
region  of  northern  Illinois  were  large 
and  usually  well  built,  they  lacked  in 
light  and  ventilation.  Stalls  were 
narrow  and  the  cows  were  placed  in 
rigid  stanchions  and  often  poorly 
bedded,  and  were  turned  in  the  yard 
in  cold  weather  to  get  their  water 
from  the  tank.  The  barns  which  have 
been  erected  in  recent  years  have  an 
abundance  of  large  windows,  cement 
floors,  mangers  and  gutters,  swinging 
stanchions,  and  wider  stalls,  with 
partitions  between  them.  Watering 
devices  are  now  common  in  the  dairy 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St.       AsSOClSltlOIl         New  York  ~ 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS  ,JM  anager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


To  prospective  makers  of  semi-solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 


If  evaporating  your  own  buttermilk,  we  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  into  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  hold  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  proper  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  solids  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING         ::  ::          CLEVELAND,  OHIO 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


bams,  so  that  the  cow  can  drink  at 
will  any  hour  of  the  day  or  night. 
These  additional  comforts  make  great- 
ly for  increased  production,  especially 
with  high-producing  cows. 

Chicago's  Milk  Supply 
A  quarter  of  a  century  ago  all  milk 
shipped  to  Chicago  was  sent  in  eight- 
gallon  cans  with  the  exception  of  a 
little  certified  furnished  by  H.  B. 
Gurler  of  De  Kalb,  Illinois.  About 
nine-tenths  of  the  milk  cans  were 
returned  to  the  farmer  unwashed,  and 
about  two-thirds  did  not  even  have 
the  milk  rinsed  out.  The  tin  was  off 
many  of  the  cans  in  places,  and  in  hot 
weather  they  were  in  an  exceedingly 
bad  condition  from  the  standpoint  of 
cleanliness  when  they  reached  the 
farmer. 

A  large  part  of  the  milk  supply  of 
Chicago  was  distributed  by  small 
dealers  running  only  a  few  wagons. 
When  the  milk  reached  Chicago  it 
was  stored  by  these  small  distributers 
in  the  farmers'  cans  in  a  box  tank 
which  was  frequently  placed  in  the 
horse  stable.  Practically  all  of  this 
milk  was  "dipped"  to  the  consumer, 
usually  into  an  uncovered  pail  or 
pitcher  which  stood  on  the  doorstep. 
A  careful  investigation  made  of  the 
Chicago  milk  supply  about  that  time 
showed  that  out  of  299  samples  of 
milk  collected,  seventy-two  per  cent 
contained  visible  dirt,  and  it  was  the 
exception  rather  than  the  rule  to  get 
a  glass  of  milk  that  did  not  contain 
sediment,  even  at  the  best  restaurants 
and  hotels.  At  the  present  time  it  is 
difficult  to  imagine  how  milk  could 
be  better  handled  after  it  reaches  the 
bottling  plant  than  is  done  at  the 
large  distributers  which  handle  nearly 
all  of  Chicago's  milk  supply.  Here 
the  milk  is  thoroughly  filtered,  run 
through  a  clarifier,  pasteurized,  cooled 
at  once,  bottled  immediately,  and 
held  at  a  low  temperature  until  it 
reaches  the  consumer.  Of  course  this 
efficient  way  of  handling  milk  does 
not  warrant  careless  and  dirty  meth- 
ods in  the  process  of  milking,  because 
nothing  can  take  out  soluble  filth. 

Poor* Quality  of  Cream 
Twenty-five  years  ago  there  were 
about  400  small  whole-milk  cream- 
eries in  the  state  most  of  which  had 
wooden  floors  and  were  often  kept  in 
an  unsanitary  condition.  About  nine- 
tenths  of  these  small  creameries  have 
now  gone  out  of  business  and  in 
their  place  are  a  few  large  centralizers 
that  receive  nothing  but  cream  which 
is  shipped  to  them  from  hand  sep- 


Clean  Sweep  for  Worcester 

The  marked  superiority  of  Worcester  Butter  and  Cheese 
Salts  was  again  clearly  demonstrated  at  the  1921  New  York 
State  Fair,  Syracuse,  September  12th  to  17th. 

The  following  winners  all  used  Worcester  Salt : 

Onondaga  Milk  Producers  Co-operative  Association,  Inc., 
Syracuse,  N.  Y.,  Gold  Medal  for  best  butter  exhibited  in  all 
classes,  score,  96J. 

Silver  Springs  Creamery  Co.,  West  Chazy,  N.  Y.,  Silver 
Medal  for  best  butter  exhibited  in  all  classes,  score  96. 

V.  S.  Hoffman,  Lowville,  N.  Y.,  Gold  Medal  for  Domestic 
Cheese,  score,  98J. 

F.  X.  Baumert  &  Co.,  Inc.,  Antwerp,  N.  Y.,  Silver  Medal 
for  Domestic  Cheese,  score,  98|. 

The  Baumert  Co.  also  won  $25.00  for  best  assortment  of 
cheese,  and  had  highest  scores  for  eight  classes  of  cheese. 

T.  W.  Weatherup,  of  Brasie  Corners,  N.  Y.,  was  awarded  a 
Silver  Medal  for  a  98|  score  cheese,  and  won  $10.00  with  a  high 
average  score  of  97.3125  in  classes  7,  8,  10  and  11. 

This  is  conclusive  evidence  that 

It  Takes  the) 

To  Make  the  I  BE5> 1 


The  largest  cheese  ever  made,  boxed  and  turned  in  a  Cheese 
Factory,  weighing  24,289  lbs.,  which  was  exhibited  at  the 
New  York  State  Fair  just  couldn't  help  being  salted  with 
Worcester.  This  mammoth  cheese  contained  560  lbs.  of 
Worcester  Salt. 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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WINFIELD  H.  MAPES  COMPANY 

WHOLESALE    DEALERS,   RECEIVERS    AND  DISTRIBUTORS 

BUTTER  AND  EGGS 


EDSON  S.  SEAMAN      137  READE  STREET     M  v  BICKEL,  MASON 

Manager  Butter  Dept.  TIT  T7  ~M         CITY.JOWA  in_charge  of 

References:  Dairy  Record       ±\  C'W      JL  0T*  ft 


Western  office. 


Ettablished  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


9f   Why  Not 

Now? 


The  Quaker  City  Butter  House 

YosU;m  "EVENTUALLY 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep'  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


HENNEBERGER  SERVICE-PROMPT  RETURNS 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT   MAKE  FRIENDS 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


Ficken,  Coffin  &  Co.,  inc. 


"ttfi  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


arators  on  the  farm.  Most  of  these 
centralizers  have  good  plants  and 
equipment,  and  handle  the  cream  well 
after  it  is  received,  but  the  chief 
difficulty  at  present  lies  in  poor  care 
of  the  cream  on  the  farm  and  in 
transit. 

Further  advancement  in  dairying 
may  be  made  if  attention  is  given  to 
producing  better  and  more  efficient 
cows,  ridding  the  herds  of  tuberculo- 
sis, growing  more  legumes  for  pasture 
and  hay,  feeding  cows  according  to 
their  individual  needs,  and  giving 
them  more  comfort  and  better  care. 
We  need  only  to  study  the  develop- 
ment of  the  dairy  industry  in  the 
United  States,  and  the  present  con- 
ditions of  the  densely  populated 
countries  of  Europe  to  see  that  if 
improvement  continues,  there  is 
unquestionably  a  bright  outlook  for 
the  future  of  American  dairying. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


COME  TO  DETROIT 


No. 


1   Will   Meet   at  Red  River 
Valley  Convention.' 


Albert  Andersen,  Erskine,  president 
of  District  No.  4,  calls  upon  all  cream- 
ery operators  of  Northern  Minnesota 
to  be  sure  to  attend  the  Red  River 
Valley  Dairymens'  Convention  at 
Detroit,  December  7th  to  8th. 

There  will  be  a  meeting  of  District 
No.  4  and  other  districts.  Take  some 
of  the  patrons  along,  urges  Mr. 
Andersen.  There  will  be  something 
for  everybody.    Be  sure  to  come. 


No.  6  to  Meet 

District  No.  6,  A.  H.  Dannhcim. 
Good  Thunder,  will  hold  its  annual 
meeting  at  the  Stahl  House,  Mankato, 
Thursday,  December  8th,  at  one 
thirty  P.  M. 


Amon^  the  Members 
C.  O.  Johnson,  of  Barnesville,  has 
gone  to  Murdock. 

E.  J.  Colin  has  resigned  as  operator 
of  the  co-operative  creamery  at  Sand- 
stone. 

Lloyd  G.  Rogers,  formerly  of  Belle- 
ehester,  will  take  charge  of  the  Sand- 
stone creamery. 

Geo.  I.  Southard  has  resigned  as 
operator  of  the  La  Crescent  creamery, 
and  has  gone  to  Dakota. 

C.  L.  Gulsvig,  operator  of  the  Sun- 
burg  farmers'  creamery,  reports  his 
output  twice  as  large  as  two  years  ago, 
and  fine  prospects  for  a  large  make  all 
winter. 

Joe  C.  Dugan,  of  Dodge  Center, 
recently  operated  on  for  appendicitis 
at  a  St.  Paul  hospital,  has  returned  to 
his  home  and  is  back  on  the  job 
which  is  good  news  to  his  host  of 
friends. 

Rudolph  A.  Peterson,  who  with 
Fred  Nolan  purchased  the  Floodwood 
creamery  last  spring,  recently  sold 
out  to  Hill  &  Iten.  Mr.  Peterson  and 
Mr.  Nolan  are  at  present  back  at  their 
old  stamping  ground  at  Maple  Plain. 
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Ole  I.  Hagen,  who  recently  resigned 
as  operator  of  the  Hill  River  creamery 
near  Fosston,  has  gone  to  Superior, 
Wisconsin. 

Geo.  J.  Austad,  operator  ofNodine 
creamery,  has  just  completed  the 
first  year's  business  in  the  new  plant. 
135,000  pounds  of  butter  have  been 
turned  out. 

Paul  A.  Peterson,  Bemidji,  had  a 
valid  excuse  for  failing  to  attend  the 
recent  convention.  A  baby  girl  ar- 
rived at  his  home  just  before  the 
meeting  date,  so  he  and  his  had  a 
convention  all  their  own. 


MINNESOTA  DAIRY  SCHOOL 


(Concluded  from  Pa^e  3) 


Special  Lectures 
Special  lectures  were  delivered  bv 
Prof.  C.  H.  Eckles,  Dairy  and  Food 
Commissioner  Chris  Heen,  and  Secre- 
tary James  Sorenson,  of  the  Creamery 
Operators'  and  Managers'  Associa- 
tion. Butter  scoring  and  judging  was 
demonstrated  in  two  lectures  by  Mr. 
Holmers. 

Practice  Work 

Practice  work  in  creamery,  starter 
room  and  test  laboratory  occupied 
ten  afternoons.  It  was  in  charge  of 
Prof.  Kiethley  and  Messrs.  Holmers, 
Pierson  and  Johnson.  The  work 
included  weighing  and  sampling,  start- 
er making,  testing,  butter  analysis, 
butter  scoring,  cream  ripening,  pas- 
teurization, churning,  etc. 

Throughout  the  course  stress  was 
laid  on  exactness  and  efficiency  and 
demonstration  of  the  latest  and  best 
methods  in  buttermaking  and  plant 
operation. 

Students 
Althouse,  Victor  P.,  Montevideo, 
Minn.;  Carrel,  Alba  G.,  Farmington, 
Minn.;  Casperson,  H.  C,  Deer  Park, 
Wis.;  Dierkhising,  Joe,  Ogema,  Minn.; 
Grimli,  Clarence,  Astoria.  S.  D.;  Hein, 
Edward  G.,  Brownton,  Minn.;  Han- 
sen, Victor  0..  Young  America,  Minn.; 
Hansen,  Fred,  Lake  Crystal,  Minn.; 
Huffman,  Elsworth,  Hardin,  Mont.; 
Jensen,  Jens,  Minneapolis,  Minn.; 
Johnson,  P.  O.,  Staples,  Minn.;  Lo- 
veid,  Sverre,  Middle  River,  Minn.; 
McAdams,  Jim,  Swea  City,  Iowa; 
Newberger,  J.  F.,  Minneapolis,  Minn.; 
Olson,  Rudolph  J.,  Litchfield,  Minn.; 
Paetzniek.  Emmett  A.,  Paynesville, 
Minn.;  Petersen,  Otto  C,  Grand 
Rapids,  Minn.;  Sveune,  Ole  B.,  St. 
Cloud,  Minn.;  Waeste,  John  C, 
Ogema,  Minn.;  West,  Albert,  Ran- 
dall, Minn. 


Unfair  Competition 
According  to  the  local  paper  at 
Starbuck,  Minn.,  the  cream  buyer  at 
that  place  for  the  Benson  Produce 
Co.  was  recently  brought  into  justice 
court  by  Inspector  Geo.  W.  Hagberg, 
of  the  dairy  and  food  department,  on 
the  charge  of  manipulating  the  Bab- 
cock  test,  and  fined  $15.00  and  costs. 
Amos  Knutson,  manager  of  the  co- 
operative creamery  at  Starbuck, 
shows  in  the  paper  the  unfairness  to 
the  local  creamery  and  its  patrons  of 
this  sort  of  competition. 


Lakefield,  Minn. — The  local  station 
of  the  Pipestone  Produce  Company 
now  has  new  quarters,  having  rented 
office  rooms  at  the  Motor  Inn  Garage. 
Geo.  Zallah  is  the  manager  for  the 
local  concern. 


Research  Finds  the 
Better  Way 


RESEARCH  LABORATORIES 


One  reason  why  "Buflovak"  ap- 
paratus has  been  adopted  by  so 
many  manufacturers  is  because  in 
many  cases  the  processes  involved 
have  been  first  worked  out  on  a 
practical  basis  in  our  own  Research 
Laboratories.  These  laboratories 
are  maintained  to  assist  customers 
and  others  in  solving  various  manu- 
facturing problems  and  to  provide 
scientific  control  over  our  own  pro- 
cesses and  materials. 

Besides  the  chemical  and  metal- 


lurgical departments  a  well-equip- 
ped testing  laboratory  is  main- 
tained containing  working  units  of 
our  standard  types  of  dryers,  evap- 
orators, and  various  chemical  and 
other  apparatus.  Thousands  of  ex- 
periments have  been  made  in  these 
laboratories  covering  a  vast  range 
of  materials.  The  knowledge  thus 
obtained,  plus  our  experience  and 
facilities,  enables  our  engineers  to 
design  apparatus  with  a  view  to  its 
actual  commercial  use. 


Did  you  see  at  the  Dairy  Show 
the  beautiful  Milk  Powder  made 
by  the  "BUFLOVAK"  Process? 

Among  the  thousands  who  visited  our  exhibit  at  the  Dairy 
Show  and  saw  the  "Buflovak"  Process  in  operation  were  many 
of  the  leading  lights  in  the  dairy  industry,  who  marvelled  at 
the  simplicity  and  ease  with  which  the  liquid  milk  was  con- 
verted into  dry  form  and  the  beautiful  snow-like  product  that 
resulted. 

Among  the  outstanding  features  of  the  "Buflovak"  Process 
are  —  solubility  of  the  milk  powder,  uniformity  of  dryness, 
high  yield,  cleanliness,  and  low  cost  of  operation.  Dry  milk 
produced  by  the  "Buflovak"  Process  retains  all  the  good  qual- 
ities of  the  original  milk.  The  high  vacuum  keeps  the  tem- 
perature at  a  low  point  and  the  exposure  to  the  heating  surface 
is  only  momentary.  Consequently  the  natural  flavor  and  the 
essential  properties  of  the  original  milk  are  not  unduly  im- 
paired as  happens  in  processes  where  the  milk  becomes  over- 
heated or  is  exposed  to  the  heating  surface  for  long  periods. 
Furthermore  there  are  no  royalties  to  pay  when  using  the 
"Buflovak"  Process,  a  considerable  saving  in  itself. 

Buffalo  Foundry  &  Machine  Co 

1617    FILLMORE  AVENUE 

Buffalo,  N.  Y. 
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BUREAU  OF  MARKET  REPORTS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov. 25 

Nov.  18 

Tan.l,  1921 

Chicago  

31,360 

32.287 

3,380.882 

New  York  

46.756 

56.084 

2.618.044 

Boston  

8,964 

9.840 

946,665 

Philadelphia.  .  .  . 

10,327 

15,462 

714,000 

Total  

97,407 

113,673 

7,659,591 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  25. 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

147.146 
416,517 
90,176 
54,162 

712.962 
646.714 
751,477 
197.952 

19.205,263 
12,972.334 
10.385,912 
2,377.764 

Philadelphia 

Total .... 

708,001 

2,309,105 

44,941.273 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Nov.  21. 
Nov.  22. 
Nov.  23. 
Nov.  24. 
Nov.  25. 
Nov.  26. 


Ch'go 


27,144 
25.612 


N.  Y. 


66,696 
63.216 


25.372160,796 
Hol'dv  IHol'dy 
23,763  59.956 
26.069160, 844!15.071 


Boston 


Phila. 


13.142 
11.977 
12.139 
Hol'dv 
11,828 
11,970 


WEEKLY   BUTTER    REVIEW  FOR 
WEEK  OF  NOV.  19-25,  1921 
Wholesale    Prices    of    92-soore  Fresh 
Creamery  Butter,   Week  of  Nov. 
19th  to  25th 
Markets     19th  21st  22nd  23rd    24th  25th 
New  York.  42  }     42  J    43      43  45 
Chicago.  .  .42}     44      44}    45  Holiday  45 

Phila  44      44}    44      44  46 

Boston.  ..  .43}     44       44       44  45 
Holiday   Requirements   and  Improved 
Demand  for  Fresh  Butter  Strengthen 
Markets 

The  much  firmer  tone  and  advancing 
prices  during  the  week  ending  November 
26th  was  caused  almost  entirely  by  the 
heavier  holiday  requirements  and  an 
improved  consumptive  demand  for  fresh 
butter.  During  the  recent  period  of 
depression  the  fresh  butter  market  was  grad- 
ually forced  lower  to  a  point  where  fresh 
goods  sold  at  a  price  below  that  at  which  the 
same  grades  of  storage  butter  "were  held.  Not 
only  did  these  low  prices  encourage  a  larger 
consumption  of  butter,  but  buyers  turned 
their  attention  from  storage  to  fresh.  Then 
came  the  holiday  trade  which  at  first  appear- 
ed small  but  soon  grew  to  such  proportions 
that  current  receipts  were  closely  cleaned 
up  and  sizable  reductions  were  made  in  the 
accumulated  stocks.  It  became  apparent 
that  the  market  for  the  moment  at  least, 
had  reached  bottom.  Buyers  began  to 
replenish  their  light  stocks  to  take  care  of 
the  holiday  trade,  and  receivers,  finding 
themselves  actually  short  of  Fancy  butter, 
began  to  raise  their  asking  prices  as  their 
confidence  grew. 

Chicago  heads  Advance 

The  Eastern  markets,  where  accumula- 
tions were  the  largest  were  the  slowest  to 
recover  from  the  weak  condition  of  the 
previous  week.  Declines  were  checked  and 
a  steadier  tone  developed  early,  but  it  was 
not  until  toward  the  close  after  Chicago 
had  shown  almost  daily  advances  that 
prices  were  pushed  to  higher  levels.  By 
Wednesday  the  price  of  92  score  at  Chicago 
had  advanced  2}c,  while  New  York  re- 
mained unchanged,  and  at  Boston  gains  of 
only  }c  were  registered.  Philadelphia 
added  a  }c  on  Monday,  but  lost  it  again 
on  Tuesday.  This  three  markets  out 
balance.  Instead  of  Eastern  markets  being 
higher  than  Chicago  by  one  to  two  and  a 
half  cents,  Chicago  nearly  all  weeK  was 
the  highest.  Receivers  realized  that  if  this 
ration  was  maintained  for  any  length  of 
time,  shippers  would  begin  diverting  ship- 
ments to  Chicago.  This  had  the  senti- 
mental effect  of  cheCKing  advances  at 
Chicago  and  forcing  Eastern  markets 
higher  on  Friday,  at  which  time  a  more 
normal  ratio  was  again  especially. 

Situation  Remains  Bearish  Factor 

While  the  fresh  butter  market  was  much 
improved  the  storage  butter  situation  re- 
remains  a  bearish  factor.  The  supply  of 
fresh  butter  coming  into  the  markets  is 
almost  sufficient  to  take  care  of  all  trade 
requirements,  and  as  long  as  this  condition 
exists  storage  butter  will  be  hard  to  move. 
Reductions  in  storage  stocks  during  the 
week  were  very  light,  amounting  to  a  little 
over  a  million  pounds  when  at  this  time  of 
year  they  are  usually  much  heavier.  Last 
year's  surplus  also  shows  a  big  reduction. 
Dealers  are  hoping  that  the  active  trading 
will  continue,   and  that  production  will 


be  cut  so  that  buyers  will  be  forced  to  use 
storage  butter. 

Production  Lighter 

Reports  indicate  that  the  wintery  weather 
has  reduced  the  make  to  some  extent. 
The  American  Creamery  Butter  Manufac- 
turers' Association  reports  an  increase  for 
the  week  of  November  1 9th  of  thirty-four 
and  nine-tenths  per  cent  over  last  year, 
and  a  decrease  under  the  previous  week  of 
one  and  four-tenths  per  cent,  while  the 
week  before  an  increase  over  last  year  of 
forty-two  per  cent  was  reported.  It  is 
true  the  increase  was  reduced  to  some 
extent,  but  it  is  still  too  large  to  be  en- 
couraging. Reports  from  the  receivers 
showing  reductions  in  the  size  of  shipments 
especially  those  from  the  whole  milk  or 
gathered  cream  creameries  are  more  en- 
couraging. Nearly  all  shipments  are  show- 
ing material  reductions. 

Foreign  Butter 

The  low  prices  of  domestic  butter  during 
the  past  few  weeks  has  greatly  checked  the 
buying  for  importation.  Arrivals  during 
the  week  consisted  of  three  hundred  boxes 
of  Irish  butter  from  London  brought  to 
New  York  bv  the  Steamer  Cedric.  five 
hundred  boxes  of  New  Zealand,  and  6.238 
boxes  of  Australian  at  San  Francisco.  An 
occasional  car  of  Canadian  is  reported  at 
New  York,  which  moves  slowly  at  40  to 
42c.  Danish  is  held  too  high  for  present 
markets  and  some  is  being  exported  in 
bond,  probably  to  Southern  countries. 
1.100  casks  of  Danish  are  reported  on  the 
wa  v. 

H.   C.  TAYLOR 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


CHICAGO    BUTTER    AND  EGGS 
(Dailv  Trade  Bulletin.) 

.  Extras  Firsts  Cent. 
92  Score    91  Score  C.L.-90 

Mon  .  Nov.  21  .  .  43}            42  361 

Tues  ,  Nov.  22.  .  44              42  37} 

Wed..  Nov.  23..   44}            43  38 

Thu.,  Nov.  24....'  Holiday 

Fri..     Nov.  25..  44}            43  38 

Sat.,     Nov.  26..  45             44  38} 

Saturdav.  Nov.  26th — 

Creamery  Extras  (92  scores)   @45 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores'*  short  lines.  .  .  ©44 

Firsts  fS8  to  90  scores^  36  ©40 

Seconds  (83  to  87  scores)  33  ©35 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   (8  38} 

Cheese 

Cheddars   ©19 

Twins   ©19 

White  19  © 

Daisies.  Double   ©IS! 

Single   ©18? 

Long  Horns   ©19}. 

Young  Americas   ©19} 

Squares   ©20 

Special  Lines — 

Swiss.  Block  22  (H22* 

Limburger,  1  pound  22  (if  23 

2  pounds  21  ©22 

Brick,  Fancy  17  ©17} 

Poor  sells  at  a  sharp  discount. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher        Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Nov  21,  43}  ©44      42}  @43     39  ©42 

Tues  Nov  22,  43*  ©44      43   39  ©42 

Wed  Nov  23,  43}  @44      43   39  ©42 

Thu  Nov  24  Holidav 

Fri  Nov  25,  45}  ©46  44*  ©45  40  ©43* 
Sat    Nov  26,  45}  ©46      44}  ©45    40  ©43} 

Saturday,  Nov.  26th. — 
Creamery — 

Higher  scoring  than  Extra  45}  ©46 

Extras.  92  score  44}  ©45 

Firsts,  90  to  91  score  40  ©43} 

Firsts.  88  to  89  score  37*  ©39 

Seconds,  83  to  87  score  33}  ©37 

Lower  grades  32  ©33 

Centralized,  cars,  91  score   ©41 

Centralized,  cars,  90  score  39}  ©40 

Centralized,  cars,  89  score  38}  ©39 

Centralized,  cars.  88  score  37}  ©38 

Centralized,  cars.  85  to  87  score.  .34  ©37 
Unsalted.  higher  than  Extras.  .  .  .47}  ©48 

Unsalted,  Extras,  92  score  46  ©47 

Unsalted,  Firsts,  90  ©91  score.  .  .  .41  ©44} 
Unsalted.  Firsts.  88  ©89  score.  .  .  .37}  ©40 

Unsalted,  Seconds  34  ©37 

Unsalted,  lower  grades  32  ©33} 

Held  or  storage,  high  scoring.  ...  44  ©44} 

Held  or  storage,  Extras  43  ©43} 

Held  or  storage,  Firsts  37  ©42 

Held  or  storage.  Seconds  33}  ©36} 

Held,  unsalted.  high  scoring  44  ©45 

Held,  unsalted.  Extras  43  ©43} 

Held,  unsalted,  Firsts  37  ©42 

Fresh,  Canadian  41  ©43} 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  199 — Operator  wanted  by  co-oper- 
ative creamery;  North  Central  Minnesota; 
annual  output  of  butter  between  500,000 
and  600.000  pounds;  one  of  the  largest  co- 
operative creameries  in  state;  good  dairy 
country  ;  good  cream;  good  plant;  man  must 
be  competent  in  every  respect  and  used  to 
handle  large  plant:  population  of  town,  450; 
board  will  meet  Thursday.  December  8th 
to  consider  applications  of  competent  and 
experienced  men.  and  for  personal  inter- 
views; those  unable  to  meet  with  board  are 
requested  to  refer  to  former  employers  and 
reliable  butter  merchants  who  have  handled 
their  product. 

No.  200 — Butter  and  ice  cream  maker 
for  privately  owned  creamery  in  North 
Dakota  by  January  1st;  must  have  experi- 
ence in  handling  station  cream,  be  well 
recommended,  and  married. 

No.  201 — Competent  butter  and  ice 
cream  maker  for  Montana;  must  be  com- 
petent and  attend  to  business;  steady  posi- 
tion for  that  kind  of  man. 


PHILADELPHIA  BUTTER  MARKET 
(From  Philadelphia  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score   91  Score  88-90 
Mon.,  Nov.  21.  .  .  44}        41  ©43    35  ©39 
Tues.,  Nov.  22.  .  .  44}        41  ©43    35  ©39 
Wed  ,  Nov.  23.    .  44}        41  ©43    35  ©39 

Thu.,  Nov.  24  Holiday 

Fri.,     Nov.  25  .  ..  46  43  ©44    35  ©39 

BOSTON   BUTTER  MARKET 

Extras  Extras 
Ash       Firsts  Spruce 

Mon.,  Nov.  21   43}      38  ©42  44}  ©45 

Tues.,  Nov.  22.  ...  44  38  @42  44}  ©45 
Wed..  Nov.  23  .  ...  44        38  ©42  44}  @45 

Thu.,  Nov.  24  Holiday 

Fri.,  Nov.  25....  44  38@42  44}@45 
Sat.,     Nov.  26....   44        38@42  44}@45 

MINNEAPOLIS   BUTTER  MARKET 
Creamerv  Specials 

Mon.,  Nov.  21  41 

Tues.,  Nov.  22  41 

Wed.,  Nov.  23  41 

Thu.,  Nov.  24  Holiday 

Fri.,     Nov.  25  41 

Sat.,     Nov.  26  41 

WISCONSIN  CHEESE  EXCHANGE^ 
Plymouth,  Wis.,  Nov.  21st. — On  the 
Wisconsin  Cheese  Exchange  today,  2,150 
boxes  of  cheese  were  offered,  and  all  sold 
as  follows:  50  boxes  of  Twins  at  17Jc; 
1,700  Daisies  at  17  |c;  200  Double  Daisies 
at  17}c,  and  200  boxes  Square  Prints  at 
17 ic. —  A.  C.  Erbstoeszer,  Auctioneer.  _,  , 
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SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 

ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irring  National  Bank,  New  York;  Farmers'  17/1  rinono  Ctranl  Mom  \nr\r 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUim  dlieeijllCW  10IR 


C.  H.  Weaver  &  Co. 


Established  1863 

Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise,  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,' Chicago;  Dairy  Record. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  CGGS  BUTTER  D  QERVICE 
EWIS  EjBERT  Cfc  OONS 

R&Vrn»n  151  READE  STREET,  NEW  YORK      Western  Representative: 

irStTbank    BUTTER  and  EGGS  Georg£K1is1, 11^'' 


f>ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 

John  Scholl  &  Bro.,  Inc. 

BEFERENCES:       BllttCl"  3.11(1    E^^S     j.  a.  CRONHOLM 
Aetna  National  Bank  ,  A-  t>       A  ~    G+      TVT.^™  "V«.«1,  2126  Duptmt  Ave.  No. 
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John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770.  Dairy 
Record.  St.  Paul.  Minn.  9-21tf 


Wanted,  Position  as  helper  in  creamery; 
have  some  creamery  experience;  understand 
engine  and  boiler,  and  can  give  reference; 
please  state  wages.  Address  Leo  Fischer. 
Route  2,  Box  20,  Ronnehy,  Minn.  12-7 


Wanted,  Position  as  assistant  in  good 
creamery  running  the  year  around:  have 
•xncrience:  can  start  work  at  once.  Address 
Walter  Winzer,  Kensington,  Minn.  11-30 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour 
capacity.  First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Blackmer-Mermaid  Pumps — No.  2 
1-inch  connections:  Government  material; 
guaranteed  condition;  $15.00  only.  Harris 
Machinery  Company.  Minneapolis.  Minn. 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 


For  Sale — One  brand  new  Toledo  Scale, 
used  six  months,  $200;  one  six-H.  P.  Fair- 
banks gas  engine,  $100.  Address  2790, 
Dairy  Record,  St.  Paul,  Minn.  12-7 


For  Sale — One  No.  5  Second  Hand  Dual 
Churn;  excellent  shape;  bargain  if  acting 
quicic.  Address  2792,  Dairy  Record,  St. 
Paul,  Minn.  12-7 


For  Sale — One  300-gallon  Copper  Jacket 
Wizard  Pasteurizer;  sell  cheap  for  cash. 
Address  2793,  Dairy  Record,  St.  Paul, 
Minn.  12-7 


For  Sale — Two  Perfection  double  unit 
milkers;  one  No.  1  vacuum  pump;  one 
vaccum  tank  and  safety  gauge:  two  vacuum 
gauges;  ten  stall  cocks;  this  is  a  complete 
outfit  for  milking  four  cows  at  a  time,  and 
has  never  been  used;  will  sell  same  for 
$300  cash.  Address  The  Juni  Hardware 
Co.,   Jordan,    Minn.  11-30 


For  Sale — One  No.  2  Copper  disk  twen- 
tieth century  milk  heater,  with  pump;  in 
fine  condition.  Address  Box  No.  316,  Man- 
kato,  Minn.  11-30 


Wanted — One  good  inclosed  milk  de- 
livery wagon;  must  be  in  good  condition; 
state  size  and  price  wanted  in  first  letter. 
Hausner  Creamery,  Estherville,  Iowa.  12-7 


Creamery  and  Produce  Business  for 
Sale  in  town  of  1.500  population,  in  south- 
western Minnesota;  good  dairy  country; 
make  about  200,000  pounds  of  butter  per 
year;  want  to  quit  the  creamery  business, 
so  will  sell  right.  Address  2782,  Dairy 
Record,  St.  Paul,  Minn.  ll-2tf 


For  Sale — Half  interest  in  creamery  to 
buttermaker  who  can  take  full  charge  of 
plant;  good  railroad  facilities,  machinery 
in  first-class  shape.  Address  2785,  Dairy 
Record,  St.  Paul,  Minn.  11-30 


For  Sale  or  Rent — A  fully  equipped 
creamery,  all  in  first  class  condition;  a 
remarkable  bargain  for  some  one  with  a 
little  money;  price,  $4,000,  or  reasonable 
rent;  good  location.  W.  A.  Worcester, 
McGregor,  Minn.  12-7 


For  Sale  or  Trade  for  Creamery — 160 
acres  of  land  in  Northern  Minnesota,  Bel- 
trami countv.  Address  G.  W.  Sanborn, 
Cornell,  Wis.  11-30 


Wanted  to  Buy — Good  creamery,  or  half 
interest;  what  have  you  to  offer?  Give  full 
particulars  and  location.  Address  2795, 
Dairy  Record,  St.  Paul,  Minn.  12-7 


Deer  River,  Minn. —  Iten  &  Falk, 
proprietors  of  the  creamery  building, 
are  planning  on  wholly  overhauling 
the  plant  and  putting  in  better  ma- 
chinery. 

Antigo,  Wis. — A  new  cheese  factory 
is  being  built  on  the  Elmhurst  road 
by  Fred  Umland,  of  Birnamwood. 
The  building  is  on  the  site  of  the 
former  Doublestate  Factory. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
Special  Department  --  Creameries  and  Milk  Pro- 
ducts Cm.  Audit  Systems  sod  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


J.  Narzisenf eld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 
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"personal/ 


J.  H.  Payne,  well  known  throughout 
the  Northwest  as  a  member  of  the 
creamery  traveling  fraternity,  and 
who  some  time  ago  went  to  Califor- 
nia as  representative  of  the  Diamond 
Crystal  Salt  Co.,  has  now  settled 
down  at  990  Geary  Street.  San  Fran- 
cisco, where  he  will  be  delighted  to 
meet  those  of  his  old  friends  in  the 
creamery  business  sojourning  in  Cal- 
ifornia while  the  blizzards  sweep  the 
Northwest. 

Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
addresses  the  past  week  are:  A.  H. 
Beckwell,  Vananda,  Mont.,  to  Litch- 
field, Minn.;  M.  Sherwood,  Sauk 
City  to  Baraboo,  Wis.;  Andrew  C. 
Engelhard,  Minneapolis  to  Albert- 
ville,  Minn.;  Gust  A.  Dahlvig,  Glen 
Flora.  Wis.,  to  Foreston.  Minn.; 
Eino  A.  Aho,  Pelkie.  Mich.,  to  Osage, 
Minn.;  E.  G.  Emersen,  Milltown  to 
St.  Croix  Falls,  Wis. 


sota  Creamery  Operators'  and  Man- 
agers' Association  and  has  for  years 
been  one  of  the  real  standbys  in  the 
buttermaking  business.  He  now  re- 
sides in  Minneapolis,  at  2020  Portland 
Avenue,  and  The  Dairy  Record  joins 
his  host  of  friends  in  wishing  him  the 
success  he  so  well  deserves. 


MILK  AND  ITS  USES  IN  THE 
HOME 


A  New  Government  Bulletin. 


M.  SKOGLUND  SOLICI  TS 
BUTTER 


For  Zenith  Buttor  and  E&§  Co. 


Martin  Skoglund.  who  for  eight 
years  made  a  fine  record  as  operator 
of  the  co-operative  creamery  at  Eagle 
Bend,  Minn.,  and  later  went  into  the 
creamery  business  for  himself  at  Ft. 
Ripley,  Minn.,  has  accepted  a  con- 
nection with  the  Zenith  Butter  and 
Egg  Co.,  New  York,  as  their  western 
representative. 

The  firm  is  well  and  favorably 
known  in  Minnesota,  and  so  is  Mr. 
Skoglund.  The  past  summer  he  has 
acted  as  inspector  of  Navy  butter,  and 
is  considered  an  expert  creamery  man. 
He  is  a  prominent  member  of  Minne- 


"Milk  and  Its  LTses  in  the  Home." 
No.  1207  of  the  Farmers'  Bulletins 
issued  by  the  State  Relations  Service 
of  the  Department  of  Agriculture,  is 
a  strong  contribution  to  the  recent 
milk  literature.  It  was  prepared  in 
the  Office  of  Home  Economics  with 
the  co-operation  of  the  Dairy  Division. 
The  whole  dairy  industry  will  do  well 
to  aid  in  its  distribution. 

Appearing  in  large  type  on  the 
cover  page,  against  a  background 
representing  a  quart  bottle  of  milk, 
are  the  words  "Protein,"  "Fat  and 
Sugar,"  "Minerals,"  and"  Vita-min- 
es." In  this  way  the  essentials  of 
diet  are  impressed,  and  the  whole 
truth  about  milk  told  in  few  words. 

The  discussion  of  Vitamines  in  this 
bulletin  marks  the  complete  accep- 
tance of  these  discoveries  by  the 
States  Relations  Service.  Referring 
to  the  Vitamine  A.  found  especially  in 
milk  fat,  the  bulletin  says: 

"Vitamine  A  is  of  special  impor- 
tance for  two  reasons.  One  is  that 
without  it  children  cannot  grow  and 
develop  normally,  even  though  their 
food  is  otherwise  sufficient  for  their 
needs.  The  second  is  that  Vitamine 
A  is  found  in  such  foods  as  milk,  egg 
yolk,  green  leaf  vegetables,  fats  sur- 
rounding the  vital  organs  of  animals, 
to  a  less  extent  in  meat,  and  perhaps 
in  certain  fruits,  and  in  few  so  abund- 
ant as  in  milk.  It  appears  to  go  with 
the  milk  fat  and  so  is  found  in  whole 
milk,  cream  and  butter." 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


EN  YARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1815 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


CON  VENT  IONS, MEETINGS, 
SCORING  CONTESTS.ETCg- 

Minnesota  Dairy  School,  VnivtTMtv 
Farm,  St.  Paul:  ice  cream  plant  operators 
November  28th  to  December  3.  1921;  milk 
plant  operators,  December  5-10.  1921; 
creamery  operators-  (beginners),  January 
2nd  to  February  11,  1922:  cheese  plant 
operators,  February  13th  to  March  11,  1922. 

National  Dairy  Council — Annual  meet- 
ing Auditorium  Hotel,  Chicago,  December 
1st.  M.  O.  Maughan,  910  So.  Michigan 
Ave.,  Chicago,  Sec'y. 

National  Dairy  Association  (National 
Dairy  Show) — Annual  meeting.  Auditorium 
Hotel,  December  2nd.  W.  E.. Skinner,  910 
So.  Michigan  Ave.,  Chicago,  Sec'y. 

Red  River  Valley  Dairymen's  Ass'n 
Annual  Convention,  Detroit,  Minn.,  Dec. 
7-8.    Leonard  Houske,  Secretary,  Halstad 
Minn. 

Oregon  Butter  and  Cheese  Makers* 
Association — Annual  Convention,  Port- 
land, December  7-8.  1921. 

South     Dakota    Creamery  Short 

Course — Dairy  Husbandry  Dept.,  South 
Dakota  State  College,  Brookings.  Januarv 
3rd  to  March  22.  1922.   Prof.  T.  H.  Wright 

Jr.,  in  charge. 

Wisconsin  Cheesemakers'  Associn- 
ciation — Annual  Convention.  Mil- 
waukee, January  11-13,  1922.  Prof.  J.  L. 
Sammis,  Madison,  secretary. 

_  Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson 
January  17-19.  1922.  Chris  Heen,  Old 
State  Capitol,  St.  Paul,  Sec'y. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators,  State  College,  Ames 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
Buttermakers'  Association — Annual 
Convention.  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show.  Saginaw 
February  14-17,  1922.  H.  D.  Wendt  sec- 
retary. 376  Capital  National  Bank  Bldg. 
Lansing. 

Every  school  teacher  in  the  United 
States  ought  to  get  a  copy  of  this  bul- 
letin with  the  pages  teiling  the  es- 
sential food  value  of  milk  especially 
called  to  attention. 


Good  Bulls  Low  Priced 

"After  being  offered  sixteen  Hol- 
stein  bulls  of  serviceable  age  for  $150 
each,  all  sired  by  one  of  the  best  sires 
known  today,  and  out  of  advanced 
registry  cows  holding  good  records, 
there  should  be  no  time  to  waste  on 
further  consideration  of  the  scrub," 
says  L.  V.  Wilson,  livestock  specialist 
with  the  agricultural  extension  divis- 
ion of  the  University  of  Minnesota. 
"There  never  has  been  and  never  will 
be  a  better  time  than  now  to  start 
right  in  the  process  of  grading  up 
livestock. 

"The  sixteen  young  sires  mentioned 
are  all  good  individuals  and  could 
not  have  been  purchased  a  year  or 
two  ago  for  three  or  four  times  the 
figure  now  being  asked.  A  drop  in 
price  does  not  effect  the  value  of  the 
sire  as  a  breeder." 


Crandon,  Wis. — A.  B.  Mayhew  of 
Clintonville,  has  leased  the  Crandon 
creamery  and  will  soon  put  the  plant 
in  operation.  He  is  an  experienced 
buttermaker. 

Garwin,  la. — The  farmers'  cream- 
ery here  has  been  bought  by  G.  D. 
Bobb  and  D.  G.  Sheldon.  It  is  their 
plan  to  open  the  institution  for  busi- 
ness at  once. 


\ 
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PRESIDENT    AND  TREASURER 
REELECTED 


By  Directors  of  Minnesota  Cream- 
ery Operators'  and  Managers' 
Association. 


State  Secretary  Reengaged — Meet 
Committee  of  Creameries' 
Association. 

M.  Sorenson,  PelicaD  Rapids,  was 
elected  president,  and  Alexander  John- 
son, Lafayette,  treasurer  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  by  the  board  of 
directors  at  the  board's  animal  meet- 
ing held  in  the  Association's  Office  in 
St.  Paul,  November  29th.  Both 
officers  were  reelected  for  second  terms 
in  their  respective  offices. 

M.  E.  Gardner,  Waseca,  was  elected 
vice-president,  succeeding  F.  J.  Weis, 
Hinckley,  whose  term  as  director  had 
expired. 

(Continued  on  page  30) 


FLINT  COMES  BACK 


Is  Appointed  Dairy  Commissioner 
of  North  Dakota. 


R.  F.  Flint,  of  Fargo,  N.  D.,  has 
been  appointed  dairy  commissioner 
of  North  Dakota  under  Joseph  A. 
Kitchen,  Commissioner  of  Agricul- 
ture and  Labor,  elected  to  office  in  the 
recent  recall  election.  Mr.  Flint 
succeeds  J.  J.  Osterhous,  who  was 
dairy  commissioner  during  the  Non- 
partisan regime,  but  resigned  some 
time  ago  and  now  is  with  the  Wis- 
consin department  of  markets. 

The  appointment  of  Mr.  Flint  will 
be  endorsed  by  all  dairy  and  creamery 
men  in  North  Dakota  as  well  as 
throughout  the  Northwest,  where  he 
has  been  a  leader  in  dairy  work  for 
many  years.  A  man  of  much  ability 
and  a  thorough  understanding  of  the 
agricultural  needs  of  North  Dakota 
and  its  dairy  business,  his  acceptance 
of  the  commissionership  is  regarded 
as  a  fortunate  thing  for  the  state. 

Was  Commissioner  Ten  Years 

Mr.  Flint  was  dairy  commissioner 
of  North  Dakota,  the  same  office  he 
has  now  been  appointed  to,  from  1905 
till  1915,  inclusive,  when  he  was 
elected  Commissioner,  of  Agriculture 
and  Labor.  He  was  a  candidate  for 
re-election  in  1916,  but  was  defeated 
with  the  balance  of  the  ticket  by  the 
general  sweep  made  by  the  Non- 
partisan people,  who  in  turn  were 
defeated  in  the  October  recall. 

From  1917  to  1919  Mr.  Flint  was 
assistant  in  the  extension  work  of 
U.  S.  Dairy  Division  at  Washington, 
D.  O,  which  position  he  resigned  to 
become  connected  with  Bridgeman- 
Russell  Co.,  Duluth,  Minn.,  doing 
field  work  in  North  Dakota. 


SOUTH  DAKOTA  AND 
MICHIGAN 


Represented  on  Executive  Com- 
mittee, National  Creamery 
Buttermakers'  Association. 


President  M.  Mortensen,  Ames, 
Iowa,  of  the  National  Creamery  But- 
termakers' Association,  makes  the 
following  announcement: 

"In  accordance  with  the  constitu- 
tion of  our  association  two  butter- 
makers  have  been  appointed  as  mem- 
bers of  the  executive  committee  of  the 
National  Creamery  Buttermakers'  As- 
sociation. The  appointed  members 
are:  Mr.  B.  A.  MeGill,  Big  Rapids, 
Mich.,  and  Mr.  E.  A.  Paulson,  Web- 
ster, S.  D.  These,  together  with  the 
president,  vice-president  and  secre- 
tary-treasurer will  constitute  the  ex- 
ecutive committee. 

"It  should  be  noted  that  each  of 
the  following  five  states  furnishes  a 
member  for  the  executive  committee: 
Michigan,  South  Dakota,  Minnesota, 
Wisconsin  and  Iowa." 

What  By-law  Provides 

The  provision  referred  to  by  Pres- 
ident Mortensen  reads  as  follows: 

"By-law,  Article  6,  Sec.  1.— The 
Executive  Committee  shall  consist  of 
the  President,  Vice-President,  Sec- 
retary-Treasurer and  two  members, 
who  shall  be  practical  buttermakers, 
appointed  by  the  President  from 
states  not  otherwise  represented  on 
the  committee." 

According  to  President  Mortensen's 
action,  the  executive  committee  now 
is  made  up  of  the  following  members: 

M.  Mortensen.  Ames,  Iowa,  pres- 
ident; Albert  Erickson,  Amery,  Wis., 
vice-president;  Emil  G.  Oman,  Co- 
kato,  secretary-treasurer;  E.  A.  Paul- 
son, Webster,  So  D.,  and  B.  A.  Me- 
Gill, Big  Rapids,  Mich. 


CONVENTION  DATES  CHANGED 


Oregon  Creamery  and  Cheese  Fac- 
tory   Operators    to  Meet 
Dec.  14-15. 


The  twelfth  annual  convention  of 
Oregon  Butter  and  Cheese  Makers' 
Association  will  be  held  at  Multnomah 
Hotel,  Portland,  December  14th  and 
15th,  and  not  December  7th  and  8th, 
as  announced  in  the  Dairy  Record  of 
last  week.  Secretary  V.  D.  Chappell, 
Corvallis,  states  that  the  change  of 
dates  was  made  necessary  to  avoid 
conflict  with  the  California  Dairy 
Products  Show. 

The  program  includes  a  butter  and 
cheese  scoring  contest,  a  butter  judg- 
ing contest,  a  number  of  important 
addresses,  a  business  session,  a  ban- 
quet and  other  entertainment  for  the 
members  and  their  ladies. 

A  large  number  of  prizes  in  the  but- 
ter and  cheese  contest  will  be  awarded. 


FINE  MEETING  AT  SUMNER,  IA. 


Under  Auspices  of  Section  8,  Iowa 
Buttermakers'  Association. 


All  Were  Guests  of  Chas. 
Pennington. 


One  of  the  finest  meetings  ever  held 
in  this  state  was  held  at  Sumner  on 
Thursday,  December  1st,  in  spite  of 
the  fact  that  roads  and  weather  were 
just  about  as  disagreeable  as  could  be 
imagined.  Chas.  Pennington,  of  Sum- 
ner, had  invited  the  creamery  oper- 
ators of  the  surrounding  towns  to  hold 
a  meeting  and  be  his  guests  for  the 

(Concluded  on  Page  10) 


DAIRY  SHOW  TO  TWIN  CITIES? 


Hackney  Quoted  to  That  Effect. 


That  the  Minnesota  State  Fair 
Grounds  will  be  the  scene  of  the  1922 
National  Dairy  Show,  is  the  message 
brought  back  from  the  annual  meet- 
ing of  the  National  Dairy  Association 
in  Chicago  last  week  by  J.  M.  Hack- 
ney, head,  of  the  St.  Paul  committee 
that  attended  the  meeting,  and  in 
co-operation  with  a  Minneapolis  com- 
mittee, urged  that  the  Show  be  held 
here  again  next  year. 

"St.  Paul  will  get  the  Show,"  de- 
clared Mr.  Hackney,  according  to 
the  St.  Paul  Pioneer  Press.  "Some 
details  still  are  to  be  arranged,  but  an 
early  announcement  that  the  world's 
biggest  dairy  exposition  will  be  staged 
at  the  State  Fair  Grounds  here  again, 
may  be  expected." 


ORGANIZE  UNIT  No.  10 


Of  Minnesota  Co-operative 
Creameries'  Association. 


Representatives  of  creameries  in 
Brown,  Martin,  Jackson,  Faribault 
and  Watonwan  counties,  Minnesota, 
that  have  signed  contracts  with  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  met  at  St.  James 
November  29th  and  organized  Unit 
No.  10  of  that  organization,  which 
now  has  four  units.  There  are  twenty- 
nine  creameries  in  the  new  unit 

C.  J.  Rath,  Easton,  a  state  director, 
ex-officio  becomes  chairman  of  Unit 
No.  10.  The  meeting  elected  the 
following  officers: 

Louis  Spelbrink,  New  Ulm,  first 
vice-president;  J.  S.  Schwallen,  Tri- 
umph, second  vice-president;  C.  A. 
Torkelson,  St.  James,  secretary,  and 
Louis  J.  F.  Tessien,  Jackson,  treas- 
urer. 

St.  James  was  designated  as  busi- 
ness headquarters  for  the  unit,  the 
directors  of  which  will  meet  at  that 
place  December  15th  to  appoint  a 
field  man. 
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WEDNESDAY,  DEGEMBER  7,  1921 


THE  TWO  MUST  GO-OPERATE 
It  is  a  good  omen  that  a  conference  by  directors  of  the 
new  creameries'  association  and  of  the  Operators'  and 
Managers'  Association  in  Minnesota  last  week,  sought 
by  the  former  and  readily  accepted  by  the  latter,  pro- 
duced only  good  will  and  better  understanding  on  both 
sides.  It  is  perhaps  unavoidable  that  misunderstandings 
will  arise  when  a  new  project  such  as  this  state-wide 
creamery  association  gets  under  way.  It  is  avoidable, 
however,  that  such  misunderstandings  continue,  and  we 
know  that  we  do  only  what  the  membership  of  the  Oper- 
ators' and  Managers'  Association  would  have  us  do, 
when  we  use  our  best  efforts  to  promote  co-operation 
between  the  two  associations.  The  creamery  industry 
of  the  state  can  only  be  the  gainer  by  such  co-operation, 
and  as  the  creamery  industry  prospers,  all  of  us  prosper. 


ABNORMAL  OVERRUNS 

Assuming  that  the  agricultural  extension  division  of 
the  University  of  Minnesota  in  its  monthly  summaries 
of  butterfat  prices  paid  .by  co-operative  creameries  uses 
only  reliable  reports  even  though  we  fail  to  see  how  any 
report  showing  an  abnormal  overrun  can  be  reliable, 
its  September  summary  will  shock  every  practical  cream- 
ery man  and  everybody  who  believes  in  the  co-operative 
creamery  system,  on  account  of  the  abnormal  overruns 
reported.  We  would  rather  not  publish  this  summary 
but  its  suppression  would  only  mean  a  lesson  lost,  so  Ave 
print  it  elsewhere  in  this  issue.    We  shall  print  no  more. 

This  summary  shows  eight  creameries  unblushingly 
reporting  an  average  overrun  for  the  month  of  25.30 
per  cent;  seventy  out  of  214  creameries  reporting  an 
average  overrun  of  from  24.40  to  25.30  per  cent,  and  an 
average  overrun  for  the  whole  214  of  24.71  per  cent.  If 
lawful  butter  is  made,  any  practical  creamery  man  and 
every  dairy  authority  knows  that  something  is  wrong 
somewhere,  when  such  overruns  are  reported. 

In  justice  to  every  painstaking  creamery  operator, 
every  honest  creamery  officer,  every  centralizer  who  does 
business  on  the  square,  we  go  on  record  here  and  now  as 
stating  that  overruns  of  twenty-five  per  cent  and  above, 
can  not  be  made  in  the  manufacture  of  lawful  butter,  in 
practical  creamery  work,  if  correct  weights  and  tests  are 
given  and  proper  accounting  methods  are  employed.  We 
have  no  quarrel  with  unintentional  mistakes  which  may 
produce  occasional  abnormal  overruns,  but  the  summary 
referred  to  indicates  a  tendency  which,  if  permitted  to 
continue,  will  place  the  creamery  industry  in  a  sorry 
mess,  and  we  wish  to  issue  a  solemn  warning.  An  average 
overrun  of  between  twenty-two  and  twenty-four  per  cent 
in  the  average  co-operative  creamery  is  all  that  can 
possibly  be  had,  based  on  lawful  butter  and  correct  weights 
and  tests,  and  unless  the  creamery  managers,  operators 


and  directors  take  steps  to  clean  house  and  show  that  they 
will  tolerate  neither  incompetence,  nor  carelessness,  nor 
anything  worse  that  produces  abnormal  overruns  on  the 
part  of  any  creamery  for  any  length  of  time,  there  are 
bad  times  in  store  for  all  of  us. 

There  are  no  laws  against  abnormal  overruns,  and  we 
consider  a  twenty-five  per  cent  overrun  on  lawful  butter 
abnormal,  but  there  are  laws  against  most  of  the  factors 
contributing  to  such  overruns,  and  for  the  good  of  the 
dairy  industry  they  should  be  invoked,  and  we  should  all 
help  enforce  them.  Those  responsible  for  them  should  be 
made  to  feel  that  their  fellows  in  the  industry  will  stand 
for  no  trifling  in  this  matter. 


MORE  HARM  THAN  BENEFIT 

Many  complaints  have  come  to  The  Dairy  Record 
during  the  past  year  on  the  monthly  summaries  of  cream- 
ery reports  given  out  by  the  Minnesota  agricultural 
extension  division.  The  general  tenor  of  these  complaints 
has  been  that  the  figures  are  unreliable,  that  the  manner 
in  which  they  are  set  forth  is  misleading,  and  that  all 
around  the  reports,  coming  from  a  state  institution,  and 
presumably  sent  to  creamery  officers  all  over  the  state, 
do  more  harm  than  good.  We  believe  the  method  used 
by  the  extension  division  in  gathering  these  reports  by 
mail  is  about  as  good  as  any  that  can  be  devised  at  present, 
and  rather  than  throw  cold  water  on  work  that  might  be 
of  value  to  the  co-operative  creameries,  we  have  given 
it  the  benefit  of  our  own  doubt,  a  doubt  based  on  long  and 
sad  experience  in  trying  to  get  by  mail  reliable  figures 
that  will  serve  for  correct  comparisons  of  monthly  prices 
paid  for  butterfat  by  co-operative  creameries,  except 
by  expert  examination  of  the  accounts  right  at  the  plants. 
Realizing  that  the  division  desires  to  be  of  service,  we 
have  been  reluctant  to  voice  the  complaints  of  practical 
creamery  men. 

However,  the  September  report,  which  is  the  latest 
sent  out,  makes  silence  impossible  any  longer.  We  do 
not  doubt  in  the  least  that  the  extension  division  has 
used  correctly  the  figures  given  it  by  the  214  creameries 
reporting.  We  do  question  the  ability  of  the  division  to 
check  up  the  correctness  of  the  figures  and  therefore  we 
question  the  wisdom  of  sending  them  out.  And  there 
seems  to  be  no  escape  from  the  conclusion  that  sending 
out  these  reports  broadcast  has  a  harmful,  if  not  down- 
right vicious  effect  on  sound  creamery  practice.  Cer- 
tainly, the  September  report  can  have  only  a  bad  effect. 

This  report,  published  elsewhere  in  this  issue,  includes 
eight  creameries  showing  an  average  overrun  of  25.30 
per  cent;  six  creameries  showing  an  average  overrun  of 
25.18  per  cent;  one  creamery  with  an  overrun  of  twenty- 
five  per  cent,  and  in  all,  seventy  of  the  214  creameries 
showing  an  average  overrun  of  between  24.40  and  25.30 
per  cent.  The  whole  report  shows  an  average  overrun  of 
24.71  per  cent  for  the  214  creameries! 

Assuming  that  the  division  has  some  way  of  proving 
that  the  figures  given  it  by  the  creameries  are  true  and 
correct,  and  knowing  that  the  division  does  this  work 
in  order  to  help  and  guide  the  co-operative  creameries, 
it  seems  to  us  that  it  would  have  been  high  time  for  the 
division,  in  the  advice  it  sends  out  in  its  summary,  to  call 
attention  to  the  very  bad  practices  of  some  kind  that 
must  exist  in  the  operation  of  creameries  reporting  such 
abnormal  overruns  as  all  the  way  from  24.40  to  25.30 
per  cent.  The  advice  given  in  the  report  for  September 
says  nothing  whatever  about  this,  but  confines  itself  to 
pointing  out  the  difference  in  price  between  good  and 
poor  butter,  and  the  importance  of  good  quality  of  cream. 

Now,  let  us  see  what  happens  when  this  report  gets 
out  among  the  operators  and  creamery  officers.  The 
creameries  are  classified  in  the  report  according  to  the 
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price  paid  for  butterfat,  the  ones  with  the  highest  butterfat 
price  at  the  top  of  the  list  and  so  on  down.  The  price 
received  for  butter  follows  the  butterfat  price  in  just 
about  the  same  order  as  might  be  expected,  and  the  size 
of  the  make,  generally  speaking,  also  follows  the  same 
order  but  not  to  the  same  extent.  A  glance  at  the  report 
shows  that  the  highest  percentage  of  overrun  (25.30) 
is  reported  by  the  eight  creameries  paying  the  highest 
butterfat  price,  from  which — in  the  absence  of  comments 
or  warnings  by  the  division— most  people,  and  especially 
creamery  directors,  will  conclude  at  once  that  the  thing 
to  do  is  to  strive  for  the  25.30  per  cent  overrun.  The 
conclusion  will  be  confirmed  by  an  analysis  of  the  figures. 
For  instance,  the  first  group  of  creameries  had  about  the 
same  output  as  the  second.  The  difference  in  the  butterfat 
price  is  one  cent.  The  difference  in  net  price  received 
for  butter  is  only  .24  cent,  or  less  than  ^-cent.  But 
the  difference  in  percentage  of  overrun  is  1.15  point. 
Any  creamery  officer  can  see  at  a  glance  that  in  this  case 
the  increase  in  overrun  counts  for  more  than  the  J-cent 
higher  price  on  the  returns.  Or  he  may  compare  the  same 
highest  paying  creameries  and  their  25.30  per  cent  overrun 
with  the  group  of  creameries  reporting  a  forty-eight  cent 
price  for  butterfat,  four  cents  less  than  the  first  group. 
In  that  case  the  difference  in  net  price  received  for  the 
butter  is  only  1.10  cents,  but  the  difference  in  the  per- 
centage of  overrun  is  1.92  points,  almost  two  points  in 
favor  of  the  first  group — and  four  cents  difference  in  price 
paid  for  butterfat!  Even  though  the  output  in  the  latter 
group  is  somewhat  smaller,  the  lesson  of  the  value  of  the 
abnormal  overrun  in  boosting  the  price  can  not  be  lost 
on  the  creamery  director.  Of  course,  the  practical  cream- 
ery man  knows  that  already — but  not- until  he  gets  this 
report  from  the  state's  educational  institution  does  he 
realize  that  the  extension  division  apparently  has  no 
objection  to  obnormal  overruns,  in  fact,  considers  them 
in  its  computations  just  like  all  others. 

The  whole  report  as  sent  out,  and  others  before  it,  does 
a  serious  injustice  to  every  honest  creamery  operator  and 
officer  when  in  its  own  conclusions  it  gravely  states  that 
"average  net  price  paid  by  above  214  co-operative  cream- 
eries: $.4679,"  the  division  admits  that  it  considers  the 
prices  paid  by  creameries  reporting  abnormal  overruns 
true  prices,  fit  for  comparisons.  Such  reports  should  be 
thrown  out,  because  they  prove  either  that  unlawful 
butter  has  been  made,  or  that  the  creamery  does  not  know 
how  to  keep  its  accounts  correctly,  or  that  mistakes  or 
neglect  and  carelessness  have  occurred,  or  that  weights 
or  tests  or  both  have  been  cut.  None  of  this  the  extension 
division  can  countenance,  but  the  effect  of  its  monthly 
report  as  set  up  and  sent  out  is  to  encourage  all  this  sorry 
mismanagement. 

We  regret  that  it  is  necessary  to  bring  the  extension 
division  into  this  matter.  We  believe  it  means  to  serve 
the  co-operative  creameries  well.  But  by  virtue  of  its 
standing  as  an  official  educational  institution,  it  has  a 
grave  responsibility  in  this  matter.  If  its  feelings  are 
hurt  by  our  statements,  we  regret  it,  but  we  are  far  more 
concerned  about  the  feelings  of  the  hundreds  of  creamery 
officers  and  operators  striving  to  do  the  right  thing  by 
their  creameries,  their  patrons  and  themselves  against 
the  fierce  odds  created  by  these  reports  sent  out  at  the 
expense  of  the  state.  It  is  no  defense  to  say  that  these 
reports  are  only  summaries  of  reports  as  received  from 
the  creameries.  Any  practical  creamery  man  knows 
that  a  number  of  these  reports  are  wrong  somewhere  or 
somehow,  and  being  wrong,  certainly  should  not  be  used. 
As  the  summaries  read  they  can  only  encourage  and  we 
believe,  have  and  do  encourage  the  nastiest  sort  of  prac- 
tices that  ever  crept  into  the  co-operative  creamery 
system  and  which,  if  continued,  surely  will  undermine 
it.    Why,  this  September  report  can  be  used  even  by  the 


dullest  cream  station  agent,  to  prove  to  the  farmers  that 
some  kind  of  queer  work  is  going  on  in  the  co-operative 
creameries! 

For  the  good  of  the  whole  dairy  industry  let  us  be 
done  with  summaries  and  reports  of  this  kind,  and  let  us 
join  hands  and  do  everything  possible  to  stamp  out  the 
abnormal  overruns  which  like  a  cancerous  growth  threatens 
the  co-operative  creamery  system. 


NOT  VERY  BUSINESSLIKE 

A  few  scattered  instances  of  co-operative  creameries' 
attempting  to  cut  their  operators'  salaries  on  the  plea  that 
the  farmers'  incomes  at  present  are  greatly  reduced,  have 
been  heard  of.  This  argument  is  not  businesslike  at  all, 
and  is  very  poor  reasoning.  Just  because  farm  products 
except  dairy  products,  have  gone  down  in  price,  and  in 
many  cases,  wild  speculation  in  land  prices  and  land 
earnings  is  giving  the  disastrous  result  that  a  little  cau- 
tiousness might  have  foreseen,  there  is  no  reason  to  cut 
the  income  of  just  about  the  only  man  in  the  community 
who  is  making  money  for  the  farmers.  A  business  house 
divided  up  in  departments — and  that  is  exactly  what 
most  creamery  patrons'  business  is —  does  not  cut  the 
salary  of  the  man  in  charge  of  the  only  department  mak- 
ing money.  If  anything,  it  increases  his  salary.  The 
dairy  business  at  present  is  the  only  profitable  business 
the  farmer  of  the  Northwest  has,  and  he  should  guard  it 
well.  In  order  to  do  so,  he  must  employ  a  corps  of  efficient, 
loyal  men  in  charge  of  his  creameries. 


Discovering  the  co-operative  creameries  is  becoming 
quite  the  style  among  a  lot  of  people  who  never  before 
took  any  interest  in  them. 


iCu  <LajJ~i^J[    AJio^ct  %\*xLiA/  XX. 


DISTRIBUTORS 


The  Creamery  Package  Mfg.  Company 

General  Offices:  61-67  W.  Kinzie  St.,  Chicago 

Branches  in  all  Principal  Cities 
Prepared  in  Laboratories  o£ 

NORTH  STAR  CHEMICAL  WORKS,  Lawrence,  Mass. 
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JAMES  SORENSON 


Minnesota 


P'rom  behind  the  closed  doors  of 
the  eentralizer  camp  comes  the  news 
that  Mr.  G.  L.  McKay  has  been  doing 
his  bit  to  prepare  the  dairy  industry 
for  the  last  sad  rites.  At  least,  Mr. 
McKay  must  have  had  something 
very  sad  on  his  mind  when  he  dis- 
cussed the  subject  of  hanging  crepe 
on  the  dairy  industry.  We  don't 
know  whether  or  not  Mr.  McKay 
and  his  crowd  have  seen  the  hand 
writing  on  the  wall  and  really  feel 
that  it  is  nearly  time  for  a  funeral  as 
far  as  the  centralizing  end  of  the  dairy- 
business  is  concerned,  but  judging 
by  some  of  the  things  Mr.  McKay 
said  in  his  crepe  hanging  address,  it. 
would  be  our  guess  that  all  is  not 
well  in  the  camp  of  those  who  failed 
to  subdue  the  smell  of  Standards  in 
the  Chicago  market. 


There  was  a  time  not  so  long  ago 
when  even  Mr.  McKay  himself  stood 
up  at  hearings  and  proclaimed  the 
good  qualities  of  butter  made  from 
neutralized  cream,  pointing  with  pride 
to  market  reports  which  indicated  that 
Standards  w  ere  in  some  instances  even 
more  valuable  than  Extra  Creamery 
butter  made  in  the  old  fashioned  way, 
without  lime,  soda  ash,  washing 
powder,  or  any  other  neutralizer; 
but  there  seems  to  have  been  a 
change  in  the  market  value  of  butter, 
which  does  not  flatter  neutralized 
butter  very  much.  Especially  does 
the  present  market  value  of  neutral- 
ized butter  not  look  very  encouraging 
to  the  man  who  claims  the  credit  for 
introducing  neutralization  of  cream 
in  this  country.  Butter  made  from 
neutralized  cream,  according  to  mar- 
ket reports,  is  selling  at  from  five  to 
ten  cents  below  the  price  of  Extras, 
and  this  alone  ought  to  be  good  and 
sufficient  reason  for  Mr.  McKay 
preaching  a  preliminary  funeral  ser- 
mon over  his  end  of  the  dairy  industry 
at  the  recent  annual  meeting  of  the 
American  Creamery  Butter  Manufac- 
turers' Association. 


Mr.  McKay  is  one  of  the  main  men 
employed  by  the  centralizers  to  pull 
their  chestnuts  out  of  the  fire,  and 
he  has  evidently  been  a  mighty 
busy  man  of  late;  he  is  really  peeved 
at  the  "radical  element,"  to  which  the 
writer  belongs,  because  that  radical 
crowd  has  been  saying  mean  things 
about  neutralized  butter,  and  Mr. 
McKay  does  not  intend  to  sit  around 
and  let  any  radical  interfere  with  his 
chestnut  pulling  job,  hence  his  dis- 
cussion of  the  timely  subject,  hanging 
crepe  on  the  dairy  industry. 

Being  counted  a  radical  by  Mr. 
McKay  we  would  hardly  expect  that 
we  could  say  anything  that  would 
look  like  sympathy  or  consolation  to 
him  nor  do  we  expect  that  one  who  is 
termed  a  radical  could  bring  forth 
anything  that  would  soothe  the  scat- 


tered nerves  of  one  so  devoted  to  a 
losing  cause  as  is  Mr.  McKay.  In 
his  crepe  hanging  address  Mr.  McKay 
has  made  a  special  effort  to  convey  to 
his  employers  the  idea  that  there  is  a 
radical  element  in  this  country  which 
is  constantly  interfering  with  his  plans 
of  placing  neutralized  butter  on  a 
pedestal,  and  we  agree  that  this  is 
correct.  Mr.  McKay  has  things 
twisted  a  bit.  however,  when  he  states 
that  the  radical  fellows  are  perfectly 
willing  that  the  maker  shall  manufac- 
ture any  kind  of  cream  into  butter 
provided  he  does  not  reduce  acidity. 
As  one  of  those  who  are  counted  a 
radical  by  Mr.  McKay,  let  us  make  a 
short  statement  in  order  to  make  our 
position  clear. 


hundreds  of  local  creameries  in  the 
Northwest,  but  so  far  the  eentralizer 
has  done  nothing  except  to  hinder 
this  work.  When  Mr.  McKay  and 
those  who  employ  him  are  ready  to  do 
something  besides  talking,  they  will 
find  the  local  and  co-operative  cream- 
eries ready  and  willing  to  co-operate 
with  them. 


We  are  first  of  all  opposed  to  the 
use  of  unwholesome  cream  in  butter- 
making.  As  it  has  been  repeatedly 
demonstrated,  even  by  Mr.  Bouska 
at  the  Washington  hearing  last  winter, 
that  lime  not  only  reduces  acidity 
but  also  serves  as  a  deodorizer,  we 
believe  that  when  butter  is  made  from 
neutralized  cream  it  should  be  so 
labeled  that  the  consumer  may  know- 
it  when  he  buys  it.  This  is  nothing 
more  or  less  than  a  square  deal  to  the 
consumer  and  to  the  producer  of  good 
cream  as  well  as  to  the  manufacturer 
of  pure  and  unadulterated  butter. 
Can  Mr.  McKay  and  his  eentralizer 
friends  justly  object  to  this?  If  so. 
we  would  like  to  hear  their  arguments. 


A  large  number  of  local  creameries 
are  paying  for  cream  according  to 
quality,  in  spite  of  the  fact  that  cen- 
tralizers and  their  buyers  have  con- 
sistently fought  against  a  quality 
system  of  buying  cream.  It  will  not 
improve  the  quality  of  cream  very 
much  to  pat  the  farmer  on  the  back 
and  tell  him  that  his  cream  is  good, 
when  it  is  just  the  opposite,  and  that 
is  what  the  centralizers  and  their 
buyers  have  persisted  in  doing  for 
years.  Is  it  any  wonder  that  they 
have  been  getting  poor  cream  and  are 
having  trouble  in  marketing  the 
neutralized  butter  made  from  it? 
We  should  say  not. 


Mr.  McKay  winds  up  his  crepe 
hanging  sermon  with  a  statement 
which  is  entirely  in  line  with  our 
ideas.  He  says  that  an  effort  should 
be  put  forth  by  everybody  engaged  in 
the  dairy  industry  to  get  the  farmer 
to  produce  a  better  quality  of  cream. 
We  might  state  that  such  an  effort 
has  been  put  forth  for  some  time  by 


Another  statement  made  by  Mr. 
McKay  is  that  we  can  accomplish 
a  great  deal  more  by  getting  together 
and  co-operating.  We  agree  with 
you,  Mr.  McKay,  and  we  are  ready 
to  start  any  time  you  are,  but  remem- 
ber, it  must  be  the  kind  of  co-oper- 
ation that  works  both  ways.  When 
a  farmer's  poor  can  of  cream  is  turned 
down  at  the  local  creamery,  or  if  the 
•  •ream  is  classed  as  second  grade,  it 
must  also  be  turned  down  by  the 
eentralizer  and  his  buyer,  or  be  placed 
in  the  grade  where  it  belongs.  When 
you,  Mr.  McKay,  are  ready  honestly 
to  co-operate  with  the  small  cream- 
eries for  better  quality,  we  want  to 
hear  from  you.  In  the  meantime, 
continue  to  talk  about  hanging  crepe, 
as  crepe  will  sooner  or  later  be  fas- 
tened on  those  who  persist  in  unfair 
practices  in  the  dairy  business. 


Make  dairying  profitable  to  your 
patrons  and  quality  will  largely  take 
care  of  itself. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 
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Do  You  Know 


THAT  THE 


North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 


Ash  or  Steel  Hoops 


Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT   OUR  PLANT   WHEN    IN  THE  CITY 

North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


Ship 
Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn   National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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The 
Annual 

We  just  received  the  second 
invitation  to  attend  annual  1922 
cieamery  meetings.  This  again 
brings  to  our  mind  the  importance 
of  these  meetings.  We  deem  it  well 
for  all  scribes  and  dairy  journals 
to  help  impress  this  idea  upon  the 
creamery  managers  and  operators, 
that  the  annual  creamery  meetings 
are  the  place  to  decide  on  questions 
of  importance  to  the  creameries. 

With  this  idea  in  view  we  will 
proceed  to  say  that  we  deem  the 
present  time  more  opportune  than 
ever  before  to  plan  for  much  busi- 
ness and  a  busy  day  at  the  1922 
annual  meeting.  There  are  so  many 
things  of  importance  to  the  cream- 
eries and  the  dairy  industry  that 
ought  to  be  discussed  and  brought 
home  to  the  patrons  at  their  annual 
meeting — and  not  only  discussed 
but  acted  upon — that  it  is  hard  to 
mention  them  all.  Better  cows  and 
the  advisability  of  purchasing  full 
blooded  sires  now  while  they  are 
cheap  should  net  be  overlooked. 
Then  liberal  feeding,  now  when  feed 
is  cheap,  as  a  means  of  increasing 
production  and  making  dairying 
more  profitable,  should  receive 
especial  attention  at  this  time. 
Then  the  importance  of  caring  for 
the  cream  and  bringing  it  to  the 
creamery  before  it  gets  old  and 
stale  or  spoiled  should  be  more 
forcibly  impressed  upon  the  patrons 
than  ever  before.  And  right  here 
comes  the  proposition  of  grading 
cream  right  to  the  front. 

After  you  have  explained  to  the 
patrons  the  wide  difference  in  the 
price  of  butter  of  different  grades; 
then  if  your  butter  has  not  been 
selling  at  top  quotations,  if  you  will 
truthfully  say  so  and  explain  the 
reasons  why,  further,  if  you  will 
truthfully  tell  them  what  the  cream- 
ery has  lost  during  the  year  as  a 
result  of  accepting  poor  cream — if 
you  will  then  ask  the  patrons  to 
vote  on  the  proposition  so  as  to 
decide  it  for  themselves  whether  or 
not  they  want  to  continue  sustain- 
ing such  losses  in  the  future  and 
continue  paying  as  much  for  this 
as  you  do  for  the  good  cream,  thus 
making  it  appear  as  if  it  makes  no 
difference  to  the  creamery  and  in 
the  sale  of  the  butter  if  the  cream 
is  good  or  poor — well,  we  know 
what  their  decision  will  be. 

Much  of  this  poor  cream  dilemma 
is  due  to  inefficient  management 
more  than  to  the  patrons,  as  long  as 
good  and  poor  cream  is  paid  the 
same  price.  The  annual  meeting 
should  decide. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


DEVELOPMENT  OF  FUTURE 
BUTTER  JUDGES 


Paper  by  C.  H.  Caswell,  Foreston, 
Minn.,  Presented  to  Annual 
Convention  of  Minnesota 
Creamery  Operators' 
and  Managers' 
Association. 


When  asked  by  the  president  of 
District  No.  24  to  write  a  paper  for 
this  convention  on  "The  Develop- 
ment of  Future  Butter  Judges."  and 
try  to  convey  the  district's  idea  of 
this  subject  to  you,  it  was  of  no  avail 
for  me  to  appeal  to  him  to  appoint 
some  one  else,  more  competent.  After 
thinking  this  matter  over  for  some 
time,  I  decided,  that  rather  than  let 
the  boys  feel  that  I  was  entirely 
incompetent,  I  would  try,  and  if  I 
should  fail,  I  would  fail  with  my  boots 
on. 

How  many  of  you  creamery  oper- 
ators have  taken  into  consideration 
the  very  important  part  that  the 
butter  judges  of  today  take  in  the 
dairy  industry?  Whenever  our  butter 
is  sold,  it  is  sold  according  to  score. 
Who  places  that  score?  When  we 
operators  send  butter  to  a  contest, 
who  places  that  score?  It  is  all  done 
by  men  who  have  developed  an  ability 
to  decide  these  scores.  They  are 
known  as  official  butter  judges.  When 
these  men  place  these  scores  on  our 
butter,  their  ideas  settle  all  doubts 
in  our  minds,  and  we  take  it  that  our 
butter  is  exactly  as  they  say,  and  wo 
try  to  profit  by  our  mistakes  and  take 
their  criticisms  into  consideration. 
All  of  which  is  exactly  as  it  should  be. 
We  must  have  these  official  butter 
judges,  their  decisions  and  their 
criticisms. 

But  have  you  ever  realized  that 
these  necessary  men  can  not  be  with 
us  always?  Sometime  in  the  future 
these  men  must  lay  down  their  life 
work,  leaving  it  for  some  one  else  to 
take  up  and  carry  on.  It  has  taken  a 
great  deal  of  time,  practice,  and  no 
small  amount  of  ability,  to  become 
one  of  these  judges.  And  as  we  look 
ahead,  we  see  no  one  ready  to  take 
up  this  work.  What  we  should  be 
lining  is  gradually  educating  some  of 
our  adaptable  men  for  this  work. 
System  in  Butter  Judging 
Contests 

We  will  all  agree  that  the  butter 
judging  contest,  held  at  convention 
time,  is  a  great  help  to  all  who  take 
part;  but  if  it  could  be  enlarged  upon, 
we  feel  it  would  be  of  more  benefit. 
For  instance:  let  each  district  have 
their  own  butter  judging  contests, 
and  all  members  take  part.  As  often 
as  possible,  have  an  efficient  judge 
present  at  these  meetings  to  score 
the  butter,  point  out  mistakes  and. 
in  short,  help  the  boys.  This  would 
give  us  operators  practice;  and  then 
each  year  let  each  district  send  a 
judging  team  of,  say,  two  members 
to  compete  in  a  judging  contest  at  the 
state  convention.  In  this  way,  the 
men  with  ability  would  be  brought  to 
light,  receive  practice,  and  gradually 
become  fitted  for  a  more  efficient 
judging. 

We  operators  owe  this  improve- 
ment to  ourselves  as  well  as  to  the 
dairy  industry.  An  operator  who 
can  tell  the  quality  of  the  product  he 
manufactures  is  much  more  efficient 
and  becomes  a  greater  asset  to  his 
employers.     So  long  as  there  is  a 


dairy  industry  and  butter  scoring 
contests,  the  efficient  butter  judge 
will  always  be  a  prominent  figure. 
These  men  are  always  in  demand  with 
the  Government,  the  state  and  the 
butter  buyers. 

In  brief.  I  have  tried  to  outline 
the  plan  discussed  by  the  boys  of 
No.  24.  This  may  not  be  approved 
by  all  but,  if  discussed,  some  plan 
could  be  decided  upon  by  which  much 
educational  value  could  be  received. 


CHEESEMAKERS'  JUDGING 
CONTEST 


At  Milwaukee  Convention. 


One  of  the  new  Convention  attrac- 
tions planned  by  the  Wisconsin 
Cheesemakers'  Association  for  1922 
is  the  makers'  judging  contest  which 
will  be  in  progress  daily  in  the  cheese 
exhibit  room  in  the  Milwaukee  Audi- 
torium, January  11th,  12th  and  13th.  - 
These  judging  contests  always  attract 
large  crowds. 

Every  maker  should  be  a  judge  of 
his  own  products,  recognize  their 
faults  and  know  their  good  qualities. 
In  the  marketing  of  all  agricultural 
products,  as  well  as  cheese,  more 
attention  is  being  paid  each  year  to 
quality  and  uniformity.  It  has  been 
seen  repeatedly  that  a  carload  of 
cheese  or  butter  of  92  score,  but  uni- 
form, will  often  sell  for  a  higher  figure 
than  a  mixed  car  of  different  lots,  each 
scoring  92  or  more.  Uniformity  from 
day  to  day  in  the  output  of  a  factory 
is  what  all  cheese  buyers  want,  and 
will  in  many  cases  pay  a  premium  for. 

At  the  Convention  every  maker 
can  get  valuable  practice  in  compar- 
ing cheese,  picking  out  their  faults  and 
good  points,  writing  down  his  criti- 
cisms and  scores  on  the  score  cards, 
and  afterward  comparing  his  own 
scores  with  those  of  the  official  judges. 
In  addition,  several  prizes  will  be 
awarded  to  the  makers  who  show 
themselves  most  skillful  in  scoring. 
Only  makers  or  helpers  may  win  J 
rizes. — J.  L.  Sammis,  Sec'y,  Mad- 
ison, Wis. 


Wellsburg,  la. — I.  H.  Kramer  is 
planning  the  erection  of  a  $10,000 
creamery  building  to  be  one  story 
with  basement;  26  x  40.  The  general 
contract  has  been  let  to  C.  B.  Reider. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service 
St  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N  MINNEAPOLIS 
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To  The  Buttermakers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Gude  Brothers,  Kieffer  Co. 

21  JAY  STREET 

NEW  YORK 

Distributers  Butter,  Eggs  and  Cheese 

are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 


GUDE'S  ROYAL  BUTTER 
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DAIRY  MANUFACTURING 
SHORT  COURSE 


At   Oregon   Agricultural  College. 


Two  four  week  courses  in  dairy 
manufacture  are  offered  by  Oregon 
Agricultural  College,  Corvallis,  one 
for  beginners  from  Jan.  2  to  Jan.  28, 
1922,  and  one  for  experienced  men 
from  Jan.  30  to  Feb.  25.  1922 

The  latter  course  includes  labora- 
tory practice  in  cream  pasteurization, 
starter  making,  cream  ripening,  churn- 
ing and  all  up-to-date  methods.  Lec- 
tures on  the  same  subjects  and  others 
related  to  dairy  manufacture  will  be 
given.  A  special  course  for  cheese 
makers  will  be  held  at  the  same  time. 

Further  information  may  be  had  by 
addressing  the  Dairy  Department, 
Oregon  Agricultural  College,  Cor- 
vallis, Oregon. 


FINE  MEETING  AT  SUMNER,  IA. 


(Continued  from  page  3) 


day.  Section  8  of  the  Iowa  Butter- 
makers'  Association  were  out  in  full 
force.  There  were  fifty  people  present 
at  the  dinner  given  by  Mr.  Penning- 
ton— chicken,  apple  pie,  good  coffee 
and  everything. 

After  the  dinner  talks  were  given 
by  several  men  present.  Mr.  Murphy 
of  Sumner  welcomed  the  boys.  Fred 
Stephenson  of  Oelwein  gave  the 
response. 

C.  R.  Conway,  secretary  of  Iowa 
Buttermakers'  Association,  gave  a 
short  talk  asking  for  the  assistance  of 
every  man  in  the  organization.  He 
emphasized  the  fact  that  the  section 
secretaries  must  be  active,  and  that  in 
a  large  part  the  success  of  the  organ- 
ization and  the  quality  of  men  in  the 
organization  is  a  direct  responsibility 
on  them. 


A.  W.  Rudnick  of  Ames  gave  a 
talk  on  co-operation.  Co-operation 
is  needed  among  the  members  to 
build  up  the  quality  of  Iowa  butter, 
to  eliminate  waste  on  overlapping  of 
routes,  to  attain  greater  efficiency  and 
to  help  one  another  as  many  of  the 
men  are  doing. 

Butter  Judging  Teams 

An  outline  was  given  for  sections  to 
develop  butter  judging  teams  ofthree 
men  and  send  them  to  the  state  con- 
vention, the  winning  team  to  get 
some  prize  which  should  be  won  three 
times  to  become  permanent  property. 
Another  plan  is  to  have  composition 
contests,  where  members  are  given 
a  certain  composition  to  reach,  and 
will  be  scored  accordingly,  the  judges 
to  be  at  the  creamery  during  the  work. 

J.  J.  Brunner  spoke  of  the  butter 
exhibit.  There  were  thirty-five  en- 
tries. Fourteen  of  the  entries  scored 
94  or  better.  The  workmanship  was 
fine  and  it  showed  the  results  of  the 
short  course. 

Short  talks  were  given  by  Countv 
Agent  Theo.  Thorson  and  by  H.  E. 
Forrester,  creamery  inspector.  Chas 
Pennington  gave  a  talk  thanking  the 
boys  for  their  friendship  and  presented 
the  medals  donated  by  himself. 

The  butter  judging  contest  was 
won  by  J.  H.  Ambrose,  1  point  off, 
the  prize  being  a  gold  watch  chain; 
Fred  Bremer,  1\  points  off,  gold  cuff 
buttons;  C.  J.  Meier  and  E.  H.  Rohrs- 
sen,  5\  points  off,  gold  cuff  buttons. 

Butter  Scoring  Contest 
Henry  Segebarth,  Klinger,  won  the 
gold  medal  and  L.  C.  Barnes,  West- 
gate,  the  silver  medal,  in  the  whole 
milk  class. 

W.  A.  Rizer,  Alpha,  won  the  gold 
medal,  and  F.  T.  Shipton,  Alta  Vista, 
the  silver  medal,  in  the  gathered 
cream  class. 

J.  J.  Brunner,  F.  W.  Stephenson 


and  H.  E.  Forrester  were  the  judges, 
while  Roy  Scoles  acted  as  superin- 
tendent.   The  scores  follow: 

E.  Hasse,  Waverly,  milk  91.50 

Henrv  Segebarth,  Klinger,  milk,  95.00 

Theo!  Clack,  Sumner,  milk  94.50 

J.  Ambrose,  Frederika,  milk.  .  .  .94.00 

F.  H.  Harms,  Tripoli,  milk  94.50 

C.  L.  Gamm,  Waverly,  milk  94.00 

B.  F.  Bentley,  Oran,  milk  93.00 

H.  C.  Kaeneke.  Denver,  milk.  .  .94.50 
T.  J.  Mogle.  Waucoma,  cream.  .91.00 
Christ  Russler,  Fredericksburg, 

milk  94.50 

E.  H.  Rqhrssen,  Waverly,  milk.  .94.00 
Nate  Tibbits,  Williamstown, 

milk  93.50 

C.  E.  Brant,  Fairbanks,  milk.  .  .91.00 
W.  A.  Rizer,  Alpha,  cream  92.50 

C.  J.  Meier,  Artesian,  milk.  .  .  .93.50 
L.  C.  Barnes,  Westgate,  milk.  .94.75 

F.  DaEiels,  Shellrock,  milk  90.50 

A.  L.  Nichols,  Sumner,  cream.  .92.00 
F.  W.  Bremer,  Sumner,  milk.  .  .94.00 
John  Finnegan,  Lawler,  cream.  .90.00 
A.  E.  Zierath,  Sumner,  milk.  .  .  .94.50 
H.  A.  Griese,  Readlyn,  milk ...  94.00 

D.  W.  Mohler,  New  Hampton, 
cream  91.50 

R.  J.  Allenstine,  Bremer,  milk.  .94.50 
W.  J.  Spurbeck,  Fairbank,  milk,  93.50 
R.  C.  Wilson,  Hawkeye,  cream,  90.50 
Jess  Nichols,  Buck  Creek,  milk,  92.00 

E.  M.  Guiney,  Tripoli,  milk  94.00 

C.  A.  Dav,  Sumner,  milk  93.50 

C.  A.  Day,  Sumner  (Comp.) ..  .93.50 
J.  P.  Kelley,  Elma,  cream  91.50 

F.  T.  Shipton,  Alta  Vista,  cream,  92.25 

F.  Benz,  Westgate,  milk  92.50 

F.  H.  Wheling,  Readlvn,  milk.  .91.50 
A.  E.  Mitchell,  St.  Lucas,  cream,  91.00 


Not  A  Single  Copy 
Editor  Dairy  Record:  Please  change 
my  address  from  Arkansaw,  Wis.,  to 
Nelson,  Wis.,  as  I  do  not  want  to  miss 
a  single  copy. — Herman  A.  Siefert, 
Nelson,  Wis. 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[First  National  Bank  of  Chicago 
References '  National  Produce  Bank  of  Chicago 
(The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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NOVEMBER  was  designated  as  "PERFECT 

PACKAGE  MONTH"  by  the  transportation 
companies  of  the  United  States  and  Canada. 

The  National  Carriers  to  examine  all  packing  methods 
We  quote  from  the  announcements  sent  out,  as  below: — 


TRADE  MARK 


'ALL  TRADES  AND  INDUSTRIES  have  been  asked  TO 
CO-OPERATE  in  the  'Perfect  Package  Movement'  to 
be  inaugurated  by  1  he  railroads,  steamship  lines  and  ex- 
press companies  in  the  United  States  and  Canada,  in 
November  which  has  been  designated  as  'PERFECT 
PACKAGE  MONTH.' 

'THE  PURPOSE  OF  THE  MOVEMENT  is  to  STIMULATE 
further  public  INTEREST  in  good  packing  of  shipments 
and  to  enable  the  carriers  TO  IMPROVE  THE  TRANS- 
PORTATION   SERVICE   OF   THE  COUNTRY." 


Ash  or  Steel  Hoops 


Users  of  Schmidt  Bros.  White  Ash  Tubs  ALWAYS  HAVE  CO-OPERATED  with  the  Transportation 
Companies,  in  that  they  know  that  in  shipping  their  butter  in  these  Tubs  their  Package  is  as  nearly  perfect 
as  can  be  made,  especially  as  to  CARRYING  STRENGTH. 

THESE  MEN  KNOW  FULL  WELL  the  conditions  that  exist  in  the  rapid  transit  of  present  day  traffic. 

THEIR  INTEREST  DOES  NOT  NEED  STIMULATION  as  to  the  necessity  of  shipping  in  "PERFECT 
PACKAGES,"  for  they  know  from  experience  that  INFERIOR  Tubs  are  often  rendered  unattractive  through 
damage  suffered  in  transit,  which  results  in  failure  to  realize  for  the  Butter  the  top  quotations  because  not 
presented  in  satisfactory  marketable  condition. 

THEY  feel  that  in  using  Schmidt  Bros.  Tub,  which  they  know  to  be  the  most  ''PERFECT 
PACKAGE"  for  Butter,  they  are  effectually  working  in  accord  with  the  best  Shipping  methods, 
and  are  thus  making  it  more  possible  for  the  transportation  companies  to  deliver  their  shipments 
in   good  condition. 


FT  ^TKT  P t  tttfd  nri  i 

vJLllN.    [T^CHMl^ D T  BR Propr iJon 


ors,  ELGIN,  ILL 


MPANY 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 


Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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FACTORY  OVERRUN 


By  Albert  Erickson,  Amery,  Wis., 
at   Wisconsin  Buttermakers' 
Convention  at  Eau  Claire, 
Wisconsin. 


In  accepting  the  invitation  to 
address  you  on  this  topic,  I  realize 
that  it  has  been  before  you  at  many 
conventions  in  past  years,  and  it  will 
be  rather  difficult  to  present  many 
new  facts.  The  question  of  factory 
overrun  is  an  important  one.  Very 
often  it  is  the  factor  that  determines 
whether  or  not  the  operation  of  the 
creamery  is  a  success  or  a  failure. 

It  is  an  easy  matter  to  show  what 
the  overrun  should  be  by  means  of  a 
pencil,  using  as  a  basis  a  given  amount 
of  cream  having  a  certain  per  cent  of 
butterfat  or  using  as  a  basis  a  fixed 
amount  of  four  per  cent  milk.  One 
can  then  assume  that  at  each  step 
of  the  operation  a  small  amount  of 
butterfat  is  lost.  Therefore,  when  the 
finished  product  is  packed  and  it  has 
eighty  or  eighty-one  per  cent  of 
butterfat,  the  overrun  must  be  so 
much. 

This  method  of  calculation  gets 
us  nowhere  for  the  reason  that  the 
various  factors  that  play  a  part  in 
creamery  operation  may  or  may  not 
have  had  a  chance  to  play  their  part 
each  day. 

The  butterfat  standard,  enacted  by 
the  last  Wisconsin  legislature,  pro- 
vides in  substance  that  the  standard 
butterfat  content  for  the  butter  should 
be  82.5  per  cent,  with  a  tolerance  of 
2.5  per  cent  below  that  standard, 
thus  making  the  fat  standard  for 
butter  in  Wisconsin  eighty  per  cent. 

Therefore,  the  manufacture,  or 
sale  of  butter  in  Wisconsin  having 


a  fat  content  below  eighty  per  cent  is 
prohibited. 

What  "Overrun"  Is 

By  the  term  "overrun"  is  meant 
nothing  more  nor  less  than  the  differ- 
ence between  the  amount  of  butterfat 
contained  in  the  milk  or  cream  re- 
ceived and  the  amount  of  butter 
manufacture.  With  eighty  per  cent 
fat  as  the  standard  for  butter,  below 
which  the  buttermaker  must  not  go, 
there  remains  twenty  pounds  which 
may  be  made  up  of  water,  salt,  casein, 
etc.,  keeping  in  mind  that  butter 
containing  sixteen  per  cent  or  more 
moisture  is  adulterated  butter. 

Investigators  in  a  large  measure 
have  failed  to  give  us  facts  bearing 
on  this  subject,  because  they  have 
realized  it  is  very  complex.  Each 
factory  has  problems  of  its  own  that 
are  not  comparable  with  those  found 
in  other  plants.  They  have  also  been 
handicapped  for  want  of  suitable 
material,  men,  and  time  to  efficiently 
deal  with  this  subject. 
Not  How  Much,  But  How  Square 

A  few  years  ago  speakers  on  this 
subject  would  as  a  rule  talk  on  how 
to  obtain  a  fairly  large  overrun,  that 
is,  within  the  supposed  standards 
existing  at  that  time.  Today.  I 
believe  it  woidd  be  more  in  line  with 
present  conditions  to  hold  out  a 
solemn  warning  not  to  aim  too  high 
or  rather  to  keep  within  the  limits 
of  the  law  for  one  thing  and  stand  for 
honesty  and  fairness  both  to  your 
patrons  on  one  hand  and  to  your 
neighboring  creameries  on  the  other 
hand. 

Twenty  years  ago  the  subject  of 
overrun  was  little  known,  and  received 
still  less  attention.  As  competition 
grew  sharper,  the  attention  of  the 
creamery  men  naturally  was  drawn 
towards  the  widely  varying  difference 


between  butterfat  and  finished  butter, 
in  different  churnings.  Chemists  have 
told  us  that  the  greatest  part  of  the 
overrun  in  butter  consists  of  moisture 
or  water,  a  lesser  amount  of  salt, 
and  a  small  amount  of  casein.  These 
constituents  are  contained  in  butter 
as  a  rule  in  a  mechanical  way.  They 
are  the  result  mainly  of  churning, 
washing,  salting  and  working  the 
butter   under  certain  temperatures. 

It  was  found  that  soft  butter  would 
give  a  bigger  overrun  than  butter  of  a 
much  harder  texture.  No  sooner  had 
this  principle  become  generally  known 
than  creamery  men  began  to  work  in 
more  water  in  their  butter  until  the 
Government  stepped  in  and  said 
sixteen  per  cent  water  is  the  limit. 
Since  then  most  creamery  men  have 
contented  themselves  by  working 
their  butter  so  as  to  keep  within  that 
limit. 

Causes  Trouble 
I  am  a  man  from  your  own  ranks, 
and  I  want  to  tell  you  that  this  over- 
run proposition  and  the  consequent 
abnormal  prices  paid  for  the  butterfat 
by  some  creameries  have  put  many 
gray  hairs  in  my  head.  When  one 
creamery  pays  several  cents  more  for 
butterfat  than  their  neighboring 
creameries  receiving  about  the  same 
net  price  for  their  butter,  the  question 
naturally  arises,  how  did  they  do  it? 
The  first  and  most  usual  reply  one 
hears  is,  "they  must  have  had  an 
abnormal  overrun."  Sometimes  it  is 
true,  but  not  always.  Quite  often 
it  is  due  to  some  error  on  the  part  of 
the  secretary  of  the  creamery,  or  to 
an  irregular  system  of  accounting, 
and  I  believe  if  a  law  could  be  passed 
and  enforced  to  compel  all  creameries 
to  adopt  a  uniform  system  of  account- 
ing, it  would  help  greatly  to  overcome 
this  condition.     Irregular  prices  for 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  KoSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 

Western  Representative:  r  _  ...  .        n      •  „    .       „  . 

s.  c.  haugdahl,  DETROIT  MINN.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 
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We 

Have 

What's 

Worth 

Having 

That's 
Water 
Proof 
Lith 


There' 9s  No  Insulation  Better 
Than  Water-Proof  Lith 

It  always  satisfied,  because  it  does  just  what  we  claim  for  it. 

F.  A.  Leighton  says  they  have  used  it  seven  years — every  since  then- 
new  building  was  built,  and  it  is  giving  perfect  satisfaction.  Why  use  any 
other. 

Read  the  complete  letter  below: 

Sioux  Falls,  S.  D.,  April  5,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minnesota. 
Gentlemen : 

Referring  to  your  favor  of  March  30th  will  say  that  we  are  still  using 
this  same  insulation  purchased  from  the  Union  Fibre  Company  which  we  put 
in  when  we  put  up  our  factory.  It  is  giving  perfect  satisfaction,  and  we  have 
had  no  trouble  in  the  least.  Our  room  is  18  x  12  x  11,  and  we  carry  a  tem- 
perature of  about  forty  degrees. 

Yours  tridy, 

TRI   STATE   CREAMERY  COMPANY. 
By  F.  A.  Leighton. 

Material  purchased  in  1914. 

There  is  no  substitute  for  WATER  PROOF  LITH. 

Drop  us  a  card  when  in  need  of  insulation.  We'll  do  the  rest. 

Union  Fibre  Co.,  Inc. 

World  's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn . 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


Mojonnier  Oil  Immersed 
Butter  Print  Scale 


D 


ESIGNED  especially  for  the  weighing  of  butter  prints,  lard  prints,  or  any  other 
product  that  requires  the  net  weight  to  be  known  or  specified  on  the  label. 

All  working  parts  are  immersed  in  oil,  thus  pre- 
venting corrosion  and  wear  of  the  bearings.  It  is 
unaffected  by  salt  water,  or  by  damp  conditions 
usually  encountered  in  creameries  and  other 
dairy  plants. 

Sensitive  to  less  than  1/100  ounce.  Works  rapidly. 

Guaranteed  to  please.  Send  for  circular  or  any 
other  information  you  need. 

A.  H.  Barber  Creamery  Supply  Co. 

2490-94  University  Ave.      ST.  PAUL,  MINN. 

In  the  Midway  District.    Phone  Midway  6670 
Main  Office:    300  W.  Austin  Ave.,  Chicago,  TJ.  S.  A. 
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hutterfat  are  the  cause  of  more 
trouble  and  lack  of  co-operation 
between  local  creameries  and  their 
buttermakers    than    anything  else. 

Personally.  I  consider  the  man  who 
tries  to  get  his  neighbors'  patrons 
away  from  them  by  dishonest  prac- 
tices, no  better  than  the  fellow  who 
goes  out  at  night  and  steals  his 
neighbors'  chickens. 

We  as  creamery  operators,  if  we 
are  to  hold  our  places  as  efficient 
workers,  must  deal  with  this  problem 
.365  days  of  each  year.  No  longer 
can  it  be  said  that  it  matters  little 
if  the  overrun  is  sixteen  or  twenty- 
four  per  cent  when  the  patrons  get  it 
all  anyway,  because  it  is  far  from  a 
fair  method  of  distribution.  A  low 
overrun  should  be  a  clean  cut  index 
to  a  low  price  per  pound  of  hutterfat 
paid  for,  while  a  high  one  means  a 
higher  price. 

Mechanical  Losses 

Each  factory  at  the  close  of  the 
month  has  a  certain  amount  of  money 
to  be  divided  for  the  patrons  on  the 
basis  of  pounds  of  bulterfat  delivered. 
These  two  items  are  fixed  and  can  not 
be  changed.  We  will  say  for  example, 
if  butter  contains  eighty  per  cent  fat 
it  would  leave  a  gain  of  twenty 
pounds,  which  would  equal  a  twenty- 
five  per  cent  overrun  if  there  were  no 
mechanical  losses.  Unfortunately  it 
is  impossible  to  convert  the  pure 
hutterfat  as  received  by  present  day 
methods  into  finished  butter  without 
some  losses  along  the  way.  These 
losses  vary  considerably  in  different 
creameries,  and  from  day  to  day,  but 
will  total  in  the  neighborhood  of  one 
and  one-fourth  to  two  per  cent,  which 
must  be  considered  very  good  work. 
This  will  cut  our  twenty-five  per  cent 


gain  down  to  about  twenty-three  per 
cent.  About  a  year  or  two  back  we 
heard  a  great  deal  about  incorporating 
casein  in  butter,  and  the  result  was 
that  some  creameries  were  getting  a 
very  high  overrun  and  claimed  their 
butter  contained  high  casein  content. 
Whether  this  was  so  or  not  I  am  not 
in  a  position  to  say,  but  I  know  of 
some  instances  where  such  butter  was 
analyzed  and  found  to  contain  only 
one  to  one  and  one-half  per  cent  casein 
and  still  the  creameries  were  getting 
a  twenty-seven  per  cent  overrun  and 
more. 

In  my  years  of  experience  I  have 
found  that  it  is  important  to  always 
play  the  part  of  a  well-trained  watch 
dog.  otherwise,  hutterfat  will  appear 
on  the  ledger  as  received  or  get  away 
by  fox-like  methods.  I  have  found 
that  there  are  certain  mile  posts  in 
this  game  that  must  be  marked  by 
large  red  letters  or  else  the  desired 
track  will  be  lost.  You  may  ask 
where  these  important  turns  in  the 
road  are  to  be  found.  I  shall  attempt 
to  locate  them  in  the  order  of  impor- 
tance. 

The  Mile  Posts 

1.  The  average  factory  operator 
should  fully  realize  that  the  intake  is 
the  beginning,  andjhat  the  check  re- 
ceived from  the  sale  of  the  butter  is 
the  finishing  line. 

2.  Each  lot  of  milk  and  cream 
received  must  be  accurately  weighed, 
sampled  and  recorded.  If  the  weighing 
and  sampling  are  done  by  haulers, 
every  load  should  be  checked  to  avoid 
trouble  further  on.  Some  creameries 
using  a  can  steamer,  which  should  be 
used  in  every  creamery,  do  not  weigh 
the  drippings  from  the  steamer,  but 
run  it  directly  into  the  vat  or  else 


weigh  cream  before  steaming  patrons 
cans.  This  is  sure  to  produce  a  high 
overrun  as  all  the  way  from  one  to 
two  pounds pf  cream  will  adhere  to  the 
can  and  be  lost  to  the  patron.  This 
method  is  very  unjust  as  the  patron 
who  brings  the  richest  cream  is  the 
heaviest  looser,  and  he  is  really  the 
best  friend  of  the  creamery.  Besides, 
this  method  I  believe  is  violating  the 
state  laws,  and  I  would  urge  our  dairy 
and  food  inspectors  to  watch  for  this 
violation  and  compel  its  discontinu- 
ance wherever  practiced. 

3.  The  testing  of  the  milk  and 
cream  requires  more  than  passing 
notice,  because  it  is  a  place  where 
accuracy  counts.  Many  of  us  have 
failed  to  realize  that  the  handling 
of  the  Babcock  test  is  not  play. 

4.  A  suitable  place  must  be  pro- 
vided in  the  factory,  where  the  work 
of  testing  should  be  done.  Such  a 
room  must  be  well  lighted  and  con- 
veniently arranged.  There  must  be  a 
place  provided  for  the  proper  warming 
of  the  samples.  The  scales  must 
stand  on  a  level  solid  foundation.  It 
must  be  balanced  and  swing  freely. 
The  18-gram  weight  must  be  accurate 
and  handled  with  care. 

5.  Fortunately  the  state  has  told 
us  what  styles  of  glassware  should  be 
used.  A  clear  column  of  fat  must  be 
seen  in  each  Babcock  bottle,  otherwise 
it  is  out  of  the  question  to  know  if 
the  reading  is  accurate.  Bottles 
should  be  kept  at  a  temperature  of 
about  130  degrees,  which  can  be  best 
accomplished  by  having  a  small 
tank  of  water  at  this  temperature  to 
place  bottles  in  until  they  are  all 
read.  No  cream  tests  should  be 
read  until  the  red  reader  has  been 
added.    We  have  mentioned  the  test 


c 


OME  YE  OF  LITTLE  FAITH;  only  those  who  have  tasted  of 
the  sweets  of  shipping  to  Drake's  Service  House  can  realize 
what  the  word  "Savings"  implies.  It  only  takes  a  fraction  of  a 
cent  on  every  pound  of  Fancy  Butter  that  you  ship  to  make 
you  Dollars.  Possibly  you  are  not  receiving  what  you  ought  to 
receive?  Why  not  try  a  shipment  to  Philadelphia  and  mark  it 
to  us? 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 


Ref.- 


"WE  HAVE  THE  OUTLET." 

2orn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

tMmasha  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEARDWA 


SAINT  \J  PAUL 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,i»c Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies 


NEW  YORK 

WRITE  US 
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A  Compressor  You've  Been  Waiting  For  

The  Sterling 

Before  you  place  your  order  for  compressor  for  your 
creamery  you  must  investigate  and  learn  all  about  this  wonder- 
ful labor  saving  machine. 

You  should  know  all  about  a  "Sterling,"  it  is  specially 
built  for  creamery  work.  It  is  simple ;  all  parts  are  easy  to  get  at. 

Today  more  consideration  is  given  the  design — the  quality, 
and  the  workmanship  of  the  compressor  than  the  price,  for 
men  are  fast  learning  that  a  compressor  to  stand  the  grind  year 
in  and  year  out  service,  must  of  a  necessity  be  built  for  quality. 

"Sterling"  Compressors  make  good  wherever  used. 

We  can  save  you  money  on  your  compressor  purchase. 
Do  not  hesitate,  write  us  today  for  full  particulars. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Record 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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fully,  because  here  is  where  dis- 
crepancies often  occur,  unless  great 
care  is  exercised.  The  testing  of 
cream  is  not  a  boy's  job. 

6.  It  is  our  duty  as  buttermakers 
to  maintain  the  so-called  mechanical 
losses  to  a  low  point.  Every  pound  of 
cream  lost  reduces  the  farmer's  cream 
check.  All  cans  and  utensils  must  be 
rinsed  thoroughly.  The  pasteurizing 
of  cream  requires  care  to  avoid 
excessive  losses  in  buttermilk.  If 
high  acid  cream  is  heated  to  a  tem- 
perature exceeding  140  degrees  Fah- 
renheit, curdling  takes  place  unless 
properly  done,  and  heavy  loss  in 
buttermilk  is  the  result. 

8.  The  temperature  of  the  cream 
during  the  time  it  is  held  must  be  so 
regulated  as  to  give  firmness  to  the 
butter  and  give  good  test  of  the 
buttermilk.  The  moisture  content 
of  butter  must  be  closely  watched 
as  too  much  is  liable  to  be  expensive 
if  the  Internal  Revenue  inspectors 
find  it,  and  too  little  is  a  clear  loss. 
The  salt  content  should  be  kept  up 
to  a  point  as  high  as  the  consumer  will 
agree  to.  The  casein  varies  but  little 
from  day  to  day. 

9.  The  fat  content  of  the  butter 
may  in  a  single  creamery  vary  fully 
two  per  cent,  thus  a  like  difference  in 
the  overrun. 

10.  The  weighing  of  butter  must 
be  accurately  done.  If  butter  is 
packed  in  tubs  and  the  customary 
one-half  pound  is  allowed  for  shrink- 
age, nearly  one  per  cent  of  the  overrun 
is  lost  here.  The  failure  of  not  being 
paid  for  the  amount  of  butter  packed 
in  each  tub  less  the  one-half  pound 
allowed  for  shrinkage,  is  not  always 
the  fault  of  the  creamery  operator. 
It  is  well  to  know  your  ground  and 
stand  on  it  firmly.  If  selling  butter 
in  prints,  the  overrun  as  a  rule  suffers 
more  than  when  selling  butter  in 
tubs,  because  more  butter  is  exposed 
and  handled,  hence  greater  shrinkage 
that  must  be  allowed  for. 

Honesty 
With  all  the  factors  herein  enu- 
merated under  good  control  we  should 
aim  for  an  overrun  that  will  approx- 
imate twenty-three  per  cent  when 
based  on  sales,  and  twenty-four  per 
cent  when  the  actual  weight  of  butter 
from  churn  is  used  as  a  basis  of  calcu- 
lation. Even  an  overrun  of  twenty- 
two  per  cent  in  smaller  creameries 
should  not  be  held  against  the  oper- 
ator. 

It  is  not  an  easy  matter  for  the  man 
in  charge  of  a  small  plant  to  obtain 
results  that  check  closely.  Too  often 
they  fall  short  on  proper  equipment 
and  time  to  do  the  work  as  it  should 
be  done. 

It  can  also  be  said  that  there  are 
too  many  men  who  do  not  realize  the 
importance  of  watching  details.  It  is 
far  more  important  to  keep  a  close 


watch  on  all  testing  of  milk  and  cream 
than  to  follow  up  each  month's  make 
compared  with  previous  years. 

We  as  buttermakers  should  be  im- 
pressed with  the  importance  of  doing 
accurate  work,  and  when  in  connec- 
tion with  our  reorganized  movement 
we  stand  for  integrity  in  our  work  and 
accuracy  in  our  work,  we  stand  for 
nothing  more  nor  less  than  honesty. 


GOOD  DAIRY  ANIMALS 


In  Strong  Demand. 


"The  fact  that  it  pays  to  feed 
liberally  and  milk  good  cows  is  shown 
by  the  demand  for  high  grade  dairy 
cows,"  says  L.  V.  Wilson,  livestock 
specialist  of  the  University  Depart- 
ment of  Agriculture.  "County  agents 
and  creamery  managers  are  con- 
stantly on  the  lookout  for  good  quality 
cows  to  replace  the  boarder  kind  that 
are  parasites  upon  the  pocketbook. 

"As  a  result  of  this  demand,  sec- 
tions of  Minnesota  having  cattle  to 
sell  have  had  repeated  visits  from 
North  Dakota  and  northern  Minne- 
sota dairymen.  In  turn,  owing  to  a 
lack  of  grade  Guernseys  here  at  home 
to  supply  the  demand,  expeditions 
have  been  taken  into  Wisconsin  for 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


stock.  County  Agent  B.  R.  Houser 
of  Marshall  county  recently  moved  in 
with  eight  cars  of  grade  Holsteins  and 
Guernseys.  Isanti  county  men 
brought  back  a  load  from  Eau  Claire, 
Wis. 

"In  Waukesha  county,  Wis.,  grade 
Guernseys  were  selling  a  month  ago 
from  $75.00  to  $100  each  for  good 
quality,  two  years  old  or  over.  Be- 
cause of  the  increased  demand,  buyers 
are  now  forced  to  pay  $100  to  $125  for 
the  same  quality. 

"It  is  to  be  regretted  that  many  of 
our  older  communities  in  Minnesota 
are  not  in  position  to  sell  a  surplus 
rather  than  having  to  buy." 


New  Creamery  Almost  Ready 
Belgrade,  Minn. — The  new  plant  of 
the  farmers'  co-operative  creamery  as- 
sociation, which  has  been  erected  the 
past  summer,  is  about  ready  for  bus- 
iness. Manager  R.  J.  Anderson  is 
planning  an  opening  celebration  at  an 
early  date. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St . ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


M.  J.  Weinberg  &  Bro.  Butter 

^  ^  RofapAti        '   A  flan  fir   Na  firm  a  1 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;   Bradstreets;   Dairy  Record 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 
hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 


We  Pay  Top 


for  Quality 


AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  a  GO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  remainder  of  "Millinery  Row"  is  mainly 
taken  up  with  stores  catering  to  feminine 
needs  in  other  departments — corsetiers,  dress- 
makers, bootiers,  glove  stores,  toilette 
supplies,  "wedding-dresses-to-hire"  estab- 
lishments— in  short,  an  elongated  Vanity  Fair. 

Every  evening  the  East  Side  girl  promenades 
with  the  throngs  up  and  down  Millinery  Row, 
indulging  in  an  orgy  of  window  shopping,  just 
like  her  sister  on  Fifth  Avenue. 

The  Colonel's  lady  and  Judith  O'Grady 

Are  sisters  under  the  skin. 

The  open  air  markets  are  by  long  odds  the 
most  picturesque  feature  of  the  street  scenes. 
They  are  scattered  everywhere — the  spaces 
under  the  Williamsburg  Bridge  being  par- 
ticularly active.  Certain  sections  are  also 
known  for  "bargains." 

The  Mecca  of  the  East  Side  bargain  hunter 
is  a  strip  of  Orchard  Street  between  Rivington 
and  Delancey.  Its  curbs  are  forever  lined  with 
push  carts  laden  with  a  thousand  and  one 
variegated  wares,  piled  high  in  colorful  pro- 
fusion and  vividly  reminiscent  of  an  Oriental 
bazaar  in  an  "Arabian  Nights"  episode.  Jost- 
ling and  boisterous  crowds  are  feverishly 
ranging  up  and  down  the  row  of  push  carts, 
and  attracted  to  the  ware  by  the  hue  and  cry 
raised  by  the  howling  haskers,  women  mill 
around  the  pushcarts  like  whirlpools. 

(To  be  continued) 

Full  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A1 

Jersey  City,  N.  J. 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  pel 

We  solicit  your  sh 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 

ASK  US  FOR  OUR  CHICAGO  STlj 

Shipper  to  receive  even  more  prompt  returns  than  em 


THE  DAIRY  RECORD 


ic  &  Pacific 
>• 

Chicago,  Illinois 

LLITY  BUTTER 


!  BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

I  correspondence 

to  Us  Either  at  JERSEY  CITY, 
\o  Branch 

|  

Is  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
lilies  at  Chicago  paying  them  top  prices,  enabling  the 
ict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(.Continued) 


From  morning  until  late  into  the  night  the 
turgid  air  resounds  with  a  loud  and  confused 
clamor  of  buying  and  selling,  with  the  sten- 
torian voices  of  the  peddlers  rising  like  war 
cries  above  the  babel. 

Each  cart  is  a  separate  entity  in  this  con- 
glomerate mart,  and  gathers  about  its  wheels 
a  motley  collection  of  people.  Some  are 
collarless  and  flannel  shirted;  some  are  milli- 
nered  and  gowned  in  taffeta  or  broadcloth; 
others  wear  shawls  on  their  heads  and  skirts 
of  Calico. 

WE  CAN  CONVINCE  THE  MOST  SKEP- 
TICAL. Our  methods  are  modern  and  most 
economical;  1hey  are  the  outcome  of  careful 
study  by  men  who  so  thoroughly  analyzed 
the  situation  beforehand  that  success  was 
practically  assured  before  we  opened  our  first 
store.  We  credit  our  present  success  to  our 
methods  of  merchandising  and  our  straight- 
forward manner  of  approach.  This  is  wor  hy 
of  your  investigation.  There's  a  difference 
in  returns,  you  know.  A  careful  investigation 
will  convince  even  the  most  skeptical  that  our 
"Direct  to  the  Consumer  Service"  measures 
up  to  the  Great  Atlantic  &  Pacific  Tea  Co.'s 
claims,  and  then  some.  Get  your  tubs  sten- 
ciled our  way  early  today  and  become  one  of 
our  weekly  satisfied  shippers. 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Muticay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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THE  NEED  OF  MORE  UNIFORM 
METHODS  IN  THE 
CREAMERY 


By  O.  A.  Storvick,  Albert  Lea, 
Minn.,  at  1921  Convention  of 
Minnesota  Creamery  Operators' 
and  Managers'  Association. 


In  a  brief  discussion  of  the  need  of 
more  uniform  creamery  methods  it 
will  not  be  possible  to  cover  the  topic 
as  fully  as  this  important  subject 
deserves,  but  if  you  will  bear  with  me 
for  a  period  of  a  few  minutes  I  will 
attempt  to  present  for  your  consider- 
ation some  of  the  needs  for  more 


uniformity  in  our  creamery  work, 
and  possibly  suggest  some  means  of 
reaching  this  uniformity. 

There  is  perhaps  no  class  of  food 
manufacturing  establishments  that 
are  operated  under  more  varying 
conditions  than  the  creameries  are. 
The  creamery  plant  itself,  the  equip- 
ment, the  raw  material,  are  all  factors 
so  different  that  it  is  almost  impossible 
to  classify  them  in  such  a  way  that  an 
intelligent  comparison  can  be  made 
as  to  the  degree  of  efficiency  attained 
in  each  particular  plant. 

Every  creamery  is  operated  under 
somewhat  different  conditions,  and 
the  operator  who  can  adjust  himself  to 
fit  into  any  creamery  and  secure  the 


best  possible  results  has  as  yet  per- 
haps not  been  developed. 

Must  Have  Uniform  Conditions 
Butter  is  one  of  the  most  delicate 
of  all  foods,  and  it  is  obvious  that  the 
more  delicate  flavored  food  we  are 
called  on  to  manufacture,  the  greater 
skill  is  required  in  order  to  produce 
the  best  results.  The  creamerymen 
of  today  are  no  doubt  better  trained 
for  their  work  than  any  other  class  of 
food  manufacturers  that  I  could 
mention.  Beside ;  serving  time  as 
apprentices  most  of  you  have  had 
technical  training  at  some  dairy 
school,  operated  by  some  state  uni- 
versity. Your  training  has  therefore 
been  uniform  and  thorough.  It  is 
not  the  lack  of  a  uniform  training  that 
I  am  going  to  point  out  to  you;  it  is 
the  need  of  exerting  your  influence 
and  energies  towards  getting  the 
creameries  together  on  such  basis  as 
will  result  in  more  uniform  conditions 
for  the  creamerymen  to  work  under 
and  which  wall  ultimately  result  in 
more  uniformity  amongst  our  cream- 
eries. 

It  is  to  be  regretted  that  there  is 
more  or  less  strife  among  the  cream- 
eries, even  between  neighboring  co- 
operative creameries.  It  is  especially 
to  be  regretted  that  some  of  the  oper- 
ators resort  to  unfair  and  dishonest 
tactics  in  order  to  outdo  their  neigh- 
boring buttermakers.  Abnormal  over- 
runs convict  an  operator  in  no  uncer- 
tain manner,  and  while  it  may  be  con- 
sidered shrewd,  the  fact  remains  that 
such  tactics  usually  end  in  disaster. 
No  competent  operator  has  any  fear 
of  legitimate  competition,  nor  is  it 
necessary  for  him  to  resort  to  any 
unfair  methods  in  order  to  make  a 
showing.  Efficient  and  careful  work 
is  his  stock  in  trade,  and  this  enables 
him  to  look  every  person  in  the  face, 
and  what  is  more,  he  can  feel  conscious 
of  the  fact  that  he  is  building  on  a 
firm  foundation  and  earning  a  reputa- 
tion for  being  a  first  class  creamery 
operator. 

Higher  Quality  Calls  for  Greater 
Uniformity 

There  has  always  been  a  crying 
need  of  greater  uniformity  in  all  dairy 
products,  but  there  is  one  thing  we  do 
not  always  consider,  and  that  is, 
the  higher  the  quality  the  greater  the 
need  of  uniformity.  Any  little  defect 
cither  in  flavor  or  in  the  workmanship 
will  be  pointed  out  in  butter  which 
otherwise  would  score  Extras  or 
higher,  the  least  defect  in  body,  color 
or  salting  will  be  found  in  the  finer 
grades  of  butter,  while  Creamery 
Seconds  can  even  be  decidedly  mot- 
tled. 

Any  one  who  has  had  experience  in 
working  up  a  trade  and  retaining  a 
demand  for  fine  print  butter  will  tell 
you  how  important  it  is  to  have 
uniformity.  This  means  uniformity 
not  only  in  flavor  but  texture,  color, 
salt  and  appearance  of  package.  It 
would  be  folly  to  try  to  work  up  a 
demand  for  a  brand  of  print  butter  by 
using  96  score  butter  most  of  the  time, 
but  91  score  butter  occasionally. 
The  customer  buying  package  goods  is 
always  looking  for  uniformity.  Cheap- 
er grades  of  butter  may  be  sold  to 
trade  buying  in  bulk,  and  this  trade 
will  overlook  uniformity  in  order  to 
save  in  the  matter  of  price,  although 
it  is  safe  to  say  that  uniform  butter 
will  sell  to  better  advantage  than 
irregular    grade,    even    though  the 


R.  MAN  G AN  &  CO.,  Inc. 

g££r£  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 

For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative 


WILLIAM  J.  HAIRE  CO. 

29-30  SOUTH  MARKET  STREET 

BOSTON 

THE  PLACE  TO  CONSIGN  YOUR 

Butter,  Cheese  &  Eggs 


Kttablished  1893  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

TsMr  "EVENTUALLY"  W 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep'  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery-  Buildings 

WE  BUljLD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dai  ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246   -   -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 
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Clean 


as  a 


Whistler 


THERE'S  something  almost 
human  about  the  way  the 
Manning  Milk  Can  Washer 
grips  the  can — and  scrubs  it  clean, 
inside  and  out. 

And  not  only  that,  but  the  cans 
are  rinsed  and  sterilized  as  well. 
Even  rust  soon  disappears  when 
the  Manning  gets  on  the  job.  Your 
cans  look  like  new  and  stay  that 
way. 

One  man  and  a  Manning  handle 
from  125  to  150  cans  an  hour.  It's 
a  profitable  investment  from  any 
standpoint.  For  catalog  and  prices 
write — 


Used  Everywhere  

Liked  Everywhere! 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

andE.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /  Oil  cloth  1.66 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  j  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

In  order  to  meet  the  requirements  of  a  good  accounting  system 
of  co-operative  creameries,  the  Albert  Lea  State  Creamery  has 
worked  out  a  system  of  Books  and  Forms  which  has  proven  satis- 
factory not  only  in  that  institution,  but  has  demonstrated  its  worth 
in  hundreds  of  other  Creameries  throughout  Minnesota  and  the 
great  dairy  district  of  the  Northwest. 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 
PRICES 

Cream  Receiving  Sheet,  8t  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  x    7  in.,  per  100  1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6x9}  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  600  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   *-25 

Buttermaker's  Daily  Record,  9i  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1-00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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flavor  of  the  former  may  technically 
score  a  point  or  two  less. 

District  Meetings  Promote 
Uniformity 

It  is  true  that  there  are  certain 
sections  in  this  state  where  practically 
every  creamery  makes  the  same  grade 
of  butter.  This  has  been  brought 
about  through  local  organizations 
through  which  the  creamerymen  have 
had  opportunity  to  exchange  ideas, 
enter  butter  for  scoring  but  also  for 
comparison,  which  has  resulted  in  not 
only  a  better  understanding  between 
the  buttermakers.  but  where  the 
operators  have  profited  by  the  exper- 
ences  of  others.  I  have  in  mind  one 
locality  in  this  state  where  such  an 


organization  has  been  active  the  past 
twenty  years.  It  has  been  my 
privilege  to  help  score  samples  of 
butter  at  a  number  of  meetings  of 
this  association,  and  it  is  noteworthy 
that  the  quality  of  the  butter  is  so 
uniform  that  it  is  seldom  more  than 
two  to  three  points  difference  in  the 
score,  and  less  seldom  that  any  of  it 
scores  below  Extras.  These  are  facts 
that  can  be  substantiated  by  the 
returns  received  from  sales  on  Eastern 
markets. 

What  Contests  Have  Done 
The  Minnesota  buttermakers  have 
made    greater   strides    towards  uni- 
formity in  the  quality  the  past  three 
years  than  was  made  the  past  fifteen 


years  prior  to  the  organization  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association.  There  are.  of 
course  several  agencies  which  have 
helped,  but  perhaps  none  more  helpful 
than  the  present  district  meetings  of 
the  present  organization.  The  state 
edcational  contests  have  doubtless 
been  of  much  help  towards  uniformity, 
as  the  exhibitors  have  no  doubt 
profited  by  the  criticisms.  It  is  very 
seldom  that  mottled  or  even  wavy 
butter  is  found  in  butter  entered  at 
these  contests  at  present,  while  but  a 
few  years  ago  the  problem  of  how  to 
prevent  mottled  butter  was  a  topic 
discussed  at  almost  every  ereamery- 
mens'  convention.  It  seems  but  a 
short  time  ago  when  one  or  more 
entries  out  of  ten  were  gritty  in  salt, 
and  I  feel  safe  in  stating  that  less 
than  one  per  cent  of  our  contest  butter 
at  the  present  time  shows  gritty  salt. 
The  regular  exhibitor  of  butter  at  con- 
tests is  a  sure  sign  of  a  live  butter- 
maker.  We  have  seen  buttermakers 
who,  when  first  entering  butter  at 
contests  showed  every  irregularity, 
but  later  have  developed  the  faculty 
of  making  a  very  uniform  grade  of 
butter.  You  may  not  all  be  at  the 
top  of  the  list,  and  possibly  the  one 
who  reaches  this  lofty  pinnacle  is 
taking  the  greatest  chance  on  uniform- 
ity. It  is  decidedly  safer  for  a  butter- 
maker  and  doubtless  more  profitable 
for  the  creamery  whose  butter  scores 
93  to  94  regularly,  than  an  occasional 
96.  if  followed  '  by  a  score  of  91. 
Please  do  not  misunderstand  me,  I 
am  pleading  for  uniformity,  and  you 
all  realize  the  danger  when  striving 
for  the  high  aroma  at  the  risk  of  good 
keeping  quality. 

Pasteurization  Temperatures 
Having  had  the  honor  of  helping  in 
judging  the  butter  entered  at  this 
convention  it  is  certainly  a  pleasure  to 
compliment  the  buttermakers  on  the 
uniformity  of  the  quality  of  butter 
entered  in  this  contest.  It  is  apparent 
that  most  of  the  butter  is  now  made 
from  pasteurized  cream,  and  it  is 
evident  that  the  temperatures  em- 
ployed are  becoming  more  and  more 
uniform.  Not  long  since  there  were 
evidences  of  extremes  in  the  temper- 
atures used  in  pasteurizing  cream. 
You  will  no  doubt  all  agree  that  the 
better  the  quality  of  cream  we  have, 
the  more  care  must  be  employed  in 
its  manufacture.  If  extremely  high 
temperatures  are  used  when  pasteur- 
izing perfectly  sweet  cream  it  is  likely 
to  be  more  harmful  than  the  same 
temperatures  when  used  on  off  fla- 
vored sour  ereain.  The  Federal  Dairy 
Division  has  recommended  at  tem- 
perature of  145  degrees  and  held  for  a 
period  of  twenty-five  minutes  for  the 
intermittent  method  and  176  degrees 
for  continuous  system  after  years  of 
experiments,  and  it  is  therefore  not 
wise  to  try  using  extreme  temper- 
atures on  this  kind  of  cream  because 
the  finer  the  cream  the  more  damage 
will  be  done  by  using  improper  tem- 
peratures. It  is  possible  that  when 
handling  off  grade  or  very  sour  cream 
slightly  higher  temperatures  may  lie 
used,  but  it  is  well  to  bear  in  mi  ml 
the  advisability  of  recognizing  the 
results  obtained  through  authentic 
experiments  in  order  that  there  may 
be  uniformity  in  pasteurization  and 
ultimately   in   the    resulting  butter. 

Tendency  Towards  Uniformity 
The  present  carload  rates  make  it 

(Concluded  on  Page  25) 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Rsference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


HENNEBERGER  S E R V I  CE— P RO M PT  RETURNS 


Established  1886 


William  H,  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


Ficken,  Coffin  &  Co.,  inc. 

wd2  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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Ike  Service  -  Story  of 

SOLAR-STURGES 

Wherever  you  see  a  dot  on  the  map,  there  is  a  warehouse  carrying  a 
complete  stock  of  SOLAR-STURGES  MILK  CANS— a  country-wide 
netword  of  supply  depots,  twenty-three  in  number,  maintained  to  give 
the  limit  of  good  service  to  the  dairymen  of  America. 
Boiled  down,  the  story  of  SOLAR-STURGES  SERVICE  amounts  to  this : 


Two  of  the  foremost  manufacturers  of 
Milk  and  Ice  Cream  Cans  have  joined 
forces  with  the  definite  objective  of 
furnishing  farmers  and  dealers  with 
better  cans — and  better  values. 
The  first  move  was  to  improve  in  every 
way  possible,  milk  cans  which  had  al- 
ready won  highest  recognition  for 
quality  Cans  were  developed  that  ac- 
tually do  give  decidedly  longer  service. 
Then  came  big-volume  production  to 


cut  costs  to  the  lowest  possible  notch 
without  slighting  quality.  This  meant 
big  savings  to  which  were  added  a 
score  of  smaller  savings  gained  through 
remarkable  manufacturing  efficiency 
and  economical  distribution. 
And  now — ample  stocks  always—  in 
warehouses  almost  "next  door"  to  your 
dealer's  store.  Highest  quality  cans, 
ready  for  immediate  delivery  from  a 
nearby  shipping  center. 


Whether  you  buy  only  one  can  a  year  or  a  carload  a  month — we'll  gladly 
give  you  full  details  regarding  the  Solar-Sturges  line. 


Solar-  Sturges  Mfg.  Co. 


General  Offices: 

CONGRESS  AND  GREEN  STREETS 

CHICAGO,  ILL. 


WAREHOUSES 

Chicago,  111.  New  Orleans,  La.  Tacoraa,  Wash. 

New  York,  N.  Y.  Bingbamton,  N.  Y.  Syracuse,  N.  Y. 

Atlanta,  Ga.  Pittsburg,  Pa.  Columbus,  Ohio. 

Cincinnati,  Ohio  Portland,  Ore.  Seattle,  Wash. 

Mason  City,  Iowa.  St.  Paul,  Minn.  Cleveland,  Ohio. 

Modesto,  Cal.  San  Francisco,  Cal.  Dallas,  Texas. 


Omaha,  Nebraska. 
Denver,  Colo. 
St.  Louis.  Mo. 
Kansas  City,  Mo 
Detroit,  Mich. 
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You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


Good  Convention  Action 
Editor,  Dairy  Record: 

I  want  to  compliment  the  creamery 
operators  of  Minnesota  on  one  thing 
they  did  at  their  annual  meeting, 
and  that  was  to  change  their  minimum 
scale  so  that  members  working  for 
small  creameries  don't  have  to  get  the 
minimum  salary.  In  the  past  that  has 
been  a  hardship  to  some.  The  writer 
knows  of  one  very  unreasonable 
instance.  Some  time  ago  a  farmers' 
creamery  was  started  after  a  good  deal 
of  hard  work  on  the  part  of  a  few 
farmers  who  wanted  a  creamery  in 
their  town  up  in  Central  Minnesota. 
There  is  no  large  amount  of  cream  at 
present,  but  it  is  as  good  a  dairy 
section  as  can  be  found,  if  only  the 
farmers  can  get  interested.  The 
creamery  was  assured,  but  with  a 
small  run  to  start  with.  Then  they 
had  to  look  for  an  operator.  The 
farmers  were  told  by  those  who  helped 
them  get  started  that  in  order  to 
make  a  go  of  it  they  must  get  a  good 
man,  and  to  do  so,  they  must  engage 
one  who  was  a  member  of  the  oper- 
ators' association,  and  pay  the  min- 
imum salary.  Now  the  result  is,  this 
creamery  may  keep  running,  but  they 
are  having  a  hard  time.  They  pay 
too  high  a  salary  for  the  work  there  is. 
The  result  is,  other  creameries  pay 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representatire 
H.  E.  VROMAN 


"Looking  for  Business" 
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more  fo  butterfat  and  there  is  more 
or  less  dissatisfaction. 

Fifty  or  seventy-five  dollars  more  or 
less  on  a  month's  expense  at  a  cream- 
ery does  not  look  large,  but  it  is  large 
in  a  very  small  creamery,  and  only 
those  who  have  operated  a  small 
creamery  can  understand  it.  A  large 
number  of  operators  have  for  years 
been  underpaid,  some  of  them  receiv- 
ing far  less  than  the  creameries  were 
able  to  pay,  but  a  good  many  of  our 
best  operators  started  at  a  small 
salary.  It  is  not  always  what  I  can 
afford  to  work  for.  The  writer  re- 
members a  remark  made  by  Sam 
Haugdahl  years  ago.  He  referred  to 
the  time  he  took  charge  of  the  New 
Sweden  creamery.  He  said  the  salary 
was  certainly  small,  but  Sam  had  a 
family  and  Sam  had  no  money.  It 
has  been  said  tme  and  again  that  an 
operator  can  make  or  ruin  any  cream- 
ery. If  that  is  a  fact  then  let  he  man 
out  of  work  take  the  work  and  pay 
offered  him  and  let  him  prove  himself. 
If  he  then  is  the  right  kind  he  will  soon 
have  his  creamery  where  they  can 
pay  him  what  he  is  worth. 

Yours  truly, 

Former  Minnesota  Buttermaker. 


THE  NEED  OF  MORE  UNIFORM 
METHODS  IN  THE  CREAMERY 


(Concluded  from  Page  22) 


of  decided  advantage  for  creameries 
to  ship  together  in  carlo ts,  and  this 
brings  about  greater  need  of  uniformi- 
ty in  the  quality  of  our  butter.  The 
more  the  local  creameries  can  co- 
operate with  each  other  the  greater 
their  advantage  will  be  in  marketing 
their  product. 

The  co-operative  creameries  have 
been  slow  to  realize  the  need  of  more 
uniform  methods,  but  within  the 
recent  past  several  organizations  have 
started  with  a  view  to  bring  about 
improvement  as  well  as  uniformity  in 
the  quality  of  their  butter.  I  have  in 
mind  particularly  the  association  of 
co-operative  creameries  in  Meeker 
and  Wright  counties,  of  which  we  will 
learn  more  during  this  convention. 
The  results  which  have  already  been 
obtained  are  certainly  evidence 
enough  that  it  pays  well  to  work  for 
more  uniformity  in  the  operation  of 
our  local  creameries.  The  organiza- 
tion of  the  state  organization  is 
another  proof  of  the  need  of  more 
uniform  methods  in  our  local  cream- 
eries, and  that  the  officers  of  our  co- 
operative creameries  are  becoming 
aware  of  the  need  of  working  together 
for  their  mutual  benefit. 
As  already  stated  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association  is  and  can  be  a  mighty 
factor  in  bringing  about  more  uni- 
formity in  our  creamery  methods,  and 
it  is  hoped  that  you  as  representatives 
of  your  districts  will  bring  this  mes- 
sage home  to  your  fellow  members 
that  in  order  to  attain  the  greatest 
success  the  co-operative  creameries 
must  leave  nothing  undone  that  can 
help  bring  about  more  uniformity  in 
their  creamery  work. 


Kearney,  Neb. — An  extensive  ad- 
dition is  being  made  to  the  rear  end 
of  the  Ravenna  creamery  building  on 
Avenue  A.  The  addition  is  of  con- 
crete and  extends  to  the  alley,  making 
thejbuilding  130  feet  deep. 


More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientific  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippeis  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
^  AT 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  Sooth  Water  St. 


ABNORMAL  OVERRUNS 
SHOWN 


SPECIAL   CREAMERY  COURSE 


In  "Summary"  Sent  Out  By  Min- 
nesota Extension 
Service. 


At  Missouri  Agricultural  College. 


The  following  is  "Summary  of  re- 
ports received  from  214  co-operative 
creameries  in  different  sections  of 
Minnesota  for  September,  1921"  and 
"average  net  price  paid  by"  these 
creameries,  in  report  sent  out  by  the 
Agricultural  Extension  Division  of 
the  University  of  Minnesota,  signed 
by  A.  J.  McGuire  and  approved  by 
F.  W.  Peek,  Director.  The  report  in 
full  follows: 

September  Report 
Summary  of  Reports  Received  from 
214  Co-operative  Creameries  in  Dif- 
ferent   Sections    of    Minnesota  for 
September,  1921. 

Price      Av.  Net  Av. 
Paid  for  Price  Rec.  Over- 
Butter-       for  run 
fat       Butter  Per 
Cents       Cents  Cent 

..52  43.80  25.30 
.51  43.56  24.15 
..50  43.35  24.42 
..49  43.03  24  04 
..48  42.70  23.38 
..47  41.95  23.84 
..46  41.71  23.59 
..45  41.86  23.34 
..44  40.34  24.64 
.43  28.97  24.43 
.  42  39.18  24.40 
..41  38.22  23.48 
..40  37.00  21.83 
.  39  37.49  25.18 
.  38  38.64  23.17 
..37  ?  24.90 
.  36  34.00  25.00 
..35  36.91  22.05 
.  34  34.85  23.05 
.30  32.00  15.00 
Average  net  price  paid  by  above 

214  co-operative  creameries.  .$.4679 
Average  price  New  York  Ex- 
tras, September  4310 

Average  price  New  York  Ex- 
tras, September  1st  to  Octo- 
ber 15th  4410 

Average  pounds  butterfat  re- 
ceived per  creamery  ....  14,297  lbs. 
The  fall  and  winter  montbs  are  the 
most  critical  for  making  butter,  and 
also  the  most  critical  for  selling  butter. 

We  want  to  remind  you  of  what 
happened  last  fall  and  winter  to 
poor  butter  on  the  Eastern  market. 
There  was  a  difference  in  price  of 
from  ten  to  fifteen  cents  a  pound 
between  92  and  88  scoring  butter. 
Every  co-operative  creamery  that 
suffered  this  loss  last  year  should  be 
taking  steps  now  to  see  that  it  does 
not  happen  again. 

Every  can  of  cream  that  may  be 
of  bad  flavor  on  account  of  age  and 
uncleanliness,  should  be  inspected  at 
the  creamery.  The  owner  should  be 
shown  the  loss  that  can  and  does 
occur  in  the  sale  of  all  the  butter 
from  even  a  single  can  of  poor  cream. 

Every  buttermaker  should  school 
himself  in  talking  to  his  patrons  on 
the  condition  of  their  cream  and  in 
urging  high  quality. 

A.  J.  McGUIRE, 
Agricultural  Extension  Division, 
University  Farm,  St.  Paul,  Minn. 
Approved : 

F.  W.  Peck,  Director. 


No.  of 
Cream- 
eries 

8  paid 
10  paid 
25  paid 
13  paid 
29  paid 
19  paid 
22  paid 
24  paid 
12  paid 
10  paid 

6  paid 
10  paid 

7  paid 
6  paid 
5  paid 
2  paid 

1  paid 

2  paid 
2  paid 
1  paid 


Average 
Amount 
Butterfat 
Received 
Pounds 

22,258 
22,598 
15,053 
18,073 
15,333 
12.59S 
15.1-28 
14,143 
11,598 
10.123 
11,917 
11,178 
11,123 
12,907 
N.412 
2.635 
7.1-1'.! 
4,934 
5,017 
2,035 


The  Dairy  Department  of  the 
College  of  Agriculture,  University  of 
Missouri,  Columbia,  offers  a  special 
creamery  course.  Jan.  2-Feb.  24.  1922, 
announces  Prof.   Wm.   H.   E.  Reid. 

The  lecture  and  laboratory  work 
will  cover  creamery  buttermaking,  ice 
cream  making,  cheese  making,  market 
milk,  dairy  bacteriology,  judging  dairy 
products,  dairy  mechanics  and  re- 
frigeration, creamery  and  milk  plant 
management,  and  milk  production. 
A  Study  Tour 

A  tour  of  inspection  of  creameries, 
ice  cream  factories,  cheese  factories 


<3 


BITHLIT 

PROCESSES 


RETINNING 

WE  SPECIALIZE 
IN  THE  RETIN- 
NING OF 

CREAM 
VATS 


SATISFACTION 
GUARANTEED 


WRITE  FOR  BOOKLET 

WORK  DONE  AT  YOUR 
CREAMERY 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


Stanley,  Wis. — Frank  Skshroud, 
Jr.,  of  Medford,  is  now  erecting  a 
creamery  building  at  Jump  River 
that  will  be  28  x  50  feet. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet'  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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THE  IMPRINT 


OF  QUALITV 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons  x 
paraffined  IceCream  Can  Liners 

WRITE  US 


and  milk  plants  will  be  arranged  dur- 
ing the  last  week  of  the  course,  in 
order  to  give  the  students  an  oppor- 
tunity to  acquaint  themselves  with 
the  methods  used  and  observe  the 
most  convenient  and  practical  ar- 
rangement of  all  equipment  used  in 
the  various  types  of  plants. 

Further  information  may  be  had 
by  addressing  Superintendent  of  Short 
Courses,  Missouri  College  of  Agricul- 
ture, Columbia,  Mo. 


More  Butter  Burglars 
Green  Isle,  Minn. — The  co-oper- 
ative creamery  at  this  place  was 
broken  into  Sunday  evening  or  Mon- 
day morning,  November  27th  or  28th, 
and  robbed  of  279  pound  prints  of 
butter. 

The  robbery  follows  recent  ones  at 
Elk  River,  Rock  Creek  and  other 
places,  facilitated  by  the  auto  truck, 
good  highwavs  and  close  proximity  to 
the  Twin  Cities.  The  Elk  River 
plant,  which  is  owned  by  the  Twin 
City  Milk  Producers'  Association,  has 
since  taken  out  burglar  insurance  and 
installed  a  burglar  alarm,  a  require- 
ment for  securing  insurance  of  this 
kind. 


What  Cream  Grading  Does 
Clara  City,  Minn. — The  farmers' 
co-operative  creamery  here  opened  for 
business  November  1,  1920,  and  after 
making  some  4,000  pounds  of  butter 
scoring  85  and  sold  accordingly,  cream 
grading  was  adopted  and  has  been  in 
force  ever  since.  To  begin  with,  two 
days  a  week  were  set  aside  for  sweet 
cream,  but  now  it  is  necessary  to 
handle  sweet  cream  three  days  a  week 
and  the  butter  scores  92  or  better. 
About  12,000  pounds  were  made  in 
November. 

G.  A.  Tuman  who  has  been  operator 
of  the  creamery  since  its  opening,  con- 
tributes much  of  the  success  of  the 
cream  grading  system  to  the  house 
handling  the  butter,  the  returns  from 
which  show  butter  score  and  criticism 
and  give  the  creamery  proof  to  show 
the  patrons  that  it  pays  to  bring  good 
cream. 


Merrill,  Wis. — The  Spring  Valley 
cheese  factory  near  French  Ridge 
was  destroyed  by  fire,  and  is  a  total 
.oss.    Walter  Schielke  was  the  owner. 

Wausau,  Wis. — Echo  co-operative 
Cheese  Company  of  Easton;  incor- 
porated capital  stock,  $6,000  shares, 
S150  each;  to  engage  in  the  manufac- 
ture and  sale  of  cheese  and  butter. 
Louis  Mortensen  and  Matt  Sand- 
quist. 


Quality 

ABOVE  EVERYTHING 


The  fact  remains  that  while  quantity  production  is  more 
or  less  increased  by  the  use  of  modern  equipment,  quality 
production  will  always  be  determined  by  the  care  with  which 
milk  products  are  handled  and  processed. 

This  care  is  so  greatly  influenced  by  the  distinctive 
sweet  sanitary  cleanliness  which  the  use  of 


dairyman 's 


provides  with  the  least  labor,  time  and  expense  that  thou- 
sands of  Dairymen,  Creamerymen  and  Cheesemakers  will 
use  nothing  else  for  their  cleaning  operations. 

Their  experience  can  be  made  your  experience  at  no  cost 
to  you  for  every  order  you  place  with  your  supply  man 
carries  with  it  the  guarantee  that  Wyandotte  Dairyman's 
Cleaner  and  Cleanser  is  all  and  will  do  all  claimed  for  it,  or 
the  trial  will  cost  you  nothing. 


Order  from  your  supply  houfee. 
It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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WAGNER  JR. 
Column-Meter 
for  reading  the 
-percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-  U.  S.  A. 


//Heritors  and    Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 


^■llllllllllC3IIIIIIIlllllCaiIllllllllllC3lllllllllIIIC3llllllllllllC3IIIIIIIIIIIIC3IIIIIIIIIIIIC2llllllllllltC3lllllllllll*^ 

j                 The  \ 

I      Old  Unliable  Concern  I 

I           §r  ! 

1  John  Dose  her  &  Co.  I 

ri  m 

•_j    ™ 

133  Reade  Street— New  York  City 

[     Needs  More  Butter  | 

|                 and  Wants  Yours  | 

|  | 
Efficiency  Honesty 


=     Correspond  with  Us  References:  Any  Bank  E 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


Convention  Checks  Issued 
State  Secretary  H.  C.  Larson  an- 
nounces that  the  checks  for  the  butter 
exhibited  at  the  state  convention  at 
Chippewa  Falls,  together  with  the 
score  cards,  have  been  mailed  to  all 
exhibitors.  Any  exhibitor  who  has 
failed  to  receive  his  check  is  requested 
to  communicate  with  Mr.  Larson  at 
once. 


Diplomas 

The  diplomas  to  be  awarded  to 
every  exhibitor  whose  butter  scored 
93  or  above  at  the  recent  state  con- 
vention will  be  mailed  out  this  week, 
according  to  statement  by  State 
Secretary  Larson. 


No.  11  Meeting  Dec.  10 
District  No.  11,  Secretary  Robt.  V. 
Sleyster,  Cochrane,  announces,  will 
hold  a  meeting  at  Winona,  Minn., 
Saturday,  Dec.  10th.  The  meeting 
will  be  held  in  the  Association  of  Com- 
merce rooms  in  the  Arlington  Club 
building  at  57  East  Fourth  Street. 
Every  member  is  expected  at  this 
meeting. 


Meeting  of  No.  1  Dec.  8 
District  No.  1  will  hold  its  annual 
nice  ting  at  Luck  Thursday,  Dec.  8th, 
at  1  P.  M.,  Secretary  Dudley  Herrell. 
Frederic,  announces.  Officers  will  be 
elected,  and  directors  of  co-operative 
creameries  in  the  district  are  especially 
invited  and  each  member  is  expected 
to  bring  at  least  one  member  of  his 
board.  All  members  are  also  expected 
to  bring  their  wives  and  lunches,  as 
the  meeting  hall  is  very  suitable  for 
the  supper  which  will  be  served  after 
the  meeting. 

State  Secretary  H.  C.  Larson  will 
address  the  meeting  and  Mr.  Larson 
and  Creamery  Inspector  S.  B.  Cook 
will  score  the  samples  of  butter,  which 
all  members  are  urged  to  bring  to  the 
meeting. 

Annual  Meeting  of  No.  13 

District  No.  13,  of  the  Wisconsin 
Buttermakers'  Association,  held  its 
annual  business  meeting  and  election 
of  officers  in  the  assembly  room  of  the 
Madison  Association  of  Commerce, 
December  1st.  The  following  officers 
were  elected: 

C.  J.  Dodge,  president,  Windsor; 
C.  P.  Spielman,  Black  Earth,  vice- 
president;  H.  C.  Larson,  Madison, 
secretary-treasurer.  L.  L.  Bolstead, 
Oconomowoc,  and  H.  M.  De  Golier, 
London,  were  elected  directors. 

Following  the  election  Mr.  Dodge, 
who  was  a  delegate  to  the  state  con- 
vention, gave  a  very  interesting  report 
of  that  meeting.  Mr.  Krause  of 
Madison,  Mr.  Bolstead  of  Ocono- 
mowoc, and  Mr.  Whiting  of  Wauna- 
kee,  also  addressed  the  meeting  on 
subjects  pertaining  to  efficiency  in  the 
manufacture  of  butter  and  the  success- 
ful operation  of  creameries. 

Mr.  Krause  has  just  resigned  his 
position  as  buttermaker  at  the  Uni- 
versity of  Wisconsin  Dairy  School  to 


THE  DAIRY  RECORD 


29 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


enter  the  creamery  business  at  Mason- 
ville,  Iowa,  where  he,  in  company  with 
his  brother-in-law,  Mr.  Guehring, 
has  purchased  a  creamery.  W.  F. 
Conway,  who  is  a  former  student  of 
the  Dairy  School,  has  been  employed 
in  the  place  of  Mr.  Krause. 


GRATEFUL  FOR  PRIZE 


Awarded  by  Commissioner  Heen. 


Aug.  Schoberg,  operator  of  the 
Rush  City  co-operative  creamery, 
Rush  City,  Minn.,  through  the  Dairy 
Record  wishes  to  thank  Commissioner 
Chris  Heen  and  the  Dairy  and  Food 
Department  of  Minnesota  for  the 
beautiful  gift  in  the  way  of  a  chest  of 
silverware,  which  was  presented  to 
him  as  winner  of  second  prize  in  the 
butter  scoring  contest  held  by  Min- 
nesota Creamery  Operators'  and  Man- 
agers' Association  at  the  Rvan  Hotel, 
St.   Paul,  November  15th  to  17th. 


NO  MORE  OLEO  SOLD 


By  Pelican  Rapids,  Minn.,  Mer- 
chants. 


Pelican  Rapids,  Minn. — The  mer- 
chants and  meat  dealers  here  last 
week  announced  that  they  will  no 
longer  handle  oleomargarine,  nut  mar- 
garine or  other  butter  substitutes. 
The  action  is  taken  to  encourage 
dairy  farming  in  the  territory.  The 
local  co-operative  creamery,  under 
the  management  of  M.  Sorensen, 
president  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, will  turn  out  more  than  600,000 
pounds  of  butter  this  year  in  its  new 
plant,  which  also  handles  eggs  and 
poultry.  The  announcement,  pub- 
lished in  the  Pelican  Rapids  Press, 
reads: 

"We,  the  undersigned  merchants  of 
Pelican  Rapids,  believing  that  the 
sale  of  butter  substitutes  is  against 
the  best  interests  of  the  farmers  of 
this  community,  hereby  announce 
that  we  will  not  sell  oleomargarine  or 
any  other  butter  substitute." — Frazee 
&  Ekstram,  Henry  Olson.  A.  M.  Lar- 
son, P.  Peterson,  Carr  &  Poss,  A. 
Holmes,  G.  M.  Mills,  Mike  Anderson, 
A.  H.  Wick,  C.  N.  Haugen,  C.  O. 
Knutson,  H.  A.  Hanson. 


Antigo,  Wis. — Walter  C.Heyl  will 
soon  resign  his  position  as  manager  of 
the  farmers'  co-operative  store  to 
open  a  milk  and  cream  station. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  h-fiy  5DNE5  CD 


CHICAGO 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 


HYGLUSS 


Butter  Cartons 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


PRESIDENT   AND  TREASURER 
RE-ELECTED 


(Continued  from  pa£e  3) 


All  members  of  the  board  attended 
the  meeting  except  Alexander  John- 
son, Lafayette,  who  at  the  last  min- 
ute was  prevented  from  being  present. 
Those  in  attendance  were:  M.  Soren- 
son.  Pelican  Rapids;  M.  E.  Gardner, 
Waseca;  Albert  Andersen,  Erskine; 
H.  Sandholt,  St.  Paul. 

State  Secretary  James  Sorenson. 
St.  Paul,  who  attended  the  meeting 
and  acted  as  its  secretary,  was  re- 
engaged as  secretary  and  manager  of 
the  Association  for  another  year,  his 
present  salary  of  $4,000  to  continue. 
The  directors  expressed  themselves 
as  much  pleased  at  securing  his  ser- 
vices for  the  organization  for  another 
year. 

Increased  Efficiency 

Much  routine  business  was  disposed 
of  by  the  meeting,  and  plans  were 
formulated  for  the  coming  year's 
work,  according  to  actions  taken  by 
the  recent  state  convention,  and  with 
the  object  in  view  of  having  the 
organization  render  increased  service 
to  the  membership  as  well  as  the 
creameries. 

The  State  Secretary  was  authorized 
to  visit  as  many  creameries  employing 
members  as  possible,  without  neg- 
lecting other  work.  This  in  order  to 
be  of  assistance  to  as  many  members 
and  their  creameries  as  he  may  be 
able  to  reach,  and  also  to  act  as  tin- 
Association's  representative  in  cases 
involving  the  efficiency  of  the  service 
rendered  creameries  by  members,  es- 
pecially in  instances  not  readily 
handled  by  the  local  district. 

The  directors  expect  that  this  work 
will  meet  with  the  approval  of  the 
members,  recognizing  as  they  do  the 
necessity  of  first  class  service  to  the 
creameries  on  the  part  of  the  full 
membership. 

Assistance  to  Members 

Action  was  taken  looking  to  assist 
members  in  their  employment  rela- 
tions with  the  creameries,  including 
the  salary  question,  and  the  members 
will  be  informed  in  due  time  of  the 
nature  of  assistance  that  can  be  ren- 
dered. 

A  questionnaire  on  the  service  ren- 
dered by  the  members  will  also  be 
sent  to  the  creameries  from  time  to 
time,  and  everything  possible  will  be 
done  by  the  Association  to  make  its^ 
value  to  the  creameries  felt. 

Junior  Department 

One  member  of  the  Junior  Depart- 
ment was  dropped  after  investigation 
of  complaints  made  regarding  him, 
and  the  directors  decided  that  in  the 
future  junior  membership  will  not 
be  extended  to  anybody  till  his 
application  has  been  approved  by  the 
local  district. 

Renewal  of  membership  in  the 
Junior  Department  for  1922  will  be 
made  only  on  report  of  satisfactory 
service  by  members  employing  such 
junior  members. 


Inter-St  ate  Employment 
Arrangement  Suspended 
The  reciprocal  arrangement  be- 
tween the  Minnesota,  Wisconsin  and 
Iowa  Associations  of  notification  of 
openings  for  employment,  was  sus- 
pended for  the  present  by  the  direc- 
tors so  far  as  Minnesota  is  concerned, 
and  the  State  Secretarv  was  instructed 


Sodas  and  Alkalies 

of  the 
BETTER  QUALITY 

Crownite 


The  Great 
Grease  Remover 
and 

Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

Weigle  Chemical  Company 

Plymouth  Bldg..  MINNEAPOLIS,  MINN. 

Office  Phone,  Atlantic  4101 
Warehouse:  2314  Wyciiffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Zenith  Butter  &E&£  Go.  B 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 

Qive  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank.  Dairy  Record  or 


our  shippers. 


For  Goodness  Sake 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt  and  Reliable 
Butter  ° 

AM  O  , 

Eocs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  ThisPaper 
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Perfect  Butter  Storage 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  io-C—Il's  Free 

Baker  Ice  Machine  Co., Inc. 

OMAHA,  NEBRASKA 

BKAXCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


to  notify  the  other  two  associations 
of  this  action. 

Until  further  notice,  no  member  of 
the  Wisconsin  or  Iowa  Associations 
will  be  notified  of  openings  by  the 
Minnesota  organization,  and  it  is. 
expected  that  like  action  will  be 
taken  by  the  two  first  named  as  far 
as  Minnesota  members  are  concerned. 
Butter  Judging  Contests 

Secretary  James  Sorenson  and  H. 
Sandholt  were  appointed  a  committee 
to  draw  up  tentative  rules  for  a  state 
butter  judging  contest  along  the  lines 
suggested  to  the  annual  convention 
by  C.  H.  Caswell  for  District  No.  24. 
The  committee  will  report  to  the 
board,  which  will  take  final  action. 

Treasurer  Alexander  Johnson  was 
instructed  to  renew  his  bond  of 
85,000,  and  Manager  J.  L.  Crump, 
of  The  Dairy  Record,  to  renew  his 
S10.000  bond.  The  latter  action  was 
taken  when  the  board  acted  as  direc- 
tors of  The  Dairy  Record  Publishing 
Co.  While  acting  in  that  capacity 
action  was  taken  to  continue  the 
agreement  with  Mr.  Crump  as  man- 
ager and  H.  Sandholt  as  editor  of  the 
paper. 

Meet  With  Creameries' 
Representatives 
At  the  request  of  Alinnesota  Co- 
operative Creameries'  Association,  the 
board,  during  its  meeting  held  a  con- 
ference with  a  committee  from  that 
organization,  its  committee  consisting 
of  President  N.  B.  Nickerson,  Elk 
River;  Vice-president  Wm.  Harpel, 
Glencoe,  and  Director  H.  Berg,  Rush 
City. 

While  various  matters  of  mutual 
interest  were  discussed  informally, 
the  work  of  the  field  men  to  be  en- 
gaged by  the  new  association  and 
their  salaries  was  the  subject  espec- 
ially discussed.  The  committee  ex- 
plained the  difficulties  arising  from 
the  fact  that  this  work  is  all  new,  and 
that  this  and  other  facts  must  be 
considered  in  filling  these  positions 
and  in  adjusting  the  salaries.  The 
committee  pointed  out  that  each 
local  unit  is  at  liberty  to  increase  the 
field  man's  salary  beyond  the  max- 
imum adopted  by  the  association's 
board,  and  that  the  board  itself  of 
course  is  at  liberty  to  change  its 
action  to  suit  conditions  as  they  may 
develop  and  warrant. 

The  directors  of  the  operators' 
association  pointed  out  that  the 
recent  convention  made  no  attempt  to 
say  what  its  members  must  ask  for 
in  salary  if  accepting  the  field  men 
positions,  and  referred  the  committee 


"Dandelion  Butter  Color" 
Wins  at  National  Show 

The  roll  call  of  prize  winners  in  the  butter  scoring  contests  at  the 
National  Dairy  Show,  Minneapolis,  shows  "Dandelion  Butter  Color" 
sharing  in  the  highest  honors.  Gus  Knutson  of  Armstrong,  Minn.,  landed 
twice  with  the  biggest  score  recorded — 97  points.  He  used  "Dandelion" 
and  captured  first  prize  in  the  Cream  Class,  and  the  Gold  Medal  in  the 
Hand  Separator  Class.  The  first  five  in  the  latter  class  also  used  "Dan- 
delion Butter  Color,"  J.  C.  Dugan,  of  Dodge  Centre,  taking  the  Silver 
Medal  and  E.  W.  Redman,  of  Forest  Lake,  the  Bronze  Medal. 

Successful  entrants  in  shows  everywhere  are  "Dandelion  Butter 
Color"  enthusiasts  because  it  gives  to  their  butter  the  rich  golden  June 
shade  that  makes  it  marketable  at  highest  prices. 

It  really  costs  nothing  to  use  this  superior  "Dandelion  Butter  Color"  because 
every  ounce  of  Dandelion  Butter  Color  .you  use  adds  just  that  much  to  the 
weight  of  the  butter  you  sell. 

Dandelion  Brand  Color  is  purely"  vegetable.  Never  gets  rancid. 
Doesn't  color  the  buttermilk.  Colors  more  butter  to  the  gallon.  Doesn't 
affect  flavor.  Leaves  no  sediment.  Never  a  failure.  Fully  meets  all 
Food  Laws — State  and  National.  Ask  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof, 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


C.  W.JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


NAFIS  STANDARD 
Butter  Color  Rod 


D 


How  Much  Will  It  Save  You? 

Not  How  Much  Does  It  Cost 

is  the  way  to  figure  on  Creamery  Glassware. 

NAFIS  Creamery  Glassware 
will  Save  Money 

Because  of  its 

ACCURACY  and  QUALITY 

If  your  dealer  cannot  supply  you  with  NAFIS  GLASSWARE 
write  for  our  illustrated  catalog  and  list  of  our  distributors. 

LOUIS  F.  NAFIS,  Inc. 


Manufacturers  of  Scientific  Glassware 
for    Testing  Milk    and    its  Products 


544  W.  Washington  Blvd. 


CHICAGO,  ILL. 


to  the  resolution  adopted  by  the 
convention  as  expressing  the  attitude 
of  the  operators'  organization  and  its 
directors  on  this  question  as  well  as 
towards  the  creameries'  association. 
The  committee  expressed  itself  to  the 
effect  that  the  resolution  was  satisfac- 
tory. 

While  no  formal  action  of  any  kind 
was  taken,  the  conference  did  much 
to  promote  co-operation  between  the 
two  associations,  and  no  doubt  will 
lead  to  further  work  of  mutual  benefit 
to  all  concerned.  The  directors  of  the 
operators'  organization  were  very  glad 
of  the  opportunity  to  meet  with  rep- 
resentatives of  the  creameries'  asso- 
ciation. 


Annual  Meetings  Now- 
All  district  officers  are  reminded 
that  annual  meetings  of  the  districts 
should  be  held  now  during  the  month 
of  December,  in  order  to  conform  with 
the  provisions  of  the  constitution. 
These  meetings  are  business  sessions, 
at  which  officers  for  the  ensuing  year 
should  be  elected,  delegates  to  the 
state  convention  report,  plans  made 
for  the  coming  year's  work,  etc. 

A  special  effort  should  be  made  to 
hold  these  meetings  now,  as  experi- 
ence has  shown  that  later  in  the  winter 
it  is  all  but  impossible  for  som?  dis- 
tricts to  meet. 


Butter  and  Prize  Checks 
Cheeks  for  the  butter  entries  in  the 
contest  held  in  connection  with  the 
state  convention  November  15th  to 
17th,  were  mailed  to  all  exhibitors 
last  week.  The  price  returned  is 
exactly  the  same  as  that  paid  for  the 
butter,  no  deduction  for  express  or 
any  other  charges  being  made.  The 
score  cards  were  sent  out  in  the  same 
letters. 

A  cash  prize  of  six  dollars  to  the 
member  in  each  district  having  the 
highest  scoring  entry  in  the  contest 
has  also  been  mailed  out. 

If  by  any  chance  a  member  has 
tailed  to  receive  what  is  coming  to 
him,  he  is  requested  to  communicate 
with  Secretary  Sorenson  at  once. 


District  No.  27  Prize 
A  revision  of  the  district  prize  list 
in  the  contest  held  in  connection  with 
the  annual  state  convention  gives 
first  prize  in  District  No.  27  to  Albert 
Pflueger,  Ortonville,  whose  score  was 
92|. 


Diplomas 

As  announced  previous  to  the  state 
convention,  all  members  whose  butter 
entries  in  the  convention  contest 
scored  93  and  above  will  be  awarded 
a  fine  diploma.  These  diplomas  are 
now  being  inscribed  with  the  mem- 
ber's name  and  score,  and  will  be 
mailed  out  at  an  early  date. 


Refund   on  Delegates'  Fare 

According  to  the  constitution  the 
difference  in  railroad  fare  between 
the  average  fare  of  all  delegates  to 
the  state  convention,  and  of  alter- 
nates acting  as  delegates,  and  those 
paying  a  higher  fare,  will  be  refunded 
to  the  latter.  If,  for  instance,  the 
average  fare  is  $8.00,  the  delegate 
who  paid  $9.00  will  get  a  refund  of 
$1.00,  the  one  who  paid  $15.00  will 
get  $6.00,  and  so  on. 

The  checks  for  these  amounts^will 
go  out  this  week. 


THE  DAIRY  RECORD 


33 


Attend  Your  District  Meeting 

District  No.  8 — Annual  meeting, 
Sauk  Center,  Wednesday,  December 
14th  at  two  P.  M.  A  butter  scoring 
contest  will  be  held. 

No.  14 — St.  James,  Thursday,  De- 
cember 8th,  two  P.  M.;  J.  J.'Thul, 
La  Salle,  secretary. 

District  No.  16 — Annual  meeting, 
Farm  Bureau  Office,  Litchfield,  Thurs- 
day, December  8th  at  two  P.  M. 
Reuben  Anderson,  Dassel,  secretary. 

No  19 — Zumbrota,  Commercial 
Club,  Thursday,  December  15th,  two 
P.  M.  Bring  samples  of  starters  and 
butter  for  scoring.  G.  L.  Barberre, 
Hammond,  secretary. 

No. 25 — St.  Paul, Association  Office, 
Thursday,  December  15th,  two  P.  M. 
John  Christensen,  Farmington,  sec- 
retary. 


Annual  Meeting,  District  No.  7 
At  the  annual  meeting  of  District 
No.  7,  held  at  Buffalo,  November 
27th,  the  following  officers  were 
elected: 

President,  E.  H.  Peterson,  Maple 
Lake;  vice-president,  C.  J.  Meyer, 
Delano;  secretary,  Jac  Pflepson,  Buf- 
falo; directors,  E.  C.  Eppler,  Loretto, 
and  Fred  Noreen,  Rockford. 

Secretary  Pflepson' s  financial  report 
for  the  year  was  audited  and  approved 
and  showed  a  balance  of  $48.22  in  the 
district  treasury.  A  salary  of  one 
dollar  per  district  member  in  good 
standing  was  voted  the  district  secre- 
tary for  the  coming  year. 


Among  the  Members 
David   Schaub,    Olivia,   a  junior, 

has  gone  to  Two  Harbors. 

Peter  Hanson,  until  recently  with 

the  Albert  Lea  State  Creamery,  has 

gone  to  Manchester. 

Chris  Drivdahl  has  taken  charge  of 

the  co-operative  creamery  at  Bird 

Island. 

James  Rasmussen,  manager  of  the 
Albert  Lea  State  Creamery,  is  re- 
ported ill  with  smallpox.  Here's 
hoping  for  a  speedy  recovery! 

J.  A.  Peterson,  of  the  Moose  Lake 
creamery,  was  in  the  Twin  Cities 
last  week,  called  here  by  the  illness 
of  his  aged  mother. 

Henry  A.  Large  has  resigned  his 
position  with  the  Midway  City 
Creamery  Co.  at  New  Rockford,  N. 
D.,  and  gone  to  Watkins,  his  home 
town. 

Christ  Christensen,  of  the  Vernon 
creamery  near  Hayfield,  reports  that 
this  year's  butter  output  of  his  factory 
will  show  an  increase  over  last  year's 
make,  which  was  324,616  pounds. 

Geo.  E.  Ohland,  formerly  of  Austin, 
who  went  up  in  the  wilds  of  Northern 
Minnesota,  planning  to  stay  there  all 
winter  for  the  sake  of  his  health,  is 
back  at  his  old  home  at  Biscay,  as 
his  partner  in  the  project  gave  it  up. 
He  stayed  long  enough,  however,  to 
get  a  250-pound  buck  deer  and  a 
black  bear,  so  he  has  something  to 
show  for  his  trip. 


Waupaca,  Wis.- — Marion  Olson  has 
sold  his  Ideal  Ice  Cream  Plant  to 
Vernon  and  Harry  Hansen,  who  have 
been  engaged  in  the  ice  cream  business 
at  Fond  du  Lac. 

Red  Wing,  Minn. — The  milk  de- 
pot, 312  Plum  Street,  which  has  been 
owned  and  operated  by  Peter  Soren- 
son  for  the  past  four  years,  was  sold 
to  Carl  Anderson,  former  proprietor. 


Brown  &  Root  Co. 

Cheese A 8U2T  Butter 
and  fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Dunne  Street,  New  York 
Refer  by  permission  to  the  Ir ring  National  Bank,  New  York,  and  the  Fidelity  Tr us  t  Co.,  New  York 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

E.  C.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:  American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant- 
working  conditions,  the  convenience  due  to  correct  arrangement^!^ 
the  higher  degree  of  efficiency  found  in  the  more  pretentious 
eries  of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 


506  W.  Central 
Avenue 

C.  W.  KAMPHER,  Engineer 


Creamery  Engineers 


Phone  Forest  7698 


SAINT  PAUL 
MINNESOTA 

MAX  BEVTOW,  Designer 
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BUREAU  OF  MARKET  REPORTS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  2 

Nov.  25 

Jan. 1,1921 

38,583 

31,360 

2,419. 165 

41,752 

46,756 

2.659.796 

Boston  

8,251 

8.964 

954,916 

Philadelphia.  .  .  . 

12,913 

10.327 

726.913 

Total  

101,499 

97,407 

6,761,090 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  2. 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

97,864 
375.034 
226,792 

39,150 

1.050,103 
1,055.675 
740,206 
364,984 

18,253,024 
12,291.693 
9.872.498 
2,051,930 

Philadelphia 

Total .... 

738,840 

3,210,968 

42,469.145 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Nov. 

28  

22,832 

61,383 

1.5.702 

T2.269 

Nov. 

29  

27,567 

59.850 

16.265 

9.816 

Nov. 

30  

26.443 

55.171 

15.730 

11.466 

Dec. 

1  

26,950155.832 

15.903 

12,018 

Dec. 

2  

24,979  62,286 

14.917 

12.513 

Dec. 

3  

24. 0701.53, 722 

14,688 

12,270 

WKEKLY   BUTTER    REVIEW  FOR 
WEEK  OF  NOV.  26th  TO  DEC. 
2,  1921 


Wholesale    Prices    of    92-Score  Fresh 
Creamerv   Butter,   Week  of  Nov. 
26th  to   Deo.  2nd 

Markets     Nov  Nov. Nov. Nov.  Dec. Dec. .  .  . 

26th  28th  29th  30th  1st  2nd... 
New  York.  45  45  45  455  46}  46}... 
Chicago...  45}   45}   46     46     47    47  ... 

Phila   46     46     46     46}   47}  47}  ... 

Boston         45     45     45     45     46    46  ... 

Markets  Continue  Upward  Trend 
During  the  week  ending  Dec.  2nd  bullish 
factors  again  held  sway  maintaining  firm 
markets  and  causing  almost  daily  advances. 
The  factor  most  closely  watched  and  which 
probably  affected  the  markets  more  than 
any  other  was  that  of  production.  All  fall 
the  exceptionally  heavy  production  has 
acted  as  a  check  on  the  markets.  Com- 
pared with  last  year  the  make  showed  rapid 
increases  which  were  reflected  in  heavy 
receipts  and  which  in  turn  caused  weak 
markets  and  a  light  demand  for  storage 
butter.  Especially  was  this  the  case  the 
first  two  weeks  in  November,  when  the 
make  reached  it's  high  point  and  with- 
drawals from  storage  were  almost  negligible. 
Since  then  production  eports  indicate  a 
material  decrease  in  the  make,  and  a 
reduction  of  the  increase  over  last  year. 
The  most  recent  report  of  the  American 
Creamery  Butter  Manufacturer's  Associa- 
tion dated  Nov.  26th  shows  an  increase 
over  last  year  of  27.7  per  cent  and  a  decrease 
under  the  previous  week  of  7.2  per  cent. 
The  report  of  the  previous  week  showed 
these  percentages  as  34.9  per  cent  and  1.4 
per  cent  respectively.  These  figures  are 
undoubtedly  an  indication  of  what  has 
happened,  and  while  the  demand  probably 
lias  improved  to  some  extent,  the  decrease 
IB  production  was  largely  responsible  for 
the  firmer  markets,  a  better  clearance  of 
fresh  arrivals  and  heavier  withdrawals  of 
storage. 

Lighter  Imports  Also  Bullish  Factor 
Another  factor  which  tended  to  restore 
confidence  in  the  markets  was  the  lighter 
MTivala  of  foreign  butter.    Actual  importa- 
l/\ns  for  the  week  were  very  light,  amount- 
IP  621  casks  and  632  boxes  of  Danish 
''/if/ij^^^oiifiht  by  the  Oscar  li  from  Copen- 
>'..'4H^in  occasional  of  Canadian 

tJutter^VHRs  amount  is  practically  negligi- 
ble compared  with  importations  of  the  pre- 
vious week,  and  although  large  blocks  of 
New  Zealand  and  Australian  have  been  con- 
tracted for,  the  light  arrivals  had  a  decided 
sentimental  effect  in  strengthening  the 
markets.  No  sales  of  the  last  cargo  of 
Danish  have  been  reported.  There  was 
some  demand  for  Canadian  at  43  }  to  44  }c. 
San  Francisco  markets  were  considerably 
weakened  and  prices  have  dropped  sharply 
during  the  week  largely  because  of  the 
arrival  of  the  Australian  and  New  Zealand 
butter  of  the  previous  week.  An  unusual 
feature  of  the  week's  market  was  that  the 
price  of  92  score  butter  at  Chicago  was  held 
relatively  higher  than  the  same  score  on  the 
eastern  markets,  and  was  held  actually- 
higher  than  on  all  the  eastern  markets 
except  Philadelphia.  The  previous  week 
when  this  same  condition  existed  it  was 
thought  Chicago  would  draw  a  large  num- 
ber of  shipments  which  usually  go  East. 
New  York  reports  the  loss  of  some  shippers 


and  Chicago  reports  getting  some  of  the 
butter  which  usually  goes  East,  but  the 
shift  has  not  been  extensive  enough  to 
establish  the  usual  price  ratio  between  the 
different  markets.  Supplies  at  Chicago 
were  so  light  that  there  was  keen  competi- 
tion to  get  what  Fancy  butter  was  offered. 
Prices  were  rapidly  advanced.  Eastern 
markets  where  supplies  apparently  were 
lighter  did  not  manifest  the  same  confi- 
dence but  prices  were  advanced  in  about  the 
same  proportion.  Fancy  butter  and  real 
cheap  butter  found  the  best  demand  on  all 
the  markets.  Centralized  early  in  the 
week  moved  slowly,  but  later  found  better 
demand  and  at  the  close  was  quite  active 
sharing  the  advances  of  top  grades. 

Undertone  of  Markets  Nervous 
Though  the  actual  existing  conditions 
seemed  to  warrant  firm  markets  and  ad- 
vancing prices  an  undertone  of  nervousness 
developed  toward  the  close  of  the  week. 
It  was  feared  that  with  prices  at  these 
higher  levels  the  consumption  trade  might 
be  cut  to  some  extent.  Then  also  the 
asking  prices  of  foreign  butter  were  lowered 
considerably.  Danish  at  the  close  of  the 
week  could  be  bought  at  39c.  and  New 
Zealand  at  35-36c  c.i.f  .  nearly  all  operators 
were  anxious  to  keep  floors  clean  especially 
of  Fancy  butter. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau 

R.  Maynard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Nov  28.  45*  ©46     45   40}  (544 

Tues  Nov  29.  45}  ©46     45   41  ©44 

Wed  Nov  30.  46    ©46}  45}   41}  ©44} 

Thu  Decl.  47  ©47}  46  (6.46}  42  ©45 
Fri  Dec  2.  47  (5.47  i  46  (5.46}  42  045 
Sat    Dec  3,  #47    ©47}  46   ©46}  42  ©45 

Friday,  Dec.  2. — 
Creamery — 

Higher  scoring  than  Extras  47  ©47} 

Extras  (92  score  46  ©46} 

Firsts  (90  to  91  score)  42  ©45 

Firsts  (88  to  90  score)  39  ©41 

Seconds  (83  to  87  score)  34  ©38 

Lower  erades  32}  ©33} 

Centralized,  cars,  91  score  42  ©43 

Centralized,  cars,  90  score  41  ©41} 

Centralized,  cars,  89  score  39}  ©40 

Centralized,  cars,  88  score  38}  ©39 

Centralized,  cars.  85  to  87  score.  .35  ©38 

Unsalted,  higher  than  extras  49  ©49} 

Unsalted.  Extras  (92  score)  47}  ©48} 

Unsalted.  Firsts  (90©91  score)  .  .  .42  ©46} 
Unsalted.  Firsts  (88  ©89  score) .  .  .  39  ©41 

Unsalted.  Seconds  34}  ©38 

Held  or  storage,  hicrh  scoring  44  ©45 

Held  or  Storage.  Extras  43  ©43} 

Held  or  storage.  Firsts  38  ©42 

Held  or  storage,  Seconds  33}  ©37} 

Held,  unsalted.  hieh  scoring  44}  ©45} 

Held,  unsalted,  Extras  43  ©44 

Fresh,  Danish,  casks  (112  lbs.).  .  .46  ©47 
Fresh.  Canadian  43  ©45 

CHICAGO     BUTTER     AND  CHEESE 
(Daily  Trade  Bulletin.) 

Extras  Firsts  Cent. 

92  Score  91  Score  C.L.-90 

Hon.,  Nov.  28.  .  45  44  38 

Tues.,  Nov.  29.  .  45}  44  38 

Wed.,  Nov.  30..  46  44}  38} 

Thu.,   Dec.  1  ...   47  45  39 

Fri.,     Dec.  2 ...  47  45  39 

Sat.,     Dec.  3.  .  .   45  43  38} 

Saturday.  Dec.  3rd. — 

Creamery.  Extras  (92  scores)   ©45 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. ...  (343 

Firsts  (88  to  90  scores)  36  ©40 

Seconds  (83  to  87  scores)  33  ©35 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©38} 

Cheese 

Cheddars   ©19 

Twins   ©19 

White  19  ©... 

Daisies.  Double   ©18} 

Single   ©19 

Longhorns   ©19' 

Young  Americas   ©19J 

Squares  20}  ©21 

Special  Lines — 

Swiss,  Block  22  ©22} 

Limburger,  1  pound  23  ©24 

2  pounds  21  ©22 

Brick,  Fancy  16}  @.  .  . 

PHILADELPHIA    BUTTER  MARKET 
(Philadelphia  Price  Current.) 

Extras  Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
Mon.,  Nov.  28.  .  .  46  43  ©44  35  ©39 
Wed.,  Nov.  30...  46}  43}  ©44}  35  ©39 
Thu.,  Dec.  1.  .  .  .  47}  44}  ©45}  36  ©40 
Fri.,     Dec  2....  47}      44}  ©45}  36  ©40 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  tbe  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


flelp  'W&T\ied 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  202 — Operator  wanted  in  co-oper- 
ative creamery;  inland  point.  Northern 
Minnesota;  very  small  output  of  butter, 
but  conditions  are  described  as  favorable 
to  larger  make;  creamery  closed  November 
25th.  but  it  is  expected  that  it  will  open 
again  January  1st. 


]^clviivei1jA>Svippli^ 


For  Sale — One  Creamery  Package  Disc 
Ice  Cream  Freezer,  50-gallon  per  hour 
capacity.  First  class  running  order.  Ad- 
dress E.  J.  Nystrom,  Bessemer  Creamery, 
Bessemer,  Mich.  7-27tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments: send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737.  Dairy  Record,  St.  Paul,  Minn.  6-22tf 

For  Sale — One  brand  new  Toledo  Scale, 
used  six  months,  $200;  one  six-H.  P.  Fair- 
banks gas  engine.  $100.  Address  2790, 
Dairy  Record,  St.  Paul,  Minn.  12-7 

MINNEAPOLIS   BUTTER  MARKET 
Creamery  Specials 

Mon.,  Nov.  28  41 

Tues..  Nov  29  41 

Wed.,  Nov.  30  41 

Thu.,   Dec.  1  42 

Fri.,     Dec.  2  42 

Sat.,    Dec.  3  42 

BOSTON   BUTTER  MARKET 

Extras  Extras 

Ash  Firsts  Spruce 

Mon.,  Nov.  28...  44  38  ©42  44}  ©45 

Tues  .  Nov.  29  .  .  .  45  38  ©42  45  ©45} 

Wed.,  Nov.  30.  .  .   45  38  ©42  45  ©45} 

Thu.,   Dec.  1.  .  .  .  45        38  ©42  46  

Fri.,     Dec.  2....  45        38  ©42  46  

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Nov.  28th. — On  the 
Wisconsin  Cheese  Exchange  today,  1,775 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  50  boxes  Twins  at  17Jc,  25  at 
18c,  1,100  Daisies  at  17Jc,  200  at  17ic, 
200  Double  Daisies  at  17}c,  100  at  17  lc 
and  100  boxes  Square  Prints  at  18-Jc. — A.  C. 
Erbstoeszer,  Auctioneer. 
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Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — One  No.  5  Second  Hand  Dual 
Churn;  excellent  shape;  bargain  if  acting 
quick.  Address  2792,  Dairy  Record,  St. 
Paul,  Minn.  12-7 

For  Sale — One  300-gallon  Copper  Jacket 
Wizard  Pasteurizer;  sell  cheap  for  cash. 
Address  2793,  Dairy  Record,  St.  Paul, 
Minn.  12-7 

Wanted — One  good  inclosed  milk  de- 
livery wagon;  must  be  in  good  condition; 
state'  size  and  price  wanted  in  first  letter. 
Hausner  Creamery,  Estherville,  Iowa.  12-7 

For  Sale — About  200  new  10-gallon  milk 
cans,  factory  seconds;  guaranteed  Western 
pattern:  average  weight.  20  pounds;  while 
they  last,  each  $2.50  F.  O.  B.  St.  Paul; 
sample  sent  prepaid,  $3.00.  Address  2798, 
Dairy  Record,  St.  Paul,  Minn.  12-21 


Wanted — Toledo  scale  weighing  one 
pound  print;  must  be  in  good  condition; 
state  price  and  give  particulars.  Address 
Moose  Creamery  Co.,  Moose  Lake,  Minn. 


Wanted,  Second  Hand  80  or  100-tub 
refrigerator;  must  be  in  good  condition. 
Scandinavian  Creamery  Co.,  Viborn^  S^EK 

One-fourth  H.  P.  Electric  Motors — 
New  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company.    Minneapolis,    Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type-  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Position  Wanted  as  bookkeeper  by 
competent  lady.  Address  2770.  Dairy 
Record,  St.  Paul.  Minn.  9-2 ltf 

Wanted,  Position  as  helper  in  creamery; 
have  some  creamery  experience ;  understand 
engine  and  boiler,  and  can  give  reference; 
please  state  wages.  Address  Leo  Fischer, 
Route  2,  Box  20,  Ronneby,  Minn.  12-7 

Helper  Position  Wanted — Have  experi- 
ence; have  engineer's  and  testing  license; 
can  furnish  good  reference;  can  come  at 
once.  Address  2729,  Dairy  Record,  St. 
Paul,  Minn.   12-28 


gVisii\es$(3\&rvces 


For  Sale  or  Rent — A  fully  equipped 
creamery  all  in  first  class  condition;  a 
remarkable  bargain  for  some  one  with  a 
little  money;  price,  $4,000,  or  reasonable 
rent;  good  location.  W.  A.  Worcester, 
McGregor,  Minn.  12-7 


Wanted  to  Buy — Good  creamery,  or  half 
interest;  what  have  you  to  offer?  Give  full 
particulars  and  location.  Address  2795, 
Dairy  Record,  St.  Paul,  Minn.  12-7 

For  Sale — Creamery  in  south-western 
Wisconsin  inland  town;  good  dairy  country; 
moneymaker  for  right  man.  Write  Alex 
Robertson,  Bloomington,  Wis.  12-7 


For  Sale — A  well  established  creamery 
-with  milk  business;  can  not  give  same 
personal  attention;  welllocated;  good  rail- 
road facilities;  at  a  reasonable  price:  act 
quick'  it  will  not  last  long.  Address  2800, 
Dairy  Record,  St.  Paul,  Minn.  12-21 

Half  Interest  in  creamery  and  milk 
plant,  for  sale  to  man  who  can  help  to  take 
charge;  town,  3,000;  Central  Minnesota; 
good  for  centralizing;  splendid  opportunity; 
a  bargain  for  some  one  with  $3,000  cash. 
Address  2801,  Dairy  Record,  St.  Paul, 
Minn.  12-21 


Will  Sell  at  sacrifice,  creamery  and 
produce  business;  live  South  Dakota  town; 
building  nearly  new,  machinery  in  good 
condition;  output  twice  that  of  year  ago; 
good  reason  for  selling;  will  take  some  cash 
to  handle.  Address  2802,  Dairy  Record, 
St.   Paul,   Minn.  12-28 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  fGGS- BUTT£R 
EWIS  EjBERT 


&S 


ERVICE 
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RSrirm»n  151  READE  STREET,  NEW  YORK      Western  Representative: 

P^vSgn^lbank    BUTTER  and  EGGS  Gw^tWb1,Kt:N-E- 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irwng  National  Bank,  New  York;  Farmers'  17(1  nllona  CtrQtll  Kaul  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdne  OlfCCl, new  I0IK 


Established  1863 


CH   Wnovpr  ft  rn   Butter  Merchants 
•    l-lt    I?  CdYCl     1^    VjU»  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  J  iLCEOKHOI.M 

Aetna  National  Bank  <  Am  T>       J „  vr^..,  ■V^.—l.  2126  Dupont  Ave.  No. 

FideUtyTrust Company  147  Keade    ot.,  INCW   lOfK    Minneapolis,  Minn. 


REFERENCES: 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


For  Sale — Creamery  well  equipped; 
steam  power,  also  electric  power  line  at 
door;  convenient  for  shipping:  located  in 
Southern  Michigan;  too  old  to  run  business, 
will  sell  at  sacrifice.  Address  2729,  Dairy 
Record,  St.  Paul,  Minn.  12-7 

For  Sale — Creamery  and  ice  cream  fac- 
tory located  in  north-eastern  part  of  South 
Dakota;  also  will  sell  half  interest  to  butter- 
maker;  big  territory  to  draw  from;  good 
reason  for  selling;  this  place  is  a  money 
maker,  not  a  white  elephant,  or  a  lemon; 
terms  reasonable;  here's  an  opportunity 
that  comes  but  once  in  a  lifetime.  Address 
2799,  Dairy  Record,  St.  Paul,  Minn.  12-7 

Denham,  Minn. — Denham  Farm- 
ers' co-operative  creamery;  in- 
corporated capital  stock,  $25,000; 
deal  in  milk,  cream,  butter,  eggs,  etc 
Swan  Pederson,  C.  Edwin  Anderson, 
David  Goranson,  Arthur  L.  Johnson. 
All  of  Birch  Creek. 


Get  The  Beet— 

The  Irish  Common  Sense  Butter  Moisture  Test 

Order  of  your  Supply  House  or 

A.  H.  Irish,  in^.0rr  Donald,  Wash. 

Delivered  on  receipt  of  price.  Weights  $2.00. 
Scales  $8.  Without  Scales  $5.  With  Scales  813 


W.  F.  Drcnncn  &  Co., 

Butter 


Chicago 


Philadelphia 


S6 
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C.  A.  Rasmussen,  of  Wilson,  Ras- 
mussen  &  Garthwaite,  proprietors  of 
the  George  Creamery  Co.,  George,  la., 
has  bought  out  Mr.  Wilson  who  has 
left  for  California,  after  being  in  the 
creamery  business  at  George  for  six- 
teen years. 

C.  P.  Murphy,  Mankato,  Minn., 
popular  representative  of  the  Cream- 
ery Package  Mfg.  Company,  adds  a 
personal  note  lo  a  business  letter  to 
the  Dairy  Record  last  week,  to  the 
effect  that  he  has  fully  recovered  from 
the  big  St.  Paul  convention,  which  he 
pronounces  a  success  in  every  way. 
"Pat"  and  Alfred  Camp,  Owatonna, 
it  wall  be  remembered,  were  contes- 
tants for  the  coffee  making  champion- 
ship at  the  convention,  of  which  he 
says:  "The  coffee  in  the  white  pitcher 
was  not  as  good  as  we  expected  owing 
to  our  inability  to  secure  our  favorite 
brand.  However,  I  understand  that 
my  opponent's  brew  in  the  blue 
pitcher  was  exceptionally  good  which, 
of  course,  entitled  him  to  be  the 
winner  in  the  contest.  Nevertheless, 
I  hope  to  be  more  successful  next 
time."  Mr.  Murphy  shows  he  has 
the  right  spirit  in  his  heart.  Mr. 
Camp  had  it  in  his  coffee. 


Among  the  creamery  men  who  have 
changed  their  address  the  past  week 
are:  Louis  Hirschey,  South  Hibbing 
to  Eagle  Bend,  Minn. ;  Herman  A. 
Siefert,  Arkansaw,  to  Nelson,  Wis.: 
Rufus  Graupman.  Rapid  City,  S.  D., 
to  Minneapolis,  Minn. 

Percy  E.  Reed,  of  Regina,  Sask.. 
dairy  commissioner  of  Saskatchewan, 
passed  through  St.  Paul  last  week  on 
his  way  home  from  a  trip  to  Eastern 
Canada.  Commissioner  Reed  does 
not  look  for  any  special  increase  in  the 
winter  output  of  butter  of  the  prov- 
ince, as  compared  with  recent  years. 

J.  L.  Bodine,  popular  northwestern 
representative  of  the  United  Iron 
Works,  Iuc,  manufacturers  of  the 
famous  Sterling  ice  machines,  took 
off  time  between  sales  last  week  to  pay 
his  pleasant  respects  to  the  Dairy 
Record  offce.  Mr.  Bodine  has  an 
office  in  the  Exchange  Bank  Building. 
St.  Paul,  and  will  be  glad  to  have 
creamery  men  look  him  up  when  in 

town.   

Succeeds  New  Field  Man 

Frank  Jarl  has  been  engaged  as 
operator  of  the  Grove  City,  Minn, 
creamery,  succeeding  David  C.  Berg, 
who  was  recently  appointed  field  man 
of  Unit  No.  2,  Minnesota  Co-opera- 
tive Creameries'  Association.  The 
new  operator  of  the  Grove  City 
creamery,  which  belongs  to  Unit  No. 
1,  was  helper  in  the  Litchfield  cream- 
ery, according  to  the  Litchfield  In- 
dependent. 


Minnesota  Dairy  School,  University 
Fartn.  St.  Paul;  ice  cream  plant  operators 
November  2Sth  to  December  3.  1921;  milk 
plant  operators,  December  5-10,  1921- 
creamery  operators  (beginners),  Januarv 
2nd  to  February  11.  1922:  cheese  plant 
operators,  February  13th  to  March  11,  1922. 

Oregon  Butter  and  Chees«>  Makers' 
Association — Annual  convention.  Mult- 
nomah Hotel.  Portland.  December  14th  to 
15th  (changed  from  December  7th  to  sthi. 
V.  D.  Chappell,  Corvallis.  secretary. 

Missouri  Special  Creamery  Course — 
Agricultural  College.  Columbia.  Januarv 
2nd  to  February  24,  1922 

South  Dakota  Creamery  Short 
Course — Dairy  Husbandry  Dept.,  South 
Dakota  State  College,  Brookings.  January 
3rd  to  March  22,  1922.  Prof.  T.  H.  Wright 
Jr.,  in  charge. 

Wisconsin  Checsemakers'  Associa- 
ciation — Annual  Convention,  Mil- 
waukee. January  11-13.  1922.  Prof.  J.  L. 
Sammis,  Madison,  secretary. 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson 
January  17-19.  1922.  Chris  Heen,  Old 
State  Capitol,  St.  Paul,  Sec'y. 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College.  Corvallis.  January  30th  to  Feb- 
ruary 25,  1922. 

Iowa   Ten-Day    Dairy   Short  Course 

for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames 
February  8-18,  1922.    Prof.  M.  Mortensen' 

in  charge. 

Central  Minnesota  Dairymen's  and 
Butter  makers'  Association — Annual 
Convention,  Sauk  Centre,  February  14-15 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show,  Saginaw 
February  14-17.  1922.  H.  D.  Wend't.  sec- 
retary, 376  Capital  National  Bank  Bldg. 
Lansing. 


CO-OPERATIVE  BULL  AS- 
SOCIATION 


Directory  Issued. 


U.  S.  Dairy  Division  has  compiled 
and  issued  a  complete  directory  of  co- 
operative bull  associations  active  July 
1,  1921.  giving  names  of  the  associa- 
tions, their  secretaries,  number  of 
members,  bulls,  cows,  etc. 

The  directory  lists  158  associations, 
with  5,064  members  owning  31,918 
cows.  This  is  an  increase  of  35  as- 
sociations or  28  per  cent  over  1920. 
On  the  average  there  are  four  bulls 
per  association  with  32  members 
owning  202  cows,  of  which  34.6  were 
purebreds. 


Devils  Lake,  N.  D. — Lake  Cream- 
ery Company;  incorporated  capital 
stock,  $10,000;  H.  P.  Cilly,  John 
Menglo,  M.  Otterson;  all  of  Devils 

Lake. 

Perry,  la. — At  a  meeting  of  farmers 
and  business  men  held  at  the  Bureau 
of  Commeroe  offices,  arrangements 
were  made  for  a  big  gathering  here  on 
December  15th,  at  which  time  it  is 
planned  to  organize  a  dairyman's 
association. 

Pulaski  Wis. — A  cheese  factory  at 
Mills  Center,  recently  bought  by 
Ertl  Therien,  Angelica,  was  moved 
to  Angelica,  a  distance  of  eleven  miles, 
by  G.  W.  Kennedy,  of  Green  Bay. 

Brainerd,  Minn. — Fred  Reid  and 
son  have  opened  a  milk  route  in  the 
city. 
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VERMONT  CREAMERY 
OPERATORS 


May  Have  Organization. 


Burlington,  Vt. — About  fifty  rep- 
resentatives of  the  creameries  in  this 
state  attended  the  four-day  Creamery 
Managers'  Conference  at  the  Agricul- 
tural College,  just  closed.  It  was 
felt  by  many  present  at  the  very 
successful  course  that  the  operators 
and  managers  of  Vermont  should  have 
an  organization  of  their  own. 

Accordingly,  the  conference  in- 
structed Prof.  H.  B.  Ellenberger,  in 
charge  of  the  course,  to  appoint  a 
committee  to  investigate  the  plan  of 
organization  carried  on  in  the  North- 
western states.  After  such  investi- 
gation the  committee  will  draw  up  a 
plan  which  will  be  submitted  to  a 
special  meeting  of  the  creamery  men. 


ICE  CREAM  MAKERS 


Have  Successful  Short  Course  at 
Minnesota  Dairy  School. 


With  new  equipment  costing  $5,000 
just  installed,  consisting  of  an  ice 
cream  unit,  which  includes  an  ice 
cream  mixing  vat,  a  homogenizer  and 
an  ice  cream  freezer;  a  refrigerating 
unit  11x14x8  feet,  containing  two 
compartments,  one  held  at  ten  degrees 
below  zero,  Fahrenheit,  and  one  at 
thirty-two  degrees  Fahrenheit,  or 
above;  a  market  milk  unit  which 
includes  a  pasteurizing  vat  contain- 
ing a  valveless  pump  and  a  recording 
thermometer,  and  a  tubular  cooler, 
the  ice  cream  makers  short  course, 
November  28th  to  December  3rd, 
was  the  most  successful  in  history, 
according  to  J.  R.  Keithley,  in  charge 
of  the  short  course.  Twenty  students 
were  gegistered  for  the  course,  and 
the  faculty  included,  besides  Prof. 
Keithley  and  Prof.  Macey,  Messrs. 
Dahl,  Miller,  and  Geo.  J.  Holmers. 

The  last  afternoon  was  spent  visit- 
ing ice  cream  plants  in  St.  Paul, 
winding  up  with  a  most  enjoyable 
dinner  at  a  local  restaurant,  tendered 
the  class  by  the  J.  G.  Cherry  Co., 
St.  Paul.  Four  Cherry  men  were 
among  the  students  taking  the  course 
Geo.  A.  Miller,  Wadena;  F.  F.  Brown, 
Owatonna,  Claude  Longendyke  and 
Lou  Beardsley,  St.  Paul. 

Gall  For  New  Dairy  Hall 

A  strong  resolution  was  adopted  at 
the  dinner  requesting  the  board  of 
regents  to  appropriate  funds  to  erect 
a  new  dairy  hall  in  keeping  with  the" 
stale's  dairy  industry,  to  take  the 
place  of  the  old  building  which  has 
outlived  its  usefulness. 


Ulen,  Minn. — Fire  destroyed  the 
creamery  here,  the  loss  being  esti- 
mated at  $8,000,  with  $6,000  in- 
surance. 


BARNEY    RESIGNS  OFFICE 


Of  Dairy  and  Food  Commissioner 
of  Iowa. 


Des  Moines,  la. — W.  B.  Barney, 
for  the  past  twelve  years  dairy  and 
food  commissioner  of  this  state,  has 
resigned.  Mr.  Barney's  term  had 
two  more  years  to  run,  but  the  resigna- 
tion becomes  effective  April  1,  1922, 
when  the  commissioner  plans  to 
retire  to  his  dairy  farm  near  New 
Hampton. 

During  the  past  six  months  the 
Cedar  Rapids  Gazette  has  been  at- 
tacking the  dairy  and  food  depart- 
ment and  Mr.  Barney,  both  in  the 
conduct  of  the  department  and  of  his 
dairy  farm,  the  charges  stirring  up  a 
lot  of  politics  and  resulting  in  hearings 
by  the  executive  council  of  the  state, 
the  hearings  clearing  Mr.  Barney  of 
the  charges  filed.  However,  the 
episode  showed  Mr.  Barney  out  of 
harmony  with  the  present  state  ad- 
ministration and  his  resignation  fol- 
lowed. 

Prominent  Dairy  Official 
His  long  incumbence  in  office  in 
one  of  the  great  dairy  states  made 
Mr.  Barney  a  prominent  figure  in  the 
circles  of  dairy  officials  of  the  country, 
and  he  is  one  of  the  leaders  of  the 
national  movements  for  the  upbuild- 
ing of  the  dairy  industry. 

His  department  is  one  of  the  largest 
in  this  state,  and  Commissioner  Bar- 
ney has  always  appointed  creamery 
men  of  recognized  ability  and  ability 
as  deputies  on  his  creamery  inspection 
staff. 


ANNUAL  MINNESOTA 
CONFERENCE 


Of  Co-operative  Creamery  Man- 
agers and  Operators — at  Dairy 
School,  January  5th. 


The  annual  Minnesota  Co-operative 
Creamery  Managers'  and  Operators' 
Conference  will  be  held  at  Dairy 
Hall,  University  Farm,  Thursday, 
January  5th,  forenoon  and  afternoon. 
As  usual,  the  conference  will  come 
during  Farmers'  and  Homemakers' 
Week  at  University  Farm,  and  all 
managers,  operators,  directors,  as 
well  as  farmers  and  others  interested 
are  cordially  invited  to  attend. 

Prof.  J.  R,  Keithley,  in  charge  of 
the  conference,  is  getting  up  a  pro- 
gram of  a  few  but  very  timely  and 
important  topics,  which  will  be  thor- 
oughly discussed.  It  is  expected  that 
the  program  will  be  published  in  full 
in  next  week's  issue. 


Green  Bay,  Wis. — Edward  Therien, 
Angelicia  cheesemaker,  has  bought 
the  cheese  factory  at  Mills  Center, 
and  has  decided  to  combine  his  two 
factories. 


BEST  ATTENDANCE  EVER 


At    Detroit,    Minn.,  Convention, 
Red  River  Valley  Dairymens' 
Association  Last  Week. 


New  State  Creameries  Association 
Endorsed — New  Dairy  Hall  at 
University  Asked — Officers 
Reelected. 


The  largest  attendance  of  farmers 
and  creamery  men  in  the  history  of 
the  Red  River  Valley  Dairymens' 
Association  was  the  most  outstanding 
feature  of  that  organization's  eight- 
eenth annual  convention,  held  at 
Detroit,  Minn.,  last  week,  December 
7th  and  8th. 

The  most  important  action  taken 
was  the  adoption,  unanimously  of  a 
resolution  endorsing  the  new  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation. The  action  followed  strong 
arguments  put  forth  by  A.  J.  Mc- 
Guire,  organization  manager  of  the 
association,  earlier  in  the  convention, 
and  his  pleas  for  the  support  of  every 
creamery  operator  in  the  state.  There 
was  good  evidence  at  the  convention 
that  the  co-operative  creameries  repre- 
sented there  are  strong  for  the  new 
association. 

The  adoption  of  a  resolution  asking 
for  a  ten  cents  duty  on  imported 
butter  was  a  foregone  conclusion,  but 
the  adoption  of  a  strong  resolution 
calling  for  a  new  Dairy  Hall  at  the 
University  Farm  is  the  beginning  of 
an  important  movement  in  which  the 
whole  dairy  industry  of  the  state  is 
expected  to  join. 

The  reelection  of  all  the  officers 
was  the  smallest  tribute  the  associa- 
tion could  pay  to  the  men,  and 
especially  to  President  N.  P.  Hanson, 
Detroit,  and  Secretary  Leonard 
Houske,  Halstad,  who  were  responsi- 
ble for  this  most  successful  convention 
and  a  very  interesting  program. 
Detroit  Fine  Host 

The  opening  session  Wednesday 
forenoon,  December  7th,  was  pro- 
ceeded by  an  informal  parade  of  the 
visitors  from  the  headquarters  hotel 
to  the  court  house,  where  the  sessions 
were  held.  The  parade  was  led  by 
County  Agent  E.  C.  Johnson  of 
Detroit,  vigorously  ringing  a  cow  bell, 
which  caused  the  Detroiters  to  sus- 
pend all  business  and  come  out  in  the 
streets  to  see  what  was  coming  off. 

This  was  the  first  dairy  convention 
ever  held  in  Detroit,  and  the  visitors 
evidently  were  a  curiosity.  The  large 
crowd  taxed  the  hotel  and  restaurant 
facilities  to  the  utmost  the  first  day, 
but  Detroit  soon  got  the  arrangements 
well  in  hand  and  all  around  proved 
itself  a  fine  host.  The  dairy  people 
liked  Detroit,  and  Detroit  liked  the 
convention,  and  now  wants  more  of 
the  same  kind. 

(Continued  on  pa£e  22) 
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WEDNESDAY,  DECEMBER  14,  1921 


A  HAPPY  SOLUTION 

Iowa's  creamery  operators  are  to  be  congratulated 
on  the  recent  election  of  C.  R.  Conway  as  secretary  of 
Iowa  Buttermakers'  Association.  The  position  was  filled 
exceedingly  well  by  Prof.  A.  W.  Rudnick,  who  worked 
under  the  handicap  of  also  being  employed  by  the  State 
Agricultural  College.  This  was  a  handicap  to  the  associa- 
tion too  in  some  respects,  imposed  by  its  limited  funds, 
and  the  new  arrangement  should  prove  of  great  benefit 
all  around.  Mr.  Conway  is  a  creamery  man  of  many  years' 
experience  and  of  high  standing  in  his  state,  and  he  is 
thoroughly  equipped  to  carry  on  the  work  for  which 
Prof.  Rudnick  has  laid  a  good  foundation.  He  should  and 
will  have  the  support  and  co-operation  of  every  creamery 
operator  in  Iowa.  The  men  down  there  realize  as  well  as 
those  of  Minnesota  and  Wisconsin  that  only  through 
organized  effort  can  the  profession  of  the  creamery  oper- 
ator be  made  one  in  which  men  of  ability  and  talents  can 
afford  to  spend  their  lives. 


SOME  GOOD  MAXIMS 

Secretary  H.  C.  Larson  of  the  Wisconsin  Buttermakers' 
Association  brightened  up  the  printed  program  for  the 
recent  annual  convention  of  that  organization  with  a 
sprinkling  of  maxims  gathered,  no  doubt,  from  his  long 
experience  in  the  creamery  business.  There  is  a  wealth  of 
good  sense  in  them,  and  they  deserve  wide  publicity. 
Here  are  some  of  them: 

This  is  the  time  to  put  the  emphasis  on  the  "dig" 
in  the  dignity  of  our  association. 

Two  wings  will  not  make  an  angel  of  any  association. 

Don't  let  a  person  who  has  betrayed  you  dictate  your 
course  of  action. 

Some  buttermakers  think  they  are  doing  their  work 
when  they  are  only  doing  the  creameries. 

You  don't  have  to  be  an  expert  mathematician  to  get 
an  honest  overrun. 

Let  "efficient  service"  be  the  buttermakers'  slogan. 

If  you  got  to  use  a  hammer,  build  something. 

Let's  rid  the  association  of  buttermakers  who  nurse 
a  perennial  desire  to  get  something  for  nothing. 

To  avoid  collision  buttermakers  should  always  keep 
to  the  "right." 

There  is  no  compromise  between  oleomargarine  and 
butter. 

There  should  be  no  compromise  between  the  'central- 
ized creamery  companies  and  co-operative  or  local  cream- 
ery companies. 

Test  cutting  can  not  always  be  done  with  safety 
razors. 

Prohibition  may  not  prohibit,  but  we  also  have  laws 
against  dishonest  practices,  and  look  at  some  of  the 
overrun  reports. 


Some  buttermakers  must  clean  up  or  clean  out. 

Barking  at  inefficient  buttermakers  will  not  help 
much;  we  must  make  it  snappy. 

When  boasting  of  having  "an  open  mind,"  do  not 
mistake  a  vacancy  for  an  opening. 

The  secret  of  success  is  confidence,  and  that  is  built 
up  through  integrity. 

Don't  jump  like  a  grasshopper — be  sure  you  know 
where  you're  going  to  alight. 

Nobody  who  looks  for  insults  ever  fails  to  find  them. 

Desire  and  aspiration  are  the  corner  stones  in  the 
structure  of  success. 

Buttermakers  are  waking  up  to  the  fact  that  a  better 
outlook  depends  on  a  better  lookout. 

Buttermakers  who  sit  around  waiting  for  their  ship 
to  come  in  usually  find  that  it  is  hardship. 

Happiness  doesn't  just  happen — it  has  to  be  earned. 

It  isn't  what  you  do  but  what  you  get  done. 

Kindness  has  a  big  place  in  building  up  a  business. 

Never  pass  up  an  opportunity  of  doing  a  kindness  or 
making  a  friend. 


A  HAZARDOUS  OCCUPATION 
Prof.  M.  Mortensen  of  Iowa,  than  whom  there  is  no 
man  better  posted  on  creamery  work  in  all  its  phases, 
said  in  a  recent  address: 

"The  arguments  at  times  presented  that  a  butter- 
maker  receives  a  larger  salary  than  almost  anyone  else 
in  town  does  not  mean  much.  How  many  buttermakers 
are  there  who  have  made  butter  for  twenty-five  years,  or 
how  many  are  able  to  retire  after  twenty-five  or  thirty 
years'  service?  I  receive  continually  letters  from  butter- 
makers requesting  that  I  find  a  position  for  them  in  the 
South  or  in  the  West,  as  they  have  lost  their  health.  If 
buttermaking  were  not  more  hazardous  to  a  person's 
health  than  almost  any  work  in  the  country  or  in  the 
country  town,  and  if  it  offered  just  as  good  opportunities  as 
farming,  why  do  we  not  today  find  more  old  buttermakers? 

The  points  raised  by  Prof.  Mortensen  are  well  taken, 
and  must  force  themselves  on  every  creamery  operator 
who  has  the  slightest  regard  for  his  own  future  and  that 
of  those  depending  on  him.  We  are  glad  to  note  that  many 
creameries  also  recognize  their  importance,  and  sooner 
or  later,  all  local  creameries  must  do  so,  if  the  local  cream- 
ery system  is  to  have  the  solid  foundation  necessary  for 
its  success.  There  is  no  comparison  at  all  between  the 
occupation  and  business  of  the  operator  of  the  local  cream- 
ery and  that  of  the  elevator  man,  the  manager  of  the 
co-operative  store,  the  livestock  shipping  association, 
and  other  enterprises  in  the  country  towns.  The  fact 
that  present  conditions  may  cause  a  reduction  in  com- 
pensation in  these  lines,  is  not  a  good  reason  for  cutting 
the  creamery  operator's  compensation.  In  fact,  the  local 
creamery  being  the  only  enterprise  in  the  community 
creating  a  profit  for  the  farmer  at  the  present  time,  there 
is  every  reason  to  pay  its  operator  well  if  he  renders  good 
service.  If  not,  good  conpensation  will  secure  the  man 
who  does. 


BUTTER  "ALTERNATIVE" 

The  oleomargarine  industry  is  indebted  to  a  creamery 
company  in  St.  Paul,  for  applying  to  oleo  the  term  "alter- 
native" instead  of  "substitute"  for  butter,  at  least,  the 
firm  is  the  first  we  have  seen  using  this  term.  In  a  colored 
insert  in  a  recent  grand  opera  program  this  "dairy" 
company  on  one  side  advertises  its  "Star  Brand"  butter, 
and  on  the  other,  "Star  Brand  Nut  Margarine,"  which, 
according  to  the  ad,  "is  not  a  substitute  for  butter,  but 
an  alternative — of  such  quality  and  purity  as  will  please 
the  most  discriminating  taste."  "Substitute"  as  a  rule 
implies  inferiority;  "alternative"  may  mean  one's  choice 
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between  two  equally  good  things.  Butter  "alternative" 
as  a  proper  term  for  oleomargarine  applied  by  a  dairy 
company  is  respectfully  submitted  to  the  National  Dairy 
Council  and  the  National  Dairy  Union  for  further  inves- 
tigation. 


TRAINING  IN  BUTTER  JUDGING 
The  suggestion  for  more  systematic  organization  of 
butter  judging  contests  as  a  step  in  better  training  in  this 
very  important  work,  made  by  C.  H.  Caswell  for  District 
No.  24  of  Minnesota  Creamery  Operators'  and  Managers' 
Association  at  its  recent  convention,  is  a  mighty  good  one, 
and  should  be  carried  out.  Mr.  Caswell  would  have  the 
districts  conduct  judging  contests  and  by  a  process  of 
elimination  each  pick  their  two  members  winning  in  these 
local  contests  and  enter  them  in  a  state  contest  to  be  held 
at  the  annual  convention,  and  these  district  teams  only 
would  participate  in  the  state  contest.  It  would  be  nec- 
essary for  qualified  judges  to  give  the  districts  the  correct 
"key"  once  in  a  while,  but  it  is  true,  as  Mr.  Caswell  says, 
that  some  such  system  of  conducting  butter  judging 
contests  would  tend  to  stimulate  interest  in  this  important 
work,  give  the  operators  some  very  necessary  training, 
and  eventually  furnish  the  dairy  industry  additional 
butter  judging  talent,  all  of  which  is  much  to  be  desired. 

With  all  due  respect  to  the  agricultural  colleges  and 
their  dairy  students,  we  believe  it  would  be  far  better  for 
the  industry,  if  the  National  Dairy  Show  arranged  butter 
judging  contests  for  creamery  operators  than  for  college 
students.  No  doubt  exceptionally  good  talent  for  butter 
judging  may  be  found  among  college  students  through 
the  Dairy  Show  contests,  but  the  chances  are  very  much 
against  such  talent  ever  being  developed.  Butter  judging, 
like  stenography  is  something  that  must  be  practiced 
right  along  in  order  to  develop  an  expert  and  keep  him  in 


trim,  and  college  students  have  only  very  limited  oppor- 
tunities for  practising  along  these  lines,  and  very  few  would 
follow  up  the  work  after  leaving  college.  The  creamery 
operator,  on  the  other  hand,  deals  with  butter  every  day 
of  his  life,  enters  his  own  butter  in  scoring  contests  and  at 
district  meetings  has  a  chance  to  score  much  butter.  Also, 
he  gets  scores  from  the  markets  and  all  around  has  far 
better  opportunities  for  developing  his  special  butter 
judging  talent  and  make  use  of  it.  We  submit  that  the 
dairy  industry  would  be  better  served  by  stimulating 
interest  in  this  line  of  work  among  the  operators  rather 
than  among  the  college  students. 


CONTRACTS  SHOULD  RUN  TO  MAY  1st 

Wherever  possible,  creamery  operators  should  make 
it  a  point  to  have  their.contracts  with  the  creameries'run 
to  May  1st  of  each  year,  instead  of  having  them  terminate 
January  1st  or  at  some  other  date  in  the  middle  of  the 
winter.  Those  whose  year  is  up  soon  and  reengage  them- 
selves for  another  period,  should  make  every  effort  to 
have  the  dates  changed  to  May  1st.  Here  in  the  North- 
west it  is  a  real  hardship  for  families  to  move  in  the  dead 
of  winter,  and  as  compared  with  summer  moving,  is  much 
more  expensive,  especially  now  when  better  roads  and 
large  trucks  make  cross  country  moving  very  practical 
in  summer.  Also,  the  childrens'  school  year  is  not  broken 
up  quite  as  badly  at  May  1st  as  during  the  winter;  it  is 
much  easier  for  the  family  to  get  settled  and  get  acquainted 
in  a  new  place  in  summer  than  in  winter,  and  the  whole 
change  is  less  expensive. 

The  latter  point  should  be  considered  by  the  cream- 
eries too,  for  in  the  long  run  they  pay  for  it.  The  moving 
expense  is  part  of  the  operator's  living  cost,  which  he 
must  consider  in  the  compensation  asked,  and  the  cream- 
ery industry  pays  this  added  expense  of  winter  moving. 


"Just  Turn  a  Handle  and  Whistle" 


Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
system  is.  Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 
portant than  this,  he  thinks  of  the  off-flavored  butter  caused  by  storing 
cp  Vertical  Refrigerating  Machine  in  a  refrigerator  which  has  varied  temperatures  and  damp  air. 
On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice— a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.   Write  for  "The  Story  of  Refrigeration." 

Address 


The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y..  133-137  E.  Swan  St. 
Kansas  City,  Mo.,  140S-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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BY 

JAMES  SORENSON 

Minnesota 


Most  creamery  operators  are  busy 
during  the  summer  months,  and  many 
creameries  keep  their  operator  busy 
the  year  around.  We,  of  course,  have 
no  objection  to  keeping  the  operator 
and  his  help  busy,  and  in  fact,  nfost 
operators  would  rather  keep  things 
moving  in  the  creamery  than  sit 
around  and  wait  for  the  next  can  of 
cream  to  come  in.  There  are,  how- 
ever, some  communities  where  only 
a  limited  amount  of  dairying  is  carried 
on  during  the  winter  months,  and  in 
such  places  the  creameries  are  not 
running  to  full  capacity  and  the 
operator  often  has  some  leisure  time 
that  may  or  may  not  be  made  use  of 
in  the  interest  of  better  dairying  in 
the  community. 


It  is  an  easy  matter  to  offer  advice 
at  a  distance,  and  we  realize  that  it  is 
difficult  to  know  what  this  or  that 
operator  ought  to  do  to  occupy  his 
spare  time,  and  no  doubt  the  man  on 
the  job  will  know  more  about  what 
he  should  do  than  does  some  one  who 
has  never  seen  the  inside  of  his  plant. 
We  have  found  this,  however,  while 
traveling  among  the  creameries,  that 
there  are  operators  who  for  some  rea- 
son or  other  overlook  or  neglect  to 
attend  to  certain  duties  in  and  around 
the  creamery,  not  necessarily  because 
they  are  lazy  or  lack  the  ability  to  do 
things,  but  simply  because  they  fail 
to  take  notice  of  anything  that  doesn't 
belong  to  the  daily  grind. 


They  may  not  notice  the  leaky 
valves  and  the  dripping  water  and 
steam  connections  all  over  the  plant 
because  they  become  accustomed  to 
the  sight  of  it.  and  they  have  heard 
the  hissing  sound  of  escaping  steam 
so  long  that  they  don't  notice  it  at  all, 
but  there  is  nothing  that  the  visitor 
will  notice  more  quickly  than  a  lot 
of  leaky  pipes  and  valves  in  the 
creamery,  and  the  worst  of  all  is  that 
a  lot  of  leaks  is  a  quite  sure  sign  that 
the  operator  is  careless  or  else  lacks 
the  ambition  and  ability  to  keep  his 
plant  in  proper  repair.  It  requires 
very  little  time  and  practically  no 
expense  to  keep  the  steam  and  water 
connections  tight,  and  there  is  but 
little  excuse  for  anyone  being  neg- 
lectful in  this  respect;  whenever  steam 
escapes  this  also  represents  a  loss 
that  no  really  efficient  operator  can 
overlook. 


The  operator  who  has  a  little  apare 
time  during  the  winter  months  can 
find  many  little  jobs  to  do  in  and 
around  the  creamery,  which  will 
materially  assist  in  keeping  the  plant 
up  to  the  required  standard  of  effi- 
ciency. If  you  are  one  of  those  who 
have  time  that  you  don't  know  what 
to  do  with,  let  us  suggest  that  you 
employ  at  least  some  of  that  time  in 
putting  your  plant  in  the  pink  of  con- 


dition. There  is  no  plant  so  good  but 
that  there  is  something  that  can  be 
done  to  make  it  still  better.  If  you 
have  time,  just  take  an  hour  or  two 
off  and  look  the  whole  plant  over 
carefully;  if  after  such  inspection  you 
feel  that  nothing  can  be  done  to 
improve  the  place,  you  can  con- 
gratulate yourself,  and  you  have  a 
right  to  feel  proud,  but  if  you  happen 
to  find  that  a  little  work  is  needed  to 
improve  the  appearance  or  efficiency 
of  the  plant,  then  get  busy  at  once, 
and  don't  do  as  many  of  us  too  often 
do,  try  to  put  it  off  till  tomorrow. 


the  right  man  to  operate  a  creamery, 
with  a  small  run  at  least,  if  you  are 
not  qualified  to  do  some  field  work 
among  your  patrons  and  if  you  fail 
to  see  the  need  of  encouraging  them  to 
adopt  better  methods  which  will 
surely  make  dairying  more  profitable 
to  them,  and  at  the  same  time  help 
to  put  the  creamery  on  a  better  basis. 
What  the  struggling  creamery  usually 
needs  in  addition  to  a  competent 
operator,  is  an  increased  quantity  of 
better  cream,  and  if  the  operator  has 
time,  he  should  be  able  to  at  least 
encourage  greater  production  and  also 
make  suggestions  for  the  care  of  cream 
on  the  farm,  that  would  result  in 
some  improvement. 


You  may  say  that  your  creamery 
is  in  first  class  condition  in  every 
way,  and  this  may  be  true,  but  let  us 
suggest  that  your  creamery  also 
includes  the  patrons  who  supply  the 
cream,  and  is  there  not  something 
that  you  can  do  in  your  spare  time 
to  help  your  patrons  to  produce  more 
and  better  cream?  Here  is  a  real 
man's  job  if  that  is  what  you  are 
looking  for.  We  have  known  some 
operators  who  have  done  wonderful 
work  among  their  patrons;  possibly 
they  had  better  patrons  to  work  with 
than  you  have,  and  possibly  their 
conditions  were  more  favorable  than 
in  your  community,  but  let  us  tell 
you  that  you  really  don't  know  what 
you  can  do  until  you  try,  so  don't 
spring  the  excuse  that  there  is  nothing 
that  can  be  done  among  your  patrons, 
but  go  out  and  try.  and  then  you  will 
know. 


You  may  feel  that  you  have  no 
business  talking  better  cows,  better 
feed  and  care,  and  that  it  is  out  of 
your  line  to  show  your  patrons  how 
to  build  milk  houses  and  install  cool- 
ing tanks,  and  how  they  should  care 
for  their  cream  to  insure  good  quality, 
but  take  it  from  us  that  you  are  not 


The  writer  knows  well  enough  that 
there  are  communities  where  it  re- 
quires a  lot  of  courage  to  go  out  and 
preach  better  dairying,  and  yet  we 
believe  that  where  there  is  enough 
dairying  carried  on  to  keep  a  creamery 
going,  there  is  also  a  field  for  work 
t  hat  should  not  be  entirely  overlooked. 
Another  thing,  we  believe  that  it  is 
possible  to  obtain  some  improvement 
by  talking  better  dairying,  in  the 
right  way,  to  even  the  poorest  kind  of 
patrons,  and  the  idea  that  the  pa- 
trons in  a  community  are  all  so  hope- 
lessly bad  that  they  can  not  be  shown 
anything,  should  be  generally  dis- 
credited by  the  wide-a-wake  and 
ambitious  creamery,  operator. 

We  can  not  help  but  feel  sorry  for 
any  man  who  has  lost  confidence  in 
himself,  and  who  looks  upon  his  job 
as  a  hopeless  task.  Where  the  cream- 
ery operator  finds  himself  in  this  con- 
dition, he  should  lose  no  time,  but 
look  for  other  fields;  he  may  not  gain 
much  by  moving,  but  the  community 
he  leaves  stands  a  good  chance  of 
making  a  substantial  gain,  as  the  next 
man  may  prove  to  be  the  right  man 
in  the  right  place. 


Is  your  creamery  one  hundred  per 
cent  efficient?  If  not,  you  should 
lose  no  time  in  finding  out  the  reason 
why  it  is  not. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Eoxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 
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BuTTERl  At  The  Top  Again- 


The  Winners  at  the  Minnesota  Convention  are  mostly  our  cus- 
tomers, adding  to  the  splendid  record  made  by  our  Culture  customers 
this  summer  and  fall. 


MINNESOTA  BUTTERMAKERS' 
CONVENTION 

August  Schoberg,  Rush  City  96 

R.  W.  Butler,   Dover  95  { 

A.  T    Parsons,  St    Peter  95 i 

Arnold  Wrucke,  Mapleton  95, 

Alfred  Camp,  Owatonna  95 

Ed    Wobbrock,    Morristown  95 

E.  S.  Hanson,  Kellogg  95 

O.  E.  Strand,  Little  Falls  94 1 

C.  O.  Pearson,  Maple  Lake  94 j 

A.  B.  Jorgenson,  Hutchinson  9<H 

C.  H.  Caswell,  Foreston  94 £ 

H.  S.  Halvorson,  Fertile  945 

Alex  Johnson  Lafayette  94  J 

W.  S.  Clemmenson,  Pratt  94 J 

O.  A.  Roberts,  Withrow  941 

Lewis  Graham,  West  Concord ....  941 

Arthur  Groth,  Albert  Lea  941 

John  A.  Solheid,  Utica  94 A 

Nick  I.  Michels,  Pratt  941 

Nick  Thielman,  Avon  941 


J.  H.  Steinke,  Eden  Valley  94J 

L.  J.  Grellong,  Franklin  94  i 

A.  H.  Overmiller,  Albany  94 i 

WISCONSIN  BUTTERMAKERS' 
CONVENTION 

1st — C.  P.  Ofstun,  Steuben  98 

2nd — O.  J.  Krogstad,  Withee  971 

3rd — Olof  Larson,  Gays  Mills  97 

4th — Maurice  Hanson,  Washburn.  .961 
5th — Albert    Erickson,  Amery....96 
5th — Rudolph  Else,  Johnson  Creek  96 

IOWA  CONVENTION 
Whole  Milk 

1st  — J.  E.  Morris,  Jesup  951 

2nd — H.    C.    Ladage,  Strawberry 

Point  95  i 

Cream  Class 
2nd — A.  Bakken,  Lake  Mills  95 


Our  Culture  will  sure  help  you  win.  FREE  samples  cheerfully 
furnished. 


Elov  Ericsson  Co. 


1 098  Lexington  Ave. 
ST.  PAUL,  MINN. 


Ship 

Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment  to 


J.  H.  HOAR  &  CO. 

''The  House   With  a  Known  Reputation'* 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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A  Good  Thing 

Attending  the  Red  River  Valley 
convention  last  week  —  after  the 
Wednesday  afternoon  session  was 
over  with — and  passing  through  the 
hall  of  the  court  house  we  heard 
husky  voices  in  one  of  the  jury 
rooms  and  decided  to  ascertain  the 
cause  of  the  excitement  as  we 
were  looking  for  something  new 
and  exciting  for  this  week's  text. 
Well,  we  stuck  our  head  through 
the  door  and  took  a  quick  glance  at 
the  jurors.  One  of  the  husky 
voices  said:  "Come  in,"  and  we 
neatly  slipped  through  the  door 
and  sat  down  on  the  first  chair  at 
our  disposal. 

We  immediately  realized  that  we 
were  in  the  midst  of  a  meeting  of 
District  No.  13.  Secretary  Suhr 
was  giving  his  report  of  the  annual 
operators'  convention  at  St.  Paul, 
and  we  noted  with  pleasure  that  he 
had  evidently  attended  every  meet- 
ing and  kept  close  tab  of  the  pro- 
ceedings, although  at  times  his 
memory  seemed  a  little  foggy,  and 
he  afterwards  admitted  he  possibly 
had  partaken  of  too  many  samples 
of  Alfred  Camp's  coffee.  However, 
John  Harms,  the  very  efficient  pres- 
ident of  No.  13,  was  always  at  his 
left  hand  and  ready  to  assist  him 
and  Suhr  succeeded  in  having  his 
report  adopted  with  unanimous 
approval. 

Oh!  yes,  we  must  tell  you  some- 
thing about  John  Harms,  the  big 
president  of  No.  13.  He  is,  we 
believe,  the  most  efficient  and  dig- 
nified district  president  that  it  has 
ever  been  our  pleasure  to  listen  to. 
We  soon  made  up  our  mind  that 
John  was  no  beginner  in  this  game, 
and  by  making  few  inquiries  after 
the  meeting  we  learned  that  he  is 
running  the  City  Council  and  the 
school  board  and  pretty  nearly  the 
whole  town  of  Dent  as  well  as  the 
two  to  three  hundred  farmers  of 
the  creamery.  John  Harms  as 
president  and  Henry  L.  Suhr  as 
secretary  make  a  very  efficient  team 
as  officers  of  a  district.  They  went 
into  every  question  thoroughly  and 
did  not  decide  before  they  felt  they 
had  things  right. 

All  of  these  district  meetings 
that  are  held  over  the  state  are 
going  to  result  in  inestimable  good 
to  the  opeiators  and  consumers, 
and  also  to  the  creameries.  We 
can  see  great  improvements  already 
in  the  way  they  do  business.  These 
meetings  are  serving  as  a  school 
where  the  boys  get  together  and  it 
teaches  them  to  think,  talk  and 
transact  business. 

We  enjoyed  our  little  visit  to 
No.  13,  as  we  always  enjoy  to  meet 
with  the  boys  and  see  them  in 
action,  and  it  is  a  sure  thing  that 
the  result  of  all  these  meetings  is 
going  to  prove  of  more  benefit  to  the 
creamery  and  the  dairy  industry 
than  many  of  the  creamery  boards 
realize  at  this  time. 


FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter.  Minn. 


B.  J.  OMMODT,  FLOM,  MINN., 
FIRST 


In  Red  River  Valley  Butter  Scoring 
Contest  at  Detroit. 


Chas.    Ommodt,  Barnesville, 
Second ;  H.  S.  Halvorson, 
Fertile,  Third. 

B.  J.  Ommodt,  Flom,  Minn.,  scored 
highest,  Chas.  Ommodt,  Barnesville, 
second,  and  H.  S.  Halvorson,  Fertile", 
third,  in  the  butter  scoring  contest 
conducted  by  the  Red  River  Valley 
Dairy men's  Association  at  its  annual 
convention  at  Detroit,  Minn.,  last 
week. 

There  were  seventy-eight  entries  in 
all.  George  W.  Hagberg,  inspector  in 
the  dairy  and  food  department,  and 
James  Sorenson,  secretary  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  scored  the  butter. 
Tne  following  are  the  scores  of  90 
had  above,  also  complimentary  scores 
on  entries  from  outside  the  Red 
River  Valley  district: 

Butter  Scores 

Fred  Beck,  Round  Prairie  93 

John  Waag,  T.  R.  Falls  93 

Fritz  Wahlin  (Rindahl).  Fertile.. 92§ 
Glen  F.  Borg,  Parkers  Prairie.  .  .  .92^ 
Harold  Olson,  Thief  River  Falls.  .92  J 

Carl  M.  Olson.  Gonvick  91  £ 

A.  J.  Hed,  St.  Claire  90£ 

H.  S.  Halvorsen,  Fertile  93  § 

E.  L.  Johnson,  Hawlev  90 

A.  C.  Lvsaker,  Twin  Valley  92* 

W.  A.   Lindahl,  Roseau...  90f 

Adin  Nelson,  Fergus  Fall's  92 j 

O.  O.  Heggeness,  Detroit  93 

B.  J.  Ommodt,  Flom  94 

John   Nelson,   Winger  90§ 

E.  C.  Anderson,  Pelican  Rapids.  .92} 

Chas.  Ommodt,  Barnesville  93  J 

M.  Sorensen,  Pelican  Rapids.  .  .  .92} 

John  J.  Harms,  Dent  92 1 

Jalmer  Jacobson    (Clover  Leaf), 

New  York  Mills  91§ 

Henry  Anderson,  Viking  90} 

F.  Oscar  Anderson,  Frazee  91  £ 

Chas.  F.  Kawlewski,  Vergas.  .  .  .91} 

E.  E.  Thorson,  Hendrum  91  § 

Egan   Durham,   Karlstad  92 

O.  M.  Rhodegard,  New  Folden.  .92} 

Oscar  Stammes,   Halma  90 

E.  H.  Olson  (Hill  River),  Fosston  91| 

Oscar  Peterson,  Hazel  92 

Wm.  A.  Lindberg,  Gary  92} 

Wm.   Kelzenberg,  Verndale  91 J 

John  Lager,  Lancaster  92  i 

H.  G.  Prieler,  Ogema  90 

C.  L.  Rindahl,  Oklee  90  \ 

Henrv  L.  Suhr,  Frazee  92 

Fred"W.  Schultz,  Warroad  90 

J.  H.  Johnson,  (Sundahl),  Gary.  .93} 

Albert  Andersen,  Erskine  93 

Henry  C.  Werbes,  Otter  Tail  9U 

S.  Loveid,  Middle  River  92} 

H.  H.  Muckala,  New  York  Mills. 9H 

Otto  Kella,  Sebeka  .  .  .  .9H 

Henry  Abendschien,  Breckenridge  90} 

Isaac  Nyman,  Frazee  92} 

L.  B.  Anderson  Clearbrook  91  | 

L.  R.  Kartak,  Menahga  91 

H.  M.  Magnuson,  Grygla  92} 

Axel  Selvog,  Westbury  91} 

N.  C.  Lindberg,  Perley  91 

A.  W.  Rasmussen,  Aldrich  91 5 

Ole  Lee,  Jr.,  Lake  Park  9H 

J.  A.  Jasmer,  Erhart  92 

Nels  M.  Pearson,  Almora  92} 

C.  H.  Markenson,  Henning  92} 

Carl  P.  Olson,  Mcintosh  92  h 

Complimentary 

V.  J.  Anderson,  Litchfield  94 

W.  S.  Clemmenson,  Pratt  93  § 

C.  O.  Johnson,  Easton  92} 


Gust  Skoglund,  Carlos.  93 £ 

Archie  Peterson,  Elbow  Lake.  .  .  .92} 
Wentzel  Menzhuber,  Melrose.  .  .  .93 

Allie  Olson,  Hofmann  92  £ 

John  Grosser,  Meriden  93 

E.  C.  Christenson,  Stewartville .  .92} 

Alfred  Camp,  Owatonna  92  i 

Fritz  Lehmberg,  Hills  9H 

Julius  J.  Otte,  Melrose  91  i 

Henry  Kopischke.  Leader  90i 

R.  M.  Becker.  New  Ulm  92  i 

John  E.  Brask.  Regal  92§ 

Geo.   Hanson.   Rice  90} 

V.  L.  Almquist.  Litchfield  91} 

John  Carsten,  Racine  92 

E.  E.  Dennison,  Beltrami  93§ 


Will  Organize  Unit 
Thief  River  Falls,  Minn. — A  meet- 
ing of  the  co-operative  creameries  in 
this  territory  that  have  signed  con- 
tracts with  the  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
has  been  called  to  be  held  here  De- 
cember 16th. 

It  is  expected  that  a  unit  of  the 
state  association  will  be  organized 
at  the  meeting,  the  local  association 
to  be  known  as  Unit  No.  14. 


Creamery  Changes  Hands 
Wilmont,  Minn. — J.  A.  Lind  and 
Peter  Thompson  have  sold  the  local 
creamery  to  T.  W.  McMorris,  giving 
immediate  possession.  M.  S.  Nelson, 
son-in-law  of  Mr.  McMorris,  is  in 
charge  as  operator. 


Field  Man  Appointment 
Considered 
Detroit,  Minn. — The  directors  of 
Unit  No.  11  of  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
met  here  December  7th  to  employ  a 
field  man.  No  action  was  taken,  the 
matter  to  be  definitely  decided  in 
co-operation  with  the  state  associa- 
tion during  the  week  preceding  the 
holidays. 

Unit  No.  10  of  the  same  association 
will  hold  a  directors'  meeting  at  St. 
James  December  15th,  to  engage  a 
field  man. 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


Dairy  Supply  Service 


•  MEANS- 


'QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Su  N  MINNEAPOLIS 


THE  DAIRY  RECORD 


9 


To  The  Buttermakers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Glide  Brothers,  Kieffer  Co. 

21  JAY  STREET 

NEW  YORK 

Distributers  Butter,  Eggs  and  Cheese 

are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 

GUDE'S  ROYAL  BUTTER 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


ANNUAL  DISTRICT  MEETINGS 


Elect  Officers  and  Make  Plans  for 
Coming  Years. 


A  number  of  reports  of  annual 
meetings  by  the  districts  have  been 
received  by  the  Association  Office, 
all  of  them  showing  continued  interest 
in  the  work  of  the  organization,  and  a 
determination  to  make  1922  the  year 
ever.  Lack  of  space  makes  it  im- 
possible to  give  more  than  the  briefest 
outline  of  the  reports  received  during 
the  past  week.  These  cover  the  fol- 
lowing meetings: 

Will  Co-operate  With  Field  Man 

No.  1,  Hinckley,  December  1st. — 
Officers  elected:  President,  W.  I. 
Meline,  Braham;  vice-president.  Hen- 
ry Hanson,  Isanti;  secretary,  F.  J. 
Weis,  Hinckley;  directors,  L.  C.  Jen- 
sen, Shafer,  and  A.  W.  Carlson.  Hush 
City.  A  salary  of  $100  a  year  was 
voted  the  secretary.  Members  of  No. 
24  were  present,  and  directors  of  Unit 
No.  2,  Minnesota  Co-operative 
Creameries  Association,  held  a  meet- 
ing in  Hinckley  at  the  same  time. 
The  question  of  field  man  service  by 
the  latter  was  fully  discussed,  and  as 
a  result  the  operators  of  No.  1  and  No. 
24  agreed  to  extend  the  fullest  pos- 
sible co-operation  to  make  the  work 
of  the  field  man  engaged  a  success. 
New  Officers 

No.  5,  Dover,  December  1st. — The 
old  officers  declining  nomination,  the 


following  were  elected:  President. 
N.  O.  Nelson,  Byron;  vice-president. 
E.  H.  Larson,  Elgin;  secretary.  E.  B. 
Hemple,  Viola;  directors.  R.  W.  But- 
ler, Dover,  and  E.  C.  Christensen. 
iStewartville.  The  secretary  will  be 
paid  $100  for  each  district  member  for 
his  work,  and  reimbursement  of  the 
ra  ilroad  fare  to  the  convention  del- 
egates was  voted.  Their  report  was 
accepted  and  the  work  of  the  state 
directors  and  especially  of  Secretary 
James  Sorenson  was  endorsed.  One 
new  member  was  accepted.  The 
meeting  was  held  in  the  handsome 
Dover  creamery,  the  interior  of  which 
was  white  as  snow,  an  example  for 
others.  The  members  and  their 
wives,  twenty-five  in  all,  were  the 
guests  of  Mr.  and  Mrs.  R.  W.  Butler 
at  a  fine  chicken  dinner,  fine  for  the 
guests  but  hard  on  the  Butler  locks 
of  purebred  black  Minorcas 

To  Protect  Right  of  Widow 
No.  6,  Mankato,  Dee.  8th. — New 
officers:  President.  A.  D.  Fischer, 
Smith  Mills;  vice-president.  F.  C. 
Precht.  St.  Clair;  secretary.  C.  E. 
Rausch,  Good  Thunder;  director,  E. 
W.  Steinhaus,  Elysian.  G.  C.  Pettis, 
Rapidan,  holds  over  as  director  an- 
other vear.  District  dues  were  fixed 
at  $2.00  for  1922.  The  Association 
Office  was  directed  to  communicate 
with  Mrs.  O.  F.  Dummer,  widow  of 
the  late  O.  F.  Dummer,  a  member  who 
died  as  a  result  of  an  accident  while 
employed  in  a  creamery,  to  see  that 
she  receives  her  just  compensation 
under  the  liability  act.  W.  H.  Don- 
ney,  Montgomery,  and  M.  M.  Soren- 
son, Lake  Crystal,  were  endorsed 
as  qualified  for  positions  as  field  men 
and  the  endorsement  sent  to  Minne- 
sota  Co-operative  Creameries'  Asso- 
ciation. A  rising  vote  of  thanks  was 
given  the  retiring  officers. 

Want  Butter  Judging"  Teams 
No.    11,    Little   Falls,  November 


29th.- — Officers  elected:  President,  Os- 
car Martinson,  Upsala;  vice-president, 
Geo.  Byers,  Little  Falls;  secretary, 
Walter  Anderson,  Little  Falls.  Butter 
judging  contest  in  the  districts  to  pick 
teams  for  contest  at  state  convention 
favored.  At  the  next  meeting  mem- 
bers will  be  entertained  at  a  banquet 
and  show. 

No  Quorum 

No.  15,  Chaska,  December  1st. — ■ 
No  quorum.     Meeting  postponed. 
New  Officers 

No.  21.  Hutchinson,  December 
1st. — Officers  elected:  President,  Emil 
R.  Brockoff,  Glencoe;  vice-president, 
A.  Rasmussen,  Hutchinson;  secretary, 
A.  B.  Jorgenson,  Hutchinson;  direc- 
tors, O.  O.  Vaughan,  Brownton,  and 
A.  L.  Radke,  Plato.  One  new  member 
accepted.  The  butter  judging  con- 
test held  at  the  last  meeting  showed 
A.  C.  Treichler  and  O.  O.  Vaughan 
tied  for  first  prize,  the  scores  at  the 
state  convention  governing. 

Reappointment  Endorsed 

No.  24,  Foreston,  December  8th. — 
Officers  elected:  President,  F.  H. 
Bartelt,  Pease;  secretary,  Archie  M. 
Jones,  Princeton.  Secretarv  voted 
$10.00  for  his  work.  C.  H.  Caswell, 
Foreston,  and  M.  A.  Nielson,  Ogilvie, 
thanked  for  their  addresses  at  state 
convention  on  behalf  of  systematic 
butter  judging  and  on  the  matter  of 
the  salaries  of  field  men,  respectively. 
The  state  directors  were  commended 
on  reengaging  James  Sorenson  as 
state  secretary,  and  on  taking  steps 
to  carry  out  the  plan  of  Mr.  Caswell 
in  respect  to  butter  judging.  A  resolu- 
tion offering  the  sincere  sympathies  of 
his  fellow-members  to  A.  W.  Sjostrom, 
Milaca,  in  the  death  of  his  wife  was 
adopted.  The  district  also  sent 
flowers.  One  new  member  was  ac- 
cepted and  one  application  for  re- 
instatement was  taken  under  advise- 


GALLAGHER  BROS. 

=  =Want  Shipments  oj=  = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


f  First  National  Bank  of  Chicago 
References  J  National  Produce  Bank  of  Chicago 
(The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  E&&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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o "  B  UTTER  Sc.  EGGS 
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48       SPANGENBERG  8r  CO  4S 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  56  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


JFirst  Nat'l  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 

[Commercial  Agencies. 


We 

Have 

What's 

Worth 

Having 

That's 
Water 
Proof 
Lith 


There  s  No  Insulation  Better 
Than  Water-Proof  Lith 

It  always  satisfied,  because  it  does  just  what  we  claim  for  it. 

F.  A.  Leighton  says  they  have  used  it  seven  years — every  since  their 
new  building  was  built,  and  it  is  giving  perfect  satisfaction.  Why  use  any 
other. 

Read  the  complete  letter  below : 

Sioux  Falls,  S.  D.,  April  5,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minnesota. 
Gentlemen : 

Referring  to  your  favor  of  March  30th  will  say  that  we  are  still  using 
this  same  insulation  purchased  from  the  Union  Fibre  Company  which  we  put 
in  when  we  put  up  our  factory.  It  is  giving  perfect  satisfaction,  and  we  have 
had  no  trouble  in  the  least.  Our  room  is  18  x  12  x  11,  and  we  carry  a  tem- 
perature of  about  forty  degrees. 

Yours  truly, 

TRI   STATE   CREAMERY  COMPANY. 
By  F.  A.  Leighton. 

Material  purchased  in  1914. 

There  is  no  substitute  for  WATER  PROOF  LITH. 

Drop  us  a  card  when  in  need  of  insulation.  We'll  do  the  rest. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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ment.  A  butter  scoring  contest  will 
be  conducted  in  connection  with  the 
next  meeting,  which  will  be  held 
either  at  Ogilvie  or  Elk  River,  accord- 
ing to  conditions  of  the  roads.  A  fine 
luncheon  was  served  to  the  members 
by  Mr.  and  Mrs.  C.  H.  Caswell. 
Freeborn  County  Agent's  Work 
Favored 

No.  26,  Fairmont,  December  1st. — 
Officers  elected:  President.  Roy  Reg- 
ister, Dunnell;  vice-president,  Chas. 
Reppin,  Jackson;  secretary,  A.  H. 
Esse,  Triumph;  directors,  A.  G.  Quist, 
Blue  Earth;  Theo.  Winter,  Fairmont, 
and  Arthur  Lundahl,  Alpha.  County 
Agent  Paul  Johnson  discussed  the 
system  of  creamery  statistics  gathered 
by  Ben  W.  Rieke,  agent  in  Freeborn 
county,  and  it  was  decided  to  co- 
operate with  Agent  Johnson  in  carry- 
ing out  the  same  work.  The  possible 
employment  of  a  field  man  in  the 
district  was  discussed,  the  meeting 
favoring  O.  A.  Storvick,  Minnesota, 
and  J.  J.  Brunner,  Iowa,  as  the  most 
acceptable  for  the  position. 

Officers  Elected 

No.  28,  Hadley,  November  27th. — 
Officers  elected  President,  S.  H. 
Carlson,  Hadley;  vice-president,  John 
Christiansen,  Slay  ton;  secretary.  Fred 
Jacobsen  Lake  Benton;  directors, 
Einar  Johansen,  Arco,  and  W.  F. 
Prigge,  Fulda.  The  secretary  was 
authorized  to  fix  the  district  dues  for 
1922. 


STATE  DUES 


Must  be  Paid  on  or  Before 
January  1st. 


The  attention  of  all  members  is 
called  to  the  by-law  adopted  by  the 
State  Convention,  to  the  effect  that 
the  state  dues  for  1922  are  $12.00  for 
all  members  residing  in  Minnesota, 
and  that  $6.00,  half  of  the  amount, 
must  be  paid  not  later  than  January 
1,  1922,  and  the  balance  on  or  before 
July  1,  1922.  If  desired,  the  full 
amount  of  $12.00  may  be  paid  Jan- 
uary 1st. 

All  state  dues  must  be  paid  to  the 
district  secretaries,  who  will  receipt 
for  payments  in  the  membership 
books  and  keep  records  of  them.  All 
members  must  see  to  it,  for  their  own 
protection,  that  the  district  secre- 
tary signs  for  the  payment  in  their 
membership  books. 

The  district  secretaries  will  remit 
to  the  Association  Office,  which  will 


IOWA 
BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Secretary 
GARNER,  IOWA 


SPLENDID    PLANS  ADVANCED 


At  Meeting  of  Section  No.  6. 


Section  No.  6  had  a  splendid  meet- 
ing at  Fenton  the  other  Ray.  Albert 
Fenger,  who  has  just  returned  from 
a  visit  to  Denmark  was  present  at 
the  meeting,  Mr.  Fenger  seems  to 
think  that  we  can  make  finer  butter 
in  this  country  than  they  can  in 
Denmark,  if  we  can  get  the  raw  ma- 
terial in  as  good  condition.  While  in 
Denmark  he  visited  some  of  the  large 
creameries    and    found    that  their 

then  send  out  cards  showing  payments 
and  to  be  inserted  in  the  permanent 
membership  sign.  Don't  let  the  mem- 
bership sign  hanging  in  the  creamery 
show  that  the  dues  have  not  been  paid. 

Failure  to  make  payments  of  state 
dues  on  the  dates  announced  auto- 
matically suspends  the  members  in 

arrears.  

Among  the  Members 

O.  C.  Peterson,  St.  Hilaire,  is  now 
at  Hazel. 

Erwin  A.  Younger  goes  from  Stock- 
ton to  Dover. 

Joe  Fcnnie,  Kenyon,  has  gone  to 
Prairie  Farm,  Wis. 

Geo.  A.  Otto,  Redwood  Falls,  has 
changed  his  address  to  Granite  Falls. 

L.  C.  Strand,  Wallingford,  la., 
junior  member,  is  now  at  Adams, 
Minn. 


method  of  handling  market  milk  is 

far  behind  ours. 

Officers  Elected 

The  tendency  of  the  meeting  was  to 
reelect  the  old  officers,  but  after  the 
old  men  refused  it  was  decided  not 
to  have  one  man  serve  two  consec- 
utive years,  but  to  pass  it  around. 
A.  P.  Anderson,  Graettinger,  was 
elected  president,  H.  E.  Theis,  Ban- 
croft, vice-president;  J.  M.  Hanson, 
Lone  Rock,  secretary  and  treasurer. 

It  was  decided  to  request  the  col- 
lege to  hold  one  of  the  regular  monthly 
educational  contests  at  Algona  so 
that  the  boys  could  see  the  butter 
from  the  other  parts  of  the  state. 
Uniform  packages  were  to  be  ordered 
so  that  butter  could  be  brought  to 
each  meeting  and  then  have  each  man 
score  butter  not  knowing  whose  butter 
he  was  scoring.  The  packages  will  be 
covered  during  the  scoring,  exposing 
only  a  small  part  of  the  surface. 
Judging  Teams 

The  matter  was  considered  of 
having  section  teams  at  the  state 
convention  from  each  section  for 
butter  judging,  three  men  to  form  a 
team.  It  was  thought  this  woidd  put 
men  on  their  mettle  in  a  way  that 
every  one  would  try  to  make  this 
kind  of  a  team. 

Five  of  the  members  are  planning 
to  put  on  cream  scoring  contests 
during  the  coming  year,  after  Mr. 
Fenger  had  explained  the  benefits 
his  creamery  and  he  had  derived  from 
such  a  contest. 

Coming  Down  to  Business 
An  attempt  will  be  made  to  have 
the  assotiation  put  on  a  churning 
demonstration  contest  where  men  will 
(Concluded  on  Page  32) 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 

Commercial  Agencies,  and  The  Dairy  Record. 


ftROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


F.  G.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


RUSSEL  CREGO  &  SONBSI  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


M.  J.  Weinberg  &  Bro.  Butter 

—   References:  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;   Bradstreets;   Dairy  Record 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


A  Compressor  You've  Been  Waiting  For  

The  Sterling 

Before  you  place  your  order  for  compressor  for  your 
creamery  you  must  investigate  and  learn  all  about  this  wonder- 
ful labor  saving  machine. 

You  should  know  all  about  a  "Sterling,"  'it  is  specially 
built  for  creamery  work.  It  is  simple ;  all  parts  are  easy  to  get  at. 

Today  more  consideration  is  given  the  design — the  quality, 
and  the  workmanship  of  the  compressor  than  the  price,  for 
men  are  fast  learning  that  a  compressor  to  stand  the  grind  year 
in  and  year  out  service,  must  of  a  necessity  be  built  for  quality. 

"Sterling"  Compressors  make  good  wherever  used. 

We  can  save  you  money  on  your  compressor  purchase. 
Do  not  hesitate,  write  us  today  for  full  particulars. 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 


J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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NATIONAL  DAIRY  COUNCIL 


Annual  Meeting  Reviews  Accom- 
plishments and  Plans  Future 
Work. 


(Report  by  M.  O.  Maughan, 
Secretary.) 


The  National  Dairy  Council  held 
its  annual  meeting  December  1,  1921. 
The  meeting  was  held  at  the  Audito- 
rium Hotel,  Chicago,  and  was  largely 
attended.  Representatives  were  there 
from  every  branch  of  the  dairy  in- 
dustry. Considerable  enthusiasm  was 
manifest  regarding  the  council  work. 

M.  D.  Munn,  president,  first  of  all 
outlined  briefly  the  status  of  the 
dairy  industry  at  the  present  time,  and 
the  favorable  financial  conditions 
existing  among  dairymen  compared 
with  other  interests  of  agriculture. 
Mr.  Munn  commented  on  the  work 
of  some  of  the  manufacturers  and 
dealers  of  so-called  substitutes  for 
dairy  products  featuring  the  need  of 
the  dairy  industry  to  inform  the  public 
as  to  the  ruth. 

What  Council  Has  Done 
Following  Mr.  Munn's  report  came 
the  secretary's  report  which  showed 
that  the  National  Dairy  Council  dur- 
ing the  past  year  has  been  co-operat- 
ing with  and  supplying  literature  to 
more  than  40,000  school  teachers, 
Red  Cross  nurses  and  other  educa- 
tional agencies  and  leaders. 

The  report  showed  that  over  four 
million  pieces  of  literature  have  been 
distributed  by  the  National  Dairy 
Council  during  the  past  year.  Fur- 
thermore, the  Council  has  participated 
in  milk  and  dairy  products  campaigns 
in  more  than  one  hundred  cities,  coun- 
ties and  towns.  Among  these  are 
such  cities  as: 


Philadelphia,  Cleveland,  Minne- 
apolis, St.  Paul,  Youngstown,  Canton, 
Bloomington,  Trenton,  Wilmington 
and  many  others.  During  the  past 
year  the  National  Dairy  Council  has 
prepared  considerable  new  material 
including  a  series  of  four  24-sheet 
billboard  posters,  with  others  in 
course  of  preparation;  also  three 
moving  picture  films  and  a  series  of 
moving  picture  slides;  also  three  me- 
chanical devices,  one  of  which  has 
been  shown  very  extensively  in  which 
"Milk  rings  the  bell." 

DuriBg  the  past  year  the  National 
Dairy  Council  has  had  exhibits  at 
numerous  national  conventions,  and 
some  state  conventions  and  fairs. 
The  National  Dairy  Council  had 
exhibits  at  the  National  Educational 
Association  Convention  and  the 
American  Medical  Convention,  Pa- 
geant of  Progress,  and  the  National 
Dairy  Show,  and  numerous  others. 

Representatives  of  the  National 
Dairy  Council  have  spoken  during 
the  past  year  at  over  fifteen  hun- 
dred meetings.* 

The  "Milk  Fairies"  play  has  been 
staged  in  over  one  thousand  schools. 
There  are  now  engaged  in  milk 
and  dairy  products  campaign  work 
thirty-three  National  Dairy  Council 
workers,  twenty  of  them  engaged  in 
nutrition  and  educational  work,  and 
thirteen  in  "  Milk  Fairies"  work. 

The  National  Dairy  Council  has 
been  instrumental  in  organizing  a 
system  of  serving  milk  in  schools  for 
health's  sake,  during  the  past  year. 
Thousands  of  children  are  now  being 
weighed  and  measured  and  taught 
health  habits. 

Work  Planned 

The  work  of  the  National  Dairy 
Council,  according  to  the  secretary's 
report  now  under  way,  consists  of  the 
following: 


First,  the  organization  and  pro- 
motion of  additional  local  dairy 
products  campaigns; 

Second,  the  continuation  of  na- 
tional publicity  through  the  schools, 
women's  clubs,  the  press,  and  various 
conventions  and  meetings.  Addi- 
tional material  will  be  prepared,  one 
piece  being  a  32-page  booklet  bv  Dr. 
E.  V.  McCollum  entitled  "Child 
Health  Demonstration,"  and  another 
booklet  on  butter. 

Co-operative  Work 

Following  this  report  came  an  ad- 
dress by  Mrs.  Ira  Couch  Wood, 
director  of  the  Elizabeth  "McCormiek 
Memorial  Fund,  a  national  organiza- 
tion promoting  child  health.  Mrs. 
Wood  spoke  very  complimentary  of 
the  work  of  the  National  Dairy  Coun- 
cil and  of  the  desire  of  her  organiza- 
tion to  work  along  hand  in  hand  with 
the  National  Dairy  Council.  Mrs. 
Wood  presented  in  a  very  pleasing 
and  forceful  manner  the  conditions 
of  undernourishment  and  how  to 
overcome  them,  outlining  the  general 
program  of  health  for  children. 

Following  Mrs.  Wood  came  Miss 
Louise  Fitzgerald,  in  charge  of  the 
National  Dairy  Council  Nutrition 
and  Milk  Fairy  Play  workers,  who 
outlined  in  a  very  instructive  way 
the  milk  campaign  work  now  being 
conducted  by  the  National  Dairy 
Council,  using  St.  Paul  and  Minne- 
apolis as  examples. 

A  Continuous  Campaign 
After  a  brief  recess  for  a  dairy 
lunch,  Robert  Balderston,  secretary 
of  the  Philadelphia  Inter  State  Dairy 
Council  spoke  of  1  he  milk  and  dairy 
products  campaign  work  being  con- 
ducted in  Philadelphia  and  suiround- 
ing  cities.  The  campaign  is  financed 
equally   by   the  producers  and  the 


*e$un/er,  70a //on  <f£(gmpantS'w\ 

FOUNDED  IN  1827  /  .  .X 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butler' Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Menasha 

Butter 

Tub 


Strong 

O 

Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 


Good 
Jooking 


Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEHRDWA 


SAINT  \J  PAUL 


y 


Aberdeen 
Watertown 
Great  Falls 
Billings 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


"Orchard"  Street  has  become  proverbial  for 
cheapness,  supplanting  even  "Hester  Street," 
which  was  once  popularly  employed  in  this 
connection.  If  one  wants  to  cast  a  reflection 
on  an  article  of  apparel  it  is  sneeringly  referred 
to  as  having  been  purchased  in  "Orchard 
Street."  Merchants  who  keep  shops  of  the 
better  class  use  an  effective  method  for  de- 
spoiling customers  who  want  a  thing  much 
below  the  stipulated  price.  They  contemp- 
tuously advise  them  to  go  to  "Orchard  Street." 

Contrary  to  the  general  impression  that  the 
East  Side  is  the  abode  of  want  and  poverty, 
it  is  just  possible  that  conditions  are  not  quite 
so  bad  as  we  are  led  to  believe. 

"It  drives  me  off  my  bean,"  Patrolman 
Levine  said  on  corner  of  Rivington  and  Eld- 
ridge  Streets,  "to  hear  a  million  people  in  the 
Bronx  and  other  places  go  around  telling  how 
they  pity  the  poor  on  the  East  Side.  Some  of 
them  get  their  pity  from  the  Sunday  stories  of 
fellows  who  get  their  information  over  the 
telephone.  The  other  people  once  lived  on  the 
East  Side  themselves,  but  they  ain't  keen 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

Td 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGE] 

Will  look  after  your  shipments  persbj 

We  solicit  your  shiid 

■*. 

See  That  Your  Next  Shipment  is  ji 

N.  J.  or  to  <|i 

ASK  US  FOR  OUR  CHICAGO  STE1; 

Shipper  to  receive  even  more  prompt  returns  than  erern 
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tic  &  Pacific 

Chicago,  Illinois 

4LITY  BUTTER 


!  BUTTER  DEPARTMENT 

lise  you  as  to  market  conditions 

|1  correspondence 

to  Us  Either  at  JERSEY  CITY, 
|to  Branch 

receiving  at  least  90%  of  our  Minnesota  and  Iowa 
■lies  at  Chicago  paying  them  top  prices,  enabling  the 
let  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


about  advertising  it,  so  they  go  tuttuttin'  and 
pityin'  like  the  rest." 

In  further  proof  of  this  contention,  the  police- 
man said  that  out  of  thirty-six  families  in  the 
house  opposite,  not  three  would  be  found  at 
home.  He  rapped  at  many  doors  and  only 
one  responded. 

"What  did  I  say?"  he  asked  triumphantly. 
"Was  any  one  home?  Nix,  they  all  beat  it  as 
soon  as  their  husbands  go  to  work.  These 
houses  are  almost  empty.  They  are  out  in  the. 
air — down  at  Coney  Island  or  Rockaway  or 
Central  Park.  They  go  early,  about  eight  or 
nine  o'clock.    They  come  home  late." 

We  cut  out  the  middleman's  profit  and  share 
it  with  the  shipper.  Are  you  getting  such  a 
deal?  Remember  we  guarantee  to  satisfy 
you.  Why  not  start  your  shipments  at  once? 
Remember  out-of-date  methods  do  not  satisfy 
up-to-date  people,  and  the  "Direct  to  Consumer 
Service"  is  an  up-to-date  method  that  other 
firms  do  not  give.  Why  not  get  your  share  of 
the  middleman's  profit  by  shipping  to  us? 
Don't  wait.  This  is  your  best  chance. 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Mmuiay  U208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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dealers,  each  contributing  one  cent 
per  100  pounds  on  all  milk  sold  or 
purchased.  The  campaign  is  con- 
ducted as  all  other  campaigns — purely 
as  a  health  measure,  through  the 
schools,  women's  clubs,  and  other 
organizations.  The  campaign  is  a 
continuous  campaign. 

Wonderful  Work   Says  Dairy 
Division  Uhief 

Next  came  a  very  instructive  talk 
by  Dr.  C.  W  Larson,  chief  of  the 
Dairy  Division  at  Washington,  D.  C. 
Dr.  Larson  illustrated  by  graphic 
chart  the  trend  of  the  dairy  industry, 
and  stated  that  the  American  nation 
should  consume  much  larger  quan- 
tities of  dairy  products  than  are  now 
consumed.  The  United  States  ranks 
way  down  the  list  mong  nations  in 
the  consumption  of  dairy  products. 
Dr.  Larson  commented  very  highly  on 
the  work  of  the  National  Dairy  Coun- 
cil, stating  that  the  secretary  would 
have  been  unable  to  make  a  statement 
that  100,000,000  more  pounds  of 
butter  were  manufactured  during  the 
first  ten  months  of  1921  than  in  the 
corresponding  period  of  1920,  with 
less  in  storage  now  than  a  year  ago, 
without  the  National  Dairy  Council 
having  done  some  wonderful  work. 

Keystone  of  Dairy  Industry 

Following  Dr.  Larson  came  Dr.  E. 
V.  McCollum,  who  gave  a  powerful 
talk  on  the  need  of  using  more  dairy 
products  in  the  diet.  Dr.  McCollum 
is  recognized  as  the  foremost  author- 
ity on  nutrition  in  the  world  today. 
He  outlined  very  clearly  and  emphat- 
ically the  present  status  of  nutrition 
also  how  earlier  peoples  lived  and  their 
daily  diets.  Dr.  McCollum  (jointed 
out  very  plainly  that  if  the  American 
nation  expected  to  maintain  its  high 
standard  of  mentality  and  physical 
development  that  it  is  very  necessary 
that  we  as  a  nation,  consume  more 
dairy  products  and  leafy  vegetables. 
At  the  close  of  Dr.  McCollum's  talk 
the  large  attendance  present  gave  him 
a  rising  vote  of  thanks.  President 
Munn  referred  to  him  as  the  Kaystone 
of  the  dairy  industry. 


Board  of  Directors 
The  following  were  elected  to  con- 
stitute the  board  of  directors: 

H  G  Van  Pelt,  W.  B.  Wanzer. 
E.  M.  Bailey,  John  LcFeber,  H.  S. 
Johnson,  J.  A.  McLean,  Frank  Low- 
den,  T.  H.  Mclnnerev.  E.  B.  Lewis. 
W.  L.  Luick,  J.  A.  'Walker,  A.  E. 
Wilkinson,  C.  Bechtelheimer,  H.  E. 
McClintock,  R.  W.  Balderston,  W.  P. 

B.  Lockwood,  E.  M.  Harmon,  H.  D. 
Wendt.  S.  H.  Greene,  E.  S.  Brigham. 
J.  J.  Farrell,  A  E.  Haecker,  Mr. 
Engle.  W.  C.  Davis,  E.  W.  Chandler, 

C.  M.  Burdette,  S.  J.  Van  Kuren,  W. 
S.  Moscrip,  D.  D.  Aitken.  H.  E.  Van 
Norman,  Fred  Pibst,  M.  D.  Camp- 
bell, M.  D.  Munn,  W.  A.  West. 

Executive  Committee 
The  executive  committee  which  was 
elected  consists  of  the  following: 

D.   D.  Aitken,   A.   E  Wilkinson, 
H  G.  Van  Pelt,  W.  C.  Davis,  T.  H. 
Mclnnerney,  John  LeFeber,  M.  D. 
Munn.  W.  B.-  Wanzer,  J.  A.  Walker. 
Officers 

The  officers  elected  were  as  follows: 
President,  M.  D.  Munn;  vice- 
president,  J.  A.  Walker;  treasurer, 
T.  A.  Borman;  assistant  treasurer, 
C.  T.  Hays;  secretary  M.  O.  Mau- 
ghan. 

A  summary  of  the  financial  report 
showed  the  following: 
Income 

For  ten  months,  ending  Oct.  31,  1921: 

Milk  producers   7,509.21 

Butter  manufacturers   18.427. 95 

Milk  distributors  1.319.10 

lee  cream  manufacturers  .  .  3.037.00 
Dairv  naehinerv  supply 

dealers   32.900.70 

Barn  equipment   200-.00 

Miscellaneous   100.00 

Sale   of   educational  liter- 
ature  50,162.69 

Total.  .  .  113,722.65 

Disbursements 
For  ten  months,  ending  Oct,  31,  1921. 
Preparation   and  distribu- 
tion of  literature   42,519.41 

Sales  and   expenditures  of 

officers  and  field  workers.  26,101.96 
Office  labor   6,041.98 


Stationery   678  56 

Postage   1,430.92 

Telephone  and  telegraph . .  .  872.65 

Office  supplv  and  expense  .  .  428,25 

Rent   3,819.28 

Lights   82.40 

Miscellaneous   34.23 

Pageant,  shows,  exhibitions  3,759.22 

Total  $85,722.65 

Leaving  a  balance  to  in- 
come account  $27,953.79 

All  Must  Support  Work 
All  present  were  of  the  opinion 
that  the  time  is  ripe  for  every  man 
engaged  in  this  industry  to  recognize 
the  opportunities  and  possibilities 
lying  ahead.  Had  it  not  been  for  the 
educational  work  conducted  by  the 
National  Dairy  Council  and  other 
organizations  along  similar  lines,  such 
as  the  Dairy  Division  at  Washington, 
the  dairymen  would  possibly  be 
facing  at  the  present  time  a  financial 
crisis  such  as  is  being  faced  by  the 
corn  producers,  the  wheat  growers, 
hog  raisers,  and  by  all  other  branches 
of  agriculture. 

The  work  of  the  National  Dairy 
Council  has  a  big  future.  The  best. 
move  on  the  part  of  every  man  en- 
gaged in  this  industry  is  to  support 
this  big  movement,  which  will  mean 
increased  profits  for  the  industry  and 
improved  child  welfare  and  national 
development. 


Hastings,  Neb. — A.  C.  Mead  suc- 
ceeds F.  C.  Maage  as  general,  manager 
of  the  Blue  Valley  Creamery  Com- 
pany. 

Portage.  Wis. — The  M.  &  M.  Dairy 
Company;  incorporated  capital  stock, 
$25,000;  L.  Manley,  J.  Manley,  D. 

Bogue. 

Milwaukee,  Wis.— H.  B.  Stantz 
Package  Cheese  Company;  incorpo- 
rated capital  stock,  $10,000;  Klossner, 
M.  Nohl,  N.  Petrie. 

St.  Paul,  Neb.— E.  F.  Younkin  of 
Grand  Island,  wholesale  dealer  in 
poultry  and  eggs,  has  opened  a 
branch  poultry  house  here. 


If 


You  have  FANCY  CREAMERY  BUTTER  we  have  the  outlet. 
We  care  for  Quality — You  care  for  price.  If  you  furnish  us 
what  we  want,  we  will  furnish  you  the  price.  This  is  very 
simple.  Now  let's  get  together.  Trial  customers  become 
permanent  ones  at  this  old  reliable  butter  house  —  always. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref . — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


You  realize  the  necessity  for  perfect  iefrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation.  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 


Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


710  Citizens  National  Bank 
DES  MOINES,  IOWA 


BRANCH  OFFICES 
304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street 

CHICAGO,  ILL.  (ff* 
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ALWAYS 


Looking  for  Business" 


Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

aJPmr,  It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 

hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 
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STANDARDS  FOR  BUTTERMILK 
PRODUCTS 


National  Creamery  Buttermakers' 
Association  Executive  Com- 
mittee Favors  Proposed  Stand- 
ards Excluding  Buttermilk  from 
Neutralized  Cream  for  Human 
Consumption,  Unless  Members 
Think  Otherwise. 


To  The  Members  of  The  National 
Creamery  Buttermakers'  Associa- 
tion: 

The  executive  committee  of  the 
National  Creamery  Buttermakers'  As- 
sociation has  been  requested  to  take 
some  action  in  reference  to  the  pro- 
posed standards  for  evaporated  and 
dried  buttermilk. 

The  Joint  Committee  on  Definitions 
and  Standards  representing  the  Asso- 
ciation of  American  Dairy,  Food  and 
Drug  Officials;  the  Association  of 
Official  Agricultural  Chemists;  and 
the   United    States    Department  of 


Agriculture  has  tentatively  denned 
evaporated  and  dried  buttermilk  as 
follows: 

Proposed  Standard 
"Evaporated  buttermilk,  con- 
centrated buttermilk,  condensed 
buttermilk,  is  the  product  result- 
ing from  the  evaporation  of  a 
considerable  portion  of  the  water 
from  clean,  sound  buttermilk 
derived  from  cream  to  which  neu- 
tralizer has  been  added,  and  con- 
tains all  tolerances  being  allowed 
for,  not  less  than  thirty  per  cent 
(30%)  of  total  solids. 

"Dried  buttermilk  is  the  prod- 
uct resulting  from  the  removal 
of  water  from  clean,  sound  but- 
termilk, derived  from  cream  to 
which  no  neutralizer  has  been 
added,  and  contains,  all  toler- 
ances being  allowed  for,  not  more 
than  jfive  per  cent  (5%)  of  the 
moisture." 

Knowing  that  a  large  portion  of 
the  buttermilk  that  is  being  converted 


into  evaporated  and  powdered  butter- 
milk is  being  utilized  as  a  feed  for 
farm  animals,  we  inquired  from  the 
Joint  Committee  on  Definitions  and 
Standards  if  products  intended  to  be 
used  as  feed  for  stock  would  be  con- 
sidered under  the  proposed  standards. 
The  following  letter  was  received  in 
reply  to  our  inquiry: 

For  Human  Food  Only 

"  Receipt  is  acknowledged  of  your 
letter  of  November  5th,  in  which 
you  state  that  you  would  like  to  take 
up  the  question  of  buttermilk  stand- 
ards with  the  buttermakers  of  the 
United  States,  and  ascertain  their 
desires  in  the  matter. 

"No  action  has  been  taken  by  the 
Committee  upon  the  subject  of  butter- 
milk standards  at  the  last  meeting, 
and  I  can  assure  you  that  any  com- 
ments and  assistance  with  reference 
to  these  standards  will  be  appreciated 
by  the  Committee.  May  I  suggest 
that  in  your  communications  with 
the  members  of  the  Association,  it  is 
made  clear  that  the  standards  under 
consideration  by  the  Committee  refer 
only  to  dried  buttermilk  intended  for 
human  food?  It  is  our  belief  that 
large  quantities  of  this  product  of 
commercial  quality  is,  and  can  be, 
advantageously  sold  as  a  hog  and 
poultry  food,  and  the  restrictions 
contained  in  these  standards  are  not 
intended  to  apply  to  that  class  of 
products." 

Respectfully, 

A.  S.  Mitchell,  secretary  Joint 
Committee  on  Definitions  and 
Standards. 

Standards  Fair  and  Reasonable 
With  the  explanation  offered  in  this 
letter,  the  proposed  standards  seem 
to  be  reasonable  and  fair,  as  it  is  well 
known  that  the  greater  portion  of  the 
neutralizer  used  for  sour  cream  will 
be  found  in  the  buttermilk.  The 
executive  committee  of  the  National 
( 'reamery  Buttermakers'  Association 
will  therefore  go  on  record  as  favoring 
the  proposed  standards  unless  the 
members  of  the  Association  are  of  a 
different  opinion. 

Write  President  Your  Opinion 
It  will  be  appreciated  if  the  butter- 
makers will  write  us  at  once  either 
approving  or  disapproving  the  pro- 
posed standards.  In  writing  your 
letter,  kindly  state  why  you  consider 
the  opinion  of  the  committee  to  be 
right  or  wrong.  It  is  necessary  for 
us  to  have  that  information  so  we 
may  be  able  to  present  the  matter 
to  the  committee  in  an  intelligent 
manner. 

Let  us  hear  from  the  buttermakers. 
The  committee  wants  to  know  what 
we  all  think  about  it. 
Yours  truly, 

M.  Mortensen,  Ames,  la., 

President. 
Albert  Erickson,  Amery,  Wis.. 

Vice-president. 
Emil  G.  Oman,  Cokato,  Minn., 
Secretary-Treasurer. 

B.  A.  McGill,  Big  Rapids,  Mich., 

Director. 
E.  A.  Paulson,  Webster,  S.  D., 
Director. 

National  Creamery  Buttermakers' 
Association. 
P.  S. — Kindly  address  correspond- 
ence in  reference  to  this  matter  to 
M.  Mortensen,  Ames,  Iowa. 


Correctionville,  la. — The  Wiede 
cream  station  burned  to  the  ground 
with  a -loss  of  about  $3,000. 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


CREAMER  YM  AN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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BEST  ATTENDANCE  EVER 


(Continued  from  page  3) 

Attendance  Prize  to  Pelican 
Rapids 

The  large  attendance  was  good 
evidence  of  the  deep  interest  taken  in 
dairying  at  present  by  the  farmers  of 
the  Valley.  The  convention  hall, 
with  a  seating  capacity  of  300,  was 
crowded  from  opening  to  closing 
session,  and  standing  room  was  at  a 
premium  part  of  the  time. 

No  doubt  the  silver  trophy  offered 
by  the  co-operative  creamery  at 
Detroit  to  the  creamery  having  the 
largest  number  of  patrons  in  attend- 
ance had  something  to  do  with  the 
unusually  large  number  of  farmers 
present,  and  so,  no  doubt,  had  the 
very  fine  weather.  The  Pelican  Rap- 
ids co-operative  creamery,  of  which 
M.  Sorensen,  president  of  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  is  manager,  won  the 
trophy  with  ninety-one  patrons  reg- 
istered. It  was  presented  at  the  close 
of  the  convention  by  County  Agent 
Johnson,  and  was  accepted  on  behalf 
of  the  Pelican  Rapids  creamery  by 
W.  W.  Sherman,  its  secretary. 

A  Hearty  Welcome 

John  R.  Blom'quist,  Waubun,  led 
in  community  singing  at  the  opening 
as  well  as  at  other  sessions  except  the 
last  one,  when  Wm.  Lindberg,  Gary, 
was  the  song  leader.     Both  proved 


that  creamery  operators  can  lead  in 
singing  as  well  as  in  other  things,  and 
the  convention  followed  them  with 
a  will. 

Mayor  R.  J.  Lindberg.  of  Detroit, 
after  invocation  at  the  opening  ses- 
sion, extended  a  very  hearty  and 
sincere  welcome  to  the  convention 
made  up,  he  said,  of  men  who  have 
done  more  for  Northern  Minnesota 
than  any  other  class  of  men.  Stuart 
McLeod,  Goodridge,  first  vice-pres- 
icent  of  the  association,  responded  in 
well-chosen  remarks. 

Dairy  Calves  and  Beef  Calves 

President  N.  P.  Hanson,  Detroit, 
followed  with  a  few  opening  remarks, 
in  the  course  of  which  he  showed  the 
great  difference  in  value  of  dairy  and 
beef  stock.  He  told  of  an  instance  in 
which  only  recently  he  sold  a  young 
farmer  near  Detroit  six  dairy  calves 
for  $200  a  piece  and  was  offered  one 
beef  calf  for  $10.00  by  the  same  farm- 
er, the  best  price  the  latter  could  get. 

President  Hanson,  who  was  in 
the  chair  throughout  the  sessions, 
complimented  the  convention  on  the 
fine  attendance,  the  best  he  had  seen 
at  any  of  the  many  conventions  he  had 
attended  in  the  past. 

Secretary's  Report 

Secretary  Leonard  Houske,  Hal- 
stad,  in  his  annual  report,  received 
the  work  of  the  association,  espec- 
ially the  various  contests  conducted 
and  in  which  prizes  were  awarded  at 
another  session. 


During  the  past  year  the  association 
held  an  elimination  contest  in  judging 
young  dairy  stock  and  sent  the  win- 
ners to  the  recent  junior  state  live 
stock  show.  The  winners  in  this  new 
association  contest  carried  away  the 
Grand  Championship  at  the  state 
show  and  second  and  third  prize  in 
the  Guernsey  judging  contest. 

Speaking  of  the  herd  records  en- 
tered in  another  of  the  association's 
contests  Secretary  Houske  said  he 
had  found  one  farmer  who  with  three 
cows  received  more  for  his  milk  than 
his  neighbor  with  fourteen  cows. 

The  report  of  Treasurer  C.  M. 
Davidson.  Climax,  showed  a  small 
balance  of  $26.44  on  the  right  side  of 
the  ledger. 

Chris  Heen  Speaks 

Dairy  and  Food  Commissioner 
Chris  Heen,  who  was  well  received, 
made  a  fine  address  which  will  be 
published  at  an  early  date.  He  took 
occasion  to  compliment  the  Red 
River  Valley  association  on  its  fine 
work  and  called  attention  to  the 
absence  of  "Dad"  Cort — M.  J.  Cort, 
of  the  Creamery  Package  Mfg.  Com- 
pany, Minneapolis — who  never  before 
missed  a  meeting,  and  was  one  of  the 
original  organizers  of  the  association. 
"Dad"  is  still  in  the  hospital  after 
an  operation  and  at  Commissioner 
Heen's  suggestion  the  convention 
wired  him  greetings  and  wishes  for 
his  speedy  recovery. 

Co-operative    Creamery  Patron's 
Duties 

M.  Sorenson.  Pelican  Rapids, 
opened  the  Wednesday  afternoon 
session  with  a  good  talk  on  "Our  Co- 
operative Creameries  and  the  Duty  of 
Their  Patrons."  Mr.  Sorensen  in- 
cluded in  the  term  "patrons"  not 
only  the  farmers  delivering  cream,  but 
everybody  in  the  community,  and 
all — banker,  business  and  professional 
man — as  well  as  the  farmers,  should 
be  boosters  for  the  local  co-operative 
creamery,  for  to  a  large  extent  they 
all  get  their  income  from  it.  The 
co-operative  creamery  is  founded  on 
the  principle  of  one  neighbor  helping 
another,  and  unless  each  man  feels 
that  he  is  dependent  on  and  must 
Avork  together  with  his  neighbor,  the 
co-operative  creamery  will  not  be 
successful.  As  an  instance  of  co- 
operation he  cited- the  recent  action 
of  Pelican  Rapids  merchants  pledging 
themselves  not  to  handle  butter  sub- 
stitutes of  any  kind. 

Speaking  of  quality,  the  president 
of  the  operators'  and  managers'  as- 
sociation believes  that  a  creamery  first 
of  all  must  have  a  certain  quantity 
in  order  to  keep  down  operating  ex- 
penses, and  then  through  co-operation 
and  cream  grading  quality  will  come. 
On  the  farm  too,  he  pointed  out,, 
quality  comes  with  quantity,  as  the 
farmer  who  gets  to  milking  twelve  to 
fifteen  cows  finds  that  he  can  not 
afford  to  take  second  grade  price  for 
his  cream  and  finds  that  he  can  afford 
to  fix  up  so  as  to  take  proper  care 
of  it. 

Tuberculosis  and  Abortion 

Dr.  W.  L.  Boyd,  of  the  University 
of  Minnesota,  in  his  address  on  "Some 
Preventable  Diseases  of  Cattle"  took 
up  especially  tuberculosis  and  abor- 
tion. Minnesota  stands  first  in  the 
work  of  eradicating  the  former  dis- 
ease, which  fact  brings  many  cattle 
buyers  to  the  state. 

Abortion  disease  is  much  more 
troublesome,  the  Doctor  said.  There- 


Read  What  This  Butter  Maker 
Says  About 

1  Butter 

■  Industry 

"The  Butter  Industry" 

"Dear  Mr.  Hunziker:    I  just  want 
to  thank  you  for  getting  out  a  book 
like  "THE  BUTTER  INDUSTRY." 
It  is  just  the  book  every  buttermaker 
should  have  in  his  desk,  and  he 
can't  help  but  read  it,  as  it  answers 
every  question  in  such  plain  United 
States  language  than  any  "bloke" 
can  understand  it.   There  is  hardly 
a  day  but  what  I  find  occasion  to 

refer  to  it.    If  I  live  long  enough  I 
will  know  it  by  heart. 
Yours  truly, 

ROBERT  BLESS, 

Wallard,  Iowa. 

1 

Order  a  copy  now! 

1 

Price        ^  C     ^5    Cash  With 

^5#==  °rder 

2  Edition  ^fl 

The  Butter  Industry 

La  Grange,  111. 

ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  17  GGS -BUTTER  Q  QERVICE 
EWIS  L.BERT  Cfc  OONS 

Remm?»prnpn  151  READE  STREET'  NEW  YORK      Western  Representative: 

?r^?nVna?lbank    BUTTER  and  EGGS  ^tBiL'K'1'''' 
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to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  go. 


170  Duane  St. 


New  York 


"Clean 
as  a 


Whistler 


THERE'S  something  almost 
human  about  the  way  the 
Manning  Milk  Can  Washer 
grips  the  can — and  scrubs  it  clean, 
inside  and  out. 

And  not  only  that,  but  the  cans 
are  rinsed  and  sterilized  as  well. 
Even  rust  soon  disappears  when 
the  Manning  gets  on  the  job.  Your 
cans  look  like  new  and  stay  that 
way. 

*  One  man  and  a  Manning  handle 
from  125^  to  150  cans  an  hour.  It's 
a  profitable  investment  from  any 
standpoint.  For  catalog  and  prices 
write — 


References: 
The  Dair)  Record,  Irving  National  Bank 


Used  Everywhere 


Liked  Everywhere! 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


is  no  known  drug  or  cure  for  it,  and 
he  recommended  strict  sanitation, 
careful  handling  of  the  afterbirth, 
and  not  too  quick  breeding  after 
abortion. 

Scrub  Sire  Snake  in  Grass 

The  scrub  sire  is  the  snake  in 
the  grass  on  Minnesota  farms,  said 
L.  V.  Wilt  on,  also  of  the  University, 
discussing  "Selection  of  Proper  Dairy 
Types."  He  emphasized  the  great 
importance  of  using  purebred  sires, 
and  said  the  country  should  lick  the 
scrubs  just  as  they  did  the  Kaiser. 
Strong  Plea  for  New  Association 

A.  J.  McGuire,  organization  man- 
ager for  Minnesota  Co-operative 
Creameries'  Association,.  Inc.,  the 
new  association  for  which  a  member- 
ship campaign  has  been  conducted, 
made  a  strong  plea  for  support  of 
creameries  as  well  as  creamery  oper- 
ators in  a  very  good  address.  He 
explained  some  of  the  plans  of  the 
organization  and  stated  that,  to  begin 
with,  it  was  not  the  intention  to  sell 
butter,  and  that  every  creamery  would 
be  free  to  sell  its  butter  wherever  it 
saw  its  best  advantage,  and  to  any 
butter  merchant,  for  all  of  whom  Mr. 
McGuire  confessed  the  highest  re- 
gard. 

Two  hundred  and  sixty  co-oper- 
ative creameries  have  joined  the 
association  so  far  as  a  result  of  the 
membership  drive,  Mr.  McGuire  said, 
and  he  stated  that  the  association  is 
the  result  of  the  demand  of  the  co- 
operative creameries.  He  is  con- 
vinced the  association  is  going  to  be  a 
success  for  the  reason  that  the  patrons 
of  these  creameries  have  co-operated 
for  thirty  years. 

Mr.  McGuire  took  occasion  to 
explain  that  the  only  reward  he  per- 
sonally was  looking  for  was  the  success 
of  the  new  organization.  He  is  on 
leave  of  absence  from  the  state's 
employ  to  help  put  the  association 
on  its  feet,  and  the  board  has  insisted 
on  paying  him  $32.00  a  month  more 
than  he  received  from  the  state. 
Working  for  the  latter  he  was  ex- 
empted from  income  tax  and  the  raise 
just  about  equalizes  his  own  compen- 
sation. 

McGuire  on  Operators'  Compen- 
sal  ion 

The  co-operative  creameries  of 
Minnesota  can  develop  the  most  pow- 
erful co-operative  organization  in  the 
United  States,  Mr.  McGuire  said,  and 
they  will,  he  added.  The  organiza- 
tion must  have  the  co-operation  of  all 
creameries  and  of  all  creamery  oper- 
ators and  managers. 

In  an  impromptu  talk  at  the  Smoker 
Wednesday  evening,  Mr.  McGuire 
touched  on  the  creamery  operators' 
compensation  in  the  following  words, 
according  to  the  stenographic  report: 

"There's  just  one  other  point  I  want 
to  bring  out.  We  are  hard  up.  We  all 
are.  I  am  on  a  farm  myself  and  this 
was  the  first  fall  I  was  unable  to  pay 
all  my  bills  when  they  came  due.  I 
don't  know  when  I  am  going  to  pay 
them,  because  I  can't  borrow  any 
money.  Now  the  farmers  aren't  going 
to  advance  dairying  as  they  should, 
as  long  as  there  is  that  feeling  of  why 
should  I  go  to  the  creamery  every 
day,  or  three  or  four  times  a  week, 
when  I  can  hold  my  cream  and  get 
the  same  price,  if  I  only  go  once  a 
week.  The  man  that  is  worth  while 
is  going  to  check  up  his  patrons,  and 
the  patrons  should  be  encouraged  to 
bring  in  good  cream. 

"The    question    then    comes  up, 


what  should  the  buttermaker's  salary 
be?  What  is  that  man  worth  to  us? 
What  is  his  ability  to  work  among  his 
patrons  and  encourage  them  and 
enable  them  to  get  that  much  more 
for  their  product?  I  am  talking  shop. 
I  will  get  through  in  a  minute.  What 
is  a  good  man  worth  to  you?  What  is 
a  good  buttermaker  worth?  Some  of 
you  may  not  know  that  the  average 
creamery  making  150,000  pounds  of 
butter  a  year,  with  a  loss  of  one  cent 


BITHLIT 

PROCESSES 


RETINNING 

WE  SPECIALIZE 
IN  THE  RETIN- 
NING OF 

CREAM 
VATS 


SATISFACTION 
GUARANTEED 


WRITE  FOR  BOOKLET 

WORK  DONE  AT  YOUR 
CREAMERY 


SHEET  METAL 
PRODUCTS  CO. 

MINNEAPOLIS,  MINN. 
Gen.  Office  Tinning  Plant 

410  W.  Lake  St.      2921  Stevens  Ave. 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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per  pound  on  vour  butter  means 
$1,500. 

"If  you  have  a  good  buttermaker 
and  you  get  this  spirit  of  economy, 
just  remember  this,  if  it  is  a  difference 
of  $500,  there  is  a  possibility  that  you 
may  lose  three  times  that  amount,  or 
even  more.  I  wish  to  call  that  to  your 
attention,  it  is  not  merely  the  salary, 
but  the  plant,  the  equipment,  the 
ability  of  the  man  in  your  creamery, 
the  physical  condition  of  your  plants, 
the  quality  of  your  product. 

"The  price  on  your  butter  is  not 
only  a  difference  of  one  cent  a  pound, 
it  may  be  two,  three,  five  or  even  ten 
or  fifteen  cents.  There  are  creamery 
men  here  today  that  have  had  losses 
this  last  fall  amounting  to  as  high  as 
seven  hundred  dollars  in  one  month's 
business. 

"There  is  a  great  deal  needed. 
You  have  to  get  together.  We  need 
this  extra  money,  and  this  educa- 
tional work  that  is  being  conducted 
will  be  promoted  further,  and  we  will 
get  better  results  by  getting  together." 

A  Fine  Smoker 

In  the  interval  between  the  adjourn- 
ment of  the  Wednesday  afternoon 
session  and  the  smoke  in  the  evening 
many  of  those  in  attendance  took  ad- 
vantage to  visit  President  Hanson's 
dairy  stock  farm  one  mile  north  of 
Detroit,  and  several  of  the  Red  River 
Valley  districts  of  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation held  their  annual  meetings. 

The  smoker  was  a  much  enjoyed 
affair,  Detroit  being  the  host.  L. 
Benshoof,  editor  of  the  Detroit  Rec- 
ord, and  one  of  the  strongest  dairy 
boosters  in  the  Valley,  took  charge 
of  the  meeting  and  was  the  right  man 
in  the  right  place.  Cigars  and  ice 
cream  were  served,  and  songs  fancy 
dancing,  recitations  and  piano  selec- 
tion pleased  the  audience  immensely. 
The  hall  was  packed  and  could  not 
accommodate  all  who  wanted  to  get 
in. 

The  Butter  Exhibit 
Geo.  W.  Hagberg,  Fergus  Falls, 
inspector  in  the  Dairy  and  Food 
Department,  who,  with  James  Soren- 
son,  St.  Paul,  scored  the  butter  exhibit 
of  seventy-eight  tubs,  made  some 
very  instructive  and  interesting  com- 
ments on  it,  showing  himself  a  most 
competent  and  observant  buttermaker 
and  all  around  creamery  man. 

Mr.  Hagberg  said  the  exhibit  was 
very  uniform  in  quality  and  spoke 
well  for  the  skill  of  the  operators. 
The  sixty-three  entries  from  the  Red 
River  Valley  district  scored  an  aver- 
age of  91.91,  with  only  three  scoring 
below  90.  The  average  score  of  the 
seventy-eight  tubs  was  92.  Much  of 
the  flavor  defect  was  attributed  to 
poor  cream,  and  Mr.  Hagberg  urged 
proper  cream  pasteurization  and  the 
use  of  starters.  He  pointed  out  that 
thirty-four  of  the  entries  were  made 
from  pasteurized  cream  and  starter, 
nineteen  from  pasteurized  cream  and 
no  starter,  and  fourteen  from  raw 
cream  and  no  starter,  and  that  the 
entries  in  the  latter  class  scored  low- 

F.  M.  Brown,  of  the  J.  G.  Cherry 
Co.,  St.  Paul,  acting  as  auctioneer, 
tried  his  best  to  get  •&  bid  on  the 
butter,  but  no  bids  were  forthcoming. 
It  was  afterwards  disposed  of  at 
private  sale  to  E.  O.  Quenvold,  De- 
troit, at  forty  cents. 

Prize  Winners 

Secretary  Houske  announced  the 


More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientific  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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prize  winners  in  the  various  contests 
as  follows:  those  present  stepping 
forward  and  receiving  the  applause 
of  the  meeting: 

Butter  Scoring  Contest — 1st.  B. 
J.  Ommodt,  Floin,  94,  S25.00  trophy; 
2nd,  Chas  Ommodt,  Barnesville. 
93f,  $1500  tropin- ;  3rd,  H.  S.  Hal- 
verson,  Fertile,  93^.  $10.00  trophy. 

District  Winners  in  Butter  Scoring 
Contest — $5.00  each:  Dist.  No.  3, 
John  Waag,  Thief  River  Falls.  93; 
Dist.  No.  4,  J.  H.  Johnson,  Gary, 
93|;  Dist,  No.  12,  Adin  Nelson,  Fer- 
gus Falls,  93 i;  Dist,  No.  13,  O.  O. 
Heggeness,  Detroit.  93;  Dist.  Xo.  IS. 
Win.  Kelzenberg,  Verndale,  91  f. 

Special  $25.00  silver  trophy  to  the 
co-operative  creamery  association 
having  the  largest  number  of  patrons 
registered  at  convention,  donated  by 
Detroit  co-operative  creamery — 
Farmers'  Creamery  Co.,  Pelican  Rap- 
ids, M.  Sorensen,  manager. 

To  the  creamery  association  show- 
ing the  largest  percentage  of  its 
patrons  keeping  herd  records — 1st, 
Hendrum  Creamery  Association,  E. 
E.   Thorsen,  operator,   $20.00;  2nd, 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


HENNEBERGER  SERVI  CE—  PROM PT  RETURNS 

RESULTS  THAT  COUNT 

Established  1886 

William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 

PAYS  YOUR  DRAFT 

RETURNS  THAT  MAKE  FRIENDS 

To  prospective  makers  of  semi-solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 

If  evaporating  your  own  buttermilk,  we  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  into  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  hold  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  proper  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  solids  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING         ::  ::         CLEVELAND,  OHIO 


Oh  I  Say - 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


Farmers'  Creamery  Co..  Pelican  Rap- 
ids, M.  Sorensen.  manager,  $10.00; 
3rd,  Viking  Creamery  Association, 
Henry  Anderson,  operator,  $5.00. 

To  individual  farmers  for  the  best 
and  most  accurate  dairy  herd  records 
— 1st,  O.  C.  Foss,  Pelican  Rapids; 
2nd,  Chas.  Liggerud,  Pelican  Rapids, 
S20.00;  3rd.  Earl  Jensen,  Clearbrook, 
$15.00;  4th,  Ed  Carmen,  Ada.  $10.00, 
and  the  following  $5.00  each:  Alex 
Blake.  Detroit;  J.  J.  Fosse,  Fertile; 
Christ  Rud,  Viking;  Oscar  Drotts, 
Viking;  James  Maxwell,  Waubun, 
Inar  Larson.  Detroit. 

To  the  creamery  association  whose 
largest  percentage  of  patrons  have 
silos — 1st,  Ottertail  Creamery  Asso- 
ciation, H.  C.  Werbes,  operator,  and 
certificates  to  Hendrum  Creamery 
Association,  E.  E.  Thorsen,  operator, 
and  Parkers'  Prairie  Creamery  Asso- 
ciation, Glen  Borg,  operator. 

To  the  creamery  association  whose 
largest  percentage  of  patrons  built 
silos  during  1921 — 1st,  Dent  cream- 
ery, John  Harms,  operator,  and  cer- 
tificate to  Parkers  Prairie  creamery, 
(ilen  Borg.  operator,  and  Pelican 
Rapids  creamery,  M.  Sorensen,  man- 
ager. 

Butter  Judging  Contest — W.  A. 
Lindal.  Roseau;  Oscar  Peterson,  Ha- 
zel, and  B.  J.  Ommodt,  Flom,  gold, 
silver  and  nickel  butter  trier,  re- 
spectively. 

Improving  the  Butter  Quality 

"Improving  the  Quality  of  the  Red 
River  Valley  Butter"  was  a  subject 
handled  in  characteristic  fashion  by 
Albert  Andersen,  Erskine,  director 
in  Minnesota  Creamery  Operators' 
and  Managers'  Association,  at  the 
Thursday  forenoon  session.  He 
thought  some  improvement  had  been 
made  in  the  quality  of  the  butter  in 
the  valley  during  the  past  eight  years, 
but  not  as  much  as  should  be  made. 

Mr.  Andersen  granted  that  the 
poor  quality  of  cream  is  a  handicap, 
but  he  believed  too  many  operators 
did  not  avail  themselves  of  up-to-date 
methods,  especially  pasteurization  and 
starters,  to  make  as  good  butter  as 
possible  from  the  grade  of  cream 
received.  He  also  emphasized  the 
necessity  of  better  creamery  buildings, 
especially  as  to  being  warm  in  winter 
and  well  ventilated  at  all  times.  As  to 
startermaking,  Mr.  Andersen  referred 
the  convention  to  the  address  of  Dr. 
Hammer,  of  Ames,  [a.,  recently  pub- 
lished in  The  Dairy  Record,  as  one 
of  the  best  papers  on  starters  and 
their  care  he  had  ever  read.  Mr. 
Andersen's  address  in  full  will  bo 
published  in  the  Record. 

The  Operator's  Duties 
State  Secretary  James  Sorenson 
of  the  operators'  and  managers'  asso- 
ciation spoke  at  length  on  the  duties 
of  the  operator  to  his  creamery  and 
patrons.  He  left  no  doubt  as  to  where 
he  and  that  association  stand  as  to 
the  high  standard  of  service  expected 
of  the  members,  and  by  pointing  out 
that  the  association  so  far  has  dropped 
fifty-four  members  from  its  roll,  many 
of  them  on  account  of  inefficiency  and 
incompetency,  its  efforts  to  weed  out 
operators  who  fail  to  perform  their 
duties  are  not  idle  talk. 

While  Mr.  Sorenson  took  up  one 
for  one  the  various  duties  the  operator 
must  recognize  and  perform,  he  also 
took  occasion  to  point  out  that  the 
operators'  and  managers'  association, 
especially  through  its  district  meet- 
ings of  which  it  has  hundreds  during 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


the  year,  is  doing  a  great  deal  towards 
improving  the  quality  and  uniform- 
ity of  Minnesota's  butter.  Mr.  Sor- 
enson's  address  will  be  published  in 
full  in  the  Record. 

Grade  and  Pasteurize  Cream 
Sam  Haugdahl,  vice-president  of 
the  Fox  River  Butter  Co..  was  called 
on  and  in  a  reminiscent  vein,  drawing 
on  his  own  experience  since  landing 
in  Duluth  thirty  years  ago  a  poor 
emigrant  and  taking  his  first  job  as 
buttermaker  at  Hitterdal,  in  the  Red 
River  Valley,  brought  out  that  his 
first  impression  that  this  country  of 
ours  is  the  greatest  country  of  oppor- 
tunities for  the  man  who  wants  to 
get  somewhere  in  life  has  never  been 
changed. 

Coming  down  to  present  day  cream- 
ery business,  Mr.  Haugdahl  insisted 
that  the  day  is  past  when  a  creamery 
can  afford  not  to  pasteurize  the  cream, 
use  starters  and  otherwise  adopt  the 
best  possible  methods.  He  strongly 
advocated  cream  grading  and  a  good, 
big  spread  in  price  between  the 
grades. 

Morley  Believes  in  Field  Men 

J.  R.  Morley,  president  of  Minne- 
sota Co-operative  Dairies'  Associa- 
tion, also  called  upon,  in  his  remarks 
got  onto  the  subject  of  the  new  state 
association  of  co-operative  cream- 
eries, which  he  believed  could  and 
would  do  much  good  through  the 
work  of  the  field  men.  These  men, 
through  working  with  the  farmers  and 
the  creameries,  would  be  able  to  get 
all  the  butter  up  to  extras,  and  thus 
save  the  spread  in  price  between 
that  grade  and  the  lower  ones  too 
often  made  by  many  creameries. 
Grading  up  the  Dairy  Herd 

L.  Jensen,  Clearbrook,  president  of 
Minnesota  State  Dairyman's  Asso- 
ciation and  practical  dairy  farmer 
that  he  is,  gave  much  good,  common 
sense  advice  in  an  address  on  "Grad- 
ing up  a  Dairy  Herd,"  which  started 
off  the  closing  session  Thursday 
afternoon. 

He  urged  especially  the  great  im- 
portance of  securing  a  good,  purebred 
bull,  in  co-operation  with  neighbors 
if  necessary,  and  the  importance  of 
sticking  by  the  breed  once  selected. 
He  got  off  a  good  one  when,  discussing 
the  feeding  of  the  calf,  he  remarked 
that  the  scrubbies  cow  never  was 
so  scrubby  as  to  feed  her  calf  on 
oleomargarine. 

The  Leader  of  The  Valley 

The  main  address  of  the  session, 
and  one  of  the  most  important  ones 
of  the  convention  was  delivered  by 


Modern  Dairy  Sanitation 


Modern  dairy  practice  could  never  have  reached  the 
present  standard  of  dependable  high  quality  production 
if  the  need  of  strict  sanitary  cleanliness  had  not  been 
recognized  and  made  possible. 

To  meet  this  need 


r>a  Iryman 's 


was  originated  and  for  nineteen  years  it  has  established 
in  thousands  of  dairies,  creameries  and  cheese  factories 
a  standard  of  sweet,  wholesome,  safe,  sanitary  cleanli- 
ness which  has  never  been  equalled. 

This  Wyandotte  standard  of  distinctive  cleanliness 
is  proving  the  truth  of  the  claim  that  "quality  is  econ- 
omy" not  only  because  it  greatly  assists  quality  pro- 
duction by  protecting  the  delicate  flavor  and  sensitive 
wholesomeness  of  milk  foods,  but  also  because  the 
quality  of  the  cleaner  itself  is  such  that  the  efficiency 
of  its  mild  natural  cleaning  action  is  reducing  cleaning 
costs  wherever  it  is  used. 

Send  your  order  to  the  supply  house  with  the  under- 
standing that  if  these  results  are  not  quickly  realized 
the  trial  costs  you  nothing. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  and  within  24  hours 
after  receiving  them  they  will  be  on 
their  way  back,  providing  no  enamel- 
ing is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


C.  G.  Selvig,  superintendent  of  the 
Northwest  School  of  Agriculture,  the 
recognized  leader  of  Red  River  Valley 
agriculture  for  many  years  and  a 
strong  friend  of  the  co-operative 
creameries. 

Mr.  Selvig's  address  was  well  re- 
ceived and  given  close  attention,  as  is 
always  the  case  when  he  speaks  at 
Red  River  Valley  dairy  meetings. 
Probably  this  was  intensified  by  the 
recent  mention  in  the  press  of  the 
possibility  of  inducing  him  to  become 
a  candidate  for  Congress,  a  possibility 
favorably  commented  on  among  dairy- 
men, as  might  be  expected. 

That  Mr.  Selvig  knows  the  Red 
River  Valley,  its  accomplishments  and 
its  needs,  was  shown  by  the  array  of 
figures  he  presented.  Among  many 
facts  pointed  out,  he  showed  that 
there  are  today  in  the  Valley  "28,000 
farms,  occupying  6.000,000  acres,  and 
there  still  is  a  total  of  9,000,000  acres 
in  soil  area  adapted  for  farming  which 
some  day,  in  the  near  future,  will 
result  in  an  increase  to  the  number  of 
50,000  farms." 

"In  1860,"  said  Mr.  Selvig,  "247 
head  covered  all  the  live  stock.  In 
1880  there  were  only  76,000  heads 
in  the  entire  Valley,  but  in  1918  the 
number  had  increased  to  718,000  and 
the  50,000  farms  which  the  Vallev  is 
destined  to  have,  will  carry  2,000,000 
head.  With  the  increase,  dairying  has 
made  proportionate  advance.  Twenty- 
five  years  ago  there  were  but  twenty- 
one  creameries  in  the  Valley.  The 
number  now  stands  at  120,  each  with 
increased  output." 

Mr.  Selvig  paid  a  high  compliment 
to  the  Red  River  Valley  Dairymens' 
Association  and  its  work,  as  well  as 
to  the  co-operative  creameries  and  the 
operators.  A  large  part  of  his  address 
was  devoted  to  forceful  arguments  in 
favor  of  the  Great  Lakes-St.  Lawrence 
tide-water  project,  which  he  believes, 
will  mean  more  to  Minnesota  than 
any  other  single  achievement. 


Dairying  Greatest  Industry 

J.  H.  Hay,  Deputy  Commissioner  of 
Agriculture,  himself  a  Red  River 
Valley  man,  and  right  at  home  in  the 
convention,  was  the  last  speaker. 
In  his  very  instructive  address  on 
"Minnesota  Dairying  in  Its  Relation 
to  Minnesota  Industries"  Mr.  Hay 
showed  that  dairying  brings  by  far 
more  money  into  the  state  than  any 
other  industry,  in  the  support  of  which 
he  too  quoted  a  formidable  array 
of  figures. 

Mr.  Hay  took  occasion  to  endorse 
the  Minnesota  Co-operative  Cream- 
eries' Association  very  strongly,  and 
urge  all  creameries  and  operators  to 
support  it. 

Officers  Reelected 

A  letter  of  greetings  from  "Dad" 
Cort,  the  message  to  whom  from  the 
convention  has  already  been  men- 
tioned, brought  about  the  reelection 
of  all  the  officers  by  an  acclamation 
vote,  as  suggested  by  Mr.  Cort  in  his 
letter.    They  are: 

President,  N.  P.  Hanson,  Detroit; 
first  vice-president,  Stuart  McLeod, 
Goodridge;  second  vice-president,  A. 
R.  Kuntson,  Pelican  Rapids;  secre- 
tary, Leonard  Houske,  Halstad;  treas- 
urer, C.  M.  Davidson,  Climax. 
Red  Lake  Falls  Wants  Next 
Meeting 

An  invitation  to  hold  the  next 
annual  convention  in  Red  Lake  Falls 
was  extended  by  that  city,  and  Theo. 
Christensen,  Red  Lake  Falls  creamery 
man,  attended  the  convention  on 
behalf  of  his  home  town. 

Resolutions  Adopted 

The  following  resolutions  were 
adopted,  N.  C.  Lindberg,  C.  B.  Good- 
rich and  Albert  Andersen  being  the 
committee: 

Resolved.  That  the  Red  River  Val- 
ley Dairymens'  Association  express 
their  thanks  to  the  business  men  and 
citizens  of  Detroit  for  the  hospitable 
treatment  while  in  convention.  We 
also  extend  our  hearty  thanks  to  the 
State  Dairymens'  Association  for  their 
financial  and  moral  support,  and  the 
commercial  men  for  their  advertising 
patronage  and  enthusiastic  support. 

Resolved,  That  we  especially  com- 
mend the  creamery  operators  for  their 
intense  interest  in  this  association  as 
evidenced  by  their  large  attendance 
at  the  convention. 

Whereas,  The  men  greatest  in  need 
of  the  educational  advantages  and 
spirit  of  enthusiasm  that  permeates 
these  meetings  have  not  attended 
these  conventions  as  largely  as  is  to 
be  desired,  and  whereas  any  efforts 
directed  towards  increasing  the  at- 
tendance of  creamery  patrons  is  to  be 
commended,  be  it 

Resolved,  That  thanks  be  extended 
to  the  Detroit  Co-operative  Creamery 
Association  for  donating  the  prize  for 
the  largest  attendance  of  patrons  of  a 
co-operative  creamery  association  at 
this  convention. 

Ten-cent  Butter  Duty 

Whereas:  We  believe  that  the 
introduction  of  foreign  butter  into  the 
United  States,  is  a  menace  to  the 
dairy  industry,  in  that  the  importa- 
tion of  butter  from  foreign  countries 
in  large  consignments  has  the  tenden- 
cy to  depress  our  eastern  markets, 
and  this  is  reflected  back  in  a  serious 
loss  to  the  dairymen; 

Now,  Therefore,  Be  It  Resolved, 
That  we  are  in  favor  of  a  ten-cent 
tariff  on  foreign  butter,  and  a  corres- 
ponding tariff  on  other  dairy  products, 
and 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 
*it*bU*h*d  1893  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

Ysuwr  "EVENTUALLY"  ^ 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep'  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Be  It  Further  Resolved,  That  our 
secretary  be  instructed  to  wire  Senator 
Boise  Penrose,  chairman  Committee 
on  Finance,  United  States  Senate, 
Washington,  D.  C,  praying  that  our 
petition  be  favorably  acted  upon. 

New  State  Association  Endorsed 

Resolved,  That  we  endorse  the 
Minnesota  Co-operative  Creamery  As- 
sociation, Inc.,  and  pledge  our  fullest 
co-operation. 

Resolved,  That  the  association  ex- 
press its  appreciation  to  the  officers 
for  their  diligent  efforts  in  arranging 
the  program  and  conducting  the 
convention  to  its  successful  conclusion. 

New   Dairy   Building  Wanted 

Whereas,  The  Dairy  Industry  is  the 
most  prominent  branch  of  agriculture 
in  Minnesota,  approaching  a  total 
annual  value  of  two  hundred  million 
dollars,  and  as  this  great  industry  has 
brought  much  fame  and  prosperity  to 
the  state  through  the  quantity  and 
quality  of  its  products,  and 

Whereas,  The  present  Dairy  Build- 
ing at  the  University  Farm  is  in  a 
dilapidated  condition,  entirely  inad- 
equate for  the  present  needs  of  the 
industry  in  affording  the  proper  means 
for  investigational  work  and  instruc- 
tions in  the  various  branches  of  dairy 
manufacture,  and  as  the  present 
Dairy  Building  does  not  in  any 
measure  represent  the  wonderful  de- 
velopment of  this  great  industry, 
but  in  fact  is  a  discredit  to  the  Dairy 
Industrv  and  to  the  state, 

Therefore,  Be  It  Resolved,  That 
we,  The  Red  River  Valley  Dairymens' 
Association,  in  annual  convention 
assembled,  do  respectfully  request 
that  a  new  and  suitable  Dairy  Build- 
ing be  provided  without  delay. 

And  Be  It  Further  Resolved,  That 
we  call  upon  the  more  than  one 
hundred  thousand  dairymen  in  the 
State  of  Minnesota  to  aid  us  in  this 
request. 

Resolved,  That  copies  of  this  resolu- 
tion be  forwarded  by  the  secretary 
to  Wm.  J.  Coffey,  Dean  of  the  Col- 
lege of  Agriculture;  to  C.  H.  Eckles, 
chief  of  the  Dairy  Division,  and  to 
the  chairman  of  the  Board  of  Regents 
of  the  University  of  Minnesota. 


W.  F.  Drenncn  &  Co., 

Butter 


Chicago 


Philadelphia 


Brown  &  Root  Co. 

Cheese  A  TBSS  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs 

J.  A.  CRONHOLM 

Aetna  National  Bank  -t  in  T~%  j  o ,  XT  -wr  ,  2126  Dupont  Ave.  No 
Fidelity  Trust  Company  147  KQVLCLQ    5>t.  ,   JNeW  Y  OfK     Minneapolis,  Minn.  • 


REFERENCES: 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 
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BUREAU  OF  MARKET  REPORTS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dee.  9 

Dec.  2 

Jan  1, 1921 

37.855 

38,583 

2.457,320 

42.588 

41,752 

2.702.384 

10,918 

8,251 

965.834 

Philadelphia .... 

13,169 

12.913 

740.082 

Total  

104.530 

101.49!) 

6,865.620 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  9. 


Cities 

In 

Out      |  On  Hand 

Chicago.  .  .  . 
New  York.  . 
Boston  

171.047 
279,151 
48,440 
50,380 

833.202 
1,077,710 
967,543 
295.130 

17.590,869 
11.590.850* 
8.953.395 
1,807,180 

Philadelphia 

Total .... 

549,018 

3,173,5*5 

39.942.294 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Dec. 

5  

25,279 

54,392 

14,55S|12,044 

Dec. 

6  

26,605 

56.472  15,411 

10,519 

Dec. 

7  

27,067 

53,244ll7.819 

11,255 

Dec. 

8  

24,931 

55,713 

17,694 

11,411 

Dec. 

9  

26,091 

52,572|15,441 

12.899 

Dec. 

10  

26,233 

51.353  16.905 

12,429 

Includes  holdings  of  97,716  lbs.  in  additional 
storage  added  to  New  York  list. 


WEEKLY    Bt'TTKR    REVIEW  FOR 
WEEK  OF  DECEMBER  3-9,  1921 


44}  44 J  45 }. 

43  J  44  45 5 
45J  45)  46}. 

44  44  45  . 


Wholesale     Prices    of    92-Score  Fresh 
Creamery  Butter  for  Week  of 
December  3  to  9  Inclusive 

Dec.  Dec.  Dec.  Dec.  Dec.  Dec. . 

Markets  3rd  5th  6th  7th  8th  9th 

New  York ...   461  46!  45 

Chicago   45  J  44  43 

Philadelphia.  47  47  46 
Boston   46     46  44 

Markets  Open,  Verv  Unsettled 
The  week  ending  Dec.  ioih  open -d  with 
the  markets  weak  and  unsettled.  The 
weakness  was  not  as  acute,  however,  as 
was  experienced  during  previous  periods 
of  depression.  It  came  lale  the  previous 
week,  more  the  result  of  light  trading  than 
of  excessive  stocks.  Prices  of  fresh  butter 
during  the  previous  week  had  after  a 
period  of  advancing  markets,  reached  a 
level  where  the  consumptive  demand  was 
cut  to  some  extent,  buyers  shifted  to 
storage  butter  because  of  tin-  price  differ- 
ential between  fresh  and  storage  goods, 
and  where  both  buyers  and  sellers  lost 
confidence.  Receivers  were  anxious  to 
keep  goods  moving  and  buyers  were 
unwilling  to  take  more  than  for  immediate 
requirements.  Efforts  to  get  the  markets 
lower  were  met  with  little  opposition,  and 
as  a  result  there  was  a  gradual  recession  of 
values  on  all  the  markets.  With  a  better 
demand,  both  speculative  and  consumptive, 
however,  declines  were  soon  checked,  and 
about  the  middle  of  the  week  prices  began 
to  Climb,  showing  sharp  advances  at  close. 

Medium  Grades  Show  Greatest 
Accumulation 
The  visible  supply  as  indicated  bv  stocks 
on  the  markets,  recent  reports  of  production, 
and  storage  stocks  were  not  as  bearish  as 
has  been  the  case  during  some  of  the 
previous  weeks.  Practically  the  only 
accumulations  on  the  markets  was  that  o"f 
medium  grades,  which  includes  centralized 
butter  Even  the  best  grades  (90  score  or 
better,  of  centralized  were  in  light  supply 
Some  of  the  markets  report  an  increase  of 
receipts  of  90  to  91  score,  due  to  the  man- 
ufacture of  butter  from  milk  released 
by  condensories.  Due  to  wintry  and  stable 
flavors  which  are  quiet  generallv  appearing 
in  current  receipts  the  supply  of  fancy 
butter  at  no  time  was  heavv.  and  at  times 
was  actually  short.  Receipts  of  real  poor 
butter  were  light 

Storage  Reductions  Heavv 
That  there  was  a  general  shift  of  buyers 
lrom  fresh  to  storage  butter  is  indicated  by 
the  reductions  in  storage  stocks.  Most 
holders  of  storage  goods,  especially  at 
Chicago, like  to  dispose  of  the  bulk  of  their 
holdings  by  the  first  of  the  year.  The  wide 
differential  between  prices  fresh  and  storage 
goods  which  existed  the  latter  part  of  the 
previous  week  and  the  early  part  of  the 
week  ending  December  10th  afforded 
owners  an  opportunity  to  increase  sales  of 
storage  butter.  The  four  cities  report  of 
storage  movements  show  heavy  reductions 
during  this  week.  Because  of  heavv  reduc- 
tions at  this  time  last  vear,  and  com- 
paratively light  reductions  during  the 
early  Tpart  !of  November  «this  year  the 
shortage  for  the  entire  tcountry  as  indi- 
cated by  the  preliminary  report  was  re- 


duced from  about  twenty-three  million  to 
fourteen  million  pounds."  This  was  gen- 
erally expected  by  the  trade  and  acted  as 
neither  a  bullish  or  bearish  factor  to  any 
extent. 

Foreign  Butter 
Arrivals  of  foreign  butter  during  the  week 
amounted  to  703  casks  and  400  boxes 
Danish  and  100  casks  of  Holland  butter, 
which  is  finding  light  demand,  and  will 
probably  be  moved  into  storage 

H.  C.  TAYLOR. 
Released     by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Dec    5.  47    (a  47  J  46    (a  46}  42    (6  45 

Tu's  Dec    6.  45}  (§,46    45   41  @44 

Wed  Dec    7,  45    (5,45}  44    @44}  40  (3,43 

Thu  Dec    8,  45    ©45}  44}   37}  (543} 

Fri     Dec   9,46    (546}  45}   41}@44} 

Sat    Dec  10,  46}  @47    45}  (5.46    42    (5  44} 

Saturday.  Dec.  10th. — 
Creamery — 

Higher  scoring  than  Extra  46J  (a  47 

Extra  (92  score)  45}  (a  46 

Firsts  190  to  91  score)  42    (a  44} 

Firsts  (88  to  89  score)  38  @41 

Seconds  (83  to  87  score   34  (§37} 

Lower  grades  32  @33 

Centralized,  cars,  91  score  42  (n 

Centralized,  cars,  90  score  41  <& 

Centralized,  cars,  89  score  39   (5  40 

Centralized,  cars,  88  score  37}  (a 38} 

Centralized,  cars.  85  to  87  score.  .34  (8.37 
I'nsalted.  higher  than  Extras.  ...  48    («  49 

I'nsalted.  Extras  (92  score)  47  (847} 

Unsalted.  Firsts  (90  @91  score) . .  .42  ©45} 
I'nsalted.  Firsts  (88  ©89  score).  .  .38  (Ml 

I'nsalted.  Seconds  34  ©37} 

I'nsalted.  lower  grades  32    (5  33 

Meld  or  storage,  high  scoring  44  ©45 

Held  or  storage  Extras  42  @43 

Held  or  storage  Firsts  37}  ©41 

Held  or  storage.  Seconds  33   (5  37 

Held,  unsalted,  high  scoring  44}  ©45} 

Held,  unsalted,  Extras  42}  (5  43} 

Held,  unsalted,  Firsts  37  1  (..41 

Held,  unsalted.  Seconds   33  (..37 

Fresh.  Danish,  casks  ( 1 12  lbs.) .  .  . 44 }  ©46  . 
Fresh,  Canadian  42}  ©44} 

CHICAGO     BUTTER     AND  CHEESE 
MARKET 
(From    Daily  Bulletin.) 

Extras        Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.    Dec.    5 .  .  44  42  37} 

Tues.,  Dec.    6  .  .  43  41  36  J 

Wed  .  Dec.    7 .  .  43  41  36) 

Thu..   Dec     8.  .  43}  41}  36] 

Fri  .     Dec.    9 .  .  45  43  38 

Sat  .     Dec.  10    .   45  43  38 

Saturday.  Dec    10th. — 

Creamery.  Extras  (92  scores)   ©45 

11  icher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  .  .  .  ©43 

Firsts  (88  to  90  scores)  35  ©39 

Seconds  (83  to  87  scores)  32  ©34 

( 'entralized — Standards  ( meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   ©38 

Cheese 

Cheddars   ©19} 

Twins   ©19} 

White   ©19} 

Daisies,  Double   ©19} 

Single,   ©20 

Longhorns   ©21} 

Young  Americas   ©20} 

Squares   ©21 

Swiss.  Block  22  ©22} 

Limburger,  1  pound   (823} 

Brick,  Fancy  17  ©18 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras  Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
Mon..  Dec.  5.  ...  47}  44}  ©45}  36  ©40 
Wed.,  Dec.  7....  46  43  (5  44  36  (5  40 
Thu.,  Dec.  8....  46  43  ©44  36  &  40 
Fri.,     Dec.  9....  46}      43}  ©44}  36  ©40 


|{(  >ST(  >X  JBUTTER  MARKET 

Extras  Extras 

Ash        Firsts  Spruce 

Mon..  Dec.    5              44  38(8,42  45 

Tues  .  Dec.    6               44  3K  (842  45 

Wed.,  Dec.    7              44  38(842  45 

Thu..    Dec.    8              44  3S(o42  45 

Fri.,     Dec.    9             44  38  ©42  45 

Sat..     Dec.  10              44  38(542  45 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon..  Dec.    5  42 

Tues.,  Dec.    6  42 

Wed.,  Dec.    7  40 

Thu.,   Dec.    8  40 

Fri.,     Dec.    9  40 

Sat.,     Dec.  10  40 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  203 — Operator  wanted  by  Jan.  1st 
for  good  co-operative  creamery;  output  in 
1921  about  178.000  pounds  of  butter; 
cr'amery  association  owns  four-room  cot- 
tage near  factory;  good  town  of  300  pop- 
ulation, on  railroad.  Northern  Minnesota. 

No.  204 — Operator  wanted  for  co-oper- 
ative creamery  in  good  inland  town.  South- 
eastern Minnesota;  butter  output,  about 
70,000  pounds  last  year.  

Helper  Wanted — Must  be  neat,  clean, 
not  afraid  of  work:  large  creamery;  com- 
mence work  December  23rd;  in  answering 
give  references  as  to  character;  experience 
not  necessary;  state  wages  expected.  Ad- 
dress 2804,  Dairy  Record,  St.  Paul,  Minn. 
  12-14 

Helper  Wanted  by  January  1st  in  co- 
operativc  creamery  where  up-to-date  meth- 
ods are  used;  prefer  man  who  wishes  to 
learn  the  trade;  must  be  neat  and  a  willing 
worker  no  cigarette  fiend  need  apply; 
state  age.  nationality,  and  wages  expected. 
Address  George  Irey,  Big  Stone  City, 
S.  D.   12-21 


Helper  Position  Wanted— Have  experit 

ence;  nave  engineer's  and  testing  license- 
can  furnish  good  reference;  can  come  a; 
once.     Address  2729,   Dairy  Record,  St. 

Paul,  Minn.  12-28 

Position  Wanted  as  assistant  butter- 
maker  by  January  1st;  experience,  have 
testing  license:  can  furnish  best  of  refer- 
ences. Address  2803,  Dairy  Record.  St. 
Paid.  Minn.   12-14 

Wisconsin  cheese  exchange 

Plymouth  Wis.  Dec  5th. — On  the 
Wisconsin  Cheese  Exchange  today,  1.725 
boxes  of  cheese  were  offered  and  al.  sold 
as  follows:  100  box -s  Twins  at  18Jc.  600 
Daisies  at  18  ic.  400  at  18»c,  300  at  18fc. 
300  Double  Daisies  at  18}c.  and  50  boxes 
Square  Prints  at  19 Jc. — A.  C.  Erbstoeszer, 
Auctioneer 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 
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Position  Wanted  as  helper  in  cream- 
ery; have  had  four  years  of  experience  in 
Germany,  and  this  summer  in  this  country; 
can  do  all  the  work;  please  state  wages. 
Address  Walter  Winzer,  Kensington,  Minn. 

12-14 


]^clvii\ergA^\ipp]ic^ 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale— Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Wanted,  Second  Hand  80  or  100-tub 
refrigerator:  must  be  in  good  condition. 
Scandinavian  Creamery  Co.,  Viborn,  S.  D. 

ll-23tf 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,    Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

For  Sale — About  200  new  10-gallon  milk 
cans,  factory  seconds;  guaranteed  Western 
pattern;  average  weight,  20  pounds;  while 
they  last,  each  $2.50  F.  O.  B.  St.  Paul; 
sample  sent  prepaid,  $3.00.  Address  2798, 
Dairy  Record,  St.  Paul,  Minn.  12-21 

For  Sale — No.  7  Perfection  Churn,  in 
good  condition;  300-gallon  Wizard  disc 
ripener;  have  no  use  for  same  as  we  have 
discontinued  churning.  Address  2805, 
Dairy  Record,  St.  Paul,  Minn.  12-21 

Wanted — Ice  plow  complete  with  guide, 
10  or  12  inch  depth  cut;  state  lowest  price. 
Address  2806,  Dairy  Record,  St.  Paul, 
Minn.  12-21 

For  Sale — One  No.  2  copper  disk  twen- 
tieth century  milk  heater,  with  pump;  in 
fine  condition.  Address  Box  No.  316, 
Mankato,  Minn.  12-21 


For  Sale — A  well  established  creamery 
with  milk  business;  can  not  give  same 
personal  attention;  welllocated;  good  rail- 
road facilities;  at  a  reasonable  price;  act 
quick;  it  will  not  last  long.  Address  2800, 
Dairy  Record,  St.  Paul,  Minn.  12-21 

Half  Interest  in  creamery  and  milk 
plant,  for  sale  to  man  who  can  help  to  take 
charge;  town,  3,000;  Central  Minnesota; 
good  for  centralizing;  splendid  opportunity; 
a  bargain  for  some  one  with  $3,000  cash. 
Address  2801,  Dairy  Record,  St.  Paid, 
Minn.  12-21 

Will  Sell  at  sacrifice,  creamery  and 
produce  business;  live  South  Dakota  town; 
building  nearly  new,  machinery  in  good 
condition;  output  twice  that  of  year  ago; 
good  reason  for  selling;  will  take  some  cash 
to  handle.  Address  2802,  Dairy  Record, 
St.   Paul,   Minn.  12-28 

Creamery  Wanted — 320  acres,  north- 
western Wisconsin;  well  improved  stock 
and  dairy  farm  to  exchange  for  good  cream- 
ery in  Minnesota  or  Wisconsin;  about 
$12,000  plant  or  less.  H.  W.  Swanson, 
Stillwater,  Minn.  12-21 

Wanted — Party  with  $1,000  or  more  to 
take  one-half  interest  in  a  good  paying 
creamery,  manufacturing  butter  and  ice 
cream.  For  further  information  address 
2787  Dairy  Record,  St.  Paul,  Minn.  1-4 

For  Sale — Creamery  well  equipped; 
steam  power;  also  electric  power  line  at 
door;  convenient  for  shipping;  located  in 
Southern  Michigan;  too  old  to  run  business, 
will  sell  at  sacrifice.  Address  2797,  Dairy 
Record,  St.  Paul,  Minn.  12-14 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  UPPINCOTT,  Western  Representatives 


WINFIELD  H.  MAPES  COMPANY 

WHOLESALE   DEALERS,  RECEIVERS   AND  DISTRIBUTORS 

BUTTER  AND  EGGS 


EDSON  S.  SEAMAN 

Manager  Butter  Dept. 
References :  Dairy  Record 


137  READE  STREET 

New  York 


M.  V.  BICKEL,  MASON 
CITY,  IOWA  in  charge  of 
Western  office. 


R.  MAN  G AN  &  CO.,  Inc. 

2£t  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 

For  full  particulars  write  to  A.  P.  Sondergaard  &  Co.,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17^  riiiono  Qtroot  }iatu  VnrL- 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UIMIHJ  Jlreei,neW  IUTK 


John  J*  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References :    Corn  Exchange  National  Bank,  Philadelphia ;  Dairy  Record 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 
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H.   R.    WEIGLE  DIES 


Among  the  creamery  men  who  have 
changed  their  addresses  the  past 
week  are:  Geo.  Gormen,  Detroit  to 
Yale,  Mich.;  H.  P  .Christianson, 
Grand  Forks,  N.  D.,  to  Duluth, 
Minn.;  Elmer  H.  Kamberg,  Ocono- 
mowoc  to  Cochrane,  Wis.;  E.  H. 
Hagen,  Eau  Claire  to  Iola,  Wis. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
dacta  Cos.  Audit  Systems  aod  Income  Tax  Service 
St  Paul-Globe  Bid.  Fargo,  N.  D.-Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  international  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 


Sodas  and  Alkalies 

of  the 
BETTERJQVALITY 

Crownite 


The  Great 
Grease  Remover 
and 

Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

Weigle  Chemical  Company 

Plymouth  Bldg.,  MINNEAPOLIS,  MINN. 

Office  Phone,  Atlantic  4101 
Warehouse:  2314  Wycliffe  St.,  Minnesota  Transfer 
Phone  Nestor  1878 


Well-known   Supply  Man  Passes 
Away  Suddenly. 


H.  R.  Weigle,  of  Minneapolis,  died 
suddenly  at  Vermillion,  S.  D.,  Novem- 
ber 24th,  while  on  a  business  trip. 
The  funeral  was  held  under  Masonic 
auspices  in  Minneapolis  November 
28th. 

Hugo  R.  Weigle  was  president  and 
principal  owner  of  the  Weigle  Chem- 
ical Company,  Minneapolis,  dealing 
in  "Crownite"  sodas  and  alkalies, 
he  had  been  engaged  in  the  cleaner 
and  washing  powder  business  for 
many  years,  and  organized  his  own 
company  a  few  years  ago,  and  built 
it  up  to  a  successful  business.  He  was 
born  in  1867  and  formerly  resided  in 
Chicago.  His  widow  and  daughter 
two  brothers  and  a  sister  survive. 

Deceased  was  of  a  quiet,  unassum- 
ing character,  a  winning  personality 
and  a  good  business  man,  whose  host 
of  friends  among  the  creamery  men 
of  the  Northwest  will  mourn  his 
untimely  death. 

Business  to  be  Continued 

The  Weigle  Chemical  Company,  so 
The  Dairy  Record  is  advised,  will 
continue  in  business,  unaffected  by 
the  death  of  Mr.  Weigle.  and  the  same 
service  will  be  rendered  its  customers. 
It  specializes  in  Crown  cleaner  and 
cleanser  and  other  soda  and  alkali 
products. 


Decide  Not  to  Join 
Brainerd,  Minn. — The  farmers  co- 
operative creamery  association,  at  a 
meeting  held  hero  November  29th, 
decided  not  to  join  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.  The  cost  appeared  to  be  the 
main  reason  for  the  action  taken. 


National  Dairy  Show 
J.  J.  Jensen,  Scandia  creamery, 
Copas,  Minn.,  informs  The  Dairy 
Record  that  according  to  score  card 
received  from  the  National  Dairy 
Show  his  butter  entry  scored  94,  and 
not  93,  as  published  in  the  paper  at 
the  time. 


Fairmont,  Neb. — J.  C.  Woodie  is 
now  manager  of  the  Fairmont  cream 
station,  which  was  formerly  managed 
by  Mrs.  Thos..  Rains. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ETC^ 

Minnesota  Dairy  School,  University 
Farm,  St.  Paul;  ice  cream  plant  operators. 
November  28th  to  December  3.  1921;  milk 
plant  operators.  December  5-10,  1921; 
creamery  operators  (beginners),  January 
2nd  to  February  11,  1922:  cheese  plant 
operators,  February  13th  to  March  11,  1922. 

Minnesota  Co-operatve  Creamery 
Managers'  and  Operators'  Conference — 
University  Farm  St.  Paul,  Thursday, 
Jan.  5th.    Prof  J.  R.  Keithley  in  charge. 

Missouri  Special  Creamery  Course — 
Agricultural  College,  Columbia,  January 
2nd  to  February  24.  1922 

South  Dakota  Creamery  Short 
Course — Dairy  Husbandry  Dept..  South 
Dakota  State  College,  Brookings,  January 
3rd  to  March  22,  1922.  Pror.  T.  H.  Wright, 
Jr.,  in  charge. 

Wisconsin  Cheesemakers'  Associa- 
ciation — Annual  Convention,  Mil- 
waukee, January  11-13,  1922.  Prof.  J.  L. 
Sammis,  Madison,  secretary. 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson, 
January  17-19,  1922.  Chris  Heen,  Old 
State  Capitol,  St.  Paul,  Sec'y. 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College.  Corvallis,  January  30th  to  Feb- 
ruary 25.  1922. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
Buttermakers'  Association — Annual 
Convention,  Sauk  Centre.  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show,  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt,  sec- 
retary. 376  Capital  National  Bank  Bldg. 
Lansing. 


SPLENDID  PLANS  ADVANCED 


(Concluded  from  page  12) 


be  selected  to  give  demonstrations  in 
composition  control,  having  the  judges 
present  and  all  members  who  care  to 
come.  Allow  each  section  three  men. 
This,  it  is  felt,  will  be  one  of  the  most 
instructive  pieces  of  work  which  the 
association  can  put  on. 

The  secretary  of  the  Bancroft 
creamery  was  present  and  wanted  to 
know  whether  he  could  bring  some 
more  members  of  his  board  to  the 
next  meeting,  which  will  be  held  at 
Lone  Rock,  January  12,  1922. 


Baraboo,  Wis. — The  Gem  City 
Dairy  Company;  incorporated  capital 
stock,  $10,000;  M.  Sherwood,  T. 
Sherwood,  L.  Sherwood. 

Minneapolis,  Minn. — H.  C.  John- 
son is  having  a  creamerv  erected  at 
2720  Lyndaie  Ave.  S.  The  building 
will  be  completed  in  the  spring. 

Silver  Bow,  Mont. — A  new  store 
and  cream  station  will  be  established 
here  by  C.  D.  Hayen,  proprietor  of 
the  Pleasant  View  creamery  and  gen- 
eral store  at  Twete. 

Monroe,  Wis. — The  Scott  cheese 
factory,  south  of  Browntown,  has 
been  completed,  and  cheese  has  been 
made  there  for  a  few  weeks. 

Red  Wing,  Minn.— The  Red  Wing 
co-operative  creamery  will  erect  a 
plant  for  the  manufacture  of  ice  cream 
for  both  wholesale  and  retail  trade. 
A.  J.  Harvey  is  the  manager  of  the 
company. 
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H.   C.  LADAGE,  STRAWBERRY 
POINT,  FIRST. 


In   December   Iowa  Educational 
Contest. 


The  Dairy  Department  of  Iowa 
State  College  sends  out  the  following 
announcement: 

"A  score  of  94£  won  first  place  for 
H.  C.  Ladage  of  Strawberry  Point,  in 
December  Iowa  Educational  Con- 
test in  which  fifty  tubs  were  exhibited. 
R.  J.  Allenstein  of  Bremer  and  H.  C. 
Stendel  of  Northwood,  each  received 
scores  of  94. 

"The  quality  of  the  butter  was 
somewhat  lower  than  at  most  previous 
contests  this  fall.  A  number  of  tubs 
were  criticised  because  of  defective 
workmanship.  Several  tubs  were 
received  from  buttermakers  who  have 
not  been  in  the  habit  of  exhibiting 
regularly.  We  imagine  that  they  are 
getting  a  running  start  for  the  1922 

(Concluded  on  Pa^e  11) 


NATIONAL  DAIRY 
ASSOCIATION 


Elect  Directors  and  Officers. 


The  National  Dairy  Association, 
the  organization  which  operates  the 
National  Dairy  Show,  elected  the 
following  directors  at  its  recent  annual 
meetiDg  in  Chicago: 

G.  Watson  French,  W.  S.  Moscrip, 
Frank  0.  Lowden,  Fred  Pabst,  W. 
W.  Marsh,  Chas.  L.  Hill,  F.  K. 
Babson,  Robert  Scoville,  J.  K.  Dering, 
M.  D.  Munn,  Hugh  G.  Van  Pelt, 
Nelle  Fabyan,  Paul  O.  Reymann, 
Hugh  J.  Chrisholm,  Frank  Wills,  E. 
M.  Bailev,  John  Le  Feber,  J.  A. 
Walker,  T.  H.  Mclnerney,  John  T. 
Cunningham,  M.  J.  Norton,  C.  W. 
Larson,  H.  E.  Van  Norman,  H.  H. 
Kjldee,  F.  J.  Macnish,  E.  W.  Chand- 
ler, W.  C.  Davis,  E.  G.  Miner,  John 
D.  Hollowell,  C.  M.  Burdette,  Walter 
L.  Cherry,  A.  J.  Glover  and  W.  E. 
Skinner. 

Officers  and  Executive  Committee 
The  new  board  held  its  first  meeting 
immediately    following    the  annual 
meeting  and  elected  officers  as  follows: 

H.  E.  Van  Norman,  president;  G. 
Watson  French,  vice-president;  J.  A. 
Walker,  vice-president  and  treasurer; 
W.  E.  Skinner,  secretary  and  general 
manager. 

The  president  appointed  the  follow- 
ing executive  committee: 

J.  K.  Dering,  W.  W.  Marsh,  Chas. 
L.  Hill,  M.  D.  Munn,  Hugh  G.  Van 
Pelt,  J.  D.  Hollowell,  Walter  L. 
Cherry.  The  president  and  two  vice- 
presidents  are  ex-officio  members. 
Next  Year's  Show 

Invitations  for  next  year's  National 
Dairy  Show  were  extended  by  St. 
Paul  Minneapolis,  Louisville,  Indi- 
apolis,  Macon,  Memphis  and  Rich- 


"OVERRUN"    MAIN  TOPIC 


At  Creamery  Managers'  and  Oper- 
ators' Conference. 


University  Farm,  St.  Paul,  Minn., 
January  5th. 

An  important  problem  before  the 
co-operative  creameries  at  the  present 
time  is  one  concerning  abnormal 
"overrun."  Its  relation  to  the  price 
paid  for  butterfat  is  causing  consider- 
able discussion  and  a  belief  that  is 
more  or  less  prevalent  that  some 
of  the  practices  resulting  in  these 
abnormal  overruns  will  eventually 
react  injuriously  upon  the  co-oper- 
ative creameries  of  the  state. 

The  relation  of  proper  weights, 
samples,  tests,  packages  and  accounts 
throughout  the  process  of  manufac- 
ture and  marketing  is  of  greatest  im- 
portance. 

The  managers'  and  operators'  con- 
ference will  this  year  be  largely  con- 
cerned with  these  q\iestions.  All  are 
invited  to  attend.  There  will  be 
reduced  railroad  rates  on  the  certifi- 
cate plan. 

The  following  program  has  been 
arranged: 

PROGRAM 
10:00  A.M. 
"Factors  Affecting  Overrun  in  the 
Manufacture  of  Butter" — J.  R. 
Keithley,  professor  of  Dairy  Hus- 
bandry,— in  charge  of  dairy  man- 
ufactures. 

11:15  A.  M. 
Discussion — led  by  H.  T.  Leonard, 
manager,    Twin    City    Milk  Pro- 
ducers' Association. 

1 :30  P.  M. 
"The  Creamery  Operator  and  Man- 
ager in  Relation  to  Overrun." — 
James  Sorenson,  secretary, 
Minnesota  Creamery  Operators'  & 
Managers'  Association. 

2:30  P.  M. 
Discussion — led  by  Frank  J.  Weis, 
operator,    Farmers'  Co-operative 
Creamery,   Hinckley,  Minn. 
2:45  P.  M. 
"Co-operative    Creameries   and  the 
Income  Tax"— Hon.  Chris  Heen, 
dairy   and  food   commissioner  of 
Minnesota. 

3:45  P.  M. 
"Marketing  Minnesota  Butter" — A. 
J.  McGuire,  organization  manager, 
Minnesota  Co-operative  Creamer- 
ies Association,  Inc. 

4:30  P.  M. 
Discussion — led   by   J.    R.  Morley, 
manager,    Minnesota  co-operative 
Dairies  Association,  Owatonna, 
Minnesota. 

mond.  A  committee  was  named  to 
go  over  the  proposals  and  facilities, 
and  the  executive  committee  is  ex- 
pected to  determine  where  the  show 
shall  be  held,  at  an  early  date. 


FREIGHT  RATE  DOWN  TEN  PER 
CENT 


On  all  Dairy  Products  Effective 
January  1st. 


A  ten  per  cent  cut  in  freight  rates, 
effective  January  1st,  on  a  number  of 
agricultural  products,  among  them 
dairy  products,  has  been  authorized 
by  the  Interstate  Commerce  Com- 
mission. The  reduction  comes  with- 
out any  organized  effort  on  the  part 
of  the  shippers,  but  as  a  result  of  the 
Commission's  own  study  of  condi- 
tions. 

The  ten  per  cent  cut  will  apply  to 
butter,  cheese,  eggs  (in  shell)  and 
dressed  poultry,  but  not  to  live 
poultry.  The  relationship  between 
carlot  and  less-than-carlot  rates  is  not 
disturbed,  and  no  effort  is  known  to 
be  under  way  by  organizations  repre- 
senting small  shippers  to  get  back  to 
the  any-quantity  rate. 


ELEVEN  SCORING  PLACES 


Tentatively  Decided  on  for  1922 
Iowa  Butter  Scoring  Contests. 


Many  creamery  operators  in  Iowa 
during  the  coming  year  will  have 
the  opportunity  of  a  state 'wide  educa- 
tional scoring  contest  in  their  own 
section  according  to  plans  for  the 
1922  Educational  Contest  just  an- 
nounced by  Prof.  E.  F.  Goss  of  the 
Iowa  State  College,  at  Ames.  Com- 
ments by  operators  at  the  recent 
State  Convention  indicate  that  they 
are  greatly  pleased  with  this  plan  for 
the  greater  usefulness  of  the  Educa- 
tional Contests.  Co-operation  of  all 
sections  of  the  state  with  the  section 
and  superintendent  responsible  for 
the  scoring  will  assure  the  success  of 
the  plan. 

During  the  past  year  butter  has 
been  held  one  week  before  scoring, 
a  plan  which  has  been  so  satisfactory 
that  it  will  be  followed  again  in  1922. 
The  dates  given  in  the  schedule  are 
the  ones  on  which  the  entries  should 
reach  the  superintendent.  The  but- 
ter will  be  scored  about  one  week 
later. 

State  Prizes  and  Diplomas 
A  gold  and  silver  medal  will  be 
offered  in  both  the  gathered  cream  and 
whole  milk  classes  as  well  as  diplomas 
to  those  with  an  average  score  of  92 
or  above.  In  order  to  be  eligible 
for  a  prize  an  operator  must  have 
exhibited  in  at  least  eight  of  the 
twelve  scorings  during  the  year. 
Operators  exhibiting  in  more  than 
eight  scorings  will  be  rated  on  the 
average  of  their  eight  highest  scoring 
entries.  Scores  below  90  will  not  be 
published.  When  the  scoring  is  done 
at  Ames,  a  report  will  be  made  to  the 
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WEDNESDAY,  DECEMBER  21,  1921 


A  Merry  Christmas  and  a  correct  overrun! 


OVERRUN 

It  appears  that  The  Dairy  Record's  recent  comments 
on  overrun  have  stirred  up  the  proverbial  hornet's  nest, 
and  that  some  good  friends  of  ours  just  now  think  less 
kindly  of  us.  On  the  other  hand,  we  hope  that  the  cream- 
ery men  who  have  and  are  suffering  from  what  they  call 
unfair  competition,  due  to  abnormal  overruns,  will  step 
right  up  and  back  us  up.  Anyway,  we  believe  with  Mr. 
McGuire  who  says  in  this  issue  "that  publicity  is  the 
best  means  of  correcting  wrong  practices."  And  something 
is  wrong  somewhere,  when  creameries  report  twenty-five 
per  cent  overruns,  and  more  for  a  month. 

We  do  not  mean  to  imply  dishonesty.  We  are  willing 
to  go  on  record  with  the  statement  that  these  overruns 
are  not  produced  dishonestly  at  all.  They  are  the  result 
of  wrong  methods  and  practices,  either  through  errors  or 
in  the  belief,  on  the  part  of  those  directly  responsible,  that 
such  methods  and  practices  are  justified  by  local  condi- 
tions, especially  by  competition.  But,  in  our  opinion,  no 
competition  of  any  kind  justifies  wrong  methods  and 
practices,  and  any  industry  gets  on  very  dangerous 
ground  if  it  accepts  such  justification. 

There  is  no  way  to  make  a  lawful  butter  and  get  more 
than  twenty  pounds  of  non-fat  into  100  pounds,  which 
means  twenty-five  per  cent  overrun,  figuring  from  the 
eighty  pounds  of  butterfat  in  the  100  pounds,  which  is 
the  correct  way  to  figure  the  percentage  of  overrun.  There 
can  be  no  dispute  as  to  the  correctness  of  this  statement, 
and  if  we  will  all  hold  fast  to  this  calculation,  in  a  discus- 
sion of  mechanical  losses,  sampling,  weights,  test  and 
accounting  practices,  we  shall  soon  get  the  overrun  ques- 
tion on  solid  ground,  and  with  it  the  whole  foundation  of 
the  industry. 

This  foundation  for  our  industry,  our  business,  our 
trade,  our  profession  as  creamery  men,  managers  and 
operators — as  for  any  other  industry  and  business  to  be 
successful  in  the  long  run — is  confidence.  There  must  be 
confidence,  among  ourselves  one  with  another,  and  above 
all,  the  farmers  must  have  confidence  in  us  and  in  the 
creameries,  and  especially  in  the  co-operative  creameries. 
They  can  not  have  confidence,  when  they  see  and  hear 
conflicting  reports  on  overruns,  a  term  which  it  probably 
is  difficult  for  them  to  understand  except  that  it  is  a  factor 
in  the  price  paid  for  butterfat. 

If  our  comments  will  help  bring  this  question  to  the 
front  and  get  it  settled,  now  that  Mr.  Albert  Erickson, 
of  Amery,  Wis.,  started  it  off  in  so  excellent  shape  at  the 
recent  convention  in  that  state,  we  shall  be  glad  to  be  of 
service,  even  if  an  explosion  is  caused  in  some  quarters. 
One  step  in  the  direction  of  settling  this  matter  would  be 
a  large  attendance  at  the  creamery  men's  conference  at 


University  Farm,  St.  Paul,  January  5th,  where  the  subject, 
very  timely,  has  been  given  the  most  prominent  place  on 
the  program.  Reduced  railroad  rates  on  the  certificate 
plan  will  be  in  effect,  and  should  prove  an  added  induce- 
ment. 

In  the  meantime,  our  columns  are  wide  open  to  a  dis- 
cussion of  overrun,  whether  correspondents  agree  with  us 
or  not,  just  so  the  communications  are  to  the  point. 


MR.  McGUIRE'S  ASSERTIONS 

Elsewhere  in  this  issue  we  are  glad  to  give  space  to 
several  communications  on  the  subject  of  overrun,  called 
forth  by  recent  editorial  comments.  Among  them  is  one 
from  Mr.  A.  J.  McGuire,  at  present  organization  manager 
for  Minnesota  Co-operative  'Creameries'  Association,  in 
which  he  defends  the  monthly  summary  of  creamery 
reports  sent  out  by  the  Extension  Division  at  Minnesota 
University  Farm.  Mr.  McGuire  says  he  is  responsible 
for  these  summaries,  the  issuance  of  which  The  Dairy 
Record  criticised,  and  pointed  out  that  the  September 
summary  showed  an  average  overrun  of  24.71  per  cent 
for  the  214  creameries  reporting.  Mr.  McGuire,  in  his 
communication,  states,  "I  do  not  believe  in  publishing 
mistakes,  but  these  high  overruns  are  not  mistakes.  They 
are  facts,  and  there  are  creameries  that  have  abnormally 
high  overruns,  month  after  month,  and  year  after  year." 
That  statement  serves  as  well  as  any  to  show  the  funda- 
mental difference  between  Mr.  McGuire  and  The  Dairy 
Record  on  the  subject  of  overrun. 

In  our  opinion  an  overrun  of  twenty-five  per  cent  or 
more  for  any  creamery  for  a  whole  month  is  a  mistake, 
for  the  very  good  reason  that  in  the  making  of  lawful 
butter  and  with  accurate  tests,  weights  and  accounting 
such  overruns  are  impossible.  Being  mistakes,  they 
certainly  are  not  facts,  as  Mr.  McGuire  asserts.  "Fancies" 
would  be  a  better  term,  and  we  can  only  maintain  that 
more  harm  than  good  can  come  from  the  use  and  publica- 
tion of  such  material  by  an  educational  institution.  One 
of  Mr.  McGuire's  "facts"  is  explained  in  the  communica- 
tion, also  in  this  issue,  by  Mr.  Paul  Kunkel,  whose  cream- 
ery reports  to  Mr.  McGuire.  The  overrun  Mr.  McGuire 
figured  with  in  this  case  was  reported  to  be  twenty-seven 
per  cent,  when  as  a  matter  of  fact  it  was  lower  as  shown 
by  the  shortweighting  of  the  intake  cream  scales,  when 
tested  by  an  inspector,  as  well  explained  by  Mr.  Kunkel, 
than  whom  there  is  no  more  conscientious  creamery  officer. 
A  careful  checking  up  of  all  overruns  of  twenty-five  and 
above  would  show  them  all  to  be  based  on  mistakes  of  one 
kind  and  another — mechanical  or  in  accounting,  sampling, 
testing  or  weighing- — and  we  fail  utterly  to  see  how  a  state 
educational  institution  can  be  justified  in  using  and  pub- 
lishing such  figures. 

Mr.  McGuire  himself  states  that  he  is  opposed  to 
abnormally  high  overruns,  as  it  creates  unfair  competition 
for  neighboring  creameries  that  have  correct  overruns. 
Still  he  lets  them  into  his  summaries  which  are  spread 
broadcast  over  the  country  and  which  help  to  make  harder 
sledding  all  the  time  for  every  creamer y  everywhere  with 
a  correct  overrun. 

Mr.  McGuire  asks  what  The  Dairy  Record  has  done 
about  abnormally  high  overruns?  As  long  ago  as  in  March, 
1920,  this  paper  warned  against  abnormal  overruns,  and 
even  suggested  some  sort  of  law  against  them.  Mr. 
James  Sorenson,  in  his  department,  also  has  warned 
against  them.  When  Mr.  McGuire  asserts  that  we 
publish  the  yearly  reports  of  these  same  creameries  without 
examining  their  books,  he  is  again  making  an  assertion 
and  not  stating  facts.  We  have  not  published  a  single 
annual  report,  to  the  best  of  our  knowledge,  since  the 
spring  of  1919,  except  those  of  the  Albert  Lea  State 
creamery.    We  did  formerly  publish  them  in  full,  which 
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gave  the  reader  a  chance  to  do  his  own  figuring  and  make 
his  own  comparisons,  which  is  more  than  he  can  do  with 
the  extension  summaries.  The  annual  reports  which  we 
did  publish  contained  far  more  complete  information 
than  the  extension  summaries  are  based  on,  still  we  cut 
them  out,  and  as  stated,  have  published  none  for  over 
two  years.  And  our  reason  was  exactly  the  same  as  the 
one  we  extend  for  advising  the  extension  department  to 
discontinue  its  present  method  of  collecting  and  issuing 
its  summaries — more  harm  than  good,  only  much  more  so 
in  the  latter  case.  So,  when  Mr.  McGuire  speaks  of  our 
"holier  than  thou"  attitude  and  says  that  "these  monthly 
reports  are  just  as  reliable  as  the  yearly  reports  you 
publish,  year  after  year,  without  a  single  question,"  he, 
and  not  we,  are  barking  up  the  wrong  tree.  We  have 
published  none  for  1919  or  1920.  We  discontinue  that 
for  the  reasons  already  stated. 

We  fail  to  understand  just  what  Mr.  McGuire  is 
hinting  at,  when  he  seems  to  question  the  correctness  of 
our  "report  on  the  price  of  butter  known  as  'New  York 
Extras'."  If  he  has  any  reasons  to  doubt  the  correctness 
of  the  reports  furnished  by  the  Urner-Barry  Co.,  or  the 
Bureau  of  Markets,  he  ought  to  let  us  all  in  on  them.  We 
have  none,  except  that  they  are  man-made,  as  all  our  work, 
Mr.  McGuire's  and  ours  included. 

Mr.  McGuire  does  not  think  his  monthly  summaries 
in  any  way  have  influenced  creameries  towards  higher 
overruns.  He  states  he  found  the  same  high  overruns 
three  years  ago.  This  does  not  agree  with  his  1919,  Sep- 
tember summary  as  compared  with  his  1921  summary 
for  the  same  month.  The  former  showed  an  average 
overrun  of  23.20  per  cent  for  212  factories  while  the  latter, 
two  years  later,  shows  an  average  overrun  of  24.71  per 
cent  for  214  factories.  The  1919  figure  is  a  very  respecta- 
ble one;  yet  it  increased  in  two  years  over  one  and  a  half 
point  to  a  height  that  makes  one  dizzy  to  contemplate. 

"Friend  Editor,"  concludes  Friend  McGuire's  letter 
"when  you  begin  throwing  out  facts,  to  make  a  report 
look  right,  you  may  get  by,  from  the  standpoint  of  an 
editor,  for  a  time, — but  the  educational  institution  that 
would  practice  such,  and  an  educational  institution  sup- 
ported with  public  funds,  would  be  unworthy  of  the 
name."  Correct,  for  editors  and  educators  alike!  But  we 
did  not  suggest  that  you  throw  out  facts,  Friend  McGuire; 
we  suggested  that  you  throw  out  the  fancies,  the  mistakes, 
the  overruns  that  on  their  face  showed  themselves  im- 
possible. If  you  don't  believe  a  twenty-five  per  cent  or 
higher  overrun  with  lawful  butter,  accurate  accounting, 
sampling,  testing  and  weighing,  is  impossible  in  any 
creamery,  come  to  the  Creamery  Managers'  and  Oper- 
ators' Conference  at  Minnesota  University  Farm,  Jan- 
uary 5th.  Unless  the  whole  University  and  all  the  rest 
of  us  have  gone  crazy,  you  will  find  out. 


MORE  ABOUT  OVERRUN 
Our  recent  comments  on  overrun  also  draws  out  Mr. 
J.  R.  Morley,  secretary  of  the  co-operative  creamery  at 
Owatonna,  Minn.,  manager  of  the  Minnesota  Co-operative 
Dairies'  Association,  and  all  around,  one  of  the  most 
experienced  creamery  men  in  the  Northwest.  We  are 
surprised  that  Mr.  Morley,  in  his  communication,  does 
not  think  that  a  monthly  overrun  of  22.58  per  cent  is 
enough.  We  think  it  is  good  work,  if  all  testing,  weighing 
and  accounting  is  done  accurately,  but  we  agree  with 
him  that  twenty-six  per  cent  is  too  much,  under  the  same 
circumstances.  Mr.  Morley  also  reports  an  overrun  of 
24.66  per  cent  for  a  period  of  two  months,  and  wants  to 
know  what,  in  our  opinion,  is  wrong  with  it. 

To  tell  the  truth,  we  don't  feel  like  advising  either  Mr. 
Morley  or  Mr.  Camp,  the  Owatonna  operator.  Mr. 
Camp  can  do  more  things  in  a  creamery  in  one  day,  and 


do  them  better,  than  the  writer  can  in  a  month.  The  best 
answer  we  can  give  is  this:  there  is  at  least  eighty  pounds 
of  butterfat  in  100  pounds  of  lawful  butter.  In  other 
words,  there  can  not  be  over  twenty  pounds  of  non-butter- 
fat  in  100  pounds  of  butter.  The  twenty  pounds  is  the 
overrun,  which,'  according  to  universally  accepted  and 
recognized  trade  terms,  means  that  the  eighty  pounds  of 
butterfat  produce  a  twenty-five  per  cent  overrun.  But, 
that  takes  in  consideration  no  deviation  from  hitting  the 
eighty  per  cent  butterfat  mark  in  every  churning,  nor  any 
mechanical  losses  whatsoever  in  the  creamery,  nor  any 
shrinkage  whatsoever  betweeD  the  churn  and  the  final 
sale  of  the  butter.  Nor  does  it  take  into  consideration 
the  possibilities  of  errors,  admitted  by  Mr.  Morley  and 
which  in  practical  work  are  not  entirely  under  the  control 
of  the  operator,  but  may  occur  in  the  secretary's  work. 
We  believe  Mr.  Morley  and  Mr.  Camp  will  agree  with  us 
that  this  twenty-five  per  cent  overrun  is  the  highest 
possible— without  mechanical  losses.  Whether  these 
losses  actually  amount  only  to  thirty-four  per  cent,  as  in 
the  case  reported,  or  to  some  extent  are  offset  by  allowing 
the  creamery  all  fractions  on  pounds,  and  points  in  weigh- 
ing and  testing,  or  by  other  common  trade  customs  in 
favor  of  the  creamery,  Mr.  Morley  and  Mr.  Camp  know 
in  their  case.    We  don't. 

But  here  is  a  remarkable  thing,  which  we  hope  Mr. 
McGuire  notes,  because  it  illustrates  how  carefully  cream- 
ery figures  must  be  handled,  and  how  readily  errors  creep 
into  reports.  Mr.  Morley  probably  has  been  secretary 
of  a  co-operative  creamery  longer  than  any  other  living 
man.  Anyway,  he  is  a  veteran  and  is  as  good  at  figures 
as  the  best.  In  this  case  he  copies  figures  for  publication, 
presumably  out  of  his  books,  and  for  the  purpose  of 
illustrating  or  making  a  point.  Still  his  figures  don't 
balance,  and  one  of  them  is  an  error,  and  while  it  is  pos- 
sible to  point  to  the  figure  that  is  misquoted  with  reason- 
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Cooling 
Efficiency! 

Real  cooling  efficiency  means 
cooling  in  the  shortest  possible 
time  with  the  minimum  amount  of 
brine  or  water.  The  MANNING 
Tubular  Cooler  cools  to  within  two 
degrees  of  the  cooling  medium; 
ample  circulation  insures  a  min- 
imum amount  of  brine  or  water. 

Capacity  ratings  standard.  Built 
for  any  reasonable  capacity  with 
either  top  trough  or  sanitary  top 
distributing  pipe. 

Write  for  our  circular  describing 
the  advantages  of  MANNING  con- 
struction.  Your  dealer  has  them. 

MANNING 
MANUFACTURING 
COMPANY 
Rutland,  Vermont 


able  assurance  of  being  on  the  right  track,  the  reader  can 
not  be  sure,  and  some  of  Mr.  Morley's  figures  remain  a 
puzzle,  due  to  a  misquotation  somewhere.  Mr.  Morley 
says  that  our  criticisms  of  the  extension  summaries  are 
made  without  any  investigations  of  the  creamery  books 
or  methods,  and  that  we  may  be  in  error  too.  He  then 
illustrates  his  point  "by  my  own  work  in  the  Gilt  Edge 
creamery  at  Owatonna,"  thusly: 

"For  the  month  of  September  we  sold  to  the  Owatonna 
trade  12,832  pounds,  shipped  to  New  York  10,419  pounds, 
taken  out  by  farmers,  2,092,  making  a  total  manufactured, 
25,343  pounds.  Total  pounds  fat  received,  24,746  pounds, 
exclusive  of  fat  in  cream  sold,  which  does  not  enter  into 
the  overrun  calculations  as  it  is  never  made  into  butter. 
The  net  price  received  at  the  creamery  for  all  was  forty- 
four  and  one-third  cents.  The  overrun  was  22.58  per 
cent,  the  price  paid  the  farmers  for  butterfat  was  fifty- 
one  cents.    Now,  I  contend  this  was  not  enough  overrun." 

We  shall  gladly  take  Mr.  Morley  on  his  word,  that  he 
had  a  22.58  per  cent  overrun.  Knowing  Mr.  Camp's 
abilities  as  an  operator,  we  are  quite  sure  he  had  that 
overrun.  But  Mr.  Morley's  own  figures  show  a  very 
much  smaller  overrun.  When  24,746  pounds  fat  give 
25,343  pounds  butter — the  figures  quoted  by  Mr.  Morley 
from  his  own  books — the  overrun  is  not  22,58  per  cent, 
but  2.4  per  cent!  Evidently  Mr.  Morley  made  an  error 
in  quoting  his  butter  or  butterfat  figures — how  easy, 
then,  to  do  that  on  a  postal  card! 

Again  in  his  October  figures,  Mr.  Morley  makes  a 
slight  error  of  two  pounds  in  his  total  butter  made,  ac- 
cording to  his  itemized  figures.  And  again  in  his  total 
butterfat  figures  for  the  two  months  an  error  is  apparent. 
He  gives  this  total  as  44,651  pounds,  making  55,665 
pounds  of  butter,  or  an  overrun  of  24.66  per  cent.  Accord- 
ing to  these  figures  this  overrun  is  correct,  but  according 
to  his  figures  on  butterfat  for  each  month,  his  total  here 
is  in  error,  viz.:  24,746  plus  24,040  equals  48,786,  and  not 
44,651,  the  figure  he  uses.  Now,  then,  48,786  pounds 
butterfat  producing  55,665  pounds  butter  (this  latter 
figure  is  a  correct  addition  for  the  two  months)  does  not 
give  a  24.66  per  cent  overrun,  but  about  a  fourteen  per 
cent  overrun. 

Now,  we  will  gladly  stake  the  value  of  our  observations 
and  knowledge  of  operators  and  creameries  in  the  North- 
west on  the  statement  that  Mr.  Camp  and  the  Owatonna 
creamery  did  not  operate  with  a  2.4  per  cent  overrun  in 
September,  1921,  nor  with  an  overrun  of  fourteen  per  cent 
for  September  and  October,  1921,  but  with  the  overruns 
Mr.  Morley  gives.  The  explanation  is,  of  course,  that  Mr. 
Morley  erred  in  copying  his  own  figures  out  of  his  own 
books,  probably  his  total  pounds  of  butterfat  for  Sep- 
tember, something  of  the  kind  we  are  all  liable  to  do.  The 
incident  illustrates  very  strikingly — and  is  set  forth  here 
only  for  that  purpose — how  easy  it  is  to  make  a  mistake 
in  reporting  figures  and  how  very  difficult  it  is  for  anybody 
receiving  only  a  few  figures  from  a  creamery  report,  be  he 
an  editor,  a  professor  or  an  expert  accountant,  to  check 
up  such  figures, — without  the  complete  report  in  all 
details  or  access  to  the  books  and  the  equipment. 


Annual  creamery  meetings  soon.  Make  the  most  of 
them. 


Creamerymen  will  do  well  by  co-operating  with  the 
butter  receivers  and  sticking  by  the  one  who  fits  best 
into  the  particular  business  of  their  creameries.  He  gives 
you  suggestions  in  the  same  spirit  as  you  give  them  to 
your  patrons,  and  you  know  yourself  how  you  would  like 
to  have  these  suggestions  received  and  how  much  mutual 
benefit  may  be  derived  from  them  if  acted  upon.  Your 
relationship  with  the  receiver  is  exactly  the  same. 


A  HI 


 •kJIHI/* 
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T°  The  Butter  makers 

who  take  pride  in  their  product  and  appreciate  the  added  value  that 

Really  Fancy 

BUTTER 

commands  in  the  big  distributing  markets 
and  especially  in  the  New  York  District. 

Gude  Brothers,  Kieffer  Go. 

21  JAY  STREET 

NEW  YORK 

Wholesale       0      , ,  T?        .  1/^1 

Distributers  Butter '9  Lggs  ana  Cheese 

are  leaders  in  the  fight  for  honest  marketing  of  your  goods. 
BUTTER  MADE  FROM  NEUTRALIZED  SOUR  CREAM 
should  be  so  stamped  when  it  is  sold  in  competition  with  SWEET 
CREAM  BUTTER.  WE  DISTRIBUTE  BUTTER  THAT 
IS  MADE  FROM  PASTEURIZED  SWEET  CREAM 
UNDER  OUR  FAMOUS  BRAND 


GUDE'S  ROYAL  BUTTER 
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JAMES  SORENSON 


Minnesota 


What  are  the  duties  of  the  board  of 
directors  of  a  co-operative  creamery? 
The  writer  shall  not  attempt  to  an- 
swer this  question  definitely,  but  a 
little  discussion  of  the  matter  can  do 
no  harm,  and  may  help  to  throw  some 
light  on  a  subject  that  needs  to  be 
better  understood  by  many  creamery 
board  members.  We  would  first  say 
that  there  are  a  great  many  men 
elected  as  directors  of  co-operative 
creameries  who  are  not  qualified  to 
fill  the  position,  and  too  often  do  we 
see  men  elected  on  the  board  of 
directors  of  co-operative  creameries 
who  are  not  even  loyal  to  the  creamery 
they  represent. 


We  have  often  stated  in  these  col- 
umns that  the  creamery  operator  is 
largely  responsible  for  the  success  or 
failure  of  the  creamery  over  which  he 
presides,  and  we  have  not  changed 
our  mind  very  much  either,  but  we  do 
not  want  the  reader  to  believe  that 
there  is  no  responsibility  attached 
to  the  position  of  director  or  officer 
of  a  co-operative  creamery,  as  this 
would  be  far  from  the  truth. 


The  creamery  operator  must  of 
course  always  carry  a  fair  share  of 
the  responsibility  in  connection  with 
the  operation  of  his  creamery,  but  if 
the  board  members  are  of  the  narrow 
minded  kind,  and  are  more  anxious 
to  exercise  their  authority  than  they 
are  to  serve  their  creamery  and  com- 
munity, they  may  make  things  so 
disagreeable  for  the  operator  that  he 
can  not  possibly  exercise  his  skill  and 
ability  for  the  best  interest  of  his 
creamery.  Nor  can  he  take  the 
interest  in  the  business  that  he  should, 
if  he  is  continually  handicapped  by  a 
set  of  directors  and  officers  who  for 
one  reason  or  another  do  not  perform 
the  duties  for  which  they  were 
elected,  or  who  lack  the  ability  and 
loyalty  which  one  would  expect  to 
find  in  men  who  are  elected  to  guide 
the  destiny  of  an  institution  so  im- 
portant as  a  co-operative  creamery. 


We  have  never  believed  that  the 
creamery  operator  should  have  the 
whole  say  as  to  how  the  creamery 
should  be  run,  or  how  the  business  in 
general  should  be  handled,  and  neither 
do  we  believe  that  all  of  the  responsi- 
bility should  be  placed  on  the  should- 
ers of  the  creamery  board.  It  is  our 
opinion  that  the  greatest  success  will 
come  to  the  creamery  where  there  is 
real  co-operation  between  the  cream- 
ey  board  and  the  operator,  in  other 
words  they  must  work  together  at  all 
times  for  the  best  interest  of  the 
business,  and  this  means  that  they 
must  meet  occasionally  for  the  pur- 
pose of  talking  things  over,  and  dis- 
cussing questions  of  vital  importance 
to  the  business. 


If  the  operator  does  not  enjoy  the 
confidence  of  the  creamery  board  to 
the  extent  that  they  desire  to  confer 
with  him  in  their  meetings  and  other- 
wise, then  we  believe  that  it  is  time 
for  the  operator  to  look  for  greener 
pastures,  as  he  will  never  cut  much 
of  a  swath  if  the  creamery  board  has 
no  confidence  in  his  judgment  and 
ability,  or  if  they  are  unwilling  to 
counsel  with  him  on  matters  that  are 
of  vital  importance  to  the  success  of 
the  business. 


board  of  directors  of  a  co-operative 
creamery  must  first  of  all  consider 
it  their  duty  to  engage  a  capable 
operator  and  then  work  with  him  for 
the  best  interest  of  the  creamery.  If 
the  operator  is  capable,  it  is  not  neces- 
sary for  the  board  of  directors  to  do  a 
great  deal  of  hard  work,  except  to 
co-operate  with  the  operator. 


It  is  needless  to  say  that  there  are 
operators  in  charge  of  creameries  who 
are  sadly  lacking  in  judgment  and 
ability,  and  who  are  not  entitled  to 
the  confidence  of  the  directors  and 
officers  of  the  creamery,  but  if  the 
directors  are  at  all  qualified  for  their 
duties  they  should  know  whether  or 
not  the  operator  is  capable  of  render- 
ing such  service  as  might  justly  be 
expected  of  a  man  holding  a  position 
of  so  much  importance,  and  if  the 
operator  is  not  the  right  man  for  the 
place,  then  the  board  of  directors 
should  lose  no  time  in  making  a 
change,  and  also  make  a  special 
effort  to  secure  the  services  of  a  man 
who  is  fully  qualified  to  fill  the  im- 
portant position  of  creamery  operator. 


If  the  operator  is  the  right  man  for 
the  job  and  fully  understands  his 
business,  it  is  reasonable  to  believe 
that  he  will  guide  the  creamery  to 
success,  if  success  is  at  all  possible, 
and  it  must  be  considered  the  height 
of  folly  for.  the  creamery  board  to 
dictate  to  an  operator  of  that  kind, 
as  such  dictation  is  nothing  more  or 
less  than  discounting  the  service  for 
which  the  creamery  is  paying. 

We  believe  it  to  be  the  duty  of  the 
board  of  directors  to  meet  at  frequent 
intervals  with  the  operator  as  the 
main  advisor  at  such  meetings,  and 
while  we  do  not  claim  that  the  oper- 
ator's opinion  should  be  supreme  in 
all  matters,  we  do  claim  that  if  he  is 
the  right  man  for  the  job  his  sugges- 
tions relative  to  the  operation  of  the 
plant  and  the  general  handling  of  the 
business  are  worthy  of  the  most 
serious  consideration. 


Show  us  a  creamery  where  the  board 
of  directors  and  the  operator  work 
hand  in  hand  and  we  shall  show  you  a 
creamery  that  is  on  the  highway  to 

success. 


There  are  some  creamery  boards 
that  have  not  yet  learned  that  it  is 
often  very  poor  business  to  hire  the 
man  who  stands  ready  to  work  for  the 
least  money,  and  while  the  salary 
asked  may  not  always  prove  a  true 
measure  of  the  ability  of  a  man,  it  is 
generally  true  that  the  cheap  man 
is  of  the  type  that  delivers  cheap 
service.  Judging  by  past  successes 
as  well  as  failures  of  co-operative 
creameries  we  believe  it  quite  safe 
to   make   this   statement,   that  the 


A  Merry  Christmas  to  all  Dairy 
Record  readers  is  our  most  hearty 
desire. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 
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Do  You  Know 


THAT  THE 


North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 


Ash  or  Steel  Hoops 


Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY 

North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


Ship 

Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this  week's  shipment J:o 


J.  H.  HOAR  &  CO. 

"The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Christmas 
Reflections 

Again  Christmas!  It  beats  all 
how  quick  the  years  pass  by  after 
one  has  passed  the  fiftieth  milepost. 
The  speed  of  time  seems  to  increase 
constantly  with  age,  but  as  long  as 
the  road  is  straight  and  as  long  as 
we  strike  no  bad  ruts  or  rocks,  the 
old  vehicle  seems  to  ramble  along 
in  pretty  good  shape.  We  suppose, 
however,  that  with  the  increased 
speed,  if  we  should  stiike  a  turn 
in  the  road  or  a  bad  rut,  there  would 
be  a  spill. 

But  let's  forget  this  and  cheer  up, 
for  Christmas  is  here.  Last  year 
we  stood  and  watched  the  children 
before  the  show  windows,  and  it 
gave  us  a  good  text  for  Christmas 
reflections  and  greetings.  This 
year  we  have  been  reading  Mr. 
Well's  articles  as  well  as  others 
about  the  Peace  Conference  at 
Washington,  so  our  mind  is  full  of 
this  idea  of  Peace  on  Earth,  and 
it  looks  to  us  as  if  our  worthy, 
whiskered  Secretary  of  State,  Mr. 
Hughes,  is  going  to  bring  the  world 
some  real  joy  and  gifts,  and  thus  be 
a  real  "Santa"  this  year.  At  least 
we  earnestly  hope  that  his  sled  will 
not  upset. 

Yes,  the  world  looks  forward  to 
this  Christmas  with  more  hope  and 
expectancy  for  a  fulfillment,  as 
far  as  humanly  possible,  of  the 
message  of  Peace  on  Earth  and 
Good  Will  toward  Men  that  the 
angels  brought  two  thousand  years 
ago.  After  all,  it  looks  as  if  man- 
kind is  slowly  accepting  the  mes- 
sage in  good  faith.  Terrible  as  the 
war  was,  it  was  possibly  a  necessary 
evil  that  had  to  come  in  order  to 
bring  men  and  nations  to  a  realiza- 
tion of  the  fact  that  we  are  all 
brothers,  and  that  differences  of 
opinion  among  us  as  to  what  is 
mine  and  thine  and  what  is  right 
or  wrong,  should  not  be  decided  by 
the  size  of  the  ships  or  cannons  or 
the  number  of  men  killed  or  maimed 
but  by  what  is  deemed  right  and 
just  and  for  the  best  of  mankind. 
Had  it  not  been  for  the  war  and  its 
horrors,  we  undoubtedly  should 
not  have  seen  this  conference  at 
Washington  or  the  willingness  to 
yield,  agree  and  co-operate  so  as 
to  try  and  avoid  future  wars.  Yes, 
Christmas  is  here  again  and  it 
looks  to  us  as  if  the  message  of 
Peace  on  Earth  and  Good  Will 
towards  Men  is  finding  response  in 
the  hearts  of  men. 

Let  us  all  try  to  receive  this  mes- 
sage with  understanding  and  a  will 
to  live  in  peace  and  harmony  with 
men  and  nations. 

Merry  Christmas! 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


IOWA  DAIRY  SHORT  COURSE 


Six    Distinct    Courses    at  Ames, 
February  8-18,  1922. 


The  annual  short  course  for  experi- 
enced operators  is  offered  during  the 
period  of  February  8-18,  1922.  This 
course  is  divided  into  six  distinct 
courses  as  follows: 

I.  Ten-day  Course  for  Buttermak- 
ers  and  Creamery  Managers 
In  this  course,  the  following  sub- 
jects will  be  considered: 

1.  Laboratory  Practice — -Prepara- 
tion of  Starters,  Pasteurization  of 
Sweet  and  Sour  Cream,  Cream  Ripen- 
ing, Churning,  Sweet  Cream  Butter- 
making,  Improving  Sour  Cream,  But 
ter  and  Cheese  Judging,  Separation  of 
Milk,  Cream  and  Milk  Testing,  But- 
ter Analysis,  Refrigeration. 

2.  Lectures — In  the  afternoons 
lectures  are  given  on  the  following 
subjects:  Starters,  Cream  Ripening, 
Pasteurization  of  Sweet  and  Sour 
Cream,  Churning,  Sweet  Cream  But- 
termaking.  Control  of  the  Composi- 
tion of  Butter,  Standardization  of 
Butter,  Prevention  of  Mold,  Cream- 
ery Management,  Testing  Milk  and 
its  Products,  Butter  Judging,  Cream- 
ery Refrigeration,  Improving  the 
Cream  Supply,  etc. 

II.  Ten-day  Course  for  Ice  Cream 

Makers 

1.  Laboratory  Practice — Standard- 
ization of  Cream  and  Mix,  Homo- 
genization,  Preparation  of  Special 
Ice  Creams,  Brick  Ice  Cream  and 
Fancy  Molds,  Decoration  of  Ice 
Cream,  Testing  and  Analysis. 

2.  Lectures — Afternoons  will  be 
devoted  to  lectures  on  the  following 
subjects:  Standardization,  Pasteur- 
ization and  Homogenization  of  Cream, 
Standardization  of  the  Ice  Cream  Mix, 
Manufacture  of  Various  Kinds  of 
Frozen  Products,  Marketing  of  Ice 
Cream,  Daily  Records,  Losses  in  the 
Ice  Cream  Plant,  Ice  Cream  Factory 
Refrigeration,  Bacteria  in  Relation  to 
the  Ice  Cream  Industry,  Fermented 
Milk,  Soft  Cheese  Making,  Testing 
of    Milk,    Cream   and    Ice  Cream. 

III.  Ten-Dav  Course  for  Operators 

of  Market  Milk  Plants 

1.  Laboratory  Practice — Stand- 
ardization of  Milk  and  Cream,  Homo- 
genization of  Cream,  Emulsification 
of  Cream,  Clarification  of  Milk,  Pas- 
teurization of  Market  Milk  by  Va- 
rious Methods,  Preparation  of  Fer- 
mented Milks. 

2.  Lectures — Lectures  will  include 
the  following  subjects:  Clarification, 
Standardization,  Modification  and 
Pasteurization  of  Milk,  Cream  Line 
and  Factors  Influencing  it,  Testing 
Milk  and  Its  Products,  Improving 
the  Milk  Supply,  Soft  Cheese  Making, 
Food  Value  of  Dairy  Products,  Bac- 
teriology, Fermented  Milks. 

IV.  Ten-day    Course   in  Dairy 

Bacteriology 
A  laboratory  course  will  be  offered 
in  the  methods  of  determining  the 
numbers  of  bacteria  in  milk,  cream 
and  ice  cream,  and  the  numbers  of 
yeasts  and  molds  in  butter.  The  dairy 
bacteriological  laboratory  will  be  open 
during  the  forenoons  and  those  in- 
terested can  spend  as  much  time  there 
as  they  desire,  and  then  attend  the 
lectures  in  the  other  courses  that  may 
interest   them  in  the  afternoons. 

V.  Ten-day  Course  in  Testing-  and 
Analysis  of  Dairy  Products 

Work  in  this  course  will  be  divided 
between  two  laboratories.    One  lab- 


oratory is  equipped  for  general  work 
in  milk  and  cream  testing,  and  the 
other  for  special  work  in  butter  and 
ice  cream  analysis,  etc.  Students 
taking  this  work  can  attend  any  of 
the  lectures  given  in  the  afternoon. 
VI.  Four-day  Course  for  Field 
Superintendents 

(Tuesday,  February  15th  to  Friday, 
February  i8th,  inclusive.) 

1.  Laboratory  Practice — Testing 
Milk  and  Cream,  Checking  against 
Composite,  Experiments  with  the 
Babcock  Test,  Scale  Adjustment, 
Separator  Study,  Demonstration  at 
Dairy  Farm,  Experimental  Work  at 
Dairy  Farm,  Demonstration  of  Effect 


Butter  Cartons 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

11 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Sl„  N  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


of  Quality  of  Cream  on  Butter  Qual- 
ity. 

2.  Lectures — Lectures  will  include 
the  following  subjects:  Principles  of 
the  Babcock  Test,  Establishing  Cream 
Stations,  Station  Shortages,  Effect  of 
Separator  on  the  Test,  Winter  Milk 
Production,  Calf  Raising,  Bull  Asso- 
ciations, and  Cow  Testing  Associa- 
tions, Quality  of  Cream  and  its  Effect 
on  Butter,  Food  Value  of  Milk  and 
its  Products.  Examination. 

A  laboratory  fee  of  $5.00  is  charged 
for  all  courses  except  for  Course  VI, 
for  which  $2.00  will  be  charged. 

For  further  information  address 
Dairy  Department,  Iowa  State  Col- 
lege, Ames,  Iowa. 


W.  C.  LADAGE,  STRAWBERRY 
POINT,  FIRST 

(Concluded  From  Page  3) 

contest  and  wish  them  the  best  of 
success  as  they  'take  up  this  work. 
Scores  of  90  and  above  are  listed 
below." 

A.  P.  Anderson,  Graettinger  93^ 

R.  J.  AUenstein,  Bremer  94 

O.  W.  Albright,  Kanawha  92^ 

J.  H.  Ambrose,  Frederika  92 

Louis  Beach,  Northwood  92 

O.   R.  Ball.  Garber  91 

L.  C.  Barnes,  Westgate  90 

Julius    Brunner,    Osage  90 

E.  P.  Conway,  Ventura  93 

W.  H.  Eischeid,  Edgewood  92 

J.  B.  Frisbie,  Forest  City  91 J 

Ben  Frank,  Luana  93h 

E.  M.  Guiney,  Tripoli  9H 

A.  D.  Gimer,  Klemme  93 § 

C.  L.  Gamm,  Waverly  93  f 

W.  W.  Griese,  Readlyn  93§ 

C.  N.  Hart,  Plymouth  92 

Carl  Hoveland,  Lake  Mills  93^ 

A.  M.  Hein,  Hull  92 

F.  H.  Harms,  Tripoli  93 

F.  J.  Havens,  Orange  City  91 

John  M.  Hansen,  Lone  Rock.  .  .  .93 

F.  M.  Kidd,  Alden  90 

H.  C.  Koenecke,  Denver  92 

O.  Kloock,  Garner  92 \ 

H.  C.  Ladage,  Strawberry  Point. 94 £ 

Paul  Mac  Auley,  Burt  91 

L.  E.  Nelson,  Randall  92 § 

J.  T.  Ryan,  Adair  90 £ 

E.  H.  Rohrssen,  Waverly  93± 

Chris  Russler,  Fredericksburg.  .  .92 £ 
H.  C.  Stendel,  Northwood  94 

B.  T.  Soles,  Stout  92 

B.  F.  Schults,  Postville  93  \ 

Ray  A.  Trevil,  Manly  93 

H.  J.  Wargowsky,  Boyden  93^ 

Howard   Wolfe,   Villisca  90 

A.  W.  Willander,  Inwood  90 


SILVER  SPOON 


During  the  summer  we  spent  a  few  months  among  the  creameries 
of  Denmark  and  Sweden  watching  buttermakers  score  starters,  some 
employing  a  sterilized  silver  spoon  for  getting  the  sample  from  the 
starter  can.  As  a  result  of  our  research  work,  which  was  conducted 
with  the  object  in  view  of  improving  our  Champion,  thereby  making 
it  of  greater  value  to  the  dairy  industry,  we  are  pleased  to  state  that 
it  is  now  even  better  than  in  any  previous  year. 

It  is  a'ways  ready  to  use  when  reaching  the  factory;  never  "wheys 
off,"  and  as  a  flavor  producer  it  is  in  a  class  by  itself,  as  it  has  been 
represented  in  all  first  prize  butter  in  Minnesota,  both  state  and 
national  since  our  return. 

The  following  are  a  few  of  the  prize  winners  who  are  users  and 
boosters  of  the 

CHAMPION 

1st — Nat'l  Con.,  H.  C.  Ladage,  Strawberry  Point,  la  97.50 

1st.— Minn.  Op.  Con.,  E.  G.  Hein,  St.  Charles  96.50 

3rd. — R.  A.  Wittnebel,  Darwin  95.75 

E.  J.  Wright,  Brook  Park  95.00 

C.  S.  Hanson,  Kellogg  95.00 

Fred  Jacobsen.  Lake  Benton  95.00 

Fred  Noreen,  Rockford  94.75 

Walter  Olson,   Paynesville  94.75 

O.  E.  Strand,  Little  Falls  94.75 

V.  J.  Anderson,  Litchfield  94.50 

Arthur  Groth,  Albert  Lea  94.50 

H.  H.  Jensen,  Clarks  Grove  94.50 

Alex  Johnson,   Lafayette  94.50 

A.  B.  Jorgensen,   Hutchinson  94.50 

J.  M.  Rasmussen,  St.  Charles  94.50 

Thos.  F.  Reese,  Chatfield  94.50 

Alfred    Wright,    Annandale  94.50 

RED  RIVER  VALLEY  DAIRYMEN'S 

1st.— Comp.,  V.  J.  Anderson,  Litchfield  94.00 

And  many  others. 

Begin  the  New  Year  right.  Use  starter  from  our  IMPROVED 
CHAMPION  and  note  results. 

Samples  and  complete  instructions  are  free  for  the  asking.  Give 
us  your  order  any  time,  effective  January  1st. 

Wishing  all  our  friends  a 
Merry  Christmas  and  a  Prosperous 
r^jfi?\^  A'eto  Year 

[sl8a2g)i  Anderson  Chemical 
*W0J  Company 

-t«fleiUJJ£^.3I  ALFRED  ANDERSON,  Manager 

Litchfield,       -       -  Minnesota 

THE  BEST 
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CREAM  SCORINC  CONTESTS 


At  District  Meetings  of  Operators. 


The  cream  scoring  contest  work 
inaugurated  by  District  No.  2  of 
Minnesota  Creamery  Operators'  and 
Managers'  Association  at  a  recent 
meeting  at  New  Ulm,  Minn.,  and 
repeated  at  its  meeting  December  8th, 
with  the  result  that  greater  uniformity 
in  the  scores  was  obtained,  is  com- 
mented on  in  part  as  follows  by  L.  J. 
Grellong,  operator  of  the  Franklin 
creamery : 

"I  believe  the  cream  scoring  con- 
test is  the  coming  thing.  We  talk 
about  grading  cream;  I  think  the 
correct  way  to  grade  cream  is  accord- 
ing to  the  value  or  the  score  of  butter 
it  will  produce.  Some  grade  accord- 
ing to  acidity  and  others  some  other 
way,  but  for  keen  work  in  grading 
cream  we  must  have  our  taster  free 
from  sauerkraut,  onions,  cigarettes, 
etc. 

"We  shall  be  measured  by  the 
measure  with  which  we  measure.  Let 
us  therefore  get  a  uniform  system  of 
cream  grading,  and  then  we  will  be 
making  a  uniform  grade  of  butter. 
At  least  flavor,  the  first  part  of  the 
score  card,  is  about  fifty  per  cent  of  the 
total  score  put  on  butter,  and  when 
we  get  so  we  can  raise  this  part,  the 
rest  is  easy." 

Sucii<'sl  ions 

Mr.  Grellong  reports  that  in  the 
first  cream  grading  contest  held  by 
his  district,  the  scores  varied  con- 
siderably, due  to  a  late  hour,  too 
much  smoking  during  the  meeting, 
etc.  He  suggests  that  such  contests 
should  be  carried  on  with  average 
samples  of  cream  taken  from  churn- 
ings  just  preceding  the  contest  and 
that  small  samples  of  butter  from  the 
same  churnings,   for  comparisons. 

It  is  suggested  that  in  order  to 
become  efficient  in  buttermaking,  one 
must  first  become  an  efficient  judge 
of  the  mother  product,  cream.  Mr. 
Grellong's  experience  with  helpers  is 
that  some  men  are  poor  judges  of 
cream  and  still  claim  to  be  able  to 
grade  it,  and  he  suggests  that  cream- 
ery operators  association  require  all 
members  and  applicants  for  member- 


ship to  take  a  cream  grading  exam- 
ination to  show  ability'  to  grade  cream, 
at  least  sufficient  to  place  the  same 
score  on  the  same  sample  of  cream 
twice,  even  though  other  samples  are 
submitted  in  between. 

History  of  Samples 

In  the  first  cream  scoring  contest 
reported  by  Mr.  Grellong,  ten  sam- 
ples of  cream  were  submitted  to  ten 
creamery  operators.  The  official  score 
set  by  Ernest  Johnson  and  Mr. 
Grellong  independently  of  each  other, 
after  they  had  agreed  on  using  Sample 
No.  1  as  a  standard  for  94  score  as  a 
fair  valuation.  According  to  Mr. 
Grellong's  card,  his  scores  and  findings 


were  as  follows: 

No.    1 — 94;  sweet,  trifle  flat. 

No.   2 — 95;  sweet,  excellent. 

No.   3 — 95;  sweet,  excellent. 

No.    4 — 93;  fair,  starter  flavor. 

No.    5 — 90;  cellar  flavor. 

No.  (5 — 95;  nice,  sweet  cream. 

No.   7 — 94;  sweet. 

No.    8—93;  fair. 

No.   9 — 95;  sweet  A.  M.  cream. 

No.  10 — 95;  sweet  A.  M.  cream. 

Samples  No.  1  and  No.  7  were  the 
same  cream,  selected.  No.  2  and  Nos. 
6  were  the  same  cream,  selected. 
No.  4  and  Nos.  8  were  the  same  sam- 
ple, taken  from  a  vat.  No.  9  and  Nos. 
10,  the  same,  selected.  No.  5  pur- 
posely tainted  by  keeping  it  in  a  cellar. 


Showing  Made 

The  following  table  gives  the  result  of  ten  operators'  scoring  of  these  sam- 
ples.   The  first  two  sets  of  scores  are  those  of  Mr.  Johnson  and  Mr.  Grellong. 


CREAM  SAMPLE  No. 


Operator's  No. 

1  1  7 

3 

2  |  6 

4 

8 

5 

9  |  10 

Same 

Same 

Same 

Same 

1  

94 

94 

95 

95 

95 

93 

93 

90 

95 

95 

2  

94 

94 

95 

95 

95 

93 

93 

90 

95 

95 

3  

92 

92 

94 

95 

94 

91 

92 

91 
92 
91 

93 

95 
91 

4  

93 

92 

93 
93 

94 

95 

93 

91 

9S 
93 

5  

92 

92 

93 

93 

91 

91 

92 

92 

6  

90 

92 

93 

92 

93 

92 

89 

93 

94 

7  

91 

93 

93 

93^ 

93^ 

90 

92 

90 

92 

92 

8  .  .  . 

94 

92 

92 

93 

93 

94 

92 

94 

92 

93 
93 

9  

92 

92 

92 

92^ 

93 

92 

92 

91 

94 

10  

92 

92 

93 

93 

95 

91 

91 

90 

94 

93 

ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  T?  GGS-  BUTTER 
EWIS  Hi 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


&0  ERVICE 
DONS 

151  READE  STREET,  NEW  YORK      Westem  Representative: 

BUTTER  and  EGGS  ^i^Zu^:™- 


GALLAGHER  BROS 

 Want  Shipments  of—  = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


( First  National  Bank  of  Chicago 
References  \  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Mr.  Secretary— Mr.  Buttermaker 

WE  WISH  YOU  A 

^Xerp  Jflerrp  Cfjrtetmag 

AND  A 

ftappp  anb  lSro£perou£  Jleto  §tax 

WINFIELD  H.  MAPES  CO. 

137  Read  Street,  New  York 

Our  Western  Representatives: 
M.  V.  BTCKEL,  Mason  City,  Iowa  J.  H.  ENGELKING,  Waterloo,  Iowa 


THE    HOUSE    OF  QUALITY 


Water 
Proof 
Lith 

Always  , 
Cool 

and 

Dry 


Always  Ready  to  Recommend 
Water-Proof  Lith 

When  in  need  of  insulation  you  should  always  use  the  kind  that  gives 
real  satisfaction.  Ask  those  that  use  WATER-PROOF  LITH. 

Read  one  of  our  many  testimonials. 

Spring  Green,  Wis.,  April  5,  1921. 

Union  Fibre  Co.,  Inc. 

Winona,  Minn. 
Gentlemen : 

Received  your  letter  of  March  30th  in  regard  to  Waterproof  Lith  insula- 
tion, and  will  say  that  it  has  given  very  good  satisfaction. 

We  have  two  coolers  27  x  40,  lined  throughout,  ceiling  and  all,  and  can 
say  they  are  always  cool  and  dry,  and  am  always  ready  to  recommend  Water- 
proof Lith  insulation  at  any  time. 

Yours  very  truly, 

WISCONSIN  CHEESE  PRODUCERS'  FEDERATION, 
(Signed)       W.  H.  Hutter. 

There  is  no  substitute  for  WATER  PROOF  LITH. 

Drop  us  a  card  when  in  need  of  insulation.  We'll  do  the  rest. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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VERMONT  CREAMER YMEN'S 
CONFERENCE 


Was  Well  Attended  and 
Successful. 


The  Creamery  Managers'  Confer- 
ence, which  was  held  at  the  University 
of  Vermont  from  November  29th  to 
December  2nd,  was  doubtless  the  best 
and  most  profitable  meeting  the 
creamery  managers  and  operators 
have  had  for  some  time.  Twenty-six 
creameries  were  represented,  and  an 
average  attendance  of  about  fifty 
ereamerymen  heard  addresses  and 
discussed  some  of  the  important 
problems  affecting  the  creamery  in- 
dustry today.  Specialists  discussed 
problems  dealing  with  production, 
sanitation,  manufacturing,  marketing, 
mechanical  refrigeration,  condensing, 
milk  powder,  homogenizers,  emulsi- 
fiers,  building  construction,  factory 
operation,  and  many  other  subjects 
pertaining  to  the  creamery  business. 
The  creamery  operators  were  well 
pleased  with  the  entire  conference  for 
they  obtained  much  valuable  and 
practical  information,  and  benefited 
from  their  interviews  and  discussions 
with  each  other.  It  is  hoped  to  make 
this  conference  an  annual  affair. 

During  the  conference  it  was  voted 
to  form  an  association  of  creamery 
operators  for  the  purpose  of  assisting 
ereamerymen  with  their  problems, 
for  higher  efficiency  in  creamery  man- 
agement and  operation,  and  for  the 
general  welfare  of  the  creamery  oper- 
ators. A  committee  of  five  creamery- 
men  have  been  appointed  by  Pro- 
fessor H.  B.  Ellenberger,  of  the  Dairy 
School,  and  Mr.  V.  R.  Jones  of  the 
state  department  of  agriculture  to 


draw  up  a  constitution  and  by-laws 
for  the  association. 

Employes  and  Employers 
The  committee  consists  of  the  fol- 
lowing: 

J.  B.  Hoag,  Grand  Isle;  Geo.  C. 
Douglas,  St.  Albans;  E.  C.  Hillis, 
No.  Montpelier;  L.  C.  Cochran, 
Shelburne;  J.  M.  Frayer.  Lyndon- 
ville;  J.  G.  Turnbull.  Orleans,  and 
John  McGrath,  Milton,  the  last  two 
named  being  advisory  members  rep- 
resenting employers. 

The  November  educational  butter 
scoring  contest  was  held  the  opening 
day  of  the  conference.  About  forty 
creamery  managers  and  buttermakers 
representing  about  twenty-six  cream- 
eries attended  the  scoring.  The 
butter  was  scored  by  Dr.  E.  S.  Guthrie 
of  Cornell  University,  Professor  H. 
B.  Ellenberger,  University  of  Ver- 
mont, and  V.  R.  Jones,  state  depart- 
ment of  agriculture. 

Butter  Scores 

Twenty  samples  of  butter  were 
scored,  which  on  an  average  showed 
more  uniformity  in  color  and  work- 
manship than  previous  scorings.  The 
chief  criticisms  of  the  judges  were 
that  the  butter  indicated  too  high 
churning  temperatures,  too  high  wash 
water  temperatures,  and  not  sufficient 
working.  A  few  samples  were  "leaky" 
and  showed  milky  brine.  The  per- 
centage composition  of  the  samples 
averaged  as  follows:  Fat,  82.28; 
water,  14.14;  salt,  2.66;  curd,  1.0.  The 
following  creameries  received  scores 
of  90  and  above: 

H.  H.  Paquette,  Wilcott  94.93 

(1.  L.  Holden,  Milton  94.83 

W.  A.  Vancour,  E.  Hardwick.  .  .93.93 

E.  T.  Tvler,  N.  Randolph  90.50 

H.  Whitney.  Tunbridge  90.r>0 


E.  C.  Hillis,  N.  Montpelier  91.00 

R.  S.  Stone,  Chelsea  90.00 

J.  D.  Santamore,  Stowe  90.50 

C.  M.  Lillev,  Marshfield  90.00 

M.  L.  Lusha,  Salisbury  90.00 

J.  Bond,  E.  Montpelier  90.50 

Butter  Judging  Contest 
Thirteen  operators  took  part  in  the 
competitive  butter  scoring.  Charles 
Lilley,  Marshfield,  won  the  high  hon- 
ors and  was  awarded  the  gold  medal 
given  by  the  University  of  Vermont. 
James  Poirer,  East  Berkshire,  stood 
second,  and  F.  H.  Cochran,  Shel- 
burne, stood  third  in  the  contest. 


MINNESOTA   DAIRY  COUNCIL 


Co-operates  With  Banks  in  Adver- 
tising Dairy  Products 


A  series  of  strong  advertisements  on 
dairy  products  has  been  sent  to  the 
country  banks  in  Minnesota  by  Man- 
ager Jean  W.  Johnson  of  the  Minne- 
sota Dairy  Council. 

The  advertisements  are  designed  to 
take  the  place  of  the  regular  adver- 
tising of  the  banks,  and  it  is  expected 
that  many  banks  will  be  glad  to  use 
them.  The  ads  are  well  gotten  up 
and  written  in  a  way  to  put  the  bank 
using  them  squarely  back  of  the  dairy 
industry,  and  boosting  dairy  products. 

The  project  is  one  of  the  best  yet 
undertaken  by  the  Minnesota  Dairy 
Council,  and  should  create  an  adver- 
tising campaign  for  dairy  products  at 
very  small  expense,  and  at  no  addi- 
tional expense  to  the  banks,  as  they 
will  use  their  regular  space. 

Valley  Springs,  S.  D. — Fire  de- 
stroyed the  Fairmont  Creamery  Com- 
pany building. 


THE 


ALMIGHTY  DOLLAR  RULES  THE 
WORLD  these  hard  times.  We  save  you 
dollars  in  the  difference  in  our  returns  and 
correct  weights.  Remember  Philadelphia 
is  a  city  of  owned  homes.  Their  owners 
want  quality  and  will  pay  a  good  price. 
That's  why  we  can  save  you  dollars. 


CM. Drake  &  Company 

Philadelphia,  Pa. 


Ref.- 


"WE  HAVE  THE  OUTLET." 

-Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 

MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


The  Compressor 
that  Never  Fails 

Wherever  service  becomes  an  element  in  your  choice  of  a  machine 
quality  is  the  biggest  factor  in  establishing  the  value  of  what 
you  buy.    For  durability  and  dependable  performance  the 

STERLING  COMPRESSOR 

Is  invincible.    The  oroginal  cost  of  the  machine  isn't  half  so  im- 
portant as  the  service  you  should  get  out  of  it.    How  much 
better  it  will  hold  your  temperatures.    How  much  labor  it  will 
save,  how  much  quicker  it  will  cool  your  cream,  how  much 
lower  cost  per  season  for  operation  and  repairs — these  are  the 
big  considerations  in  buying  the  right  machine 

The  "Sterling"  is  the  logical  choice  of  every  creamery  man  who 
takes  time  to  investigate  its  incomparable  performance, 
durability  and  economy.    It's  the  sort  of  a  compressor  every 
keen  sighted  creameryman  will  recognize  as  his  best  buy. 

You  never  saw  a  compressor  where  mechanical  efficiency  has 
ever  come  closer  to  100  per  cent  than  the  "Sterling." 

United  Iron  Works,  Inc. 

Kansas  City,  Mo. 

J.  L.  BODINE 

Northwestern  Representative 

Exchange  Bank  Building 
SAINT  PAUL,  MINN. 

PHONE:  GARFIELD  5721 
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FRED  L.  SOPER,  SANDPOINT, 
WINS 


In    Idaho    Educational  Contest. 


Final  results  of  the  Six  Months' 
Idaho  State  Educational  Butter  and 
Cheese  Scoring  Contest  give  the 
Pend  d'Oreille  Creamery  Company, 
Sandpoint,  the  highest  honors  in  the 
State  of  Idaho. 

The  following  awards  were  made  for 
butter: 

First  Prize — Fred  L.  Soper,  Pend 
d'Oreille  Creamery  Company,  Sand- 
point,  averaged  score  92.86,  $25.00 
presented  by  the  De  Laval  Pacific 
Company,  San  Francisco,  California; 
ebony  handled  silver  plated  18-inch 
butter  trier  presented  by  the  J.  G. 
Cherry  Company,  Cedar  Rapids,  la. 

Second  Prize — P.  E.  Newport,  Ben- 
ewah creamery,  St.  Maries,  average 
score  91.86,  $10.00  presented  by  Chris 
Hansen's  laboratory,  Little  Falls, 
New  York;  three-piece  carving  set, 
stag  handles  and  sterling  silver  fer- 
rules presented  by  J.  B.  Ford  Com- 
pany, Wyandotte,  Michigan. 

Third  Prize — Adren  Dodson,  Ava- 
lon  creamery,  Kuna,  average  score 
90.62,  cartridge  Premo  roll  film  cam- 
era, with  rapid  rectilinear  lens,  size 
2A,  presented  by  J.  B.  Ford  Com- 
pany, Wyandotte,  Michigan;  Pro- 
fessor M.  Mortensen's  book  on  Man- 
agement of  Dairy  Plants  presented  by 
H.  A.  Bendixen,  assistant  professor  of 
dairy  husbandry,  University  of  Idaho, 
Moscow,  Idaho. 

Ten  Creameries  Competed 

Ten  creameries  competed  in  the 
butter  scoring  contest.  Considerable 
interest  was  shown  by  some  cream- 
eries and  there  was  lively  competition 
for  the  first  three  places.  Serious 


efforts  were  made  on  the  part  of 
several  plants  to  improve  the  raw 
material  received  from  the  producers. 
One  plant  sent  out  circular  letters  at 
intervals  to  the  producers  urging  them 
to  help  win  the  contest,  and  the  re- 
ward did  not  fail. 

The  workmanship  in  the  butter  was 
noticeably  improved  as  the  contest 
progressed,  as  indicated  by  the  analy- 
ses and  composition  scores  of  all  the 
butter  entered  in  the  contest. 

The  keeping  quality  score  was  inter- 
esting for  study  when  compared  with 
the  analyses.    All  butter  was  held  one 
month  and  rescored. 
Cheese  Factories  Laj§j§inj§  Behind 

The  cheese  factories,  it  is  hoped, 
will  more  numerously  catch  the  spirit 
of  the  contest  next  year.  This  year 
only  three  cheese  factories  competed. 
The  prizes  go  to  R.  F.  Dean  of  the 
Wendell  Co-operative  Company, 
Wendell,  Idaho,  with  an  average  score 
of  92.84  as  follows:  $25.00  presented 
by  The  De  Laval  Pacific  Company, 
San  Francisco,  California,  to  the  fac- 
tory scoring  highest  in  cheese,  and 
using  a  De  Laval  whey  separator; 
Rosewood  T.  handle  cheese  trier, 
silver  plated,  in  leather  case,  donated 
by  the  Creamery  Package  Mfg.  Com- 
pany, Portland,  Oregon;  Van  Slyke 
and  Publow's  book  on  Cheesemaking 
presented  by  F.  R.  Cammack,  field 
dairyman  of  the  University  of  Idaho 
Extension  Division,  Boise.  Idaho. 
Contest  Beneficial 

The  scores  on  butter  and  cheese 
were  not  as  high  as  in  Minnesota  and 
Iowa  contests,  but  the  samples  were 
taken  from  the  general  run  of  the 
factory  output  and  were  quite  fair, 
although  much  improvement  can  still 
be  made  on  Idaho  butter  and  cheese. 

Increasing  appreciation  was  shown 


by  the  creameries  of  the  state  for  the 
work  in  connection  with  the  scoring 
contest  and  a  similar  contest  with 
improved  features  will  probably  be 
held  again  next  year. — H.  A.  Ben- 
dixen, Assistant  Professor  of  Dairy 
Husbandry,  University  of  Idaho. 


NOTICE  OF  CIVIL  SERVICE 
EXAMINATION 


For  Positions  in  Minnesota  Dairy 
and  Food  Department. 


Notice  is  hereby  given  to  all  per- 
sons desiring  to  take  the  examination 
for  positions  under  the  jurisdiction  of 
State  Dairy  and  Food  Commissioner, 
under  provisions  of  chapter  495  gener- 
al laws  1921,  section  74-77. 

Examinations  for  that  purpose  will 
be  held  in  the  senate  chamber,  New 
State  Capitol,  St.  Paul,  Minn.,  be- 
tween the  hours  of  eight  thirty  A.  M. 
and  five  P.  M.,  on  Monday,  January 
9,  1922. 

All  applicants  must  be  citizens  of 
the  United  States  and  must  have 
resided  in  the  State  of  Minnesota  at 
least  one  year  before  receiving  an 
appointment  under  the  provisions  of 
said  chapters.  Said  examinations 
will  be  for  food,  creamery,  dairy, 
cheese  factory,  canning  factory  and 
oil  inspection. 

For   further    information  address 
State  Dairy  and  Food  Department, 
Old  Capitol,  St.  Paul,  Minnesota. 
Chris  Heen, 
Secretary,  Board  of  Examiners. 

Dated  at  St.  Paul,  Minn.,  this  7th 
day  of  December,  1921. — Advertise- 
ment. 


Ewart,  la. — C.  Steck  has  installed  a 
cream  station  in  his  store  here. 


ESTABLISHED  1845  ^L  INCORPORATED  1900 


J.  D.  STOUT  &  CO.  Z^l'l 


Want  Your 


BUTTER 


New  York 

And  Money  Right  Back 

TRY  US 


PAY  PRICES  ACCORDING  TO  QUALITY 


Western  Representative 

S.  C.  HAUGDAHL,  DETROIT  MINN 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


russel  crego  &  son  nasi  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA     M*^F  Mb*  M 


M.  J.  Weinberg  &  Bro.  Butter 

— J  Re>ff>r*>nrf>+  •  Atlantic.  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


NEW  YORK 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 
hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  a  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowm. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


"The  women  are  bigger  than  the  men,"  he 
explained.  "That  is,  mostly.  The  men  can't 
complain  with  any  results.  The  women  aren't 
perfect  housekeepers,  but  they  sure  do  like 
their  kids.  I  guess  that  is  what  sends  them 
outdoors.  People  in  other  neighborhoods 
don't  get  the  air  half  as  much.  I  wish  I  could 
show  this  to  some  of  those  la-de-da  writing 
guys." 

It  is  doubtful  if  any  city  does  so  much  in 
the  direction  of  Welfare  Work  as  New  York 
for  its  poorer  citizens.  Free  sterilized  milk  for 
the  children,  free  clinics  of  all  sorts,  free 
classes  where  mothers  are  taught  how  to 
properly  care  for  their  children,  evening  clas- 
ses for  men,  day  nurseries  and  places  where 
babies  may  be  kept  under  competent  care 
while  their  mothers  go  to  work,  free  illustrated 
lectures  for  everybody.  Lectures  on  prevent- 
able diseases  and  a  hundred  and  one  other 
aids  are  constantly  at  the  service  of  these 
helpless  persons.  The  famous  Henry  Street 
Settlement  House  is  here;  its  methods  and 
practices  are  copied  in  every  city  in  the  Union, 
and  is  only  one  of  the  many  such  similar 
institutions  all  over  the  city. 

While  we  are  not  particularly  keen  about  the 
East  Side  as  a  show  section,  we  realize  that  it 
is  full  of  strange  sights  for  the  tourist  and  no 

(To  be  continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

Ti 

Jersey  City,  N.  J. 

THE  HOUSE  01* 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  peitj 

We  solicit  your  sh 


See  That  Your  Next  Shipment  is 

N.  J.  or  to  o 


ASK  US  FOR  OUR  CHICAGO  STl 


Shipper  to  receive  even  more  prompt  returns  than  em 


(0 
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tic  &  Pacific 

Chicago,  Illinois 

1LITY  BUTTER 


BUTTER  DEPARTMENT 

lise  you  as  to  market  conditions 

I  correspondence 


|  to  Us  Either  at  JERSEY  CITY, 
|o  Branch 


i  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ries  at  Chicago  paying  them  top  prices,  enabling  the 
ct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


doubt  will  yield  a  mild  sensation  of  novelty 
and  entertainment.  Yet  if  omitted,  you  are 
quite  sure  sooner  or  later  to  see  these  same 
streets  and  same  neighborhoods  in  your  local 
movies.  This  section  of  our  city  seems  to  have 
an  irresistible  fascination  for  the  managers 
who  decide  what  shall  be  shown  in 
these  popular  places  of  entertainment,  and  so 
we  invariably  have  shown  the  sordid  and 
squalid  side  of  New  York  instead  of  the  beau- 
tiful. If  in  a  lucid  interval  (if  such  a  boon  is 
ever  vouchsafed  a  movie  producer)  they  would 
at  the  same  time  show  the  perfectly  splendid 
humanitarian  work  going  on  here,  it  would  not 
be  so  bad. 

All  we  ask  is  that  you  use  your  own  judg- 
ment; we  are  here  to  please  you.  "Our  Direct 
to  the  Consumer  Service"  goes  direct,  leaving 
the  middleman  out  of  it  entirely. 

Our  stores  are  located  in  the  thickly  pop- 
ulated districts,  where  the  consumer  comes 
and  carries  home  what  he  buys.  Our  clerks 
are  accommodating.  All  our  goods  are  high- 
class  so  that  the  consumer  gets  just  what  he 
wants  and  is  satisfied. 

With  a  satisfied  consumer  why  should  not 
we  be  able  to  satisfy  the  shipper?  We  do !  All 
we  ask,  is  for  you  to  give  us  a  trial  shipment. 

( Continued) 


J.  A.  FISK,  Western  Representative 


Phone  iMmuiay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


ABNORMAL  OVERRUN'S 


What  Incorrect  Scales  Will  Do. 


Editor,  Dairy  Record:  I  just  read 
your  article  about  abnormal  overruns 
and  feel  that  I  ought  to  explain  our 
case  to  you  which  I  shall.  I  shall 
do  this  also  to  the  Agricultural  Di- 
vision. 

All  through  the  summer  our  overrun 
was  gaining,  until  in  September  it 


LOWENFELS 


BUTTER 


EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


went  up  to  twenty-seven  per  cent. 
Our  operator  could  not  explain  it 
and  told  me  time  and  again  he  could 
not  help  it.  By  this  time  (October 
12th)  the  state  scale  inspector  called, 
testing  our  scales  and  condemned 
our  new  cream  intake  scale  as  it 
weighed  short.  This  shows  that  we 
got  our  big  overrun  unintentionally. 
Now  our  overrun  is  between  twenty- 
four  and  twenty-five  per  cent  and  as 
our  operator  keeps  his  moisture  up 
close  to  sixteen  not  much  out  of  the 
way.  As  we  report  regularly  to  the 
Agricultural  Division,  our  report  is 
probably  to  blame  for  the  25.3  over- 
run for  the  first  eight  creameries.  We 
received  43.8  net,  same  as  those 
eight  creameries,  but  paid  only  49. 
Yours  truly, 

Paul  Kunkel. 

Rapidan,  Minn. 


TWENTY-FOUR  PER  CENT 
OVERRUN 


About  Right,  Thinks  Mr.  Morley. 


Editor,   Dairy  Record: 

I  have  read  with  much  interest 
your  editorials  in  the  issue  of  Decem- 
ber 7th,  "Abnormal  Overruns,"  and 
"More  Harm  Than  Benefit."  The 
amount  of  overruns  and  prices  paid 
for  fat  at  different  creameries  is  cer- 
tainly a  perplexing  question,  and 
sometimes  hard  to  understand.  You 
criticise  the  statements  sent  out  by 
the  dairy  division,  going  on  the  as- 
sumption that  they  are  not  reliable, 
owing  to  the  fact  that  this  report  is 
compiled  from  creamery  reports  re- 
ceived by  mail  and  not  by  actual 
investigations  of  the  books  at  the 
creamery.  Your  criticisms  also  are 
made  without  any  investigations  of 
the  creamery  books  or  methods,  which 
of  course  you  could  not  get.  Still  you 
may  be  in  error  too.  I  can  best 
illustrate  that  by  my  own  work  in 
the  Gilt  Edge  Creamery  at  Owa- 
tonna.  For  the  month  of  September 
we  sold  to  the  Owatonna  city  trade 
12,832  pounds,  shipped  to  New  York 
10,419   pounds,   taken   out   by  the 


farmers  2,092,  making  a  total  man- 
ufactured, 25,343  pounds.  Total 
pounds  fat  received,  24,746,  pounds, 
exclusive  of  fat  in  cream  sold,  which 
does  not  enter  into  the  overrun  calcu- 
lations as  it  is  never  made  into  butter. 
The  net  price  received  at  the  cream- 
ery for  all  was  forty-four  and  one- 
third.  The  overrun  was  22.58  per 
cent,  the  price  paid  the  farmers  for 
butterfat  was  fifty-one  cents.  Now 
I  contend  this  was  not  enough  over- 
run. 

May  be  the  next  month  will  fur- 
nish an  explanation.  For  the  month 
of  October  we  sold  in  Owatonna 
12,562  pounds,  shipped  to  New  York 
15,702  pounds,  taken  out  by  farmers 
2,060  pounds,  total  make  30,322 
pounds  for  which  we  received  a  net 
price  of  forty-seven  cents.  Butterfat 
received  other  than  that  sold  in 
cream  24,040  pounds.  This  gives  us 
an  overrun  of  twenty-six  per  cent. 
Too  much  I  contend.  We  paid  the 
farmers  fifty-six  cents  for  butterfat. 
This  did  not  figure  out  just  even,  and 
there  was  a  slight  overdraw. 

Now  take  the  two  months,  Sep- 
tember and  October  together.  We 
made  55,665  pounds  of  butter  from 
44,651  pounds  of  fat.  Received  an 
average  net  price  of  45.33  for  the 
butter  and  paid  an  average  price  of 
54.53,  an  average  overrun  of  24.66 
per  cent.  We  account  for  this  through 
possible  errors  in  making  the  cut  off 
at  the  end  of  September.  You  notice 
our  local  trade  was  quite  heavy,  and 
is  all  put  out  in  prints.  At  times  quite 
an  amount  of  prints  are  carried  over 
from  one  month  to  the  other.  We 
ai  m  to  offset  that  by  setting  some  of 
the  succeeding  month  back,  but  there 
is  a  chance  for  errors.  Our  butter- 
maker,  Mr.  Camp,  says  he  weighs 
accurately,  tests  the  scales  once  each 
week,  tests  accurately,  tests  for  moist- 
ture  every  churning,  keeps  daily 
records,  and  they  appear  to  be  all 
right.  Mr.  Camp  is  positive  that 
his  work  is  accurate.  Now,  what  is 
the  matter  with  our  overrun?  accord- 
ing to  your  opinion  we  are  wrong. 
Remember,  always  willing  to  learn. 

If  an  overrun  of  24.66  per  cent  is 
not  possible,  what  is  wrong  with  our 
work?  In  my  opinion  a  butter  maker 
or  creamery  management  should  not 
be  satisfied  with  much  less  than 
twenty-four  per  cent  overrun,  as  we 
all  know  overrun  is  a  large  and  im- 
portant factor  in  determining  the 
price  paid  the  farmers.  It  goes  with- 
out saying  that  this  should  be  ob- 
tained only  by  honest  weights  and 
an  honest  test. 

Creamery  managers  as  a  rule  are 
always  anxious  to  get  as  large  a  price 
for  their  butter  as  possible,  and  will 
always  listen  to  any  one  who  is  willing 
to  pay  one-fourth  or  one-half  cent 
more  than  they  are  getting  for  their 
butter,  are  watching  weights  closely 
on  the  market,  are  willing  to  join 
with  neighboring  creameries  to  ship 
in  car  loads,  thereby  saving  an  approx- 
imate one-half  cent  per  pound  in 
freight,  all  of  which  are  items  that 
should  be  looked  after  by  the  man- 
agement. But  the  buttermaker  alone 
has  control  of  the  overrun,  and  by 
careless  methods  can  upset  all  of  the 
nice  business  calculations  of  the  man- 
agement in  trying  to  pay  the  greatest 
possible  price  to  the  farmer  for  cream 
entrusted  to  his  care.  A  difference  of 
two  per  cent  in  the  overrun  of  a  lacge 
run,  where  the  weighing  and  testing 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

^„eCen,ral  Creamery  Engineers  SM?NT,5SB; 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7598  MAX  BEUTOW,  Designer 
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Let  Us  Know  When  Your  Board  Meets 
We  Want  To  Be  There 


WHY  GAMBLE? 

Why  play  a  "100  to  1  shot"  when  you  can  put 
your'money  on  a  "sure  thing?"  Conservative 
buyers  everywhere  are  specifying: 

"BRUNSWICK" 
Refrigerating  Equipment 

Our  TEN  YEAR  FACTORY  GUARANTEE 
against  ordinary  wear  and  tear  on  the 
eccentric  construction  makes  the  "Bruns- 
wick" the  safest  refrigerating  bet  on  the 
market. 


Cronholm  Refrigerating  Co.  inc. 

Cherry  4626         1409  W.  Broadway,  Minneapolis,  Minn.        Cherry  4626 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 


PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St., New  York,N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt  and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


is  accurately  done,  would  make  the 
buttermaker's  salary.  Where  short 
weights  or  padded  tests  are  resorted 
to  in  order  to  pay  a  big  price,  that 
practice  should  be  condemned,  and  of 
course  is  illegal. 

So  far  as  the  value  of  the  com- 
parative results  sent  out  by  Mr.  Mc- 
Guire  is  concerned,  or  the  evil  that 
they  may  do,  I  have  no  comment  to 
make.  At  all  events  they  are  quite 
interesting.  And  as  long  as  there  is 
no  way  of  matching  up  the  reports 
from  month  to  month  to  know  if  it  is 
the  same  creameries  who  are  showing 
abnormal  overruns  continually  or  not, 
we  don't  know  but  what  there  is  some 
explanation  for  them.  A  creamery 
operator  who  can  get  a  \iniform  high 
overrun  and  do  it  legitimately  is 
worth  more  to  a  creamery  organiza- 
tion than  one  who  runs  twenty  per 
cent  to  twenty-two  per  cent,  and  may 
eventually  be  the  success  or  failure 
of  that  creamery  coming  in  competi- 
tion with  more  carefully  operated 
creameries.  The  real  way  to  deter- 
mine what  a  creamery  is  doing  is  the 
annual  report.  Our  annual  report 
for  1920  showed  an  overrun  of  just 
exactly  twenty-four  per  cent  which  I 
consider  about  right.  I  sent  this 
report  to  the  Dairy  and  Food  Com- 
missioner without  any  compunctions 
of  conscience  or  fear  of  criticisms  from 
the  department,  and  got  no  criticisms. 
— J.  R.  Morley,  Owatonna,  Minn. 


ABNORMAL  OVERRUNS 


And    the    Minnesota  Extension 
Division . 


Editor,  Dairy  Record 

Permit  me  to  answer  your  editorial 
on  "Abnormal  Overruns"  in  your 
December  7th  issue  of  The  Dairy 
Record.  If  there  is  blame  to  be 
attached  to  these  reports,  I  wish  to 
have  the  blame  as  1  have  compiled 
them,  but  I  will  not  acknowledge 
that  these  reports  are  anything  other 
than  what  should  be  published. 

I  am  opposed  to  abnormally  high 
overruns.  An  abnormally  high  over- 
run enables  a  creamery  to  pay  an 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


unwarranted  price  for  butterfat  and 
thereby  makes  unfair  competition  for 
neighboring  creameries  that  have 
correct  overrun. 

You  condemn,  in  very  strong  state- 
ments, these  monthly  summaries, 
because  they  contain  these  high 
overruns.  I  believe  in  publishing  the 
facts,  whether  they  are  good  or  bad — 
right  or  wrong.  I  believe  publicity 
is  the  best  means  of  correcting  wrong 
practices.  I  do  not  believe  in  pub- 
lishing mistakes,  but  these  high  over- 
runs are  not  mistakes.  They  are 
facts,  and  there  are  creameries  that 
have  abnormally  high  overruns, 
month  after  month,  and  year  after 
year. 

You  are  not  at  all  justified  in  your 
statement  that  the  Extension  Division 
approves  of  abnormally  high  over- 
runs because  they  are  not  denounced 
in  the  September  publication.  For 
you  to  say  you  will  publish  them  no 
more,  is  to  place,  at  naught,  the  in- 
formation they  give.  I  shall  come 
back  to  this  point  later;  but  I  might 
say  in  passing,  that  these  monthly 
reports  need  no  defense.  They  can 
stand  on  their  merits,  and  the  fact 
that  over  200  co-operative  creameries 
in  the  state  contribute  to  them  reg- 
ularly, is  sufficient  proof  that  they  are 
appreciated. 

There  is  a  statement  to  the  effect. 
"Judge  not,  that  ye  be  not  judged." 
You  have  judged  the  Agricidtural 
Extension  Division  on  these  monthly 
reports  to  the  co-operative  creameries. 
What  has  The  Dairy  Record  been 
doing  about  abnormally  high  over- 
runs? You  are  surely  in  a  position 
to  know  what  creameries  are  at  fault 
in  this  respect.  When  has  your  paper 
called  them  to  task,  or  told  the  public 
their  yearly  statement  was  unfit  for 
publication?  How  often  have  you 
published  the  annual  report  of  cream- 
eries showing  an  average  overrun  for 
the  year  of  over  twenty-four  per 
cent? 

We  will  not  go  after  you  too  hard, 
this  time,  because  The  Dairy  Record 
is  a  pretty  good  paper,  all  in  all,  and  a 
friend  of  the  dairy  industry,  and  we 
are  not  going  to  quarrel  with  you. 
However,  we  can  not  help  but  feel 
that  your  "Holier  than  thou"  atti- 
tude on  this  question  is  unwarranted, 
and  we  will  ask  you  to  refrain  from 
"passing  by  on  the  other  side"  and 
continue  to  publish  the  monthly 
report  of  the  co-operative  creameries. 

I  know  these  monthly  reports  are 
not  absolutely  correct,  but  1  will  put 
them  up  against  any  report  of  a  like 
nature  gotten  out  anywhere,  even  to 
your  report  on  the  price  of  butter 
known  as  "New  York  Extras."  You 
publish  the  yearly  report  of  these 
same  creameries  without  examining 
their  books.  The  dairy  and  food 
commissioner  makes  his  annual  re- 
port from  the  same  source  of  informa- 
tion. The  average  co-operative  cream- 
ery secretary  makes  out  as  reliable 
a  report  as  the  average  business  man, 
in  any  field,  and  these  monthly  re- 
ports are  just  as  reliable  as  the  yearly 
reports  you  publish,  year  after  year, 
without  a  single  question. 

But  coming  back  again  to  the 
matter  of  "overruns."  I  hope  these 
monthly  reports  have  helped  to  raise 
the  overrun  of  some  creameries.  I 
am  more  concerned  with  the  cream- 
eries that  are  getting  too  small  an 
overrun,  than  the  creameries  that  are 
too  high.    I  am  more  anxious  about 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  fa  hat  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


0\m 

Pyramid 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


Mojonnier  Oil  Immersed 
Butter  Print  Scale 


D 


,ESIGNED  especially  for  the'weighing  of  butter  prints,  lard  prints,  or  any  other 
product  that  requires  the  net  weight  to  be  known  or  specified  on  the  label. 

All  working  parts  are  immersed  in  oil,  thus  pre- 
venting corrosion  and  wear  of  the  bearings.  It  is 
unaffected  by  salt  water,  or  by  damp  conditions 
usually  encountered  in  creameries  and  other 
dairy  plants. 

Sensitive  to  less  than  1  / 100  ounce.  Works  rapidly. 

Guaranteed  to  please.  Send  for  circular  or  any 
other  information  you  need. 

A.  H.  Barber  Creamery  Supply  Co. 

2490-94  University  Ave.      ST.  PAUL,  MINN. 

In  the  Midway  District.    Phone  Midway  6670 
Main  Office:    300  W.  Austin  Ave.,  Chicago,  U.  S.  A. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  atid  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

fnA/fPAMV  2314  Wy  el  iffe  Street 
V^WlVlr/VTN  I     phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


the  creameries  that  receive  only 
5,000  pounds  of  butterfat,  or  less,  a 
month,  than  the  creameries  that  re- 
ceive 20,000  pounds.  I  am  more 
worried  about  the  creameries  that 
get  too  little  for  their  butter,  than 
the  ones  that  report  a  price  that  seems 
too  high. 

The  creameries,  however,  that  you 
complain  about  having  too  high  an 
overrun,  and  with  which  I  wholly 
agree  with  you.  are  not  getting  this 
too  high  overrun  through  any  influ- 
ence of  these  monthly  reports.  I 
found  these  same  high  overruns  three 
years  ago,  when  I  first  began  to  make 
these  monthly  reports.  You  are 
barking  up  the  wrong  tree,  when  you 
denounce  the  monthly  creamery  re- 
ports as  the  cause. 

The  cause  is  an  unwarranted  rivalry 
between  neighboring  creameries  that 
should  be  on  the  most  friendly  and 
helpful  terms.  It  is  due  to  a  lack  of 
the  true  spirit  of  co-operation.  It 
shows  itself  most  where  you  find  a 
creamery  or  a  community  that  prac- 
tices "each  for  himself  and  the  devil 
take  the  hindmost." 

You  will  never  overcome  sharp 
practices  where  there  is  bitter  com- 
petition. Co-operative  creameries 
should  co-operate  with  one  another, 
and  it  is  to  this  end  that  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  was  organized.  Two 
hundred  and  sixty  co-operative  cream- 
eries have  pledged  their  support  to 
this  kind  of  co-operation,  to  date. 
Four  of  the  fifteen  districts  of  the 
state  are  organized  for  the  purpose 
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C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Bllttd*   311  (J     E^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  ■*  Am  t%       j       o  .        xt         17      1    2126  Dupont  Ave.  No 
FideUty  Trust  Company  147  Keade    St.,   JNeW    iOfK     Minneapolis,  Minn.  • 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 

Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LrPPINCOTT,  Western  Representatives 


of  the  creameries  working  together, 
and  three  others  will  be  organized  by 
the  first  of  the  year.  Through  this 
new  movement,  may  we  not  believe 
that  all  the  co-operative  creameries  of 
the  state  will  take  part  and  thereby 
establish  helpfulness  instead  of  rivalry 
and  competition  As  it  was  said  of 
old,  'A  house  divded  against  itself, 
can  not  stand,"  and  it  is  very  doubtful 
if  the  co-operative  creamery  system 
would  stand  if  it  continues  to  be 
divided. 

Twenty  years  ago,  through  the 
advice  of  Prof.  T.  L.  Haecker,  I 
traveled  the  whole  State  of  Minne- 
sota to  investigate  the  working  of  the 
co-operative  creameries — to  learn 
what  they  paid  the  farmers  for  butter- 
fat,  what  they  received  for  butter, 
how  much  butter  they  made,  etc.,  in 
order  to  compare  the  co-operative 
creamery  system  with  the  centralized 
system,  which  was  then  coming  into 
being,  and  that  was  advertised  as  the 
most  profitable  system. 

I  believe  my  report  was  the  first 
report  ever  made  in  defense  of  the 
co-operative  creameries  in  comparison 
with  the  centralized  system.  I  showed 
what  the  co-operative  creameries  were 
paying  and  what  the  centralizers  were 
paying,  and  the  comparison  spoke 
for  itself.  I  have  been  making  com- 
parisons of  this  kind  ever  since,  and 
the  monthly  report,  that  you  criti- 
cised so  unkindly,  speaks  for  the  co- 
operative creameries  as  nothing  else 
can. 

If  we  throw  out  the  creameries  that 
have  too  high  an  overrun,  to  satisfy 
some  who  see  only  this  feature  of  the 
report,  why  shall  we  not  throw  out 
the  creameries  that  have  too  low  an 
overrun,  through  poor  management, 
and  then  throw  out  the  creameries 
that  pay  too  low  a  price,  and  the 
creameries  that  get  from  five  to  fifteen 
cents  below  the  market  .price  of  good 
butter. 

Friend  Editor,  when  you  begin 
throwing  out  facts,  to  make  a  report 
look  right,  you  may  get  by,  from  the 
standpoint  of  an  editor,  for  a  time; 
but  the  educational  institution  that 
would  practice  such,  and  an  educa- 
tional institution  supported  with  pub- 
lic funds,  would  be  unworthy  of  the 
name. — A.  J.  McGuire,  St.  Paul, 
Minn. 


OVERRUN 


Correspondent  Believes  23.70  Per 
Gent  Maximum  Legal  Overrun. 


Editor,  Dairy  Record:  In  order  to 
assist  in  throwing  light  on  the  question 
of  overrun,  let  us  assume  for  example 
that  our  cream  receipts  are  2,400 
pounds,  which  by  correct  test  con- 
tains 600  pounds  of  butterfat.  With- 
out making  any  allowances  for  me- 
chanical losses  in  handling  from  the 
weigh  can  to  the  churn,  we  will  have 
in  the  churn  2,400  pounds  of  cream 
containing  600  pounds  of  butterfat. 
This  gives  us  1,800  pounds  as  the 
correct  weight  of  casein  and  butter 
milk. 

Taking  eight  one  hundredths  of  one 
per  cent  as  the  test  of  the  buttermilk — 
and  I  think  this  is  about  as  close  as  we 
can  churn  under  average  conditions — 
we  find  we  have  sustained  a  loss  of 
1.44  pounds  of  butterfat,  which  leaves 
in  the  churn  598.56  pounds  butterfat 
to  be  made  into  butter. 
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Buttermaking  Revolutionized 
by  the  Kwick  Churn 

The  Only  Real  Churn  on  the  Market 

Read  the  following  unsolicited  letter  which  is  just  the  way  all  our  users  talk 
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■EC   AND  TRSAS 


CLAM   FALLS   CO-OP    DAIRY  ASSN. 

FANCY  CREAMERY  BUTTER 

LEWIS.  WISCONSIN 


The  KWICK  CHURN 
&  WORKER  was  more 
attraction  to  the  Cream- 
erytnen  and  Buttermak- 
ers  at  the  Big  National 
Dairy  Show  this  year 
than  all  the  others  com- 
bined. 


The  Kwick  has  come  to  take 
the  place  of  all  other  churns,  for 
just  as  soon  as  the  Creamerymen 
find  out  what  wonderful  work 
this  churn  is  doing  and  the  time 
and  fmoney  it  will  save  them 
every  day,  they  wouldn't  take  any 
other  churn  as  a  gift.  And  even 
if  they  did,  they  would  be  losers 
at  that.  This  is  not  hot  air,  but 
is  the  truth. 

GET  ONE  ON  THIRTY  DAYS 
TRIAL  AND  PROVE  IT 
FOR  YOURSELF. 


Kwick  Manufacturing  Co. 


Owatonna 
Minn. 


26 


THE  DAIRY  RECORD 


AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippeis  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


The  Federal  law  on  composition  of 
butter  states  that  butter  must  contain 
a  minimum  of  eighty  per  cent  butter- 
fat.  Using  100  pounds  of  butter  as  a 
working  basis,  we  therefore  find  in 
our  butter  eighty  pounds  butterfat 
and  twenty  pounds  of  constituents 
not  fat,  with  the  moisture  limit 
placed  at  less  than  sixteen  per  cent. 

On  the  compositiln  basis  we  are 
then  enabled  to  secure  a  twenty-five 
per  cent  overrun.  That  is,  we  can 
scure  a  yield  of  twenty-five  per  cent 
at  the  churn,  based  on  the  net  weight 
of  the  butterfat  in  the  churn  after  the 
buttermilk  is  drawn  off. 

But  let  us  get  back  to  the  beginning. 
We  paid  for  600  pounds  butterfat. 
but  after  churning  we  only  recovered 
598.56  pounds  butterfat,  and  by 
securing  a  legal  twenty-five  per  cent 
composition  overrun  on  this  amount 
of  fat  (598.56)  we  are  therefore 
enabled  to  make  748.20  pounds  of 
butter,  or  a  gain  of  142.20  pounds, 
but  we  are  not  through  as  yet.  The 
butter  must  be  made  ready  for  ship- 
ment. Let  us  pack  this  churning 
into  sixty-three  pound  tubs.  It  will 
require  approximately  twelve  sixty- 
three  pound  tubs  to  hold  this  butter, 
and  I  believe  the  usual  method  of 
packing  is  to  weigh  sixty-three  and 
one-half  pounds  net  into  each  tub, 
therefore  we  find  we  have  only  742.20 
pounds  of  butter  for  which  we  can 
expect  to  be  paid,  as  we  have  to  allow 
one-half  pound  to  each  tub  for  shrink- 
age. This  would  mean  a  shrinkage 
of  six  pounds  on  this  churning. 

We  are  now  ready  to  figure  our  net 
overrun.  We  find  we  paid  for  600 
pounds  butterfat  and  from  this  amount 
we  have  manufactured  742.20  pounds 
of  butter  ready  to  market.  By  sub- 
tracting the  pounds  of  butterfat  (600) 
from  the  pounds  of  butter  (742.20) 
we  have  an  overrun  of  142.20  pounds, 
or  when  figured  in  percentage,  an 
overrun  of  exactly  23.70. 

This  1  would  call  a  maximum  legal 
overrun,  and  how  some  can  secure 
a  twenty-five  to  twenty-six  per  cent 
overrun  rather  causes  me  to  believe 
they  are  not  checking  up  cream 
weights  and  tests  and  buttermilk 
and  moisture  tests  as  accurately  as 
they  should. 

Can  you  give  your  cream  patrons 
correct  weights  and  correct  test 
and  give  your  butter  buyer  honest 
weights  and  make  a  legal  butter  and 
still  secure  a  twenty-five  per  cent, 
overrun?  Personally,  I  doubt  it. 
R.  W.  Howard,  Quality  Man. 

American  Stores  Co., 

Philadelphia,  Pa. 


ELEVEN  SCORING  PLACES 
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Parchment  Paper  Catalog 
The  Kalamazoo  Vegetable  Parch- 
ment Co.,  Kalamazoo,  Mich.,  has 
issued  a  new  parchment  paper  cat- 
alog, crammed  with  trade  informa- 
tion in  concise  form,  of  great  interest 
to  all  dealers  and  users  of  parchment 
paper.  The  booklet  is  done  in  com- 
pany colors,  gold  and  blue,  the  fa- 
mous K.  V.  P.  trade  mark  adorning 
the  cover.  The  paper  stock  is  K.  V. 
P.  buff  bond,  attractively  printed. 


Fairmont,  Minn. — The  Fairmont 
Ice  Cream  Company  has  started  a 
second  addition  to  its  plant,  making 
it  just  twice  the  size  it  was  a  year  ago 
when  E.  B.  Nelson  took  charge.  The 
new  addition  will  be  20  x  30  feet,  with 
full  basement,  and  when  completed 
will  represent  an  investment  of  more 
than  $5,000. 


operator  giving  the  percents  of  moist- 
ure, salt  and  fat  which  the  analysis 
shows  the  butter  contained. 

Tentative  Schedule 

The  tentative  schedule  of  scorings 
for  1922  is  as  follows: 

1st,  Postville,  January  4th;  2nd, 


BITHLIT 

PROCESSES 


RETINNING 

NOW  IS  THE  TIME 

Mr.  Creamery  Manager: 

Without  question  you  are 
making  every  effort  to  turn 
out  the  highest  quality  of 
butter  possible.  This  being 
the  case  you  will  agree  that 
you  can  not  expect  your 
buttermaker,  however  com- 
petent he  may  be,  to  turn 
out  a  high  scoring'  butter 
unless  the  utensils  used  in 
the  making  are  lit  and  san- 
itary. Then  why  take  chanc- 
es on  the  quality  of  your 
product  when  we  can  make 
your  old  cream  vats  or  starter 
can  as  good  as  new  by  our 
"Bithlit  Process"  of  retin- 
nin>5  at  a  comparative  small 
cost.  We  have  had  creamery 
managers  tell  us  that  our 
returning  lias  more  than 
paid  for  itself  in  a  better 
quality  of  butter  in  as  short 
a  time  as  three  months. 

Write  for  booklet  giving 
reasons  why  you  should  in- 
sist on  "Bithlit  Process  "and 
also  price  list.  All  work 
guaranteed. 

GET  READY  FOR  SPRING 

Sheet  Metal  Products  Co. 

Minneapolis,  Minn. 

General  Office:  -  410  West  Lake  Street 
Tinning  Plant :    -  2921  Stevens  Avenue 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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THE  IMPRINT 


OF  Q  UAL  I  TV 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons  v 
paraffined  Ice  Cream  Can  Liners 

WRITE  US 


Ames,  February  4th;  Third,  Sheldon, 
March  2nd;  4th,  Sumner,  April  5th; 
5th,  Mason  City,  May  4th;  6th, 
Algona,  June  1st;  7th,  Dyersville, 
July  6th;  8th,  Iowa  State  Fair;  9th, 
Dairy  Cattle  Congress;  10th,  Ames, 
September  23rd;  11th,  Buttermakers' 
Convention;  12th,  Garner,  Decem- 
ber 1st. 

Sfcorinjt  at  Postville 
Butter  for  the  scoring  at  Postville 
should  be  shipped  express  prepaid 
to  Mr.  Roy  Scoles,  superintendent  of 
Butter  Exhibit,  Postville,  Iowa,  so 
that  it  will  arrive  not  later  than 
Wednesday,  January  4th.  Prof.  A. 
W.  Rudnick,  in  a  separate  announce- 
ment, adds: 

"The  commercial  club  at  Postville 
is  figuring  on  giving  a  number  of 
prizes.  Just  how  these  prizes  will  be 
divided  is  not  certain.  There  will 
probably  be  one  or  two  state  prizes 
and  a  number  of  prizes  open  to  mem- 
bers of  Sections  1  and  2  of  the  State 
Association  only.  If  the  buttermakers 
from  the  different  parts  of  the  state 
wish  to  see  butter  from  the  various 
sections,  it  is  up  to  them  to  enter 
butter.  We  are  looking  forward  to 
at  least  one  hundred  entries  at  Post- 
ville. 

Meeting  in  Connection 
"A  program  is  being  arranged  to 
which  the  buttermakers  should  bring 
their  boards  of  directors,  and  as  many 
patrons  as  possible.  This  will  ac- 
quaint the  directors  with  the  educa- 
tional work  being  put  on  by  Iowa 
Buttermakers'  Association,  and  will 
be  the  best  advertising  that  the  but- 
termakers can  do  toward  showing  the 
patrons  that  the  creameries  are  get- 
ting more  benefit  from  the  Association 
work  than  the  buttermakers.  Every 
buttermaker  in  the  vicinity  of  Post- 
ville is  urged  to  attend  that  meeting 
and  every  member  in  Section  1  and  2 
should  be  there  without  fail.  Under 
the  present  plans  Prof.  Mortensen 
will  give  an  illustrated  lecture  in  the 
evening." 


Mason,  Wis. — The  Mason  co-oper- 
ative creamery  held  its  annual  meet- 
ing here  and  elected  the  following 
officers:  C.  L.  R.  Dunberg,  president; 
Chris  Iverson,  vice-president;  O.  M. 
Axness,  secretary-treasurer. 

Cumberland,  Wis. — The  Cumber- 
land Creamery  Association  has 
awarded  the  contract  for  the  erection 
of  a  creamery  building  to  Nyman 
Construction  Company,  Cumberland. 
Kampfer  &  Buetow,  506  W.  Central 
Ave.,  St.  Paul,  architects. 


At  this  season  of  the  year  the  business  world  pauses  to 
make  inventory  of  those  intangible,  but  none  the  less  val- 
uable assets  of  friendship  and  mutual  esteem  which  invest 
commerce  with  the  warm-blooded  touch  of  cordial  "good 
will." 

But  while  it  is  impossible  to  make  universal  the  personal 
call,  the  friendly  smile  and  the  cordial  handshake,  yet  with 
you  we  join  in  appreciation  of  the  Christmas  spirit  of  "peace 
and  good  will  to  man." 

We  count  as  one  of  the  most  valuable  of  our  assets  the  one 
that  money  can  not  buy — your  good  will.  And  our  best 
endeavors  will  be  more  and  more  to  de^rve  in  the  future  what 
you  have  so  generously  given  us  in  the  past. 

And  so  we  take  this  opportunity  to  extend  to  you — not 
merely  as  customers,  but  as  friends  whose  kind  thoughts  we 
covet — the  best  wishes  for  a  Merry  Christmas  and  a  pros- 
perous New  Year. 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co, 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


ANNUAL  DISTRICT  MEETINGS 
More  Reports  Received. 


During  the  week  additional  reports 
of  annual  meeting  of  the  districts 
have  been  received.  Lack  of  space 
prevents  publishing  details  of  these 
reports,  many  of  which  show  much 
enthusiasm  and  a  deep  interest  in 
the  association. 

At  all  the  meetings  reports  of  dele- 
gates to  the  state  convention  were 
made,  and  plans  laid  for  improved 
service  to  the  creameries  by  the 
members  and  the  districts.  The 
reports  include  the  following  meetings: 
For  Better  Feeding 

No.  2,  New  Ulm,  Dec.  8th.— Offi- 
cers elected:  Edward  Moll,  Sleepy 
Eye,  president;  F.  W.  Dehn.  New 
Ulm,  vice-president;  Cyril  Wright, 
Courtland,  secretary;  Alex  Johnson, 
Lafayette,  and  W.  F.  Stoltz,  Morgan, 
directors.  Secretary  instructed  to 
get  in  touch  with  No.  4  and  obtain 
their  feeding  charts,  in  order  to  dis- 
tribute similar  ones  among  patrons 
in  No.  2.  Cream  scoring  contest 
resulting  in  more  uniform  scores  than 
the  first  contest.  One  application  for 
membership  rejected,  one  returned  to 
applicant  for  compliance  with  pro- 
visions of  constitution. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representatlre 
H.  E.  VROMAIf 


"Looking  for  Business' 
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Check  Tests  bv  Butter  Analysis 
No.  4.  Detroit.  Dee.  8th. — Plan 
discussed  for  monthly  butter  exhibit, 
scoring  and  analyses  for  fat,  moisture 
and  salt,  as  means  of  checking  accu- 
racy of  creamery  tests  and  promoting 
uniformity.  Matter  to  be  taken  up 
again  at  next  meeting.  Members 
agreed  to  make  coming  annual  cream- 
ery meetings  community  affairs.  One 
new  member  accepted;  two  other 
applications  laid  over  for  further  con- 
sideration. All  officers  reelected,  viz.: 
Albert  Andersen,  Erskine,  president; 
H.  P.  Larson,  Fosston,  vice-president; 
N.  C.  Lindberg,  Perley,  secretary; 
Theo.  Christensen,  Red  Lake  Falls, 
and  Wm.  A.  Lindberg,  Gary,  directors. 
The  fine  showing  made  by  No.  4  at 
the  Red  River  Valley  Dairymen's 
Convention,  both  as  to  attendance 
and  prizes  won,  was  in  keeping  with 
its  record  of  service  in  promotion  of 
the  industry. 

One  Member  Suspended 
No.  8,  Sauk  Center,  Nov.  14th.— 
Officers  elected:  Anton  Baltes,  Long 
Prairie,  president;  Joe  Hanson,  Clar- 
issa, vice-president;  Carl  Person,  Osa- 
kis,  secretary;  Gust  Skoglund,  Carlos, 
John  Erickson,  Long  Prairie,  S.  B. 
Bayer,  Elrosa,  directors.  One  mem- 
ber suspended,  and  committee  ap- 
pointed to  investigate  reported  irreg- 
ularities on  part  of  other  members. 
Railroad  fare  of  delegates  to  state 
convention  paid.  Salary  of  $25.00  a 
year  voted  secretary.  Fine  supper 
after  meeting,  as  guests  of  J.  A.  Sim- 
mons and  Ralph  Howard,  American 
Stores  Co.,  only  Camp's  Coffee  mis- 
sing.   Butter  scores: 

Anton  Baltes  92  § 

Fred  Beck  92 1 

Chas.  Bohlig  94  , 

Geo.  Baltes  92 

John  Erickson  92 

Joe  Hansen  93 

Wm.  Holtberg  92  i 

John  Johnson   92 

A.  W.  Mejerton  91 

J.  S.  Orbeck  93 i 

H.  B.  Otte  91 1 

Carl.  Person  90  \ 

N.  F.  Theilman  91  i 

A.  H.  Obermiller  92 

Four  New  Members 
No.  13,  Detroit,  Dec.  7th. — Officers 
reelected:  J.  J.  Harms,  Dent,  pres- 
ident; Henry  L.  Suhr,  Frazee,  sec- 
retary; Frank  Zimmermann,  Perham, 
E.  L.  Johnson,  Hawley,  directors. 
J.  0.  Sersland,  Audubon,  new  director. 
Four  new  members  were  accepted. 
Sam  Haugdahl,  St.  Peter,  of  No.  2, 
was  a  visiting  member,  and  addressed 
the  meeting. 

Field  Man  Recommended 
No.  14,  St.  James,  Dec.  8th. — 
Officers  elected:  A.  Geo.  Nelson,  St. 
James,  president;  F.  O.  Thompson, 
St.  James,  vice-president;  J.  J.  Thul, 
La  Salle,  secretary;  L.  R.  Runke, 
Lamberton,  and  A.  R.  Becker,  direc- 
tors. Secretary's  salary  fixed  at 
$15.00  a  year,  district  dues  at  $2.00. 
Fare  of  convention  delegates  paid. 
A.  Geo.  Nelson,  St.  James,  recom- 
mended for  position  of  field  man  in 
unit  of  Minnesota  Co-operative 
Creameries'  Association  covering 
Brown,  Watonwan,  Martin,  Jackson 
and  Faribault  counties. 

Cow  Testing,  New  Dairy  Hall 
No.  17,  Wykoff,  Dec.  7th  — Officers 
for  ensuing  year  all  reelected,  except 
vice-president,  viz.:  H.  P.  Kumm, 
Houston,  president;  F.  C.  Potter, 
Houston,  vice-president;  N.  E.  Runge, 


More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientiflc  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHODSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank.  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Ir*ing  National  Bank.  New  York;  Farmers'  ]7A  riiiono  Sfroof  Wouf  Vnrb 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  I/Udllc  OUtXl,l!CW  lUIh 


Brown  &  Root  Co. 

Cheese A  fc£3  Sw  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


CREAMER  YMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


Wykoff,  secretary.  Resolutions  ask- 
ing for  new  Dairy  Hall  at  University 
Farm  adopted.  Members  instructed 
to  work  for  cow  testing  associations 
at  annual  meetings.  Former  action 
on  members  absent  from  istrictd 
meetings  rescinded  and  new  by-law 
adopted  providing  a  fine  of  one 
dollar  for  member  absent  without 
good  reason. 

One  Member  Suspended 

No.  20.  Danube.  Dec.  8th.— Officers 
elected.  C.  L.  Walther,  Hector,  secre- 
tary, refusing  to  stand  for  reelection 
although  nominated:  Max  Siegel, 
Bertha,  president;  O.  E.  Vollrath, 
Wegdahl,  vice-president ;  G.  A.  Paul- 
son, Watson,  secretary;  Geo.  Dav, 
Renville,  W.  J.  Kurth.'  Buffalo  Lake, 
Theo.  Xorskog,  Olivia,  directors.  One 
member  suspended.  Fare  of  con- 
vention delegates  paid.  Hector  chos- 
en for  next  meeting  when  scoring  con- 
test will  be  held.  Royal  entertain- 
ment on  adjournment  by  President 
Max  Siegel. 

Overrun  Discussed 

No.  25,  St.  Paul,  Dec.  15th.— 
Officers  elected:  Fred  J.  Holzman, 
Hamel,  president;  John  Mattson, 
Webster,  vice-president;  John  Chris- 
tensen,  Farmington,  secretary;  C.  A. 
Yanderhyde.  Hastings,  and  C.  F. 
Johnson,  Stillwater,  directors.  One 
new  member  accepted.  Secretary 
voted  $50.00  for  his  past  service. 
Lively  discussion  on  overrun  and 
abnormal  ones  condemned.  O.  A. 
Roberts,  Withrow,  winner  of  district 
prize  at  State  Convention,  provided 
box  of  cigars,  which  were  enjoyed 
greatly. 

New  Secret arv 

No.  29,  Marshall,  Dec.  8th.— 
Officers  elected:  P.  O.  Anderson,  Gar- 
•win,  president;  W.  H.  Frazier,  Daw- 
son, vice-president;  D.  D.  Sorenson, 
Clarkfield,  secretary. 

Officers  Elected 

No.  31,  Brainerd,  Dec.  8th.— 
Officers  elected :  W.  H.  Ki'elty,  Pequot, 
president;  Fred  Carlson,  Aitkin,  vice- 
president;  Helmer  P.  Hanson,  Brain- 
erd, secretary;  H.  C.  Jensen,  Pillager, 
H.  Elkjer,  Motley,  Henry  Kopischke, 
Leader,  Clemens  F.  Wagner,  Staples, 
directors. 


Done  World  of  Good 

Acknowledging  receipt  of  the  six 
dollar  cash  prize  as  district  winner 
in  the  recent  state  contest,  and  wish- 
ing all  members  a  Merry  Christmas 
and  Prosperous  New  Year,  W.  H. 
Kcilty,  Pequot,  president  of  No.  31, 
says: 

"I  was  not  able  to  attend  the  con- 
vention, as  I  had  spent  all  the  avail- 
able money  at  the  Dairy  Show,  and  I 
say  it  was  money  wisely  spent.  I 
am  glad  the  association  had  such  a 
successfid  convention.  Thea  ssocia- 
tion  has  done  a  world  of  good  up  to 
the  present  time,  and  can  do  much 
more  in  the  future. 


Amoni  the  Members 
N.  Oscar  Nelson  has  resigned  as 
operator   of   the   Zumbro  creamery, 
near  Byron. 

Gilbert  W.  Johnson  has  resigned 
as  operator  of  the  Elba  co-operative 
creamery  after  six  years  of  service. 

W.  E.  Redman,  Shakopee,  being  no 
longer  in  the  creamery  business,  has 
resigned  his  membership.  He  sends 
best  wishes  for  the  association. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


John  Nelson  has  resigned  as  oper- 
ator at  Winger  and  is  at  present  at 
Viking. 

B.  A.  Christians,  who  rented  the 
Backus  creamery  the  past  season,  has 
gone  to  Waltham. 

Reuben  Anderson,  Dassel,  and  Mrs. 
Anderson  were  Christmas  shopping  in 
St.  Paul  last  week. 

Henry  Erlandson,  after  four  years' 
service,  has  resigned  as  operator  of 
the  North  Kingston  creamery,  Kim- 

A.  W.  Edmunds,  Minneapolis,  has 
resigned  his  membership  in  the  asso- 
ciation. Mr.  Edmunds  is  no  longer 
in  the  creamery  business. 


T.  L.  Valerius 
T.  L.  Valerius,  who  recently  joined 
the  Davis- Watkins  Dairymen's  Mfg. 
Co.,  after  twenty-four  years'  service 
with  the  Creamery  Package  Mfg. 
Company,  in  charge  of  designing  and 
development  of  creamery,  ice  cream 
and  milk  plant  apparatus. 

MORE  BURGLARIES 


Creamery  Robbed  Twice. 


Chisago  City,  Minn. — Burglars 
broke  into  the  co-operative  creamery 
here  about  ten  days  ago  and  carried 
off  about  4,000  pounds  of  butter,  all 
in  prints.  Burglar  insurance  had  just 
been  taken  out,  as  three  weeks  pre- 
vious the  plant  was  robbed  of  2,000 
pounds  of  butter. 


"Dandelion  Butter  Color" 
Wins  at  National  Show 

The  roll  call  of  prize  winners  in"  the  butter  scoring  contests  at  the 
National  Dairy  Show,  Minneapolis,  shows  "Dandelion  Butter  Color" 
sharing  in  the  highest  honors.  Gus  Knutson  of  Armstrong,  Minn.,  landed 
twice  with  the  biggest  score  recorded — 97  points.  He  used  "Dandelion" 
and  captured  first  prize  in  the  Cream  Class,  and  the  Gold  Medal  in  the 
Hand  Separator  Class.  The  first  five  in  the  latter  class  also  used  "Dan- 
delion Butter  Color,"  J.  C.  Dugan,  of  Dodge  Centre,  taking  the  Silver 
Medal  and  E.  W.  Redman,  of  Forest  Lake,  the  Bronze  Medal. 

Successful  entrants  in  shows  everywhere  are  "Dandelion  Butter 
Color"  enthusiasts  because  it  gives  to  their  butter  the  rich  golden  June 
shade  that  makes  it  marketable  at  highest  prices. 

It  really  costs  nothing  to  use  this  superior  "Dandelion  Butter  Color"  because 
every  ounce  of  Dandelion  Butter  Color  [you  use  adds  just  that  much  to  the 
weight,, of  the  butter  you  sell. 

Dandelion  Brand  Color  is  purely  vegetable.  Never  gets  rancid. 
Doesn't  color  the  buttermilk.  Colors  more  butter  to  the  gallon.  Doesn't 
affect  flavor.  Leaves  no  sediment.  Never  a  failure.  Fully  meets  all 
Food  Laws — State  and  National.  Ask  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,Inc. 

BURLINGTON,  VERMONT 
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Ask  The  Man  Who  Uses  It 


He  Knows  That 

Nafis  Testing  Glass 
Apparatus 

is  the  "BEST  BUY"  because  if  gives  him 
ACCURACY,    QUALITY    and  SERVICE 

If  your  dealer  does  not  handle  NAFIS  GLASS- 
WARE write  foi  our  catalog  and  list 
of  our  distributors. 

Louis  F.  Nafis 

Incorporated 

Manufacturers  of  Scientific  Glass  Apparatus 
for  Testing  Milk  and  its  Products 

544  Washington  Blvd. 
CHICAGO,  ILLINOIS 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof, 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


D-2803 


C.  W.JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK 


NEW  YORK 


Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  G.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:  American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


WISCONSIN 
BUTTER  MAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


Annual  Meeting 
District  No.  15  held  its  annual 
meeting  at  Ashland,  December  3rd, 
the  following  officers  being  elected: 
H.  J.  Herreman,  Mason,  president; 
Earl  Beecher.  Ashland,  vice-president; 
Maurice  Hansen,  Washburn,  secre- 
tary. 

H.  J.  Herreman,  Mason,  and  P.  E. 
Peterson.  Bayfield,  gave  very  inter- 
esting reports  as  delegates  to  the 
recent  stata  convention. 


Mutual  Burglary  Insurance 
At  the  annual  meeting  of  District 
No.  1,  at  Luck,  December  8th,  the 
organization  of  a  mutual  insurance 
company  to  cover  loss  of  butter,  etc., 
by  burglary  was  discussed,  some 
creameries  having  been  cleaned  out 
of  butter  entirely  during  the  night. 
It  was  thought  that  an  insurance 
company  of  this  kind  among  the 
creameries  of  district  would  help 
overcome  the  situation,  each  creamery 
paying  into  it  by  laying  by  a  certain 
per  cent  based  on  the  amount  of 
butter  made.  The  proposition  will 
be  taken  up  again  at  the  next  meeting. 

The  old  officers  were  reelected: 
Chris  J.  Back,  Luck,  president;  Wm. 
Nichols,  Turtle  Lake,  vice-president; 
Dudley  Herrell,  secretary  and  treas- 
urer. Upon  report  of  investigation 
committee,  one  member  was  suspen- 
ded. Several  creamery  directors  met 
with  the  district  members.  State 
Secretary  H.  C.  Larson  and  Assembly- 
man G.  A.  Nelson,  Milltown,  were 
the  speakers. 

A  fine  lunch  was  served  after  the 
meeting  by  a  few  of  the  buttermakers' 
wives,  and  was  much  appreciated. 
The  district  is  to  be  congratulated 
on  the  interest  these  ladies  take  in  the 
organization,  and  it  is  hoped  that  the 
lunch  will  become  a  part  of  future 
meetings. 

BEGINNERS'  SHORT  COURSE 


At   Minnesota   Dairy  School. 
Opens  January  2nd. 


The  Creamery  Operators'  Short 
Course  for  beginners,  at  the  Minne- 
sota Dairy  School,  University  Farm, 
St.  Paul,  opens  January  2,  1922,  and 
continues  for  six  weeks.  The  pro- 
gram is  essentially  the  same  as  that 
which  made  the  1921  course  so  suc- 
cessful, and  Prof.  J.  R.  Keithley  will 
be  in  charge  again,  assisted  by  a 
corps  of  experienced  instructors. 

The  course  will  cover  the  following 
subject  matter: 

Testing  of  milk  and  milk  products, 
creamery  accounting,  manufacture  of 
butter,  analysis  of  butter,  and  the 
application  and  use  of  all  tests  covered 
in  the  work  of  the  course. 

Course  in  Three  Parts 

The  six  week's  course  will  be  divided 
into  three  parts.  The  first  two  weeks 
will  be  devoted  largely  to  tests  in 
common  use  in  the  creameries. 

The  second  two  weeks  actual  man- 
ufacture of  butter,  and  a  close  study 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  45-C.     ITS  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange.  Minneapolis,  Minn. 


of  the  factors  affecting  efficient  cream- 
ery operation  will  be  taken  up. 

The  last  two  weeks  will  be  devoted 
largely  to  creamery  mechanics  in 
which  the  student  will  be  given  in- 
struction and  laboratory  work  in 
steam  engineering,  soldering,  pipe 
fitting,  belt  lacing  and  creamery  re- 
pairs. 

Throughout  the  whole  course  about 
two  hours  a  day  will  be  devoted  to 
creamery  accounting  and  record  keep- 
ing. 

Student  Number  Limited 
The  course  last  winter  had  sixty 
students  and  at  least  that  many  are 
expected  this  year.  This  number  is 
about  the  maximum  that  the  school 
laboratories  and  facilities  can  accom- 
modate. 

It  is  therefore  desirable  that  pros- 
pective students  make  application  for 
admittance  to  the  course  as  soon  as 
possible. 


w  —  FA  I RS.  - — 

CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ETCv 


Minnesota  Dairy  School — Creamery 
Operators'  Course  for  Beginners.  Univer- 
sity Farm,  St.  Paul,  January  2,  1922;  lasts 
six  weeks. 

Minnesota  Creamery  Managers'  and 
Operators'  Conference — Dairy  Hall  Uni- 
versity Farm,  St.  Paul,  January  5th,  ten 

Missouri  Special  Creamery  Course — 
Agricultural  College,  Columbia,  January 
2nd  to  February  24,  1922 

South  Dakota  Creamery  Short 
Course — Dairy  Husbandry  Dept.,  South 
Dakota  State  College,  Brookings,  January 
3rd  to  March  22,  1922.  Prof.  T.  H.  Wright, 
Jr.,  in  charge. 

Wisconsin  Cheesemakers'  Associa- 
ciation — Annual  Convention,  Mil- 
waukee, January  11-13.  1922.  Prof.  J.  L. 
Sammis,  Madison,  secretary. 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson, 
January  17-19,  1922.  Chris  Heen,  Old 
State  Capitol,  St.  Paul,  Sec'y. 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College,  Corvallis,  January  30th  to  Feb- 
ruary 25,  1922. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
Buttermakers'  Association — Annual 
Convention,  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  h-n  \C  5DN5  CD 

CHICAGO 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Citie3 

Dec.  16 

Dec.  9 

.Tan  1,1921 

Chicago  

37,833 

37,855 

2.495.153 

40.125 

42,588 

2.742.509 

Boston  

7,796 

10.918 

973,630 

Philadelphia.  .  .  . 

14,961 

13.169 

755,043 

Total  

100,715 

104,530 

6,966,335 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  16. 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 
New  York.  . 
Boston  

468,557 
262,448 
115.823 
95,630 

805,971 
890,586 
764,536 
247,830 

17,253,455 
10,962,712 
8.304,682 
1,654.980 

Philadelphia 

Total .... 

942,458 

2,708,923 

38,175,829 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Dec.  12. 
Dec.  13. 
Dec.  14. 
Dec.  15. 
Dec.  16. 
Dec.  17. 


Ch'go 

26,770 
26.913 
27,495 
24.422 
24,805 
23.164 


N.Y.  Boston 


51,439  17,312 
51.584  17,333 
51,319!17,100 
52.043116,838 
49,390|l7.871 
48.454116,389 


Phila. 

11,303 
10,952 
9.991 
12,040 
12,316 
11,482 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  10-16  1921 


Wholesale  Prices  of  92-score  But  tor 


Markets 

Dec. 
10th 

Dec. 
12  th 

Dec. 
13  th 

Dec. 
14th 

Dir. 
15th 

Dec. 
16th 

New  York .  . 
Chicago .... 
Pnil'a  

46 
45  J 
47 
45 

46 
46 
47 
45  5 

46 
45 
47 
45  5 

45 
43  5 
46 
45 

44  5 
44 
455 
45 

44  5 
44 
45 
45 

Boston  

Condition  of  Market  Dependent  on 
Immediate  Supply  and  Demand 
The  controlling  factors  of  the  markets 
during  the  week  ending  December  17lh 
were  the  immediate  supply  and  demand 
which  caused  the  feeling  to  be  unsettled 
and  prices  to  fluctuate  back  and  forth  The 
general  policy  of  the  trade  was  to  work  on 
as  small  stocks  as  possible.  Fresh  arrivals 
were  moved  as  Quickly  as  possible  and  every 
effort  is  being  made  to  move  the  bulk  of 
the  storage  holdings  by  the  first  of  the 
year.  With  few  exceptions  all  of  the  dealers 
feel  that  the  future  is  fraught  with  danger: 
that  big  advances  are  very  improbable  and 
that  radical  declines  are  a  possibility. 
Consequently  speculative  demand  was 
almost  entirely  absent  which  means  that 
in  order  to  move  stocks  on  the  present 
markets  it  is  necessary  to  attract  the  con- 
sumptive buyers.  The  week  opened  with 
prices  generally  considered  by  those  familiar 
with  the  market  conditions  as  relatively- 
high.  Buyers  were  reluctant  to  take  more 
than  barely  enough  to  supply  their  immedi- 
ate demand  and  stocks  on  wholesaler's 
floors  were  showing  some  accumulation. 
Efforts  to  reduce  these  stocks  led  to  price 
reductions  on  all  the  markets.  Trading 
continued  very  sluggish  and  it  was  not 
until  toward  the  close  of  the  week  that 
buying  became  more  active  and  the  tone 
of  the  market  steadier.  The  improved 
demand  however,  was  met  with  free  offer- 
ings without  material  advances  in  the  asking 
prices. 

Price  Fluctuations  Confined  Largely  to 
Fancy  Butter 
Despite  inactivity  early  in  the  week  all 
markets  reported  a  shortage  of  fine  butter. 
This  was  probably  due  more  to  the  deteri- 
oration of  the  best  shipment  than  to  a 
general  reduction  of  the  average  quality  of 
the  receipts.  In  other  words  the  medium 
and  undergrades  were  no  poorer  than 
before  and  probably  somewhat  better,  be- 
cause of  the  more  favorable  weather  for 
production  of  good  cream,  but  due  to  stable 
and  feed  flavors  which  are  generally  appear- 
ing in  the  receipts,  real  Fancy  butter  is 
hard  to  produce.  Because  of  this  scarcity 
and  a  fairly  constant  demand  for  this  kind 
of  butter,  the  market  on  top  scores  was 
most  sensitive  to  supply  and  demand, 
and  therefore  was  subject  to  greater  price 
fluctuations.  Medium  grades  all  week  were 
in  liberal  supply  and  hard  to  move.  As  a 
result,  a  wide  price  differential  between  the 
different  scores  was  maintained.  Cars  of 
centralized  butter  at  times  met  with  a  fair 
demand,  but  as  a  rule  buyers  preferred 
smaller  lots.  Partly  due  to  more  reasonable 
offers  and  partly  due  to  shortening  of  re- 
ceipts of  desirable  qualities  of  fresh  goods, 
buyers  showed  more  interest  in  storage 
butter.  Considerable  quantities  of  nearly 
all  grades  were  used  but  because  of  pres- 
sure to  move  storage  stocks  the  market  on 
this  class  of  goods  was  easy  and  unsettled. 


Arrivals  of  Foreign   Butter  Increasing  V  ATA            -r  f  ■  1  • 

Eastern  markets  were  again  the  weakest  111    A     |m  I     II       m  I 

and  most  unsettled,  and  this  no  doubt,  is  WW  /■    I  ml  Am 

due  to  the  arrival  there  of  most  of  the  W  W  *-*   \  m     I    ■  I     ■«  ^ 

imported    butter       Danish    arrivals    this  ¥  ¥  A  Jk.  i.   ^  JL      X  A  A^f 

week  amounted  to  1.550  casks  brought  by  

the  steamship  Stockholm,  some  of  which   

was  sold  to  arrive  at  45-45 5c.     Another  RATES— All  Want  Ads  are  two  cents  a  word 
cargo  of  about  3.000  casks  is  reported  on  per  insertion,  no  insertion  less  than  fifty  cents, 
the    way.      Danish    marKets    during    the  if  Dun(i  address  is  wanted,  ten  cents  extra  must 
week  showed  sharp  reductions,  and  at  the  accompany  remittance.    Want  Ads  set  in  bold 
close  offerings  were  made  as  low  as  40c.  type  are  charged  for  at  double  rates. 
New  York,  duty  paid.    Three  more  ship-  _  „  . 
ments  of  Irish  butter  consisting  of   156  Full  remittance  must  accompany  order, 
boxes  and  ten  casks,  were  also  reported  in.  NOTICE 
The  steamship  Huron  from  Buenos  Aires  In  order  to  serve  the  best  interests  of  the  Cream- 
carrying    3,600    boxes    Argentine    butter  eries  as  well  as  the  creamery  operators,  no  Want 
arrived  the  latter  part  of  the  week.    New  Ads  by  creameries  wanting  operators  and  by 
Zealand  butter  for  delivery  at  ban  Fran-  operators  wanting  positions  will  be  accepted  for 
Cisco  was  offered  freely  at  33c  c.i.f.,  and  publication.    Such  creameries  and  operators  are 
Australian  for  delivery  at  New  "iork  at  requested  to  write  to  the  Secretaries  of  State 
30c  c.i.f.                            ,.T  Associations;  in  Minnesota,  Wisconsin,  Iowa  and 

H.  C.  TA\LOR  South  Dakota  as  foUows: 

Released  by                  Chief  of  Bureau.  ...        .    „             _  ,     .  ,,  , 

t>   Mavnarrl  Pptersnn  Minnesota  Creamery  Operators'  and  Managers' 

YoAl  Renresentati ve  Association,  James  Sorenson.  State  Sec'y,  312-313 

lj°cal  Representative.  Metropolitan  Bank  Building,  St.  Paul,  Minn. 

CHICAGO     BUTTER     AND     CHEESE  Wisconsin  Buttermakers'  Association,  H.  C. 

(Daily  Trade  Bulletin.)  Larson,  State  Sec,  342  Washington  Bldg.,  Madison 

Extra        Firsts         Cent.  Wis. 

92  Score    91  Score     90-C.L.  Iowa  Buttermakers' Association,  A.  W.  Rudnick, 

Mon  ,  Dec.  12,  455  •  •  •          43                 38  Sec'y,  Ames,  Iowa. 

Wed.;  uTc.  \l\tt                fx                 37  ™g  A-ocUtion,  A.  P.  Ryger 

Thu.,   Dec.  15,  43  ©44          42                 37  Sec  y,  Brookings.  S.  D 

Fri..     Dec.  16.  435.  •  •  41  37 

^SsJfeZ&sfiTii:  41  Mpin  "Wanted 

Creamery  Extras  (92  scores)  ©43  '\M.\jM.           T  T  +D\1  \l^>K-A. 

Higher  scoring  lots  command  a   

premium.  ^=^====:==^=== 

Firsts  (91  scores),  short  lines.  ..  .      @41  FOR  MEMBERS 

slcond^(83°to%7CscfrVs)  /  . /  .It  ill*  Minnesota  Creamery  Operators'  and  Man- 

Centralized — Standards     (meaning  agers'  Association 

Centralized)    90  scores  and  bet-  NOTICE — Names  and  addresses  of  the  follow- 

ter,  full  cars,  fresh  £'  37  ing  openings  have  been  mailed  to  members  on 

Cheese  the  employment  list  and  to  all  district  secretaries, 

Cheddars  ©195  and  can  be  secured  by  other  members  by  asking. 

Twins                                                    i   !  '>  them  or  the  Association  Office.   Refer  to  number 

White  @19i  

Daisies,  Double  @195  n0.  205 — Operator  wanted  by  co-oper- 

Single  @20  ative  creamery  in  town  on  railroad,  of  275 

Longhorns  %20\  population;  output  about  100,000  pounds 

Young  Americas  @20j  0r  foutter  a  year;  Central  Minnesota;  free 

Squares  @21  house  rent,  fuel,  cream,  butter  and  light. 

Special  Lines —  .  -  ,J   „ 

Swiss  Block                                 22  ©22  5  No.  206 — Operator   wanted   by  small. 

Limbiirger  1  pound  @23  5  inland  co-operative  creamery,  making  less 

2  pounds                                   21  ©22  than   50,000   pounds   of   butter   a  year; 

Brick   Fancv                                1"  ©18  machinery  in  good  repair;  creamery  oper- 

_   ated  eight  to  twelve  months  a  year  accord- 

NEW    YORK    BUTTER    MARKET  ing  to  amount  of  cream  received;  Northern 

(From  the  Producers'  Price  Current.)  Red  River  Valley;  Operator  wanted  by 

Higher      Extras         Firsts  February  1st;  board  meets  January  14th 

Than  Ex.  92  Score         90-91  to  consider  applications. 

Mon  Dec  12.  465  ©47    46              42   ©45  w!1T1ted  hv  Tanuarv 

T,«,cn»pn   Jfii  «,i7    jticic    40    ra441  No.  20<  —  Operator  wanted  oy  jauuaiy 

§  :  i IE  1  I  *  tl I  1  ir'Woi ^r^^jrsKsfle 

Fri"  Bic  e!  45*  145    "1®     t  4oii«J  annual    butter    output    less  than 

Sal     Dec  17,  45    ©45  5  44    ©44  5  405  ©435  50.000  pounds.  

PrefmP^v1— DeC  l7th:  Helper  Wanted  by  January  1st  in  CO- 

IHH  =!•'• :  ::::::::  *  1  »  ssi 

wnH.  isq  tn  87  score i 34   @36?  state  age,  nationality,  and  wages  expected. 

^Vad«°8.7.8T!,??:::::::::i2   ©36 >  Address    George    Irey.    Big    Stone  City 

Centralized,  cars,  91  score  405  ©41  °-  u-  

Centralized,  cars,  90  score  395  ©40  Wanted— Two  first  class  cheesemakers; 

33  11 SSS:        til  b&s'Ktf^Sfi?® 

Centralized,  cars.  85  to  87  score.  .34   ©365  *°  mee*  A^/" mnlovment    state  experi- 

Unsalted.  higher  than  Extras  465  ©475  te»dy  * ^Ca^Hld  or  single  and 

Unsalted  Extras  (92  score)  455  ©46  ence,  natl0^'  ^ p™^ 

Unsalted   Firsts  (90  ©91  score) .  .  .  405  @44  SalrL™Prt?,nHv  for  Idvancement      H  f! 

Unsalted.  Firsts  (88  ©89  score) ...  37    ©395  and  OPP0''"™*^'^  *^ancement'  * 

Unsalted,  Seconds  34  ©365  Tanner,  Eastland.  Texas. 

Unsalted.  lower  grades  32   ©33   " 

Held  or  storage,  high  scoring  42   ©43    *J»  —^KTZ^^4.^.JM 

Held  or  storage.  Extras  405  ©415  T>/\^1  T1A1\  W£llYttf*fl 

Held  or  storage.  Firsts  37    ©40  KUOl  I  lylVjLjC*1  Ufj  XX 

Held  or  storage,  Seconds  33    ©36  ' 

Held,  unsalted,  high  scoring  42  5  ©43  5  — -— 

Held,  unsalted.  Extras  41   ©42  — —  —  — - — ;777777777 

Held  unsalted,  Firsts  37   ©40  Helper  Position  Wanted — Have  experi- 

Held  unsalted,  Seconds  33   ©36  ence;  have  engineers  and  testing  license^ 

Fresh,  Danish,  casks  (112  lbs.)... 43   ©445  can  furnish  good  reference;  can  come  a; 

Fresh,  Canadian  42   ©435  once.     Address  2729.  Dairy  Record.  St 

  Paul,  Minn.  1Z-5SB 

MINNEAKerfs™LMARKET  BOSTON  BUTTER  MARKET 

TVTnn     Dec   12                                          40  Ash  Spruce 

TneV  Dec  13   '  "  '                                "40  Extras       Firsts  Extras 

wed  dIc  14  :::::::::::::::::::::  :39  Mon..  Dec.  12 . . .  45     38 ©42  45  ©46 

Thu."  D?c  15   :  :  :  39  Tues..  Dec.  13.  .  .  45  38  ©42    45  ©46 

Fri       Dec.  16  39  Wed.,  Dec.  14  .  .  .  44  38  ©42  45  

Sat      Dm  17   I  38  Thu..  Dec.  15.  .  .  44  38  ©42    45.  .  .  . 

  Fri.,     Dec.  16.  .  .  44  38  ©42  45.... 

PHILADELPHIA  BUTTER  MARKET   ~„.,T.^„  pvriT.vrr 

(From  Commercial  List.)  WISCONSIN   CHEESE  EXCHANGE 

Extras    Ex.  Firsts  Firsts  Plymouth,    Wis.,    Dec.    12th —On  the 

92  Score    91  Score      89-90  Wisconsin  Cheese  Exchange  today,  2  450 

Mon    Dec  12   ..47         44  ©45    36  ©40  boxes  of  cheese  were  offered,  and  all  sold  as 

Tues  ,  Dec.  13.  .  .  47          44  ©45    36  ©40  follows:    50  Twins  at  18Jc    1,700  Daisies 

Wed     Dec.  14...  46          43  ©44    36  ©40  at  19c,  200  at  195c  300  Double  Daisies  at 

Thu     Dec  15     .  45          42  ©43    36  ©39  1 8 ?c,  and  200  boxes  Square  Prints  at  19 |c. — 

Fri    '  Dec.  16...  45         42  ©43    36  ©39  A  C.  Erbstoeszer,  Auctioneer. 
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HENNEBERGER  SERVI  CE— PROM PT  RETURNS 


Z  Established  1886  ~q 

8  William  H.  Henneber^er  ^ 

<  329  Greenwich  St.,  NEW  YORK  g 

£       BUTTER,  EGGS  and  CHEESE  » 

^  REFERENCES:  § 

3      Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency  > 

LU  B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN.  H 

£  ;  _  '  

RETURNS  THAT  MAKE  FRIENDS 


E»tabH»hed  1*93  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

'If  "EVENTUALLY"  "?JT 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep'  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


Ficken,  Coffin  &  Co.,k. 

WhD°SS  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


R.  MAN  G AN  &  CO.,  Inc. 

Kffl:  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 

For  full  particulars  icrite  to  A.  P.  Sondergaard  &  Co  ,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative 


Wanted,  Position  as  helper,  year 
around  job  preferred;  had  one  years'  experi- 
ence; state  wages  in  first  letter;  can  come  at 
once;  am  not  afraid  of  work.  Clarence  C. 
Tressman,  Le  Sueur,  Minn.  1-11 


Position  Wanted  as  a  cream  gatherer 
tind  solicitor  or  as  a  helper  in  good  up-to- 
date  creamery;  have  experience  in  cream- 
ery work  and  the  last  three  years  as  a  cream 
gatherer  and  solicitor;  can  start  work 
January  15th.  Address  H.  J.  Miller,  Mus- 
coda.  Wis.  12-21 


Position  Wanted  as  helper;  have  had 
good  experience,  took  the  1921  Dairy  Short 
Course  have  testing  and  engineer's  license; 
can  come  at  once.  Address  2808,  Dairy 
Record,  St.  Paul,  Minn.  12-21 


Young  Man  with  speed  truck  wishes 
job  with  creamery  in  good  locality;  can  go 
to  work  at  once.     Address  2809,  Dairy 
Record,  St.  Paul,  Minn.  12-28 


For  Sale — A  well  established  creamery 
with  milk  business:  can  not  give  same 
personal  attention;  welllocated;  good  rail- 
road facilities;  at  a  reasonable  price;  act 
quick;  it  will  not  last  long.  Address  2800, 
Dairy  Record,  St.  Paul,  Minn.  12-21 


Half  Interest  in  creamery  and  milk 
plant  for  sale  to  man  who  can  help  to  take 
charge;  town,  3.000;  Central  Minnesota; 
good  for  centralizing;  splendid  opportunity; 
a  bargain  for  some  one  with  $3,000  cash. 
Address  2801,  Dairy  Record,  St.  Paul, 
Minn.  12-21 


Will  Sell  at  sacrifice,  creamery  and 
produce  business;  live  South  Dakota  town; 
building  nearly  new,  machinery  in  good 
condition;  output  twice  that,  of  year  ago: 
good  reason  for  selling ;  will  take  some  cash 
to  handle.  Address  2802,  Dairy  Record, 
St.   Paul,   Minn.  12-28 

Creamery  Wanted — 320  acres,  north- 
western Wisconsin;  well  improved  stock 
and  dairv  farm  to  exchange  for  good  cream- 
ery in  Minnesota  or  Wisconsin;  about 
$12,000  plant  or  less.  H.  W.  Swanson, 
Stillwater,  Minn.  12-21 

Wanted — Party  with  $1,000  or  more  to 
take  one-half  interest  in  a  good  paying 
creamery,  manufacturing  butter  and  ice 
cream.  For  further  information  address 
2787  Dairy  Record,  St.  Paul,  Minn.  1-4 


Wanted  to  Rent — A  creamery  with  priv- 
ilege of  buying;  Norwegian  Synod  Lutheran 
Church  communitv;  Norwegian  or  English 
School.  Address  A.  L.  Halvorson,  Way- 
bay,  S.  D.  12-21 

Fully  Equipped  Creamery  for  Sale 
or  Rent — Write  to  E.  M.  Wrallrick,  Edge- 
ley,    N.    D.  12-28 


Good  Opening  for  creamery  in  the  best 
dairy  county  in  the  state;  on  main  line  of 
railroad.  For  further  particulars  address 
2807,  Dairy  Record,  St.  Paul,  Minn.  12-21 


Wanted — Buttermaker  who  can  invest 
$2,000  to  $4,000  in  an  established  creamery 
and  produce  business,  one  who  can  make 
good  uniform  butter  every  day,  good  inter- 
est on  investment  and  good  wages,  and  an 
all  year  round  job  to  the  right  man.  Ad- 
dress 2811,  Dairy  Record,  St.  Paul,  Minn. 

12-28 


]^vdvii\crgA§\ipplic^ 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth. 
Minn.  4-20tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record.  St.  Paul.  Minn.  6-22tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

For  Sale — About  200  new  10-gallon  milk 
cans,  factory  seconds;  guaranteed  Western 
pattern;  average  weight,  20  pounds;  while 
they  last,  each  $2.50  F.  O.  B.  St.  Paul; 
sample  sent  prepaid,  $3.00.  Address  2798, 
Dairy  Record,  St.  Paul,  Minn.  12-21 


For  Sale — No.  7  Perfection  Churn,  in 
good  condition;  300-gallon  Wizard  disc 
ripener;  have  no  use  for  same  as  we  have 
discontinued  churning.  Address  2805, 
Dairy  Record,  St.  Paul,  Minn.  12-21 


Wanted — Ice  plow  complete  with  guide, 
10  or  12  inch  depth  cut;  state  lowest  price. 
Address  2806,  Dairy  Record,  St.  Paul, 
Minn.  12-21 

For  Sale — One  No.  2  copper  disk  twen- 
tieth century  milk  heater,  with  pump;  in 
fine  condition.  Address  Box  No.  316, 
Mankato,  Minn.  J2-21 


Wanted,  Second  Hand  80  or  100-tub 
refrigerator;  must  be  in  good  condition. 
Scandinavian  Creamery  Co.,  Viborn,  S.  D. 

ll-23tf 


For  Sale — One  Disbrow  Churn,  about 
half  worn  out,  for  $100  F.  O.  B.,  shipping 
station;  it  is  in  perfect  running  condition. 
Address  2310,  Dairy  Record,  St.  Paul, 
Minn.  12-28 


One-fourth.  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


For  Sale — One  No.  6  Dual  Churn  in 
good  condition.  Will  sell  same  for  cash 
or  trade  for  a  300-gallon  ripener.  Grand 
Forks  Creamerv  Co.,  Grand  Forks,  N.  D. 

12-28 


For  Sale — Have  two  churns  and  need 
only  one;  take  your  choice  of  a  Dual  No.  G 
or  Perfection  No.  7;  both  in  good  condition 
and  priced  to  sell.  Address  2812,  Dairv 
Record  St.  Paul,  Minn.  12-28 
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We  are  here  to  tell  the  world 
that  we  had  a  peach  of  a  con- 
vention at  Detroit,  Minn, — the 
Red  River  Valley  Dairymen's 
Convention,  and  we  are  pleased 
to  say  that  ALL  Prizewinners 
are  genuine  and  bona  fide 

Flora  Daneca  Culture 

Creamery  Operators 

1st  Prize  B.  J.  Ommodt,  Flom,  Minn. 

2nd  Prize  Chas.  Ommodt,  Barnesville,  Minn. 

3rd  Prize  H.  S.  Halvorson,  Fertile,  Minn. 

Is  there  any  reason  why  you  shouldn't 
use  the  great  Flavor  Producer? 

)  ours  Truly 

ALBERT  ANDERSEN    -   Erskine  Minnesota 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


W.  F.  Drennen  &  Co., 

Butter 


Chioago 


Philadelphia 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ~ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


^personal/ 


A.  L.  Bull,  formerly  in  the  creamery 
business  at  St.  Cloud,  Minn.,  is  now 
at  Ironwood,  Mich. 

Chris  S.  Madson.  formerly  with 
the  co-operative  creamery  at  Superior, 
Wis.,  has  gone  to  Floodwood,  Minn. 

Gottfried  Mayer,  proprietor  of  the 
cheese  factory  near  Yerndale,  Minn., 
was  in  St.  Paul  last  week. 

Mrs.  J.  E.  Mattson,  Amery,  Wis., 
with  the  market  department  in  that 
state,  was  a  pleasant  Dairy  Record 
caller  last  week. 

John  J.  Roch.  well  known  Zumbro- 
ta,  Minn.,  cheese  manufacturer,  has 
built  himself  a  new  home  at  Pine 
Island.  Minn.,  and  is  now  living  there. 

C.  H.  Sorensen,  Minot,  N.  D., 
creamery  man.  has  gone  on  a  visit 
to  his  old  home  in  Denmark.  He 
expects  to  return  in  the  spring. 

C.  H.  Bartow,  for  the  past  three 
years  in  charge  of  the  creamery  de- 
partment of  the  Farmers'  Union 
Shipping  Association  at  Presho,  S.  D., 
has  resigned  his  position. 

Among  the  changes  of  addresses  by 
creamery  men  the  past  week  are:  J.  A. 
Kelly.  Hill  City  to  Lakeville,  Minn.; 
Ira  Ellington,  Fertile  To  Winger, 
Minn.;  Allen  R.  MeElmuory,  Elk 
Mound  to  Stanley.  Wis. 

Marcus  Mossing,  some  years  ago 
operator  of  the  Zumbro  creamery, 
near  Byron,  Minn.,  will  be  back  in 
his  old  position  after  New  Years, 
succeeding  N.  Oscar  Nelson,  member 
of  the  Operators'  and  Managers' 
Association,  who  has  resigned. 

W.  E.  Skinner,  of  Chicago,  and  gen- 
eral manager  of  the  National  Dairy 
Show  came  up  to  the  Twin  Cities  last 
week  to  confer  with  local  business 
men's  organizations,  which  have  in- 
vited the  show  to  be  held  here  again 
this  year.  Mr.  Skinner  made  a  host 
of  personal  friends  while  here  this 
year,  and  they  all  hope  to  have  him 
among  those  very  much  present  dur- 
ing the  larger  part  of  1922. 


New  Ownership 
Cresco,  la. — Dan  Palmer,  for  many 
years  proprietor  of  the  creamery  here, 
has  sold  the  business  to  H.  C.  Ladage, 
Strawberry  Point,  and  W.  H.  Eisch- 
eid,  Edgewood,  two  of  Iowa's  best 
known  creamery  men.  Mr.  Eischeid 
takes  charge  immediately,  and  Mr. 
Ladage  expects  to  come  here  when  his 
contract  with  the  Strawberry  Point 
creamery  expires. 


More  Than  Ever 
Henderson,  Minn. — The  Star 
creamery  for  the  past  year  made 
120,055  pounds  of  butter,  according 
to  report  of  Operator  Theo.  Dummer. 
thereby  breaking  all  records  for  the 
years  it  has  been  in  operation.  Plans 
for  consolidation  with  the  new  co- 
operative creamery  here  are  maturing. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  ~  Creameries  and  Milk  Pro- 
ducts Cm.  Aadil  Systems  and  Income  Tax  Service 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 
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II .  C.  LADAGE  AND  H.  G. 
STENDEL  FIRST 


In  1921  Iowa  Educational  Butter 
Scoring  Gontest. 


rL  C.  Ladage,  of  Strawberry  Point, 
wins  first  prize  in  the  whole  milk 
class,  with  an  average  score  of  94.69. 
Second  place  in  the  same  class  goes 
to  F.  H.  Harms  of  Tripoli,  with  a 
score  of  94.06. 

H.  C.  Stendel,  of  Northwood,  cap- 
tures first  prize  in  the  gathered  cream 
class,  averaging  94.44  for  the  year. 
Carl  Hoveland,  of  Lake  Mills,  takes 
second,  with  a  score  of  93.88 

First  place  winners  will  be  awarded 
gold  medals  with  silver  medals  as 
prizes  for  second  place.  Diplomas 
will  be  given  to  those  completing  the 
year  with  an  average  score  of  92  and 
above.  Prizes  will  be  awarded  at  the 
Dairy  Short  Course  at  Ames,  Febru- 
ary 8th  to  18th. 

Those  completing  the  year  with  an 
average  score  of  90  and  above  are  as 
follows: 

Average  Scores 


A.  P.  Anderson,  Graettinger ....  93.65 

R.  J.  Allenstein,  Bremer  93.06 

F.  W.  Bremer,  Sumner  92.69 

W.  H.  Eischeid,  Edgewood  93.03 

Albert  Fenger.  Whittemore  93.25 

E.  M.  Guiney,  Tripoli  93.19 

C.  N.  Hart,  Plymouth  93.44 

F.  J.  Havens,  Orange  City  92.70 

John  M.  Hansen.  Lone  Rock.  .  .  .93.06 

A.  M.  Hein,  Hull  93.72 

F.  W.  Nelson,  New  Hampton.  .  .91.69 

L.  E.  Nelson  Randall  91.62 

Harold  B.  Smith,  Lone  Rock.  .  .90.69 
H.  J.  Wargowsky.  Boyden  93.59 


Substantial  Increase 
Results  of  the  1921  contest  show  a 
substantial  increase  both  in  number 
of  buttermakers  taking  part  and  in 
number  of  tubs  exhibited.  During 
the  1920  contest  410  tubs  of  butter 
were  exhibited  by  160  different  Iowa 
buttermakers.  The  results  of  the 
past  year  show  that  583  tubs  were 
entered  in  state  contests  by  181 
different  buttermakers.  Almost  half 
of  the  buttermakers  of  the  state 
exhibited  a  sample  of  their  product 
in  at  least  one  contest. 

The  list  of  those  completing  the 
contest  with  an  average  of  90  or 
above  whose  scores  are  given  here- 
with, contains  the  names  of  eighteen 
buttermakers  this  year,  as  contrasted 
with  eleven  in  the  1920  contest.  The 
scores  in  the  list  this  year  are  almost 
without  exception  high  and  show 
ability  to  consistently  make  butter  of 
superior  quality. 

Greater  Interest  Shown 
The  results  of  the  year's  contest 
may  be  taken  as  one  of  the  indications 
of  greater  interest  in  the  improvement 
of  butter  quality.  The  buttermaker 
who  is  not  taking  advantage  of  any 


OVERRUN  TO   BE  DISCUSSED 


At  Minnesota  Creamery  Man- 
agers' and  Operators'  Con- 
ference. 


University  Farm,  St.  Paul,  Jan- 
uary 5th.    Reduced  Railroad 
Fares. 


As  already  announced,  the  annual 
conference  of  Minnesota  creamery 
managers  and  operators  will  be  held 
in  the  Dairy  Hall,  University  Farm, 
St.  Paul,  January  5th,  forenoon  and 
afternoon.  Reduced  railroad  rates 
are  offered  to  those  signifying  inten- 
tion of  attending  meetings  of  Minne- 
sota Farm  Bureau  Federation,  in  St. 
Paul,  being  held  during  the  week  of 
the  conference. 

Prof.  J.  R.  Keithley,  in  charge  of 
the  conference,  has  prepared  a  pro- 
gram on  which  the  subject  of  "Over- 
run" is  the  main  topic.  Its  various 
phases  will  be  discussed  by  Prof. 
Keithley,  James  Sorenson,  H.  T. 
Leonard  and  F.  J.  Weis,  as  well  as 
from  the  floor. 

Commissioner  Chris  Heen  will  speak 
on  "Co-operative  Creameries  and  the 
Income  Tax."  and  marketing  of 
Minnesota  butter  will  be  discussed  by 
A.  J.  McGuire  and  J.  R.  Morley. 

Everybody  interested  is  welcome 
to  attend  the  conference. 


COMPENSATION  FOR 
DEPENDENTS 


Of  Operator  Who  Died  as  Result 
of  Accident— $7,500  in  Weekly 
Installments. 


The  dependents,  widow  and  minor 
children,  of  O.  F.  Dummer,  Pember- 
ton,  Minn.,  deceased,  will  receive 
$18.00  a  week  until  $7,500  has  been 
paid,  under  the  Minnesota  Workmen's 
Compensation  Act.  The  widow  is 
also  paid  $150  in  doctor  and  funeral 
expenses. 

Mr.  Dummer,  who  was  operator  of 
the  co-operative  creamery  at  Pem- 
berton,  died  from  blood  poisoning  as 
a  result  of  an  accident  in  the  cream- 
ery, when  a  belt  rubbed  against  his 
arm.  The  accident  occurred  October 
6,  1921,  and  the  compensation  starts 
from  that  date. 

Commission   Has  Supervision 
At  the  request  of  District  No.  6, 

(Concluded  on  Page  26) 

and  every  means  of  butter  improve- 
ment is  not  looking  to  his  own  inter- 
ests. There  has  probably  been  no 
time  in  the  history  of  the  butter 
industry  in  Iowa  when  quality  was  as 
it  is  at  this  time. 

Let's  push  the  good  work  to  make 
1922  a  bigger  quality  year. — E.  F. 
Goss,  Ass't  Prof.,  Ames,  la. 


WISCONSIN  OPERATORS 
WORKING  HARD 


Tolmprove,  Butter  Scoring  Shows. 
By  Prof.  E.  H.  Farrington, 
Madison,  Wis. 

There  were  over  fifty  entries  in  our 
December  butter  scoring.  These  were 
inspected  by  four  judges,  and  the 
score  cards  of  each  judge  as  well  as 
our  test  of  moisture  and  salt,  together 
with  a  letter  of  advice,  will  be  sent  to 
the  buttermakers  very  soon. 

The  butter  this  month  showed 
decided  evidence  of  winter  condi- 
tions and  while  there  was  some  excep- 
tionally good  butter,  there  were  also 
a  number  of  entries  that  did  not  score 
much  over  90. 

The  method  blanks  show  that  our 
buttermakers  are  pasteurizing  their 
cream  and  making  some  impression 
on  the  quality  of  the  butter  by  doing 
so.  They  are  also  giving  good  atten- 
tion to  the  details  of  making  the 
butter,  as  very  few  of  the  entries 
were  cut  by  the  judges  on  account  of 
poor  workmanship  such  as  mottles, 
leakiness,  excessive  salt,  etc.  Some 
of  the  buttermakers  take  a  great  deal 
of  interest  in  the  package  of  butter 
they  send  us.  This  is  shown  by  the 
way  in  which  a  ten-pound  tub  will  be 
carefully  prepared,  then  packed  inside 
of  a  twenty-pound  tub,  and  shipped 
by  parcel  post  so  that  the  condition 
of  the  butter  as  to  package  is  abso- 
lutely perfect  when  it  is  placed  on  the 
table  before  the  judges. 

The  moisture  content  of  some  of  the 
butter  was  well  up  to  fifteen  per  cent, 
showing  that  very  little  butter  with 
low  moisture  content  is  made  in  the 
state  at  this  time.  Most  butter- 
makers are  equipped  with  moisture 
tests  so  that  they  can  determine  the 
composition  of  each  lot  of  butter 
before  it  is  taken  from  the  churn. 

Where  Farmers  Fall  Down 

There  is  one  very  important  point, 
however,  which  the  buttermakers 
are  all  struggling  against,  and  that  is 
failure  of  their  patrons  to  deliver  the 
cream  often  enough  so  that  it  arrives 
at  the  creamery  in  such  a  condition 
that  the  buttermaker  is  able  to  make 
an  extra  quality  of.  butter  from  such 
cream.  In  some  sections  of  the  state, 
the  farms  are  rather  isolated,  and  the 
creamery  routes  are  not  traveled  so 
many  times  each  week  during  the 
winter  as  in  the  summer.   The  farmers 

(Continued  on  Page  10) 

Dairy  Record  Late 
Christmas  and  New  Year's  Day  fall- 
ing on  Sundays,  the  Mondays  follow- 
ing become  legal  holidays,  when  print 
shops  in  St.  Paul  will  be  closed.  As 
The  Dairy  Record  goes  to  press  ordi- 
narily on  Monday,  this  issue  and  that 
of  January  4th  will  go  into  the  mails 
twenty-four  hours  later  than  usual. 
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THE  OLD  AND  THE  NEW  YEAR 

The  year  of  1921,  now  passing  out,  has  been  hard  on 
our  farmers  and  their  best  income  has  been  derived  from 
the  old  cow.  She,  at  least,  has  not  gone  back  on  them. 
She  never  does,  if  given  half  a  chance.  It  follows  that  the 
farmers  have  stuck  closer  to  her  than  for  many  years,  and 
unless  all  signs  fail,  they  will  do  so  the  coming  year  more 
than  ever  before,  at  least  here  in  the  Northwest.  It  is 
impossible  to  jump  into  dairying  all  at  once,  but  the 
Northwest  for  years  has  had  a  good  cow  population,  and 
conditions  have  been  such  during  1921,  that  the  farmers 
have  been  forced  to  give  dairying  much  closer  attention 
than  heretofore,  by  way  of  better  care  and  better  feeding. 
This  alone  has  increased  butterfat  production  considerably 
and  will  do  so  even  more  during  1922.  Breeding  and 
selection  take  longer  time  and  more  money,  and  the 
effect  in  increased  butterfat  production  does  not  show 
itself  so  soon.  However,  the  closer  attention  now  being 
paid  to  dairying  is  bound  to  result  in  better  breeding  and 
selection,  which  in  years  to  come  will  mean  cheaper  and 
increased  production,  even  though  changed  conditions 
again  may  change  the  attitude  of  many  farmers  towards 
dairying. 

So  far  as  quantity  of  raw  material  is  concerned,  then, 
the  past  year  has  been  a  good  one  for  our  creameries,  the 
new  year  promises  to  be  still  better,  and  for  many  years 
to  come  the  creameries  of  the  Northwest  are  assured  a 
great  quantity  of  raw  material.  Whether  or  not  this  great 
quantity  of  raw  material  shall  result  in  satisfactory  busi- 
ness to  all  concerned,  depends  on  all  concerned — the 
farmer,  the  creamery  man  and  the  market  men.  The 
year  of  1922,  as  compared  with  the  comparatively  easy 
ones  during  the  war  and  right  after,  does  not  look  rosy, 
and  only  greater  efficiency  all  along  the  line  will  give  each 
man  the  modicum  of  prosperity  to  which  his  labors  entitle 
him. 

The  farmer  is  learning  to  feed  his  cows  better  and  take 
better  care  of  them,  and  to  that  extent  his  butterfat 
production  is  cheapened.  But  he  has  still  a  long  way  to 
go,  before  his  dairy  labors  bring  him  the  profit  they  should, 
and  before  he  can  claim  that  efficiency  in  cost  of  produc- 
tion which  the  consumer  has  a  right  to  expect.  Only 
adoption  of  better  methods  of  breeding  and  selection  will 
bring  this  about,  and  we  look  hopefully  to  1922  for  in- 
creased momentum  in  the  movement  in  that  direction. 
The  growing  importance  of  dairying  to  the  Northwest 
farmer  during  the  past  year  has  made  him  a  better  listener 
to  advice  in  respect  to  care  of  cream  and  frequency  of  its 
delivery — especially  when  such  advice  has  been  given 
in  the  form  of  a  price  difference  between  first  and  second 
grade  cream — and  we  predict  that  cream  grading  and 
suggestions  as  to  better  care  and  more  frequent  deliveries 
will  show  better  results  during  1922  than  ever  before. 


The  change  in  the  farmer's  attitude  towards  dairying  has 
also  resulted  naturally,  in  a  changed  attitude  towards  the 
creamery,  especially  when  that  creamery  is  co-operative. 
Formerly  he  thought  of  it  only  on  pay  day.  Now,  in  many 
communities,  he  thinks  of  it  all  the  time.  While  in  most 
respects  this  bodes  well  for  the  co-operative  creamery,  it  is 
a  new  condition  containing  the  element  of  danger  of  having 
too  many  cooks  running  a  business. 

As  far  as  the  creameries  and  their  men  are  concerned, 
1921  has  taught  them  the  lesson  of  importance  of  quality 
and  efficiency  as  never  before,  and  the  new  year  will  be 
a  happy  one  only  to  those  who  take  this  lesson  to  heart. 
As  already  pointed  out,  the  farmers  are  ready  to  do 
business  right,  and  the  men  in  the  creameries  who  will 
not  do  likewise,  will  suffer.  The  demand  for  higher  quality 
and  better  results  all  around  is  going  to  be  more  forceful 
than  ever  before,  and  the  business  of  the  butterfat  pro- 
ducers as  well  as  of  the  butter  consumers  will  go  where 
these  demands  are  met — in  butterfat  marketing,  in  butter 
manufacture  and  in  butter  marketing. 

All  around,  looking  over  the  past  year  and  sizing  up 
what  1922  may  have  in  store  for  the  creameries  of  the 
Northwest,  it  is  the  same  old  story  of  efficiency  winning 
and  inefficiency  losing  out,  only  many  times  intensified. 
The  man  who  depends  on  laws  and  on  the  Government 
only  to  help  him  out,  is  going  to  get  fooled  badly.  Even 
a  protective  tariff  law,  in  as  big  a  country  as  ours,  is  a  two- 
edged  sword  that  must  be  handled  with  great  care,  con- 
sidering world  conditions.  Organizations  of  men  and 
combinations  of  many  small  companies  can  improve  con- 
ditions, but  only  as  each  member  and  constituent  part 
puts  efficiency  into  his  part  of  the  undertaking.  After 
all  is  said  and  done,  the  man  who  first  of  all  and  always 
works  at  his  own  business  and  continues  to  improve  his 
own  efficiency  and  that  of  his  business,  depending  more  on 
that  than  on  anything  else  to  pull  him  through,  is  the  man 
to  whom  the  year  of  1922  is  going  to  be  a  happy  one.  The 
new  year  is  going  to  be  the  strong  men's  year,  and  we  are 
glad  to  know  that  most  creamery  men  belong  in  that 
class. 

Happy  New  Year! 


WRITE  PRESIDENT  MORTENSEN 

A  recent  announcement  by  the  executive  committee 
of  the  National  Creamery  Buttermakers'  Association 
states  that  the  committee  endorses  the  tentative  standard 
and  definition  for  condensed,  dried  and  powdered  butter- 
milk suggested  by  the  Joint  Committee  on  Definitions 
and  Standards,  unless  the  members  tell  the  committee 
differently.  The  tentative  definition  excludes  from  human 
food  all  condensed,  dried  and  powdered  buttermilk  derived 
from  cream  in  which  a  neutralizer  has  been  used. 

It  goes  without  saying  that  those  using  neutralizers 
and  converting  their  buttermilk  into  one  of  these  products, 
will  be  quick  to  protest  against  this  definition,  even 
though  it  does  not  interfere  with  such  outlets  as  chicken 
and  stock  food  for  condensed  and  powdered  buttermilk 
derived  from  neutralized  cream.  Therefore,  if  the  en- 
dorsement by  the  N.  C.  B.  A.  committss  is  to  stand,  it  is 
up  to  every  creamery  man  who  is  against  cream  neutral- 
ization to  write  President  M.  Mortensen,  Ames,  la.,  at 
once,  stating  that  he  favors  this  tentative  definition,  which 
would  prevent  the  sale  of  buttermilk  products  derived 
from  neutralized  cream  for  human  consumption.  The 
Minnesota  and  Iowa  associations  of  creamery  operators 
are  on  record  against  cream  neutralization  and  so  are 
many  of  the  districts  of  the  Wisconsin  association.  The 
bulk  of  the  membership  in  the  N.  C.  B.  A.  is  found  in  these 
three  associations,  and  it  is  up  to  these  members  to  follow 
up  their  resolutions  on  cream  neutralization  by  writing 
President  Mortensen  at  once,  stating  that  they  favor  the 
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endorsement  which  the  executive  committee  has  given 
the  tentative  definition  of  buttermilk  products.  By  so 
doing  they  will  serve  their  own  best  interests  and  greatly 
strengthen  their  own  position  on  the  day  when  cream 
neutralization  and  lawful  butter — lawful  under  the  Food 
and  Drug  Act — will  again  come  before  the  Joint  Com- 
mittee on  Definitions  and  Standards,  as  it  will,  if  the 
co-operative  creameries  know  their  own  best  interests. 


NEW  MINNESOTA  DAIRY  HALL 
A  St.  Paul  Pioneer  Press  of  recent  date  contained  a 
picture  and  write-up  of  a  fine  new  Mines  building  to  be 
erected  by  the  University  of  Minnesota.  The  building 
will  cost  $300,000  and  $20,000  additional  for  equipment, 
and  is  to  be  "the  best  laboratory  in  the  world  for  the 
study  of  iron  and  manganese  ores."  Also,  "it  is  expected 
that  the  mines  department  of  the  University  will  gain 
standing  among  the  mining  fraternity  with  the  acquisition 
of  the  new  mines  building.  Already  the  department  is 
rated  among  the  three  best  in  the  United  States." 

In  the  meantime  the  dairy  industry — a  far  greater 
wealth  producer  to  the  state,  and  of  far  greater  and  more 
fundamental  importance  to  agriculture  of  Minnesota — 
by  the  University  authorities  is  accorded  a  shabby,  musty 
old  building,  far  too  small  for  the  work  that  should  be 
done,  too  old  to  be  properly  equipped  for  school  work, 
and  more  important  for  experimental  work,  and  a  great 
handicap  not  only  to  the  students  but  more  so  to  the 
dairy  faculty  and  investigators,  and  wholly  unworthy  of 
the  state's  dairy  industry. 

We  hope  that  everybody  connected  with  Minnesota 
dairying  will  follow  the  lead  of  the  Red  River  Valley 
Dairymen's  Association,  which  in  a  resolution  at  its 
recent  convention  demanded  a  new  dairy  building  at  the 
University.    The  treatment  accorded  the  industry  in  this 


respect  by  the  regents  and  other  powers  that  be  has  been 
so  shabby  and  of  so  far  reaching  and  evil  effect,  that  those 
who  have  watched  the  situation,  long  ago  became  thor- 
oughly disgusted.  The  only  other  feeling  left  is  admira- 
tion for  a  dairy  faculty  that  carries  on  loyally  and  as 
efficiently  as  conditions  will  permit,  in  the  face  of  heavy 
odds. 

However,  let  us  all  forget  our  disgust  with  the  manner 
in  which  the  industry,  and  especially  the  great  manufac- 
turing branch  of  dairying,  has  been  treated,  and  go  for  a 
new  building  and  get  it,  or  find  out  why  we  can't. 


LEARN 

Several  agricultural  colleges  open  short  courses  for 
beginners  in  creamery,  cheese  factory,  ice  cream  and  milk 
plant  work  during  the  first  months  of  the  new  year,  and 
the  young  man  now  working  as  helper  in  such  plant,  should 
make  every  effort  to  attend  one  of  these  courses,  and  his 
employers  should  encourage  him  in  every  way  possible 
to  do  so. 

It  is  practically  impossible  to  get  anywhere  at  all  in 
the  manufacturing  branch  of  the  dairy  business  today 
without  exact  knowledge  of  the  facts  and  principles 
underlying  the  practical  work.  At  least,  the  young  man 
who  tries  to  get  along  without  this  knowledge,  or  tries  to 
acquire  it  by  himself  through  practical  work  and  books 
alone,  places  himself  under  a  senseless  handicap.  In 
the  long  run  he  is  worth  much  more  to  himself  and  to  his 
employers,  and  his  chances  for  advancement  far  better, 
if  he  attends  one  of  these  dairy  courses  and  gets  the 
fundamental  facts  and  principles,  as  well  as  the  best 
practices,  drilled  into  him.  Then  he  has  something  to 
build  on. 


Overruns  sometimes  run  over. 


"Just  Turn  a  Handle  and  Whistle" 

Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
system  is.  Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 
portant than  this,  he  thinks  of  the  off-flavored  butter  caused  by  storing 
cp  vertical  Refrigerating  Machine        hi  a  refrigerator  which  has  varied  temperatures  and  damp  air. 

On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice — a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.  Write  for  "The  Story  of  Refrigeration." 

Address 

The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kansas  City.  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo.  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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JAMES  SORENSON 


wild  stuff  in  on  the  year  1921,  so  we 
can  step  over  into  a  new  year  and 
forget  it. 


A  Minnesota 
W  ^ 

Another  year  is  drawing  to  a  close, 
and  in  a  few  days  we  shall  lay  behind 
us  another  mile  post,  and  we  will  be 
started  on  a  new  year  which  none  of 
us  know  what  will  bring  forth.  With 
the  old  year  vanishing  and  a  new  year 
being  ushered  in,  it  is  well  for  us  to 
pause  and  take  a  glance  at  the  past, 
not  that  we  believe  it  worth  while  to 
worry  over  the  wrongs  we  may  have 
committed  during  the  past  year,  not 
that  it  will  do  us  any  good  to  burden 
our  minds  with  thoughts  of  the  many 
good  deeds  that  we  have  left  undone, 
but  there  may  be  something  for  any 
of  us  to  learn  by  briefly  sizing  up  our 
past  accomplishments,  or  rather  lack 
of  accomplishments. 


The  year  that  is  coming  will  in  most 
respects  be  the  same  as  the  years  gone 
by,  and  if  experience  is  the  best  teach- 
er, and  we  guess  that  it  is,  then  we 
should  have  an  easier  time  in  1922, 
steering  our  ship  over  the  rocks  that 
we  are  sure  to  encounter  the  same  as 
in  the  past.  If  each  of  us  would 
earnestly  study  the  past  we  could  not 
help  but  learn  something  which  would 
be  of  material  assistance  to  our  future 
career.  While  the  coming  year  is 
pretty  much  a  mystery  to  us,  we  do 
know  something  about  it  that  is  well 
for  us  to  keep  in  mind.  We  know,  for 
instance,  that  human  nature  will  be 
very  much  the  same  during  the  com- 
ing year  as  it  has  been  in  the  past, 
and  that  it  is  those  who  apply  tact 
and  hand  out  a  square  deal  to  his 
fellow  men,  who  will  travel  along 
through  the  year  wit  h  the  least  trouble 
and  meet  with  the  least  resistance. 


The  writer  has  spent  a  half  century 
knocking  around  in  this  old  world, 
and  we  could  mention  a  multitude  of 
blunders  that  we  have  made  during 
this  brief  space  of  time,  but  we  really 
feel  that  if  we  were  permitted  to  play 
the  game  another  half  century  we 
.could  reduce  the  errors  made  in  the 
past  by  at  least  fifty  per  cent.  We 
have  found  that  experience  is  a  mighty 
good  teacher,  though  sometimes 
rather  cruel,  and  take  it  from  us — 
the'  school  of  hard  knocks  is  there 
when  it  comes  to  making  an  impres- 
sion that  time  can  not  efface.  The 
great  trouble  is  that  it  takes  us  a  life- 
time to  learn,  and  having  only  one 
life  to  live  on  this  old  globe,  we  really 
do  not  reap  the  benefit  that  we  should 
from  the  education  that  comes  to  vis 
through  the  great  school  of  experience. 


What  we  have  said  so  far  is  mostly 
talk,  and  very  little  to  it,  but  we  are 
not  asking  anybody  to  take  what  we 
say  too  seriously,  but  just  take  it 
for  what  they  think  it  is  worth.  We 
feel  though  that  wo  ought  to  have  the 
pleasure  once  a  year  of  deviating  from 
the  customary  style  of  writing,  wheth- 
er it  pleases  the  readers  or  not,  and 
we  believe  that  it  is  wise  to  get  this 


But  going  back  to  where  we  started, 
and  lest  we  forget,  let  us  remind  those 
of  the  readers  who  belong  to  the 
swearing-off  crowd,  that  they  should 
lose  no  time  in  lining  up  the  bad  habits 
that  they  intend  to  put  to  death  at 
the  end  of  the  old  year.  We  feel  this 
way  about  it,  that  if  swearing-off  is 
worth  while  at  all,  it  is  worth  doing 
well,  and  it  is  at  all  times  worth  while 
to  do  a  little  thinking  regarding  what 
we  intend  to  do,  so  we  may  at  least 
have  a  slight  perception  of  where  we 
are  going  to  land,  and  we  believe  that 
this  holds  good  in  regard  to  swearing- 
off  on  New  Year's  day,  the  same  as  it 
does  to  anything  else. 


We  don't  believe  that  the  average 
human  being,  and  most  of  the  readers 
belong  to  this  class,  can  do  enough 
swearing-off  on  one  New  Year's  day 
to  be  entitled  to  membership  in  the 
purity  squad,  but  we  would  rather 
believe  that  systematically  digging 
out  our  bad  habits  at  any  old  time 
during  the  year,  will  produce  more 
stable  results,  and  finally  produce 
that  feeling  within  us  which  is  some- 
thing of  an  indication  that  our  wings 
have  at  last  started  to  sprout. 


The  writer  does  not  desire  to  dis- 
courage in  any  way  anyone  who  has 
decided  to  use  the  axe  on  some  bad 
habit,  but  let  us  not  forget  that  while 
we  all  have  enough  bad  habits  that 
could  profitably  be  relegated  to  the 
scrap  heap,  we  might  also  devote  a 
little  of  our  energy  towards  developing 
a  few  good  habits,  which  are  too  often 
lacking  in  the  make-up  of  the  average 
human  being.  It  would  also  seem 
that  more  could  be  gained  by  working 


along'different  lines  than  by  centering 
all  our  efforts  on  doing  just  one  thing, 
especially  when  that  one  thing  is  too 
often  swearing-off  today,  only  to  pick 
up  the  old  habit  tomorrow  and  try  to 
make  up  for  lost  time. 


Now  many  of  us  have  not  done  the 
same  as  one  creamery  operator  we 
once  knew.  Every  once  in  a  while  he 
threw  his  pipe  and  tobacco  under  the 
boiler  with  the  intention  of  giving  the 
weed  a  final  rest,  but  in  less  than 
twenty-four  hours  he  was  again  fully 
equipped  to  do  his  part  in  fumigating 
the  atmosphere.  Speaking  from  ex- 
perience, it  is  our  guess  that  it  is  poor 
business  to  fix  New  Year's  day  as  the 
only  suitable  day  in  the  year  for  turn- 
ing over  a  new  leaf,  and  we  would 
recommend  any  day  during  the  year 
as  a  good  day  to  break  off  bad  habits 
or  take  on  good  ones.  But  why  say 
any  more  about  this  swearing  off 
business,  when  we  know  full  well  that 
everybody  knows  better  than  to  follow 
the  dictation  of  somebody  else,  when 
it  comes  to  discontinuing  or  adopting 
habits.  We  would  much  prefer  to 
have  everybody  follow  the  dictates  of 
their  own  conscience  in  matters  of  this 
kind,  as  we  are  not  anxious  to  take 
the  responsibility  which  must  fall  on 
anyone  who  succeeds  in  dictating  the 
other  fellow's  course  of  action. 


Here  is  hoping  that  the  New  Year 
will  be  kind  to  all  humanity,  and  that 
at  the  finish  of  1922  we  can  all  feel 
that  we  have  contributed  our  mite 
towards  making  the  world  a  better 
place  to  live  in.  We  wish  every 
Dairy  Record  reader  a  most  happy 
and  prosperous  New  Year. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 
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bCttERI  At  The  Top  Again 


The  Winners  at  the  Minnesota  Convention  are  mostly  our  cus- 
tomers, adding  to  the  splendid  record  made  by  our  Culture  customers 
this  summer  and  fall. 


MINNESOTA  BUTTERMAKERS' 
CONVENTION 

August  Schoberg,  Rush  City  96 

R.  W.  Butler,   Dover  95  i 

A.  T   Parsons,  St   Peter  95  J 

Arnold  Wrucke,  Mapleton  95  j 

Alfred  Camp,  Owatonna  95 

Ed    Wobbrock,    Morristown  95 

E.  S.  Hanson,  Kellogg  95 

O.  E.  Strand,  Little  Falls  94 $ 

C.  O.  Pearson,  Maple  Lake  94 i 

A.  B.  Jorgenson,  Hutchinson  94 1 

C.  H.  Caswell,  Foreston  94 \ 

H.  S   Halvorson,  Fertile  94i 

Alex  Johnson  Lafayette  94  \ 

W.  S.  Clemmenson,  Pratt  94* 

O.  A.  Roberts,  Withrow  94i 

Lewis  Graham,  West  Concord ....  94  \ 

Arthur  Groth,  Albert  Lea  94  \ 

John  A.  Solheid,  Utica  94 \ 

Nick  I.  Michels,  Pratt  94* 

Nick  Thielman,  Avon  94i 


J.  H.  Steinke,  Eden  Valley  94i 

L.  J.  Grellong,  FranKlin  941 

A.  H.  Overmiller,  Albany  94i 

WISCONSIN  BUTTERMAKERS' 
CONVENTION 

1st — C.  P.  Ofstun,  Steuben  98 

2nd — O.  J.  Krogstad,  Withee  97^ 

3rd — Olof  Larson,  Gays  Mills  97 

4th — Maurice  Hanson,  Washburn.  .96* 
5th — Albert   Erickson,    Amery.  .  .  .96 
5th — -Rudolph  Else,  Johnson  Creek  96 

IOWA  CONVENTION 
Whole  Milk 

1st  —J  .E.  Morris,  Jesup  95* 

2nd — H     C.    Ladage,  Strawberry 

Point  951 

Cream  Class 
2nd— A.  Bakken,  Lake  Mills  95 


Our  Culture  will  sure  help  you  win. 
furnished. 


FREE  samples  cheerfully 


Elov  Ericsson  Co.  s t? *pau i^f m? nn ! 


Ship 
Us 

Your 
Butter 


We  will  satisfy  you  in  every  way 


A  guarantee  by  us  means  satisfaction  without  quibbling. 

There  is  only  one  reason  for  our  being  so  particular  about  our 
correct  weights,  correct  prices  and  quick  returns — we  want  to  please 
you. 

HOAR'S  is  the  house  that  considers  its  shippers  first. 

HOAR'S  is  the  butter  house  that  creates  the  desire  to  linger 
with  more  shipments, 

Talk  with  our  shippers,  they  will  tell  you  how  pleased  they  are 
with  our  returns  and  prompt  service. 

Mark  this~week's~shipmenrto 


J.  H.  HOAR  &  CO. 

''The  House   With  a  Known  Reputation"* 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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Starting  a  Year 
Right  Helps  Ending 
It  Right 

Quite  often  we  receive  letters 
from  shippers  and  friends  that  we 
feel  like  publishing,  but  modesty 
forbids,  and  as  we  grow  older  we 
are  not  so  tickled  any  more  to  see 
our  name  in  print  either — so  we 
usually  file  them  away  with  pleas- 
ure. 

But  we  just  received  one  which 
we  think  should  receive  due  con- 
sideration by  many  who  may  not 
have  finished  the  past  year  with 
the  satisfaction  this  man  did;  and 
now  at  the  beginning  of  a  new 
year,  when  all  ought  to  turn  over  a 
new  leaf  and  thus  try  to  make  the 
new  year  a  better  one  than  the 
past,  it  might  be  worth  while  for 
a  good  many  to  ponder  what  this 
man  says  and  then  try  to  make  the 
new  year  a  satisfactory  one  by 
following  this  man's  example.  He 
writes  us  this  letter  altogether 
unsolicited  and  in  appreciation  of 
pleasant  business  relations  during 
the  past  year.  We  will  cut  out  the 
fringes  and  give  you  just  part  of  it: 

"And  I  want  to  give  testimony 
right  here  to  the  satisfactory  man- 
ner in  which  the  Fox  River  Butter 
Co.  has  handled  our  butter  the 
past  season.  We  have  always  found 
them  right  on  both  weights  and 
prices." 

Now,  here  is  a  man  who  has  tried 
many  a  firm  with  varying  results, 
but  turned  over  a  new  leaf  at  the 
beginning  of  1921,  and  by  doing  so 
winds  up  the  year  with  such  pleas- 
ant and  satisfactory  feelings  that 
he  sits  down  and  writes  us  a  most 
flattering  letter.  We  admire  a  man 
who  will  say  "thank  you"  when  he 
feels  like  it  and  feels  that  thanks 
are  due.  And  how  good  it  does  feel 
to  receive  such  a  letter!  It  acts  as 
an  encouragement  and  helps  greatly 
in  making  life  worth  living. 

We  certainly  try  our  very  best 
to  give  correct  weights  and  to  sell 
the  butter  for  the  best  possible 
price,  and  here  is  one  at  least,  who 
appreciates  this  fact. 

About  all  we  can  say  in  conclusion 
is:  Go  and  do  like  this  man  did, 
and  the  chances  are  that  the  new 
year  will  prove  a  satisfactory  one 
to  you,  all  providing  you  do  your 
part  as  well  as  this  man  did. 

Whatever  you  do,  we  wish  you  a 
Happy  New  Year. 


FOX  RIVER 
BUTTER  CO. 

(In  corporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


IOWA  SHORT  COURSE 


Boosted  by  Secretary  Ladage,  of 
Alumni  Association. 


H.  C.  Ladage,  Strawberry  Point, 
la.,  secretary  of  Iowa  Dairy  Short 
Course  Alumni  Association,  addresses 
the  following  announcement  to  the 
dairy  manufacturers  of  Iowa: 

"The  Iowa  Dairy  Short  Course, 
held  in  the  Dairy  Building,  Iowa  State 
College,  Ames,  Iowa,  opens  February 
28,  1922,  for  experienced  butter- 
makers,  ice  cream  makers,  market 
milkmen  and  cheesemakers.  This 
course  is  open  to  all  manufacturers  of 
dairy  products  in  the  U.  S.  A.  Every 
buttermaker  in  the  state  should  take 
time,  or  rather  his  time  should  be 
given  him  by  his  creamery  company, 
to  attend  this  course. 

"We  have  at  the  head  of  our  state 
school  at  present  Prof.  M.  Mortensen. 
who  has  been  a  buttermaker  in  local 
creameries  and  has  worked  his  way  up, 
because  he  was  a  student  and  a  con- 
scientious hard  worker.  Today  he  is 
considered  one  of  the  best  professors 
of  dairying  in  the  U.  S.  A. 

Take  Advantage  of  It 

"  Buttermakers  have  never  had 
such  an  opportunity  to  get  such 
valuable  information  as  they  have  at 
present  time — to  get  instructions  in 
buttermaking,  pasteurizing,  cream  ri- 
pening, ice  cream  making,  starter 
making,  testing  milk  and  cream, 
judging  of  butter,  cheese,  ice  cream 
and  all  dairy  products,  including  lec- 
tures on  creamery  management,  bac- 
teriology, engineering  and  running 
ice  machines.  Every  buttermaker 
and  manager  of  an  Iowa  creamery 
should  take  advantage  of  this  instruc- 
tion. 

"Do  not  forget  the  date,  Februarv 
8-18,  1922.  For  further  information 
regarding  this  course  address  Prof. 
M.  Mortensen,  Dairy  Building,  Iowa 
State  College,  Ames,  Iowa. 

"  In  connection  with  the  Iowa  Dairy 
Short  Course,  a  national  butter  con- 
test will  be  held,  open  to  the  U.  S.  A. 
The  rules  are: 

National  Butter  Contest 

"Only  one  entry  will  be  allowed 
from  each  creamery.  Entry  must  be 
a  twenty-pound  tub,  and  must  be 
entered  in  the  buttermaker's  name. 
All  butter  will  be  sold  at  the  end  of  the 
Short  Course,  express  will  be  deducted 
and  the  balance  will  be  divided  among 
the  exhibitors. 

"Write  your  name  plainly,  and 
address  your  butter  to  Iowa  State 
College,  Dairy  Building,  Ames,  Iowa. 
Ship  your  butter  to  arrive  not  later 
than  February  4th.  Butter  will  be 
judged  February  9th  by  H.  D.  Rey- 
nolds, O.  A.  Storvick  and  H.  A.  For- 
rester. 

"Gold  and  silver  medals  will  be 
given  in  each  class,  also  in  butter 
judging  contest. 

"Don't  forget  the  date,  February 
8-18,  1922,  when  I  hope  to  see  you  all 
present." 


Ten  Ton  Ice  Machine 
River  Falls,  Wis. — Manager  R.  P. 
Colwell,  of  the  co-operative  creamery 
has  just  about  finished  installation  of 
a  ten-ton  refrigerating  machine  and 
other  improvements.  With  the  large 
make  of  butter  and  ice  cream  which 
this  creamery  has,  the  new  refrigerat- 
ing outfit  will  greatly  increase  the 
efficiency  of  the  plant. 


OPERATORS'  SECRETARY 
ASSIS'lN 


In     Organizing  Co-operative 
Creamery. 


Millville,  Minn. — James  Sorenson. 
secretary  of  Creamery  Operators'  and 
Managers'  Association,  addressed  a 
farmers'  meeting  here  last  week,  and 
assisted  in  organizing  a  temporary 
association  for  the  building  of  a  co- 
operative creamery.  Committees  were 
appointed  to  circulate  an  organization 
agreement  among  the  farmers  tribu- 
tary to  Millville,  and  when  the  co- 
operative creamery  association  is  com- 
pleted, it  is  planned  to  buy  out  the 
small  individually  owned  plant  sit- 
uated here.  County  Agent  R.  W. 
Bennett  also  addressed  the  meeting 
and  gave  a  splendid  talk. 


FARMERS'  AND  HOMEMAKERS' 
WEEK 


At  Minnesota  University  Farm — 
Annual   Meeting,  Minnesota 
Farm  Bureau  Federation. 


The  Eighth  Annual  Farmers'  and 
Homemakers'  week  at  University 
Farm,  St.  Paul,  Minn.,  January  2-7, 
1922,  will  have  the  strongest  program 
in  the  history  of  the  short  course, 
according  to  Dr.  A.  V.  Storm,  director. 

The  leading  speakers  include  Frank 
O.  Lowden,  former  governor  of  Illinois 
and  a  breeder  of  purebred  cattle; 
Duncan  Marshall,  minister  of  agri- 
culture for  Alberta,  Canada;  Dr. 
Caroline  Hedger,  nutrition  specialist 
with  the  Elizabeth  McCormick  Mem- 
orial Fund,  Chicago;  J.  R.  Howard, 
president  of  the  American  Farm 
Bureau  Federation;  Senator  L.  E. 
Potter,  president  of  the  Minnesota 
Farm  Bureau  Federation;  L.  D.  Coff- 
man,  president  of  the  University  of 
Minnesota;  Governor  J.  A.  O.  Preus; 
W.  C.  Coffey,  dean  of  the  University 
department  of  agriculture;  Sidney 
Anderson,  Minnesota  Congressman 
from  the  first  district,  and  Mrs. 
Ellsworth  Richardson,  a  farmer's  wife 
from  Iowa. 

In  addition  to  conventions  of  a  score 
of  organizations,  seven  different  pro- 
grams for  men  and  six  for  women  are 
continued  throughout  the  week. 
Farm  Bureau  Meeting 

The  annual  state  convention  of  the 
Minnesota  Farm  Bureau  Federation 
will  open  at  University  Farm  on 
January  3rd. 

Reduced  fares  on  the  railroads 
from  all  points  in  Minnesota,  on  the 
certificate  plan,  have  been  granted  for 
the  farm  bureau  convention. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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Cooling 
Efficiency! 


Real  cooling  efficiency  means 
cooling  in  the  shortest  possible 
time  with  the  minimum  amount  of 
brine  or  water.  The  MANNING 
Tubular  Cooler  cools  to  within  two 
degrees  of  the  cooling  medium; 
ample  circulation  insures  a  min- 
imum amount  of  brine  or  water. 

Capacity  ratings  standard.  Built 
for  any  reasonable  capacity  with 
either  top  trough  or  sanitary  top 
distributing  pipe. 

Write  for  our  circular  describing 
the  advantages  of  MANNING  con- 
struction. Your  dealer  has  them. 

MANNING 
MANUFACTURING 
COMPANY 
Rutland,  Vermont 


A 


to 


We  Know  the 
Butter  Business 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


ASKS  EDITOR  QUESTION 


Would  He  Make  Butter  by  Law  or 
by   "Nature" — Bv  Law,  Says 
Editor. 


Editor,  Dairy  Record:  It  is  with 
much  regret  that  I  notice  your  last 
editorial  on  overrun  in  buttermaking. 
You  take  the  position  that  an  overrun 
of  24,99  per  cent  is  within  the  law, 
therefore  legal  butter.  With  a  moist- 
ure content  of  15,99  per  cent,  a  salt 
content  of  three  per  cent,  there  would 
be  room  for  1,02  per  cent  casein. 

Now  Mr.  Editor,  you  will  not 
pretend  to  say  that  we  can  determine 
by  law  the  amount  of  fat  that  should 
be  deposited  by  nature,  as  a  kerne!  is 
compounded.  No  more  can  you 
determine  by  law  what  constitutes  a 
pound  of  butter,  unless  you  wish  an 
extract. 

If  one  per  cent  casein  is  held  in 
butter;  the  question  arises;  how  is  it 
held,  and  if  the  proportion  is  proper? 

In  a  study  of  buttermaking  it  is 
evident  that  the  process  of  treatment 
of  the  liquid,  from  which  it  is  derived, 
determines  the  deposit  in  the  finished 
product. 

Evidently  the  casein  is  the  skeleton, 
as  it  were,  of  the  butter,  or  milk  in 
the  first  place,  the  fat  simply  being 
a  lubricant.  Nature  undoubtedly 
intended  that  the  fat  for  churning 
should  be  ripened  in  the  presence  of 
such  solids  as  accompany  the  milk  as 
it  is  drawn  from  the  cow.  It  is  not 
what  you  or  I  think,  but  what  Nature 
says,  that  makes  good  butter.— Geo. 
Sinclair,  St.  Paul,  Minn. 


WISCONSIN  OPERATORS 
WORKING  HARD 


(Continued  from  page  3) 


are  bound  to  lose  money  on  their 
butter  under  such  conditions,  as  a 


butter  will  not  bring  top  market  prices 
so  long  as  it  is  made  from  cream  that 
is  not  fresh  and  sweet  when  it  arrives 
at  the  factory.  ' 

What  Operators  Say 

One  buttermaker  writes  that  be- 
cause his  churn  was  so  small  it  was 
necessary  for  him  to  make  two  churn- 
ings  of  the  2,000  pounds  of  cream  he  is 
receiving,  and  after  drawing  off  the 
buttermilk,  mixed  the  butter  from 
each  churning  and  worked  the  two 
together.  This  buttermaker  needs  a 
new  churn.  He  has  built  up  the 
business  since  he  took  charge  so  that 
the  equipment,  especially  his  ehurn, 
is  too  small  for  the  amount  of  butter 
he  has  to  make  at  the  present  time. 

Another  buttermaker  writes  the 
following  statement  on  his  method 
blank,  "If  it  is  not  too  much  trouble. 
Mr.  Farrington,  I  wish  that  you  would 
give  me  a  little  write-up  on  this  butter, 
a  letter  that  will  wake  up  the  patrons. 
They  think  that  a  man  should  make 
Extras  out  of  any  kind  of  cream  and  if 
there  is  anything  wrong  in  me  making 
it,  write  something  that  will  wake  me 
up,  signed,  A  Former  Dairy  Student." 
A  man  of  this  disposition  is  bound  to 
make  a  success,  as  he  shows  an  inclina- 
tion not  only  to  try  and  help  his 
patrons  but  also  improve  himself  if 
anyone  can  show  him  the  way  he 
ought  to  develop. 

Another  buttermaker  writes,  "  Do 
you  think  the  method  I  have  used  in 
making  this  churning  has  a  tendency 
to  keep  down  some  of  the  off  flavors  of 
the  butter?  I  receive  very  little  cream 
on  two  days  in  the  week,  although 
larger  quantities  come  in  on  other 
days.  I  therefore  hold  the  cream  at  a 
low  temperature  until  I  get  enough  for 
a  churning.  Then  I  warm  it  up  to 
churning  temperature  and  churn  im- 
mediately. Do  you  think  my  butter 
would  be  improved  by  using  a  starter 
in  this  cream  which  is  several  days 
old  before  I  make  a  churning. 

Wants  Help  to  Grade 
Another  buttermaker  writes,  "My 
butter  may  not  score  much  over  90 
because  I  am  receiving  some  old 
cream.  I  am  sending  this  tub  of 
butter,  however,  in  order  that  you 
may  write  me  a  letter,  and  I  can  show 
the  score  cards  to   my  patrons  to 


prove  to  them  that  the  grade  of  the 
butter  is  due  to  their  failing  to  deliver 
their  cream  to  me  oftener.  They 
claim  that  those  patrons  who  deliver 
cream  every  day  do  not  get  any  more 
pay  than  those  who  deliver  cream 
every  three  days.  I  would  like  to 
know  how  to  answer  this  argument, 
as  I  have  a  hard  proposition  in  bring- 
ing up  the  quality  of  their  butter 
under  such  conditions.  I  hope  in  time 
to  get  our  creamery  board  of  directors 
to  make  a  difference  in  price  of  cream 
according  to  its  age  and  acidity,  and 
give  those  patrons  who  take  good  care 
of  their  cream  some  inducement  to 
keep  on  in  their  good  work,  and  also 
an  inducement  for  others  to  begin 
delivering  oftener  and  getting  cream 
cooling  tanks  at  their  farms.  I  think 
a  letter  from  you  may  open  the  eyes  of 
the  other  fellow  as  to  this  quality 
proposition,  being  the  only  system  for 
one  and  for  all." 

Milk  Added 
Another  buttermaker  writes,  "In- 
stead of  using  a  starter,  I  am  using 
sweet  milk.  This  is  added  to  the 
cream  after  pasteurizing  it,  or  about 
the  time  I  begin  to  cool  the  cream. 
My  churning  temperature  may  seem 
rather  high  to  you,  but  if  I  have  a 
churning  of  small  size  and  churn  it  at 
a  cooler  temperature,  I  can  not  get  the 
butter  to  come  larger  than  mustard 
seed." 

"Ordinarily  we  grade  the  cream, 
but  as  our  butter  goes  into  immediate 
consumption,  we  just  aim  to  make  a 
90  scoring  goods.  This  churning  had 
thirty  gallons  of  skim  milk  added  to 
it  after  neutralizing,  but  before  pas- 
teurizing we  have  found  that  either 
sweet  skimmilk  or  whole  milk  added 
to  cream  that  is  slightly  sour  helps 
the  quality  of  the  butter  very  much." 

Another  buttermaker  writes,  "I 
shall  be  much  interested  in  your 
moisture  test  of  my  butter  as  I  am 
getting  some  very  peculiar  results  at 
the  creamery  and  think  that  possibly 
my  moisture  scale  is  not  correct.  I  am 
sending  a  tub  of  butter  from  our 
everyday  make." 

Uses  Starter  Under  Handicaps 
"I  took  in  my  cream  on  December 
9th,   pasteurized  in  the  afternoon, 
cooled  to  56,  and  then  held  until 
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References  \  National  Produce  Bank  of  Chicago 
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165  West  South  Water  St.,  CHICAGO 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  56  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


(First  Nat'l  Bank,  Chicago 
REFERENCES!  This  Paper,  Your  Banker. 

I  Commercial  Agencies. 


to  you  and  yours,  with  the  sincere  wish  that  during 
the  coming  year  you  will  be  blessed  with 
happiness  and  prosperity. 


Union  Fibre  Co.,  Inc. 

World' m  Largest  Manufacturer*  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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morning.  On  Friday  afternoon  I  also 
pasteurized  my  milk  and  innoculated 
it  with  "mother"  starter.  It  was 
coagulated  by  morning  and  I  put  this 
in  my  cream  and  warmed  it  all  up  to 
60  degrees,  held  it  for  two  hours  and 
then  churned.  Do  I  get  much  benefit 
from  my  starter  in  this  way?  I  have  a 
small  make  and  take  in  cream  only 
four  days  a  week.  Do  not  have  steam 
up  on  other  days,  that  is,  why  I  made 
my  starter  as  described.  You  asked 
me  once  what  price  I  was  getting  for 
my  butter.  I  am  shipping  it  in  tubs 
and  paid  the  price  of  91  score,  less 
freight.  I  have  recently  begun  print- 
ing butter  and  hope  to  sell  nearly  all 
we  make  to  the  local  trade.  I  have 
just  found,  however,  that  certain 
large  dealers  are  selling  butter 
wrapped  in  nice  cartons  at  three  and 
four  cents  under  the  Chicago  market 
price,  and  all  the  people  in  town  claim 
it  is  good  butter.  Now  what  I  would 
like  to  know  is  how  much  these  pack- 
ers pay  the  farmers  for  the  cream  when 
they  are  able  to  sell  butter  in  one 
pound  prints  at  three  cents  below 
the  wholesale  market  price  of  butter 
in  Chicago.  I  am  planning  to  grade 
my  cream  making  the  first  grade 
sweat,  nice  flavored  cream,  and  every- 
thing else  second  grade  then  make 
five  cents  difference  in  price  paid  the 
farmer  for  his  cream  according  to  his 
grade.  I  am  not  in  a  position  to 
refuse  any  cream  just  now,  as  I  am 
trying  to  build  up  a  business  where 
one  has  never  succeeded  before,  and 
I  want  to  get  the  confidence  of  the 
people  and  tell  them  about  the  kind  of 
cream  I  want  after  they  thoroughly 
get  acquainted  with  me." 

Comments  by  Judge 

Axel  Madsen,  one  of  the  judges 
comments  as  follows: 

"There  was  a  large  exhibit  of  butter 
for  the  December  scoring,  and  with 
the  exception  of  a  few  entries  it 
showed  the  effect  of  old  cream. 
During  the  winter  months  most 
creamery  patrons  have  a  tendency  of 
keeping  the  cream  too  long  before 
delivering  it  to  the  creamery. 

"There  were  two  entries  which 
showed  first  class   workmanship  in 


every  way  on  the  part  of  the  butter- 
maker.  However,  the  entries  had 
a  very  unclean  flavor  caused  by  the 
cream  coming  in  contact  with  some 
unsanitary  utensils,  and  I  feel  cer- 
tain in  saying  if  a  thorough  investiga- 
tion were  made  the  source  would  be 
found  to  be  a  dirty  separator.  Butter- 
makers!  that  unclean  flavor  in  butter 
can  be  prevented  by  using  clean 
utensils,  therefore,  I  consider  that 
the  damage  was  done  before  the  cream 
reached  the  creamery.  It  certainly 
would  improve  and  raise  the  standard 
of  our  butter  if  we  could  have  the 
farms  inspected  as  the  creameries 
have  been.  However,  if  cream  grading 
is  endorsed  all  over,  as  I  hope  it  will 
be  in  time,  it  is  bound  to  raise  the 
quality  basis  wfhen  the  farmer  gets 
paid  according  to  the  quality  of  his 
cream. 

Average  Quality  Lower 
"The  average  quality  of  the  butter 
was  below  that  of  previous  scorings. 
It  also  lacked  in  uniformity  and  led 
the  judges  to  believe  that  we  still 
have  buttermakers  who  do  not  know 
the  amount  of  fat  they  have  in  the 
churn  and  therefore,  can  not  add  salt 
and  color  proportionately.  The  pack- 
age was  not  as  neat  and  attractive 
as  it  should  be.  It  looked  as  if  some 
of  the  buttermakers  were  getting  such 
poor  raw  material  that  it  made  him 
inclined  to  neglect  his  end  of  the 
work,  or  perhaps  he  had  some  unfor- 
tunate experience  in  selling  his  butter, 
like  a  good  many  of  us  have  had, 
expecting  returns  on  a  92  basis,  and 
when  we  receive  it  it  woidd  be  con- 
siderable lower.  But  it  can  happen 
in  this  way.  It  is  mighty  hard  for  a 
buttermaker,  or  anyone  else,  to  judge 
his  own  butter  correctly,  not  having 
other  samples  to  compare  with.  This 
happened  to  me  when  I  took  a  sample 
o!'  butter  to  Madison  with  me  which 
I  was  certain  would  score  93  or  better, 
and  after  comparing  it  with  other 
samples  at  the  exhibit  I  was  thor- 
oughly convinced  it  was  not  worth 
over  91. 

"The  butter  this  month  showed 
that  the  temperature  had  been  ad- 
justed right,  as  it  all  had  a  good  firm 


body.  One  entry  showed  mottles. 
However,  the  main  criticism  was  the 
old  cream  flavor.  One  factor  which 
was  noticeable  was  that  practically 
all  the  butter  was  made  from  pas- 
teurized cream.  There  were  about  six 
entries  of  very  fine  butter  made  from 
sweet  pasteurized  cream,  churned 
at  a  low  acidity,  just  the  kind  of 
butter  that  makes  a  man  say  to 
himself  when  he  tastes  it,  'wouldn't 
it  be  wonderful  if  all  of  the  butter 
made  in  Wisconsin  could  be  made 
just  like  that.'  " 

The  following  is  a  partial  list  of  the 
exhibitors  and  the  scores  they  re- 
ceived : 

Butter  Scores 
Joseph  Rupiper,  Lake  Geneva.  .90.37 
Prentice  Co-op.  Crv.  Co.,  Pren- 
tice 90.75 

Island  Cry.,  Detroit  Harbor  91.25 

Val  Droessler,  Louisburg  90.12 

H.  E.  Zabel,  Black  Creek  90.50 

Ray  Christofferson,  Nora  Cry., 

Deerfield  90.87 

Robert  S.  Anderson,  Northland.  91.00 
Milnor  Farmer's  Co-op.  Cry.  & 
Produce  Ass'n,  Milnor,  N.  D.,  90.87 

F.  H.  Mackie,  Grantsburg  95.50 

Norman  Anderson,  Sheridan.  .  .92.37 
Maurice  Hansen,  Washburn. .  .  .92.37 

Albert  Long,  Medford  90.25 

Springhill  Cry.,  Waupaca  90.12 

G.  N.  Marvin,  Black  River  Falls  90.37 
Louis  J.  LaCourt,  Livingston.  .  .90.00 

Jule  North.  Shell  Lake  90.75 

Albert  Hoeffke,  Marshall  91.50 

A.  Nachtwev,  Dorchester  90.37 

H.  O.  Melgaard.  Ellsworth  92.12 

J.  P.  Bjerking,  Beldenville  91.37 

Theodore    F.    Betz,  Wisconsin 

Rapids  90.37 

Ben  C.  Kreher,  Arcadia  90.75 

Charles  M.  Sanford,  Sheldon.  .  .90.12 

Pat  Sullivan,  Plainfield  90.75 

Rewey  Creamery,  Rewey  91.00 

Carnation  Milk  Products  Com- 
pany, Jefferson  91.87 

Wesley  G.  Carney,  Brandon. .  .  .91.50 

Leases  His  Creamery 
Cyrus,  Minn. — C.  C.  Thoen,  pro- 
prietor of  the  local  creamery,  has 
leased  the  plant  for  one  year  to  A. 
Johnson,  of  Glenwood,  Minn. 
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FOUNDED  IN  1887 
Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Fort  Dearborn  National  Bank,  Chicago 

National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  butter/maker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  Ti0' 
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PROGRAMS  MAILED 


For  Wisconsin  Cheesemakers' 
Convention. 


The  1922  Cheesemakers'  Conven- 
tion programs  have  just  come  from  the 
press,  and  have  been  mailed  to  every 
cheese  factory  address  in  the  state, 
along  with  entry  blanks  and  shipping 
tags  for  sending  cheese  to  the  con- 
vention. Every  cheesemaker  in  the 
state  is  entitled  to  a  program,  and 
any  one  who  has  not  received  his 
copy  by  this  time  should  immediately 
notify  the  secretary,  who  will  be  glad 
to  supply  all  such  requests.  ' 

The  new  program  is  an  attractive 
100-page  book,  larger  than  ever 
before,  due  to  the  increasing  number 
of  advertisers  and  friends  of  the 
Cheesemaker's  association,  whose 
names  will  be  found  in  its  pages.  Read 
it  through  and  find  out  who  our  real 
friends  are. 

Bij^est  and  Best  Convention 
Several  additional  pages  were  re- 
quired this  year  to  hold  the  growing 
prize  list,  which  contained  over  230 
prizes  when  the  program  went  to 
press.  Since  that  time  several  addi- 
tional prizes  have  been  offered  for 
the  cheesemakers'  scoring  contest  at 
the  convention. 

This  30th  convention  and  anniver- 
sary of  the  Organization  of  Cheese- 
makers' Association  will  be  the  big- 
gest and  best  convention  we  have 
ever  had.  Every  cheesemaker  will 
want  to  be  there,  for  the  discussions, 
eheese  grading  demonstrations,  re- 
union supper,  displays,  exhibits,  pri- 
zes, Swiss  yodlers,  and  many  other 
attractions. — J.  L.  Sammis,  Sec'y, 
Madison,  Wis. 


Broken  Bow,  Neb. — A  milk  con- 
densery  to  cost  $5,000  will  be  erected 
by  the  Public  Club  of  Broken  Bow. 

Muscatine,  la. — Leu  &  Stein  are 
excavating  for  an  ice  cream  factory 
to  be  erected  at  Sycamore  Street. 

Easton,  Minn. — The  Easton  Dairy 
Association  wall  take  bids  in  the  spring 
for  the  erection  of  a  creamery  building. 
Kampfer  &  Buetow,  500  W.  Central 
Ave.,  St.  Paul,  are  the  architects. 


SWISS  CHEESE  MAKING 


Course  at  Wisconsin  Dairy  School. 


Two  weeks'  practical  and  theoreti- 
cal instruction  and  review  for  experi- 
enced makers.  January  40th  to  Feb- 
ruary 11,  1922,  at  Madison,  Wis. 
Instruction  will  be  given  by  lectures, 
and  practice  work  done  by  the  class, 
including  daily  cheesemaking  experi- 
ments in  the  two  Swiss  cheese  kettles 
at  the  school. 

The  new  edition  of  Peter  and 
Held's  "Anleitung  zur  Fabrikation 
und  Behandlung  des  Emmenthaler- 
kaeses"  will  be  used  as  the  basis  of  the 
course.  Every  cheesemaker  taking 
the  course  will  receive  a  free  copy  of 
this  book,  presented  by  the  Southern 
Wisconsin  Cheesemakers'  and  Dairy- 
men's Association.  Railroad  fare 
over  the  I.  C.  railroad  from  Monroe  to 
Madison  and  return  will  be  paid  by 
the  Association  Secretary  Mr.  Henry 
Elmer,  Monroe,  at  the  close  of  the 
school,  to  each  cheesemaker  who  has 
been  present  throughout  the  entire 
course. 

Frea  sleeping  quarters  in  the  Dairy 
School  Building  will  be  ejiven  each 
student  for  the  two  weeks'  school, 
provided  with  heat,  light,  cots,  lock- 
ers, wash  room,  toilet,  but  students 
should  bring  blankets  with  them. 
Meals  can  be  obtained  near  by,  at 
reasonable  prices. 

The  course  of  instruction  will  be 
under  the  direction  of  Professor  J.  L. 
Sammis  of  the  University  at  Madison, 
with  Fred  Marty  representing  the 
Southern  Wisconsin  Cheesemakers' 
and  Dairymen's  Association,  C.  M. 
Gere  of  the  Dairy  Division,  United 
States  Department  of  Agriculture, 
Washington,  D.  C,  and  other  speak- 
ers. 


What  Cream  Grading  Does 
Ivanhoe.  Minn. — During  the  third 
week  of  cream  grading  and  making  a 
five  cents  difference  in  price  between 
the  two  grades,  Operator  C.  B. 
Thompson  reports,  two-thirds  of  the 
cream  is  coming  in  sweet.  About 
twenty-seven  tubs  were  made  during 
the  week.  ■ 


NEW  CREAMERY  OPENED 


Cream  Twice  a  Week. 


Russell.  Minn — The  new  co-oper- 
ative creamery  here  opened  for  busi- 
ness December  2nd,  and  made  thirty 
tubs  of  butter  the  first  week.  The 
plant  takes  in  cream  in  the  forenoons 
only  three  times  a  week,  and  almost 
all  of  it  comes  in  fine  condition.  The 
territory  is  large  and  a  good  business  is 
expected.  N.  Jensen  is  the  manager 
and  operator. 


Bottineau,  N.  D.,  Dairy  Ass'xt 
Omemee,  N.  D. — At -a  meeting  of 
bankers,  business  men  and  farmers 
the  Bottineau  Dairymen's  Associa- 
tion was  formed,  with  an  authorized 
capital  of  $25,000.  The  following 
directors  were  elected:  J.  S.  Odland, 
banker.  Willow  City;  M.  L.  Helger- 
son,  banker,  Bottineau;  J.  L.  Page, 
banker,  Westhope;  J.  A.  Toms,  farm- 
er, Bottineau;  Ross  Trimble,  banker, 
Westhope;  John  Zurcher,  Russell,  and 
Alex  Hill,  farmer,  of  Newburg. 


New  GP  OlTice  at  Boston 
The  Creamery  Package  Mfg.  Com- 
pany announces  the  opening  of  a 
New  England  branch  at  140  Wash- 
ington St.,  N.,  Boston.  A  large 
representative  line  of  Creamery  Pack- 
age equipment  and  supplies  will  be 
carried  constantly  in  stock,  and  every 
visitor  to  Boston  interested  in  any 
phase  of  the  dairy  industry  is  cor- 
dially invited  to  make  this  office  his 
headquarters  while  in  Boston. 

An  attractive  display  room  con- 
taining an  excellent  assortment  of 
CP  machinery  will  be  found  very  in- 
teresting and  well  worth  seeing. 

The  new  office  will  be  very  conven- 
ient to  visitors  as  it  is  on  the  main 
highway  between  Boston  and  Charles- 
town,  and  within  easy  walking  dis- 
tance of  the  hotels  and  railroad 
stations. 


Monroe,  Wis. — The  Monroe  local  is 
no  longer  affiliated  with  the  Milk 
Producers'  Association  with  head- 
quarters in  Chicago,  as  the  result  of  a 

disagreement. 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis 

• 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


First  in  the  field 


Printers  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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CREAM  GRADING 


By  Olaf  Larson,  Gays  Mills,  Wis., 
at   Chippewa   Falls  Conven- 
tion, Wisconsin  Butter- 
makers'  Association. 


It  is  generally  customary  in  all 
conventions  and  theatrical  programs 
to  place  the  poorest  speakers  or  acts 
first  on  the  program,  and  the  best 
speakers  or  acts  last.  I  presume, 
therefore,  that  is  the  reason  I  have 
been  given  first  place  on  this  program. 
I  wish,  however,  to  state  that  I  am 
glad  to  appear  first,  as  I  shall  then  be 
free  to  enjoy  listening  to  the  other 
speakers. 

My  subject,  as  previously  an- 
nounced by  the  chairman  of  this 
meeting,  is  "Cream  Grading."  Before 
I  discuss  my  experience  in  cream 
grading  it  might  be  best  that  I  state 
the  reasons  why  we  desired  to  start 
grading  cream  and  paying  according 
to  quality: 

Reasons  for  Grading 

First.  The  wide  margin  in  price 
received  for  high  scoring  butter  made 
from  good  sweet  cream  as  compared 
with  the  price  received  for  butter 
made  from  inferior  cream  is  perhaps 
the  most  important  reason. 

Second.  Without  grading  the 
cream  and  paying  according  to  quality 
the  patron  delivering  good  cream 
receives  no  more  than  the  patron 
delivering  poor  cream.  We  con- 
sidered this  an  absolute  injustice 
and  an  unfair  practice. 

Third.  We  believe  that  paying  for 
cream  strictly  on  a  quality  basis 
would  be  the  means  of  stimulating 
better  dairying  and  better  dairying 
would  result  in  better  financial  re- 
turns for  our  patrons  and  also  more 
satisfied  patrons. 

Three  Grades  of  Cream 
The  first  of  March  this  year  we 
started  to  grade  our  cream.  Pre- 
vious to  this  we  had  discussed  the 
subject  with  most  of  our  patrons 
and  gave  them  our  reasons  for  be- 
lieving that  cream  grading  would  re- 
sult in  very  great  benefit  to  them  and 
all  parties  concerned. 


We  established  three  different 
grades  of  cream:  The  best  grade  we 
called  "Sweet  Cream,"  the  next, 
"First  Grade  Cream,"  and  the  next, 
"Second  Grade  Cream."  The  sweet 
grade  is  made  up  of  only  sweet,  clean 
flavored  cream.  The  first  grade  is 
made  up  of  fairly  •  clean  flavored 
cream  not  too  sour,  and  the  second 
grade  is  made  up  of  any  cream  that 
can  not  go  into  the  other  two  grades. 

Some  of  you  are  probably  wonder- 
ing if  it  is  necessary  to  have  three 
grades.  If  you  do  not  have  central- 
ized competition  you  could  do  away 
with  the  lowest  or  third  grade  cream 
by  not  accepting  it,  but  our  central- 
izer  conpetition  is  accepting  this 
lowest  grade  and  therefore  we  had  to, 
but  we  are  paying  for  it  strictly  ac- 
cording to  quality,  which  policy  I 
challenge  any  centralizer  doing  busi- 
ness in  this  state  to  adopt. 

Challenge  to  Centralize  i>- 

I  issue  this  challenge  notwithstand- 
ing the  fact  that  one  of  the  large  cen- 
tralizers  doing  business  in  Wisconsin 
has  sent  out  large  posters  on  which  is 
printed,  after  enumerating  objection- 
able flavors  found  in  cream,  the  fol- 
lowing statement: 

"The  above  flavors  and  odors  can 
not  be  removed  and  always  exist  in 
the  butter  made  from  such  cream, 
and  this  butter  brings  a  lower  price 
than  if  free  from  them.  Our  desire  in 
shipping  separately  is  to  prevent 
mixing  "off"  flavored  cream  with  the 
cream  free  from  undesirable  flavors. 
In  the  interest  of  highest  returns  to 
the  producer  and  for  the  good  of  the 
industry  in  general,  we  request  pa- 


trons and  cream  buyers  to  co-operate 
in  the  elimination  of  undesirable 
flavors  and  odors  and  a  general  im- 
provement in  cream  quality." 

The  above  quoted  statement  has 
every  earmark  of  an  endeavor  on  the 
part  of  the  creamery  company  send- 
ing out  the  poster  to  convey  to  the 
producer,  the  farmer  if  you  please, 
that  the  cream  is  graded  at  their 
creamery  and  the  "producer"  paid 
for  it  according  to  quality.  That  the 
cream  is  graded  at  their  creamery  I 
have  not  the  slightest  doubt,  but  I 
have  in  my  possession  cream  state- 
ments issued  by  this  creamery  com- 
pany showing  that  the  "producer" 
is  not  paid  according  to  quality. 

We  pay  three  to  four  cents  more  for 
sweet  cream  than  for  first  grade 
cream,  and  three  to  four  cents  more 
for  the  first  grade  cream  than  for  the 
second  grade  cream,  making  a  total 
difference  of  six  to  eight  cents  be- 
tween our  best  and  lowest  grade  of 
cream.  We  find  that  this  margin 
just  about  equals  the  difference  in  the 
price  received  for  the  butter  made 
from  the  different  grades  of  cream. 
Results  of  Cream  Grading 

When  we  first  started  to  grade 
cream  and  pay  for  it  according  to 
quality,  we  received  a  very  small 
volume  of  sweet  cream  as  the  patrons 
were  not  in  the  habit  of  cooling  their 
cream  properly  or  delivering  it  very 
often,  after  which,  however,  the 
quality  gradually  improved  and  it  is 
still  improving.  During  the  summer 
months  it  averaged  about  thirty  per 
cent  sweet  grade,  fifty  per  cent  first 
grade,  and  twenty  per  cent  second 


R.  MAN  G AN  &  CO.,  Inc. 

225££  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,  ILLINOIS 

REFERENCES:   Dairy  Record,  National  Produce  Bank 

For  Jull  particulars  tcrite  to  A.  P.  Sondergaard  &  Co  ,  405  South  Federal  Avenue, 
Mason  City,  Intra.  Traveling  Representative 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


G.  F.  ADAMS  &  CO.  Butter  and  E&&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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Ship  Us  Butter  Any  Time 

WE  HANPLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 
hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

!"*  We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

$  .  Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  [at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


In  Public  School  64,  near  Ninth  Street  and 
Avenue  B,  are  three  select  classes  for  excep- 
tionally bright,  almost  precocious  children. 
On  the  theory  that  it  is  as  necessary  to  separate 
the  backward  children  into  ungraded] classes, 
so  is  it  equally  necessary  to  segregate  the  dis- 
tinctly gifted.  Selection  is  by  means  of  the 
Terman  mental  test,  which  shows  how  smart 
you  are.  This  is  a  revision  of  the  famous 
Binet-Simon  scale  used  to  detect  feeble  minded 
in  the  courts,  school  and  army. 

These  children  are  not  necessarily  the 
product  of  some  gem  of  purest  ray  serene, 
hidden  by  the  dark,  unfathomed  caves  of  life 
in  the  tenement  district  of  a  great  city.  Yet 
one  of  them  gave  a  clue  to  his  unconscious 
source  of  power. 

"My  father,"  he  said,  "makes  all  the  jokes 
in  the  funny  column  in  the  Jewish  paper.  A 
man  comes  from  the  paper  every  night  and 
listens  what  my  papa  says,  because  my  papa 
can't  write." 

This  is  a  most  important  step  in  the  direction 
of  public  school  education,  and  its  working  is 
being  watched  with  great  interest.  The 
development  of  the  super  intelligence  of  these 
children  is  not  confined  to  art,  literature  or 
music,  but  is  applied  also  to  practical  vocational 
instruction.  So  there  is  no  danger  of  raising  a 
class  of  "prigs"  to  augment  the  numbers 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  M 

Tl 

Jersey  City,  N.  J. 

THE  HOUSE  0 


ttijr 

*H  rjr 

(fife 

'ft  rt 

GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  peirj 

We  solicit  your  sld 


See  That  Your  Next  Shipment  ii  i 

N.  J.  or  tog( 

ASK  US  FOB  OUR  CHICAGO  ST) 

Shipper  to  receive  even  more  prompt  returns  than  e% 
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tic  &  Pacific 

Chicago,  Illinois 

1LITY  BUTTER 


1!  BUTTER  DEPARTMENT 

«ise  you  as  to  market  conditions 

11  correspondence 

c  to  Us  Either  at  JERSEY  CITY, 
a»o  Branch 


e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
tries  at  Chicago  paying  them  top  prices,  enabling  the 
ct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


ground  out  of  fashionable  seminaries.  In  fact 
the  West  Side  is  also  advertising  special  private 
instruction  for  the  gifted  among  the  rich. 

To  stroll  leisurely  through  Grand,  Eldridge, 
Essex,  Clinton,  Hester,  Division,  Henry  or 
Forsyth  Streets;  Avenue  A,  B  or  C,  or  any  of 
the  side  streets  from  the  City  Hall  to  Four- 
teenth Street,  is  not  without  interest.  Some 
of  the  Sight  Seeing  Busses  include  part  of  this 
neighborhood,  and  that  is  the  best  way  to  see 
it.  The  names  of  many  of  these  East  Side 
streets  recall  a  time  when  this  section  was  the 
abode  of  Colonial  Nobility.  Hester  Street  is 
named  after  Hester  Bayard,  wife  of  a  nephew 
of  Governor  Stuyvesant,  whose  farm  covered  a 
portion  of  this  region.  Delancey  Street,  after 
James  de  Lancey,  whose  ancestors  built 
Fraunces  Tavern.  Div  sion  Street  marks  the 
line  etween  the  great  Rutgers  and  de  Lancey 
farms.  Oliver  and  James  Streets  are  named 
for  other  members  of  the  latter  family.  Clinton, 
for  De  Witt  Clinton,  creator  of  the  Erie  Canal, 
Mayor  and  Governor. 

Don't  forget,  Mr.  Creameryman,  that  a 
careful  investigation  of  our  methods  of  doing 
business,  our  returns,  our  weights  and  prompt- 
ness of  our  returns  will  show  you  that  the 
G.  A.  &  P.  T.  Co.'s  "Direct  to  the  Consumer 
Service"  is  the  service  your  creamery  should 
have — mark  a  trial  shipment  this  week. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Mia  way  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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grade.  Now  it  runs  about  sixtyper 
cent  sweet  grade,  and  forty  per  cent 
first  grade. 

The  grading  of  cream  and  paying 
for  it  according  to  quality  has  af- 
forded us  many  opportunities  to 
answer  questions  of  interested  patrons 
and  instruct  them  regarding  methods 
of  producing  sweet  cream.  As  a  re- 
sult better  and  cleaner  dairying  has 
been  encouraged  among  many  of  our 
patrons.  Many  of  them  have  pur- 
chased cream  cooling  tanks  and  others 
are  planning  on  building  ice  houses 
this  winter  and  putting  up  ice  to  be 
used  for  cooling  cream  during  the 
hot  weather  next  summer,  and  thus 
make  sure  that  the  cream  produced 
will  be  placed  in  the  best  grade, 
because  they  are  convinced  that  it 
will  pay. 

Other  creameries  in  the  county 
are  preparing  to  grade  the  cream  and 
pay  for  it  according  to  quality,  be- 
cause many  of  their  patrons  are  asking 
them  to  do  so.  A  ripener  for  each 
grade  is  about  the  only  equipment 
needed  for  cream  grading. 

As  above  stated,  very  little  second 
grade  cream  is  received,  and  if  I  were 
not  afraid  the  following  suggestion 
would  "boost"  the  centralized  busi- 
ness I  would  suggest  shipping  the 
second  grade  cream  to  them  and  save 
the  purchase  of  one  ripener.  How- 
ever, very  soon  after  cream  grading 
and  paying  for  it  according  to  quality 
is  honestly  established  the  production 
of  second  grade  cream  will  cease. 

At  the  time  we  started  grading 
cream  and  paying  for  it  according 
to  quality  it  was  circulated  among 
our  patrons  by  someone  that  sweet 
cream  would  not  test  as  high  as  sour 
cream.  (Can  you  imagine  who  would 
circulate  such  a  false  report?)  This 
caused  us  a  little  trouble  until  proven 
false  and  so  branded. 

Grade  Rij§ht 

It  is  necessary  to  be  very  strict  in 
the  practice  of  cream  grading.  Plac- 
ing cream  in  a  grade  a  little  higher 
than  it  should  be  only  tends  to  make 
the  patrons   producing   such  cream 


careless,  as  they  think  the  creamery 
is  not  strict,  and  will  result  in  the 
production  of  a  poorer  quality  of 
cream. 

In  conclusion  let  me  say  that  I 
consider  the  subject  of  cream  grading 
one  of  great  importance  to  the  cream- 
ery men  of  our  state. 

We  have  found  from  our  experience 
that  grading  cream  and  paying  for  it 
according  to  quality  has  been  of 
material  help  to  our  creamery,  and 
to  the  dairy  interests  of  the  commu- 
nity. Let  our  motto  in  Wisconsin  be: 
The  best  is  none  too  good,  and  the 
good  shall  be  rewarded;  if  I  have  not 
made  my  points  entirely  clear  I  will 
be  glad  to  discuss  the  subject  with 
anyone  before  or  after  any  of  the 
meetings. 


EXPERIMENTAL  DAIRY  FARM 


Established   in   Oklahoma  by 
L^nited  States  Department 
of  Agriculture. 


In  order  to  study  the  possibilities  of 
dairying  and  to  develop  better  meth- 
ods of  crop  utilization  in  the  dry- 
farming  regions  of  the  Southwest,  the 
Bureau  of  Animal  Industry  of  the 
United  States  Department  of  Agricul- 
ture has  est  ablished  a  herd  of  purebred 
dairy  cattle  on  a  farm  in  the  semiarid 
district  of  northwestern  Oklahoma. 
The  Bureau  of  Plant  Industry  has 
had  a  farm  here  nea-  the  town  of 
Woodward  for  many  years,  and  has 
studied  such  crops  as  grain  sorghums, 
broom  corn,  forage  sorghums,  cow- 
peas,  alfalfa,  rye  for  the  prevention  of 
soil  blowing,  and  winter  wheat  for 
pasture.  From  now  on  the  farm  will 
be  used  co-operatively  by  the  Bureau 
of  Plant  Industry  and  the  Bureau  of 
Animal  Industry.  This  is  considered 
a  necessary  combination,  as  most  of 
the  feeds  grown  there  are  of  the  kind 
that  must  be  fed  largely  to  live  stock. 

The  Dairy  Division  hopes  to  deter- 
mine whether  or  not  it  is  desirable  to 
produce  live  stock  under  those  dry- 
land conditions,  and  to  grow  the  crops 


w  hich  will  give  the  largest  returns  per 
acre  in  terms  of  milk  or  cream.  The 
question  is  not  one  of  crop  tonnage, 
but  of  the  amount  of  finished  dairy 
products  that  can  be  turned  out.  The 
work  here  is  not  designed  to  discover 
the  best  practices  for  any  particular 
state,  but  to  study  practices  that  will 
be  desirable  in  the  large  dry-land 
regions  where  only  certain  crops  can 
be  grown. 

One  Hundred  Sixty  Acres  Donated 
The  people  of  this  little  Oklahoma 
town  have  shown  great  enthusiasm  in 
regard  to  the  investigations  that  the 
Department  of  Agriculture  contem- 
plates. The  town  purchased  160 
acres  adjoining  the  old  Government 
farm,  and  turned  it  over  free  to  the 
Government  for  a  period  of  ninety- 
nine  years.  The  voters  of  the  town 
were  almost  unanimous  in  favor  of  this 
donation. 

The  cattle  that  are  being  used  on 
this  farm  are  also  in  the  country-wide 
breeding  project  being  conducted  by 
the  Dairy  Division,  and  bulls  have 
been  sent  from  the  Government  farm 
at  Beltsville,  Md.  In  this  breeding 
project,  which  now  includes  more  than 
300  cows  and  fifty  bulls,  it  is  hoped  to 
determine  what  are  the  best  methods 
of  breeding  for  the  improvement  of 
cattle.  The  large  scale  of  this  investi- 
gation should  make  the  results  par- 
ticularly valuable. 


Over  100  Per  Gent  Increase 
Clarkfield,  Minn — Last  week  Man- 
ager D.  D.  Sorensen  of  the  farmers' 
creamery  shipped  ninety-one  boxes  of 
butter,  as  against  forty-one  boxes  the 
same  week  in  1920.  The  creamery 
opened  for  business  December  22, 
1919. 


Oskaloosa,  la. — Carl  S.  Lewis  has 
been  elected  manager  of  the  Producers 
Co-operative  Creamery  to  succeed 
Chet  Crandell. 

Madelia,  Minn. — Henry  P.  Strom 
has  leased  the  Hanson  Building  on 
West  Main  Street,  and  will  open  up  a 
cream  station. 


WE 


WISH  ALL  A  HAPPY  .NEW  YEAR 

Tomorrow,  and  tomorrow,  and  tomorrow.  Three  days 
more  and  the  year  of  1921  is  a  thing  of  the  past.  Right 
here,  we  wish  to  say  that  Drake's  Quality  Butter  House 
is  becoming  more  popular  each  year.  Shippers  remain  steady 
shippers.  Why  not  resolve  for  1922  to  ship  to  the  house  that 
satisfies?     That's  Drake's — start  1922  with  a  shipment. 


G.  M.  Drake  &  Company 

Philadelphia,  Pa. 

"WE  HAVE  THE  OUTLET." 

Ref . — Corn  Ex.  Nat.  Bank,  Phila.,  Dairy  Record,  St.  Paul 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45 -c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


Baker  ice  Machine  Co 

OMAHA 
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Mcnask 
Butter 


St. 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out— 

You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iow». 

REFERENCES :  Your  Bank  or  Trade  Paper. 
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For  Goodness  Sake 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186* 

Prompt  and  Reliable 
Butter 
Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


BUTTER  AND  CHEESE 
CONTROL 


By  Irish  Agricultural  Organiza- 
tion Society. 


(From  The  Dairy,  England.) 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


It  is  some  time  since  vre  had  an 
opportunity  of  studjTing  a  more  illu- 
minating document  than  the  Report 
for  the  Season  1920-21  of  the  Butter 
and  Cheese  Control  Schemes  of  the 
Irish  Agricultural  Organization  Soci- 
ety, and  there  is  a  frankness  and 
lucidity  about  this  which  is  refreshing 
to  find  in  a  publication  of  this  kind. 
The  Laboratory  Report  as  to  bac- 
.teriological  investigations  is  so  far- 
reaching  that  every  practical  butter- 
maker  in  Ireland  should  carefully 
study  the  effect  of  its  deductions  on 
his  own  particular  sphere  of  activity. 

Of  course,  it  is' understood  that  the 
Butter  and  Cheese  Schemes  of  the 
Irish  Agricultural  Organization  So- 
ciety are  purely  voluntary  on  the 
part  of  the  creamery  and  creamery 
manager;  but,  once  the  creamery 
decides  to  participate,  there  are  very 
binding  rules  and  regulations  to  be 
observed,  and  the  enforcement  of 
these  has  been  invested  in  a  com- 
mittee, which  is  called  the  "Control 
Committee,"  and  which  exercises  its 
authority  in  the  only  way  in  which 
it  can  be  of  any  real  value — i.e.,  with 
unswerving  determination. 

The  Control  Standard 

We  find  an  unusually  clear  defini- 
tion of  the  purity  standard  of  Control 
butters.  The  butters  of  the  cream- 
eries participating  in  these  Schemes 
are  classified  as  "First"  and  "Sec- 
ond."   The  "First"  includes  all  but- 


ters that  show  a  high  degree  of  bac- 
teriological purity,  and  fail  to  exhibit 
the  presence  of  the  well-known  harm- 
ful races  within  the  time  and  temper- 
ature limits  of  the  tests.  Those 
falling  into  the  "Second"  class  may 
develop  traces  of  one  or  more  objec- 
tionable forms,  but  are  excluded  if 
these  are  associated  with  high  counts 
of  even  presumably  harmless  ones, 
unless  the  majority  are  of  the  "lactic 
acid"  type. 

We  learn  from  this  report  that, 
amongst  other  things,  it  is  quite 
exceptional  for  any  individual  cream- 
ery to  sustain  the  highest  class  stand- 
ard throughout  the  whole  year;  but 
it  is  not  exceptional,  especially  in  the 
case  of  creameries  that  have  had 
several  years'  experience  in  Control 
methods,  to  sustain  a  Pass  standard 
for  the  whole  churning  season.  The 
total  number  of  butter  samples  an- 
alyzed that  failed  to  pass  the  standard 
of  bacteriological  purity  was  121  out 
of  a  total  of  441  examined;  but  atten- 
tion is  called  to  the  fact  that  a  number 
of  these  included  checking  samples 
received  from  creameries  during  the 
initial  period  of  raising  the  standard 
from  low  grade  purity  up  to  the  Con- 
trol standard  of  purity,  and  therefore 
must  not  be  taken  as  truly  represent- 
ing the  general  average  effort  in  the 
every-day  working  of  the  creameries 
concerned. 

It  may  be  interesting  to  quote  the 
definition  of  Control  butter  as  laid 
down  by  the  Control  Committee.  It 
is  as  follows: 

"All  butter  sold  under  the  Control 
must  conform  with  this  fundamental 
definition:  Pure  butter  shall  be  but- 
ter which  contains  no  fats  other  than 
those  which  are  derived  from  cows' 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   6.76 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oil  cloth  1.66 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  <  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.66 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8$  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8 J  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6x9$  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8$  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9i  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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milk;  in  which  the  percentage  of 
moisture  does  not  exceed  sixteen; 
which  contains  no  preservative  other 
than  pure  salt;  and  which  has  been 
manufactured  in  a  Control  creamery 
under  the  regulations  governing  the 
Control.  It  shall  also  bear  a  label 
of  a  certain  design. 

This  goes  somewhat  further  than 
the  Food  and  Drugs  Acts,  but  pos- 
sibly few  will  dispute  the  fact  that  the 
Food  and  Drugs  Acts  need  serious 
amending,  and  no  better  means  could 
be  selected  for  directing  the  attention 
of  organized  dairying  to  the  urgency 
of  a  sweeping  reform  in  these  anti- 
quated enactments. 
Great  Improvement  in  Starters 

Not  the  least  instructive  feature 
of  this  report  is  that  dealing  with 
artificial  "starters."  The  report  says 
that  great  improvement  during  the 
last  few  years  has  been  effected  in  the 
matter  of  propagating  starters.  One 
can  not  help  thinking,  in  this  con- 
nection, as  to  what  is  the  present 
attitude — in  face  of  this  report — in 
connection  with  "sweet  cream" 
churning?  It  is  known  that  some 
leading  creamery  experts,  who  are 
in  a  position  to  influence  the  methods 
of  butter  production  in  Ireland,  have 
pinned  their  faith  to  "sweet  cream" 
churning.  At  any  rate,  that  was  the 
position  a  year  or  two  ago,  and  it 
would  be  interesting  to  know  what  is 
the  present  policy  generally. 

At  the  moment  it  is  understood  that 
quite  a  few  representative  co-oper- 
ative concerns  have  remained  outside 
the  scheme,  which  is  not  peculiar  to 
undertakings  of  this  character.  It  is 
almost  inevitable  that  such  new  de- 
partures as  this  should  meet  with 
difficulties,  but  on  the  whole  the 
measure  of  support  extended  to  these 
schemes  has  been  very  satisfactory. 
The  utility — -indeed,  the  urgent  ne- 
cessity— of  dealing  with  certain  Irish 
dairying  problems  in  this  manner  has 
been  demonstrated. 

Finally  there  is  the  question  of  the 
brand  to  be  applied  to  Control  butter 
and  cheese.  This  brand,  which  is  to 
be  retained  by  the  Irish  Agricultural 
Organization  Society,  is  reserved  ex- 
clusively for  such  creameries  as  qual- 
ify and  agree  to  the  regulations  and 
conditions  laid  down.  The  I.  A.  O.  S. 
reserves  the  right  under  the  scheme 
to  proceed  by  way  of  injunction  or 
otherwise  against  any  society  or 
person  who  may  make  unauthorized 
use  of  the  Control  brand,  wrappers 
or  labels,  and  to  recover  by  legal 
process  all  sums  due  in  accordance 
with  the  provisions  laid  down  by  these 
regulations. 

The  "Control"  movement  is  a  great 
step  forward  in  Irish  dairying,  and 
we  wish  it  every  success. 


Operator's  House  Burned 
Siren,  Wis. — The  residence  of  L.  E. 
Palmerton,    operator    of    the  local 
creamerv,  was  destroved  by  fire  Dec. 
21st. 


Marinette,  Wis. — Wright,  Kampine 
&  Company,  a  new  corporation,  has 
taken  over  the  cold  storage  plant  of 
Fairmont  Creamery  Company  on 
Dunlap  Avenue.  A  stockholders'  meet- 
ing was  held  and  the  following  offi- 
cers were  elected:  President,  F.  J. 
Wright;  vice-president,  John  Bornh- 
fen,-  Neillsville,  Wis.;  secretary  and 
treasurer,  P.  E.  Kampine.  The  capital 
stock  is  $25,000. 


More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientific  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
.  is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


NOTIFY  ASSOCIATION 
PROMPTLY 


When  Resigning  or  Accepting 
Position. 


It  is  of  utmost  importance  to  the 
Association  and  its  efficiency  in  serv- 
ing the  interests  of  the  membership, 
that  any  member  who  resigns  his 
position  or  accepts  a  new  position, 
at  once  notifies  the  Association  Office. 

When  resigning,  the  member  should 
state  the  reasons  and  also  be  sure  to 
state  whether  or  not  the  position  he 
leaves  has  been  filled.  If  filled,  the 
name  of  the  new  operator  should  be 
given,  his  former  address  if  knowni 
and  his  compensation.  If  position 
has  not  been  filled,  give  condition  of 
factory,  yearly  output,  name  of  sec- 
retary or  owner,  date  of  board  meeting 
for  engaging  new  man,  and  other 
information  that  may  be  useful  to 
members  looking  for  new  positions. 

When  accepting  a  new  position, 
state  compensation  and  conditions 
having  a  bearing  on  this,  and  the 
position  in  general. 

Promptness  is  very  essential  in  this 
matter,  and  only  by  this  co-operation 
of  the  members  is  it  possible  for  the 
Association  to  serve  them  and  the 
creameries  to  best  advantage. 


ANNUAL  DISTRICT  MEETINGS 

District  secretaries  who  have  not 
as  yet  sent  in  reports  of  their  annual 
meetings,  are  requested  to  do  so  at 
once,  in  order  that  the  Association 
Office  may  have  a  record  of  the  dis- 
trict officers  elected,  and  know  the 
plans  laid  by  the  districts  for  the 
coming  year's  work.  Only  in  this 
way  will  it  be  possible  for  the  Asso- 
ciation Office  to  co-operate  with  the 
districts  and  co-ordinate  the  work  of 
all  the  districts  for  greatest  efficiency. 

The  following  reports  have  been 
received  during  the  past  week: 

Will  Develop  lint  ter  Judging 

No.  10,  Owatonna,  Dec.  15th. — 
Twenty-three  members  attended. 
Election  of  officers:  Geo.  Deeg, 
Owatonna,  president;  O.  P.  Jensen, 
Blooming  Prairie,  vice-president;  H. 
C.  Hansen,  Faribault,  secretary.  Del- 
egates to  state  convention  voted 
$5.00  each  to  help  defray  their  ex- 
penses, on  condition  of  two  days 
attendance.  Plans  for  butter  scoring 
and  butter  judging  laid,  possible  in 
co-operation  with  No.  9,  in  order  to 
develop  judging  team  for  next  state 
convention.  District  meetings  will 
be  held  at  different  places  the  coming 
year,  first  meeting  at  Hope  to  give  all 
members  a  chance  to  give  the  new 
plant  the  "once  over."  J.  R.  Morley 
opened  a  lively  discussion  with  a  short, 
fine  talk  on  quality  leading  to  the 
subject  of  the  work  of  a  fieldman,  this 
to  be  taken  up  again  at  future  meet- 
ings. 

The  district  has  accepted  six  new 
members  during  the  past  year,  one 
resigned  to  enter  other  business,  three 
transferred  to  other  districts,  one  sus- 


pended and  subsequently  expelled, 
leaving  a  net  nembership  of  thirty- 
five  in  good  standing.  The  balance  of 
817.88  in  district  treasury  proved  to  be 
too  much  prosperity,  and  Alfred 
Camp,  expert  creamery  operator  and 
coffee  maker,  and  connoisseur  of  good 
cigars,  was  delegated  to  purchase  a 
box,  which  was  smoked  with  great 
relish. 

Officers  Elected 
No.  18,  Wadena,  Dec.  15th. — 
Officers  elected:  A.  W.  Rasmussen, 
Aldrich,  president;  H.  H.  Muckala, 
New  York  Mills,  vice-president;  Wm. 
Kelzenberg,  Verndale,  secretary;  Otto 
Kella,  Sebeka,  and  A.  M.  Aschen- 
brenner,  Wadena,  directors.  District 
dues  fixed  at  $1.00  a  year.  Meeting 
well  attended,  considering  the  weath- 
er. 

Fieldman  Recommended 
No.  19.  Zumbrota,  Dec.  15th. — 
Officers  elected:  E.  S.  Hansen,  Kel- 
logg, president;  A.  H.  Biersdorff, 
Mazeppa,  vice-president;  G.  L.  Bar- 
berre.  Hammond,  secretary;  Martin 
Anderson,  Weaver;  N.  S.  Jacobsen, 
Vasa;  Earl  A.  F.  Paulson,  Frontenac, 
directors  for  one,  two  and  three  year 
terms  respectively.  T.  R.  Gwinn, 
Zumbrota,  was  recommended  as  field- 
man  for  Minnesota  Co-operative 
Creameries'  Association,  Inc.  A  sal- 
ary of  $1.00  per  district  member  was 
voted  the  district  secretary  for  the 
coming  year.  Plans  were  made  for 
one  or  more  butter  scoring  contests 
in  connection  with  county  fairs  in  the 
district.    After  the  meeting  delicacies 
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CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 
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CROWN  SPEC1AX  ALKALI 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3S08 


ST.  PAUL,  MINN. 


to  please  the  most  critical  tastes  were 
served  at  the  Gwinn  home  at  an 
elaborate  spread  prepared  by  Mes- 
dames  Gwinn  and  Korstad. 


Have  Fine  Banquet 
District  No.  11,  Walter  Anderson, 
Little  Falls,  secretary,  held  a  meeting 
at  Little  Falls,  December  15th,  and 
among  other  business  transacted  ap- 
pointed the  following  committees: 
Membership,  Jno.  Shriver,  George 
Byers,  Frank  Worm.  Contest  rules, 
Walter  Anderson,  Oscar  Rydquist, 
Harry  Goodman.  Entertainment, 
Geo.  Byers,  Oscar  Strand,  O.  A. 
Rogasheski.  Open  meetings,  Oscar 
Martinson,  J.  F.  Kielty,  Oscar  Strand. 

After  the  meeting  No.  11  was  host 
to  the  members  and  their  ladies, 
eighteen  in  all,  at  Sand's  restaurant, 
where  a  banquet  that  was  a  banquet 
was  served — fried  chicken  in  unlim- 
ited helpings,  sweet  and  boiled  pota- 
toes, vegetables,  salad,  pie,  ice  cream, 
cake,  exceptionally  fine  coffee,  and  all 
sorts  of  trimmings,  a  real  feed  and 
good  time  thoroughly  enjoyed  by 
everybody.  Ole  S.  Johnson,  popular 
Diamond  Crystal  Salt  Man,  was  the 
only  invited  guest,  and  he  was  per- 
mitted to  provide  the  after-dinner 
cigars.  A  good  movie  show  ended  a 
perfect  day. 


Among  the  Members 

John  Knudsen,  Minneapolis. ~  is 
now  making  butter  at  Havre,  Mont. 

Allen  W.  Burt  writes  us  to  change 
his  address  from  Utica  to  Elba.  ■{ 

Albert  West,  Randall,  is  the  new 
operator  of  the  creamery  at  Motley. 

Irving  Meline  has  changed  his 
address  from  Minneapolis  to  Forest 
Lake. 

Geo.  Heine,  who  recently  [resigned 
as  operator  at  Conger,  has  gone  to 
Loveland,  Colorado.  \  j 

Robert  W.  Hurtig,  who  has  been  at 
Williston,  N.  D.,  is  back  in  Minne- 
sota and  is  now  at  Stanehfield. 

H.  J.  Holmes  has  resigned  as  oper- 
ator of  the  Belle  Creek  creamery  near 
Goodhue,  to  take  charge  of  the  new 
co-operative  creamery  in  Goodhue. 

Geo.  A.  Reyerson  has  resigned  as 
operator  of  the  co-operative  creamery 
at  Twin  Lakes,  and  will  go  to  Em- 
mons for  the  present. 

H.  Elkjer,  who  has  made  a  fine 
record  for  himself  at  Motley,  both  as 
creamery  operator  and  as  mayor  of 
the  village,  has  accepted  the  position 
as  operator  of  the  Bertha  co-operative 


„  ► 


THE  thin,  delicate  crystals  of  medi- 
um size  that  distinguish  our  salt, 
crush  to  powdery  flakes  between  the 
fingers;  naturally,  then,  our  salt  dissolves 
more  readily,  distributes  itself  more  evenly 
and  is  more  largely  retained  in  the  butter. 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"Ihi  Sa£t7fiarsq££Sa£t" 

SAINT  CLAIR,  MICHIGAN 
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creamery,  one  of  the  largest  plants 
in  the  state.  Mr.  Elkjer  succeeds 
John  Pierson,  who  has  resigned  to 
return  to  his  native  state  of  Penn- 
sylvania. 

C.  J.  Holte,  who  has  been  living  at 
Fargo,  N.  D.,  since  ill  health  forced 
him  to  resign  his  position  at  Starbuck, 
reports  that  he  is  now  feeling  fairly 
well  and  contemplates  a  trip  to 
Colorado  for  full  recovery.  The  mem- 
bership hopes  to  see  him  back  in 
health  fully  restored. 


COMPENSATION   FOR  DEPEN- 
DENTS 


(Concluded  from  page  3) 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  of  which  Mr. 
Dummer  was  a  member.  State  Secre- 
tary James  Sorenson  took  the  matter 
up  with  the  State  Industrial  Com- 
mission, in  order  to  assure  the  Asso- 
ciation that  this  member's  dependents 
secured  their  rights  under  the  law. 

Secretary  Sorenson  found  that  the 
Industrial  Commission  already  had 
the  matter  in  hand,  and  payments 
had  begun.  They  Avill  continue  at 
the  rate  of  $18.00  a  week,  under 
the  supervision  of  the  Commission 
till  the  $7,500  is  paid  in  full,  and  there 
is  no  expense  whatever  incurred  by 
the  dependents  in  collecting  the  com- 
pensation. 

Under  the  Minnesota  Workmen's 
Conpensation  Act  compensation  for 
accidents  and  death  is  prescribed,  the 
rate  being  in  accordance  with  the  wage 
paid  the  injured  at  the  time  of  the 
accident,  and  the  class  of  dependents. 
The  question  of  negligence  or  con- 
tributory negligence  on  the  part  of 
the  injured  employe  does  not  enter 
into  the  settlement  at  all,  and  the 
employment  of  attorneys  or  of  going 
to  court  to  collect  compensation  is 
wholly  unnecessary,  as  the  Act  pre- 
scribes the  rates,  and  makes  it  man- 
datory on  the  Industrial  Commission 
to  enforce  payments.  In  case  of 
death,  the  compensation  is  paid  to 


the  widow  for  the  minor  children,  for 
whom  the  Commission,  so  far  as 
payment  of  compensation  is  con- 
cerned, becomes  guardian,  in  case 
the  widow  marries  while  compensation 
payments  are  still  due. 

Importance  of  Insurance 

It  will  be  seen  that  under  the  Act, 
it  is  wholly  immaterial  to  the  operator 
or  the  helpers  whether  or  not,  in  case 
of  injury,  the  creamery  company 
carries  liability  insurance.'  The  rates 
of  compensation  must  be  paid  and  the 
Commission  will  see  to  it  that  they 
are  paid.  In  the  case  of  a  co-operative 
creamery  not  carrying  liability  insur- 
ance, the  compensation  for  injury  or 
death  would  fall  on  the  company  and 
the  stockholders  would  be  responsible 
for  the  payments. 

From  the  standpoint  of  the  cream- 
ery company  it  is  therefore  of  utmost 
importance  to  carry  liability  insur- 
ance. Such  insurance  was  carried  by 
the  Pemberton  creamery.  It  is  written' 
by  private  companies  or  by  the  com- 
pany owned  by  the  co-operative 
creameries  themselves — Minnesota 
Mutual  Co-operative  Creamery  and 
Cheese  Factory  Liability  Insurance 
Company,  of  which  Chris  Heen,  Old 
State  Capitol,  St.  Paul,  is  secretary. 

...READ    THE    WANT  ADS- 


OREGON  DAIRYMEN'S  LEAGUE 


Killed  by  Incompetency,  Western 
Dairy  Paper  Claims. 

In  the  winding  up  of  the  Oregon 
Dairymen's  League  the  dairy  inter- 
ests of  the  country  have  an  example 
of  one  of  the  most  collossal  failures 
in  co-operation  in  the  history  of  the 
industry  in  this  country.  There  may 
be  other  larger  co-operative  organiza- 
tions in  the  dairy  business  than  the 
Oregon  league,  but  no  other  organiza- 
tion ever  •  succeeded  in  getting  such 
a  strong  hold  on  the  dairy  industry 
of  an  entire  state  as  they  did  ;,in 
Oregon.  So  far  as  its  membership  was 
concerned  it  was  practically  in  control 
of  the  industry  in  the  state.  It  had 
the  support,  the  good-will  and  the  co- 
operative spirit  behind  it,  but  there  it 
stopped. 

The  one  thing  lacking  in  the  big 
co-operative  organization  in  Oregon 
was  competent  management.  It  had 
money,  so  much  in  fact  that  a  large 
proportion  of  it  was  virtually  thrown 
away  in  extravagant  and  ill-advised 
investments.  It  had  control  of  a 
large  production,  but  lacked  ability 
to  manufacture  it  economically  or  to 
sell  it  to  advantage.  Theorists,  agita- 
tors and  radicals  are  able  to  play  with 
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C.  H.Weaver&Co.I^ 


Merchants 


65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i,c. Fine  Bulter' Cheese  and  E&s 

(Successors  to  W .  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


russel  crego  &  son  isfm  Butter 
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References:  Atlantic  National  Bank: 
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F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 
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38-40  North  Moore  Street,  NEW  YORK 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say'  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


the  sentiment  of  the  people  in  any 
line,  but  when  it  comes  down  to  the 
cold  business  proposition  of  making 
money  for  them  they  fall  down  woe- 
fully. In  this  there  is  nothing  unusual 
about  the  Oregon  league,  except  the 
size  of  the  failure.  It's  an  awful 
smash,  and  one  that  will  cost  the 
dairymen  an  immense  amount  of 
hard-earned  cash,  but,  most  unfor- 
tunate of  all,  it  destroys  the  confidence 
of  farmers  of  all  kinds  in  co-operative 
enterprise.  There  seems  to  be  in  the 
minds  of  a  lot  of  would-be  co-oper- 
ators the  idea  that  all  that  is  necessary 
to  success  is  large  membership  or  con- 
trol of  a  line  of  product  to  insure 
success.  But  it  is  a  long  ways  from 
being  all.  The  essential  thing  is 
capable  management  and  wherever 
co-operation  has  failed  it  is  due  to  this 
lack.  In  fact,  without  good  manage- 
ment nothing  in  a  business  way  suc- 
ceeds. 


MARSHALL  FOGH 


Fights  for  Milk. 


The  National  Dairy  Council  reports 
a  recent  incident  which  occurred  in 
Cleveland  to  show  Marshal  Foch's 
attitude  toward  milk.  Upon  reaching 
Cleveland  Marshal  Foch  found  a 
strike  on,  and  it  was  quite  difficult  to 
secure  milk,  many  deliveries  having 
been  stopped.  This  did  not  interfere 
with  the  great  old  general's  breakfast 
at  all,  for  he  appealed  his  case  to  the 
Chief  of  Police  and  secured  a  flying 
squadron  which  sailed  under  his  name, 
and  within  an  hour's  time  returned  to 
his  train  with  the  morning's  supply — 
six  quarts  of  milk  and  six  quarts  of 
cream. 

General  Foch  knows  the  value  of 
milk  and  recognizes  that  he  can  not 
maintain  health  and  vitality  without 
a  good  supply.  If  Marshall  Foch 
Avill  fight  for  milk,  why  shouldn't 
every  man,  woman  and  child  become 
a  fighter  for  this  essential  food? 

Marshal  Foch  is  now  seventy  years 
old  and  he  knows  and  says  that  milk 
is  no  baby's  food,  but  on  the  contrary, 
food  for  all  ages.  He  knows  how  to 
go  over  the  top — he  did  it  in  the 
World  War— he  continues  to  do  it. 
He  knows  the  only  way  to  win  a  battle 
is  to  be  fit. 


New  TJlm,  Minn. — The  Minnesota 
Central  Creameries  of  New  TJlm  in- 
creased its  capital  stock  from  $125,000 
toj$225,000. 


There  is  a  Difference  in 
Milk  Products 

and  consumers  are  quick  to  notice  this  difference — they  look 
for  the  fine,  rich  flavor,  and  the  wholesomeness  which  can 
only  result  in  products  produced  under  conditions  of  absolute 
cleanliness  and  sanitation. 

To  establish  these  conditions  and  establish  them  on  a 
basis  of  economy  too,  thousands  of  dairies,  creameries  and 
cheese  factories  are  finding  the  use  of 


*~>3  Irysnan  s 


without  an  equal. 

This  cleaner  was  built  especially  for,  and  it  is  so  exactly 
fitted  to,  dairy  use  that  it  has  established  a  standard  of  dairy 
cleanliness  that  is  unapproachable  for  efficiency  and  economy. 

The  use  of  this  cleaner  has  reduced  cleaning  costs  where 
ever  it  is  being  used,  and  it  will  prove  a  profitable  investment 
for  you. 

Order  from  your  supply  house.   It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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BITHLIT 

^  PROCESSES  J. 


RETINNING 

NOW  IS  THE  TIME 

Mr.  Creamery  Manager: 

Without  question  you  are 
making  every  effort  to  turn 
out  the  highest  quality  of 
butter  possible.  This  being 
the  case  you  will  agree  that 
you  can  not  expect  your 
buttermaker,  however  com- 
petent he  may  be,  to  turn 
out  a  high  scoring  butter 
unless  the  utensils  used  in 
the  making  are  fit  and  san- 
itary. Then  why  take  chanc- 
es on  the  quality  of  your 
product  when  we  can  make 
your  old  cream  vats  or  starter 
can  as  good  as  new  by  our 
"Bithlit  Process"  of  re  tin- 
ning at  a  comparative  small 
cost.  We  have  had  creamery 
managers  tell  us  that  our 
retinning  has  more  than 
paid  for  itself  in  a  better 
quality  of  butter  in  as  short 
a  time  as  three  months. 

Write  for  booklet  giving 
reasons  why  you  should  in- 
sist on  "Bithlit  Process  "and 
also  price  list.  All  work 
guaranteed. 

GET  READY  FOR  SPRING 

Sheet  Metal  Products  Co. 

Minneapolis,  Minn. 
General  Office:    -    410  West  Lake  Street 
Tinning  Plant :    -  2921  Stevens  Avenue 


THE    NEW    WEBSTER,  MINN., 
CREAMERY 


By  Dr.  Squirt,  in  Xorthfield 
Independent. 


Writing  in  the  Northfield,  Minn., 
Independent  of  the  development  of 
the  community  at  Webster,  Minn., 
made  prosperous  by  dairying,  "Dr. 
Squirt"  says  of  the  new  plant  re- 
cently erected  by  the  Webster  Co- 
operative Creamery  Association: 

"In  the  creamery  we  found  John 
Mattson,  the  six-cylinder  butter  mas- 
sager,  right  on  the  job.  "Come  in,' 
he  warbled,  'and  stick  around  awhile, 


this  job.  as  he  is  strong  on  the  nudge 
stuff.  The  ventilation  system  is  of 
the  Crane  brand,  and  consists  of  an 
extremely  large  intake  from  the  out- 
side, regulated  by  what  is  known  as 
a  bypass  The  current  is  pepped  up 
by  a  fan  and  heated  in  winter  time 
by  the  exhaust  from  the  boiler-— 100 
pounds  pressure  on  the  boiler  and 
forty  pounds  pressure  on  the  heating 
coils,  furnish  fresh  air  and  heat 
enough  for  the  entire  plant.  It  makes 
for  economy. 

Doodads  in  Creamery 
The  engine  room  contains  a  thirty- 
horse  power  William  Brothers  boiler 
and   a   twenty-horse  power  Dutton 
engine.    Three  Crane  tilt  traps  carry 


New  Webster,  Minn.,  Co-operative  Creamery 

Kampfer  &  Co.,  St.  Paul,  Designers 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 


Anderson  Chemical  Co. 

Litchfield,  Minnesota 


and  I'll  show  you  a  croamery  that  is 
an  honest  to  Betsy  butter  factory.' 

We  stuck,  Mattson  is  naturally  very 
proud  of  this  new  creamery,  which  is 
one  of  the  best  in  the  state,  and  took 
pride  in  showing  it  to  us  and  explain- 
ing its  various  features  thoroughly. 
We  listened  and  rubbered  as  he  took 
us  through  the  plant.  So  get  your 
hats  on  straight  and  follow  us  and  we 
will  try  to  give  you  a  line  on  this  the 
makeup  of  exemplary  plant. 

The  building  is  51  x  61  feet.  All 
the  machinery  is  installed  in  the  most 
convenient  and  modern  way,  and  it 
can  all  be  seen  from  the  weighing 
room — which  struck  us  as  being  quite 
an  improvement  over  most  plants, 
where  the  weigh  room  is  boxed  in  so 
privately  that  the  buttermaker  might 
as  well  be  in  the  adjoining  county  as 
far  as  overseeing  the  work  is  con- 
cerned, while  weighing  in  milk.  The 
main  work  room  is  large  enough  to 
allow  for  expansion  of  business — four 
vats  of  550  gallons  capacity  were 
located  in  the  central  part  of  the 
room,  and  when  full  of  cream  ten 
churnings  of  this  size  have  to  be 
turned  out  each  week,  so  another 
churn  is  about  to  be  installed  to  help 
handle  the  increasing  flow  of  milk. 
The  Victor  churn  was  standard  in  the 
old  creamery,  and  has  succeeded 
itself  in  the  new  one.  The  parafiner 
will  have  to  be  nudged  over  away  to 
make  room  for  the  new  churn.  Matt- 
son will  let  his  helper,  George,  do 


W.  F.  Drennen  &  Co., 

Butter 

PHILADELPHIA 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
Special  Department  -  Creameries  mi  Milk  Fre- 
4«cu  Cm.  A  adit  Systems  and  Iacsma  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fsrgo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 

J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK. 
References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Dun's  & 
Bradstreet's,  Dairy  Record. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  (or 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  Gr%c»a 

Or  Leading  Supply  Houses. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


off  condensation  from  exhaust  and 
heating  system  automatically,  and 
carries  it  back  to  boiler.  The  ice 
machine,  also  in  boiler  room,  is 
capable  of  making  six  tons  per  day. 
A  large  Myers  pump,  throwing  a  half 
gallon  to  the  stroke,  supplies  the 
water,  and  right  behind  said  pump  we 
can  see  the  working  of  the  hydraulic 
elevator  that  seems  to  work  somewhat 
on  the  order  of  a  dentist's  chair.  On 
the  wall  were  two  speedometer  ap- 
pearing affairs  that  no  doubt  are 
useful  in  the  general  scheme  of  things. 
Below  these  doodads  was  the  butter- 
maker's  pedigree,  framed  in  gilt. 

The  toilet  and  shower  bathroom  is 
next  door  to  the  engine  room,  and  in 
trying  to  demonstrate  to  me  how 
smooth  it  works  Mattson  almost 
drowned  himself.  I  have  a  feeling  in 
my  bones  that  he  was  aiming  for 
yours  truly  all  the  time,  but  did  not 
get  the  range  right.  The  office  is 
spacious,  well  furnished,  has  two 
phones,  and  a  rolltop  desk.  We  did 
not  sample  the  easy  chair — Mattson 
had  a  tack  parked  on  it,  and  his  dis- 
appointment was  keen  at  our  failure 
to  sit  down,  and  be  comfortable.  The 
refrigerator  is  one  of  the  best  that 
money  can  buy,  and  is  placed  con- 
veniently to  the  churn. 

Community  Hall 

Upstairs  is  a  warehouse  storeroom 
with  three  immense  water  tanks  and 
one  buttermilk  tank.  The  buttermilk 
is  piped  to  the  Martin  Olson's  hog 
yards,  where  it  is  speedily  accounted 
for.  This  coming  season  they  plan  on 
sending  it  to  the  cities,  in  a  final 
effort  to  develop  real  men  out  of 
candy  kids.  The  remaining  space, 
with  the  exception  of  a  little  nook 
that  is  in  a  remote  location  where 
butter  thieves  can  not  locate  him,  is 
reserved  for  the  helper's  rooms.  The 
rest  of  the  upstairs  is  made  up  into  a 
community  hall  and  is  enjoyed  by 
large  numbers  of  people  in  get- 
to-gethers  quite  often.  Aco  mmunity 
hall,  is  an  essential  need  in  every 
community  to  bring  people  together 
for  pleasure,  business,  and  for  the 
general  betterment  of  the  community 
as  a  whole,  and  this  assembly  room 
answers  the  purpose  nicely. 

Gall  Creamery  Blessed 
This  magnificent  creamery  surely 
sets  off  the  town  in  fine  shape.  Many 
a  large  town  that  we  know  of  would 
make  much  of  it  if  they  had  it  and 
would  use  it  to  boost  the  prestige  of 
their  town  and  locality. 

(Concluded  on  Page  33) 


Five  Legged  Cows 

"Honest  Abe"  Lincoln  had  a  way  of  telling  a  humorous  story 
and  embodying  in  it  a  lesson. 

To  drive  home  a  point  he  once  said  to  a  friend,  "Suppose  we 
call  a  cow's  tail  a  leg,  how  many  legs  would  the  cow  have?" 

The  friend  answered  "five." 

"No,"  said  Mr.  Lincoln,  "you  can't  make  a  leg  by  simply 
calling  it  so." 

And  you  can't  make  a  good  butter  salt  by  simply  calling  it  so. 
It  requires  skill. 
And  costs  money. 

Worcester  Butter  Salt  is  the  result  of  years  of  study  and 
experiment. 

It  is  made  by  a  patented  process  that  insures  Purity  and 
Strength, 

Cleanliness  and  Flavor, 

Uniformity  of  Grain, 

And  Quick  Dissolving  Properties. 

Other  butter  salts  are  called  "just  as  good  as  Worcester." 
But  that  doesn't  make  them  so. 
And  you  know 


It  Takes  the)  ^ 
To  Make  the  f aiLb  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 

FACTORIES  OFFICES 

Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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MOLD  AND  ITS  PREVENTION 


From  an  Address  by  Alfred 
Anderson,    Litchfield,  Minn. 


The  loss  to  the  dairy  industry,  due 
to  mold  aggregates  many  thousand 
dollars  annually.  There  are  in  exist- 
ence many  different  kinds  and  types, 
all  belonging  to  the  fungi  group  of 
plant  life.  There  are  red,  black,  green, 
blue  and  many  other  colors  of  mold 
varying  greatly  in  size  and  method  of 
growth.  The  mushroom,  which  we 
have  all  seen  and  examined,  is  a 
member  and  belongs  in  the  fungi  class. 
They  are  plants  that  in  nearly  all 


cases  are  large  enough  to  be  seen  with 
the  naked  eye,  although  a  microscope 
is  required  to  study  them.  They  con- 
sist of  a  mass  of  branching,  cobweb- 
like threads  which  spread  on  the  sur- 
face attacked.  If  the  moisture,  food 
and  temperature  are  right,  they  will 
send  minute  branches  in  a  short  time 
into  the  air,  the  ends  of  these  branches 
producing  rounded  spores  or  repro- 
ductive bodies.  The  different  species 
vary  a  great  deal  in  their  method  of 
spore  formation,  and  this  phenome- 
non, together  with  the  color  of  the 
sporecase  is  the  chief  means  by  which 
the  different  types  are  recognized  and 
classified. 


Relation  to  Bacteria 
The  mold  plants  are  eonsiderably 
larger  in  size  and  higher  in  structure 
than  the  bacteria  which  we  all  know 
play  such  an  important  part  in  the 
dairy  industry.  We  must  contend 
with  the  undesirable  bacteria  which 
produces  the  off  flavors  in  cream  and 
milk.  When  the  patron  delivers  a 
can  of  cream  that  contains  a  stale 
flavor,  the  cause  is  nearly  always  that 
the  sanitary  condition  and  cleanliness 
of  the  cans  and  milking  utensils  have 
been  neglected,  permitting  the  un- 
desirable bacteria  to  remain  and  con- 
taminate the  product  delivered.  It  is 
a  well  established  fact  that  some  type 
of  bacteria  produce  bad  flavors  to  the 
cream;  on  the  other  hand,  the  favor- 
able bacteria  produce  the  very  finest 
flavors  during  the  ripening  process. 
These  have  been  selected  in  the  labo- 
ratory on  account  of  their  ability  to 
bring  about  these  desirable  flavors. 

Two  Classes  of  Mold 
Like  bacteria,  there  are  also  two 
classes  of  mold.  A  good  many  brands 
of  cheese  on  the  market  today  are 
inoculated  with  certain  types  of 
mold  and  then  placed  in  a  suitable 
room  to  ripen.  "The  Roquefort, 
Stilton,  Camembert.  and  Gorgenzola 
are  types  ripened  by  the  favorable 
mold. 

The  great  loss  due  to  mold  is  caused 
by  what  is  generally  called  the  com- 
mon mold  and  which  is  present  to 
some  extent  nearly  everywhere,  where 
there  is  a  moist  surface  to  spread  and 
develop  on.  In  creameries  it  grows 
on  the  walls  of  a  damp  refrigerator, 
and  on  walls  and  ceiling  of  the  cream- 
ery if  proper  heating  and  ventilating 
facilities  are  lacking. 

Steps  should  be  taken  to  prevent 
mold  before  notice  is  received  from 
the  market  that  the  butter  is  moldy, 
that  tubs  had  to  be  discarded  for  new 
ones,  that  butter  had  to  be  scraped, 
and  new  tub  liners  used  in  order  that 
the  butter  might  be  put  before  the 
buyer  in  presentable  shape.  This 
procedure  is  expensive  and,  of  course, 
must  be  shouldered  by  the  creamery 
that  owns  the  butter. 

Proper  Ventilation 

The  creamery  must  be  properly 
ventilated,  and  if  the  old  refrigerator 
has  outlived  its  usefulness  it  should  bo 
replaced  with  a  new  one.  Instead  of 
taking  a  loss  on  a  shipment  of  moldy 
butter,  it  is  far  better  to  make  the 
needed  improvement  at  the  manufac- 
turing end.  If  the  creamery  is  old 
and  damp,  steps  should  be  taken  to 
create  a  building  fund,  the  proceeds 
to  be  used  in  the  erection  of  a  new 
plant  if  the  volume  of  business  war- 
rants it. 

Pasteurization  of  Cream 
It  has  been  proven  conclusively 
that  mold  thrives  in  cream  and  milk 
very  readily  and  may  be  transmitted 
to  the  creamery  from  the  farm.  The 
greatest  care  should  be  exercised  by 
the  patrons  in  cleaning  cans,  pails 
and  other  utensils  which  come  in 
direct  contact  with  the  cream;  it 
should  be  cooled  quickly  after  skim- 
ming and  held  at  low  temperature 
until  delivered.  Low  tempeiature 
will  check  the  development  of  either 
bacteria  or  mold.  ^ 
A  temperature  of  150  to  165  de- 
grees applied  to  the  cream  held  for 
twenty  minutes  when  pasteurizing 
will  destroy  the  threads  (mycelium) 
and  the  spores,  and  will  eliminate  the 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Wastern  Reeprsentative  21  Jay  Street 

Albert  Lea,  Minn. 

NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


To  prospective  makers  of  semi-solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 

If  evaporating  your  own  buttermilk,  we  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  into  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  hold  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  proper  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  solids  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING         ::  CLEVELAND,  OHIO 
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danger  of  mold  developing  in  the 
butter  after  it  has  been  made. 

The  greatest  source  of  mold  comes 
from  the  tubs  and  liners,  and  neglect 
to  give  them  the  proper  treatment 
prior  to  packing  the  butter.  There 
is  a  great  chance  that  mold  might 
develop  in  refrigerator  cars  enroute 
to  the  market,  if  cars  are  not  prop- 
erly iced.  The  creamery  operator 
should  do  everything  in  his  power  to 
place  into  the  refrigerator  car  on 
shipping  day  a  package  of  butter 
which  has  been  treated  properly  to 
prevent  any  growth  of  mold  in  transit 
and  after  reaching  the  market. 

The  Refrigerator 
The  refrigerator  floor  must  be 
scrubbed,  walls  and  ceiling  washed 
with  water  and  a  good  grade  of  wash- 
ing powder  once  or  twice  per  month. 
After  washing  rinse  thoroughly  with 
clean  well  water  into  which  two 
tablespoons  of  3.50  chlorine  has  been 
added;  this  process  will  purify,  dis- 
infect and  deodorize. 

Treatment  of  Tubs 
The  old  method  of  soaking  a  large 
amount  of  water  into  the  tubs  must 
be  condemned.  This  method  never 
prevented  mold,  it  will  swell  the  tubs 
out  of  shape  as  well  as  discolor  the 
staves. 

If  tubs  are  dusty,  they  should  be 
scrubbed  inside  and  out  with  a  stiff 
brush  after  driving  the  hoops  on 
moderately  tight,  then  turn  upside 
down  over  a  steam  jet,  turn  on  steam 
for  one  minute  and  while  hot,  apply 
to  the  inside  a  thin  coat  of  paraffine 
with  a  good  machine  paraffiner. 

If  a  creamery  is  not  equipped  with 
a  machine  paraffiner,  the  paraffine 
may  be  applied  with  a  stiff  brush. 
It  is,  however,  very  essential  that  the 
paraffine  be  first  heated  on  a  stove 
to  230  degrees  and  applied  quickly 
to  the  hot  tub. 

There  are  a  good  many  creamery 
operators  with  whom  I  am  very  well 
acquainted  and  who  never  paraffine 
the  tubs  and  have  had  no  trouble 
with  mold.  Their  method  of  treating 
tubs  are  as  follows:  The  water  in  the 
washsink  is  heated  to  about  200  de- 
grees, two  or  three  tubs  are  set  inside 
of  one  another  and  completely  scalded 
by  laying  them  in  the  water  and 
turning  them  over  a  few  times,  and  in 
this  way  the  tubs  are  completely 
scalded.  If  a  tub  is  left  in  water  at 
190  degrees  for  a  few  minutes,  mold 
spores  are  destroyed.  Care  should  be 
taken,  however,  that  the  water  is 
good  and  hot  when  tubs  are  sub- 
merged in  it.  Covers  should  be 
treated  same  as  tubs. 

Treatment  of  Liners 
Whether  tubs  are  paraffined  or 
merely  scalded,  liners  should  be 
treated  in  the  following  manner  be- 
fore using.  From  my  personal  obser- 
vations I  have  learned  that  some 
parchment  paper  sold  is  of  grey  color 
and  has  a  musty  smell  indicating  that 
there  is  mold  present  perhaps  in  a 
dormant  state,  which  will  develop  if 
subjected  to  enough  moisture  for  its 
growth.  It  is  absolutely  necessary 
that  the  parchment  paper  be  treated 
as  well  as  the  cream  and  the  tubs. 

Procure  a  stone  jar  of  about  five 
gallons  capacity  or  large  enough  for 
your  needs,  fill  it  three-quarters  full  of 
well  water,  add  to  this  water  two 
pounds  of  salt  and  one  tablespoon  of 
a  3.50  per  cent  cholrine  solution  for 
each  gallon  of  water  used.  Parch- 


OUR  SLOGAN:    Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


References : 

Your  Own  Bank 
Dairy  Record 


New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


The 

Butter 

Industry 


"Best  Book  in 
Our  Collection" 

Says  Mr.  O.  E.  Christenson,  Nel- 
son ville,  Wis.,  of  the  Wisconsin 
Buttermakers'  Association. 

"We  believe  that  every  butter- 
maker  who  desires  to  better 
himself  and  to  have  more 
knowledge  of  the  profession 
cannot  afford  to  be  without — 

The  Butter  Industry 

There  are  too  many  butter- 
makers  who  do  not  think  there 
is  any  necessity  to  give  their 
work  any  study  but  to  follow 
the  methods  that  they  know  and 
will  not  try  anything  different." 

Get  a  copy  of  this  book  and  improve 
yourself  as  a  buttermaker. 


Price 


5. 


75  Cash  with 
  Order 


The  Butter  Industry 

La  Grange,  111. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LTPPINCOTT,  Western  Representatives 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE.  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs 


A.  CRONHOLM 
2126  Dupont  Ave.  No 


sema  nauonai  DanK    -t  An  It  XT  ~\7       1  uuponi  Ave.  i> 

FideUty  Trust  Company  147  Keade    ot.,    I\eW    I  OTK     Minneapolis,  Minn 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irwng  National  Bank,  New  York;  Farmers'  }7A  Hiiarm  ^iroof  Woui  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UlMlK  OUCCl,nCW  lUIh 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DTJANE  STREET         -         -  NEW  YORK,  N.  Y 


Absolutely 
Dependable 
Since  1846 


Ask 
Anybody 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dal  ton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


ment  paper  may  be  put  into  this 
solution  the  day  before  the  operator 
wishes  to  use  it,  but  there  is  no  harm 
in  leaving  it  in  the  solution  for  many 
days.  The  salt  will  retain  the  chlorine 
in  the  solution  much  longer  and 
especially  common  salt,  as  it  contains 
a  small  amount  of  chlorine  in  its  own 
composition.  It  will  be  found  after 
treating  the  liners  in  this  way  that 
they  are  bleached  white  and  the 
musty  smell  has  disappeared. 

This  jar  should  be  equipped  with  a 
cover,  preferably  of  stone  ware,  but 
a  cover  made  of  wood  will  do  nicely. 
This  will  exclude  dust  and  dirt  and 
help  materially  in  preserving  the 
strength  of  the  solution.  During  the 
hot  summer  months  it  is  advisable 
to  renew  the  solution  every  few  days. 

It  is  not  enough  that  liners  are 
treated,  but  the  circulars  must  be 
treated  the  same  way.  If  cloth  is 
used  for  the  tops  and  salt  sprinkled 
over  them  before  nailing  the  cover  on, 
it  is  not  necessary  to  treat  them.  In 
all  my  experience  I  have  never  seen 
mold  on  top.  It  usually  develops  in 
the  bottom  and  lower  half  of  the  tubs. 
Mold  needs  a  great  deal  of  moisture  to 
develop  and  this  is  more  abundant  in 
the  bottom  than  any  other  place  in 
the  tub. 

Paper  and  Tub  Storage 

A  box  or  cabinet  with  shelves  wide 
enough  to  accommodate  tub  liners 
spread  out  upon  them  without  bend- 
ing the  edges  should  be  used  for  stor- 
ing the  parchment  paper.  It  is  highly 
desirable  to  have  it  made  so  tight  that 
no  dust  can  enter  and  settle  on  the 
paper. 

Mold  will  develop  on  paper  if  the 
proper  moisture  is  present.  For  that 
reason  the  dryest  place  in  the  cream- 
ery must  be  selected.  Print  wrappers 
seldom  get  any  treatment  against 
mold  prior  to  using,  so  the  very  best 
place  in  the  building  is  none  too  good 
for  it. 

The  creamery  management  and  the 
operator  must  see  to  it  that  the  tubs 
are  stored  in  a  dry  room.  A  good  deal 
of  mold  trouble  which  creameries  have 
had  in  the  past  with  their  butter  on 
the  market  originated  in  the  tub  store 
house.  The  practice  of  storing  tubs 
anywhere  in  the  creamery  where  there 
happened  to  be  room  should  be  con- 
demned. If  the  creamery  seems  to  be 
too  damp,  make  arrangement  to  build 
a  store  room  close  by.  Spread 
a  few  barrels  of  kiln  dried  shavings  on 
the  floor,  then  stack  the  tubs  about 
ten  high  up-side  down  so  as  to  prevent 
hoops  from  falling  off,  should  the  tubs 
get  a  little  too  dry.  A  dry  storage 
place  for  tubs  and  parchment  paper  is 
of  utmost  importance  in  mold  pre- 
vention. 

Points  to  Remember 
Mold  seldom  penetrates  into  the 
butter  to  any  great  depth;  it  belongs 
to  that  class  of  fungi  that  attacks  the 
surface,  but  like  the  undesirable 
bacteria  will  impart  to  butter  a  strong 
taste  which  depreciates  its  market 
value. 

The  mold  season  begins,  when  the 
hot  weather  arrives.  Plans  should 
be  laid  to  fight  it  long  before  it  is 
expected  to  show  up. 

A  temperature  of  150  to  175  de- 
grees held  for  a  few  minutes  will 
destroy  the  mold  spores  and  its 
threads  (mycelium). 

The  cream,  tubs,  liners,  circles, 
refrigerator,  creamery  should  all  be 
treated  for  mold. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


TWENTY  DOLLARS  ANNUAL 
DUES 


First  Installment  Payable 
January  1st. 
Members  of  the  Wisconsin  Butter- 
makers'  Association: 
The  following  by-law,  No.  8,  was 
adopted  at  the  Annual  State  Conven- 
tion   meeting,    at    Chippewa  Falls, 
November  8th  to  10th: 

"The  annual  dues  of  each  member 
to  the  state  association  shall  be 
twenty  dollars  ($20.00),  payable  ten 
dollars  January  1st,  and  ten  dollars 
July  1st,  in  each  year.  New  members 
shall  pay  annual  dues  from  the  date 
of  becoming  members,  figuring  such 
dues  at  $1.67  per  month." 

All  annual  dues  should  be  paid  to 
the  secretary  of  the  district,  except 
by  members  who  do  not  belong  to  the 
district;  they  should  make  payment 
direct  to  the  state  secretary.  In 
either  case  the  membership  book 
should  be  sent  with  the  payment  so 
that  receipt  may  be  acknowledged 
and  the  book  will  be  promptly  re- 
turned. 

Do  not  put  off  the  payment  of  the 
annual  dues.  Pay  them  promptly  and 
save  the  expense  to  the  district  and 
state  associations  of  sending  out 
additional  notices. 

Thanking  every  member  of  the 
Association  in  advance  for  giving  this 
matter  prompt  attention, 

Yours  very  truly, 
Wisconsin  Buttermakers'  Association, 
H.  C.  Larson,  State  Secretary. 


May  Get  Fieldman 
Members  attending  the  meeting  of 
District  No.  11  at  Winona,  December 
10th,  all  favored  the  employment  of  a 
fieldman.  While  no  definite  action 
was  taken,  it  seems  certain  that  one 
will  be  employed  soon,  at  least  in 
those  parts  of  the  district  where  the 
creameriies  are  already  on  record  as 
favoring  the  plan. 

The  following  officers  were  elected: 
A.  C.  Schultz,  Arcadia,  president;  M. 
H.  Monson,  Pigeon  Falls,  vice-pres- 
ident; Robert  V.  Sleyster,  Cochrane, 
secretary;  Joel  Haugh,  Independence, 
and  B.  C.  Kreher,  Arcadia,  directors. 

THE  NEW  WEBSTER,  MINN., 
CREAMERY 
(Concluded  from  Page  29) 
Webster  is  not  making  much  noise 
about  their  creamery.  President  Nels 
Frederickson  handles  his  end  of  the 
business  quietly  and  efficiently,  Sec- 
retary O.  A.  Leuzinger  makes  out  the 
checks.  Two  hundred  farmers  cash 
them  and  call  the  creamery  blessed. 
Everybody  has  the  best  of  real  butter 
there  and  can  swim  in  buttermilk  if 
they  so  desire.  They  all  look  well  fed 
and  contented,  and  it  would  appear 
to  us  from  an  offhand  slant  at  Webster 
the  creamery  and  the  community  at 
large,  that  the  natives  of  that  par- 
ticular burg  and  vicinity  can  go  about 
their  routine  affairs,  twiddle  their 
thumbs  in  all  four  directions,  and  let 
the  rest  of  the  world  do  the  worrying." 


You 
Know 
How 

hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Brown  &  Root  Co. 

Cheese A  ISffl  tW  Butter 
and  fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  23 

Dec.  16 

Jan. 1,1921 

Chicago  

40,300 

37,833 

2.535.453 

50.048 

40.125 

2.792.557 

9,243 

7,796 

982.873 

Philadelphia.  .  .  . 

14,912 

14.961 

769.955 

Total  

114,503 

100,715 

7,080.838 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  23. 


Cities 

In 

Out      |  On  Hand 

Chicago.  .  .  . 
New  York.  . 
Boston  

223.162 
542.160 
41,859 
6,140 

1,133,016 
1,137,712 
783.523 
189,020 

16,343,601 
10,367,160 
7,563,018 
1,472,100 

Philadelphia 

Total .... 

813,321 

3,243,271 

35.745.879 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Dec.  19. 
Dec.  20. 
Dec.  21. 
Dec.  22. 
Dec.  23 . 
Dec.  24. 


Ch'go 


24,157 
27.478 


N  Y. 


49,276 
48.209 


26.749  50.426 
25,515149.961 
27,237  49.901 
25,622147.795 


Boston 


18,437 
16.119 
15.790 
14.946 
14,281 
12.936 


Phila. 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  17-23,  1921 


Wholesale  Prices  of  92  Score  Butter 


Dec. 

Dec. 

Dec. 

Doc. 

Dec. 

Dec. 

Markets. .  .  . 

17 

19 

20 

21 

22 

23 

New  York .  . 

44  J 

43 

43 

41 

42 

42$ 

Chicago.  .  .  . 

43  J 

43  J 

42} 

42 

42$ 

42J 

Philadelphia 

45 

44 

44 

42 

44 

43$ 

Boston  

45 

44 

44 

42  | 

42  J 

43 

Foreign  Butter  and  Heavy  Production 
Cause  Weak  Markets 

The  foreign  butter  situation  and  heavy 
production  again  played  important  parts 
as  weakening  factors  of  the  butter  markets 
during  the  week  ending  December  24th. 
Early  in  the  week  Danish  markets  weakened 
badly  and  American  buyers  were  able  to 
buy  large  blocks  of  Danish  butter  as  low 
as  40$  F.  O.  B.  New  York,  duty  paid. 
This  price  was  gradually  lowered  and  at  the 
close  there  were  liberal  offerings  at  37  $c. 
The  extent  of  buying  is  yet  problematical, 
but  it  is  expected  that  the  steamers  Fred- 
erick VIII  and  Mongolia,  due  to  arrive  at 
New  York  late  during  the  week,  or  early 
the  following  week  will  carrv  cargoes 
totaling  about  6,000  casks.  Besides  this, 
it  is  reported  that  about  32,000  boxes  of 
New  Zealand  and  Argentine  butter  are 
expected  at  San  Francisco  and  Vancouver 
between  now  and  the  middle  of  January. 
While  these  amounts  compared  with  last 
year's  imports  and  present  domestic  receipts 
are  not  very  heavy,  they  have,  together 
with  the  low  offering  prices  a  bearish 
influence  on  the  market. 

Production  and  Receipts  Heavy 

Another  factor  which  was  probably 
equally  important  was  that  of  heavy  pro- 
duction and  receipts.  While  not  an  actual 
index  of  the  make  in  the  entire  country, 
the  report  of  the  American  Creamery 
Butter  Manufacturers'  Association,  which 
shows  an  increase  in  the  make  over  last 
year  of  45.7  per  cent,  and  an  increase  over 
the  previous  week  of  3.9  per  cent,  is  prob- 
ably a  fair  indication  of  the  trend  of  pro- 
duction. This  increase  was  borne  out  by 
the  receipts  at  the  four  markets  which  by 
the  middle  of  the  week  were  about  10,000 
tubs  heavier  than  for  the  same  period  of 
last  week,  speculative  demand  was  almost 
entirely  lacking,  and  the  consumptive 
demand  was  barely  adequate  to  absorb 
these  heavier  receipts  along  with  a  fair 
amount  of  storage  butter.  As  a  result 
trading  in  storage  was  very  light  and  the 
withdrawals  from  storage  correspondingly 
small. 

Fancy  Butter  Closely  Cleaned  up: 
Medium  Grades  Very  Dull 
The  percentage  of  Fancy  butter  in  the 
fresh  receipts  is  light,  and  the  demand  for 
this  grade  was  reasonably  good.  Fancy 
butter  was  almost  always  closely  oeaned. 
This,  in  fact,  was  the  only  sustaining  influ- 
ence on  the  market.  Undergrades  all  week 
were  very  plentiful  and  hard  to  move.  As 
stocks  of  these  began  to  accumulate  dealers 
gradually  reduced  their  asking  prices  until 
at  the  close  the  market  on  medium  and 
undergrades  was  demoralized,  Buyers 
had  a  varied  choice  at  their  own  prices. 
Storage  butter  was  also  very  quiet.  A  few 
holders  did  not  lose  confidence,  but  most  of 
them  pushed  their  goods  on  the  market. 
Boston  reported  a  fair  demand  because 
nearly  all  of  the  distributers  there  use 
storage  butter  at  this  time  of  the  year.  At 


the  other  markets  the  demand  for  storage 
was  light,  with  prices  a  matter  of  negotia- 
tion between  buyers  and  sellers.  Central- 
ized cars  found  a  fair  demand  at  Chicago, 
but  were  slow  in  the  East.  New  York 
reports  no  demand  for  Argentine,  and 
trading  in  Danish  only  in  a  small  way  at 
40-4  lc. 

Quality  of  Receipts  Rather  Poor 
Many  complaints  were  heard  on  the 
markets  about  the  poor  quality  of  receipts. 
This  was  probably  partly  due  to  the  slow 
movement  of  the  lower  scores,  but  also  to 
actual  deterioration.  The  most  common 
faults  were  "stable."  "frosted  feed."  and 
"fishy"  flavors.  Chicago  merchants  also 
complained  of  lack  of  color,  often  times 
finding  it  hard  to  please  a  customer  because 
of  scarcity  of  medium  to  high  colored  butter. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Dec  19.   43$  (5,44     43..    ..   37  (342$ 
Tues,  Dec  20,   43$  ©44    42$  ©43  39  ©42 

Wed,  Dec21,   41$@42    41   38$  ©40 

Thu,  Dec  22,  42$  ©43    42   39  <^41 

Fri,  Dec  23,  43  ©43$  42*....  39  ©41$ 
Sat,    Dec  24.   42$  ©43     41  $(342  39  ©41 

Saturday,  Dec.  24th. — 
Creamery — 

Higher  scoring  than  Extras  42$  ©43 

Extras  (92  score)  41$  ©42 

Firsts  (90  to  91  score)  39  ©41 

Firsts  (88  to  89  score)  36  ©38 

Seconds  (83  to  87  score)  32$  ©35 

Lower  grades  30  ©32 

Centralized,  cars.  91  score  39  ©39$ 

Centralized,  cars.  90  score  38$  © 

Centralized,  cars.  89  score  37$  (338 

Centralized,  cars,  88  score  36  (337 

Centralized,  cars,  84  to  87  score.  .32$  ©35 

Unsalted,  higher  than  Extras  44  ©45 

Unsalted,  Extras  (92  score)  42$  ©43$ 

Unsalted.  Firsts  (90  ©91  score) .  .  .39  ©42 
Unsalted.  Firsts  (88  ©89  score) ...  36  ©38 

Unsalted.  Seconds  32$  (335 

Unsalted.  lower  grades  30  ©32 

Held  or  storage,  high  scoring  40  ©40$ 

Held  or  storage.  Extras  39  ©39$ 

Held  or  storage.  Firsts  35$  ©38 

Held  or  storage.  Seconds  32  ©35 

Held,  unsalted.  high  scoring  40$  ©41 

Held,  unsalted,  Extras  39  ©40 

Danish,  casks,  duty  paid  40 

New  Zealand,  fresh,  boxes,  duty- 
paid   40 

Argentine,  fresh,  boxes,  duty  paid .  35 


©42 

©41 
©36 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Bulletin.) 


Extras  Firsts 
92  Score    91  Score 

Mon,  Dec  19,  43$   41 

Tues,  Dec  20.  42  J   40$ 

Wed.  Dec  21.  42$   40$ 

Thu,  Dec  22,  42$   40$ 

Fri.     Dec  23.   42$   40$ 

Sat.    Dec  24.   42   ©42$  40$ 
Saturday.  Dec.  24th. — 

Creamery.  Extras  (92  scores)  42 

Higher  scoring  lots  command  a 

premium. 
Firsts  (91  scores),  short  lines.  . .  . 

Firsts  (88  to  90  scores)  33 

Seconds  ( 83  to  87  scores)  30 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh 


Cent. 
90-C.L. 
37$ 
37$ 
37$ 
37$ 
37$ 
37 

©42$ 


©40$ 
©37$ 
©32 


©37 


89  scores  34$  ©35 


Cheese 

Cheddars  

Twins  

White  

Daisies.  Double  

Single.  

Longhorns  

Young  Americas  

Squares  

.Special  Lines — 

Swiss,  Block  22 

Limburger,  1  pound  

2  pounds  21 

Brick,  Fancy  


©19} 

©19} 

©20 

©20 

©20} 

©20} 

0  2  l 

©21} 

©22$ 
©22$ 
@22 
©17} 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mem.,  Dec.  19  38 

Tues.,  Dec.  20  38 

Wed.,  Dec.  21  38 

Thu.,   Dec.  22  38 

Fri.,     Dec.  23  38 

Sat.,    Dec.  24  38 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score   91  Score 
Mon.,  Dec.  19.  .  .  44  41  ©42 

Tues.,  Dec.  20.  .  .  44  41  ©42 

Thu.,   Dec.  22.  .  .  44  41  ©43 

Fri.,     Dec.  23 .  .  .  44  41  ©43 


88-90 
36  ©38 
36  ©38 
35  ©37 
35  ©37 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D  

flelp  Wai\1,cc1 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 
No.  208 — Efficient  and  experienced  oper- 
ator wanted  by  January  15th,  by  co-oper- 
ative creamery;  inland  town,  with  large 
co-operative  store;  nine  miles  from  station. 
Southeastern  Minnesota;  house  furnished: 
one-half  mile  to  school;  only  married  man 
considered;  creamery  building  new  and 
up-to-date,  built  in  1920,  steam  and  gasoline 
power;  one  Wizard,  one  Jensen  pasteurizer, 
starter  can,  insulated  ice  house;  forty-five 
tubs  in  flush;  two-fifths  of  cream  delivered; 
three-fifths  gathered;  operator  must  do 
secretary  work.  

TosifiQELPinfed 


Helper  Position  Wanted — Have  experi- 
ence: nave  engineer's  and  testing  license- 
can  furnish  good  reference;  can  come  a; 
once.  Address  2729,  Dairy  Record.  St. 
Paul.  Minn.  12-28 

Young  Man  with  speed  truck  wishes 
job  with  creamery  in  good  locality;  can  go 
to  work  at  once.     Address  2809,  Dairy 
Record,  St.  Paul,  Minn.  12-28 

Wanted,  Position  as  helper,  year 
around  job  preferred:  had  one  years'  experi- 
ence; state  wages  in  first  letter;  can  come  at 
once;  am  not  afraid  of  work.  Clarence  C. 
Tressman,  Le  Sueur,  Minn.  1-11 


g\isii\e$s(|\aivces 


Fully  Equipped  Creamery  for  Sale 
or  Rent — Write  to  E.  M.  Wallrick.  Edge- 
ley,    N.    D.  12-28 

BOSTON  BUTTER  MARKET 

Ash  Spruce 

Extras   Firsts  Extras 

Mon.,  Dec.  19              43  38  ©41  44  

Tues.,  Dec.  20               43  38  ©41  44  

Wed.,  Dec.  21               42  37  ©41  43  

Thu.,   Dec.  22               42  37  ©41  43  

Fri.,     Dec.  23              43  38  ©41  43  ©44 

Sat.,    Dec.  24              43  38  ©41  43  ©44 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Dec.  19th. — On  the 
Wisconsin  Cheese  Exchange  today,  1,100 
boxes  of  cheese  were  offered.  The  bid  on 
200  Daisies  was  passed  and  the  balance  sold 
as  follows:  50  boxes  Twins  at  18}c:  300 
Daisies  at  20c,  200  Double  Daisies  at  19}c 
100  at  19 }c,  100  cases  Young  Americas  at 
19}c,  and  150  boxes  Square  Prints  20}c. — 
A.  C.  Erbstoeszer,  Auctioneer. 
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Will  Sell  at  sacrifice,  creamery  and 
produce  business;  live  South  Dakota  town: 
building  nearly  new,  machinery  in  good 
condition;  output  twice  that  of  year  ago; 
good  reason  for  selling:  will  take  some  cash 
to  handle.  Address  2802,  Dairy  Record, 
St.  Paul,  Minn.  12-28 

Wanted — Party  with  SI. 000  or  more  to 
take  one-half  interest  in  a  good  paying 
creamery,  manufacturing  butter  and  ice 
cream.  For  further  information  address 
2787  Dairy  Record,  St.  Paul,  Minn.  1-4 

Wanted — Buttermaker  who  can  invest 
$2,000  to  $4,000  in  an  established  creamery 
and  produce  business,  one  who  can  make 
good  uniform  butter  every  day,  good  inter- 
est on  investment  and  good  wages,  and  an 
all  year  round  job  to  the  right  man.  Ad- 
dress 2811,  Daijy  Record,  St.  Paul,  Minn. 

12-28 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
of  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815,    Dairy    Record,    St.    Paul,  Minn. 

12-28tf 

Manufacturing  Business — I  want  to 
hear  from  a  company  with  plenty  of  capital 
to  manufacture  my  patent  applied  creamery 
machinery,  all  kinds.  Carl  J.  Westergaard, 
Hotel  Ranier,  Minneapolis,  Minn.  1-11 
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Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Wanted,  Second  Hand  80  or  100-tub 
refrigerator;  must  be  in  good  condition. 
Scandinavian  Creamery  Co.,  Viborn,  S.  D. 

ll-23tf 

For  Sale — One  Disbrow  Churn,  about 
half  worn  out,  for  $100  F.  O.  B.,  shipping 
station:  it  is  in  perfect  running  condition. 
Address  2310,  Dairv  Record,  St.  Paul, 
Minn.  12-28 

One-fourth  H.  P.  Electric  Motors — 
New:  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,    Minn.  12-7tf 

Blackmer-Mermaid  Pumps — -No.  2 
Standard;  1-inch  connections;  not  sanitary 
type:  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

For  Sale — One  No.  6  Dual  Churn  in 
good  condition.  Will  sell  same  for  cash 
or  trade  for  a  300-gallon  ripener.  Grand 
Forks  Creamery  Co.,  Grand  Forks,  N.  D. 

12-28 

For  Sale — Have  two  churns  and  need 
only  one;  take  your  choice  of  a  Dual  No.  6 
or  Perfection  No.  7,  both  in  good  condition 
and  priced  to  sell.  Address  2812,  Dairy 
Record  St.  Paul,  Minn.  12-28 

For  Sale — In  good  condition,  one  75- 
gallon  Victor  Starter  Can,  $45.00;  one  1919 
Chevrolet  Touring  Car,  $325  00;  one  1917 
Ford  Touring,  $200.00;  one  light  Ford 
Truck,  $160.00.  Emil  Harter,  Nashua, 
Minn.  12-28 

For  Sale — 75-gallon  ice  cream  batch 
mixer;  C.  P.  disc  machine,  too  small  for 
our  business;  also  90-pound  Friday  printer, 
with  six  boxes.  Address  2813,  Dairy 
Record,  St.  Paul,  Minn.  12-28 

Wanted — Cherry  Coil  batch  mixer.  100 
gallon  capacity;  must  be  in  good  condition 
and  cheap  for  cash.  Address  2814,  Dairv 
Record.  St.  Paul,  Minn.  12-28 

Wanted — Used  creamery  machinery 
complete,  including  boiler  engine  and  ice 
machine:  you  old  creamery  that  has  closed, 
what  have  you?  State  price  and  details. 
2816,  Dairy  Record,  St.  Paul,  Minn.  1-4 


Ficken,  Coffin  &  Co.,  Inc. 


%0Sers  Butter Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


HENNEBERGER  SERVI  CE— PROM  PT  RETURNS 


EstabUshed  1886 


William  EL  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


Kttablished  1S93 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

"EVENTUALLY" 


Why  Not 
Now? 


You  will 
Ship 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


HROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trast  Co.,  New  York 


For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition;  proce,  $100.00 
F.  O.  B.  Carbondale,  Colo.  Farmers' 
Creamery.  Carbondale.  Colo.  12-28tf 

Taylor,  Wis. — Farmers'  Stock  Corn- 
pay.  Incorporated  capital  stock, 
§18,000.  Marketing,  shipping,  stor- 
age; deal  in  farm  produce  and  general 
merchandise.  C.  H.  Halvorson,  and 
others. 


Lawrence,  Neb. — The  Fairmont 
Cream  Station  here  was  destroyed  by 
fi  re. 

Rudolph,  Wis. — Rudolph  Central 
Co-operative  Creamery  Company  in- 
creased capital  stock  to  $12,000. 

Fullerton,  Neb. — The  Ravenna 
Creamery  Company  has  opened  a  new 
cream  station  at  Fullerton  with  E.  E. 
Griffeth  in  charge. 
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C.  A.  Rasmussen,  creamery  man  of 
George,  la.,  is  at  present  taking  eye 
treatment  at  Sioux  Falls  three  times 
a  week. 

Among  the  creamery  folks  who  have 
changed  their  addresses  the  past 
week  are:  B.  O.  Bolles.  Fountain  to 
Chatfield,  Minn.;  G.  A.  Biddle,  Evans- 
ville,  Ind.,  to  St.  Paul,  Minn.;  Gust 
A.  Dahlvig,  Foreston,  Minn.,  to 
Glen  Flora,  Wis.;  A.  L.  Steinke,  Ver- 
non Center  to  Garden  City,  Minn. 


Service  Man  Engaged 
E.  G.  Johnson,  Round  Prairie. 
Minn.,  has  been  engaged  by  the 
Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  to  assist  any 
creamery  in  the  association  in  its 
management  pertaining  to  finance, 
accounting,  purchasing  of  supplies 
and  other  problems. 

Mr.  Johnson  for  a  number  of  years 
has  been  secretary  and  manager  of 
the  co-operative  creamery  at  Round 
Prairie. 


FLINT'S  APP<  WNTMENT 
FORTUNATE 


Says  Kitchen  in  Announcement. 


Bismarck,  N.  D. — Announcing  the 
recent  appointments  of  R.  F.  Flint  as 
dairy  commissioner,  and  R.  G.  Carton 
as  deputy  commissioner  of  agricul- 
ture and  labor,  Joseph  A.  Kitchen, 
Commissioner  of  Agriculture  and  La- 
bor, says  of  Mr.  Flint's  appointment: 

"We  have  been  fortunate  to  procure 
the  services  of  Robert  F.  Flint  as 
Dairy  Commissioner.  Mr.  Flint  served 
in  former  years  as  both  state  Dairy 
Commissioner  and  Commissioner  of 
agriculture  and  Labor,  also  Assistant 
in  Dairy  Extension  in  the  United 
States  Department  of  Agriculture. 
His  wide  experience  in  the  manufac- 
ture of  dairy  products  extends  from 
rural  creameries  to  overseeing  large 
dairy  manufactories,  and  is  president 
of  the  North  Dakota  Dairy  mens' 
Association.  He  will  be  available  for 
farmers  meetings,  institutes  and  other 
functions  where  the  benefit  of  his 
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practical,  scientific  advice  could  be 
useful.  From  my  personal  work  with 
him,  handling  the  state  exhibits,  I 
know  something  of  his  ability  in  this 
department. 

"We  have  absolute  confidence  in 
these  men,  neither  of  whom  sought  an 
appointment,  and  from  whom  you 
will  receive  courteous  and  impartial 
service." 


MONTANA  DAIRYMEN 


Reelect  Officers. 


At  the  seventh  annual  convention 
of  Montana  Dairymen's  Association 
all  the  officers  were  reelected,  as 
follows: 

W.  L.  Stockton,  Clarkston,  pres- 
ident; H.  B.  Mitchell,  Great  Falls, 
vice-president;  G.  L.  Martin.  Boze- 
man,  secretary-treasurer. 


Good  Bulls  Raise  Butterfat 
Average 

According  to  tabulations  made  by 
United  States  Dairy  Division,  the 
use  of  forty-one  purebred  bulls  on 
purebred  cows  resulted  in  an  average 
improvement  in  the  annual  produc- 
tion of  the  daughters  as  compared 
with  their  dams  of  fifty  pounds  of 
butterfat  each.  This  forcibly  sug- 
gests the  improvement  that  is  likely 
to  come  in  an  ordinary  herd  from  the 
use  of  meritorious  bulls. 


Baraboo,  Wis. — The  Gem  City 
Dairy  Company;  incorporated  capital 
stock,  $10,000;  manufacture  and  deal 
in  dairy  products.  M.  T.  Sherwood 
and  others. 

Madison,  Wis. — In  addition  to 
handling  manufactures  the  Capital 
Dairy  Company,  G40  West  Wilson 
Street,  will  sell  milk,  at  both  wholesale 
and  retail  prices,  beginning  Decem- 
ber 15th. 

Portage,  Wis. — The  M.  &  M.  Dairy- 
Company;  incorporated  capital  stock, 
825,000;  manufacture  and  deal  in 
dairy  products,  ice  cream,  etc.;  Lei 
F.  Manley,  Poynette,  Wis.,  and 
others. 

Windsor,  Wis. — Loss  of  about  $4,- 
000  was  caused  by  fire,  which  de- 
stroyed the  Zilisch  cheese  factory  in 
the  town  of  Windsor,  northern  Dane 
county.  The  plant  was  owned  and 
operated  by  Carl  A.  Zillisch,  Madison 
cheese  dealer. 


Minnesota    Dairy    School — Creamery 

Operators'  Course  for  Beginners.  Univer- 
sity Farm,  St.  Paul,  January  2,  1922;  lasts 

six  weeks. 

Minnesota  Creamery  Managers'  and 
Operators'  Conference — Dairy  Hall  Uni- 
versity Farm,  St.  Paul,  January  5th,  ten 
A.  M. 

Missouri  Special  Creamery  Course — 
Agricultural  College,  Columbia,  January 
2nd  to  February  24,  1922 

South  Dakota  Creamery  Short 
Course — Dairy  Husbandry  Dept.,  South 
Dakota  State  College.  Brookings,  January 
3rd  to  March  22,  1922.  Prof.  T.  H.  Wright, 
Jr.,  in  charge. 

Wisconsin  Cheesemakers'  Associa- 
ciation — Annual  Convention.  Mil- 
waukee, January  11-13.  1922.  Prof.  J.  L. 
Sammis,  Madison,  secretary. 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson, 
January  17-19,  1922.  Chris  Heen,  Old 
State  Capitol.  St.  Paul,  Sec'y. 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College,  Corvallis,  January  30th  to  Feb- 
ruary 25,  1922. 

Nationa'  Butter  Contest — In  connec- 
tion with  Iowa  Short  Course.  Ship  20 
pound  entry  to  arrive  at  Ames  February 
4th.  Address  Iowa  State  College.  Dairy 
Building,  Ames,  la.  Butter  will  oe  scored 
February  9th. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators,  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
Butter  makers'  Association — Annual 
Convention,  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show.  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt.  sec- 
retary ,376  Capital  National  Bank  Bldg., 
Lansing. 


Creighton,  Neb. — Work  will  begin 
soon  on  the  construction  of  a  creamery 

here. 

Osmond.  Neb. — Ed  Schad  of  Lind- 
say has  associated  himself  with  Wil- 
frid Billerbeck  in  the  produce  and 
cream  business  here. 

Oshkosh,  Wis. — Oshkosh  Dairy 
Company;  incorporated  capital  stock, 
810,000;  manufacture  and  deal  in 
dairy  products;  Louis  R.  Leubke  and 
others. 

Minneapolis,  Minn. — The  capital 
of  the  Clover  Leaf  Creamery  Com- 
pany of  Minneapolis  was  increased 
from  $250,000  to  $350,000.  F.  F. 
Gronholm,  secretary. 

Pawnee  City,  Neb. — The  Fairmont 
Creamery  Company  has  opened  a 
poultry,  egg  and  cream  business  here. 

D.  A.  Milburn  will  be  the  manager  of 
the  station. 

Keokuk,  la. — Keokuk  Ice  Cream 
Company;  incorporated  capital  stock 
$25,000;  J.  W.  Peter,  B.  K.  Peter, 
M.  M.  Richardson,  H.  R.  Elting,  F. 

E.  Elting. 

Milwaukee,  Wis. — H.  B.  Stanz 
Package  Cheese  Company;  incorpo- 
rated capital  stock,  $10,000;  manu- 
facture and  deal  in  cheese,  dairy  and 
food  products;  Carl  Klossmer,  Max 
W.  Nohl. 

Fargo,  N.  D.— The  Gate  City 
Creamery  Company,  110  Thirteenth 
Street  N.;  incorporated  capital  stock, 
$15,000;  Vernon  J.  Nelson,  of  Moor- 
head,  vice  president,  and  Irwin  J. 
Jones,  of  Fargo,  secretary-treasurer. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


ONE  HUNDRED  FORTY-EIGHT 
STUDENTS 


At  Wisconsin  Dairy  School. 


One  hundred  and  forty-eight  stu- 
dents are  attending  this  winter's 
three  months  course  of  instruction 
given  at  the  Wisconsin  Dairy  School 
at  Madison.  The  course,  which  closes 
the  last  week  of  January,  is  in  charge 
of  Prof.  E.  H.  Farrington. 

On  February  1st  another  course  of 
one  week,  designed  especially  for 
advanced  creamery,  cheese  factory 
and  ice  cream  plant  operators,  will 
start. 

The  list  of  students  in  the  three 
months  course  follows: 

From  Wisconsin 

Antholz,  A.  H.,  Manitowoc;  Aron- 
son,  P.  K.,  Grantsburg;  Augustine, 
A.  P.,  Bryant. 

Baker,  H.  F.,  Princeton;  Barton, 
F.  W.,  Peshtigo;  Baryenbuch,  A.  H., 
Spring  Green;  Beaumier,  J.  J.,  Ca- 
tawaba;  Barwell,  J.  C,  Cutler;  Becht, 
A.,  Moquah;  Becker,  W.  F.,  Stevens 
Point;  Bergstrom,  L.  V.,  Port  Wing; 
Boden,  E.  J.,  West  Bend;  Braaten, 
L.  F.,  Colfax;  Brewer,  C.  E.,  Husting; 
Bushman.  C.  J.,  Marshfield. 

Caucutt,  B.  T.,  Osseo;  Crandall, 
I.  W.,  Arkansas. 

Dedrich,  A.  A.,  Lone  Rock;  Del- 
fosse,  H.  J.,  Brussels;  Denis,  L.  G., 
De  Pere;  Douglas,  W.  H.,  Cadott; 
Dreessens,  L.  D.,  Louisburg. 

(Concluded  on  Page  14) 


MORRELL  PRESIDENT,  FLINT 
SECRETARY 


Of  North.  Dakota  Dairymen's 
Association. 


R.  F.  Flint,  Bismarck,  N.  D., 
recently  appointed  dairy  commis- 
sioner of  North  Dakota,  has  resigned 
as  president  of  North  Dakota  Dairy- 
men's Association,  to  which  office  he 
was  elected  at  the  last  convention, 
and  J.  W.  Morrell,  Minot,  vice- 
president,  becomes  president.  The 
new  president's  first  act  was  to 
appoint  Mr.  Flint  secretary  of  the 
association,  succeeding  J.  J.  Oster- 
hous,  who  resigned  as  secretary  when 
he  resigned  as  commissioner  last 
summer. 

It  has  been  the  custom  for  many 
years  in  North  Dakota  that  the 
dairy  commissioner  be  secretary  of 
the  Dairymen's  Association,  in  this 
way  insuring  best  services  possible 
to  the  industry,  and  Mr.  Flint's 
change  from  president  to  secretary 
was  made  with  that  object  in  view. 
He  and  the  other  officers  of  the  State 
Association  are  now  busy  with  plans 
for  a  real  State  Dairymen's  Conven- 
tion and  official  announcement  will  be 
made  soon. 


PROSPECTS   FOR   THE  DAIRY 
INDUSTRY  IN  1922 


By  E.  W.  Chandler,  President  of 
The  Creamery  Package  Mfg. 
Company. 


Father  Time  has  moved  another 
step  forward  and  we  are  standing  on 
the  threshold  of  a  New  Year.  What 
will  it  bring  forth? 

For  many  of  us  the  year  1921  will 
be  long  remembered  because  it  was 
for  business  men,  a  year  of  heavy 
anxieties  and  painstaking  watchful- 
ness. Fortunately,  because  of  the 
sound  financial  position  of  the  United 
States,  and  the  great  resources  of  the 
country,  we  suffered  no  panic  nor 
great  failures.     Here   and   there  a 


E.  W.  CHANDLER 


business  craft  floundered  because  it 
was  not  soundly  managed,  or  was 
financially  weak,  but  we  had  no  out- 
standing failures  as  in  former  years 
of  business  depression,  and  the  com- 
pany, large  or  small,  which  endea- 
vored to  give  honest  service  has  made 
the  long  pull. 

There  is  now  no  question  but 
what  the  worst  is  over.  We  have 
reached  the  bottom  of  the  hill  and 
are  now  climbing  toward  the  pinnacle 
of  prosperity. 

An  improvement  has  been  felt  all 
along  the  line  since  early  fall,  prices 
have  quit  receding  and  in  most 
business  centers,  the  building  permits 
have  broken  all  records.  No  con- 
cern could  build  at  a  more  opportune 
time  than  now,  if  present  quarters  are 
inadequate.  Wages  have  dropped 
materially  and  labor  is  keen  to  give 
a  full  day's  work  for  a  full  day's  pay. 
While  not  all  building  material  has 
been  reduced  in  cost,  much  of  it  has, 

(Concluded  on  Page  28) 


VALUABLE  PRIZES,  THREE 
HUNDRED  DOLLARS  PRO 
RATA 


For  Scoring"  Contest,  Minnesota 
State  Dairyman's  Association 
and  Dairy  and  Food 
Department. 


At    Hutchinson  Convention, 
January  17-19 — Entry  Date, 
January  10th. 


Announcement  of  prizes,  pro  rata 
fund  and  rules  for  the  butter  and 
cheese  scoring  contest  to  be  held  by 
the  Minnesota  State  Dairyman's  As- 
sociation and  the  Dairy  and  Food 
Department  on  the  occasion  of  the 
annual  convention  of  the  dairymen's 
association  at  Hutchinson,  January 
17-19,  was  sent  out  last  week  by 
Dairy  and  Food  Commissioner  Chris 
Heen,  who  is  also  secretary  of  the 
association  and  in  charge  of  the  con- 
vention. 

Entry  blanks  and  shipping  tags 
were  sent  out  at  the  same  time,  the 
entry  date  being  January  10th. 
Creamery  and  cheese  factory  oper- 
ators who  may  have  failed  to  receive 
the  blanks  and  announcements,  are 
requested  to  write  at  once  to  Com- 
missioner Chris  Heen,  Old  State 
Capitol,  St.  Paul,  Minn.  Only  one 
entry  is  required  for  the  two  contests. 
Association  Prizes 

The  pro  rata  fund  appropriated  by 
the  State  Dairyman's  Association  is 
$300,  to  be  divided  on  all  butter 
scoring  90  and  above.  The  Associa- 
tion will  return  to  the  exhibitor  the 
money  for  his  butter  at  the  price  for 
which  it  sells,  less  express  and  the 
membership  fee  of  one  dollar,  unless 
he  has  previously  paid  the  fee,  when 
freight  alone  will  be  deducted. 

Three  prizes  will  be  awarded  by  the 
Association,  as  follows: 

To  the  operator  having  the  highest 
score — Silverware,  value  $25.00. 

Operator  having  second  highest 
score — Silverware,  value  $15.00. 

Operator  having  third  highest  score 
- — Silverware,  value  $10.00. 

Only  one  entry  from  each  creamery 
will  be  permitted  to  compete  for  pre- 
miums or  share  in  the  pro  rata  money. 
Operators  receiving  premiums  will 
not  share  in  the  pro  rata  money. 

On  dairy  butter  a  liberal  pro  rata 
fund  will  be  divided  on  all  butter 
scoring  86  and  over. 

No  pro  rata  money  will  be  paid  on 
cheese,  but  the  following  premiums 
are  offered: 

American  Full  Cream — First,  Sil- 
verware, value  $25.00;  second.  Silver- 
ware, value  $15.00;  third,  $5.00 

Brick  Cheese — First,  $5.00;  second, 
$3.00;  third,  $2.00. 

Swiss— First,  $5.00;  second,  $3.00; 
third,  $2.00.  _ 

(Continued  on  page  28) 


4 


THE  DAIRY  RECORD 


THE  sss^ 


DMSTREGQRD 

Published  Weeidy  by 
THE  DAIRY  RECORD  PUBLISHING  CO. 

(Incorporated) 

311-313  Metropolitan  BanK  Building,  Cor.  Fifth  and  Cedar  Streets. 
St.  Paul,  Minn.    Telephone:    Garfield  2901. 

All  stocn  owned  by  Minnesota  Creamery  Operators'  and  Managers' 

Association. 

J.  L.  CRUMP,  Manager. 


H.  SANDHOLT.  Editor 


Entered  at  St.  Paul  Postoffice  as  second-class  matter. 

SUBSCRIPTION  TERMS:  $1.50  a  year  in  advance,  in  the 
United  States;  $2.00  a  year,  in  advance,  elsewhere.  Receipt  of 
subscription  is  acknowledged  by  post  card.  Expiration  date  is 
shown  on  address  label  every  week.  Notice  in  Change  of  Address 
must  contain  both  old  and  new  address. 

WEDNESDAY,  JANUARY  4,  1922 

ACTION  IS  WANTED 

The  season  for  annual  meetings  of  co-operative  cream- 
eries is  at  hand,  and  this  should  be  a  better  year  than 
ever  before  to  bring  about  some  action  for  improvement 
in  the  conduct  of  the  business.  There  is  a  large  spread 
in  market  quotations  between  fine  butter  and  the  lower 
grades,  and  consequently  the  importance  of  making  high 
quality  butter  is  easily  shown.  The  farmers  as  a  rule  are 
hard  up,  and  the  creamery  checks  are  about  their  only 
income.  They  pay  more  attention  to  their  cows  and  to 
the  marketing  of  their  cream,  and  dairying  looks  like 
the  thing  they  are  going  to  tie  to  during  the  coming  year 
and  longer.  Hence  the  farmers  take  a  deeper  interest 
in  their  creameries  than  ever  before,  and  should  be  much 
more  susceptible  to  sound  arguments  for  improvement 
in  everything  connected  with  the  business  of  their  fac- 
tories— care  of  cream,  frequency  of  deliveries,  better 
creamery  equipment,  etc. 

For  these  reasons  the  annual  creamery  meetings  this 
year  should  be  productive  of  real  action  that  will  be  a 
factor  in  the  success  of  the  coming  year's  business.  As  a 
general  proposition,  such  meetings  are  failures  if  they 
are  permitted  to  adjourn  without  taking  some  definite 
action  that  will  improve  and  advance  the  business.  There 
have  been  too  many  such  failures  in  the  past, — regardless 
of  how  much  or  how  little  talk  went  on  at  the  meetings. 
Making  a  community  holiday  out  of  the  annual  creamery 
meeting  is  all  right,  and  so  are  addresses  by  imported 
speakers,  free  lunch  at  noon  and  all  the  other  trimmings, 
but  all  these  efforts  are  wasted  unless  they  produce  action 
there  and  then,  that  will  mean  a  better  creamery  business 
and  more  money  to  the  patrons. 

Among  the  actions  that  should  be  taken  at  creamery 
meetings  this  year,  is  adoption  of  the  system  of  cream 
grading  and  paying  for  butterfat  according  to  grade. 
Another  action  should  prescribe  frequency  and  hours  of 
cream  deliveries.  Most  co-operative  creameries  might  also 
change  their  constitution  with  great  advantage  to  them- 
selves, so  that  in  the  future  only  the  terms  of  part  oi'  the 
board  of  directors  expired  each  year.  Then,  of  course, 
there  are  creameries  facing  the  erection  of  new  plants, 
and  action  to  meet  this  situation  properly  should  be  taken 
at  these  meetings.  In  fact,  it  would  be  far  better,  if  all 
co-operative  creameries  took  steps  right  now,  according 
to  the  age  and  condition  of  the  plants,  for  the  gradual 
creation  of  a  replacement  fund,  the  prevalent  method  of 
borrowing  practically  all  this  money  and  taking  it  out 
of  the  cream  checks  after  the  new  building  is  up  being  a 
somewhat  reckless  way  of  financing  an  established  business 
which  should  make  financial  provisions  beforehand  for 
something  as  inevitable  as  a  new  plant  to  take  the  place 
of  the  old  and  worn  out. 


To  bring  about  real  action  by  a  meeting  calls  not  for 
speech  making  by  directors  and  operator  or  others.  It 
calls  for  a  program  and  for  some  propaganda  before  the 
meeting.  The  making  and  carrying  out  of  the  program 
at  the  meeting,  and  the  propaganda  among  the  stock- 
holders before  the  meeting  is  clearly  up  to  the  directors 
in  co-operation  with  the  operator.  So,  in  order  to  make 
the  annual  creamery  meeting  a  success,  it  is  first  of  all 
necessary  for  the  directors  and  operator  to  know  what 
they  want  the  meeting  to  do,  to  have  their  arguments 
of  facts  and  figures  ready  for  the  meeting,  and  in  advance 
do  a  little  missionary  work  among  the  stockholders  for 
the   actions  wanted. 


A  DROP  IN  OVERRUNS 

The  Dairy  Record  in  December  had  occasion  ta 
comment  on  the  monthly  summaries  of  statistics  from 
co-operative  creameries  sent  out  by  the  Minnesota 
Agricultural  Division,  especially  with  regard  to  the 
percentages  of  overruns  shown.  We  pointed  out  that 
the  summary  for  September,  1921,  for  214  creameries 
showed  an  average  overrun  of  24.71  per  cent,  leading  us 
to  doubt  the  accuracy  of  the  figures,  the  methods  used  in 
gathering  them  and  the  benefits  to  be  derived  from  this 
work.  The  report  for  October  has  now  been  issued,  and 
we  are  glad  to  note  a  drop  in  the  overrun  percentages 
which  places  the  figures  within  reason. 

The  summary  for  October  covers  211  co-operative 
creameries.  The  highest  overrun  shown  is  24.04  per  cent, 
and  the  average  per  cent  of  overrun  for  the  211  creameries 
reported  is  23.14.  As  compared  with  the  September  sum- 
mary showing  fifteen  out  of  214  creameries  with  an  over- 
run of  over  twenty-five  per  cent(!)  and  an  average  over- 
run for  all  of  them  of  24.71  per  cent(!),  the  drop  is  a 
most  substantial  one.    We  do  not  know  how  much  influ- 
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«nce  this  paper  has  among  the  creamery  men,  but  very 
assuredly  this  influence  can  not  be  retroactive,  and  the 
summaries  of  the  extension  division  become  more  than 
ever  a  mystery,  when  they  show  a  drop  of  over  1.57 
points  in  the  percentage  of  overrun  from  one  month  to 
another  on  over  two  hundred  creameries  the  majority  of 
which,  it  is  safe  to  assume,  are  the  same  ones  reporting 
from  month  to  month. 


WOULD  MAKE  GOOD 
Down  in  Iowa  speculation  is  rife  among  creamery 
men  as  to  the  successor  of  W.  B.  Barney  as  dairy  and 
food  commissioner.  The  office  carries  a  ridiculously 
small  salary,  and  it  looks  from  this  distance  as  if  the 
Iowa  dairy  folks  will  have  to  wish  it  onto  the  kind  of 
man  who  can  and  will  render  real  service.  At  the  risk 
of  his  never  forgiving  us,  we  would  urge  our  Iowa  friends 
to  make  Howard  D.  Reynolds,  of  Mason  City,  the  victim. 
He  has  all  the  qualifications  and  then  some — thorough 
knowledge  of  the  dairy  and  creamery  business  in  every 
nook  and  corner  of  the  state,  a  wide  acquaintance  and  a 
large  circle  of  friends,  lifelong  experience  in  the  butter 
business,  and  always  in  touch  with  allied  industries, 
success  in  his  own  affairs  by  rendering  efficient  service, 
good  judgment,  fine  appearance,  and  all  other  qualifica- 
tions expected  of  the  man  who  is  to  head  one  of  the  most 
important  offices  in  the  state.  A  square  man  and  one  of 
the  strongest  in  dairy  circles  in  Iowa,  a  man  who  has 
the  dairy  slant  on  all  things,  and  whose  activities  have 
proven  over  and  over  again  that  he  knows  what  is  needed 
and  always  is  willing  to  do  much  more  than  his  share. 
Iowa  ought  to  draft  Mr.  Reynolds,  for  he  would  be  sure 
to  make  good. 


GOOD  COMPENSATION  AN  INSURANCE 
It  bodes  well  for  the  creameries  of  the  Northwest  that 
almost  all  of  them,  of  which  reports  have  been  received, 
are  reengaging  the  operators  who  have  made  good  at 
practically  the  same  compensation  as  last  year.  Without 
good  compensation  a  continuance  of  the  services  of  the 
right  class  of  men  to  operate  the  creameries  can  not  be 
had,  and  without  these  men  the  success  of  even  the  most 
«o-operatively  inclined  co-operative  creamery  becomes 
impossible.  Good  compensation  to  the  operators  is  an 
insurance  against  failure. 


CONTRACTS  EXPIRING  MAY  1st 
Since  suggesting  that  operators,  as  far  as  possible, 
have  their  contracts  with  the  creameries  expire  May  1st 
or  June  1st  instead  of  in  the  dead  of  winter,  when  moving 
is  a  real  hardship  to  everybody  concerned,  several  oper- 
ators have  taken  the  hint  and  have  engaged  themselves 
for  terms  expiring  in  May  or  June,  1923,  the  question  of 
reengagement  then  coming  up  in  the  spring  of  that  year. 
We  believe  this  to  be  the  best  way  for  all  concerned,  and 
we  hope  many  more  will  succeed  in  making  the  same 
change. 


In  order  to  insure  delivery  and  installation  before  the 
busy  season  is  on  us  again,  creamery  equipment  should 
De  ordered  now. 


Minnesota  State  Dairyman's  convention  will  soon  be 
pulled  off  at  Hutchinson.  And  Hutchinson  is  some  town 
when  it  comes  to  being  host  for  a  dairy  meeting.  We 
predict  it  will  be  a  real  event. 


If  there  is  a  demand  for  cash  for  each  cream  delivery 
among  the  patrons  of  a  creamery,  this  year  of  all  years  is 
the  one  to  meet  this  demand.  Don't  let  business  get 
away  by  failure  to  meet  this  demand. 


What  Factor 
Decides  You 
To  Buy? 

"V7"0U  don't  buy  a  Cream  Ripener 
or  Pasteurizer  merely  because 
you  like  the  color  it's  painted.  Even 
the  price,  although  of  great  impor- 
tance, should  not  be  the  deciding 
factor. 

In  the  final  analysis  you  buy  for 
service,  and  service  for  the  most 
part  depends  upon  raw  materials 
and  workmanship. 

It  is  our  honest  belief  that  the  Man- 
ning Cream  Ripening  Pasteurizer  is 
the  most  carefully  built  vat  on  the 
market  today.  The  raw  materials 
are  the  best  we  can  buy. 

The  first  cost, — low  as  it  is, — is 
practically  the  last. 


MANNING 
MANUFACTURING 
COMPANY 

RUTLAND,  VERMONT 
U.  S.  A. 


Perfect  In  Workmanship! 
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JAMES  SORENSON 

Minnesota 


when  this  must  be  done  in  order  to 
settle  disputes,  or  where  the  patrons 
desire  some  proof  besides  the  oper- 
ator's judgment  as  to  the  grade  in 
which  his  cream  belongs. 


Have  you  been  watching  the  butter 
market  lately?  If  you  have,  you 
must  be  more  fully  impressed  than 
ever  before  with  the  need  of  producing 
and  marketing  high  quality  butter. 
Market  reports  are  continually  indi- 
cating a  scarcity  of  fine  butter,  and 
an  oversupply  of  undergrades,  and  we 
believe  that  the  cream  producers 
generally  throughout  this  country 
should  be  made  acquainted  with  this 
condition,  in  order  that  they  may  get 
their  eyes  open  to  the  fact  that  it  pays 
to  produce  good  cream,  and  that  it  is 
a  losing  game  to  produce  poor  cream 
that  can  only  be  made  into  poor 
butter  which  sells  at  greatly  reduced 
prices. 


The  writer  has  always  believed  that 
the  creamery  operator  is  the  logical 
man  to  talk  quality  to  the  cream  pro- 
ducers, and  yet  we  believe  that  even 
the  best  operator  can  not  get  very  far 
with  his  argument  for  quality,  unless 
he  is  prepared  to  offer  some  substantial 
compensation  to  the  patron  who 
turns  out  a  quality  product.  We  can 
not  help  but  believe  that  cream  grad- 
ing and  paying  according  to  quality 
is  the  real  solution  of  the  whole  thing, 
and  it  has  been  demonstrated  that 
many  farmers  stand  ready  to  produce 
good  cream,  if  they  are  paid  for  it. 
The  paying  according  to  quality 
system  was  adopted  by  many  cream- 
eries in  the  Northwest  during  the 
past  year,  and  judging  from  reports 
coming  from  these  creameries,  we 
believe  this  square  deal  method  of 
buying  cream  meets  with  the  hearty 
approval  of  all  concerned. 


One  of  the  drawbacks  to  cream 
grading  as  it  is  now  carried  on,  is 
the  lack  of  uniformity  in  grading  at 
the  different  creameries.  At  some 
creameries  it  is  required  that  first 
grade  cream  be  sweet  in  addition  to 
being  of  good  clean  flavor,  while  in 
other  creameries  we  find  that  much 
of  the  first  grade  cream  is  more  or  less 
sour;  in  fact,  the  rules  for  grading  in 
some  creameries  are  not  very  clearly 
defined,  with  the  result  that  the 
patrons  are  a  little  up  in  the  air  on 
the  whole  proposition,  and  lack  the 
confidence  in  cream  grading  that  is 
quite  essential  for  success. 


The  writer  is  ready  to  admit  thai 
some  slightly  sour  cream  will  produce 
good  butter,  but  if  sour  cream  is 
admitted  to  first  grade,  it  is  a  question 
of  just  where  to  draw  the  line.  You 
may  say  that  the  acid  test  can  be 
used,  which  is  true,  but  it  is  not 
practical  to  make  an  acid  test  of 
every  can  of  cream  received,  as  there 
usually  is  no  time  for  this  work.  The 
operator  in  the  average  creamery  is 
not  generally  provided  with  more 
help  than  he  needs,  and  he  has  no 
time  for  making  acid  tests,  except 


It  is  our  opinion  that  first  grade 
cream  should  be  sweet,  and  that  any 
other  method  of  grading  will  not 
produce  substantial  results.  If  we 
are  wrong  in  this  we  are  ready  to  be 
shown,  but  all  the  evidence  at  hand 
seems  to  indicate  that  the  line  be- 
tween first  and  second  grade  cream 
should  be  drawn  between  sweet  and 
sour  cream.  We  do  not  claim  that 
sweet  cream  is  always  good  cream, 
nor  that  sour  cream  is  always  poor 
cream;  but  the  chances  are  that  the 
creamery  that  receives  sweet  cream 
can  produce  a  better  and  more  uni- 
form quality  of  butter,  than  can  the 
creamery  receiving  sour  cream.  If 
this  is  correct,  would  it  not  seem  wise 
to  insist  that  first  grade  cream  must 
be  sweet?  And  would  this  not  give 
us  a  common  and  just  basis  for  cream 
grading  and  paying  according  to 
quality? 


The  centralizers  and  cream  stations 
are  the  only  real  stumbling  blocks 
when  it  comes  to  cream  grading. 
They  have  never  shown  any  inclina- 
tion to  co-operate  with  the  local 
creameries,  but  on  the  other  hand 
they  actually  encourage  the  produc- 
tion of  sour  cream.  They  have  oven 
gone  so  far  in  some  communities  as 
to  tell  the  farmers  that  sour  cream 
will  test  more  than  sweet  cream,  and 
the  farmers  are  apt  to  believe  such 
foolishness  because  no  effort  is  re- 
quired to  produce  sour  cream,  and  so 
many  people  are  all  the  time  looking 
for  excuses  to  do  things  in  the  easiest 
possible  way. 


There  is  but  one  safe  way  to  analyze 
the  situation  in  a  community,  and 
that  is  to  judge  by  results  obtained. 
If  the  butter  turned  out  by  the  cream- 
ery is  sold  at  several  cents  per  pound 
below  the  top  of  the  market,  there  is 
usually  but  one  remedy  that  can  be 
applied  with  success,  and  that  is  to 
obtain  better  cream.  To  obtain  a 
better  grade  of  cream  and  encourage 
the  continued  production  of  such 
cream,  it  is  absolutely  necessary  to 
grade  cream  and  pay  a  better  price 
for  good  cream  than  is  paid  for  poor 
cream.  If  there  is  any  other  method 
that  will  produce  real  results,  we  have 
so  far  failed  to  hear  of  it.  It  is  really 
a  very  simple  matter  to  grade  cream, 
if  the  man  in  the  creamery  knows  his 
business,  and  if  the  patrons  have 
confidence  in  his  judgment.  The 
difference  in  value  between  first  and 
second  grade  cream  can  readily  be 
judged  by  the  difference  in  value  in 
the  market  between  good  and  poor 
butter,  and  with  present  market  con- 
ditions it  would  be  safe  to  pay  a 
premium  of  five  cents  per  pound  on  all 
fat  delivered  in  first  grade  cream. 
Another  method  employed  by  some 
creameries  is  to  base  the  price  paid 
for  first  and  second  grade  cream  on 
the  price  received  for  the  two  grades 
of  butter. 


We  would  suggest  that  the  board 
of  directors  and  operators  of  cream- 
eries take  the  matter  of  cream  grading 
up  at  the  annual  creamery  m3eting; 
put  the  whole  matter  squarely  before 
the  stockholders  and  patrons,  and  let 
them  settle  it  as  they  think  best.  It 
would  be  of  little  use,  however,  to 
spring  the  matter  of  cream  grading 
on  the  annual  meeting  without  having 
talked  to  the  patrons  about  it  before- 
hand. If  the  operator  lias  taken  time 
to  tell  the  patrons  about  cream  grad- 
ing, and  has  explained  the  advantages 
as  well  as  the  justice  of  the  whole 
proposition,  it  is  a  safe  guess  that  the 
annual  meeting  will  solve  the  problem 
in  a  way  that  will  be  for  the  best 
interests  of  all  concerned. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 


THE  DAIRY  RECORD 


7 


Do  You  Know 

THAT  THE 

North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS  Ash  or  Steel  Hoops 

Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


REAL  VALUE  ALWAYS 


We  have  a  very  large,  exclusive  retail  trade  that  is  demanding 
more  butter.  We  must  connect  with  more  creameries.  We  have  a 
proposition  that  is  making  us  a  lot  of  friends  among  the  creameries, 
so  why  not  let  us  help  you  to  a  little  better  proposition  than  what 
you  have. 

We  watch  your  shipments  and  give  you  the  best  prices,  weights 
and  prompt  returns.  It's  a  real  question  of  service  with  us.  One 
shipment  makes  you  a  friend.  Why  not  start  to  be  friends  today? 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce  Bank;  Fort  Dearborn  National  Bank 
Chicago;  Commercial  Agency;  Dairy  Record. 
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How  True  This  Is! 

W.  B.  Liverance  in  his  weekly 
market  letter  says: 

"How  many  are  there  among  us 
who  have  attended  farmers'  insti- 
tutes and  dairy  conventions  with 
any  degree  of  regularity,  who  have 
not  heard  the  stock  phrases,  "The 
farmers  must  be  educated  to  this, 
etc.,"  or,  "A  campaign  of  education 
is  necessary?"  Without  doubt,  if  the 
farmer  had  been  "educated"  as 
many  times  as  threatened  by  public 
speakers  he  would  now  be  ready  to 
receive  all  the  degrees  which  can 
be  granted  by  one  of  our  leading 
universities.  The  same  trite  phrases 
have  been  used  time  without  num- 
ber in  considering  the  improvement 
of  butter  quality.  It  is  true,  however 
regretable,  that  in  the  past,  with  few 
exceptions,  so-called  campaigns  of 
education  have  done  little  of  per- 
manent nature  to  improve  the 
quality  of  butter  made  in  cream- 
eries. While  the  farmer  has  not 
been  averse  to  receiving  informa- 
tion, he  was  unwilling  to  spend  his 
hard  earned  dollars  to  provide 
equipment  for  improving  the  quality 
of  his  product  unless  he  could  see 
very  clearly  that  it  was  going  to 
mean  an  income  sufficiently  ad- 
ditional to  offset  the  outlay  for 
additional  equipment  and  to  pay 
him  for  the  extra  labor  involved  in 
producing  the  higher  quality  cream. 
With  competition  very  keen  for  his 
cream,  it  was  indeed  difficult  to 
convince  him  that  he  should  deliver 
his  cream  in  better  condition  to  the 
creamery. 

"Developments  of  the  last  two 
or  three  years  make  it  possible  and 
easy  to  prove  to  the  farmer  that  it 
will  pay  him  to  produce  a  high 
quality  cream.  Consumptive  de- 
mand has  become  more  than  ever 
before  for  fancy  butter,  hence  he 
should  be  convinced  if  shown  the 
daily  quotation  sheet  showing  the 
range  of  quotations  for  the  various 
grades  of  butter.  If  that  will  not 
do  it,  he  should  be  shown  annual 
reports,  for  the  last  one  or  two  years, 
of  several  creameries  which  set 
forth  the  average  prices  for  the  year 
paid  for  the  producer's  butterfat. 
He  would  see  that  some  creameries 
were  able  to  pay  an  average  yearly 
price  for  each  pound  of  butterfat 
delivered  from  five  cents  to  even  as 
high  as  fifteen  cents  more  or  less 
efficient  plants.  The  main  factor 
affecting  the  price  differential  in 
every  instance  could  be  seen  to  be 
quality.  The  one  argument  of  high- 
er returns  for  higher  quality  should 
be  sufficient  to  convince  even  the 
most  stubborn  patron,  and  now  is 
the  opportune  time  to  use  it." 
We  say  Amen  to  this. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


NEW  OLEOMARGARINE 
REGULATIONS 


ANOTHER  UNIT  ORGANIZED 


Beinj§  Prepared  by  Internal 
Revenue  Department 


By  Minnesota  Co-operative 
Creameries'  Association. 


Washington,  D.  C.  Dec.  31st. — 
The  National  Dairy  Union  is  in 
receipt  of  unofficial  information  that 
the  Bureau  of  Internal  Revenue  is 
preparing  to  issue  new  regulations 
on  the  general  subject  of  oleomarga- 
rine. It  is  stated  that  a  rough  draft 
of  such  regulations  will  be  placed  in 
the  hands  of  interested  persons  some- 
time in  January  preliminary  to  an 
opportunity  being  given  to  all  inter- 
ested persons  to  be  heard  relative  to 
the  form  and  substance  of  such  regula- 
tions. No  definite  dates  for  either  the 
handing  out  of  the  rough  draft  or  the 
hearings  have  been  been  named. 

The  form  and  substance  of  the 
proposed  new  regulations  will  be  of 
very  great  importance  to  the  dairy 
industry.  This  can  be  the  better 
understood  if  it  is  borne  in  mind  that 
the  rules  and  regulations  of  the  Bureau 
of  Internal  Revenue  are  final  and  con- 
clusive as  to  the  enforcement  of  the 
oleomargarine  law,  and  this  covers 
under  that  law,  the  character  of  the 
package  in  which  oleomargarine  may 
be  sold,  the  style  of  the  firms  engaged 
in  its  manufacture,  and  the  style  of 
the  labels  which  will  be  used.  The 
law  makes  certain  mandatory  re- 
quirements, but  leaves  much  to  the 
interpretation  of  the  Internal  Revenue 
Bureau. 

Names  and  Labels 
Particularly  important  in  this  con- 
nection is  the  question  of  the  names 
under  which  this  imitation  dairy 
product  may  be  used  on  the  package, 
the  emblems  or  pictures  or  designs 
which  may  be  used,  and  the  language 
which  may  be  permitted  in  the  labels. 
It  is  the  contention  of  the  dairy  inter- 
ests that  it  was  the  clear  intent  of  the 
law  to  prevent  any  possibility  of 
fraud  or  misrepresentation,  and  that 
this  is  so  important  that  the  taxing 
power  of  the  Government  was  invoked 
for  that  purpose,  and  therefore  that 
the  law  should  be  construed  as  strictly 
as  is  necessary  to  carry  out  this  full 
intent  to  the  limit.  The  use  of  color 
is  clearly  prohibited  for  this  reason. 
The  use  of  the  words  "butter"  or 
"nut  butter"  are  believed  to  be  in 
violation  of  the  spirit  and  intent  of  the 
law.  The  use  of  pictures  or  emblems 
or  language  indicative  of  any  con- 
nection with  the  dairy  industry  are 
equally  objectionable. 

In  view  of  the  possibility  that  the 
new  rules  will  in  one  way  or  another 
touch  upon  these  questions  makes  it 
important  that  all  of  this  matter 
should  be  thought  out  and  understood, 
and  held  clearly  in  mind  at  this  time, 
as  a  proper  presentation  of  this  case 
is  likely  to  prove  one  of  great  impor- 
tance to  the  entire  dairy  industry. 


Will  Install  Ice  Plant 

Owatonna,  Minn. — A  meeting  of 
the  stockholders  of  the  Pratt  in- 
operative creamery  voted  forty-five 
to  nine  to  install  a  refrigerating  plant. 
The  installation  is  to  be  completed 
by  March  1st. 


Thief  River  Falls,  Minn.— The  co- 
operative creameries  of  Pennington, 
Clearwater,  Polk.  Norman,  Marshall. 
Roseau,  Kittson.  Clay.  Red  Lake  and 
Mahnomen  counties,  that  have  taken 
stock  and  signed  contracts  with  the 
Minnesota  Co-operative  Creameries' 
Association  Inc.,  held  a  meeting  here 
recently  and  formed  an  organization 
to  be  known  as  Unit  No.  14.  The 
following  officers  were  elected: 

Chairman  ex-officio,  E.  C.  Mels- 
ness,    Erskine,    state   director;  first 
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Creighton,  Neb. — The  executive 
committee  of  the  Co-operative  Cream- 
ery Company  have  bought  the  Jos. 
Carrol  property  on  East  Main  Street. 
They  will  erect  a  creamery  building. 


Dairy  Supply  Service 


•MEANS- 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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vice-chairman.  Stewart  McLeod,  Good- 
rich; second-vice  chairman,  H.  P.  Ny- 
gard,  Halstad:  sec'y,  C.  B.  Goodrich, 
Greenbush;  treasurer.  E.  D.  Rydeen. 
Clearbrook. 
Thirty-five  Member-Greameries 

The  unit  has  thirty-five  member 
creameries  out  of  the  fifty-five  cream- 
eries in  the  territory.  Each  creamery 
has  one  director  in  the  unit.  Those 
elected  at  the  meeting,  with  the  com- 
plete list  of  the  creameries  that  have 
joined,  are: 

Clay — Barnesville.  F.  W.  Janhefck. 

Clearwater — Leon,  Edward  R.  Ry- 
deen; Eddy,  Carl  Lindgren;  Neving, 
Chas.  Eisenmann. 

Kittson — Bronson.  Emil  Hall- 
green;  Lancaster,  X.  M.  Petersen. 

Mahnomen — Mahnomen. 

Marshall — New  Folden,  Carl  Han- 
son; Viking,  John  Halverson;  Grygla. 
Hans  Bergsing;  Holt.  J.  A.  Larson. 

Norman — Halstad,  H.  P.  Nygard; 
Hendrum.  Oscar  Strodahl;  Ada,  H.  F. 
Sprung;  Gary,  W.  A.  Lindberg;  Sun- 
dahl,  J.  H.  Johnson;  Peasley. 

Pennington — Thief  River  Falls,  Pe- 
ter Engelstad;  St.  Hilaire.  F.  S.  Erd- 
mann;  Goodridge,  Stewart  McLeod; 
Hazel,  I.  A.  Rolstad. 

Polk — Erskine,  E.  P.  Melsness; 
Fosston,  J.  Lade;  Mcintosh,  C.  M. 
Berg;  Maplebay,  Anton  Meon;  Hill 
River,  W.  M.  Matson;  Beltrami,  O.  G. 
Gast;  Lengby,  T.  M.  Scott;  Olga; 
Rindal;  Fertile. 

Roseau — Greenbush,  C.  B.  Good- 
rich; Badger,  A.  E.  Dostal. 

Red  Lake  county — Plummer,  Mar- 
ius  Waldal ;  Clearwater. 

The  headquarters  of  the  unit  will 
be  at  Thief  River  Falls. 

This  is  the  fifth  unit  of  member- 
creameries  organized  in  the  state 
association.  Three  more  units  are 
expected  to  be  organized  soon.  They 
are:  Waseca,  LeSueur  and  Blue 
Earth  counties;  Dodge,  Olmsted, 
Goodhue,  Wabasha  and  Rice  coun- 
ties; and  McLeod.  Sibley,  Renville 
and  Nicollet  counties. 


BIG  FAREWELL  PARTY 


For  Retiring  Creamery  Operator. 


Motley,  Minn. — On  the  evening  of 
December  27th  the  citizens  of  this 
village  and  surrounding  country  gath- 
ered at  the  Motley  Theatre  for  a 
farewell  program  and  oyster  supper  for 
H.  Elkjer  and  his  family,  about  to 
leave  for  Bertha,  Minn.,  where  Mr. 
Elkjer  will  take  charge  of  the  cream- 
ery. When  Mr.  Elkjer  took  charge  of 
the  Motley  creamery  three  years  ago, 
it  was  making  about  97,000  pounds 
of  butter  a  year,  and  last  year  it  made 
200,000  pounds.  The  creamery  he 
now  goes  to  made  about  620,000 
pounds  last  year. 

Since  coming  here  Mr.  Elkjer  has 
become  one  of  the  leaders  in  the 
business  and  social  life  of  the  com- 
munity, having  been  elected  president 
of  the  village  council  and  a  member 
of  the  school  board  of  the  consol- 
idated and  high  schools.  He  has  been 
especially  active  in  suppressing  moon- 
shine business.  Motley  is  sorry  to 
see  Bertha  profit  at  its  expense. 


Waterloo,  la. — Waterloo  Co-oper- 
ative Dairy  Company;  incorporated 
capital  stock,  $75,000;  deal  in  the 
manufacture  of  cream,  ice  cream, 
cheese  and  dairy  products.  J.  W. 
Hartman,  H.  A.  Smucker. 


More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientific  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


USE  OF  RED  READER 


Increases  Overrun;  Real  Facts  not 
in  Extension  Reports,  Corres- 
pondent Thinks. 


Editor,  Dairy  Record :  We  have  read 
with  interest  the  editorials  in  The 
Dairy  Record  of  both  December  7th 
and  December  21st  issues,  also  dis- 
cussions including  Mr.  McGuire's 
answer  to  the  editorial  of  December 
7th  issue. 

The  question  of  high  overrun  is 
something  that  I  believe  should  be 
thoroughly  thrashed  out.  Mr.  R.  M. 
Howard's  letter  in  the  Decemver  21st 
issue  explains  the  whole  proposition 
about  as  plain  as  can  be. 

I  think  the  use  of  "red  reader" 
when  testing  cream  will  have  some 
effect  on  the  overrun,  at  least  that  has 
been  my  experience.  In  reading  a 
cream  test  that  way  the  upper  menis- 
cus of  the  fat  column  is  not  calculated 
in  the  test,  so  why  use  a  red  reader? 
I  have  found  that  every  time,  when 
using  "red  reader,"  you  are  actually 
lowering  the  test  very  nearly  one-half 
point.  If  my  experience  proves  to  be 
correct,  the  creameries  that  are  using 
red  reader  must  certainly  obtain  a 
higher  overrun,  and  are  actually 
getting  it  by  manipulating  the  Bab- 
cock  test.     For  instance 

A  creamery  receiving  4,000  pounds 
of  cream  testing  thirty  per  cent,  which 
will  be  1,200  pounds  of  butterfat,  on  a 
twenty-three  per  cent  overrun  would 
yield  1,476  pounds  of  butter.  Testing 
cream  and  using  "red  reader"  you  are 
only  paying  for  twenty-nine  and  one- 
half  per  cent  cream,  which  would 
be  1,180  pounds  of  butterfat.  The 
yield  would  be  the  same,  1,476 
pounds,  and  will  then  leave  an  over- 
run of  a  little  over  twenty-five  per 
cent,  not  including  any  mechanical 
losses.  We  have  had  a  twenty-six 
per  cent  overrun  here  also  a  couple 


of  times,  but  it  was  due  to  scales  not 
giving    correct  weight. 

Mr.  McGuire  in  his  answer  to  the 
editorial  mentioned  something  of 
"facts"  pertaining  to  the  monthly 
summaries  that  have  been  printed  in 
The  Dairy  Record.  Ill  say  this: 
that  "facts"  might  have  been  printed 
in  his  report,  but  the  real  facts  are 
left  out. 

We  happen  to  know  ot  one  cream- 
ery that  had  an  average  overrun  of 
something  like  twenty-nine  per  cent 
for  twelve  months.  I  do  not  know 
whether  this  creamery  was  included 
in  his  monthly  summaries  or  not,  but 
it  is  just  an  example  of  how  these 
creameries  with  the  high  overruns 
get  away  with  the  "facts"  when  a 
report  of  that  kind  is  printed. 

I'll  admit  that  I  have  enjoyed  look- 
ing over  these  reports  myself,  as  they 
have  been  the  only  reports  of  that 
nature,  but  in  considering  the  educa- 
tional part  of  these  reports  I  do  not 
think  they  have  much  bearing. — Ben 
Carlson.  Operator.  Royal  Co-oper- 
ative Creamery  Co.,  R.  1,  Brahani, 
Minn. 


HIGH  OVERRUNS 


Can  not  Afford  Them,  Says  Private 
Creamery  Owner. 


Editor,  Dairy  Record:  I  would  like 
to  make  a  few  remarks  on  overrun, 
as  I  see  others  are  giving  their  opin- 
ions. Overrun  is  a  fine  thing,  we  all 
want  it,  but  I  was  thinking  that  the 
time  was  past  when  anyone  cared  to 
go  on  record  for  an  abnormal  over- 
run. 

With  all  due  respect  to  Mr.  Morley, 
who  I  know,  is  an  old  hand.  1  believe 
he  expects  more  from  his  buttermaker 
than  it  is  possible  to  get  honestly, 
when  he  states  that  he  thinks  an 
average  overrun  for  the  year  of 
twenty-four  per  cent  is  about  right. 

I  don't  believe  it  possible  to  get  it 
honestly.  I  have  been  in  the  game 
now  for  some  twenty-three  years, 
the  past  nine  years  in  my  own  cream- 
ery, where  a  large  overrun  is  velvet 
to  me.  While  1  admit  there  are  others. 
1  think  I  know  a  little  about  the 
business,  and  while  1  have  not  made 


the  butter  here  since  being  in  business 
for  myself,  I  know  absolutely  that 
my  buttermaker  knows  his  business 
and  he  has  never  been  able  to  get 
those  large  overruns. 

I  know  there  are  creameries  getting 
even  more  than  Mr.  Morley  expects. 
I  have  before  me  the  annual  state- 
ment of  a  creamery  near  here  for 
1920  stating  their  average  overrun 
for  the  year  to  be  25.7  per  cent,  with 
an  average  moisture  of  15.8  per  cent. 
Some  will  say,  there  is  a  creamery 
operator  who  knows  his  business,  he  is 
a  good  man  for  his  firm.  Possiblv, 
but  let  us  look  a  little  further.  This 
creamery  made,  during  the  year. 
371.698  pounds  of  butter.  Taking  it 
for  granted  that  these  figures  are 
right,  it  cost  them  6.1  cents  to  make 
a  pound  of  butter,  and  if  you  will 
take  the  total  disbursements,  it  cost 
them  9.7  cents.  Do  you  still  con- 
sider him  a  good  operator?  Were  it 
not  for  his  abnormal  overrun  do  you 
think  he  would  make  a  success  of  that 
creamery?    I  think  not. 

We  have  had  large  overruns  on 
different  days,  not  accounted  for; 
we  have  had  low  overruns  not  ac- 
counted for,  but  the  best  average 
overrun  we  have  had  for  a  year  was 
1918,  when  it  was  23.7  per  cent,  and  I 
considered  it  high,  when  we  bear  in 
mind  that  this  is  a  private  creamery 
and  that  we  must  depend  on  the  good 
will  of  the  farmers  to  get  their  busi- 
ness. We  are  not  here  for  all  we  can 
possibly  make  in  one  year,  and  can 
not  take  the  chance  of  trying  to  get 
an  overrun  of  twenty-five  per  cent 
or  better. — C.  A.  Rasmussen,  George, 
Iowa. 


In  Kansas  Too 
Editor.    Dairy    Record:  Please 
change  my  address  from  Grinnell,  la., 
to  Atchison,   Kan.     Sure  miss  The 
Dairy  Record. — H.  H.  Shrader. 


Mikana,  Wis. — The  Mikana  cheese 
factory  has  suspended  operations  until 

spring. 

Beach,  N.  D. — Farmers  of  Saddle 
But  to  township,  near  here,  have 
named  committees  and  plan  the 
establishment  of  a  cheese  factory  in 
the  near  future. 


GALLAGHER  BROS. 

= — — Want  Shipments  of 

Butter  and  Eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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You  Cannot  Coax  Heat 

through  Water-Proof  Lith.    That's  why  everyone  is  using  it! 

If  you  will, use  Water-Proof  Lith  you'll  be  just  as  well  pleased  as  Pat 
O'Malley;  read  what  he  has  to  say — 

Rochester,  Minn.,  July  26,  1921. 

The  Union  Fibre  Co., 
Winona,  Minn. 

Gentlemen. 

Your  letter  of  the  14th  at  hand,  in  regard  to  Water-Proof  Lith  Insulation. 
We  have  had  this  in  since  1914,  and  used  it  continually  in  our  refrigerating 
room  since  that  time,  and  have  found  it  entirely  satisfactory  so  far. 

Yours  truly, 

QI'EEN  CITY  CREAMERY  CO., 
(Signed)       Pat  Omallcy. 

y  9       Look  everywhere — Water-Proof  Lith  is  the  best  anywhere. 
If  interested,  send  for  particulars. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


Facts  About  Salt 


In  early  times  countries  which 
produced  salt  were  regarded  as 
especially  favored  by  the  Gods, 
and  it  is  asserted  that  the  very 
earliest  trade  routes  were  estab- 
lished for  the  purpose  of  transport- 
ing salt  to  less  fortunate  districts. 

Salt  is  so  necessary  to  human 
health  that  it  has  been  the  cause  of 
wars,  and  cakes  of  salt  have  been 
used  as  money  in  more  than  one 
part  of  the  world. 

The  United  States  is  fortunate  in 
the  wise  distribution  of  salt,  and 
modern  refineries  have  practically 
eliminated  impurities,  but  there  is 
still  a  long  call  between  ordinary 
table  salt  and  the  super-refined 
article  which  we  prepare  especially 
for  butter. 


You  Are  Making  Butter? 

Then  neglect  no  precaution  that  will  make  it  palatable 
and  popular — your  profit  lies  that  way. 

The  Best  Butter  Salts  Are— 


Colonial  Salt 
Liberty  Salt 


(FLAKED) 


(GRANULATED) 

"The  salt  that  melts  like  snowflakes  and 
dissolves  like  mist" 

They  are  so  prepared  by  special  processes  that  they  in- 
stantly dissolve  on  touching  the  butter  and  distribute  their 
delicate,  delicious  flavor  throughout  the  mass. 

They  have  helped  to  win  prizes  and  to  secure  the  highest 
market  prices. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 


DISTRIBUTORS :    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  FaUs,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Patterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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MARKETING  PROBLEM 
SIMPLIFIED 

By  Making  of  Extras 


Says  Roy  C.  Potts,  Bureau  of  Mar- 
kets in  Address  on  "The  Market- 
ing of  Butter  by  Cooperative 
Creameries"  Before  Iowa  (  dream- 
ery Secretaries  and  Managers' 
Convention. 

In  coming  before  this  convention 
of  the  secretaries  and  managers  of 
Iowa  creameries  to  discuss  the  subject 
of  marketing  of  butter  by  co-operative 
creameries  I  shall  attempt  to  present 
a  few  points  which  are  of  fundamental 
importance  to  the  success  of  co- 
operative creameries.  These  points 
may  be  enumerated  as  follows: 

1 —  Make  and  market  only  a  high 
quality  product. 

2 —  Pack  your  product  in  a  clean, 
neat  and  attractive  package. 

3 —  Co-operate  with  other  creamer- 
ies in  carlot  shipping. 

4 —  Establish  contacts  with  trade 
which  has  regular  outlets  for  your 
quality  product. 

5—  Co-operate  with  other  co-oper- 
ative creameries  in  improving  your 
business  methods. 

Quality  is  the  First  Essential 
The  first  important  requisite  in 
marketing  co-operative  creamery  but- 
ter is  the  manufacturing  of  a  high 
quality  product.  To  do  this  it  is 
necessary  to  have  the  co-operation  of 
the  patrons  in  the  production  and 
delivery  of  a  high  quality  raw  material 
to  the  creamery.  Dairy  farmers  are 
not  slow  to  make  improvements  when 
there  is  an  incentive  offered  them  to 
improve.  But  in  the  absence  of  incen- 
tives to  progress,  improvement  is  often 
slow.  As  an  incentive  or  inducement 
to  dairymen  to  deliver  high  quality 
cream,  I  know  of  nothing  better  than  a 
system  of  cream  grading  winch  would 
correlate  the  quality  of  cream  to  the 
quality  of  butter  each  grade  of  cream 
would  produce,  and  accompanying  Un- 
graded system,  there  should  be  a 
system  of  paying  for  cream  on  the 
basis  of  the  value  of  the  butter  each 
grade  cream  would  produce.  Nothing 


could  be  more  disheartening  to  the 
producer  of  a  can  of  cream  of  such 
quality  as  would,  when  churned  pro- 
duce 94-score  butter,  than  to  be  paid  no 
more  for  that  kind  of  cream  than  other 
producers  received  for  cream  which 
would  not  produce  better  than  88  to 
89-score    butter,    and   especially  at 
the  present  time  when  94-score  butter 
is  easily  worth  five  to  eight  cents  per 
pound  more  than  88  or  89  score  but- 
ber.    If  the  farmer  was  rewarded  for 
his  effort  by  this  additional  five  to 
eight  cents  per  pound  he  might  be  more 
willing  to  put  forth  the  extra  efforts 
required  to  produce  and  deliver  that 
quality  of  cream  which  would  pro- 
duce 92-score  butter  in  co-operative 
creameries  at  all  times. 
Marketing  Problem  Simplified 
With    the    regular    production  of 
'  Extras"  (92  score)  by  co-operative 
creameries  their  problem  of  marketing 
would  be  greatly  simplified  both  with 
respect  to  the  needed  supply  of  cream, 
and  to  the  securing  of  outlets  for  the 
sale  of  the  finished  product.  With 
co-operative    creameries  established 
and  operated  on  a  quality  basis,  they 
are  above  the  competition  of  cream- 
eries and  cream  buying  stations  which 
readily  accept  fair  to  good  and  often 
very  poor  quality  cream.    Then  too 
there    is    keen    competition  among 
wholesalers  and  jobbers  for  the  finer 
and  better  grades  of  butter  which 
does  not  exist  for  the  lower  grades. 
And  furthermore,  small  lots  or  ship- 
ments of   the  lower  quality,  often 
irregular  quality,  are  further  handi- 
capped by  competition  with  full  car 
loads  of  the  lower  quality  centralized 
butter.     I   desire  especially   to  em- 
phasize this  point  in  marketing  co- 
operative  creamery   butter — "Make 
and    market    only    a    high  quality 
product."     We  should  realize  more 
completely'  the  importance  of  that 
point.      It    should    be  emphasized 
especially    before    your  creamery 
boards    of    directors    and    to  your 
creamery  patrons. 

Attractive  Packages  Important 
It  should  not  be  necessary  to  stress 
the  importance  of  clean,  neat  and 
attractive  packages  before  an  audience 
of  creamery  secretaries,  managers  and 


buttermakers.  And  yet,  there  is 
great  room  for  improvement.  Second 
hand  tubs  are  not  often  used,  but 
dirty,  moldy,  broken  and  damaged 
packages  are  a  problem  with  every 
butter  dealer. 

Quality  of  package  which  implies  a 
clean  and  attractive  package  with  the 
wrappers  or  liners  neatly  folded  and 
placed,  should  accompany  quality  in 
product.  Where  labels  or  brands  are 
used,  and  such  should  be  used  more 
generally  on  the  state  brand  and 
higher  quality  product,  they  too 
should  be  attractive  in  style  and 
inviting.  Do  not  ignore  or  overlook 
this  point  for  neatness  and  appearance 
is  essential  with  the  fancy  product, 
and  they  will  help  sell  that  of  inferior 
quality. 

Ship  Co-operatively  in  Car  Lots 
Three  advantages  of  car  lot  shipping 
of  butter  should  appeal  to  the  co- 
operative ereamerymen.  I  shall  men- 
tion first  the  fact  that  better  trans- 
portation servic9  is  usually  obtainable 
on  carload  shipments  since  the  car 
goes  through  to  destination  without 
delay,  and  should  move  in  a  shorter 
time.  Also  the  butter  is  not  disturbed 
in  the  car,  and  therefore  is  less  likely 
to  be  subjected  to  change  of  temper- 
ature which  may  injure  its  quality. 
Furthermore,  the  packages  in  carlot 
shipments  are  not  soiled  by  handling 
in  transit.  There  is  the  additional 
advantage  of  lower  rates  applicable 
to  carlot  shipments,  which  result  in 
actual  savings  of  one-fourth  to  one- 
third  cent  or  more  per  pound  of  butter 
shipped.  Because  of  these  savings 
through  carlot  shipping,  the  Co- 
operative Creameries'  Association 
in  Minnesota  is  giving  special  con- 
sideration to  this  matter,  and  plans  to 
perfect  arrangements  whereby  the 
creameries  of  that  state  will  save 
hundreds  of  thousands  of  dollars 
annually  through  this  one  item  alone. 
Regular  Trade  Outlets  Desirable 
An  established  and  regular  trade  is 
a  distinct  asset  to  any  business,  and 
creameries  are  no  exception  to  the 
rule.  It  is  true  that  there  are  many 
wholesale  dealers  or  commission  hous- 
es in  the  markets  anxious  to  handle 
your  shipments,  but  the  creameries 


Made  by  the 

MEN  ASH  A  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

Vttmasba  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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NEW  YEAR'S  RESOLUTION? 

This  is  about  the  time  of  the  year  when 
everybody  is  making  new  resolutions. 
Why  not  make  a  resolution  to  get  ac- 
quainted with  the 

Brunswick 
Refrigerating  Machine 

and  find  out  why  we  are  able 
to  give  you 

A  Ten  Year  Factory  Guarantee 

against  ordinary  WEAR  and  TEAR  on 
the  Brunswick  eccentric  construction. 

We  wish  you  a  Happy  and  Prosperous  New  Year. 

Let  us  know  when  your  Board  meets. 
We  want  to  be  there. 

Cronholm  Refrigerating  Co.  inc. 

cherry  4626       1409  W.  Broadway,  Minneapolis,  Minn.      cherry  4626 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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making  Extras  or  better  who  have 
regular  established  contracts  or  con- 
tacts with  the  trade,  are  the  ones  which 
receive  premiums  or  top  market  quo- 
tations for  their  butter.  And  it  is 
not  difficidt  to  understand  why  they 
do.  A  dealer  who  does  not  have  a 
regular  established  outlet  for  a  cream 
ery's  product  must  hold  it  until  he 
finds  a  buyer.  And  the  irregular 
buyer  often  is  looking  for  bargains, 
or  the  best  at  the  lowest  price.  Your 
butter  is  what  he  wants  if  it  is  priced 
right.  But  the  dealer  who  has  a  con- 
tract with  a  creamery  making  a 
regular  dependable  supply  of  stand- 
ardized quality  knows  he  must  pay  a 
satisfactory  price  every  week  or  he 
will  lose  the  contract.  Hence  he  seeks 
to  find  a  regular  outlet  for  the  cream- 
erieies'  shipments  every  week  at  a 
price  which  will  enable  him  to  satisfy 
the  shipper.  It  would  be  a  great  help 
to  many  creameries  to  know  more 
about  the  actual  methods  of  distribu- 
tion in  the  butter  markets. 

This  afternoon  you  will  hear  Mr. 
McGuire  tell  you  of  the  plans  of  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  which  has  as  mem- 
bers over  225  co-operative  creameries 
in  that  state.  The  offices  to  be  estab- 
lished by  that  Association  in  the 
Chicago,  New  York,  Philadelphia  and 
other  markets,  should  be  of  great 
service  to  the  members  of  that  asso- 
ciation in  perfecting  and  establishing 
contacts  with  the  trade,  also  in 
improving  the  business  methods  em- 
ployed by  co-operative  creameries  in 
marketing  their  product. 

Improvod   Business  Methods 

That  many  co-operative  creameries 
have  most  excellent  outlets  for  their 
product  and  employ  very  efficient  and 
economical  methods  is  very  true,  but 
no  one  will  doubt  the  statement  that 
further  improvement  may  be  made 
even  by  the  most  efficient  and  success- 
ful. How  best  the  co-operative  dairy 
industry  can  progress  in  business 
methods  may  not  be  so  obvious.  As 
farmers  have  learned  by  co-operation 
to  improve  their  conditions,  so  like- 
wise co-operation  among  co-operative 
creameries  should  enable  progress  to 
be  made  in  improving  the  business 
methods  of  co-operative  creameries. 


I  firmly  believe  the  Minnesota 
Association  has  started  on  the  right 
road.  It  should  do  the  co-operative 
creameries  of  Iowa  good  to  watch 
carefully  the  methods  employed  by 
the  Minnesota  Association.  It  is 
quite  possible  it  will  make  some  mis- 
takes, and  you  should  profit  by  them. 
Sooner  or  later  you  will  feel  the  need 
of  closer  co-operation  and  a  co-ordina- 
tion of  action 'in  solving  some  of  your 
business  problems.  I  would  urge  you 
to  keep  close  watch  on  Minnesota — 
your  neighbor  on  the  North,  for  if  I 
am  not  mistaken,  they  mean  to  im- 
prove their  co-operative  creameries 
by  closer  co-operation. 


ONE  HUNDRED  FORTY-EIGHT 
STUDENTS 


(Concluded  from  Page  3) 


Ebbers,  W.  J.,  Oostburg;  Eckberg, 
C.  A.  Porterfield;  Emmett.  J.  R., 
Neenah;  Englund,  C.  W.,  Prentice; 
Essewein,  E.  G..  Iron  River. 

Fitzgerald,  J.  J.,  Marshfield;  Fox, 
E.  F.,  Sparta;  Freis,  H.  A..  Cleveland; 
Froehlieh.  O.  J..  Marshfield. 

Gerland.  E.  A.  E.,  Rice  Lake. 

Hass,  R.  H.,  Madison;  Haase,  E.. 
Camp  Douglas;  Harrington,  E.  F., 
Ridgeway;  Hauch.  W.  M.,  Cleveland; 
Herpich  A.,  Thiensville;  Hollands, 
G.  W.,  Parrish;  Hoyer.  G.  J..  Ells- 
worth; Hunziker,  A.,  Prentice;  Eysen, 
II..  Meridean, 
Inderhuehle,  E.  F.,  Brownsville. 

Johanning,  R.  W.,  Plymouth. 

Kanitz,  H.  G.  E.,  Merrill;  Kazda, 
A.,  Jim  Falls;  Klotzbuecher,  O.  A., 
Manawa;  Krai,  R.  J.,  Antigo;  Krenz, 

A.  A.,  Hamburg;  Kruger,  A.  F.,  Green 
Lake;  Kuester,  H.  G.,  Cleveland; 
Klisez,  E.,  Lublin. 

Laske,   T.,    Seymour;  Livingston, 

B.  L.,  Livingston;  Loehr,  Al  L., 
Malone;  Loose,  E.  W,  Hika;  Luther, 
E.  C,  Watertown. 

Magelund,  L.  C,  Antigo;  Mandel, 
A.  H.,  Colby;  Mathews,  C,  La  Yalle; 
Meyer,  A.  S.,  Edgar;  Mikkelson,  G., 
Ferrvville;  Moths,  E.  W.,  Fredonia; 
Mueller.  E.  C.  Oshkosh. 

Natzke,  A.  R.,  Merrill;  Nygren, 
M.  A.,  Marinette. 


Olsen,  L.  S.,  Milwaukee;  Omdahl, 
A..  Eleva. 

Pagh.  T.  H..  Luck;  Pauwels,  M.  P.* 
West  De  Pere;  Peeters.  N.,  Green 
Bay;  Peterson,  M.  I.,  Caryville. 

Reddin.  H..  Madison;  Rosenow,  E. 
T.,  Shawano;  Rost,  A.  E.,  Coleman. 

Sampe,  A.  H.,  Colby;  Schamens, 
O.,  Sparta;  Schnurler,  A.  J.,  Edgar; 
Schoenhaar.  R.  W.,  West  Bend; 
Shanahan.  L.  S..  Merrill;  Shinko.  C. 
F.,  Steuben;  Skoglund.  C.  E.,  Am- 
herst; Sollberger,  E..  Neillsville;  Soll- 
berger,  W.,  Neillsville;  Sparievoda. 
F.  C.  Whit  el  aw;  Starek,  O.  E.,  Ca- 
dott;  Stein,  J.  A..  Cleveland;  Storm, 
W.  P..  Merrill;  Steubs,  A.  R.,  Lady- 
smith. 

Teschke.  W.  F.,  Bonduel;  Theisen, 
W.  J.,  Campbellsport;  Thompson, 
E.  L..  Wausau;  Thompson,  G.  A., 
Amherst;  Turnev,  G.  J.,  Eau  Claire. 

Uehling.  F.  C..  West  Salem. 

Van  Acken,  Mrs.  J.,  Milwaukee; 
Yerage,  L.  D.,  Rhinelander;  Vogt,  C. 
H.,  Butternut;  Yon  Planta,  A.  H., 
Oconomowoc;. 

Wallace,  I.  L.,  West  Lima;  Webber, 
W.  M.,  Chippewa  Falls;  Wellman, 
P.  F.,  Wonewoc;  Wieland.  E.  O., 
Merrill;  Wilde,  E.  H.,  Fountain  City; 
Wilsmark,  H.  O.,  Jr.,  Shebovgan; 
Whitney.  V.,  North  Bend. 

Young,  C.  C,  Cornucopia. 

Zermuehlen,  E.  A.,  Two  Rivers. 
From  Outside  Wisconsin 

Allen,  D.  F.,  East  Chicago,  Ind.; 
Kimura.  B..  Sappora,  Japan;  Lyons, 
J.  G.,  Stockton.  111.;  Milar,  W.  B., 
Watseka,  111.;  Montgomerv,  A.  K., 
Atlanta,  111.;  Okeson,  E.  B.;  Boise, 
Idaho;  Santschi,  F.,  Smethport,  Pa.; 
Van  Horn,  E..  Gary,  lnd.;  Yilbrandt, 
C.  \Y..  Elmore.  Ohm;  Walchcr,  L.  L., 
Nokomis,  III.;  Wolter,  H.  J.,  Hull, 
la.:  Wright,  W.  T.,  Lynchburg.  Ya.; 
Wolfgram,  E.  T.,  Brownsdale,  Minn.; 
Young,  J.,  Philadelphia,  Pa.;  Zook, 
R.,  Davenport.  Ia. 


White  Sulphur  Springs,  Mont. — 
Yrticles  of  incorporation  of  the  Springs 
Dairy  have  been  riled  in  the  office  of 
the  county  clerk.  The  names  of  the 
incorporators  are:  Richard  T.  Ring- 
ling,  A.  H.  Stephens  and  Earle  F. 
Angelle. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 
hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 


ALWAYS 


"Looking  for  Business" 
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DEVELOPMENT  OF  THE  GROVE 
CITY   CREAMERY,  GROVE 
CITY,  PENNSYLVANIA 


By  S.  G.  Thompson,  United  States 
Dairy  Division,  Washington,  D. 
G.,  at  Go-operative  Creamery 
Mens'  Conference,  1921,  Nation- 
al Dairy  Show. 


The  Grove  City  Creamery  was 
established  for  the  purpose  of  con- 
tinuing a  study  of  manufacturing 
methods  and  working  out  on  a  com- 
mercial scale  some  of  the  problems 
suggested  by  laboratory  investiga- 
tions. For  a  number  of  years  the 
laboratories  of  the  Dairy  Division, 
B.  A.  L,  United  States  Department  of 
Agriculture,  have  studied  manufactur- 
ing methods  of  various  products, 
many  of  which  warranted  favorable 
conclusions  so  far  as  laboratory  results 
were  concerned,  but  it  was  considered 
necessary  that  they  be  tried  out  com- 
mercially before  being  recommended 
as  practical  for  general  adoption. 

It  was  with  this  idea  in  mind  that  a 
decision  was  reached  to  undertake 
the  establishment  and  operation  of  a 
commercial  dairy  products  manufac- 
turing plant,  which  resulted  in  the 
Grove  City  Creamery.  No  thought  was 
given  to  the  possibility  of  making  this 
plant  a  model,  or  of  demonstrating 
operating  efficiency,   neither  was  it 


planned  to  show  the  value  of  making  a 
variety  of  products  and  by-products, 
or  of  attempting  the  development  of  a 
special  dairy  community.  The  whole 
idea  was  to  provide  a  place  where 
problems  in  manufacture  could  be 
studied  commercially  in  conjunction 
with  the  laboratories,  and  while  the 
development  has  attracted  consider- 
able attention  in  other  ways  the 
original  purpose  is  still  given  first 
consideration  and  has  showrn  satis- 
factory results. 

Previous  to  locating  in  Grove  City, 
attempts  had  been  made  to  study  the 
commercial  side  of  these  problems  by 
co-operating  with  plants  already  es- 
tablished, but  this  method  proved 
unsatisfactory  because  of  inadequate 
facilities  and  not  having  sufficient 
control  of  the  plant.  It  seemed  de- 
sirable, therefore,  that  the  Dairy 
Division  have  a  plant  which  would  be 
under  its  absolute  control,  but  at  the 
same  time  owned  by  an  outside  con- 
cern rather  than  by  the  Government. 
If  owned  by  the  Government  it  would 
be  subject  to  Government  regulations 
and  lose  much  of  the  latitude  neces- 
sary for  the  successful  operation  of  a 
commercial  plant. 

In  order  to  maintain  complete  con- 
trol of  the  plant  and  at  the  same  time 
avoid  subjecting  its  operation  to 
Government  regulations,  it  was  de- 
cided to  find,  if  possible,  a  community 


sufficiently  interested  in  the  project 
to  provide  the  necessary  funds  for 
building  and  equipping  a  plant  and 
assisting  in  the  general  promotion  of 
the  project.  Grove  City,  Pennsyl- 
vania, proved  to  be  such  a  place;  con- 
ditions there  were  unusually  well 
suited  to  the  requirements  and  it 
proved  to  be  an  exceptionally  fine 
location. 

Grove  City  is  a  borough  of  approx- 
imately 5,000  inhabitants,  situated  in 
Mercer  county,  Pennsylvania,  about 
half  way  between  Pittsburg  and  Erie, 
Pa.,  on  the  Bessemer  and  Lake  Erie 
Railroad.  It  is  surrounded  by  a 
rolling  country  which  is  perhaps  better 
adapted  to  dairying  than  any  other 
special  line  of  agriculture,  although 
dairying  had  not  been  developed  up 
to  the  time  the  creamery  was  estab- 
lished, due  probably  to  the  fact  that 
no  satisfactory  market  for  dairy 
products  was  available.  It  is  appa- 
rent, however,  that  the  farmers  in  that 
community  were  ready  to  take  up 
dairying  enthusiastically  when  the 
opportunity  was  presented,  but  of 
more  importance  possibly,  so  far  as 
establishing  the  plant  there  was  con- 
cerned, is  the  fact  that  the  business 
men  in  town  were  unusually  progres- 
sive, and  of  the  kind  that  once  they 
start  on  a  project  work  unitedly  and 
vigorously  to  accomplish  the  desired 
end. 

Operated  on  Co-operative 
Principles 
These  men  are  organized  in  an 
exceptionally  well  handled  commercial 
club  which  seems  able  to  promote  the 
good  things  that  come  its  way  and 
provide  the  funds  necessary  to  make 
them  go.  Because  of  the  favorable 
attitude  of  the  Grove  City  Com- 
mercial Club,  and  the  business  men 
individually,  the  proposition  was  ac- 
cepted without  great  effort,  and  prepa- 
rations for  building  in  Grove  CitjT 
were  at  once  started.  The  people 
were  told  that  the  Department  would 
like  to  be  provided  with  a  building 
and  equipment  to  cost  approximately 
$30,000;  the  building  to  be  con- 
structed and  equipped  under  the 
supervision  of  the  Dairy  Division 
and  leased  to  the  United  States  De- 
partment of  Agriculture  for  a  term  of 
years. 

The  agreement  entered  into  be- 
tween the  Grove  City  Creamery, 
which  is  a  corporation  organized  under 
the  laws  of  Pennsylvania,  and  the 
United  States  Department  of  Agri- 
culture, provided  that  the  plant 
should  be  operated  by  the  Dairy 
Division  which  would  also  furnish  in 
part  the  services  of  a  manager,  but 
that  all  money  should  be  received  and 
paid  out  by  a  trustee  representing  the 
holding  company.  It  also  provided 
that  the  plant  should  be  operated  on 
a  co-operative  plan,  and  stipulated 
that  after  the  expenses  had  been 
deducted  from  the  gross  receipts  the 
remainder  should  be  distributed 
among  the  patrons  in  proportion  to 
the  butterfat  and  skimmilk  furnished. 
It  further  provided  that  a  certain 
rate  of  interest  should  be  paid  on  the 
capital  stock  paid  in  and  included  in 
the  operating  expenses. 

Since  the  Department  and  its 
employes  are  prohibited  by  law  from 
making  any  profit  out  of  this  or  similar 
undertakings,  and  as  the  stockholders 
are  limited  in  the  interest  they  shall 
receive  on  their  investment,  it  is 
obvious  that  the  producers  receive 
the  same  benefits  that  would  result 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St~    ASSOClSttiOIl         New  York  ~~ 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 
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Impressions  of  New  York  Markets.  T„,,)rmuk 

Gained  by  Up-state  Agriculturalists  in  a  Recent  Visit.                              r               TKADt.  nakk 

From  NEW  YORK  PRODUCE  REVIEW  AND  AMERICAN  CREAMERY,  Aufcu          '21                 ,  1 

F.L.  UTTER,  president  of  the  Allegany  County,  New  York,  Farm  and  Home 
Bureau,  enumerates  the  views  generally  expressed  by  growers,  repre- 
sentatives as  to  the  recent  visit  of  about  a  hundred  representatives  of 
New  York  Farmers,  planned  and  carried  out  by  the  New  York  Central's 
agricultural  development  department,  in  the  following  statement: 

"I  BELIEVE  a  better  understanding  OF  CONDITIONS  will  materially 
Vipln  Knth  TYrnHiipprQ  jmrl  ^nnmimprs  jm  well  ns  trjinsnortn.t  ion  onmna- 

l  IK   i  1  '    USJ  III    IJ1  UUUvvlo  ULIKJ.    \,\JXLt3  Ulllvi  oj    tlo    \*  \  I  J    LMnJ    ii  allot  '\ '  i  iu  i  i\_/n    i      '  i  i  rai 

nies,  in  the  work  in  which  we  are  all  mutually  engaged. 

"I  AM  SURE  the  instruction  we  received  at  first-hand  relative  to  PROPER 
xA^JVli\Li  oi  rood  supplies  in  oudoi/iim  ii/aij  as  \veii  as  axira.cu.ve 
CONTAINERS,  also  the  very  important  GRADING  and  marketing  of 
such  commodities,  and  the  proper  guaranty  that  such  grading  and 
marking  are  as  represented,  ARE  OF  FIRST  IMPORTANCE  TO 
EVERY  PRODUCER. 

"SEVEPAL  OF  THE  fanners'  representatives  commented  uoon  the  large 

f 

1  .v.:  ■  

v.  ■ 

amount  ot  momice  in  AT  is  UAMAIjKJJ  in  transit  BECAUSE  OF 
11VJ PP.OPEK  PACKIMj." 

Ash  or  Steel  Hoops 

IF  YOU  WERE  TO  ASK  THIS  QUESTION  of  the  Creamery  Managers  who  use  Schmidt  Bros.  White  Ash  Tubs  — 
"Why  do  you  continue  to  use  these  Tubs  for  shipping  your  butter  when  there  are  cheaper  Tubs  to  be  obtained,"  they  would 
1     likely  answer  you — 

I           "Because,  after  endeavoring  to  obtain  good  raw  material  and  to  make  a  high  grade  of  butter,  we  do  NOT  consider  it  as 
GOOD  PACKING,  or  good  business,  to  ship  it  in  cheap  and  inferior  Tubs,  lacking  in  requisite  CARRYING  STRENGTH, 
and  which  become  DAMAGED  in  transit  from  the  RACKING  STRAIN  AND  JOLTS,  and  handling  of  present  day  rapid 
transit,  arriving  on  the  market  LOOKING  like  an  under-grade  butter  both  as  to  style  and  outward  appearance  of  the  Tubs— 
which  tends  to  throw  it  into  the  under-grade  class,  preventing  it  from  selling  at  TOP  PRICES." 

THIS  HAS  BEEN  AN  OBJECT  LESSON  to  these  manufacturers  of  butter— either  extras  or  lower  grades,— as  to  the 

truth  that  "PROPER  PALK1)N(j"  requires  tfte  use  of  the  MOST  SUBSTANTIAL  Tubs. 

/^r\a  /inA  \Tv 

I   rl  l\l     IT  SCHMIDT  BROS.,  Proprietors,  ELGIN,  ILL.y  1  h^ZA  l\l  I 

■     v  *  ■  ■  T  JL-/  \S  A    X  iwl  V      JL  WJUf 

We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street*  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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SIXTY -ONE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


But  there  is  little  now  to  suggest  the  days 
of  lace  and  old  lavender,  yet  the  modest  home 
of  Alfred  E.  Smith,  Governor  of  the  great  State 
of  New  York,  is  at  25  Oliver  Street,  opposite 
Henry  Street,  within  less  than  half  a  minute's 
walk  of  Chinatown.  Almost  back  of  Governor 
Smith's  house,  extending  from  Oliver  Street 
to  New  Bowery,  is  a  very  small  burial  ground, 
but  rather  important.  It  is  the  first  Jewish 
cemetery,  the  land  for  which  was  granted  as 
far  back  as  1656.  It  is  about  a  city  lot  in  size, 
and  a'most  hidden  by  the  Elevated  road.  A 
dead  wall  which  looks  into  it  covered  by  brilliant 
theatrical  posters  serves  to  emphasize  the 
striking  difference  between  the  Quick  and  the 
Dead. 

CHINATOWN 
With  the  famous  "East  Side"  thus  disposed 
of,  let  us  retrace  our  steps  to  the  City  Hall, 
pass  over  to  Chatham  Square  and  walk  up- 
town a  few  short  blocks,  to  Dover  and  Pell 
Streets.  This  is  the  celebrated  Chinese 
Quarter,  and  presents  quite  an  Oriental  aspect 
with  its  curious  architecture,  glaring  colors  and 
huge  laundry  tickets  for  signs.  The  iniquity 
of  Chinatown  is  simulated  solely  for  the 
credulous  tourist  on  the  sight-seeing  busses. 
The  old  feuds  between  the  rival  Tongs  are  a 
thing  of  the  past.    Chinatown  of  today  is  no 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Al 

Td 

Jersey  City,  N.  J. 

THE  HOUSE  OB 


GUS  LUDWIG,  MANAGER) 

Will  look  after  your  shipments  peri 

We  solicit  your  sh 


See  That  Your  Next  Shipment  is 

N.  J.  or  to 


ASK  US  FOR  OUR  CHICAGO  ST1 


Shipper  to  receive  even  more  prompt  returns  than  ev> 
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ic  &  Pacific 


Chicago,  Illinois 

LLITY  BUTTER 


BUTTER  DEPARTMENT 

se  you  as  to  market  conditions 

correspondence 

:o  Us  Either  at  JERSEY  CITY, 
:>  Branch 

receiving  at  least  90%  of  our  Minnesota  and  Iowa 
es  at  Chicago  paying  them  top  prices,  enabling  the 
us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


longer  the  hot-bed  of  opium  dens,  vice  and 
crime  of  ormer  times,  and  is  only  mildly 
interesting  to  the  visitor.  So  much,  however, 
has  been  written  concerning  its  wickedness 
that  it  seems  a  pity  to  describe  it  as  a  perfectly 
harmless  locality  depending  upon  legitimate 
patronage  for  its  daily  existence.  To  give  but 
one  instance  of  its  modern  and  commercial 
aspect — the  latest  project  under  way  is  the 
erection  of  a  large  clubroom  for  an  association 
of  Chinese  merchants.  This  building,  when 
completed,  will  cost  about  $100,000,  and  be 
six  stories  of  the  finest  Chinese  architecture, 
coloring  and  furnishings.  The  Joss  House  and 
the  Theatre  are  still  there,  and  the  discordant 
orchestra  still  continues  to  compete  with  the 
elevated.  But  in  other  respects  it  is  a  perfectly 
respectable  neighborhood  compared  with  its 
former  reputation.    It  is  worth  the  visit. 

We  want  more  Fancy  Creamery  Butter. 
Just  give  us  a  trial  shipment.  You'll  receive 
full  value  for  your  butter  and  you'll  have  full 
satisfaction  in  the  way  the  returns  are  made. 
Price  counts  wherever  money  is  counted,  and 
when  you  figure  over  your  returns  from  us, 
you'll  realize  you  made  no  mistake  in  using  the 
"Direct  to  the  Consumer  Service."  Start  the 
New  Year  right  by  marking  your  shipments  of 
Fancy  Butter  to  us. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Mtiiuay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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from  a  co-operatively  owned  and 
operated  creamery. 

Five  Hundred  Cows  at  Start 
Since  the  territory  surrounding 
Grove  City  was  not  a  dairy  developed 
community,  a  survey  was  necessary 
to  determine  if  there  were  a  sufficient 
number  of  cows  in  the  vicinity  to 
warrant  the  successful  operation  of  a 
plant.  While  pledges  were  not  re- 
quired there  appeared  to  be  around 
500  cows  from  which  the  product 
could  be  depended  on  for  delivery  to 
the  plant  if  a  creamery  were  built. 
With  a  promise  of  sufficient  money  for 
building  a  plant  having  a  normal 
capacity  of  100,000  pounds  of  butter 
per  year,  and  the  product  of  about 
500  cows  reasonably  certain  for  man- 
ufacture, the  creamery  building  was 
started  in  the  summer  of  1914, and 
completed  the  following  July.  As  it 
seemed  desirable  to  provide  an  outlet 
for  the  farmers'  product  earlier  in  the 
season  than  July,  a  temporary  plant 
was  equipped  and  opened  May  3, 
1915.  The  permanent  plant  began 
operation  July  14th  of  that  year. 

The  building,  which  is  a  two-story 
and  attic  structure,  36  x  70  feet,  was 
constructed  of  hollow  tile  with  stucco 
finish.  The  first  floor  had  an  office, 
receiving  room,  testing  room,  separat- 
ing, pasteurizing  and  buttermaking 
room,  refrigerator  and  power  plant. 
The  second  floor  contained  three 
laboratories,  an  experimental  cream- 
ery room,  office  and  a  by-products 
room  in  which  cottage  cheese,  milk 
condensing  and  casein  equipment  were 
installed.  The  attic  was  used  for 
storage  and  contained  casein  drying 
equipment. 

It  will  therefore  be  seen  that  the 
plant  was  equipped  for  the  manufac- 
ture of  butter,  and  for  cottage  cheese, 


condensed  skimmilk  and  casein  on  a 
small  scale. 

Nineteen  Patrons  First  Day 

On  the  opening  day  nineteen  pa- 
trons delivered  eighty-four  pounds  of 
butterfat.  about  three-fourths  in 
cream  and  one-fourth  in  whole  milk. 
The  milk  was  skimmed  and  the  skim- 
milk returned  to  the  farmers.  During 
the  first  month  3,757  pounds  of  fat 
were  received,  including  that  sep- 
arated at  the  creamery  from  26,026 
pounds  of  milk,  all  furnished  by 
fifty-four  patrons.  There  were  used 
for  manufacture  into  cottage  cheese 
that  month,  1.440  pounds  of  skimmilk, 
paid  for  at  the  rate  of  twenty-five 
cents  per  hundred.  The  price  paid 
for  butterfat  was  thirty-four  cents 
per  pound.  The  average  Xew  York 
quotation  for  Extras  for  the  month 
was  twenty-nine  cents.  From  the 
figures  given  it  is  obvious  that  the 
herds  were  small,  and  the  number  of 
patrons  few,  and  while  the  number  of 
patrons  has  increased  rapidly  the 
average  number  of  cows  per  herd  has 
increased  more  moderately. 

The  difference  of  five  cents  per 
pound  between  the  prices  paid  for 
butterfat  and  New  York  quotations 


for  "Extras,"  in  favor  of  the  creamery, 
was  a  very  satisfactory  price  for  the 
first  month,  and  we  were  much  pleased 
that  the  same  premium  of  five  cents 
was  maintained  throughout  the  re- 
mainder of  the  year. 

However,  a  comparison  of  the  prices 
paid  with  New  York  quotations  meant 
but  little  to  the  local  producers  be- 
cause they  knew  nothing  of  the  New 
York  butter  market,  but  as  most  of 
the  patrons  had  previously  sold  their 
butter  to  hucksters  at  around  fifteen 
cents  per  pound  the  price  of  thirty- 
four  cents  for  butterfat  was  exceed- 
ingly attractive,  and  the  comparison 
very  striking. 

Another  comparison  in  prices  was 
furnished  which  also  attracted  atten- 
tion. A  central  plant,  located  about 
forty  miles  away,  had  routes  which 
came  intc/ the  Grove  City  area,  and 
the  prices  paid  by  this  concern  ranged 
about  seven  cents  per  pound  of  fat 
below  the  Grove  City  price.  Never- 
theless the  small  volume  of  business 
at  the  outset  seemed  to  confirm  the 
opinion  that  a  moderate  sized  plant 
was  all  that  could  be  expected.  The 
development  of  the  plant,  however, 
shows   that  opinions  at  the  outset 


were  not  well  founded. 

The-  following  figures  show  the 
quantity  of  butterfat  and  milk  re- 
ceived for  the  years  1915  to  1920, 
inclusive,  also  the  average  number  of 
patrons;  the  average  price  paid  for 
butterfat,  the  average  price  paid  for 
skimmilk,  and  the  total  amount  of 
money  paid  patrons. 

No  Skimmilk  Returned 

During  the  year  1915  relatively 
small  quantities  of  skimmilk  were  pur- 
chased. This  was  made  into  cottage 
cheese.  In  1916  the  quantity  of 
skimmilk  purchased  increased  rapidly 
each  month  until  at  the  end  of  the 
year  none  was  returned  to  the  farmer. 
The  entire  supply  was  used  for  the 
manufacture  of  cottage  cheese,  plain 
condensed  skimmilk,  and  a  small 
amount  of  casein.  Since  1916  no 
skimmilk  has  been  returned  to  the 
patrons,  the  entire  supply  being  man- 
ufactured at  the  plant. 

The  volume  of  product  received  at 
the  creamery  increased  so  rapidly 
that  in  1918  it  was  handled  with 
difficulty,  due  to  the  lack  of  space  for 
the  necessary  equipment,  and  it  was 
apparent  that  additional  room  was 
necessary  if  further  increases  were  to 
be  taken  care  of.  It  also  appeared 
that  the  time  was  ripe  for  the  man- 
ufacture of  some  of  the  foreign  types 
of  cheese  on  a  commercial  scale.  It 
was  therefore  decided  to  ask  the 
creamery  company  to  furnish  addi- 
tional buildings  and  equipment  to 
cost  $60,000,  which  was  done. 

Additional  Building  Erected 

Another  building,  consisting  of  two 
stories  and  attic,  36  x  62 \  feet,  run- 
ning parallel  to  the  original  one  44 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Wastern  Reeprsentative  21  Jay  Street 

2£8£R2£L  NEW  YORK 

PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERV ALINE  MFG.  CO.      :      Brooklyn,  New  York 


Six  Years'  Creamery  Statistics 

Butterfat  received.    1915  1916         1917         1918         1919  1920 

pounds                 74,572  272.352     451,630     434,866     517,416  536.343 

Milk  received,  lbs.  409.672  1,098.399  3,013.352  4,355,502  5,848,884  6,044,855 
Average  number  of 

patrons   136 

Average  butterfat 

price  per  pound  .  34c 
Average  skimmilk 

price  per  cwt. .  .  .  27c 

Amt,  paid  patrons  $25,401  $113,344   $251,471   $301,536   $390,108  $409,810 


296 

501 

529 

590 

614 

41c 

53e 

63c 

69c 

69.5c 

34c 

70c 

91c 

86c 

77c 
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First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  sston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Reiord 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.76 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  ci  earn   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.26 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oil  cloth 

Miller  \Cloth 

Instructions  for  Traction  and  Stationary  I  Cloth 

Engineers,  by  Wm.  Boss  \  Leather 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged . 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke  

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.C.Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


1.65 
1.25 
1.60 
2.00 


1.65 
1.50 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-/or- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8$  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8|  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x  9 J  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8§  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  1 1 J  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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feet  away,  also  a  one-story  building  . 
34x116  feet,  connecting  the  two- 
story  buildings  at  the  rear  were  con- 
structed. The  one-story  wing  con- 
tains the  power  plant,  laundry,  a 
butter  printing  room  and  a  second 
receiving  room.  The  space  in  the 
original  building  formerly  occupied  by 
the  power  plant  was  made  into  a 
churn  room  and  another  refrigerator. 
The  lower  floor  of  the  new  two-story 
building  contains  cheese  curing  rooms 
in  which  the  temperature  and  humid- 
ity are  controlled.  The  second  floor 
contains  cheesemaking  rooms  and  an 
office.  The  attic  is  used  for  milk  and 
whey  vats  and  for  storage.  The 
addition  was  completed  early  in  1919 
and  the  manufacture  of  cheese  was  at 
once  added  to  the  list  of  products. 
Many  Products  Made 
The  varieties  of  cheese  made  include 
American,  Swiss,  Roquefort  and  Cam- 
embert.  Since  practically  all  of  the 
cheese  is  made  from  whole  milk,  the 
quantity  of  butter  produced  was  of 
course  decreased.  Following  is  a 
statement  of  the  various  products 
made  for  the  fiscal  year  ending  June 
30,  1921: 

Pounds 

Butter  501,126 

Cottage  cheese  115,452 

Bulk  evaporated  skimmilk.  .  .  .253,466 
Bulk  sweetened  condensed 

skimmilk  199,739 

Swiss  cheese  130,859 

Camembert  cheese   22,210 

Roquefort  cheese   11,171 

Cheddar  cheese  181,679 

Casein   1,465 

City  Milk  Sales 

Late  in  the  year  1917  the  creamery 
began  the  sale  of  bottled  whole  milk. 


This  was  done  because  the  creamery 
prices  had  been  sufficiently  attractive 
to  cause  the  men  who  had  previously 
distributed  milk  in  town  to  discon- 
tinue, and  patronize  the  creamery. 
This  left  a  shortage  of  fluid  milk  for 
town  consumption,  and  morally  bound 
the  creamery  to  supply  this  shortage. 
The  distribution  of  milk  by  wagons 
was  not  undertaken,  but  a  supply  was 
available  to  those  who  would  come 
to  the  creamery  for  it.  This  action 
on  the  part  of  the  creamery  was 
greatly  apprec:ated,  more  particularly 
perhaps  because  all  milk  supplied 
from  the  creamery  is  pasteurized  while 
the  other  milk  available  in  town  is 
raw. 

Some  sweet  cream  had  been  sold 
from  the  outset  to  ice  cream  manufac- 
turers in  the  vicinity  of  Grove  City, 
and  bottled  cream  was  also  sold  at 
retail  to  people  in  town.  Buttermilk 
and  skimmilk  was  also  sold  to  the 
town's  people. 

Sales  of  Products 

The  receipts  from  the  sale  of  the 
various  products  supplied  by  the 
creamery  will  give  an  idea  of  their 
relative  importance,  and  for  the  fiscal 
year  ending  June  30,  1921,  were  as 
follows: 

Butter  $228,741 

Cream   24,719 

Milk   15,940 

Buttermilk   1,224 

Skimmilk   379 

Cottage  cheese   7,205 

Plain  evaporated  bulk  skim- 
milk  8,259 

Sweetened  condensed  skim- 
milk  26,118 

Swiss  cheese   52,943 

Roquefort  cheese   4,066 


Camembert  cheese   15,274 

Cheddar  cheese   45,263 

Price  Comparisons 

It  will  perhaps  be  interesting  to  note 
the  relative  prices  per  hundred  paid 
by  the  creamery  for  four  per  cent  milk, 
as  compared  with  the  prices  paid 
producers  for  four  per  cent  milk  on 
the  Pittsbrg  market.  In  1916  the 
average  price  paid  by  the  creamery 
was  $1,943,  by  Pittsburgh,  $1.82;  in 
1917,  creamery  price,  $2,696,  Pitts- 
burgh price,  $2,584;  1918,  creamery 
price  $3,298,  Pittsburgh  price,  $3,287; 
in  1919,  creamery  price,  $3,445,  Pitts- 
burg price.  $3,516.  The  complete 
figures  for  1920  are  not  available,  but 
the  creamery  price  will  be  somewhat 
lower  than  Pittsburgh  prices,  due  to 
the  falling  off  in  the  price  of  butter 
and  by-products  in  the  latter  part  of 
the  year. 

I  am  also  submitting  the  average 
prices  paid  for  butterfat  for  the 
various  years,  compared  with  New 
York  Extra  quotations  for  the  same 
period. 


Year 

Urove  City 
Creamery 
Butterfat  Price 

New  York 
Quotations 

1915 

$0.34 

$0.29 

1916 

.41 

.34 

1917 

.53 

.43 

1918 

.63 

.52 

1919 

.69 

.60 

1920 

.695 

.613 

Diversified  Manufacture 
My  reason  for  submitting  these 
figures  is  to  show  the  ability  of  a  plant 
which  manufactures  butter  and  util- 
izes   skimmilk    and    buttermilk  in 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


0\ 

Pyramid 


pany' 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


various  ways  to  compete  with  city 
milk  prices.  It  has  been  found  that 
some  of  the  special  products  and  by- 
products can  be  sold  to  good  ad- 
vantage at  one  period,  while  at  other 
periods  they  are  not  so  profitable; 
and  it  has  been  the  policy  in  operating 
the  Grove  City  Creamery  to  man- 
ufacture those  products  which  offer 
the  best  return  at  different  seasons  or 
different  periods. 

It  has  been  the  constant  aim  in 
managing  the  plant  to  have  it  effi- 
ciently '  and  economically  operated. 
The  fact  that  it  was  operated  by  the 
Department  of  Agriculture  has  never 
been  advertised  commercially,  and 
customers  have  been  warned  that 
they  would  not  be  permitted  to  use 
the  Department's  name  in  connection 
with  their  advertising.  It  was  the 
purpose  to  have  the  products  of  the 
creamery  sell  on  their  merits  alone, 
and  so  far  as  I  can  determine  this 
has  been  done. 

Hij§h  Quality  Raw  Material 

At  the  outset  rigid  requirements 
were  imposed  on  the  patrons  concern- 
ing the  quality  of  milk  and  cream 
that  would  be  purchased,  and  this 
has  been  maintained  throughout. 
Nothing  but  clean  flavored,  fresh 
sweet  milk  and  cream  is  accepted, 
the  maximum  acid  content  being 
two-tenths  per  cent,  and  everything 
which  does  not  meet  the  requirements 
is  returned  to  the  producer.  The 
wisdom  of  careful  grading  of  the  raw 
material  and  its  consequent  high  grade 
finished  product  has  been  demon- 
strated repeatedly  by  the  ease  of 
selling  the  products  at  relatively  high 
prices — a  situation  that  the  producers 
seem  to  appreciate. 

Gareful  Accounting 

A  very  complete  yet  simple  system 
of  accounting  was  installed  at  the 
start  and  has  been  a  necessary  safe- 
guard as  well  as  a  source  of  extreme 
satisfaction.  Complete  manufactur- 
ing and  financial  records  are  kept 
which  furnish  full  information  as  to 
the  condition  of  the  business  at  all 
times.  Early  in  1921,  a  study  of  unit 
costs  of  production  and  plant  effi- 
ciency was  undertaken.  These  rec- 
ords show  the  cost  per  unit  to  man- 
ufacture each  of  the  products  as  well 
as  the  profit  or  loss  on  each,  and 
provides  a  basis  on  which  efficiency 
may  be  studied.  Such  data  have 
already  been  of  immense  value  in 
determining  which  products  are  most 
profitable  and  at  the  same  time  show- 
ing where  savings  could  or  should  be 
(Concluded  on  page  27) 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  |— n  yC  5DN5  CD 

CHICAGO 
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AButter  House 

WANTS  MORE 

BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer   the    very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
er ies  that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation   and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 

Chicago,  111. 

Warehouse 

163  West  South  Water  St. 
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EFFICIENCY 


By  Prof.  M.  Mortensen.  Ames,  la., 
at  1921  Convention,  Iowa  But- 
termakers'  Association, 
Cedar  Rapids,  la. 


Opportunity  usually  comes  to  a 
person  at  various  times  during  a  life- 
time. Some  claim  that  opportunity 
has  never  knocked  at  their  doors; 
they  are  some  of  those  unlucky  people 
who  as  a  result  of  circumstances  never 
have  been  permitted  to  share  in  this 
world's  wealth,  pleasures  or  happiness, 
which  so  many  others  have  been  per- 
mitted to  share  in  abundance.  It 
is  claimed  that  opportunity  never 
misses  an  individual  but  that  it 
knocks  at  the  door  of  every  one  at  one 
time  or  another,  and  that  the  one  who 
does  not  succeed  in  making  the  proper 
connection,  fails  because  he  does  not 
know  the,  knock,  which  if  heeded, 
would  lead  him  to  happiness  and 
possibly  to  prosperity. 

Opportunity  at  times  .  approaches 
a  whole  group  or  class  of  individuals 
at  the  same  time.  Such  a  knock  has 
at  present  come  to  the  doors  of  the 
buttermakers  of  the  United  States. 
There  has  never  before,  not  even  dur- 
ing the  days  of  the  pioneers,  come  the 
call  to  the  buttermakers  for  service 
as  has  come  today.  The  farmers  are, 
during  the  present  strenuous  times, 
struggling  for  existence;  many  have 
failed,  while  the  great  portion  of  the 
farming  class  is  looking  toward  the 
creamery  for  relief.  .Never  before  has 
the  creamery  occupied  the  important 
position  in  the  community  that  it 
occupies  today.  Nor  has  there  before 
been  expected  of  the  buttermaker 
what  is  expected  of  him  today,  and  we 
may  add  that  there  has  never  before 
been  the  danger  of  the  poor  and  care- 
less operator  losing  his  position  as 
there  is  today.  The  call  comes 
to  us  from  all  over  the  country  for 
greater  efficiency,  and  the  one  who 
hears  the  call  and  heeds  it  will  now 
have  a  wonderful  opportunity  to 
render  a  service  to  his  community 
which  will  long  be  remembered. 
Farmers  Willing  to  Listen 

The  farmers  are  today  willing  to 
listen  to  the  advice  of  the  butter- 
makers because  they  feel  that  dairying 
is  worth  while.  It  is  therefore  now  the 
opportune  time  to  make  such  changes 
whereby  we  will  best  serve  the  con- 
sumers and  the  producers.  If  we 
serve  the  consumers  we  are  also 
serving  the  producers  in  as  much  as 
better  service  or  a  better  product 
will  invariably  return  a  larger  profit  to 
the  producers.  The  buttermaker  is 
rendering  the  best  service  who  is 
producing  a  product  of  highest  quality 
for  the  consumers  and  paying  to  the 
producers  the  highest  price  for  the  raw 
material.  There  are  creameries  in 
Iowa  paying  ten  cents  or  more  per 
pound  of  butterfat  less  than  that  paid 
by  other  creameries.  If  you  investi- 
gate the  causes  for  such  differences 
you  will  invariably  discover  that  in 
one  creamery  the  raw  material  re- 
ceived is  of  much  better  quality  than 
in  the  other.  It  is  often  a  question 
of  some  interest  as  to  who  is  responsi- 
ble for  the  quality,  the  producers,  the 
buttermaker,  or  the  managing  board 
of  the  creamery.  We  have  been  so 
accustomed  to  blame  the  producers, 
but  it  has  been  our  experience  espec- 
ially during  the  past  two  years  that 
whenever  the  buttermaker  and  direc- 
tors first  understood  the   value  of 


quality,  it  was  a  small  matter  to> 
improve  the  cream  supply.  Our 
efficiency  in  producing  a  quality 
product  has  increased,  and  as  a  result 
thereof  the  farmers  are  producing 
a  product  which  returns  a  greater 
profit  with  very  little,  if  any,  addi- 
tional cost  of  production. 

The  butterma'ker  who  is  not  inter- 
ested in  quality,  and  who  has  never 
made  any  attempt  to  make  improve- 
ment along  that  line,  has  missed  one 
of  the  greatest  opportunities  for  ser- 
vice. He  may  render  efficient  service 
along  other  lines,  but  his  failure  in 
rendering  efficient  service  in  producing 
quality  will  in  a  large  measura  deter- 
mine the  success  or  failure  of  the  enter- 
prise he  is  serving. 

The  Efficient  Operator 

Although  quality  must  stand  before 
us  as  the  paramount  evidence  of 
efficiency,  jet  we  shall  not  forget  to 


LOWENFELS 


BUTTER 


EXCLUSIVELY 


NEW  YORK 

348    GREENWICH  STREET 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt  and  Reliable 
Butt  e.  r 

AM  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 
References:  Any£Bank  and  ThiflPaper 


THE  DAIRY  RECORD 


25 


THE  IMPRINT 


OF  QUALITV 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Ice  Cream  Cartons 
paraffined  Icecream  Can  Liners 

WRITE  US 


increase  our  efficiency  also  in  other 
directions.  A  young  buttermaker 
used  to  make  a  systematic  outline  of 
his  day's  work,  he  kept  a  record  of  the 
time  required  for  performing  each  of 
his  daily  tasks,  and  he  sought  to  in- 
crease in  efficiency  by  gradually 
reducing  the  time  required  for  per- 
forming a  certain  task.  He  likewise 
in  the  same  systematic  manner  im- 
proved in  ability  to  improve  the 
quality  of  his  work.  His  spare  time 
which  was  increased  as  he  became 
more  efficient  was  utilized  for  visiting 
his  producers  and  for  making  im- 
provements in  the  creamery. 

The  buttermaker  who  wants  to  be 
known  for  his  efficiency  must  be  able 
to  produce  quality,  he  must  be  able  to 
keep  daily  records  and  control  the 
overrun  and  the  chemical  composition 
of  his  products.  He  is  economizing 
in  cost  of  manufacturing  by  prevent- 
ing unnecessary  expenses  and  losses 
in  supplies,  fuel,  etc.  He  is  always 
keeping  the  machinery  clean  and  in 
good  running  order,  the  creamery  is 
clean  within  and  attractive  from  the 
outside,  so  the  farmers  and  the  city 
people  alike  become  proud  of  the 
institution,  and  the  buttermaker  and 
his  family  are  counted  among  the 
respected  and  prominent  citizens  of 
their  community. 

The  Iowa  Buttermakers'  Associa- 
tion is  an  organization  that  stands  for 
efficiency  and  for  that  reason  its 
value  to  the  dairy  industry  of  our 
state  can  not  be  estimated  in  dollars 
and  cents.  Should  the  time  come, 
how_ever,  when  this  association  should 
forget  its  present  high  ideals  then  it 
would  soon  lose  in  prestige  and  power. 
It  is,  therefore,  the  duty  of  each  of  us 
individually  to  increase  in  efficiency 
from  day  to  day  by  doing  our  work 
today  a  little  better  than  it  was  done 
yesterday.  Our  organization  will 
increase  in  efficiency,  prestige  and 
power  in  proportion  as  the  individual 
members  increase  in  efficiency.  Should 
there  be  a  member  in  our  association 
unwilling  to  advance  he  would  to 
some  extent  injure  the  good  name  and 
reputation  of  the  whole  organization. 

Must  Keep  on  Learning 

It  is  natural  that  the  young  fellows 
are  possessed  with  a  desire  to  learn. 
A  young  man  who  thinks  he  knows  all 
worth  while  knowing  should  change 
his  occupation  at  once,  for  he  will 
always  be  a  failure  as  a  buttermaker. 
One  of  the  tests  we  always  apply  to 
the  young  men  for  the  purpose  of 


Guess  Work  is  Going 

The  modern  dairyman  is  throwing  aside  guesswork  and 
unscientific  methods  of  production.  He  is  out  to  make  the 
dollar  work  harder  than  ever  before. 

One  thing  he  has  determined,  and  that  is  to  place 
the  cleaning  problems  of  the  dairy  upon  a  sure,  convenient 
and  economical  basis,  a  resolution  easy  to  accomplish  by 
standardizing  the  use  of 

'  ria  iryjnan  s 


for  all  dairy  cleaning  purposes. 

In  doing  this  the  modern  dairyman  is  supporting  the 
judgment  of  hundreds  of  the  leading  dairymen,  creamerymen 
and  cheesemakers  the  country  over,  who  have  long  profited 
by  the  sweet,  wholesome,  sanitary  cleanliness  which  this 
cleaner  so  dependably  supplies. 

Eliminate  guesswork  in  cleaning  by  ordering  from  your 
supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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determining  their  ability  is  to  find 
out  how  much  they  think  they  know. 
The  one  who  knows  the  most  is  the 
one  who  thinks  he  knows  the  least. 
We  older  buttermakers  may  at  times 
come  to  the  point  when  we  are  in- 
clined to  consider  that  our  experience 
has  brought  us  to  the  point  where  we 
can  keep  up  with  the  rest  of  the  pro- 
cession without  any  further  study;  this 
is  also  a  serious  condition  to  reach. 
As  long  as  there  is  life  there  must  be 
progress.  The  one  who  is  always 
wiling  to  learn  is  the  one  who  is  doing 
things,  he  may  be  a  little  green,  but 
that  does  not  worry  him,  for  he  has 
heard  it  said,  "That  which  is  green 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


is  growing,  it  is  only  that  which  is 
ripe  that  spoils." 

Accomplishments  of  Iowa 
Operators 

We  are  passing  through  most  diffi- 
cult times.  It  requires  all  that  is  in 
a  man  to  make  good.  It  seems  to  be 
quite  certain  that  before  another  year 
has  passed  many  from  all  walks  of 
life  who  are  today  holding  good  posi- 
sitions  will  hold  positions  further 
down.  Many  will  have  lost  their 
present  positions,  simply  b' cause  they 
f  ailed  to  increase  in  efficiency.  Others 
more  aggressive  and  more  willing  to 
give  the  best  they  have  in  them  will 
take  their  places.  This  is  the  situa- 
tion we  are  all  facing,  and  the  sooner 
we  realize  it  the  better. 

The  buttermakers  of  Iowa  with 
few  exceptions  understand  this  situa- 
tion; they  have  for  some  time  pre- 
pared to  face  the  problem  right.  The 
Iowa  buttermakers  have  during  the 
past  two  years  accomplished  a  work 
the  equal  of  which  I  doubt  very  much 


has  been  accomplished  in  any  other 
state.  Problems  which  they  were 
afraid  to  touch  two  years  ago  do  not 
any  more  appear  to  them  as  problems. 
As  a  result  of  their  increased  efficiency, 
they  were  this  year  able  to  go  to  St. 
Paul,  the  capital  of  Minnesota,  and 
bring  a  silk  banner  back  to  Iowa,  a, 
task  that  has  not  been  accomplished 
for  the  past  twenty  years;  but  I  can 
assure  you  that  this  long  spell  of 
disappointment  has  been  broken,  and 
if  I  were  betting  for  a  living,  my 
money  would  be  staked  on  Iowa  for 
the  year  1922. 

The  Operator's  Salary 
It  is  an  easy  matter  to  criticize  a 
buttermaker  who  is  not  doing  hijs 
best;  we  are  so  accustomed  to  blame 
him  as  the  only  one  responsible.  There 
are  others  also  in  a  measure  responsi- 
ble for  the  success  or  the  failure  of  a 
buttermaker.  I  have  in  particular 
reference  to  the  directors  and  patrons 
of  the  creameries.  Kindly  and  sen- 
sible suggestions  from  the  directors, 
and  a  disposition  on  the  part  of  the 
farmers  to  co-operate  is  worth  more  to 
the  buttermaker  than  money  can 
buy,  and  it  should  not  be  forgotten 
that  a  buttermaker  is  worth  a  living 
wage.  A  very  unpleasant  surprise 
came  to  me  about  a  year  ago  in  the 
form  of  a  newspaper.  The  directors 
of  a  creamery  announced  to  their 
patrons  that  they  succeeded  in  having 
their  buttermaker's  salarv  reduced 
$25.00  per  month,  they  felt  that  they 
had  done  something  worth  while,  at 
that  meeting  they  had  saved  three, 
hundred  dollars  per  year.  They  did 
not  realize  that  by  this  action  they 
had  possibly  lost  several  thousand 
dollars,  for  although  this  particular 
buttermaker  would  always  be  loyal  as 
long  as  he  agreed  to  work  for  the 
creamery,  at  the  same  time  he  could 
not  take  up  his  duties  with  the  same 
amount  of  enthusiasm  as  he  did  be- 
fore, and  enthusiasm  is  essential  for 
success.  I  am  happy  to  say  that  most 
creameries  are  willing  to  pay  their 
buttermaker  a  liberal  salary  and 
they  would  invariably  find  that  money 
thus  invested  brings  good  returns. 
The  wise  creamery  director  decides 
firsl  to  his  own  satisfaction  if  the 
buttermaker  is  capable.  If  he  con- 
siders that  he  lacks  in  ability,  then  he 
will  be  looking  for  another  man;  if  he 
on  the  other  hand  meets  his  require- 
ments then  the  salary  is  of  secondary 
consideration. 

Hazardous  Occupation 
The  arguments  at  times  presented 
that  a  buttermaker  receives  a  larger 
salary  than  almost  anyone  else  in 
town  do  not  mean  much.  How  many 
buttermakers  are  there  who  have 
made  butter  for  twenty-five  years, 
or  how  many  are  :  ble  to  retire  after 
twenty-five  or  thirty  years  service'.' 
I  receive  continually  letters  from  but- 
termakers requesting  that  I  find  a 
position  for  them  in  the  South  or  in 
the  West,  as  they  have  lost  their 
health.  If  buttermaking  were  not 
more  hazardous  to  a  person's  health 
than  almost  any  work  in  the  country 
or  in  the  country  town,  and  if  it 
offered  just  as  good  opportunities  as 
farming,  why  do  we  not  today  find 
more  old  buttermakers? 

If  we  expect  to  reach  the  highest 
degree  of  effiiciency,  it  must  be  a 
matter  of  co-operation.  The  butter- 
maker who  has  a  keen  sense  for  ser- 
vice will  take  advantage  of  every 


Don't  make  the  costly  mistake 

of  thinking  that  all  creamery  glassware  is  alike. 
There  is  as  much  difference  in  makes  of 
glassware  as  in  churns,  pasteurizers, 
etc.  Be  on  the  safe  side  and  order 

Nafis  Creamery  Glassware 

Then  you  are  sure  you  get 
ACCURACY  and  QUALITY 

If  your  dealer  cannot  supply  you  with  NAFIS 
GLASSWARE,  order  direct.  Write  for  our 
illustrated  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and    Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  o^JS"^  ST.  PAUL,  MINN. 


opportunity  to  improve  in  efficiency, 
but  a  person  can  not  devote  his  whole 
life  to  work  for  others  if  he  at  the 
same  time  has  to  worry  about  his  own 
future;  that  part  of  the  burden  must 
be  partly  borne  by  the  employers, 
and  in  return  they  can  expect  to 
obtain  the  best  service  which  anyone 
is  capable  of  rendering. 


DEVELOPMENT  OF  THE  GROVE 
CITY  CREAMERY,  GROVE 
CITY,  PENNSYLVANIA 


(Concluded  from  page  23) 


made.  Where  a  number  of  products 
are  made  such  information  is  im- 
portant if  not  imperative.  The  office 
is  probably  the  most  important  de- 
partment in  the  entire  institution. 

A  Great  Growth 
The  results  so  far  obtained  have 
far  exceeded  expectations.  In  six 
years  the  number  of  cows  increased 
from  less  than  400  to  about  4,000. 
In  the  same  period  the  quantity  of 
skimmilk  used  has  increased  from  a 
few  thousand  pounds  to  over  6.000,000 
pounds  annually.  The  number  of 
products  made  on  a  commercial  scale 
have  trebled  and  now  embraces  nine 
distinct  products,  viz.:  bottled  milk, 
including  cream  and  buttermilk,  but- 
ter, condensed  skimmilk,  cottage 
cheese,  American  cheese,  Swiss  cheese, 
Camembert  cheese,  Roquefort  cheese 
and  casein.  The  number  of  employes 
have  increased  from  two  to  over 
forty. 

This  growth  has  brought  with  it 
increased  prosperity  to  the  entire 
community  for  the  $30,000  to  $35,000 
distributed  monthly  to  the  producers 
tends  to  make  the  rural  population 
well  to  do,  and  since  the  most  of  this 
money  finds  its  way  to  the  merchants 
and  banks  in  town  the  townspeople 
also  share  in  the  prosperity.  Best 
of  all  the  town  and  the  country  people 
have  been  brought  closely  together 
to  their  mutual  benefit. 


Williston,  N.  D.— C.  E.  Noe,  field 
manager  for  the  Valley  Potato  Com- 
pany of  Moorhead,  is  in  this  city, 
with  C.  H.  Jordan,  of  Fargo,  estab- 
lishing a  local  branch  to  be  known  as 
the  Williston  Produce  Company, 
which  ■will  begin  business  at  once, 
specializing  in  eggs,  poultry  and  pota- 
toes. Paul  D.  Jones  will  be  the 
manager. 


"Dandelion  Butter  Color" 
Wins  at  National  Show 

The  roll  call  of  prize  winners  in  the  butter  scoring  contests  at  the 
National  Dairy  Show,  Minneapolis,  shows  "Dandelion  Butter  Color" 
sharing  in  the  highest  honors.  Gus  Knutson  of  Armstrong,  Minn.,  landed 
twice  with  the  biggest  score  recorded — 97  points.  He  used  "Dandelion" 
and  captured  first  prize  in  the  Cream  Class,  and  the  Gold  Medal  in  the 
Hand  Separator  Class.  The  first  five  in  the  latter  class  also  used  "Dan- 
delion Butter  Color,"  J.  C.  Dugan,  of  Dodge  Centre,  taking  the  Silver 
Medal  and  E.  W.  Redman,  of  Forest  Lake,  the  Bronze  Medal. 

Successful  entrants  in  shows  everywhere  are  "Dandelion  Butter 
Color"  enthusiasts  because  it  gives  to  their  butter  the  rich  golden  June 
shade  that  makes  it  marketable  at  highest  prices. 

It  really  costs  nothing  to  use  this  superior  "Dandelion  Butter  Color"  because 
every  ounce  of  Dandelion  Butter  Color  you  use  adds  just  that  much  to  the 
weight,  of  the  butter  you  sell. 

Dandelion  Brand  Color  is  purely  vegetable.  Never  gets  rancid. 
Doesn't  color  the  buttermilk.  Colors  more  butter  to  the  gallon.  Doesn't 
affect  flavor.  Leaves  no  sediment.  Never  a  failure.  Fully  meets  all 
Food  Laws — State  and  National.  Ask  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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They  Sell  the 

BUTTER 

H 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

.  ■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


PROSPECTS  FOR  THE  DAIRY 
INDUSTRY  IN  1922 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


(Concluded  from  page  3) 

and  building  can  be  done  today  at 
two-thirds  of  what  it  would  cost  a 
year  ago.  The  man  who  expects 
building  costs  to  drop  much  lower  is 
very  optimistic  indeed. 

Dairy  Farmer  on  Top 

Most  classes  of  farmers  have  suf- 
fered from  low  prices,  and  except  for 
replacements,  they  will  buy  sparingly 
during  the  coming  year.  But  there  is 
one  splendid  exception — the  dairy 
farmer.  In  most  parts  of  the  country 
he  has  been  getting  a  good  price  for 
his  milk  or  cream — and  disposing  of 
his  entire  output.  The  dairy  farmer 
is  not  hard  up  and  from  this  stand- 
point our  depression  has  not  been 
without  value,  for  it  has  taught  the 
one-crop  farmer  the  value  of  the  dairy 
cow.  Carload  after  carload  of  dairy 
cattle  is  going  into  the  grain  sections, 
and  our  dairy  sections  would  be 
swept  clean  of  cows  if  the  one-crop 
farmer  was  not  so  hard  up. 

This  man  won't  forget  his  lesson  in 
a  hurry,  and  by  building  up  a  dairy 
herd,  he  will  have  the  best  insurance 
policy  in  the  world  against  hard  times. 

Our  Federal  Reserve  Banking  Sys- 
tem has  proven  under  severe  trial 
its  ability  to  prevent  serious  panics. 
A  dairy  herd  on  every  farm  will  tend 
to  prevent  times  of  depression,  not 
only  on  the  farm  but  in  the  city  as 
well,  for  in  the  last  analysis  the  pros- 
perity of  the  city  is  dependent  on  the 
prosperity  of  the  farm. 

Foreign  Countries  Improving 

Conditions  in  foreign  countries  are 
improving  very  rapidly.  The  Limita- 
tion of  Arms  Conference  is  going  to 
relieve  the  world  of  a  great  load  of 
taxes,  and  will  provide  the  world 
with  a  practical  League  of  Nations. 
Already  the  spirit  of  the  Conference 
is  acting  as  a  leaven  in  the  affairs  of 
the  world.  The  Irish  question  is 
undoubtedly  settled  once  and  for  all. 
The  allies  will  relieve  Germany  of  part 
of  the  reparation  load  and  assist  her 
in  reorganizing  her  fiscal  system. 

The  nightmare  of  Bolshevism  has 
been  dissipated  and  trading  with 
Russia  has  definitely  opened  up.  The 
improvement  in  European  conditions 
is  going  to  have  an  invigorating  effect 
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Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


R.  MAN  G AN  &  CO.,  Inc. 

""">""""■  FANCY  BUTTER  &  EGGS 


Dealers  in 


819  West  Randolph  Street 


CHICAGO,  ILLINOIS 


REFERENCES:   Dairy  Record,  National  Produce  Bank 

For  full  particulars  write  to  A.  P.  Sondergaard  &  Co  ,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative 


on  business  in  this  country.  She 
needs  an  immense  amount  of  the  raw 
material  that  the  United  States  pos- 
sesses and  her  purchasing  ability  will 
rapidly  improve.  Europe  will  need 
grain,  cotton,  steel,  dairy  cattle  and 
dairy  products  in  great  volume. 
Must  Boost  Dairy  Industry 

Every  year  sees  more  and  more 
recognition  of  the  value  of  the  dairy 
industry  by  our  press  and  public, 
thanks  to  the  educational  work  of  the 
various  dairy  organizations,  the  dairy 
press  and  the  advertising  of  the 
individual  members  of  the  industry. 

We  have  done  much  to  improve  the 
dairy  industry  during  the  last  few 
years,  but  we  still  have  much  to  do. 
We  must  educate  our  great  metro- 
politan press  as  to  the  healthfulness 
of  dairy  products;  we  must  educate 
our  teachers  and  through  them  the 
youth  of  the  land;  we  must  educate 
our  physicians,  to  the  end  that  the 
consumption  of  dairy  products  be 
increased.  And  we  must  see  that 
production  keeps  pace  with  consump- 
tion. We  must  educate  the  one-crop 
farmer  to  keep  dairy  cows,  and  we 
must  educate  the  diversified  crop  far- 
mer to  keep  more  and  better  dairy 
cows. 

If  we  will  band  together  to  boost 
the  dairy  industry  on  the  highways 
and  byways,  in  the  pulpit  and  in  the 
press,  in  the  school  and  on  the  dairy 
farm,  great  will  be  our  individual 
reward,  and  still  greater  will  be  the 
benefit  we  will  confer  on  the  entire 
country.  By  encouraging  a  greater 
use  of  dairy  products,  we  will  assist 
the  public  to  live  more  economically, 
we  will  raise  the  standard  of  living  and 
we  will  have  an  integral  part  in  pro- 
ducing a  healthier  and  better  race 
of  American  citizens. 


VALUABLE  PRIZES,  THREE 
HUNDRED  DOLLARS  PRO  RATA 


(Continued  from  page  3) 


Department  Prizes 
The  Dairy  and  Food  Department 
will  award  prizes  valued  at  $10.00 
for  the  highest  scoring  butter  in  each 
of  the  seven  districts.  The  winners 
of  the  special  prizes  offered  by  the 
Dairyman's  Association  will  not  par- 
ticipate in  the  district  prizes  which 
are  offered  by  this  Department. 
The  Department  will  also  award 
prizes  valued  at  $10.00  for  the  second 
highest  scoring  American  Full  Cream 
Cheese;  $7.50  for  the  second  highest 
scoring  Brick  Cheese,  and  $7.50  for 
the  second  highest  scoring  Swiss 
Cheese. 

Referring  to  the  Department  con- 
test which  will  be  the  firat  of  the  1922 
series,  Commissioner  Heen  says: 
Must  Keep  in  Front  Rank 

' "  The  farmers  that  are  established 
in  the  dairy  business  have  been  the 
most  fortunate  during  the  past  year. 
While  many  farmers  are  faced  with 
serious  losses,  the  dairymen  have  had 
their  steady,  regular  income  for  the 
milk  and  cream  which  they  marketed. 
Most  grain  crops  were  produced  at  a 
loss,  but  dairy  products  have  been 
marketed  at  a  fair  margin  of  profit. 
Dairying  is  thus  taking  on  a  new  lease 
of  life,  which  is  reflected  in  increased 
production. 

"This  industry  is  facing  the  new- 
year  in  an  optimistic  way.  Indica- 
tions point  to  a  large  production,  and 
we  can  face  the  new  year  with  in- 
creased  confidence.     We   want  the 
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•operators  to  be  well  prepared  to  also 
meet  their  future  obligations,  and  in 
order  to  encourage  them  to  do  still 
better  than  in  the  past,  we  are  going 
to  conduct  the  educational  scoring 
contests  during  the  coming  year.  The 
wise  operator  realizes  that  he  can  not 
afford  to  do  otherwise  than  to  par- 
ticipate and  continue  in  the  front 
ranks." 

Come  to  Hutchinson 
The  Association  announcement  con- 
cludes: 

"We  wish  to  express  to  the  oper- 
ators of  Minnesota  creameries  our 
appreciation  for  the  support  they  have 
always  given  the  Minnesota  State 
Dairyman's  Association,  and  when 
we  again  send  entry  blanks  we  do  so 
with  the  hope  that  you  will  send  in  a 
tub  of  butter  for  this  convention. 

"We  would  like  to  have  every 
creamery  and  cheese  factory  in  the 
state  represented  in  this  exhibit. 
Even  though  the  product  may  not 
be  a  prize  winner  it  would  prove  a 
valuable  advertisenent,  and  at  the 
same  time  a  boost  for  the  Association. 

"We  also  wish  to  extend  a  personal 
invitation  to  the  operators  to  attend 
this  convention.  The  dairymen  of 
the  state  want  you  to  know  that  they 
recognize  you  as  co-partners  in  the 
great  dairy  industry. 

"We  would  also  appreciate  very 
much  if  you  will  bring  the  matter  of 
this  convention  to  the  attention  of 
your  creamery  patrons  and  urge  them 
as  far  as  possible  to  attend  this  con- 
vention. A  good  program  has  been 
planned,  and  much  valuable  informa- 
tion will  be  given  that  will  be  of 
special  interest  to  all  concerned  in 
dairv  work." 


1922  Calendars 


Among  the  1922  calendars  firms  in 
the  creamery  business  are  sending  out, 
and  which  have  found  their  way  to 
The  Dairy  Record,  are  these: 

Gude  Bros..  Kieffer  Co.,  New  York 
- — a  very  large  calendar  with  a  fine 
picture  of  a  trout  fishing  scene,  that 
will  appeal  to  all  sportsmen.  Im- 
prints of  Gude's  Royal  sweet  cream 
butter  is  a  reminder  of  the  famous 
brand  which  this  house  established. 

Elgin  Butter  Tub  Co.'s  greeting 
shows  a  picture  of  a  young  woman  as 
sweet  and  beautiful  as  the  Elgin  tub 
filled  with  prize  winning  butter. 

Maple  Lake  Farmers'  creamery, 
Maple  Lake.  Minn.,  sends  out  a  most 
useful  calendar,  furnishing  the  cream- 
ery patrons  a  handy  place  for  keeping 
all  his  accounts,  and  giving  him  every 
conceivable  information  that 
will  come  in  handy  in  farming  and 
housekeeping. 

The  large  calendar  of  J.  B.  Ford 
Co.,  Wyandotte,  Mich.,  besides  being 
arranged  in  a  very  practical  way,  is  a 
constant  reminder  of  the  famous 
Wyandotte  Dairyman's  Cleaner  and 
Cleanser. 

The  calendar  sent  out  by  the  co- 
operative creamery  at  Wilmot,  S.  D., 
is  a  very  artistic  one.  It  carries  a 
picture  of  beautiful  palm  trees  or 
other  South  Sea  island  vegetation — 
not  that  the  Wilmot  plant  is  making 
nut  butter.  On  the  contrary,  real 
honest-to-goodness  cow  butter  is  made 
in  this  progressive  creamery. 
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Wisconsin  Rapids,  Wis. — Mott  & 
Wood  Co.  have  started  to  remodel 
their  creamery  building. 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of]  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-  U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease.Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rrnVrPAlNJV  2314  Wycliffe  Street 
tiUlVirAl^  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 
References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  Record. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service 
St  Paul-Globe  Bid.  Fargo,  N.  D. -Fargo 
Nat.  .Bk.  Bldg  Minneapolis-Wilmac  Bldg 


W.  F.  Drennen  &  Co., 

Butter 

PHILADELPHIA 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


JUNIOR  DEPARTMENT 


Established  by  State  Convention. 


The  following  by-law  was  adopted 
at  the  annual  State  Convention  meet- 
ing held  at  Chippewa  Falls  last 
November: 

"A  junior  department  of  the  asso- 
ciation is  hereby  established.  Eligible 
to  membership  in  this  department 
shall  be  any  person  who  desires  to 
learn  the  creamery  business  and  is 
recommended  by  a  member  of  the 
association  in  good  standing.  Mem- 
bers of  the  junior  department  shall 
be  known  as  junior  members.  They 
shall  pay  annual  dues  of  five  ($5.00) 
dollars  to  the  State  Association,  but 
shall  pay  no  dues  to  the  district. 
They  shall  have  the  right  to  attend 
business  sessions  of  district  and  state 
conventions,  and  shall  have  equal 
rights  with  the  members  on  the  floor, 
but  they  shall  have  no  vote.  The 
association  shall  give  them  the  prefer- 
ence in  recommending  them  as  helpers 
and  assistants.  They  shall  keep  such 
records  and  submit  such  reports  to 
the  association  as  the  board  of  direc- 
tors may  from  time  to  time  require, 
and  members  of  the  association  who 
axe  buttermakers  at  creameries  where 
they  are  employed  shall  make  such 
reports  on  them  to  the  association  as 
the  board  of  directors  may  from  time 
to  timo  require.  It  shall  be  a  con- 
dition of  their  employment,  that 
members  teach  them  and  give  them 
all  reasonable  opportunities  to  learn 
the  creamery  business,  and  that 
members  as  well  as  junior  members 
follow  as  closely  as  possible  such 
rules  as  the  board  of  directors  may 
make  from  time  to  time  promoting 
systematic  training  and  apprentice- 
ship in  buttermaking,  creamery  oper- 
ation and  management.  Upon  com- 
pletion of  three  years'  satisfactory 
work  as  apprentices,    which  period 


shall  include  a  course  at  a  dairy  school 
recognized  by  the  association,  they 
shall  be  entitled  to  membership  in 
the  association  upon  payment  of  the 
regular  entrance  fee  providing  the 
applicant  is  at  least  twenty-one  years 
of  age.  is  a  citizen  of  the  United 
States  or  has  applied  for  citizenship. 

It  is  our  purpose  to  build  up  an 
association  of  buttermakers  in  Wis- 
consin who  will  render  absolutely 
efficient  service  to  the  creamery  com- 
panies employing  them,  and  for  such 
service  every  buttermaker  should 
receive  proper  compensation. 

We  are  living  in  an  age  when  men 
of  every  profession  are  organized  and 
buttermakers  or  those  who  expect  to 
become  buttermakers  should  be  no 
exception. 

We  want  the  Wisconsin  Butter- 
makers' Association  to  be  of  the 
greatest  service  possible,  and  those 
interested  in  this  matter  should  make 
their  wants  known  to  any  member  of 
the  association  or  to  me  direct. 

Yours  verj'  truly, 
Wisconsin  Buttermakers'  Association, 
H.  C.  Larson, 

State  Sec'y. 


Gets  The  Scale 
H.  C.  Larson,  Sec'y: 

This  is  to  inform  you  that  the  board 
of  directors  of  the  Elk  Mound  Cream- 
ery Company  have  realized  the  good 
our  association  is  doing  for  the  dairy 
industry,  and  have  granted  me  the 
association  scale  of  wages.  Wishing 
you  a  Merry  Christmas  and  a  Happy 
New  Year,  I  am, 

Yours  -\  cry  truly, 

1.  A.  Jessel,  Elk  Mound. 


PARADE  AND  BANQUET 


At  Milwaukee  Convention  of  Wis- 
consin Checscmakors. 


Fine  weather  and  no  mud  is  all  that 
is  required  to  make  successful  the 
Cheesemakers'  Convention  Parade  in 
Milwaukee,  Thursday,  January  12, 
1922,  at  noon.  When  the  convention 
program  of  the  morning  closes,  a  few 
minutes  before  noon,  the  procession 
will  start  from  the  Convention  Hall, 
carrying  a  dozen  or  more  signs,  or 
transparencies  now  being  built,  and 
march  down  Third  Street  to  Grand, 
west  on  Grand  to  Ninth,  and  disband 
in  time  for  dinner. 

Every  cheesemaker  should  get  into 
the  procession,  and  help  teach  Mil- 
waukee to  "Eat  more  Cheese."  Com- 
mercial firms,  represented  at  the  con- 
vention are  invited  to  participate  in 
the  parade  and  to  prepare  transpa- 
rencies or  other  exhibits  to  be  carried 
by  marchers,  or  by  autos  at  the  rear 
of  the  marching  column.  Let  Mil- 
waukee know  what  makes  Wisconsin 
famous.    Come  and  blow  your  horn. 

Don't  miss  the  convention  reunion 
banquet,  supper,  music  and  fun  in 
the  Convention  Hall  basement  dining 
room,  seating  over  900,  at  six  P.  M., 
Thursday,  at  the  close  of  the  afternoon 
program.  Hear  the  Swiss  yodlers 
warble,  listen  to  the  jokers,  and  every- 
body join  in  the  chorus  when  the 
dairy  schpol  students  start  their  new 
and  old  dairy  school  songs.  Every- 
thing short  and  snappy,  and  a  good 
supper.    Come  and  blow  your  horn. 


Randolph,  Neb.— F.  W.  Fox  has 
sold  his  produce  business  here  to  Ed 
Schad  and  W.  J.  Billerheck. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Bllttd*   3.11  Ci    E^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  *  *n  T\       j       a*.       it         -\r      i    2126  Dupont  Ave.  No 
Fidelity  Trust  Company  147  Keade    Ot.,   JNCW  YOrK     Minneapolis,  Minn.  " 

ESTABLISHED  1884  INCORPORATED  1916 

SAXTON &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  rjiiono  ^troor  Nour  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  VUdlie  OlICCl,nCW  lUIlt 

Established  1863 

Butter  Merchants 


C.  H.  Weaver  &  Co. 


65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


UNIVERSAL  MINIMUM  SCALE 


Governing  Members' 
Compensation. 


While  the  Universal  Minne- 
mum  Scale,  as  revised  by  the  1921 
convention,  was  published  promptly 
in  The  Dairy  Record  in  the  issue  of 
November  23,  1921,  following  right 
after  the  convention,  inquiries  as  to 
its  provisions  continue  to  come  to  the 
Association  Office.  For  that  reason 
these  provisions  are  published  again. 
The  revised  minimum  scale,  which 
must  be  observed  by  all  members  in 
applying   for   positions,  provides: 

One  hundred  dollars  a  month  and 
one-half  cent  for  each  pound  of  good 
butter  made  during  the  month,  or  the 
equivalent  of  such  scale.  Secretary 
and  manager  work  and  all  unusual 
work  to  be  paid  for  in  addition  to 
this  scale,  according  to  agreement 
between  the  contracting  parties,  and 
all  necessary  help  to  be  paid  for  by 
the  employer.  (The  term  "equiva- 
lent" refers  to  free  house,  butter,  etc., 
which  is  furnished  the  operator  by 
some  creameries  and  then  may  be 
figured  as  part  of  his  compensation, 
when  estimated  at  fair  value. 

This  scale  does  not  apply  to  mem- 
bers employed  by  creameries  making 
less  than  50,000  pounds  of  butter  a 
year,  and  applies  only  to  the  first 
400,000  pounds  of  butter  in  factories 
where  members  make  more  than  this 
amount  annually. 

It  is  optional  with  the  members  to 
engage  themselves  on  the  basis  of  one 
hundred  dollars  a  month  and  one- half 
cent  a  pound  or  more,  or  on  a  straight 
salary,  provided  the  salary  at  least 
equals  the  scale. 

It  is  also  optional  with  members 
holding  the  same  position  in  the  same 
plant  which  they  held  January  1, 
1920,  whether  or  not  to  observe  the 
scale,  but  they  must  do  so  after 
January  1.  1923. 

The  scale  does  not  apply  to  mem- 
bers employed  as  helpers  or  assist- 
tants  under  a  member  or  as  relief 
men  for  other  members. 


ENTER  DAIRYMAN'S  CONTEST 


And  Come  to  Hutchinson 
Convention. 


The  Association  is  extremely  anx- 
ious to  see  every  member  enter  the 
butter  scoring  contest  to  be  held  in 
connection  with  the  annual  conven- 
tion of  the  Minnesota  State  Dairy- 
man's Association  at  Hutchinson, 
January  17-19.  This  contest  will 
also  be  the  first  of  the  1922  series  to 
be  conducted  by  the  Dairy  and  Food 
Department,  and  should  have  the 
support  of  the  full  membership. 

The  entry  date  is  January  10th. 
A  number  of  valuable  prizes  are 
offered,  also  a  pro  rata  fund  of 
$300. 

The  convention  itself,  right  in  the 
heart  of  one  of  the  state's  best  dairy 


You 
Know 

r)  How 

hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How  . 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS-BUTTER 
EWIS  EjBERT 


&S 


ERVICE 

ONS 


References:  151  READE  STREET.  NEW  YORK      Western  Repregentative: 

?RAvfNYGRNAT?LBANK    BUTTER  and  EGGS  Geor8£i?t« 


OUR  SLOGAN:    Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


References: 

Your  Own  Bank 
Dairy  Record 


New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease ;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof, 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


D-2803 


C.  W.JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 
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Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


districts  and  in  a  great  creamery 
town,  promises  to  be  a  most  interest- 
ing one,  and  members  are  urged  to 
attend  it. 


ANNUAL  CREAMERY  REPORTS 


Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Important  That  Association 
Receives  Them. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


The  great  majority  of  the  members 
last  year  sent  the  Association  Office 
the  annual  reports  of  their  cream- 
eries, and  every  member  is  requested 
to  do  so  this  year,  without  fail.  Only 
by  having  these  reports  on  file  in  the 
Association  Office  is  it  possible  for 
the  organization  to  give  the  member- 
ship good  service. 

Most  co-operative  creameries  mow- 
a-days  have  these  reports  printed  for 
distribution  among  their  patrons,  or 
in  the  local  papers,  and  it  is  an  easy 
matter  to  send  a  printed  copy  or  a 
clipping  to  the  office.  The  Associa- 
tion depends  on  every  member  to  do 
his  share  in  this  matter,  and  thereby 
show  that  he  is  a  good  member.  Only 
by  everybody  doing  his  part  can  the 
Association  continue  strong  and  effi- 
cient. , 

The  reports  will  not  be  published, 
except  as  to  number  of  pounds  of 
butter  made  and  amount  of  eggs, 
poultry,  ice  cream  and  other  side 
lines  handled.  It  should  be  a  matter 
of  honor  for  each  member  to  have  his 
name  in  the  list. 


ANNUAL  DISTRICT  MEETINGS 

No.  12,  Fergus  Falls,  Dec.  15th. — 
Officers  reelected:  President,  Adin 
Nelson.  Fergus  Falls:  vice-president, 
F.  B.  Clarke,  Ashby:  secretary  E.  J. 
Moe,  Underwood;  directors,  T.  V. 
Scott,  Wendell  and  Peter  Branch, 
Elizabeth.  District  fee  set  at  $1.00 
and  proceeds  of  sale  of  five-pound 
butter  exhibit  at  county  fair  from 
each  member. 


Menu  Was  Original 

The  menu  at  the  recent  banquet  of 
District  No.  11,  reported  last  week, 
just  came  to  hand.    It  reads: 
Rooster  Feathers — A  Gold  Bar. 
Aunt    Betty's    Loaf — Beyer's  Eye 

Water,  Already  for  the  Hen  Roost. 
Badly  Battered  Murpheys — Kielty's 

Home  Made  Promises. 
Morrison  County  Weeds — Dem  Gude. 
Aids  to  Indigestion,  from  Down  on 

the  Farm. 
Roehm's  Finish— and  yours  too. 
After  Dinner  Mints 
Stogies  and  DeMakins 
Happy  Boy  and  Squirrel  F'ood 


Among  the  Members 
Theo.  Christensen.  of  the  Red  Lake 
Creamery  Co.,  sends  New  Year's 
greetings  on  a  card  showing  the  plant 
installed  in  a  two-story  brick  building, 
right  on  Main  Street  next  to  a  bank, 
all  very  businesslike  and  prosperous 
looking. 


Perfect  Butter  Storage 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 

shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45-C — It's  Free 

Baker  Ice  Machine  Co.,  Inc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


M.  J.  Weinberg  &  Bro.  Butter 

^  H*>f**ront**>*  •    A  flan  fir  Natmnol 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


NEW  YORK 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  Sc  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


G.  F.  ADAMS  &  GO.  Butter  and  E£&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. : 
The  Dairy  Record. 
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Aug.  A.  Sehimnoski  has  sold  his 
creamery  at  Jeffers. 

L.  C.  Strand,  junior  member,  has 
changed  his  address  from  Wallingford, 
la.,  to  Adams,  Minn. 

E.  J.  Grauke,  Moorhead,  is  just 
taking  up  work  again  after  five  months 
of  illness. 

Fred  L.  Bullman,  Owatonna,  is  in 
temporary  charge  of  the  Deerfield 
creamery,  near  Medford. 

Hjalmer  Johnson,  of  Ellendale, 
has  taken  charge  of  the  creamery  at 
Twin  Lakes. 

George  Reyerson,  who  has  resigned 
his  position  at  Twin  Lakes,  has  gone 
to  Emmons. 

The  address  of  John  Pierson,  for- 
merly of  Bertha,  is  now  State  College, 
Penn. 

Eric  Colin,  who  recently  resigned  as 
operator  of  the  creamery  at  Sand- 
stone, was  in  St.  Paul  last  week. 

Otto  C.  Larsen,  St.  Cloud,  wall  take 
charge  of  the  creamery  at  Appleton, 
recently  purchased  by  Peter  Storvick 
of  Morris. 

L.  G.  Rogers,  who  recently  took 
charge  of  the  creamery  at  Sandstone, 
visited  with  his  family  at  River  Falls, 
Wis.,  last  week. 

Clarence  G.  Fuller,  who  has  had 
charge  of  the  creamery  at  Loman  the 
past  six  months,  is  now  in  Minne- 
apolis. 

Bernard  Johnson,  in  charge  of  the 
Almelund  creamer y  near  Center  City, 
made  a  quick  trip  to  St.  Paul  last  week 
for  churn  repairs. 

Wm.  C.  T.  Boettcher,  Ostrander. 
passed  through  St.  Paul  last  week 
after  spending  the  holidays  with  the 
family  near  Barron,  Wis. 

N.  P.  Nielsen,  Chokio,  reports  the 
arrival  of  a  baby  buttermaker  just 
ahead  of  Santa  Claus.  and  in  time  for 
the  annual  district  meeting  of  No.  27 
at  Morris,  December  30th. 


No.  G  to  Meet  January  12th 
District  No.  6  will  hold  a  meeting 
at  the  Stahl  House,  Mankato,  Thurs- 
day, January  12th,  according  to 
announcement  of  C.  E.  Rausch, 
secretary,  Good  Thunder,  Route  3. 


Creamery  Operators  in  Ice  Cream 
Company 
Sauk  Center,  Minn. — Pioneer  Ice 
Cream  Company;  incorporated  cap- 
ital stock  $50,000,  shares  $10.00 
each;  manufacturers  of  ice  cream, 
beverages,  etc.  Henry  B.  Otte,  of 
Melrose;  Charles  Bolig,  of  New  Mu- 
nich, and  John  Niehause,  of  Rich- 
mond. 


Dairy  Club  in  JudjSin^  Contest 
With  three  loving  cups  donated  by 
the  Minnesota  State  Dairymen's  As- 
sociation through  its  secretary,  Chris 
Heen,  state  dairy  and  food  com- 
missioner; a  registered  Jersey  bull 
calf  provided  by  George  Taylor,  a 
Jersey  breeder  of  Hugo;  and  a  regis- 
tered Holstein  bull  calf  offered  by 
Bertram  B.  Scott,  secretary  of  the 
Minnesota  Holstein  Breeders  Associa- 
tion as  prizes,  members  of  the  dairy 
club  of  the  school  of  agriculture  of  the 
University  of  Minnesota  will  compete 
in  a  dairy  judging  contest  Saturday, 
January  14th.  A.  B.  Rayburn, assistant 
professor  of  dairy  husbandry,  will 
supervise  the  contest. 

Following  the  judging,  prominent 
dairymen  of  the  state  will  be^speakers 
at  a  banquet.  ^ 


Brown  &  Root  Co. 

Cheese A  Sand  IlST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


f\ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  C.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:  American" Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy- the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 


506  W.  Central 
Avenue 


Creamery  Engineers 


SAINT  PAUL 
MINNESOTA 


C.  W.  KAMPHER,  Engineer 


Phone  Forest  7598 


MAX  BEVTOW,  Designer 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Dec.  30 

Week 
Dec.  23 

Since 
Jan  1, 1921 

34.154 
39,080 
10.463 
12,043 

40,300 
50,048 
9,243 
14,912 

2,569,607 
2,831.637 
993,336 
781,998 

New  York  

Philadelphia.  .  .  . 

Total  

95,740 

114,503 

7,176,578 

Cold  Storage  Movement  of  Butter 
 Week  Ending  Dec.  23.  


Citie9 


Chicago.  .  . 
New  York. 
Boston .... 
Philadelphi  a 


Total .  .  . 


In 


61,331 
153,269 
86,935 
36,880 


Out 


606,884 
867,841 
591,876 
243,560 


On  Hand 


15.798.048 
9,652,588 
7,058,077 
1,265,420 


338,415  2,310,161133,774,133 


Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Dec.  26. 
Dec.  27. 
Dec  28. 
Dec.  29. 
Dec.  30. 
Dec.  3 1 . 


Ch'go  N  Y. 


Holiday  Holidav 
27,898148.087 
27,942  48,772 
25,816,48,491 
27,848  47,980 


Holiday 
14,173 
14,196 
13,481 
14,942 

25,173146.443  15,874 


Boston  Phila. 


REVIEW  OF  THE  BUTTER  MARKETS 
FOR  THE  WEEK  OF  DECEMBER 
24-30,  1921 


Wholesale    Prices    of    92-Score  Butter 


Markets 

Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

24 

26 

27 

28 

29 

30 

New  York .  . 

42 

Hol- 

41 

41} 

41 

40  J 

Chicago.  .  .  . 

42  5 

iday 

42  5 

41 

40 

40 

Philadelphia 

43! 

42 

42 

42 

41  i 

Boston  

43 

42 

42 

42 

42 

Markets  Fail  to  Rally,  Show  Further 
Weakness 
Though  prices  dropped  to  new  levels 
during  the  week  ending  Decemher  31st. 
there  were  no  signs  of  recovery  from  the 
weakness  of  the  previous  week.  The  mar- 
ket opened  with  a  fair  supply  of  Fancy 
butter,  heavy  supplies  of  medium  and 
undergrades  and  considerable  quantities  of 
foreign  butter  on  dealer's  floors.  Buvers 
were  not  inclined  to  take  goods  ahead  of  t  heir 
needs,  and  with  such,  a  variety  of  offerings 
naturally  became  critical,  confining  their 
purchases  to  the  better  grades  of  butter. 
Early  in  the  week  there  were  some  who 
believed  a  reaction  was  imminent,  but  as 
the  week  progressed  and  prices  on  all  the 
markets  dropped  lower  from  day  to  day, 
the  condition  of  the  markets  became  almost 
demoralized.  Receipts,  while  lighter  than 
the  previous  week,  were  in  excess  of  buyer's 
wants  and  in  order  to  avoid  an  accumula- 
tion of  the  lower  grades,  many  dealers 
began  offering  goods  almost  at  buyer's 
prices. 

Fancy  Butter  Weak  hut  Cleaned  up  in 
Fair  Shape 

Supplies  of  top  scores  were  not  an  impor- 
tant factor  in  the  weakness  of  the  markets. 
The  percentage  oi  fine  butter  in  the  receipts 
was  small,  and  while  there  were  sharp  reduc- 
tions in  the  prices  of  this  class  of  goods, 
there  was  seldom  any  great  pressure  to  sell. 
If  not  moved  readily  on  the  wholesale 
market,  it  could  always  be  moved  in  a 
jobbing  way  for  buyers  prefer  Fancy  butter 
even  at  the  higher  prices  asked.  As  a 
result  there  were  no  accumulations  of  these 
grades,  but  in  order  to  move  them,  it  was 
necessary  to  draw  buyers  awav  from  the 
poorer  goods.  Good  centralized  also  held 
a  steadier  position,  and  were  less  subject 
to  the  sharp  price  reductions  of  the  under- 
grades. Ninety  score  cars  showed  no 
accumulation  and  sold  at  fairly  uniform 
prices  all  week.  Lower  scores  were  plenti- 
ful and  hard  to  move  at  any  price.  New 
York  reports  a  fair  movement  of  Danish 
at  around  forty  cents,  and  some  demand  for 
New  Zealand  at  40-41c  with  Argentine 
slow  at  35c. 

Storage  Butter  Very  Quiet 

Because  of  heavy  supplies  of  fresh  butter 
and  comparatively  lighter  reduction  in  the 
asking  prices  on  held  goods,  the  movement 
of  storage  butter  was  very  light.  There 
was  considerable  pressure  to  sell  and  some 
holders  were  forcing  goods  on  the  market 
at  the  best  possible  price.  Others  withdrew 
their  offerings,  hoping  for  a  better  market 
in  the  future.  While  the  movement  from 
storage  during  the  week  compared  with 
previous  weeks  was  fair  it  was  not  due  to 
activity  in  a  wholesale  way.  Many  jobbers, 
anxious  to  reduce  their  holdings  are  using 
their  own  butter  as  rapidly  as  possible  and 
neglecting  the  fresh.  The  "  out-of-storage" 
movement  was  heaviest  at  New  York  and 
Boston.  At  Boston  very  little  storage  is 
used  during  the  winter  months,  and  at 


New  York  much  of  the  movement  was  due 
to  removal  of  Danish  which  was  stored  late 
in  November. 

Foreign  Butter  an  Important  Factor 

That  importation  is  an  important  factor 
on  the  domestic  butter  markets  is  borne 
out  by  the  relative  price  position  of  the 
different  markets.  When  no  unusual  fac- 
tors affect  the  markets,  price  of  90  score  at 
Chicago  ordinarily  is  from  one  to  three 
cents  under  the  price  of  the  same  score  at 
the  eastern  markets.  Because  of  rather 
heavy  importations  into  the  New  York 
market,  acting  as  a  weakening  factor,  this 
differential  has  been  thrown  out  of  balance, 
and  for  the  past  few  weeks  Chicago  often 
was  higher  than  the  East.  Arrivals  of 
foreign  butter  during  the  week  amounted 
to  2,251  casks,  and  191  boxes  of  Danish,  and 
3.800  boxes  of  New  Zealand  at  New  York 
and  19,698  of  Australian  at  San  Francisco. 
Several  cars  of  the  latter  is  reported  moving 
to  eastern  markets.  Offerings  of  Danish 
at  30-31c  c.i.f.  New  Zealand  at  29-29}  c.i.f. 

H:   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Dec  26  Holiday 

Tues,  Dec  27,   41}  ©42    41   38}  ©40} 

Wed.  Dec  28.    42    (5  42 41  (Ml'  3S1  («  40  I 

Thu,  Dec  29,   41  J  @42     41   38} ©40} 

Fri,     Dec30.  41    (541$  40  («  40  5  38}©39i 

Sat,    Dec  31.  40   (5  40  5  39  5          38   (5  39 

Saturday,    Dec.   31st. — 
Creamery — 

Higher  scoring  than  Extra  40   (3  401 

Extras  (92  score)   ©39} 

Firsts  (90  to  91  score)  38  (3.39 

Firsts  (88  to  89  score)  35}  ©37} 

Seconds  (83  to  87  score)  33  (5.35 

Lower  grades  30  ©32 

Centralized,  cars.  91  score   © 

Centralized,  cars.  90  score  38  © 

Centralized,  cars,  89  score  37  ©37} 

Centralized,  cars,  88  score  35  5  C"  36 

Centralized,  cars,  84  to  87  score.  .32}  ©35 

Unsalted.  higher  than  Extras  41  j  ©42} 

Unsalted,  Extras  (92  score)  40  ©41 

Unsalted.  Firsts  (90  (a  91  score).  .  .38  (3  39> 
Unsalted,  Firsts  (88  («  89  score 1 .  .  .      1  («  M7  j 

Unsalted.  Seconds  33  (535 

Unsalted.  lower  grades  30  (5.32 

Held  or  storage,  high  scoring  38  5  ("39 

Held  or  storage.  Extras  37  j  ©38 

Held  or  storage,  Firsts  35  (5.37 

Held  or  storage.  Seconds  32   (3)34  5 

Held,  udsalted.  high  scoring  385  ©39} 

Held,  unsalted.  Extras  37  5  ("38" 

Held,  unsalted.  Firsts  35  ©37 

Held,  unsalted.  Seconds  32  ©34} 

Danish,  casks,  duty  paid  39  ©39} 

New  Zealand,  fresh,  boxes,  duty 

paid  39  © 

Argentine,  fresh,  boxes,  duty  paid .  ©34 


CHICAGO   BUTTER   AND  CHEESE 
(From    Daily    Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 
Mon.,  Dec.  26  Holiday 


Tues.,  Dec.  27, 
Wed.,  Dec.  28, 
Thu.,  Dec.  29, 
Fri.,  Dec.  30, 
Sat.,    Dec.  31, 


1 2  \ 
40  ©41 

40  

40  

39. 


40  5 
39'. 
39 
39 
38 


37 
37 
37} 
37} 
36 
(§39 


Creamery.  Extras  (92  scores)  . 
Higher  scoring  lots  command 

premium. 
Firsts  (91  scores) ,  short  lines .... 

Firsts  (88  to  90  scores)  32  @36 

Seconds  (83  to  87  scores)  29  ©31 

Centralized,     Standards  (meaning 
Centralized),  90  scores  and  better, 

full  cars,  fresh  

Cheese 

Cheddars  

Twins  

White  

Daisies,  Double   ©19} 

Single   ©20 

Longhorns   ©20} 

Young  Americas   ©20} 

Squares   ©21 

Swiss,  Block  22  ©22  } 

Limburger.  1  pound   ©22} 

2  pounds  21  ©22 

Brick,  Fancy   ©17} 


©38 


©36 

©19} 
©19} 
©19? 


BOSTON   BUTTER  MARKET 


Dec.  27.  . 
Dec.  28.  . 
Dec.  29 .  . 
Dec.  30.  . 
Dec.  31 .  . 


Extras 
Ash 
42 
42 
42 
41 
41 


Extras 

Firsts  Spruce 

37  ©40  42  ©43 

37  ©40  42  ©43 

37  ©40  42  ©43 

36  @39  41  ©42 

36  (5  39  41  ©42 


Tues. 

Wed., 

Thu., 

Fri., 

Sat., 


PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List.) 

Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Fri.,     Dec.  30..       42  40  ©41    35  @37 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  312  Washington  Bldg.,  Madison 
Wis.  . 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D  


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  209 — Manager  wanted  at  once  for 
general  milk  and  creamery  plant  in  Minne- 
sota; must  be  top  notcher  in  every  respect 
and  have  executive  ability. 

No.  210 — Butter  and  ice  cream  maker  for 
small  city  plant  wanted,  at  once;  city  pop- 
ulation, i 6,000;  Minnesota. 

No.  211 — Operator  wanted  for  co-oper- 
ative creamery;  inland  point;  five  miles 
from  station:  Southern  Minnesota;  80,000 
pounds  of  butter  annually. 

Helper  Wanted  in  good  up-to-date 
creamery;  inland  town;  state  experience,  if 
any.  and  wages  wanted  in  first  letter;  must 
be  clean,  honest  and  reliable.  E.  N.  John- 
son, R.  1,  Clear  Lake,  Minn.  1-4 
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Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments: send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record,  St.  Paul,  Minn.  6-22tf 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Dec.  26  Holiday 

Tues.,  Dec.  27  38 

Wed.,  Dec.  28  37 

Thu.,   Dec.  29  37 

Fri.,     Dec.  30  37 

Sat.,    Dec.  31  37 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Dec.  27th. — On  the 
Wisconsin  Cheese  Exchange  today,  2,250 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  50  boxes  Twins  at  18}c;  1.200 
Daisies,  at  185c;  200  Double  Daisies  at  18c; 
100  at  18  lc;  600  cases  Longhorns  at  18c.  and 
100  boxes  Square  Prints  at  18  Jc. — A.  C. 
Erbstoeszer,  Auctioneer. 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 
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Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Wanted,  Second  Hand  80  or  100-tUb 
refrigerator;  must  be  in  good  condition. 
Scandinavian  Creamery  Co.,  Viborn,  S.  D. 

ll-23tf 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Wanted — Used  creamery  machinery 
complete,  including  boiler  engine  and  ice 
machine;  you  old  creamery  that  has  closed, 
what  have  you?  State  price  and  details. 
2816,  Dairy  Record,  St.  Paul,  Minn.  1-4 

For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition;  proce.  $100.00 
F.  O.  B.  Carbondale,  Colo.  Farmers' 
Creamery.  Carbondale,  Colo.  12-28tf 

WANTED  TO  BUY — Second  hand  20th 
century  milk  heater,  10  discs,  10,000 
capacity;  state  condition  and  price  in 
first  letter.  Watertown  Creamery  Go., 
Watertown,  Minn.  1-11 

For  Sale — Ice  cream  outfit,  consisting 
of  brine  freezer,  cream  maker,  cooler,  batch 
mixer,  crusher,  tubs  and  cans,  some  extracts 
and  other  supplies:  cheap  for  cash.  Wes- 
sington  Springs  Creamery,  Wessington 
Springs,  S.  D.  1-11 


Wanted,  Position  as  helper,  year 
around  job  preferred;  had  one  years'  experi- 
ence; state  wages  in  first  letter;  can  come  at 
once;  am  not  afraid  of  work.  Clarence  C. 
Tressman,  Le  Sueur,  Minn.  1-11 

Position  Wanted  as  assistant  butter- 
maker  in  first  class  creamery;  have  had 
seven  months'  experience  and  now  finishing 
a  course  at  the  dairy  school:  can  give  good 
references;  can  come  February  1st.  Address 
Henry  Walters,  926  E.  Mifflin,  Madison, 
Wis.  1-4 
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For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
of  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815,  Dairy  Record,  St.  Paul,  Minn. 
'  12-28tf 

Manufacturing  Business — I  want  to 
hear  from  a  company  with  plenty  of  capital 
to  manufacture  my  patent  applied  creamery 
machinery,  all  kinds.  Carl  J.  Westergaard, 
Hotel  Ranier,  Minneapolis,  Minn.  1-11 

Wanted — Party  with  $1,000  or  more  to 
take  one-half  interest  in  a  good  paying 
creamery,  manufacturing  butter  and  ice 
cream.  For  further  information  address 
2787  Dairy  Record,  St.  Paid,  Minn.  1-4 

Wanted,  Creamery,  or  other  vacant 
building  to  use  for  factory  employing  two 
hundred  workers;  will  exchange  farm  for 
desirable  property  anywhere.  A.  T.  Mosh- 
ier.  Janesville,  Wis.  1-4 

Will  Exchange  160  acres  improved  farm; 
good  buildings;  in  Ottertail  Co.,  less  than  a 
mile  from  town  with  high  school;  for 
creamery  in  town  or  city.  Address  M.  L.  S., 
Lock  Box  91.  New  York  Mills,  Minn.  1-25 

Miles  City,  Mont. — The  Western 
creamery  is  almost  a  total  loss  by 
fire;  the  loss  was  estimated  to  be  more 
than  $100,000. 

Cumberland,  Wis. — The  Cumber- 
land Creamery  Association  will  take 
bids  about  February  1st  for  the 
superstructure  for  the  creamery.  Kam- 
pfer  &  Buetow,  506  W.  Central  Ave., 
St.  Paul,  is  the  architect. 


HENNEBERGER  SERVI  CE— PROM  PT  RETURNS 


Established  1886 


William  B  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So. .Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Ask 
Anybody 

NEW  YORK,  N.  Y. 


Established  1893 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

y.uwm  "EVENTUALLY"  WhyNot 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


Ficken,  Coffin  &  Co.,  Inc. 


Wholesale 
Dealers 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


£6 
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N.  J.  Hedlund,  a  former  creamery 
operator  who  became  a  county  agent, 
has  changed  his  address  from  Foley 
to  Annandale,  Minn. 

N.  C.  Nelson,  of  the  creamery  at 
Henderson,  Minn.,  passed  through 
St.  Paul  last  Meek  on  his  wa y  home 
from  a  visit  at  Hutchinson.  Minn. 

Iver  Lovoas,  operator  of  the  Clover- 
dale  creamery  near  Hinckley,  Minn., 
passed  through  St.  Paul  last  week  on 
his  way  home  after  spending  the 
holidays  with  his  family  at  River 
Falls,  Wis. 

Ben  Frank  has  resigned  as  operator 
of  the  co-operative  creamery  at  Lu- 
ana,  la.,  and  will  take  charge  of  the 
creamery  at  Edgewood,  that  state. 
The  Luana  factory  made  about  550, 
000  pounds  of  butter  in  1921. 

E.  G.  Stewart,  of  the  Union  Fibre 
Co.,  and  O.  S.  Johnson,  of  the  Dia- 
mond Crystal  Salt  Co.,  were  among 
Dairy  Record  callers  last  week,  stop- 
ping'long  enough  to  leave  holiday 
cigars,  and  then  on  their  way  again 
looking  for  more  customers. 

Among  the  creamery  men  who  have 
changed  their  addresses  the  past  week 
are:  Carl  Holland.  Schafer,  N.  D.,  to 
Halma,  Minn.;  W.  G.  Roepke,  St. 
Paul,  Minn.,  to  Hudson,  Wis.;  H.  H. 
Shrader,  Grinnell,  la.,  to*  Atchison. 
Kan.;  H.  W.  Jarchow,  Germania  to 
Lakota,  la. 


BULL  ASSOCIATIONS 
Best  Plan  Yet  Devised. 


Modifications  of  the  bull-association 
plan  advocated  by  the  Dairy  Division 
of  the  United  States  Department  of 
Agriculture  are  tried  frequently.  Most 
of  these  plans  consist  of  loose  agree- 
ments between  two  or  more  breeders. 
In  some  cases  a  bull  is  purchased  by  a 
group  of  men.  Sometimes  two  or 
more  breeders  exchange  their  hulls. 
The  idea  in  this  case  is  to  do  close 
linebreeding,  and  yet  avoid  inbreed- 
ing. 

A  specialist  of  the  Department  who 
has  had  extensive  opportunity  to 
observe  the  working  of  most  of  these 
methods,    when   asked   about  their 


success,  replied  that  some  of  them 
would  give  excellent  results  if  carried 
out,  but  it  was  generally  impossible  to 
get  them  to  function,  for  lack  of  the 
driving  power  and  balancing  influ- 
ences that  are  found  in  the  regular 
bull  association. 

No  Working  Agreement 

"These  ideas,"  he  said,  "are  all 
right,  but  they  have  no  working 
agreements  nor  plans  of  procedure  to 
properly  regulate  their  operation. 
The  experience  of  the  Department  is 
that  such  attempts  are  useless  for 
general  adoption,  unless  organized  in 
a  practical,  definite,  businesslike  way 
by  a  person  of  experience  who  can 
break  down  the  prejudices  of  individ- 
uals. When  such  a  person  undertakes 
the  organization  of  a  co-operative 
breeding  enterprise  in  a  given  locality, 
he  generally  finds  it  easier  and  more 
beneficial  to  form  a  regular  co- 
operative bull  association  than  a 
partnership  of  the  type  indicated. 

"When  attempts  are  made  to 
organize  a  bull  association  it  is  nearly 
always  the  case  that  most  farmers 
agree  readily,  on  general  principles, 
that  the  plan  is  excellent  for  the  other 
fellow,  but  not  so  good  for  himself. 
It  is  necessary  to  have  a  community 
thoroughly  interested  in  the  plan, 
and  familiar  with  its  methods  of 
operation.  Some  leader  must  bring 
these  things  about,  and  it  is  most 
unusual  if  anyone  other  than  an 
extension  specialist  will  do  this  work. 
Even  a  partnership  of  two  men  is 
frequently  found  to  meet  with  the 
same  difficulty. 

Supervision  Necessary 

"After  a  properly  organized  asso- 
ciation has  been  perfected,  it  has  in  it 
the  necessary  conditions  for  perma- 
nence. Yet  a  directing  supervision  is 
necessary  to  its  fullest  success,  and 
this  can* best  be  given  by  the  regular 
extension  organization  of  the  De- 
partment co-operating  with  the  State 
agricultural  colleges,  and  the  amount 
of  help  that  can  bo  rendered  will 
depend  on  how  well  the  form  of 
organization  fits  in  with  the  other 
work  of  the  extension  forces. 

"The  plan  of  action  embodied  in 
the  regular  form  of  co-operative  bull 
association  is  a  plan  approved  by 
experience.  It  does  better  than  any 
other  plan  in  use.  It  has  been  tried, 
and   it   works.     Some   sort   of  co- 


Wisconsin.  Cheesemakers'  Associa- 
ciation — Annual  Convention,  Mil- 
waukee, January  11-13,  1922.  Prof.  J.  L. 
Sammis,  Madison,  secretary. 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention.  Hutchinson, 
January  17-19,  1922.  Chris  Heen,  Old 
State  Capitol.  St.  Paul,  Sec'y. 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College,  Corvallis,  January  30th  to  Feb- 
ruary 25,  1922. 

Kationa"  Butter  Contest — In  connec- 
tion with  Iowa  Short  Course.  Ship  20 
pound  entry  to  arrive  at  Ames  February 
4th.  Address  Iowa  State  College,  Dairy 
Building,  Ames,  la.  Butter  will  be  scored 
February  9th. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
B  u  t  ter  makers'  Association — Annual 
Convention,  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre.  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show,  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt,  sec- 
retary ,376  Capital  National  Bank  Bldg.. 
Lansing. 


operation  for  the  maintenance  of 
better  sires  is  essential  to  the  fullest 
development  of  the  dairy  industry, 
and  I  should  advise  any  who  are  inter- 
ested to  stay  with  the  regular  asso- 
ciation plan  and  carry  it  through 
without  compromise." 


Greater  Love  Hath  No  Man 
I  love  my  scrub  cow.  She  gives  me 
employment  every  day  in  the  year. 
She  consumes  my  hay  and  grain,  and 
grows  fat  and  sleek.  She  is  a  thing  of 
beauty,  though  a  burden  forever.  To 
produce  milk  and  butterfat  would 
detract  from  her  physical  beauty, 
therefore,  it  is  unreasonable  to  expect 
it  of  her.  She  helps  to  reduce  my 
income  tax. 

I  love  my  scrub  cow.  She  is  a 
luxury.  Dai  ymen  are  entitled  to 
luxuries  as  well  as  other  people.  My 
neighbor  tells  me  to  sell  her  to  the 
butcher,  but  my  neighbor  is  a  hard- 
hearted man,  so  is  the  butcher.  The 
official  tester  says  that  the  profits 
from  three  of  mj'  best  producers  will 
keep  her  in  comfort,  so  why  should  I 
worry. 

I  iove  my  scrub  cow.  It  requires 
much  time  to  feed  her,  but  very  little 
time  to  milk  her.  My  banker  says 
that  the  small  amount  of  milk  she 
contributes  can- justly  be  called,  "the 
jnilk  o  human  kindness,"  for  it  is 
human  kindness  that  allows  her  to 
exist.  Even  Parson  Jones  was  heard 
to  remark  that,  "a  greater  love  hath 
no  man  than  he  who  wears  his  young 
life  away  to  support  a  scrub  cow, 
expecting  no  reward,  not  even  the 
respect  of  real  dairymen."  I  love 
my  scrub  cow.  Who  can  doubt  it? — 
J.  E.  D.,  in  News  Letter,  Western 
Office,  United  States  Dairy  Division. 


Chinook,  Mont.- — Schnee  Brothers 
of  Great  Falls,  have  bought  the  Milk 
River  creamery  here.  J.  B.  Schnee 
is  now  in  charge,  and  his  brother, 
H.  A.  Schnee,  will  come  in  the  spring 
to  locate  here. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  ofMore  Creameries 
and  Guarantees  Highest 
Prices 

L_JSY     Always  looking  for  more  fancy  prints  and  solids. 

Make  a  trial  shipment  and  state  price  you  desire. 


~  THE  n 

DMRY  REGORD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


OREGON  BUTTERMAKERS' 
ASSOCIATION 


Is  New  Name  of  Oregon  Butter 
and  Cheese  Makers' 
Association. 


Good  Convention  at  Portland. 


The  Oregon  Buttermakers'  Asso- 
ciation is  the  new  name  of  Oregon 
Butter  and  Cheese  Makers'  Associa- 
tion, the  change  being  made  at  the 
recent  annual  convention  at  Port- 
land, according  to  a  report  of  meeting 
by  Secretary  V.  D.  Chappell,  Cor- 
vallis,  just  at  hand.  The  cheese- 
makers  have  shown  no  interest  in  the 
organization  during  the  past  few 
years,  hence  the  change. 

The  executive  committee  will  have 
charge  of  the  reorganization  work, 
and  membership  will  be  open  to  all 
creamery  operators  and  managers  in 
Oregon,  Washington,  Idaho  and  Cal- 
ifornia. Membership  dues  were  fixed 
at  five  dollars  a  year. 

Advertising  Dairy  Products 

Advertising  of  dairy  products  was 
(Continued  on  Page  8) 


THIRTY-NINE  STUDENTS 


At  Minnesota  Creamery  Course. 


Laying  special  emphasis  on  effi- 
ciency of  operation  and  creamery 
accounting,  thirty-nine  students  at 
University  Farm  are  registered  in  the 
creamery  operators'  short  course, 
which  began  January  2nd,  and  will 
end  February  11th.  While  the  course 
is  given  primarily  for  beginners, 
according  to  Prof.  J.  R.  Keithley,  who 
is  in  charge,  many  of  the  students 
have  had  wide  experience  in  creamery 
work.  With  a  large  amount  of  new 
equipment  installed,  students  will 
have  an  opportunity  of  getting  prac- 
tical experience  with  latest  ana  most 
modern  machinery. 

The  course  will  be  devoted  entirely 
to  instruction  in  creamery  work,  and 
will  include  cream  grading,  pasteuriza- 
tion and  ripening;  use  of  starters  in 
producing  desired  flavors;  proper 
methods  of  making  butter  in  order  to 
control  its  composition  with  refer- 
ence to  moisture,  fat  and  salt;  proper 
treatment  and  preparation  of  butter 
containers  to  eliminate  mold  and 
prevent  shrinkage;  and  the  importance 
and  relation  of  accuracy  in  weights 
and  tests  to  the  success  of  creameries. 
The  demand  for  well  trained  men  in 
creamery  work  is  greater  than  the 
supply,  according  to  Professor  Keith- 
ley. 

Following  the  close  of  the  present 
course  the  cheese  plant  operators' 
short  course,  which  begins  February 
13th  and  ends  March  11th,  will  be 
given. 


MINNESOTA  STATE  DAIRY- 
MEN'S CONVENTION 


Hutchinson,  January  17th  to  19th. 


PROGRAM 
Tuesday,  January  17th,  10:30  A.M. 
Call  to  Order — L.  Jensen,  President. 
Invocation — Rev.  A.  L.  Richardson. 
Address  of  Welcome— P.  P.  Pender- 

gast,  Mayor  of  Hutchinson. 
Response — Andred  French,  St.  Paul. 
Music. 

President's  Annual  Address — L.  Jen- 
sen, Clearbrook. 

Report  of  Secretary — Chris  Heen, 
Osakis. 

Report   of   Treasurer — J.    M.  Jack, 

Northfield. 
Appointment  of  Committees. 
Music. 

1:30  P.  M. 

Importance  of  Efficiency  in  Agricul- 
ture—W.  C.  Coffey.. 

Dean  Agricultural  College,  University 
of  Minnesota. 

Dairy  Legislation  and  Marketing- 
Col.  R.  A.  Wilkinson,  Lake  Elmo, 
Minn. 

The  Growing  of  Forage  Crops — Mr. 
Hayne,  Agricultural  Extension  De- 
partment, International  Harvester 
Company. 

8:00  P.  M. 
Entertainment  at  High  School  audi- 
torium  under  auspices  of  Union 
Club  of  Hutchingson. 

Wednesday,  January  18th. 
10:00,  A.  M. 

Music. 

Prevention  and  Control  of  Contagious 
Abortion— Dr.  C.  P.  Fitch,  Head  of 
Veterinarian  Division  University 
of  Minnesota. 

Importance  of  Dairy  Products  in  the 
Human  Diet — W.  A.  McKerrow. 
1:30  P.  M. 

Music. 

Future  Possibilities  in  Dairying  and 
American  Home  Life — A.  J.  Glover, 
Fort  Atkinson,  Wis. 

Music. 

Announcing  of  Scores — Chris  Heen, 

Secretary. 
Sale  of  Convention  Butter  and  Cheese 

— F.   M.   Brown,   Auctioneer,  St. 

Paul. 

Comments  on  Butter  Exhibits — F.  O. 

Johnson,  State  Creamery  Inspector. 
Report  of  Auditing  Committee. 
Election  of  Officers. 

Evening 

Banquet  and  entertainment  by  cit- 
izens of  Hutchinson. 

Thursday,  January  19th, 
10:00  A.  M. 

Music. 

Selection  and  Breeding  of  Dairy 
Cattle — Geo.  P.  Grout,  Managing 
owner,  Jean-Duluth  Farm,  and 
Dairy  Farmer. 

Care  and  Operation  of  Milking  Ma- 
chines on  the  Dairy  Farm — J. 
Morck. 


NO  ACTION  TAKEN 


On  Overrun  Question,  But  Much 
Discussion  at  Minnesota  Con- 
ference of  Creamery  Man- 
agers and  Operators. 


No  definite  conclusions  as  to  what 
constitutes  a  fair  overrun  in  a  Minne- 
sota cooperative  creamery  were 
reached  at  the  annual  conference  of 
creamery  managers  and  operators, 
held  in  the  Dairy  Hall  at  University 
Farm,  St.  Paul,  January  5th.  The 
drift  of  the  very  lively  discussions  of 
this  subject  indicated,  however,  that 
the  majority  of  those  present  believed 
that  the  average  overruns  lying  be- 
tween twenty-two  and  twenty-three 
per  cent,  as  reported  by  the  Albert 
Lea  State  creamery,  were  normal, 
with  fair   and   correct   testing  and 

(Continued  on  Page  24) 


TAX  EXEMPTION  SECURED 


Through  Efforts  of  Commissioner 
Chris  Heen. 


A  large  number  of  co-operative 
creameries  in  Minnesota  are  availing 
themselves  of  the  services  rendered 
by  Dairy  and  Food  Commissioner 
Chris  Heen  in  securing  a  ruling  from 
the  Internal  Revenue  Department, 
under  which  it  is  possible  for  such 
creameries  to  be  exempted  from  the 
income  tax  if  proper  application  is 
(Concluded  on  Page  29) 


1:30  P.  M. 

Music. 

Minnesota  and  Its  Possibilities  as  a 
Dairy  State — S.  S.  Beach,  Treasurer 
Hutchinson  Co-operative  Cream- 
ery. 

The  Change  of  the  Red  River  Valley 
Crop  System  from  Grain  Farming 

to  Dairying — J.  V.  Bopp,  Second 
Vice  President,  Minnesota  State 
Dairymen's  Association. 

Awarding  of  Prizes. 

Report  of  Committee  on  Resolutions 

Unfinished  Business. 

Adjournment. 

Officers 

L.  Jensen.  Clearbrook,  president; 
Arthur  Mitchell,  Mankato,  first  vice- 
president;  J.  V.  Bopp,  Fergus  Falls, 
second  vice-president;  Chris  Heen, 
Osakis,  secretary;  J.  M.  Jack,  North- 
field,  treasurer. 

Butter  and  Cheese  Judges 
Butter. — 0.  A.  Storvick,  Albert 
Lea,  with  Gude  Brothers,  Kieffer 
Co.;  James  Sorenson,  St.  Paul,  State 
Secretary  Minnesota  Creamery  Oper- 
ators and  Managers'  Association. 

Cheese — J.  T.  McCarthy,  Hinckley, 
and  J.  B.  Baumgartner,  Pine  Island, 
inspectors  in  the  Dairy  and  Food 
Department. 
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WILL  BE  GOOD  DAIRY  CONVENTION 

An  instructive  program  has  been  arranged  by  Secretary 
Chris  Heen  for  the  annual  convention  of  the  Minnesota 
State  Dairyman's  Association,  to  be  held  at  Hutchinson 
next  week,  February  17th  to  19th,  and  The  Dairy  Record 
urges  its  readers  in  the  state,  who  can  possibly  do  so,  to 
attend  this  convention.  The  Dairymen's  meetings  always 
are  good  ones,  and  the  one  next  week  promises  to  be  excep- 
tionally fine,  clue  to  the  increased  interest  in  dairying,  and 
holding  of  the  meetings  in  one  of  the  best  towns  in  the 
state  and  in  the  center  of  a  great  dairy  territory.  McLeod 
county,  in  which  Hutchinson  is  situated,  is  the  home  of 
some  of  the  largest  and  most  successful  co-operative 
creameries  in  the  state,  and  the  county  is  recognized  as 
one  of  the  real  dairy  districts  of  the  Northwest.  Hutchin- 
son itself  has  two  large  creameries,  one  co-operative  and 
one  private,  and  anyone  attending  the  convention  next 
week  will  be  sure  not  only  to  hear  most  interesting  ad- 
dresses, and  partake  in  royal  entertainment,  for  which 
Hutchinson  is  famous,  but  will  be  sure  of  meeting  as  live 
a  bunch  of  creamery  operators  and  dairymen  as  it  is 
possible  to  find  anywhere. 

Come  to  Hutchinson  next  week! 


A  GOOD  MOVE 

President  Mortensen,  of  the  National  Creamery  But- 
termakers'  Association,  is  to  be  congratulated  on  appoint- 
ing a  committee  to  report  on  revision  of  the  constitution 
and  by-laws  of  that  association,  and  on  the  membership 
of  that  committee.  H.  B.  Hoiberg  of  Wisconsin,  M.  E. 
Gardner  of  Minnesota,  C.  R.  Conway  of  Iowa — all  three 
are  men  who  have  the  confidence  not  only  of  their  fellow 
creamery  operators  in  their  respective  states,  but  in  the 
whole  Northwest,  and  all  three  are  men  who  may  be  relied 
on  to  accomplish  something  in  anything  they  undertake, 
if  accomplishment  is  at  all  possible.  In  this  case  it  is 
possible,  even  though  it  is  a  formidable  task  so  to  revise 
the  National  Association  that  it  will  fit  into  and  be  of 
service  under  present  day  conditions.  This  new  committee 
and  the  officers  elected  at  the  last  convention  can  do  it, 
and  they  should  have  the  co-operation  of  all  creamery 
operators. 


SHOULD  KEEP  AT  IT 

Let  there  be  no  Minnesota  assemblage  of  dairy  and 
creamery  men  without  the  adoption  of  a  resolution  urging 
upon  the  regents  and  powers  that  be  at  the  University  of 
Minnesota  a  new  Dairy  Hall  at  University  Farm.  The 
present  Dairy  Hall  was  built  in  1891,  over  thirty  years  ago, 
and  efforts  made  from  time  to  time  to  patch  it  up  to  meet 
the  demands  of  the  industry  and  the  ravages  of  time,  and 
of  thousands  of  students,  usually  on  skimpy  appropria- 
tions, have  only  resulted  in  making  its  inside  look  like  one 


of  those  stately,  deserted  mansions,  which  town  develop- 
ment, or  misfortunes  of  past  owners  have  turned  into 
cheap,  but  respectable  boarding  houses  inhabited  by  pen- 
sioners and  elderly  ladies  of  pauperized  gentlefolk,  striving 
pitifully  to  hide  the  all-pervading  mustiness  and  decay 
with  false  walls,  tacked-on  modern  accommodations  and 
other  make  believes. 

Thirty  years  ago,  when  The  Dairy  Hall  was  built,  the 
state  had  about  half  a  million  cows.  It  has  now  about 
one  million  and  a  half.  Its  gross  returns  from  the  cows 
then  were  less  than  nine  million  dollars  a  year,  now  they 
are  over  one  hundred  and  fifty  million  dollars  a  year.  The 
building  cost  $42,500  when  erected,  over  thirty  years  ago. 
In  a  recent  editorial  on  this  same  subject  we  pointed  out 
that  a  new  Mines  building  project  at  the  University  is  to 
be  completed  at  a  cost  of  $300,000,  and  this  in  spite  of  the 
fact  that  the  mining  department  was  given  a  $145,000 
building  in  1915!  • 

Apparently  it  is  up  to  Minnesota's  dairy  industry  to 
bestir  itself,  in  order  that  the  University  administration  in 
the  disposition  of  its  building  funds  may  learn  of  the 
industry's  existence  in  this  state  and  of  its  needs. 


NOT  NEW,  BUT  TRUE 
"With  the  regular  production  of  'Extras'  (92  score) 
by  co-operative  creameries,  their  problem  of  marketing 
would  be  greatly  simplified,"  said  Roy  C.  Potts,  of  the 
United  States  Bureau  of  Markets,  in  an  address  to  Iowa's 
creamery  managers  and  secretaries  last  November.  There 
is  nothing  new  in  this  statement,  but  it  is  true — successful 
butter  marketing  by  co-operative  creameries  does  not 
necessarily  involve  new  marketing  ways,  new  organiza- 
tions and  machinery,  control  of  output  of  many  plants, 
and  what  not,  but  it  does  involve  the  manufacture  of 
good  butter,  and  this  is  the  main  factor.  As  oftentimes 
pointed  out  by  The  Dairy  Record,  the  problem  is  one  of 
manufacture  very  largely  and  not  so  much  one  of  mar- 
keting, and  this  is  fortunate  for  the  creameries.  Fortunate, 
because  manufacture  is  a  home  problem  that  can  be  solved 
right  at  home  only. 


DIVERSIFIED  CREAMERY  BUSINESS 

Many  of  us  are  apt  to  look  upon  the  work  and  teachings 
of  scientists,  agricultural  colleges,  experiment  stations 
and  such  institutions  as  the  big  department  of  agriculture 
in  Washington  as  coming  from  men  who  are  not  practical 
and  who  could  not  apply  their  own  theories  successfully 
in  practical  work  and  business.  If  anybody  ever  held 
that  attitude  towards  the  United  States  Dairy  Division, 
the  success  of  the  creamery  project  at  Grove  City,  Pa., 
should  convince  him  that  the  Division  men  not  only 
know  what  they  are  talking  about,  but  are  perfectly  able 
to  go  and  do  it.  There  never  was  a  better  demonstration 
of  the  practical  competency  of  Government  workers  than 
the  management  of  this  creamery  by  the  United  States 
Dairy  Division  management,  which  places  the  Division 
in  first  rank  of  authority  and  leadership  in  the  dairy 
industry — not  on  account  of  its  official  position,  but 
because  it  has  earned  that  standing  by  demonstrating 
that  it  can  do  what  it  teaches.  In  this  connection  it  should 
be  borne  in  mind  that  no  Government  money  went  into 
the  Grove  City  business  as  such  at  all,  except  the  time 
and  good  judgment  of  the  Division  men  guiding  it,  and, 
of  course,  in  purely  investigational  work.  It  would  there- 
fore appear  that  the  Division  had  no  advantages  that 
can  not  be  had  by  other  creamery  men.  except  their  own 
good  judgment  and  abilities,  and  that  what  has  been  done 
at  Grove  City,  Pa.,  can  be  repeated  by  other  men — 
co-operatively  or  otherwise — in  other  places. 

Think  of  it — a  creamery  business,  entirely  local  and 
co-operative  in  nature,  was  built  up  in  six  years  on  a 
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foundation  of  less  than  400  cows  to  a  patronage  of  over 
4,000,  and  not  a  drop  of  sour  milk  or  cream  ever  accepted! 
And  that  in  a  territory  which  certainly  could  not  be 
considered  a  dairy  district  at  the  start,  and  never  would 
have  been  a  dairy  district  except  for  the  starting  of  the 
local  creamery.  In  1915  the  creamery  paid  out  to  its 
patrons  $25,401;  in  1920  it  paid  out  $409,810.  Talk 
about  success  in  the  creamery  business!  Certainly  this 
demonstration  should  encourage  all  local  creameries, 
co-operatively  or  privately  owned,  and  is  striking  proof 
of  the  value  of  good  management.  On  the  other  hand, 
it  is  also  fair  to  deduct  from  this  enterprise  that  the  failure 
of  many  creameries  to  be  just  as  successful  is  not  due  to 
local  conditions  or  to  competition  or  to  wrong  system  of 
marketing  or  to  poor  transportation  or  to  what  not,  but 
to  poor  management  and  nothing  else. 

These  comments  are  called  forth  by  a  study  of  the 
address  made  by  S.  C.  Thompson,  of  the  Dairy  Division, 
at  the  Co-operative  Creamery  Mens'  Meeting  at  the 
recent  National  Dairy  Show,  but  what  we  really  wanted 
to  point  out  is  the  factor  which  diversified  manufacture 
has  been  in  the  success  of  this  Pennsylvania  local  cream- 
ery. "It  has  been  found,"  Mr.  Thompson  says,"  that  some 
of  the  special  products  and  by-products  can  be  sold  to 
good  advantage  at  one  period,  while  at  other  periods 
they  are  not  so  profitable;  and  it  has  been  the  policy  in 
operating  the  Grove  City  creamery  to  manufacture  those 
products  which  offer  the  best  return  at  different  seasons 
or  different  periods."  As  a  result  of  this  policy  the  number 
of  products  made  on  a  commercial  scale  now  embraces 
nine  distinct  products,  viz.:  bottled  milk,  including  cream 
and  buttermilk,  butter,  condensed  skimmilk,  cottage 
cheese,  American  cheese,  Swiss  cheese,  Camembert  cheese, 
Roquefort  cheese  and  casein. 

There  is  no  doubt  that  this  policy  has  had  much  to  do 


with  the  great  success  attained,  and  this  matte  should 
be  studied  carefully  by  all  progressive  creamery  men. 
It  would  seem  reasonable  to  expect  that  the  same  policy, 
at  least  to  some  extent,  could  be  applied  to  many  a  cream- 
ery business  in  the  Northwest  with  equally  good  results. 
Many  creamery  patrons  can  not  always  use  skimmilk  to 
best  possible  advantage,  and  by  furnishing  an  outlet  for 
all  the  patrons'  dairy  products  at  any  time  the  local 
creamery  renders  the  h'ghest  possible  service  to  its  com- 
munity and  places  itself  in  a  position  where  no  competition 
of  any  kind  will  bother  it.  It  is  well  worth  considering, 
if  the  average  local  creamery  in  the  Northwest  will  not 
be  making  a  grave  mistake  in  the  long  run  by  confining 
itself  exclusively  to  butter  and  making  no  provision 
whatever  for  turning  the  by-products  of  dairying  into  more 
money  than  the  patrons  themselves  at  times  can  get  out 
of  them.  We  suppose  some  creamery  operators  will  give 
this  suggestion  a  chilly  reception,  for  its  adoption  will 
mean  greater  knowledge  and  skill  on  their  part.  How- 
ever, the  more  that  is  required  of  the  operator,  the  more 
important  his  position  will  be,  and  that  is  sure  to  prove 
profitable  in  the  long  run  to  the  good  men. 


The  fact  that  until  recent  years  the  creamery  operators 
were  underpaid  caused  the  local  creamery- system  a  loss  of 
a  large  number  of  its  very  best  men. 


Never  let  up  on  improving  the  system  in  the  daily 
creamery  work.  Each  little  shortcut  or  improvement 
saves  time  for  other  work,  and  makes  money. 


Because  some  creameries  have  a  market  for  sweet 
cream  butter,  and  first  of  all,  can  get  the  sweet  cream,  is 
no  reason  for  other  creameries  to  push  the  starter  can 
out  in  the  warehouse. 


"Just  Turn  a  Handle  and  Whistle" 


CP  Vertical  Refrigerating  Machine 


Are  the  words  in  which  a  prominent  creamery  paper  describes  the 
simplicity  of  a  reliable  mechanical  refrigeration  system. 

The  creamery  man  who  still  has  to  depend  upon  natural  ice  to  cool 
his  refrigerator  doesn't  realize  how  simple  a  mechanical  refrigeration 
system  is.  Whenever  he  thinks  of  a  refrigerator,  he  thinks  of  the  slop, 
muss  and  hard  work  connected  with  an  ice  cooled  one.  And  more  im- 
portant than  this,  he  thinks  of  the  off -flavored  butter  caused  by  storing 
in  a  refrigerator  which  has  varied  temperatures  and  damp  air. 

On  the  other  hand,  the  creamery  man  who  has  a  CP  Refrig- 
erating System  as  part  of  his  creamery  equipment  is  always  sure 
of  even,  dry  temperature,  and  his  butter  retains  its  delicious 
flavor.  In  addition  he  saves  the  labor  cost  connected  with  the  ice 
cooling  method.  Furthermore  he  saves  cost  of  buying  ice — a  CP 
system  will  pay  for  itself  on  this  item  alone  in  three  years'  time. 

If  you  don't  already  have  a  CP  Refrigerating  System  in  your 
creamery,  let  us  tell  you  the  advantages  it  has  over  any  others. 
Nearly  5,000  installed  to  date — principally  in  dairy  plants.  We 
have  an  interesting  booklet  on  mechanical  refrigeration  which  is 
yours  for  the  asking.   Write  for  "The  Story  of  Refrigeration." 

Address 

The  Creamery  Package  Mfg.  Company 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  N.  Y.,  133-137  E.  Swan  St. 
Kansas  City,  Mo.,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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JAMES  SORENSON 


Minnesota 


what  has  been  done  in  the  past,  and 
in  what  can  be  done  in  the  future  to 
make  the  business  one  hundred  per 
cent  efficient. 


-J 


The  annual  meeting  of  the  co- 
operative creamery  ought  to  be  one  of 
the  important  events  in  a  community, 
and  when  it  is  regarded  as  such  we 
usually  find  that  the  co-operative 
creamery  is  prospering  and  forging 
to  the  front.  The  writer  regrets  to 
admit  that  he  has  attended  some 
annual  creamery  meetings  that 
amounted  to  very  little,  because 
nothing  was  accomplished  at  the 
meetings,  and  because  the  stock- 
holders did  not  turn  out  in  sufficient 
numbers  really  to  do  anything.  When 
we  stop  to  consider  that  the  annual 
creamery  meeting  is  the  foundation 
of  the  management  of  the  co-operative 
creamery,  then  we  must  realize  how 
important  it  is  that  the  annual  meet- 
ing is  well  attended  and  that  the 
stockholders  take  a  real  interest  in 


The  first  business  usually  taken  up 
at  the  annual  meeting  is  the  report 
of  the  past  year's  business,  and  it  is 
important  that  this  report  is  complete 
and  accurate,  as  only  then  does  it 
indicate  to  a  certainty  what  has  been 
done  during  the  past  year  and  reflect 
the  true  condition  of  the  business. 
If  an  attempt  is  made  by  those  in 
charge  of  the  creamery  to  conceal 
anything  by  making  only  a  partial 
report,  then  there  is  sure  to  be  a 
reaction  sooner  or  later  which  will  be 
detrimental  to  the  dairy  and  creamery 
business  of  the  community.  A  suc- 
cessful co-operative  creamery  is 
always  backed  by  a  bunch  of  stock- 
holders and  patrons  who  have  con- 
fidence in  the  business,  and  every 
effort  should  be  made  to  so  conduct 
the  annual  meeting  as  to  inspire  con- 
fidence and  make  the  stockholders 
feel  that  it  is  their  business,  and  that 
the  success  attained   depends  very 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


much  upon  the  interest  displayed  by 
them,  and  upon  the  effort  they  put 
into  their  deliberations  at  the  annual 

meeting. 


The  creamery  business  is  usually  a 
big  business  and  often  involves  a 
large  sum  of  money.  We  often  find 
co-operative  creameries  doing  an  an- 
nual business  of  one  hundred  thousand 
dollars  or  more,  and  it  is  not  to  be 
expected  that  such  a  large  business 
will  run  itself  and  continue  to  succeed 
without  some  real  effort  back  of  it, 
and  the  farmers  of  a  community  who 
own  such  a  business  should  at  least 
take  enough  interest  in  it  to  turn  out 
to  the  annual  meeting  and  learn  what 
has  been  done  during  the  past  year, 
and  assist  in  keeping  the  business  on  a 
safe  and  sound  basis  during  the  com- 
ing year. 


One  of  the  important  jobs  which 
the  stockholders  have  to  perform  at 
the  annual  creamery  meeting,  is  to 
elect  a  board  of  directors  to  have 
charge  of  the  business  for  the  coming 
year,  and  too  much  care  can  not  be 
exercised  by  the  stockholders  in 
selecting  a  set  of  men  of  the  type  that 
possess  business  ability  and  good 
judgment,  and  it  is  also  most  essential 
that  the  men  elected  on  the  board  of 
directors  are  men  in  whom  the  people 
of  the  community  have  unbounded 
confidence,  as  confidence  in  the  busi- 
ness is  essential  for  its  success. 


The  writer  has  seen  some  awful 
blunders  made  at  annual  creamery 
meetings,  and  we  refer  especially  to 
the  election  on  the  board  of  men  who 
have  no  qualifications  whatsoever  for 
filling  such  an  important  position. 
Not  once,  but  many  times  have  we 
seen  board  members  cease  patron- 
izing their  own  creamery,  and  yet 
they  continued  to  hold  their  position 
on  the  board.  We  can  not  possibly 
find  an  excuse  that  would  justify  a 
board  member  of  a  co-operative 
creamery  in  leaving  his  own  creamery 
and  selling  his  cream  elsewhere.  If 
a  board  member  can  not  remain  loyal 
to  his  creamery  during  the  time  he  is 
officially  connected  with  the  business, 
then  he  should  at  least  resign  from 
the  board.  We  believe  it  is  the  duty 
of  the  stockholders  of  a  creamery  to 
keep  an  eye  on  the  men  they  have 
elected  to  run  their  business,  and  if  an 
officer  or  director  is  found  not  to  be 
loyal  to  the  creamery  he  represents, 
no  time  should  be  lost  in  requesting 
him  to  sond  in  his  resignation.  If  he 
fails  to  resign,  then  we  believe  it  is 
time  to  call  a  special  meeting  of  the 
stockholders  and  elect  his  successor. 
A  creamery  operated  under  adverse 
conditions  very  often  has  hard  sled- 
ding even  with  a  good  set  of  officers 
and  directors,  and  it  is  not  to  be 
expected  that  a  creamery  can  succeed 
when  any  of  those  in  charge  of  the 
business  are  disloyal,  or  in  any  way 
fail  to  fill  the  position  to  which  they 
were  elected. 


The  operator  of  a  co-operative 
creamery  should  be  the  biggest  booster 
in  the  community  for  the  annual 
creamery  meeting,  because  it  means 
much  to  him  to  have  the  stockholders 
and  patrons  working  with  him  to 
build  up  the  business.  He  can  afford 
to  do  a  lot  of  talking  to  get  the  farmers 
out  for  the  annual  meeting,  and  he 
should  leave  nothing  undone  which 
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BuTTERl  ^  ^e  Again- 


The  Winners  at  the  Minnesota  Convention  are  mostly  our  cus- 
tomers, adding  to  the  splendid  record  made  by  our  Culture  customers 
this  summer  and  fall. 


MINNESOTA  BUTTER  MAKERS' 
CONVENTION 

August  Schoberg,  Rush  City  96 

R.  W.  Butler,  Dover  95* 

A.  T   Parsons.  St   Peter  95 * 

Arnold  Wrucke,  Mapleton  95 * 

Alfred  Camp,  Owatonna  95 

Ed    Wobbrock,    Morristown  95 

E.  S.  Hanson,  Kellogg  95 

O.  E.  Strand,  Little  Falls  94J 

C.  O.  Pearson,  Maple  Lake  94 * 

A.  B.  Jorgenson,  Hutchinson  94* 

C.  H.  Caswell,  Poreston  94* 

H.  S   Halvorson,  Fertile  94* 

Alex  Johnson  Lafayette  94  * 

W.  S.  Clemmenson,  Pratt  .941 

O.  A.  Roberts,  Withrow  94* 

Lewis  Graham,  West  Concord.  ..  .94 * 

Arthur  Groth,  Albert  Lea  94* 

John  A.  Solheid,  Utica  94* 

Nick  I.  Michels,  Pratt  94* 

Nick  Thielman,  Avon  94* 


J.  H.  Steinke,  Eden  Valley  94} 

L.  J.  Grellong,  Franklin  94} 

A.  H.  Over  miller,  Albany.  .......  .94  J 

^WISCONSIN  BUTTERMAKERS'j* 
^  ^CONVENTIONS-  ^ 

1st — C.  P.  Ofstun,  Steuben  981 

2nd — O.  J.  Krogstad,  Withee  97* 

3rd — Olof  Larson,  Gays  Mills  97 

4th — Maurice  Hanson,  Washburn.  .96* 
5th — Albert   Erickson,  Amery....96 
5th — Rudolph  Else,  Johnson  Creek  96 

fUIOWA  CONVENTION  J 
Whole  Milk, 

1st — J  E.  Morris,  Jesup  95* 

2nd — H     C.    Ladage,  Strawberry 

Point   95} 

 Cream  Class 

2nd— A.  Bakken,  Lake  Mills  95 


Our  Culture  will  sure  help  you  win. 
furnished. 


FREE  samples  cheerfully 


Elov  Ericsson  Co.  1??  pauLTminK 


REAL  VALUE  ALWAYS 


We  have  a  very  large,  exclusive  retail  trade  that  is  demanding 
more  butter.  We  must  connect  with  more  creameries.  We  have  a 
proposition  that  is  making  us  a  lot  of  friends  among  the  creameries, 
so  why  not  let  us  help  you  to  a  little  better  proposition  than  what 
you  have. 

We  watch  your  shipments  and  give  you  the  best  prices,  weights 
and  prompt  returns.  It's  a  real  question  of  service  with  us.  One 
shipment  makes  you  a  friend.  Why  not  start  to  be  friends  today? 


J.  H.  HOAR  &  CO. 

''The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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The  Point 


Some  of  the  main  points  in  Mr. 
Olaf  Larson's  paper  on  cream  grad- 
ing, before  the  Wisconsin  Butter- 
makers'  Convention  at  Chippewa 
Falls,  we  think  are  well  worth  sin- 
gling out  and  repeating.  They  ring 
true  and  are  good.    He  says: 

"When  we  first  started  to  grade 
cream  and  pay  for  it  according  to 
quality,  we  received  a  very  small 
volume  of  sweet  cream,  as  the 
patrons  were  not  in  the  habit  of 
cooling  their  cream  properly  or 
delivering  it  very  often  afte?  which, 
however,  the  quality  gradually  im- 
proved and  it  is  still  improving. 
During  the  summer  months  it 
averaged  about  thirty  per  cent 
sweet  grade,  fifty  per  cent  first 
grade  and  twenty  per  cent  second 
grade.  Now  it  runs  about  sixty 
per  cent  sweet  grade  and  forty  per 
cent  first  grade. 

"The  grading  of  cream  and  pay- 
ing for  it  according  to  quality  has 
afforded  us  many  opportunities  to 
answer  questions  of  interested 
patrons  and  instructing  them  re- 
garding methods  of  producing  sweet 
cream.  As  a  result  better  and 
cleaner  dairying  has  been  encour- 
aged among  many  of  our  patrons. 
Many  of  them  have  purchased 
cream  cooling  tanks  and  others  are 
planning  on  building  ice  houses  this 
winter  and  putting  up  ice  to  be  used 
for  cooling  cream  during  the  hot 
weather  next  summer,  and  thus 
make  sure  that  the  cream  pioduced 
will  be  placed  in  the  best  grade, 
because  they  are  convinced  that  it 
will  pay." 

Yes,  that's  the  point,  that  a  lower 
price  for  poor  cream  causes  losses 
directly  to  the  patrons,  conse- 
quently they  see  that  it  pays  to  take 
care  of  the  cream.  We  have  written 
and  talked  this  for  so  many  years 
that  it  seems  queer  to  us  that  some 
creameries  still  continue  to  pay  as 
much  for  poor  as  for  good  cream. 

Under  this  degrading  system,  how 
can  the  patrons  see  and  know  that 
poor  cream  is  worth  less  money, 
when  the  creameries  themselves 
prove  by  their  payments  that  it  is 
only  talk  and  that  poor  cream  is 
worth  just  as  much  as  good  cream. 

In  conclusion  Mr.  Larson  says: 
"I  consider  the  subject  of  cream 
grading  one  of  great  importance  to 
the  creameries  of  our  state."  Of 
course,  it  is  of  great  importance, 
but  why  don't  they  all  grade  and 
give  every  patron  a  square  deal? 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


would  in  any  way  assist  in  getiinj; 
out  a  good  crowd.  The  operator  and 
the  creamery  board  should  work 
hand  in  hand  in  getting  something 
started  that  will  help  increase  the 
attendance  at  the  annual  creamery 
meeting;  possibly  it  is  worth  while 
getting  up  a  dinner  for  the  crowd, 
and  some  music  and  singing  may  help 
to  make  the  meeting  enjoyable  and 
aid  in  awakening  the  community 
spirit  to  real  action. 


Speeches  may  be  all  right  at  the 
annual  meeting,  but  the  writer  be- 
lieves it  is  far  more  important  to  have 
an  hour  or  two  for  general  discussion 
of  the  problems  confronting  the 
creamery,  and  the  operator  should  be 
on  the  job  and  help  the  discussion 
along.  If  it  is  quality  that  needs  to 
be  thrashed  over,  don't  forget  to 
inject  a  little  cream  grading  into  the 
discussion,  and  show  the  patrons  the 
justice  and  fairness  of  a  paying  for 
quality  system;  if  you  once  get  them 
started  to  think  right,  they  will  soon 
be  acting  right  also,  and  better 
quality  cream  will  result. 


If  your  creamery  is  one  of  the 
fortunate  few.  where  everything  is 
running  smoothly  all  the  time,  then 
you  need  not  worry  much  about  the 
business  for  the  coming  year,  but  if 
poor  cream  as  well  as  other  things 
have  caused  trouble  during  the  past 
year,  then  we  say.  by  all  means  get 
busy;  have  a  real  annual  meeting,  and 
urge  some  action  that  will  help  put 
the  dairy  and  creamery  business  of 
the  community  on  the  right  track 
in  the  future.  The  success  which  will 
come  to  your  creamery  during  1922. 
will  in  no  small  measure  depend  on  the 
action  taken  at  the  annual  meeting 


OREGON  BUTTERMAKERS' 
CONVENTION 


(Continued  from  Pn^e  3) 


one  of  the  subjects  most  discussed 
at  the  convention,  addresses  by  J.  D. 
Miekle.  of  the  Oregon  Dairy  Council, 
and  Joe  E.  Dunne,  of  the  Hazel  wood 
Ice  Cream  Company,  leading  to  a 
lively  discussion  and  the  appointment 
of  a  committee  which  brought  in  the 
following  report: 

"It  is  the  belief  of  the  committee 
that  every  creamery  should  exert 
itself  to  build  up  its  reputation  in  its 
own  community,  and  that  to  help 
bring  this  about  it  should  frequently 
advertise  its  product  in  its  local  papers 
and  through  such  other  means  as  are 
thought  effective. 

"The  committee  feels  that  every 
creamery  should  help  in  building  up 
public  interest  and  confidence  in  the 
dairy  industry  as  a  whole.  A  con- 
sistent, continuous  publicity  and  ed- 
ucational campaign  should  be  con- 
ducted. This  campaign  should  be 
state  wide.  The  Oregon  Dairy  Coun- 
cil is  the  logical  medium  through 
which  this  fundamental  work  should 
be  and  is  being  done,  and  the  com- 
mittee strongly  urges  that  this  asso- 
ciation recommend  to  each  creamery 
that  they  become  active  members  of 
the  Oregon  Dairy  Council." 

Dairy  Terms  on  Substitutes 
C.  L.  Hawley,  dairy  and  Food 
commissioner,  talked  on  Oregon  dairy 
laws,  especially  with  reference  to 
Chapter  157,  Oregon  laws,  session. 
1921,  having  to  do  with  the  use  of 


the  words,  dairy,  cow,  butter,  etc.,  in 
advertising  dairy  substitutes.  Dis- 
cussion took  place  with  reference  to 
the  recent  decision  of  Judge  Wolver- 
ton  in  which  the  constitutionality  of 
above  law  was  upheld  and  refused  to 
grant  the  Corvallis  creamery  (whole- 
saler of  Nucoa  Nut  Margarine)  an 
injunction  restraining  the  Dairy  and 


annsAy  suaAajg  JZ6Z  -  :>nBTd3nrtni!X 
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pujaq  siqj^  -aiqissod  j.>)i"q 
jo  X^ip?'nb  }saqp"iq  aqj  ;no 
ujri}  o)  rijoyo  XjeAja  puiJTBUi 
3jb  noA  uopsanb  ^noqjj^ 
:  japBUBj^;  XjauiBaj^  'JJ\[ 

SILL  SI  AVON 


S3SS3D0Hd 

IHH11S 


J.  Narzisenf eld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co..  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  Record. 


Dairy  Supply  Service 


.  MEANS - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trill 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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Food  Commissioner  from  enforcing 
the  law.  An  appeal  has  been  filed 
from  the  above  decision  and  the  case 
will  be  carried  to  the  United  States 
Supreme  Court.  Mr.  Hawley  asked 
for  financial  support,  a  vote  was  taken 
and  every  creamery  representative 
present  stood  in  favor  of  furnishing 
the  financial  backing  to  fight  to  a 
finish.  The  anti-discrimination  law 
also  came  up  for  discussion  and  the 
committee  on  advertising  were  ap- 
pointed to  make  a  report  as  to  the 
classification  and  standardization  of 
cream  as  to  quality  and  consideration 
being  given  to  butterfat  quotations. 
Standardization  of  Cream  Grades 
and  Butterfat  Quotations 

Standardization  of  cream  grades 
and  butterfat  quotations  was  another 
subject  causing  considerable  discus- 
sion. No  headway  was  made  and  the 
matter  was  left  to  a  committee  con- 
sisting of  F.  G.  Deekabaeh,  Marion 
creamery,  Salem;  E.  J.  Caslin,  Mutual 
creamery,  Portland;  M.  M.  Boney, 
farmers'  creamery,  Eugene;  C.  L. 
Hawley,  dairy  and  food  commissioner, 
Portland,  and  E.  L.  Marti  ndale, 
Swift  &  Company,  Portland.  The 
committee  will  study  the  matter  and 
make  a  report  as  soon  as  possible. 

Must  Have  Done  Something 

Among  the  resolutions  adopted  was 
one  urging  national  legislation  for 
control  and  regulation  of  filled  milk 
business,  and  another  calling  for  a 
dairy  building  at  the  Oregon  fair. 
Resolutions  in  appreciation  of  the 
work  of  the  entertainment  committee 
and  the  officers  expressed  the  wish 
that  their  souls  may  rest  in  peace. 
Officers  Elected 

The  following  officers  were  elected : 
Geo.  Jacobsen,  Portland,  president; 
M.  M.  Boney,  Eugene,  vice-president ; 
V.  D.  Chapped,  Corvallis,  secretary- 
treasurer.  An  executive  committee 
also  was  elected. 

Among  the  speakers  at  the  con- 
vention were  President  P.  C.  Jorgen- 
sen,  Carlton;  A.  L.  DuPuy;  Deputy 
Commissioner  L.  S.  Leach,  J.  S.  Jones, 
Portland;  Chris  Johnson.  Salt  Lake 
City;  F.  G.  Deekabaeh,  Salem;  E.  J. 
Cashin,  Portland,  and  others. 

Prize  Winners 

The  creamery  operators  winning 
prizes  in  the  butter  scoring  contest 
held  in  connection  with  the  convention 
included:  Geo.  Jacobsen,  Portland, 
96;  J.  A.  McCarty.  Astoria,  95|;  H.  C. 
Raven,  Portland,  95 5;  Nick  Pedersen, 
McMinnville,  95|;  G.  D.  Burchett, 
Riverview,  95;  F.  C.  Pate,  Albany, 
94^;  Fritz  Knecht,  Portland,  94^;  H. 
A.  Colt,  St.  Helens,  94. 

John  Pedersen,  McMinnville,  won 
first  prize  in  the  butter  judging  con- 
test. A  large  number  of  prizes  were 
donated  for  the  winners  in  both  the 
butter  and  the  cheese  scoring  contest 
by  machinery  and  supply  firms. 


New  Co-operative 

Goodhue,  Minn. — Edward  G.  Ham- 
mer, who  has  conducted  the  creamery 
here  for  several  years,  has  sold  out 
to  the  Farmers'  Co-operative  Cream- 
ery Company,  which  took  possession 
the  first  of  the  year. 


Beaver  Dam,  Wis. — Bartlet  Broth- 
ers, who  have  operated  an  ice  cream 
plant  at  the  Junction  for  the  past  two 
years,  have  bought  a  lot  on  South 
Division  Street  and  will  erect  a  build- 
ing thereon.  The  plant  will  include 
an  ice  making  machine. 


More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientific  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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WORLD'S  DAIRY  CONGRESS 


Congressional  Action  for  1923 
Meeting  Taken. 


NORTH  DAKOTA  DAIRY 
CONVENTION 


At  Minot,  March  7th  to  9th. 


Washington,  D.  C,  Jan.  7th.— The 
meeting  of  the  World's  Dairy  Con- 
gress in  the  United  States,  which  was 
originally  scheduled  for  this  year,  has 
been  postponed  until  1923  in  order  to 
give  more  time  for  the  preliminary 
arrangements.  This  was  found  neces- 
sary both  because  the  plans  have 
grown  far  out  of  iheir  original  bounds, 
and  also  because  foreign  Govern- 
ments, which  will  be  invited  by  Pres- 
ident Harding  to  send  delegates,  will 
require  additional  time  in  which  to 
act.  Business  conditions  will  probably 
be  steadier  in  1923,  also,  and  this  will 
increase  the  possibilities  of  a  successful 
conference. 

The  joint  resolution  providing  for 
the  delay  was  introduced  into  Con- 
gress by  Senator  George  W.  Norris,  of 
Nebraska,  and  Representative  Ed- 
ward E.  Browne,  of  Wisconsin.  The 
present  plan  is  to  hold  the  World's 
Dairy  Congress  in  October,  1923.  just 
in  advance  of  the  National  Dairy 
Show  and  in  the  same  city.  This 
arrangement  will  enable  visitors  to 
hear  the  world's  leading  authorities 
on  all  subjects  pertaining  to  dairying, 
and  without  much  additional  incon- 
venience, see  the  exposition  of  the 
latest  developments  of  cattle,  prod- 
ucts and  equipment. 

What  city  will  be  chosen  for  the 
Congress  and  the  Show  has  not  yet 
been  decided  upon,  but  it  will  have 
to  be  one  possessing  the  largest  facil- 
ities. So  far,  Chicago,  Indianapolis 
and  Philadelphia  have  been  men- 
tioned, and  others  will  probably  be 
proposed  later. 


The  North  Dakota  Dairymen's 
Association  and  allied  organizations, 
the  Ice  Cream  Makers'  Association 
and  the  Holstein  Breeders'  Associa- 
tion, will  hold  their  annual  conven- 
tion at  Minot,  N.  D..  March  7th  to 
9th,  Secretary  R.  F.  Flint,  Bismarck, 
announces. 


BUTTERMILK  PRODUCTS 


Proposed   Definitions  Exclude 
Products  From  Neutralized 
Cream . 


The  definitions  and  standards  for 
buttermilk  products,  proposed  by  the 
Joint  Committee  on  Definitions  and 
Standards,  excludes  for  human  con- 
sumption such  products  when  the 
buttermilk  is  derived  from  cream  in 
which  a  neutralizer  has  been  used. 
The  definitions  were  so  understood, 
when  tie  proposal  was  first  made,  but 
the  statement  is  repeated,  due  to  a 
misquotation  in  the  tentative  stand- 
ard published  in  The  Dairy  Record 
of  September  7,  1921,  and  December 
14.  1921. 

The  Dairy  Record  has  it  from 
authoritative  source  that  the  first 
paragraph  of  the  definitions,  in  which 
the  word  "no"  was  omitted,  reads  as 
follows: 

"Evaporated  buttermilk,  concen- 
trated buttermilk,  condensed  butter- 
milk, is  the  product  resulting  from 
the  evaporation  of  a  considerable 
portion  of  the  water  from  clean, 
sound  buttermilk  derived  from  cream 


to   which  no   neutralizer  has  been 

added,"  etc. 

Write  President  Mortensen 

This  is  the  definition — and  the 
same  as  to  dried  buttermilk  in  respect 
to  exclusion  of  cream  neutralizers — 
endorsed  by  the  executive  committee 
of  the  National  Creamery  Butter- 
makers'  Association,  and  members 
of  that  organization  opposed  to  cream 
neutralization  should  make  haste  writ- 
ing to  Prof.  M.  Mortensen,  Ames,  la., 
and  upholding  the  endorsement. 

Creameries  are  also  urged  to  write 
to  the  Joint  Committee  on  Definitions 
and  Standards,  Bureau  of  Chemistry, 
United  States  Department  of  Agri- 
culture. Washington,  D.  C,  or  to 
Dr.  Julius  Hortvet,  Old  State  Capitol, 
St.  Paul,  Minn.,  the  member  of  the 
committee  in  charge  of  this  matter, 
and  endorse  these  standards.  This 
is  necessary  in  order  to  offset  the 
protests  being  made  by  those  using 
neutralizers. 


New  Co-operativo  Creamery 
Denham,  Minn. — The  co-operative 
creamery  association  organized  here 
last  fall  with  a  capital  stock  of  $25,000, 
will  commence  building  as  soon  as 
possible,  so  as  to  have  the  creamery 
ready  early  in  the  spring.  It  will  fle  of 
tile  construction.  Cream  from  about 
one  thousand  cows  will  be  handled. 

Swan  Peterson  is  president  and  A. 
W.  Wenborg  secretary.  Walter  F. 
Hench,  formerly  assistant  in  the 
Hinckley  creamery,  has  been  engaged 
to  take  charge. 


Laurens,  la. — The  Farmers'  Co- 
operative Creamery  Company  are 
taking  bids  about  January  15th  for  the 
erection  of  a  $20,000  creamery  build- 
ing. 


You  realize  the  necessity  for  perfect  refrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation.  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a_Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 

Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-705  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street 

CHICAGO,  ILL.  fir 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,i»c Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  J.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  -  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


THE  DAIRY  RECORD 


11 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 

Established  1865  (First  Nat'l  Bank,  Chicago 

REFERENCES{This  Paper,  Your  Banker. 

(Commercial  Agencies. 


Jack  Frost  is  Prowling  Around 


these  days,  fool  him  by  using  Linofelt  in  between  the  walls  of 
your  building.   That  will  keep  the  frost  out. 

Then!  for  your  refrigerator  use  the  well-known  Water-Proof 
Lith  to  keep  the  cold  in  and  the  heat  out.  If  you  follow  above 
advice  you  will  be  happy  ever  after. 

These  two  articles  stand  at  the  head  in  efficiency  and  quality. 

If  you  use  Water-Proof  Lith  or  Linofelt  there  will  be  no  fault 
finding. 

Write  us.  Let  us  show  you  the  real  value  of  our  products.— 
The  best  to  be  had. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


Smile 
Producers 
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X.  C.  B.  A.  COMMITTEE 


MILK  CAMPAIGN  IX  CANTON 


On  Revision  of  Constitution  and 
By-Laws. 

Appointed  by  President 
Mortensen. 


One  of  Best  Ever   Conducted  by 
National  Dairy  Council. 


The  members  of  the  National 
Creamery  Butter  makers'  Association 
will  be  interested  in  knowing  that  a 
committee  on  constitution  and  by- 
laws has  been  appointed.  The  com- 
mittee consists  of: 

H.  B.  Hoiberg.  Coon  Valley,  Wis. 
chairman;  M.  E.  Gardner,  Waseca. 
Minn.;  C.  R.  Conway.  Oarner,  Iowa. 

Any  member  of  the  Association 
who  has  some  constructive  suggestions 
to  make  in  regard  to  the.  revision  of 
the  constitution  and  by-laws  should 
get  in  touch  with  one  of  the  members 
of  the  committee. 

Xo  Change  in  Twenty  Years 

As  this  Association  has  now  been 
in  existence  for  thirty  years,  and  its 
form  of  organization  has  not  been 
changed  since  1902,  it  is  quite  reason- 
able to  expect  that  the  newly  ap- 
pointed committee  will  have  a  good 
many  changes  to  propose  at  our  next 
annual  meeting.  It  is  to  be  hoped 
that  the  Xational  Association  may  in 
the  future  be  more  closely  allied  with 
the  various  State  Associations  and 
also  that.  it.  may  become  so  useful 
and  important  to  the  dairy  industry 
so  that  no  buttcrinaker  can  afford 
to  neglect  to  take  out  membership. 

If  the  buttermakers  of  the  United 
States  will  all  stand  together  and 
work  together,  the  Xational  Creamery 
Buttermakers'  Association  will  be 
the  greatest  and  most  important 
dairy  organization  in  this  or  any  other 
country,  as  buttermaking  is  by  far 
the  most  important  branch  of  out 
dairy  industry. 

Reepectfully, 

M.  Mortcnsen,  President. 

Ames.  Iowa. 


Canton,  Ohio,  is  having  an  unusu- 
ally successful  milk  campaign.  Canton 
is  a  city  of  about  100.000  population 
and  in  this  city  the  Xational  Dairy 
Council  is  having  one  of  its  very  best 
campaigns. 

The  Milk  Fairy  play  is  being  staged 
in  practically  every  school  and  the 
children  are  writing  essays  in  a  much 
talked  of  contest.  They  are  also  con- 
testing on  milk  posters.  Never  before 
have  the  children  in  Canton  been 
weighed  and  measured.  In  this 
campaign  each  child  is  being  weighed 
and  measured  and  a  record  is  being 
given  to  each  child  showing  his  con- 
dition-as  compared  with  normal.  As 
a  result  of  this  weighing  and  measur- 
ing the  children  consume  much  more 
milk,  and  therefore,  the  serving  of 
milk  is  being  established  rapidly  in 
Canton  schools.  In  all  probability 
every  school  in  the.  city  will  establish 
milk  service  within  the  next  few 
months. 

The  women's  clubs  are  co-operating 
strongly  in  the  campaign,  and  besides 
assisting  with  the  school  work  and  the 
window  displays,  they  are  conducting 
food  budget  lessons  by  which  the 
mothers  are  given  rather  complete 
information  on  "What  Food  to  Buy 
and  How." 

In  this  campaign  four-minute  talks 
are  being  conducted  in  the  theatres 
regularly.  In  addition,  the  merchants 
are  co-operating  very  generously  in 
the  preparation  of  milk  displays  in 
their  windows.  A  large  percentage  of 
the  business  interests  of  the  city  have 
turned  over  their  windows  for  the 
"Milk  for  Health"  campaign.  The 
newspapers  are  lending  very  wonder- 
ful support  and  the  two  dailies  carry 
practically  every  day  some  live  mate- 
tial  relating  to  the   Milk  Campaign 


work.  The  Parent-Teacher  Associa- 
tions have  taken  up  the  milk  program 
and  are  co-operating  in  a  very  splendid 
manner. 

Business    Men  Active 

The  business  men  have  become  so 
interested  in  the.  campaign  that  the 
Lions  Club  even  went  so  far  as  to 
stage  the  Milk  Fairy  play  themselves. 
Reports  are  to  the  effect  that  the 
play  was  "simply  killing"  with  lead- 
ing business  men  on  the  stage  trying 
to  act  out  the  Milk  Fairy  play. 

Following  this  episode  of  the  Lions 
Club,  the  Kiwanis  Club  conducted  a 
trial  between  milk  and  coffee.  Sev- 
enty of  the  leading  business  men  of 
Canton  were  in  attendance  at  the  trial, 
which  was  given  at  one  of  the  regular 
weekly  luncheons.  Every  man  had 
something  to  say  in  behalf  of  milk 
or  coffee.  After  hearing  all  the 
evidence,  a  jury  of  twelve  was  selected 
to  render  the  verdict.  As  a  result  of 
the  verdict  everyone  present  passed  a 
resolution  to  drink  more  milk. 

In  addition  to  the  work  in  the 
schools,  among  women's  clubs,  and 
among  business  men  and  their  institu- 
tions, billboard  publicity  and  some 
little  newspaper  publicity  in  the  way 
of  paid  advertising  is  being  conducted. 
Gonsu m pt ion  I n creased 

All  told,  the  campaign  is  working 
wonders.  The  campaign  was  planned 
for  two  months,  to  end  December 
10th,  but  the  producers  and  dealers 
were  so  well  pleased  that  they  voted 
an  extra  month. 

The  dealers  report  that  as  a  result 
of  the  campaign  the  consumption  of 
milk  has  already  increased  between 
ten  and  fifteen  per  cent.  Needless 
to  say,  the  Xational  Dairy  Council  is 
proud  of  the  campaign. 

It  seems  that  the  Milk  Campaign 
idea  is  rapidly  growing,  and  the 
producers  and  dealers  are  recognizing 
very  rapidly  the  importance  of  co- 
operative publicity  through  the  Na- 
tional Dairv  Council. 


GALLAGHER  BROS. 

=  Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St,  CHICAGO 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 

Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Continental  &  Commercial  Nat'l  Bank,  Chicago 
National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Souttiwater  Street 


CHICAGO 


Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 
hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 
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PRESENT  IMPORT  DUTY 


No    Protection    Against  Foreign 
Butter  Brought  Out  at  Senate 
Hearing. 


Washington,  D.  C,  Dee.  30th.— 
The  Senate  Finance  Committee  was 
told  at  a  recent  hearing  that  the  Danes 
are  making  the  United  States  a  dump- 
ing ground  for  their  butter  whenever 
they  find  the  English  market,  their 
natural  outlet,  weakened,  by  R.  W. 
Balderston,  secretary  of  the  Inter- 
State  Milk  Producers'  Association  of 
Philadelphia.  Mr.  Balderston  has 
asked  the  committee  to  bear  that  fact 
in  mind  in  its  reworking  of  the  Ford- 
ney  Tariff  Bill.  He  said  that  the 
United  States  can  supply  with  present 
production  all  the  dairy  products 
necessary  for  home  consumption,  and 
still  have  an  exportable  surplus.  He 
asked  on  behalf  of  his  association  and 
the  National  Milk  Producers'  Feder- 
ation an  adequate  tariff  tax  of  ten 
cents  per  pound  on  butter,  and  a 
corresponding  tax  on  other  dairy 
products  brought  into  this  country. 

Mr.  Balderston  called  attention  to 
a  train  load  of  butter  now  en  route 
from  San  Francisco  to  New  York 
City.  This  shipment  came  from 
Australia  and  consists  of  300,000 
pounds,  which  will  be  offered  on  the 
New  York  markets  on  arrival.  He 
also  spoke  of  a  different  cargo  of 
Australian  butter  consisting  of  1,- 
100,000  pounds  which  reached  Ameri- 
can ports  November  27th. 

Hog  and   Dairy  Production 

"Our  markets  should  not  be  flooded 
by  irregular  shipments  of  foreign 
butter  produced  with  cheap  labor  and 
often  sold  below  the  cost  of  production 
in  the  country  of  origin  in  order  to 


relieve  surpluses  on  regidar  markets 
elsewhere,"  he  declared. 

Mr.  Balderston  cited  extensive  data 
comparing  the  costs  of  producing 
butter  in  the  United  States  and  in 
Denmark,  showing  that  Danish  farm- 
ers by  consolidating  their  book  keep- 
ing on  hog  and  dairy  production  are 
able  at  times  to  sell  butter  far  below 
their  production  costs  and  make  it  up 
on  hogs.  He  declared  that  such  ideal 
conditions  do  not  prevail  in  the  United 
States  where  most  of  the  hogs  are 
produced  in  the  corn  belt  and  often 
the  hog  feeder  has  only  a  cow  for  his 
own  family  use. 

He  said  that  a  study  of  the  move- 
ment of  butter  into  this  country  from 
abroad  shows  that  the  emergency 
tariff  rate  of  six  cents  a  pound  which 
took  effect  at  the  time  of  the  annual 
fall  of  butter  prices,  is  no  longer  an 
effective  bar  to  imports.  Increased 
dairy  production  in  Europe  and  in 
Australia  has  enabled  farmers  of 
distant  lands  to  market  their  butter 
satisfactorily  in  this  country. 


OPERATORS  FROM  NINETEEN 
STATES 


Already  Enrolled  for  Ames  Short 
Course  Next  Month. 


There  is  no  industry  which  today  is 
progressing  faster  than  the  dairy 
industry.  The  farmers  are  gradually 
preparing  themselves  for  more  and 
better  dairying  because  dairying  is 
generally  conceded  to  be  the 
most  profitable  branch  of  farming. 
The  creamery  operator  also  has  a 
number  of  problems  to  solve  in  con- 
nection with  this  "revival  of  dairy- 
ing." He  can  not  operate  his  cream- 
ery successfully  following  the  same 


system  which  proved  satisfactory 
five  or  even  three  years  ago.  The 
demand  is  today  for  higher  quality 
and  the  one  who  is  unwilling  to  meet 
that  demand  will  not  continue  to 
succeed  in  the  dairy  field. 

Most  creamery  operators  under- 
stand fully  the  signs  of  the  time.  This 
is  in  evidence  by  the  interest  they 
take  in  educational  work.  There  has 
possibly  been  no  time  when  the  dairy 
schools  of  the  country  have  been  able 
to  report  such  big  attendances  as  they 
report  this  year.  So  far,  operators 
from  nineteen  different  states  and 
Canada  have  advised  the  Iowa  State 
College  at  Ames  that  they  intend  to 
enroll  for  the  Iowa  ten-day  short  course 
for  experienced  operators  which  is  off  er- 
ed  from  February  8th  to  18,  1922. 

This  is  most  encouraging  and  it  is 
a  fair  indication  that  this  year's 
short  course  at  Ames  will  be  better 
attended  than  any  held  during  pre- 
vious years,  and  is  most  encouraging 
from  the  fact  that  it  also  indicates 
that  what  is  uppermost  in  the  minds 
of  the  creamery  operators  today  is 
improvement  of  quality. 

Will  Rebuild 

Miles  City,  Mont. — The  Western 
creamery,  which  was  almost  totally 
wrecked  by  a  fire,  will  probably  be 
rebuilt.  The  company  will  establish 
temporary  quarters  in  the  old  cream- 
ery building  at  the  corner  of  Gordon 
and  Ninth  Streets. 


Twin  Bridges,  Mont. — Twin  Bridg- 
es Cheese  Company;  incorporated 
capital  stock  $20,000  shares,  $25  00 
each.  Manufacture  and  sale  of  cheese. 
Roscoe  Dillet,  H.  F.  Jackson,  Morti- 
mer J.  Lott,  A.  A.  Gray  and  Z.  J. 
Cheney;  all  of  Twin  Bridges. 


FOUNDED  IN  1827  /  .^X 

MnnlaM  <« 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


ML 

SB 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


Hill 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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AND  SERVICE 

Did  you  ever  stop  to  think  what  a  lot  of  ground 
two  little  words  will  sometimes  cover? 

"Quality"  is  "built  from  the  ground  up"  into 
the  sturdy,  heavily  built — 

Brunswick 
Refrigerating  Machine 

Yet  it  is  so  simple  as  to  mechanical  construction 
that  we  are  able  to  give  you 

A  Ten  Year  Factory  Guarantee 

against  ordinary  wear  and  tear  on  the  Bruns- 
wick Eccentric. 

Brunswick  "Quality"  plus  Cronholm  "Ser- 
vice" means  perfect  refrigeration. 

Let  us  know  when  your  board  meets.    We  want  to  be  there. 

Cronholm  Refrigerating  Co.  inc. 

cherry  4626       1409  W.  Broadway,  Minneapolis,  Minn.  cherry4626 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


QUALITY 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


And  "Hell's  Kitchen,"  another  gang  ren- 
dezvous, has  likewise  lost  interest  in  crime. 

"The  neighborhood  has  all  gone  t'  hell," 
said  the  Angman,  as  he  soulfullv  waved  a 
freight  train  past  Thirty-ninth  Street  on  its 
way  down  Eleventh  Avenue. 
"Yip,"  he  reflected,  "there  ain's  much  to  this 
neighborhood  any  more.  We  had  one  killin' 
last  year,  and  that  was  a  mistake. 

"Take  a  look  at  this  avenoo,"  he  continued. 
"It  looks  like  a  bum's  alley.  There  ain't 
nothin'  doin'  at  all,  exceptin'  maybe  a  few 
kids  get  fresh  and  throw  rocks  from  the  roof. 
Patrolman  Nolan  was  killed  that  way  on  the 
block  last  year,  but  they  weren't  aimin'  for 
him.  He  just  happened  to  be  in  the  way,  and 
from  what  I  hear  they  were  sorry  they  did  it. 
Wouldn't  that  kill  you?  Sorry  for  murderin'  a 
cop!  I  wonder  wot  the  old  bunch  would  t'ink 
about  f eelin'  sorry  for  crownin'  a  bull ! 

We  have  now  seen  two  of  the  most  talked  of 
sections  in  the  city.  We  will  now  proceed  to 
another  and  perhaps  the  most  famous  of  them 
all — the  Bowery.  In  a  short  time  we  have  come 
from  the  most  opulent  part  of  town  to  the  most 
sordid.  And  that  is  typical  of  New  York  and 
sometimes  of  its  citizens — one  day  rich,  the 
next  day  poor. 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T| 


Jersey  City,  N.  J. 

THE  HOUSE  01 


c 


GUS  LUDWIG,  MANAGER! 

Will  look  after  your  shipments  pct» 

We  solicit  your  shi 

See  That  Your  Next  Shipment  £ 

N.  J.  or  t< 

ASK  US  FOR  OUR  CHICAGO  ST) 

Shipper  to  receive  even  more  prompt  returns  than 
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1 

ic  &  Pacific 

Chicago,  Illinois 

LITY  BUTTER 


BUTTER  DEPARTMENT 

you  as  to  market  conditions 

correspondence 

|to  Us  Either  at  JERSEY  CITY, 
tit)  Branch 

'm  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
lies  at  Chicago  paying  them  top  prices,  enabling  the 
It  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(.Continued) 

In  going  through  the  wealthy  sections,  one 
of  the  sights  which  must  have  puzzled  the 
stranger — it  is  something  of  a  problem  to  the 
home  folks  as  well — is  the  almost  vanishing 
toilettes  affected  by  the  young  business  women 
in  the  great  office  buildings. 

Undoubtedly  the  furnishings  and  appoint- 
ments in  the  average  office  in  our  newest 
buildings  are  neat,  clean  and  very  attractive; 
there  is  little  to  suggest  the  old-time  cubby 
hole  with  its  dingy  windows,  Baltimore  heater, 
water  pitcher,  basin  and  bare,  wooden  floors 
carpeted  only  with  velvety  layers  of  dust. 
And  perhaps  the  agreeable  conditions  interior- 
ally  are  reflected  in  the  beauty  of  the  display 
exteriorally. 

What  interests  you  the  most  Mr.  Creamery- 
man,  is  where  you  can  market  your  butter  to 
the  best  advantage.  Our  "Direct  to  the  Con- 
sumer Service"  is  just  what  you  want.  Let 
your  butter  go  direct  from  your  creamery  to 
the  consumer.  No  middleman  in  between. 
Try  it  this  week.  If  you  do  not  have  our  stencil, 
write  us  or  write  our  western  representative, 
Mr.  Jim  Fisk,  St.  Paul,  Minn.  He  will  gladly 
furnish  you  with  stencil  and  any  other  informa- 
tion you  may  want. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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MENACE  OF  ORIENTAL 
COMPETITION 


In  Vegetable  Oils. 


Washington.  D.  C. — The  menace  of 
Oriental  competition  in  vegetable 
oils  was  the  theme  of  a  brief  submitted 
recently  to  the  Senate  Finance  Com- 
mittee by  Charles  W.  Holman,  execu- 
tive secretary  of  the  National  Milk 
Producers'  Federation.  Mr.  Holman 
also  represented  the  views  of  the 
member  organizations  of  the  National 
Board  of  Farm  Organizations.  He 
asked  for  "import  duties  of  not  less 
than  four  cents  a  pound  on  cotton- 
seed, soya  bean  and  cocoanut  oil, 
and  four  and  one-half  cents  a  pound 
on  peanut  oil,  with  compensatory 
duties  on  the  raw  products  from  which 
those  oils  are  expressed  or  extracted, 
based  upon  the  oil  content  of  these 
products." 

He  described  conditions  under 
which  Oriental  oils  are  produced  and 
•marketed  as  a  result  of  investigations 
made  by  him  for  the  Government  dur- 
ing the  war  in  the  Orient.  He  charged 
that  there  is  an  extraordinary  amount 
of  speculation  in  the  handling  of  these 
products  prior  to  their  shipment 
abroad,  and  that  the  prices  which 
American  importers  are  paying  are 
far  higher  than  they  should  pay  for 
the  products.  He  pointed  to  the  more 
efficient  buying  methods  practiced  by 
the  British  and  the  Danish  concerns 
who,  he  said,  are  getting  these  oils  at 
bed  rock  prices.  It  was  this  fact 
which  accounted  for  the  great  diver- 
sion of  the  oils  to  Europe,  rather  than 
the  emergency  tariff  duties,  said  he. 
Production  in  United  States 
He  cited  figures  of  the  United 
States  Department  of  Commerce  and 
Department  of  Agriculture  to  show 
that  this  country  is  easily  able  to 


produce  all  of  the  raw  products  to 
substitute  for  the  oils  which  are  being 
imported.  This  is  because  of  the 
interchangeable  character  of  the  oils. 
As  to  cocoanut  oil,  which  is  the  only 
one  that  is  not  completely  inter- 
changeable, he  pointed  to  immense 
plantings  of  cocoanut  trees  in  the 
Philippines,  which  will  mean  trebled 
production  within  a  few  years. 

He  showed  how  the  meat  packers 
can  increase  the  lard  supply  from  ten 
to  twenty  per  cent  by  the  way  that 
they  trim  their  animals  and  pointed 
to  the  great  waste  of  American  cotton 
seed  which  does  not  find  its  way  to 
mills  but  is  either  fed  or  used  as  fer- 
tilizer. "This  year's  wasted  cotton 
seed  alone."  said  he,  "would  supply 
as  much  oil  as  has  come  into  this 
country  from  the  Orient  during  the 
past  eleven  months,  while  the  farmers 
could  buy  back  the  hulls  from  their, 
seed  and  the  cotton  seed  meal,  which 
form  excellent  feeding  material,  and 
the  latter  makes  an  excellent  fertil- 
izer." 


FIELD   MAN  ENGAGED 


Joe  C.  Duqan  Goes  to  St.  James, 
Minn.,  Unit. 


Joe  C.  Dugan,  of  Dodge  Center, 
Minn.,  has  been  engaged  as  field 
man  of  Unit  No.  10,  Minnesota  Co- 
operative Creameries'  Association, 
with  headquarters  at  St.  James,  Minn. 
The  unit  covers  member-creameries 
in  the  five  counties  of  Brown,  Martin, 
Jackson,  Faribault  and  Watonwan. 

Mr.  Dugan,  as  operator  of  the  co- 
operative creamery  at  Dodge  Center, 
has  made  a  fine  record  for  himself  as 
an  all  around,  energetic  and  successful 
creamery  man. 


CONNS  AND  CLOVER  BEST 


To  Keep  Soil  Fertile. 


ONE  HUNDRED  AND  FIFTY 
THOUSAND  DOLLAR  PLANT 


For  R.  E.  Cobb  Co.,  St.  Paul. 


R.  E.  Cobb  Co.,  St.  Paul.  Minn., 
butter  manufacturers  and  produce 
dealers,  last  week  took  out  a  building 
permit  for  a  five-story  reinforced 
concrete  structure,  to  cost  $150,000. 
The  new  building  will  replace  the 
structure  destroyed  by  fire  a  few 
months  ago. 


Tripoli,  Wis. — The  Tripoli  co-oper- 
ative Dairy  Company  has  been  formed 
hero  to  carry  on  a  business  in  man- 
ufacturing and  selling  dairy  products. 
Included  in  the  plans  of  the  new  con- 
cern is  a  cheesemaker  in  supervision. 


"Keep  the  cow  and  the  clover  for 
they  are  fertilizer  plants  that  pay  big 
dividends.  A  cow  will  return  eighty 
per  cent  of  her  feed  to  the  soil  even 
when  every  bit  of  her  milk  is  sold. 
The  good  clover  plant  will  do  even 
better  for  it  takes  the  nitrogen  from 
the  air  and  makes  it  into  available 
plant  food,"  says  Griffith  Richards, 
of  the  University  of  Wisconsin  Soils 
department. 

"Although  commercial  fertilizer  will 
undoubtedly  be  cheaper  next  spring, 
it  will  never  take  the  place  of  clover 
and  good  barnyard  manure  in  building 
up  Wisconsin's  farms.  Commercial 
fertilizer  should  be  used  not  as  a  cure- 
all,  but  simply  as  an  addition  to 
legumes  and  manure.  Many  of  our 
farms  are  low  in  phosphorus,  and 
the  addition  of  about  400  pounds  of 
acid  phosphate  to  the  acre  will  often 
aid  greatly  in  securing  a  good  stand  of 
clover,"  says  Mr.  Richards. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


'The 
Menufa 
Butter 
7»6 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3§-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
(bokim 


Made  from  clear,  thoroughly  [kihTdried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  [Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or^wire  for  a  sample  tub. 


Duluth 
Winona 
lu  sl  n.k  fl  t  o 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs  Fareo 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 


ntANEOfflWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HEATING    AND  VENTILATION 


In  Creameries. 


Editor,  Dairy  Record:  The  heating, 
circulation  of  heat  and  ventilation  of 
creameries  is  as  yet  quite  an  open 
question,  judging  from  the  way  we 
see  the  damp  walls  and  dripping 
ceilings  at  this  time  of  the  year  in 
even  some  of  the  most  modern  cream- 
eries, and  I  often  wonder  why  it  is 
that  more  of  the  creameries  do  not 
make  better  use  of  the  naturally 
produced  heat  from  the  steam  boiler, 
which  is  the  cheapest  and  most 
economically  produced  and  circulated 
heat. 

Some  creamery  men  give  as  their 
excuse  that  dust  and  dirt  from  taking 
out  ashes,  firing,  etc.,  is  liable  to 
circulate  into  the  work  room.  How- 
ever, from  practical  experience  we 
can  frankly  say  that  the  making  of  a 
lot  of  dust  and  dirt  in  taking  out  ashes 
and  cleaning  Hues  is  wholly  unneces- 
sary, if  just  a  little  care  is  exercised. 
It  is  much  with  that  as  it  was  years 
ago  with  building  creameries  outside 
city  li  mits  to  avoid  the  constant  smell ; 
it  has  now  been  proved  the  bad  smell 
of  the  creamery  came  through  care- 
lessness, and  now  we  build  the  cream- 
eries right  in  the  center  of  town. 
The  matter  of  excessive  dirt  from  the 
boiler  room  is  a  false  idea;  the  boiler 
can  be  cared  for  as  cleanly  as  the 
parlor  heating  stove. 

Steam   boilers   in   the  creameries. 


whether  brieked-in  or  self  contained, 
give  an  enormous  amount  of  heat  in 
spite  of  insulation  or  cover,  enough  so 
that  if  controlled  and  properly  cir- 
culated it  will  heat  the  work  room  in 
winter  with  just  a  little  assistance 
from  a  live  steam  coil  on  the  opposite 
side  of  the  room  on  coldest  days,  and 
such  a  coil  can  also  be  placed  high 
enough  on  the  opposite  wall  from 
boiler  room  in  work  room,  to  permit 
return  to  boiler  of  condensation  by 
double  pipe  connection. 

In  the  creamery  work  room  the 
factor  of  sufficient  heat  and  its  cir- 
culation is  of  more  importance  than 
ventilation.  We  have  been  told  that 
damp  walls  and  ceiling  in  the  creamery 
were  caused  by  insufficient  ventila- 
tion; however,  we  learned  from  experi- 
ence that  it  really  was  too  much  ven- 
tilation and  not  enough  heat  and  cir- 
culation. With  a  room  temperature 
of  seventy  or  eighty  degrees,  fog 
arising  when  washing  churns,  ripeners, 
etc.,  will  not  condense  but  vanishes 
it  readily  disappears  in  the  warm 
circulating  air;  passing  in  and  out  of 
doors  and  leaks  of  windows,  etc., 
admits  sufficient  fresh  air  to  keep  it 
pure  in  a  large  creamery  work  room, 
with  its  thousands  of  cubic  feet  of 
space  and  only  one  or  two  men  working 
in  it.  However,  we  approve  of  the 
controlled  pure  air  intake  where  the 
air  is  heated  as  it  enters  the  building. 

It  goes  without  saying,  that  the 
modern  system  of  ventilation  is  an 
absolute  necessity  in  every  creamery, 
especially  so  where  bad  odors  con- 
tinually arise  from  cracked  floors, 
sewers,  etc.  Such  odors,  with  closed 
doors  nights,  will  penetrate  the  vat 
of  finest  cream,  and  then  some  folk 
wonder  why  the  butter  tastes  rather 
fungus.  Heavy  have  been  the  losses 
in  many  old  creameries  on  this  ac- 


count of  poor  ventilation.  However, 
the  up-to-date  system  of  ventilation 
in  the  creamery  functions  best  when 
there  is  sufficient  heat  of  natural  cir- 
culation; they  two  go  hand  in  hand, 
and  it  is  an  important  combination. 

We  have  our  doubts  about  the 
mechanically  operated  heating  con- 
trivances such  as  enclosed  heating 
coils  and  power  fans,  as  we  have  failed 
to  see  one  yet  in  the  ordinary  cream- 
ery that  gave  entire  satisfaction.  It 
is  expensive  to  install  and  expensive 
to  operate,  and  when  the  power  is 
off  there  is  no  heat. 

The  power  fan  in  the  ceiling  is  also 
of  doubtful  value.  When  the  fog 
and  dampness  is  sucked  out  of  the 
room  near  the  ceiling  the  heat  goes 
out  with  it,  leaving  the  room  too  cold 
to  be  comfortable  to  work  in. 

The  cheapest,  most  dependable  and 
economical  heat  for  the  creamery  is 
the  naturally  produced  heat  from 
the  boiler  and  hot  water  tank  above 
the  boiler,  as  used  in  most  creameries. 
The  self-contained  boilers  are  fast 
taking  the  place  of  the  bricked-in, 
and  they  in  turn  give  off  a  lot  more 
outside  heat,  with  free  circulation. 

To  obtain  the  best  results  from  this 
heat  and  to  get  good  circulation  and 
control,  the  boiler  room  ceiling  must 
be  insulated;  in  fact,  we  would  insu- 
late all  ceilings  in  the  creamery.  This 
may  sound  funny  to  some  but  it  pays 
to  do  it;  the  inch  thickness  of  insula- 
tion is  easily  tacked  on  between  the 
joists  when  building,  and  it  costs 
but  little  and  its  worth  is  great. 

The  boiler  room  has  a  large  venti- 
lating shaft  leading  up  through  the 
ceiling  to  the  roof,  with  trap  doors  in 
the  ceiling  that  are  left  open  in  warm 
weather  and  closed  in  cold  weather, 
affording  perfect  control  of  heat  at  all 
times.     An  opening  of  some  eight 
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INCORPORATED  1900 


J.  D.  STOUT  &  CO.  ^  YoSrTk 

Y°ur  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


Western  Representative 

S.  C.  HAUGDAHL,  DETROIT  MINN 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Record 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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square  feet  capacity  near  ceiling  in 
wall  between  boiler  room  and  work 
room,  also  with  trap  doors  for  control, 
admits  free  and  natural  circulation 
of  warm  air  into  the  work  room,  the 
cold  air  is  returned  to  the  boiler  room 
through  grates  or  openings  in  same 
wall  near  floor,  or  through  the  open 
door,  and  a  small  fresh-air  intake  can 
be  put  where  convenient. 

With  .this  arrangement  the  boiler 
acts  as  a  hot  air  furnace,  and  we  have 
perfect  natural  circulation  of  clean, 
warm  air  at  all  times,  always  on  the 
job  when  boiler  is  steamed  up.  The 
condensation  stays  right  in  the  boiler, 
a  small  live-steam  cod  or  two  can  be 
placed  most  anywhere  convenient  in 
the  work  room  to  assist  circulation  on 
the  coldest  days  and  these  coils 
under  boiler  pressure  can  be  placed 
high  enough  on  wall  to  permit  return 
to  boiler  of  condensation.  With  this 
arrangement  a  twenty  H.  P.  boiler's 
surplus  heat  will  keep  a  40  x  40  feet 
work  room  warm,  dry  and  snappy. 

We  do  not  by  this  mean  to  say 
that  every  creamery  can  be  satisfac- 
torily heated  by  this  method,  but  a 
good  many  can.  There  are  perhaps 
a  number  of  the  old-timer  frame  build- 
ings yet  in  use  that  only  the  big 
heating  stove  will  take  care  of,  or 
creameries  operated  only  once  or 
twice  a  week,  but  many  a  good  cream- 
ery already  built  and  those  planned 
to  build  can  be  arranged  to  make  the 
heating  of  the  plant  more  automatic, 
economical  and  efficient. 

M.  Johnson, 

Austin,  Minn. 


MILKING  MACHINES 


Do  They  Lose  or  Make  Money? 


"The  milking-machine  will  prove  a 
valuable  aid  in  the  solution  of  the 
hired  help  problem  on  many  dairy 
farms  and  will  become  an  important 
factor  in  the  future  development  of 
our  dairying  industry  provided  it  is 
properly  cared  for  and  handled," 
says  R.  S.  Hulce,  of  the  animal  hus- 
bandry department  of  the  University 
of  Wisconsin. 

"The  experience  of  practical  dairy 
farmers  and  the  results  of  careful 
exhaustive  trials  agree  in  showing  that 
so  far  as  the  machine  itself  is  con- 
cerned, the  problem  of  mechanical 
milking  may  now  be  considered  solved 
although  minor  improvements  in  the 
present  machines  will  doubtless  be 
made  from  time  to  time." 


"The  adoption  of  the  milking  ma- 
chine can  only  be  recommended  under 
conditions  where  the  farmer  is  able 
to  give  personal  attention  to  th>  oper- 
ation of  the  machine,  or  has  reliable, 
intelligent  help  who  can  and  will 
follow  the  direction  of  the  manufac- 
turers as  to  the  care  of  the  machine, 
manipulation  of  the  udder  and  strip- 
ping the  cows.  Where  such  is  the 
case  we  can  recommend  the  milking 
machine  for  the  general  dairy  farmer 
who  has  a  large  herd,  or  for  farmers 
owning  smaller  herds  who  will  be 
able  to  attend  to  the  milking  of  the 
herd,  alone  or  with  the  help  of  a  boy." 

"We  do  not  feel  perfectly  safe  in 
recommending  the  milking  machine 
for  purebred  herds  where  the  main- 
tenance or  development  of  a  maximum 
dairy  production  in  the  cows  is  of 
vital  importance.  Some  excellent 
Advanced  Registry  records  have  and 
are  being  made  by  cows  machine 
milked,"  declares  Mr.  Hulce. 


Meditations  of  a  Scrub  Bull 

They  call  me  a  scrub  bull;  yet  I 
I  have  a  pedigree.  I  was  sired  by  a 
scrub,  dam'd  by  a  scrub,  and  am 
treated  like  a  scrub,  and  I  sometimes 
think  that  I  am  owned  by  a  scrub. 
My  tribe  outnumbers  purebred  bulls 
four  to  one.  Just  why  I  should  exist 
is  a  mystery  even  to  me.  Yet,  I  am 
not  responsible  for  it.  I  was  brought 
into  the  world  without  my  consent  and 


I  shall  probably  leave  it  against  my 
will.  In  the  meantime  I  am  getting 
the  most  vicious  publicity,  principally 
through  the  farm  press.  They  say  I 
am  a  renegade  and  an  abomination, 
and  should  be  exterminated.  Dairy- 
men passing  my  owner's  farm  look 
at  me  with  contempt;  even  the  cows 
show  me  no  respect.  My  own  daugh- 
ters seem  to  hold  a  grudge  against  me, 
saying  that  I  am  responsible  for  their 
low  production.  I  can  not  argue  the 
point,  for  it  is  true.  But  what  can  I 
do?  My  owner  must  think  a  lot  of  me 
personally,  or  he  would  not  continue 
to  support  me,  knowing  that  I  can 
never  improve  the  quality  of  his  herd 
or  be  a  source  of  profit  to  him.  These 
cow  testing  associations  are  certainly 
showing  me  up,  and  I  can  see  the 
handwriting  on  the  wall.  My  tribe 
is  doomed!  Under  the  keen  compe- 
tition and  low  prices  of  good  purebred 
bulls  there  will  soon  be  no  place  on  the 
farm  for  me.  So,  good-bye.  I  may 
be  gone  but  not  forgotten,  for  I  have 
retarded  the  development  of  the  dairy 
industry  for  many  years. — J.  E.  D.,  in 
News  Letter,  U.  S.  Dairy  Division, 
Western  Office. 


St.  Paul,  Minn. — J.  C.  Vander  Bie 
Companv,  Incorporated;  incorporated 
capital  stock,  $100,000,  shares  $100 
each;  the  manufacture  of  ice  cream 
and  like  products;  Anna  H.  Vander 
Bie  Babcock,  Marguerite  Vander  Bie 
Dunn,  502  Partridge,  St.  Paul,  et  al. 


To  prospective  makers  of  semi-solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 


If  evaporating  your  own  buttermilk,rwe  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  into  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  hold  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  proper  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  soUds  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING         ::  ::          CLEVELAND,  OHIO 


"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 
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to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  go. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 


What  Factor 
Decides  You 
To  BuyP 

~V7"OU  don't  buy  a  Cream  Ripener 
or  Pasteurizer  merely  because 
you  like  the  color  it's  painted.  Even 
the  price,  although  of  great  impor- 
tance, should  not  be  the  deciding 
factor. 

In  the  final  analysis  you  buy  for 
service,  and  service  for  the  most 
part  depends  upon  raw  materials 
and  workmanship. 

It  is  our  honest  belief  that  the  Man- 
ning Cream  Ripening  Pasteurizer  is 
the  most  carefully  built  vat  on  the 
market  today.  The  raw  materials 
are  the  best  we  can  buy. 

The  first  cost, — low  as  it  is, — is 
practically  the  last. 

MANNING 
MANUFACTURING 
COMPANY 

RUTLAND,  VERMONT 
U.  S.  A. 


Perfect  In  Workmanship! 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


NO  ACTION  TAKEN 


(Continued  from  Page  3) 

weighing  and  other  sound  creamery 
practices. 

The  "commercial  practice"  of  tak- 
ing all  half  pounds  in  weighing  and  all 
half  points  in  testing  did  not  find 
much  defense,  and  considerable  sport 
was  made  of  "undeterminable  and 
unrecognized  fractions."  all  taken  to 
the  credit  of  the  creamery,  as  the 
cause  of  abnormal  overruns. 

Standard   Practices  Needed 

As  the  discussion  progressed,  how- 
ever, it  became  very  apparent  that 
there  is  a  real  need  for  the  adoption  by 
all  local  creameries  of  one  set  of 
standard  practices  in  weighing,  samp- 
ling, testing  and  accounting,  and  this 
need  was  pointed  out  by  several  of 
those  present.  However,  no  action 
was  taken. 

The  conference,  ably  led  by  Prof. 
J.  R.  Keithley,  served  to  bring  home 
this  necessity  and  to  throw  consider- 
able light  on  the  manner  in  which 
abnormal  overruns  may  be  made,  and 
the  dangers  lurking  in  practices  re- 
sponsible for  them. 

Conference  Well  Attended 

The  conference  was  well  attended 
by  professional  operators  and  man- 
agers of  co-operative  creameries  in 
the  state,  but  not  so  well  by  creamery 
officers  and  directors  as  in  former 
years.  Several  of  the  creamery  in- 
spectors of  the  dairy  and  food  depart- 
ment and  a  few  butter  buyers  also 
were  present. 

Prof.  Kiethley  opened  the  confer- 
ence with  a  discussion  of  "Factors 
affecting  overrun  in  the  manufacture 
of  butter,"  using  substantially  the 
problems  and  figures  given  in  fiunai- 
ker's  "The  Butter  Industry."  which 
were  quoted  on  the  blackboard.  These 
examples,  all  based  on  eighty  per  cent 
of  fat  in  the  butter,  showed  a  possible 
'20.(525  per  cent  overrun,  including 
mechanical  losses,  in  the  whole  milk 
creamery;  a  possible  2:{.7.">  per  cent 
and  a  possible  26.32  per  cent 
overrun  in  the  hand  separator  plant, 
if  advantage  is  taken  of  all  "undeter- 
minable and  unrecognized  fractions," 
but  without  recognizing  market  losses. 

A  still  higher  possible  overrun  was 
shown  by  Prof.  Keithley.  if  all  half 
pounds  in  weighing  and  all  half  points 
in  testing  are  disregarded  and  credited 
to  the  creamery.  In  that  case,  with 
eighty  per  cent  fat,  a  27.f>!)4  per  cent 
overrun  would  be  possible,  if  there 
were  no  market  losses,  while  figuring 
in  the  latter  a  2fi.81  per  cent  overrun 
was  shown  to  be  possible — theoret- 
ically. 

A  Big  "If" 

Later  in  the  conference,  reviewing 
the  discussion  and  going  over  the  four 
sets  of  figures  again,  the  constant 
employment  of  the  little  word  "it"' 
by  Prof.  Keithley — "if"  the  creamery 
always  made  butter  containing  exactly 
eighty  per  cent  butterfat,  if  the  me- 
chanical losses  were  unusually  low, 
"if"  all  cans  weighed  to  fractions, 
"if"  all  tests  were  fractional,  and 
"if"  all  half  and  three-quarter  pounds 
and  points  were  taken — impressed 
the  impracticalness  of  the  figures  on 
the  conferences. 

They  were  shot  all  to  pieces  by 
H.  T.  Leonard,  manager  of  the  Twin 
City  Milk  Producers'  Association, 
and  James  Sorenson,  secretary  of  the 
Creamery  Operators'  and  Managers' 
Association,   their  discussion  of  the 


problems  causing  much  merriment. 
Mr.  Leonard  suggested  the  possi- 
bility of  increasing  the  fractions  taken 
to  the  credit  of  the  creamery,  and 
apparently  could  not  see  where  the 
line  should  be  drawn,  once  the  im- 
portance of  the  fractions  became 
understood  by  creamery  manage- 
ments. He  Was  afraid  that  t he  "com- 
mercial practice"  of  gaining  overrun 
by    "underterminable  and  unrecog- 


7wmJ*~ 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  S3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  whrn 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


/ 


6hip  To 


TRE LEASE 
UNDERHILL 

ISTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


nized"  fractions  would  gradually 
make  said  fractions  still  more  "unde- 
terminable" and,  especially,  "unrec- 
ognizable." Mr.  Leonard  claimed 
no  technical  knowledge  of  butter- 
making,  but  pleaded  for  abolishment 
of  unfair  practices  in  creamery  com- 
petition. His  comments  which  were 
full  of  good  common  sense,  were  well 
received. 

Half  Pounds  and  Half  Points 

James  Sorenson  followed,  and  he 
too  was  afraid  that  the  " undetermi- 
nable and  unrecognizable"  fractions 
would  be  hailed  as  fast  friends  of 
creameries  showing  abnormal  over- 
runs, if  permitted  in  standard  prac- 
tices in  creamery  work.  He  thought 
a  mechanical  loss  of  only  one  per  cent 
very  low,  in  fact  too  low,  and  he  did 
not  believe  the  efficiency  of  the  oper- 
ator and  creamery  was  indicated 
entirely  by  the  size  of  the  overrun, 
as  that  would  depend  on  the  methods 
pursued  in  obtaining  the  overrun. 

Secretary  Sorenson,  for  the  sake  of 
starting  the  ball  rolling,  was  willing 
to  be  the  goat  in  submitting  to  the 
conference  the  adoption  of  recognizing 
half  pounds  and  half  points  as  stand- 
ard practice  in  local  creameries,  and 
Prof.  Kiethley  endorsed  that  stand. 
\o  action  was  taken. 

In  the  course  of  his  comments. 
Secretary  Sorenson  cited  various  prac- 
tices that  would  cause  false  overruns, 
among  them  the  practice  of  trans- 
lating money  received  for  cream  sold 
in  city  trade  into  pounds  of  butter. 
Such  cream  selling  for  a  higher  price 
than  could  be  secured  by  making  it 
into  butter,  this  practice  naturally 
would  cause  an  abnormal  overrun. 
He  suggested  that  the  only  way  to 
check  the  fairness  of  a  reported  over- 
run is  by  analysis  of  the  butter.  He 
also  insisted  that  it  is  impossible  to 
say  what  the  overrun  in  a  creamery 
should  be  till  the  methods  practiced 
were  known,  and  he  believed  it  was 
bigh  time  for  the  creameries  to  adopt 
uniform  methods  in  all  work  affecting 
the  overrun. 

What  is  a  Good  Overrun? 
James  Rasmussen,  manager  of  the 
Albert  .  Lea  State  Creamery,  was 
called  upon  and  gave  facts  and  figures 
from  that  plant.  He  was  given  close 
attention,  his  figures  evidently  being 
accepted  as  of  greater  value  in  the 
practical  work  of  the  co-operative 
creameries  than  the  theoretical  Hun- 
ziker  figures,  it  being  recognized  that 
the  Albert  Lea  State  Creamery  is 
operated  as  carefully  as  is  possible, 


The  Creamery  Journal 
Says: 

"If  every  creamery  in  the  country  would  raise  the  grade  of 
butter  it  produces  just  one  point,  it  would  mean  a  total 
increase  based  on  present  figures  of  about  $10,000,000." 

This  one  point,  increase  in  quality,  should  not  be 
difficult  to  obtain,  in  fact,  it  is  being  obtained  by  the  use  of 


in  thousands  of  creameries  where  every  step  in  production 
is  guarded  by  the  distinctive,  safe,  and  economical  sanitary 
cleanliness  which  this  cleaner  so  dependably  supplies. 

So  valuable  is  the  use  of  this  cleaner  and  so  little  its 
cost  that  your  business  judgment  will  convince  you  of  the 
advantages  its  use  affords. 

Order  from  your  supply  house.   It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


and  all  facts  and  factors  taken  into 
account  in  its  reports. 

Mr.  Rasmussen  reported  an  average 
overrun  for  the  State  Creamery  of 
22.49  per  cent  for  a  number  of  years, 
and  believed  an  overrun  of  between 
22  and  22.50  per  cent  an  indication 
of  very  good  work,  provided  weights 
and  tests  are  correct.  The  State 
Creamery  at  Albert  Lea  recognizes 
half  points  in  testing  and  practices 
the  give-and-take  method  in  weighing 
cream — taking  all  below  half  pounds 
and  giving  full  pounds  on  fractions 
above  the  half  pound. 

Prof.  Keithley  expressed  as  his 
opinion  that  twenty-three  per  cent 
overrun  or  a  little  better,  under 
present  condition  in  the  local  cream- 
eries indicates  mighty  good  work. 

The  discussion,  in  which  many  of 
those  present  took  part,  covered  a 
wide  range  of  subjects — scales,  market 
practices  and  other  factors  influencing 
the  overrun.  Marine  Johnson,  Austin, 
suggested  paying  for  butter  instead 
of  for  butterfat,  claiming  that  would 


do  away  with  the  troubles  caused  by 
varying  ways  of  getting  the  overrun, 
and  the  desirability  of  arriving  at 
uniform  standard  practices  was  recog- 
nized by  all. 

Income  Tax  Exemption 

Dairy  and  Food  Commissioner 
Chris  Heen  followed  the  overrun 
discussion  with  a  brief  and  concise 
explanation  of  the  conditions  govern- 
ing exemption  from  Federal  income 
tax  by  co-operative  creameries.  Mr. 
Heen  last  year  made  a  special  study 
of  this  intricate  subject,  presented 
it  to  the  Internal  Revenue  Depart- 
ment and  succeeded  in  clearing  up  the 
situation  to  an  extent  which  will 
mean  a  saving  of  thousands  of  dollars 
to  the  co-operative  creameries  of 
Minnesota  and  other  states,  if  each 
one  of  them  take  the  necessary  action. 

Mr.  Heen  explained  that,  by  mak- 
ing proper  affidavit  of  facts  to  the 
Internal  Revenue  Department  and 
applying  for  exemption,  such  applica- 
tion will  be  granted  if  the  affidavit 
shows  that  the  co-operative  creamery 
in  the  distribution  of  its  funds,  does 
not  differentiate  in  any  way  between 
any  of  its  patrons,  regardless  of 
whether  they  are  stockholders  or  non- 
stockholders. The  fact  that  a  co- 
operative creamery  pays  up  to  eight 
per  cent  on  its  stock  does  not  bar 
exemption,  Commissioner  Heen  said, 
as  up  to  that  amount  the  stock 
dividend  is  considered  interest  on 
money  borrowed. 

A  Pica  to  Join 

A.  J.  McGuire,  organization  man- 
ager of  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  sched- 
uled to  speak  on  "Marketing  Minne- 
sota Butter,"  made  an  impassioned 
plea  to  the  creamery  men  to  join 
that  organization  which  now,  he  said, 
has  275  member-creameries.  He  re- 
counted the  unit  organization  as  far 
as  it  has  gone,  and  expressed  the 
belief  that  the  manner  in  which  these 
local  units  are  organized  and  governed 
would  allay  all  fear  of  association 
control  by  a  few  men  or  clique.  The 
new  organization,  Mr.  McGuire  said, 
had  caused  the  co-operative  creamery 
men  to  get  together  in  meetings 
something  they  had  never  done  before, 
and  that  carlot  shipping  of  butter  was 
caused  by  this  movement.  Up  till 
two  years  ago,  the  speaker  said,  there 
had  never  been  a  carlot  of  butter 
shipped  from  the  co-operative  cream- 
eries of  the  state. 

The  new  association,  Mr.  McGuire 
said,  is  now  trying  to  get  the  railroads 
to  grant  a  concentration  rate,  by 


C  REAM  ER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dal  ton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irring  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  Hew  York 


C.  H.  Weaver  &  Co. 


Established  1863 

Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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which  the  creameries  on  a  line  will 
get  the  exclusive  use  of  a  car,  pay  the 
less-than-carlot  rate  to  the  point 
where  the  carlot  is  made,  and  the 
•carlot  rate  from  the  latter  point.  At 
present,  in  concentration,  the  carlot 
rate  is  paid  from  the  point  of  origin 
and  a  stop-over  charge  of  $7.00  at 
every  point  where  butter  is  loaded 
to  make  up  the  car.  In  either  case 
the  shippers  will  pay  for  the  initial 
and  subsequent  icing.  Mr.  McGuire 
was  strong  in  his  belief  that  the  new 
rate  would  be  granted. 

As  to  marketing,  Mr.  McGuire 
spoke  only  of  foreign  butter  compe- 
tition which  Minnesota  butter  has 
to  meet  and  which  he  believed  to  be 
very  serious,  and  called  for  organiza- 
tion carrying  a  Minnesota  trade  mark 
into  the  butter  market.  His  state- 
ment as  to  present  importations  of 
Danish  butter  of  fine  grass  flavor 
-caused  a  snicker  through  the  audience, 
which  the  speaker  took  as  a  laugh  at 
foreign  competition.  The  apparent 
strain  under  which  the  speaker  was 
laboring  was  explained  when  he  an- 
nounced the  death  of  W.  A.  Mc- 
Kerrow,  which  occurred  the  same 
day.  Mr.  McGuire  paid  a  high  tribute 
to  Mr.  McKerrow,  a  leader  in  co- 
operative marketing,  whose  death 
was  caused  at  least  indirectly,  he 
thought,  by  his  untiring  work  for  the 
farmers.  He  was  convinced,  however, 
that  co-operative  marketing  would  be 
successful  even  though  some  of  the 
leaders  were  willing  to  sacrifice  their 
lives  in  the  work,  as  the  success  of  the 
movement  depended  on  all  the  people 
interested  and  not  a  few  men.  He 
closed  his  address  with  a  warning  as 
to  the  competition  which  eventually 
could  be  expected  from  the  co- 
operative creamery  associations  of 
Russia  and  Siberia  and  make  a  strong 
appeal  to  the  creamery  men  to  join 
the  Minnesota  association. 

Danish  Butter  not  Marketed 

Co-operatively 
J.  R.  Morley,  manager  of  Minne- 
sota Co-operative  Dairies'  Associa- 
tion, who  was  to  lead  the  discussion 
on  "Marketing  Minnesota  Butter," 
spoke  very  briefly,  finding  that  Mr. 
McGuire  had  not  taken  up  that 
subject  to  any  extent.  As  he  under- 
stood it,  the  new  Minnesota  associa- 
tion was  not  undertaking  to  market 
butter,  and  he  pointed  out  that  the 
Danish  butter  did  not  reach  the  con- 
sumers as  such.  In  order  that  the 
consumers  would  know  they  were 
getting  Minnesota  butter,  it  would  be 
necessary  for  the  creameries  of  the 
state  to  establish  themselves  in  New 
York,  for  instance,  deliver  prints  to 
the  retail  stores  or  have  their  own 
chains  of  stores  and  advertise.  The 
enterprise  could  be  undertaken,  if  the 
creameries  were  willing  to  make  the 
investment  necessary.  In  this  con- 
nection Mr.  Morley  referred  to  the 
Blue  Valley  Creamery  Co.  and  other 
concerns  marketing  their  own  butter 
directly  to  the  consumers. 

An  inquiry  from  the  audience 
brought  out  the  information  from  Mr. 
Morley  that  the  importations  of 
Danish  butter  are  not  made  co-oper- 
atively by  creameries  in  Denmark, 
but  the  business  is  carried  on  through 
butter  merchants  and  commission 
men  in  Copenhagen  and  elsewhere. 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Brown  &  Root  Co. 

Cheese A  tSSSi  tST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Pawnee  City,  Neb. — D.  A.  Milburn 
has  opened  a  cream  buying  station 
here. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Reeprsentative 
O.  A.  STORVICK 
Albeit  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rOMPAKTV  2314  Wyeliffe  Street 
V^WlVll-ZllM  *    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


No.  26  to  Meet 
District  No.  26  will  meet  at  Wel- 
come tomorrow,  Thursday.  January 
12th,  at  two  P.  M.,  Secretary  A.  H. 
Esse,  Triumph,  announces.  A  butter 
scoring  contest  will  be  held  in  con- 
nection with  the  meeting. 

Among  the  Members 
Alba  G.  Carrell,  Farmington.  has 
taken    charge    of    the  co-operative 
creamerv  at  Clear  Lake. 


OUR  SLOGAN:   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 

Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


John  Scholl  &  Bro.,  Inc. 


REFERENCES 
Aetna  National  Bank 


Butter  and  Eggs 


A.  CRONHOLM 
2126  Dupont  Ave.  No. 


Aetna  wacionai  BanK   *  *n  Tt  XT  "XT      1     ai"  uupont  Ave.  n 

Fidelity  Trust  Company  14/  KeSUle    ot.,    INeW    I  OTK     Minneapolis,  Minn 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  Hiiqiio  ^Iroot  Nau;  VnrL- 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  UUdllC  Jliecl,lieW  IUIA 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
B  UTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 

Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LLPPINCOTT,  Western  Representatives 


P.  E.  Robinson  has  changed  his- 
address  from  Akeley  to  Bluffton. 

Otto  Amberg,  Sebeka,  is  now  at 
New  York  Mills. 

R.  O.  Harris,  Sauk  Centre,  has 
resigned  his  junior  membership  in  the 
Association  and  gone  to  Delavan. 

J.  A.  Lind.  who  recently  sold  his 
interest  in  the  creamery  at  Wilmont, 
is  at  present  living  in  Minneapolis. 

Ralph  Ballard,  St.  Paul,  junior 
member,  has  become  first  assistant 
in  the  creamery  at  Farmington. 

C.  L.  Rindahl,  operator  of  the  co- 
operative creamery  at  Oklee.  has 
been  reengaged  for  another  year. 

Julius  T.  Johnson  has  sold  his  con- 
fectionery business  at  Grove  City  and 
is  back  on  the  job  with  the  Midland 
Produce  Co.  at  Fargo,  N.  D. 

Morton  ('.  Olson,  formerly  of  the 
Heatwole  creamery  near  Hutchinson, 
has  resigned  his  membership  in  the 
Association. 

X.  Oscar  Nelson,  who  recently 
resigned  as  operator  of  the  Zumbro 
creamery,  near  Byron,  wall  take  charge 
of  the  Dodge  Center  plant. 

Emanuel  Hansen,  Janesville.  is  at 
present  helping  D.  D.  Sorensen.  Clark- 
field,  put  up  120  boxes  of  print  butter 
a  week. 

Clemans  Osterdorf.  Freeport,  has 
taken  charge  of  the  co-operative 
creamery  at  Holloway.  His  salary  is 
according  to  the  Association  scale. 

C.  F.  Wagner  has  been  reengaged 
as  operator  of  the  Staples  co-operative 
creamery  for  another  year  at  a  salary 
a  little  better  than  the  scale. 

John  Cook,  Dodge  Center,  has 
accepted  the  position  as  operator  of 
the  Belle  Creek  co-operative  cream- 
ery, near  Goodhue,  at  a  salary  con- 
forming to  the  Association  scale. 

Fred  Jacobsen,  Lake  Benton,  secre- 
tary of  No.  28,  sends  wishes  for  a 
happy  and  prosperous  New  Year  to 
"the  Association,  its  officers.  The 
Dairy  Record  and  everybody  inter- 
ested in  an  honest  overrun  (23j%)." 

Joe  C.  Dugan  has  resigned  as  oper- 
ator of  the  co-operative  creamery  at 
Dodge  Center  to  become  field  man  of 
Unit  No.  10,  Minnesota  Co-operative 
Creameries'  Association.  His  head- 
quarters will  be  at  St.  James. 

Walter  F.  Hench,  who  has  been 
assistant  in  the  Hinckley  creamery, 
has  gone  to  Sanborn.  Mr.  Hench  has 
been  engaged  to  take  charge  of  the 
new  co-operative  creamery  at  Den- 
ham,  at  a  salary  according  to  the 
Association  scale. 

\Y.  H.  Wellens,  Albany,  has  re- 
signed his  membership  in  the  Asso- 
ciation. Mr.  Wellens,  whose  health 
has  kept  him  out  of  creamery  business 
for  some  time,  has  accepted  the  state 
agency  for  an  accident  insurance 
company. 

P.  A.  Peterson,  operator  of  the 
Rosby  creamery,  near  Bemidji,  and 
wife,  were  given  a  surprise  party  the 
other  night,  friends  and  neighbors 
descending  upon  their  home,  serving 
refreshments  and  leaving  a  dining 
table  and  other  useful  presents. 

Alfred  V.  Ahrentzen,  Maiden  Rock, 
Wis.,  has  accepted  a  $3,500  position 
with  Stephenson  County  Co-operative 
Marketing  Co.,  Freeport,  III.  The 
plant  which  is  only  three  months  old 
and  up-to-the-minute  in  every  way, 
makes  20,000  pounds  of  whole  milk 
butter  a  week. 


Merton.  Wis. — The  Merton  Dairy 
Products  Company  increased  capital 
stock  to  $200,000/ 
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More  Calendars 

Among  1922  calendars  that  have 
come  to  The  Dairy  Record  office 
during  the  past  week  are  the  following: 

A  large  and  handy  one  from  John 
V.  McCarthy  &  Co.,  Chicago  whole- 
sale dealers  in  creamery  butter,  "the 
only  commodity  we  handle,"  which 
makes  a  strong  advertisement  of  the 
of  service  which  evidently  appeals  to 
a  large  number  of  shippers. 

The  calendar  of  the  Farmers'  Co- 
operative Creamery  Co.,  of  Pelican 
Rapids,  Minn.,  bears  a  picture  of 
their  famous  plant  and  shows  that 
while  this  creamery  in  1912  made 
96,915  pounds  of  butter,  it  made 
552,175  pounds  in  1920.  M.  Sorenson, 
president  of  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, has  been  in  charge  as  manager 
ever  since  1912. 

The  American  Stores  Co.,  Phil- 
adelphia, on  its  calendar  shows  pic- 
tures of  its  office  and  warehouse 
buildings,  which  give  some  idea  of  the 
enormous  business  done  by  this  firm, 
was  well  known  to  a  large  number  of 
the  best  creameries  in  the  Northwest. 


TAX  EXEMPTION  SECURED 


(Concluded  from  Page  3) 


made  and  affidavit  submitted  shows 
the  applicant  to  be  truly  co-operative. 

A  printed  form  for  this  application 
and  affidavit  has  been  gotten  up  by 
the  Dairy  and  Food  Department  for 
use  by  the  creameries,  and  this 
blank  is  in  great  demand.  Inquiries 
also  come  from  other  states,  showing 
a  wide-spread  interest  in  the  matter. 

Services  Appreciated 

One  of  the  first  creameries  to  avail 
itself  of  Commissioner  Heen's  efforts 
and  file  an  application  for  exemption 
from  the  tax  was  the  large  Farmers' 
Co-operative  Creamery  Co.  of  For- 
eston,  Minn.  Alfred  Carlson,  secre- 
tary of  this  creamery  association,  re- 
ported to  Commissioner  Heen  last 
week,  that  it  had  received  notice  of 
exemption.    Mr.  Carlson  wrote: 

"Am  glad  to  It  you  know  that  we 
have  been  exempted  from  income  tax 
through    your   efforts.     Accept  our 
hearty  thanks." 

Facts  Govern  Exemption 

There  is  no  general  rule  covering 
all  co-operative  creameries,  and  each 
association  must  make  application. 
If  the  facts  as  to  business  set  forth  in 
the  affidavit  show  that  the  applicant 
is  truly  co-operative,  exemption  may 
be  granted,  but  each  application  is 
decided  on  its  own  merits.  The 
test  of  the  Internal  Revenue  Depart- 
ment appears  to  be  that  all  patrons  of 
a  co-operative  creamery  are  treated 
alike  and  no  difference  whatever  made 
between  stockholders  and  non-stock- 
holders in  the  disposition  of  all  funds. 
Payment  of  up  to  eight  per  cent  inter- 
est on  stock  is  permissible. 

Not  only  are  the  creameries  making 
use  of  the  Dairy  and  Food  Depart- 
ment blanks,  but  in  some  cases  the 
Department  is  assisting  in  making 
them  out  properly.  While  this  greatly 
increases  its  work,  especially  at  a  time 
when  there  is  a  rush  of  license  renew- 
als, the  service  is  rendered  gladly,  it 
being  the  policy  of  Commissioner 
Heen  and  his  force  to  render  assistance 
wherever  possible.  The  department 
being  maintained  by  the  state  out  of 
tax  funds,  there  is  no  charge  whatever 
for  services  of  this  kind. 
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Worth  Many 
Times  It' 's  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"The  Butter  Industry"  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us. 

Would  a  copy  not  be  worth 
it's  selling  price  to  you? 


Price 


5. 


75  Cash  with 
Order 


The  Butter  Industry 

La  Grange,  111. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St.       ASSOCI^tlOIl         New  York 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Jan.  6 

Dec.  30 

Jan  1,1922 

43,409 

34.154 

31.860 

47,609 

39,080 

39.932 

Boston  

6,284 

10,463 

5,784 

Philadelphia .... 

14,246 

12,043 

12,701 

Total  

111.548 

95,740 

90,217 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  6,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

260,851 

810.371 

15.248,528 

New  York.  . 

226,257 

907,714 

8,971,131 

Boston  

70,164 

791,814 

6,336.427 

Philadelphia 

82,970 

167,170 

1.181,220 

Total .... 

640,342 

2,677,069 

31,737.306 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Jan. 

2  

Holiday 

Holiday 

Holiday 

Holiday 

Jan. 

3  

29,314 

45.880 

14,574 

12.256 

Jan 

32,396146,373 

15,087 

13,573 

Jan. 

5  

30.755148,237 

14.371 

13,478 

Jan. 

30,206  48,711 

14.613 

13.784 

Jan. 

7  

29.342147,786  14,514 

13.939 

REVIEW  OF  THE  BUTTER  MARKETS 
FOR  THE  WEEK  OF  DECEMBER 
31st  TO  JANUARY  6,  1922 


Wholesale    Prices    of    92    Score  Butter 


Dec. 

Jan. 

Jan. 

Jan . 

Jan. 

Jan. 

Markets. . .  . 

31 

2 

3 

4 

5 

6 

New  York .  . 

39  J 

Hol- 

40 

40 

39 1 

37 

Chicago.  .  .  . 

39 

iday 

38 

37 

35 

35 

Philadelphia 

41 

41 

41 

40 

37J 

Boston  

41 

41 

41 

40 } 

39 

Markets  Continue  Weak 

The  butter  markets  during  the  week 
ending  January  6th  were  a  disappointment 
to  those  who  expected  more  activity  and  a 
firmer  tone  after  the  turn  of  the  year.  In- 
stead of  a  better  demand  and  a  closer  clean- 
ing up  of  stocks,  trading  if  anything  was 
lighter,  stocks  showed  further  accumula- 
tions and  prices  tumbled  to  new  low  levels. 
Buyers  apparently  carried  over  enough  of 
stocks  purchased  for  the  holiday  trade  to 
last  for  a  few  days,  and  were  not  interested 
to  any  extent  even  at  price  reductions. 
The  already  large  stocks  of  butter  on  re- 
ceivers' floors  was  added  the  heavy  receipts 
which  accumulated  at  railway  terminals 
during  the  double  holiday. 

During  the  previous  weeks  of  depression 
the  weakness  was  confined  largely  to  the 
medium  and  undergrades,  but  after  the  first 
of  the  year  there  was  also  an  accumulation 
of  top  scores,  and  dealers  had  difficulty  in 
keeping  these  moving.  As  a  result  there 
was  sharp  competition  to  sell  butter,  asking 
prices  were  slashed  and  the  condition  of  the 
markets  became  demoralized. 

Production  and  Receipts  Heavy 

It  was  generally  conceded  that  the  weak- 
ness was  due  largely  to  the  heavy  seasonal 
production  and  the  importations  of  foreign 
butter.  The  report  of  the  American 
Creamery  Butter  Manufacturers'  Asso- 
ciation while  essentially  a  make  report  and 
may  not  represent  the  same  territory  in 
comparison  with  last  year's  make,  it 
undoubtedly  does  indicate  the  general 
trend  of  production.  Their  report  of 
December  31st  shows  an  increase  over  a 
year  ago  of  48.4  per  cent  and  a  decrease 
under  the  previous  week  of  3.8  per  cent. 
Other  reports  from  producing  sections  and 
the  receipts  at  the  four  markets  also  indi- 
cate a  very  large  make.  Consumption  is 
reported  by  jobbers  and  retailers  as  good 
but  the  receipts  of  fresh  butter  have  been 
in  excess  of  the  demand  and  naturally  when 
this  is  the  case  storage  is  largely  neglected 
for  buyers  as  a  rule  prefer  fresh  butter. 
Storage  Butter  Very  Quiet 

Storage  butter  was  practically  unsalable 
all  week  except  in  a  small  way  or  at  big 
reductions  in  price.  Finding  the  markets 
dropping  away  from  them,  many  of  the 
holders  of  these  goods  became  very  anxious 
to  sell.  There  were  liberal  offerings  at  a 
wide  range  of  prices  and  sellers  did  not 
hesitate  to  accept  any  reasonable  bids. 
Price  was  a  minor  consideration  and  many 
were  willing  to  take  heavy  losses  in  order 
to  reduce  their  holdings. 

Feeling  Trifle  Steadier  at  Close 

Toward  the  close  of  week,  while  still  very 
unsettled,  some  of  the  markets  developed  a 
slightly  steadier  tone.  Price  had  dropped 
rapidly  to  a  point  so  low  that  some  of  the 
sellers  especially  at  Chicago,  felt  that  a 
future  advance  was  more  probable  than  a 
future  decline,  and  consequently  offerings 
were  less  free.  The  low  prices  also  attracted 
some  of  the  buyers  who  felt  that  the  market 


was  near  bottom.  At  Chicago,  where  prices 
were  relatively  the  lowest,  several  rather 
large  blocks  of  both  fresh  and  storage  butter 
were  moved,  principally  to  buyers  from 
other  markets  who  felt  they  were"  getting  a 
bargain. 

Foreign  Butter 

The  importation  of  foreign  butter  was 
less  a  weakening  factor  than  for  some  weeks 
past.  Arrivals  were  lighter  and  cables  indi- 
cate much  firmer  foreign  markets.  Arrivals 
at  New  York  during  the  week  amounted  to 
1.100  casks  of  Danish  butter.  More  is 
reported  on  the  way.  The  steamer  Port 
Nicholson  also  arrived  at  New  York  from 
London  carrying  3.145  boxes  of  butter  con- 
signed to  a  Canadian  firm.  Disposition  of 
this  is  not  known.  Several  cars  of  Canadian 
butter  were  imported,  part  of  which  sold  at 
38-38}c.  Demand  for  Danish  was  quite 
active  during  the  week  at  39-391  and  prior 
to  the  arrival  of  this  last  cargo  supplies 
were  rather  light.  Argentine  was  slow4at 
33c  and  New  Zealand  at  38-39c. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MAEKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.,  Jan.  2  Holidav 

Tues.,  Jan.  3,  40}  ©41     40   38  ©39} 

Wed..  Jan.  4.  40}  (5.41^39}  ©40  38*©39 
Thu.,  Jan.  5.  40   ©40}  39   ©39}  37} ©38} 

Fri.,    Jan.  6.  37}  ©381  37   35}@36} 

Sat.,    Jan.  7,  37   ©37}  36}   35|  ©36 

Saturday.  Jan.  7th. — 
Creamery — 

Higher  scoring  than  Extras  37  "(537} 

Extras  (92  score)  36}  © 

Firsts  (90  to  91  score)  35  ©36 

Firsts  (88  to  89  score)  33  ©34} 

Seconds  (83  to  87  score)  31  ©32} 

Lower  grades  29  ©30 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  34}  ©35 

Centralized,  cars,  89  score  33}  ©34 

Centralized,  cars,  88  score  32}  ©33 

Centralized,  cars,  84  to  87  score.  .31  ©32 
Unsalted,  higher  than  Extras.  .  .  .38}  ©39} 

Unsalted,  Extras  (92  score)  37  ©38 

Unsalted,  Firsts  (90  ©91  score)... 35  ©36} 
Unsalted.  Firsts  (88  ©89  score) ...  33  ©34} 

Unsalted.  Seconds  31  ©32} 

Unsalted.  lower  grades  29  "  ©30 

Held  or  storage,  high  scoring  35  ©36 

Held  or  storage.  Extras  34  ©34} 

Held  or  storage.  Firsts  32}  ©33} 

Held  or  storage,  Seconds  30  ©32 

Held  or  storage  28  ©29 

Held,  unsalted,  high  scoring  35}  ©36 

Held,  unsalted.  Extras  34  ©35 

Held,  unsalted.  Firsts  32}  ©33} 

Held,  unsalted.  Seconds  30  ©32 

Danish,  casks,  duty  paid  36}  ©37 

New  Zealand,  fresh,  boxes,  duty 

paid  35}  ©36 

Argentine,  fresh,  boxes,  duty  paid  .  ©32 
Canadian,  fresh,  boxes,  duty  paid. 35}  ©36 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras  II*    Firsts  "Cent'. 
92  Score     91  Score  ""90-C.L 

Mon.,  Jan.  2  Holidav 

Tues.,  Jan.  3,       38  37  34} 

Wed  ,  Jan.  4,       37  36  33} 

Thu.,  Jan.  5.       35  34  33 

Fri.,    Jan.  6,       35  34  33 

Sat.,    Jan.  7,       35  34  33} 

Saturday.  Jan.  7th. — 

Creamery,  Extras  (92  scores)   ©35 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores)  short  lines.  .  .  .  ©34 

Firsts  (88  to  90  scores)  30   ©32  } 

Seconds  (83  to  87  scores)  27  ©29 

Centralized,  Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   ©33} 

89  scores  31  ©31} 

Cheese 

Cheddars   ©20 

Twins   ©20 

White   ©20 1 

Daisies,  Double   ©20 

Single   ©20} 

Longhorns   ©20} 

Young  Americas   ©20} 

Squares   ©21} 

Swiss.  Block  22  ©22} 

Limburger,  1  pound   ©22} 

2  pounds  21  ©22 

Brick,  Fancy   ©17 


WISCONSIN  CHEESE  EXCHANGER 
Plymouth,  Wis.,  Jan.  3rd. — On  the  Wis- 
consin Cheese  Exchange  today,  1,925 
boxes  of  cheese  were  offered.  The  bid  on 
200  Daisies  was  passed  and  the  balance  sold 
as  follows:  25  boxes  Twins  at  19}c,  900 
Daisies  at  19}c,  500  Double  Daisies  at  19}c, 
200  cases  Longhorns  at  18c,  and  «100  at 
18  }c. — A.  C.  Erbstoeszer,  Auctioneer. 


PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score   91  Score  88-90 
Wed.,  Jan.  4.  .  .       41        39   @40    34  ©36 
Thu.,  Jan.  5.  ..      40}      38}  ©39}  34  ©36 
Fri..    Jan.  6.  ..      38       37   33  ©35 

BOSTON  BUTTER  MARKET 

Ash  Spruce 
Extras    Firsts  Extras 

Tues.,  Jan.  3   40      36  ©38  40  ©41 

AVed  ,  Jan.  4   40      36©38  40©41 

Thu.,  Jan.  5   40      36  ©38  40  ©41 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon..  Jan.  2  Holidav 

Tues.,  Jan.  3  35 

Wred.,  Jan.  4  35 

Thu.,  Jan.  5  34 

Fri.,     Jan.  6  34 

Sat.,    Jan.  7  34 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  812-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 

Helper  Wanted  by  February  1st:  no 
experience  necessary,  but  must  be  a  good 
worker;  state  wages  expected,  with  board 
and  room;  no  cigarette  fiend  need  apply. 
Fred  Jorgensen,  Freeborn,  Minn.  1-11 

►  E 

^  ]^clvii\crg^S\ipp]icS 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record.  St.  Paul,  Minn.  6-22tf 

For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition;  proce.  $100.00 
F.  O.  B.  Carbondale.  Colo.  Farmers' 
Creamery,  Carbondale,  Colo.       ►  12-28tf 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 
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Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

WANTED  TO  BUY — Second  hand  20th 
century  milk  heater,  10  discs,  10,000 
capacity;  state  condition  and  price  in 
first  letter.  Watertown  Creamery  Co., 
Watertown,  Minn.  1-11 

For  Sale — Ice  cream  outfit,  consisting 
of  brine  freezer,  cream  maker,  cooler,  batch 
mixer,  crusher,  tubs  and  cans,  some  extracts 
and  other  supplies;  cheap  for  cash.  Wes- 
sington  Springs  Creamery,  Wessington 
Springs,  S.  D.  1-11 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Blaokmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

I  Have  Outgrown  my  3-ton  refrigerat- 
ing machine,  which  has  done  splendid  ser- 
vice and  is  still  in  excellent  shape;  it  has 
been  necessary  for  me  to  buy  a  new  5-ton 
York  machine,  and  I  will  dispose  of  the  old 
machine  to  the  first  one  giving  a  reasonable 
offer.    Wm.  Lauritzen,  Pine  River,  Minn. 

1-11 

For  Sale — One  400-gallon  pipe  coil  cream 
ripener,  in  fine  condition;  lj-inch  inlet  to 
coils.    Address  Box  316,  Mankato,  Minn. 

1-lltf 

For  Sale — Sweet  cream,  50  to  300  gallons 
every  other  day;  write  us,  it  will  pay  you. 
Address  2819,  Dairy  Record,  St.  Paul, 
Minn.  1-25 


Wanted,  Position  as  helper,  year 
around  job  preferred;  had  one  years'  experi- 
ence; state  wages  in  first  letter;  can  come  at 
once;  am  not  afraid  of  work.  Clarence  C. 
Tressman,  Le  Sueur,  Minn.  1-11 


g\isines$(|\aivcc« 


For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
of  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815,  Dairy  Record,  St.  Paul,  Minn. 
 12-28tf 

Manufacturing  Business — I  want  to 
hear  from  a  company  with  plenty  of  capital 
to  manufacture  my  patent  applied  creamery 
machinery,  all  kinds.  Carl  J.  Westergaard, 
Hotel  Ranier,  Minneapolis,  Minn.  1-11 

Will  Exchange  160  acres  improved  farm; 
good  buildings;  in  Ottertail  Co.,  less  than  a 
mile  from  town  with  high  school;  for 
creamery  in  town  or  city.  Address  M.  L.  S., 
Lock  Box  91,  New  York  Mills,  Minn.  1-25 

Wanted,  to  Trade — Small  farm  in 
Aitkin  county,  Minn.,  for  all  or  part  interest 
in  a  creamery;  please  state  full  particulars. 
Address  2817,  Dairy  Record,  St.  Paul, 
Minn.  •  1-11 

For  Sale  at  a  Snap — Half  interest  in 
milk,  butter  and  ice  cream  plant  located 
in  good  dairy  section,  one  of  the  best  towns 
of  10,000  in  the  state,  good  shipping  facil- 
ities; remaining  partner  is  not  only  a  prac- 
tical creamery  man,  but  also  a  good  business 
man;  best  of  reason  for  wanting  to  sell. 
Address  2818,  Dairy  Record,  St.  Paul, 
Minn.  1-18 

For  Sale — Half  interest  in  creamery  and 
ice  cream  plant  to  man  who  can  take  full 
charge  of  buttermaking  end,  all  latest 
equipment,  electric  power  and  located  in 
live  town.  Address  2820,  Dairy  Record. 
St.  Paul,  Minn.  1-11 


HENNEBERGER  SERVI  CE— PROM PT  RETURNS 


Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.J  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


Ficken,  Coffin  &  Co.,  Inc. 


""BSE  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Ettablithed  1993 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


The  Quaker  City  Butter  House 

you  win  *t EVENTUALLY**  Why  Not 


Ship 


Now? 


PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep'  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


R.  MAN  G AN  &  CO.,  Inc. 

SSSJSS  FANCY  BUTTER  &  EGGS 

819  West  Randolph  Street        ::        CHICAGO,  ILLINOIS 

REFERENCES:  Dairy  Record,  National  Produce  Bank 

For  full  particulars  write  to  A.  P.  Sondergaard  &  Co  ,  405  South  Federal  Avenue, 
Mason  City,  Iowa,  Traveling  Representative 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


Lead  in  ^cgs- butter 
EWIS  tiBERT 


&s 


ERVICE 

ONS 


References:  151  READE  STREET,  NEW  YORK      Western  Representative: 

?RAV^YGRNEACT^ANK      BUTTER  dTld  EGGS  Ge0rg£^rFa1L1.Iln1Snt:N-E- 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y 


Absolutely 
Dependable 
Since  1846 


Ask 
Anybody 
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E.  J.  Henry,  Albert  Lea,  Minn., 
popular  representative  of  the  big 
Xew  York  butter  house  of  Zi miner  & 
Dunkak,  Inc.,  was  in  St.  Paul  last 
■week. 

Chris  Heen,  Minnesota's  big  dairy 
and  food  commissioner,  came  back 
to  his  office  in  St.  Paul  last  week  after 
a  spell  of  illness  that  kept  him  at  his 
Osakis  home. 

John  A.  Peterson,  manager,  and  C. 
W.  Granstad,  one  of  the  directors  of 
the  Scandia  co-operative  creamery, 
near  Copas,  Minn.,  were  Dairy  Rec- 
ord callers  last  week. 

H.  R.  Ballard,  St.  Paul,  general 
agent,  Freight  department.  New  York 
Central  Lines,  remembered  The  Dairy 
Record  among  his  many  friends,  with 
a  pleasant  Xew  Year's  call. 

Alfred  O.  Overlie,  former  creamery 
operator  now  farming  near  Duquette. 
Minn.,  starts  the  new  year  Tight  by 
subscribing  for  the  Record,  which,  he 
writes,  he  has  missed  sadly.  Mr. 
Overlie  intends  to  get  back  into  the 
ereamerv  business. 
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M.  J.  Cort,  veteran  creamery  organ- 
izer with  the  Creamery  Package  Mfg. 
Company,  Minneapolis,  who  under- 
went an  operation  about  six  weeks  ago 
was  in  attendance  at  the  Creamery 
Managers'  Conference  at  University 
Farm,  St.  Paul,  last  week,  meeting 
many  of  his  friends,  all  of  whom  will 
be  glad  to  learn  of  his  recovery. 

Among  the  creamery  folk  who  have 
changed  their  addresses  the  past  week 
are:  R.  O.  Harris,  Sauk  Centre  to 
Delavan.  Minn.;  Geo.  A.  Schultz. 
Plainview  to  Ottertail.  Minn.;  Arnie 
Cliffgard.  Sisseton,  S.  D.,  to  Ivanhoe, 
Minn.;  Geo.  Preuss,  Good  Thunder 
to  St.  Paul,  Minn.;  W.  H.  Eicheid, 
Edge  wood  to  Cresco,  la.;  R.  J.  Meehl. 
Morristown  to  Faribault.  Minn. 


W.  A.  McKERROW  STRICKEN 


Well  Known  Farm  Leader  Dead. 


W.  A.  McKerrow.  manager  of  the 
Central  Co-operative  Commission  As- 
sociation, South  St.  Paul.  Minn.,  died 
suddenly  in  a  St.  Paul  hospital 
January  5th  after  an  illness  of  four 
days.  His  death,  indirectly,  it  is  said, 
was  due  to  his  refusal,  even  in  the  face 
of  a  nervous  breakdown,  to  give  up 
fifteen  hour  days  in  his  effort  to  make 
the  Live  Stock  Commission  Associa- 
tion realize  his  ideal  as  a  worth-while, 
profitable  co-operative  marketing 
institution. 

Though  only  thirty-eight  years  old, 
Mr.  McKerrow  for  years  has  been 
recognized  as  one  of  the  Northwests 
most  capable  and  energetic  leaders  in 
the  better  live  stock  movement  and 
co-operative  marketing  of  live  stock. 
He  was  the  chief  promoter  of  the 
annual  Junior  Live  Stock  Show  at 
South  St.  Paul,  and  as  director  of  the 
live  stock  extension  division  of  the 
Minnesota  Agricultural  College  had 
charge,  among  other  projects,  of 
co-operative  cow  testing  and  bull 
association  work  in  the  state.  He 
secured  a  leave  of  absence  from  that 
position  to  become  manager  of  the 
co-operative  live  stock  commission 
association,  which  he  had  been  instru- 
mental in  organizing. 

Secretary  Minnesota  Dairy 
Con  ncil 

His  work  with  co-operative  cow 
testing  associations  and  as  secretary 
of  the  Minnesota  Dairv  Council,  of 
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CONVENTI0NS.MEETIN6S. 
SCORING  CONTESTS.ETCff 

Minnesota  State  Dairyman's  Asso- 
ciation— Annual  Convention,  Hutchinson, 
Januarv  17-19,  1922.  Chris  Heen,  Old 
State  Capitol,  St.  Paul.  Sec'y. 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College,  Corvallis,  January  30th  to  Feb- 
ruary 25,  1922. 

National  Butter  Contest — In  connec- 
tion with  Iowa  Short  Course.  Ship  20 
pound  entry  to  arrive  at  Ames  February 
4th.  Address  Iowa  State  College,  Dairy 
Building,  Ames,  la.  Butter  will  be  scored 
February  9th. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
Butter  makers'  Association — Annual 
Convention.  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs.  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show.  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt,  sec- 
retary ,  376  Capital  National  Bank  Bldg.. 

Lansing. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention,  Minot,  March 
7th  to  9th.    R.  F.  Flint.  Bismarck.  Sec'y. 


which  he  was  one  of  the  chief  organ- 
izers, brought  him  in  touch  with  the 
creameries  of  the  state,  and  he  worked 
hard  for  greater  consumption  of 
dairy  products  and  a  better  under- 
standing of  their  food  value.  His 
untimely  death  is  a  distinct  loss  to 
dairying  and  live  stock  interests  and  a 
shock  to  his  many  personal  friends. 

Mr.  McKerrow,  who  was  unmar- 
ried, was  a  graduate  of  the  University 
of  Wisconsin  and  eldest  son  of  Mr. 
and  Mrs.  George  McKerrow,  Pewau- 
kee,  Wis.  His  father  is  president  of 
the  Farm  Bureau  federation  in  that 
state,  and  a  well  known  dairy  stock 
breeder. 


Knickerbocker  With   Crane  & 
Ordway  Go. 

Crane  &  Ordway  Co.,  well  known 
St.  Paul  supply  house,  has  added  J.  W. 
Knickerbocker  of  Iowa  to  its  traveling 
sales  force.  Mr.  Knickerbocker  has 
been  in  the  farm  implement  business 
for  some  years,  but  is  well  known  as  a 
former  Minnesota  creamery  operator 
of  many  years'  experience. 

His  many  old  friends  up  here  will 
be  glad  to  see  him  back  among  them, 
and  The  Dairy  Record  welcomes  him 
to  his  old  stamping  ground. 


Assistant  Dairy  Commissioner 

Bismarck,  N.  D. — Franklin  Page, 
of  Hamilton,  has  been  appointed 
assistant  dairy  commissioner  of  the 
state.  He  becomes  the  first  assistant 
to   Robert   Flint,  commissioner. 


Will  Build  Xew  Creamery 
Roseau,  Minn. — The  Farmers'  Co- 
operative   Creamery    Association  of 
Roseau  will  build  a  $40,000  modern 

creamery  next  year. 


Burlington,  la. — Seven  thousand 
live  chickens  and  a  half  carload  of 
dressed  poultry  were  consumed  when 
the  H.  A.  Selby  Poultry  Company  was 
destroved  by  fire,  with  a  loss  estimated 
at  $50",000. 
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1922  NATIONAL  DAIRY  SHOW 


At   Minnesota   Fair  Grounds. 


The  1922  National  Dairy  Show  will 
he  held  at  Minnesota  Fair  Grounds, 
St.  Paul  and  Minneapolis,  early  in 
October,  according  to  announcement 
made  late  last  week  by  W.  E.  Skinner, 
general  manager. 

The  invitation  to  hold  the  show  on 
the  Minnesota  grounds  again  this 
year  was  extended  by  the  business 
interests  of  the  Twin  Cities,  backed 
by  dairy  and  agricultural  organiza- 
izations  of  the  state,  after  the  direc- 
tors had  considered  bids  from  other 
cities  and  states. 

The  Dairy  Show  held  at  the  Minne- 
sota Fair  Grounds  last  year  was  the 
most  successful  in  the  history  of  the 
exposition,  from  the  standpoint  of 
exhibits  and  farmer  attendance,  but 
a  disappointment  in  city  visitors' 
attendance.  This  year  the  Twin 
Cities  have  agreed  to  underwrite 
an  attendance  of  100,000. 

The  coming  of  the  Show  to  Minne- 
sota again  this  year  will  be  hailed 
with  great  satisfaction  by  dairy  inter- 
ests throughout  the  Northwest. 


HOARD  MEMORIAL 


To    Be    Dedicated    in  February. 


Madison,  Wis.— Plans  are  under 
way  to  dedicate  the  Hoard  Memorial 
here  during  the  week  of  January  30 
to  February  4,  at  the  same  time  Wis- 
consin will  celebrate  its  fiftieth  an- 
niversary as  a  dairy  state. 

The  occasion  will  be  a  notable  one 
in  the  history  of  dairying  upon  the 
American  continent.  Because  in  his 
work  Mr.  Hoard  knew  no  boundary 
lines,  no  breed  distinctions,  and  be- 
cause he  worked  at  all  times  in  the 
interest  of  all  phases  of  modern  dairy- 
ing and  diversified  farming,  leaders 
and  officials  of  many  national  and 
state  dairy  organizations  and  depart- 
ment will  be  present  and  join  in  pay- 
ing his  memory  the  honor  due  him  as 
the  pioneer  of  modern  dairying. 
Prominent  Speakers 

The  committee  in  charge  has  as- 
surance of  the  presence  of  officials  of 
U.  S.  Department  of  Agriculture  and 
other  representative  dairy  leaders. 
One  of  the  most  important  schedules 
of  addresses  and  conferences  has  been 
arranged  in  connection  with  the  dedi- 
cation exercises.  Alonzo  Taylor  will 
point  out  the  menace  of  tropical  fats 
to  American  agriculture;  Frank  O. 
Lowden  will  outline  a  plan  of  breed 
development,  and  Secretary  Wallace 
of  the  Department  of  Agriculture  will 
give  a  national  program  for  dairying. 

The  committee  in  charge  consists 
of  C.  L.  Hill,  Rosendale.  Wis.,  chair- 
man; D.  D.  Aitkin,  Michigan;  W. 
W.  Marsh,  Iowa;  M.  D.  Munn,  Min- 


ALL  RECORDS  BROKEN 


By  1922  Wisconsin  Cheesemakers' 
Convention. 


Over  one  thousand  cheesemakers, 
according  to  preliminary  count,  at- 
tended the  thirtieth  annual  conven- 
tion of  Wisconsin  Cheesemakers'  As- 
sociation, held  in  Milwaukee  last 
week,  January  11th  to  13th.  They 
all  returned  home  full  of  enthusiasm 
for  their  profession  and  industry. 

Besides  a  record  breaking  attend- 
ance of  members,  there  were  over  350 
cheese  exhibits,  a  twenty-five  per 
cent  gain  over  last  year.  The  display 
booths  at  the  Auditorium,  where  the 
convention  was  held,  were  filled  to 
overflowing  with  the  exhibits  by 
dealers  and  supply  men. 

Officers  Reelected 
All  the  officers  were  reelected: 
Charles  E.  Reed,  Thorpe,  president;' 
H.  C.  Rindt,  Clintonville,  vice-pres- 
ident; Prof.  J.  L.  Sammis,  Madison, 
secretary;  A.  F.  Zeln,  Plymouth, 
treasurer. 

The  convention  banquet,  also  in 
the  Auditorium  on  the  evening  of 
January  12th  was  attended  by  about 
450  cheesemakers,  who  were  enthusi- 
astic over  the  beautiful  singing  of  the 
Monroe  Swiss  Yodling  quartette  and 
Dairy  School  students  stunts  under 
direction  of  Prof.  E.  H.  Farrington. 

The  convention,  which  was  a  big 
success,  included  the  cheesemakers 
parade,  half  a  mile  long,  with  banners 
and  horns,  which  taught  the  people 
of  Milwaukee  what  it  is  that  made 
Wisconsin  famous. 

Two  Hundred  Thirty-one  Prizes 
There  were  231  prizes,  in  various 
classes,  awarded  in  the  cheese  exhibit. 
Sweepstakes  went  to  P.  H.  Kasper, 
Bear  Creek,  99.50;  Martin  Kubitz, 
Edgar,  99;  A.  C.  F.  Witt,  Granton, 
98.87;   Hans  Soliva,   Monroe,  98. 


North  Dakota  Dairymen's 
Association 

Fifty  dollars  in  prizes  are  offered  in 
the  annual  essay  contest  held  in  con- 
nection with  the  annual  convention  of 
the  North  Dakota  Dairymen's  Asso- 
ciation of  Minot,  March  7th  to  9th. 

The  subject  for  the  contest  is 
"The  Importance  of  Keeping  Pro- 
duction Records  of  Milk  Cows,"  and 
the  winning  essays  will  be  read  at  the 
convention.  The  contest,  is  open  to 
all  boys  and  girls  in  North  Dakota 
between  the  ages  of  twelve  and  sixr 
teen,  inclusive,  and  the  essay  must 
not  exceed  1,000  words.  For  complete 
information  and  rules,  address  R.  F. 
Flint,  secretary,  Bismarck,  N.  D. 


nesota;  H.  H.  Wing,  New  York.  A. 
W.  Hopkins,  Madison,  Wis.,  is  sec- 
retary and  treasurer. 


NATIONAL  BUTTER  SCORING 


At   Ames,    la. — February    1th  Is 
Entry  Date. 


Creamery  operators  from  all  parts 
of  the  country  are  invited  to  compete 
for  gold  and  silver  medals  in  the  big 
contest  to  be  held  at  Ames,  la.,  in 
connection  with  the  ten  day  short 
course  for  experienced  creamery  oper- 
ators. 

According  to  an  announcement  just 
made  by  Professor  E.  F.  Goss,  Super- 
intendent of  the  Exhibit,  this  contest 
is  one  which  is  open  to  operators  of  all 
states,  east  and  west,  and  competition 
from  various  parts  of  the  country  for 
the  medals  promises  to  be  even  keener 
than  usual  this  year.  Iowa  creamery 
operators  will  need  to  do  their  best  or 
the  prizes  will  be  taken  home  by  enter- 
prising neighbors  across  the  line.  The 
fact  that  ten  Iowa  operators  brought 
home  the  banner  from  the  National 
Creamery  Buttermakers'  convention 
last  fall  is  reason  for  some  pride  but 
over-confidence  will  be  disastrous.  It 
will  be  surprising  if  some  of  their 
friends  who  were  disappointed  at  the 
National  do  not  take  this  opportun- 
ity to  stage  a  comeback  right  in  Iowa 
territory. 

Rules  for  Contest 
Rules  for  the  contest  are  as  follows: 

1.  Each  operator  is  entitled  to  ex- 
hibit one  twenty-pound  tub  of  butter. 

2.  The  maker  must  indicate  wheth- 
er the  butter  was  made  in  a  gathered 
cream  or  whole  milk  plant. 

3.  Exhibit  must  be  shipped  by  ex- 
press prepaid  to  Dairy  Department, 
Iowa  State  College,  Ames,  la.,  so 
that  it  will  arrive  not  later  than 
Saturday,  February  4,  1922. 

4.  Butter  will  be  held  about  five 
days  before  being  scored. 

In  Connection  With  Short  Course 
Gold  and  silver  medals  will  be 
awarded  in  both  the  gathered  cream 
and  whole  milk  classes.  The  official 
score  card  and  the  check  for  the  butter 
wdl  be  mailed  to  each  exhibitor 
directly  after  the  scoring.  After  being 
judged  the  butter  will  be  purchased  by 
the  Dairy  Department  for  use  in  the 
student  judging  class  during  the  ten 
day  short  course  for  experienced 
creamery  operators,  February  8  to 
18,  1922. 


Will  Organize  Another  Unit 
Minnesota  Co-operative  Creamer- 
ies' Association,  according  to  an- 
nouncement by  A.  J.  McGuire,  or- 
ganization manager,  will  organize  its 
Unit  No.  6  at  a  meeting  to  be  held  at 
Kenyon,  Minn.,  January  19th. 

The  new  unit  will  cover  the  asso- 
ciation members  among  the  co-oper- 
ative creameries  in  Dodge,  Wabasha, 
Goodhue,  Rice  and  Olmsted  counties. 
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STANDARD  PRACTICES  NEEDED 
The  recent  discussion  of  overrun,  its  limitations  and 
possibilities,  at  the  last  Wisconsin  Buttermakers'  Con- 
vention, the  Minnesota  conference  of  creamery  managers, 
and  in  this  paper  has  served  to  bring  out  the  great  need 
to  the  local  creameries  of  standard  practices  in  all  things 
affecting  the  size  of  the  overrun.  The  local  creameries 
as  a  group  can  not  afford  to  continue  a  condition  which 
tends  to  create  suspicion  and  unfair  competition  within 
the  group,  makes  proper  checking  up  of  plant  efficiency 
impossible  and  so  gives  inefficiency  a  chance  to  hide 
either  behind  "undeterminable  and  unrecognizable" 
fractions  or  behind  an  apparent  honesty  and  correc- 
tness that  also  may  cover  a  multitude  of  sins.  While 
the  correctness  and  practicability  of  methods  that 
become  factors  in  the  overrun  are  open  to  argument, 
it  is  not  nearly  so  important  just  what  methods  are 
agreed  upon  as  it  is  that  a  general  agreement  be  reached, 
standard  methods  adopted  and  these  methods  practiced 
in  all  creameries.  The  district  units  of  the  Creamery 
Operators'  and  Managers'  Associations  in  the  North- 
western dairy  states  should  thresh  out  this  matter  and 
then  take  action  through  the  state  associations  that  will 
set  up  and  enforce  standard  practices.  Some  of  the 
questions  that  should  be  discussed  and  answered  always 
keeping  in  mind  working  conditions  in  the  local  creamery, 
are: 

Should  half  pounds  be  recognized  in  weighing  in 
cream? 

Should  half  points  be  recognized  in  testing  cream? 

Should  "Red  Reader"  be  used  in  cream  testing? 

Should  the  system  of  "give  and  take"  fractions  of 
pounds  (or  half  pound)  in  weighing  cream  and  of  points 
(or  half  points)  in  cream  testing  be  practiced,  or  should 
the  creamery  take  everything — all  fractions  of  pounds 
(or  half  pounds)  and  of  points  (or  half  points)? 

How  should  buttermilk  be  tested? 

What  should  buttermilk  test  to  indicate  good  churn- 
ing in  practical  creamery  work? 

Is  it  practical,  in  the  local  creamery,  to  test  every 
churning  for  moisture  before  butter  working  is  finished, 
and  test  the  same  butter  the  next  day,  in  order  to  check 
up  on  the  first  test  and  on  the  final  result  of  working? 

If  these  daily  moisture  tests  are  not  practical  in  the 
local  creameries  with  present  equipment  and  help,  are 
they  of  sufficient  importance  to  make  them  practical? 

Should  each  cream  delivery  be  tested,  or  should  com- 
posite testing  be  practiced?    If  the  latter,  how  often? 

How  should  cream  be  weighed?  Should  the  farmer's 
can  be  placed  on  scales  platform,  or  should  a  weigh  can 
be  used? 

If  weigh  can  is  used,  should  weighing  and  sampling 
be  done  before  or  after  the  can  is  steamed? 


Does  the  experience  with  dial  scales  in  the  local 
creamery  recommend  their  use?  Or  do  they  get  out  of 
order  too  frequently?  Are  they  readily  kept  in  order  and 
can  their  correctness  readily  be  tested  by  the  men  in  the 

creameries? 

What  percentage  of  moisture  in  the  butter  is  it  prac- 
tical and  safe  for  the  local  creamery  to  aim  at,  present 
equipment,  help  and  other  working  conditions  consid- 
ered— 15.5  or  15.9  per  cent? 

What  is  the  correct,  practical  system  of  accounting: 
for  all  butter  made  from  one  month's  receipts  of  butterfat? 

Should  a  creamery  be  allowed  to  translate  money 
received  for  milk,  cream  and  butter  sold  at  retail,  into 
butter  made,  and  thus  add  to  the  overrun,  by  dividing 
such  amount  of  money  by  the  price  per  pound  received 
for  butter  shipped,  and  call  the  result  pounds  of  butter? 

Is  a  system  of  butter  composition  tests,  either  by  the 
state  or  by  operators'  or  creameries'  organizations,  prac- 
tical and  of  value  in  checking  up  the  accuracy  of  sampling, 
weighing  and  testing,  and  thus  of  checking  up  the  methods 
creating  the  overrun  of  each  creamery? 

These  are  some  of  the  questions  that  should  come  up 
and  the  answers  agreed  upon.  All  of  them  represent  factors 
that  have  a  bearing  on  the  size  of  the  overrun,  and  while 
the  answers  to  some  of  them  may  appear  obvious  to  many 
readers,  the  fact  remains  that  in  actual  practice  operators 
and  creamery  managements  by  no  means  all  have  the 
same  answers.  The  overrun  at  best  is  a  difficult  matter 
to  explain  to  the  farmers,  and  it  becomes  a  mystery  when 
it  is  governed  by  different  factors  in  different  creameries 
as  at  present.  Such  conditions  can  only  create  suspicion 
and  so  undermine  the  confidence  in  the  local  creamery 
system  necessary  for  its  success.  Hence  the  necessity  of 
agreement  and  general  adoption  of  standard  practices  in 
all  steps  affecting  the  overrun,  and  those  refusing  to  abide 
by  the  general  agreement  to  be  brought  to  time  by  public 
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disapproval  of  their  methods  and  by  laughing  them  out 
of  the  court  of  public  opinion. 

District  and  local  meetings  of  creamery  men  should 
lose  no  time  placing  these  questions  under  discussion, 
handle  them  frankly  and  fearlessly  and  then  agree  on  the 
answers.  The  columns  of  The  Dairy  Record,  too,  are 
open,  and  letters  on  the  subject  solicited — regardless,  of 
course,  of  whether  or  not  correspondents  agree  with  the 
editor. 


A  NATIONAL  BUTTER  SCORING  CONTEST 
The  Iowa  State  College  at  Ames  invites  all  creamery 
operators  to  send  entries  to  a  National  butter  scoring 
contest  to  be  held  in  connection  with  the  annual  ten-day 
short  course  for  experienced  operators.  This  course  is 
one  of  the  most  important  ones  held  throughout  the  year, 
and  comes  off  February  8th  to  18th.  The  entry  date 
for  the  contest  is  February  4th,  and  it  is  to  be  hoped 
that  the  same  interest  displayed  in  most  of  the  contests 
recently  held  will  also  cause  a  large  number  of  entries  in 
the  Ames  contest.  The  operator  who  wants  to  get  to  the 
front  or  wants  to  keep  there,  never  finds  enough  contests 
to  enter. 


ICE  ON  THE  FARM 
In  creamery  territory  dotted  with  lakes  and  streams, 
now  is  the  time  to  induce  the  farmers  to  put  up  ice  for 
taking  care  of  the  cream  and  for  household  use  next  sum- 
mer. In  these  days  of  hard  times  for  the  farmer,  here  is  a 
crop  he  can  not  afford  to  pass  up.  He  has  no  expense  in 
planting  and  cultivating  it,  and  it  is  his  for  gathering 
and  preserving  it.  In  cream  grading  districts  it  will  mean 
real  money  to  him  next  summer  and  as  a  household 
convenience  it  means  a  better  living.  At  many  creameries 
there  is  an  annual  ice  harvesting  bee,  when  all  the  patrons 
pitch  in  and  put  up  the  ice  for  the  creamery.  It  would 
be  far  better,  we  believe,  if  the  creamery  right  now  would 
place  its  order  for  an  ice  machine  and  let  each  farmer 
harvest  ice  for  his  own  place. 


'  WANTED— A  PROGRAM 
No  doubt  many  creamery  operators  in  the  Northwest 
are  giving  thought  to  the  task  assigned  the  recently 
appointed  National  Creamery  Buttermakers'  Association 
which  is  to  report  a  revision  of  that  association's  articles 
and  by-laws.  President  Mortensen  has  invited  suggestions 
from  the  operators  and  undoubtedly  the  committee  will 
be  glad  to  hear  from  them.  However,  in  order  to  start 
the  ball  rolling,  an  announcement  of  the  tentative  program 
of  the  association  and  its  specific  objects  would  seem  to 
be  very  much  in  order  and  would  give  everybody  a  starting 
point,  so  to  speak.  It  would  also  help  in  the  membership 
campaign.  With  so  many  national  dairy  organizations 
and  a  number  of  strong  state  associations  in  the  field, 
overlapping  must  be  avoided  in  order  to  create  that  interest 
in  the  National  association  which  the  operators  ought  to 
and  will  display,  once  they  understand  in  a  general  way 
what  the  aims  of  the  association  will  be.  They  have  great 
confidence  in  the  new  officers  and  in  the  revision  com- 
mittee and  will  be  ready  at  the  word  "GO!" 


IT  ALL  DEPENDS 
What  percentage  of  overrun  can  and  ought  to  be 
obtained  in  the  local  creamery?  Apparently  there  is  no 
answer  at  present  to  that  question.  It  all  depends  on  the 
methods  of  weighing,  sampling,  testing  and  accounting 
used  in  said  creamery.  It  is  a  case  of  tell  us  how  you  do, 
and  we  will  tell  you  what  your  overrun  ought  to  be. 
And  in  some  creameries  it  seems  to  be  a  case  of  tell  us 
what  overrun  you  want  and  we  will  get  it. 


What  Factor 
Decides  You 
To  Buy? 

"V/^OU  don't  buy  a  Cream  Ripener 
or  Pasteurizer  merely  because 
you  like  the  color  it's  painted.  Even 
the  price,  although  of  great  impor- 
tance, should  not  be  the  deciding 
factor. 

In  the  final  analysis  you  buy  for 
service,  and  service  for  the  most 
part  depends  upon  raw  materials 
and  workmanship. 

It  is  our  honest  belief  that  the  Man- 
ning Cream  Ripening  Pasteurizer  is 
the  most  carefully  built  vat  on  the 
market  today.  The  raw  materials 
are  the  best  we  can  buy. 

The  first  cost, — low  as  it  is, — is 
practically  the  last. 
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MANNING 
MANUFACTURING 
COMPANY 

RUTLAND,  VERMONT 
U.  S.  A. 


Perfect  In  Workmanship! 


6 


THE  DAIRY  RECORD 


jjjaijical  §uf(?r|1aftii}g 


f 

JAMES  SORENSON 

Minnesota 


The  cows  in  the  dairy  districts  are 
being  fed  more  liberally  this  winter 
than  they  have  been  for  a  number  of 
years  past.  This  is  due  to  the  low 
market  value  of  farm  grown  grains, 
and  to  the  comparatively  good  price  of 
butter.  If  this  condition  continues 
through  the  winter,  we  may  con- 
fidently expect  a  good  make  of  butter 
during  the  coming  summer  months, 
as  the  cows  will  be  in  good  condition 
when  grass  comes,  and  there  will  not 
be  the  usual  loss  due  to  the  cows  first 
having  to  pick  up  in  flesh  and  get  in 
condition  for  real  performance  at  the 
milk  pail. 

If  you  expect  an  increased  run  at 
your  creamery,  it  is  well  to  get  ready 
for  business  before  the  busy  season  is 
here.  If  your  equipment  is  not  ade- 
quate to  handle  your  next  summer's 
run  in  good  shape,  then  we  would  sug- 
gest that  it  is  good  business  to  place 
your  order  very  soon  for  whatever 
equipment  you  will  need,  as  there  will 
probably  be  a  rush  in  the  supply  bus- 
iness next  spring,  and  if  you  are  late 
getting  in  your  order  you  may  have 
to  wait  your  turn,  and  the  much 
needed  equipment  may  not  be  in 
place  when  the  flush  is  on.  It  is  need- 
less to  say  that  it  is  poor  business  to 
operate  a  creamery  without  having 
ample  capacity  for  doing  efficient 
work,  and  while  creamery  equipment 
has  not  yet  reached  the  pre-war  price 
level,  we  still  believe  that  it  is  good 
economy  for  any  creamery  now  to  in- 
stall such  machinery  and  equipment 
as  is  needed  for  efficient  operation. 


There  are  still  many  creameries  that 
allow  their  exhaust  steam  to  go  out 
through  the  roof,  and  the  strange  part 
of  it  is,  that  we  often  find  this  loss 
going  on  in  creameries  that  really  need 
to  be  economical  in  order  to  make  the 
business  a  success.  The  creamery 
operator  should  certainly  be  inter- 
ested in  having  an  exhaust  hot  water 
heater  in  his  plant,  as  such  a  heater 
will  not  only  save  fuel,  but  it  supplies 
the  creamery  with  hot  water  for  clean- 
ing up  after  the  day's  run,  something 
that  every  operator  will  appreciate. 
The  exhaust  steam  can  also  be  used  for 
pasteurization,  and  many  creameries 
have  saved  hundreds  of  dollars  an- 
nually because  their  operators  have 
made  use  of  the  exhaust  steam  in 
pasteurizing  the  cream. 


Considering  that  a  hot  water  heater 
costing  around  two  hundred  dollars 
will  often  pay  for  itself  the  first  year 
in  saving  of  fuel,  it  is  really  remark- 
able that  every  creamery  operating  a 
steam  engine  does  not  have  a  heater. 
The  operator  in  some  instances  fails 
to  realize  the  value  of  the  exhaust 
steam  that  for  many  years  has  been 
going  out  through  the  roof,  and  the 
operator  does  not  always  get  down  to 
business  and  forcibly  impress  the 
creamery  board  with  the  need  of  the 
investment.  In  some  cases  the  cream- 
ery board  is  of  the  narrow-gauged, 
penny-wise  and  pound  foolish  type 
that  cannot  size  up  any  proposition 
from  a  real  business  point  of  view, 
and  the  best  operator  may  be  up 
against  it,  if  he  has  to  deal  with  a 
creamery  board  of  that  kind. 


We  are  reminded  of  one  co-oper- 
ative creamery  where  the  board  after 
due  consideration  had  decided  not  to 
invest  in  a  water  heater;  when  the 
operator  of  the  creamery  was  informed 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 


of  the  decision  of  the  board,  he  offered 
to  install  the  heater  at  his  own  ex- 
pense, if  he  would  be  given  credit  for 
the  saving  made  on  the  fuel  bill  after 
the  heater  was  installed.  After  con- 
sidering the  offer  of  the  operator,  the 
board  of  directors  decided  to  pur- 
chase a  heater  rather  than  to  allow 
the  operator  to  make  any  money  out 
of  the  deal.  This  illustrates  how  the 
operator,  if  he  is  endowed  with  a  lot 
of  common  sense  and  backbone,  may 
force  a  slow  and  indifferent  board  to 
real  action,  and  we  know  there  are 
many  co-operative  creameries  where 
similar  action  on  the  part  of  the  oper- 
ator would  result  in  getting  something 
done  which  otherwise  would  not  be 
given  more  than  passing  consider- 
ation. 


Judging  from  our  observation  dur- 
ing the  past  quarter  of  a  century,  we 
are  forced  to  believe  that  the  really 
successful  co-operative  creameries  aie 
largely  the  result  of  creamery  boards 
that  are  made  up  of  broad  minded  and 
progressive  men.  This  type  of  men 
are  usually  good  co-operators,  who 
are  willing  to  give  and  take,  and  they 
can  be  depended  upon  to  be  liberal 
when  it  comes  to  buying  equipment 
that  is  needed  for  economical  and  ef- 
ficient operation.  There  will  be  no 
hairsplitting  with  such  a  board  either, 
when  it  comes  to  hiring  the  operator, 
as  they  know  that  hiring  a  good  oper- 
ator at  a  fair  salary  is  one  of  the  best 
investments  they  can  possibly  make. 
The  wide-a-wake  creamery  board  will, 
of  course,  insist  on  efficient  service  by 
their  operator,  but  they  are  willing  to 
remunerate  fairly  the  man  who  de- 
livers the  goods,  so  to  speak. 


It  must,  of  course,  always  be  con- 
sidered poor  business  to  pay  an  in- 
efficient operator  a  good  salary;  in 
fact,  it  is  poor  business  to  hire  such 
a  man  at  any  price,  but  on  the  other 
hand  it  can  never  be  considered  good 
business  to  squeeze  the.  salary  of  the 
high  grade  and  efficient  operator  down 
to  a  point  where  he  becomes  dis- 
couraged, or  is  actually  forced  to  re- 
sign and  look  for  other  fields  in  order 
to  make  a  living. 


The   co-operative  creameries  can 
generally  be  divided  into  two  classes. 
One  class  is  presided  over  by  creamery 
boards  with  the  majority  members 
insisting  on  hiring  a  cheap  operator, 
and    also    forever    practicing  false 
economy  when  it  comes  to  buying 
equipment  and  generally  keeping  up 
the  efficiency  of  the  plant.  Another 
class  of  creameries  is  supervised  by 
boards  of  directors  made  up  largely 
of  broad-gauged,  liberal  minded  men, 
who  allow  their  best   judgment  to 
guide  them  in  all  their  deliberations 
and  actions.    Such  men  can  always 
be  depended  upon  to  exercise  care  in  1 
the  selection  of  an  operator,  and  when 
they  obtain  the  services  of  a  good 
man,  they  know  it  is  good  business  to  j 
pay  well  for  such  service.    They  are  j 
at  all  times  ready  to  provide  equip-  \ 
ment  that  is  needed  to  insure  efficient  i 
operation  of  the  whole  plant,  and  they 
can  be  depended  upon  to  stand  baoS 
of  any  progressive  movement  in  the 
interest  of  their  community. 


Elect  the  right  kind  of  a  creamery 
board  at  your  next  annual  meeting 
and  insure  the  success  of  your  cream- 
ery for  the  coming  year. 
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Do  You  Know 

THAT  THE 

North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS 

Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY  ' 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


REAL  VALUE  ALWAYS 

We  have  a  very  large,  exclusive  retail  trade  that  is  demanding 
more  butter.  We  must  connect  with  more  creameries.  We  have  a 
proposition  that  is  making  us  a  lot  of  friends  among  the  creameries, 
so  why  not  let  us  help  you  to  a  little  better  proposition  than  what 
you  have. 

We  watch  your  shipments  and  give  you  the  best  prices,  weights 
and  prompt  returns.  It's  a  real  question  of  service  with  us.  One 
shipment  makes  you  a  friend.  Why  not  start  to  be  friends  today? 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation'9 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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ELROSA 


We  had  the  pleasure  of  attending 
the  annual  meeting  of  the  Elrosa 
Creamery  January  9th.  As  we  drove 
over  in  the  car  and  were  stuck  in  the 
snowdrifts  several  times,  we  came 
rather  late,  so  did  not  hear  the 
annual  report  read,  nor  the  other 
business  transacted.  However,  we 
learned  that  last  year's  business 
showed  a  substantial  increase  over 
any  previous  year's  business,  that 
they  had  no  serious  quality  troubles 
or  losses  and  that  everything  was 
in  fine  shape. 

The  farmers  have  owned  and 
operated  this  creamery  for  twelve 
years,  and  as  the  old  building 
proved  too  small  and  out-of-date, 
they  decided  to  build  a  new  cream- 
ery in  1921,  into  which  they  moved 
last  October.  It  is  a  cement  block 
building,  substantial  and  well  ar- 
ranged, costing  around  $14,000 
in  all.  We  never  liked  the  cement 
block  buildings  nearly  as  well  as 
brick.  They  look  dull  and  dreary 
and  not  nearly  as  stylish  and  cheery 
as  creameries  built  of  brick.  We 
think  the  Elrosa  building  will  also 
prove  to  be  too  small  if  the  dairy 
industry  continues  to  increase  in 
that  section  of  the  state  as  it  has 
in  the  past,  and  as  we  think  it  will 
in  the  future.  We  think  it  is  a 
mistake  to  build  only  for  immediate 
needs  as  to  size.  A  few  thousand 
dollars  spent  for  extra  size  and  style, 
we  believe  the  future  will  prove,  is 
money  well  invested. 

Steve  Bayer  is  the  operator  of 
the  Elrosa  Creamery,  and  he  is  a 
good  one.  Steve  is  one  of  the 
rather  few  whom  we  have  observed 
has  improved  greatly  with  age.  He 
is  right  up-to-date  in  his  methods 
of  manufacture,  makes  good  butter 
and  attends  strictly  to  business. 

We  count  him  as  one  of  the  top 
notchers.  It  was  also  plain  to 
observe  that  the  patrons  had  con- 
fidence in  him  and  would  readily 
abide  by  what  he  said.  We  think 
this  explains  the  reason  for  the 
large  increase  in  the  business  at  the 
Elrosa  Creamery  since  Steve  came 
there,  and  more  so  for  the  splendid 
improvement  in  the  quality  of  the 
butter.  We  bespeak  a  great  future 
for  the  new  Elrosa  Creamery  under 
Steve  Bayer's  able  leadership. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MILKING  MACHINE  CON- 
FERENCE 


During  Iowa  Dairy  Short  Course. 


At  this  time  when  dairying  is  com- 
ing back  to  its,  own  it  is  the  object  of 
most  farmers  to  milk  the  greatest 
number  of  cows  with  the  least  amount 
of  labor.  It  is  natural  that  many  will 
be  looking  toward  the  milking  ma- 
chine for  relief,  but  a  milking  machine 
must  be  properly  cleaned  or  it  will  not 
be  considered  with  favor.  The  com- 
panies manufacturing  the  machines 
fully  realize  that  fact  and  each  man- 
ufacturer is  furnishing  instructions  for 
the  care  of  his  particular  machine; 
but  there  has  been  lacking  the  proper 
co-operation  between  the  manufac- 
turers, the  milk  producers,  the  butter- 
makers,  and  the  dairy  teachers. 

A  conference  has  therefore  been 
called  at  Ames  for  February  14-15  for 
the  purpose  of  getting  the  manufac- 
turers, the  buttermakers,  and  the 
dairy  teachers  together  and  decide  on 
some  uniform  system  of  caring  for  the 
milking  machine. 

By  having  all  who  are  interested  in 
dairy  problems  co-operating  it  should 
be  possible  to  give  the  milking  ma- 
chine a  fair  chance,  as  the  butter- 
makers  and  creamery  managers  can 
be  of  great  assistance  to  the  farmers 
if  they  are  able  to  give  them  correct 
information  in  reference  to  proper  care 
of  the  machine. 

The  ten  day  short  course  for  ex- 
perienced creamery  operators  begins 
on  February  8th. — M.  Mortensen, 
Ames,  la. 


WISCONSIN  SITUATION 


On  Filled  Milk. 


At  the  Milwaukee  convention  of 
the  Wisconsin  Cheesemakers'  As- 
sociation last  week  Dairy  and  Food 
Commissioner  J.  Q.  Emery,  in  the 
course  of  an  address  on  "Present  Day 
Problems"  made  the  following  state- 
ments in  regard  to  the  filled  milk 
situation  in  that  state: 

"Perhaps  it  may  be  expected  that  I 
here  discuss  the  condensed  skim-milk, 
cocoanut  fat  present  day  problem. 
Conditions  make  it  improper  that  I 
do  so  farther  than  to  state  those  con- 
ditions. 

"A  law  was  passed  by  the  Wiscon- 
sin legislature  of  1921,  which  in  its 
effect  prohibits  the  manufacture  and 
sale  in  this  state  of  a  condensed  skini- 
milk-vegetable-fat  compound.  The 
bill  passed  the  Assembly  by  a  very 
large  majority  and  passed  the  Senate 
by  unanimous  vote. 

Procedure  in  Case 

"Proceedings  have  been  instituted 
in  the  Supreme  Court  of  Wisconsin 
by  the  Carnation  Milk  Products 
Company  and  the  Hebe  Company, 
corporations,  to  declare  that  law  un- 
constitutional and  to  enjoin  the  Dairy 
and  Food  Commissioner  from  enforc- 
ing that  law.  These  proceedings 
operate  to  prevent  the  dairy  and  food 
commissioner  from  attenpting  to  en- 
force this  law  pending  the  determin- 
ation of  the  case  by  the  court.  As 
the  Supreme  Court  does  not  take 
testimony  in  any  case,  a  referee, 
Judge  Zimmerman  of  Dane  county, 
was  appointed  to  take  the  testimony 
in  the  case.  He  has  taken  the  testi- 
mony and  it  is  expected  that  he  will 
sometime  this  month  be  prepared  to 
report  his  finding  of  the  facts  to  the 


Supreme  Court.  When  he  so  reports, 
arguments  in  the  case  will  then  be 
presented  to  the  Supreme  Court.  The 
case  will  then,  after  due  deliberation, 
be  decided  by  that  court. 

Ohio  Law  Sustained 
"As  to  the  constitutional  validity  of 
the  law,  it  may  be  stated,  that  in  a 


BITHLIT 

PROCESSES 


RETINNING 

NOW  IS  THE  TIME 

Mr.  Creamery  Manager: 

Without  question  you  are 
making  every  effort  to  turn 
out  the  highest  quality  of 
butter  possible.  This  being 
the  case  you  will  agree  that 
you  can  not  expect  your 
buttermaker,  however  com- 
petent he  may  be,  to  turn 
out  a  high  scoring  butter 
unless  the  utensils  used  in 
the  making  are  fit  and  san- 
itary. Then  why  take  chanc- 
es on  the  quality  of  your 
product  when  we  can  make 
your  old  cream  vats  or  starter 
can  as  good  as  new  by  our 
"Bithlit  Process"  of  retin- 
ning  at  a  comparative  small 
cost.  We  have  had  creamery 
managers  tell  us  that  our 
retinning  has  more  than 
paid  for  itself  in  a  better 
quality  of  butter  in  as  short 
a  time  as  three  months. 

WTrite  for  booklet  giving 
reasons  why  you  should  in- 
sist on  "Bithlit  Process  "and 
also  price  list.  All  work 
guaranteed. 

GET  READY  FOR  SPRING 

Sheet  Metal  Products  Co. 

Minneapolis,  Minn. 

General  Office:  -  410  West  Lake  Street 
Tinning  Plant :    -  2921  Stevens  Avenue 


W.  F.  Drennen  &  Co., 

Butter 

PHILADELPHIA 


Dairy  Supply  Service 


■  MEANS- 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 


THE  DAIRY  RECORD 


Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  4S-C.     IT'S  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange.  Minneapolis,  Minn. 


ease  that  went  up  to  the  Supreme 
Court  of  the  United  States  from  the 
district  court  for  the  southern  dis- 
trict of  Ohio,  involving  the  validity  of 
the  Ohio  law  prohibiting  the  manu- 
facture and  sale  of  such  a  product, 
Hebe  being  the  article  named  in  the 
case,  the  United  States  Supreme 
Court,  sustained  the  validity  of  the 
Ohio  law.  In  rendering  its  opinion 
in  that  case,  the  United  States  Su- 
preme Court,  among  other  things 
said:  '"If  the  character  or  effect  of 
the  artilce  as  intended  to  be  used  bS 
debatable  the  legislature  is  entitled 
to  its  own  judgment,  and  that  judg- 
ment is  not  to  be  superseded  by  the 
verdict  of  a  jury"  or,  we  may  add,  by 
the  personal  opinion  of  judges,  "upon 
the  issue  which  the  legislature  has 
decided." 

"The  solution  of  this  last  named 
problem  now  rests  with  the  courts." 


CREAM  STIRRERS 


For  Christmas  Presents. 


Otisco,  Minn. — Otisco  Co-operative 
Creamery  Association,  A.  J.  Anderson, 
manager,  at  Christmas  presented  each 
one  of  its  patrons  with  a  cream  stirring 
rod,  accompanied  by  a  tag  on  which 
were  printed  the  season's  greetings 
and  the  following  directions: 

"Immediately  after  separating  your 
cream,  set  cream  can  in  cold  water. 
Then  use  this  stirrer  until  cream  is 
well  cooled.  This  will  insure  a  finer 
quality  of  butter — which  means  better 
prices  for  your  butterfat." 


Repairs  and  Improvements 
Elba,  Minn. — The  directors  of  Elba 
Co-operative  Creamery  Association 
have  authorized  Allen  W.  Burt, 
formerly  of  Utica,  and  who  has  been 
engaged  as  operator,  to  have  storm 
doors  and  windows  put  on  the  cream- 
ery and  the  boiler,  engine,  ripener  and 
churn  overhauled.  Other  improve- 
ments on  the  building  will  be  made, 
including  painting  of  the  churn,  cream 
ripener  and  workroom.  Mr'  Burt 
was  also  authorized  to  order  any  new 
equipment  needed  and  to  employ  a 
helper  while  the  repairs  are  being 
made. 


Creamery  Leased 
Gushing,  Minn. — R.  A.  Peterson,  of 
Maple  Plain,  Minn.,  has  leased  the 
local  creamery  and  will  open  it  for 
business  at  an  early  date. 


Starter  Made  Butter 
on  the  Atlantic 

All  great  ocean-going  Liners  serve  the  very  best  starter-made 
Danish  butter  to  their  passengers.  All  the  Danish  buttermakers 
do  not  use  a  silver  spoon  for  sampling  their  starters,  but  they  all 
use  starters,  they  all  make  good  butter  and  they  all  make  butter 
with  keeping  quality  and  flavor. 

If  we  are  to  meet  competition  from  Europe  we  will  have  to 
make  as  good  butter  as  the  product  shipped  into  New  York  and 
other  ports.  The  only  way  is  to  make  starter  butter  with  starter 
flavor.    This  can  be  done  easily  and  cheaply  by  using  the 

Improved  Champion 

the  most  practical  and  all  around  culture  on  the  market.  It  pro- 
duces prize  butter  every  day  in  the  year  if  used  right  and  condi- 
tions are  favorable.    These  are  some  of  the  winners: 

NATIONAL  CONVENTION 
1st — H.  C.  Ladage,  Strawberry  Point,  la  97.50 

IOWA  SCORING  CONTEST,  AVERAGE  TWELVE  MONTHS 

1st— Milk.      H.  C.  Ladage,  Strawberry  Point  94.66 

1st — Cream.    H.  C.  Stendell,  Northwood  94.44 

MINNESOTA  OPERATORS'  CONVENTION 

1st  —Edward  G.  Hein,  St.  Charles  96.50 

3rd — R.  A.  Wittnebel,  Darwin  95.75 

E.  J.  Wright,  Brook  Park  95.00 

E.  S.  Hanson,  Kellogg  95.00 

Fred  Jacobsen,  Lake  Benton  95.00 

RED  RIVER  VALLEY  DAIRYMEN'S  CONVENTION 

1st — Comp.    V.  J.  Anderson,  Litchfield  94.00 

And  many  others. 

Take  no  chances.     The  starter  butter 
SIGN  OF  properly  made  has  both  the  flavor  and 

keeping  quality,  and  it  costs  but  very 
little  to  produce  it. 

_  ^uU£)9^^W  Begin  the  New  Year  right  and  produce 

■«t^^^^^OV*»        the  Besi  by  using  the  Besl 

lp^Wl|rl  Anderson  Chemical 
M&W  Company 

ALFRED  ANDERSON,  Manager 

Litchfield,       -       -  Minnesota 
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CREAM  GRADING 


As  Seen  By  a  Vermonter. 

^  Discussing  cream  grading  at  the 
recent  conference  of  Vermont  cream- 
ery men  at  the  State  Agricultural 
College  at  Burlington,  Prof.  H.  B. 
Ellenberger  said,  in  part : 

Much  of  Vermont's  butter  is  of 
such  grade  that  it  can  be  ranked  as 
"firsts"  in  the  market  The  quality 
should  be  improved  so  that  it  would 
practically  all  rank  as  "extras."  The 
average  difference  in  price  between 
"firsts"  and  "extras"  ranges  from 
three  to  ten  cents  per  pound.  An 
average  of  four  pounds,  which  is  very 
conservative,  would  mean  an  in- 
creased value  in  the  12.000.000  pounds 
of  butter  made  annuallv  in  Vermont 
amounting  to  $480,000. 

It  is  possible  to  bring  about  this 
improvement  through  the  grading  of 
cream  since  poor  cream  is  the  principal 
causes  of  butter  scoring  low  in  the 
market.  Cream  grading  would  result 
in  better  quality  and  more  uniformity, 
both  of  which  are  of  the  greatest  im- 
portance' from  a  marketiiig  standpoint. 
There  are  objections  to  cream  grading 
and  probably  some  who  are  producing 
low  quality  cream  would  object  to 
receiving  a  lower  price  for  it  than 
their  neighbors  who  produce  high 
quality  cream.  But  it  is  just  as  log- 
ical to  buy  cream  according  to  qual- 
ity and  grade  as  to  buy  it  according 
to  the  butterfat  test.  In  fact,  there  is 
often  more  difference  between  the 
two  different  lots  of  cream  of  the  same 
test,  but  of  varying  quality,  than  be- 
tween two  different  lots  of  cream 
testing  five  per  cent  difference  in  fat. 
Grade  vs.  Test 

Allowing  for  20  per  cent  overrun, 
100  pounds  of  good  ~M)  per  cent  cream 
would  make  36  pounds  of  92  score 


butter  at  $.45  worth  $10.20.  100 
pounds  of  good  25  per  cent  cream 
would  make  30  pounds  of  92  score 
butter  at  $.45  worth  $13.50,  a  dif- 
ference of  $2.70;  while  100  pounds  of 
poor  30  per  cent  cream  would  make 
36  pounds  of  88  score  butter  at  36Jc 
worth  $13.14.  or  $3.06  less  than  the 
butter  from  100  pounds  of  good  30 
per  cent  cream.  These  are  present 
market  prices  and  there  is  a  greater 
difference  between  the  value  of  butter 
from  good  and  poor  cream  of  the  same 
test  than  between  the  value  of  butter 
made  from  two  lots  of  good  cream, 
one  containing  5  per  cent  more  fat 
than  the  other. 

Again  at  these  same  prices  allowing 
4c  per  pound  for  total  cost  of  making 
butter,  a  creamery  could  pay  49.2c 
per  pound  for  fat  in  cream  that  would 
make  92  score  butter,  43.6c  per  pound 
for  fat  in  cream  that  would  make  90 
score  butter  and  only  39c  per  pound 
for  fat  in  cream  that  would  make 
butter  scoring  88. 

No  Patronage  Loss 

It  is  logical  and  just  to  grade  cream 
and  pay  by  grade  and  several  of  our 
Vermont  plants  have  already  started 
to  do  so.  When  a  small  plant  decides 
to  grade,  it  may  be  a  good  plan  to 
grade  for  a  time  without  making  any 
difference  in  price  thus  giving  the 
patrons  a  chance  to  improve  their 
product  so  it  will  be  placed  in  first 
grade  and  giving  the  creamery  an 
opportunity  to  secure  a  regular  mar- 
ket for  the  better  butter.  Then  the 
prices  for  the  two  grades  may  be 
gradually  widened  according  to  the 
actual  returns  received  for  the  two 
grades  of  butter.  Two  grades  are 
enough.  Cream  not  good  enough  for 
grade  2  should  be  refused. 

As  to  losing  patrons  to  a  competitor 
who  does  not  grade,  if  he  has  been 
paying  the  same  price  as  you,  say, 


50c,  and  you  begin  to  pay,  say,  48e 
and  54c  for  the  different  grades,  will 
not  many  patrons  rather  make  an 
effort  to  get  54c  than  to  leave  you  to 
get  50c?  Even  if  some  of  them  do 
leave  you  to  get  50c,  are  not  some  of 
his  patrons,  who  are  producing  good 
cream,  just  as  liable  to  leave  him  and 
come  to  you  to  get  54c?  If  one  plant 
should  pay  a  flat  price  per  100  pounds 
for  cream  and  another  by  the  fat 
test,  how  long  would  it  be  before  all 
the  thin  cream  would  go  to  the  form- 
er and  the  richer  cream  to  the  latter. 
Will  not  cream  of  different  quality 
tend  to  separate  in  much  the  same 
way? 


Ice  Machine  Purchased 
Arlington,  M  i  n  n. — T  he  co- 
operative creamery  here  has  placed 
an  order  for  a  six-ton  ice  machine,  in 
order  to  increase  the  efficiency  of  the 
plant  and  care  for  the  growing  busi- 
ness. 


Will  Grade  Cream 
Courtland,  Minn. — At  the  annual 
meeting  of  the  Courtland  Creamery 
Association  Cyril  Wright,  operator, 
proposed  that  the  cream  grading  sys- 
tem be  adopted  and  the  meeting  de- 
cided to  do  so.  It  was  also  decided 
that  the  project  of  going  into  the  egg 
and  poultry  business  be  investigated 
and  be  taken  up,  if  reported  on  favor- 
ably. A  complete  ventilating  system 
for  the  creamery  was  voted. 


Waseca,  Minn. — At  the  annual 
meeting  of  the  Waseca  creamery  the 
officers  were  re-elected.  Herman 
Bathke,  president;  Ed.  Mittelstaedt, 
vice-president;  Frank  Wood,  treasur- 
er; R.  P.  Ward  treasurer.  Will  H. 
Wheeler  and  Frank  Wood  were  elected 
directors  to  succeed  themselves;  Hen- 
ry Stoltz  is  a  new  director. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


russel  crego  &  son  mt  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  ^  M. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,inc. Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


NEW  YORK 


(Successors  to  W .  /.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dim's  and  Bradstreefs  Agencies.    WRITE  US 
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Dollars  and  Sense 

Here's  a  team  that's  hard  to  beat,  and 
if  you've  noticed  they  certainly  go  well 
in  double  harness. 

Brunswick 
Refrigerating  Machines 

are  built  on  the  "dollars  and  sense" 
basis.    That's  why  we  can  give  you 

A  Ten  Year  Factory  Guarantee 

against  ordinary  ivear  and  tear 
on  the  Brunswick  Eccentric. 

When  you  know  them  all  you'll  buy  a  Brunswick. 

Cronholm  Refrigerating  Co.  inc. 

cherry  4626        1409  W.  Broadway,  Minneapolis,  Minn.       Cherry  4626 


WRITE,  WIRE  OR  PHONE 
We'll  come  to  your  next  meeting. 


Best 

There 

Is 


That's  the  certainty  to  users  of  our 

Product 

Creamerymen:  Now  is  the  time  to  go  over  your  plant  and  decide  upon 
what  changes  and  improvements  you  will  make  this  year: 

Don't  delay — decide  at  once  and  have  everything  in  readiness  when 
warm  weather  arrives,  then  everything  will  be  running  smoothly  throughout 
the  year. 

If  you  want  insulation  be  sure  you  buy  the  best. 

Our  Products— WATER-PROOF  LITH  and  LINOFELT  are  in  a  class 
by  themselves — they  are  the  best  to  be  had.   Let  us  figure  with  you. 

We  have  hundreds  of  testimonials  telling  of  the  goodness  of  same. 
Read  the  following: 

WABASHA  CREAMERY 

Wabasha,  Minn.,  April  2,  1921. 

Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  your  letter  of  March  30th  will  say  that  we  are  more  than 
pleased  with  the  Waterproof  Lith  we  bought  from  you  November  6,  1919, 
and  we  can  recommend  it  to  anybody  that  has  any  use  for  a  good  insulation. 
It  is  the  best  insulation  that  we  know  of. 

Yours  trulv, 

N.  I.  HUGGER. 

Material  purchased  in  1914. 
Let  us  help  you  keep  cool. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


ABNORMAL  OVERRUNS 


Reflection  on  Character — Low- 
Overrun  Reflection  on  Ability. 


Editor,  Dairy  Record:  I  have  been 
very  much  interested  in  the  discussion 
on  abnormal  overrun  in  the  Record. 
I  want  to  congratulate  you  and  your 
paper  on  the  stand  you  have  taken 
in  this  matter.  It  is  gratifying  to 
see  that  no  buttermaker  has  at- 
tempted to  defend  an  overrun  of  over 
twenty-four  per  cent. 

There  are  mighty  few  buttermakers 
today  who  do  not  know  that  an  over- 
run of  over  twenty-four  per  cent  is  im- 
possible with  correct  weights  and 
tests.  Then  why  try  to  attain  the 
impossible?  Certainly  no  ereamery 
company  should  expect  results  of 
their  buttermaker,  which  can  not  be 
obtained  by  honest  and  fair  methods. 
Every  buttermaker  who  finds  his 
overrun  over  twenty-four  per  cent 
should  try  just  as  hard  to  locate  the 
cause  or  error,  as  if  the  overrun  had 
been  twenty  per  cent  or  below.  The 
low  overrun  might  be  construed  as  a 
reflection  on  his  ability,  but  the 
abnormal  overrun  would  be  liable  to 
be  construed  as  a  reflection  on  his 
character. 

Brother  Buttermakers,  is  it  not 
time  for  us,  as  men  of  good  moral 
character — which  is  the  first  and 
greatest  requirement  in  the  con- 
stitution of  our  State  Association — 
to  recognize  this  evil  which  has  been 
gradually  creeping  into  our  profes- 
sion, for  what  it  is,  and  try  to  elim- 
inate it  before  it  undermines  the  high 


ideals  of  our  Association  work?  Let 
every  one  of  us  practice  the  golden 
rule  during  1922  and  there  will  be 
very  little  need  of  discussing  abnor- 
mal overrun  next  year. 

Before  closing  allow  me  to  answer 
the  question  raised  by  Mr.  Carlson  in 
the  Record  of  January  4th  regarding 
the  use  of  Red  Reader.  Is  it  not  a 
fact  that  nearly  all  dairy  authorities 
recommend  the  use  of  Red  Reader  in 
testing?  I  have  always  believed  it 
was  so  and  think  that  if  Mr.  Carlson 
will  try  to  add  the  Red  Reader  to  each 
bottle  just  as  he  takes  the  bottle  out 
to  read  the  test,  he  will  find  it  does  not 
lower  the  test  but  eliminate  the  chance 
for  error  in  reading  the  fat  column 
due  to  the  meniscus.  Adding  Red 
Reader  and  allowing  the  bottles  to 
stand  for  some  time  will  no  doubt 
cause  errors  in  reading. — Albert  Er- 
ickson,  R.  4,  Arnery,  Wis. 


MUST  PAY  CASH 


To  Meet  Cream  Station  Compe- 
tition. 


Editor,  Dairy  Record:  If  you  don't 
think  I,  an  outsider,  come  too  often, 
then  I  want  to  say  a  few  words  about 
cash  in  co-operative  creameries;  I 
notice  we  have  another  convert  in  the 
editor.  I  never  was  able  to  see  why  a 
co-operative  creamery  should  not  pay 
cash  to  those  farmers  who  insist  on  it, 
paying  them  the  same  price  as  the 
cream  stations  which  would  other- 
wise get  the  cream,  and  let  those  who 


are  true  co-operators  get  the  benefit; 
if  not,  why  not?  The  writer  attended 
a  farm  bureau  meeting  over  in  Min- 
nesota some  time  ago.  There  is  a 
good  farmers  co-operative  creamery 
in  that  town,  closed  for  two  years. 
There  was  a  debate  on,  "shall  our  co- 
operative creamery  be  opened  in 
1922."  There  was  some  very  good 
arguments  for  and  some  fairly  good 
reasons  against.  Later  it  was  thrown 
open  for  all  to  express  their  opinion, 
and  the  writer  being  a  stranger  un- 
known to  all  there  got  a  fair  idea  of 
conditions.  It  is  our  opinion  that  the 
last  buttermaker  was  a  very  poor  one. 
They  only  tested  the  cream  every  few 
weeks,  that  together  with  the  fact 
that  the  cream  stations  paid  cash  for 
cream  and  were  open  at  all  times  to 
receive  cream  when  the  creamery  was 
not.  That  was  what  closed  that 
creamery.  There  is  a  large  territory 
^to  draw  from,  but  it  was  decided  not 
to  open  the  creamery  as  a  co-opera- 
tive creamery.  The  stations  paid  a 
medium  low  price  for  cream  and  one 
operator  stated  he  had  orders  to  pay 
28c  the  following  day.  Later  it  be- 
came known  that  there  was  a  party 
present  at  the  meeting  who  wanted 
to  lease  the  creamery  and  open  it. 
The  result  was  that  the  cream  price 
did  not  drop  the  next  day,  but  stayed 
up  higher  than  present  market  con- 
ditions warrant.  That  is  cream 
station  competition  for  you. 

Well,  that  creamery  is  going  to  open 
up  soon,  as  it  was  leased  and  the  party 
leasing  it  is  going  to  be  there  to  meet 
the  competition  at  every  turn.  Now 


EN  YARD  &  GODLE  Y,  Inc. 
f£S  Butter  and  Eggs 

171  DUANE  STREET         -  -  NEW  YORK,  N.  Y. 


GALLAGHER  BROS. 

=  =Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

{First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

 „„  _  _ _,.  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;    Bradstreets;    Dairy  Record 
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Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 
hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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we  will  see  if  the  farmers  -want  a 
creamery  running  in  that  town  or  not. 
Time  will  tell,  but  to  get  back  where 
we  started — if  a  co-operative  cream- 
ery has  station  competition,  by  all 
means  pay  cash  for  cream  to  those 
who  want  it.  Remember,  if  you  don't, 
you  don't  get  the  cream  and  you 
may  need  it.  One  or  two  patrons 
dropping  off  amounts  to  nothing, 
but  remember,  where  one  goes  others 
may  follow  and  in  time  you  may  not 
be  able  to  ever  meet  station  compe- 
tition.— C.  A.  Rasmussen,  George,  la. 


EXTENSION  DIVISION 
SUMMARIES 


Erroneous,    Confusing,  Mislead- 
ing, Worthless,  Otherwise  all 
Right,  Correspondent 
Thinks. 


Editor,  Dairy  Record:  Noting 
the  criticism  and  comment  on  the 
summary  of  monthly  statements  of 
creameries  sent  out  by  the  extension 
division  of  agriculture  of  our  state 
university,  wish  to  say  that  as  a 
creamery  operator  I  have  always 
appreciated  these  reports  of  averages 
— to  note  in  passing  if  we  somewhere 
nearly  lined  up  with  the  average 
creamery,  as  it  is  much  from  com- 
parison of  work  we  can  see  our  short- 
comings, or  longcomings,  as  the  case 
may  be,  and  from  that  strive  to 
improve.  Much  credit  is  due  the 
extension  division,  and  especially  Mr. 
McGuire  /or  his  effort  in  compiling 
the  statements  and  placing  the  sum- 
mary averages  before  the  creamery- 
men  for  comparison.  However,  they 
have  at  times  been  an  embarrassment 
to  us  in  the  hands  and  minds  of 
patrons  who  do  not  understand,  as 
no  detail  information  is  given  as  to 
why  the  great  difference  in  prices 


paid  for  butterfat,  and  most  patrons 
ars  only  human  in  that  their  creamery 
should  compare  with  the  upper  group; 
it  it  doesn't,  suspicion  leads  to  the 
operator. 

Even  to  the  experienced,  the  sum- 
mary reports  are  at  times  quite  puz- 
zling. For  instance,  from  report  in 
The  Dairy  Record  of  October  26th, 
summaries  of  August,  one  group  of 
seventeen  creameries  paid  forty-six 
cents  for  butterfat,  average  pound 
butterfat,  17,565,  average  overrun 
24.65  per  cent,  average  net  price 
received  for  butter,  39.67  cents. 
Another  group  of  nineteen  creameries 
in  same  report  paid  only  forty-one 
cents  per  pound  for  butterfat.  These 
nineteen  received  an  average  of  17.531 
pounds  butterfat  each,  overrun  23.17 
per  cent,  net  received  for  butter,  39.28 
cents.  With  a  difference  of  five  cents 
in  price  paid  per  pound  butterfat  in 
all  these  creameries,  the  slightly 
better  overrun  and  price  for  butter 
received  would  make  only  about  one 
and  one-tenth  cents  difference  in 
favor  of  the  upper  group,  leaving 
about  three  and  nine-tenths  of  a  cent 
to  be  accounted  for,  or  an  apparent 
direct  loss  to  these  nineteen  cream- 
eries of  over  $12,900  in  one  month. 
Now  where  did  this  money  go  to? 
Would  someone  please  arise  and 
explain? 

As  the  groups  of  creameries  are 
compiled  from  those  paying  the  same 
price  for  butterfat,  we  naturally  com- 


pare ours  with  the  group  of  nineteen 
paying  forty-one  cents,  but  the  ques- 
tion is  asked  us,  what  is  the  matter, 
didn't  you  get  market  price  for  your 
butter?  Yes  we  did.  we  made  twenty- 
two  thousand  pounds  butter  with  an 
overrun  of  twenty-four  per  cent,  and 
received  a  fraction  over  forty  cents 
net  per  pound.  Then  why  pay  four 
or  five  cents  less  for  fat  than  other 
creameries  report?  Because  we  paid 
three  cents  per  pound  for  gathering 
fat,  and  paid  one  cent  toward  building 
fund. 

While  this  explains  one  report, 
there  are  still  eighteen  creameries  in 
the  same  group  to  be  explained,  that 
did  not  pay  for  hauling,  etc.,  and  yet 
paid  only  forty-one  cents,  according 
to  the  summary  report,  and  why? 
That's  what  puzzles. 

In  another  report  in  The  Dairy 
Record  of  December  7,  1921,  a  group 
of  ten  creameries  with  over  ten 
thousand  pounds  fat  each,  and  over- 
runs of  24,43  per  cent,  received  only 
28.97  cents  net  for  butter  and  paid 
forty-three  cents  for  butterfat. 

We  don't  know  how  the  averages 
are  gotten  at  in  these  reports,  whether 
average  by  the  number  of  creameries 
reporting  or  from  actual  figures.  The 
fact  is  that  these  summaries  of  reports 
are  erroneous,  confusing,  misleading 
and  worthless  as  they  appear.  How- 
ever, a  poor  start  means  a  good  end- 
ing, and  we  hope  the  agitation  of  this 
matter  of  late  will  stir  up  the  extension 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  ¥™*GGS- BUTTER 
EWIS  EjBERT 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK      Western  Representative: 

BUTTER  and  EGGS  GM'ffl  l^:™' 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT^DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 


"Looking  for  Business" 


Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAlf 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat .  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHDLD'S. 


M.  H.  Fairchild  &  Bro.  CISi?nt£0' 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Shimmery  silks,  fluffy  laces,  white  kid  boots 
with  French  heels  of  the  most  altitudinous 
height,  silk  stockings,  low  cut  waists,  short 
sleeves,  shorter  skirts,  manicured  nails  and 
marcelled  hair  with  occasional  elbow  length 
gloves  and  picture  hats  complete  the  costume 
of  many  a  secretary  or  stenographer  I  have 
encountered  in  my  myriad  journeyings  up  and 
down  the  elevators  of  the  great  financial  build- 
ings. The  faint  odor  of  some  delicious  per- 
fume is  seldom  lacking  and  one  is  sometimes 
at  a  loss  to  know  whether  he  is  on  business 
bent  or  has  accidentally  stumbled  into  an 
afternoon  tea  or  an  evening  reception. 

Personally,  I  am  glad  of  this  cheerful  change. 
I  am  utterly  indifferent  as  to  whether  it  is  good 
taste  or  bad. 

Delmonico's  Restaurant  was  the  first  busi- 
ness place  to  employ  a  woman  in  New  York. 
The  "lady  cashier"  excited  comment  for  many 
a  long  day. 

THE  BOWERY 

Leaving  Chinatown,  we  emerge  under  a  som- 
bre shadow  cast  by  many  elevated  trains 
converging  at  the  junction  of  Chatham  Square, 
Worth  and  Oliver  Streets,  and  find  ourselves 
on  the  Bowery. 

(To  be  continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T<i 

Jersey  City,  N.  J. 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  per*. 

We  solicit  your  sh( 

See  That  Your  Next  Shipment  islt 

N.  J.  or  top 

ASK  US  FOR  OUR  CHICAGO  ST1 

Shipper  to  receive  even  more  prompt  returns  than  ev 
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ic  &  Pacific 


IILITY  BUTTER 


BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

I  correspondence 


to  Us  Either  at  JERSEY  CITY, 
o  Branch 


i  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ries  at  Chicago  paying  them  top  prices,  enabling  the 
ct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


What  a  change  has  come  over  this  erstwhile 
"hot  bed  of  carnival  and  crime,"  as  the  reports 
used  to  call  it! 

Like  many  another  far-famed  criminal 
locality  the  poor  Bowery  has  lost  even  that 
doubtful  distinction.  McGurck's  "Suicide 
Hall,"  "The  Morgue,"  and  the  "Tub  of  Blood," 
have  all  disappeared.  It  became  so  penitent 
a  while  ago  that  it  wanted  to  bury  its  dead  past 
under  a  new  name — Central  Broadway.  For- 
tunately the  craze  soon  died  out  and  the  old 
lane  which  led  to  Stuyvesant's  farm  is  still 
preserved  under  its  Dutch  name,  and  let  us 
hope  will  never  be  changed. 

Owing  to  the  demand  on  our  thousands  of 
retail  stores  right  now  for  butter  we  require 
more  Fancy  Butter.  Why  not  connect  up  with 
us  and  receive  the  price  for  your  butter  that 
satisfies?  We  guarantee  you  will  be  satisfied. 
If  you  want  to  know  more  about  our  proposition 
before  you  make  us  a  trial  shipment  write  to 
Jim  Fisk,  St.  Paul,  Minn.,  our  western  repre- 
sentative. He  will  be  pleased  to  call  and  tell 
you.  The  name  (Great  Atlantic  &  Pacific  Tea 
Co.)  makes  an  impression — our  returns  to  the 
creamery  sustains  it.  You  want  the  best 
returns  to  be  had,  don't  you?  Then  use  our 
"Direct  to  the  Consumer  Service." 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


18 


THE  DAIRY  RECORD 


division  to  get  out  a  more  understand- 
able report.  ' 

The  fact  remains  that  nothing  in 
this  line  would  be  more  welcome  to 
the  co-operative  creamery  operators. 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 
Eocs 


333  Greenwich  Street,  NEW  YORK 
References:  Any  Bank  and  ThisPaper 


officers  and  patrons  every  month  than 
a  correct  impartial  report  of  the 
business  of  every  co-operative  cream- 
ery in  the  state,  as  a  comparison  of 
work  in  all  creameries.  Such  report 
should  be  entered  for  each  creamery 
individually  and  in  rotation,  with 
each  item  under  its  heading  on  down 
the  list.  As  heading  for  the  most 
important  items  we  could  have  such 
as  pounds  fat,  pounds  butter,  per 
cent  overrun,  net  F.  O.  B.  home  sta- 
tion for  butter,  net  price  butterfat. 
cost  of  manufacture,  cost  of  gathering 
fat,  and  amount  to  building  fund. 
Cost  to  manufacture  would  include 
salaries  to  operators,  and  all  items  of 
supplies  in  creamery,  also  include 
interest  on  investment,  taxes,  insur- 
ance, etc.  Cost  of  manufacture 
could  be  entered  as  a  lump  sum  for 
the  month,  cost  of  gathering  could 
also  be  entered  as  a  lump  sum.  in- 
stead of  so  much  a  pound,  likewise  the 
amount  to  building  fund. 

In  a  statement  of  this  kind  it  is 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Wastern  Reeprsentative 
O.  A.  STORVICK 
Albeit  Lea,  Mian. 


21  Jay  Street 
NEW  YORK 


HENNEBERGER  S  E  R  V I  CE— PRO  M  PT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


all  important  to  quote  the  items 
mentioned,  in  fairness  to  all.  in  order 
to  get  a  clear  understanding  of  the 
items  of  expense  that  affect  the  net 
price  paid  for  butterfat. 

The  closer  organization  and  co- 
operation of  operators  now  shows 
greater  efficiency  in  creamery  oper- 
ation than  ever  before.  The  butter- 
makers  seem  to  be  more  particular 
and  careful  in  their  work,  all  striving 
to  do  better.  There  is  keen,  friendly 
competition  on  among  the  operators, 
and  a  comparison  of  work  at  the  end 
of  each  month  through  statements  as 
outlined  would  be  greatly  appreciated. 
Names  of  creameries  should  not  be 
published,  but  each  entered  by  its 
number,  in  fairness  to  all. 

It  would  take  up  about  three  pages 
of  two  columns  each  in  The  Dairy 
Record  to  publish  these  reports  of 
all  co-operative  creameries  in  the 
state  in  form  as  outlined,  and  The 
Dairy  Record  would  be  sought  by 
thousands  to  get  these  reports. — 
Marine  Johnson,  Austin,  Minn. 


SI  I. AGE  ON   DAIRY  FARM 


Increases   Profit  Seven  and  One- 
half  Per  Cent. 

No  man  who  is  milking  a  herd  of  a 
dozen  or  more  cows  can  ever  hope  to 
make  maximum  returns  from  his  herd 
without  a  silo,  according  to  E.  M. 
Harmon,  dairy  extension  specialist  for 
the  Missouri  College  of  Agriculture. 
This  statement  was  proved  by  the 
Missouri  Cow  Testing  Association 
during  the  past  year,  as  shown  in  the 
following  results: 

Cows  receiving  silage  produced  an 
average  of  5,798  pounds  of  milk,  266.8 
pounds  of  fat  and  a  profit  above  feed 
cost  of  $108.60  per  cow.  Cows  with- 
out silage  averaged  5,189  pounds  of 
milk.  252.7  pounds  of  fat  and  a  profit 
of  $101.02  per  cow.  The  difference 
was  609  pounds  of  milk,  13.9  pounds 
of  fat  and  $7.58  cash  per  cow  in  one 
year. 

This  means  an  increase  of  seven 
and  one-half  per  cent  in  profit  due  to 
the  silo.  The  average  man  would  go 
a  long  way  to  market  his  wheat  for 
seven  and  a  half  per  cent  more.  It  is 
worth  that  much  to  build  a  silo,  and 
we  must  have  a  lot  more  of  them  be- 
fore we  will  reach  the  economy  we 
should  in  butterfat  production. 


1922  Calendars 


1922  calendars  are  still  coming. 
Among  them  are: 

Elov  Ericsson  Co.,  St.  Paul,  well 
known  butter  culture  manufacturers, 
a  beautiful  picture  of  a  beautiful 
Indian  girl  in  a  canoe  on  a  lake,  the 
whole  as  sweet  and  inviting  as  butter 
made  with  Ericsson's  butter  culture. 

C.  M.  Drake  &  Co.,  Philadelphia 
butter,  egg  and  poultry  firm. — Calen- 
dar showing  their  store  at  19-21  South 
Water  Street  and  their  mottos:  Top 
prices,  quick  sales,  prompt  returns. 

Rush  Point  Creamery  Association, 
Grandy,  Minn.,  sends  out  a  beautiful 
calendar  showing  a  girl  with  a  cow 
beside  a  stream  which  must  be  full  of 
trout,  for  Gus  W.  Holt  is  operator 
of  the  Rush  Point  plant. 

Stewartville  Co-operative  Cream- 
cry  Co.,  Stewartville,  Minn.,  sends 
out  the  Stewartville  community  cal- 
endar, carrying  cards  of  all  the  busi- 
ness men  and  showing  a  picture  of 
the  creamery. 
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We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  lows. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oil  cloth 

Miller  \Cloth 

Instructions  for  Traction  and  Stationary  f  Cloth 

Engineers,  by  Wm.  Boss  \  Leather 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged . 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke  

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


1.65 
1.25 
1.60 
2.00 


1.65 
1.50 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-/or- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8J  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,      in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x  9 J  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8J  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9}  x  Hi  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


OVERRUNS 

As  Seen  by  New  York  Produce 
Review. 


Under  the  heading  "Those  Minne- 
sota Overruns,"  the  New  York  Prod- 
uce Review  and  American  Creamery 
says  editorially: 

An  interesting  discussion  nas  re- 
cently been  in  progress  in  the  columns 
of  Dairy  Record,  brought  about  by 
the  very  high  overruns  credited  to 
some  Minnesota  creameries  in  the 
monthly  summaries  prepared  and 
published  by  A.  J.  McGuire  of  Agri- 
cultural Extension  Division.  Uni- 
versity Farm,  St.  Paul.  Minnesota. 
The  specific  report  which  stirred  up 
The  Dairy  Record  editor  was  that  of 
September,  1021.  in  which  214  cream- 
eries were  represented  as  securing 
overruns  ranging  chiefly  from  twenty- 
three  and  one-fourth  per  cent  up  to 
over  twenty-five  per  cent,  the  average 
of  fifteen  plants  being  above  twenty- 
five  per  cent.  Dairy  Record  pointed 
out.  and  properly  so,  that  such  high 
overruns  were  a  sure  indication  that 
something  was  wrong;  that  they  were 
not  consistent  with  the  manufacture 
of  legal  butter  or  honest  figuring  of 
weights  and  tests,  and  that  it  was 
time  for  a  thorough  investigation. 
This  started  a-  general  discussion 
among  Minnesota  creamerymen  and 
because  of  the  great  amount  of  pub- 
licity resulting  there  has  apparently 
been  an  effort  among  the  creameries 
to  clean  house  or  at  least  to  bury  the 
evidence.  Mr.  McGuire's  October 
report  indicates  this.  It  includes  211 
co-operative  creameries  and  the  high- 
est single  group  average  overrun  is 
given  as  24.04  per  cent  against  25.30 
per  cent  in  the  September  report — 
certainly  a  step  in  the  right  direction 
if  the  figures  are  correct,  though  there 
is  room  for  further  improvement. 

In  the  discussion  the  widest  diver- 
sity of  opinion  has  been  expressed. 
One  buttermaker  reported  that  a 
certain  Minnesota  creamery  "had  an 
average  overrun  of  something  like 
twenty-nine  per  cent  for  twelve 
months."  Another  prominent  cream- 
cry  man  from  that  state  believes  an 
average  overrun  of  "about  twenty- 
four  per  cent  about  right."  And  of 
course,  others  take  a  much  more  con- 
servative view. 

This  is  not  the  first  time  that  atten- 
tion- has  been  directed  to  the  high 
overruns  attained  by  some  Minne- 
sota creameries.  In  the  Review  of 
Ma>  20,  1020,  we  published  Mr.  Mc- 
Guire's tables  of  January  and  Febru- 
ary, 1920,  in  which  group  overruns 
ran  up  to  averages  of  24.73  per  cent, 
and  contrasted  them  with  the  follow- 
ing quotation  from  Bulletin  177  of 
Minnesota  Experiment  Station  pre- 
pared by  four  prominent  Minneso- 
tans — R.  M.  Washburn,  A.  C.  Dahl- 
berg,  James  Sorenson  and  M.  P. 
Mortensen: 

"If  the  fat  standard  for  butter  be 
fixed  at  eighty  per  cent,  the  overruns, 
within  the  limit  of  safety,  will  be 
about  twenty-t  wo  per  cent  for  a  hand- 
separator  creamery,  and  about  nine- 
teen per  cent  for  a  whole  milk  cream- 
ery.* *  *  *  Intelligent  attention 
throughout  the  process  is  necessary 
to  secure  residts  as  good  as  those 
shown  in  this  study." 

New  York  is  a  good  many  miles 
from  Minnesota  and  the  "deadly 
parallel"  we  then  drew  between  the 


advice  of  Minnesota's  leading  experts 
on  the  limit  of  overrun  safety  and  the 
results  realized  by  her  creameries, 
attracted  little  attention.  As  the 
months  went  by  the  averages  con- 
tinued high  and  records  up  to  twenty- 
five  per  cent  were  quite  frequently 
reported.  They  began  to  take  on  the 
appearance  of  legitimacy  through 
their  frank  publication. 

We  congratulate  The  Dairy  Record 
on  the  resolute  manner  in  which  it 
has  finallv  attacked  the  evil,  even  if 


$g.00  $0.00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 


Best  Sterilizer 

Follow  our  instructions  and'put  the 
MOLD  SPORE  out  of  commission. 


One  well  known  operator  writes: 
"The  Beat  Steriliser  is  the  best 
sterilizer  I  have  ever  used,"  and  he 
has  used  them  all. 

Try  a  five  gallon  carboy  and  be 
convinced  of  this — that  for  strength, 
economy  and  all  around  efficiency, 
Best  Sterilizer  is  in  a  class  by 
itself. 

PRICE 

One  Gallon  Jug  $  2.50 

Five  Gallon  Jug   11.00 

Get  in  line  for  the  prize  money. 

Order  from  your  supply  house 
or  direct  from 


ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  ••  Creameries  and  Milk  Pro- 
duels  Cos.  Audit  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


its  campaign  has  been  a  bit  tardy  in 
getting  under  way.  It  is  evidently 
necessary  to  periodically  emphasize 
the  fact  that  if  butter  is  made  to 
contain  eighty  per  cent  fat — the  min- 
imum now  required  on  interstate  ship- 
ments and  by  several  states  under 
existing  pure  food  laws — it  is  impos- 
sible to  give  accurate  weights  and 
tests  and  realize  over  twenty-five  per 
cent  overrun,  even  if  there  are  no 
mechanical  losses.  While  the  extract 
from  the  Minnesota  bulletin  quoted 
above  may  appear  too  conservative 
to  many,  the  fact  remains  that  it  is 
very  near  the  truth  and  in  the  great 
majority  of  cases  where  overruns 
exceed  twenty-two  per  cent  the  un- 
avoidable mechanical  losses  and  losses 
in  uncounted  fractional  weights  on 
butter  sold  are  more  than  counter- 
balanced by  short  weighing  cream  and 
under-reading  the  tests.  We  do  not 
mean  to  infer  that  such  short  weigh- 
ing and  underreading  reflect  inten- 
tional dishonesty.  Much  of  it  occurs 
simply  because  of  a  custom  to  ignore 
fractional  pounds  in  weighing  cream 
or  to  weigh  only  to  half  pounds,  and  a 
policy  of  testing  only  to  even  per  cents 
or  half  per  cents.  When  thick  cream 
is  delivered  in  small  containers  and 
weights  are  only  counted  to  half 
pounds  and  tests  to  halves  there  is  a 
considerable  quantity  of  free  cream 
received,  this  being  further  increased 
if  empty  cans  not  weighing  even 
pounds  are  marked  to  the  next  even 
pound  above  net  weight  and  these 
even  pound  markings  are  used  to  tare 
weights.  The  total  amount  of  free 
fat  received  may  easily  run  up  to  two 
pounds  per  100,  and  we  believe  that  in 
practice  it  frequently  materially  ex- 
ceeds that  amount. 

We  believe  the  time  is  ripe  for  a 
closer  scrutiny  of  weighing  and  testing 
methods  at  our  creameries  in  order 
that  a  standard  method  may  be 
evolved,  fair  to  the  dairy  farmer  but 
not  so  exact  as  to  be  impractical  in 
commercial  application.  With  the 
general  adoption  of  such  a  method 
we  would  see  fewer  average  o  verruns 
reaching  and  exceeding  the  twenty- 
four  per  cent  mark. 


Neillsville,  Wis. — Ernest  Scheel  has 
taken  over  the  Neillsville  Milk  Prod- 
ucts Company,  and  will  install  new 
equipment.  He  will  erect  a  new  build- 
ing in  the  spring  for  the  manufacture 
of  butter  and  ice  cream. 

Askeaton,  Wis. — Thomas  Doyle,  of 
Cato,  Wis.,  has  bought  the  Star  cheese 
factory  from  William  Mullins,  and  has 
taken  possession.  Mr.  Doyle  will 
make  both  butter  and  cheese. 

Turtle  Lake,  Wis. — Polk,  Barron 
and  St.  Croix  counties,  will  build  a 
tri-county  cheese  warehouse  at  Turtle 
Lake.  R.  B.  Phillips,  of  the  Star 
factory,  Cumberland,  is  the  president. 

Spencer,  Wis. — With  a  capitaliza- 
tion of  $50,000  the  Spencer  Conden- 
sary  Company  has  been  organized, 
and  will  erect  and  operate  a  large  milk 
condensary  here.  Edwin  Buss,  of 
Marion,  Wis.,  Harry  M.  Jennings,  and 
H.  Jennings,  of  Antigo.  are  at  the 
head  of  the  company.  Work  on  the 
construction  will  be  started  in  the 
spring.  The  plant  will  be  located  near 
the  Soo  Line  depot. 

Ree  Heights,  S.  D. — Fire  destroyed 
the  Turner  Creamery  Company  build- 
ing, and  the  Hanford  Creamery  Co- 
operative shopping  Association  build- 
ing. 
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More  about  the  "Buflovak" 
Research  Laboratories 


PORTION  OF  THE  EVAPORATION  SECTION  OF  RESEARCH  LABORATORIES 


From  time  to  time  we  have  shown 
numerous  visitors  from  home  and 
abroad  through  our  plant.  These 
have  included  distinguished  scien- 
tists, noted  manufacturers,  delega- 
tions from  scientific  and  other  soci- 
eties and  student  bodies  from  tech- 
nical and  other  schools.  In  almost 
every  case  these  visitors,  after 
remarking  on  our  exceptional  man- 
ufacturing facilities,  have  expressed 


astonishment  at  the  completeness 
of  our  Research  Laboratories,  and 
how  well  equipped  they  are  for 
assisting  customers  in  solving  man- 
ufacturing problems.  This  partially 
explains  why  "Buflovak"  apparatus 
gives  such  satisfactory  service  in 
actual  use.  The  experimenting  has 
been  done  beforehand.  This  experi- 
mental service  is  at  the  command  of 
all  our  customers  and  others. 


Three  Reasons  for  the  Success  of  the 
"Buflovak"  Process  in  Producing  Dry 
and  Evaporated  Milk  Products. 

Solubility — Overheating  destroys  the  solubility  of  dry  milk. 
This  is  avoided  in  the  "Buflovak"  Process  because  of  the  high 
vacuum  and  the  low  temperature  at  which  it  operates. 

Flavor — The  rapid  circulation  of  the  liquid  milk  and  its  de- 
cidedly brief  exposure  to  the  heating  surface  preserves  the 
natural  flavor  and  other  essential  properties  to  a  far  greater 
extent  than  is  possible  in  processes  where  the  milk  becomes 
overheated  or  exposed  to  heat  for  long  periods. 

Uniformity — Because  of  our  patented  devices  (not  obtainable 
in  any  other  process)  a  uniform  dryness  in  the  finished  product 
is  assured.  This  quality  is  not  affected  by  changes  in  humidity 
or  other  atmospheric  conditions. 

There  are  also  other  important  reasons  such  as  the  high 
yield,  cleanliness,  low  cost  of  production,  and  no  royalties  to 
pay.  We  will  tell  you  about  these  later  on. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


WISCONSIN  FEBRUARY 
BUTTER  SCORING 


Entry  Date,  February  1st. 


The  next  butter  scoring  exhibition 
will  be  held  at  the  Dairy  School,  Mad- 
ison, Wisconsin,  February  1st. 

At  this  time  we  expect  to  have  many 
managers  and  operators  of  creameries 
taking  our  special  course  of  one  week 
which  begins  January  30th,  the  next 
week  after  the  close  of  our  twelve 
week's  Winter  Dairy  Course  in  which 
we  have  had  130  students  in  attend- 
ance. 

The  butter  sent  in  for  this  scoring 
will  be  of  exceptionally  good  educa- 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  GR«twA 

Or  Leading  Supply  Bouses. 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  G.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  ,. 

Aetna  National  Bank  t  4n  y-j         .       0.        XT  -«T      .     2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  Keade    »t.,   WCW   lOfK     Minneapolis,  Minn. 


REFERENCES: 


A.  CRONHOLM 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  riiiono  Qfroat  Won;  \nrh 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdllt  OUCei,neW  1UIK 


tional  value  because  it  will  be  used  in 
class  room  work  for  the  advanced 
buttermakers  who  are,  many  of  them, 
planning  to  bring  a  package  of  their 
own  butter  with  them  at  that  time. 

In  addition  to  the  judges'  score  and 
the  salt  and  moisture  tests  we  are 
planning  to  give  each  buttermaker 
the  benefit  of  such  comments  as  the 
buttermakers  in  attendance  on  our 
advanced  course  may  make  in  regard 
to  each  tub  of  butter  sent  in. 

Buttermakers  should  not  forget  to 
fill  out  the  method  blank  and  send 
it  along  with  the  butter  together  with 
any  comments  he  may  wish  to  make 
concerning  special  points  in  which  he 
is  interested  and  wants  discussed. — 
E.  H.  Farrington,  Madison. 


APPEAL  TO  PATRONS 


For  More  and  Better  Cream. 


Round  Prairie  Co-operative  Cream- 
ery Co.,  Round  Prairie,  Minn.,  one  of 
the  smaller  creameries  in  Todd  county 
and  of  which  Fred  Beck  is  the  oper- 
ator, recently  sent  the  following  letter 
to  its  patrons: 
Dear  Friend: 

Near  the  close  of  another  year  of 
making  and  marketing  high  grade 
butter,  we  should  look  back  at  what 
we  have  accomplished  and  then  for- 
ward at  what  we  have  to  accomplish 
in  the  coming  months  and  years. 

This  creamery  is  one  of  the  oldest 
co-operative  plants  in  the  county.  It 
has  done  well  as  creameries  go.  The 
product  we  turn  out  is  better  today 
than  it  has  ever  been,  thanks  to  the 
wise  policy  of  cream  grading  entered 
upon  about  a  year  ago.  We  are  getting 
near  the  top  of  the  market  in  the  way 
of  prices.  We  have  just  taken  one 
more  step  ahead  in  the  matter  of  a 
better  market  and  are  making  butter 
for  one  of  the  most  particular  line  of 
chain  stores  in  America.  This  gives 
us  an  additional  premium  in  price. 

Whether  we  are  able  to  hold  this 
trade  and  come  up  to  their  require- 
ments in  the  way  of  good  butter  de- 
pends upon  you  and  every  one  of  the 
eighty  odd  patrons  of  our  creamery. 
Every  pound  of  sour  or  bitter  cream 
that  is  brought  in  will  set  us  back 
that  much.  Let  us  watch  our  own 
cream  that  it  is  good.  Let  us  help 
our  neighbor  that  his  is  as  good,  for  it 
is  dollars  and  cents  to  each  one  of  us 
to  see  that  nothing  but  No.  1  cream 
goes  to  our  creamery  the  coming  year. 

We  want  you  to  understand  that 
making  sweet  cream  butter  is  a  suc- 
cess and  we  cannot  think  for  a  mo- 
ment of  going  back  to  "any  old  thing" 
in  the  way  of  cream.  We  must  make 
our  plans  right  now  to  see  that  our 
cream  is  all  of  it  sweet  next  summer 
and  that  during  the  cool  weather,  it  is 
not  held,  but  is  gotten  to  the  creamery 
as  often  as  it  is  taken  there,  for  bitter 
cream  is  as  bad  as  sour  cream. 

Remember  that  we  are  a  small 
creamery — with  a  limited  territory 
from  which  to  draw.  We  cannot  hope 
to  get  many  new  patrons.  We  do  not 
believe  in  the  competition  that  tries 
to  steal  patrons  from  neighboring 
creameries.  Our  dealings  are  and 
must  be  open  and  businesslike. 
More  Good  Cream  to  Cut 
Overhead 

Being  small  places  us  at  a  disad- 
vantage, as  our  expenses  are,  many  of 
them,  as  great  with  only  one  thousand 
pounds  of  butter  as  though  there  were 
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THE  IMPRINT 


OF  QUALITV 


Menasha  Printing  and  Carton  Co. 

Menasha,Wis. 

MANUFACTURERS  EXCLUSIVELY  OF 

Paraffined  Butter  Cartons 
Paraffined  Icecream  Cartons 
paraffined  Ice  Cream  Can  Liners 

WRITE  US 


ten  thousand  pounds.  You  can  easily 
see  that  in  that  case,  the  men  bring- 
ing in  the  thousand  pounds  would 
have  to  stand  more  taken  out  of  their 
cream  checks  for  expense  than  would 
the  men  who  brought  in  the  ten 
thousand.  That  is,  the  percentage  of 
expense  per  pound  of  butter  would  be 
ten  times  greater  on  the  thousand 
pound  lot  than  it  would  be  on  the 
ten  thousand  pound  turnout  —ex- 
cepting for  certain  expenses  that  in- 
crease with  the  extra  business.  But 
these  would  not  cut  the  difference  in 
half.  We  wish  that  you  would  think 
this  over  carefully  for  it  is  the  real 
nut  we  have  to  crack! 

As  we  have  said  before  we  cannot 
hope  to  get  more  territory  or  many 
more  patrons.  But  we  can,  and  must 
get  more  good,  sweet  cream,  if  we  are 
to  continue  going  ahead,  and  hope  to 
pay  up  with  our  neighbor  creameries. 

You  all  want  us  to  pay  as  much  as 
the  next  creamery,  and  expect  us  to 
do  so,  but  we  want  to  say  that  the 
best  of  management  cannot  make 
four  cents  profit  out  of  five  cents  worth 
of  business  if  it  costs  one  and  a  half 
cents  to  do  that  business. 

But  it  is  possible  to  always  increase 
the  amount  of  business  done  with  the 
same  outfit  and  in  that  way  make 
more  money.  That  is  what  is  meant 
by  overhead  expense  and  increased 
production,  that  you  often  hear  about. 
More  and  Better  Cows 

Now  what  we  want  is  more  and 
better  cream.  We.  the  present  pa- 
trons of  Round  Prairie  creamery, 
must  see  to  that.  We  will  benefit  in 
many  ways  by  determining  on  this 
course  and  we  want  to  urge  all  who 
are  now  milking  as  many  cows  as  they 
could  handle  right,  to  take  on  more. 
We  want  to  urge  those  who  are  milk- 
ing many  cows,  but  who  are  not  get- 
ting as  much  from  them  as  they  should 
to  feed  them  better  (it's  a  good  in- 
vestment now  days  with  the  spread 
between  feed  and  butter)  and  get 
some  better  dairy  blood  in  the  way 
of  sires,  etc.  There  is  so  much  room 
for  improvement  in  these  ways  that 
we  can  easily  overcome  the  handicap 
of  lack  of  size  in  creamery,  if  we  all  do 
our  best  along  these  lines! 

Because  our  state  and  our  county 
have  earned  a  reputation  for  dairying 
that  pays,  we  are  right  now  in  a  posi- 
tion to  get  greater  returns  from  our 
efforts  in  dairying  and  better  stock 
breeding  than  at  any  time  in  the  past. 
Eastern  markets  are  looking  to  us  for 
fine  butter — points  to  the  west  are 
looking  for  high  bred  dairy  stock. 


Results  Determine 
Costs 

It  isn't  the  initial  cost  of  a  dairy  supply  that  determines 
its  economy,  but  rather  the  results  produced  by  its  con- 
tinued use.  Many  dairymen  have  made  what  they  thought 
was  a  saving  by  lower  first  cost  only  to  later  find  that  they 
have  sacrificed  all  and  more  to  loss  in  quality  and  service. 

The  dependable  high  quality  and  value  of  the  service 
which  always  follows  the  use  of 


alryfnjn's 

never  fails  to  return  profits  to  the  dairyman  many  times  in 
excess  of  its  cost. 

This  quality  service  has  gained  for  Wyandotte  Dairy- 
man's Cleaner  and  Cleanser  an  established  p'ace  in  the 
dairy  industry  because  it  is  a  guarantee  of  that  sanitary 
protection  which  insures  high  quality  products  that  build 
permanent  and  increasing  busiess. 

These  results  are  guaranteed  to  you  also  or  the  trial 
costs  you  nothing. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 
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Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Test  the  Cows 
You  have  heard  it  said  that  a  man 
in  business  cannot  stand  still — either 
he  must  go  ahead  or  back.  It  is  very 
true  of  our  butter  factory,  and  I  am 
sure  that  we  do  not  want  it  to  go  back! 
We  do  not  believe  that  it  is  going  to! 
But  we  should  be  paying  more  this 
month  than  we  can.  Other  creamer- 
ies around  us  will  doubtless  over-pay 
us.  They  have  more  patrons  to  take 
care  of  that  overhead  expense.  Let 
us  get  busy  and  take  care  of  it  with 
more  and  better  cream.  Let  us  keep 
our  buttermaker  working  early  and 
late — make  things  hum  and  watch 

SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


him  smile,  and  your  enlarged  cream 
check  will  make  things  a  lot  brighter 
for  you.  The  whole  community  will 
benefit,  because  dairying  is  the 
safest  and  best  for  our  locality,  and 
more  production  at  the  creamery  will 
make  it  possible  to  pay  you  more  per 
pound  of  butterfat.  Just  try  it  once, 
and  we  will  make  it  the  banner  year 
for  the  old  creamery. 

Your  Board  will  always  be  glad  to 
aid  all  in  their  power  and  help  to  get 
you  on  a  better  production  basis.  The 
farm  bureau  is  anxious  to  help  with 
advice,  also  the  state  is  doing  all  they 
can  to  get  us  to  the  front  in  this  line. 

Join  the  testing  association.  If  you 
do  not  feel  that  you  can  afford  the 
fees  but  still  want  to  test  your  cows 
for  a  year  and  weed  out  the  boarders 
that  are  living  on  you — see  either 
the  secretary  or  buttermaker  and  they 
will  explain  their  plan  for  doing  this 
at  a  part  of  the  cost  of  the  regular  as- 
sociation. 

Get  a  pure  bred  sire — raise  heifers 
from  your  best  cows.  Let  us  make 
the  watchword  for  1922  "More  and 
Better  Cream." 

THE  BOARD, 
Glyn  Sargent,  Sec'y. 


MILKING  MACHINES 


Must  Bo  Kept  Clean. 


Savs  United  States  Dairy  Division 
in  Milk  Plant  Letter  No.  93,  just 

issued ; 

The  use  of  mechanical  milkers  is 
becoming  more  common  in  the  pro- 
duction of  market  milk,  and  the 
extension  of  their  use  brings  up  an 
elaboration  of  an  old  problem:  that 
of  keeping  the  machines  clean. 

The  Dairy  Division  has  shown  that 
unsterile  dairy  utensils  are  one  of  the 
chief  causes  of  high  bacteria  counts  in 
fresh  milk.  For  this  reason  each 
additional  piece  of  apparatus  with 
which  milk  comes  in  contact  is  an 
added  opportunity  for  contamination. 
If  the  milking  machines  are  properly 
washed  and  sterilized,  all  well  and 
good;  but  often  they  are  not  properly 
cared  for  and  are  the  direct  cause  of 
high-count  milk.  This  fact  may  be 
due  to  the  farmer  being  negligent,  or 
else  he  may  never  have  been  properly 
informed  as  to  how  to  clean  and 
sterilize  his  machines.  Proper  in- 
structions in  this  regard  can  improve 
this  condition. 

Owing  to  ,he  cons  ruction  of  milk- 
ing machines,  persistent  care  must  be 
<  xercised  in  cleaning  them  if  milk  of 
high  quality  is  to  be  produced.  Each 
of  the  following  points  requires  careful 
attention  in  cleaning  milking  ma- 
chines: 

1.  Rubber  tubing,  including  glass 

\inions. 

2.  Teat  cups  and  inflations. 

3.  Claws. 

4.  Bucket. 

5.  Head, 
ti.  Valves. 

7.  Moisture  traps. 

8.  Vacuum  lines. 

Definite  cleaning  instructions 
should  be  followed  by  each  milking 
machine  operator. 

Certified  milk  is  being  produced 
with  milking  machines,  and  also  mar- 
ket milk  of  a  good  grade,  under  ordi- 
nary farm  conditions.  There  is  no 
short  cut,  however,  to  cleanliness;  and 
neglected  machines  will  not  draw 
clean  milk.  To  attain  this  objective, 
machines  must  be  thoroughly  washed 


OUR  SLOGAN:   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  B litter 

M.  V.  BICKEL  /Wj3Jfl    \  i~k'V*l£     J.  H.  ENGELKING 

Mason  City,  Iowa  ^  xZ1  %J\J    JL   Um    M%J  Waterloo,  Iowa 

WesternRepresentative      References:  Your  Own  Bank;  Dairy  Record  WesternRepresentative 


ESTABLISHED  184« 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 

Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 

T^nnal  Creamery  Engineers  SIX 

C.  W.  KAMPHER,  Engineer  Phone  Forest  7698  MAX  BEUTOW,  Designer 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


and  sterilized.  The  milking  machine 
is  sure  to  play  a  larger  and  larger  part 
in  the  economics  of  dairying.  For 
this  reason  it  is  important  that  care 
be  taken  in  f  anitation,  so  that  nothing 
will  impede  its  development. 

This  office  is  conducting  investiga- 
tions in  the  cleaning  of  milking  ma- 
chines, and  from  our  experience  gained 
so  far  we  have  outlined  a  set  of  in- 
structions which  we  think  is  simple, 
and  which  has  proven  very  effective 
in  producing  milk  of  a  uniformly  low 
bacterial  count.  This  method  we 
believe  will  be  of  interest  to  all  milk 
plants,  creameries  and  cheese  fac- 
tories in  aiding  their  patrons  who  have 
milking  machines  to  produce  a  better 
grade  of  milk.  This  method  will  be 
outlined  in  our  next  letter. 


Wilson,  Wis. — Wilson  Dairy  and 
Produce  Company,  Inc.;  capital  stock 
$5,000.  J.  G.  Bakula,  J.  W.  Peterson, 
F.  Roseberry. 

Des  Moines,  la. — The  Davidson 
Brothers'  produce  building,  located 
at  106-110  West  Third  Street,  was 
partly  damaged  by  fire.  Loss,  $400,- 
000. 

Eau  Claire,  Wis. — The  Northwest- 
ern Egg  and  Poultry  Company  is 
contemplating  the  erection  of  a  $50,- 
000  warehouse.  Charles  Middleton 
is  the  manager. 

Le  Sueur,  Minn. — W.  J.  Reiss 
bought  the  Bergesen  Produce  business 
and  placed  Frank  Huber  in  charge. 
Business  will  continue  at  the  old 
stand. 

Lemon,  S.  D. — John  Jepson  of  Sum- 
mit, S.  D.,  experienced  buttermaker 
and  creamery  manager,  who  is  oper- 
ating a  plant  at  Summit,  is  endeavor- 
ing to  establish  a  co-operative  cream- 
ery here. 

Appleton,  Minn. — Peter  Storvik,  of 
Morris,  has  bought  the  Appleton 
Butter  and  Ice  Cream  Company  plant 
from  C.  B.  Tracy.  The  new  propri- 
etor is  planning  extensive  improve- 
ments in  the  plant  that  include  the 
construction  of  a  new  brick  and  tile 
building. 

Hibbing,  Minn. — The  Farmers  Co- 
operative Creamery  and  Trading  As- 
sociation of  Hibbing  elected  new  direc- 
tors as  follows:  Mel  McDowell, 
Martin  Laakso,  D.  D.  Haley,  J. 
Ryan,  John  Hayden,  John  Olson,  E. 
W.  Coons,  J.  B.  Messmer,  O.  E. 
Frederick  and  H.  O.  Warren.  The 
Association,  which  is  incorporated  for 
$50,000,  has  a  modern  concrete  build- 
ing in  South  Hibbing. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  hfl  y  5DN5  CD 


CHICAGO 
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Sodas  and  Alkalies  of  ' 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

POM P  AMV  2314  WycUffe  Street 
V^WlVirrVl"N  X    phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


District    Pays    Inspector's  State 
Dues 

District  No.  6,  at  a  meeting  at 
Mankato  January  12th,  voted  to  pay 
the  state  dues  of  Nels  R.  Lund, 
Mankato,  creamery  inspector  with 
the  dairy  and  food  department,  in 
appreciation  of  his  services  as  official 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St . ,  New  York,  N .  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


butter  judge  in  districCseoring  eon- 
tests.  Eleven  members,  two  visiting 
members  and  one  junior  attended  the 
meeting,  according  to  report  of  C.  E. 
Rausch,  Good  Thunder,  secretary. 


WHAT  THEY  MADE 


As  Shown  By  Annual  Reports  of 
Creameries    in    Charge  of 
Members. 


Have  Yon  Sent  In  Yours? 


Rose  co-operative  creamery,  Eagle 
Bend.  Clarence  Brandt,  operator — 
249,717  pounds  of  butter. 

Meriden  Co-operative  Creamery 
Association.  Meriden.  John  Grosser, 
operator — 292.255  pounds  of  butter. 

Dent  Creamery  Co.,  Dent,  J.  J. 
Harms,  operator — 328.000  pounds  of 
butter,  every  pound  selling  for  extras. 

Otisco  Co-operative  Creamery  As- 
sociation, Otisco,  A.  J.  Anderson, 
manager — Butter  output  increased  34 
per  cent  over  1920. 

Newry  Creamery  Ass'n,  Blooming 
Prairie,  Hans  Hensel,  operator — 123,- 
779  pounds  of  butter,  as  against  96,000 
in  1920  and  85.000  in  1919. 

Hoffman  Co-operative  Creamery 
Co.,  Hoffman,  Allie  Olson,  operator 
and  secretary — 246,000  pounds  of 
butter,  40  per  cent  more  than  in  1920. 

Arlington  Co-operative  Creamery 
Ass'n,  Arlington,  Henry  A.  Paul, 
operator — 206,000  pounds  of  butter, 
the  largest  yearly  make  the  creamery 
ever  had.  Present  January  output 
as  large  as  August,  1921. 

Flom  Cooperative  Creamery  As- 
sociation, Flom,  B.  J.  Ommodt,  oper- 
ator— 180,000  pounds  of  butter,  as 
against  110,000  pounds  in  1920  and 
62,000  pounds  in  1913,  the  first  year 
Mr.  Ommodt  was  in  charge. 

Bellevue  Co-operative  Creamery 
Co.,  Bellevue,  la.,  C.  W.  Rouse,  man- 
ager—156.943  pounds  of  butter,  6,378 
gallons  of  ice  cream,  7,920  pounds 
milk  in  cottage  cheese,  21,744  quarts 
milk,  568  quarts  cream  sold. 

•  Osakis  Co-operative  Creamery  Co., 
Osakis,  Carl  Person,  manager  and 
operator — 468,516  pounds  of  butter, 
a  gain  of  122,125  pounds  over  1920, 
with  a  better  outlook  for  1922  than 
it  was  at  the  beginning  of  1921. 

Waseca  Co-operative  Creamery  Co., 
Waseca,  M.  E.  Gardner,  manager — 
614,640  pounds  of  butter  (461,219 
pounds  in  1920);  buttermilk  sold, 
$1,790.46;  milk  and  cream  sold,  $20,- 
805.40;  cottage  cheese  sold,  $159.55- 

Ellington  Co-operative  Creamery 
Co.,  West  Concord,  L.  N.  Graham, 
operator — 24,000  pounds  of  butter 
more  than  in  1920.  Cream  grading 
will  start  soon,  outlook  for  heavy 
summer  run.  Present  winter  run 
double  that  of  last  winter. 


Engagements  and  Resignations 

Archie  R.  Peterson  has  resigned  his 
position  at  Elbow  Lake  and  accepted 
the  managership  of  the  Tri-County 
creamery  at  Grafton,  N.  D. 

J.  J.  Harms  has  been  re-engaged 
as  operator  of  the  co-operative  cream- 
ery at  Dent  for  another  year  at  more 
than  the  present  scale.  "I  think  it  is 
no  trick  to  get  the  scale  or  more,  if 
you  can  show  the  board  of  directors 
that  you  actually  earn  it  and  are 
worthy  of  their  interest.  It  only  took 
my  board  about  three  minutes  to  ac- 
cept my  proposal,"  writes  Mr.  Harms. 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasha  ButtebJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


P.  E.  Robinson,  who  has  just  gone 
to  Bluffton,  has  been  engaged  as  oper- 
ator of  the  creamery  there  at  the 
Association  scale. 

C.  B.  Thompson  has  resigned  as 
operator  of  the  Ivanhoe  creamery,  and 
has  returned  to  his  home  at  Anoka. 
He  is  open  for  relief  work  just  now. 

Hans  Hensel  has  been  engaged  for 
another  year  as  operator  of  the  Newry 
co-operative  creamery,  Blooming  Prai- 
rie, at  the  Association  scale  without 
the  slightest  opposition. 

Alexander  Johnson,  Lafayette,  has 
been  engaged  for  another  year  as 
manager  of  the  Lafayette  co-operative 
creamery,  his  salary  being  a  little 
above  the  Association  scale. 

Robt.  W.  Hurtig,  formerly  with 
the  creamery  at  Williston,  N.  D., 
is  now  with  the  Midway  City  Cream- 
ery Co.,  New  Rockford,  that  state. 
He  will  be  on  the  road  part  of  the 
time. 

Geo.  H.  Ahrens  has  resigned  as 
operator  of  the  Bluffton  creamery  and 
has  quit  buttermaking  entirely  on  ac- 
count of  ill  health.  He  has  gone  to 
Melrose  and  has  resigned  his  member- 
ship in  the  Association. 


Among  the  Members 

L.  Lohnbakken,  St.  Cloud,  in  town 
last  week,  reports  a  very  nice  business 
at  his  plant. 

W.  I.  Meline,  Braham,  reports  a 
fine  run  last  year  and  prospects  for  a 
still  larger  output  in  1922.  He  was 
in  St.  Paul  last  week. 

Wm.  Runke,  Lamberton,  was  in 
St.  Paul  last  week.  Everything  all 
right  down  his  way,  except  that  no- 
body has  any  money. 

E.  C.  Twetten,  Webster,  accom- 
panied by  "Dr.  Squirt,"  whose  write- 
xip  of  the  Webster  creamery  appeared 
in  a  recent  issue  of  The  Dairy  Record 
were  among  Association  callers  last 
week. 

Theo.  Peterson,  of  the  Indepen- 
dence creamery  near  Maple  Plain, 
and  his  brother,  R.  A.  Peterson,  were 
in  the  Twin  Cities  per  automobile 
last  week.  The  latter  has  leased  the 
creamery  at  Cushing,  Minn. 

Emil  G.  Oman,  Cokato,  the  new 
secretary  of  the  National  Creamery 
Buttermakers'  Association,  was  in 
town  last  week.  Mr.  Oman  is  getting 
ready  for  a  membership  campaign, 
and  all  Minnesota  members  are  want- 
ed to  help  the  good  work  along. 

O.  A.  Storvick,  with  Gude  Brothers, 
Kieffer  Co.,  and  who  has  just  returned 
from  New  York,  and  Secretary  James 


foys  far 
itself ! 


Ait  ounce  of  i)attdctiottBtittct  CaXox 

adds  atftottttce  ofwet£kt  foyottr  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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NAFIS  IMPROVED 
DIVIDERS 

furnish  the  most  ACCURATE,  RAPID  and  CONVENIENT 
method  for  reading  the  BABCOCK  TEST. 

The  patented  feature  makes  the  curved  end  grip  the  neck  or 
the  test  bottle  and  hold  firmly  in  the  graduations.  The  needle 
point  permits  accurate  leading. 

Made  of  hardened  steel,  nickel  plated. 

For  sale  by  all  dealers  in  Nafis  Glassware.  If  your  dealer 
does  not  stock  Nafis  Glassware,  send  for  our  illustrated  catalog 
and  list  of  our  distributors  in  your  territory. 

Patent  rights  owned  and  controlled  by 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Tes  ting  Mi  Ik  a  nd    Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof) 
price  $3.00.  Send  for  your  pair  today» 
order  by  regular  shoe  size. 


D-2803 


C.  W.  JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 


Sorenson,  went  to  Hutchinson  the 
latter  part  of  last  week  to  score  the 
butter  exhibit  of  228  entries,  con- 
ducted in  connection  with  the  State 
Dairymen's  convention  this  week. 

Jos.  Fennie,  Prairie  Farm,  Wis., 
has  gone  to  Faribault. 

E.  C.  Ward,  of  Fargo,  N.  D.,  has 
gone  to  Hewitt,  Minn. 

Otto  C.  Petersen,  Grand  Rapids, 
was  in  St.  Paul  last  week. 

L.  C.  Malakowski  has  changed  his 
address  from  Lockhart  to  Maple  Bay. 

Clifford  I.  S.  Paulson,  Cambridge, 
is  at  present  assistant  in  the  creamery 
at  Frontenac. 

A.  J.  Anderson,  Otisco,  writes  that 
he  is  strongly  for  threshing  out  the 
overrun  question  to  a  finish. 

George  A.  Seholtz,  who  recently 
resigned  as  operator  of  the  Smithfield 
creamery,  near  Plainview,  is  at  present 
visiting  at  Ottertail. 

H.  S.  Halverson,  Fertile,  passed 
through  St.  Paul  last  week  on  his 
way  home  after  a  three  weeks'  vaca- 
tion spent  in  southern  Minnesota. 

C.  A.  Christenson,  who  recently 
resigned  as  operator  at  Clear  Lake, 
has  taken  his  family  to  his  old  home 
at  Prairie  Farm,  Wis.,  for  a  few  week's 
visit. 

Alexander  Johnson.  Lafayette, 
treasurer  of  the  Association,  is  acting 
as  instructor  at  the  Minnesota  Dairy 
School  for  two  weeks,  beginning  this 

week. 

Says  the  Adams  Review  of  R.  W. 
Franklin,  who  recently  took  charge  of 
the  Adams  creamery :  "Mr.  Franklin 
needs  no  introduction  to  the  people 
of  this  community  and  to  the  patrons 
of  the  local  creamery.  Before  taking 
charge  of  the  creamery  at  Spring 
Valley  three  years  ago  Mr.  Franklin 
was  buttermaker  here  and  in  the  ten 
years  he  was  in  brought  the  local 
butter  factory  to  an  enviable  position 
among  Minnesota  creameries,  ranking 
at  one  time  third  in  the  state'.  His 
success  at  Spring  Valley  was  also 
pronounced,  and  it  is  expected  that 
the  local  institution  will  continue 
more  than  ever  to  hold  its  high  place 
in  this  section  of  the  country.  Mrs. 
Franklin  and  children  will  remain  at 
Spring  Valley  until  spring. 

MONTHLY  PRIZES 


To  Creamery  Patrons. 

Winthrop,  Minn. — Monthly  con- 
tests as  to  greatest  amount  of  butter- 
fat  and  amount  of  money  received  per 
cow  are  being  conducted  by  the 
Winthrop  Co-operative  Creamery  As- 
sociation, for  the  purpose  of  increasing 
butterfat  receipts,  stimulating  interest 
in  the  creamery  and,  especially, 
demonstrating  to  the  farmers  in  a 
forcible  and  public  way  the  difference 
in  cows  as  well  as  the  result  obtained 
by  proper  care  and  feed. 

The  first  contest  was  held  in  a  small 
way  for  the  month  of  November  and  a 
lively  interest  has  already  been  creat- 
ed. Operator  H.  J.  Roth  is  positive 
it  will  lead  to  better  cows  in  the  com- 
munity, an  increased  run  at  the 
creamery  and  a  better  quality  of 
cream.  The  creamery  at  present  is 
gathering  the  cream,  but  the  contest 
is  interesting  the  patrons  so  much  in 
the  creamery  business  that  some  of 
them  are  asking  for  arrangements  for 
hauling  their  own  cream.  Eventually. 
Mr.  Roth  is  sure,  the  contest  will  lead 
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to  cream  grading  and  paying  accord- 
ing to  grade. 

The  rules  for  the  contest  and  how 
they  work  are  well  illustrated  by  the 
following  announcement  by  the  cream- 
ery in  a  recent  issue  of  the  Winthrop 
News : 

Prizes  in  Contest 
Lind  Brothers  were  the  lucky  boys 
as  winners  of  our  first  contest,  con- 
sisting of  three  dollars  in  cash,  Paul 
Bubolz  wins  second  prize,  $2  in  cash, 
and  E.  L.  Kley  wins  third,  one  dollar 
in  cash. 

Lind  Bros,  milked  8  cows  for  No- 
vember, averaging  20.11  pounds  of 
butterfat  and  $8.45  per  cow. 

Paul  Bubolz  milked  three  cows, 
averaging  21.44  pounds  of  butterfat 
and  $9.00  per  cow,  although  this 
average  is  higher  than  that  of  Lind 
Bros.,  second  prize,  $2  in  cash  can  only 
be  awarded,  according  to  our  rules,  as 
less  than  five  cows  were  milked  for  the 
month. 

E.  F.  Kley  is  winner  of  third  prize, 
consisting  of  one  dollar  in  cash,  eight 
cows  were  milked  an  average  of  19.06 
pounds  of  butterfat  and  $8.00  per  cow. 
The  Next  Contest 

December  contest  closes  January 
31.  First  prize  consists  of  $5.00  in 
cash,  offered  by  First  National  Bank 
of  Winthrop  and  will  be  given  to  the 
farmer  (milking  five  cows  or  more), 
that  delivered  the  most  butterfat  and 
received  the  biggest  amount  of  money 
per  cow  from  the  Winthrop  creamery 
for  the  month  of  December. 

Second  prize  will  consist  of  three 
dollars  worth  of  groceries,  offered  by 
G.  I.  Bundlie  to  the  patron  standing 
second  highest  in  butterfat  and 
amount  of  money  per  cow  for  Decem- 
ber. 

Third  prize  will  consist  of  two  dol- 
lars worth  of  "Rex  Theatre"  tickets 
(in  the  shape  of  a  family  ticket)  of- 
fered by  A.  J.  Johnson  to  the  patron 
standing  third  highest. 

Rules 

Rules  governing  this  contest  are  as 
follows:  Cows  going  dry  after  the 
fifteenth  of  the  month  must  be  count- 
ed same  as  those  coming  fresh  and 
whose  milk  is  sent  to  the  creamery 
before  the  20th.  One  cow  less  may  be 
subtracted  from  the  total  for  milk 
used  for  the  family. 

Any  patron  of  the  Winthrop  cream- 
ery can  enter  this  contest  up  to  Feb- 
ruary 1st,  by  simply  calling  up  the 
creamery  or  telling  our  haulers  how 
many  cows  were  milked  during  De- 
cember. 


Would  Pay  $10.00  a  Year 
Editor,  Dairy  Record:  Enclosed 
please  find  $1.50  for  one  year's  sub- 
scription to  The  Dairy  Record.  I 
wouldn't  be  without  the  Record  if 
the  price  was  $10.00  per  year.  It 
surely  is  worth  it  for  any  man  in  the 
dairy  business. — Leo  Miekels,  Eureka, 
S.  D. 


Jeffers,  Minn. — Aug.  A.  Schimnoski 
sold  the  creamery  to  E.  C.  Sorenson, 
of  Dundas,  Minnesota.  Mr.  Sorenson 
has  already  taken  possession. 

Fayette,  la. — The  annual  meeting 
of  the  Fayette  Mutual  Creamery 
Association  was  held  and  the  following 
officers  were  elected:  President,  F. 
A.  Kiel;  vice-president,  Adam  Shafer; 
directors,  William  Barnes,  Herb  Pat- 
tison,  L.  E.  Bennington,  W.  H.  Turner 
and  J.  R.  Cook. 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESER VALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1863 


CH  WpstVPP  ft  fn   Butter  Merchants 
•    JLl«    ff  CdVCl  \JU»  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn.  t 
References:  Union  National  Bank,  The  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Week- 

Week 

Since 

Cities 

Jan.  13 

Jan.  6 

Jan. 1,1922 

Chicago  

45.474 

43.409 

77,274 

New  York  

46,957 

47,609 

86,889 

13.079 

6,284 

30,656 

Philadelphia.  .  .  . 

17,955 

14,246 

18,863 

Total  

123,465 

111,548 

213.682 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  13,  1922 


Cities 

In 

Out      |  On  Hand 

Chicago .... 
New  York.  . 

Boston  

Philadelphia 

573,109 
429,078 
74,920 
190.740 

1,074,535 
848,625 
767,647 
116.530 

14.747.102 
8,551,584 
5.643,700 
1,255,430 

Total .... 

1,267.847 

1.539,490 

30,197,816 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Jan.  9. 
Jan.  10. 
Jan.  11, 
Jan.  12, 
Jan.  13 
Jan.  14 


Ch'go  N.Y 


Boston  Phila. 


29,346  48,150  14, 225|  14.086 
31,49947,577  14.945  15,916 
31,470146,859  15,848  14,374 
28,883144,564  16,029  13,625 
26,912  41,929  15,850  14,597 
26.848|42,063  15,489114.057 


REVIEW  OF  THE  BUTTER  MARKETS 
FOR  THE  WEEK  OF  JANUARY 
7-13,  1922 


Wholesale  Prices  of  92  Score  Butter 


Markets. .  .  . 

Jan. 
7 

Jan. 
9 

Jan 
10 

Jan . 
11 

Jan. 
12 

Jan . 
13 

New  York.  . 
Chicago.  .  .  . 
Philadelphia 
Boston  

36} 
35 
37} 
38 

35  J 
34 
36 
37 

34} 
32 
34  J 
35 

34} 
31 
35 
35 

35 
32 
36 
36 

36} 
33  } 
36} 
86 1 

Butter  Markets  React  Sharply 
The  week  ending  January  14th  opened 
with  all  four  markets  very  weak  and 
unsettled.  Dealers  were  forcing  the  grad- 
ually accumulating  stocks  on  the  market 
and  buyers  were  not  interested  except  for 
their  daily  needs.  Prices  on  all  scores  and 
classes  of  both  fresh  and  storage  butter 
showed  daily  reductions.  However,  as 
the  prices  dropped  to  new  low  levels  from 
day  to  day  the  feeling  grew  that  a  reaction 
was  imminent  and  some  of  the  dealers 
began  to  relax  in  their  efforts  to  move 
butter  at  any  price.  This  relieved,  to  some 
extent,  the  congestion  of  the  markets,  and 
along  with  other  factors,  the  more  impor- 
tant of  which  were  reports  of  severe  weat  her 
and  continued  firm  Danish  markets  with 
correspondingly  light  imports,  about  the 
middle  of  the  week,  caused  a  sharp  reaction 
on  all  the  markets. 

Markets  Change  From  Weak  to  Strong 
During  the  long  period  of  depression 
buyers'  stocks  evidently  had  been  reduced 
to  a  minimum  and  as  soon  as  it  became 
apparent  that  the  markets  had  reached 
bottom  there  was  a  scramble  to  replenish 
them  at  as  low  a  cost  as  possible.  More 
active  trading  led  to  firmer  asking  prices. 
Many  dealers  who  before  were  willing  to 
sell  practically  at  buyers  prices,  finding  their 
stocks  showing  rapid  reductions  change 
from  the  position  of  seller  to  that  of  buyer. 
As  a  result  offerings  became  light,  demand 
better  and  prices  were  rapidly  advanced. 
The  tone  of  the  markets  changed  from 
almost  demoralized  condition  early  in  the 
week,  to  strong  position  at  the  close. 
M  uoh  Better   Demand  for    all  Grades 

Fancy  butter  which  the  previous  week 
was  in  liberal  supply  and  hard  to  move 
during  the  latter  part  of  the  week  was 
closely  cleaned  up  at  advancing,  prices. 
The  medium  and  undergrades  early  in  the 
week  were  practically  unsalable,  but  toward 
the  close  found  a  much  better  demand. 
Eastern  markets  report  them  rather  slow 
but  at  Chicago  there  was  keen  competition 
to  get  in  at  the  bottom  and  prices  reacted 
sharply.  Storage  butter  shared  in  the 
better  demand.  At  New  York  buyers  could 
have  had  their  choice  at  32c,  but  later  the 
asking  prices  were  advanced.  At  Chicago 
early  offerings  of  storage  cars  centralized 
89  and  90  score  were  made  at  27-28C  with 
no  demand,  but  later  it  was  difficult  to 
buy  the  same  goods  at  29-31c.  Ninety 
score  cars  were  scarce  at  all  the  markets. 
Markets  Slightly  Unsettled  Despite 
the  Activity 

While  the  tone  of  the  markets  was  much 
firmer  and  stocks  were  quite  readily  moved, 
there  is  some  speculation  as  to  whether  this 
condition  will  continue.  The  better  demand 
which  may  have  been  largely  speculative, 
does  not  remove  the  fundamental  causes 
of  the  long  period  of  depression.  Receipts 
at  the  four  markets  continue  heavy,  being 
for  the  first  half  of  the  week  practically 
twenty  thousand  tubs  heavier  than  for  the 
previous  week.    This  may  have  been  caused 


partly  by  the  holiday  on  the  first  day  of  the 
previous  week,  but  even  after  ignoring  the 
first  day.  the  receipts  of  the  week  of  Jan- 
uary 14th  were  almost  as  heavy  as  the 
previous  week,  and  this  would  hardly  make 
a  fair  comparison  as  a  holiday  usually 
swells  the  receipts  of  the  following  day. 
The  report  of  the  American  Creamery 
Butter  Manufacturers'  Association  indi- 
cates a  slight  decrease  in  production  it 
shows  the  make  as  33.9  per  cent  heavier 
than  the  same  week  of  the  year  before,  and 
7.3  per  cent  lighter  than  the  previous. 
The  corresponding  percentages  of  the 
report  of  the  week  before  were  48.4  per 
cent  and  3.8  per  cent.  The  arrivals  of 
foreign  butter  were  much  lighter,  but  offer- 
ings from  some  countries  were  still  weak. 
Consequently  there  is  some  feeling  among 
operators  that  after  the  speculative  flurry 
has  worn  off  and  buyers  stocks  have  been 
replenished,  they  may  find  it  difficult  to 
dispose  of  the  heavy  incoming  supply. 
Foreign  Butter 
Arrivals  of  foreign  butter  at  New  York 
amounted  to  two  hundred  casks  of  Danish 
brought  by  the  steamer  Mount  Clay  from 
Hamburg.  Another  cargo  is  expected  dur- 
ing the  week.  Some  of  the  cargo  of  about 
twenty  thousand  boxes  of  Australian  which 
arrived  at  San  Francisco  some  time  ago  has 
been  shipped  to  Chicago  and  the  three 
eastern  markets  where  it  is  being  held  at 
prices  too  high  to  interest  buyers  at  present 
markets.  Toward  the  close  of  the  week 
offerings  from  foreign  markets  were  as 
follows:  Danish.  35c.  c.i.f. :  Australian. 
26c.  c.i.f.;  New  Zealand.  23  }c.  c.i.f.;  all 
these  offerings  except  New  Zealand  are 
too  high  to  interest  American  buyers. 
Some  of  this  was  purchased. 

H.  C.  TAYLOR. 
Chief  of  Bureau. 


CHICAGO   BUTTER  AND  CHEESE 
(From    Daily   Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 
Mon.,  Jan.    9  ...  34  33  32} 

Tues.,  Jan.  10         32  31  29} 

Wed..  Jan  11          30}  29}  29} 

Thu.,  Jan.  12.  ...  32  31  30 

Fri..     Jan.  13          32}     '      31}  31} 

Sat..    Jan.  14.  .  .  .  34  33  32 

Saturday.  Jan.  14th. — 

Creamery,  Extras  (92  scores)   ©34 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   ©33 

Firsts  (88  to  90  scores)  28  ©31 

Seconds  (83  to  87  scores)  25  ©27 

Centralized — Standards  (meaning 
Centralized),  90  score  and  better 

full  cars,  fresh   ©32 

89  Scores  30  ©30} 

Cheese 

Cheddars  20  ©20} 

Twins  20  ©20} 

White  20  ©20} 

Daisies.  Double  20  (5.20} 

Single  20}  ©20} 

Longhorns   ©19} 

Young  Americas   ©19} 

Squares  22  © 

Swiss,  Block  22  ©22} 

Limburger,  1  pound   ©25 

2  pounds   ©24 

Brick,  Fancy   ©17 

NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Jan   9,36   ©36}  35}   34  @35 

Tues,  Jan  10,  35  ©35}  34  ©34}  32}  ©33} 
AVed,  Jan  11,  35   ©35}  34   ©34}  32}  ©33} 

Thu,  Jan  12,  35}  (5,36    35   33  @34 

Fri,    Jan  13,  37    @37}  36}   34  @35} 

Sat,    Jan  14,  38   ©88}  37   ©37}  34}  ©36} 

Saturday,  Jan.  14th. — 
Creamery — 

Higher  scoring  than  Extras  38  ©38} 

Extras,  92  score)  37  ©37} 

Firsts,  90  to  91  score  34}  ©36} 

Firsts,  88  to  89  score  32}  ©34 

Seconds,  83  to  87  score  29}  ©31} 

Lower  grades  28  ©29 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  34  © 

Centralized,  cars,  89  score  33  ©33} 

Centralized,  cars,  88  score  32  ©32} 

Centralized,  cars,  84  to  87  score.  .29}  ©31} 

Unsalted,  higher  than  Extras  39  ©39} 

Unsalted,  Extras,  92  score  37}  ©38} 

Unsalted,  Firsts,  90  ©91  score.  .  .  .34}  ©36} 
Unsalted,  Firsts.  88  ©89  score. .  .  .32}  ©34 

Unsalted.  Seconds  29}  ©31} 

Held  or  storage,  high  scoring  33  ©34 

Held  or  storage,  Extras  32  ©32} 

Held  or  storage,  Firsts  30  ©31} 

Held  or  storage.  Seconds  28}  ©29} 

Held,  unsalted.  high  scoring  33}  ©34 

Held,  unsalted,  Extras  32  ©32} 

Held,  unsalted,  Firsts  30  ©31} 

Danish,  casks,  duty  paid  36}  ©37} 

New  Zealand,  fresh,  boxes,  duty 

paid  35  ©36 

Argentine,  fresh,  boxes,  duty  paid  .  31  ©32 
Canadian,  fresh,  boxes,  duty  paid,  35  ©36 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 

Help  Wai\t,cd 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

No.  212 — First  class  ice  cream  maker 
wanted  one  who  can  take  charge  of  ice 
making  plant;  820,000  outfit,  all  new; 
Southern  Minnesota,  town  of  1,200  pop- 
ulation. 


]^chii\eryA>S\ipp]ic^ 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737.  Dairy  Record,  St.  Paul.  Minn.  6-22tf 

For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition:  proce.  8100.00 
F.  O.  B.  Carbondale,  Colo.  Farmers' 
Creamery.  Carbondale,  Colo.       1  12-28tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Jan.    9  33 

Tues.,  Jan.  10  30 

Wed.,  Jan.  11  30 

Mhu..  Jan.  12  30 

Fri.,    Jan.  13  31 

Sat.,    Jan.  14  31 

BOSTON  BUTTER  MARKET 

Extras  Extras 

Ash  Firsts  Spruce 

Mon.,  Jan.    9               37  34  ©36  37  ©38 

Tues.,  Jan.  10               35  32  ©34  35  ©36 

Wed.,  Jan.  11               35  32  ©34  35  ©36 

Thu.,  Jan.  12               35  32  ©34  35  ©36 

Fri.,     Jan.  13               37  33  ©35  37  ©38 

Sat.,    Jan.  14               37  33  ©35  37  ©38 

PHILADELPHIA  BUTTER  MARKET 
(From  Price  Current.) 

Extras    Ex.  Firsts  Firsts 
92  Score   91  Score  88-90 

Mon.,  Jan.    9         36         34  ©35    31  ©33 

Tues.,  Jan.  10          35  33  ©34    28  ©30 

Wed  ,  Jan.  11          35}        33  ©34    28  ©30 

Thu.,  Jan.  12          85}        33  ©34    28  ©32 

Fri.,     Jan.  13          36}       33  @34    28  ©32 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Jan.  9th. — On  the 
Wisconsin  Cheese  Exchamge  today,  2,035 
boxes  of  cheese  were  offered.  The  bid  on 
200  Daisies  was  passed  and  the  balance  sold 
as  follows:  30  boxes  Twins  at  18Jc,  25  at 
19c,  1,100  Daisies  at  19}c.  100  at  19jc, 
300  Double  Daisies  at  19c,  205  cases  Long- 
horns  at.l7Jc,  and  75  at  18c. — A.  C.  Erb- 
stoeszer,  Auctioneer. 
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Brown  &  Root  Co. 

Cheese A  %£S5  ~*  Butter 
and  fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 

flROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


E.tablithed  1893  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

YsUr  "EVENTUALLY"  ™7J? 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep'  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference :    Fort  Dearborn  National  Bank,  Dairy  Record 


Ficken,  Coffin  &  Co.,  Inc. 

W1SS  Butter,  Eggs,  Cheese 

168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth. 
Minn.  4-20  tf 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


For  Sale — One  400-gallon  pipe  coil  cream 
ripener,  in  fine  condition;  lj-inch  inlet  to 
coils.    Address  Box  316,  Mankato,  Minn. 

1-1  ltf 


For  Sale — Sweet  cream,  50  to  300  gallons 
every  other  day;  write  us,  it  will  pay  you. 
Address  2819,  Dairy  Record,  St.  Paul, 
Minn.  1-25 


Wanted — A  Jensen  Ripener,  300-gallon 
capacity,  in  first  class  condition;  state  your 
pnce  and  condition  of  ripener.  Villard 
Creamery  Company,  Villard,  Minn.  1-25 


For  Sale — 300-gallon  Jensen  Ripener, 
$150;  300  gallon  Wizard  disc  coil,  $150; 
one  Burroughs  adding  machine,  five  col- 
umn, cost  $150,  as  good  as  new,  $90;  ten 
horsepower  kerosene  engine,  International 
new  type,  used  a  week,  $300.  Lakeville 
Creamery  Company,  Lakeville,  Minn.  2-8 


Wanted — Second  hand  200  gallon  vat; 
must  be  in  good  shape  and  priced  right. 
Granite  City  Creamery  Co.,  St.  Cloud, 
Minn.  1-25 


Creamery  Bookkeeping  Simplified  by 
using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  2-22 


Position  Wanted  as  helper  in  creamery; 
state  wages  in  first  letter;  can  come  at  once; 
not  afraid  of  work.  Address  Chris  Thom- 
sen.  Box  33,  Hendricks,  Minn.  1-18 


Wide  Awake  Young  Man  would  like  to 
secure  a  position  on  sales  force  of  some 
house  selling  creamery,  ice  cream  or  dairy 
machinery,  equipment  and  supplies.  Ad- 
dress 2822,  Dairy  Record,  St.  Paul,  Minn. 

1-18 


Wanted,  Position  as  helper;  have  three 
years'  experience;  state  wages;  can  come 
any  time;  also  can  furnish  best  of  references. 
B.  E.  Kummet,  Albany,  Minn.  1-18 


g\isii\e$sQvanccs 


For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
of  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815,    Dairy    Record,    St.    Paul,  Minn. 

12-28tf 


Will  Exchange  160  acres  improved  farm; 
good  buildings;  in  Ottertail  Co.,  less  than  a 
mile  from  town  with  high  school;  for 
creamery  in  town  or  city.  Address  M.  L.  S., 
Lock  Box  91,  New  York  Mills,  Minn.  1-25 


For  Sale  at  a  Snap — Half  interest  in 
milk,  butter  and  ice  cream  plant  located 
in  good  dairy  section,  one  of  the  best  towns 
of  10,000  in  the  state,  good  shipping  facil- 
ities; remaining  partner  is  not  only  a  prac- 
tical creamery  man,  but  also  a  good  business 
man;  best  of  reason  for  wanting  to  sell. 
Address  2818,  Dairy  Record,  St.  Paxil, 
Minn.  1-18 


For  Sale — The  Kensington  Co-operative 
Creamery  have  decided  to  sell  their  cream- 
ery machinery  and  all  equipment;  in  good 
running  order;  Kensington  is  a  thriving 
village  of  about  275  inhabitants  on  the 
main  line  of  the  Soo  Railway,  135  west  of 
Minneapolis;  will  be  sold  very  reasonable  if 
a  deal  can  be  made  at  once.  John  T.  Rotto, 
treasurer.  1-25 


For  Sale  or  Rent — Creamery  and  dwel- 
ling; 14  miles  from  railroad;  established, 
1902;  will  be  sold  cheap.  Apply  to  E. 
Herman  Conitz,  New  Salem,  X,  D.  1-25 

Have  160  Acres  of  Minnesota  cut-over 
land;  will  trade  for  creamery;  priced  to 
deal.  Address  2821,  Dairy  Record,  St. 
Paul,  Minn.  2-1 

Sioux  Falls,  S.  D. — N.  E.  Pingquest 
has  bought  the  Lakeside  dairy. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-26  Harrison  St.,  NEW  YORK 

References:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  Record. 
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Butter  Cartons 


They  Sell  the 

BUTTER 

ii 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


More  Than  The  Scale 
H.  C.  Larson.  Secretary:  December 
31st  we  had  our  annual  meeting  for 
1921.  Year  closing  November  30th. 
I  was  engaged  as  buttermaker  for 
another  year  at  the  Association  scale 
plus  free  house,  butter  and  milk. — • 
Albert  Eriekson,  Amery,  Wis. 


^personal/ 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


E.  C.  Kamass,  of  Brooklyn.  Ia.,  is 
installing  a  creamery  of  his  own  at 
Grundy  Center,  that  state. 

A.  W.  Swinghamer,  Cumberland, 
Wis.,  is  building  a  new  creamery, 
modern  and  up-to-date,  to  handle  the 
large  business  at  that  place. 

Arnie  Cliffgaard,  Sisseton,  S.  D.. 
has  taken  charge  of  the  creamery  at 
Ivanhoe,  Minn.,  a  position  he  formerly 
held  for  a  number  of  years. 

Albert  E.  Andersen,  Erskine,  Minn., 
son  of  Albert  Andersen,  well  known 
butter  culture  man,  had  charge  of  the 
Fertile,  Minn.,  creamery  the  past 
three  weeks  while  H.  S.  Halverson 
was  away  on  his  vacation. 

C.  B.  Goodrich,  secretary  of  the 
Greenbush,  Minn.,  creamery  and  edit- 
or of  the  Greenbush  Co-operator,  while 
in  St.  Paul  last  week,  made  arrange- 
ments for  a  speaker  at  the  annual 
creamery  stockholders'  meeting  which 
is  at  Greenbush  is  the  big  event,  it 
ought  to  be  everywhere. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ETfrff 

Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College,  Corvallis,  January  30th  to  Feb- 
ruary 25,  1922. 

National  Butter  Contest — In  connec- 
tion with  Iowa  Short  Course.  Ship  20 
pound  entry  to  arrive  at  Ames  February 
4th.  Address  Iowa  State  College,  Dairy 
Building,  Ames,  Ia.  Butter  will  be  scored 
February  9th. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators,  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Central  Minnesota  Dairymen's  and 
B  utter  makers'  Association — Annual 
Convention.  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show.  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt,  sec- 
retary ,  376  Capital  National  Bank  Bldg., 
Lansing. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention,  Minot,  March 
7th  to  9th.    R.  F.  Flint,  Bismarck,  Sec'y. 


Louis  Stackhouse,  of  Fairwater, 
Minn.,  has  been  engaged  as  assistant 
in  the  creamery  at  Elba,  Minn. 

Clarence  Grimli,  of  Astoria,  S.  D., 
is  the  new  assistant  in  the  Sauk  Lake 
creamery  at  Sauk  Centre,  Minn. 

Frank  Nolan,  Maple  Plain,  Minn., 
who  recently  sold  his  interest  in  the 
Floodwood  creamery,  was  in  St.  Paul 
last  week. 

John  S.  Klinka.  well  known  county 
agent  of  Polk  county.  Wis.,  has 
changed  his  address  from  Balsam 
Lake  to  Osceola. 

Bernard  A.  Augustine,  formerly 
assistant  in  the  creamery  at  Spring- 
field, Minn.,  has  taken  charge  of  the 
Smithfield  creamery,  near  Plainview, 
Minn. 

Donald  C.  Weis,  who  has  been 
making  cheese  for  the  Voegeli  Cheese 
Co.  at  Pine  Island,  Minn.,  is  now 
with  the  West  Concord  Dairy  Asso- 
ciation, West  Concord,  Minn. 


To  Have  Ice  Machine 
Meriden,  Minn. — The  annual  stock- 
holders' meeting  of  the  Meriden  Co- 
operative Creamery  Association  voted 
to  place  an  order  for  an  ice  machine, 
to  be  installed  as  soon  as  possible. 
John  Grosser  is  the  operator. 


Ortonville,  Minn. — Farmers  and 
business  men  held  a  meeting  here  to 
organize  a  $100,000  co-operative  As- 
sociation of  producers. 

Waukesha,  Wis. — Waukesha  Dairy 
Company;  incorporated  capital  stock 
$25,000;  dairy  products,  etc.;  Lillian 
Weber,  Julia  Weber,  H.  T.  Greene. 

Lawler,  Ia. — George  Murray  and 
Joe  B.  Kelly,  have  formed  a  partner- 
ship and  have  opened  an  egg  and 
poultry  house  here  on  North  Main 
Street.  They  will  also  conduct  a 
cream  station. 

Wittenberg,  Wis. — After  making 
changes  in  the  equipment  at  the  plant 
of  the  Wittenberg  Dairy  Company, 
originally  a  creamery,  and  for  the 
last  two  years  a  cheese  factory,  the 
company  is  again  manufacturing  but- 
ter. 


n  THE  - 

DAIRY  RECORD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


R.  W.  BUTLER,  DOVER,  FIRST 
PRIZE 


At    Minnesota   State  Dairymen's 
Convention  at  Hutchinson. 


Henry  Spring,  Pine  Island,  First 
On  American  Cheese. 


Dairymen's  Prizes 
Butter 

R.  W.  Butler,  Dover,  94^.  silver- 
ware, value  $25.00. 

O.  E.  Strand,  Little  Falls,  94,  silver- 
ware, value  $15.00. 

Chas.  Ommodt,  Barnesville,  93f, 
silverware,  value  $10.00. 

Cheese 
American  Fidl  Cheese 

Henry  Spring,  Pine  Island,  94f, 
silverware,  $25.00. 

J.  M.  Baumgartner,  West  Concord, 
94^.  silverware,  $15.00. 

Peter  Youngen,  Pine  Island,  94 L 
silverware,  $5.00. 

Brick  Cheese 

Peter  Youngen,  Pine  Island,  95, 
silverware,  $5.00. 

(Continued  on  Page  30) 


HOARD  MEMORIAL 


To  Symbolize  Diversified  Farming 
and  Dignity  of  Agriculture. 


When  in  February  the  bronze  and 
marble  memorial  of  W.  D.  Hoard  is 
unveiled  at  the  entrance  to  the  agri- 
cultural campus  of  the  University  of 
Wisconsin,  diversified  farming  and 
the  dignity  of  American  agriculture 
will  be  symbolized  for  the  first  time. 

While  it  happens  that  the  memorial 
will  be  placed  on  the  Wisconsin 
campus,  the  project  is  nation-wide, 
and  support  for  the  tribute  to  Hoard 
and  stress  upon  the  importance  of 
diversified  farming  has  come  from 
every  state  in  the  Union  and  from 
several  foreign  countries.  Gutzon 
Borglum,  well-known  American  sculp- 
tor and  creator  of  the  Newark  Lincoln, 
began  work  on  this  memorial  to 
pioneering  in  agriculture. 

Life  of  Mr.  Hoard 

Mr.  Hoard  spent  a  life  of  singular 
usefulness.  He  was  born  in  Madison 
county.  New  York,  in  1S36,  and 
settled  in  Jefferson  county,  Wisconsin, 
twenty-one  years  later.  Before  his 
enlistment  in  the  Civil  War  he  was 
preacher,  singing  school  teacher  and 
wood  cutter,  but  upon  his  return 
from  the  army  his  thoughts  again 
drifted  to  farming.  Before  long  he 
became  the  leading  advocate  of  the 
men  in  his  state  who  foresaw  that  only 
livestock  and  dairy  husbandry  could 
save  Wisconsin  from  agricultural  ruin. 
Consistent  grain  cropping  was  thor- 
oughly depleting  the  farms  of  the 
state. 

(Concluded  on  Page  33) 


IOWA  BUTTER  SCORING 


And  Meeting  at  Postville,  la. 


The  creamery  operators  of  North- 
eastern Iowa,  comprising  Section  No. 
1  and  Section  No.  2  of  Iowa  Butter- 
makers'  Association,  held  one  of  the 
best  meetings  of  creamery  men  ever 
held,  at  Postville,  la.;  January  11th. 

Practically  every  member  of  the 
association  in  the  two  districts  had 
a  tub  of  butter  in  the  state  scoring 
contest,  held  at  the  same  time  and 
place,  and  nearly  all  of  them  were 
present  in  person. 

Taking  Scorings  to  Operators 

The  butter  scoring  contest  was  the 
first  scoring  of  the  1922  Iowa  Educa- 
tional Contest,  which  is  being  held  in 
different  parts  of  the  state  this  year, 
enabling  the  operators  to  understand 
clearly  the  manner  in  which  these 
scorings  are  conducted  and  also  get 
a  better  chance  to  score  butter  of 
different  grades. 

Seventy  tubs  were  entered,  the 
largest  number  in  a  monthly  contest 
in  Iowa  for  several  years.  All  entries 
arrived  in  Postville  January  4th  and 
were  held  for  one  week  before  being 
scored.  The  judges  were:  Prof.  M. 
Mortensen.  Ames;  H.  E.  Forrester, 
of  the  dairy  and  food  department,  and 
J.  J.  Brunner,  of  the  extension  depart- 
ment of  the  state  college. 

Butter  Judging  Contest 

After  the  scoring,  a  very  interesting 
meeting  was  held,  the  discussion  cen- 
tering on  the  question  of  cream  deliv- 
ery in  individual  cans  or  in  jacketed 
cans,  the  former  system  getting  the 
best  of  it. 

(Concluded  on  Page  16) 


EVEN  GREATER  VALUE 


To    be    Given    by    1922  National 
Dairy  Show. 


Supplementing  the  announcement 
in  The  Dairy  Record  of  last  week, 
that  the  National  Dairy  Show  again 
this  year  will  be  held  at  the  Minne- 
sota State  Fair  Grounds,  midway 
between  St.  Paul  and  Minneapolis, 
the  National  Dairy  Association  sends 
out  the  following  statement : 
Show  Dates,  October  7th  to  11th 

"The  Sixteenth  Annual  National 
Dairy  Show  will  be  held  on  the  Minne- 
sota State  Fair  Grounds,  October 
7th  to  14th,  inclusive. 

"This  announcement  is  made  after 
a  most  thorough  analysis  of  the 
present  condition  of  the  National 
dairy  industry  by  the  executive  com- 
mittee of  the  National  Association, 
and  after  giving  every  consideration 
to  those  things  that  require  to  be 
developed  for  the  promotion  of  the 
industry  in  a  National  and  Interna- 

(Concluded  on  Page  10) 


CHEAPER  PRODUCTION  MAIN- 
SUBJECT 


At  Minnesota  Dairymen's 
Convention. 


Association  Activities  Reviewed — 
Hutchinson  Great  Host. 


Cheaper  butterfat  production,  bet- 
ter care  and  breeding  of  dairy  stock, 
and  increased  efficiency  on  the  farm, 
were  the  main  topics  discussed  at  the 
forty-fourth  annual  convention  of 
Minnesota  State  Dairymen's  Asso- 
ciation at  Hutchinson,  Minn.,  last 
week,  January  17th  to  19th. 

It  was  essentially  a  dairy  producers' 
convention,  reference  to  manufac- 
ture— except  in  the  comments  on  the 
butter  exhibit — being  only  incidental. 
The  same  was  true  of  the  subject  of 
marketing  of  dairy  products,  which 
was  discussed  only  to  show  the  minor 
importance  of  reform  work  in  that 
direction  as  a  profit  maker  for  the 
dairy  producer,  as  compared  with 
ways  and  means  of  increasing  produc- 
tion per  cow  right  on  the  farms. 

(Continued  on  Page  22) 


VERMONT  OPERATORS 
ORGANIZE 


Along  Same  Lines  as  Minnesota, 
Iowa  and  Wisconsin. 


The  dairy  plant  operators  and  man- 
agers who  attended  the  State  Dairy- 
mens'  Association  met  January  11th 
and  formed  a  new  organization  to  be 
known  as  "The  Vermont  Dairy  Plant 
Operators'  and  Managers'  Associa- 
tion." About  seventy-five,  a  few  of 
whom  were  not  eligible  to  member- 
ship, attended  this  meeting,  and  more 
than  sixty  have  already  declared  their 
intention  of  applying  for  membership 
which  is  limited  to  experienced  men 
or  women  who  are  actually  in  direct 
charge  of  or  working  in  dairy  plants 
within  the  state.  Everyone  present 
was  in  favor  of  forming  the  associa- 
tion and  not  a  voice  was  raised  against 
the  proposition.  Professor  A.  N. 
Rudnick  of  Iowa  State  College  who 
has  been  secretary  of  the  Iowa  asso- 
ciation since  its  organization,  was 
present  and  explained  the  workings 
of  that  association  and  answered 
many  questions. 

Directors  and  Officers 
After  adopting  a  tentative  consti- 
tion  and  by-laws  to  govern  the  asso- 
ciation for  the  present  season  and  to 
be  brought  up  for  revision  and  perma- 
nent adoption  at  the  first  annual 
meeting  a  board  of  five  directors,  the 
governing  body  of  the  association, 
was  elected.  A  motion  was  made 
and   carried   unanimously   that  not 

(Concluded  on  Page  8) 
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ANOTHER  GREAT  OPPORTUNITY 

It  is  with  great  satisfaction  we  hail  the  announcement 
that  the  National  Dairy  Show  again  this  year  will  come 
to  the  Northwest  and  Minnesota.  We  believe  this  is 
best  for  the  whole  dairy  industry,  although  we  are  not 
blind  to  the  special  opportunity  presented  to  this  terri- 
tory and  which  opportunity,  we  know,  will  be  used  even 
better  than  last  year.  We  appreciate  the  responsibilities 
that  go  with  this  opportunity  and  we  know  that,  as  far 
as  the  creamery  operators  of  the  Northwest  are  concerned, 
they  will  meet  them  and  do  their  full  share.  So  will 
The  Dairy  Record. 

Now  is  the  right  time  to  aim  and  co-ordinate  the 
year's  work  for  the  most  valuable  National  Dairy  Show 
ever.    Keep  that   in   mind  in   the  conduct   of  private 
business,  organization    work    and    everything,  bringing 
it  all  up  together  to  a  climax  at  the  big  Show. 


NO  SIMILARITY 

The  co-operative  creamery  organization  and  butter 
marketing  movements  in  this  country  need  no  boost, 
based  on  misconceptions,  such  as  was  given  it  at  the 
recent  convention  of  Iowa  creamery  managers  and  sec- 
retaries by  E.  B.  Heaton.  director  dairy  marketing, 
American  Farm  Bureau  Federation,  when  he  said: 

"Denmark  organized  their  first  co-operative  federation 
of  creameries  in  1899;  in  1912  this  was  developed  further 
by  having  a  central  creamery  organization  for  the  whole 
country.  Co-operative  creamery  men  in  this  country 
have  been  thinking  about  this  form  of  organization,  and 
some  efforts  are  now  being  made  to  bring  about  federations 
similar  to  those  of  Denmark.  We  have  particularly  in 
mind  the  effort  in  Minnesota  and  Wisconsin." 

To  those  who  have  studied  and  know  Danish  creamery 
federations  and  marketing  methods  as  well  as  the  an- 
nounced plans  of  the  Minnesota  Co-operative  Creameries' 
Association  and  its  contracts  with  member-creameries, 
this  statement  by  the  director  of  dairy  marketing  of  the 
American  Farm  Bureau  Federation  will  be  surprising,  to 
say  the  least.  There  is  no  similarity  whatever  between 
the  Danish  creamery  federation  referred  to  and  the 
Minnesota  association.  Nor  should  there  be,  for  the  very 
good  reason  that  conditions  in  our  country,  fortunately, 
are  so  very  different  from  those  of  Denmark  or  any  other 
country,  that  our  problems  ought  to  be  solved,  not  by 
foreign  ways,  but  by  American,  better,  ways. 


Ice  on  the  farm.    Now  is  the  time. 


Keep  •up-to-date  text  books  handy. 

Use  and  work  with  the  organizations  you  belong  to. 
Don't  simply  pay  dues. 


WHY  NOT  A  CHANCE  TO  COMPARE? 
Much  ill  feeling  and  opposition,  which  can  only  harm 
the  co-operative  creameries  everywhere,  and  especially 
in  Minnesota,  would  be  avoided,  if  the  new  Minnesota 
Co-operative  Creameries'  Association  would  quit  its 
membership  and  propaganda  campaign  at  this  time  and 
devote  all  its  talents  and  funds  to  do  business.  By  so 
doing,  it  would  have  a  chance  to  demonstrate  to  the 
creameries  that  have  not  joined  just  what  it  can  do.  and 
to  demonstrate  to  its  own  members  the  fulfillment  of  all 
promises  made  by  its  organizers  and  promoters.  Also, 
the  member-creameries  would  have  a  chance  to  compare 
for  themselves  the  net  gain  to  their  patrons  with  the 
returns  for  butterfat  paid  by  creameries  not  in  the  asso- 
ciation. 

We  make  this  suggestion  at  this  time  in  the  interest 
of  harmony  among  all  the  forces  that  have  made  the  co- 
operative creameries  of  this  state  successful,  harmony 
which  is  essential  to  their  continued  prosperity.  Neither 
one  man,  nor  one  set  of  men,  nor  one  idea,  nor  one  form 
of  organization  is  the  sole  custodian  of  the  future  success 
of  our  butterfat  producers,  who  need  the  good  will  and 
understanding  of  the  butter  merchants,  the  creamery 
supply  men,  the  professional  creamery  operators,  the 
dairy  and  food  officials,  and  above  all.  good  will  and  co- 
operation among  themselves,  just  as  much  as  they  need 
organization  of  their  creameries,  and  just  as  much  as 
most  of  the  former  need  the  good  will  and  understanding 
of  the  dairy  farmers  of  any  particular  state. 

Due  to  the  kind  of  meinbership  campaign  that  has 
been  waged,  much  misinformation  has  been  spread 
throughout  the  state,  unjustified  discontent  aroused, 
misconception  of  the  new  association  created,  bad  blood 
infused  between  creamery  managers  and  directors  and 
between  directors  and  patrons  and  between  the  various 
forces  that  should  and  must  work  together,  if  our  farmers 
are  to  receive  the  highest  possible  price  for  their  milk 
under  the  co-operative  creamery  system.  It  is  only 
natural  that  in  the  course  of  t his  unnecessarily  intensive 
membership  campaign  honest  differences  of  opinion  as  to 
ways  and  means  of  organization  have  developed,  and  as  a 
result  of  the  campaign  methods  employed,  intolerance 
has  also  developed — intolerance  refusing, on  the  one  hand, 
to  see  any  good  whatever  in  the  proposed  form  of  organ- 
ization and  intolerance,  on  the  other  hand,  ascribing  to 
men  of  long  and  honorable  creamery  experience  and  to 
creamery  boards  with  most  successful  records  behind 
them,  selfish  and  unworthy  motives  for  turning  down 
the  proposition  when  solicited.  Intolerance  on  either 
side  is  only  to  be  condemned,  and  its  continuance  at  this 
time  will  do  more  harm  than  the  new  association,  even 
when  functioning  at  its  very  best,  will  be  able  to  overcome 
and  for  which  the  farmers  will  pay  in  the  end.  When 
this  or  that  party  in  our  political  campaigns  advances  a 
new  idea  to  promote  the  best  interests  of  our  country,  we 
are  not  yet  in  the  habit  of  considering  those  who  vote 
against  what  we  consider  right,  crooks  or  selfseekers  or 
incompetents,  nor  should  such  attitude  prevail  in  the 
co-operative  creamery  industry  of  Minnesota. 

The  new  association  can  well  stop  its  membership 
campaign  and  agitation  right  now.  It  has  some  280 
co-operative  creameries  sewed  up  tight  by  an  iron-clad 
contract  for  two  years,  and  these  members  handle  about 
forty  millons  pounds  of  butterfat  a  year,  over  half  of 
that  handled  by  all  the  co-operative  creameries  in  the 
state.  The  great  majority  of  these  member-creameries 
are  situated  in  the  seven  units  organized,  or  under  organ- 
ization by  the  association,  and  while  some  members 
would  not  be  completely  served  if  the  membership  cam- 
paign stopped  right  now,  they  could  be  charged  rates 
accordingly.  The  fact  remains  that  all  the  essentials  for 
the  successful  operation  of  the  association  and  for  ful- 
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filling  the  promises  made  by  its  sponsors  and  promoters 
are  present  now,  with  the  control  of  the  management 
and  manufacture  and  marketing  of  about  fifty  million 
pounds  of  butter  annually  from  almost  300  plants.  In 
fact,  considering  the  inexperience  of  the  management,  it 
should  be  glad  to  accept  the  lesser  task — just  now,  for 
instance,  any  experienced  creamery  man  or  butter  mer- 
chant would  much  prefer  being  responsible  for  the  suc- 
cessful sale  of  one  million  pounds  of  butter  a  week,  in- 
stead of  two.  Ask  any  of  them,  or  still  better,  ask  the 
Danes  with  their  much  touted  quality  and  uniformity. 

There  is  no  substantial  advantage  to  be  gained  by  the 
new  association's  covering  the  whole  state  all  at  once, 
and  controlling  an  annual  output  of  a  hundred  million 
pounds  of  butter  instead  of  fifty,  as  long  as  it  has  a  suffi- 
cient number  of  member-creameries  to  function  without 
making  its  overhead  expenses  excessively  heavier  than 
they  would  be,  were  all  the  creameries  in  it.  By  cutting 
out  its  membership  campaign  now,  the  promoters  would 
prove  their  good  faith  and  refute  the  charge  made  in 
some  quarters  that  in  order  to  keep  the  members  in  line, 
all  the  creameries  must  be  gotten  in,  so  that  all  chances 
of  comparing  net  results  between  the  plants  inside  and 
outside  the  association  may  be  denied  the  patrons. 

Also,  by  stopping  its  membership  campaign  right  now 
and  confining  itself  to  the  business  of  making  good,  the 
association  will  incur  no  further  penalties  to  which  large 
undertakings  trying  to  get  started  in  one  jump  are  sub- 
jected, especially  when  prospective  members  are  pounded 
and  solicited  in  all  kinds  of  ways — penalties  that  take 
the  form  of  misunderstandings,  misconceptions  and  ill 
feeling.  And  it  would  avoid  the  danger  of  getting  within 
itself  a  large  group  of  resentful,  non-convinced  members 
that  in  the  end  would  constitute  a  grave  danger  to  the 
success  of  the  association.     Furthermore,   in  all  new 


business  ventures,  it  is  better  to  make  the  mistakes  that 
must  be  paid  for  the  necessary  experience,  on  a  smaller 
volume  of  business  than  on  a  larger. 

The  one  hundred  per  cent  membership  stuff,  the 
showing  of  big  and  quick  enrollment,  may  be  all  right 
for  propaganda,  but  serves  no  other  purpose  than  to 
glorify  the  promoter.  The  association  itself  is  liable  to 
pay  for  it  later,  when  it  comes  up  against  a  trail  of  prom- 
ises impossible  of  fulfillment  and  a  line  of  arguments 
not  squaring  with  the  facts,  left  behind  by  the  over-eager 
organizer. 

Now  is  a  good  time  to  call  a  halt  on  all  the  agitation 
and  ill  feeling  engendered,  go  to  work,  saw  wood  and 
make  the  demonstration.  After  all,  that  is  the  best  of 
all  ways  to  conduct  a  membership  campaign,  and  is  the 
only  way  in  which  a  goodly  number  of  creameries  in  the 
state  will  ever  be  secured  as  members.  Also,  the  demon- 
stration would  serve  to  appease  the  more  or  less  unwilling 
and  unconvinced  members  already  to  be  found  in  the 
association,  for  their  patrons  can  then  actually  compare 
net  results  with  patrons  of  creameries  not  in  the  organiza- 
tion, and  that  would  appear  to  be  especially  desirable. 

We  expect  that  some  of  the  promoters  of  the  new 
association  will  credit  this  suggestion  and  these  frank 
comments  to  some  sort  of  unworthy  motives,  but  those 
really  in  charge  and  responsible,  we  are  convinced,  will 
appreciate  that  even  suggestions  not  in  entire  accord  with 
their  own  ideas  may  be  advanced  in  that  spirit  of  helpful 
co-operation  which  they  themselves  have  so  earnestly 
invited  from  everybody  interested  in  the  co-operative 
creameries.  We  believe  this  suggestion  is  based  on  com- 
mon sense,  and  if  acted  upon,  will  meet  present 
conditions  and  greatly  benefit  the  new  association.  We 
know  it  is  made  for  the  purpose  of  promoting  the  best 
interests  of  the  whole  co-operative  creamery  industry. 


!»!ii!Jiuunii|i^ 


<iiMiiii!iiiiiiiiiiiiiiu(i)iiiimiiiiuiiiiiiii((iiMiiiiiiiiniiiiiimi(iitiiiiimhiii 


is  the  proud  record  of  the  CP  Master- 
Built  line  of  mechanical  refrigeration 

machines.  Naturally  our  engineers  and  produc- 
tion experts  have  learned  during  this  long  period, 
how  a  refrigerating  machine  should  be  built  to 
best  serve  the  dairy  industry. 

CP  Refrigerating  Machines  are  obtain- 
able in  vertical  and  horizontal  types,  in 
sizes  ranging  from  one  ton  upwards.  The  vertical 
machine  can  be  equipped  with  automatic  regu- 
lation when  desired.  May  we  send  you  free  our 
new  booklet  "How  Mechanical  Refrigeration 
Increased  Brown's  Bank  Account?"  Address 


The  Creamery  Package  Mfg.  Company 


SALES  BRANCHES  (Write  to  nearest  one) 


CHICAGO  61-67  WEST  KINZIE  STREET 

BOSTON    140  WASHINGTON  STREET,  NORTH 

BUFFALO,  N.  Y  133-137  EAST  SWAN  STREET 

KANSAS  CITY.  MO  1408-10  WEST  12TH  STREET 

MINNEAPOLIS  318-320  THIRD  STREET  NORTH 


OMAHA  113-115-117  SOUTH  TENTH  STREET 

PHILADELPHIA  '  1907  MARKET  STREET 

PORTLAND,  ORE  6-8   NORTH  FRONT  STREET 

SAN   FRANCISCO  699  BATTERY  STREET 

TOLEDO  119  ST.  CLAIR  STREET 


WATERLOO  406-8  SYCAMORE  STREET 
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y  bv 

JAMES  SORENSON 

Minnesota 


We  were  recently  told  of  a  creamery 
patron  who  carried  in  his  pocket  a 
monthly  cream  check  for  $500  and 
who  made  a  practice  of  buying  oleo- 
margarine from  the  local  grocer  to 
supply  the  need  of  his  own  family. 
We  have  the  number  of  another 
creamery  patron  who  called  at  his 
creamery  and  raised  a  kick  about  the 
price  of  butterfat,  while  he  carried 
under  his  arm  a  package  of  oleo 
that  was  to  serve  as  a  spread  for  bread 
in  his  own  home. 


of  the  dairy  industry,  and  to  adver- 
tise the  product  of  the  cow.  and  then 
have  the  patrons  of  such  a  creamery 
spend  their  money  for  butter  sub- 
stitutes. 


Is  the  oleo  eating  dairyman  so 
ignorant  that  he  don't  know  enough 
to  support  his  own  industry,  or  is  he 
so  shortsighted  and  greedy  for  money 
that  he  is  willing  to  sacrifice  his  own 
business  for  a  very  small  temporary 
gain?  It  is  high  time  that  the  dairy 
farmers  of  this  country  wake  up  to 
the  fact  that  they  must  consistently 
boost  for  their  own  business  and  con- 
sume their  own  products,  if  they  can 
ever  hope  to  have  the  undivided 
support  and  co-operation  of  the  rank 
and  file  of  .he  consuming  public- 


It  hardly  seems  possible  that  a  man 
can  be  so  shortsighted  as  to  knock 
his  own  business,  and  yet  we  have  to 
admit  that  a  farmer  who  milks  cows 
for  a  living  and  then  refuses  to  eat 
real  cow  butter  is  doing  that  very 
thing.  We  hear  a  lot  of  kick  about 
the  man  in  the  city  who  buys  butter 
substitutes  and  who  neglects  to  boost 
the  biggest  and  best  industry  in  his 
state  but,  really,  the  city  oleo  con- 
sumer is  not  such  a  bad  fellow  when 
compared  with  the  farmer  who  is 
actually  assisting  in  destroying  his 
own  business.  How  inconsistent  it 
seems  for  a  co-operative  creamery  to 
contribute  money  to  the  protection 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
duels  Cos.  Audit  Systems  and  Income  Tax  Service 
St  Paul-Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmat  Bldg 


The  man  in  the  city  who  buys 
butter  substitutes  may  plead  that 
his  limited  income  does  not  permit 
him  to  purchase  butter  when  a  sub- 
stitute can  be  had  at  half  the  price, 
but  the  farmer  who  eats  oleomargarine 
can  hardly  make  the  claim  that  he 
can  not  afford  to  eat  pure  butter. 
We  know  well  enough  that  the  farm- 
ers are  having  their  financial  troubles 
at  the  present  time,  but  if  they  can 
not  contribute  their  mite  to  keep  their 
own  business  afloat,  what  can  we 
expect  of  the  man  in  the  city  who  has 
no  direct  interest  whatsoever  in  the 
dairy  business? 

If  we  make  a  study  of  the  econom- 
ical side  of  the  dairy  business,  we  are 
forced  to  admit  that  many  dairymen 
show  an  utter  lack  of  judgment  in 
conducting  their  dairy  operations. 
We  know  of  many  communities 
where  the  farmers  are  selling  their 
skimmilk  at  less  than  half  of  its 
feeding  value,  and  yet  these  same 
farmers  are  kicking  because  there  is 


no  money  in  milking  cows.  It  ap- 
pears that  the  high  war  prices  which 
literally  rolled  money  onto  the  farmer, 
have  had  a  most  detrimental  effect  on 
the  farming  business.  When  the  con- 
denserios  were  flourishing  during  the 
war,  and  milk  powder  and  condensed 
milk  was  in  great  demand,  many 
farmers  ceased  to  feed  their  skimmilk 
on  the  farm;  they  found  it  easier  to 
sell  it  than  to  bother  with  raising 
hogs  or  other  live  stock,  and  now  that 
skimmilk  has  a  low  market  value, 
these  same  farmers  are  grudgingly 
going  back  to  the  method  of  farming 
in  vogue  before  the  war.  Even  at  the 
present  time,  with  an  extremely  low 
market  price  for  skimmilk,  there  are 
thousands  of  farmers  who  refuse  to 
feed  the  skimmilk  on  the  farm  and 
utilize  it  in  the  most  profitable  way. 


Not  long  ago  the  writer  happened 
to  be  in  a  co-operative  creamery  just 
at  the  moment  when  a  large  churning 
of  butter  was  being  completed,  and 
we  were  astonished  to  see  a  whole 
ton  of  buttermilk  go  to  waste.  This 
splendid  food  for  man  and  beast  was 
run  into  the  sewer  without  any  cer- 
emonies, and  standing  around  both 
inside  and  outside  of  the  creamery 
were  farmers  who  were  kicking  about 
hard  times,  high  taxes,  and  generally 
(Hissing  the  whole  farming  business. 
Not  one  of  these  farmers  did  we  see 
who  was  at  all  concerned  about  the 
buttermilk  that  daily  found  its  way 
into  the  sewer  from  their  own  cream- 
ery, and  evidently  there  were  none  who 
careci  to  go  to  the  trouble  of  hauling 
this  buttermilk  home  and  use  it  as 
such  a  splendid  product  ought  to  be 
used. 


How  funny  we  felt  a  few  days  later 
when  we  met  a  man  in  the  city  who 
was  telling  us  of  the  barrels  of  money 
that  could  be  made  from  the  sale  of 
buttermilk  at  soft  drink  stands. 
This  man  stated  that  he  would  be 
willing  to  pay  a  good  price  for  the 
buttermilk  from  a  good  country 
creamery,  and  we  had  to  admit  that 
selling  buttermilk  at  five  cents  per 
glass  would  net  him  a  handsome 
profit,  if  he  could  buy  the  buttermilk 
at  ten  or  fifteen  cents  a  gallon.  We 
had  to  think  of  the  value  of  a  whole 
ton  of  buttermilk  that  we  had  seen 
go  into  the  sewer  a  few  days  before; 
with  buttermilk  selling  at  five  cents 
per  glass  and  with  ten  glasses  of 
buttermilk  to  a  gallon,  the  retail 
value  of  this  ton  of  buttermilk  would 
be  about  1125,000. 


Not  being  a  practical  farmer,  the 
writer  is  unable  to  accurately  state 
the  feeding  value  of  buttermilk,  but 
we  do  know  that  buttermilk  is  too 
valuable  to  dump  into  the  sewer,  and 
there  ought  to  be  at  least  one  or  two 
farmers  in  each  community  who 
would  haul  the  buttermilk  away  from 
the  local  creamery,  and  feed  it  to 
hogs  and  other  live  stock  on  their 
farms.  The  farmer  who  kicks  about 
hard  times,  and  who  at  the  same  time 
can  contentedly  watch  the  buttermilk 
go  down  the  creamery  sewer,  is  not 
entitled  to  a  whole  lot  of  sympathy. 


It  is  well  to  remember  thatJGod 
helps  those  that  help  themselves. 


Paying  for  cream  according  to 
quality  is  good  ^business.  Why  nut 
pay  for  the  operator's  service  the  same 

way? 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co, 

SOUTH  STILLWATER,  MINN. 
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BuTTER 


Our  Customers 
Cannot  be  Beat 

At  the  Minnesota  Dairymen's  Convention  at  Hutchinson  again 
our  customers  topped  the  list.  They  simply  cannot  be  beat.  The 
two  winners  in  both  butter  and  cheese  are  our  customers. 

BUTTER 

1st.    R.  W.  Butler,  Dover  94.50 

2nd.  O.  E.  Strand,  Little  Falls  94.00 

CHEESE 

1st.    Henry  Spring,  Pine  Island  94.75 

2nd.  J.  M.  Baumgartner,  West  Concord  94.50 

Write  us  for  a  free  sample  of  our  Culture.  It  will  surely  help 
you  win. 

Elov  Ericsson  Co.  ^paSTm"™: 


REAL  VALUE  ALWAYS 


We  have  a  very  large,  exclusive  retail  trade  that  is  demanding 
more  butter.  We  must  connect  with  more  creameries.  We  have  a 
proposition  that  is  making  us  a  lot  of  friends  among  the  creameries, 
so  why  not  let  us  help  you  to  a  little  better  proposition  than  what 
you  have. 

We  watch  your  shipments  and  give  you^the^best  prices,  weights 
and  prompt  returns.  It's  a  real  question^of  service  with  us.  One 
shipment  makes  you  a  friend.  Why  not  start  to  be  friends  today? 


J.  H.  HOAR  &  CO. 

"The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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GREENWALD 

When  the  Soo  Railway  built  the  line 
from  Brooten  to  Duluth  it  established 
a  station  named  Greenwald  in  Stearns 
county.  This  station  is  about  one  and 
a  half  miles  south  of  Meire  Grove, 
where  there  is  now  and  has  been  for 
thirty  years  one  of  the  best  co-oper- 
ative creameries  in  the  state,  big  and 
successful.  In  1916  the  business  men 
and  twenty-seven  of  the  farmers 
around  Greenwald  erected  a  creameiy 
at  Greenwald. 

We  are  frank  to  state  that  we  could 
not  at  that  time  see  any  room  for  a 
successful  creamery  at  Greenwald, 
and  we  deemed  it  a  mistake  to  start 
another  creamery  in  that  community 
and  so  close  to  Meiie  Grove.  The 
creamery  at  Greenwald  opened  for 
business  in  July,  1916,  with  twenty- 
seven  patrons  and  made  something 
like  30,000  pounds  of  butter  that  year. 
John  Niehause  was  their  buttermaker, 
but  became  discouraged  over  the  sit- 
uation and  secured  the  position  as 
operator  of  the  Richmond  creamery. 
The  Greenwald  people  then  hired 
Chris  Mader  as  operator  of  the  cream- 
ery, and  Chris  has  been  at  Greenwald 
since,  is  there  now,  and  will  evidently 
stay  there  as  long  as  he  lives,  or  at 
least  as  long  as  he  cares  to  stay.  We 
attended  their  annual  meeting  Jan- 
uary 10th  and  obtained  the  following 
figures:  During  1917  they  made 
61,718  pounds  of  butter.  During  1918 
they  made  91,171  pounds;  during  1919 
they  made  99,229  pounds;  during  1920 
115,881  pounds,  and  during  1921  they 
made  134,361  pounds  of  butter. 

Taking  into  consideration  the  loca- 
tion and  closeness  to  Meire  Grove, 
then  New  Munich  to  the  East,  Spring 
Hill  to  the  South,  and  Else  to  the 
Southwest,  being  squeezed  in  be- 
tween these  old,  successful  co-oper- 
ative creameries,  we  deem  the  growth 
and  success  of  the  Greenwald  cream- 
ery most  remarkable.  They  now  have 
sixty-seven  patrons  and  the  creamery 
all  paid  for,  so  the  battle  is  practically 
won  and  it  has  been  a  hard  one.  We 
admire  the  few  patrons  who  had  the 
faith  in  themselves  and  grit  to  take 
stock  in  the  new  creamery,  for  they 
took  a  long  chance;  in  fact,  we  thought 
they  did  not  act  wisely.  They  won 
because  they  stuck  by  the  creamery 
even  if  others  paid  more;  thus  they 
proved  themselves  good  co-operators 
and  winners. 

Then  we  admire  little  Chris  Mader 
for  what  he  has  done  for  them.  He 
has  worked  hard  and  faithful  and  made 
good  butter.  It  would  be  interesting 
to  know  the  gallons  of  perspiration 
that  he  has  given  during  these  five 
years  to  make  the  Greenwald  cream- 
ery a  success.  But  Chris  doesn't  care 
about  that  part.  He  is  of  the  kind  that 
is  willing  to  give  his  life  rather  than 
to  lay  down  on  the  job  or  have  a  helper 
stand  in  his  way. 

"Well  done,  thou  good  and  faithful 
servant."   That's  all  we  can  say. 


FOX  RIVER  BUTTER  CO. 

( In  corporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter.  Minn. 


ANNUAL  MEETING  FEBRUARY 
NINTH 


At  Osceola,  Wis.,  of  Polk  Co.  Wis.) 
Butter    and    Cheese  Makers' 
Association. 


Polk  County  Butter  and  Cheese 
Makers'  Association  will  hold  its 
annual  meeting  at  Osceola.  Wis., 
Thursday,  February  9th.  Scoring 
contest  as  usual.  Traveling  men 
invited  to  attend.  B.  J.  Lindvig, 
Luck,  is  secretary  and  treasurer. 


VERMONT  OPERATORS 


(Concluded  from  page  3) 


less  than  two  members  of  this  board 
must  represent  each  of  the  two  classes 
of  dairy  plants  in  the  state,  viz.: 
proprietary  and  co-operative.  The 
fifth  member  might  belong  to  either 
class.  Those  elected  to  this  board 
were  J.  B.  Hoag  of  Grand  Isle,  B.  C. 
Jennings  of  East  Hard  wick,  E.  C. 
Hills  of  North  Montpelier,  A.  D. 
Lynch  of  West  Hartford  and  W.  P. 
Frost  of  Brattleboro. 

The  board  of  directors  met  on 
January  12th  and  elected  J.  B.  Hoag. 
president;  B.  C.  Jennings,  vice-pres- 
ident; E.  C.  Hillis,  treasurer,  and 
Professor  Ellenberger.  secretary.  Cop- 
ies of  the  constitution  and  by-laws 
and  membership  application  blanks 
will  soon  be  distributed  and  the  asso- 
ciation put  on  a  working  basis  as 
soon  as  possible. 

The  first  move  toward  organizing 
this  association  was  made  at  the 
Creamerymen's  Conference  offered 
as  one  of  the  regular  Winter  Short 
Courses  in  Dairying  at  the  University 
of  Vermont  and  State  Agricultural 
College  when  those  present  requested 
Professor  H.  B.  Ellenberger  to  appoint 
a  committee  to  consider  the  proposi- 
tion. After  investigating  similar  as- 
sociations in  other  states  this  com- 
mittee decided  to  call  an  organization 
meeting  during  the  State  Dairymen's 
Convention  with  the  above  results. 

Object  and  Means 
To  quote  from  the  constitution 
adopted  the  object  of  the  association 
"shall  be  to  work  for  the  welfare  of 
the  dairy  industry  and  the  mutual 
benefit  of  the  dairy  plants  and  the 
operators  and  managers."  Sections 
of  the  State  Association  are  to  be 
organized  throughout  the  state  and 
each  member  is  to  serve  on  at  least 
one  committee.  Thus  everyone  will 
have  some  duty  to  perform  for  the 
association,  and  since  work  brings 
results  it  is  to  be  expected  that  much 
good  will  be  accomplished,  and  that 
the  association  will  soon  be  a  powerful 
factor  in  matters  pertaining  to  dairy- 
ing in  Vermont. 

The  object  of  the  association  shall 
be  accomplished  by  the  following: 

1.  By  each  member's  pledging 
himself  to  support  and  abide  by  the 
constitution  and  by-laws  of  this 
association. 

2.  By  establishing  and  maintain- 
ing sections  of  the  members,  as  pro- 
vided for  in  this  constitution. 

3.  By  regulating  and  supervising 
the  apprenticeship  and  training  in 
dairy  manufacturing  and  in  dairy 
plant  mamagement. 

4.  By  increasing  and  maintaining 
the  efficiency  of  our  members. 

5.  By  improving  working  condi- 
tions of  our  members  in  respect  to 


safety,  healthfulness  and  sufficiency 

of  help. 

6.  By  obtaining  and  maintaining 
the  proper  relationship  between  the 
compensation  and  the  efficiency  of 
our  members. 

7.  By  eliminating  from  member- 
ship in  this  association,  as  far  as  lies 
in  our  power,  the  inefficient  dairy 
plant  operator  and  manager. 

8.  By  promoting  and  supervising 
the  participation  of  our  members  in 
dairy  product  scoring  or  judging  con- 
tests, meetings,  courses  and  all  other 
means  of  educating  and  training  our 
members  and  their  apprentices  in  the 
art  of  operating  and  managing  dairy 
plants. 

9.  By  collecting,  compiling  and 
disseminating  data,  figures  and  other 
information  covering  matters  of  in- 
terest to  the  members  and  for  the 
promotion  of  the  welfare  of  the 
association  and  the  dairy  industry. 

10.  By  assisting  the  members  to 
obtain  desirable  and  suitable  posi- 
tions, and  creameries  to  obtain  effi- 
cient and  suitable  operators  and 
managers  from  among  our  members. 

11.  By  adjusting  disputes  and 
disagreements  between  members,  be- 
tween members  and  employers  and 
between  members  and  those  with 
whom  they  or  their  employer  do 
business. 

12.  By  promoting  legislation 
which  will  protect  and  promote  the 
interests  of  the  dairy  industry  and  of 
the  members  of  this  association. 

13.  By  establishing  and  maintain- 
ing offices,  agents  and  other  agencies 
for  the  protection  and  promotion  of 
the  welfare  and  interests  of  our  mem- 
bers and  the  dairy  industry. 

Not  a  Labor  Union 
This  association  is  not  a  labor  union 
in  any  sense  of  the  term,  and  there 
will  be  nothing  secret  about  its  oper- 
ations. Owners  of  dairy  flants  and 
directors  of  co-operative  plants,  even 
though  not  eligible  to  membership, 
may  attend  all  association  meetings 
and  participate  in  discussions. 

A  junior  department  is  provided 
and  any  person  desiring  to  learn  the 
creamery  business  or  who  is  not  eligi- 
ble to  full  membership  because  of 
lack  of  practical  experience  may  be- 
come a  member  until  such  time  as 
he  may  fulfill  the  requirements  for 
full  membership. 

Applications  for  membership  and 
all  correspondence  should  be  ad- 
dressed to  the  secretary,  Professor 
H.  B.  Ellenberger,  Morrill  Hall, 
Burlington,  Vermont. 


Le  Sueur,  Minn. —  Mr.  Reiss  sold 
his  creamery  to  C.  B.  Tracy  of 
Appleton. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yog  Money      GWe  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St,  N  MINNEAPOLIS 


THE  DAIRY  RECORD 


9 


The  "Buflovak"  Process 

An  Established  Fact 


"Buflovak"  taciturn  Dryer 


'Buflovak"  Rapid  Circulation 
Evaporator 


THE  "BUFLOVAK  "  PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
nanufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

"Buflovak"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
and  other  liquids. 

Vacuum  Slielf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers.  Crystal- 
lizers,  etc. 

Write  for  the  ''Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 


1617  Filrnore  Avenue 


BUFFALO,  N.  Y. 
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IOWA  SHORT  COURSE 


Instructors  Have   Been  Selected. 


The  following  men  have  been  se- 
cured to  instruct  in  the  ten-day  short 
course  February  8-18,  1922. 

Butter  Making — H.  C.  Ladage. 
Strawberry  Point,  Iowa;  E.  G.  Oman. 
Cokato,  Minn;  L.  S.  Edwards,  U.  S. 
Division  of  Dairying,  Tupelo,  Miss.  " 

Pasteruization  and  Cream  Improve- 
ment— F.  C.  Hinze,  Ames;  F.  S. 
Bouska,  Chicago.  111. 

Starters — J.  J.  Brunner.  Jefferson. 
Iowa. 

Ice  Cream  Making — L.  R.  Sanders. 
Cedar  Rapids,  Iowa;  R.  L.  Xeasham. 
Ames. 

Market  Milk — S.  J.  Pearce,  Ames; 
L.  Spencer,  Hvde,  Ames. 

Soft  Cheese  Making — E.  F.  Goss, 
Ames;  C.  G.  Farr,  Ames. 

Testing  of  Dairy  Products — F.  F. 
Sherwood,  Ames;  F.  M.  Sheldon. 
Ames. 

Dairy  Bacteriology — B.  W.  Ham- 
mer, Ames;  M.  P.  Baker,  Ames. 

Butter  Judging — H.  Reynolds.  Ma- 
son City,  Iowa;  O.  A.  Storvick,  Albert 
Lea,  Minn.;  IT.  E.  Forrester,  Glad- 
brook,  Iowa;  F.  W.  Stephenson. 
Oelwein,  Iowa. 

Fieldmen's  Laboratory — A.  \V. 
Rudnick,  Aims;  C.  A.  Iverson,  Ames. 

Daily  Program 
The  above  named  instructors  will 
demonstrate  in  the  various  laborato- 
ries every  forenoon  from  eight  to 
twelve  o'clock.  The  students  have 
their  choice  of  whichever  work 
they  desire  to  take.  Butter  judging  is 
offered  in  the  afternoons.  The  col- 
lege instructors  and  outside  speakers 
will  lecture  in  the  afternoons  from  one 
to  five  o'clock.     From  two  to  three 


lectures  will  be  given  each  hour  and 
the  student  may  select  whichever 
lecture  he  considers  will  interest  him 
the  most. 

For  further  information,  address 
Dairy  Department,  Iowa  State  Col- 
lege, Ames,  Iowa. 


EVEN  GREATER  VALUE 


(Concluded  from  Pnge  3) 


tional  way  for  the  1923  World's 
Dairy  Show,  to  be  held  simultaneously 
with  the  World's  Dairy  Congress. 

"The  territory  directly  covered  by 
the  holding  of  the  Show  in  the  North- 
west responded  so  enthusiastically 
to  the  teachings  of  the  Show  in  1921. 
and  it  was  deemed  wise  and  expedient 
at  this  time  to  return  and  build  a 
substantial  permanent  improvement 
that  will  last  for  all  time,  and  use  the 
opportunity  to  develop  still  greater 
educational  ideas  than  have  yet  been 
undertaken  by  the  Show  for  the 
industry  nationally. 

Convention  and  Show  to  be  Unit 
"The  conventions  of  the  industry 
as  well  as  the  Show  were  highly  suc- 
cessful last  year,  and  it  is  believed 
that  a  work  can  be  built  in  the  Show 
that  will  bring  more  value  to  the 
conventions  through  direct  participa- 
tion in  the  Show  than  both  being 
conducted  as  at  present  separate 
units.  At  least  a  program  is  in 
preparation  to  bring  about  something 
of  this  sort  and  will  be  published 
later. 

"Briefly,  just  to  get  the  thought 
before  the  country  now,  will  say  that 
this  year's  Show  will  be  built  around 
a  display  of  our  industry  in  active 
operation,  and  that  the  activities  of 
each  branch  of  the  industry  will  be 


directed  by  the  National  Association 
representing  such  branch. 

"A  committee  of  three  requested  by 
the  Machinery  Exhibitors  in  their 
meeting  of  January  10th  was  created 
by  the  executive  committee  of  the 
National  Dairy  Association.  This 
committee  has  the  matter  in  hand  of 
developing  the  active  participation  of 
the  National  Dairy  Trade  and  Educa- 
tional Organizations  into  this  greater 
educational  Show  work  and  developing 
a  spirit  of  unity  that  is  very  necessary 
for  achievement  worthy  of  the  in- 
dustry. The  Show  of  1922  will  be  a 
great  historical  Show,  and  by  the 
year  of  1923  there  is  reason  to  hope 
that  this  enormous  industry  of  ours 
will  have  a  truly  representative 
Show." 


Midwest  Engineering  and 
Equipment  Co. 
Midwest  Engineering  and  Equip- 
ment Co.  of  Chicago.  Western  Sales 
Agents  for  Frick  Company  of  Waynes- 
boro. Penn'a.  builders  of  the  well 
known  Frick  line  of  ice  machine 
machinery,  announce  the  opening  of 
an  office"  at  825  Plymouth  Bldg.. 
Minneapolis.  Minn.,  in  charge  of 
Mr.  R.  Jarvis.  who,  in  addition  to 
being  a  practical  engineer,  is  a  grad- 
uate of  the  Engineering  School  of  the 
University  of  Illinois.  The  opening 
of  this  office  will  enable  the  Midwest 
Engineering  and  Equipment  Co.  to 
give  its  patrons  in  the  Twin  Cities 
and  surrounding  territory  quick  and 
efficient  service. 


Brewster,  Minn. — A  co-operative 
creamery  association  is  being  con- 
templated. A.  R.  Miesen,  County 
Agent.  Worthington,  is  interesting 
himself  in  the  matter. 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  [specifiedj  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  yourjservice.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — Xo  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


:0 


RUSSE  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA 


Butter 


G.  F.  ADAMS  &  CO.  Butter  and  Ef&s 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 


REFERENCES 


Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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They  Couldn't  Im- 
prove the  Churn  So 
They  Improved  the 
Drive  of  This  New 

Worm  Driven 
Simplex 
Churn  and 
Butter 
Worker 


No.  1200  Worm  Drive  Type 


EXPERIENCE  of  the  manufacturers  and 
of  thousands  of  users  proves  that  no 
greater  churning  or  butterworking  efficien- 
cy can  be  obtained  than  with  the  Simplex  Churn 
and  Worker,  so  this  newest  improvement  lies  en- 
tirely in  the  drive. 

The  Simplex  lias  always  been  the  lightest-run- 
ning churn  from  the  power  standpoint,  and  now 
the  power  requirement  is  even  less.  The  maximum 
power  requirement  for  the  Xo.  1200  size  when  the 
butter  breaks  is  less  than  -t  H.  P.  During  the 
churning,  and  until  the  butter  breaks  2  H.  P.  is 
sufficient — and  slightly  less  for  the  working 
operation. 

Transmission  units  are  totally  enclosed,  and 
connected  by  flexible  disc  universals.  A  standard 
Timken-Detroit  worm  gear  set  is  used.  The  worm 
is  mounted  on  standard  Timken  Roller  Bearings. 
All  exposed  shafts  are  properly  guarded.  The 
front  of  the  drum  is  carried  on  fibre  cushion  roller 
wheels,  quieting  the  operation  of  the  churn  and 
minimizing  wear. 

These  features  result  in  (1)  long  life;  (2)  low 
power  requirement;  (3)  quiet  running;  (4)  easy 
operation. 


But  don't  overlook  the  unchanged  principles 
which  for  so  long  have  made  the  Simplex  a  favorite 
w  i  t  h   buttermakers  : 


( 1  )  the  short  barrel 
which  works  the  but- 
ter evenly,  distributes 
the  salt  uniformly 
and  gives  a  uniform 
moisture  content  ;  (2) 
t  h  e  visible  butter- 
working  feature,  an 
exclusive  Simplex  im- 
provement which  en- 
ables the  operator  to 
fully  control  the  but- 
ter -  working  opera- 
tion ;  (3)  the  absence 
of  stuffing  boxes,  as- 
suring sanitation  and 
a. clean  product. 


Timken-Detroit  Worm  Gear  Set 
and    Timken    Roller  Searing's 
Used  in  Simplex  Churn 


We'll  gladly  mail  you  on  request  a  handsome  folder 
showing  the  complete  line  of  Simplex  churns,  and  give 
you  prices.    No  obligation. 


A.  H.  Barber  Creamery  Supply  Company 

Home  Office :  300  West  Austin  Avenue,  Chicago 
Twin  City  Office:  2490  University  Avenue,  St.  Paul,  Minn. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


JOINT  MEETING 


Of  Districts  7  and  8. 


A  joint  meeting  of  Districts  No.  7 
and  No.  8  will  be  held  at  Chippewa 
Falls  on  the  evening  of  February  8th. 
Secretary  O.  J.  Krogstad  of  No.  8, 
announces.  The  members  will  take 
supper  together  at  one  of  the  hotels 
and  the  meeting  will  be  called  imme- 
diately afterwards. 

State  Secretary  H.  C.  Larson  and 
possibly  other  speakers  will  address 
the  meeting  and  every  member  is 
expected  to  attend.  All  supply  men 
are  welcome. 


M.  LILLEY  WINS  BRIGHAM 
CUP 


In  Vermont  Scoring  Contest. 


The  last  of  the  nine  Vermont  scor- 
ings for  the  year  1921  was  held  on 
December  19t  h  in  the  dairy  laboratory 
at  the  State  Agricultural  College. 
This  series  of  scorings  was  the  most 
successful  ever  held  in  the  state. 
Three  were  held  at  the  College  and 
six  at  various  creameries  throughout 
the  state.  This  arrangement  made  it 
possible  for  many  to  attend  the 
scorings  as  well  as  to  enter  samples. 
Fifty  creameries  participated  in  the 


scorings  during  the  year  and  the 
average  attendance  was  forty-five. 

Another  innovation  this  year  was 
the  scoring  of  the  butter  on  "composi- 
tion as  well  as  on  quality.  It  is 
desirable  that  creameries  and  butter- 
makers  strive  to  make  high  quality 
butter  but  it  is  also  important  that 
they  secure  a  high  legitimate  overrun, 
and  it  is  necessary  that  the  butter 
manufactured  shalt  comply  with  the 
law  as  to  composition.  The  composi- 
tion score  gives  some  credit  to  the 
buttermaker  who  secures  a  just  over- 
run even  if  he  is  obliged  to  use  cream 
of  questionable  grade  which  at  best 
yields  butter  of  medium  quality. 

The  quality  score  counted  two- 
thirds  and  the  composition  score  one- 
third  toward  the  final  score.  Con- 
testants were  ranked  according  to  the 
average  score  on  their  seven  best 
entries. 

The  sterling  silver  cup  donated 
by  Hon.  E.  S.  Brigham,  Commissioner 
of  Agriculture,  is  awarded  for  this 
year  to  the  Marshfield  Co-operative 
Creamery  Association  of  Marshfield, 
and  C.  M.  Lilley,  manager  and 
buttermaker.  This  cup  is  to  become 
the  permanent  property  of  the  cream- 
ery or  buttermaker  which  first  wins 
it  for  the  second  time.  '  It  is  very 
encouraging  to  note  that  the  entries 
this  year  showed  more  uniformity 
than  formerly.  The  average  com- 
mercial scores  were: 

Butter  Scores 

C.  M.  Lilley,  Marshfield  91.40 

W.  A.  Vancour,  East  Hardwick  91.29 

G.  L.  Holden,  Milton  91.29 

J.  D.  Santamore,  Stowe  91.00 

E.  C.  Hillis,  N.  Montpelier  90.86 

W.  A.  O'Brien.  Waitsfield  90.79 

F.  A.  Rist,  Wilmington  90.79 


S wanton  (Changed)  90.57 

M.  L.  Lashua,  Salisbury  90.29 

C.  I.  Hartwell,  Troy  89.93 

Importance  of  Composition 

One  of  the  creameries  in  the  con- 
test entered  butter  having  an  average 
composition  of  80.73  per  cent  fat; 
15.36  per  cent  water;  2.91  per  cent 
salt  and  one  per  cent  curd.  Another 
plant  sent  butter  averaging  83.37 
per  cent  fat;  13.56  per  cent  water; 
2.07  per  cent  salt  and  one  per  cent 
curd.  With  an  average  make  of  800 
pounds  per  day  and  a  price  of  forty 
cents  per  pound,  this  difference  would 
amount  to  $3,792  for  the  year.  It 
pays  to  have  a  buttermaker  who 
tests  for  moisture  and  salt  and  con- 
trols composition. 

Scorings  for  1922  will  start  inMarch 
or  April.  A  complete  announcement 
regarding  them  will  be  sent  out  later. 

Unit  to  be  Organized 

A  unit  of  Minnesota  Co-operative 
Creameries'  Association  will  be  organ- 
ized at  Mankato  on  January  26th, 
to  cover  the  creameries  in  the  counties 
of  Blue  Earth,  Waseca  and  Le  Sueur 
that  have  signed  up  with  the  asso- 
ciation. 


New  Cheese  makers'  Book 
The  Creamery  Package  Mfg.  Com- 
pany announce  the  publication  of  a 
pocket-sized  catalogue  for  cheese- 
makers.  This  book  lists  nearly  5,000 
articles,  contains  100  pages,  and 
hundreds  of  illustrations  of  cheese- 
makers'  supplies  and  equipment,  all 
quoted  at  remarkably  low  prices. 

A  copy  will  be  sent  free  to  anyone 
interested  if  this  paper  is  mentioned. 
Address  them  at  61-67  W.  Kinzie 
St.,  Chicago,  or  their  nearest  branch 
office. 


FRICK   ICE  MACHINES 

HAVE  BEEN  ON  THE  MARKET  ALMOST  HALF  A  CENTURY— THEREFORE  YOU  TAKE 
NO  CHANCES  WHEN  YOU  PLACE  YOUR  ORDER  WITH  US. 

Write  Us  For  "ICE  and  FROST"  It  Tells  The  Story  of  The  FRICK  MACHINE 
OUR  ENGINEERS  ARE  AT  YOUR  SERVICE 


Western 
Sales  Agents 

FRICK  CO. 

Waynesboro,  Pa. 


CHICAGO 


Branch  Office 
826  Plymouth  Bldg. 
Minneapolis,  Minn. 

Phone  Atlantic  2742 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,  Swift  &Rosenbaum,  he. Fine  Bulter' Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pcttit  &  RGCd  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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DANIEL  J.  COYNE  Established  1894  RICHARD  J.  COYNE 

COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 


Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Continental  &  Commercial  Nat'l  Bank,  Chicago 
National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street     :      :  CHICAGO 


That's  the  certainty  to  users  of  our 

Product 

Creamerymen:  Now  is  the  time  to  go  over  your  plant  and  decide  upon 
what  changes  and  improvements  you  will  make  this  year: 

Don't  delay — decide  at  once  and  have  everything  in  readiness  when 
warm  weather  arrives,  then  everything  will  be  running  smoothly  throughout 
the  year. 

If  you  want  insulation  be  sure  you  buy  the  best. 

Our  Products— WATER-PROOF  LITH  and  LINOFELT  are  in  a  class 
by  themselves — they  are  the  best  to  be  had.   Let  us  figure  with  you. 

We  have  hundreds  of  testimonials  telling  of  the  goodness  of  same. 
Read  the  following: 

WABASHA  CREAMERY 

Wabasha,  Minn.,  April  2,  1921. 

Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen : 

In  reply  to  your  letter  of  March  30th  will  say  that  we  are  more  than 
pleased  with  the  Waterproof  Lith  we  bought  from  you  November  t>,  1919, 
and  we  can  recommend  it  to  anybody  that  has  any  use  for  a  good  insulation. 
It  is  the  best  insulation  that  we  know  of. 

Yours  truly, 

N.  I.  HUGGER. 

Material  purchased  in  1914. 
Let  us  help  you  keep  cool. 

Union  Fibre  Co.,  Inc. 

World' a  Largest  Manufacturer*  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


Best 


There 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


SPRUCE  BUTTER  TUBS 
On  the  New  York  Market. 


in  the  New  York  Produce 
and  American  Creamerv. 


Revit 


Overrun  Discussed 
Overrun  was  discussed  by  District 
No.  9  at v its  meeting  at  Albert  Lea 
January  12th.  The  report  of  Secre- 
tary A.  E.  Groth  does  not  state  what 
conclusions  were  reached.  Two  new 
members  were  accepted  and  the 
matter  of  a  cream  cooling  tank  cam- 
paign was  reported  on  and  will  be 
taken  up  again  at  the  next  meeting. 
County  Agent  Ben  Rieke  spoke 
briefly.  The  following  are  the  butter 
scores: 

Elmer  Anderson.  93|;  H.  H.  Jensen. 
9SX;  Carl  Morek.  93  4;  H.  A.  Hendrix, 
93;  Julius  Ramsev.93;  Hjalmar  .John- 
son, 921;  O.  J.  Hoium,  92 4;  Fred 
Peterson.  92i;  A.  E.  Groth,  92;  Y.  .). 
Cofoed,  92;  Sam  Anderson  (junior 
member),  94. 


Engagements  and  Resignations 
A  recent  board  meeting  of  the 
Litchfield  co-operative  creamery  de- 
cided to  continue  the  services  of  V.  J. 
Anderson,  the  present  operator,  at 
the  same  salary  as  last  year,  which  is 
according  to  the  Association  scale. 
John  Brandt,  secretary  of  Minnesota 
Co-operative  Creameries'  Association, 
is  president  of  the  Litchfield  cream- 
ery. 


Among*  t  he  Members 
C.  H.  Moulton,  Bismarck.  \.  I)., 
is  wintering  on  his  homestead  near 
Mizpah,  Montana. 

Geo.  Day,  operator  of  the  Renville 
creamery,  was  in  St.  Paul  last  week 
per  automobile.  He  reports  a  weekly 
butter  output  of  close  to  a  hundred 
tubs. 

Manley  St.  John,  operator  of  the 
Granger  creamery,  is  down  with 
influenza.  Through  the  Association 
he  secured  the  services  of  B.  A. 
Christians,  Walt  ham,  as  relief  man. 


On  'Change  the  other  morning  I 
heard  a  member  of  the  trade  say  to 
the  chairman  of  the  butter  committee. 
"You  should  have  the  rules  changed 
where  they  have  reference  to  pack- 
ages, as  there  is  a  clause  which  says 
that  only  butter  packed  in  ash  tubs 
is  a  good  delivery  on  call  sales.  Now 
1  am  getting  considerable  fine  butter 
that  is  packed  in  light,  new  spruce 
tubs  and  I  certainly  think  I,  with 
other  receivers,  should  have  the  priv- 
ilege of  selling  them  tinder  the  call 
without  the  slightest  risk  of  having 
the  lot  turned  down  by  the  inspector." 
"I  quite  agree  with  you.  and  we  will 
take  steps  to  correct  that."  was  the 
prompt  reply.  The  rule  alluded  to  is 
under  Sales  under  the  Call,  paragraph 
30,  which  reads  as  follows:  "All 
butter  offered  under  the  call  shall  be 
fresh  made,  correct  receipts,  and  shall 
be  regular  sixty-pound  ash  tubs, 
unless  otherwise  specified."  I  am 
informed  that  the  official  inspector  is 
not  standing  on  technicalities  and  is 
passing  marks  that  are  packed  in 
spruce  tubs.  But  the  rule  should  be 
changed  as  soon  as  possible. 

The  matter  interested  me  and  a  few- 
days  afterwards  I  went  through  the 
street  looking  for  the  new  style  of 
tubs,  which  were  found  without 
difficulty.  They  are  made  of  spruce, 
with  steel  hoops  and  are  very  attrac- 
tive in  appearance.  Many  years  ago 
when  we  had  so  much  butter  from 
Vermont  and  Northern  New  York  in 
spruce  tubs,  there  was  some  objection 
to  them  because  the  butter  seemed  to 
absorb  a  flavor  from  the  wood  that 
was  objectionable.  Possibly  the  char- 
acter of  the  wood  was  different.  So 
far  as  1  can  learn  these  new  style  tubs 
from  the  West  are  giving  very  general 
satisfaction,  and  I  have  yet  to  hear 
any  complaint  of  woody  flavor.  Two 
carloads  came  in  on  Monday 
Omaha,  and  they  certainly 
pretty.  Coming  forward  in  fu 
it  was  possible  to  keep  them  per- 
fectly clean  and  the  appearance  would 
surely  go  a  long  wax  towards  securing 
a  buyer. — •'The  Man  on  The  Street" 


from 
were 
cars 


Fire  Destroys  Creamery 
Cambria,  Minn. — The  creamery 
owned  by  the  Cambria  Companv 
here  was  totally  destroyed  by  fire. 
The  building  was  valued  at  SI. 000. 
and  the  contents  $1,500. 


"Kow  Kamival"  at  Kfandan 
Mandan.  N.  D. — Mandan  Town 
Criers  will  give  a  "Kow  Karnival" 
and  Banquet  January  27th,  as  a  tes- 
timonial to  all  dairy  boosters.  There 
will  be  an  afternoon  and  evening 
session,  to  be  addressed  by  prominent 
dairymen  and  bankers.  The  famous 
Nut  Quartette  will  sing  and  the  ban- 
quet will  be  made  up  of  "unbalanced 
rations." 


Roseau,  Minn. — The  Farmers'  Co- 
operative Creamery  Association  of 
Roseau  will  build  a  $40,000  modern 
creamery  the  coming  summer. 


rti" 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  186+ 

Prompt   and  Reliable 
Butter 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


GALLAGHER  BROS. 

-         Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
References  j  National  Produce  Bank  of  Chicago 
( The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


THE  DAIRY  RECORD 


15 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 

[First  Nat'l  Bank,  Chicago 
REFERENCES^  This  Paper,  Your  Banker. 

[Commercial  Agencies. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


Established  1865 
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IOWA  BUTTER  SCORING 


(Concluded  from  Page  3) 


The  operators  present  then  scored 
ten  of  the  entries,  and  prizes  were 
awarded  to  the  three  men  scoring 
nearest  to  the  official  score.  The  eon- 
test  resulted  in  a  tie  for  first  honors 
between  F.  D.  Warner,  Calmer,  and 

E.  O.  Bollman,  McGregor,  with  B. 

F.  Schultz,  Postville,  winning  third. 

Prize  Winners 

Prizes  were  awarded  by  the  Post- 
ville Commercial  Club  to  the  oper- 
ators receiving  the  highest  scores  in 
Sections  1  and  2,  also  two  prizes  to 
the  highest  in  the  state  contest. 

They  were: 

State 

H.  C.  Ladage,  Strawberry  Point 

($10.00)  96 

R.  J.  Allenstein,  Bremer  ($5.00) .  .95^ 

District 

B.  F.  Schultz,  Postville  ($15.00).  .95 
F.  D.  Warner,  Calmer  ($10.00).. 94 
J.  T.  Mogle,  Wauconia  ($3.75) .  .  .92 
John  Flaskerud,  Lawler  ($3.75).. 92 
P.  A.  Jordahl,  Monona  ($2.50) .  .  .9H 

Banquet,  Evening  Meeting 
After  a  banquet  tendered  the  oper- 
ators by  the  Postville  Commercial 
Club,  and  which,  it  was  agreed,  was 
the  best  ever,  a  public  meeting  was 
held  in  the  evening,  attended  by 
many  Postville  creamery  patrons. 

Roy  Scoles,  of  the  dairy  and  food 
department  read  a  very  interesting 
paper  on  care  of  cream;  C.  R.  Con- 
way, secretary  of  Iowa  Buttermak- 
ers'  Association,  followed  with  an 
address  on  cream  grading  and  cream 
scoring;  J.  J.  Brunner  commented 
briefly  on  the  butter  exhibit,  and 
Prof.  M.  Mortensen  gave  a  lecture 
on  dairying  in  Europe  which  was  very 
interesting  to  all. 

The  whole  affair  was  a  success,  and 


the  boys  of  the  two  sections  set  a  pace 
which  will  make  the  members  in  other 
parts  of  the  state  go  some  to  equal. 

Butter  Scores 
Whole  Milk 
H.  C.  Ladage,  Strawberry  Point .  .  96 

R.  J.  Allenstein,  Bremer  95^ 

H.  A.  Griese,  Readlyn  94i 

L.  C.  Barnes,  Westgate  94 

F.  H.  Harmes,  Tripoli  93| 

Carl  J.  Meier,  Waverly  93£ 

H.  C.  Koenecke,  Denver  93 

R.  W.  Chadwich,  Waterloo  93 

E.  H.  Rohrssen.  Waverly  93 

C.  L.  Gamm,  Waverly  93 

F.  W.  Bremer,Sumner  93 

E.  M.  Guiney,  Tripoli  93 

F.  W.  Nelson,  New  Hampton  92  § 

Henry  Segelbarth,  Fairbanks ....  92  £ 

J.  H.  Ambrose,  Fredericka  91 5 

Chris.  Russler,  Fredricksburg .  .  .  .92| 

A.  E.  Zeirath,  Sumner  91 

J.  E.  Morris,  Jesup  90 

Hand  Separator 

B.  T.  Shults,  Postville  95 

Carl  Hoveland,  Lake  Mills  94J 

F.  D.  Warner,  Calmer  94 

John  M.  Hansen,  Lone  Rock.  .  .  .94 

C.  N.  Hart.  Plymouth  94 

D.  D.  Knowles,  Manley.  (Comp. — 94 

M.  P.  Christensen,  Algona  93£ 

C.  W.  Albright,  Kanawha  93^ 

R.  A.  Trible,  Manly  93£ 

H.  C.  Standle,  North  wood  93 1 

C.  R.  Conway,  Garner  93 

Paul  McCauly,  Burt  93 

Albert  Fenger,  Whittemore  93 

Jess  Tufflev,  Calmer  (Comp.)  93 

A.  M.  Hein,  Hull  92 1 

A.  P.  Anderson,  Greatmyer  92| 

C.  B.  Peterson,  Exira  92 £ 

F.  J.  Havens,  Orange  City  92  £ 

H.  E.  Theis,  Bancroft  92 

O.  J.  Klook,  Garner  92 

A.  Yonker,  Sioux  Center  92 

Chris  B.  Jensen,  Hartly  92 

A.  D.  Geimer,  Klemme  92 

J.  E.  Flaskernd,  Lawler  92 


J.  T.' Movie,  Waucoma  92 

W.»A.  Wellander.  Inwood  91^ 

D.  W.  Mohler,  New  Hampton ..  .91  \ 

P.  A.  Jordahl.  Mononer  91  j 

VerifSeires,  Church  91^ 

P.rW.  Petersen,  New  Hartford.  .  .91 

Julius  Brunner,  Osage  91 

A.  J.  Shohn,  Preston  90^ 

E.  P.  Conway,  Ventura  90^ 

O.  H.  Hansmeier,  Waukon  90 

P.  Goetzinger,  Dourghty  90 


STOCK  JUDGING  CONTEST 


By  Minnesota  Dairy  Club. 


The  Dairy  Club  among  the  students 
at  University  Farm,  St.  Paul.  Minn., 
held  its  first  annual  stock  judging 
contest  January  14th.  Three  silver 
trophies  were  awarded  to  the  winning 
members  by  Minnesota  State  Dairy- 
men's Association,  as  follows: 

First  prize,  C.  W.  Bremer,  Lake 
City;  second,  P.  J.  Larson;  third, 
Edwin  Frenchte.  Eitzen.  These  were 
for  prizes  in  judging  all  breeds,  and 
special  prizes  were  awarded  by  breed 
associations  for  judging  their  respec- 
tive breeds. 

Banquet  in  Evening 

M.  D.  Munn,  president  of  the 
National  Dairy  Council,  spoke  at 
chapel,  and  in  the  evening  the  club 
held  a  banquet,  when  addresses  were 
made  by  L.  Jensen,  Clearbrook.  pres- 
ident of  Minnesota  State  Dairymen's 
Association;  Principal  D.  D.  Mayne 
and  Professor  C.  H.  Eckles.  Walter 
J.  Venske,  a  member  of  the  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation, was  reelected  president  of  the 
club. 

"From  Pasture  to  Table,"  a  film 
issued  by  the  American  Stores  Co., 
Philadelphia,  featuring  Louella  but- 
ter, much  of  which  is  made  in  Minne- 
sota creameries,  was  shown  and 
greatly  enjoyed. 


■ 
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FOUNDED  IN  1887  /  ^ 

Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results.  ■ 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


I 


M.  J.  Weinberg  &  Bro.  Butter 

— *  R*>f g>r*>n  ***>* •  Atlantic.  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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Holding 
Temperature! 

MANY  users  of  the  Manning 
Cream  Ripener  and  Pasteu- 
rizer have  commented  on  the  fact 
that  the  Manning  has  great  holding 
properties.  There's  a  reason  for  this. 
The  entire  body,  including  the  covers, 
is  insulated  with  1  -  inch  lino-felt. 
Between  the  lino-felt  and  the  inside 
copper  pan  a  single  thickness  of 
waterproof  paper  adds  greatly  to 
the  insulation  and  completely  pre- 
vents sweating. 

Careful  attention  to  similar  de- 
tails makes  the  Manning  the  most 
perfectly  built  vat  on  the  market 
today. 


MANNING 
MANUFACTURING 
COMPANY 

RUTLAND,  VERMONT 
U.  S.  A. 


Perfect  In  Workmanship! 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 

Zenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  Bowery  extends  from  Chatham  Square 
to  Cooper  Square.  Washington  rested  at  the 
Bull's  Head  Tavern  on  his  entrance  into  New 
York  in  1783.  This  site  afterwards  became  the 
famous  Bowery  Theatre.  Aside  from  the  old 
theatre,  there  is  little  in  it  today  to  attract  the 
tourist.  The  entire  character  of  the  street  has 
changed.  Even  the  old  theatre  has  so  long 
been  the  home  of  alien  tongues  that  it  is 
difficult  to  imagine  that  it  was  once  one  of  the 
most  fashionable  play  houses  in  town,  and  that 
Forrest,  Booth  the  elder;  Charlotte  Cushman, 
and  other  eminent  performers  of  another  day 
held  its  boards.  Another  theatre  in  the  same 
neighborhood,  the  National,  where  Cowperth- 
wait's  store  now  stands,  divided  honors  with 
the  Bowery  in  those  days.  Here  was  first 
played  Uncle  Tom's  Cabin,  and  Geo.  L.  Fox 
in  Humpty  Dumpty,  delighted  our  grand- 
parents, as  nothing  else  has  ever  seemed  to 
do  since. 

The  Bowery  of  history  has  its  chief  distinc- 
tion in  that  it  was  part  of  the  old  Boston  Post 
Road,  and  led  to  Governor  Stuyvesant's  farm 
"Petersfield,"  which  stood  about  the  corner 
of  Third  Avenue  and  Twelfth  Street.  The 
first  mile  stone  which  marked  the  distance  to 
Boston,  is  still  standing  opposite  Rivington 
Street.  There  is  little  else,  however,  to  inter- 
est the  reader  till  you  come  to  the  neighbor- 
hood of  Stuyvesant's  old  home,  and  to  the 
church  founded  by  his  widow. 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T 

Jersey  City,  N.  J, 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGE1 

Will  look  after  your  shipments  pc 

We  solicit  your  s 


See  That  Your  Next  Shipment  ii 

N.  J.  or  to 


ASK  US  FOR  OUR  CHICAGO  ST 


Shipper  to  receive  even  more  prompt  returns  than  e* 
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ic  &  Pacific 

r* 

IjChicago,  Illinois 

Llity  BUTTER 


BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

I  correspondence 

to  Us  Either  at  JERSEY  CITY, 
o  Branch 


receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ries  at  Chicago  paying  them  top  prices,  enabling  the 
:t  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


St.' Mark's  Church,  at  Second  Avenue  and 
Eleventh  Street,  stands  on  the  site  of  a  private 
chapel  built  by  Governor  Stuyvesant.  The 
landjwas  given  (1687)  to  the  Dutch  Church  by 
Judith  Stuyvesant,  upon  condition  that  the 
vault  be  preserved.  The  old  governor's  tomb 
is  beneath  the  tablet  erected  to  his  memory. 
From  time  to  time  his  descendants  are  laid 
beside  him.  In  the  wall  of  the  Second  Avenue 
side  of  this  sacred  edifice  can  be  seen  the 
stone  tablet  marking  his  last  resting  place, 
which  reads  as  follows: 

"In  this  vault  lies  buried 
Petrus  Stuyvesant 
Late  Captain-General  and  Governor  in  Chief 
of  ^Amsterdam  in  New  Netherland,  now 
called  New  York,  and  the  Dutch 
West  India  Islands. 
Died  February,  A.  D.  1672,  aged  80  years." 

We  don't  follow  the  leaders — we  lead  the 
followers.  "Our  Direct  to  the  Consumer 
Service"  is  different  than  the  other  fellow's 
proposition.  Try  it  and  let  us  show  you  the 
advantages  of  having  your  butter  go  direct 
from  your  creamery  to  the  consumer.  Why 
delay  to  look  further?  Use  our  stencil  this 
week.  If  you  do  not  have  one,  write  to  "Jim" 
Fisk,  St.  Paul,  Minn.,  our  western  representa- 
tive and  he  will  send  you  the  one  he  has  wait- 
ing for  you. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Miaway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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ON  THE 
OTHER  HAND 

There  are  two  creameries  at  Hutch- 
inson, Minn.,  where  the  dairymen's 
association  of  that  state  held  its  con- 
vention last  week.  One  is  co-oper- 
ative, and  on  the  other  hand,  one 
private,  and  both  of  them  are  top- 
notchers.  If  they  weren't,  one  of 
them  would  have  been  out  of  business 
today.  Talk  about  competition  with 
cream  stations?  That's  nothing  to 
competition  with  a  most  efficient,  well 
organized,  privately  owned  creamery, 
that  not  only  makes  fine  butter  and 
has  done  so  for  years,  but  also  makes 
milk  powder  and  handles  eggs  and 
all  kinds  of  produce.  Or,  looking  at 
it  from  the  standpoint  of  the  private 
creamery,  it  keeps  them  up  and  doing 
all  the  time  to  compete  with  one  of 
the  best  co-operative  creameries  in 
the  Northwest  right  in  its  home  town. 
The  "co-op"  does  not  make  milk 
powder  or  handle  produce,  but  it  also 
makes  fine  butter  and  gets  its  patrons 
something  for  their  skimmilk  by 
way  of  cottage  cheese  and  casein. 
*    *  * 

In  spite  of  the  fierce  competition, 
the  best  of  feeling  seems  to  prevail 
between  the  men  in  charge  of  the  two 
concerns,  and  both  sides  pitch  in  and 
co-operate  when  things  are  to  be 
pushed  for  the  good  of  dairying  in  the 
territory.  Thereby  they  set  an  ex- 
ample for  creamery  men  everywhere. 
Perhaps  they  don't  talk  creamery 
business  when  they  meet;  anyway, 
they  don't  hunt  the  other  side  of  the 
street  to  avoid  each  other. 


The  Hutchinson  country  produces 
a  lot  of  butterfat,  but  the  hog  pro- 
duction is  not  in  proportion  and  many 
of  the  farmers  insist  that  the  cream- 
eries buy  the  skimmilk.  That  explains 
the  milk  powder,  cottage  cheese  and 
casein.  The  produce  company,  which 
is  the  private  concern,  first  put  in  the 
milk  powder  plant,  and  the  "co-op" 
followed  with  casein  and  cottage 
cheese  making.  Casein  making  is  a 
dirty  mess  and  not  much  money  in  it. 
but  cottage  cheese  from  Hutchinson 


soon  became  famous.  The  demand, 
however,  is  not  unlimited,  but  then 
the  milk  powder  business  has  its 
troubles  too.  So  it  goes,  nip  and  tuck 
between  the  two  plants,  with  the 
patrons  of  both  getting  the  benefit  all 
the  time. 

*  *  * 

This  competition  notwithstanding, 
the  "co-op"  at  Hutchinson  has  not 
come  into  the  Minnesota  Co-oper- 
ative Creameries'  Association  which, 
some  good  people  insist,  is  going  to 
lead  all  co-operative  creameries  into 
the  Promised  Land  of  no  competition, 
no  kicks  from  markets  and  high  scor- 
ing butter  all  the  time.  They  have 
been  solicited  in  the  best  go-get-them 
and  whip-in-line  style  of  the  profes- 
sional and  amateur  organizers  of  the 
new  association,  but  they  just  can't 
see  it.  Manager  A.  Rasmussen  didn't 
rise  at  all  to  the  prospect  of  maybe 
some  day  becoming  a  field  man  him- 
self and  didn't  swing  his  creamery 
into  line,  and  the  stockholders  don't 
seem  to  mind  having  their  board 
called  a  one-man  board,  so  long  as  it 
gets  results.  Thev  point  to  a  record 
of  510.000  pounds  of  butter  in  1921 
as  against  167,000  three  years  ago, 
when  Mr.  Rasmussen  took  charge — 
and  this  in  spite  of  the  hardest  kind 
of  competition. 

*  *  * 

Organizers,  of  whom  Minnesota 
has  plenty,  are  right  there  when  it 
comes  to  reporting  success.  On  the 
other  hand,  the  editor  of  this  great 
family  journal  doesn't  hear  of  it, 
or  at  least  doesn't  publish  it,  when 
they  don't  bring  home  the  bacon. 
There  are  at  least  two  sides  to  every 
question,  and  up  at  "Hutch"  they 
take  the  other  side.  They  have 
carlot  shipping,  and  have  had  it  for 
a  long  time,  and  divide  up  on  tubs, 
salt  and  such  supplies  with  other  co- 
operative plants  in  the  neighborhood 
that  haven't  joined,  and  none  of  it 
costs  them  anything.  So  why  pay 
for  it,  they  figure.  And  they  are 
successful,  so  why  pay  somebody  for 
telling  them  how. 

*  *  * 

So  it  goes.  Always  there  is  some- 
thing "on  the  other  hand."  On  the 
other  hand  right  north  of  the  Hutch- 


inson district  is  Meeker  county,  where 
the  creameries  have  joined,  and  south 
of  Hutchinson  you  find  Biscay  and 
Glencoe,  two  large  and  fine  creameries 
that  are  into  the  organization,  the 
Glencoe  manager  being  vice-president 
of  it.  When  you  tell  that  at  Hutchin- 
son, they  show  you — on  the  other 
hand — that  lots  of  the  best  creamer- 
ies in  the  state  must  look  at  the  new 
association  like  Hutchinson  does, 
meaning  the  topnotchers  in  Steele, 
Freeborn,  Stearns,  Todd  and  Wright 
counties,  the  most  successful  ones  in 
Winona  county,  and  many  others 
that  are  in  no  hurry  to  come  in.  And 
there  you  are. 

*    *  * 

Bet  the  editor  won't  let  this  ride 
into  the  paper.  ("On  the  other  hand," 
bet  he  will. — Editor.) 


Correction 


The  Creamery  Package  Mfg.  Com- 
pany announce  that  through  error 
one  of  their  recent  ads  which  pictured 
an  exhibit  of  butter  furnished  by  the 
Tennessee  State  Creamery  Associa- 
tion, stated  that  the  statue  was 
made  from  butter  furnished  by  the 
Belle  Meade  Butter  Company. 

In  reality,  the  statue  was  sculp- 
tured from  butter  made  by  the 
Rutherford  County  Creamery  Asso- 
ciation, of  Murfreesboro,  Tenn. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rOMPAMV  2314  Wycliffe  Street 
l^UAir/VlN  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROxMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices  * 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Represent* tire 
H.  B.  VROMAIf 


'Looking  for  Business' 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      / Oil  cloth  1, 

Miller  \Cloth  1, 

Instructions  for  Traction  and  Stationary  f  Cloth  1. 

Engineers,  by  Wm.  Boss  \  Leather  2, 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1, 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1, 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1, 

Questions  and  Answers  on  Practical  Engineering   1, 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1, 

Dairy  Chemistry,  by  Snyder   1, 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1, 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1. 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1, 

Milk,  by  P.  G.  Heineman   6. 

The  Story  of  Milk,  by  J.  G.  Frederickson   1, 

Cheesemaking,  by  Decker   2, 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1 

Steven  Mechanical  Catechism   2 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8i  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6x9$  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9J  x  Hi  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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CHEAPER  PRODUCTION 
SUBJECT 


MAIN" 


(Continued  from  paj§e  3) 


During  its  forty-four  years  of  exist- 
ence the  co-operative  creameries  of 
the  state  have  had  no  better  friend 
than  the  Minnesota  State  Dairymen's 
Association,  and  its  present  member- 
ship— the  largest  of  any  association  of 
this  kind  in  the  United  States, 
according  to  President  L.  Jensen, 
Olearbrook — is  made  up  of  men  in 
one  way  or  other  connected  with  the 
co-operative  creameries,  many  of  them 
with  a  long  record  of  service.  Under 
these  circumstances  the  absence  of 
any  mention  or  endorsement  of  the 
new  Minnesota  Co-operative  Cream- 
eries' Association  in  the  resolutions 
adopted  by  the  convention,  is  worthy 
of  notice. 

Hutchinson  Heal  Dairy  Town 
The  attendance  was  good  at  most 
of  the  sessions,  especially  of  farmers. 
Comparatively  few  creamery  oper- 
ators were  in  attendance,  their  ab- 
sence being  accounted  for  by  a  bad 
turn  in  the  weather. 

As  was  pleasantly  anticipated  by 
those  who  know  Hutchinson,  the 
town  and  its  citizens  and  organiza- 
tions made  the  convention  a  very 
enjoyable  one.  The  entertainment 
was  splendid,  and  all  visitors  were 
taken  care  of  in  fine  shape.  Hutch- 
inson is  a  real  dairy  town  with  its 
two  big  creameries  and  its  great  dairy 
territory,  and  in  its  various  forms  of 
entertainment  and  interest  in  the 
convention  showed  real  appreciation 
of  the  value  of  dairying  and  its 
importance  to  the  community. 

Association  Activities  Reviewed 

"The  Minnesota  State  Dairyman's 


Association  has  a  membership  of  719 
for  the  year  of  1921,"  said  President 
Jensen  in  the  course  of  his  annual 
address,"  and  to  the  best  of  ray 
knowledge  it  is  the  largest  member- 
ship of  any  such  organization  in  the 
United  States  as  befits  the  greatest 
butter  producing  state  of  the  Union. 
We  count  in  our  membership  some  of 
the  best  dairymen  in  the  state,  some 
of  the  truest  friends  of  co-operation, 
and  without  question,  some  of  the 
best  buttermakers  in  the  world." 

The  president  gave  an  account  of 
the  state-wide  projects  carried  on  by 
the  Association,  much  of  it  taking 
the  form  of  financial  support  to  work 
promoting  dairy  production,  includ- 
ing boys'  and  girls'  calf  club  work, 
cow  testing  demonstration  work  at 
the  State  Fair,  prizes  and  trophies  at 
numerous  county  fairs  for  the  best 
showing  of  good  dairy  stock,  and 
through  the  Red  River  Valley  Dairy- 
men's Association,  semi-official  cow 
testing  work  in  twelve  counties  and 
other  dairy  improvement  work.  The 
furnishing  of  speakers  for  dairy  and 
creamery  meetings  was  also  men- 
tioned, and  President  Jensen  empha- 
sized the  policy  of  getting  as  good 
results  as  possible  for  every  dollar  of 
Association  funds  spent. 

He  endorsed  the  dairy  council 
movement,  paid  a  high  compliment 
to  the  creamery  operators,  spoke 
feelingly  of  the  late  W.  A.  Mc- 
Kerrow,  and  as  a  dairyman,  felt 
encouraged  over  the  outlook  for  the 
dairy  industry,  wherever  the  farmers 
will  get  into  it  in  a  businesslike 
manner  and  do  awav  with  the  scrub 
bulls. 

Secretary  llocn's  Report 

Secretary  Chris  Ileen's  report  went 
formally   into   the   activities   of  the 


Association  during  the  past  year, 
and  the  projects  undertaken  and 
carried  out  for  the  promotion  of  the 
dairy  industry  in  the  state,  as  already 
referred  to  by  President  Jensen.  His 
report,  substantiated  by  the  report  of 
Treasurer  J.  M.  Jack,  Northfield. 
who  followed,  and  later  by  the  report 
of  the  auditing  committee,  showed 
receipts  for  the  year  of  $6,474.57  and 
expenditures  of  $5,508.37,  leaving  a 
balance  of  $906.20.  The  expenditures 
include  the  expenses  of  A.  J.  McGuire 
for  one  trip  to  Xew  York  and  one  trip 
to  Chicago,  investigating  butter  mar- 
keting so  far  as  a  very  few  days'  stay 
would  permit. 
Butter  From  Neutralized  Cream 
"The  matter  of  the  Association 
being  represented  at  a  hearing  to  be 
held  before  Internal  Revenue  Com- 
missioner Williams  in  Washington. 
D.  C,  on  sustaining  a  ruling  as  to  tax 
on  butter  made  from  neutralized 
cream,  was  considered  by  the  com- 
mittee. It  was  the  opinion  of  the 
committee  that  this  ruling  should  be 
enforced;  and  that  in  order  to  protect 
the  dairy  industry  of  this  country,  it 
was  a  fair  measure,  and  the  Associa- 
tion should  give  it  its  support,  "Mr. 
Heen,  who  as  dairy  and  food  com- 
missioner testified  at  the  hearing, 
reported. 

"On  motion.  Mr.  James  Sorenson 
was  authorized  to  represent  the  Asso- 
ciation at  this  hearing,  and  it  gives 
me  pleasure  to  report  that  Mr.  Sor- 
enson presented  the  matter  from  our 
viewpoint  in  a  very  able  and  forceful 
argument  before  the  commissioner. 
The  Association  is  also  under  obliga- 
tion to  Mr.  H.  Sandholt  for  compiling 
data  and  information  on  this  matter 
submitted  at  said  hearing.  The  dairy 
industry  of  this  state  is  under  great 
obligations  to  Mr.  Sorenson  and  Mr. 
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And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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The 

Mmask 

Butter 

Tub 


St. 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Mechanical  Refrigeration  in  a  Dairy  is  as 
important  as  the  milk  itself 

^£X»JD^,  It  relieves  the  manager  of  worry  because  he  can  go  home  on  a 

hot  night  and  go  to  sleep  knowing  that  his  products  are  not 
breeding  bacteria. 

He  can  cool  his  pasteurized  products  in  jig  time  without  the 
labor  of  handling  a  lot  of  ice. 

We  are  distributors  of  the  CONTINENTAL  System  of 
Mechanical  Refrigeration  which  contains  features  not  found  in 
any  other  type  of  machine. 

Our  decision  in  favor  of  this  machine  was  made  after  investi- 
gating many  different  makes,  and  we  solicit  the  opportunity  of 
explaining  its  many  excellent  points  to  any  one  in  need  of  refriger- 
ation. 

Our  Ice  Machine  Engineer  is  at  Your  Disposal 

ORNES,  ESSWEIN  &  CO. 

101-103  North  Sixth  Street      -:-      MINNEAPOLIS,  MINN. 
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Sandholt  for  the  fearless  stand  that 
they  took  in  this  matter." 

State-Wide  Projects  Commended 
The  resolution  committee — Andrew 
French,  St.  Paul;  J.  R.  Morley,  Owa- 
tonna;  Ed  H.  Ulrieh,  Biscay;  J.  T. 
McCarthy,  Hinckley;  A.  Rasmussen, 
Hutchinson — brought  in  the  usual 
resolutions  of  thanks  and  appreciation 
to  the  convention  city,  speakers  and 
officers,  reported  the  following  resolu- 
tions which  were  adopted: 

The  thanks  of  the  membership  are 
hereby  tendered  to  the  officers  and  to 
the  members  of  the  executive  board 
for  the  highly  satisfactory  manner 
in  which  the  affairs  of  the  association 
have  been  administered,  and  for  the 
many,  state-wide  projects  that  have 
been  launched  and  carried  to  success- 
ful conclusion  during  the  year  just 
closed. 

Chris  Hcen  Endorsed 
We  acknowledge  with  pleasure  and 
kindest  appreciation  the  unselfish 
devotion  to  the  interests  of  progres- 
sive dairying,  manifest  in  the  conduct 
of  the  office  of  Dairy  and  Food  Com- 
missioner, by  the  present  efficient 
occupant  of  that  important  office. 
Hon.  Chris  Heen,  and  hereby  pledge 
to  him  the  support  and  co-operation 
of  our  entire  membership. 


National  Dairy  Union 

Whereas,  It  has  come  to  our 
attention  that  movements  are  afoot, 
at  our  National  Capitol,  seeking  to 
further  the  interests  of  manufacturers 
and  distributors  of  substitutes  for 
butter,  thus  tending  to  undermine  the 
stability  of  the  market  for  the  prod- 
ucts of  our  creameries,  as  well  as  to 
profit  from  the  credulity  of  the  con- 
sumer.   Therefore,  be  it 

Resolved,  That  we  pledge  our  moral 
and  financial  support  to  the  National 
Dairy  Union,  which  organization  is 
maintaining  a  regularly  employed 
secretary,  ever  on  the  alert,  to  scru- 
tinize all  legislation  as  well  as  execu- 
tive action  proposed,  and  to  keep  the 
dairvmen  of  the  nation  advised  there- 
of. 

Fordney  Bill  on  Filled  Milk 
Approved 

Whereas,  The  importance  of  the 
use  of  milk  and  its  products  is  a  matter 
of  the  greatest  concern  to  the  citizen- 
ship of  our  nation,  and 

Whereas,  There  are  being  offered 
and  sold  to  the  consumers  of  our 
land  products  void  of  the  vital  sub- 
stances contained  in  butterfat,  there- 
fore, be  it 

Resolved,  That  we  unqualifiedly 
endorse  what  is  known  as  the  "  Ford- 
ney Bill,"  the  purpose  of  which  is  to 


place  an  internal  revenue  tax  on  all 
so-called  filled  milk  products. 

Dairy  Council  Movement 
We  heartily  commend  to  the  indi- 
vidual dairy  man  and  to  local  dairv 
organizations  of  our  state  any  and  ail 
efforts,  by  whomsoever  put  forth,  to 
call  to  the  attention  of  the  unin- 
formed  consumer  the  great  importance 
of  the  increased  and  continued  use 
of  all  forms  of  unadulterated  dairy 
foods. 

Creamery  Operators  and 
Managers 

We  heartily  approve  the  efforts  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association  to  bring 
about  the  greatest  possible  efficiency 
in  our  buttermaking  plants. 

For  New  Dairy  Building 

We  respectfully  but  emphatieally 
call  upon  the  board  of  regents  of  our 
State  University  to  make  necessary 
provision  in  their  budget  of  expendi- 
tures, and  in  the  near  future,  for  the 
erection  of  a  new  dairy  building  at 
University  Farm. 

Other  resolutions  condemning  legis- 
lation such  as  the  Calder  Bill,  which 
would  made  the  Federal  Pure  Food 
and  Drags  Act  supersede  state  laws 
and  regulations  and  protesting  against 
Federal  supervision  replacing  state 
supervision  at  the  South  St.  Paul 
stock  yard,  were  also  adopted.  Later 
a  resolution  on  the  high  dam  project, 
at  St.  Paul  and  Minneapolis,  calling 
for  protection  of  the  people's  right, 
was  adopted. 

For  Ten  Cejft  Tariff  on  Butter 
A  resolution  calling  for  a  ten  cent- 
tariff  on  butter  was  brought  in  by  the 
committee  over  the  head  of  Chairman 
Andrew  French,  St.  Paul.  On  the 
floor  of  the  convention  Mr.  French 
made  it  very  plain  that  he  was  op- 
posed to  a  high  tariff  and  pointed  out 
what  effect  this  demand  would  have 
on  the  consumers  in  their  attitude 
towards  dairy  products  and  the  cam- 
paign to  educate  them  to  use  more 
of  them.  He  was  supported  by  J.  H. 
Lawrence,  Litchfield,  while  J.  R. 
Morley,  Owatonna,  and  Col.  R.  A. 
Wilkinson,  Lake  Elmo,  spoke  for  the 
ten  cent  tariff.  The  resolution,  which 
carried  by  a  vote  that  was  not 
unanimous,  reads: 

Whereas,  The  importations  of  but- 
ter from  foreign  countries  has  a  ten- 
dency, sentimental  or  otherwise,  to 
cause  violent  fluctuations  in  the 
butter  market,  which  changes  in 
market  prices  are  reflected  in  the 
prices  paid  the  producer,  therefore, 
be  it 

Resolved,  That  we  favor  the  enact- 
ment of  legislation  providing  for  an 
import  duty  of  ten  cents  per  pound  on 
foreign  butter;  and  be  it  further 

Resolved,  That  the  secretary  of  this 
association  be,  and  hereby  is,  in- 
structed to  forward  a  copy  of  this 
resolution  to  Hon.  P.  J.  McCumber, 
chairman  of  Committee  on  Finance 
of  the  United  States  Senate. 

McKerrow  Eulogized 

The  program  was  made  up  and 
printed  before  the  sudden  death  of  W. 
A.  McKerrow,  live  stock  and  dairy 
leader  occurred.  He  was  to  have 
spoken  on  "Importance  of  Dairy 
Products  in  the  Human  Diet,"  and 
the  time  set  aside  for  the  address  was 
used  for  an  informal  memorial  service 
for  the  dead  friend.  Among  those 
who  spoke  were  Col.  Wilkinson,  S.  S. 
Beach,  Hutchinson,  Dairy  and  Food 
Commissioner  jChrisJHeen,  Dr.  C.  P. 
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and  fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


'Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  ivorth 
it's  selling  price  to  you  ? 


Price 


5.2 


Cash  with 
Order 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


First  in  the  field 
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Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippeis  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Fitfh  of  the  L'niversity  of  Minnesota. 
Andrew  French  and  Geo.  P.  Grout, 
Nickerson.  Rarely  have  eulogies  been 
spoken  with  more  sincerity,  love  and 
sorrow  than  the  words  that  came  from 
these  men  all  Of  whom  knew  "Bill" 
McKerrow  and  the  great  work  he  has 
done  for  the  state.  The  convention 
gave  its  sentiments  expression  in 
the  following  resolutions: 

"Whereas,  W.  A.  McKerrow,  our 
friend  and  co-worker,  has  been  called 
to  his  last  resting  place  by  Divine 
Providence,  and  while  we  bow  in 
submission  to  the  will  of  our  Creator, 
we,  the  Minnesota  State  Dairyman's 
Association,  in  convention  assembled, 
do  deplore  the  loss  of  one  who  has 
endeared  himself  to  us  all  and  whose 
life  was  devoted  to  the  service  of  his 
fellow  men.  and 

"Whereas,  For  more  than  ten 
years  he  has  devoted  his  life  to  the 
upbuilding  of  the  dairy  and  live  stock 
interests  of  Minnesota  and  his  crown- 
ing achievement  being  the  organiza- 
tion and  establishment  of  a  co-oper- 
ative live  stock  selling  agency  at  South 
St.  Paul,  which  for  all  time  will  prove 
of  inestimable  value  to  the  farming 
interests  of  the  state; 

Me  If  Resolved.  That  in  the  death  of 
our  mutual  friend  and  co-worker  the 
State  of  Minnesota  has  sustained  an 
irreparable  loss,  and  each  and  every 
one  of  us  has  lost  a  staunch  friend. 

"Our  consolation  is  his  departure  is 
that  his  life  and  conduct  as  a  man. 
friend  and  citizen  was  such  as  to>be  a 
bright  and  shining  example  to  each 
and  all  of  us  in  our  life  work. 

"Be  It  Resolved.  That  a  copy  of 
this  memorial  be  spread  upon  the 
minutes  of  this  convention  and  a  copy 
be  forwarded  to  his  family." 

Pumping    Water    Into  Farmers' 

Whey 

A.  J.  (Hover,  editor  of  Hoard's 
Dairyman.  Fort  Atkinson,  Wis.,  was 
one  of  the  main  speakers  at  the  con- 
vention and  made  a  most  interesting 
address,  which  made  a  strong  im- 
pression. He  covered  a  wide  range 
of  dairy  subjects  and  touched  upon 
many  present  day  problems,  and 
made  some  suggestions  for  their 
solution. 

Mr.  Glover  is  a  Minnesota  product 
and  years  ago  worked  in  an  old  cheese 
factory  in  Hutchinson.  His  first  job. 
he  recalled,  was  to  pump  water  into 
the  whey  returned  to  the  farmer,  and 
he  had  an  idea  that  men  were  going 
up  and  down  the  state  today  "pump- 
ing water  in  the  farmers'  whey." 

Go-operation    Must    Start  From 
Local  I'nits 

He  warned  against  building  co- 
operative organizations  from  the  top 
down,  and  likened  such  attempts  to 
the  ways  of  the  Chinese,  who  build 
the  roofs  on  their  houses  first.  The 
American  farmer  builds  a  solid  foun- 
dation, before  he  builds  his  barn  on 
top  of  it. 

The  speaker  pointed  out  that  much 
greater  profits  are  to  be  gained  by 
cheaper  butterfat  production  by  way 
of  breeding  up  better  cows  and  by 
better  feeding,  than  can  ever  be 
gained  by  the  best  of  co-operative 
marketing  and  marketing  reforms. 
He  had  figures  to  show  that  if  five 
cents  per  pound  of  butter  could  be 
gained  by  some  sort  of  co-operative 
marketing — a  very  unlikely  gain — 
ten  times  as  much  could  be  gained  by 
breeding  up  cows  within  a  point 
feasible   to  every  fanner. 


Mr.  Glover's  address  was  full  of 
good,  practical  advice,  based  on 
many  years'  dairy  experience,  obser- 
vations and  study  all  over  the  coun- 
try. He  was  especially  insistent  in 
urging  a  higher  quality  for  all  dairy 
products. 

Dairy  Legislation 

Another  important  address  was 
one  by  Colonel  R.  A.  Wilkinson.  Lake 
Elmo.  Minn.,  veteran  dairy  farmer  of 
the  state  and  a  very  prominent  mem- 
ber of  the  state  legislature  in  respect 
to  dairy  legislation. 

Colonel  Wilkinson  went  back  and 
followed  up  the  development  of  the 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  S3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


BITHLIT 

PROCESSES 


RETINNING 

NOW  IS  THE  TIME 

Mr.  Creamery  Manager: 

Without  question  you  are 
making  every  effort  to  turn 
out  the  highest  quality  of 
butter  possible.  This  being 
the  case  you  will  agree  that 
you  can  not  expect  your 
buttermaker,  however  com- 
petent he  may  be,  to  turn 
out  a  high  scoring  butter 
unless  the  utensils  used  in 
the  making  are  fit  and  san- 
itary. Then  why  take  chanc- 
es on  the  quality  of  your 
product  when  we  can  make 
your  old  cream  vats  or  starter 
can  as  good  as  new  by  our 
"Bithlit  Process"  of  retin- 
ning  at  a  comparative  small 
cost.  We  have  had  creamery 
managers  tell  us  that  our 
retinning  has  more  than 
paid  for  itself  in  a  better 
quality  of  butter  in  as  short 
a  time  as  three  months. 

Write  for  booklet  giving 
reasons  why  you  should  in- 
sist on  "Bithlit  Process  "and 
also  price  list.  All  work 
guaranteed. 

GET  READY  FOR  SPRING 

Sheet  Metal  Products  Co. 

Minneapolis,  Minn. 
General  Office:    -    410  West  Lake  Street 
Tinning  Plant:    -  2921  Stevens  Avenue 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Egg*,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


dairy  industry  of  the  state  and  pointed 
out  that  the  Dairymen's  Association 
was  organized  just  about  the  time 
dairying  got  its  start  and  had  been 
doing  advance  work  ever  since.  He 
said  the  association  was  instrumental 
in  establishing  the  dairy  and  food 
department,  the  work  of  which  the 
speaker  thought  was  very  inportant 
and  which  he  praised  very  highly. 
He  was  convinced  the  dairy  and  co- 
operative laws  of  Minnesota  were 
much  better  than  those  of  other  states 
and  far  ahead  of  the  Federal  laws. 
Pending  bills  in  Congress  on  co- 
operative marketing  and  related  sub- 
jects have  been  on  Minnesota  stat- 
ute books  since  1915,  the  speaker 
insisted. 

As  to  co-operative  marketing,  Col. 
"Wilkinson  urged  a  better  quality  of 
dairy  products,  and  he  believed  the 
time  is  coming  when  butter  from  this 
state  will  sell  as  Minnesota  butter. 
He  said  he  didn't  know  anything 
about  the  new  Minnesota  Co-oper- 
ative Creameries'  Association  that  is 
now  being  promoted,  and  didn't 
know  if  it  would  be  the  means  of 
marketing  Minnesota  butter  to  best 
advantage,  but  eventually,  the  Sage 
of  Lake  Elmo  thought,  co-operative 
butter  marketing  will  come. 

Many  Fine  Addresses 

Fine  addresses  were  made  at  the 
sessions  by  Mayor  P.  P.  Pendergast, 
who  welcomed  the  convention  to 
Hutchinson,  the  response  being  made 
by  Andrew  French,  St.  Paul;  Dean 
W.  C,  Coffey,  on  "Importance  of 
Efficiency  in  Agriculture";  Ralph 
H.  Hayne.  International  Harvester 
Co.,  on  "The  Growing  of  Forage 
Croiis";  Dr.  C.  P.  Fitch,  University 
of  Minnesota,  on  "Prevention  and 
Control  of  Contagious  Abortion"; 
Geo.  P.  Grout,  Nickerson,  on  "Selec- 
tion and  Breeding  of  Dairy  Cattle"; 
J.  Morck,  Minneapolis,  "Care  and 
Operation  of  Milking  Machines  on 
the  Dairy  Farm";  S.  S.  Beach.  Hutch- 
inson, "Minnesota  and  its  Possibil- 
ities as  a  Dairy  State";  J.  V.  Bopp. 
Fergus  Falls,  on  "The  Change  of  the 
Red  River  Valley  Crop  System  from 
Grain  Farming  to  Dairying." 

Butter  and  Cheese  Exhibit 

In  another  column  of  this  paper  will 
be  found  the  names  of  the  prize  win- 
ners and  scores  in  the  butter  and 
cheese  scoring  contest  held  in  con- 
nection with  the  convention.  Secre- 
tary Chris  Heen  announced  the  win- 
ners of  the   Dairvmen's  Association 


USE 
DIAMOND 
CRYSTAL 


IT  costs  less  to  use  our  salt;  more 
of  it  is  retained  by  the  butter ;  the 
butter  has  a  better  flavor  and  keeps 
longer;  you  get  more  butter,  more 
flavor,  more  money.    We  have  the 
proof  if  you  want  it. 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"Thi  Safrffiafs  agSafr" 

SAINT  CLAIR,  MICHIGAN 
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W.  F.  Drennen  &  Co., 

Butter 

CHICAGO  -  PHILADELPHIA 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LU N  KEN  HEI ME R 
627  N.  Fifth  St. 
Mankato,  Minn. 


prizes  and  H.  D.  Meyer,  secretary  of 
the  Dairy  and  Food  Department, 
those  of  the  department  prizes.  At 
the  banquet  in  the  evening  F.  M. 
Brown,  St.  Paul  manager  of  J.  G. 
Cherry  Co.,  made  an  unsuccessful 
attempt  to  auction  off  the  butter,  but 
no  bids  were  made.  Subsequently  the 
butter  and  cheese  was  disposed  of  at 
private  sale. 

The  following  are  the  comments  on 
the  butter  exhibit  by  F.  O.  Johnson, 
of  the  dairy  and  food  department: 

Wintry  Defects 
"This  butter  does  not  come  up  to 
the  usual  high  standard  that  has 
been  attained  by  the  Minnesota  oper- 
ators. The  average  of  the  scores  are 
lower  than  those  attained  at  the 
annual  meeting  of  the  state  associa- 
tion two  months  ago.  The  main  cause 
for  the  low  scores  was  designated  by 
the  judges  as  wintry  defects.  What 
has  brought  about  these  wintry  de- 
fects the  judges  were  unable  to  ex- 
plain. Two  months  ago,  before  winter 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


Ficken,  Coffin  &  Co.,k. 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


feeding  commenced,  we  made  a  lot 
of  very  high  scoring  butter;  now  with 
the  same  care  in  the  handling  of  the 
milk  and  cream  the  product  is  not  so 
good.  The  question  arises  can  these 
so-called  winter  defects  be  due  to 
some  of  the  winter  feeds?  There  was  a 
lot  of  smut  on  some  &l  the' last  year's 
corn  crop.  Some  of  this  smut  got 
into  the  silos  with  the  corn;  will 
smutty  silage  fed  to  cows  produce 
off  flavors  in  the  butter?  Or  were 
there  climatic  conditions  such  as  the 
drouth  in  some  parts  of  the  state 
during  the  growing  season,  a  factor 
contributing  to  the  growing  of  poor 
feed?  We  leave  this  to  the  professors 
to  explain. 

High  Pasteurization 

"Fifty-six  tubs  of  butter  in  this 
contest  had  a  slight  burnt  or  cooked 
taste.  I  noticed  by  the  entry  blanks 
that  many  of  the  boys  are  now  pas- 
teurizing at  a  higher  temperature  than 
formerly,  a  slight  cooked  flavor  dis- 
appears in  a  short  time,  a  strong 
cooked  flavor  is  permanent  and  is  con- 
sidered by  some  as  objectionable. 
It  may  be  caused  by  using  steam 
instead  of  hot  water  in  the  fore- 
warmer,  or  by  crowding  the  pasteur- 
izer. 

"Twenty  tubs  had  a  weak  body, 
due  to  the  cream  not  being  cooled 
low  enough  or  held  long  enough  at  a 
low  temperature  be'fore  churning. 

"Five  tubs  had  a  metallic  flavor, 
due  possibly  to  a  high  acid  cream,  or 
exposing  the  cream  to  iron  cr  copper 
in  worn  vats  causing  the  forming  of 
metallic  salts,  such  as  iron  lactate, 
and  copper  lactate,  a  metallic  flavor 
may  also  be  brought  about  by  expos- 
ing hot  pasteurized  cream  too  long 
and  to  air  and  light. 

Workmanship 

"Four  tubs  were  gritty,  which  may 
be  caused  by  not  working  the  butter 
enough,  by  low  moisture  content  in 
the  butter,  or  by  coarse,  or  extremely 
fine  salt. 

"Six  tubs  had  a  milky  briue,  due  to 
insufficient   washing  of  the  butter, 
and  in  some  cases  by  adding  starter 
which  is  worked  into  the  butter. 
Poor  Raw  Material 

"Twenty-four  tubs  showed  some 
poor  materia',  indicating  lack  of  care 
in  handling  the  raw  material. 

"Eighty-five  tubs  had  a  coarse  or 
slightly  coarse  flavor,  indicating  a 
lack  of  the  fine  aroma|and  flavor  which 
is  desirable  in  high  grade  butter. 

"Thirty-four  tubs  were  slightly 
sour  and  stale  and  thirteen  tubs  had 
a  wintry  flavor,  due  perhaps  to  a 
number  of  causes. 

"Out  of  a  total  of  237  entries 
thirteen  scored  below  90;  224  scored 
90  and  over,  201  scored  91  or  over, 
130  scored  92  or  over,  fourteen  scored 
93  or  over,  two  scored  94  or  over." 

Greal  Banquet 

Hutchinson  did  itself  proud  as 
host.  Its  organizations,  the  Union 
Club,  business  men's  association,  high 
school  students  and  much  musical 
talent,  were  on  the  job  in  one  way 
or  other  all  during  the  convention, 
entertaining  and  making  the  dairy 
folk  feel  comfortable.  There  was 
music  at  the  sessions  and  a  much 
enjoyed  musical  entertainment  the 
first  convention  evening,  and  then 
the  big  banquet  on  the  evening  of  the 
big  day  of  the  meeting. 

And  it  was  some  banquet — good 
things  to  eat  (the  butter  the  same  as 
President  Harding  eats),  fine  service, 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  .appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


fine  speeches,  fine  music  and  other 
entertainment — a  splendid  program 
throughout. 

Everett  Oleson,  secretary  of  the 
Heatwole  creamery,  was  toastmaster, 
and  the  speakers'  list  included  Past 
President  E.  H.  Ulrich,  Biscay,  co- 
operation's cradle;  J.  R.  Morley. 
president  Minnesota  Co-operative 
Dairies  Association;  Chris  Heen,  dairy 
and  food  commissioner,  and  secretary 
of  the  association;  Sam  G.  Anderson, 
farmer-lawyer-postmaster  of  Hutch- 
son;  J.  T.  McCarthy,  who  gave  a 
real  toast  to  "The  Bread  and  Butter 
State";  Col.  Wilkinson,  who  discussed 
"The  Farm  Bloc"  at  great  length;  W. 
W.  Sivwright,  Hutchinson,  president 
of  the  Minnesota  State  Agricultural 
Society;  Andrew  French,  former  dairy 
and  food  commissioner,  and  Geo.  P. 
Grout,  past  president  of  the  associa- 
tion. 

A  male  quartet,  soprano  and  bari- 
tione  solos  and  musical  readings  by 
exceptionally  fine  Hutchinson  talent, 
as  well  as  community  singing  fur- 
nished entertainment  that  will  long 
be  remembered. 


CO-OPERATIVE  MARKETING 
LEADER  SUICIDE 


W as  Prominent  in  Cheese  Circles. 


Sheboygan,  Wis. — Henry  Krumrey, 
president  of  the  Wisconsin  Cheese 
Producers'  Federation  and  a  prom- 
inent La  Follette  leader,  committed 
suicide  at  his  summer  home  at  Lake 
Crystal  January  13th.  He  was  almost 
seventy  years  old  and  for  many  years 
was  active  in  politics  and  a  leader  in 
co-operative  cheese  marketing,  re- 
sulting in  the  organization  of  the 
.Wisconsin  Cheese  Producers'  Feder- 
ation, which  recently  got  ready  to 
take  over  the  marketing  of  cheese 
from  thirty-three  factories  compris- 
ing the  Minnesota  Cheese  Producers' 
Association. 

Mr.  Krumrey  was  a  member  of 
the  American  Farm  Bureau's  "dairy 
marketing  committee  of  eleven," 
being  assigned  to  the  subcommittee 
on  marketing  of  co-operative  creamery 
and  cheese  factory  products,  of  which 
H.  B.  Nickerson,  Minnesota,  is  chair- 
man. 


Meriden,  Minn. — J.  C.  Wilker  was 
reelected  president  of  the  Meriden 
Co-operative  Creamery  Association 
at  its  annual  meeting  here. 


A  Uniform  Product 

Uniform  high  quality  in  milk  products  is  the  ideal  of 
every  producer  of  milk  foods,  for  the  least  defect  in  flavor, 
odor,  or  composition  means  a  loss  not  only  of  many  points 
in  scoring  but  also  of  the  higher  prices  paid  for  high  score 
products. 

Back  of  the  origination  of 

—  na  iryman 's 


was  the  definite  purpose  of  assisting  the  producer  of  milk 
and  milk  products  in  this  effort  for  uniformity  in  the  quality 
of  his  product  and  for  over  nineteen  years  Wyandotte 
Dairyman's  Cleaner  and  Cleanser  has  been  an  important 
factor  in  thousands  of  dairies,  creameries  and  cheese  fac- 
tories in  the  attainment  of  dependable  high  quality. 

These  years  of  experience  and  growth  have  made  uni- 
formity a  matter  of  precision  with  our  product,  too,  for  in 
serving  a  clientele  necessarily  the  most  exacting  it  is  a  matter 
of  pride  to  realize  that  the  daily  increasing  use  of  Wyandotte 
Dairyman's  Cleaner  and  Cleanser  is  evidence  of  established 
confidence  in  its  reliability. 

Order  from  your  supply  house.  It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Best  for  Milk 
V 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


ibsolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON 
TACT  WITH  MILK — Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


C.  G.  Heyd  &  Co. 

25  Sooth  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

,\o  House  Can  Do  Better,  Few  As  Well — Mark  Your  Vert  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Established  1S93 


WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 


Why  Not 
Now? 


The  Quaker  City  Butter  House 

"EVENTUALLY" 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 


To  prospective  makers  of  semi-solid  buttermilk  or  sour 
milk  products: 

Save  the  Waste  from  the  Creamery  Churn 

If  evaporating  your  own  buttermilk,  we  can  be  of  service  to  you.  The 
first  thing  to  consider  is  how  can  one  make  a  product  from  sour  milk  or 
buttermilk  with  smooth  body  free  from  insoluble  curd  a  product  that  will 
come  back  into  normal  solutions;  a  product  that  will  be  used  as  a  base  and  be 
remade  into  ten  distinct  dairy  products  with  natural  milk  and  cream  flavor. 
We  hold  the  only  possible  processes  for  solutionizing  and  manipulating  coagu- 
lated casein.  Also  the  proper  introduction  of  oxygen  from  the  air  into  a  holding 
tank  of  buttermilk  will  not  only  improve  its  quality  in  flavor  100  per  cent,  but 
increase  the  milk  solids  by  vitalizing  and  building  up  in  weight  the  bacterial 
content,  and  consequently  total  weight  of  product  obtained  five  per  cent  to 
ten  per  cent  when  evaporated  four  to  one. J 

Address:    STANLEY  MILK  PRODUCTS  CO. 

338  GUARDIAN  BUILDING          ::  ::          CLEVELAND,  OHIO 


R.  W.   BUTLER .  DOVER, 
FIRST  PRIZE 

(Continued  from  page  3) 

Dairy  and  Food  Commission 
Prizes 

Butter 

First  district,  Oscar  X.  Johnson. 

-   Comfrey  93  \ 

Second  district.  Oscar  Aase,  Ken- 
yon  93  \ 

Third  district.  Senius  Nelson,  St. 
Peter  93 

Fourth  district.  V.  J.  Anderson. 
Litchfield  93  \ 

Fifth  district,  A.  N.  McLaughlin. 
Brooten  93  !j 

Sixth  district,  B.  .  J.  Ommodt. 
Flom  93 1 

Seventh  district,  J.  F.  Kielty, 
Swansville  93 

( Iheese 

Frank    Lord,    New    Richland ...  .94 

E.  J.  Strueke,  Pine  Island  94 

C.  (i.  Stromback.  Rochester  94 

Two  Hundred  Thirty-seven 
Butter  Entries 

There  were  237  entries  of  creamery 
butter,  three  entries  of  dairy  butter 
and  ten  of  cheese,  in  the  scoring  con- 
test held  by  the  Minnesota  Stat" 
Dairymen's  Association  at  its  annual 
convention  at  Hutchinson,  Minn., 
last  week.  The  contest  was  also  the 
first  one  of  the  1922  series  of  educa- 
tional scoring  contests  conducted  by 
the  Minnesota  Dairy  and  Food  De- 
partment. 

O.  A.  Storvick,  with  Gude  Brothers. 
Kieffer  Co..  New  York,  and  Janus 
Sorenson,  secretary  Minnesota  Cream- 
ery Operators'  and  Managers*  Asso- 
ciation, scored  the  butter,  while  the 
cheese  was  judged  by  J.  T.  McCarthy 
and  J.  B.  Baumgartner.  of  the  dairy 
and  food  department.  Comments  on 
the  butter  exhibit  by  F.  O.  Johnson, 
of  the  department,  will  be  found  in 
the  report  of  the  convention.  M.  J. 
Moriarty,  St.   Paul,  was  the  clerk. 

The  scores  of  90  and  above  follow: 

R.  YV.  Butler,  Dover  94$ 

O.  E.  Strand,  Little  Falls  94 

Chas.  Ommodt,  Barnesville  93* 

Oscar  X.  Johnson.  Comfrey  93V 

V.  .J.  Anderson,  Litchfield  93i 

().  X.  McLaughlin,  Brooten  931 

Oscar  Aase,  Kenvon  93  J 

J.  M.  Rasmussen,  St.  Charles  93 

Senius  Xelson,  St.  Peter  93 

Harry  A.  Lund,  Atwater,  R.  1  93 

Henry  Schmidt,  Winsted  93 

J.  P.  Kielty,  Swansville  93 

Axel  S.  Bengtson,  Tracy  93 

.lens  .J.  Mortensen,  Hancock  93 

A.  T.  Parsons,  St.  Peter,  R.  3  92* 

().  ().  Vaughn,  Brownton  92| 

Paul  Uecker,  Cologne  92  J 

John  W.  Colne,  Brunswick  92 J. 

Cyril  Wright,  Courtland   92| 

E.  B.  Strochier,  West  Concord        92  ; 

C.  C.  Pettes,  Rapidan  92  J 

Gilbert  Larson,  Grasston  92  3 

X.  J.  Thul,  Vernon  Center  92* 

Thos.  F.  Reese,  Chatfield  92  J 

Henrv  E.  Witte,  Glencoe.  R.  4  92 *- 

E.  J.  Wright.  Brook  Park  92* 

Bertl  P.  Jurgens,  Litchfield  92* 

Oscar  Martinson,  Upsala  92* 

B.  J.  Ommodt,  Flom   92^ 

Fred  J.  Holzman,  Hamel  92 1 

A.  F.  Treischler,  Annandale  92f 

Martin  Anderson,  Weaver  92* 

J.  11.  Steucke,  Eden  Valley  92* 

X.  J.  Xelson,  Grove  Citv  92 f 

F.  O.  Scott,  Carver,  R.  1  92* 

D.  J.  Ostlund,  Dassel  92* 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


W.  S.  Clemmensen.  Pratt  92| 

Chris  Hanson,  Ndson  92 

Fred  Jacobson,  Lake  Benton.  .  .  .92 

Fred  W.  Dehn,  New  Ulm  92 

Fred  Peterson,  Manchester  92 

E.  H.  Larson,  Elgin  92 

E.  Ditlevson,  Hutchinson  92 

M.  E.  Gardner,  Waseca  92 

Thos.  A.  Aalid,  Le  Sueur  92 

Alfred  Camp,  Owatonna  92 

Alfred  Wright,  Annandale  92 

O.  P.  Strum,  Mahtowa  92 

John  Peterson,  Silver  Lake  .92 

Bennett  Olson,  Barrett  92 

Jos.  A.  Schillo,  Brooten  92 

Carl  M.  Olson,  Gronvick  92 

Win.  Ryan,  Green  Isle  92 

Harry  Goodwin,  Pierz  92 

C.  W.  Carlson,  Moose  Lake  92 

N.  T.  Weltner,  Lewiston  92 

B.  H.  Schleper,  Roscoe,  R.  1  92 

E.  A.  Erickson,  Burtrum  92 

A.  A.  Hunke.  Chisago  City  92 

J.  H.  Wartenberg,  Claremont.  .  .  .92 
L.  X.  Graham.  West  Concord.  .  .  .92 
V.  L.  Almquist,  Litchfield,  R.  1.  .92 

Ed  Wobbrock,  Morristown  92 

Earl  A.  F.  Paulson,  Frontenac  92 

Max  W.  Siegel,  Danube  92 

A.  J.  Anderson,  Otisco  '.  .92 

Albert  Thompson.  Terrace  92 

H.  B.  Otte,  Melrose  92 

F.  Glasbrenner,  New  Prague  92 

O.  J.  Vollrath,  Wegdahl  92 

F.  Oscar  Anderson,  Frazee  92 

Nels  Thomson,  Spring  Valley.  .  .  .92 

E.  T.  Johnson,  Watertown  92 

Archie  M.  Jones,  Princeton  92 

N.  J.  Ashleson,  Kilkenny  92 

E.  L.  Sjostrom,  Klossner  92 

A.  H.  Burkey,  Jackson  92 

Harry  Nelson,  Flensberg  92 

Hans  Hansel,  Blooming  Prairie.  .  .92 

Max  Klaff,  Osseo  92  { 

J.  B.  Bueche,  Meadowlands  92 

Harvev  Vogt,  Paynesville,  R.  4  .  .92 

H.  R.  Parsons,  St.  Peter  92 

Fred  Jacobson,  Ellendale  92 

A.  Rasmussen,  Hutchinson  92 

L.  Wangerin,  Stewart  92 

W.  F.  Polikowski,  Plainview ...  92 

F.  H.  Ulman,  Janesville  92 

H.  H.  Jensen,  Clarks  Grove  92 

L.  J.  Grellong,  Franklin  92 

W.  F.  Bechtel,  Biscay  92 

S.  L.  Hauge,  Baglev  92 

J.  P.  Hortsch,  Albany  92 

J.  J.  Jensen,  Copas  92 

L.  C.  Jensen,  Shafer  92 

E.  C.  CJaristensen,  Stewartville . . 92 

Fred  Noreen,  Rockford  92 

Alfred  Homever.  Faribault  92 

F.  W.  Hedtke,  Bongards  92 

Louis  Hahn,  Loretto  92 

A.  J.  Rultum,  Hendricks  92 

Chas.  F.  Kawlowski,  Vergas  92 


Five  Legged  Cows 

"Honest  Abe"  Lincoln  had  a  way  of  telling  a  humorous  story 
and  embodying  in  it  a  lesson. 

To  drive  home  a  point  he  once  said  to  a  friend,  "Suppose  we 
call  a  cow's  tail  a  leg,  how  many  legs  would  the  cow  have?" 

The  friend  answered  "five." 

"No,"  said  Mr.  Lincoln,  "you  can't  make  a  leg  by  simply 
calling  it  so." 

And  you  can't  make  a  good  butter  salt  by  simply  calling  it  so. 
It  requires  skill. 
And  costs  money. 

Worcester  Butter  Salt  is  the  result  of  years  of  study  and 
experiment. 

It  is  made  by  a  patented  process  that  insures  Purity  and 
Strength, 

Cleanliness  and  Flavor, 

Uniformity  of  Grain, 

And  Quick  Dissolving  Properties. 

Other  butter  salts  are  called  "just  as  good  as  Worcester." 
But  that  doesn't  make  them  so. 
And  you  know 


It  Takes  the) 

To  Make  the  (  B|L5>  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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OUR  SLOGAN:   Efficient  Service.  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  Your  Own  Bank;  Dairy  Record  WesternRepresentative 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOTJSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

33  JAY  STREET,  NEW  YORK 

REFERENCES :   Importers'  and  Traders'  National  Bank,  New  York  National  Ezcbang*  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  lr»ing  National  Bank,  New  York;  Farmers'  17J  Riniu  Qlraal  Nam  \nrh 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUam  <3UCCI,11CW  IUIK 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs  . 


A.  CRONHOLM 
3126  Dupont  Ave.  No 


Aetna  lxauonai  d^dk    4  .  —  C*.        XT  "\T       1     ziao  uupom  Are.  ii 

Fidelity  Trust  Company  147  KQAQQ    Ol.  ,   INeW    I  OI"K     Minneapolis,  Minn. 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

68-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Reoord. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LD7PINCOTT,  Western  Representatives 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


Andrew  B.  Jurgenson,  Hutchinson  92 

M.  A.  Nielsen.  Ogilvie  92 

Peter  M.  Schous,  Sherburne! ...  .92 

Ben  Carlson,  Braham  92 

Herman  C.  Kessler,  Bird  Island.  .92 
Henry  C.  Werbes,  Ottertail  92 

E.  H.  Peterson,  Maple  Lake  92 

H.  O.  Sorenson,  Madelia  92 

C.  E.  Taylor,  Gibbon  92 

F.  H.  Bartelt,  Pease  92 

H.  H.  Lundahl,  Welcome  92 

N.  Oscar  Nelson,  Dodge  Center.  .92 

J.  S.  Orbeck,  West  Union  92 

John  Lager,  Lancaster  92 

J.  W.  Reynolds,  Bristol,  S.  D  92 

Alfred  Andersen,  Erskine  92 

L.  F.  Steuck,  Ragalton  92 

H.  A.  Hendrix,  Lyle  92 

E.  C.  Johnson,  Northfield,  R.  4.  .92 
Axel  W.  Mejerton,  Sauk  Center .  .  92 

E.  E.  Dennison,  Beltrami  92 

P.  G.  Peterson,  Hope  92 

A.  T.  Tollefson,  Georgeville  92 

Henry  Wardal.  Kenyon  92 

E.  A.  Jensen,  Kenyon  92 

M.  Anderson,  Askov  92 

G.  A.  Dahl,  Ada  92 

A.  G.  Quist,  Blue  Earth  91 

M.  A.  Schons,  Mankato  91 

Theo.  B.  Venske,  Garfield  91 

Fred  Lehnberg,  Hills  91 

Geo.  Deeg,  Owatonna  91 

Wavne  Lawson,  Isle  91 

Paul  A.  Peterson,  Bemidji,  R.  3.  .91 
Soren  C.  Pederson.  Hamburg.  .  .  .91 

C.  A.  Thore,  North  Branch  91 

Glen  F.  Borg,  Parkers  Prairie.  .  .  .91 

Carl  W.  Morck,  Alden,  R.  1  91 

Theo.  Peterson,  Maple  Plain  91 

Allie  Olson,  Hoffman  91 

Walter  Olson,  Paynesville  91 

Chris  Christensen,  Palasade  91 

P.  O.  Anderson,  Garvin  91 

Emmet  A.  Peotznick,  Paynesville  91 

Gust  Skoglund,  Carlos  91 

Albert  Pflueger,  Ortonville  91 

George  Gay,  Owatonna  91 

Amos  Knutson,  Starbuck  91 

Chas.  Bohlig,  New  Munich  91 

Theo.  Dummer,  Henderson  91 

John  Erickson,  Long  Prairie  91 

F.  C.  Schlosser,  Carlos  91 

Fred  Carlson,  Aitkin  91 

O.  O.  Heggeness,  Detroit  91 

R.  M.  Madsen,  Darwin  91 

N.  F.  Thielman,  Avon  91 

Henry  Suhr,  Frazee  91 

Einar  Johnson,  Arco  91 

Adolf  F.  Stender,  Mayer  91 

B.  H.  Robideau,  Princeton  91 

Chas.  J.  Stroebel,  Arlington  91 

A.  E.  Groth,  Albert  Lea  91 

A.  H.  Biersdorf,  Mazeppa  91 

Verne  Johnson  Pemberton  91 

H.  H.  Lunow.  New  Germany  91 

C.  L.  Wather,  Hector  91 

Geo.  T.  Logelin,  St.  Bonifaeius.  .  .91 

S.  E.  Enockson,  Rovalton  91 

Theo.  V.  Scott,  Wendell  91 

C.  A.  Scott.  Jordan  91 

Geo.  M.  Drake,  Zumbro  Falls.  .  .  .91 

A.  D.  Fischer,  Smiths  Mill  91 

M.  Sorenson,  Pelican  Rapids.... 91 

Frank  Gaulke,  St.  Michaels  91 

H.  Elkjer,  Bertha  91 

R.  M.  Becker.  New  Ulm  91 

E.  A.  Anderson,  Dassel  91 

Iver  Lovass,  Hinckley  91 

Carl  L.  Gulsvig,  Sunberg  91 

Carl  E.  Bergquist  91 

M.  Martinson,  Glencoe  91 

Emanuel  Hanson,  Clarkfield  91 

Elmer  Anderson,  Myrtle  91 

E.  C.  Eppler,  Loretto  91 

J.  A.  Jasmer,  Erhard  91 

Arthur  H.  Stroschein,  Jordan.  .  .  .91 
Harry   A.    Abenschein,  Brecken- 

ridge  91 
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A.  M.  Aschenbrenner,  Wadena.  ,  .91 

Casper  Myron,  Grandv  91 

Fred  L.  Wahlin,  Fertile  91 

R.  H.  Gadup,  Stewart,  R.  1  91 

Seymour  Mortrud,  Greenbush.  .  .91 

Peter  Svenum,  Sleepy  Eye  91 

D.  C.  Johnson,  Braham,  R.  2  91 

Julius  Ramsey,  Myrtle  90f 

AJfC.  Treichler,  Hutchinson  90f 

B.  H.  Johnson,  Center  City  90  i 

C.  F.  Wagner,  Staples  90 1 

W.  J.  Kurth,  Buffalo  Lake  90| 

O.  N.  Rhodegard,  Newf olden  90f 

Geo.  N.  Baltes,  Melrose.  R.  3  9(H 

John  M.  Schmidt,  Litchfield  90h 

H.  H.  Pendergast,  Walters  90h 

A.  W.  Dalsgaard,  Lavry  90| 

Fred  Beck,  Round  Prairie  90? 

H.  J.  Holmes,  Goodhue,  R.  5  *.  .  .9(H 

P.  O.  Bakken,  Hazel  Run  9(H 

Fred  W.  Schulz,  Warroad  90| 

P.  M.  Scott,  Lengby .   90§ 

L.  A.  Larson,  Bixbey  90£ 

C.  O.  Johnson,  Fountain  90i 

W.  A.  Amundsen,  Cromwell  90  j 

W.  H.  Frazer,  Dawson  90 

H.  L.  Puckett,  ViUard  90 

Joseph  Kirsch,  Rockville  90 

Oscar  C.  Peterson,  Hazel  90 

American  Full  Cheese 

Henry  Spring,  Pine  Island  94 J 

J.  M.  Baumgartner,  West  Con- 
cord 94 1 

Peter  Youngen,  Pine  Island  94 \ 

Frank  Lord,  New  Richland  94 

C.  G.  Stromback,  Rochester,  R.  1  94 

C.  E.  J.  Stuecke,  Pine  Island  94 

Frank  G.  Holiday,  Zumbrota.  .  .  .93? 

Carl  M.  Rossi,  Zumbrota  93| 

C.  F.  Zimmerman,  Zumbrota.  .  .  .92 

Brick  Cheese 
P.  Youngen,  Pine  Island  95 

HOARD  MEMORIAL 

(Concluded  from  page  3) 

In  a  weekly  paper,  the  Jefferson 
County  Union,  which  Mr.  Hoard 
started  in  1870,  he  devoted  space  to 
dairy  interests  from  the  beginning. 
The  organization  of  the  Jefferson 
County  Dairy  Association  originated 
under  his  guidance  and  was  followed 
in  1872  by  the  founding  of  the  Wis- 
consin State  Dairymen's  Association, 
the  first  of  its  kind  in  America.  Later 
he  became  a  strong  advocate  of 
farmers'  institutes,  which  were  des- 
tined to  play  an  important  part  in 
the  Nation's  farming  industry. 
An  Inspiration 

Hoard's  Dairyman  made  its  first 
appearance  at  this  time.  Four  years 
later — 1888 — Hoard  was  elected  Gov- 
ernor of  Wisconsin,  and  during  his 
term  the  initial  legislation  necessary 
to  encourage  the  state's  farming  and 
dairy  interests  was  begun.  For  an- 
other twenty  years  he  held  positions 
of  responsibility  in  state  and  national 
organizations.  Through  his  devotion 
to  agriculture  he  became  one  of 
America's  outstanding  and  typical 
farmer  leaders. 

The  Memorial  will  overlook  a  park- 
way where,  as  one  of  the  members  of 
the  memorial  fund  committee  ex- 
pressed it,  "thousands  of  young  men 
may  have  its  inspiration  and  may  be 
aided  to  appreciate  the  beauty  in 
rural  life  and  the  dignity  of  farming." 
The  committee  of  farmer  leaders 
which  has  had  charge  of  the  Memorial 
consists  of  C.  L.  Hill,  Wisconsin, 
chairman;  D.  D.  Aitken,  Michigan; 
W.  W.  Marsh,  Iowa;  M.  D.  Munn, 
Minnesota;  H.  H.  Wing,  New  York, 
and  A.  W.  Hopkins,  Wisconsin,  secre- 
tary-treasurer. 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible'to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


RROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kiefter  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Reeprsentative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Jan.  20 

Jan.  13 

Jan.1,1922 

Chicago  

40,981 

45,474 

118,255 

New  York  

49,932 

46,957 

136.821 

Boston  

18,458 

13.079 

37,321 

Philadelphia.  .  .  . 

17,723 

17,955 

48,379 

Total  

127,094 

123.465 

340,776 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  20,  1922 


Cities 

In 

Out 

0 

a  Hand 

Chicago .... 

231,041 

1,148,609 

13, 

829.534 

New  York.  . 

278,891 

1,026,342 

7, 

804.133 

Boston  

79,844 

577.812 

5, 

145.732 

Philadelphia 

95,480 

97,560 

1, 

253,350 

Total .... 

685,256 

2,850,323 

28, 

032,749 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

26,631 

42,529 

14,384 

12.790 

Jan.  17  

28,054 

44,106 

16.768 

12.142 

Jan.  18  

26.337 

44,015 

17.500 

12,142 

Jan.  19  

26,823 

43,450 

17,651 

11,475 

Jan.  20  

27,672 

44,374 

18.519 

]  2,746 

Jan.  21  

25,839 

44,328117,280 

13,591 

REVIEW  OF  THE  BUTTER  MARKETS 
FOR  WEEK  OF  JAN.  1  t-20.  INC., 
1922 


Wholesale  Prices  of  92-Soore  Butter 


Markets 

.Ian 
14 

Jan 
16 

Jan . 
17 

Jan 
18 

.1  a  n 
19 

Jan . 

20 

New  York  .  . 

37} 

37} 
33 

37 

37 

37 

37 

Chicago.  .  .  . 

34 

32} 

33 

32} 

32  1 

Philadelphia 

37  J 

.36} 

36} 

36 

35 

35' 

Boston  

361 

37 

36! 

36 

36 

36 

Operators    Lack    Confidence,  Markets 
Dull 

The  outstanding  feature  of  the  butter 
markets  during  the  week  ending  January 
21st  were  the  lack  of  confidence  on  the  part 
of  operators  and  the  resulting  quiet  trading. 
The  previous  week  when  the  feeling  devel- 
oped that  prices  iiad  reached  bottom  I  here 
was  an  active  buying  flurry  to  get  butter  at 
bottom  prices  both  for  consuming  and 
speculative  purposes.  Many  of  those  who 
had  previously  pressed  goods  for  sale  either 
refused  to  sell  or  themselves  became  buyers. 
The  result  was  a  rapid  apparent  cleaning  up 
of  stocks  and  very  firm  markets  with 
rapidly  advancing  prices.  Toward  the 
close,  however,  the  speculators,  seeing  a 
nice  profit  in  their  purchase  ceased  buying 
and  turned  to  the  selling  side  of  the  market. 
Distributors  who  had  bought  freely  to 
replenish  and  increase  their  holdings  at  the 
low  point  in  the  market  also  began  refusing 
to  follow  the  market  in  it's  upward  trend. 
This  was  followed  by  the  wcck  ending 
.January  21st  which  opened  with  all  markets 
easy  and  unsettled.  Rather  free  offerings 
of  Fancy  butter  and  liberal  offerings  of  the 
medium  grades  with  buyers  temporarily 
off  the  markets  again  made  it  more  difficult 
to  sell  than  buy.  The  prices  on  92-score 
at  all  markets  by  Thursday  had  eased  off 
one-half  to  two  and  a  half  cents  from  the 
previous  Saturday's  prices. 

No  Larg>  Accumulation  of  Stocks 
Though  the  markets  were  easy  and 
unsettled,  demand  was  active  enough  to 
prevent  a  demoralized  condition  and  a 
radical  break  in  prices.  At  times  it  was 
necessary  to  make  concessions  but  the  top 
scores  were  well  cleaned  up  and  seldom  in 
excess  of  the  demand.  At  Chicago  medium 
and  undergrade*  including  centralized  cars 
did  not  sell  so  readily,  but  under  consider- 
able pressure  and  liberal  concessions 
dealers  prevented  a  large  accumulation. 
Eastern  markets,  however,  report  large 
accumulation  of  the  lower  scores.  Danish 
butter  at  New  York  found  a  modern  de- 
mand at  36c-38c  which  consisted  mostly 
of  buying  by  those  who  have  developed  a 
regular  outlet  for  Danish.  New  Zealand 
reported  quiet  at  35-36c  and  Argentine 
moving  slowly  at  31-32c.  There  was  a 
light  demand  for  Australian  at  33-34c. 
Trading  in  Storage  Irregular 
storage  stocks  have  been  picked  over 
considerably  and  not  much  real  fancy  goods 
is  left.  Present  stocks  consist  largely  of  the 
edium  to  undergrades,  and  for  these  there 
is  but  little  demand  except  from  those  who 
use  exclusively  storage  butter.  Because  of 
the  unsettled  markets,  nearly  all  of  the 
holders  are  anxious  to  sell  and  willing  to 
make  large  concessions,  and  as  a  result  the 
storage  holdings  at  the  four  markets  have 
shown  some  sizable  reductions.  It  is  inter- 
esting to  note  the  in  and  out  movement 
and  the  "net  reduction  in  stocks  at  the  four 
markets  during  the  two  weeks  ending  with 
Wednesday,  January  18th,  during  the  week. 
January  5th  to  11th,  inclusive,  1.412  660 


pounds  was  moved  into  the  warehouses. 
2.983.330  pounds  were  taken  out  and  the 
net  reduction  in  stocks  amounted  to 
1.570.670  pounds  during  the  week  ending 
January  18th  there  was  moved  into  storage 
only  646.568  pounds,  while  out  of  storage 
movement  amounted  to  2.902.234.  leaving 
a  net  reduction  for  the  week  of  2.255,666 
pounds.  In  other  words,  the  net  reduction 
during  the  second  week  was  much  heavier 
than  the  first.  The  heavy  buying  during 
the  first  week,  much  of  which  was  specula- 
tion, caused  a  heavy  movement  in  and  out. 
but  there  was  less  butter  moved  into  con- 
sumption than  during  the  second  week. 
Colder  Weather  and  Light  Imports 
Strengthening  Factors 
This  improvement  in  the  movement  of 
storage  stocks  along  with  rather  light 
imports  and  firm  Danish  cables  has  helped 
to  restore  some  confidence  in  the  markets. 
Actual  imports  at  New  York  during  the 
week  amounted  to  4.427  casks  for  Danish 
butter,  and  sixteen  casks  and  forty  cases 
of  Irish  butter.  Danish  cables  continue 
firm  at  35-36c  c.i.f.  The  cold  weather 
which  swept  almost  the  entire  country- 
including  the  producing  sections,  promises 
to  cut  production  to  some  extent.  This 
would  naturally  put  the  markets  in  a 
steadier  position.  On  the  other  hand,  the 
make  continues  large.  New  Zealand  is 
offered  freely  at  23c  c.i.f..  and  street  stocks 
have  not  moved  as  freely  as  they  might. 
The  markets  closed  very  unsettled,  but 
apparently  working  toward  a  steadier 
position. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau 

R.  Maynard  Peterson. 
Local  Representative. 


CHICAGO  BI  TTER  AND  CHEESE 
I  Daily  Trade  Bulletin. 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Jan.  16.  .  .33   32  31 

T  ties  ,  J  an .  1 7  ...  32  (<>  3  2  }  3 1  ',  30 
Wed  ,  Jan.  18.  .  .32} .  .  .  .  3H  _"i 
Thu..  Jan.  19.  .  .32}  ....        31  29 

Fri..     Jan.  20.  ..32$   31  29 

Sat..    Jan.  21.  .  . 33}..  .  .        32  30 
Saturday.  Jan.  21st. — 

Creamery,  Extras  (92  scores)   (n  33  ! 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   (532 

Firsts  (SS  to  90  scores)  27  ©30 

Seconds  (83  to  87  scores)  25  ©26 

Centralized — Standards  (  meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©30 

89  scores   ©29 

Cheese 

Cheddars   ©19} 

Twins   ©19} 

White   C"  19  J 

Daisies,  Double  20  © 

Single  20J  © 

Longhorns  20  @... 

Young  Americas  20   @.  .  . 

Squares  22  }  (5  23 

Swiss.  Block  22  ©22} 

Limburger.  1  pound   ©25 

2  pounds   ©24 

Brick.  Fancy   @15} 


NEW   YORK   BUTTER  MARKET 
( Prod  ueers'  Price- Curre  n  t 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon,  Jan  16.  38    ©38}  37    ©37}  34}  (5)36} 

Tues,  Jan  17,  37}  ©38    37   34  <S36' 

Wed,  Jan  18,  37  {  ©38  36  S  to  37  34  ©36 
Thu,  Jan  19,  371  ©38  36}  ©37  33}  ©36 
Fri.  Jan  20.  37}  ©38  36}  ©37  33  ■.  («  36 
Sat.  Jan  21.  37}  (5  38  36}  ©37  33}  ©36 
Saturday.  Jan.  21st — 

Higher  scoring  than  Extras  37}  ©38 

Extras  (92  score)  36}  ©37 

Firsts  (90  to  91  score)  33*  ©36 

Firsts  (88  to  89  score)  31}  ©33 

Seconds  (83  to  87  score)  29  ©31 

Lo  wer  grades  2/}  ©28} 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score   ©33 

Centralized,  cars,  89  score   ©32 

Centralized,  cars,  88  score   ©31 

Centralized,  cars,  84  to  87  score.  .29  ©30 
Unsalted.  higher  than  Extras.  .  .  .38}  ©39 

Unsalted,  Extras  (92  score)  37  ©38 

Unsalted,  Firsts  (90  ©91  score).  .  .33}  ©36 
Unsalted.  Firsts  (88  ©89  score).  .  .31}  <g33 

Unsalted,  Seconds.  .  .  29  @31 

Unsalted,  lower  grades  27}  (5  28} 

Held  or  storage,  high  scoring  32}  ©33} 

Held  or  storage.  Extras  31  ©32 

Held  or  storage,  Firsts  29  ©30} 

Held  or  storage.  Seconds  28  ©28} 

Held,  unsalted,  high  scoring  32}  ©33} 

Held,  unsalted.  Extras  31  ©32 

Held,  unsalted,  Firsts  29  ©30} 

Held,  unsalted,  Seconds.  .  .  28  ©28} 

Danish,  casks,  duty  paid  37  (53s. 

New  Zealand,  fresh,  boxes,  duty- 
paid  35  ©36 

Argentine,  fresh,  boxes,  duty  paid  .31  @  32 
Australian,  fresh,  boxes,  duty  paid.  ©34 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  213 — First  class  creamery  operator 
wanted,  at  once,  by  co-operative  creamery; 
inland  town.  Central  Minnesota:  modern 
machinery:  1921  butter  output  over  100.- 
000  pounds:  living  house  at  creamery:  near 
church,  school  arid  stores;  Swedish  settle- 
ment ;  give  references. 

No.  211 — Buttermaker  wanted  by  candy 
and  ice  cream  concern  in  good  town  of  2,600 
population  in  Southern  Minnesota:  must 
be  willing  to  help  in  ice  cream  and  butter- 
making  departments,  when  not  busy- 
making  butter. 

Good  Helper  Wanted  in  one  of  best 
creameries  in  Minnesota;  state  wages 
wanted:  good  home:  one  not  afraid  of  work. 
John  Grosser,  Meriden.  Minn.  2-1 


Wanted,  Position  as  assistant:  have 
experience;  state  wages:  can  come  any  time; 
also  can  furnish  best  of  references.  Tom  M. 
Lannon,  Murdock.  Minn.  1-25 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Jan.  16  31 

Tues.,  Jan.  17  31 

Wed.,  Jan.  18  31 

Thu.,  Jan.  19  .'  31 

Fri..     Jan.  20  31 

Sat.,    Jan.  21  31 

PHILADELPHIA  BI  TTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Mon..  Jan.  16          36}        33  ©34    28  ©32 

AVed..  Jan.  IS          36}        33  ©34    28  ©31 

Thu.,   Jan.  19   34}         32  ©33     28  ©31 

Fri..     Jan.  20          35  32   28  ©30 

BOSTON    BUTTER  MARKET 

Asli  Ass't  Ex. 

Extras  Firsts  Spruce 

Mon..  Jan.  16          37  34  ©36  37(538 

Tues  .  Jan.  17          37  34  ©36    37  ©38 

Wed.,  Jan.  18          36}  33  ©36  37.... 

Thu.,  Jan.  19          36}  33  ©36  37.... 

Fri..     Jan.  20          36}        32  ©35  37  

Sat..    Jan.  21          36}  32  ©35  37.... 

WISCONSIN  CHEESE  EXCHANUK 
Plymouth.  Wis..  Jan.  16th. — On  the 
Wisconsin  Cheese  Exchange  today.  2.025 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  75  boxes  of  Twins  at  18ic  1.500 
Daisies  at  19  |c,  300  Double  Daisies  at  19  }c, 
and  150  cases  Longhorns  at  18}c. — A.  C. 
Erbstoeszer,  Auctioneer. 
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Position  Wanted  as  cheesemaker  for 
Brick  or  American  cheese  factory,  I  am 
Swiss,  age  35.  married,  best  references: 
state  wages.  L.  Spring,  Route  3.  Verndale. 
Minn.  2-15 

Position  Wanted  by  a  young  man  with 
one  and  one-half  year"s  experience  as 
assistant  in  creamery:  state  salary  and 
particulars  in  first  letter:  can  come  at  once. 
Address  2828,  Dairy  Record.  St.  Paul. 
Minn.  .  2-1 

Position  Wanted  as  assistant  butter- 
maker  in  good  co-operativ  *  creamery  or 
combined  butter  and  cheese  factory: 
experience  in  creamery  and  in  combined 
factory:  Dairy  school  course:  can  come  at 
once.    Harry  Green,  Clear  Lake  Wis.  2-1 

Wanted,  Position  as  helper  year 
around  job  preferred:  have  one  year's 
experience;  state  wages  in  first  letter;  can 
come  at  once.  Emil  A.  Carlson,  Box  41, 
Argyle,  Minn.  1-25 

Wanted,  Position  as  a  helper  in  a  first 
class  creamery;  have  over  one  year's 
experience;  am  not  afraid  of  work:  state 
wages  in  first  letter;  can  come  at  once. 
Ernest  P.  Gardner.  Lowry,  Minn.  1-25 


g\isii\e$sQ\ai\ccs 


For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
of  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815.    Dairy    Record,    St.    Paul,  Minn. 

 12-28tf 

Will  Exchange  160  acres  improved  farm; 
good  buildings;  in  Ottertail  Co.,  less  than  a 
mile  from  town  with  high  school;  for 
creamery  in  town  or  city.  Address  M.  L.  S., 
Lock  Box  91,  New  York  Mills,  Minn.  1-25 

For  Sale — The  Kensington  Co-operative 
Creamery  have  decided  to  sell  their  cream- 
ery machinery  and  all  equipment;  in  good 
running  order;  Kensington  is  a  thriving 
village  of  about  275  inhabitants  on  the 
main  line  of  the  Soo  Railway,  135  west  of 
Minneapolis;  will  be  sold  very  reasonable  if 
a  deal  can  be  made  at  once.  John  T.  Rotto, 
treasurer.  1-25 

For  Sale  or  Rent — Creamery  and  dwel- 
ling:  14  miles  from  railroad;  established, 
1902;  will  be  sold  cheap.  Apply  to  E. 
Herman  Conitz,  New  Salem,  N.  D.  1-25 

Have  160  Acres  of  Minnesota  cut-over 
land;  will  trade  for  creamery;  priced  to 
deal.  Address  2821,  Dairy  Record,  St. 
Paul,  Minn.  2-1 

For  Rent — On  fifty-fifty  basis,  200-acre 
dairy  farm,  forty  miles  from  Twin  Cities, 
three  miles  from  good  town,  co-operative 
creamery  and  milk  producers'  association; 
stock  furnished  by  owner;  good  buildings. 
Address  Frank  S.  Stone,  515  Plymouth 
Bldg.,  Minneapolis,  Minn.  1-25 

Partner  Wanted  ill  fast  increasing 
business.  Address  2823,  Dairy  Record. 
St.  Paul,  Minn.   l-25tf 

Wanted  to  Buy  or  Rent  creamery  in 
good  dairy  section  in  Minnesota;  am  experi- 
enced creamery  man.  Address  2824,  Dairy 
Record.  St.  Paul.  Minn.  2-1 

For  Sale — A  well  equipped  creamery, 
all  in  good  condition:  railroad  facilities: 
good  sized  town  and  dairy  country;  bargain 
if  taken  soon.  Address  2825,  Dairy  Record, 
St.  Paul.  Minn.  2-1 

Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker:  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  82,650;  you  will 
sav  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul.  Minn.  l-25tf 

For  Sale — A  creamery  in  good  condition 
at  reasonable  price;  well  located.  Four 
Town  Co-operative  Creamery  Association, 
Route  1,  Osage,  Minn.  2-1 

l^dviivcrij^PPli^ 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record.  St.  Paul.  Minn.  6-22tf 


CREAMER  YMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co,,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


HENNEBERGER  SERVICE — PROMPT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

[  Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.    12-7tf 

For  Sale — One  400-gallon  pipe  coil  cream 
ripener,  in  fine  condition;  li-inch  inlet  to 
coils.    Address  Box  316,  Mankato,  Minn. 

1-1  ltf 

For  Sale — Sweet  cream.  50  to  300  gallons 
every  other  day;  write  us,  it  will  pay  you. 
Address  2819,  Dairy  Record,  St.  Paul, 
Minn.   1-25 

Wanted — A  Jensen  Ripener,  300-gallon 
capacity,  in  first  class  condition;  state  your 
price  and  condition  of  ripener.  Villard 
Creamery  Company,  Villard,  Minn.  1-25 

For  Sale — 300-gallon  Jensen  Ripener, 
$150;  300  gallon  Wizard  disc  coil,  $150; 
one  Burroughs  adding  machine,  five  col- 
umn, cost  $150,  as  good  as  new,  $90;  ten 
horsepower  kerosene  engine,  International 
new  type,  used  a  week,  $300.  Lakeville 
Creamery  Company,  Lakeville,  Minn.  2-8 

Wanted — Second  hand  200  gallon  vat; 
must  be  in  good  shape  and  priced  right. 
Granite  City  Creamery  Co.,  St.  Cloud, 
Minn.  1-25 

Creamery  Bookkeeping  Simplified  by 
using  our  Modern  Loose  Leal'  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists.  New  Prague.  Minn.  2-22 

For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition:  proce.  $100.00 
F.  O.  B.  Carbondale,  Colo.  Farmers' 
Creamery,  Carbondale,  Colo.  12-28tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — One  exhaust  heater,  in  good 
condition,  $75.00;  two  Viking  water  pumps, 
two-inch,  used  two  months,  $60.00.  Eagle 
Bend  Co-operative  Creamery  Association. 
Eagle  Bend,  Minn.  2-1 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


FOR  SALE — Celebrated  Blossburg 
steam  coal  for  creameries;  favorable 
F.  O.  B.  delivered  prices  in  New  York 
State  and  New  England.  O'Donnell 
Brothers,  Morris  Run,  Penn'a.  2-1 

Wanted  to  Buy — One  seven-H.P.  A.  C. 
current  motor;  must  be  in  good  condition. 
Murdock  Co-operative  Creamery  Associa- 
tion,  Murdock,  Minn.  2-1 

For  Sale — 50,000  butter  cartons,  Fernhof 
brand  two  color,  no  name,  $3.25  per 
thousand;  600-gallon  tubular  coil  Wizard 
Twin  Ripener,  fine  condition,  $385;  Wizard 
300-gallon  Disc  Coil  Ripener,  $125;  Fair- 
banks double  beam  scale,  $15.00;  ten  C.  & 
H.  counter  buttermilk  dispensers  cost 
$18.00  each,  price  $4.50.  Box  183,  Grand 
Rapids,  Mich.  1-25 

For  Sale — About  450  new  milk  cans, 
factory  second  guaranteed;  10-gallon  size, 
western  pattern,  average  weight  20  pounds, 
each  $2.50;  8-gallon  size,  heavy  one-piece 
bottom,  weight  about  19  pounds,  each 
$3.00;  5-gallon  size,  one-piece  bottom, 
weight  about  12  pounds,  each  $2.25; 
sample  sent  prepaid  50  cents  per  can 
additional;  immediate  shipment  F.  O.  B. 
St.  Paul.  Address  2827,  Dairy  Record, 
St.  Paul.  Minn.  2-8 

For  Sale — One  7£-H.  P.  A.  C.  current 
motor  with  starter  box;  twenty  feet  lf-inch 
shafting  and  five  pulleys.  M.  A.  Engstrom, 
Little  Falls,  Minn.  1-25 

For  Sale — One  20-H.  P.  boiler  in  good 
condition.  $150;  12-H.  P.  Mankato  Engines. 
$100;  one  24-bottle  Faeile  Tester,  used  six 
months,  $25.00;  one  1-inch  connection  C.  P. 
milk  pump  $5.00;  fifteen  22  x  30  galvanized 
tanks  for  making  ice,  $1.50  each;  one  30- 
pound  Friday  printer  with  eight  boxes. 
$25.00.  For  further  information  address 
C.  M.  Helferich,  Mahnomen,  Minn.  2-1 

For  Sale  or  Exchange — Eight-H.  P. 
Cushman  engine,  two  cylinder  throttle 
governor,  used  a  short  time;  reason  for 
selling  is,  we  got  Northern  States  Electric 
power  in  town  and  will  install  electric 
motor.  Address  Lonsdale  Creamery,  Lons- 
dale, Minn.  1-25 
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F.  J.  Bliven  has  resigned  bis  posi- 
tion as  head  buttermaker  for  the 
Benson  Produce  Co.,  Benson,  Minn., 
and  gone  to  Paynesville,  Minn.,  for  a 
vacation. 

G.  G.  Hartley.  Dulutb.  Minn., 
financier,  who  died  last  week,  was 
the  owner  or  one  of  the  owners  of  the 
Island  Farm  Creamery  Co.,  with 
plants  at  Hinckley,  Hibbing  and 
other  points  in  Northeastern  Minne- 
sota. 

Frank  S.  Stone,  veteran  creamery 
supply  salesman,  who  doesn't  look 
like  a  veteran  at  all.  was  a  Dairy 
Record  caller  last  week.  Mr.  Stone 
is  now  in  the  mutual  insurance 
business,  with  headquarters  in  Minne  - 
apolis. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irvine  National  Hunk.N.  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns"  & 
Bradstreet's,  Dairy  Recod. 


ESTABLISHED  1879 


Boyd  Xess  is  the  new  buttermaker 
for  the  Benson  Produce  Co.,  Benson, 
Minn. 

B.  A.  Beyerink,  in  the  buttermaking 
business  at  Orange  City.  Ia.,  has  gone 
to  Ames  to  take  the  three  months" 
dairy  course. 

M.  P.  Mortenson,  Albert  Lea, 
Minn.,  has  sold  his  interest  in  the 
Albert  Lea  Milk  Co.  and  severed 
connection  with  its  management. 

Among  the  creamery  folk  who  have 
changed  address  the  past  week  are: 
James  Skare.  Barrett,  to  Le  Roy, 
Minn.;  Melvin  Jacobson.  Forest  Riv- 
er, X.  D.,  to  Sebeka,  Minn.:  M.  ('. 
Meers,  St.  Paul  to  Morton,  Minn. 

The  Dairy  Record  staff  joins  the 
many  friends  of  Fred  A.  Leighton. 
well  known  Sioux  Falls.  S.  D.. 
Dreamery  man.  in  extending  to  him 
sincere  sympathy  in  his  bereavement 
and  heavy  blow  that  has  befallen 
him  in  the  recent  death  of  Mrs. 
Leighton. 

A.  O.  Henrv.  popular  representative 
of  the  J.  G.  Cherry  Co..  St.  Paul,  and 
formerly  stationed  in  Northern 
Minnesota,  left  last  week,  accompa- 
nied by  his  sister.  Miss  Caroline 
Henry,  for  Silver  City.  New  Mexico, 
where  he  will  stay  on  account  of  his 
health.  His  host  of  friends  wish 
him  complete  recovery. 


Srlvijj  Seeks  Nomination 
C.  (1.  Selvig,  superintendent  of  the 
Northwest  School  of  Agriculture  at 
Crookston,  Minn.,  announced  last 
week  that  he  will  seek  tlie  Republican 
district  convention  endorsement  as  a 
candidate  for  Congress  in  the  Ninth 
Minnesota   District.      Mr.  Slevig  is 


THE  HOUSE  OF  SERVICE 


Oregon  Dairy  Short  Course  for  experi- 
enced creamery  and  cheese  factory  oper- 
ators and  ice  cream  makers — Agricultural 
College.  Corvallis.  January  30th  to  Feb- 
ruary 25.  1922. 

Xationa'  Butter  Contest — In  connec- 
tion with  Iowa  Short  Course.  Ship  20 
pound  entry  to  arrive  at  Ames  February 
4th.  Address  Iowa  State  College,  Dairy 
Building.  Ames,  Ia.  Butter  will  be  scored 
February  9th. 

Iowa   Ten-Day    Dairy   Short  Course 

for  experienced  creamery  operators,  man- 
agers, ice  cream  maKers  and  maricet  miU 
plant  operators.  State  College,  Ames, 
February  S-18,  1922.    Prof.  M.  Mortensen, 

in  charge. 

Polk  Co.  (Wis.)  Butter  find  Cheese 
Makers'  Association — Annual  meeting, 
Osceola.  Wis.,  Thursday.  February  9th. 
B.  J.  Lindvig.  Luck,  secretary. 

Central  Minnesota  Dairymen's  and 
B  u  t  ter  ma  Iters'  Association — Annual 
Convention.  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 

Annual  Convention  and  Show,  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt.  sec- 
retary .  376  Capital  National  Bank  Bide  . 

Lansing. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention.  Minot,  March 
7th  to  9th.    R.  F.  Flint,  Bismarck,  Sec'y. 


one  of  the  agricultural  leaders  in  the 
Red  River  Valley,  and  is  widely 
known  among  the  dairy  and  cream- 
ery men  of  that  territory,  having  been 
president  of  the  Red  River  Valley 
Dairymen's  Association,  and  for  many 
years  a  strong  promoter  of  the  dairy 
industry. 


GEO.  W.  HAGBERG  FIELDMAN 


With    Minnesota  Co-operative 
( !rea  meries'  Association. 

Ceo.  YV.  Hagberg.  Fergus  Falls. 
Minn.,  has  resigned  his  position  as 
creamery  inspector  with  the  Dairy 
and  Food  Department  to  become 
fieldman  for  Unit  No.  11,  Minnesota 
Co-operative  Creameries'  Association. 
It  is  understood  that  Mr.  Hagberg's 
salary  will  be  considerably  above  the 
maximum  of  $2,500  a  year,  fixed  by 
the  state  directors  last  fall. 

Unit  No.  11.  which  will  have  head- 
quarters at  Wadena,  covers  some 
thirty  member-creameries  in  the  coun- 
ties of  Ottertail,  Wadena.  Becker  and 
Clay. 

Mr.  Hagberg  has  covered  that  ter- 
ritory for  several  years  as  creamery 
inspector,  and  is  well  liked,  and  has 
the  confidence  of  the  creamery  men. 
He  is  a  very  capable,  all  around 
creamery  man,  before  becoming  in- 
spector being  manager  of  the  Stock- 
holm co-operative  creamery,  near 
Cokato.  The  association  and  the 
unit  are  to  be  congratulated  on  secur- 
ing his  services. 


Clinton,  Minn.— Earl  Stanton  of 
Clinton  has  bought  the  Clinton  Prod- 
uce Company's  business  here  from 
William  Market. 

Wahpeton,  N.  D. — Miss  Grace 
Clarey,  bookkeeper  in  the  office  of 
the  Interstate  Creamery  and  Produce 
Company,  has  resigned.  Her  position 
was  taken  over  by  W.  Dietz. 


LEAD  IN  T7GGS"BUTTER  0  QERVICE 
EWIS  L.BERT  &  OONS 


Re^r,eDn^^oDn  151  READE  STREET,  NEW  YORK       We8tern  Representative: 

geByers,211  7th  St.  " 
Little  Falls,  Minn. 


Pr^Fngna^lW    BUTTER  and  EGGS  GeorgTe^r^,1,1^^t-N-E- 


EN  YARD  &  GODLE  Y,  Inc. 
™  Butter  and  Eggs  4U 

171  DUANE  STREET         -  -  NEW  YORK,  N.  Y. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


THE 
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A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


INCOME  TAX  EXEMPTION 


Secured    by    Many  Co-operative 
Creameries  Through  Efforts  of 
Minnesota  Dairy  and  Food 
Commission. 
In  an  interview  with  Chris  Heen, 
State  Dairy  and  Food  Commissioner, 
The  Dairy  Record  last  week  was  in- 
formed that  "  scores  of  creameries  are 
being  notified  by  the  Commissioner  of 
Internal  Revenue,  that  they  have  been 
exempted  from  paying  the  income  tax; 
and  that  such  creameries  need  not  file 
any  more  income  tax  statements." 

As  already  announced  in  The  Dairy 
Record,  Mr.  Heen  prepared  a  formof 
affidavit,  which,  when  properly  filled 
out  by  the  president  and  secretary  of 
a  co-operative  creamery,  and  filed 
together  with  a  copy  of  their  articles 
of  incorporation  and  by-laws  with  the 
Internal  Revenue  Collector,  Federal 
Building,  St.  Paul,  constitute  all  the 
steps  necessary  for  securing  an  exemp- 
tion. 

The  majority  of  the  Minnesota 
creameries  have  already  applied  to 
the  Dairy  and  Food  Department  for 
a  copy  of  the  form  of  affidavit.  The 
Department  is  also  receiving  numer- 
ous requests  for  this  form  of  affidavit 
from  other  states  where  there  are  co- 
operative associations. 

Part  of  Service  Rendered 
Mr.  Heen  last  fall  made  a  study  of 
the  income  tax  law  and  the  rules  made 
thereunder  by  the  Internal  Revenue 
Department,  as  part  of  the  regular 
work  by  his  department  in  promoting 
the  interests  of  the  state's  dairy 
industry.  He  got  the  results  that  will 
secure  tax  exemption  for  hundreds  of 
co-operative  creameries  through  cor- 
respondence and  conferences  with  the 
St.  Paul  Internal  Revenue  Collec- 
tor's office. 

Creameries  that  are  not  strictly 
co-operative  in  that  they  pay  more 
to  stockholders  than  non-stockholders, 
or  pay  excessive  dividends  on  stock, 
may  not  be  able  to  be  exempted  from 
the  income  tax. 


NATIONAL  DAIRY  COUNCIL 


Endorsed  by  Dr.  McCollum. 


Dr.  McCollum,  in  speaking  before 
the  International  Milk  Dealers'  Con- 
vention at  the  Dairy  Show  last 
October  regarding  the  building  of  the 
dairy  industry  and  the  conducting  of 
the  proper  kind  of  educational  work, 
said: 

"Now  we  happen  to  have  just  such 
an  organization  in  this  country;  it  is 
in  its  infancy.  I  refer  to  tbe  National 
Dairy  Council,  of  which  Mr.  Munn  is 
president.  I  know  he  has  struggled 
with  this  problem  for  several  years, 
and  has  met  with  considerable  dis- 
appointment,  but    he   has  achieved 


results,  wonderful  results,  and  the 
results  are  now  available,  and  you 
can  do  nothing  better  than  to  get 
behind  the  National  Dairy  Council 
in  a  very  large  way. 

"You  have  got  to  have  money  to 
do  this,  you  can't  have  an  educational 
campaign  without  having  an  invest- 
ment, and  if  you  will  invest  in  that 
organization,  you  will  accomplish 
much  more,  you  will  achieve  marvel- 
ous results  in  the  course  of  a  relatively 
shorter  time.  I  commend  to  you 
this  enterprise.  I  am  familiar  with 
its  workings  so  far  as  it  has  gone.  It 
is  still  in  its  infancy,  and  you  can 
make  it  a  wonderful  thing." 


STATE-WIDE  DAIRY  MARKET- 
ING ORGANIZATION 
DROPPED 


Wisconsin  Equity  Plans 
Abandoned. 


Madison,  Wis. — The  Wisconsin  Eq- 
uity society  last  week  abandoned  the 
proposed  organization  of  Wisconsin 
farmers  into  a  single  state-wide  asso- 
ciation for  marketing  the  $150,000,000 
of  dairy  products  annually  produced 
in  the  state,  according  to  announce- 
ment by  the  state  commissioner  of 
markets. 

The  plan  was  based  on  the  lines 
followed  by  New  York  Dairymen's 
league,  and  was  opposed  by  all  dairy 
leaders  of  experience  in  Wisconsin, 
conditions  in  the  latter  state  being 
entirely  different  from  those  of  New 
York. 

A  Fantastic  Venture 
The  undertaking,  it  was  pointed 
out.  was  a  fantastic  one.  If  carried 
out,  it  would  have  been  of  such  magni- 
tude as  to  be  impractical,  and  would 
have  created  a  monopoly  by  throwing 
the  control  of  all  the  dairy  factories 
and  products  of  the  farmers  into  the 
hands  of  comparatively  few  men 
constituting  the  board  of  directors. 

Plans  for  improving  the  manufac- 
ture and  marketing  of  dairy  products 
are  now  going  forward  in  orderly 
fashion  along  commodity  and  feder- 
ation lines,  working  from  the  bottom 
towards  the  top,  as  suggested  by  the 
State  Department  of  Markets,  and 
dairy  leaders  of  standing  and  proven 
ability.  The  Equity  will  now  join  in 
these  plans. 


FUNDS  SOLICITED 


For  National  Dairy  Union. 


The  directors  of  the  National  Dairy 
Union  met  in  Chicago  recently  and 
elected  officers  and  cleared  the  decks 
for  the  work  of  1922.  N.  P.  Hull  of 
Lansing,  Mich.,  was  reelected  pres- 
ident and  he  was  authorized  to  attend 
the  agricultural  conference  to  which 


he  had  been  invited  as  an  agricultural 
delegate.  Mr.  H.  J.  Credicott  was 
reelected  vice-president;  Mr.  George 
Caven,  Chicago,  was  reelected  treas- 
urer and  A.  M.  Loomis  of  Washington, 
D.  C  was  reelected  secretary  and 
authorized  to  go  ahead  with  the  nec- 
essary financial  campaign  to  carry 
on  the  work  of  the  Dairy  Union. 

The  financial  letter  had  already 
been  sent  out  to  creamery  owners  and 
others  interested.  Remittances  in 
response  to  this  letter  are  now  coming 
in  and  should  continue  in  quite  large 
number  for  some  weeks  during  the 
period  of  the  annual  meetings  of  the 
creamery  organizations.  Officers  of 
the  National  Dairy  Union  urge  that 
this  matter  receive  favorable  atten- 
tion. The  activities  of  the  enemies 
of  the  dairy  industry  are  increasing. 


WISCONSIN  DAIRY  SCHOOL 


Closes  With  Fine  Banquet. 

The  attendance  at  the  Wisconsin 
Dairy  School  this  year  is  thirty  per 
cent  greater  than  last  year,  showing 
that  the  boys  are  coming  back  into 
factory  work  again,  and  we  are 
rapidly  approaching  pre-war  condi- 
tions in  the  dairy  industry. 

The  final  banquet  of  the  class  which 
is  always  given  at  the  close  of  this 
course  was  a  very  enjoyable  occasion. 
Both  the  students  and  the  professors 
expressed  themselves  freely  in  regard 
to  the  interest  taken  in  the  various 
lines  of  instruction  given  this  year. 
Hard  to  Part 

All  the  students  expressed  them- 
selves as  sorry  to  leavt,  but  eager  to 
get  to  work,  while  the  professors 
unanimously  agreed  that  they  would 
be  lonesome,  if  not  homesick,  for  the 
boys  to  come  back.  We  are  all  hoping 
the  students  this  year  will  take  up  the 
work  of  manufacturing  dairy  products 
in  creameries,  cheese  factories,  ice 
cream  plants,  and  milk  condenseries 
throughout  Wisconsin  and  other 
states  wherever  there  is  a  call  for  their 
services. 

The  majority  of  the  students  have 
positions  to  which  they  expect  to 
return  and  begin  work  immediately. 
A  number  of  firms  sent  men  to  take 
this  course  with  the  understanding 
that  they  will  return  to  work  for  (hem 
at  the  close  of  the  three  month's  in- 
struction. 

The  total  number  of  students  who 
have  taken  this  course  now  exceeds 
by  about  500  the  total  number  of 
creameries,  cheese  factories  and  con- 
denseries now  in  operation  in  the 
State  of  Wisconsin,  but  like  every 
other  occupation  some  drift  into  other 
lines  of  work  and  there  still  seems  to 
be  plenty  of  room  for  a  new  class  of 
126  more  to  find  jobs  in  dairy  man- 
ufacturing plants. — E.  H.  Farring- 
ton,  Madison. 
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THE  DANGER  HAS  PASSED 
The  danger  of  the  cream  station  system  killing  off 
the  co-operative  creameries  in  territory  where  the  existence 
of  local  creameries  is  warranted,  has  passed.  We  have 
never  entertained  the  belief  that  the  station  system  would 
ever  kill  off  all  the  local  creameries,  but  there  have  been 
times  some  few  years  back  when  things  looked  dark  for 
most  of  them,  as  pointed  out  in  The  Dairy  Record  time 
and  again. 

Having  so  pointed  out  when  the  outlook  warranted  it, 
we  do  not  hesitate  now  to  say  that  this  danger  has  passed 
definitely  not  to  return  till  the  local  creameries  and  their 
managements  fall  upon  evil  ways,  which  is  not  likely,  or 
until  world  conditions  in  their  cycles  again  favor  the 
cream  station  system,  as  they  did  for  several  years  up 
till  the  slump  in  prices  on  farm  products  occurred.  We 
shall  always  have  the  cream  stations  with  us.  even  in  the 
best  of  local  creamery  territory  but  they  will  be  of  little 
consequence  in  each  community  and  will  constitute  no 
danger  to  any  local  creamery  fairly  well  managed.  Indi- 
cation that  the  danger  had  passed  was  shown  in  the 

1920  creamery  statistics  of  the  Minnesota  Dairy  and 
Food  Department,  and  the  annual  creamery  reports  for 

1921  already  show  that  the  gain  which  started  in  the  pre- 
vious year  has  been  further  increased  and  conditions 
right  now  are  sure  to  result  in  a  showing  that  will  con- 
vince even  the  habitual  pessimist  that  the  local  cream- 
ery system  is  secure  and  on  top. 

The  hectic  prosperity  of  the  war  years  and  the  high 
prices  for  all  farm  products,  including  butter,  all  worked  in 
favor  of  the  cream  station.  So  did  the  narrow  margin — 
sometimes  no  margin  at  all — between  market  quotations 
on  Extras  and  the  centralizers'  "Standards,"  and  lower 
grades,  and  the  great  value  of  the  overrun.  All  this  is  now 
reversed,  and  conditions  again  give  the  local  creamery 
system  a  fair  show.  To  this  should  be  added  the  greater 
efficiency  evident  among  the  local  creameries. 

It  is  no  longer  a  life  and  death  struggle  for  the  average 
co-operative  creameries  that  have  survived  till  now. 
They  will  now  have  time  and  freedom  to  perfect  their 
cream  grading  system,  install  better  plants  where  needed 
and  continue  to  build  for  greater  efficiency  and  for  a  long 
future.  They  must  not  go  to  sleep,  for  oleo  and  central- 
izer  butter  will  always  be  with  us,  probably  also  foreign 
butter  imports  periodically  for  years  to  come.  Further- 
more, developments  in  the  dairy  industry  conceivably 
may  be  such  that  a  new  system  may  be  evolved  from  which 
the  farmer  will  receive  as  much  or  more  for  his  butterfat 
as  he  gets  today  from  the  good  co-operative  creamery, 
and  the  efficiency  <>t'  the  latter  must  then  be  at  a  point 
where  it  can  meet  such  competition. 

The  danger  from  the  cream  station  system  to  the  local 
creameries,  in  territory  where  local  creameries  are  justified, 
has  passed,  due  to  changed  conditions,  and  also  greater 


efficiency  of  the  creameries.  There  is  no  time  for  a  breath- 
ing spell,  no  time  for  slackness;  the  local  creameries  must 
ever  be  on  the  alert  and  improve.  But  there  is  time  for 
orderly  planning  for  a  great  future  and  for  building  up 
long-time  improvements,  cream  grading,  high  quality  of 
butter,  etc.,  without  constant  worry  as  to  what  tomorrow 
will  bring  and  spending  time  and  money  on  patchwork 
to  meet  cream  station  competition. 


THE  CREAMERY  MACHINERY  BUSINESS 
The  wise  creamery  management  places  its  orders  for 
creamery  equipment  now,  in  order  to  be  ready  for  the 
busy  season.  Prices  on  machinery  and  such  supplies  as 
tubs  and  boxes  began  to  drop  early  last  fall,  and  while 
conceivably  prices  may  go  lower  yet,  no  further  substantial 
reductions  are  looked  for  by  those  best  posted  on  the 
business. 

It  is  a  mistake  for  the  creameries  to  look  for  pre-war 
prices,  so  far  as  most  creamery  equipment  is  concerned. 
This  for  the  reason  that  during  the  last  five  years  the 
demand  has  been  for  always  better  equipment,  more 
exact,  more  efficient  and  far  more  substantially  built. 
This  demand,  which  the  equipment  people  have  been 
quick  to  meet,  has  been  created  by  the  keener  competi- 
tion between  the  creameries  themselves,  the  necessity  of 
placing  better  butter  on  the  market,  the  greater  experience 
and  the  deeper  knowledge  of  the  factors  in  creamery 
operations  that  make  for  efficiency  and  economy.  Churns, 
ripeners,  pasteurizers  and  other  apparatus  that  have  come 
to  be  considered  standard  in  the  local  creameries  of  the 
Northwest  today  could  never  have  been  sold  previous 
to  1915  at  the  prices  then  ruling,  for  the  good  reason  that 
it  was  not  the  same  equipment  at  all. 

Prices  are  governed  by  cost  of  labor  and  materials 
and  of  service,  and  by  demand  of  the  whole  country  so 
far  as  the  latter  governs  quantity  production.    Local  con- 
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ditions,  by  state  or  some  certain  territory,  have  no  in- 
fluence on  prices  of  creamery  machinery  and  supplies. 
Any  stockholder  in  a  creamery  machinery  manufacturing 
concern  or  in  a  supply  house  knows  only  too  well  that  the 
ultimate  margin  of  profit  on  the  capital  investment  is 
exceedingly  small,  for  not  only  must  material  and  labor 
costs  be  met,  but  also  the  costs  of  experimental  and  devel- 
opment work,  and  as  already  referred  to,  of  service. 

This  matter  of  service  is  essential  to  the  success  of  the 
creameries.  Years  ago  the  machinery  houses  then  in 
business  spent  hundred  of  thousands  of  dollars  helping 
to  establish  co-operative  creameries  in  the  Northwest. 
It  is  doubtful  if  these  creameries  would  have  been  estab- 
lished without  this  support,  and  they  certainly  would  not 
have  been  successful  to  this  day,  had  the  present  day 
supply  houses  not  continued  to  give  them  a  fair  and 
square  deal,  and  service.  Contrary  to  popular  belief, 
even  the  tremendous  purchasing  power  of  the  co-operative 
creameries'  great  competitors  throughout  the  country,  has 
not  been  able  to  procure  special  discounts  from  the  supply 
and  machinery  people,  first  because  it  would  be  unfair  to 
smaller  customers,  and  second,  because  the  narrow  margin 
would  not  permit  it  anyway.  This  and  the  service  that 
goes  with  the  goods  constitute  the  support  the  local  cream- 
ery system  gets  from  the  local  supply  houses. 

Service,  in  this  instance,  includes  guarantees  that 
mean  something,  prompt  deliveries,  quick  replacement  of 
defective  parts,  carrying  of  enormous  stocks  of  all  kinds 
of  extras  and  supplies  at  points  within  reach  of  the  cream- 
eries, and  keeping  in  daily,  closest  possible  touch  with  the 
creameries,  their  needs  and  demands,  through  staffs  of 
trained  men  who  long  ago  developed  from  salesmen  into 
creamery  experts  and  engineers.  This  kind  of  service  is 
included  in  the  costs,  and  it  must  be  rendered  to  keep  the 
creameries  successful,  prevent  costly  delays,  eliminate 
experiments  in  the  creameries  and  keep  the  equipment 
builders  and  supply  houses  in  position  to  meet  the  ever 
increasing  demand  for  goods  that,  in  turn,  will  meet  the 
demand  for  greater  efficiency,  exactness  and  economy  in 
plant  operation. 

The  time  to  place  orders  is  now.  At  present  prices 
better  machinery  than  ever  before  is  furnished  and 
includes  better  service  than  was  ever  rendered  before, 
and  service  that  is  essential  to  the  success  of  every  cream- 
ery, large  or  small. 


NEW  YORK  PLUS 

Mr.  Seltzer,  of  Owatonna,  Minn.,  puts  the  practice  of 
charging  creamery  patrons  and  home  trade  more  for 
butter  than  it  nets  the  creamery  when  shipped  to  Eastern 
markets,  in  a  new  light  when  he  very  properly  compares 
it  with  the  Pittsburgh  phis  system  of  the  steel  people,  a 
system  now  under  investigation  by  the  Federal  Trade 
Commission.  Under  this  system  a  buyer  of  steel,  whose 
factory  is  situated  at  Duluth,  for  instance,  where  the  iron 
is  mined  and  the  steel  milled,  is  forced  to  pay  the  freight 
all  the  way  from  Pittsburgh,  even  though  he  is  next  door 
to  the  steel  mill  and  his  purchase  never  moved  by  freight. 

To  charge  creamery  patrons  more  for  butter  than  it 
nets  the  factory  when  shipped,  is  to  penalize  both  a  pro- 
ducer and  a  customer,  and  this  case  as  well  as  in  that  of 
home  trade,  butter  consumption  is  discouraged.  More 
power  to  the  creamery  managements  and  the  town  mer- 
chants who  drive  out  oleomargarine,  but  after  that  is 
done,  don't  soak  the  butter  consumers  just  because  the 
chance  is  there! 


1922  is  young  yet.    Make  it  the  best  ever. 


Get  into  the  dairy  business,  young  man,  and  stick. 
The  future  is  great. 


Holding 
Temperature! 

MANY  users  of  the  Manning 
Cream  Ripener  and  Pasteu- 
rizer have  commented  on  the  fact 
that  the  Manning  has  great  holding 
properties.  There's  a  reason  for  this. 
The  entire  body,  including  the  covers, 
is  insulated  with  1-inch  lino-felt. 
Between  the  lino-felt  and  the  inside 
copper  pan  a  single  thickness  of 
waterproof  paper  adds  greatly  to 
the  insulation  and  completely  pre- 
vents sweating. 

Careful  attention  to  similar  de- 
tails makes  the  Manning  the  most 
perfectly  built  vat  on  the  market 
today. 

MANNING 
MANUFACTURING 
COMPANY 

RUTLAND,  VERMONT 
U.  S.  A. 


Perfect  In  Workmanship! 
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\  BY 

JAMES  SORENSON 


Minnesota 


When  the  thermometer  registers 
below  zero,  one  is  liable  to  forget  hot 
weather  troubles,  and  yet  this  is  the 
lime  of  the  year  to  prepare  for  taking 
eare  of  the  business  during  the  summer 
months.  The  fellow  who  has  an  iee 
machine,  of  course,  does  not  have  to 
worry  about  such  things  as  putting  up 
ice;  when  he  needs  refrigeration,  he 
simply  slips  on  the  belt,  and  the  frigid 
air  flows  through  the  ripener  coils  or 
into  the  refrigerator.  In  fact,  the 
operator  who  controls  an  ice  machine 
has  things  pretty  much  his  own  way 
when  it  comes  to  controlling  the 
temperat  lire. 


11  is  well  to  remember,  however, 
that  an  artificial  refrigerating  plant 
will  not  continue  to  run  season  after 
season  without  some  special  care  and 
attention,  and  it  is  generally  good 
practice  to  go  over  the  whole  plant 
between  now  and  spring  to  insure 
that  there  will  be  no  delays  when 
refrigeration  is  needed  with  the  com- 
ing of  warmer  weather.  The  ice 
machine  is  not  a  very  complicated 
piece  of  machinery.  In  fact,  it  is 
nothing  more  or  less  than  a  pump, 
but  it  must  be  kept  in  good  working 
order  the  same  as  any  other  pump, 
if  it  is  to  give  satisfactory  service. 
The  valves  should  be  taken  out  at 
least  once  a  year,  and  oftener  if  nec- 
essary, and  they  should  be  ground  to  a 
perfect  seat  to  insure  that  the  pump 
will  work  perfectly,  and  in  order  that 
the  refrigerating  plant  can  be  oper- 
ated lo  full  capacity,  without  loss  of 
power  or  injury  to  the  plant. 


Before  starting  the  ice  machine  in 
the  spring  the  operator  should  ascer- 
tain whether  or  not  there  is  enough 
ammonia  in  the  system  to  insure  that 
the  plant  can  be  operated  to  full 
capacity,  and  it  is  well  always  to 
have  a  small  drum  of  ammonia  on 
hand  so  there  will  be  no  delays,  if 
through  an  accident  or  otherwise  some 
of  the  ammonia  escapes.  The  operator 
should  at  all  times  be  on  the  lookout 
for  leaks,  as  ammonia  escapes  very 
easily:  an  ammonia  leak  is  easily 
detected  by  the  smell,  and  various 
simple  tests  can  be  used  in  locating 
the  exact  source  of  the  leak. 

The  calcium  chloride  brine  must 
also  be  kept  at  the  proper  strength,  as 
otherwise  the  efficiency  of  the  plant 
is  impaired,  and  if  the  brine  becomes 
too  weak,  there  is  danger  of  bursting 
pipes  by  freezing  and  causing  all  kinds 
of  trouble  which  may  temporarily 
disable  the  plant.  The  creamery 
operator  who  has  a  refrigerating  plant 
under  his  care,  should  thoroughly 
inform  himself  in  regard  to  the  proper 
care  of  the  plant,  as  only  then  is  he 
able  to  make  repairs  at  the  proper 
time,  and  keep  the  whole  plant  up  to 
a  high  standard  of  efficiency  at  all 
times. 

A  number  of  creameries  in  the 
Northwest  arc  equipped  with  insu- 
lated ice  hoiis"s.  and  where  these  ice 
houses  are  of  the  proper  size,  the 
results  obtained  are  generally  most 
satisfactory.  It  is  important  that 
the  insulated  ice  house  is  well  filled 
with  good,  clean  ice.  and  that  all  leaks 
of  air  are  effectually  stopped  to  avoid 
melt  age  of  the  ice.    An  insulated  ice 

house  of  too  small  size  is  very  unsatis- 
factory, to  say  the  least,  and  it  is  far 
better  to  have  an  iee  house  a  little  too 
large  than  too  small.     It  is  a  most 
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serious  matter  to  find  the  iee  all 
melted  along  in  August,  especially 
when  the  creamery  is  so  located  that 
it  is  practically  impossible  to  buy  ice 
at  any  price. 


There  are  still  quite  a  number  of 
creameries  having  very  poor  facilities 
for  taking  care  of  their  butter  during 
hot  weather,  and  many  such  cream- 
eries would  find  it  good  business  to 
spend  some  money  to  provide  better 
refrigeration.  The  old  style,  poorly 
insulated  refrigerator,  with  only  a 
limited  ice  space,  and  with  resultant 
poor  circulation  of  air,  is  a  serious 
drawback  to  the  production  of  fine 
butter,  as  such  refrigerators  can  not 
be  kept  at  the  proper  low  temperature 
during  hot  weather,  and  because  of 
being  warm  and  damp  they  become 
the  worst  kind  of  breeding  places  for 
mold.  Refrigerators  of  that  kind  can 
often  be  rebuilt  at  a  very  moderate 
expense,  and  right  now  is  the  time  to 
have  this  work  done. 


The  ice  chamber  should  be  enlarged 
so  it  will  hold  a  fair  quantity  of  ice. 
as  a  uniform. low  temperature,  depends 
very  largely  on  the  capacity  of  the 
ice  chamber.  The  inside  arrangement 
of  the  refrigerator  should  be  such  as 
to  insure  good  circulation  of  air,  as 
without  good  circulation  the  refriger- 
ator will  be  damp,  something  that 
promotes  mold  growth.  It  is  well  to 
remember  that  good  circulation  in  the 
refrigerator  and  a  satisfactory  low 
temperature  can  not  be  had,  unless 
the  walls,  ceiling  and  floor  of  the 
refrigerator  are  properly  insulated, 
and  it  will  be  found  to  be  good  econ- 
omy to  invest  some  money  in  the 
right   kind  of  insulating  material. 


Where  only  temporary  repairs  are 
made  on  the  refrigerator,  it  may  not 
be  wise  to  spend  very  much  money, 
but  any  creamery  turning  out  a 
moderate  amount  of  product,  can 
well  afford  to  make  such  repairs  on 
the  refrigerator,  as  will  insure  a  satis- 
factory place  in  which  to  store  the 
output  of  the  plant.  It  is,  of  course, 
important  that  a  creamery  is  equipped 
with  modern  equipment  such  as  is 
needed  for  the  efficient  application  of 
the  most  up-to-date  methods,  and 
yet  the  money  spent  for  such  equip- 
ment is  often  partly  wasted  because 
the  creamery  is  poorly  equipped  for 
taking  care  of  the  finished  product 
until  it  is  shipped. 

We  realize  that  there  are  creameries 
doing  such  a  limited  business,  that  it 
appears  quite  impossible  because  of  a 
shortage  of  finances,  to  provide  the 
equipment  necessary  for  efficient  oper- 
ation, but  there  is  little  hope  of  a 
creamery  making  much  headway, 
when  an  attempt  is  made  to  operate 
without  the  necessary  equipment. 
This  also  holds  true  in  regard  to  hiring 
the  operator,  and  a  creamery  having  a 
business  so  small  that  it  does  not 
allow  the  hiring  of  a  competent  oper- 
ator, is  certainly  handicapped  to  say 
the  least,  and  under  such  conditions 
can  not  hope  for  much  growth  or  per- 
manent progress. 

The  time  for  harvesting  the  ice 
supply  is  now  here.  Be  sure  that 
your  creamery  puts  up  good  ice,  and 
lots  of  it.  Of  course,  if  you  have  an 
ice  machine,  you  should  worry! 
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Do  You  Know 

THAT  THE 

North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS  Ash  or  Steel  Hoops 

Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND   INSPECT   OUR  PLANT    WHEN    IN  THE  CITY 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


REAL  VALUE  ALWAYS 


We  have  a  very  large,  exclusive  retail  trade  that  is  demanding 
more  butter.  We  must  connect  with  more  creameries.  We  have  a 
proposition  that  is  making  us  a  lot  of  friends  among  the  creameries, 
so  why  not  let  us  help  you  to  a  little  better  proposition  than  what 
you  have. 

We  watch  your  shipments  and  give  you" the" best  prices,  weights 
and  prompt  returns.  It's  a  real  question~of  service  with  us.  One 
shipment  makes  you  a  friend.  Why  not  start  to  be  friends  today? 


J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Will  Fall  by 
the  Way  Side 

In  a  letter  just  received  from  a 
creamery  operator  asking  us  to 
come  to  their  annual  meeting  to  talk 
quality  and  cream  grading,  he  says 
in  part  as  follows:  "We  are  losing 
out  on  quality  and  we  feel  that  the 
time  is  ripe  here  for  cream  grading, 
and  have  the  patrons  bring  their 
own  cream,  or  if  that  can't  be  done 
at  least  have  it  gathered  in  indi- 
vidual cans.  We  want  the  proper 
enthusiasm  worked  up  at  this 
meeting,  so  that  we  can  make  the 
quality  and  compete  successfully 
with  neighboring  creameries.  I 
think  we  can  almost  call  you  the 
father  of  cream  grading.  I  remem- 
ber you  have  talked  and  preached  it 
for  years.  It  was  a  long  time  before 
I  ever  thought  it  would  be  practical, 
but  you  sure  knew  what  you  were 
saying,  for  I  feel  now,  that  those 
creameries  that  will  not  adopt  it 
within  a  short  time,  will  fall  by  the 
wayside." 

It  is  not  for  the  purpose  of  throw- 
ing bouquets  at  ourselves  that  we 
quote  from  this  letter,  but  there  are 
several  thoughts  in  this  letter  that 
are  worth  pondering  over,  such  as 
the  question  of  doing  away  with  the 
cream  routes,  or  if  this  is  not 
deemed  advisable,  to  have  the 
cream  gathered  in  individual  cans, 
so  the  cream  can  be  graded  at  the 
creamery.  Then  the  feeling  this 
operator  has,  that  creameries  that 
will  not  adopt  cream  grading  will 
fall  by  the  wayside. 

Well,  has  he  the  right  feeling  or 
is  he  mistaken?  We  think  he  has 
got  the  right  feeling,  but  even  if  he 
is  mistaken,  this  feeling  is  a  good 
one  to  have,  for  it  will  result  in 
some  action  being  taken  to  avoid 
the  threatening  disaster. 

But  do  you  really  think  that  the 
creameries  which  continue  to  accept 
poor  cream  and  make  poor  butter 
will  be  able  to  live?  We  doubt  it. 
There  will  be  more  butter  made  for 
years  to  come  than  has  been  made 
in  the  past.  This  will  mean  more  to 
select  from,  and  at  reasonably 
low  prices  the  customers  will 
want  good  butter  and  leave  the 
poor  alone. 

These  conditions  are  already 
here — and  the  creameries  making 
poor  butter  are  shaky  now. 

A  good  many  will  fail,  never  to 
open  again.  If  you  want  to  avoid 
the  crash,  take  the  necessary  pre- 
cautionary measures  and  accept 
only  good  cream,  or  if  this  can't 
be  done,  by  all  means  prove  to  the 
patrons  by  the  price  that  there  is  a 
difference  in  the  value  of  good  and 
poor  cream. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


THESE  STOCKHOLDERS 
STRONGLY  OPPOSED 


To   Their   Creamery's  Signing 
Contract  With  New  State 
Association; 


Webster.  Minn..  Jan.  25th. — Strong 
and  practically  unanimous  opposition 
to  their  creamery's  signing  the  con- 
tract with  the  Minnesota  Co-oper- 
ative Creameries'  Association.  Inc.. 
was  expressed  by  the  stockholders 
yesterday  at  the  annual  meeting  of 
Webster  Co-operative  Dairy  Asso- 
ciation here,  one  of  the  most  successful 
in  the  state.  So  emphatic  was  the 
sentiment  in  opposition  that  nobody 
cared  to  put  the  question  to  a  motion. 

It  was  stated  at  the  meeting  that 
Organization  Manager  A.  J.  McGuire 
had  met  with  the  creamery  board 
sometime  previous,  but  that  in  spite 
of  his  assertion  that  the  creamery 
would  close  up  within  two  years  if  it 
didn't  join  the  state  association  and 
other  arguments,  the  board  turned 
down  the  proposition.  The  matter 
was  brought  up  again  at  the  annual 
meeting  by  J.  A.  Vye.  representative 
of  the  association,  who  had  argued 
with  the  stockholders  informally  be- 
fore the  meeting.  Mr.  Vye  was 
heckled  considerably  during  his  talk, 
the  farmers  being  especially  insistent 
on  being  shown  that  if  the  contract 
were  made,  the  state  directors  would 
have  absolute  control  of  their  cream- 
ery and  not  the  farmers  themselves. 

Creamery  Must  Obey  State 

Management 

My  Vye  tried  unsuccessfully  to 
show  the  meeting  thai  their  fears 
were  groundless  by  reading  various 
sections  of  the  articles  of  incorpora- 
tion of  the  new  association,  but  the 
farmers  were  not  satisfied  and  called 
on  J.  T.'  McCarthy,  creamery  in- 
spector in  the  Dairy  and  Food  De- 
partment, present  by  imitation,  who 
read  a  paragraph  from  the  two-year 
contract,  not  read  by  Mr.  Vye,  and 
which  gives  the  state  management 
absolute  control,  binding  the  creamery 
to  obey  it  in  every  way. 

The  declaration  was  then  made 
from  the  floor  that  if  the  contract 
were  signed,  it  would  be  superfluous 
for  the  local  creamery  stockholders 
to  elect  officers  and  a  board  of  direc- 
tors. 

The  section  of  the  contract  quoted 
by  Mr.  McCarthy  reads: 

The  "Obey"  Section  of  Contract 

"That  it  (the  creamery  i  will 
obey  and  conform  to  all  rules  and 
regulations  promulgated  by  party 
of  the  first  part  (the  state  associa- 
tion through  its  directors  and 
management)  with  reference  to  the 
manner  of  conducting  the  business 
of  the  party  of  the  second  pari 
(the  creamery),  the  shipping,  mar- 
keting, branding  and  labeling  of  its 
products,  the  purchase  of  its  sup- 
plies, the  improvement  and  stand- 
ardization of  its  products,  the  col- 
lection of  its  accounts,  the  kind  and 
character  of  its  employes,  and  gen- 
erally to  further  the  efficient  per- 
formance of  this  contract.  That  it 
will  furnish  to  party  of  the  first 
part  (the  state  association)  on 
the  first  day  of  each  month  an 
estimate  of  the  probable  amount 
of  the  products  hereinbefore  de- 
scribed which  it  will  ship  and  mar- 
ket during  said  month,  such  esti- 


mate to  be  in  the  form  prescribed 
by  party  of  the  first  part  (the  state 

association)." 

Further  efforts  by  Mr.  Vye  to  con- 
vince the  farmers  of  the  advantage  of 
signing  a  contract  containing  the 
section  referred  to  were  in  vain.  Mr. 
McCarthy  closed  the  discussion  with 
a  few  comments,  justifying  his  in- 
ability to  advise  the  farmers  to  make 
the  contract.  He  also  congratulated 
the  Webster  Creamery  Association 
on  its  many  years  of  success  and  on  its 
splendid  new  building  and  gave  per- 
tinent and  practical  advice  for  further 
advancement.  He  was  invited  to  be 
present  again  at  the  next  annual 
meeting,  without  fail. 

Directors  Elected 

The  meeting  elected  the  following 
officers  and  directors:  Nels  Freder- 
ickson.  president;  Fred  Sprain,  vice- 
president;  A.  O.  Leuzinger,  secretary- 
manager;  F.  A.  Sandman,  Adolph 
Nelson.  Louis  Johnson,  Frank  Jirck. 
Adolph  Christenson,  directors. 


ICE  OX  FARM 


Necessary  For  Dairy. 

Ice  for  use  on  the  farm,  especially- 
the  dairy  farm,  is  no  longer  regarded 
as  a  luxury.  Many  thousands  of 
dollars  are  lost  every  year,  says  the 
United  States  Department  of  Agri- 
culture, because  of  the  improper  cool- 
ing of  milk  and  cream.  One-half  of  a 
ton  of  ice  to  the  cow  is  held  to  be 
sufficient  to  cool  cream  and  hold  it  at  a 
low  temperature  for  delivery  two  or 
three  times  a  week.  Around  two  tons 
to  the  cow  should  be  stored  where 
milk  is  to  be  cooled.  A  higher  qual- 
ity of  products  and  the  fewer  deliv- 
eries necessitated  are  important  items 
in  the  saving  made. 

Experiments  made  at  the  South 
Dakota  experiment  station  show  that 
ice  can  be  stored  to  good  advantage  in 
pits  in  the  ground.  From  one  pit 
thirty-six  per  cent  of  the  original 
amount  of  ice  stored  was  recovered 
and  used.  "A  shrinkage  of  sixty-four 
per  cent  appears  large,"  says  the 
South  Dakota  bulletin,  "but  the  con- 
veniences and  benefits  of  having  ice 
daily  more  than  repay  for  the  loss." 

Good  farm  ice-houses  can  be  built  at 
low  cost,  say  agricultural  engineers. 
When  sawdust  is  used  for  insulation, 
around  fifty  per  cent  of  the  original 
ice  can  be  removed.  If  natural 
bodies  of  water  are  not  available, 
ice  can  be  obtained  by  building  ice 
ponds. 


Newman  Grove,  Neb. — Swift  & 
Company  will  start  a  new  produce 
house  here  in  the  near  future. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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The  "Buflovak"  Process 


An  Established  Fact 


"Buflovak"  Vacuum  Drum  Dryer 


'Buflovak"  Rapid  Circulation 
Evaporator 


THE  "  BUFLOVAK  "  PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
nanufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

'  'Buflovak' '  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
■  and  other  liquids. 

Vacuum  Shelf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — -For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers.  Crystal - 
Users,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 

1617  Filmore  Avenue  BUFFALO.  N.  Y. 
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ON  THE 
OTHER  HAND 

On  the  other  hand,  what  about  the 
man  who  runs  one  of  these  new  cream- 
eries with  a  ladies'  parlor  downstairs, 
a  Turkish  bath  in  the  basement,  a 
Townley  hall  upstairs,  and  a  big  debt 
all  over  the  place?  What  is  he  going 
to  do,  if  he  can't  have  a  twenty-seven 
per  cent  overrun,  when  the  rest  of 
the  fellows  are  doing  it?  He  is  sup- 
posed to  pay  the  debt  out  of  the  but- 
terfat  price,  but  the  farmers  expect 
the  same  price  as  the  rest  of  the  cream- 
eries are  paying  and  sometimes  a 
little  more.  How  is  he  going  to  do 
that  on  a  twenty-two  per  cent  over- 
run? 

*  *  * 

His  secretary  has  seen  the  extended 
overruns  the  extension  division — 
that's  where  it  gets  its  name — sends 
out,  and  he  wants  the  operator  to 
extend  himself  a  little  too.  so  every- 
body will  be  happy.  It  all  goes  into 
the  same  pot  anyway.  And  if  that 
operator  can't  do  it,  others  can.  So 
let's  do  away  with  mechanical  losses, 
they  are  only  mechanical  anyway 
and  pay  all  attention  to  the  gain  in 
fractions — that's  mostly  in  the  mind, 
and  mind  is  stronger  than  mechanics. 
Overrun  is  something  that's  running 

over,  so  let  her  run! 

*  *  * 

Why  give  the  patrons  something 
that  can't  be  measured?  How  are 
you  going  to  know  that  you  are  not 
giving   them    too   much?     Why  pay 

several  hundred  dollars  for  open- 
faced  scales,  if  the  scales  can't  be 
two-faced?  II'  those  scales  can't 
produce  the  big  overrun  or  be  the 
goat  for  it,  let's  install  stock  scales. 
They  weigh  to  five  pounds  only.  Look 
at  the  fractions  we  would  have  to 
work  with! 

*  *  * 

The  fellows  who  are  now  howling 
that  a  twenty-three  per  cent  overrun 
is  just  about  the  limit,  better  look 
out  that  history  doesn't  repeat  itself. 
5Tears  ago  Prof.  Farrington  and  II.  .1. 
Credicott,  a  Minnesota  creamery  in- 
spector, had  it  hot  and  heavy  at  a 
Wisconsin  convention  over  the  same 
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question.  The  professor  at  that  time, 
if  we  remember  it  right,  couldn't  see 
more  than  about  sixteen  per  cent  as  a 
possible  overrun,  while  Mr.  Credicott 
was  way  up  towards  twenty.  The 
latter  may  still  be  a  lap  ahead  of  the 
Wisconsin  man.  but  it  is  a  cinch  that 
both  of  them  long  ago  passed  the 
twenty  per  cent  mark. 

*  *  * 

And  when  Oeo.  Sinclair  gets  things 
his  way,  the  22  and  23  per  cent  fel- 
lows won't  b3  in  it  at  all.  He  scorns 
fractions  and  doesn't  play  the  game 
of  put  and  take,  with  the  patrons 
putting  and  the  creamery  taking  all 
the  time.  He  wants  Congress  to 
quit  interfering  with  nature,  and  he 
wants  nature  to  take  its  course.  Some 
of  us  high  overrun  boys  omy  want 
human  nature  to  have  free  and  un- 
hampered play,  but  Mr.  Sinclair 
wants  nature  itself  to  get  in  its  work 
— the  functions  of  the  primary  ele- 
ments, regenerative  vegetable  matter, 
reciprocity  of  elements  and  diffusi- 
bility  of  by-products  for  prevention 
of  devitalization,  and  other  factors 
which  Albert  Erickson  and  the  other 
timid  fellows  never  met.  There's 
no  telling  where  the  overrun  will  go 
to  then. 

*  *  * 

Ain't  nature  wonderful!  Don't 
monkey  with  her! 


BURGLARY  INSURANCE 


Something  for  Creameries  to 
( Consider. 

The  crime  wave  which  has  been  a 
much  discussed  subject  for  the  past 
year  or  more  did  not  up  to  a  com- 
paratively recent  time  affect  cream- 
eries to  any  extent.  During  the  last 
few  months  however,  there  have  been 
a  number  of  creamery  burglaries. 
Apparently,  several  organized  bands 


using  high-powered  automobiles  are 
preying   upon   creamery  companies. 

They  have  been  successful  in  most 
of  their  raids  to  date,  not  only  ob- 
taining hundreds  of  dollars  worth  of 
produce,  for  which  they  apparently 
have  channels  for  disposing  of.  but 
making  their  get-aways  unmolested. 
These  burglaries  have  taken  place 
since  the  snow  has  been  on  the  ground, 
and  it  naturally  follows  that  the 
gangs  will  be  able  to  operate  much 
more  easily  in  the  spring. 

Burglary  insurance  is  the  only  pro- 
tection that  will  pay  back  to  the 
creameries'  bank  account  the  value  of 
the  stolen  goods,  and  every  creamery 
company  should  carefully  investigate 
the  advisability  of  procuring  a  burg- 
lary insurance  policy. 

Elsewhere  in  this  issue  appears  the 
advertisement  of  Win.  B.  Joyce  &  Co.. 
of  St.  Paul,  who  have  a  special  burg- 
lary policy  for  creameries  at  reason- 
able rates.  Their  requirements  are 
simple,  and  can  be  easily  complied 
with  by  any  creamery,  and  the  agency 
is  a  well  known  and  reliable  one.  It 
has  been  in  business  since  the  early 
ni  net  ies. 

The  National  Surety  Company, 
which  this  agency  represents,  is  the 
official  bonding  and  burglary  insurance 
company  of  the  Minnesota  and  Iowa 
Bankers'  Associations.  No  bank  even 
with  the  best  of  equipment  in  the  way 
of  burglar-proof  safes  and  burglar 
alarms,  would  think  of  being  without 
burglary  insurance,  and  creamery 
products  represent  dollars,  the  same 
as  a  bank's  cash,  and  as  a  general  rule 
their  products  are  much  more  easily 
obtained  by  the  burglars. 


Eveleth,  Minn. — Herman  Weirier, 
proprietor  of  the  Eveleth  Sanitary 
Dairy,  has  disposed  of  his  business  at 
112  Grant  Avenue. 


EN  YARD  &  GODLE  Y,  Inc. 
SSrSr  Butter  and  Eggs  JSt*. 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


GALLAGHER  BROS. 

Want  Shipments  of  — 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

[First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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"It's 

Good 

Stuff" 


Let  Us  Help  You  Keep  Cool 

You  may  say  RIGHT  NOW  you  don't  need  any  help  to 
keep  cool;  that  "Old  Jack  Frost"  is  busy  enough.  That  may 
Ix-  true  now.  How  about  next  July,  wben  "Old  Sol"  is  on 
(be  job  and  your  butter  is  going  soft  on  your  hands,  there's 
wben  you  need  help— Put  WATER-PROOF  LITH  on  the  job 
and  your  troubles  are  over.  That's  what  Fred  Lehmberj*  at 
Hills,  Minn.,  did.     He  is  satisfied.    Read  what  be  has  to  say: 

Hills,  Minn.,  April  14,  1921. 

UNION  FIBRE   CO..  Inc. 

Winona,  Minn. 

Gentlemen : 

Your  inquiry  regarding  the  insulation  we  bought  from  you,  will 
say  that  it  gives  excellent  service  for  all  the  years  it  has  been  keep- 
ing our  cooling  rooms  at  a  good  temperature.  We  never  had  the 
least  trouble  with  mold  since,  or  dampness.    It's  good  stuff. 

Wishing  you  success,  I  remain. 

Yours  truly, 

HILLS  CO-OPERATIVE  CREAMERY  ASS'N,  Ltd. 

Per  F.  Lehmberg,  Manager. 

Material  purchased  in  1911. 

Do  not  use  the  substitute 
Stuff,"    more    familiarly  cal 

Get  our  prices  today — yoi 


kind — use  the  kind— 
led  WATER-PROOF 
i'H  be  satisfied. 


•the  "Good 
LITH. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


'Looking  for  Business' 
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QUESTIONS  TO  BE  ANSWERED 


By   Creamery    Manager  Wanting 
to  Progress. 


1.  Does  your  business  show  a 
growth  in  volume  and  patronage? 

2.  What  have  you  returned  to  the 
patrons  for  each  dollar  of  gross  sales? 

3.  Of  the  total  operating  costs, 
what  is  the  percentage  cost  on  gross 
sales  of  labor,  power,  fuel,  packages, 
et  cetera. 

4.  Do  you  grade  your  milk  and 
cream,  and  pay  for  the  same  accord- 
ing to  its  quality,  or  do  you  pay  one 
price  regardless  of  priee  at  which  you 
ean  sell  the  poor  quality?  Can  you 
build  up  a  high  standard  of  quality  by 
the  latter  method,  and  is  it  fair  to 
those  patrons  who  deliver  a  good 
quality  product? 

5.  How  many  of  your  patrons  have, 
or  will  store,  sufficient  ice  for  cooling 
milk  and  cream  during  the  hot  season? 

6.  Can  you  assist  your  patrons  in 
any  way  that  will  be  helpful  in  stand- 
ardizing dairy  sanitation  and  methods, 
such  as  whitewashing  of  stables,  care 
and  cleaning  of  milking  machines, 
sterilizing  utensils,  building  separate 
milk  rooms  and  cooling  apparatus  for 
handling  milk  immediately  after  milk- 
ing, ami  supplying  through  the  cream- 
ery sanitary  milk  strainers? 

7.  How  many  pure-bred  bulls  and 
cows  have  you  in  your  section?  Have 
you  a  cow  testing  association  that  will 
give  information  to  your  patrons  on 
cost  of  milk  production  and  unprofit- 
able cows? 

8.  Would  your  patrons  not  realize 
greater  returns  from  his  dairy  by 
keeping  part  or  all  of  the  skimmillk  at 
the  farm  for  feeding  stock  and  build- 
ing up  the  soil  through  the  greater 
fertilizing  value? 

9.  Can  you  assist  in  any  way  in  re- 
ducing the  hauling  cost  of  the  product 
from  the  farm  to  the  factory? 

10.  Is  the  arrangement  of  the  equip' 
ment  in  your  plant  and  the  methods 
used  in  handling  all  the  products 
such  that  will  make  for  the  most 
efficient  operation  and  production 
of  the  best  quality  of  products? 

11.  Do  you  know  each  day  the 
total  amount  of  butterfat  purchased 


in  milk  and  cream,  and  the  amount  of 
butterfat  sold  or  made  into  various 
manufactured  products?  What  is 
percentage  of  mechanical  butterfat 
loss  and  can  it  not  be  reduced? 

12.  Are  you  utilizing  exhaust  steam 
in  pasteurization,  washing,  heating 
and  boiler  feed  purposes? 

13.  Do  you  make  regular  butter 
moisture  tests,  regulate  the  temper- 
atures of  cream,  control  butter  com- 
position, and  obtain  a  profitable  legal 
percentage  of  overrun? 

14.  Have  you  arranged  to  store 
sufficient  ice  for  use  in  the  creamery 
throughout  the  summer  season? 

15.  Are  you  marketing  your  prod- 
ucts to  the  best  advantage? 

16.  Are  your  creamery  surround- 
ings, building  and  equipment  in  a 
sanitary  condition  at  all  times? 

17.  Have  you  studied  your  problem 
of  surplus  and  how  you  will  handle 
these  products  to  the  best  advantage? 

18.  Do  you  leave  your  factory  in  a 
sanitary  condition  every  day? 

19.  Do  you  keei>  in  touch  with  the 
dairy  papers  ami  latest  books  on 
creamery  operation?— Vermont  Cream- 
ery Letter. 


New  York  Quotations  O.  K. 
A.  W.  Rudnick.  connected  with  the 
Extension  Department  of  the  College 
at  Ames.  Iowa,  has  been  in  New  York 
since  Friday  last.  He  made  an  address 
at  the  Vermont  dairy  convention, 
and  came  down  here  to  study  the 
wholesale  market  of  this  city.  Mr. 
Rudnick  was  particularly  interested 
in  knowing  just  how  the  butter  quo- 
tations are  arrived  at.  and  he  followed 
the  reporter  for  an  hour  and  a  half 
in  an  investigation  of  the  market. 
He  seemed  surprised  to  find  so  close 
an  analysis  of  the  factors  that  entered 
into  the  situation,  and  appeared 
satisfied  that  the  quotations  in  the 
Producer's  Price-Current  reflect  ac- 
tual selling  values  as  nearly  as  human 
agency  can  make  them.  Mr.  Rudnick 
is  closely  identified  with  the  dairy 
industry  of  Iowa,  and  he  has  quite  a 
wide  acquaintance  with  the  merchants 
in  New  York  and  other  distributing 
markets.  —  New  York  Produce  Re- 
view. 


Cream  Grading,  Refrigeration 
Walnut  Grove.  Minn. — The  local 
co-operative  creamery  will  start  cream 
grading  this  spring.  A  five-ton  re- 
frigerating machine  has  been  pur- 
chased. Weekly  output  at  present, 
forty-five  tubs.  J.  D.  Bollinger  is 
the  operator. 


Calendars 
Silver  Star  Creamery.  Freeburg, 
Minn..  C.  J.  Weipr,  proprietor,  is  out 
with  a  nifty  calendar,  showing  a  nifty 
girl  enjoying  a  dish  of  Silver  Star  ice 
cream. 


Beaver  Dam.  Wis. — Beaver  Ice 
Cream  Company  has  incorporated. 
Capital  stock  $6,000.  E.  Bartelt,  A. 
Bart  el  t.  A.  Bartelt. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  r*GGS"BUTTER 
EWIS  Hbert 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET.  NEW  YORK       Western  Representative: 

BUTTER  and  EGGS  Geor^M!s^NE- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

/Vo  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6-pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  WOW 
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FINE  SHOWING  MADE 

By  I'nit  Xo.  1,  Minnesota  Co-oper- 
ative Creameries'  Association. 


At  the  annual  meeting  of  Unit  No. 
1,  Minnesota  Co-operative  Cream- 
eries' Association,  held  at  Litchfield, 
Minn..  January  Kith,  it  was  decided 
to  refund  all  dues  collected  from  mem- 
ber-creameriies  for  the  month  of 
March,  1921,  and  to  pro  rate  back  to 
the  creameries  $2,000. 

The  secretary-treasurer's  report 
showed  receipts  of  ST.  100.40.  dis- 
bursements of  $3,721.07.  and  a  bal- 
ance of  $3,387.79  on  hand  January 
1,  1922. 

Field  Man's  Report 
The  report  of  Field  Man  S.  G. 
(Justafson,  showed  that  he  had  made 
17S  calls,  attended  forty-one  meetings, 
spent  twenty-four  days  loading  butter, 
made  fifteen  trips  to  the  Twin  Cities, 
and  been  absent  twelve  days. 

Eighty-five  cars  of  butter,  gross 
weight  2,555,232  pounds,  have  been 
shipped  and  $."k5, 342. 20  paid  in  freight, 
loading  and  icing  charges  and  war 
tax.  The  total  amount  of  saving  is 
given  as  $8,179.00. 


McCook.  Neb.-  William  Baldwin 
and  Son  have  established  a  new 
produce  business  at  this  place. 


NEXT  N.  C.  H.  A.  CONVENTION 


At    National   Dairy  Show? 


To  the  Members  of  the  National 
Creamery  Buttermakers1  Association: 
Gentlemen: 

You  are  evidently  informed  that 
the  National  Dairv  Show  will  again 
be  held  at  St.  Paul.  Minn.  Mr. 
Skinner,  manager  of  the  Show,  would 
like  to  have  the  X.  C.  B.  A.  meet 
with  them  as  one  of  the  organizations 
composing  the  big  show,  and  with  the 
understanding  that  the  butter  contest 
will  be  conducted  by  our  association. 
They  will  furnish  a  convention  hall 
on  the  Show  ground,  or  we  could  hold 
our  convention  at  some  hotel  either 
at  St.  Paul  or  at  Minneapolis. 

We  would  like  to  have  this  matter 
fully  discussed  through  the  dairy 
journals  before  our  executive  com- 
mittee meets  to  make  a  final  decision, 
which  will  be  before  very  long. 

We  would  like  to  know:  First,  are 
you  in  favor  of  holding  our  conven- 
tion together  with  the  National  Dairy 
Show?  Second,  if  we  decide  to  co- 
operate with  them,  shall  we  hold  our 
meetings  on  the  show  ground  or  in 
one  of  the  cities  mentioned? 

Let  us  have  a  number  of  prompt 
replies. 

M.  Mortcnsen.  President. 

Ames,  la. 


RESULT  OF  CO-OPERATION 


Between     Creamery    and  Butter 
Buyer. 


The  patrons  of  the  Frederic  Co-op- 
erative Creamery  Association  are  to 
be  congratulated  on  the  fine  condition 
of  the  cream  they  are  delivering  to  the 
local  creamery,  and  on  the  fine  condi- 
tion of  the  butter  that  is  being  turned 
out  at  the  present  time. 

During  the  summer  months  the 
cream  was  coming  poor,  and  conse- 
quently, a  poor  grade  of  butter  and 
poor  returns  and  a  poor  cream  check 
on  pay  day. 

It  was  readily  seen,  that  these  con- 
ditions could  not  continue,  and  as  soon 
as  we  could,  we  secured  the  help  of 
Mr.  R.  W.  Howard,  field  man  for  The 
American  Stores  Co.,  a  firm  in  Phila- 
delphia, to  whom  we  are  shipping  but- 
ter, we  did  so,  and  started  graditig 
cream  and  paying  accordingly.  Of 
course.  I  might  say  that  our  quality 
did  not  improve  to  the  standard  it 
now  is.  all  at  once,  but  came  gradually 
and  at  the  present  time,  we  are  turn- 
ing out  a  quality  of  butter  unsurpassed 
by  none.  The  quality  of  our  batter  is 
becoming  known  throughout  not  only 
this  state,  but  others,  such  as  Illinois 
and  Minnesota.  Letters  have  been  re- 
ceived from  small  dairies  in  a  couple 
of  the  large  cities  in  this  state,  stating 
that  they  have  been  informed  that  we 
are  making  a  fancy  grade  of  butter 
and  wanted  to  contract  for  weekly 
shipments  to  be  used  in  their  dairies, 
and  sold  to  consumers,  and  a  firm 
from  Riverside,  111.,  writes  for  about 
500  pounds  each  week,  and  would  con- 
tract if  we  would  consent  to  ship  them. 

Traveling  patrons  of  the  local  hotel 
call  at  the  creamery  on  week-ends,  and 
buy  butter  for  their  own  domestic 
use.  and  state  that  they  ate  some  of 
our  butter  at  the  hotel  table  and 
say  they  cannot  get  butter  like  it  in 
the  cities.  —  Dudley  K.  Herrel,  in  The 
Frederic  (Wis.)  Star. 


Will  Erect  New  Creamery 
Princeton.  Minn. — The  annual 
meeting  of  the  Princeton  Co-operative 
Creamery  Company  decided  to  build 
a  new  creamery  to  cost  about  $25,000. 
as  the  business  has  outgrown  the  old 
quarters,  the  butter  output  being 
Almost  500,000  pounds  last  year. 
Secretary  James  Sorenson,  of  the 
Operators'  and  Managers'  Associa- 
tion addressed  the  meeting  and  ad- 
vised on  building  plans  submitted  by 
Max  A.  Buetow  of  Kampfer  &  Co.. 
St.  Paul.  In  spite  of  thirty  below 
zero  four  hundred  stockholders  and 
patrons  attended  the  meeting.  Prince- 
ton business  men  served  luncheon  at 
noon. 


Will  Grade  Cream 
Waseca,  Minn. — Beginning  Febru- 
ary 1st  the  Waseca  co-operative 
creamery  will  grade  all  cream,  making 
a  price  difference  between  first  and 
second  grade. 


Ice  Machine  Equipment 
Swanville.  Minn. — The  Swanville 
co-operative  creamery  has  invested 
in  an  eight-ton  refrigerating  machine, 
in  order  to  bring  their  plant  up  to 
highest  possible  efficiency.  The  cream- 
ery made  421.900  pounds  of  butter  in 
1921,  an  increase  of  98,000  pounds 
over  the  1920  make. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Western  Reeprsentative  21  Jay  Street 

S^ETES.  NEW  YORK 


Bttablithed  1893  WE  WANT  YOUR  BUSINESS  52  WEEKS  IN  THE  YEAR 

The  Quaker  City  Butter  House 

¥oshr  "EVENTUALLY"  W 

PROMPT  RETURNS  FULL  WEIGHTS 

EXCEPTIONAL  PRICES  FOR  FANCY  BUTTER 

Keep  Abreast  of  the  Times  and  Ship  to 

JOHN  S.  MORRIS  &  COMPANY 

27  S.  WATER  STREET,  PHILADELPHIA 
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"Absolutely  Odorless"  Butter  Tub  Wood 

Statements  made  at  a  meeting  in  St.  Louis  of  lumber  interests  should  be  _   

of  especial  interest  to  creamerymen  who  desire  to  present  their  Butter  at  market      /$f^~~        TRADE  MARK  — - ^ 

in  the  most  salable  condition. 


From  CHICAGO  DAIRY  PRODUCE,  May  31,  1921 
In  statements  as  to  the  use  of  Ash  lumber  it  was  said  that  Ash  is  much 
superior  to  any  wood  known  for  the  manufacture  of  refrigerators  and 
BUTTER  TUBS  and  is  used  exclusively  in  the  manufacture  of  BUTTER 
TUBS,  as  it  is  ABSOLUTELY  ODORLESS. 

MANY  SUBSTITUTES,  from  time  to  time,  have  been  used  in  the  man- 
ufacture of  Butter  Tubs,  but  it  has  been  found  that  even  though  other 
woods  have  been  properly  kiln  dried  the  butter  would  draw  the  moisture 
from  the  wood,  whereas  there  is  ABSOLUTELY  NO  MOISTURE 
FROM  ASH. 

ASH  ALSO  LENDS  A  SWEETNESS  TO  THE  BUTTER,  whereas  poplar 
or  basswood  OR  OTHER  SUBSTITUTES  have  an  opposite  effect. 


THE  FACT  THAT  ANYTHING  WHICH  IMPARTS  AN  ODOR  to  butter  is  injurious  to  THE  FLAVOR,  and  con- 
sequently impairs  its  selling  value,  is  well  established.- 

IMMUNITY  FROM  THE  DANGER  of  their  butter  being  TAINTED  by  the  odors  which  ALL  substitute  woods  are 
stated  to  impart,  is  assured  the  users  of  Schmidt  Bros.  Tubs — which  Tubs  are  made  FROM  WHITE  ASH — the  one  wood 
which,  as  was  brought  out  at  the  above  meeting,  is  "ABSOLUTELY  ODORLESS." 

ELGIN  E43?pTSKp?tSLGG SM  BAN  Y 


We  Pay  Top  Price  (or  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


Ash  or  Steel  Hoops 
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CHEESEM A KERS '  COl'RSE 


At  Minnesota  Dairy  School. 


With  the  ending  of  the  creamery 
operators'  short  course  at  Minnesota 
University  Farm,  which  began  Jan- 
uary 2nd,  and  will  end  February  11th. 
officials  in  charge  of  the  dairy  division 
are  completing  preparations  for  the 
cheese  factory  operators'  short  course 
which  will  begin  February  13th  and 
continue  for  four  weeks.  Open  to  any 
young  man  who  has  had  at  least  six 
months'  experience  in  cheese  making, 
this  course,  assording  to  Prof.  J.  ft. 
Keithley,  who  is  in  charge,  is  given  to 
familiarize  the  student  with  the  proper 
methods  of  manufacturing  and  curing 
cheddar  cheese.  Training  in  the 
fundamental  facts  and  principles  be- 
hind the  practical  process  of  cheese 
making  is  given  along  with  instruction 
in  the  best  practical  methods  of 
making,  curing  and  marketing  the 
product. 

Previous  short  courses  have  not 
been  as  well  attended  as  the  impor- 
tance of  the  industry  in  Minnesota 
would  seem  to  justify.  Professor 
Keithley  asserts.  Furthermore  the 
cheese  industry  in  Minnesota  does 
not  seem  to  have  developed  as  much 
as  it  should.  Wisconsin,  in  which  is 
about  the  same  class  as  Minnesota,  is 
far  ahead  of  Minnesota  in  cheese 
production.     Where   this   state  pro- 


duced in  1920,  7,900.000  pounds  of 
cheese,  or  about  two  per  cent  of  the 
total  amount  produced  in  the  United 
States,  Wisconsin  produced  260.000,- 
000  pounds,  or  about  seventy  per 
cent. 

Minnesota  has  eighty-seven  facto- 
ries and  approximately  100  men  em- 
ployed by  these  plants  which  obtained 
s:}.600.000  pounds  of  milk  in  1920 
from  2,294  patrons.  For  cheese  made 
in  1920  they  received  $1,973,818. 


FARMER-CONTROLLED  CALL 
BOARDS 


Favored    by    Wisconsin  Cheese- 
makers. 


Among  the  resolutions  adopted  by 
Wisconsin  Cheesemakers'  Association 
at  its  recent  annual  convention  in 
Milwaukee  were  the  following: 

Resolved,  That  Longhorn  cheese, 
four  (4)  to  the  box,  should  not  weigh 
over  fifty  (50)  pounds. 

Resolved.  That  all  American  cheese 
manufactured  in  Wisconsin  shall  be 
stamped  '"Wisconsin." 

Resolved,  That  this  association  go 
on  record  as  being  opposed  to  all 
adulterations  of  milk,  butter  or  cheese, 
and  that  all  laws  passed  or  proposed 
concerning  pure  dairy  products  shall 
have  our  hearty  support. 

Resolved,  That  the  association  peti- 
tion the  legislature  in  order  to  get  a 


greater  appropriation  to  Dairy  and 
Food  Commission  so  that  more  in- 
spectors may  be  put  in  the  field  and  a 
closer  attention  and  inspection  paid 
to  the  delivery  of  milk  at  all  cheese 
factories. 

As  Wisconsin  is  the  greatest  dairy 
state,  and  that  freight  rates  have 
advanced  over  100  per  cent  in  the 
last  three  years,  and  that  further 
advances  are  taking  place. 

Be  It  Resolved,  That  we  petition 
the  State  Division  of  Markets  to  take 
this  matter  up  with  the  Railway 
Commission  and  see  if  lower  rates 
can  not  be  obtained. 

Whereas,  It  is  the  feeling  of  this 
association  that  the  cheese  markets 
now  in  existence  are  inadequate,  and 
that  the  Wisconsin  Cheese  Exchange, 
which  bases  the  price  on  nearly  all  of 
the  cheese  produced  in  Wisconsin, 
does  not  at  all  times  reflect  the  true 
value  of  cheese;  and 

Whereas.  A  new  market  has  re- 
cently been  organized  at  Plymouth 
which  is  in  the  control  of  the  farmers, 
and  not  the  buyers,  and  on  which 
buyers  can  not  offer  cheese  for  sale; 
and 

Whereas.  We  understand,  according 
to  a  recent  report  issued  by  this  new 
board,  that  a  profit  has  been  made  for 
the  farmers  over  the  prices  paid  on 
the  old  board; 

Therefore.  Be  It  Resolved.  That 
we,  the  members  of  the  Wisconsin 
Cheesemakers'  Association,  in  con- 
vention assembled  do  recommend 
that  other  Call  Boards  be  organized 
at  advantageous  points  in  Wisconsin, 
which  shall  be  in  control  of  the  farm- 
ers and  cheesemakers. 


Somebody  Lost  Money 
Swea  City.  Ia. — The  centralized 
creameries  lost  $5,000  the  past  year, 
and  this  was  done  by  "bucking"  the 
local  creamery  at  Swea  City,  it  is 
claimed. — Mason  City  Globe-Gazette- 
Times. 


Sell  Oilmeal  and  Coal 

Otisco,  Minn. — Otisco'co-operati  ve 
creamery  last  month  sold  one  carload 
of  oilmeal  and  one  of  coall'to  its 
patrons,  with  one  more  ear)fof  coal 
coming,  all  at  a  substantial|savingJto 
the  patrons. 


Will  Build  New  Creamery 
Rogers,  Minn. — Germania  Co-op- 
erative Creamery  Association  at  its 
annual  stockholders'  meeting  decided 
to  build  a  new  creamery.  C.  H. 
Kalk.  president,  E.  A.  Roehlke.  man- 
ager, and  Louis  Hahn.  operator,  were 
in  St.  Paul  last  week  looking  up  plans 
and  costs. 


Thirty  Dairy  Cattle  Burned 
Jessup,  Ia. — Thirty  head  of  regis- 
tered Jersey  cattle,  and  eight  horses 
were  burned  to  death  and  several 
tons  of  corn  fodder  and  hay  and 
other  equipment  of  the  dairy  barn  on 
the  L.  E.  McMurray  farm  on  the 
outskirts  of  Jesup  were  destroyed  by 
flames.  Twelve  headfof  cattle  were 
saved. 


Mc  Gregor,  Ia. — The  McGreg- 
or Farmers'  Co-operative  creamery 
held  their  annual  meeting  and  elected 
the  following  officers  for  the  ensuing 
year:  Rufus  Kinsley,  president;  Adam 
Erbe,  secretary jJandJEric  Johnson, 
treasurer. 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St~   ASSOCid  tlOIl         New  York  ~ 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 
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of  Quality 


Does  the  appearance  of  your  carton 
help  or  hinder  the  retail  sale  of  your 
print  butter? 

Modern  consumers  are  more  and  more 
critical  in  their  selection  of  package  goods. 

ATTRACTIVE  CARTONS  CREATE  SALES 

A  specially  designed  MENASHA  carton 
will  stimulate  the  sale  of  your  brand. 

Your  assurance  that  your  butter  will  make 
a  favorable  impression  is  the  "MENASHA" 
"Imprint  of  Quality11  on  the  end  flap  of 
the  carton. 


MENASHA  PRINTING  &  CARTON  COMPANY 


Chicago  -1606  Gmway  "Bldg: 
New  York-  200  Tifth  Jive. 


MENASHA,  WISCONSIN 

—  Cleveland -755  Hippodrome  Bldg.  Anna  — 


Los  Angsles-411  I.WHeUman'Blag. 
Kansas  GTY-301  ScamttArcadcMg. 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.76 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream  ,   2.00 

Smith's  Computer,'  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  f  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A;  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8i  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8}  in.,  x    7  in.,  per  100  1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9$  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  600  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9{  x  11$  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


There  are  also  the  graves  of  Governor 
Stoughton  (1691),  Governor  Tompkins,  Mayor 
Philip  Hone,  whose  famous  diary  is  a  mirror 
of  New  York  society  in  the  '40's  and  '50's. 
Dr.  Harris,  one  of  the  earliest  presidents  of 
Columbia  College;  Thomas  Addis  Emmett,  a 
brother  of  the  great  Irish  patriot  and  founder 
of  the  great  wealth  of  the  Emmett  family  in 
New  York  today,  and  A.  T.  Stewart,  the  great 
dry  goods  merchant  whose  body  was  stolen. 
There  are  interesting  memorial  windows  in 
the  old  church,  erected  by  the  Holland  Dames 
in  honor  of  Stuyvesant,  Nicholas  Fish  and  Col. 
Tallmadge,  whose  generosity  secured  old 
Fraunces'  Tavern  to  the  city. 

The  Friends'  Meeting  House  and  School 
face  St.  George's  on  the  south.  Occasionally 
there  is  still  a  fashionable  wedding  solemnized 
here,  after  the  custom  of  the  Friends.  There 
is  no  minister  or  other  religious  ceremony. 
The  bride  and  groom  simply  proclaim  before 
their  friends  their  intention  hereafter  to  live 
together  as  man  and  wife  and  sign  a  declara- 
tion to  that  effect. 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great 


Jersey  City,  N.  J. 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGER! 

Will  look  after  your  shipments  per 

We  solicit  your  & 


em 

4 


See  That  Your  Next  Shipment  is 

N.  J.  or  to 


ASK  US  FOR  OUR  CHICAGO  STE 


Shipper  to  receive  even  more  prompt  returns  than  erei 
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ic  &  Pacific 


hicago,  Illinois 


LLITY  BUTTER 


ih  ■ 


fit?,: 

PPT 


1  BUTTER  DEPARTMENT 

iise  you  as  to  market  conditions 

ii  correspondence 

to  Us  Either  at  JERSEY  CITY, 
ho  Branch 

le  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
lilies  at  Chicago  paying  them  top  prices,  enabling  the 
Itct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 

il 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

{Continued) 


The  section  around  Old  St.  Mark's — Second 
Avenue,  Stuyvesant  Square,  etc.,  was  at  one 
time  an  exceedingly  exclusive  residential 
district.  Hamilton  Fish,  a  member  of  Grant's 
cabinet,  Wm  M.  Evarts,  Secretary  of  State 
under  Hayes,  and  a  very  eminent  lawyer, 
besides  many  prominent  families,  lived  here. 
Most  of  these  old  houses  have  disappeared — 
some  have  been  torn  down,  others  remodeled 
into  tenements,  and  two  of  them  into  moving 
picture  houses.  Nowhere  in  the  city  has  a 
neighborhood  changed  so  completely. 

Are  you  a  friend  in  need  of  a  better  butter 
market,  if  you  are,  the  best  way  is  the  G.  A. 
&  P.  T.  Co.'s  "Direct  to  the  Consumer  Ser- 
vice." It  is  ready  at  all  times  to  deliver  your 
butter  direct  from  the  creamery  to  the  con- 
sumer with  the  middleman's  profits  removed. 
It  is  the  dependable  kind  of  service  you  are 
seeking,  with  this  service  goes  correct  weights, 
correct  prices  and  correct  and  prompt  returns. 
You  can  not  ask  for  more.  We  ask  for  your 
shipments — start  them  this  week. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Butter  Cartons 


They  Sell  the 

BUTTER 

s 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


'PITTSBURGH  PLUS"  PRICES 


For  Butter  to  Patrons. 


Editor.  Dairy  Record:  Have  just 
returned  from  the  monthly  director's 
meeting  of  this  creamery.  In  the 
general  "free-for-all"  discussion  of  all 
things  in  general,  and  how  the  farmer 
and  cream  producer  gets  the  smallest 
bite  out  of  the  apple,  the  question  of 
steel  prices.  Pittsburgh  plus,  came  up 
for  a  general  damning  by  all  the 
members  and  how  it  takes  thousands 
of  dollars  out  the  pockets  of  all  the 
Steele  Co.,  Minnesota  farmers. 

A  few  minutes  earlier  in  the  meeting 
the  same  directors  had  voted  to 
charge,  "for  all  butter  taken  out  by 
patrons,  one  cent,  above  gross  aver- 
age price  received  for  butter  at 
terminal." 

Would  you  not  call  this  "New 
York  plus?"  Is  it  any  wonder  that 
oleo  is  getting  such  a  good  foothold 
even  here  in  the  home  of  the  co- 
operative(?)  creamery.  All  butter 
taken  out  by  patrons  is  packed  in 
their  own  jars  in  three-pound,  five- 
pound  or  ten-pound  lots,  and  it  only 
takes  a  few  minutes  longer  to  pack  in 
jars  and  tie  on  a  piece  of  paper  than 
to  pack  the  same  amount  into  tubs. 
When  packed  into  the  jars  we  do  not 
need  to  put  Uu  an  extra  ounce  to  allow 


for  shrinkage,  while  to  fill  a  standard 
tub  it  takes  one  tub.  liners  and  four 
tins  and  about  eight  ounces  of  butter, 
total  value  about  seventy-five  cents, 
to  put  sixty-three  pounds  of  butter 
into  the  terminal  house,  and  at  that 
sometimes  we  get  paid  for  only  sixty- 
two  pounds,  if  the  car  is  poorly  eared 
for  and  the  weather  warm.  I  think  it 
the  duty  of  every  operator  to  try 
and  sell  all  the  butter  he  can  at  home 
at  a  price  not  to  exceed  prices  received 
at  the  terminal  markets. 

What  do  other  operators  think  of 
this?  Let  us  have  the  different  opin- 
ions. X.  O.  Seltzer, 

Owatonna.  Minn. 


X.   C.    B.  A. 


Federation  of  State  Associations. 


Editor,  Dairy  Record:  As  it  may 
be  better  to  have  a  foolish  idea  than 
none  at  all,  will  suggest  this  for  the 
Xational  Creamery  Buttermakers'  As- 
sociation. Why  not  make  it  a  kind  of 
continuation  or  superstructure  to  the 
several  state  creamery  operators'  and 
managers'  associations,  binding  all 
of  them  together  at  the  top,  so  to  say. 

I  notice  the  state  associations  are 
getting  very  strong,  and  it  will  be  only 
a  question  of  a  short  time  when  ail 
the  states  will  organize,  where  dairy- 
ing is  carried  on  to  any  extent. 

The  Xational  organization  would 
be  run  by  money  from  the  members 
split  three  ways,  the  members  of  a 
state  organization  becoming  members 
of  the  Xational  organization  auto- 
matically. Then  let  the  Xational 
organization  look  after  Xational  ques- 


First  in  the  field 


P rinters  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  ffston  Co. 


PRINTERS 

The  Firm  That  Prints  The  Dairy  Reiord 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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tions  for  the  betterment  of  the  mem- 
bers and  dairying  in  general. 

Perhaps  this  is  not  practical,  but 
if  it  is,  I  am  sure  the  very  able  men 
that  have  been  appointed  on  the  con- 
stitutional committee  will  be  able  to 
devise  by-laws  that  will  make  the 
National  Creamery  Buttermakers'  As- 
sociation a  great  benefit  to  creamery 
men. 

Iver  Lovaas, 
Hinckley,  Minn. 


"CHANCE  TO  COMPARE" 


His  Sentiments  Too. 


Editor,  Dairy  Record:  Editorial 
"Why  Not  a  Chance  to  Compare," 
is  of  "My  sentiments  too." 

While  we  are  of  the  organization — 
and  not  as  yet  receiving  "benefits"— 
but  believing  fully  that  there  is  merit 
in  it  and  that  ultimately  there  will  be 
a  benefit  for  all  the  creameries,  we 
gladly  contribute  our  bit,  realizing 
that  it  takes  money  to  make  a  success 
of  any  undertaking,  and  believe,  as 
expressed  in  your  editorial — issue 
of  January  25th — that  we  try  out 
the  districts  already  organized  and 
determine  what  specific  results  have 
actually  been  obtained.  Then  we 
could  use  these  determined  results 
from  actual  business  transacted  for 
purposes  of  further  propaganda  and 
agitation  thereby  having  the  "proof 
of  the  pudding"  to  show. 

Yours  for  concerted  action  of  both 
associations, 

W.  E.  Cleveland. 
Mgr.  Fairfax  Co-op.  Creamery, 
Fairfax,  Minn. 


ON  PAYING  CASH 


Farmer  Makes  High  Interest  by 
Waiting  for  Some  of  His  Money. 


In  paying  cash  it  is  not  wise  to  set 
a  price  or  bid  against  corporations 
strong  along  several  lines  of  produce 
and  backed  by  millions.  Co-operation 
with  the  patron  should  be  our  scheme, 
if  one  asks  the  price  of  butterfat  let  us 
say:  "We  don't  know.  Butter  in 
such  a  place  is  so  and  so.  It  may  rise 
or  fall.  We  will  take  your  cream, 
advance  safely,  make  it  into  butter, 
sell  the  butter  and  pay  day  you  shall 
have  your  share  of  all  there  is  in  it. 
The  more  and  better  cream,  the  better 
we  can  do  for  you." 

Here  is  an  incident  not  uncommon 
in  Minnesota.  A  patron  brings  100 
pounds,  twenty-five  per  cent  cream, 
or  twenty-five  pounds  of  fat.  The 
cream  buyer  will  pay  thirty-six  cents 
a  pound  or  $9.00  for  the  same.  The 
creamery  advances  $7.50  at  the  sta- 
tion the* farmer  would  get  $1.50  more 
spot  cash  and  the  deal  would  be 
closed.  The  creamery  in  the  end  pays 
forty  cents  a  pound  for  fat,  or  $10.00 
in  full  for  the  can  of  cream.  By 
allowing  $1.50  to  remain  till  payday 
the  patron  gets  $1.00  more.  This  is 
the  same  as  interest  and  in  per  cent  is 
sixty-six  and  two-third  per  cent  for 
one  month,  and  at  the  same  rate  for  a 
year  would  be  twelve  times  sixty-six 
and  two-thirds  per  cent,  or  800  per 
cent. 

The  above  are  figures  where  the 
difference  between  station  and  cream- 
ery was  four  cents.  If  one  cent  were 
the  difference,  the  interest  rate  would 
still  be  high,  sixteen  and  two-thirds 


The  Accuracy  and  Quality 
of  Testing  Glassware 

are  important  features  in  the  success- 
ful business  of  Creameries,  Dairies, 
Cheese  Factories,  Ice  Cream  and  Con- 
densing Plants. 

Nafis 

Scientific  Glassware 


IS 


Absolutely  Dependable 

Order  from  your  dealer.  If  he  does  not 
stock  NAFIS  GLASSWARE  send  for 
our  catalog  and  list  of  distributors. 


LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware  for 
Testing  Milk  and  Its  Products 


544  W.  WASHINGTON  BLVD. 


CHICAGO,  U.  S.  A. 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  Tork,  and  the  Fidelity  Trust  Co.,  New  York 


Brown  &  Root  Co. 

Cheese A  "SffiH  tliTst  Butter 


and  fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Why  Worry 


over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 


Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 
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A  Butter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eiies  that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


for  a  month  or  200  per  rent  for  a  year. 
Banks  often  pay  four  per  cent  per 
year,  two  per  cent  every  six  months, 
but  here  a  one-horse  creamery  pays 
sixty-six  and  two-thirds  per  cent  per 
month ! 

True,  some  patrons  would  prefer 
less  and  get  rid  of  the  cream  at  once. 
Some  cream  had  better  be  pushed  to 
the  station,  but  as  a  rule  the  above 
propaganda  is  sound  and  effective. 
Your  figures  will  prove  it. 

C.   B.  Thompson. 

Anoka,  Minn. 


ICE   COOLING  EXTRAVAGANT 


Says   Speaker   at    Vermont  Con- 
ference. 


SWISS  CIIKKSK  MAKING 


In  Remote  Wyoming  Valley. 


Star  Valley  nestles  among  the  hills 
in  south  western  Wyoming,  6,000  feet 
above  sea  level,  and  56  miles  from  the 
nearest  railroad.  Frosts  are  apt  to 
occur  almost  any  month  in  the  year; 
snow  comes  early  and  sometimes 
covers  the  ground  from  September  to 
June. 

But  this  is  not  a  hopeless  agricultur- 
al country,  by  any  means.  Grass 
grows  well,  and  streams  of  clear,  cold 
water  trickle  down  from  the  moun- 
tains. Herds  of  cattle  graze  there  in 
the  summer,  and  the  farmers  and 
ranchers  put  up  hay  for  winter  feed. 
For  a  long  time  beef  was  about  the 
only  product,  but  in  recent  years  the 
farmers,  using  beef-type  cows  and  a 
few  Holsteins,  have  been  making 
cheese,  a  concentrated  product  that 
can  be  transported  out  of  the  valley 
without  much  difficulty.  One  com- 
pany now  has  six  factories  and  another 
has  three,  all  of  which  are  making 
Cheddar  cheese. 

As  a  result  of  the  work  done  hy 
U.  S.  Dairy  Division  in  improving  the 
methods  of  manufacture  of  Swiss 
cheese,  the  people  in  Star  Valley 
asked  for  a  representative  of  the  di- 
vision to  visit  them  and  discuss  the 
desirability  of  making  it  in  their 
factories.  They  are  now  contem- 
plating a  trial  of  this  kind  of  cheese 
with  the  idea  of  increasing  the  income 
from  their  herds.  LTnder  present 
market  conditions  says  the  depart- 
ment, factories  making  Swiss  cheese 
may  bring  in  returns  considerably 
larger  than  by  making  Cheddar 
cheese. 


Mott,  X.  D. — Sam  Starekow  open- 
ed a  cream  station  here. 

West  Bend,  Wis. — Level  Valley 
Dairy  Association  has  incorporated. 
Capital  stock  $5,000.  They  manu- 
facture dairy  products.  Franklin  L. 
Salter,  et  at. 

Glen  Ullin,  X.  D. — George  X. 
Scliindler.  for  the  past  two  years  man- 
ager of  the  Glen  Ullin  Sanitary  cream- 
ery, has  resigned  to  accept  a  similar 
position  at  Portland,  Ore.  He  is 
succeeded  by  Frank  Stueve. 

Marshfield,  Wis. — At  a  recent  meet- 
ing of  the  board  of  directors  of  the 
Kraft  Brothers  Cheese  Company  it 
was  decided  to  take  over  the  ware- 
houses formerls  operated  by  the  Dow- 
Cheese  Co.  at  Thorp,  Curtis  and 
Merrill. 

Wausau,  Wis.— The  Kraft  Brothers 
Cheese  Company  of  Marshfield.  which 
has  a  warehouse  in  this  city,  has 
taken  over  the  warehouses  of  the 
Dow  Cheese  Company  at  Thorp, 
Curtis  and  Merrill,  extending  their 
business  to  those  points. 


"Artificial  Refrigeration  vs.  Natural 
Ice"  was  discussed  at  the  recent  con- 
ference of  creamery  men  at  Burling- 
ton, Vt..  by  H.  H.  Scott,  of  the  Cream- 
ery Package  Mfg.  Company.  Utica. 
X.  Y.    In  part.  Mr.  Scott  said: 

Just  as  the  automobile  and  motor 
truck  have  supplanted  the  horse 
method  of  transportation,  so  the 
mechanical  method  of  refrigeration  is 
rapidly  superceding  t tie  expensive  and 
unsanitary  ice  method  of  cooling. 
The  modern  mechanical  refrigerating 


<3 


BITHLIT 

PROCESSES 


WK  wish  to  announce  to 
our  many  friends  and 
customers  throughout 
the  northwest  that  we 
have  formed  partnership  and 
purchased  "BITHLIT  PRO- 
CESSES" from  the  Sheet 
Metal  Products  Co. 

The  new  organization 
known  as  the"  BITHLIT  PRO- 
DUCTS C(  >MPANY"  will  re- 
main under  the  same  man- 
agement and  we  will  aim  to 
do  our  utmost  t<>  still  further 
advance  the  standard  of 
workmanship  and  service  al- 
ready initiated  by  the  former 
orga  nizat  ion. 

We  will  also  aim  to  special- 
ize in  the  re-tinning  of  ar- 
t  icles  pertaining  to  t  he  dairy 
industry  such  as  cream  vats, 
coils,  starter  cans,  milkcntis. 
etc.,  and  at  all  times  will 
stand1  back  of  our  work  with 
a  satisfaction  guarantee. 

New  and  lower  prices  are 
forthcoming  as  a  result  of 
doing  away  w  it  h  considerable 
over-head  expense  and  if  you 
are  contemplating  re- tinning 
we  invite  your  inquiry  as  to 
prices. 

Bithlit  Products  Co. 

2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 

P.  A.  GROTH  A.  M.  HILDEBRAND 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


system  now  operate  so  economically 
and  with  such  dependability  and  sim- 
plicity, that  no  manufacturer  or  deal- 
er in  perishable  products  is  small 
enough  to  afford  the  extravagant  ice 
method  of  cooling.  Efficiency,  more 
profits  and  cleanliness  are  the  points 
which  interest  you  managers  and 
operators  today,  as  never  before.  You 
must  produce  a  better  or  as  good  a 
product  as  the  other  fellow  or  take 
less  money  for  it.  and  the  refrigera- 
tion plant  is  a  great  aid  in  accomplish- 
ing this. 

1  have  yet  to  see  a  mechanical 
refrigerating  plant  that  the  owner 
would  part  with  if  he  could  not  obtain 
another  or  if  he  were  paid  back  the 
purchase  price  of  the  machine,  and 
the  general  opinion  is  that  the  cooling 
expense  is  less  than  one-half  the  cost 
of  natural  ice  on  any  temperature 
below  40.  A  refrigerating  machine 
is  rated  in  tons  of  ice  melting  capacity, 
so  that  to  say  a  machine  is  of  ten 
tons  capacity  means  that  it  will  pro- 
duce as  much  refrigeration  in  every 
"24  hours  as  the  melting  of  ten  tons 
of  ice. 

Capacity  Important 
In  purchasing  a  refrigerating  plant, 
do  not  make  the  mistake  of  buying 
a  machine  that  will  just  do  the  work 
in  a  possible  sixteen  hour  run  at  the 
time  when  purchased.  It  is  better 
to  have  over-capacity  which  will 
operate  at  less  expense  in  the  long 
run  and  almost  every  milk  plant  is 
growing  in  size  from  year  to  year. 
The  power  required  for  plants  from 
one  to  ten  tons  is  usually  rated  at 
about  2  h.  p.  per  ton;  larger  plants 
require  about  I3  h.  p.  About  j 
gallons  of  water  per  ton  per  minute  at 
60  degrees  is  required  for  the  con- 
densor.  This  with  about  twenty-five 
dollars  worth  of  ammonia  and  a  few 
gallons  of  oil  is  the  principal  cost  of 
operating  a  small  refrigerating  plant. 

The  refrigerating  plant  must  be 
classed  with  the  pasteurizer  and  cream 
separator  and  is  as  important  toward 
the  manufacture  of  good  dairy  prod- 
ucts. 


Whitehall,  Wis. — Theodore  John- 
son, for  more  than  thirty  years  man- 
ager of  the  creamery  at  Whitehall, 
was  succeeded  upon  his  resignation  by 
Alfred  Wilberg. 

Fond  du  Lac,  Wis. — The  annual 
meeting  of  the  South  Byron  Produce 
Company  was  held.  The  following 
officers  were  elected:  President,  Chas. 
Bloohm,  Sr.;  vice  president,  Francis 
Lamb;  secretary  and  treasurer. 


Are  You 
Going  to  Build? 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant 
working  conditions,  the  convenience  due  to  correct  arrangement  and 
the  higher  degree  of  efficiency  found  in  the  more  pretentious  cream- 
eries of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery 
remains  an  asset,  the  other  kind  is  a  liability  from  the  day  of 
completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult 
of  correction.  Like  getting  married  it  is  the  event  of  a  lifetime, 
you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

Kampfer  &  Company 


1380  BLAIR 
STREET 


Creamery  Engineers 


SAINT  PAUL 
MINNESOTA 


C.  W.  KAMPHER,  Engineer 


Phone  Midway  2967 


MAX  BVETOW,  Designer 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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DISTRICT  FIELD  SERVICE 


By  S.  G.  Gustafson,  Litchfield, 
Minn.,  Fieldman  Unit  No.  1, 
Minnesota  Co-operative  Cream- 
eries' Association,  Before  1921 
Convention,  Minnesota  Cream- 
ery Operators'  and  Managers' 
Association. 


I  am  not  going  to  try  to  tell  yon 
fellows  what  we  are  going  to  do,  but 
I  am  going  to  try  and  tell  you  what 
we  are  doing  in  Unit  No.  1.  We  have 
some  of  the  best  creameries  in  Minne- 
sota and  also  some  of  the  best  butter- 
makers  in  Minnesota.  The  organiza- 
tion of  our  unit  was  started  sometime 
last  winter- — something  I  didn't  have 
anything  to  do  with  at  all.  Then  we 
started  in  on  the  eleventh  of  April 
with  eleven  creameries,  since  that 
time  they  have  been  coming  in  and 
at  the  present  time  we  have  twenty- 
three  creameries. 

Our  creameries  up  there  saw  the 
need   of   getting    together   and  co- 


operating in  order  to  get  a  better 
quality  of  raw  material,  to  get  a  better 
market  for  their  goods,  and  to  get  their 
goods  to  market  in  better  condition, 
and  get  cheaper  rates. 

Carlot  Shipping 
The  first  thing  we  thought  of  doing 
was  to  get  the  creameries  to  combine 
their  shipments  and  ship  in  carload 
lots  to  get  the  carload  rate.  The  first 
thing  we  bumped  into  was  the  fact 
that  we  didn't  have  the  stop-over 
privilege.  In  order  to  get  a  carload 
we  had  to  haul  the  butter  from  the 
different  creameries  to  one  certain 
station,  which  was  quite  a  job.  We 
did  this,  however,  the  association  pro- 
rating the  extra  cost  of  what  it  cost 
those  creameries  to  bring  their  butter 
to  the  station.  I  made  out  a  bill  for 
each  car  that  was  sent  to  the  com- 
mission house  and  they  sent  a  check 
back  to  cover  the  loading  expense 
and  after  we  shipped  four  weeks  I 
made  out  checks  to  each  creamery  for 
whatever  they  had  coming.  That 
worked  out  nicely  until  in  June  we  got 


You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


C  REAMER  YM  AN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Fanners'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


the  stop-over  privilege  and  at  the 
present  time  are  shipping  two  car- 
loads a  week,  with  three  stop-overs. 
Car  Xo.  1  Monday  comes  to  Kandi- 
yohi, Tuesday  to'  Grove  City,  and 
Wednesday  to  Dassel.  Car  No.  2 
Monday  to  Atwater,  Tuesday  to 
Dassel.  Wednesday  to  Cokato. "  We 
have  to  pay  the  freight  from  the 
original  point,  the  bill  of  lading  has  to 
be  made  out  from  the  original  point. 

We  had  quite  a  little  trouble  to 
start  with,  with  overcharges  and  under- 
charges. It  seems  the  railroad  com- 
pany didn't  know  or  didn't  check  up. 
We  had  the  experience  of  being  charg- 
ed all  the  way  from  $1.84§  which  is  t  he 
carload  rate,  up  to  $2.95,  sometimes 
$2.01,  other  times  $2.05.  and  again 
$2.40,  and  $2.95.  The  local  rate  is 
$2.41.  That  happened  several  times, 
when  the  commission  houses  would 
write  back  saying  there  were  over- 
charges and  mistakes.  We  didn't 
know  what  was  wrong  and  the  cream- 
eries were  kicking  and  said  it  was 
costing  them  as  much  to  ship  butter 
that  May  as  it  did  before,  and  I  had 
no  way  of  figuring  it  out.  I  got  the 
freight  bills  and  saw  what  the  trouble 
was  and  took  it  up  with  the  railroad 
company,  and  while  the  thing  isn't 
quite  straightened  out  yet,  we  have  it 
so  it  can  be  straightened  out  any  time. 

There  is  a  big  saving  in  the  dif- 
ference between  the  local  rate  and 
the  carload  rate  which  I  will  bring  out 
later  on.  I  claim  that  if  the  cream- 
eries in  Meeker  county  had  to  pay 
the  local  rate  instead  of  the  carload 
rate  they  would  be  saving  money  be- 
cause they  are  getting  their  butter  to 
market  in  better  condition,  and  are 
getting  it  there  quicker  and  we  have  a 
check  on  the  butter  houses,  they  can't 
say  that  they  received  the  butter  the 
day  after  they  actually  did  receive  it 
if  the  price  drops  down.  I  get  a  re- 
port showing  exactly  when  that  butter 
is  received  on  the  market,  and  we 
haven't  had  any  trouble  on  that  ac- 
count. That  one  thing  alone  is 
worth  considerable. 

Another  thing,  when  we  were  ship- 
ping locally,  the  commission  houses 
would  report  back  that  we  were  so 
much  short  in  weight,  that  the  butter 
was  dirty,  and  we  didn't  know  exactly 
what  had  happened.  We  don't  have 
any  of  that  now.  About  six  weeks 
ago  we  had  a  case  where  a  car  broke 
down  and  the  butter  had  to  be  trans- 
ferred into  another  car.  We  were 
notified  immediately,  and  when  it  got 
to  the  commission  house,  they  noti- 
fied us  that  they  had  eight  tubs  that 
were  dirty.  We  knew  why  it  was. and 
as  soon  as  I  got  the  paid  freight  bill,  1 
put  in  a  claim  with  the  railroad  com- 
pany for  eight  tubs  of  butter  on  Tues- 
day and  got  a  check  for  ii  on  Wed- 
nesday. That  is  one  of  the  benefits 
you  get  from  having  an  organization 
behind  you  to  take  up  these  things 
for  you.  These  people  will  listen  to 
you  more  readily  when  they  know 
they  are  dealing  with  an  organization 
than  when  they  are  dealing  with  only 
one. 

Cream  Grading 
The  next  step  that  was  taken  up. 
At  a  meeting  held  in  the  latter  part  of 
May  every  creamery  in  the  unit  being 
represented  by  one  or  two  or  more 
directors  and  nearly  all  the  butter- 
makers,  the  question  of  grading  the 
cream  was  taken  up.  It  was  decided 
that  we  would  start  grading  cream 
and  that  we  would  pay  a  difference  of 
five  cents  between  the  two  grades.  1 


knew  what  this  grading  proposition 
would  be  and  I  didn't  feel  that  I 
wanted  to  go  in  and  ask  every  cream- 
ery or  tell  them  they  had  to  start 
grading  on  a  certain  date.  You 
gentlemen  know  that  couldn't  have 
been  done.  If  anybody  had  told  me 
last  spring  that  fourteen  creameries 
in  Meeker  county  would  be  grading 
cream  in  six  months  I  wouldn't  have 
believed  it,  but  that  is  true.  We  have 
fourteen  grading  and  twelve  making 
two  grades  of  butter  and  two  grading 
in  this  way,  they  are  taking  in  only 
sweet  cream. 

I  claim  there  are  three  ways  to 
grade  cream,  but  there  is  only  one 
way  to  grade  it  right.  There  is  one 
way  of  grading  and  taking  the  two 
grades  and  mixing  together  and 
another  way  of  grading  and  keeping 
the  two  grades  separate  and  churning 
them  separately  and  paying  for  the 
grades  according  to  what  you  get  at  a 
stipulator!  m-{nn  The  only  riebt  way 
I  think  is  to  grade  and  keep  them 
separate.  Now  the  question  comes 
up  especially  in  the  fall  when  we  don't 
get  very  much  poor  cream,  getting  a 
can  now  and  then,  what  are  we  to  do? 
This  is  the  way  we  worked  it  out. 
One  or  two  creameries  get  enough  to 
churn  every  day,  of  the  poor  grades 
of  cream,  others  do  not,  and  we  got 
them  to  take  that  cream  over  to  the 
other  creamery.  That  helped  them 
get  a  larger  churning  and  it  has  worked 
out  fine.  Next  summer  I  am  going  to 
try  and  get  the  Unit  to  have  a  man 
go  to  the  different  creameries  and 
pick  that  cream  up.  You  boys  know 
that  in  the  summer  time  you  often 
get  in  a  can  of  cream  that  is  off-flavor 
and  sour,  and  you  know  you  can't 
put  that  in  with  your  first  grade  cream 
and  you  don't  get  enough  of  it  to 
churn  separately.  You  can  keep  that 
for  a  day  or  two  as  it  won't  hurt  it 
any  if  kept  cool,  and  you  can  have  a 
man  pick  that  up  from  the  different 
creameries  and  bring  it  to  one  cream- 
ery where  they  have  enough  to  make  a 
separate  churning  every  day.  In  that 
way  you  can  get  a  more  uniform 
product  and  increase  the  quality  of 
your  second  grade  of  butter.  I  know 
one  or  two  of  the  boys  got  in  a  couple 
of  cans  that  weren't  just  right;  they 
didn't  know  just  what  to  do,  so  they 
mixed  it  in  with  the  first  grade  cream, 
and  when  they  got  their  returns  from 
that  batch  back  from  the  commission 
house  they  noticed  the  difference  in 
their  checks.  You  can't  slip'  that 
over  on  the  farmers  and  you  can't 
slip  it  over  on  the  commission  houses. 
If  you  grade  your  cream  honestly 
and  make  your  butter  honestly,  you 
don't  need  to  fear  anything  from  the 
commission  houses  or  the  farmers. 

We  had  one  creamery  that  is  close 
to  a  centralizing  plant  and  they  had  a 
few  patrons  who  pulled  away  but  they 
are  now  back  and  satisfied.  Another 
creamery  was  afraid  to  start,  but 
finally  thought  it  would  try  it  out.  I 
was  there  the  morning  they  started 
and  fifty  or  sixty  patrons  made  the 
remark  in  my  hearing  that  they 
should  have  done  it  a  long  time  ago. 
Another  creamery — their  butter-mak- 
er is  here — had  a  lot  of  sour,  off- 
flavored  cream  and  never  got  any- 
where near  New  York  Extras.  Since 
they  started  grading  they  have  been 
getting  over  New  York  Extras.  I 
know  that  it  may  be  hard  to  start  in 
some  places,  but  I  am  convinced  that 
cream  grading  carried  out  honestly 
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I     Needs  More  Butter  I 

—  3 

|                 and  Wants  Yours  I 
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WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and    Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


W.  F.  Drennen  &  Co., 

Butter 

CHICAGO  -  PHILADELPHIA 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service 
St  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AM  D  , 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


with  regard  to  both  commission 
houses  and  patrons  is  bound  to  win. 
One  of  the  biggest  creameries  told  me 
along  in  the  spring  they  were  grading 
and  taking  only  sweet  cream,  but 
when  it  got  along  in  the  latter  part  of 
June  when  the  weather  got  hot,  they 
had  some  complaints  and  I  went  over 
and  found  they  had  been  taking 
cream  that  wasn't  right.  I  was  there 
the  Monday  before  the  first  of  July, 
it  was  pretty  hot,  Ave  graded  out  two 
churns  of  #sour,  bad  smelling  cream. 
I  was  supposed  to  be  back  there  Wed- 
nesday, but  didn't  get  there  until 
Friday,  the  weather  conditions  were 
the  same,  that  day  we  graded  more 
closely  than  we  did  on  Monday  and 
had  less  than  half  a  churn  of  second 
grade  cream.  Those  farmers  had 
changed  that  quick.  I  asked  some 
of  them  if  they  found  it  any  harder 
to  take  good  care  of  their  cream  than 
poor  care  of  it,  and  they  all  agreed 
it  was  just  as  easy  to  take  good  care 
as  poor  care  of  the  cream. 

The  farmers  are  willing  to  do  their 
share  if  shown  how  and  their  pocket- 
books  are  touched.  At  one  ceamery 
a  young  fellow  brought  in  two  cans  of 
bad  cream.  1  told  him  it  was  bad 
cream  and  he  said  if  it  wasn't  good 
enough  to  bring  it  there,  he  would 
take  it  to  the  station.  I  told  him  he 
couldn't  afford  to  take  his  cream  to 
the  station.  But  he  did  take  it  to  the 
station,  but  he  finally  came  back. 
We  figured  out  Avhat  he  was  going  to 
lose  while  he  was  gone.  We  knew  the 
price  the  station  was  paying,  and 
we  knew  how  much  he  was  bringing 
in;  we  figured  out  that  he  would  lose 
between  forty-five  and  fifty  dollars  a 
motit  li.  No  one  can  afford  to  lose  1  hat . 
A  couple  of  evenings  later  I  drove  up 
and  saw  his  father  and  told  him  what 
we  were  doing  and  what  his  loss  would 
amount  to.  lie  told  us.  "Of  course, 
I  can't  afford  to  lose  that  amount  of 
money."  Since  that  time  that  fellow- 
has  picked  up  and  is  getting  the  high- 
est price. 

There  Avas  another  case  where  1  he 
butter  maker  made  his  first  grading 
and  his  first  churn  of  butter  from 
second  grade  cream.  He  packed  that 
second  grade  butter  up  and  handed  it 
out  to  the  farmers.  The  next  day 
one  of  the  directors  came  in  with 
something  under  his  arm  wrapped  up 
in  a  newspaper.  1  was  there  at  the 
time.  1  noticed  he  didn't  want  to 
say  anything  to  the  buttermaker 
while  1  was  there,  and  he  finally  called 
the  buttermaker  off  to  one  side  in 
behind  the  churn,  and  said.  "Here. 
Avhat  is  this,  we  can't  use  it?"  The 
buttermaker  laughed  and  said.  "Well, 
that  is  second  grade  butter  made  from 
second  grade  cream."  The  director 
said,  "Well,  we  don't  Avant  any  more 
of  that  second  grade  stuff;  we  can't 
use  it." 

T  probably  shouldn't  say  this  as 
there  are  quite  a  few  commission  men 
here  and  they  may  take  advantage  of 
it.  Some  of  the  creameries  when  they 
started  to  market  their  second  grade 
butter  thought  they  weren't  getting 
a  low  enough  price  for  it.  The  man- 
ager of  one  of  them  told  me,  "We 
don't  get  a  low  enough  price  for  it." 
I  said,  "You  must  remember  that  this 
cream  isn't  absolutely  rotten  stuff; 
it  isn't  the  kind  of  stuff  that  is  ship- 
ped to  St.  Paul  and  Minneapolis;  it 
has  an  off  flaAror  and  is  a  little  bit  sour 
and  Avill  make  butter  that  will  score 
91  or  91i-     That  fellow  thought  he 


ought  to  get  four  or  five  cents  less 
for  it  than  the  other,  in  fact  they  Avere 
only  getting  three-quarters  of  a  cent 
less  for  that  than  they  were  for  their 
first  grade.  I  think  that  is  saying 
something  for  the  commission  men. 
either  they  should  be  able  to  sell  good 
butter  for  so  much  more  than  they 
can  bad  butter  or  they  are  Avilling  to 
pay  you  that  much  more  for  your 
second  grade  butter  in  order  to  get  you 
coming.  So  much  for  the  grading  of 
cream. 

Buying  Supplies 
We  are  hoping  to  be  able  to  buy  our 


Sodas  and  Alkalies  of 
I  lie  BETTER  Qualit  y 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rTi"YTP  A.1MV  2314  Wycliffe  Street 
^WlVlI'i\l>  I    Phone  Nestor  187S 

Minnesota  Transfer,    -  Minn. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 
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supplies  together.  Up  until  now  we 
haven't  gotten  any  farther  than  buy- 
ing our  tubs.  We  are  able  to  buy 
tubs  for  a  cent  under  the  market, 
that  is  quite  a  saving  to  the  twenty- 
three  creameries.  We  have  bought 
either  eight  or  ten  •  carloads  of  tubs 
this  season.  You  can  readily  see  the 
saving  there.  Later  on  we  intend  to 
buy  other  supplies,  washing  powder, 
butter  color,  salt,  and  all  those  things. 
In  order  to  do  that,  however,  we  will 
have  to  have  some  place  to  store  them, 
and  I  understand  the  board  of  direct- 
ors are  figuring  on  getting  a  place  by 
spring  so  we  can  handle  these  supplies. 

I  know  you  folks  are  getting  a  little 
uneasy  as  it  is  close  to  dinner  time 
and  I  will  run  over  this  in  a  hurry. 

Benefits  Gained 

Now,  what  benefits  have  the  cream- 
eries gained  by  this?  What  is  the 
cost?  That  is  in  regard  to  the  quality 
of  their  butter  and  the  cost  of  my 
services?  I  have  been  unable  to  put 
that  saving  into  dollars  and  cents.  1 
know  what  one  of  the  creameries  was 
doing  up  until  July  1st.  They  were 
making  butter  that  was  below  New 
York  extras,  for  a  time  they  were 
getting  as  much  as  seven  cents  below 
New  York  extras,  but  since  we  have 
been  checking  up  and  grading  the 
cream,  they  have  been  getting  a  cent 
over  New  York  extras.  Just  exactly 
what  that  would  figure  up  to  I 
wouldn't  be  able  to  figure  out.  At 
present  we  have  another  doing  the 
same,  getting  a  cent  over  Xew  York 
extras  and  one  getting  a  cent  and  one- 
eighth  over  New  York  extras.  The 
butter  gets  in  in  better  condition;  it 
receives  better  attention.  It  was  not 
just  because  I  went  to  them  and 
helped  them;  they  helped  themselves. 
As  I  said  before,  we  have  some  of  the 
best  buttermakers  in  the  State  of 
Minnesota,  they  have  worked  togeth- 
er fine  and  have  done  everything  I 
have  asked  them  to  do,  and  they  are 
willing  to  work  and  are  going  outside 
of  their  regular  work  to  make  the 
creameries  in  the  unit  a  success. 
Saving  Made 

I  have  some  figures  here  showing 
the  saving  to  this  unit  for  the  first  six 
months.  We  started  in  April  and 
these  figures  are  checked  up  to  Octob- 
er 1st.  The  creameries  paid,  that  is, 
we  were  charging  the  creameries,  one- 
third  of  a  cent  per  pound  of  butter 
made,  and  along  in  July  the  Board  of 
Directors  got  together  and  figured 
that  we  would  have  too  much  money 
at  the  end  of  the  year,  so  they  cut  that 


m  Pe r f e c t  Butte r  Storage 


The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45-C — It's  Free 

Baker  Ice  Machine  Co.,  Inc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Des>  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


Two  Tubs  of  Butter 
and  the  Grime  Wave 


Entering  towns  in  dead  of  night  burglars  have  recently 
robbed  a  half  score  of  Northwestern  Creameries.  In- 
dications point  to  an  epidemic  of  these  robberies  when 
the  roads  open  in  spring. 

Can  you  prevent  them  from  operating  against  your  cream- 
ery? It's  doubtful — and  the  get-a-way  is  easy  with 
the  high  powered  ears  these  organized  bands  use. 

Why  chance  losing  your  output  of  days — representing  several 
months'  profits?  You  can  insure  your  entire  year's 
output  against  burglary  with  us  at  about  the  cost  of 
only  two  tubs  of  butter. 

Write  us — today — stating  the  maximum  amount  of  butter 
you  have  on  hand  each  week  and  we  will  send  you 
complete  information  about  our  new  special  burglary 
policy  for  creameries. 

W.  B.  JOYCE  &  GO. 

\orthuestern  Managers 

NATIONAL  SURETY  COMPANY 

/ THE  OFFICIAL  BONDING  AND  BURGLARY  INSURANCE  COM-N 
VPANY  OF  MINNESOTA  AND  IOWA    BANKERS  ASSOCIATIONS./ 


Merchants  National  Bank  Bkkr. 


ST.  PAUL,  MINN. 


Burglary  Insurance  and  Surely  Botuls  that  Protect 
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down  to  one-fourth  of  a  cent  per 
pound,  so  that  since  July  1st  we  have 
been  charging  only  a  quarter  cent  a 
pound — the  creameries  paid  in  $6.- 
053.24  to  the  association  in  dues.  It 
has  cost  $2,774.08  to  run  the  unit, 
leaving  a  balance  in  the  bank  of  $3,- 
279.16.  During  this  time  we  have 
shipped  fifty-nine  carloads  of  butter 
weighing  2,306.697  pounds.  The 
freight,  including  loading  expenses, 
icing  and  other  incidentals  amounted 
to  $37,725.90.  The  saving  on  those 
fifty-nine  cars  of  butter,  that  is  the 
difference  between  the  local  rate  or 
the  L.  C.  L.  rate  of  $2.41  and  what  it 
has  actually  cost  us  is  $5,919.95. 
That  is  the  total  amount  we  have 
saved  on  freight  in  the  difference  be- 
tween the  L.  C.  L.  rate  and  the  car- 
load rate.  The  total  amount  of  sav- 
ings I  haven't  been  able  to  tabulate. 
I  don't  know  if  anybody  can.  But. 
even  though  1  say  it  myself,  those 
creameries  have  been  well  repaid  for 
going  into  this  unit,  and  yet,  as  I  have 
probably  stated  before,  we  have  only 
scratched  the  surface.  There  are  a 
thousand  and  one  things  that  we  can 
do,  but  we  believe  in  starting  a  thing 
and  finishing  it  up.  I  have  always 
believed  in  that;  1  don't  believe  in 
starting  three  or  four  things  at  a  time 
and  jump  from  one  thing  to  another; 
I  believe  in  getting  just  one  thing 
going  at  a  time  and  in  getting  it  going 
right.  Probably  there  are  a  lot  of 
other  things  I  could  have  done,  but  I 
have  let  them  go  because  I  didn't  want 
to  start  more  than  one  thing  at  a 
time. 

I  have  finished,  Mr.  President,  I 
have  taken  more  time  than  1  figured 
on.     If  anvone  desires  to  ask  any 


questions  I  will  be  glad  to  answer  them 
if  I  can.    I  thank  you. 


HARRISON  TUCKER 


A  Cherry  Tale. 


Harrison  Tucker  was  an  observing 
young  man.  Because  of  his  habit 
of  noticing  things  he  had.  after  his 
graduation  from  high  school,  pro- 
gressed rapidly  from  one  position  to 
another  until  he  was  now  secretary 
of  the  Boomer  Creamery  Company — 
the  largest  concern  of  its  kind  in  our 
city. 

Harrison  was  going  to  a  convention 
down  East,  and  the  day  before  he  left, 
he  stopped  in  at  the  bank  to  get  some 
travelers'  checks.  It  was  "after 
hours."'  but,  being  a  good  customer. 
Harrison  was  more  or  less  a  privileged 
character.  As  he  came  up  to  the  rail- 
ing he  noticed  that  Mr.  Bascom.  the 
cashier,  was  reading  a  magazine — 
"The  Clearing  House,"  or  some  such 
title.  After  the  usual  exchange  of 
greetings,  Tucker  got  his  cheeks  and 
was  on  his  way. 

Remembering  his  wife's  instructions 


he  stopped  in  at  the  optometrist's  to 
get  her  new  horn  rimmed  spectacles. 
Mr.  Voight.  the  optometrist,  was 
sitting  at  his  desk  in  the  rear  office, 
and  Tucker  observed  that  he  was 
glancing  through  a  copy  of  a  publica- 
tion called  "The  Optometrist." 

That  next  night,  as  he  was  sitting 
in  the  club  car  of  a  fast  train,  think- 
ing of  the  convention  and  the  various 
things  he  had  to  do  while  there,  he 
was  struck  by  the  distinguished  ap- 
pearance of  two  elderly  gentlemen 
who  sat  opposite  him.  There  was 
something  about  their  very  appear- 
ance that  made  one  think  that  here 
were  men  who  had  accomplished  big 
things. 

Just  then  one  of  them  took  from  his 
pocket  a  copy  of  "Medicine  and  Sur- 
gery," and  turning  to  a  certain  article 
in  it,  commented  on  it  to  his  com- 
panion. 

The  man  next  to  Tucker  leaned  over 
and  said: 

"  Do  you  know  who  those  men  are?  " 
'No,"  said  Harrison,  "but  I've 
been  wondering  about  them.  They 
are  certainly  a  distinguished  looking 
pair.    Who  are  they?" 


OUR  SLOGAN :   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 
WestemRepresentative 


New  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WestemRepresentative 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 


IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU/iFAIRCHILD'S. 

M.  R  FairchUd  &  Bro.  CH££° 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasha  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


"Tbey  are  the  Deyo  Brothers," 
said  his  companion,  and  Harrison 
immediately  knew  them  to  be  two  of 
the  world's  most  famous  physicians 
and  surgeons.  Their  fame  was  not 
limited  to  America  alone,  for  they 
were  almost  as  well  known  in  Euro- 
pean capitals  as  in  their  own  country. 

Reaching  the  convention,  Harrison 
found  that  a  certain  business  errand 
would  make  it  necessary  for  him  to 
miss  the  first  morning  session.  This 
was  a  great  disappointment  for  the 
program  included  a  talk  by  a  man  who 
was  an  authority  on  pasteurizing,  and 
Harrison  had  wanted  very  much  to 
hear  him. 

That  afternoon  Harrison  mentioned 
this  to  a  young  fellow  who  was  sitting 
next  to  him  in  the  convention  hall. 

"Oh,  I  can  give  you  a  copy  of  his 
speech,"  said  the  young  fellow.  "Or, 
if  you  are  not  in  a  hurry,  it  will  be 
printed  in  full  in  the  next  issue  of  our 
magazine,  'The  Creamery  Review'." 

As  we  have  said  before,  Harrison 
Tucker  was  an  observing  young  man. 
Here  was  a  trade  paper  representative 
on  the  job  at  this  convention,  and  his 
presence  there  meant  that  those  in 
attendance  would  not  be  penalized 
for  anything  they  were  forced  to  miss. 
It  also  meant  that  those  who  could 
not  attend  would  be  able  to  get  a  full 
and  comprehensive  report  of  the 
speeches  and  other  convention  activ- 
ities. 

Into  Harrison's  mind  flashed  a 
memory  of  the  banker,  the  optome- 
trist, the  doctors — all  reading  trade 
papers. 

And,  because  the  secretary  was  an 
observing  chap,  the  Boomer  Creamery 
Company  now  subscribes  to  all  the 
leading  trade  papers.  And,  those 
employees  who  are  wise  and  desire 
to  be  advanced,  read  them  religiously. 
— Howard  M.  Thompson,  in  "Cherry 
Circle,"  published  by  J.  G.  Cherry  Co. 


Two  Harbors,  Minn. — The  Lake 
County  Creamery  Association  elected 
the  following  officers:  Louis  West- 
lund,  president;  John  Lundquist,  vice 
president;  George  Anderson,  secre- 
tary; Jacob  Rafn,  treasurer. 

Lidgerwood,  X.  D. — At  the  annual 
stockholders'  meeting  of  the  Lidger- 
wood Creamery  Co.  officers  were 
elected  as  follows:  J.  B.  Wagner, 
president;  F.  H.  Stucky,  vice-pres- 
ident; M.  O.  Movius,  secretary- treas- 
urer; Dr.  E.  G.  Sasse  and  J.  H. 
Movius,  directors;  F.  J.  Lommel, 
manager. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  FcTX  5DN5  CD 

CHICAGO 


so 
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Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolu  tely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof> 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


D-2803 


C.  W.JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,   NEW"  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


HENNEBERGER  SERVICE-PROMPT  RETURNS 


EstabUshed  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

I  Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


Ficken,  Coffin  &  Co.,k. 


"ESS  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  Stole  Secretary 
Telephone:  Garfield  2901 


DANISH  BUTTER 
COMPETITION" 


Not    Feared    if   Sample   is  Fair. 


At  the  meeting  of  No.  26  at  Wel- 
come. January  12th.  a  letter  from 
James  Lawson.  Brieelyn,  was  read, 
describing  a  pound  brick  of  Danish 
butter  received  by  him.  Mr.  Lawson 
wrote: 

"If  this  is  a  fair  sample,  I  don't 
fear  Danish  goods  nearly  as  much  as 
our  own  boys'  stuff  for  competition. 
Flavor  clean,  but  flat  as  lard;  body 
streaked;  one  per  cent  salt  and  almost 
brick  red  in  color;  thirteen  per  cent 
moisture.  How  come,  I  say,  does 
this  stuff  find  such  ready  sale." 

The  meeting  authorized  the  district 
secretary  to  secure  the  presence  of  an 
official  butter  judge  at  the  next 
meeting,  to  assist  the  members  in 
training  for  the  state  butter  judging 
contest.  It  was  also  decided  to 
invite  the  new  fieldman  at  St.  James 
to  the  next  meeting. 


WHAT    THEY    MADE    IN  1921 


At  Creameries  in  Charge  of 
Members. 


11a 


You  Sent  in  Your  Annual 
Report. 


Bethany  Creamery  Co.,  Bethany, 
II.  J.  Bohks,  operator— 112.000 
pounds  butter. 

Farmers'  Co-operative  Creamery 
Association,  Utica,  John  A.  Solheid. 
operator — 164,533  pounds  butter. 

Plato  co-operative  creamery,  Plato. 
A.  L.  Radke.  operator,  350.000  pounds 
of  butter,  but  sold  as  sweet  cream. 

Swanville  co-operative  creamery. 
Swanville,  J.  F.  Kieltv.  operator — 
421,966  pounds  butter,  98,000  more 
than  in  1920. 

Eagle  creamery,   Arlington,   C.  I 
Strobel,    operator' —  103.000  pounds 
butter,  20.000  pounds  more  than  ever 
made  by  this  plant. 

New  York  Mills  Co-operative 
Creamery  Association,  New  York 
Mills.  H.  H.  Muckala,  manager — 
378,010  pounds  butter. 

Rush  Point  Creamery  Association, 
Grandy,  Gust  W.  Holt,  operator— 
170,000  pounds  of  butter,  as  against 
98.000  pounds  in  1920. 

Farmington  Co-operative  Creamery 
Association,  Farmington,  John  Chris- 
tensen,  manager — 319,868  pounds  of 
butter,  an  increase  of  forty-three  per 
ct  iit  over  the  1920  make. 

Todd  county  co-operative  cream- 
ery, Long  Prairie,  Anton  Baltes, 
operator — 536.000  pounds  butter, 
over  50,000  pounds  more  than  in  1920. 
Prospects  for  over  600.000  in  1922. 

Minneota  Co-operative  Creamery 
Association,  Minneota,  C.  E.  Johnson, 
operator — 199.579  pounds  of  butter* 
as  compared  with  122,754  in  1920  and 
(is, 546  in  1919,  with  prospect  for 
large  increase  in  1922. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  ^3.S"Sm  ST.  PAUL,  MINN. 


Blackduck  co-operative  creamery, 
Blackduck,  J.  H.  Cockrell,  operator — 
72,000  pounds  butter. 

Princeton  Co-operative  Creamery 
Co.,  Princeton,  Archie  M.  Jones, 
manager — 499,556  pounds  buter. 

Farmers'  co-operative  creamery, 
Hector,  C.  L.  Walther,  manager — 
378.000  pounds  butter,  as  against 
266,000  pounds  in  1020,  and  less  than 
200,000  in  1919. 

Chisago  City  Co-operative  Cream- 
ery Co.,  Chisago  City.  A.  A.  Hunke, 
operator — 260,595  pounds  butter,  an 
increase  of  about  25,000  pounds  over 
1920. 


Engagements  and  Resignations 
J.  M.  Rasmussen,  manager  of  the 
co-operative  creamery  at  St.  Charles, 
has  been  reengaged  at  the  Association 
scale,  his  contract  running  to  May  1, 
1923. 

M.  E.  Gardner,  Waseca,  director  in 
the  association,  has  been  engaged  for 
another  year  as  manager  of  the 
co-operative  creamery  at  that  place, 
one  of  the  largest  in  the  state,  at  a 
salary  better  than  the  scale. 

James  T.  Pomroy  has  been  re- 
engaged as  operator  of  the  Itasca 
co-operative  creamery  at  Grand  Rap- 
ids and  now  is  also  manager.  Otto 
P.  Peterson,  oil  inspector,  was  elected 
secretary  at  t  he  recent  annual  meeting. 

Anton  Baltes  has  been  reengaged 
as  operator  of  the  Todd  county  co- 
operative creamery.  Long  Prairie,  at 
the  association  scale.  The  creamery 
made  536,000  pounds  of  butter  last 
year  and  expects  to  pass  the  600.000 
pound  mark. 


Among  the  Members 
F.  F.  Foss,  Kimball,  passed  through 
St.  Paid  last  week  on  his  way  to 
Bovey.  being  in  temporary  charge  of 
the  creamery  at  that  place. 

Martin  Anderson,  Weaver,  reports 
his  present  butter  output  forty  per 
cent  heavier  than  last  year  at  this 
time. 

Geo.  Heine,  formerly  of  Conger,  is 
now  at  Loveland.  Colorado,  which 
ought  to  be  a  fine  place  to  spend  the 
winter.  Mr.  Heine  writes  that  he 
intends  to  keep  up. 

Fred  Hansen,  Lake  Crystal,  who  at 
present  is  substituting  at  Garden 
City,  will  be  fieldman  for  the  new 
unit  of  the  Minnesota  Co-operative 
creameries'  Association  centering 
around  Mankato,  right  on  his  old 
stamping  ground.     The  boys  down 


Why  Experiment? 

Under  the  most  favorable  conditions  experimenting  is 
expensive  for  the  results  are  always  in  doubt  and  frequently 
time  and  money  are  wasted. 

It  is  true  that  experimenting  with  dairy  cleaners  is  un- 
usually expensive  and  altogether  unnecessary  especially 
as  there  is  a  cleaner  which  has  maintained  for  over  nine- 
teen years  a  standard  of  dairy  cleanliness  as  safe  and  de- 
pendable as  it  is  efficient  and  economical. 

Every  day  is  adding  to  the  thousands  of  milk  and  milk 
food  production  plants  which  depend  upon  this  standard 
of  dairy  sanitation  which  can  only  be  created  by  the  use  of 

irysnan 's 


a  cleaner  which  because  of  its  distinctive,  wholesome,  san- 
itary cleanliness  and  its  dependable  quality  proves  a  sure 
prevention  of  those  unnecessary  profit  losses  which  result 
from  poor  quality  products. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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there  will  be  glad  to  work  with  him 
and  see  him  back  in  the  game. 

Leo  Malakowski,  Lpckhart,  is  now 
at  Maple  Bay. 

Clemens  Ostendorf ,  Freeport,  has 
gone  to  Holloway. 

A.  H.  Goatley,  Fairbury,  111.,  has 
gone  to  Somerton,  Ohio. 

S.  P.  Sorenson,  Becker,  has  changed 
his  address  to  Willow  River. 

Carl  Peterson  has  sold  his  interest 
in  the  creamery  Wahpeton.  N.  D. 

Walter  F.  Hensch,  Sanborn,  is  in 
charge  temporarily  of  the  Storden 
creamery. 

S.  S.  Simpson  has  changed  his 
address  from  Osseo,  Wis.,  to  Mt. 
Carroll,  HI. 

Gunnard  Anderson,  junior  member, 
has  changed  his  address  from  Copas 
to  Minneapolis. 

R.  W.  Franklin,  who  recently  took 
charge  of  the  Adams  creamery,  a 
position  he  formerly  held  for  eight 
years,  will  receive  a  salary  and  com- 
missions according  to  the  Association 
scale. 

John  Christensen  has  been  re- 
elected secretary  and  treasurer  of 
Farmington  Co-operative  Creamery 
Association,  and  reengaged  as  man- 
ager and  general  churn  crank  for 
another  year. 

O.  A.  Storvick,  Albert  Lea,  and  E. 
G.  Oman,  Cokato,  will  be  instructors 
at  the  coming  Iowa  Dairy  Short 
Course  at  Ames,  February  8th  to 
18th,  the  former  in  butter  judging 
and  the  latter  in  buttermaking. 

Geo.  W.  Hagberg,  Fergus  Falls,  is 
widely  known  among  the  members 
and  has  a  host  of  friends  who  will 
wish  him  success  in  his  new  work  as 
fieldman  for  Unit  No.  11,  Minnesota 
Co-operative  Creameries'  Association, 
with  headquarters  at  Wadena. 

Gust  W.  Holt,  Rush  Point,  in- 
creased his  make  from  98,000  in  1920. 
to  170,000  pounds  of  butter  in  1921. 
pasteurized  every  drop  of  cream  and 
testing  daily.  At  that  the  creamery 
spent  only  $150  for  help,  so  don't 
get  the  idea  that  Fatty  Holt  is  spend- 


ing his  time  on  the  lake  holding  a 
fish  pole. 


United  States  Production  Report 
The  Bureau  of  Markets  of  United 
States  Department  of  Agriculture  has 
completed  its  production  report  for 
the  quarter  ending  September  30, 
1921.  Figures  of  especial  interest  to 
the  dairy  industry  are  as  follows: 


New  Manager 
Sheboygan.  Wis. — F.  G.  Swoboda, 
field  organizer  of  the  Wisconsin  Cheese 
Producers'  federation,  will  likely  suc- 
ceed the  late  Henry  Krumrey  as  gen- 
eral manager  of  the  federation. 


Elm  Creek,  Neb. — The  Beatrice 
Creamery  Company  station  here  was 

destroyed  by  fire. 


1921 

July,  Aug..  Sept. 

Creamery  butter  manufactured   305,819,000  lbs. 

Evaporated,  part  of  full  skimmed  milk, 

modified  with  foreign  fat,  case  goods.  15,242.000  lbs. 

bulk  goods  3.294,000  lbs. 

Oleomargarine,  uneolored   43,777,000  lbs. 

colored   1.595.000  lbs. 

Oelwein,  la. — The  annual  meeting  Hibbing,  Minn. — The  Farmers'  Co- 

of  the  Oelwein  Farmers'   Creamery  operative  Creamery  and  Trading  As- 

was  held  and  Ray  Teague  was  elected  sociation,  of  Hibbing,  elected  a  new 

president;  E.  E.  Day,  secretary;  Ray  board  of  directsrs  at  a  meeting  held 

Sackville,  treasurer;  A.  Stewart,  vice-  here.      They    are    Mel  McDowell, 

president.  Martin  Laakso,  D.  D.  Haley,  et  al. 


1920 
Julv.  Aug.,  Sept. 
278,619,000  lbs. 

25,515,000  lbs. 

1,577,000  lbs. 
78,755,000  lbs. 

3,507,000  lbs. 


C.  G.  Hey  d  &  Co. 

25  Sooth  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


ESTABLISHED  184* 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LD7PINCOTT,  Western  Representatives 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

(Successor*  to  W.  I.  Young  &  Co.,  and  John  A.  Roaenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


M.  J.  Weinberg  &  Bro.  Butter 

^ —  .    _  Ttoforanfo*?  Atlantir.  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


RDSSEL  CREGO  &  SON  SffiS  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  w"  M> 


C.  F.  ADAMS  &  CO.  Butter  and  Ej&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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FRICK  ICE  MACHINES 

HAVE  BEEN  ON  THE  MARKET  ALMOST  HALF  A  CENTURY— THEREFORE  YOU  TAKE 
NO  CHANCES  WHEN  YOU  PLACE  YOUR  ORDER  WITH  US. 

Write  Us  For  "ICE  and  FROST"  It  Tells  The  Story  of  The  FRICK  MACHINE 
OUR  ENGINEERS  ARE  AT  YOUR  SERVICE 


Western 
Sales  Agents 

FRICK  CO. 

Waynesboro,  Pa. 


CHICAGO 


Branch  Office 
826  Plymouth  Bldg. 
Minneapolis,  Minn. 

Phone  Atlantic  2742 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


At  Association  Scale 
H.  C.  Larson,  Secretary: 

I  want  to  let  you  know  that  my 
creamery  board  of  directors  con- 
tracted with  me  for  1922  at  the  as- 
sociation scale  of  wages.  We  made 
275,000  pounds  of  butter  in  1921,  an 
increase  of  45,000  pounds  over  1920. 
— W.  M.  Mistele,  Hustler. 


More  Than  Scale 
Mr.  H.  C.  Larson,  Secretary: 

I  am  enclosing  post  office  money  or- 
der for  $25.00— $20.00  for  my  1922 
annual  dues  and  $5.00  for  my  helper, 
Mr.  Peterson,  he  wants  to  join  the 
junior  department  of  our  association. 

Yesterday  the  creamery  board  met 
and  they  were  well  pleased  with  my 
work  the  past  year  and  the  price  we 
received  for  our  butter.  We  are 
making  considerable  more  butter  now 
than  we  did  a  year  ago.  I  am  glad  to 
inform  you  that  I  was  engaged  as 
buttermaker  and  manager  for  the 
ensuing  year  and  I  am  to  receive  the 
association  scale  of  wages,  $100  a 
month  and  one-half  cent  per  pound 
for  all  butter  made,  plus  free  butter 
and  all  necessary  help  and  extra  help 
while  I  am  in  attendance  at  the  annual 
state  convention  meeting. 

We  expect  to  start  handling  eggs 
at  the  creamery  for  the  patrons  as 
they  keep  a  great  many  chickens. 
L.  E.  Devenport, 

Stockholm,  Wis. 


More  Cow  Testing  Associations 
E.  A.  Hanson  of  Minnesota  Uni- 
versity Farm,  dairy  extension  special- 
ist, reports  the  organization  of  new 
cow  testing  associations  in  Mower, 
Nicollet,  Ottertail  and  Kanabec  eoun- 
ties.  Similar  associations  are  about 
to  be  formed  in  Wabasha,  Goodhue 
and  Anoka  counties.  Wabasha  county 
leads  the  state  in  the  number  of  as- 
sociations. 

"'The  comparative  ease  with  which 
new  associations  are  being  organ- 
ized," says  Mr.  Hanson,  "is  further 
evidence  that  dairy  farmers  are  doing 
well,  and  that  records  and  improved 
feeding  methods  as  brought  out  by 
testing  are  of  material  aid  in  increas- 
ing returns  from  dairy  herds." 


l^tuteUoti 
itself ! 


An  ounce  of  l)attdctiottBttttcf  CoXov 

acids  dtttottttce  otftwi^kt  to  your  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.    He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.   Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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Butter  Receipts  by  Cities  Compared 


Week- 

Week 

Since 

Cities 

Jan.  27 

Jan.  20 

Jan  1,1922 

Chicago  

40,288 

40,981 

158,543 

New  York  

57,996 

49,932 

194,817 

14.929 

18,458 

52,250 

Philadelphia.  .  .  . 

15,902 

17,723 

64,281 

Total  

129.115 

127,094 

469.891 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  27,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  .  . 
New  York.  . 
Boston  

119,115 
411,031 
161,501 
37,040 

1,171,174 
1,200,945 
586,914 
125,320 

12,777,475 
7,014,219 
4,720,319 
1.165,070 

Philadelphia 

Total .... 

728,687 

3.084,353 

25,677,083 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 

Ch'gO 

N.Y. 

Boston 

Phila. 

Jan.  23  

25,785 

46,405 

19,333 

F3.428 

Jan.  24  

27,244 

43,772 

18.701 

12,527 

Jan.  25  

23.582 

40,186 

18,491 

12,178 

Jan.  26  

22.056 

40,879 

18.401 

11,342 

Jan.  27  

22,377 

39,961 

18.737 

13.683 

Jan.  28  

21,399 

40,298118,557 

14,153 

REVIEW  OF  THE  BUTTER  MARKETS 
FOR  WEEK  OF  JAN.  21-27,  1922 


Wholesale  Prices  of  92-Score  Butter 


Jan. 

.Ian . 

Jan . 

Jan . 

Jan. 

Jan. 

Markets 

21 

23 

24 

25 

26 

27 

New  York .  . 

37 

37 

38 

39 

39 

39 

Chicago .... 

33  J 

34 

34  5 

35 

36* 

36J 

Philadelphia 

351 

37 

37 

37 

37  J 

385 

Boston  

36 

36 

37 

37  1 

37! 

37 

Lighter  Supplies  and  Better  Demand 
Cause  Much  Firmer  Markets 
Lighter  supplies  and  better  demand  were 
the  factors  largely  responsible  for  the 
reaction  in  the  butter  markets  to  a  much 
stronger  position  during  the  week  ending 
January  27.  1922.  Practically  all  fall  and 
winter  the  comparatively  heavy  domestic 
receipts  and  imports  of  butter  held  the 
markets  in  seller's  favor.  Consumption 
was  large  but  seldom  large  enough  be  clean 
up  the  available  supplies,  and  as  a  result, 
the  firm  markets  and  advancing  prices 
usually  looked  for  during  the  winter  months 
did  not  materialize,  but  instead  the  mar- 
kets were  subject  to  long  periods  of  depres- 
sion but  prices  dropping  to  exceptionally 
low  levels.  During  the  week  ending  Jan- 
uary 27th  and  the  week  before,  however 
demand  gradually  increased  until  it  was 
possible  to  move  receipts  soon  after  arrival 
and  the  accumulations  on  the  market  were 
greatly  reduced.  Demand  was  undoubtedly 
stimulated  by  the  low  prices  buyers  were 
also  working  on  very  light  stocks  and  sought 
to  increase  them. 

Colder  Weal  her  ('uts  Prod  act  ion 

Another  important  factor  which  added 
to  the  strength  of  the  markets  was  the 
severe  weather  w  hich  swept  the  producing 
sections  and  promised  to  reduce  production 
which  up  to  this  time  was  very  large  com- 
pared with  other  years.  The  American 
Creamery  Butter  Manufacturer's  Associa- 
tion in  their  report  for  the  week  ending 
January  21st  show  a  decrease  under  the 
previous  week  of  11.6  per  cent  and  an 
increase  over  the  corresponding  week  last 
year  of  21.1  per  cent  while  their  report  for 
the  week  before  showed  these  percentages 
as  an  increase  over  the  previous  week  of 
7.2  per  cent,  and  an  increase  over  corres- 
ponding week  last  year  of  33.9  per  cent. 
Other  reports  from  the  producing  sections 
also  indicate  a  marked  reduction  in  the 
make.  The  actual  effect  of  lighter  produc- 
tion was  not  felt  to  any  extent  during  the 
week  because  the  shipments  manufactured 
during  the  cold  weather  had  not  had  time 
to  reach  the  markets.  The  sentimental 
effect,  however,  was  large  enough  to  ma- 
terially strengthen  the  markets. 

Prices  Gradually   Advance  ; 

Reaction  came  toward  the  close  of  the 
week  ending  January  21st  and  continuing 
during  the  following  week.  Orders  began 
to  come  in  and  accumulations  began  to 
melt  away.  Early  in  the  week  it  became 
apparent  that  higher  prices  would  result 
and  speculative  demand  developed.  Sup- 
plies of  fine  butter  soon  became  short  and 
buyers  turned  their  attention  to  lower 
scores  until  all  grades  were  closely  cleaned 
up.  The  demand  for  storage  which  pre- 
viously was  very  light,  was  also  consider- 
ably improved.  An  indication  that  the 
demand  was  not  so  speculative  and  that 
the  firm  tone  of  the  markets  was  well 
grounded  was  the  movement  of  storage 
stocks.  A  purely  speculative,  while  appa- 
rently cleaning  up  accumulations,  does  not 
move   butter   into   consumptive  channels 
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and  usually  results  in  an  increase  in  the 
movement  into  storage.  Though  some  of 
the  butter  bought  during  the  week  un- 
doubtedly was  moved  into  warehouses  the 
movement  was  not  large  and  the  net  reduc- 
tion in  stocks  during  the  week  were  good, 
indicating  that  the  demand  was  largely 
consumptive.  Prices  were  gradually  ad- 
vanced and  operators  were  confident  that 
the  markets  were  fundamentally  stronger 
than  for  some  time  past. 

Market  Slightly  Unsettled  at  Close 
By  Friday,  however,  after  advance  of 
half  ' to  t  wo  "cents  during  the  week  on  92- 
score  the  market  became  easy  and  unsettled, 
principally  because  buyers  had  supplied 
their  needs  for  immediate  future  and  did 
not  care  to  follow  the  market  to  higher 
levels.  It  was  not  caused  by  excessive 
stocks  as  Fancy  butter  at  all  the  markets 
was  scarce  and  lower  scores  were  not  plenti- 
ful. This  an  indication  that  despite  the 
firmer  tendencies,  the  markets  continue 
nervous.  All  operators  are  anxious  to  keep 
goods  moving  and  any  indication,  however 
slight,  such  as  light  demand,  immediately 
causes  pressure  to  sell  and  an  easier  tone. 
All  grades  found  a  fair  movement  except 
storage,  which  was  neglected  and  showed 
rather  heavy  price  reductions. 

Foreign  Butter 
Importations  at  New  York  during  the 
week  were  so  light  as  to  hardly  be  a  factor 
in  the  market.  The  only  arrivals  reported 
were  five  cars  of  New  Zealand  from  A  an- 
Couver  said  to  be  of  fancy  quality,  this  is 
offered  at  38c,  but  buyers  not  interested. 
Danish  butter  from  last  cargo  moved 
slowlv  at  prices  of  Fancy  domestic. — M.  C. 
Taylor,  Chief  of  Bureau. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


flclp  "Wanted 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon..  Jan.  23.  37  5  ©38  37      335 ©365 

Tiles  .  Jan.  24,  3*5  (a  39  3S       34  \  ©  37  5 

Wed..  Jan.  25.  39  5  <M0  39      35  J  (5  38  5 

Thu.,  Jan.  26.  39  5  <M0  39      36  ©385 

Fri.,  Jan.  27.  39J  (5  40  385(339  355  (5385 
Sat.,    Jan.  28.  39   (5,395        385     35  5  ©38 

Saturday.  Jan.  28th — 
Creamery — ■ 

Higher  scoring  than  Extras  39  ©391 

Extras  (92  score)  38 J  @ 

Firsts  (90  to  91  score)  35  1  (5  38 

Firsts  (88  to  89  score)  33    (5  35 

Seconds  (83  to  87  score)  31    (5  32  5 

Lower  grades   ©30 

Centralized,  cars.  91  score   © 

Centralized,  cars.  90  score  34  ',  ©35 

Centralized,  cars.  89  score  33  5  ("34 

Centralized,  cars,  88  score  32  5  @33 

Centralized,  cars.  84  to  87  score.  .31  ©32 
Unsalted.  higher  than  Extras         40    ©40  5 
I'nsalted.  Extras  (92  score)  38  5  ©39  J 

Unsalted.  Firsts  (90  ©91  score).  .35  5  ©38 
Unsalted.  Firsts  (88  (5  89  score)     .33  ©35 

Unsalted,  Seconds  31  ©32} 

Unsalted.  lower  grades   ©30 

Held  or  storage,  high  scoring          34  5  ©  35 

Held  or  storage.  Extras  33  ©34 

Held  or  storage,  Firsts  31  ©32 

Held  or  storage.  Seconds   29  5  ©  30  5 

Held,  unsalted.  high  scoring  34  \  ©35 

Held,  unsalted.  Extras  33  ©34 

Held,  unsalted.  Firsts  31  ©32 

Held,  unsalted.  Seconds  295  ©305 

Held  or  storage,  lower  grades  ....  @ 

Danish,  casks,  duty  paid  38  5  ©39  5 

New    Zealand,  fresh,   boxes,  duty 

paid  :  ■  37  ©38 

Argentine,  fresh,  boxes,  duty  paid  31    (a 32 
Australian,  fresh,  boxes,  dut  y  paid. 341  ©  3.5  5 

CHOCAGO  BUTTER  AND  CHEESE 
(From    Daily    Trade  Bulletin.) 

Extras      Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon..  Jan.  23..  .       34  32  5  30  J 

Tues.,  Jan.  24.  34  33  31  5 

Wed.    Jan.  25..  .       35  34  32i 

Thu.,  Jan.  26..  .       365  35  331 

Fri.,     Jan.  27..  .       36 J  35  32  5 

Sat,,    Jan.  28.-.  .       36*  35  33  5 

Saturday.  Jan.  2Sttt — 

Creamery,  Extras  (92  scores)   ©36  5 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  .  .  .  ©35 

Firsts  (83  to  90  scores)  30  ©  33 

Seconds  (88  to  87  scores)  27  ©29 

Centralized.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©  33  f 

Cheese 

Cheddars   @J9| 

Twins   ©19i 

White   ®J9? 

Daisies.  Double   @20j 

Single   ©20  5 

Longhorns   ©20 

Young  Americas   ©20 

Squares   ©24 

Swiss,  Block  22   ©22  1 

Limburger,  1  pound   ©25 

2  pounds   @24 

Brick,  Fancy  15  5  ©16 


?OR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  215 — Creamery  operator  wanted  to 
take  charge  of  creamery  department  of 
private  concern-,  must  have  knowledge  of 
ice  cream  making:  Southwestern  Minne- 
sota; town  of  2.800. 


Oood  Helper  Wanted  in  one  of  best 
creameries  in  Minnesota:  state  wages 
wanted;  good  home:  one  not  afraid  of  work. 
John  Grosser,  Meriden,  Minn.  2-1 


Position  Wanted  by  a  young  man  with 
one  and  one-half  year's  experience  as 
assistant  in  creamery:  state  salary  and 
particulars  in  first  letter:  can  come  at  once. 
Address  2828,  Dairy  Record,  St.  Paul. 
Minn.  2-1 

Position  Wanted  as  assistant  butter- 
maker  in  good  co-operativ  •  creamery  or 
combined  butter  and  cheese  factory: 
experience  in  creamery  and  in  combined 
factory:  Dairy  school  course;  can  come  at 
once.    Harry  Green,  Clear  Lake  Wis.  2-1 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Jan.  23  32 

Tues.,  Jan.  24  32 

Wed.,  Jan.  25  32 

Thu.,   Jan.  26  34 

Fri..     Jan.  27  34 

Sat.,    Jan.  28   34 

PHILADELPHIA  BUTTER  MARKET 
(Commercial  Bulletin.) 

Extras    Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
Mon.,  Jan.  23..  .  36  ©37    33  ©34    28  ©30 
Tues  ,  Jan.  24. .  .  37....     34  ©35    28  ©30 

Wed.,  Jan.  25..  .  37   34  ©35    29  ©32 

Thu..  Jan.  26.  ..  37   34  ©35    29  ©32 

BOSTON   BUTTER  MARKET 

Extras  Ass  t  Ex. 

Ash  Firsts  Spruce 

Mon  ,  Jan.  23                365  32  ©35  37 .  . 

Tues.,  Jan.  24                37  32  ©36  37  ©38 

Wed..  Jan.  25                37  33  ©36  37  ©38 

Thu.,   Jan.  26   375     33  ©36  38  

Fri.,     Jan.  27   375    33  ©36  38  

WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis..  Jan.  23rd. — On  the 
Wisconsin  Cheese  Exchange  today.  1.955 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  30  boxes  Twins  at  18fc,  1.400 
Daisies  at  19c,  350  Double  Daisies  at  18JC 
and  150  cases  Longhorns  at  181c. — A.  C. 
Erbstoeszer,  Auctioneer. 
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ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17^  rtiiona  <\tro£>»  Wou;  Ynrlf 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  1/UdliC  OUCCl,llCW  lUIn 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCI*   <!  O  d     Es^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  1        r>       J  „    Oi       XT.™.—.  "v„„i,  2126  Dupont  Ave.  No. 
Fidelity  Trust  Company  147  KeaOe    Ot.,   JNeW   X  OFK    Minneapolis,  Minn. 


Established  1863 

CC  lif  O.  p      Butter  Merchants 

•    mM.9    H  CdYCl     K\    VJU*  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERVALINE  MFG.  CO.      :      Brooklyn,  New  York 


Position  Wanted  as  cheesemaker  for 
Brick  or  American  cheese  factory;  I  am 
Swiss,  age  35,  married,  best  references; 
state  wages.  L.  Spring,  Route  3,  Verndale. 
Minn.  2-15 

Position  Wanted  by  assistant  butter- 
maker  in  a  large  creamery;  honest,  neat 
and  clean;  experience;  can  furnish  best 
references;  be  sure  and  state  salary  in  first 
letter.  Address  2833,  Dairy  Record,  St. 
Paul.  Minn.   2-8 

Wanted,  Position  as  helper;  have 
experience;  dairy  course;  state  wages  in 
first  letter;  can  come  at  once.  Address 
2834.  Dairy  Record.  St.  Paul.  Minn.  2-1 

Position  Wanted  as  helper  or  assistant 
buttermaker  in  up-to-date  creamery  by  a 
young  man  19  years  old;  not  afraid  to 
work;  have  experience;  have  testing  and 
engineer's  license:  can  come  at  once:  please 
state  salary  in  first  letter.  M.  Vernon 
Nelson,  Route  4,  Box  56,  St.  James,  Minn. 

2-8 


Helper  Position  Wanted  by  young  man 
with  experience  in  co-operative  creamery; 
have  no  bad  habits;  can  come  at  once; 
please  state  wages  and  particulars  in  first 
fetter.  Floyd  W.  Robinson,  Houston, 
Minn.  2-8 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737.  Dairy  Record.  St.  Paul,  Minn.  6-22tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


For  Sale — One  400-gallon  pipe  coil  cream 
ripener,  in  fine  condition;  lt-inch  inlet  to 
coils.    Address  Box  316,  Mankato,  Minn. 

1-lltf 


Creamery  Bookkeeping  Simplified  by 
using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices:  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  2-22 


For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition:  proce.  $100.00 
F.  O.  B.  Carbondale,  Colo.  Farmers' 
Creamery,  Carbondale,  Colo.  l2-28tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


For  Sale — One  exhaust  heater,  in  good 
condition,  $75.00;  two  Viking  water  pumps, 
two-inch,  used  two  months,  $60.00.  Eagle 
Bend  Co-operative  Creamery  Association. 
Eagle  Bend,  Minn.  2-1 


FOR  SALE — Celebrated  Blossburg 
steam  coal  for  creameries;  favorable 
F.  O.  B.  delivered  prices  in  New  York 
State  and  New  England.  O'Donnell 
Brothers,  Morris  Run,  Penn'a.  2-1 


Wanted  to  Buy — One  seven-H.P.  A.  C. 
current  motor;  must  be  in  good  condition. 
Murdock  Co-operative  Creamery  Associa- 
tion, Murdock,  Minn.  2-1 


For  Sale — Several  2,  3,  4  and  6  ton  used 
refrigerating  machines;  in  good  running 
order;  right  price  made  for  quick  sale; 
installation  may  be  arranged.  Address 
2830,  Dairv  Record,  St.  Paul,  Minn.  2-22 


For  Sale — About  450  new  milk  cans, 
factory  second  guaranteed;  10-gallon  size, 
western  pattern,  average  weight  20  pounds, 
each  $2.50;  8-gallon  size,  heavy  one-piece 
bottom,  weight  about  19  pounds,  each 
$3.00;  5-gallon  size,  one-piece  bottom, 
weight  about  12  pounds,  each  $2.25; 
sample  sent  prepaid  50  cents  per  can 
additional;  immediate  shipment  F.  O.  B. 
St.  Paul.  Address  2827,  Dairy  Record. 
St.  Paul,  Minn.  2-8 


Wanted  to  Buy  a  churn;  about  400- 
pound  capacity;  state  make,  condition, 
how  long  used  and  cash  price  in  first  letter. 
Red  Wing  Milk  Co..  Red  Wing,  Minn.  2-8 


For  Sale — 300-gallon  Jensen  Ripener, 
$150;  300  gallon  Wizard  disc  coil,  $150; 
one  Burroughs  adding  machine,  five  col- 
umn, cost  $150,  as  good  as  new,  $90;  ten 
horsepower  kerosene  engine,  International 
new  type,  used  a  week,  $300.  Lakeville 
Creamery  Company,  Lakeville,  Minn.  2-8 

For  Sale — One  20-H.  P.  boiler  in  good 
condition,  $150;  12-H.  P.  Mankato  Engines, 
$100;  one  24-bottle  Faeile  Tester,  used  six 
months,  $25.00;  one  1-inch  connection  C.  P. 
milk  pump  $5.00;  fifteen  22  x  30  galvanized 
tanks  for  making  ice,  $1.50  each;  one  30- 
pound  Friday  printer  with  eight  boxes, 
$25.00.  For  further  information  address 
C.  M.  Helferich,  Mahnomen,  Minn.  2-1 


Partner  Wanted  in  fast  increasing 
business.  Address  2823,  Dairy  Record, 
St.  Paul.  Minn.  l-25tf 

Wanted  to  Buy  or  Rent  creamery  in 
good  dairy  section  in  Minnesota;  am  experi- 
enced creamery  man.  Address  2824,  Dairy 
Record.  St.  Paul.  Minn.   2-1 

For  Sale — A  well  equipped  creamery, 
all  in  good  condition;  railroad  facilities: 
good  sized  town  and  dairy  country;  bargain 
if  taken  soon.  Address  2825,  Dairy  Record, 
St.  Paul,  Minn  2-1 

Creamerv  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.    Address  2826,  Dairy 

Record,  St.  Paul.  Minn.  l-25tf 

fc»  For  Sale — A  creamery  in  good  condition 
at  reasonable  price;  well  located.  Four 
Town  Co-operative  Creamery  Association, 
Route  1,  Osage,  Minn.  2-1 

For  Sale — All  or  half  interest  in  cream- 
ery,  ice  cream  and  bottling  plant  in  county 
seat;  4,000  population:  15,000  gallons  ice 
ream  last  year;  bottling  plant  just  in- 
stalled; only  plant  in  town  or  50  miles  each 
way;  running  every  day.  Address  2836, 
Dairy  Record,  St.  Paul,  Minn.  2-1 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank.N.  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Recod. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Have  160  Acres  of  Minnesota  cut-over 
land;  will  trade  for  creamery;  priced  to 
deal.  Address  2821,  Dairy  Record,  St. 
Paul,  Minn.  2-1 


Have  a  Very  Good  proposition  to  offer 
an  all  round  creamery  and  produce  man;  in 
answering  give  reference  and  state  experi- 
ence. Address  2835,  Dairy  Record,  St. 
Paul,  Minn.  2-1 


Wanted  to  Rent — Creamery  with  large 
territory  in  good  dairy  section  in  Western 
Minnesota  or  Eastern  North  Dakota  by 
thoroughly  experienced  creamery  man. 
Address  2831,  Dairy  Record,  St.  Paul, 
Minn.  2-8 


For  Sale — Well  established  creamery  in 
good  running  order;  good  building;  seven 
miles  from  railroad:  price  reasonable;  act 
quick,  this  is  a  bargain.  Address  2832. 
Dairy  Record,  St.  Paul,  Minn.  2-1 


Help  Wanted — Good  ice  cream  maker, 
one  who  knows  something  about  general 
creamery  work  preferred,  to  take  an  interest 
in  creamery  and  produce  business  in  town 
of  five  thousand  population;  good  deal  to 
man  that  is  a  hustler.  Address  2829,  Dairy 
Record,  St.  Paul,  Minn.  2-1 


For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
of  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815.    Dairy    Record,    St.    Paul,  Minn. 

12-28tf 
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For  Creamery  Association  I'nit. 


Ole  T.  Peterson.  Council  Grove, 
Kan.,  is  now  with  the  Iola  Creamery 
Co.,  Iola,  that  state. 

A.  I.  Sangsland,  Beldenville,  Wis., 
is  back  in  his  old  position  as  operator 
in  the  Ellsworth,  Wis.,  creamery. 

E.  D.  Smestad,  proprietor  of  the 
creamery  at  Storden,  Minn.,  is  at 
present  in  Mankato  receiving  surgical 
attention. 

B.  W.  Schulte,  Foley,  Minn.,  repre- 
senting William  H.  Henneberger,  New 
York  butter  marchant.  was  in  St. 
Paul  last  week  greeting  his  many 
friends. 

Among  the  creamery  folks  who  have 
changed  their  addresses  the  past 
week  are:  John  Sadler.  Langdon  to 
Fairbank.  la.;  Geo.  A.  Boettcher, 
Cambria,  Minn.,  to  Barron,  Wis.; 
Henrv  Swenson.  Dodson,  Mont.,  to 
Seattle,  Wash.;  Samuel  Hinrich, 
Cleves  to  Ames,  la.;  A.  L.  Peroutky, 
Superior  to  Cambridge.  Wis.;  W.  0. 
Leathers,  Polo,  111.,  to  Champlin. 
Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 

Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  oUSSs^^a 

Or  Leading  Supply  Houses. 


Fred  Hansen,  Lake  Crystal.  Minn., 
has  been  engaged  as  field  man  for 
Unit  No.  8,  Minnesota  Co-operative 
Creameries  Association.  This  unit 
has  headquarters  at  Mankato.  and 
covers  member-creameries  in  Waseca, 
Le  Sueur  and  Blue  Earth  counties. 

Mr.  Hansen,  who  has  not  been  in 
the  creamery  business  for  a  year  or 
more,  was  in  charge  of  the  Lake 
Crystal  creamery  for  a  number  of 
years,  and  made  a  fine  record  for 
himself  and  the  creamery.  He  has 
long  been  counted  one  of  the  best 
operators  in  the  state. 


REAL  CO-OPERATION 


Worked  Out  at  Annual  Creamery 
Meeting. 


Lengby.  Minn. — The  annual  stock- 
holders' meeting  of  the  local  co-oper- 
ative creamery,  held  here  last  week, 
resulted  in  all  local  merchants  agree- 
ing to  forfeit  one  hundred  dollars  by 
each  one  who  pays  more  than  eight 
cents  below  the  price  of  Creamery 
butter  for  dairy  butter. 

The  farmers,  in  turn,  signed  agree- 
ments with  notes  for  one  hundred 
dollars  attached,  the  sum  to  be  for- 
feited to  the  creamery  on  failure  to 
sell  the  butterfat  there  during  the 
coming  year.  The  agreements  were 
signed,  contingent  on  securing  enough 
of  them  to  cover  six  hundred  cows. 
The  meeting  was  certain  to  secure 
thai  many. 

Must  Do  It  Themselves 
Secretary  James  Sorenson.  of  the 
Creamery  Operators'  and  Managers' 
Association  addressed  the  meeting. 
He  stressed  the  point  that  neither 
his  advice  nor  that  of  anybody  else 
was  the  thing  that  counted  to  make 
the  creamery  a  success.  After  all  is 
said  and  done,  the  farmers  must 
depend  on  themselves  for  success  of 
their  co-operative  creamery  and  do 
the  necessarv  things  themselves.  They 
did. 


Minneapolis,  Minn. — W.  B.  Ber- 
guson,  secretary  of  Longfellow  Broth- 
ers company,  is  the  new  president  of 
the  Minneapolis  Produce  Exchange, 
following  an  annual  election  of  officers. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


National  Butter  Contest — In  connec- 
tion with  Iowa  Short  Course.  Ship  20 
pound  entry  to  arrive  at  Ames  February 
4th.  Address  Iowa  State  College,  Dairy 
Building.  Ames,  la.  Butter  will  be  scored 
February  9th. 

Iowa  Ten-Day  Dairy  Short  Course 
for  experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market  milk 
plant  operators.  State  College,  Ames, 
February  8-18,  1922.  Prof.  M.  Mortensen, 
in  charge. 

Polk  Co.  (Wis.)  Butter  and  Cheese 
Makers'  Association — Annual  meeting, 
Osceola,  Wis.,  Thursday.  February  9th. 
B.  J.  Lindvig,  Luck,  secretary. 

Central  Minnesota  Dairymen's  and 
Butter  makers'  Association — Annual 
Convention,  Sauk  Centre.  February  14-15 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y. 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show,  Saginaw 
February  14-17.  1922  H.  D.  Wendt,  sec- 
retary .  376  Capital  National  Bank  Bldg 

Lansing. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention.  Minot,  March 
7th  to  9th.    R.  F.  Flint,  Bismarck,  Sec'y. 


Mutual  Fire  Insurance 
At  the  recent  annual  meeting  of  the 
Minnesota  Mutual  Creamery  and 
Cheese  Factory  Fire  Insurance  Co. 
Andrew  French,  St.  Paul,  was  re- 
elected president,  and  A.  D.  Stewart. 
Redwood  Falls,  secretary. 


Not  to  Join 

Foley.  Minn. — The  board  of  direc- 
tors of  Foley  co-opera  live  ereamerv. 
one  of  the  two  creameries  at  this 
place,  have  decided  not  to  sign  the 
contract  with  the  Minnesota  Co- 
operative Creameries'  Association, 
Inc. 


Success  Assured 
Andrew  French,  St.  Paul,  former 
dairy  and  food  commissioner,  has 
been  appointed  superintendent  of  the 
dairy  department  at  the  1922  Minne- 
sota State  Fair.  Mr.  French  has  held 
this  position  for  many  years  to  the 
great  satisfaction  of  ail  exhibitors 
as  well  as  visitors. 


Notice  of  Dissolution  of  Partner- 
ship 

The  partnership  heretofore  existing 
between  J.  J.  Micklish  and  Peter 
Storvick,  in  the  operation  of  the  Mor- 
ris Creamery  Company,  has  been  dis- 
solved. The  business  will  herefater  bo 
operated  by  J.  J.  Micklish.  Dated 
January  26,  1922,  Morris.  Minn. 
Signed  J.  J.  Michlish,  Peter  Storvick. 
'  Advertisement.  I 


Minto,  N.  D.— Win.  A.  Linberg, 
manager  of  the  Farmers'  Co-oper- 
ative Creamery  at  Carv,  Minn.,  has 
bought  the  Minto.  N.  D..  creamery, 
and  next  spring  will  remodel  the  plant 
and  open  it  for  business. 


Grand  Rapids.  Minn. — The  fol- 
lowing officers  were  elected  at  the 
annual  meeting  of  Itasca  Co-operative 
Creamery  Association:  Otto  J.  Bergh, 
president;  Win.  Hoolihan,  vice-pres- 
ident; Otto  C.  Peterson,  secretary; 
George  B.  Anton,  treasurer;  George 
Becker,  Jr.,  E.  C.  Watson  and  J.  I). 
H  i  negar d  ner ,  directors. 
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UNIT  No.  6  ORGANIZED 


By  Minnesota  Co-operative 
Creameries'  Association — 
Headquarters,  Kenyon. 


Kenyon,  Minn. — At  a  meeting  held 
here  January  26th  by  member-cream- 
eries of  Minnesota  Co-operative 
Creameries'  Association  in  Dodge, 
Olmsted,  Wabasha,  Rice  and  Good- 
hue counties.  Unit  No.  6  was  organ- 
ized, with  headquarters  here.  Isaac 
Emerson,  Skyberg,  as  state  director 
is  chairman  of  the  executive  com- 
mittee of  the  unit.  The  meeting 
elected  the  other  members  as  follows: 

W.  H.  Miller,  Faribault;  Hugh 
Towey,  Stewartville;  A.  C.  Seickrs, 
Hammond;  C.  J.  Talle,  Kenyon,  the 
latter  being  secretary.  The  unit  has 
one  director  from  each  of  the  follow- 
ing member-creameries: 

Member-Creameries 

Dodge — Ellington,  Mr.  Lambert; 
Dodge  Center,  E.  R,  Taylor;  Clare- 
mont.  T.'B.  McMartin;  West  Concord, 
E.  A.  Engle. 

Olmsted — Ringe,  John  Steiger; 
Zumbro,  Theo.  Nelson;  Stewartville, 
Hugh  Tovey. 

Wabash  a — H  a  m  m  o  n  d,  O.  C. 
Seickrs;  Zumbro  Falls,  Wm.  Her- 
mann; Lake  Pepin.  Charles  Harri- 
son; Oak  Center,  Chester  Winters; 
Plainview,  Geo.  Christianson;  Wea- 
ver. M.  Wierson. 

Rice — Moland,  H.  Sathrum;  Mor- 
ristown,  H.  D.  Kison;  Wells,  W.  H. 
Miller;  Faribault,   T.   J.  Lamberty. 

Goodhue — Bellechester,  Steve 
Strous;  Belvidere,  Anton  Schafer; 
North  Star  (Kenyon),  C.  J.  Talle. 


STOCKHOLDERS  DEMAND 
CANCELLATION 


Of  Contract  With  New  Minnesota 
State  Association. 

Verndale.  Minn. — At  the  annual 
meeting  of  Verndale  Co-operative 
Creamery  Association  the  stockhold- 
ers instructed  their  board  of  directors 
to  cancel  the  contract  with  the  new 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  previously  made  by 
the  board. 

These  contracts  bind  the  creameries 
to  "obey  and  conform  to  all  rules  and 
regulations  promulgated"  by  the  state 
association  as  to  management  of  local 
plants,  including  butter  marketing, 
purchase  of  supply,  manufacture, 
employment  of  operators,  helpers, 
etc.,  and  obligate  the  creameries  to 
pay  up  to  one-half  cent  per  pound  of 
butter  made  for  association  expenses. 

The  Verndale  creamery  made  224,- 
648  pounds  of  butter  in  1921. 


Humphrey,  Neb. — J.  J.  Bodewig 
has  opened  up  a  produce  house  here. 


HUMPHREY  IS  PRESIDENT 


Of    Wisconsin  Dairymen's 
Association. 

Madison,  Wis. — George  C.  Hum- 
phrey, of  the  College  of  Agriculture, 
was  elected  president  of  Wisconsin 
Dairymen's  Association  atr  its  annual 
meeting  held  here  last  week. 

J.  C.  Bolger,  Dodge  county,  was 
elected  vice-president,  and  P.  C. 
Burchard,  Ft.  Atkinson,  was  reelected 
secretary  and  treasurer. 


WISCONSIN  EQUITY  PLANS 


For   One   BijS   Dairy   Union  Still 
GoinjS  Forward. 


In  spite  of  announcements  made  in 
Madison,  Wis.,  last  week,  it  now 
appears  that  the  Wisconsin  Equity 
Society  has  not  abandoned  its  dairy 
marketing  plan,  through  which  it 
intends  to  organize  the  entire  indus- 
try into  an  Equity  Dairymen's  League 
to  handle  co-operatively  all  products 
of  the  industry  in  that  state.  The 
Associated  Press  carries  a  statement 
to  that  effect  by  President  E.  C. 
Pommerening,  published  in  the  St. 
Paul  Dispatch  of  February  2nd.  The 
paper  states: 

"Announcement  that  the  proposed 
organization  had  been  modified  and 
a  change  made  to  another  form  of 
marketing  was  declared  by  Pommer- 
ening to  be  without  foundation.  He 
said  that  conferences  with  department 
of  markets  and  college  agriculture 
authorities  had  failed  up  to  the  present 
to  result  in  an  agreement  mutually 
satisfactory  to  all  parties  in  the  state, 
and  that  his  organization  was  con- 
tinuing to  carry  out  its  plan  for  a  com- 
prehensive dairy  marketing  federa- 
tion. 

Dairy  Leaders  Opposed 
"Pommerening,  as  president  of  the 
society,  said  that  he  had  signed  an 
agreement  with  the  department  of 
markets  and  college  of  agriculture, 
setting  forth  fundamental  principles 
of  co-operative  organization  and  urg- 
ing that  a  conference  of  dairy  interests 
he  called  to  work  out  a  plan  of  organ- 
ization that  would  be  satisfactory 
to  all.  This  has  not  yet  been  accepted, 
however.  Organizers  for  the  society 
are  continuing  in  the  field.  They 
have  enlisted  several  thousand  dairy 
farmers  in  the  new  league,  Pommer- 
ening said. 

The  plan  of  signing  up  every  indi- 
vidual farmer  all  over  the  state  into 
one  big  union,  which  would  have  a 
monopoly  on  all  dairy  products,  is 
strongly  opposed  by  dairy  leaders  of 
experience  as  a  visionary  and  im- 
practical scheme.  These  leaders  are 
working  on  a  plan  to  organize  the 
industry  by  groups  and  commodities. 


CONVENTION  AND  BUTTER 
CONTEST 


By  Central  Minnesota  Dairymen's 
and  Buttermakers' 
Association. 


Sauk  Centre,  February  14th 
to  15th. 


Every  creamery  operator  in  the 
territory  covered  by  Central  Minne- 
sota Dairymen's  and  Buttermakers' 
Association  is  urged  to  attend  the 
annual  convention  to  be  held  at 
Sauk  Centre,  Minn.,  February  14th 
to  15th.  They  are  also  urged  to  bring 
along  the  members  of  their  creamery 
boards  and  as  many  of  their  patrons 
as  possible. 

Secretary  L.  M.  Jacobs,  St.  Cloud, 
has  prepared  a  program  that  will 
interest  dairymen  as  well  as  creamery 
operators,  and  there  will  be  fine 
entertainment.  A  most  valuable  and 
enjoyable  convention  is  assured,  and 
all  members  of  the  traveling  fraternity 
are  especially  invited. 
One  Hundred  Dollar  Pro  Rata 

All  creamery  operators  who  are 
members  of  Minnesota  Creamery 
Operators'  and  Managers'  Association 
and  who  reside  in  Stearns,  Benton, 
Morrison,  Todd,  Ottertail,  Douglas, 
Pope,  Kandiyohi,  Meeker  or  Wright 
counties  are  eligible  to  the  special 
prizes  and  to  participation  in  the 
one  hundred  dollar  pro  rata  fund,  if 
their  butter  scores  90  or  above  in  the 
scoring  contest  to  be  held  in  con- 
nection with  the  convention.  All 
such  operators  are  invited  to  enter  the 
contest.  Other  operators  who  enter 
will  be  given  complimentary  scores 
only. 

Other  rules  that  will  govern  the 
contest  are: 

Each  entry  must  be  not  less  than  a 
five-pound  jar,  which  must  be  donated 
to  the  association.  There  will  be 
only  one  class,  and  only  one  entry 
from  any  one  creamery  will  be  al- 
lowed to  participate  in  the  prizes  and 
pro  rata. 

All  entries  should  be  addressed  to 
Central  Minnesota  Dairymen's  and 
Buttermakers'  Association,  care  of 
Axel  W.  Mejerton,  Sauk  Centre, 
Minn.,  who  will  take  care  of  them  as 
they  arrive.  Express  charges  must 
be  prepaid,  and  entries  must  be  ship- 
ped to  arrive  in  Sauk  Centre  not  later 
than  Saturday,  February  11th. 
Prizes 

Besides  the  one  hundred  dollar 
pro  rata  fund  for  entries  scoring  90  or 
better,  three  special  prizes  will  be 
awarded  to  the  operators  scoring 
highest,  as  follows: 

First  Prize— A  Gold  Watch,  do- 
nated by  the  Pyramid  Oil  Co., 
Minneapolis,  Minn. 

Second  Prize— Eastman  Kodak,  do- 

(Concluded  on  Page  20) 
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1921  A  BANNER  YEAR 

The  co-operative  creameries  of  the  Northwest  appear 
to  have  every  reason  to  congratulate  themselves  on  the 
fine  showing  made  in  1921.  While  we  are  more  intimately 
acquainted  with  those  of  Minnesota,  reports  from  Wis- 
consin and  Iowa  substantiate  materially  the  statement, 
which  certainly  is  strictly  in  accord  with  the  facts  in 
Minnesota,  that  the  co-operative  creameries  as  to  quan- 
tity of  raw  material,  quality  of  finished  product,  financial 
conditions  and  business  all  around,  are  in  better  shape 
than  ever  before. 

On  the  whole  there  has  been  a  substantial  improve- 
ment in  the  butter  turned  out.  Not  that  there  is  no  more 
poor  butter  made  in  the  local  creameries.  There  is  alto- 
gether too  much,  but  the  percentage  of  good  butter  is 
increasing.  This  is  due  to  various  causes — cream  grading, 
greater  attention  to  dairy  production  on  the  part  of  the 
farmers,  better  factory  equipment,  greater  skill  and 
better  work  all  around  on  the  part  of  the  operators. 
Again,  this  does  not  mean  that  the  creameries  and  oper- 
ators can  rest  on  their  laurels.  They  will  never  be  in 
a  position  to  do  that,  and  they  are  far  from  the  showing 
in  quality  that  ultimately  will  be  reached  by  continued 
hard  work.  The  improvement  that  has  been  made  during 
the  past  two  years,  however,  should  be  an  encouragement, 
and  shows  what  will  be  done  by  keeping  on. 

Quantity  has  increased  greatly  during  the  past  year, 
practically  every  creamery  report  seen  so  far  showing  an 
increase  from  twenty  way  up  t<>  forty  and  fifty  per  cent 
over  1920.  This  is  due  mostly  to  the  greater  attention 
which  the  farmers  are  paying  to  dairying  and  to  some 
extent  to  patronage  gained  from  the  cream  stations.  Just 
now  all  reports  from  Minnesota  points  warrant  the  state- 
ment that  the  make  of  butter  is  forty  to  titty  per  cent 
greater  than  at  this  time  last  year. 

Accurate  statistics  for  1921  will  not  be  ready  till  well 
into  the  summer,  but  one  does  not  have  to  he  a  prophet 
to  predict  that  they  will  show  1921  to  have  been  a  banner 
year  for  the  co-operative  creameries.  The  new  year  is 
starting  in  well  and  continued  efforts  on  the  part  of  the 
creamery  managements,  as  well  as  normal  weather  and 
forage  conditions  should  make  1922  a  still  better  one. 


PURPOSE  OF  OUR  SUGGESTION 

We  believed  we  made  it  plain  that  our  recent  suggestion 
that  the  new  Minnesota  Co-operative  Creameries'  Asso- 
ciation discontinue  its  membership  campaign  and  confine 
itself  for  the  present  to  do  business,  was  based  on  the 
supposition  that  the  comparatively  few  member-cream- 
eries outside  the  units  organized,  be  charged  only  for 
services  actually  rendered,  but  apparently  Mr.  A.  L. 
Veigel  did  not  see  this  point.  While  it  is  true  that  quantity 
as  a  rule  cuts  expense,  it  is  very  doubtful  if  this  holds 


true  comparing  ah  organization  of  some  300  creameries 
making  fifty  million  pounds  of  butter  with  the  business  of 
an  organization  of  600  creameries  making  100  million 
pounds,  so  long  as  the  300  are  fairly  advantageously 
grouped.  If  Mr.  Veigel's  theory  held  true  in  all  large 
organization  movements,  every  effort  ought  to  be  made 
at  once  to  bind  all  co-operative  creameries  all  over  the 
country  into  one  organization. 

Mr.  Veigel  mentions  that  it  will  cost  much  more  to  get 
butter  in  carlots,  if  the  creameries  are  scattered.  How- 
ever, no  group  of  creameries  need  to  be  members  of  any 
association  to  ship  in  carlots.  Many  non-members  are 
doing  so  today,  and  a  considerable  number  did  so  before 
the  new  state  association  came  into  the  field,  just  as  they 
bought  and  buy  tubs  and  salt  in  carlots  in  informal  groups. 

The  Dairy  Record  for  many  years  has  advocated 
organization  by  the  co-operative  creameries.  We  can  see 
much  good  in  the  present  organization  movement,  and 
we  can  see  some  points  in  its  form,  the  value  of  which 
remains  to  be  demonstrated.  So  can  many  creameries. 
We  also  see  considerable  bitterness  and  confusion  arising 
from  the  continued  membership  agitation,  and  an  intoler- 
ance on  both  sides  which  can  only  do  harm  all  around. 
The  purpose  of  our  suggestion  was  to  give  the  new  associa- 
tion a  chance  to  demonstrate  its  value,  its  directors 
peace  to  work  out  the  problems  confronting  them,  the 
creameries  an  opportunity  to  make  comparisons,  and  the 
avoidance  of  strife.  We  still  believe  that  is  to  the  best 
interest  of  the  Minnesota  farmers  who  have  to  pay  all 
the  bills  in  the  end,  and  not  the  least,  to  the  best  advantage 
of  the  new  association,  many  features  of  which  undoubt- 
edly can  be  made  valuable  to  the  creameries. 


CO-OPERATIVE    CREAMERY    REPORTS  AGAIN 

Replying  in  friendly  fashion  and  without  too  much 
repetition  in  briefest  possible  space  to  Mr.  McGuire's 
cross-examination,  published  in  this  issue.  The  Dairy 
Record  can  only  state  once  more  that  experience  has 
taught  us  that  promiscuous  publication  of  monthly  or 
annual  reports  of  co-operative  creameries  in  a  trade 
paper  such  as  The  Dairy  Record  is  of  doubtful  value  to 
its  readers  and  in  some  cases  causes  harm  and  injustice, 
and  under  present  conditions  is  not  a  desirable  policy, 
judged  by  its  news  value  and  the  space  consumed,  from 
the  standpoint  of  a  trade  paper  depending  for  its  existence 
on  a  wide  circulation  in  many  states.  The  latter  con- 
sideration, we  believe,  is  one  only  for  the  custodians  of  the 
property  to  discuss. 

As  to  the  first,  it  is  well  known  that  there  is  as  yet  no 
uniform  system  of  accounting  among  the  co-operative 
creameries  of  Minnesota  or  any  other  state,  in  spite  of 
efforts  made  by  various  agencies  and  arguments  for  it  by 
the  Dairy  Record  and  others.  Comparatively  few  reports 
as  yet  contain  an  assets  and  liabilities  statement,  thus 
making  it  impossible  for  an  outsider  to  know  just  where 
I  he  association  in  question  stands.  It  is  beyond  the 
facilities  and,  we  believe,  the  scope  of  a  paper  such  as 
The  Dairy  Record  to  check  up  as  far  as  possible  the  reports 
in  the  shape  received  and  reduce  them  to  a  uniformity 
that  would  make  comparisons  between  creameries  fair 
and  intelligent.  Lacking  this  uniform  basis,  the  publica- 
tions of  the  reports  do  harm  by  unjust  comparisons.  Only 
Mr.  McGuire's  lack.of  practical  experience  in  running  co- 
operative creameries,  or  any  other  creameries,  can  prevent 
him  from  seeing  it. 

The  report  from  a  creamery  out  of  debt,  when  pub- 
lished, will  be  compared  with  the  report  of  a  creamery 
with  a  heavy  building  or  other  debt,  and  as  long  as  such 
matters  are  not  made  plain,  and  most  comparisons  are 
made  simply  on  the  price  paid  for  butterfat,  much  harm 
is  done  by  way  of  injustice  to  some  creamery  managements, 
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and  unwarranted  dissatisfaction  among  patrons.  In 
other  ways  too,  some  creameries  are  much  more  favorably 
situated  than  others,  and  this  is  reflected  in  the  butterfat 
price,  and  makes  for  more  unjust  comparisons.  Finally, 
publishing  any  and  all  reports,  with  names,  location,  etc., 
that  conic  along — and  that  is  the  only  way  a  trade  paper 
at  present  can  publish  them  without  getting  in  disastrous 
trouble  with  its  subscribers — may  well  be  giving  informa- 
tion very  valuable  to  long-headed  centralizers  as  to  most 
favorable  points  of  attack.  In  fact,  there  are  very  good 
co-operative  creameries  that  refuse  to  publish  their  annual 
report  even  in  the  local  papers  for  that  very  reason. 

We  agree  with  Mr.  McGuire  that  it  would  be  a  very 
good  thing  for  the  farmers  and  for  the  promotion  of  in- 
creased efficiency  on  the  part  of  the  co-operative  cream- 
cries,  were  monthly  and  annual  reports  as  to  butterfat 
prices,  etc..  all  figured  on  a  correct  and  uniform  basis, 
published.  For  that  reason  we  have  been  loth  to  criticise 
Mr.  McGuire's  reports  for  the  University  Extension  Divis- 
ion, until  some  of  the  overruns  reported  made  it  impossible 
to  be  silent.  We  had  hopes  that  the  Division  would 
gradually  develop  this  work,  but  the  reports  indicate  no 
such  development.  As  pointed  out  by  us  years  ago,  the 
co-operative  creameries  need  a  statistical  bureau,  where 
all  these  reports  can  be  compiled,  studied,  checked  and 
published  on  a  uniform  basis.  The  Federal  Dairy  Division 
did  some  excellent  work  of  this  kind  some  years  ago,  the 
Albert  Lea  State  Creamery  has  done  some,  and  the 
Dairy  and  Food  Department  in  Minnesota  comes  nearest 
to  acting  as  a  statistical  bureau  at  present.  The  cream- 
eries ought  to  have  their  own  bureau,  but  in  order  to  make 
its  figures  valuable  and  useful,  it  must  be  in  position  to  do 
much  work.  This  is  indicated  by  the  year-book  of  several 
hundred  pages  published  by  the  statistical  office-  main- 
tained by  some  seven  or  eight  hundred  of  the  co-operative 


creameries  in  Denmark.  This  bureau,  independent  of 
other  creamery  organizations,  has  been  in  existence  for 
years.  This  year-book  gives  every  conceivable  figure  and 
information  bearing  on  the  business  of  each  creamery- 
subscriber,  all  uniformly  tabulated  and  in  such  form  that 
the  reader  can  make  fair  comparisons  only.  The  existence 
of  some  such  independent  bureau  in  Minnesota  would  be 
a  great  thing  for  the  farmers  as  well  as  the  creameries,  but 
is  entirely  beyond  the  means  of  this  paper,  which,  of  course, 
would  be  glad  to  publish  its  summaries  and  conclusions. 

Our  attention  recently  was  called  to  the  possibility  of 
our  inadvertently  having  used  an  incorrect  method  of 
calculating  the  average  overrun  of  the  Extension  Division 
reports  criticised.  It  is  not  easy  to  figure  it  out  from  the 
few  data  given,  but  in  justice  to  the  Division — we  too 
make  mistakes — we  are  glad  to  acknowledge  that  in 
figuring  the  average  overrun  of  all  the  creameries  reporting, 
our  method  gave  a  result  about  one  point  too  high.  But 
that  does  not  affect  the  overrun  figures  for  each  group  of 
creameries  as  given  in  the  Division  reports  that  were 
discussed,  nor  the  absurdity  of  the  Division's  accepting 
them. 

As  to  the  New  York  wholesale  quotations  on  Extras, 
published  by  the  Urner-Barry  Co.,  the  methods  followed 
in  arriving  at  them  have  been  scrutinized  by  a  great 
many  people  and  interests,  including  representatives  of 
The  Dairy  Record.  These  methods  have  been  explained 
on  several  occasions.  To  the  best  of  our  knowledge,  these 
quotation  are  the  result  of  the  daily  gathering  of  prices 
paid  in  actual  wholesale  transactions  by  very  exact  and 
experienced  reporters  whose  continuance  in  business, 
affecting  always  two  opposing  interests,  the  sellers  and  the 
buyers,  depends  on  keen  observation  and  integrity.  As  a 
safeguard  we  also  publish  the  Bureau  of  Markets  quota- 
tions, and  the  two  sets  appear  to  check  up  pretty  well. 
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is  the  proud  record  back  of  the  CP  Master-Built  line  of  me- 
chanical refrigeration  machines.  Naturally  our  engineers 
and  production  experts  have  learned  during  this  long  period, 
how  a  refrigerating  machine  should  be  built  to  best  serve 
the  dairy  industry. 

CP  Refrigerating  Machines  are  obtainable  in  vertical  and 
horizontal  types,  in  sizes  ranging  from  one  ton  upwards. 
The  vertical  machine  can  be  equipped  with  automatic  regu- 
lation when  desired.  May  we  send  you  free  our  new  booklet 
"How  Mechanical  Refrigeration  Increased  Brown's  Bank 
Account?"  Address 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES  (Write  to  nearest  one) 


CHICAGO  61-67  WEST  KINZIE  STREET 

BOSTON  138-140  WASHINGTON  STREET,  NORTH 

BOFFALO,  N.  Y  133-137  EAST  SWAN  STREET 

KANSAS  CITY.  MO  1408-10  WEST  I2TH  STREET 

MINNEAPOLIS  316-320  THIRD  STREET  NORTH 


OMAHA  113-115-117   SOUTH  TENTH  STREET 

PHILADELPHIA  1907  MARKET  STREET 

PORTLAND.  ORE  6-8   NORTH  FRONT  STREET 

SAN   FRANCISCO    699  BATTERY  STREET 

TOLEDO  119  ST.  CLAIR  STREET 


WATERLOO  406-8  SYCAMORE  STREET 
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We  regret  to  admit  that  there  is 
still  evidence  of  considerable  care- 
lessness and  inefficiency  in  the  keep- 
ing of  books  by  co-operative  cream- 
eries, and  the  writer  happens  to  know 
of  creameries  that  are  badly  muddled 
up  on  their  accounts  at  the  present 
time.  While  there  may  be  no  good 
reason  for  laxness  in  creamery  ac- 
counting, there  are  several  causes  for 
the  present  poor  accounting  employed 
by  some  co-operative  creameries.  It 
has  been  our  experience  that  where 
the  stockholders  of  a  creamery  take 
a  real  interest  in  the  business,  an 
effort  is  generally  made  to  have  the 
secretary  work  done  by  some  person 
who  is  qualified  for  the  job,  and  as  a 
rule  there  is  something  wrong  with 
an  organization,  when  those  entrusted 
with  the  business  fail  to  perform 
their  duties. 


In  many  cases  we  find  that  the 
secretary  and  other  officers  of  co- 
operative creameries  are  not  properly 
compensated  for  the  work  that  is 
expected  of  them,  and  this  is  in  some 
instances  responsible  for  poor  account- 
ing and  a  general  laxness  in  carrying 
on  the  business.  There  is  no  doubt 
that  the  wrong  man  is  sometimes 
selected  to  do  the  secretary  and  man- 
ager work,  and  when  a  secretary  is 
lacking  in  education  and  has  no 
qualifications  whatsoever  for  keeping 
books  or  generally  managing  the 
business,  then  it  can  only  be  expected 
that  the  business  of  the  creamery  will 
be  in  a  bad  way,  to  say  the  least. 


The  writer  for  several  years  past 
has  had  an  opportunity  to  attend  a 
considerable  number  of  annual  cream- 
ery meetings,  and  it  is  only  fair  to 
say  that  the  actions  taken  at  these 
meetings  indicate  that  a  large  major- 
ity of  co-operative  creameries  are 
operated  on  a  sound  business  basis, 
employing  a  system  of  accounting 
which  reflects  careful  and  efficient 
management.     We  regret,  however, 
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St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 


CREAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Fanners  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Fanners'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


to  state  that  at  some  annual  meetings 
we  have  attended,  there  has  been  a 
woeful  lack  of  interest  on  the  part  of 
the  stockholders  and  officers  of  the 
creamery.  We  have  in  mind  an 
annual  creamery  meeting  a  few  years, 
at  which  the  secretary  read  a  report 
of  the  business  done,  that  was  nothing 
more  or  less  than  a  series  of  mysteries 
from  beginning  to  end,  and  this  same 
secretary  acted  very  much  abused 
and  considerably  confused  when  one 
level-headed  stockholder  held  up  the 
acceptance  of  the  secretary's  report 
by  demanding  that  the  accounts  of 
the  creamery  he  audited  before  the 
report  should  be  accepted  by  the 
stockholders. 

This  creamery  had  been  in  opera- 
tion for  a  number  of  years,  and  never 
before  had  a  voice  been  raised  at  the 
annual  meeting  in  favor  of  auditing 
the  books,  and  the  action  taken  at 
this  meeting  was  indeed  a  thunder- 
bolt from  a  clear  sky.  The  secre- 
tary's report  showed  a  nice  balance 
on  "the  right  side  of  the  ledger,  but  it 
was  quite  a  different  story  when  the 
report  of  the  auditing  committee  was 
made  to  a  special  stockholders'  meet- 
ing a  few  weeks  later.  This  report 
revealed  a  shortage  in  the  creamery's 
treasury  of  close  to  eight  thousand 
dollars.  We  have  no  reason  to  sus- 
pect that  the  secretary  was  dishonest, 
or  had  in  any  way  profited  by  appro- 
priating money  from  the  creamery 
treasury,  but  he  evidently  was  incom- 
petent and  grossly  negligent,  to  say 
the  least. 

We  have  in  mind  another  creamery 
where  a  real  surprise  was  sprung  on 
the  stockholders  at  the  annual  meet- 
ing. At  the  previous  annual  meeting 
it  had  been  voted  to  set  aside  one  cent 
per  pound  of  butterfat  handled,  to  be 
applied  in  reducing  a  seven  thousand 
dollar  debt  that  had  accumulated 
largely  through  bad  management  in 
years  gone  by.  The  sinking  fund  had 
evidently  been  taken  according  to  the 
secretary's  report,  but  the  money 
must  have  been  used  for  something 
else  besides  lowering  the  indebtedness 
of  the  creamery,  as  the  debt  had  been 
increased  nearly  three  thousand  dol- 
lars during  the  year. 

At  another  annual  meeting  attended 
this  winter,  we  noticed  that  the  stock- 
holders were  visibly  affected  when 
the  annual  report  showed  that  the 
creamery  had  gone  several  thousand 
dollars  in  the  hole.  There  was.  how- 
ever, some  consolation  for  the  stock- 
holders when  they  were  told  that  the 
money  was  applied  on  the  monthly 
butterfat  price  during  the  year,  and 
that  the  patrons  of  the  creamery  had 
profited  by  it.  It  appeared  that  the 
eentralizers  had  put  up  a  fight  for  the 
cream  in  the  community,  and  the 
creamery  board  decided  to  fight, 
hack,  even  if  it  took  some  good  money 
to  do  it.  While  we  have  no  doubt 
that  the  debt  was  accumulated  as 
reported,  by  attempting  to  beat  the 
other  fellows  price,  we  are  much 
inclined  to  the  belief  that  the  cream- 
ery would  have  been  better  off,  if  no 
attention  had  been  paid  to  the  cream 
price  of  competitors. 

It  is  possible  that  the  creameries 
have  made  a  temporary  gain  in 
patronage  by  paying  an  abnormal 
price  for  butterfat,  but  the  bad  feature 
of  it  all  is,  that  there  is  always  a  day 
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BuTTER 


Our  Customers 
Cannot  be  Beat 

At  the  Minnesota  Dairymen's  Convention  at  Hutchinson  again 
our  customers  topped  the  list.  They  simply  cannot  be  beat.  The 
two  winners  in  both  butter  and  cheese  are  our  customers. 

BUTTER 

1st.    R.  W.  Butler,  Dover  94.50 

2nd.  O.  E.  Strand,  Little  Falls  94.00 

CHEESE 

1st.    Henry  Spring,  Pine  Island  94.75 

2nd.  J.  M.  Baumgartner,  West  Concord  94.50 

Write  us  for  a  free  sample  of  our  Culture.  It  will  surely  help 
you  win. 

Elov  Ericsson  Co.  i^SM!™: 


Your  Satisfaction  is  Our  Aim 


If  you  are  one  of  those  efficient  and  successful  creamery  managers 
who  doesn't  believe  in  waste — 

If  you  haven't  any  time  to  fool  away  on  delayed  returns  or 
incorrect  weights — 

If  you  want  to  give  your  shipments  to  some  firm  who  will  make 
their  returns  at  once,  give  you  correct  weights  and  a  price  that 
satisfies  the  most  exacting — 

Then  ship  to  us  and  see  what  our  24  hour  service  means.  This 
week  is  a  good  week  to  start. 


J.  H.  HOAR  &  CO. 

"The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Wrong  and 
Unjust 

The  more  we  see  and  study  this 
proposition  of  shipping  butter  in 
car  loads,  the  more  we  are  becom- 
ing convinced  that  it  works  against 
the  interest  of  the  small  creameries, 
and  that  it  is  all  wrong.  What  is 
right  and  should  be  done  is  for  the 
creameiies  to  go  together  and 
demand  the  same  rate  on  L.  C.  L. 
shipments  as  on  carlot  shipments, 
like  we  had  before  the  war.  Under 
the  good,  old  system  every  cream- 
ery paid  the  same  rate  per  pound 
according  to  mileage,  and  it  was  up 
to  the  railroads  to  consolidate  into 
carlots  and  look  out  for  load.  This 
enabled  the  railroads  to  load  the 
cars  to  capacity  at  consolidating 
points  and  thus  to  transport  the 
butter  cheaper  than  they  can  do 
now,  when  most  cars  are  not  loaded 
to  capacity.  Thus  it  now  requires 
more  cars  and  consequently  this 
system  increases  the  cost  of  trans- 
portation, which  additional  cost  the 
creameries  must  pay,  those  ship- 
ping in  carlots  as  well  as  those  ship- 
ping by  local  freight. 

Any  person  who  has  looked  into 
this  matter  knows  that  it  is  impos- 
sible for  the  creameries  to  arrange 
for  cars  and  load  every  car  to  ca- 
pacity except  at  a  few  points  where 
there  are  large  creameries — and 
even  then  it  is  almost  impossible, 
due  to  the  constant  variation  in  the 
make  of  butter.  If  the  make  was 
even  during  the  year,  this  loading  to 
capacity  could  be  adjusted  fairly 
well,  but  being  that  the  make  varies 
so  much,  it  is  impossible  as  a  rule 
to  adjust  the  set-out  of  cars  so  that 
they  can  be  loaded  full.  This  can 
only  be  done  by  consolidating  at 
advantageous  consolidating  points, 
and  it  seems  to  us  as  the  railroads 
should  be  ordered  to  do  this  as  they 
can  do  it  at  least  expense. 

The  creameries  should  get  to- 
gether through  the  Minnesota  Co- 
operative Creameries'  Association 
or  some  other  association,  go  before 
the  Interstate  Commerce  Commis- 
sion and  demand  that  the  same  rate 
on  buttei  again  be  established  on 
L.  C.  L.  as  on  carlot  shipments. 

Then  a  reduction  in  freight  rates 
should  be  demanded  at  the  same 
time,  which  the  railroads  could  well 
afford  to  giant,  as  they  could  then 
load  the  cars  to  capacity  and  save 
possibly  on  an  average  twenty-five 
per  cent  on  cars,  as  most  of  the  cars 
now  go  through  with  a  load  of  less 
than  30,000  pounds,  while  they 
could  and  should  carry  45  to  60,000 
pounds.  This  is  an  awful  waste 
which  the  shippers  have  to  pay  for, 
even  those  shipping  in  carloads  but 
more  so  those  shipping  L.  C.  L. 

It  is  expensive,  wrong  and  unjust. 


FOX  RIVER 
BUTTER  CO. 

( / n  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


of  reckoning,  and  this  day  is  usually 
not  very  far  off  either.  It  is  some 
times  necessary  for  a  creamery  to  go 
in  debt,  for  instance  when  the  stock- 
holders vote  to  make  a  loan  for  the 
construction  of  a  new  building,  but 
such  a  debt  is  not  nearly  as  dangerous 
as  is  a  debt  which  has  been  contracted 
without  the  knowledge  or  consent  of 
the  stockholders.  We  believe  that 
the  board  of  directors  of  a  co-operative 
creamery  should  have  authority  to 
expend  money  for  needed  equipment 
and  for  hiring  the  necessary  help  to 
keep  the  creamery  up  to  the  highest 
possible  standard  of  efficiency,  but 
when  it  comes  to  spending  creamery 
funds  for  such  purposes  as  paying 
abnormal  prices  for  butterfat,  then 
we  believe  that  the  stockholders 
should  have  their  say,  as  an  increased 
indebtedness  must  necessarily  be  car- 
ried by  the  stockholders  and  patrons 
who  supply  the  raw  material. 


We  regret  that  the  annual  co- 
operative creamery  meeting  is  not 
always  permitted  to  consider  and  act 
on  matters  which  may  have  a  far 
reaching  effect  on  the  success  of  the 
creamery,  while  these  meetings  are 
sometimes  asked  to  discuss  and  act  on 
matters  which  should  be  disposed  of 
by  the  board  of  directors  without  a 
vote  of  the  stockholders.  An  annual 
creamery  meeting  was  recently  asked 
to  decide  whether  or  not  the  creamery 
should  hire  a  helper  for  the  butter- 
maker,  and  while  we  don't  know 
what  action  was  taken  in  the  case,  we 
know  that  the  stockholders  of  a  co- 
operative creamery  are  not  qualified 
to  decide  a  question  of  that  kind,  and 
if  the  board  of  directors  do  not 
possess  the  necessary  judgment  to 
decide  whether  a  helper  is  needed  in 
the  creamery  or  not,  then  we  guess 
it  is  high  time  for  the  stockholders  to 
elect  a  new  creamery  board. 


We  believe  that  the  bulk  of  the 
responsibility  in  the  operation  of  a 
co-operative  creamery  must  fall  on 
the  stockholders,  but  it  is  our  opinion 
that  the  men  making  up  the  board  of 
directors  should  be  able  to  act  prompt- 
ly and  wisely  on  any  minor  questions 
which  are  liable  to  come  up  during 
the  year. 

The  creamery  that  fails  to  discuss 
cream  grading  and  quality  at  their 
annual  meeting,  may  have  a  hard 
row  to  hoe  before  the  end  of  the  year. 


A  Good  Business 
Bellevue,  la. — The  report  of  the 
Belle's  ue  co-operative  creamery,  from 
March  1st  to  December  31,  1921,  read 
at  the  annual  stockholders'  meeting, 
showed  156,943  pounds  of  butter 
made.  6,378  gallons  ice  cream.  21.2:54 
quarts  bottled  milk.  2,744  quarts 
coffee  cream,  568  quarts  whipping 
cream,  7.920  pounds  skimmilk  in 
cottage  cheese;  eggs  sold,  $4,890.17. 

C.  W.  Rouse,  manager,  has  been 
reengaged  at  the  scale.  A  system  of 
cream  gathering  by  the  creamery  will 
be  installed. 


Federal  Man    Addresses  Meeting 

Denver,  Colo. — The  recent  meet- 
ing of  Colorado  Butter  Manufactur- 
ers' Association  was  addressed  by 
Chris  Johnsen,  manufacturing  spec- 
ialist in  United  States  Dairy  Division. 


STOCKHOLDERS  NOT 
INTERESTED 


In  New  State  Association. 


Wadena.  Minn. — The  annual  meet- 
ing of  the  stockholders  of  the  Equity 
Co-operative  Creamery  and  Shipping 
Association  was  well  attended,  and 
was  addressed  by  A.  J.  McGuire. 
organization  manager  for  the  new 
Minnesota  Co-operative  Creameries' 
Association.  Inc.  Mr.  McGuire  told 
of  the  benefit  he  thought  would  come 
to  the  creamery  by  signing  up  the 
contract  with  the  state  association 
which  he  is  promoting.  The  stock- 
holders were  not  interested,  and  no 
vote  to  join  was  taken. 

Among  the  reasons  advanced  for 
the  lack  of  interest  is  the  cost,  which 
is  considered  unnecessary,  a  number 
of  carloads  of  butter  having  already 
been  consolidated  here  and  a  saving 
to  the  creameries  effected  without 
cost  to  them.  An  effort  to  disrupt  this 
voluntary  consolidation  with  the  local 
creamery  by  creameries  already  mem- 
bers of  the  association  is  said  to  be 
under  way. 

A  Fine  Showing 

The  annual  report  showed  377,493 
pounds  of  butter  made  in  1921,  as 
compared  with  235,329  pounds  in 
1920.  The  following  officers  were 
elected:  J.  E.  Nelson,  president; 
Edd  Fisher,  treasurer;  Alfred  John- 
son, vice-president  ;  P.  J.  Snyder,  Nels 
Noreen,  Joe  Goeden,  John  K.  Schiller. 
Wm.  Theisen,  directors;  H.  A.  Goet- 
sch  is  secretary. 


Big  Program 

Pelican  Rapids,  Minn. — The  pro- 
gram for  the  tenth  annual  meeting 
of  the  Farmers'  Co-operative  Cream- 
ery Co.,  to  be  held  at  the  Orpheum 
Theatre,  February  14th,  calls  for  a 
forenoon  session,  opened  with  music 
by  Pelican  Rapids  Juvenile  Band, 
general  remarks  by  President  P.  K. 
Peterson  and  report  by  Secretary  W. 
W.  Sherman. 

After  lunch  the  afternoon  meeting 
will  open  with  music,  then  Manager 
M.  Sorensen  will  give  a  "General 
Review  of  Our  Creamery."  followed 
by  election  of  three  directors  for  a 
term  of  three  years.  Addresses  will 
be  made  by  Leonard  Houske.  of  the 
Dairy  and  Food -Department ;  J.  A. 
Fisk,  with  the  Great  Atlantic  and 
Pacific  Tea  Co.,  the  latter  on  "What 
is  Good  Butter,"  and  by  County 
Agent  C.  M.  Kelehan.  Interest  on 
shares  and  refund  on  eggs  will  be  paid 
during  the  meeting. 


Falls  City,  Neb. — H.  S.  Holbut  ef 
Falls  City,  is  the  new  manager  of  Hie 
Table  Rock  Poultry  Company. 


Dairy  Supply  Service 

 ;means  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Si..  N  MINNEAPOLIS 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES')  This  Paper,  Your  Banker. 

[Commercial  Agencies. 


"Even 
Tem- 
perature 


Ask  Those  Who  Know 

A  dependable  insulation— WATER-PROOF  LITH,  when 
you  install  it  in  your  refrigerator  you  know  that  you're 
placing*  the  best  insulation  to  be  had  on  the  job. 

We  have  hundreds  of  testimonials  telling  us  that  WATER- 
PROOF" LITH  does  all  that  you'll  require  of  it.  Keeps  and 
"maintains  an  even  temperature" — Read  what  Mr.  E.  R.  Eck- 
wright,  of  Jim  Falls,  Wis.,  thinks  of  it: 

JIM  FALLS  CO-OPERATIVE  BUTTER  AX D  CHEESE 
COMPANY 

Jim  Falls,  Wisconsin,  May  6,  1921. 

UNION  FIBRE  CO.. 

Winona,  Minn. 
Gentlemen: 

You  wrote  and  asked  us  about  the  Water-proof  Lith  insulation 
^  5      we  purchased  from  your  company  in  1913.    Will  say  that  our  refriger- 
at  or  is  still  giving  good  service  and  maintains  a  very  even  temperature, 
'     and  we  have  always  been  well  pleased  with  same. 

Trusting  that  this  brief  response  will  cover  your  inquiry. 

Yours  truly, 

E.   R.  ECKWRIGHT, 
EER-AJE  Manager. 
Material  purchased  in  1913. 

The  easiest  way  and  best  way  to  keep  vour  products  at  the 
right  temperatures  is  to  insulate  with  WATER-PROOF  LITH. 
Don't  use  a  substitute  if  you  want  results. 

Union  Fibre  Co.,  Inc. 

World' a  Largest  Manufacturer*  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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MICHIGAN  ALLIED  DAIRY 
ASSOCIATION 


Third    Annual    Convention  and 
Dairy  Show. 

Saginaw,  February  14-17,  1922. 


Place  in  Organ- 
M.    D.  Munn, 

:00    P.  M.— 


The  third  annual  convention  and 
dairy  show  of  Michigan  Allied  Dairy 
Association,  to  be  held  at  Saginaw, 
Mich.,  February  14th  to  17th.  prom- 
ises to  be  a  real  dairy  event,  of  great 
value  to  the  industry. 

The  Saginaw  Auditorium  will  be 
used  for  the  convention  and  the  show, 
and  everything  will  be  under  one 
roof.  Many  well-known  machinery 
and  supply  firms  have  taken  space  in 
the  building,  and  the  exhibits  will  be 
inspected  between  sessions.  Special 
educational  exhibits  will  be  made  by 
United  States  Dairy  Division  and  the 
Michigan  College  of  Agriculture. 
Allied  Organizations 

The  organizations  allied  in  the 
undertaking  are:  Creamery  Owners' 
and  Managers',  lie  Cream  Manufac- 
turers'; also  producers,  milk  distrib- 
utors, condensed  milk  and  powder 
manufacturers,  cheese  manufacturers 
and  dairy  "boosters."  The  officers 
are : 

Glen  Overton,  Allegan,  president; 
Ernest  G.  Pray,  Charlotte,  vice- 
president;  H.  D.  Wendt,  Lansing, 
secretary;  N.  P.  Hull,  Lansing,  treas- 
urer. The  program  for  the  sessions 
follows: 

Tuesday,  February  11th 

General  Session,  10:00  A.  M.— 
Address  of  Welcome,  Mayor  Ben  X. 
Mercer,  Saginaw;  Response,  N.  L. 
Moon,  Jackson;  Committee  Appoint- 
ments; President's  Annual  Address 
and  Reports. 

General  Session,  2:00  P.  M. — "  How 
can  the   Department   of  Agriculture 


best    serve    Dairying,"    by    H.  H 
Halliday,    Lansing;    "The"  National 
Dairy  Council,  Its 
ized    Dairying,"  bv 
St.  Paul.  Minn. 

General  Session, 
"Undeveloped  Dairy  Resources,"  by 
Prof.  O.  E.  Reed,"  Lansing;  "The 
Washington  Agricultural  Conference 
Applied  to  Dairying,"  by  Milo  D. 
Campbell,  Coldwater. 

Wednesday,  February  loth 

Creamery  men's  Session,  10:00  A. 
M. — Mayor's  Welcome.  Response  by 
Prof.  A.  C.  Anderson,  Flint;  Com- 
mittee Appointments;  President's  An- 
nual Address,  by  Glen  Overton, 
Allegan;  "The  National  Dairy  Show 
as  a  Service,"  by  W.  E.  Skinner, 
Chicago. 

Creamery  men's  Session,  2:00  P. 
M. — "The  World  in  Motion,"  by 
Kindleberger.  Kalamazoo:  "The  Yel- 
low Peril,"  by  W.  W.  Marple,  Chi- 
cago; "Future's  Yardstick,"  bv  Rov 
C.  Potts,  Washington.  D.  C. 

Ice  Cream  Mfrs.  Session,  10:00  A. 
M. — Mayor's  Welcome;  Response  by 
W.  A.  McDonald,  Lansing;  Com- 
mittee Appointments;  President's  An- 
nual Address,  by  A.  E.  Williams. 
Saginaw;  Report  of  Secretary-Treas- 
urer W.  H.  Beehtel,  Caro. 

Ice  Cream  Mfrs.  Session,  2:00  P. 
M. — "Bacteria  in  Ice  Cream  and  the 


Results  of  Some  Esperiments  in 
Carbonating  Ice  Cream,"  by  Prof. 
O.  T.  Goodwin,  Lansing;  "Are  You 
An  Expert  in  Your  Business,"  by 
E.   K.  Slater,   Milwaukee,  Wis. 

The  General  Association  Banquet 
will  be  held  at  6:30  P.  M.  at  the 
Bancroft  Hotel. 

Thursday,   February  Kith 

Ice  Cream  Mfrs.  Session,  10:00 
A.  M. — "A  Matter  of  Policy,"  by 
T.  H.  Broughton,  Lansing;  "Choco- 
late Covered  Ice  Cream,"  by  N. 
Loewenstein,  Chicago;  Reports  of 
Election  of  Officers. 

Creamerymen's  Session,  10:00  A. 
M.— "Does  It  Pay."  by  E.  K.  Slater, 
Milwaukee,  and  T.  F.  Marston,  Bay 
City;  Secretary's  Report,  by  R.  F. 
Frary,  Bay  City;  Treasurer's  Report, 
by  E.  G.  Cooper,  Detroit;  Committee 
Reports;  Election  of  Officers. 

General  Session,  2:00  P.  M.— 
"Fundamental  Principles  in  Market- 
ing Dairv  Products,"  by  Rov  C. 
Potts.  Washington,  D.  C;  "The 
Dairv  Marketing  Committee  of 
Eleven,  A'.  F.  B.  F.,"  by  E.  B.  Heaton, 
Chicago;  Reports;  Election  of  Offi- 
cers. 

Thursday  evening  the  "Dairy 
Boosters"  will  give  an  entertainment 
and  smoker,  and  Friday,  the  last  day. 
the  visitors  will  devote  to  inspection 
of  the  exhibits. 


Brown  &  Root  Co. 

Cheese A  slaTS  tlir'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


GALLAGHER  BROS. 

=  Want  Shipments  of= — — 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
( The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


G.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Continental  &  Commercial  Nat'l  Bank,  Chicago 
National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $150,000.00 

119  W.  Southwater  Street 


CHICAGO 


Mcnask 

Butter 

Tub 


Si 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3§-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
(bokim 


Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Ma  iik  a  to 
Fargo 


rRANEORDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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MISSOURI  BUTTER 
CONTEST 


SCORING 


Comments    on    Qualitv    in  First 
Test. 


The  Dairy  Department  of  the 
University  of  Missouri  has  again 
revived  the  holding  of  butter  scoring 
contests  as  a  means  of  assisting  the 
creameries  and  buttermakers  in  the 
State  of  Missouri  in  improving  the 
quality  of  butter  manufactured.  A 
large  number  of  entries  were  received 
by  the  Dairy  Department  which  were 
true  representatives  of  the  butter 
manufactured  in  this  state. 

The  first  premium  was  won  by  the 
Sweet  Springs  Creamery  Co.,  Sweet 
Springs;  score,  91|.  The  second  was 
won  by  the  Emma  Creamery  Co., 
Emma;  score.  90f.  Third  premium 
went  to  the  Willow  Springs  Creamery 
Company,  Willow  Springs;  score. 
89*. 

Defects  in  The  Butter 

Several  tubs  showed  that  aged 
cream  was  used  in  the  manufacture 
which  was  very  difficult  to  handle  in 
manufacturing  a  good  piece  of  butter. 
Several  tubs  of  butter  were  made 
from  cream  which  was  only  slightly 
sour  and  had  been  pasteurized  at 
]4">  degrees  for  thirty  minutes"  time. 
This  butter  did  not  have  as  high 
flavor  as  starter-made  butter,  but 
contained  a  clean,  mild  flavor  and 
gave  every  evidence  of  having  a 
superior  keeping  quality. 

Three  tubs  of  butter  were  off  on 
color,  due  to  the  presence  of  mottles, 
indicating  that  the  butter  had  been 
over-salted  and  was  too  firm  at  the 
time  the  salt  was  incorporated. 

One  tub  of  butter  was  found  to 
contain  both  salt  and  moisture  in 
excess  of  that,  allowed  by  the  law. 
On  the  other  hand  several  tubs  were 


very  low  on  moisture  and  salt,  indi- 
cating tJiat  a  close  observation  of  the 
moisture  and  salt  content  had  been 
entirely  overlooked.  Not  any  of  the 
tubs  of  butter  received  contained  a 
pronounced  off  flavor.  Several  tubs 
displayed  a  weak  body  and  an  excess 
of  surface  moisture. 

Commercial    and  Composition 
Scores 

The  entries  were  given  a  commercial 
as  well  as  a  composition  score.  The 
commercial  takes  into  consideration 
the  value  of  the  product  purely  from 
the  market  standpoint.  The  compo- 
sition score,  however,  is  a  valuable 
check  for  the  buttermaker  in  the 
composition  of  his  butter,  a  knowl- 
edge of  which  should  be  had  by  every 
buttermaker.  Criticisms  given  •  by 
the  judge  were  together  with  the 
analysis  and  suggestions  as  to  im- 
proving the  workmanship  sent  to 
each  buttermaker. 

Cream  Too  Old 

One  very  important  point  which 
the  buttermakers  in  the  State  of 
Missouri  are  struggling  against  is  the 
failure  of  the  patrons  to  deliver  the 
cream  with  such  frequency  as  to 
enable  them  to  manufacture  an  extra 
quality  butter.  In  amny  sections  of 
this  state  the  farmers  are  isolated  and 
the  cream  must  be  hauled  over  many 
miles  of  roads  before  being  received 
at  a  cream  station  and  thence  shipped 
to  the  creamery.    The  producers  are 


bound  to  lose  money  on  butter  man 
ufactured  under  such  conditions  as 
the  butter  will  not  bring  top  market 
price  as  long  as  it  is  made  from  cream 
that  is  not  fresh  and  sweet  upon 
arriving  at  the  creamery. 

The  judging  was  done  by  Prof.  Wm. 
H.  E.  Reid. 

The  second  butter  scoring  contest 
will  be  held  at  the  Dairy  Department. 
College  of  Agriculture,  University  of 
Missouri  on  March  1.  1922. 


Make  Almost  Doubled 
Le  Sueur  Center.  Minn.— H.  Wen- 
ger,  operator  of  the  local  creamery, 
reports  a  butter  output  in  December. 
1921.  of  17,800  pounds  as  against 
9,000  pounds  in  December.  1920, 
and  20,100  pounds  in  January,  1922, 
a-  against  10.600  pounds  in  January, 
1921. 

Patronage  Increasing 
Bevesford,  S.  D. — Alsen  Creamery, 
11.  W.  Koester.  operator,  made  60,- 
000  pounds  of  butter  last  year.  For- 
merly the  creamery  had  about  forty- 
five  patrons;  last  summer  it  had  125 
regular  patrons. 


Birchwood.  Wis. — Turtle  Lake, 
near  here,  has  been  selected  as  a  cheese 
distributing  center  for  Polk,  St.  Croix 
and  Barron  counties  by  a  large  group 
of  cheese  factory  owners.  To  handle 
the  cheese  a  large  plant  will  be  erected 
which  will  cost  about  $25,000. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17.1  niiono  ^iroor  finui  Vnrb 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdlie  Jlieei,lieW  I  OIK 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  ^  YoSrTk 

r°>*  Y°ur  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative : 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


First  in  the  field 


P rinters  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Reiord 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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IMPROVING  THE  CREAM 


How  One  Operator  Does  It. 


A  tactful,  and  it  is  claimed,  very 
effective  way  of  improving  the  quality 
of  cream,  has  been  worked  out  by  H. 
Elkjer,  who  recently  took  charge  of 
the  large  co-operative  creamery  at 
Bertha,  Minn. 

Mr.  Elkjer  uses  a  slip  on  which  in- 
structions for  taking  proper  care  of 
cream  are  printed,  also  enumerating 
various  defects  that  may  be  found  in 
the  cream.  A  mark  opposite  the 
defect  found  in  any  particular  can  of 
cream  tells  the  patron  what  is  wrong, 
when  he  gets  his  empty  can  and  slip 
back.  The  card  reads: 
Xot  Complaint,  but  Suggestions 

This  is  not  a  complaint,  but  written 
because  we  feel  we  can  do  you  some 
good  by  giving  you  these  suggestions: 

1.  Wash  the  separator  after  each 
separation. 

2.  Cream  should  be  cooled  at 
once  after  it  leaves  separator. 

3.  Do  not  pour  warm  cream  into 
cold  cream.  This  practice  spoils 
the  whole  batch. 

4.  Stir  the  cream  frequently  to 
hasten  the  cooling  and  to  keep  it  in 
smooth  condition. 

5.  Adjust  the  cream  screw  so  the 
cream  will  test  about  thirty  to  thirty- 
five. 

6.  Every  cream  producer  should 
take  pride  in  delivering  cream  of  the 
proper  richness. 

7.  Deliver  your  cream  regularly. 

8.  Do  your  business  when  you 
deliver  your  cream  instead  of  deliver- 
ing cream  when  you  do  your  business. 

The  X  indicates  in  what  condition 
your  cream  reached  the  creamery. 

Cream  too  old;  cream  too  sour; 
cream   lumpy;    cream    stale;  cream 


partly  churned;  can  dirty;  cream  too 
thin;  cream  sweet  and  good  flavor; 
cream  sweet,  but  little  off  in  flavor; 
cream  frozen;  cream  sour,  but  good 
flavor;  cream  not  clean. 


WHO  MILKS  FOR  EXERCISE 


can  own  cars  and  build  modern  homes 
while  others  can  not?  The  cow  testing 
associations  are  building  up  produc- 
tion and  profits.  They  constitute  a 
powerful  factor  for  benefiting  the 
dairy  farmer. 


Milking  Wrong  Kind  of  Cows  is 
Waste  of  Time. 


CREAMERY    GIVES  BANQUET 


Followed  by  Annual  Meeting. 


Some  men  waste  enough  time  milk- 
ing scrub  cows  that  they  are  lucky  to 
be  outside  of  the  poorhouse,  according 
to  E.  M.  Harmon,  dairy  extension 
specialist  for  the  Missouri  College  of 
Agriculture.  Few  of  us  realize  the 
tremendous  amount  of  time  and  effort 
lost  in  feeding  and  milking  the  scrub 
cow.  Missouri  cow  testing  associa- 
tions are  throwing  some  interesting 
sidelights  on  this  subject. 

For  instance  they  found  last  year 
that  the  cow  that  averaged  100  pounds 
of  fat  per  year  produced  only  0.38 
pounds  of  butterfat  and  nine  pounds 
of  milk  for  each  milking  day.  The 
cows  that  averaged  200  pounds  of 
fat  per  year  averaged  0.68  pounds  of 
butterfat  and  fifteen  pounds  of  milk 
for  each  milking  day.  Those  that 
averaged  400  pounds  of  fat  per  year 
produced  1.33  pounds  of  butterfat 
and  25.1  pounds  of  milk  per  milking 
day.  In  other  words  one  man  got 
38  pounds  of  butterfat  and  900 
pounds  of  milk  per  cow  for  each  100 
days'  milking,  while  his  neighbor 
got  133  pounds  of  butterfat  and  2.500 
pounds  of  milk  for  the  same  number 
of  days'  work.  This  does  not  take 
into  account  the  fact  that  the  feed 
cost  of  producing  butterfat  in  the 
low  producing  cow  was  37.3  cents  per 
pound  while  the  good  cow  produced 
it  at  17.3  cents  per  pound. 

Is  it  any  wonder  that  some  men 


Madelia,  Minn. — The  largest  and 
most  enthusiastic  banquet  by  farmers 
and  business  ever  held  here  was  given 
by  the  Madelia  Creamery  Co.,  the 
occasion  being  the  seventh  annual 
stockholders'  meeting.  The  guests  of 
the  company  numbered  350. 

H.  M.  Clark,  Windom,  spoke  on 
co-operation  and  community  work. 
E.  J.  Holmes,  inspector  with  the  dairy 
and  food  department  followed  with  an 
address  based  on  his  experience  among 
co-operative  creameries  and  central- 
izers.  He  took  occasion  to  give  C. 
L.  Sorenson,  manager  of  the  Madelia 
plant,  great  praise  for  the  practical, 
businesslike  manner  in  which  the 
local  creamery  is  conducted  as  well 
as  for  the  splendid  co-operation  shown 
in  producing  a  clean,  sanitary  and 
high  grade  product. 

Directors  Reelected 
At  the  annual  stockholders'  meet- 
ing held  after  the  banquet,  the  direc- 
tors were  reelected,  and  in  turn  elected 
the  same  officers.  They  are: 
A.  U.  McLaughlin,  president;  C.  R. 
Penney,  vice-president;  Geo.  E.  Gjert- 
sen,  secretary;  C.  L.  Sorenson,  man- 
ager; Henry  Martin  and  Ed  F.  Mc- 
Carthy. 

The  creamery  during  1921  made 
201.979  pounds  of  butter  and  handled 
55,230  dozen  eggs  and  77,636  pounds 
of  poultry. 


FOUNDED  IN  1827  /  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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ALWAYS  Ship  Us 

Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 

References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Tour  Own 
Bank. 

G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8k  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


There  is  another  of  the  old  milestones  on 
Third  Avenue  near  Sixteenth  Street,  and  in 
the  corner  of  Thirteenth  Street  is  a  tablet 
marking  the  site  of  a  pear  tree  brought  over 
from  Holland  by  Stuyvesant  himself.  It  bore 
fruit  and  survived  Stuyvesant  Square,  once  a 
private  park  and  part  of  the  Stuyvesant  estate, 
is  now  a  public  possession.  St.  George's 
Church,  facing  the  Square,  is  the  one  in  which 
the  late  J.  Pierpont  Morgan  served  as  vestry- 
man for  over  fifty  years,  and  is  the  successor 
of  St.  George's  Chapel  in  Beekman  Street,  the 
first  chapel  erected  by  Trinity.  The  Middle 
Dutch  Church  near  by,  corner  Second  Avenue 
and  Seventh  Street,  is  worth  a  visit.  It  is  the 
successor  of  old  Rip  Van  Dam's  Church  on 
Nassau  Street,  where  the  Mutual  Life  Building 
now  stands.  It  has  interesting  tablets  to  old 
Dutch  officials.  Peter  Minuit,  first  Director 
General  and  Elder  in  the  original  church  then 
in  the  Fort;  to  Rev.  Jonas  Michaelius,  first 
minister,  and  to  J.  C.  Lamphier,  founder  of 
the  famous  Fulton  Street  daily  noonday  prayer 
meeting.  A  tablet  to  the  victims  of  the  sad 
Slocum  disaster  is  also  here.  Most  of  the 
children  in  that  tragedy  lived  in  this  neighbor- 
hood, and  a  thousand  families  were  plunged 
into  mourning.  There  is  another  church 
nearly  at  Seventh  Street,  the  Seventh  Street 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T 

Jersey  City,  N.  i 

THE  HOUSE 


GUS  LUDWIG,  MANAGE] 

Will  look  after  your  shipments 

We  solicit  your 

See  That  Your  Next  Shipment 

N.  J.  or 

ASK  US  FOR  OUR  CHICAGO  S| 

Shipper  to  receive  even  more  prompt  retains  than  m 


THE  DAIRY  RECORD 


17 


ic  &  Pacific 

L 

Chicago,  Illinois 

LLITY  BUTTER 


inn 


BUTTER  DEPARTMENT 

se  you  as  to  market  conditions 

correspondence 

to  Us  Either  at  JERSEY  CITY, 
o  Branch 


i  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ries  at  Chicago  paying  them  top  prices,  enabling  the 
rt  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


M.  E.  Church,  recalling  early  days.  It  was 
formerly  the  Bowery  village  church,  built  in 
1795.  Two  very  old  and  very  respectable 
cemeteries  are  hard  by.  The  New  York 
Marble  Cemetery,  now  almost  forgotten 
41  Second  Avenue),  but  containing  the 
graves  of  many  prominent  families — Judsons, 
Bloodgoods,  Lorillards,  Grosvenor,  Wyckoff 
and  Hollands.  The  New  York  City  Marble 
Cemetery  on  Second  Street,  east  of  Second 
Avenue  (note  the  similarity  of  names),  is 
another  half  forgotten  God's  acre.  In  it  lie 
James  Lenox,  Mrs.  .^aran  Stevens,  Pre- 
served Fish,  President  Monroe  and  John 
Ericsson  were  here  for  a  while,  but  Monroe 
was  removed  to  his  native  state,  and  Ericsson 
to  Sweden.  There  is  an  interesting  old  sun 
dial  in  the  yard,  and  a  scarcely  decipherable 
tablet  which  records  that  it  was  intended  as  a 
"place  of  interment  for  gentlemen." 

Starting  at  the  foundation.  You  can't  have 
a  happy  disposition  unless  you  have  pocket 
book  comfort.  We  know  how  to  put  real 
comfort  into  your  pocketbook — that  is,  by 
filling  it  with  the  right  and  quick  returns.  By 
using  the  G.  A.  &  P.  T.  Co.'s  "Direct  to  the 
Consumer  Service"  you  will  be  using  a  service 
that  will  give  you  returns  that  you  can  please 
your  patrons  with.    Start  shipping  today. 

( Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WHAT    MILK    WILL    DO  FOR 
BOYS  AND  GIRLS  - 


By  Gretchen  Biery. 


The  following  was  the  prize  win- 
ning essay  in  the  Canton,  Ohio, 
Milk  Campaign,  conducted  by  the 
National  Dairy  Council,  the  Ohio 
State  University  and  the  Ohio  Farm, 
Bureau : 

"Milk  is  a  vital  human  food.  It  is 
a  food  for  both  young  and  old.  A 
quart  of  milk  a  day  for  a  child  is  not 
too  much,  and  each  should  have  at 
least  a  pint.  Plenty  of  milk  gives 
children  the  chance  for  health  they 
ought  to  have.  It  helps  them  to 
grow,  keep  well,  and  to  build  strong, 
vigorous  bodies. 

"A  mother  having  the  responsi- 
bility of  the  development  and  nour- 
ishment of  an  infant  should  use  a 
quart  of  milk  a  day  in  order  to  meet 
this  additional  physical  demand. 

"Milk  gives  us  protein  for  building 
muscles  and  other  body  tissues.  It 
also  gives  us  lime,  which  is  needed 
for  our  bones  and  teeth,  and  for  other 
body  uses. 

"Protein  and  lime  are  also  impor- 
tant in  repairing  our  bones  and  in 
muscles  which  are  used  and  replaced 
as  a  result  of  the  normal  wear  and 
tear  of  our  bodies.  Well  developed 
muscles  and  strong  well-formed  bones 
and  teeth  are  just  as  essential  for  a 
strong  body  as  arc  good  materials 
and  good  construction  for  a  well- 
built  engine.  Strong,  healthy  teeth 
are  not  only  signs  of  health  but  they 
resist  decay. 

"Milk  supplies  energy  for  the  needs 
of  the  infant's  body,  and  adds  to  the 
fuel  both  of  the  child  and  adult. 
A  baby  will  double  and  often  treble 
its  weight  in  six  months,  with  no 
other  food.     Almost  every  one  likes 


to  drink  milk,  but  it  is  more  than  a 
beverage,  it  is  an  efficient  food. 

"Milk  is  necessary  to  produce 
energy,  to  promote  growth  and  to 
maintain  health.  Milk  is  a  protective 
food,  and  as  such  is  in  the  class  of 
those  foods  whose  liberal  use  protects 
health  and  promotes  growth.  It 
excels  all  other  protective  foods,  being 
approached  in  value  only  by  fresh 
vegetables  such  as  lettuce,  spinach, 
etc.  The  liberal  use  of  milk  is  the 
best  food  for  maintaining  good  health 
in  all  individuals,  and  for  promoting 
rapid,  healthy  growth  in  the  young. 

"Milk  is  the  most  excellent  food 
known  because  it  is  a  complete  food. 
It  contains  large  quantities  of  mineral 
matter  which  is  lacking  in  most  foods. 

"Good  health  demands  plenty  of 
milk.  It  supplies  the  body  with 
necessary  materials  in  exceptionally 
healthful  and  economical  form.  An 
abundant  supply  of  good  milk  is  of 
national  importance." 


Minnesota  Ice  Cream  Men 
St.  Paul,  Minn. — Winslow  W. 
Dunn,  Jr.,  general  manager  of  the 
Vanderbie  ice  cream  factory,  was 
elected  president  of  the  Minnesota 
Association  of  Ice  Cream  Manufac- 
turers at  the  annual  business  meeting. 
Other  officers  elected  are:  Clifford 
Ives,  Minneapolis,  vice  president; 
William  Paulson,  Minneapolis,  sec- 
retary; and  B.  R.  Page,  Minneapolis, 
treasurer. 


Foley,  Minn. — The  officers  of  Foley 
co-operative  creamery  were  reelected 
at  the  annual  meeting — Alphonse 
Henry,  president;  John  Lundberg, 
vice-president;  Amiel  Olander,  sec- 
retary; W.  R.  Milton,  treasurer;  J.  B. 
Latterell,  E.  A.  Lease,  Mike  Quigley, 
directors. 


Madison,  Wis. — Kennedy  Dairy 
Company,  618  University  Avenue, 
will  erect  a  sanitary  milk  and  ice 
cream  plant  to  cost  $80,000.    Plans  in 

progress. 

Princeton,  Minn.— The  Farmers' 
co-operative  creamery  here  elected: 
president,  August  Meyers;  vice-pres- 
ident, H.  C.  Nelson;  secretary  and 
treasurer,  D.  L.  Clough. 

Morning  Sun,  la. — The  H.  A. 
Selby  Co.  have  leased  the  land  just 
east  of  the  tracks  at  the  Rock  Island 
station  and  will  build  an  up-to-date 
poultry  house  to  take  the  place  of  the 
one  destroyed  by  fire. 

Kenyon,  Minn. — Old  officers  of  the 
Kenyon  Dairy  Association  were  re- 
elected. They  were:  J.  C.  Halvorson, 
president;  K.  N.  Knutson,  vice-pres- 
ident; Andrew  Charlson,  secretary, 
and  K.  C.  Overby,  treasurer. 


C.  G.  Heyd  &  Co. 

25  Sooth  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable— CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  I*. Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)     149  Reade  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Holding 
Temperature! 

MANY  users  of  the  Manning 
Cream  Ripener  and  Pasteu- 
rizer have  commented  on  the  fact 
that  the  Manning  has  great  holding 
properties.  There's  a  reason  for  this. 
The  entire  body,  including  the  covers, 
is  insulated  with  1-inch  lino-felt. 
Between  the  lino-felt  and  the  inside 
copper  pan  a  single  thickness  of 
waterproof  paper  adds  greatly  to 
the  insulation  and  completely  pre- 
vents sweating. 

Careful  attention  to  similar  de- 
tails makes  the  Manning  the  most 
perfectly  built  vat  on  the  market 
today. 


MANNING 
MANUFACTURING 
COMPANY 

RUTLAND,  VERMONT 
U.  S.  A. 


Perfect  in  Workmanship 


A 


to 


We  Know  the 
Butter  Business 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  ''knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 


to  say  we  "know. 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


»> 


Zenith  Butter 
and  egg  go. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 
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LARGEST  CUP  IN  THE  WORLD? 


Won  as  Prize  on  Butter. 

The  picture  in  this  column  shows 
the  silver  cup  won  by  E.  S.  Hanson, 
manager  of  the  co-operative  creamery 
at  Kellogg,  Minn.,  at  the  Wabasha 
county  fair  last  year,  in  competition 
with    the    creamery    operators  anp 


CONVENTION  AND  BUTTER 
CONTEST 


(Concluded  from  Page  3) 


managers  in  the  eight  counties  in 
Southeastern  Minnesota. 

One  of  Mr.  Hansen's  two  little 
helpers  is  shown  setting  in  the  cup. 
which  Mr.  Hansen  believes,  is  the 
largest  held  by  any  creamery  man 
in  the  world.  Besides  this  silver 
trophy.  Mr.  Hansen  holds  fourteen 
other  prizes  and  twenty-nine  diplomas 
won  in  butter  scoring  contests. 


nated  by  J.  B.  Ford  Co..  Wyandotte, 
Mich. 

Third  Prize— Silk  Umbrella,  also 
donated  by  J.  B.  Ford  Co. 

The  three  prize  winners  -will  not 
participate  in  the  pro  rata  fund. 

A  splendid  program  of  addresses 
and  entertainment  has  been  arranged, 
and  all  interested  should  arrange  to 
take  in  the  whole  convention,  from 
the  opening  session  to  the  last  strains 
of  "  Home  Sweet  Home,"  at  the  dance. 
Program 

Tuesday.  February  14th.  S:00  P. 
M.,  Commercial  Club: 
Call  to  Order. 

Address  of  Welcome — Mayor  A.  L. 
Ingram.  Sauk  Centre. 

Response — H.  T.  Sondergaard. 
Minneapolis. 

Secretarv's  Report — L.  M.  Jacobs, 
St.  Cloud, 

Treasurer's  Report — H.  B.  Otte,  Mel- 
rose. 

Auction  Sale  of  Convention  Butter. 
Smoker. 

Announcement  of  Scores. 

Wednesday,  February  loth.  10:00 

A.    M..   Caughren  Theatre. 

Music — Sauk  Centre  Orchestra. 

President's  Annual  Address — Geo.  X. 
Baltes.  Meire  Grove. 

'  Uniform  Methods  in  the  Creamery" 
— E.  J.  Holmers.  Minneapolis,  in- 
spector Dairy  and  Food  Dept. 

"'Creamery  Accounting" — Alfred  An- 
derson, Litchfield. 

"The  Butfermaker  of  Today" — James 
Sorenson,  St.  Paul,  secretary  of 
Minnesotta  Creamery  Operators' 
and  Managers'  Association. 

Music — Sauk  Centre  Orchestra. 

Appointment   of  Committees. 


0* 


1:00  P.  M.    Caughren  Theatre: 
Music — Sauk  Centre  Orchestra. 
Address — Chris  Heen,  Osakis,  Dairy 
and   Food  Commissioner. 
Feeding,  Weeding  and  Breeding" — 
Prof.    C.    H.    Eckles,  Universitv 
Farm.  St.  Paul. 
"Boys'  and  Girls'  Club  Work"— P. 
W.  Huntemer.  Stearns  county  Ag- 
ent. Melrose. 
"Food  for  Thought,"  a  film,  will  be 
shown    in    connection    with  Mr. 
Huntemer's  address. 
Music — Sauk  Centre  Orchestra. 
"Helping  the  Creamerv  bv  Helping 
the  Farmer"— E.  M.  Gillig.  Sauk 
Centre.   Supt.   Agriculture,  Public 
Schools. 
Report  of  Committees. 
Election  of  Officers. 
Unfinished  Business. 

6:00  P.  M.  Masonic  Temple: 
Banquet,  served  by  ladies  of  Farm- 
ers' Progressive  Club. 
Dance  after  the  Banquet. 

The  banquet  and  dance  will  be 
free  to  all  active  members  of  the 
association. 
Butter  Exhibit  at  County  Fair 
Montgomery,  Minn. — W.  H.  Beck- 
er, secretary  and  treasurer  of  Mont- 
gomery Co-operative  Creamery  As- 
sociation, has  been  appointed  super- 
intendent of  the  butter  exhibit  at 
Le  Sueur  county  fair  at  Le  Sueur. 
Mr.  Becker  will  do  everything  pos- 
sible to  make  a  fine  showing  for  the 
creameries  in  the  count  v. 


Foreston.  Minn. — The  annual  meet- 
ing of  the  Farmers'  Co-operative 
Creamery  Company  elected  the  fol- 
lowing officers:  G.  L.  Mystrom,  pres- 
ident; K.  E.  Johnson,  vice-president; 
John  Alf.  Carlson,  secretary;  H.  C. 
Krueger.  treasurer;  Nels  Sederquist. 
Anton  Nelson,  Gust  Nystrom,  direc- 
tors. 


You  realize  the  necessity  for  perfect  lefrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation.  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 


Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-705  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street  /(% 
CHICAGO,  ILL.  UT 


russel  crego  &  son  ™  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  ^  * 


M.  J.  Weinberg  &  Bro.  Butter 

* — '  References:  Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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The  "Buflovak"  Process 


An  Established  Fact 


"Buflovak"  Vacuum  Drum  Dryer 


THE  "BUFLOVAK"  PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
manufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

"Buflovak"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
and  other  liquids. 

Vacuum  Shelf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers,  Crystal- 
Users,  etc. 

IVrite  for  the  "Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 


"Buflovak"  Rapid  Circulation 
Evaporator 


1617  Filmore  Avenue 


BUFFALO,  N.  Y. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


WHAT    THEY    MADE    IN  1921 


In  Creameries  in  Charge  of  Mem- 
bers— be  Sure  to  Send  in  Your 
Annual  Report. 


Foley  co-operative  creamery.  Foley. 
Martin  Okerson.  operator — 219,024 
pounds  of  butter. 

Brush  Creek  Creamery  Co.,  Briee- 
lyn,  James  Lawson,  operator — 83,319 
pounds  of  butter. 

Farmers'  Co-operative  Creamery. 
Pease,  F.  H.  Bartelt,  operator — 314,- 
140  pounds  butter. 

Waverly  Creamery  Association, 
Waverly,  J.  C.  Hansen,  manager — 
233.198  pounds  of  butter. 

Farmers'  co-operative  creamery. 
Clara  City,  G.  A.  Tuman,  operator — 
175,682  pounds  of  butter. 

Farmers'  Co-operative  Creamery. 
Holt,  P.  L.  Anderson,  operator — 
154,000  pounds  of  butter. 

Foreston  Co-operative  Creamery 
Company,  Foreston,  C.  H.  Caswell, 
manager — 186,978  pounds  of  butter. 

Moland  Co-operative  Creamery 
Association,  Kenyon,  Oscar  Aase, 
operator — 307,632  pounds  of  butter. 

Webster  Co-operative  Dairy  Asso- 
ciation, Webster,  John  E.  Mattson, 
operator — 353,000  pounds  of  butter. 

Randall  Co-operative  Creamery  As- 
sociation, Randall,  Oscar  Rydquist, 
operator — 327,878  pounds  of  butter. 

Saratoga  Creamery  Association,  St. 
Charles,  H.  W.  Handy,  operator  and 
secretary — 140.230  pounds  of  butter. 

Blackduck  Co-operative  Creamery 
Company,  Blackduck,  J.  H.  Cockrell, 
operator— 70,000  pounds  of  butter. 

Rosby  Creamery  Association,  Be- 
midji,  Paul  A.  Peterson,  manager — 
35,000  pounds  of  butter  (26,000  in 
1920). 

Farmers'  Co-operative  Creamery 
Association,  Princeton,  Archie  M. 
Jones,  manager — 499,556  pounds  of 
butter. 

Strathcona  Co-operative  Creamery 
Association,  Strathcona,  Charles  E. 
Horien,  manager — 41,490  pounds  of 
butter. 

Thief  River  Co-operative  Creamery 
Association,  Thief  River  Falls,  H.  J. 


Olson,  operator — 625,335  pounds  of 
butter. 

Granger  Farmers'  Co-operative 
Creamery  Association.  Granger,  Man- 
ley  St.  John,  operator— 327,862 
pounds  of  butter. 

Maple  Farmers'  Creamery,  Maple 
Lake,  E.  H.  Peterson,  operator — 
263,354  pounds  butter,  a  gain  of 
41,050  pounds  over  1920. 

Verndale  Creamery  Association, 
Yerndale.  Wm.  Kelzenberg.  manager 
— 224,648  pounds  of  butter,  a  gain  of 
78.302  pounds  over  1920. 

Lindstrom  Creamerv  Co..  Lind- 
strom,  O.  A.  Holt,  operator — 444.073 
pounds  of  butter,  all  in  prints,  a  gain 
of  61.000  pounds  over  1920. 

Inter-Lake  Co-operative  Creamery 
Association,  Browns  Valley,  August 
F.  Paul,  operator — 62,812  pounds  of 
butter  (April  4th  to  December  31, 
1921). 

Rock  Creek  Co-operative  Cream- 
ery Association.  Rock  Creek,  F.  W. 
Holm,  operator — 97,470  pounds  of 
butter  (June  1st  to  December  31, 
1921). 

Ottertail  Co-operative  Creamery 
Association.  Ottertail,  Henry  C.  Wer- 
bes,  operator — 296,107  pounds  butter. 
At  present  making  110  tubs  per  week. 


thirty  per  cent  more  than  same  period 
last  year. 

Donnelly  Co-operative  Creamery 
Association,  Donnelly,  O.  C.  Gullick- 
son.  operator — 130,000  pounds  of 
butter,  forty-eight  per  cent  increase 
over  1922. 

Le  Sueur  Center  Co-operative 
Creamery  Association.  Le  Sueur  Cen- 
ter, H.  Wenger,  operator— 209.000 
pounds  of  butter,  as  against  170,000 
pounds  in  1920. 

Lake  Benton  Co-operative  Cream- 
ery Co.,  Lake  Benton,  Fred  Jacobsen, 
operator — 406.750  pounds  of  butter, 
a  twentv-nine  per  cent  increase  over 
1920.  Made  37,676  pounds  in  Jan- 
uary. 1922. 

Perham  Co-operative  Creamery 
Co.,  Perham.  Frank  Zimmermann, 
operator^350,000  pounds  of  butter, 
as  against  266,000  pounds  in  1920. 
Now  making  115  to  120  tubs  a  week, 
as  against  57  to  60  tubs  a  week  a 
year  ago. 

Madelia  Creamery  and  Produce 
Co.,  Madelia,  C.  L.  Sorensen,  man- 
ager— 201,979  pounds  of  butter.  55,- 
230  dozen  eggs,  77,636  pounds  of 
poultry.  December,  1921,  business 
three  times  as  large  as  for  December. 
1920.  Prospect  for  still  larger  business 
this  year. 


OUR  SLOGAN:   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

M.  V.  BICKEL  /V£)/1I1    ■  J.  H.  ENGELKING 

Mason  City,  Iowa  ±    ^  %_y  %J\J    J_  \J  M    W%J  Waterloo,  Iowa 

WesternRepresentative      References:  Your  Own  Bank;  Dairy  Record  WesternRepresentative 

Ficken,  Coffin  &  Co.,k. 

whD°SS  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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Simplex  "Visible"  Churn  and  Butterworker 


The  Churn  With  the  Short  Barrel 

Moisture  tests  can  be  absolutely  depended 
upon  with  this  short  barrel  Simplex  worker 
because  it  works  the  butter  evenly.  There  is  no 
possibility  of  the  butter  collecting  at  one  end 
as  in  a  long  barrel  churn  and  no  need  to  sacrifice 
profits  to  make  sure  of  the  Government  Inspec- 
tor's O.  K. 

The  Simplex  is  more  sanitary  also.  The 
operator  doesn't  have  to  put  his  head  and  should- 
ers inside  the  churn  to  get  the  butter — he  can 
take  it  from  any  part  of  the  churn  by  inserting 
the  tray  and  catching  it  as  it  drops  from  the 
shelves.  Less  labor,  less  time,  greater  cleanli- 
ness— all  chiefly  due  to  the  short  barrel. 

There  are  no  stuffing  boxes  or  loose  heads  to 
come  in  contact  with  the  butter — another  impor- 
tant sanitation  feature. 

The  28-inch  door  is  in  the  head  of  the  churn 
where  it  is  free  from  the  pounding  to  which  a 
side  door  is  subjected.  Every  part  of  the  churn 
is  easily  accessible  for  cleaning. 


Write  for  il- 
lustrated 
booklet. 


bARBEK 


IF  you  expect  to  build  or  remodel  a  creamery,  or  if  you  are  con- 
templating an  installation  of  equipment,  our  engineering  depart- 
ment is  at  your  disposal.  They  can  give  you  many  valuable  sug- 
gestions covering  floor  plans  and  arrangements,  installation  plans, 
lighting,  heating,  ventilation,  drainage,  etc.  This  advisory  service  is 
maintained  for  the  benefit  of  creamery  owners  without  cost  or  obliga- 
tion.  You  are  invited  to  use  it. 

AH.BAR8ER  CREAMERY  SUPPLY  CO. 


'Home  office ;  3oo  W. Austin  Ave.,  Chicago 

TWIN  CITY  OPFICE  ;24<JO  UNIVERSITY  AVE.. ST.  PAUL 


Simplex  Sanitary  Milk  and  Cream  Coolers 


i 


Simplex  Coolers  are  simple  in  construction  and  dur- 
ably built.  All  tubes  are  made  of  seamless  copper,  tinned 
inside  and  out,  tested  under  high  water  pressure. 

Simplex  Coolers  are  accessible  for  cleaning,  both 
external  and  internal  surfaces.  Tubes  are  connected  by 
intermediate  strips,  making  a  continuous  unbroken  sur- 
face, every  part  of  which  can  be  reached  with  a  brush. 
Tubes  can  be  cleaned  internally  by  simply  removing  brass 
slugs — an  important  feature. 

Coolers  are  furnished  in  a  wide  range  of  capacities. 
Let  us  tell  you  more  about  them  and  quote  you  prices. 


2£ 
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Abutter  House 

WANTS  MORE 

BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer  the   very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 

xt 00 f       ar\A      tVi  pcp     i  n  n  p  p  n 
y  Cctl )    (XiiKi     iiicac  niuccu 

are   rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is  ' 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation    and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 

• 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 

Chicago,  111. 

Warehouse 

163  West  South  Water  St. 

Equity  co-operative  creamery.  Wa- 
dena. A.  M.  Ashenbrener.  operator — ■ 
377.493  pounds  of  butter,  as  against 
235.329  pounds  in  1920.  Butter  out- 
put for  January.  1922.  29.827  pounds; 
for  January.  1921.  19.939  pounds. 
Creamery  expects  to  pass  400.000 
pound  mark  this  year. 

Farmers'  Co-operative  Creamery 
Co.,  Mora.  A.  C.  Rentz.  operator — - 
542,685  pounds  of  butter  as  against 
329,918  pounds  in  1920,  a  gain  of 
212.767  pounds  January.  1922.  shows 
a  gain  of  10.000  pounds  over  January. 
1920.  Mora  had  four  cream  stations 
during  1921;  now  it  has  three. 


Engagements    and  Resignations 
Paul    A.    Peterson    has    been  re- 
engaged  as   manager  of   Rosby  co- 
operative creamery,  near  Bemidji. 

O.  C.  Gulliekson  has  been  reengaged 
as  operator  and  secretary  of  Donnel'y 
co-operative  creamery  for  another 
year. 

Oscar  E.  Strand  has  been  reengaged 
as  operator  of  the  Freedhem  cream- 
ery, near  Little  Falls,  at-  last  year's 
salary,  which  is  above  the  scale. 

J.  F.  Puchta  has  resigned  as  oper- 
ator of  the  Oakland  creamery  near 
Austin  and  will  go  to  Springfield,  his 
reason  for  resigning  being  the  long 
distance  to  school. 

Chas.  J.  Strobe]  has  resigned 
operator  of  the  Eagle  creamery,  near 
Arlington,  and  has  accepted  a  like 
position  with  the  East  Union  Co- 
operative creamery,    near  Carver. 

Frank  Zimmermann  has  been  re- 
engaged as  operator  of  the  co-oper- 
ative creamery  at  Per  ham  at  better 
than  the  Association  scale,  which  the 
Perham  board  considers  fair  pay  for 
good  work. 

F.  EL  Bartelt  has  been  reengaged  as 
operator  of  the  co-operative  creamery 
at  Pease  at  the  same  salary  as  last 
year.  Mr.  Bartelt  will  soon  have 
been  in  charge  of  the  Pease  creamery 
thirteen  years,  during  which  time  he 
has  made  over  one  million  dollars 
worth  of  'butter,  nearly  all  sold  for 
Extras,  and  not  a  pound  but  sold  for 
Extras  during  the  past  four  years. 


Anions  the  Members 
.Jim    McAdams    has    changed  his 

address  from  Swea  City,  la.,  to  Blue 

Earth,  Minn. 

Clifford  Morstad  has  changed  his 

address  from  Grove  City  to  Fergus 

Falls. 

Archie  R.  Peterson,  Elbow  Lake, 
is  now  with  the  Tri-County  creamery 
at  Grafton,  N.  D. 

Rudolph  A.  Peterson,  Lester  Prai- 
rie, has  now  taken  charge  of  the 
Gushing  creamery. 

Albert  Andersen,  Erskine,  the  Flora 
Daneca  culture  man.  attended  the 
Canadian  creamerymen's  convention 
in  Winnepeg  last  week. 

L.  M.  Jacobs,  just  now  as  secretary 
of  Centra]  Minnesota  Dairymen's  and 
Buttermakers'  Association,  busy  get- 
tins  up  the  finest  convention  ever, 
has  changed  his  address  from  Sauk 
Centre  to  St.  Cloud. 

Robert  P.  Webber,  operator  of  the 
creamery  at  Carver,  is  slowly  im- 
proving from  an  attack  of  bronchitis. 
N.  C.  Burgan,  Adams,  is  substituting 
for  him  in  the  creamery,  Mr.  Bur- 
gan's  services  being  secured  through 
the  O.  M.  A. 

N.  C.  Lindberg,  Perley,  is  one  of  the 
best  and  most  dependable  district 
secretaries  (No.  4)  in  the  association, 
and  the  boys  expect  him  to  make  just 


as  good  as  fieldman  for  Unit  14 
(Thief  River  Falls)  of  the  new  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation. He  will  have  the  hearty  co- 
operation of  the  members  in  that 
territory. 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  S3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


W.  F.  Drennen  &  Co., 

Butter 

CHICAGO  -  PHILADELPHIA 


WK  w  ish  to  annou  nee  to 
our  many  friends  and 
customers  t  hroughout 
the  northwest  that  we 
have  formed  partnership  and 
purchased  "BITHLIT  PRO- 
CESSES" from  the  Shed 
Metal  Products  Co. 

The  new  organization 
known  as  the"BITHLIT  PRO- 
DUCTS COMPANY"  will  re- 
main under  the  same  man- 
agement and  we  will  aim  to 
do  our  utmost  to  still  further 
advance  the  standard  of 
workmanship  and  service  al- 
ready initiated  by  the  former 
organization. 

We  will  also  aim  to  special- 
ize in  the  re-tinning  of  ar- 
ticles pertaining  to  the  dairy 
industry  such  as  cream  vats, 
coils,  starter  cans,  milkeans, 
etc..  and  at  all  times  will 
stand  back  of  our  work  with 
a  satisfaction  guarantee* 

New  and  lower  prices  are 
forthcoming  as  a  result  of 
doing  away  with  considerable 
over-head  expense  and  if  you 
are  contemplating  re-tinning 
we  invite  your  inquiry  as  to 
prices. 

Bithlit  Products  Co. 

2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 

P.  A.  GROTH         A.  M.  HILDEBRAND 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


No.  3,  Sparta,  February  15th 
Wm.  M.  Mistele.  Hustler,  secretary 
of  District  No.  3,  announces: 

"District  Xo.  3  will  hold  its  regular 
meeting  at  Sparta,  February  15th, 
1:30  P.  M.  H.  C.  Larson,  state 
secretary,  will  be  in  attendance  at  this 
meeting.  You  are  urgently  requested 
to  attend." 


Will  Get  Rid  of  Oleo 
Owatonna,  Minn. — Steele  county 
farm  bureau's  program  for  1922  in- 
ineludes  the  making  of  a  united  effort 
to  restrict  the  use  of  oleomargarine 
in  the  county.  The  merchants 
throughout  the  county  will  be  re- 
quested by  the  local  creameries  and 
other  farm  organizations  to  discon- 
tinue the  sale. 


Carlot  Shipping  Since  Last  April 
Long  Prairie,  Minn. — Co-operative 
carlot  shipping  of  butter  started  in 
Todd  county  in  April.  1921.  according 
to  the  annual  report  of  the  county 
agent,  who  figures  that  the  creameries 
in  this  way  have  saved  about  $15,000 
in  freight  charges.  The  work  is  car- 
ried on  successfully  in  an  informal 
manner  by  the  creameries  of  the. 
•ounty  without  supervision  or  assist- 
ance of  a  state  association  and  without 
overhead  expense. 


Over  300  Patrons 
Clara  City,  Minn. — -The  report  to 
tha  annual  meeting  of  the  farmers' 
co-operative  creamery  here  showed 
175,682  pounds  of  butter  made  in 
1921.  The  creamery  has  133  stock- 
holders and  over  300  patrons.  The 
following  officers  were  elected:  A.  C. 
Rhode,  president;  A.  G.  Pieper,  vice- 
president;  John  Anderson,  secretary; 
Henry  Sechler,  treasurer;  F.  Gruesing, 
Albert  Boh) son,  Bert  Shelton,  direc- 
tors. The  officers,  with  G.  A.  Tuman, 
operator,  and  J.  R.  Orth,  of  Clara 
City  State  Bank,  are  given  much 
credit  for  the  success  of  the  creamery. 
M.  J.  Cort,  of  Creamery  Package 
Mfg.  Company,  addressed  the  meet- 
ing which,  he  said,  was  one  of  the  best 
he  ever  attended. 


Cooperative  Marketing 


Those  who  are  best  informed  and  most  interested  in 
what  Co-operative  Marketing  will  do  for  agriculture  have 
come  to  believe  that  the  first  function  of  any  co-operative 
marketing  plan  is  to  improve  the  quality  and  the  service 
in  the  products  to  be  sold. 

To  no  other  phase  of  agriculture  is  this  improvement  of 
quality  of  more  importance  than  in  the  dairy  industry  where 
the  use  of 


produces  a  distinctive,  sanitary,  improving  cleanliness  which 
does  so  much  to  protect  the  quality  ,of  the  products,  thus 
giving  the  dairyman  the  benefit  of  better  prices. 

More  than  twenty  years  of  such  usefulness  in  producing 
safe,  clean,  sanitary  cleanliness  for  thousands  of  dairymen 
proves  that  it  will  do  the  same  for  you  and  thereby  lower 
your  cleaning  costs. 

Order  from  your  supply  house.   It  cleans  clean. 


Indian'in'CircIe 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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You 

Know 

How 


hard  it  is  to  maintain  an  even  temper- 
ature in  your  refrigerator. 

We  Know  How 

to  make  it  possible  to  keep  any  temper- 
ature you  want.  Let  us  show  you  how 
York  Refrigerating  Machinery  will  do 
this.    Write  us  today. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


HENNEBERGER  S E R V I C E  — P RO M PT  RETURNS 


Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


ON  THE 
OTHER  HAND 

Dr.  Woods  Hutchinson,  doctor, 
lecturer  and  Saturday  Evening  Post, 
writer,  said  in  a  popular  lecture  on 
"The  Pace  That  Kills."  the  other 
day:  "Diet  is  a  most  important 
factor  in  retaining  health  and  youth. 
A  properly  balanced  diet  should  in- 
clude meat,  vegetables  and  plenty  of 
butterfat."  The  National  Dairy 
Council  is  getting  there — you  actually 
read  such  things  in  the  papers  now 
a-days. 

*  *  * 

Cream  grading,  getting  the  farmers 
to  bring  better  cream.  Everybody 
wants  it.  co-ops  and  centralizers.  Mr. 
Hepburn  put  everybody  hep  to  it  at 
the  last  N.  C.  B.  A.  meeting.  Great 
stuff.  Picked  up  a  postal  card  from  a 
creamery  in  Sioux  Falls  the  other  day. 
Picture  of  man  howling  "We  need 
your  sour  cream."  But,  then.  South 
Dakota  is  not  the  only  state  where 
some  people  have  remarkable  ways  of 
promoting  the  quality  of  cream. 

*  *  * 

Minnesota  is  on  the  high  road  to 
reach  to  top-notch  success  in  organ- 
ized co-operative  dairy  marketing 
or  has  engaged  in  a  doubtful  experi- 
ment, according  to  which  side  is 
telling  it  to  you.  But  that  state  is  a 
piker  along  side  of  Wisconsin,  where 
they  are  tying  up  every  farmer  who 
milks  cows — or  maybe  it  is  the  cows — 
into  one  grand  union  for  the  whole 
state.  The  conservative  ones  can 
have  the  creameries,  cheese  factories, 
condenseries  and  milk  plants  and  tie 
them  up  in  little  knots,  but  the  grand 
union  will  have  all  the  farmers  and 
their  milk,  so  what  good  will  the  other 
combinations  do.  They  can't  run 
without  the  milk,  and  the  grand 
union  will  control  every  drop  of  that. 
These  be  great  days! 

*  *  * 

James  Sorenson  in  a  recent  install- 
ment of  his  Practical  Buttermaking 
talks  told  of  a  farmer  who  bought 
oleomargarine  while  carrying  a  cream 
check  for  $500  in  his  pocket.  The 
secretary  of  the  M.  C.  O.  M.  A. 
no  doubt  is  a  good  secretary,  but  he 
is  a  poor  propaganda  writer.  To  give 
the  story  the  proper  effect,  he  should 
have  let  the  creamery  go  bump,  while 
the  patron  was  so  busy  eating  oleo 
he  didn't  have  time  to  cash  the  check. 
Which  reminds  us  of  a  blackboard 
in  the  creamery  at  St.  Charles,  Minn., 
some  time  ago.  "Ten  Dollars  Reward 
for  the  Conviction  of  any  Patron  of 
this  Creamery  Purchasing  Oleomar- 
garine" was  the  announcement  by 
Manager  J.  M.  Rasmussen.  The 
funny  part  was  that  sales  of  steer 
butter  dropped  to  nothing  in  that 
burg  over  night. 

*  *  * 

Have  been  lost  three  weeks  without 
it,  first  time  in  many  years.  But 
finally  it  came.  James  Rowland  & 
Company's  note  book,  carried  right 
over  the  heart  ever  since  Ed  Slater 
first  was  a  buttermaker.  Always 
same  shape  and  same  handy  pages 
for  jotting  down  things — telephone 
numbers,  winnings  and  losses  of  the 
night  before,  receipes,  expense  sketch- 
es and  whatnot.  Even  a  place  for 
your  name  and  address  in  case  you 
forget  them,  and  the  size  of  your  hat, 
although  that  may  vary.  And  re- 
ceipts and  quotations  on  New  York 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


butter  and  eggs  for  the  past  five 
years.  Also  weather  forecast  for  all 
of  1922.  It  doesn't  forecast  the 
prices  on  butter  and  eggs  too,  nor 
does  it  forecast  whether  or  not  How- 
ard Reynolds,  of  the  firm,  will  be  the 
next  dairy  and  food  commissioner  of 
Iowa.  But  the  way  they  shy  at  the 
appointment  to  succeed  Senator  Ken- 
yon  just  now,  the  right  man  may  have 
to  be  caught  and  calmed  before  he 
accepts  the  commissionership  in  that 
state. 

*    *  * 

Sorry  if  we  have  to  pass  up  the 
convention  at  Sauk  Centre,  Minn. 
The  Central  boys  are  the  real  bunch, 
they  know  how  to  work  and  how  to 
play.  They  are  not  spectacular  in 
Stearns  and  Todd  counties,  and  Sauk 
Centre  may  be  all  Sinclair  Lewis 
calls  it,  but  they  stick  together  and 
they  get  there.  There  was  a  conven- 
tion a  few  years  ago  of  the  Central, 
when  Sam  Haugdahl  told  the  story  of 
his  life  and  all  but  took  the  cornet 
away  from  Geo.  Baltes  and  conducted 
the  band  himself.  It  would  be  worth 
the  trip  to  see  that  once  more.  Any- 
way, the  boys  all  turn  out,  and  every- 
body will  be  there.  Don't  miss  it, 
and  be  sure  to  be  on  deck  to  watch 
Mr.  Huntemer  auction  off  the  butter 
and  get  a  free  lesson  in  real  salesman- 
ship. He  is  the  life  of  the  party. 
Wasn't  it  at  a  Central  convention,  too, 
that  Bill  Borden  nearly  wrecked  a 
private  house  trying  to  sleep  in  it. 
The  snoring,  you  know,  and  the  owner 
had  no  cyclone  insurance.  This  trip 
Bill  will  sleep  in  one  of  his  own 
Dreadnaughts,  guaranteed  to  stand 
anything  and  control  moisture. 


Had  a  Fine  Meeting 
Kenyon,  Minn. — The  annual  meet- 
ing of  Moland  Co-operative  Creamery 
Association,  held  in  the  community 
hall  over  the  creamery,  was  well 
attended,  enthusiastic  and  most  har- 
monious. Officers  were  reelected: 
Hans  Dale,  president;  K.  E.  Stran- 
demo,  vice-president;  G.  E.  Stran- 
demo,  secretary;  Elling  L.  Underdahl, 
treasurer;  Henry  Sathrum,  Ray  Kane, 
Mark  Markson,  directors.  The  1921 
output  of  butter  was  307,632  pounds. 
Oscar  Aase.  operator,  addressed  the 
stockholders  on  creamery  matters, 
and  he  and  Mrs.  Aase  served  coffee 
and  lunch.  O.  B.  Strand  and  Andrew 
Finstuen,  who  spoke  on  co-operative 
marketing  and  the  farm  bloc,  con- 
gratulated the  Moland  creamery  on 
its  splendid  success. 


INSURANCE 
AGAINST 
BURGLARIES 


IS  THE  ONLY  REAL  PROTECTION— THE  ONLY  PRE- 
CAUTIONARY MEASURE  YOU  CAN  USE  THAT  WILL 
MAKE  GOOD  YOUR  LOSS  WHEN  IT  COMES. 

Double  lock  your/efrigerator — but  locks  are  easy  picking 
for  burglars.  Rig  up  an  alarm — but  will  it  work  the  night 
you  need  it — and  will  you  be  home  that  night  to  back  it  up 
with  armed  resistance  to  a  gang  of  desperate  criminals? 
You  and  your  friends  may  be  visiting  in  the  next  town  the 
night  selected  for  your  "job" — burglars  have  a  way  of 
picking  their  time  most  inconveniently  for  the  other  fellow. 
You  can't  forestall  them. 

But  you  can  and  should  use  every 
safeguard  AND  THEN  INSURE 
AGAINST  BURGLARY  LOSSES  IN 


National  Surety  Company 


No   Red  Tape 
Requirements. 
Prompt 
Satisfactory 
Adjustments. 


Burglary  Insurance 
and  Fidelity  Bonds 
WM.  B.  JOYCE  &  CO. 

IWorthtvestern  Managers 

SAINT  PAUL,  MINNESOTA 


"The  World's 
Largest  and 
Strongest  Sure- 
ty and  Burglary 
Insurance  Com- 
pany." 


The  cost  of  a  policy  covering  the  entire  year's  output  of  the  averpge  creamery  amounts 
to  only  a  few  tubs  of  butter.    When  writing  advise  the  greatest  amount 
of  butter  you  usually  have  on  hand  at  any  one  time. 
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Oh!  Say - 
«Ship  To 


Trelease 
Underhill 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
duct* Cos.  Audit  Systems  and  Income  Tax  Service 
St,  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


J.  Narzisenfeld 


WHOLESALE 


BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank.N.  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Recod. 


Frank  A,  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


COW    TESTING  ASSOCIATION 
Helps  Swell  Creamery  Output. 

Editor.  Dairy  Record:  Just  a  few 
figures  from  my  daily  records  as  the 
annual  creamery  meeting  will  not  be 
held  until  in  June: 

Butter  made  during  1920.  305.20(i 
pounds. 

Butter  made  during  1921.  375.482 
pounds. 

With  prospects  of  a  substantial 
increase  in  1922.  due  a  good  deal  to 
the  interest  taken  by  the  farmers  in 
better  feeding  and  care  of  their  cows, 
and  because,  after  all  is  said  and  done, 
the  good  old  dairy  cow  is  a  good 
standby  when  everything  else  is  so 
uncertain,  and  also  since  the  testing 
association  which  was  started  about 
a  year  ago.  A  number  of  our  patrons 
have  joined  and  found  by  having  their 
cows  tested,  that  there  is  a  big  differ- 
ence in  the  cows  that  they  have  on 
hand.  Some  are  better  producers 
than  they  expected  and  again  some 
are  not  worth  their  care,  say  nothing 
about  the  feed  that  is  wasted' on  them. 

I  also  believe  in  co-operative  mar- 
keting of  the  dairy  products,  but  I  also 
believe  that  we  should  not  lose  sight  of 
the  producing  end  of  the  dairy  business 
and  always  make  sure  that  we  are 
doing  everything  possible  to  better 
conditions  both  as  to  quality  and 
quantity.  One  thing  is  certain  we 
must  have  good  quality  if  we  expect 
to  make  any  impression  whatsoever 
in  the  co-operative  selling  association. 

Here  is  hoping  that  we  may  see 
the  day  when  the  new  Minnesota 
Co-operative  Creamery  Association. 
Inc.,  may  be  a  success.  With  best 
wishes  for  the  future  success  of  our 
own  M.  O.  M.  Association. 

L.    C.  Jensen, 
Shafer,  Minn. 


CREAMERY  REPORTS 

Publish  Or  Not  Publisb 

Editor,  Dairy  Record:  Before  taking 
up  the  question  of  "abnormal  over- 
run" again,  there  are  a  few  questions 
we  would  like  to  ask. 

How  did  you  arrive  at  the  figures 
you  have  given  as  the  "average 
overrun"  for  the  monthly  creamery 
reports  of  the  Extension  Division? 

You  have  refused  to  further  publish 
the  monthly  reports  of  the  Agricul- 
tural Extension  Division  on  the  co- 
operative creameries,  and  you  gave 
as  your  reason  that  this  data  secured 
from  the  creamery  secretaries  without 
an  actual  investigation  of  their  books 
is  unreliable. 

We  would  like  to  ask  you  if  you 
have  investigated  the  manner  through 
which  the  figures  are  arrived  at  that 
make  up  "New  York  Extras"  and  if 
so  we  would  be  pleased  to  have  an 
explanation  of  them. 

As  you  have  pronounced  the  month- 
ly creameries  report  of  the  Extension 
Division  as  inaccurate  and  mislead- 
ing, will  you  please  publish  the  month- 


ly report  of  any  creamery  in  the  state 
for  1921  that  you  consider  correct. 

In  your  editorial  of  December  21st 
you  state  that  you  have  not  published 
a  single  annual  report  of  a  farmers' 
co-operative  creamers-  since  the  spring 
of  1919.  We  would 'like  to  ask.  why 
not?  You  give  as  your  reason  in  this 
same  editorial,  that  more  harm  than 
good  can  come  from  their  publication. 
We  are  not  clear  on  what  harm  you 
refer  to  from  publishing  reports  of 
creameries.  Should  creamery  man- 
agers, operators,  directors  and  pa- 
trons, not  know  what  other  cream- 
eries are  doing?    Should  farmers  who 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LU  N  KE  N  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

GfiVfP4\JV  2?U  Wvsliffe  Street 
LFlVlr/YLN  I    Ph0a9  Neitor  l87  8 

Minnesota  Transfer,    -  Minn. 
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FRICK   ICE  MACHINES 

HAVE  BEEN  ON  THE  MARKET  ALMOST  HALF  A  CENTURY— THEREFORE  YOU  TAKE 
NO  CHANCES  WHEN  YOU  PLACE  YOUR  ORDER  WITH  US. 

Write  Us  For  "ICE  and  FROST"  It  Tells  The  Story  of  The  FRICK  MACHINE 
OUR  ENGINEERS  ARE  AT  YOUR  SERVICE 


Western 
Sales  Agents 

FRICK  CO. 

Waynesboro,  Pa. 


fl\lDVE5T  RlONEERMC  &  FQUIrfflEflT  fp. 


CHICAGO 


Branch  Office 
826  Plymouth  Bldg. 
Minneapolis,  Minn. 

Phone  Atlantic  2742 


are  patrons  of  second  and  third  rate 
creameries,  and  of  cream  stations, 
not  know  what  first  class  creameries 
are  accomplishing  in  volume  of  busi- 
ness, in  the  price  received  for  high 
quality  butter  and  the  price  paid  for 
butterfat?  Should  all  this  informa- 
tion be  kept  under  cover  because  some 
creamery  manager  figures  an  "ab- 
normal overrun?"  or  because  some 
creamery  secretary  may  make  a  mis- 
take in  arriving  at  his  figures? 

I  am  willing  to  accept  the  rank  and 
file  of  co-operative  creamery  reports 
as  a  true  index  of  the  co-operative 
creamery  business,  and  I  would  ask 
you  to  produce  proof  to  the  contrary. 

To  ignore  this  great  and  splendid 
source  of  information  on  the  ground 
that  some  reports  are  questionable,  is 
like  the  man  who  condemned  the 
whole  Bible  on  account  of  the  story 
of  "Jonah  and  the  whale?" 

The  man  who  is  constantly  looking 
for  mistakes  and  points  at  which  he 
can  aim  his  arrow  of  criticism  is  gen- 
erally able  to  find  them. 

Let  us  have  the  co-operative  cream- 
ery reports  and  take  them  at  their 
face  value.  It  is  only  through  know- 
ing the  practices  of  the  co-operative 
creameries,  both  good  and  bad,  that 
we  can  arrive  at  a  system  of  general 
uniformity  and  improved  methods. 
A.  J.  McGuire, 

St.  Paul,  Minn. 


WITH  ALL  CREAMERIES  IN 


Now  Minnesota  Association 
Would  bo  Cheaper,  Corres- 
pondent Thinks. 


Editor,  Dairy  Record:  Your  editorial 
on  State  Creamery  Association  does 
not  sound  like  good  sense  to  me,  you 
expect  280  creameries  all  over  the 
state  to  do  as  well  as  600  creameries 
working  together. 

When  our  creamery  churned  100.- 
000  pounds  of  butter  we  had  one 
operator  and  one  helper.  In  1921  we 
churned  573,000  pounds,  we  had  one 
operator  and  two  helpers,  five  times 
the  work,  with  one  $80.00  man. 

The  first  man  is  always  the  high 
priced  man.  It  will  cost  much  more 
to  get  butter  in  carlots  if  the  cream- 
eries are  scattered.  If  they  had  the 
280  creameries  in  the  north  half  or 
the  south  half  of  the  state  your  edito- 
rial might  be  of  some  value.  If  you 
are  for  the  dairy  interest,  please  use 
common  sense. 

A.  L.  Veigel, 
Mankato,  Minn. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Reeprsentative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Associalion 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week- 

Since 

Cities 

Feb.  3 

Jan.  27 

Jan. 1,1922 

39.736 

40.288 

198,279 

New  York  

50,611 

57.996 

245.428 

Boston  

19,070 

14.929 

71.320 

Philadelphia.  .  .  . 

17,551 

15.902 

81,832 

Total  

126,968 

129,115 

596,859 

Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  31,  1922 


Cities 

In 

Out      |  On  Hand 

Chicago .... 
New  York.  . 
Boston  

103.904 
194,384 
71,924 
217,690 

1, 101. 164lll,  780,015 
750,127]  6.458.476 
508.263,  4.283.980 
139,260  1.243.500 

Philadelphia 

Total .... 

587,702  2,498,814  23.765,971 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Jan.  30 . . , 
Jan.  31.. . 
Feb.  1... 
Feb.  2... 
Feb.  3... 
Feb.  4... 


NY. 

Boston 

44.772 

18,8681 

46,032 

19.552! 

46.856 

18.550 

21,232  47,078119,153  12,961 
21,863  47.699  19,889  13,338 
21,916  45,832  19.327ll3,991 


REVIEW  OF  THE  BUTTER  MARKETS 
FOR  WEEK  OF  JAN.  28th  TO  FEB. 
3,  1922 


Wholesale  Prices  of  92-Sc.ore  Butter 


Jan . 

Jan . 

Jan . 

Feb. 

Feb. 

Feb. 

Markets 

28 

30 

31 

1 

2 

3 

New  York .  . 

38  5 

38} 

39 

38} 

38 

37 

Chicago.  .  .  . 

36} 

37 

37 

37 

37 

37 

Philzdelphia 

38} 

38} 

38} 

38) 

36 

36 

Boston  

37 

37 

38 

38 

37  5 

37  5 

Markets  Rule  Steady 
The  butter  markets  during  week  ending 
February  4th  were  notable  for  their  steady 
position  with  prices  showing  only  minor 
fluctuations,  a  condition  which  is  very  un- 
usual at  this  time  of  the  year  and  especially 
so  this  year.  It  developed  like  a  lull  after 
a  storm.  After  long  periods  of  depression 
during  the  fall  and  early  winter  months 
the  markets  apparently  reached  bottom, 
buyers,  both  consumptive  and  speculative 
jumped  in  to  increase  stocks  at  bottom 
prices.  This  led  to  a  sharp  reaction  which 
proved  only  temporary  and  the  markets 
again  became  weak  and  unsettled,  fluctuat- 
ing back  and  forth  for  several  days.  How- 
ever, during  this  time  receipts  became 
lighter  due  to  severe  weather,  low  domestic 
prices,  and  firmer  foreign  markets  de- 
creased the  imports,  low  prices  increased 
consumption  and  the  markets  gradually 
during  the  week  ending  February  4th,  and 
the  previous  week,  assumed  steady,  healthy 
position  with  supplies  just  about"  sufficient 
to  meet  a  regular  consumptive  demand. 
New  York  Market  Weakest 
Of  the  four  markets,  Chicago  was  the 
steadiest  where  92  score  remained  un- 
changed at  37c  from  Monday  to  Friday, 
inclusive.  The  New  York  market  opened 
on  Monday  with  92  score  at  38  5c  a  half 
cent,  was  added  on  Tuesday,  but  taken  oft" 
again  on  Wednesday.  On  Thursday  an- 
other half  cent  was  lost,  and  toward  the 
Close  of  the  week  the  market  became  weak, 
showing  further  reductions.  Boston  and 
Philadelphia  held  fairly  steady,  but  toward 
the  close  also  weakened  to  some  extent. 
New  York  Weakness  Due  to  Foreign 
Butter 

For  several  weeks  importations  have 
played  a  relatively  important  part  as  a 
factor  on  the  butter  markets  because 
actual  arrivals  were  very  light  and  the  con- 
dition of  foreign  markets  was  such  that  but 
little  more  was  expected  in  the  near  future. 
During  the  week,  however,  they  again 
came  into  prominence  with  the  arrival  of 
several  shipments  at  New  York,  and  reports 
of  weaker  Danish  markets.  Arrivals 
amounted  to  about  three  thousand  boxes 
of  New  Zealand  and  Australian  butter  from 
Vancouver,  two  hundred  casks  of  Danish 
from  Denmark,  and  868  boxes  of  New 
Zealand  from  Southampton  which  was 
consigned  to  a  Canadian  concern.  Six 
thousand  two  hundred  thirty-eight 
boxes  of  Australian  also  arrived  at  San 
Francisco,  most  of  which  undoubtedly 
will  go  to  New  York.  Danish  cables 
dropped  during  the  week  from  38  to  34 
cents  c.i.f.  The  arrival  of  more  foreign 
butter  and  lower  Danish  markets  undoubt- 
edly were  largely  responsible  for  the  weaker 
condition  of  the  eastern  markets.  To  sum 
up  the  situation  it  would  be  unfair  to  state 
that  the  markets  all  over  the  country  were 
very  weak.  There  are  still  several  factors 
that  tend  to  sustain  the  markets.  Nearly 
all  reports  from  producing  sections  among 
which  is  the  report  from  the  American 
Creamery  Butter  Manufacturers'  Associa- 


tion, which  shows  an  increase  in  the  make 
over  the  same  period  last  year  of  20.9 
per  cent  and  an  increase  over"  the  previous 
week  of  slightly  more  than  one  per  cent, 
indicating  that  the  weather  has  had  it's 
effect  in  reducing  production.  Reductions 
in  storage  stocks  early  in  the  week  were 
sizable  but  later  were  not  quite  so  large. 
The  consumption  demand  is  good.  Street 
stocks  at  Chicago  were  light,  and  while 
there  was  some  accumulation  in  the  eastern 
markets,  stocks  there  were  not  large. 
Eastern  markets  closed  easy  and  unsettled, 
with  operations  on  a  cautious  basis,  and 
Chicago  also  somewhat  easy  and  unsettled 
because  of  lower  eastern  markets,  but  with 
stocks  only  barely  sufficient  to  supply  the 
demand. 

H.  C.  Taylor. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers*  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.  Jan  30.  39   ©39}  38  i   35}  ©38 

Tues.  Jan  31.  39  5  (3  40     38}  (339     36  ©38 
Wed,  Feb  1,   39    ©39}  38   (338}  35!,  (6375 
Thu.  Feb2.    38J©39     37}  (538     35    (n  37 

Fri,     Feb  3.    37  i  (5.38     37   35    (8  36} 

Sat.     Feb  4.   36  5 ©37}  36    (5  36}  34}  (5  35  4 

Friday.  February  3rd — 
Creamery — 

Higher  scoring  than  Extras  37  J  (5.38 

Extras  (92  score)   @37 

Firsts  (90  to  91  score)  35    (a  36 1 

Firsts  (88  to  89  score)  32  J  (a  34  J 

Seconds  (83  to  87  score)  31  @32 

Lower  grades   ©30 

Centralized,  cars,  91  score  @.  .  . 

Centralized,  cars,  90  score"  34  (334} 

Centralized,  cars,  89  score   ©33} 

Centralized,  cars,  88  score  32   (332  5 

Centralized,  cars.  84  to  87  score.  .  @ 

Unsalted.  higher  than  Extras  38}  (3.39 

Unsalted,  Extras  (92  score)  37  @38 

Unsalted.  Firsts  (90  (3  91  score) .  .  .35  ©36} 
Unsalted,  Firsts  (88  (3,89  score).   .32}  (334} 

Unsalted.  Seconds  31  ©32 

Udsalted.  lower  grades   ©30 

Held  or  storage,  high  scoring  33  }  (5  34  } 

Held  or  storage.  Extras  32  (333 

Held  or  storage.  Firsts  30}  ©31} 

Held  or  storage.  Seconds  29   (5  30 

Held,  unsalted.  high  scoring  33  1  (a  34  \ 

Held,  unsalted.  Extras  32  ©33 

Held,  unsalted,  Firsts  30}  @31} 

Held,  unsalted.  Seconds  29  (330 

Held  or  storage,  lower  grades  ....  27  ©28 

Danish,  casks,  duty  paid  37  ©38 

New  Zealand,  fresh,  boxes,  duty- 
paid  35  ©36} 

Argentine,  fresh,  boxes,  duty  paid  30  (3.32 
Australian,  fresh,  boxes,  duty  paid. 34}  (3,35} 


CHICAGO  BUTTER 

(From  Dailv  Trad< 
Extras 


AND  CHEESE 
Bulletin.) 

Firsts  Cent. 
91  Score  90-C.L. 


AA  ' 
34} 
34} 
34} 
34} 
34 

©36 


(«  3.-> 

(»  33  1 
(5  29 


92  Score 

Mon..  Jan.  30  36}  35 

Tues.,  Jan.  31...     37  36 

Wed..  Feb.  1 ...     37  36 

Thu.,   Feb.  2 ...     37  36 

Fri.,     Feb.  3   37  36 

Sat.,     Feb.  4..  .  .     36  35 
Saturday.  February  4th. — 

Creamery.  Extras  (92  scores)  

Higher  scoring  lots  command  a 

premium. 
Firsts  (91  scores),  short  lines. .  . 

Firsts  (88  to  90  scores)  30 

Seconds  (83  to  87  scores)  27 

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   ©34 

89  Scores  32}  @33 

Cheese 

Cheddars  19  J  ©20 

Twins  19J  ©20 

White  19 1  ©20 

Daisies,  Double   ©20} 

Single   ©20} 

Longhorns   ©20} 

Young  Americas   ©20} 

Squares  23}  ©24 

Swiss.  Block  22  ©22} 

Limburger.  1  pound   ©24 

2  pounds   ©23 

Brick,  Fancy   ©15} 


Mon 
Tues 
Wed. 
Thu. 
Fri., 


BOSTON  BUTTER 
Extras 
Ash 

..  Jan.  30   37} 

Jan.  31   37} 

Feb.  1   37 

Feb.  2   37 

Feb.  3   37 


MARKET 

Ass't  Ex. 
Firsts  Spruce 

33  ©36  38  

33  (3  36  37}  ©38 
33  ©36  37  ©38 
33  ©36  37  ©38 
33  ©36  37  ©38 


PHILADELPHIA    BUTTER  MARKET 
(From  "Commercial  List'*) 

Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Mon..  Jan.  30  39  34  ©35    31  ©33 

Wed.,  Feb.  1..  .       39  34  ©35    31  ©33 

Thu.,  Feb.  2...       35  33  ©34    30  ©32 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


flelp  Wanted 


Wanted,  Helper  in  Creamery — State 
age  and  experience:  also  wages  expected; 
one  that  is  not  afraid  of  work.  H.  Wenger. 
Le  Sueur  Center.  Minn.  2-8 


Position  Wanted  as  helper  or  assistant 
butterrnaker  in  up-to-date  creamery  by  a 
young  man' 19  years  old;  not  afraid  to 
work:  have  experience:  have  testing  and 
engineer's  license;  can  come  at  once:  please 
state  salary  in  first  letter.  M.  Vernon 
Nelson,  Route  4,  Box  56,  St.  James,  Minn. 
 2-8 

Helper  Position  Wanted  by  young  man 
with  experience  In  co-operative  creamery; 
have  no  bad  habits:  can  come  at  once: 
please  state  wages  and  particulars  in  first 
letter.  Floyd  W.  Robinson,  Houston. 
Minn.  2-8 

Position  Wanted  as  cheesemaker  for 
Brick  or  American  cheese  factory:  I  am 
Swiss,  age  35,  married,  best  references; 
state  wages.  L.  Spring,  Route  3,  Verndale, 
Minn.  2-15 

Position  Wanted  by  assistant  butter- 
maker  in  a  large  creamery;  honest,  neat 
and  clean;  experience;  can  furnish  best 
references;  be  sure  and  state  salary  in  first 
letter.  Address  2833,  Dairy  Record,  St. 
Paul,  Minn.  2-8 

Position  Wanted  as  a  helper  in  a 
creamery;  have  experience:  can  come  at 
once;  state  wages  in  first  letter.  Address 
Willie  Andersen,  Askov  Creamery  Associa- 
tion. Askov,  Minn.   2-8 

Position  Wanted  as  helper  by  young 
man.  twenty-one  years  old:  want  to  learn 
the  trade;  can  come  at  once;  state  wages  in 
first  letter:  six  months'  experience.  Floyd 
De  Wald.  Leader.  Minn.   2-15 

Position  Wanted  as  assistant  butter- 
maker;  have  experience:  attended  1921 
dairy  school  course:  have  testing  and 
engineer's  license;  state  wages  in  first 
letter;  can  come  after  March  1st.  Reuben 
Larson.  Upsala.  Minn.  2-15 

MINNEAPOLIS     BUTTER  MARKET 
Creamery  Specials 

Mon.,  Jan.  30  34 

Tues.,  Jan.  31  35 

Wed.,  Feb.  1  35 

Thu.,   Feb.  2  35 

Fri.,     Feb.  3  35 

Sat.,    Feb.  4  31 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis..  Jan.  30th. — On  the 
Wisconsin  Cheese  Exchange  today,  1.955 
boxes  of  cheese  were  offered.  The  bid  on 
30  boxes  of  Twins  was  passed  and  the 
balance  sold  as  follows:  75  Twins  at  18|c. 
1.100  Daisies  at  19}c,  200  at  19jc.  400 
Double  Daisies  at  19c,  and  150  cases  of 
Longhorns  at  19c. — A.  C.  Erbstoeszer, 
Auctioneer. 
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EN  YARD  &  GODLE  Y,  Inc. 
£S  Butter  and  Eggs  JSU 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  17  GGS-  BUTTER  O  Q  ERVICE 
EWIS  L.BERT  OC  OONS 


Rte:?£ZeS^non  151  READE  STREET,  NEW  YORK       Western  Representative: 

geByers,211  7th  St." 
Little  Falls,  Minn. 


niiDv  Dcrnon   .  '     nraieru  neprraenwuve: 

Pr^nVn^BANK      BUTTER  dTld  EGGS  GeorgeByers  211  7thSt.N.E. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOTJSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


UROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 

John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCI"   <HTCl    E^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  ,        n        ,       0.        XT  *.T      ,    2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  KeaCie    St.,   NeW    lOrK     Minneapolis,  Minn. 


Wanted,  Position  as  helper  in  co- 
operative creamery:  have  some  experience: 
can  come  at  once:  state  wages  in  first  letter. 
Alton  L.  Henderson.  Lowry.  Minn.  2-8 

Position  Wanted  as  assistant  butter  and 
ice  cream  maker;  can  churn  or  run  a  freezer, 
also  run  ice  machine;  experience:  give  good 
reference.  Address  2840,  Dairy  Record. 
St.  Paul,  Minn.  2-8 

Wanted — A  position  as  assistant  in 
creamery;  I  have  had  experience  as  assist- 
ant and  one  year  as  operator;  have  taken 
the  1921  dairy  course  at  the  Minnesota 
University,  and  I  also  hold  a  testing  and 
engineer's  license;  can  furnish  recommenda- 
tions as  to  my  ability  upon  request.  Ad- 
dress 2839.  Dairy  Record,  St.  Paul,  Minn. 

2-8 


]^vcrvii\crij^\ipplic^ 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737.  Dairy  Record.  St.  Paul.  Minn.  6-22tf 


Electrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


One-fourth  H.  P.  Electrio  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,    Minn.  12-7tf 


Blaokmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Creamery  Bookkeeping  Simplified  by 
using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records: 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  2-22 


For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition;  proce.  $100.00 
F.  O.  B.  Carbondale.  Colo.  Farmers' 
Creamery,  Carbondale,  Colo.  12-28tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


For  Sale — Several  2.  3,  4  and  6  ton  used 
refrigerating  machines;  in  good  running 
order;  right  price  made  for  quick  sale: 
installation  may  be  arranged.  Address 
2830,  Dairy  Record.  St.  Paul,  Minn.  2-22 


For  Sale — About  450  new  milk  cans, 
factory  second  guaranteed;  10-gallon  size, 
western  pattern,  average  weight  20  pounds, 
each  $2.50:  8-gallon  size,  heavy  one-piece 
bottom,  weight  about  19  pounds,  each 
$3.00;  5-gallon  size,  one-piece  bottom, 
weight  about  12  pounds,  each  $2.25; 
sample  sent  prepaid  50  cents  per  can 
additional;  immediate  shipment  F.  O.  B. 
St.  Paul.  Address  2827,  Dairy  Record. 
St.  Paul,  Minn.  2-8 


Wanted  to  Buy  a  churn;  about  400- 
pound  capacity;  state  make,  condition, 
how  long  used  and  cash  price  in  first  letter. 
Red  Wing  Milk  Co.,  Red  Wing,  Minn.  2-8 


For  Sale — 300-gallon  Jensen  Ripener, 
$150;  300  gallon  Wizard  disc  coil,  $150; 
one  Burroughs  adding  machine,  five  col- 
umn, cost  $150,  as  good  as  new,  $90;  ten 
horsepower  kerosene  engine.  International 
new  type,  used  a  week,  $300.  Lakeville 
Creamery  Company,  Lakeville.  Minn.  2-8 

For  Sale — Disbrow  Giant  Churn,  in 
good  condition;  a  bargain.  Address  2841, 
Dairy  Record.  St.  Paul,  Minn.  2-8 

Pasteurization — Avoid  a  premature 
hardening  of  the  casein  by  using  the  Sin- 
clair patented  process  in  pasteurizing  your 
milk  or  cream.  Geo.  Sinclair,  1956  Feronia 
St..  St.  Paul.  Minn.  2-8 

Wanted — 6,000-pound  cheese  vat  in 
good  condition;  500-pound  weigh  can;  curd 
knives,  curd  mill  and  press;  state  price  and 
condition.    H.  C.  Crever.  Hugo.  Minn.  2-8 

Wanted  Second  Hand  30-gallon  starter 
can  in  good  condition;  state  minimum 
price.  Truman  Creamery,  Truman,  Minn. 
 2-15 

For  Sale — A  Victor  Trunnion  Starter 
Can  in  fine  condition;  if  taken  soon,  at 
$75.00.   Jake  T.  Gross,  Freeman.  S.  D.  2-15 


Wanted  to  Buy — A  second  handed  tub 
or  batch  ice  cream  freezer;  ice  breaker. 
Babcock  hand  tester  and  some  cans  and 
tubs.  Adrress  Karl  Andreasen,  Buffalo. 
Wyo.  2-15 

Disbrow  Churn — One  No.  8  Heavy 
Duty,  chain-drive  Disbrow  churn;  used 
only  a  few  weeks,  practically  as  good  as 
new,  at  a  big  sacrifice  in  price.  Address 
2837,  Dairy  Record,  St.  Paul,  Minn.  2-15 


g\isii\ess(3\aivccs 


Partner  Wanted  in  fast  increasing 
business.  Address  2823,  Dairy  Record, 
St.  Paul,  Minn.  l-25tf 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3.000:  a  great  summer  resort; 
food  reason  for  selling:  price  reasonable: 
act  quick:  this  is  a  bargain.  Address 
2815.  Dairy  Record.  St.  Paul,  Minn. 
 12-28tf 

Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker:  located  on 
main  street  of  town  of  400  population;  two 
fine  lots:  wooden  building,  ample  size; 
good  water;  drainage  in  river:  good  refrig- 
erator and  machinery:  patrons  mixed 
nationality;  good  schools  and  churches: 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.  Address  2826.  Dairv 
Record.  St.  Paul.  Minn  l-25tf 

Creamery  for  Sale — The  Amherst 
creamery,  in  a  good  location,  eight  miles 
from  Canton  and  eleven  miles  from  Lanes- 
boro,  is  for  sale.  It's  in  good  running  order 
with  good  machinery;  fine  building  and 
also  residence  property;  sealed  bids  will  be 
accepted  up  to  February  20.  1922,  at  noon: 
the  right  is  reserved  to  reject  any  and  all 
bids.  Write  Amherst  Creamery  Associa- 
tion, Canton,  Minn.  2-15 


Wanted  to  Rent — Creamery  with  large 
territory  in  good  dairy  section  in  Western 
Minnesota  or  Eastern  North  Dakota  by 
thoroughly  experienced  creamery  man. 
Address  2831,  Dairy  Record,  St.  Paul. 
Minn.  2-8 


Wanted,  Cheesemaker  with  some  capi- 
tal to  start  cheese  factory:  good  territory 
and  good  local  market  at  home  and  adjoin- 
ing cities:  will  furnish  room  free  of  charge: 
plenty  steam  furnished  at  reasonable  rates: 
also  have  good  quantity  of  milK;  ready  to 
turn  over  now.  Address  2845,  Dairy 
Record,  St.  Paul,  Minn.  2-15 


For  Sale — Creamery,  ice  cream  factory 
and  produce  business;  we  are  doing  a  good 
business  in  all  lines,  well  located  and  the 
business  can  be  doubled:  good  shipping 
point  and  large  territory;  will  sell  part  inter- 
est or  all;  this  will  stand  any  investigation. 
Address  2838, ;  Dairy  Record,  St.  Paul, 
Minn.  2-15 


Well  Equipped  Creamery  for  Sale — 
New  building  and  machinery;  good  growing 
community;  large  local  delivery  and  un- 
limited, direct  shipping  may  be  had;  make 
in  flush  about  a  carload  of  butter  per  week ; 
also  handle  from  one  to  two  cars  of  eggs 
per  week,  and  poultry  in  season:  valuation 
is  over  $20,000;  I  hold  half  interest.  Un- 
balance is  held  by  bankers  of  this  city: 
anyone  wishing  to  take  this  interest  must 
be  well  experienced;  must  have  about 
$5,000  to  invest;  the  balance  may  be  ar- 
ranged. Address  2824,  Dairy  Record,  St. 
Paul.  Minn.  2-8tf 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843. 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 


For  Sale — A  well  equipped  creamery  in 
Wisconsin  in  good  condition;  '  railroad 
facilities;  owner  unable  to  attend  to  place 
owing  to  other  business;  price  right  for 
quick  sale.  Address  2844,  Dairy  Record. 
St.  Paul,  Minn.  2-15 
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Butter — Eggs 


18    9  3 


John  S.  Morris  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:   Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPtNCOTT,  Western  Representatives 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

Reference:    Fort  Dearborn  National  Bank,  Dairy  Record 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


^personal/ 


S.  E.  Gaustad,  of  Ulen,  Minn.,  will 
take  charge  of  the  Oakland  creamery 
near  Austin,  Minn. 

I.  H.  Dokken,  president  of  the 
Crescent  Creamerv  Company,  Sioux 
Falls.  S.  D.,  was  in  St.  Paul  last  week. 

E.  J.  Fahey.  manager  of  the  Cream- 
ery Package  Mfg.  Company,  Minne- 
apolis, and  O.  S.  Johnson.  St.  Paul, 
representative  of  Diamond  Crystal 
Salt  Co.,  were  among  the  Twin 
Cities  men  at  the  Canadian  creamery- 
men's  convention  at  Winnipeg  last 
week. 

C.  E.  McNeill,  president  of  C.  E. 
McNeill  &  Co.,  well  known  Chicago 
butter  and  egg  house,  passed  through 
St.  Paul  last  week  on  his  way  home 
from  the  creamerymen's  convention 
at  Winnipeg,  where  he  went  as  repre- 
sentative of  the  National  Poultry, 
Butter  and  Egg  Association.  Mr. 
McNeill  looks  forward  to  a  greatly 
increased  business  in  Minnesota  but- 
ter in  Chicago  this  year. 


N.  G.  LINDBERG,  PERLEY, 
FIELDMAN 


For  Unit  No.  11,  Minnesota 
Co-operative  Creameries' 
Association. 


N.  C.  Lindberg,  manager  and  oper- 
ator of  the  co-operative  creamery  at 
Perley,  Minn.,  was  engaged  as  field- 
man  by  Unit  No.  14,  Minnesota  Co- 
operative Creameries'  Association,  at 
a  meeting  of  the  directors  at  Thief 
River  Falls  last  week. 

Mr.  Lindberg,  whose  headquarters 
will  be  at  Thief  River  Falls,  is  secre- 
tary of  District  No.  4.  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  and  in  that  position  has 
shown  much  organization  ability. 
He  is  well  known  throughout  the 
territory  covered  by  the  unit,  and  his 
standing  as  a  creamery  manager  and 
operator  is  high. 


Creamery  Goes  Hack 
Cyrus,  Minn. — C.  C.  Thoen,  pro- 
prietor of  the  local  creamery,  who 
rented  out  his  creamery  two  months 
ago,  has  been  forced  to  take  it  back 
and  will  run  it  himself  again,  the 
renter  being  unable  to  manage  it  suc- 
cessfully. 


v  Z.  —  FA  I RS,  

CONVENTIONS.MEETINGS. 
SCORING  CONTESTSJETO0. 

Polk  Co.  (Wis.)  Butter  and  Cheese 
Makers'  Association— Annual  meeting, 
Osceola,  Wis.,  Thursday,  February  9th. 
B.  J.  Lindvig,  Luck,  secretary. 

Central  Minnesota  Dairymen's  and 
Butter  makers'  Association — Annual 
Convention,  Sauk  Centre,  February  14-15, 
1922.    L.  M.  Jacobs,  Sauk  Centre,  Sec'y- 

Michigan  Allied  Dairy  Association — 
Annual  Convention  and  Show,  Saginaw, 
February  14-17,  1922.  H.  D.  Wendt,  sec- 
retary ,  376  Capital  National  Bank  Bldg.. 
Lansing. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention,  Minot,  March 
7th  to  9th.    R.  F.  Flint,  Bismarck,  Sec'y. 
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WISCONSIN  FEBRUARY 
BUTTER  SCORING 

By   E.    H.   Earrin^ton,  Madison, 
Wisconsin. 

Our  butter  scoring  for  the  months 
of  January  and  February  was  held  on 
February  1st.  At  that  time  butter 
was  scored  from  fifty-three  cream- 
eries, by  four  judges,  J.  E.  Boetscher 
and  James  Van  Duser,  of  the  Dairy 
and  Food  Commission;  H.  C.  Larson, 
of  the  Buttermakers'  Association, 
and  L.  C.  Thompson,  instructor  in 
buttermaking  in  the  dairy  school. 

There  were  eighty-two  .samples  of 
butter  sent  to  the  dairy  school  for 
scoring  during  the  month  of  January 
from  different  creameries  in  the  state, 
but  the  list  of  scores  given  with  this 
article  includes  only  those  received 
during  the  last  week  of  the  month. 

So  many  buttermakers  are  getting 
interested  in  this  work  that  hardly  a 
day  passes  but  what  we  receive  a 
package  of  butter  from  some  creamery 
asking  us  to  judge  and  test  it  for  the 
purpose  of  verifying  the  buttermaker's 
opinion  or  to  help  him  determine  what 
his  overrun  ought  to  be,  or  asking 
some  question  about  how  to  improve 
the  butter  flavor. 

Ninety  per  cent  of  the  butter  scored 
90  or  better,  and  twenty-five  per  cent 
scored  92  or  better. 

The  men  who  are  sending  this  butter 
to  us  regularly  constitute  a  very 
interesting  class,  and  among  the 
method  blanks  and  comments  re- 
ceived there  is  at  least  one  which 

(Continued  no  page  30) 


HURON,  S.  D.,  MARCH  29th-30th 

Place  and  Time  of  South  Dakota 
Dairy  Convention. 

W.  A.  Leighton,  Sioux  Falls,  pres- 
ident of  South  Dakota  State  Dairy 
Association,  announces  that  the  or- 
ganization will  hold  its  annual  con- 
vention at  Huron,  S.  D.,  March  29th 
and  30th. 

The  program  will  be  announced  at 
an  early  date. 


Joins  New  State  Association 
Owatonna,  Minn. — Havana  co-op- 
erative creamery  has  become  a  mem- 
ber of  the  Minnesota  Co-operative 
Creameries'  Association,  according  to 
action  taken  by  the  recent  annual 
meeting  which  was  addressed  by  A.  J. 
McGuire,  organization  manager. 

Members  of  the  Pratt  co-operative 
creamery  expressed  themselves  as 
favoring  the  new  state  creameries' 
association  by  a  motion  passed  at  the 
annual  meeting  of  the  company.  C. 
H.  Markytan,  secretary,  is  a  state 
director  in  the  new  association. 


GREAT  INCREASE  IN  OUTPUT 


For  1921  by  Minnesota  Go-oper- 
ative   Creameries   Over  1920, 
Official  Reports  Show. 

Compilations  made  by  Chris  Heen. 
Dairy  and  Food  Commissioner  of 
Minnesota,  from  the  first  eighty-nine 
annual  reports  received  from  Minne- 
sota co-operative  creameries  from  all 
over  the  state  show  a  butter  produc- 
tion of  15,770,422  pounds  for  the 
year  1921. 

The  same  creameries  manufactured 
13,175,553  pounds  of  butter  in  1920, 
and  produced  2,594,869  pounds  more 
butter  in  1921  than  in  1920.  This 
shows  an  increase  in  1921  of  over 
nineteen  per  cent. 

Law  Compels  Reports 

All  creameries  and  cheese  factories 
in  the  state,  whether  private  or  co- 
operative, must  make  a  report  of  their 
business  to  the  dairy  and  food  depart- 
ment, according  to  law.  They  shoidd 
be  sent  in  at  the  earliest  possible  date. 


THUNDERING  "NO" 


By  Stockholders,  on  Joining  New 
State  Association. 


The  stockholders  of  the  Eagle 
Valley  Co-operative  Creamery  Asso- 
ciation at  Clarissa,  Minn.,  at  their 
annual  meeting,  February  6th  rejected 
the  proposal  to  join  the  new  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, according  to  a  letter  to  The 
Dairy  Record,  from  0.  P.  Shelstad, 
secretary  and  manager. 

The  creamery  made  621,327  pounds 
of  butter  in  1921,  as  against  503,882 
pounds  in  1920,  a  gain  of  23.5  per 
cent  in  one  year.  The  creamery  has 
356  patrons  and  practices  cream 
grading.  All  the  officers  were  re- 
elected: Ole  K.  Forberg,  president; 
Louis  Johnson,  vice-president;  O.  P. 
Shelstad,  secretary;  Anton  Anderson, 
treasurer;  Henry  Jedlicka,  director  for 
three  years.  Jos.  Hansen  is  the  oper- 
ator. 

Secretary  Shelstad's  letter  in  full 
follows: 

Against  Turning  Management 
Over  to  Strangers 

"Editor,  Dairy  Record:  We  are 
herewith  enclosing  our  annual  report 
for  your  pleasure,  as  we  feel  that  you 
have  been  of  great  assistance  to  the 
creameries  of  this  state  in  helping  us 
solve  our  problems  as  they  come  up 
from  time  to  time. 

"We  wish  to  advise  you  that  the 
joining  of  our  creamery  with  the  new 
Minnesota  Co-operative  Creameries' 
Association.  Inc.,  was  rejected  at  our 
annual  meeting  by  the  stockholders 
by  a  thundering  'No,'  as  they  did 
not  feel  that  they  wished  to  turn  over 
their    creamery    to    some  strangers 


STENDEL  AND  GUINEY  FIRST 


In   Ames   National    Contest . 

H.  C.  Stendel  of  Northwood,  la. 
receives  a  gold  medal  as  first  prize  in 
the  gathered  cream  class  in  the  scoring 
held  February  8th  and  9th  at  Ames 
in  connection  with  the  Ten-day  Short 
Course  for  experienced  creamery  oper- 
ators now  in  session  at  Iowa  State 
College.  Mr.  Stendel's  score  was  95. 
Second  prize  in  the  same  class  goes  to 
E.  C.  Bollman  of  McGregor,  la.,  on 
a  score  of  94 

The  gold  medal  in  the  whole  milk 
class  goes  to  E.  M.  Guiney  of  Tripoli, 
la.,  who  receives  a  score  of  94.  R.  J. 
Allenstein  of  Bremer  receives  the 
silver  medal  in  this  class  on  a  score  of 
93|. 

A  hundred  and  ten  tubs  of  butter 
were  entered  in  the  contest.  Iowa 
and  Minnesota  were  most  liberally 
represented  but  butter  from  ten  other 
states  was  also  entered.  The  judges 
were  O.  A.  Storvick,  of  Albert  Lea, 
Minn.,   H.   D.   Reynolds,  of  Mason 

(Continued  on  page  32) 


LABEL  FOR  NEUTRALIZED 
BUTTER 

Measure  Introduced  in  New  York 
Legislature. 

An  amendment  to  the  agricultural 
law  has  been  introduced  in  the  New 
York  legislature  reading  as  follows, 
according  to  the  Chicago  Produce 
News: 

"Section  38-A  reads:  "No  person 
by  himself,  his  agent  or  employe,  can 
mamifacture  for  sale,  sell,  offer  or 
expose  for  sale  butter  that  is  produced 
or  manufactured  from  cream  that  has 
added  to  it  a  neutralizer  for  the  pur- 
pose or  with  the  effect  of  neutralizing 
or  destroying  inferiority  produced  by 
decomposition  or  putrefaction  or  by 
any  other  cause,  or  that  has  been 
put  through  any  process  or  with  that 
effect  before  being  manufactured  into 
butter, luless  he  shall  plainly  brand 
or  mark  the  package,  tub  or  wrapper 
in  which  the  same  is  put  up  or  sold,  in 
a  conspicuous  place,  with  the  words, 
'butter  made  from  neutralized  cream.' 
The  said  words,  'butter  made  from 
neutralized  cream,'  shall  be  in  black 
letters,  Gothic  type  not  less  than 
three-eighths  of  an  inch  square.  This 
act  shall  take  effect  immediately." 


without  having  a  voice  in  the  man- 
agement, and  furthermore  the  tre- 
mendous expense  connected  with  it. 

"Again  thanking  you  for  your 
valuable  support  in  the  past,  we  are 
yours  truly. 

"Eagle  Valley  Co-operative  Creamery 
Association, 
"O.  P.  Shelstad,  Sec'y-Mgr." 
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WHY  HESITATE 

Prof.  Ellenberger,  of  Vermont,  showed  a  recent  cream- 
ery men's  conference  in  that  state  that  the  difference  in 
market  returns  between  butter  made  from  a  given  quan- 
tity of  thirty  per  cent  cream  making  02  scoring  butter, 
and  butter  made  from  a  like  quantity  of  thirty  per  cent 
cream  making  88  scoring  butter  is  actually  greater  than 
the  market  returns  of  butter  made  from  the  same  quan- 
tity of  twenty-five  per  cejit  cream  making  92  scoring 
butter.  In  the  price  paid  for  the  cream  we  recognize 
quickly  enough  the  five  points  difference  in  test,  and  we 
ought  not  to  hesitate  to  recognize  the  four  points  differ- 
ence in  quality  in  the  same  manner.  We  do  not  believe 
that  in  adoption  of  the  cream  grading  system  there  is  any 
reason  to  fear  competition  which  refuses  to  do  the  same. 
Cream  grading  and  paying  for  cream  according  to  grade 
fundamentally  is  so  just  and  right,  that  it  is  bound  to 
win.  The  creamery  or  creamery  system  that  puts  off 
adopting  the  systein  much  longer,  may  not  get  a  chance  to 
adopt  it  at  all. 


JUST  ONE  CONTEST,  PLEASE! 

Now,  before  arrangements  for  this  year's  National 
Dairy  Show  and  'whatever  conventions  may  be  held  in 
connection  with  it,  are  taking  any  kind  of  shape,  we  rise 
to  ask  for  one  butter  scoring  contest  with  one  set  of  judges 
only  during  the  big  event.  From  comments  and  com- 
plaints heard  during  the  last  Show  and  long  after,  a  great 
deal  of  dissatisfaction,  if  not  actual  distrust,  was  created 
among  the  creamery  operators  by  the  holding  of  two 
National  butter  scoring  contests  simultaneously  and  with 
two  different  sets  of  judges.  We  are  not  criticising  any 
body  for  this  arrangement,  but  simply  at  this  time  want 
to  point  out  the  fact  that  to  a  great  many  creamery  men 
the  whole  thing  looked  like  one  grand  mix-up,  and  if 
confidence  in  these  contests  is  to  be  maintained,  a  repeti- 
tion must  be  avoided  at  all  costs. 

Two  sets  of  entry  blanks,  two  sets  of  shipping  tags,  two 
sets  of  rules,  two  sets  of  prizes,  two  different  ways  of 
disposing  of  the  entries,  two  sets  of  judges,  two  superin- 
tendents, two  ways  of  making  returns  to  the  exhibitors, 
and  two  different  scores!  Three  ways  to  make  entries — 
in  one  contest  or  in  the  other,  or  in  both,  with  one  entry 
for  both  contests,  or  two  entries,  either  from  the  same 
churning  or  from  two  different  churnings!  And  all  the 
butter  coming  into  one  and  the  same  place  at  one  and  the 
same  time!  We  have  heard  operators  claim  that  they 
sent  one  entry  only  to  one  content  and  it  didn't  show  up 
there,  but  in  the  other  or  in  both,  or  that  one  and  the  same 
entry  showed  several  points  difference  in  the  two  scores, 
or  that  two  entries  from  the  same  churning  showed  a  sub- 
stantial difference  in  the  scores.  We  submit  that  all  of 
this  is  bewildering  to  the  contestants,  unjust  to  the  butter 


judges,  damaging  to  the  organizations  in  charge  and 
undermining  all  contest  work. 

We  would  not  blame  genial  Col.  Skinner  at  all,  if  he 
put  his  foot  down  hard  and  insisted  that  only  one  butter 
scoring  contest  be  pulled  off  during  the  Show.  That 
would  not  bar  other  associations,  national  or  state,  from 
awarding  prizes  on  the  same  scores. 


SALARIES  AND  BONUS  SYSTEMS 
The  United  States  Dairy  Division  suggests  a  bonus 
system  as  incentive  to  stimulate  employes  in  milk  plants 
to  become  more  efficient,  and  it  appears  to  us  that  a  bonus 
system  would  also  be  of  great  benefit  in  all  creameries, 
co-operative  as  well  as  private  and  centralized  plants. 
The  minimum  salary  scales  adopted  by  the  creamery 
operators'  and  managers'  organizations  in  Iowa,  Wis- 
consin and  Minnesota  are  built  on  the  principles  of  the 
bonus  system,  and  they  are  fair  to  creamery  as  well  as  to 
the  operator,  as  far  as  they  go,  but  there  is  no  doubt  that 
they  might  be  worked  out  in  much  greater  detail  with 
increased  benefit  to  all  concerned.  The  four  essentials  in 
a  good  bonus  system  are  outlined  by  the  Dairy  Division 
as  follows: 

1.  The  management  must  recognize  the  utter  futility 
of  cutting  a  rate  after  it  has  once  been  established. 

2.  The  bonus  must  increase  the  total  wages  above  that 
which  the  employe  would  ordinarily  receive  for  that  kind 
of  work.  Otherwise  there  is  no  incentive  for  the  employe 
to  increase  his  efforts. 

3.  The  bonus  must  be  based  on  fair  standards.  If 
a  standard  is  set  too  high,  it  is  unfair  to  the  employe, 
and  too  low  a  standard  is  equally  unfair  to  the  employer. 
Scientifically  set  rates  and  the  Golden  Rule  are  essential 
to  the  setting  of  standards  fair  to  the  employe  and  em- 
ployer. 


^LO-^i^-  t^U  to  tiling 


DISTRIBUTED  BY 


The  Creamery  Package  Mfg.  Company 
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4.  A  bonus  system  should  increase  the  wage  to  the 
employe  and  decrease  the  cost  per  unit  to  the  employer. 
The  rates  should  be  so  set  and  maintained  that  the  ben- 
efits will  be  mutual  and  fair  to  the  men  and  to  the  man- 
agement. 

While  the  Division  apparently  has  in  mind  a  class  of 
employes  of  a  type  different  from  that  of  the  operator  of 
the  co-operative  creamery  who,  himself,  in  most  cases 
must  be  wholly  or  in  part  the  manager  in  charge  of  the 
plant,  it  should  be  possible  to  work  out  a  system  of  bonus 
pay  which,  in  part,  would  take  the  place  of  the  present 
minimum  salary  scales  and  promote  efficiency  to  a  greater 
extent.  The  creamery  which  finds  itself  on  the  rocks  is 
always  glad  to  pay  a  fair  salary  to  the  operator  who  can 
pull  it  off  and  out  into  smooth  water  again,  but  altogether 
too  often  changing  boards  of  directors  forget  the  rocks, 
once  the  operator  has  done  the  hardest  work.  Then, 
when  the  creamery  is  running  nicely,  directors  sometimes 
get  the  idea  that  it  is  running  itself,  and  then  the  cry  for 
cutting  of  the  operator's  salary  goes  up.  If  that  is  done, 
it  is  the  same  as  cutting  the  bonus  rate  after  it  has  once 
been  established  and  against  which  the  Dairy  Division 
warns  in  these  words:  "Do  not  break  faith  with  your 
men  by  cutting  the  rate." 

Fair  overrun,  honest  testing,  butter  of  a  certain  com- 
position and  score,  freedom  from  certain  molds,  economical 
use  of  fuel,  power,  salt,  packages,  liners,  belts  and  other 
supplies,  increased  receipts  of  butterfat  from  a  certain 
territory — these  and  other  branches  of  the  operator's 
work  might  be  made  subject  to  a  bonus  system.  The  great 
difference  in  conditions,  general  lay-out  and  equipment 
would  prove  a  difficulty  in  establishing  uniform  rates, 
but  through  the  co-operation  with  each  creamery  this 
difficulty  could  be  overcome.  And  co-operation  between 
the  creameries  and  the  operators  would  be  necessary  to 
establish  any  sort  of  bonus  system  that  would  be  an 
improvement  on  the  salary  scales,  but  if  such  a  system 
would  be  an  improvement  and  fair  and  desirable  to  all 
concerned,  such  co-operation  should  readily  be  forth- 
coming. 


HALF  POUNDS  AND  HALF  POINTS 
Is  there  any  good  reason  why  the  creamery  patrons 
should  not  be  credited  with  half  pounds  in  cream  weighing 
and  half  points  in  cream  testing,  if  the  scales  and  tests 
show  that  they  have  them  coming.  Half  a  pound  of  cream 
means  real  money,  especially  to  the  patron  with  a  small 
amount  of  cream,  and  half  points  on  the  test  also  mean 
money,  especially  to  the  large  patron.  With  present  day 
creamery  offices,  computers  adding  machines  and  ready- 
to-use  accounting  systems,  a  decimal  point  and  an  extra 
cipher  make  little  difference,  and  it  is  just  as  easy  to  figure 
with  16.5  pounds,  test  23.5,  as  it  is  to  figure  16  pounds, 
test  23.  Of  course,  it  cuts  the  overrun  like  blazes,  but 
after  all  is  said  and  done,  justice  and  accuracy  are  more 
important.  The  additional  work  is  no  good  reason  for 
placing  half  pounds  and  half  points  among  the  unrecog- 
nizable and  undeterminable  factors.  There  is  a  far  cry 
from  the  days  when  the  secretary  of  the  co-operative 
creamery  kept  the  whole  business  wrapped  in  an  old 
newspaper  deposited  on  top  of  the  kitchen  cupboard,  to 
be  taken  down  once  a  month  and  worked  over  perspiringly, 
and  today  with  its  office  and  accounting  equipment  which 
should  be  right  in  every  creamery,  if  it  isn't  there  already, 
and  the  patrons  are  entitled  to  the  benefits  of  these  im- 
provements, among  them  the  half  pounds  and  half  points. 


Ice  on  the  farm  next  summer  means  first  grade  cream. 


How  Many 
Square  Feet? 

Aside  from  the  insulation  used, 
the  heating  and  cooling  efficiency  of 
any  cream  ripener  or  pasteurizer  de- 
pends directly  upon  the  number  of 
square  feet  of  heating  and  cooling 
surface  in  the  coil. 

It  is  a  fact  that  the  Manning 
Cream  Ripening  Pasteurizer  has 
more  square  feet  of  heating  and  cool- 
ing surface  than  any  other  coil  vat 
on  the  market. 

The  Manning  coil  is  built  with  a 
special  large  circumference  so  that  it 
rotates  within  two  inches  of  the 
bottom,  sides  and  ends  of  the  vat. 
When  you  buy  a  cream  ripener  in- 
vestigate this  question  of  heating 
and  cooling. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS.  MINN. 


Good  compensation  doesn't  make  a  poor  creamery 
operator  good,  but  it  makes  a  good  one  better  and  keeps 
him  where  he  is  needed. 


The  First  Cost  Low  as  it  is. 

is  Practically  the  Last 
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JAMES  SORENSON 

Minnesota 
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How  could  a  co-operative  creamery 
pay  fifty  cents  per  pound  for  Decem- 
ber butterfat,  when  the  average  price 
of  New  York  Extra  Creamery  butter 
was  about  forty-three  cents  for  that 
month?  This  question,  of  course,  can 
not  be  answered  definitely  by  any 
one  except  by  the  secretary  and  oper- 
ator in  the  creamery  in  question,  but 
it  can  do  no  harm  to  do  a  little  figuring 
and  guessing,  and  if  we  make  a  bad 
mess  of  it,  let  us  hope  that  the  fellows 
who  really  know  the  answer  to  this 
problem,  will  come  across  and  tell  us 
all  about  it. 


creamery,  the  receipts  would  be  $5.- 
904.  Subtracting  from  this  an  esti- 
mated operating  cost  of  $516,  which  is 
equal  to  three  and  one-half  cents  per 
pound  of  butter  manufactured,  we  find 
that  this  creamery  could  pay  44.9 
cents  per  pound  for  butterfat.  If  a 
creamery  operating  on  this  basis  was 
to  pay  five  cents  more  per  pound  for 
butterfat,  how  could  it  be  done? 


Let  us  suppose  that  this  creamery 
took  in  12,000  pounds  of  fat  in  De- 
cember, which  with  a  twenty-three 
per  cent  overrun  would  produce  14,760 
pounds  of  butter.  If  this  butter  was 
sold  at  forty  cents  per  pound  net  to  the 


We  doubt  if  the  creamery  in  ques- 
tion received  as  much  as  forty  cents 
net  per  pound  for  butter  sold  in 
December,  and  we  also  doubt  if  the 
operating  expenses  were  less  than 
three  and  one-half  cents  per  pound  of 
biitter  made,  hence  we  will  turn  our 
attention  to  the  overrun.  Since  the 
recent  discussion  of  overrun  we  are 
forced  to  admit  that  there  is  no  limit 
to  the  overrun  that  a  creamery  can 
get,  if  they  trim  weights  and  tests  to 
suit  themselves.  If  the  reader  will  do 
a  little  figuring  he  will  find  that  the 
overrun  in  this  case  would  have  to  be 
35.5  per  cent,  if  the  price  for  butterfat 
was  increased  five  cents  per  pound. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing*  Co. 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


We  shall  not  attempt  to  explain  just 
what  we  think  of  an  operator  who  is 
so  efficient  that  he  can  show  a  thirty- 
five  per  cent  overrun  at  the  end  of  the 
month,  as  our  meager  knowledge  of 
the  English  language  would  prevent 
us  from  making  a  full  and  complete 
expression,  and  suffice  it  to  say,  that 
an  operator  of  that  type  should  be 
serving  time  in  some  other  institution 
besides  a  creamerv. 


To  pay  an  extra  five  cents  per  pound 
for  butterfat  in  a  creamery  receiving 
12,000  pounds  of  fat  a  month,  would 
require  just  $600,  and  if  this  money 
could  not  be  obtained  through  the 
overrun,  it  would  of  course  have  to 
come  from  some  other  source.  Pos- 
sibly this  creamery  pulled  off  the  old 
stunt  that  was  quite  popular  years 
ago,  namely,  saving  up  some  money 
during  the  year  and  then  applying  it 
on  the  price  of  butterfat  in  December. 

There  is  usually  a  reason  for  any  one 
doing  things  that  are  quite  unusual, 
and  it  is  not  difficult  to  discover  at 
least  one  reason,  though  it  may  be  a 
poor  one,  for  paying  an  abnormal  price 
for  butterfat  towards  the  end  of  the 
year.  It  is  customary  to  have  the 
annual  creamery  meeting  soon  after 
1  lu  end  of  the  year,  and  when  the  old 
war  horses  are  crazed  with  an  ambi- 
tion to  be  reelected  as  officers  of  the 
creamery,  they  feel  that  their  chances 
are  much  better  when  they  can  point 
to  butterfat  prices  at  the  end  of  the 
year,  which  make  neighboring  cream- 
eries look  like  thirty  cents. 

The  management  of  a  co-operative 
creamery  which  through  some  hook  or 
crook  is  able  to  pay  an  abnormally 
high  price  for  butterfat,  may  feel  that 
they  have  done  something  wonderful, 
but  the  fact  of  the  matter  is  that  in  a 
las1  analysis  they  have  accomplished 
but  two  things  for  which  they  should 
always  be  given  full  credit,  namely 
they  have  caused  a  lot  of  disturbance 
in  the  whole  community  that  does 
nobody  any  good,  including  their 
own  patrons  and  creamery,  and  they 
have  proven  beyond  a  doubt  that  they 
are  incompetent,  dishonest  and  what 
not. 

It  is  really  too  bad  that  there  is  no 
law  that  can  be  effectively  applied  to 
the  management  of  creameries  such  as 
the  one  referred  to,  and  it  would  seem 
that  creameries  that  are  honestly  and 
efficiently  operated,  on  a  safe  and  sane 
basis,  are  entitled  to  be  protected  from 
the  fiend  whose  only  ambition  seems 
to  be  to  cause  disturbance  and  annoy 
those  who  put  forth  a  real  effort 
towards  doing  business  as  it  ought  to 
be  done. 

We  still  hear  of  creamery  boards 
that  demand  that  their  operator  pro- 
duce an  abnormal  overrun,  and  there 
seems  to  be  some  weaklings  among  the 
operators  who  submit  to  such  demands 
in  order  to  hold  their  jobs.  When  a 
creamery  board  demands  that  their 
operator  produce  an  abnormally  large 
overrun,  they  are  simply  demanding 
that  the  operator  must  either  cut 
weights  and  tests,  or  lie  must  turn  out 
an  unlawfully  finished  product;  there 
is  no  other  way  of  obtainingjan  abnor- 
mal overrun. 

The  old  idea  that  still  exists  in  the 
minds  of  a  few.  (hat  the  test  of  the 
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Do  You  Know 

THAT  THE 

North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS  Ash  or  Steel  Hoops 

Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


Your  Satisfaction  is  Our  Aim 


If  you  are  one  of  those  efficient  and  successful  creamery  managers 
who  doesn't  believe  in  waste — 

If  you  haven't  any  time  to  fool  away  on  delayed  returns  or 
incorrect  weights — 

If  you  want  to  give  your  shipments  to  some  firm  who  will  make 
their  returns  at  once,  give  you  correct  weights  and  a  price  that 
satisfies  the  most  exacting — 

Then  ship  to  us  and  see  what  our  24  hour  service  means.  This 
week  is  a  good  week  to  start. 

J.  H.  HOAR  &  CO. 

"The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Leadership 


We  read  with  much  interest 
"Jim"  Sorenson's  sermon  on  an- 
nual creamery  meetings  in  the  last 
week's  Dairy  Record. 

Any  man  who  attends  a  number 
of  these  meetings  can  not  help  but 
note  the  great  difference  in  the 
way  these  meetings  are  conducted 
and  the  spirit  of  the  different  meet- 
ings. We  recently  attended  one 
where  much  time  was  consumed 
over  the  question  of  what  to  pay 
the  buttermaker,  whether  to  give 
him  the  butter,  milk  and  cream  for 
family  use  free  of  charge,  and 
whether  the  board  of  directors  or 
the  annual  meeting  of  the  stock- 
holders should  do  the  hiring.  The 
past  has  proven  that  hiring  of  the 
buttermaker  by  the  stockholders 
stirs  up  a  lot  of  fuss  and  ill  feelings, 
as  there  are  generally  in  every 
creamery  some  who  think  their  test 
has  been  too  low  or  who  have  had 
cream  refused  on  account  of  age, 
uncleanliness  or  bad  flavors,  etc., 
and  who  like  to  see  a  change  made. 
It  is  permissible  to  let  such  men 
state  their  case  before  the  annual 
meeting,  but  we  are  convinced  that 
it  is  a  bad  mistake,  which  is  apt  to 
result  in  crash  and  ruin,  to  let  the 
annual  meeting  jangle  over  such 
small  things  as  the  details  or  con- 
ditions and  agreements  under  which 
the  buttermaker  is  hired.  We  fully 
agree  with  Mr.  Sorenson  that  this 
should  be  left  to  the  officers. 

"On  the  other  hand"  how  pleas- 
ing it  is  to  attend  an  annual  meeting 
like  we  did  February  8th  at  the 
Blakeley  creamery  where  Ernest 
Nelson  is  operator.  It  was  a  gen- 
unie  love  feast.  Fine  spirit,  happi- 
ness and  satisfaction  was  plainly 
evident  on  all  faces  and  all  through 
the  meeting,  and  Ernest  is  getting 
more  than  the  Association  scale  in 
wages  too.  But  see  what  they  have 
done :  From  a  very  small  beginning 
up  to  172,000  pounds  of  good  butter 
made  in  1921,  and  all  seemed  only 
too  glad  to  give  Ernest  Nelson  due 
credit  for  their  splendid  success. 

Aside  from  the  importance  and 
leaderhip  of  the  operator,  we 
think  it  depends  largely  upon  the 
creamery  officers  to  lead  the  pa- 
trons to  understand  and  see  things 
straight  and  in  the  right  light  and 
spirit. 

If  the  officers  are  weak  or  wrong 
in  understanding  and  spirit,  then 
they  mislead  and  the  flock  is  apt  to 
go  astray. 

There  is  a  great  difference  in 
leadership. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


creamery  operator's  efficiency  is  the 
size  of  the  overrun  he  can  produce,  is 
fast  dying  out,  and  really  there  are  no 
competent  operators  who  believe  that 
it  is  a  credit  to  obtain  an  abnormal 
overrun,  because  they  know  that  only 
a  limited  overrun  can  be  obtained 
through  efficiency,  and  anything 
above  this  must  be  the  result  of  ineffi- 
ciency or  dishonesty,  or  as  some  people 
like  to  call  it,  stretching  the  fractions 
in  weights  and  tests  and  always  giving 
the  creamery  credit  for  everything 
that  the  patrons  will  lose  without 
kicking. 

One  well-known  operator  who  had  a 
twenty-seven  per  cent  overrun  was 
recently  asked  how  he  got  it,  and  this 
was  his  answer:  I  am  able  to  get 
twenty-three  per  cent  overrun  by 
careful  work,  such  as  watching  the 
composition  of  my  butter  and  keeping 
down  the  mechanical  losses  in  the 
creamery,  the  other  four  per  cent  I 
steal  from  the  patrons.  Here  is  at 
least  one  operator  who  makes  a  con- 
fession, and  we  guess  he  feels  better 
for  making  it,  as  confession  is  sup- 
posed to  be  good  for  the  soul. 


We  believe  that  all  of  this  mystery 
surrounding  the  overrun  could  be 
cleared  up  in  a  short  time  if  the  oper- 
ators would  come  across  and  tell  us 
more  about  how  they  obtain  those  last 
few  points  of  overrun  that  is  causing 
all  this  stir.  It  may  be  perfectly 
legitimate  to  take  all  fractions  in 
weighing  and  testing,  and  if  it  is,  we 
should  all  know  it,  while  if  the  fair 
method  is  to  give  and  take  and  be 
satisfied  with  a  normal  overrun,  then 
this  policy  should  be  adopted  by  all 
well  regulated  creameries. 


FIXE  GAIN"  SHOW  N 


Operator  Reengaged  at 
Association  Scale. 


Port  Wing,  Wis. — At  the  annual 
meeting  of  Port  Wing  Creamery  Co. 
the  report  showed  that  124,21.3  pounds 
of  butter  had  been  made  during  1921, 
a  gain  of  34,213  pounds  over  1920. 
The  following  officers  were  elected: 
J.  II.  Klovstad,  president;  Olof  Boden. 
vice-president ;  Eric  Johnson,  secre- 
tary; John  Nelson,  Oscar  Ogren, 
John  Franson,  Hilmar  Hanson,  direc- 
tors. President  Klovstad  was  given 
due  credit  for  efficient  management, 
and  a  $25.00  bonus,  and  Operator 
Oscar  Carlson  was  reengaged  at  a 
salary  according  to  the  scale  of  Wis- 
consin Buttermakers'  Association. 

The  meeting  had  a  very  large  at- 
tendance of  stockholders  who  dis- 
played unusual  interest.  This  ter- 
ritory is  fast  becoming  a  good  dairy 

sect  ion  . 


SHORT  WEIGHT  PRINTS 


Bring  $100  Fine. 

The  latest  service  and  regulatory 
announcements  from  United  States 
Bureau  of  Chemistry  shows  a  fine  of 
$100  and  costs  imposed  on  the  Cen- 
tralia  Butter  Co.,  Centralia,  III.,  for 
misbranding  on  butter  packages,  i.  e., 
marking  a  number  of  prints  of  butter 
"One  Pound  Net,"  when  upon  exami- 
nation they  were  found  to  contain  an 
average  net  weight  of  from  15.09  to 
15.5  ounces.  This  was  held  to  be  a 
violation  of  the  Food  and  Drugs  Act. 


A  GOOD  MEETING 


By  Polk  Co.,  Wis.,  Creamery  Men. 


The  Polk  Co.  Butter  and  Cheese 
Makers'  Association  held  a  good 
meeting  at  Osceola,  Wis.,  February 
8th,  although  the  attendance  was 
rather  small.  Judge  Lynn  of  Osceola 
spoke  on  the  proposed  commission 
form  of  government  and  explained  it 
fully.  Howard,  Quality  Man  for  the 
American  Stores  Co.  of  Philadelphia, 
gave  us  a  very  instructive  talk  on 
sweet  cream  butter,  in  a  very  capable 
manner,  showing  that  he  was  talking 
from  experience.  A  lively  discussion 
followed. 

E.  J.  Holmers  of  the  Minnesota 
Dairy  and  Food  Department,  talked 
on  "Cream  Grading  and  Pasteuriza- 
tion." He  brought  out  a  point  in  the 
course  of  his  talk,  that  sweet  pasteur- 
ized cream  properly  churned  will 
leave  less  fat  in  the  buttermilk  than 
pasteurized  sour  cream.  A  good  dis- 
cussion followed  and  Mr.  Holmers 
answered  questions  as  they  were  put 
to  him. 

Overrun  Discussed 
Mrs.  Lula  Mattson,  of  the  Wiscon- 
sin Division  of  Markets,  spoke  on  a 
very  important  subject,  "Overrun 
in  the  Creamery."  She  brought  out 
the  fact  that  there  is  too  wide  a  varia- 
tion among  the  creamery  overruns, 
and  that  the  Department  of  Markets 
is  trying  to  bring  about  a  more  uni- 
form system  among  the  creameries, 
so  as  to  put  them  all  on  an  equal 
footing.  In  closing,  she  urged  all 
the  operators  to  co-operate  with  them 
in  this,  and  we  feel  sure  that  all  of 
the  members  will  do  so. 

The  election  of  officers  followed: 
Albert  Erickson  was  elected  president ; 
Laurence  Clauson,  vice-president;  B. 
J.  Lindvig,  secretary  and  treasurer: 
Dudley  Berrell  and  M.  II.  Lawdahl, 
directors. 

The  butter  was  scored  by  S.  B. 
Cook  of  the  Wisconsin  Dairy  and 
Food  Department  and  Mr.  Holmers 
as  follows: 

Butter  Scores 

A.  Erickson,  Volga  95 

Carl  G.  Enersen,  Eureka  94  J 

Lawrence  Clauson,  dishing  94  J 

B.  J.  Lindvig,  Atlas  94  i 

M.  H.  Lawdahl,  Dresser  Jet  94 

Elmer  Erickson,  Bone  Lake  94 

Dudley  Herrell.  Frederic  (Comp.)  93J 

Dudlev  Herrell,  Frederic  92 

A.  Erickson  (Starter)  96 

Dudley    Herrell    (Cream) .  .  92 

B.  J.  Lindvig,  Sec'y. 
Luck,  Wis. 


•  Eveleth,  Minn. — The  Eveleth  co- 
operative creamery  has  opened  for 

business. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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The  "Buflovak"  Process 

An  Established  Fact 


"Buflovak"  Vacuum  Drum  Dryer 


THE  "BUFLOVAK  "  PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
manufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

'  'Buflovak' '  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
and  other  liquids. 

Vacuum  Shelf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers,  Crystal - 
Users,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 


"Buflovak"  Rapid  Circulation 
Evaporator 


1617  Filmore  Avenue 


BUFFALO,  N.  Y. 
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FROM   AN  IDEA 


To    a    Million    Dollar  Institution 
In  Two  Years. 


The  year  book  of  Franklin  Co- 
operative Creamery  Association,  of 
Minneapolis,  Minn.,  shows  a  new 
departure  in  co-operative  creamery 
organization.  The  association  is  not 
a  co-operative  organization  of  farm- 
ers, organized  for  the  purpose  of 
making  butter,  but  is  a  co-operative 
association  of  milk  wagon  drivers, 
milk  plant  workers  and  milk  con- 
sumers in  Minneapolis,  for  the  pur- 
pose of  doing  a  general  city  milk 
plant  business. 

The  idea  was  conceived  during  a 
controversy  between  Minneapolis  milk 
dealers  and  their  employes,  resulting 
in  some  of  the  latter  forming  the 
Franklin  Co-operative  Creamery  As- 
sociation, taking  stock  and  selling 
stock  for  the  purpose  of  erecting  a 
milk  plant.  That  was  back  in  Sep- 
tember, 1919.  While  many  difficulties 
had  to  be  overcome  and  the  outcoine 
oftentimes  looked  dark  so  far  as 
raising  the  necessary  money,  the 
capital  finally  was  secured  through 
stock  sales  to  consumers,  the  sales 
being  backed  probably  by  labor 
union  sentiment  and  public  opinion 
as  to  the  controversy  between  the 
milk  drivers  and  their  emplovers. 
In  sixty  days  over  $100,000  worth  of 
shares  were  sold. 

A  Growing  Business 
A  modern,  up-to-date  plant  was 
opened  for  business  March  25,  1921. 
In  April  the  gross  sales  amounted  to 
$64,865.66,  in  December  to  $108,- 
230.89.  and  for  the  whole  period  to 
$844,063.39.  The  milk  purchase  cost, 
from  Twin  City  Milk  Producers' 
Association,  was  $538,603.05,  the 
expense  $286,902.07  and  the  profit 
$37,539. 16. 

The  building  proper  is  all  paid  for, 


also  machinery,  harness,  wagons,  auto 
trucks,  with  the  exception  of  $19,000. 
The  barn  property  is  about  half  paid 
for.  and  ground  has  been  secured  for 
a  large  plant  in  another  part  of  the 
city.  The  products  handled  include 
milk,  buttermilk,  skim  milk,  plain 
cream,  whipping  cream,  butter,  cer- 
tified milk  and  cheese. 

New  Form  of  Report 
The  board  of  directors  during  the 
past  year  has  consisted  of  Harold 
Xordby,  president;  Joe  Flor,  John 
Mattson,  C.  E.  Sherman,  vice-pres- 
ident; Carl  Xorlander.  treasurer,  and 
C.  R.  Nelson.  Edward  Solem  is 
manager  and  William  K.  Oldham, 
secretary. 

The  year  book  also  is  a  new  form  of 
an  annual  creamery  report.  It  is  a 
pamphlet  of  thirty-two  pages,  well 
illustrated  and  well  written,  giving  a 
vivid  and  sometimes  dramatic  his- 
tory of  the  association.  The  purpose 
of  the  booklet  may  be  to  educate  and 
hold  together  the  many  small  and 
scattered  stockholders,  who  know 
little  about  co-operation  and  less 
about  the  milk  business,  and  to  sell 
more  stock,  but  the  sort  of  co- 
operation preached  throughout  the 
booklet  appears  to  be  sound,  even 
though  far  broader  and  of  more 
radical  tendencies  than  is  associated 
with  the  term  as  used  in  connection 
with  farmers'  co-operative  creamery 
associations. 

The  year  book  does  not  contain  a 
statement  of  assets  and  liabilities, 
hence  it  is  impossible  to  see  just 
where  the  corporation  and  its  stock- 
holders stand  financiallv. 


EVEN   IF  IT  KILLS  IIIM 


Organizer  Says  He  W  ill  Continue 
Work  for  Farmers. 

Ashby.  Minn. — Telling  the  annual 
stockholders'  meeting  of  the  Ashby 
co-operative  creamery  of  the  hours 
he  puts  in  a  day.  A.  J.  McGuire, 
organization  manager  for  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, said  he  would  go  on  working 
for  the  farmers  even  if  it  killed  him, 
and  in  this  connection  referred  to  the 
untimely  death  of  the  late  W.  A. 
McKerrow.  Mr.  McGuire  urged  the 
Ashby  creamery  to  join  the  associa- 
tion, which  he  insisted  was  necessary 
to  protect  the  creameries  in  Minne- 
sota against  being  killed  off  by  the 
centralizers.  A  county  agent  also 
argued  that  the  creamery  should 
join.  No  action  was  taken  by  the 
meeting. 

Secretary  James  Sorenson.  of  the 
Operators'  and  Managers'  Associa- 
tion, had  been  invited  and  addressed  • 
the  meeting  on  creamery  business, 
and  took  occasion  to  compliment  the 
Ashby  association  on  its  splendid 
success. 


More  Than  in  June 
(ilencoe,  Minn. — Glencoe  Butter 
and  Produce  Co..  a  farmers'  co- 
operative association,  made  103.000 
pounds  of  butter  in  January.  1022. 
which  is  2.000  pounds  more  than  it 
made  in  June.  1921. 


Todd  Go.  Creameries  Fail  to  Join 

Long  Prairie,  Minn. — At  the  recent 
annual  meetings  of  the  stockholders 
in  the  co-operative  creameries  at 
Long  Prairie,  Clarissa  and  Little  Sauk, 
the  question  of  joining  the  Minnesota 
Co-operative  Creameries'  Association. 
Inc.,  came  up,  all  of  them  having 
been  solicited  by  the  county  agent 
and  paid  organizers  from  its  headquar- 
ters.   None  of  them  joined. 


Courtland,  Minn. — The  local 
creamery  made  6,000  pounds  more 
butter  in  December,  1921,  than  in 
December,  1920.  Since  the  Cambria 
creamery  burned  down,  all  of  that 
cream  comes  to  the  plant  here. 


GALLAGHER  BROS. 

— — — Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


I  First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

ffj>f*>r«>ns**>e?  Atlantir  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;   Bradstreets;    Dairy  Record 
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Salt  for  Butter 

Better  salt  means  better  butter  and 

better  butter  means  better  sales  and  prices. 

These  Two  Are  the  Best 

Colonial  Salt   Liberty  Salt 

(FLAKED)  (GRANULATED) 
"The  salt  that  melts  like  snowflakes  and  dissolves  like  mist" 

These  salts  dissolve  instantly  on  touching  the  butter  and  permeate  the  entire  mass  with  their 
delicious  flavor. 

They  work  in  easier  than  other  salts  and  they  please  the  popular  palate,  holding  old  and  making 
new  customers. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS :    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 


Ask  Those  Who  Know 


"Even 
Tem- 
perature 


A  dependable  insulation— WATER-PROOF  LITH,  when 
you  install  it  in  your  refrigerator  you  know  that  you're 
placing  the  best  insulation  to  be  had  on  tbe  job. 

We  have  hundreds  of  testimonials  telling  us  that  WATER- 
PROOF LITH  does  all  that  you'll  require  of  it.  Keeps  and 
"maintains  an  even  temperature" — Read  what  Mr.  E.  R.  Eck- 
wright,  of  Jim  Falls,  Wis.,  thinks  of  it: 

JIM  FALLS  CO-OPERATIVE  BUTTER  AND  CHEESE 
COMPANY 

Jim  Falls,  Wisconsin,  May  6,  1921. 

UNION  FIBRE  CO., 

Winona,  Minn. 
Gentlemen: 

You  wrote  and  asked  us  about  the  Water-proof  Lith  insulation 
•  *     we  purchased  from  your  company  in  1913.    Will  say  that  our  refriger- 
ator  is  still  giving  good  service  and  maintains  a  very  even  temperature, 
and  we  have  always  been  well  pleased  with  same. 

Trusting  that  this  brief  response  will  cover  your  inquiry. 

Yours  truly, 

E.   R.  ECKWRIGHT, 
EER-AJE  Manager. 
Material  purchased  in  1913. 

The  easiest  way  and  best  way  to  keep  your  products  at  the 
right  temperatures  is  to  insulate  with  WATER-PROOF  LITH. 
Don't  use  a  substitute  if  you  want  results. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturer*  of  Cold  Storage  Insulation 

Factories'at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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THE  TUBERCULIN  TEST 


Should  be  Encouraged. 


Tuberculosis  probably  is  the  most 
dangerous  and  widespread  disease  of 
cattle  that  can  endanger  the  safety 
of  milk. 

Tuberculosis  in  dairy  cows,  espec- 
ially when  the  udder  is  affected,  may 
be  the  cause  of  tuberculosis  in  human 
beings.  Most  of  the  tuberculosis  in 
children  is  of  the  bones,  joints,  and 
digestive  tract,  leading  to  the  theory 
that  milk  may  be  one  of  the  chief 
causative  agents. 

Cows  should  be  tested  for  tubercu- 
losis at  least  once  a  year  by  a  capable 
veterinarian,  and  if  the  disease  is 
found  the  test  should  be  made  twice 
a  year.  All  cows  which  react,  showing 
that  they  are  infected  with  the  disease 
should  be  removed  from  the  herd,  and 
the  stable  and  premises  thoroughly 
disinfected. 

All  milk  ordinances  should  properly 
contain  a  clause  prohibiting  the  sale 
of  raw  milk,  except  from  tuberculosis- 
free  cows,  as  shown  by  the  tuberculin 
test.  With  all  classes  of  milk  the 
tuberculin  test  is  an  additional  safe- 
guard to  public  health. 

Milk  inspectors  should  educate 
dairymen  as  to  the  benefits  of  the 
tuberculin  test  to  the  cattle  owner  as 
well  as  to  the  consumer.  The  aggre- 
gate loss,  from  tuberculosis,  among 
cattle  and  hogs  is  enormous,  amount- 
ing to  millions  of  dollars  every  year, 
besides  materially  decreasing  the  food 
supply  of  the  country.  Even  for 
economic  reasons  alone,  tuberculin 
testing  is  warranted. 

Encourage  the  tuberculin  testing  of 
dairy  cows  for  the  sake  of  public 
health  and  public  welfare. — United 
States  Dairy  Division. 


Majority  Against  it 
Sebeka,  Minn.- — A  majority  of  the 
stockholders  of  the  Sebeka  local 
creamery  are  against  joining  the  new 
Minnesota  Co-operative  Creameries' 
Association,  according  to  action  taken 
at  the  annual  meeting.  The  matter 
was  left  with  the  board  of  directors 
who,  it  is  known,  are  also  against 
joining.  The  creamery  made  539,572 
pounds  of  butter  last  year. 


Vote  to  Subscribe  for  Record 
Osakis,  Minn. — Osakis  co-operative 
creamery,  Carl  Person,  secretary  and 
manager,  at  its  annual  meeting  voted 
to  pay  the  subscription  to  The  Dairy 
Record  for  all  members  of  the  board, 
viz.:  Peter  Rutten,  president;  A.  R. 
Baker,  vice-president;  L.  C.  Moore, 
treasurer-  J.  M.  Johnson,  H.  P. 
Olson,  Ray  Ellis,  directors. 


Have  Leased  Creamery 
Rushmore.  Minn. — Rasmussen  & 
Clarthwaite,  proprietors  of  the  cream- 
ery at  George,  la.,  have  leased  the 
creamery  here  from  the  farmers  for  a 
period  of  five  years  and  will  open  it  for 
business  March  1st.  They  will  also 
handle  eggs  and  poultry.  Mr.  Wilson, 
formerly  of  the  George  firm  and 
experienced  creamery  man.  will  be 
in  charge  of  the  Rushmore  business. 

Will  Install  lee  Machine 
Parkers  Prairie.  Minn. — Parkers 
Prairie  co-operative  creamery  will 
install  an  eight-ton  ice  machine  in 
MaToh,  completing  the  up-to-date 
equipment  in  their  fine  new  building. 
At  present  the  creamery  is  making 
about  eighty-five  tubs  per  week,  a 
gain  of  thirty  per  cent  over  the  same 
period  last  year. 


Increased  Interest  Aroused 
Hendrum,  Minn. — The  annual 
meeting  of  the  Hendrum  co-operative 
creamery  this  year  was  turned  into 
a  community  affair  with  band  music, 
singing  and  free  lunch.  As  a  result 
250  people  attended  the  meeting  in 
spite  of  stormy  weather,  while  in 
other  years  barely  a  quorum  could 
be  secured.  The  meeting  did  much 
to  arouse  renewed  interest  in  dairying. 
The  report  showed  a  gain  of  25.94 
per  cent  in  the  1921  butter  output 
over  1920.  All  the  officers  were  re- 
elected: Oscar  Lee,  president;  J.  C. 
Bergh.  vice-president;  Oscar  Stor- 
dahl,  secretary;  John  Helland,  Sem- 
stad,  J.  N.  Landro,  G.  O.  Estenson, 
directors.  J.  H.  Hay  addressed  the 
meeting. 


Lawler,  la. — The  Saude  Co-oper- 
ative Mutual  Creamery  held  its 
annual  meeting  and  officers  were 
elected  as  follows:  Hans  Grimso, 
president  ;  John  Lands verk.  secretary 
of  the  First  National  Bank  was 
elected  treasurer. 

Glendive,  Mont. — The  Glendive 
creamery  reelected  the  old  officers  at 
its  annual  meeting.  They  are  Fred  J. 
Goulding.  president  A.  M.  Sund- 
strap,  vice-president,  and  J.  P.  Schae- 
fer,  secretary. 


Fifty  Per  Cent  Increase  Now 
Deer  Creek,  Minn. — The  present 
make  of  butter  in  the  Deer  Creek  co- 
operative creamery  is  fifty  per  cent 
greater  than  last  year  at  this  time. 
A  refrigerating  machine  has  been 
installed.  The  1921  output  of  butter 
was  160,000  pounds.  W.  A.  Santo 
is  the  operator. 


Courtland,  Minn. — The  Courtland 
co-operative  creamery  held  its  annual 
meeting:  Officers  elected  are:  Nie 
Reinhart,  president;  Fred  Rengstorf. 
secretary  and  manager;  K.  A.  Koos- 
man,  treasurer. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,Swift&Rosenbaum,i»c Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:   Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.   WRITE  US 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


niT 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it —  It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 
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'MINNESOTA  WINS' 


Says  Creamery  Journal. 

Tn  more  than  one  instance  has  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  proved  its 
right  to  existence  but  in  no  case  has 
it  received  a  better  recommendation 
than  that  given  it  by  Mr.  O.  A.  Stor- 
vick  when  he  declared: 

"The  Minnesota  buttermakers  have 
made  greater  strides  towards  unifor- 
mity in  quality  during  the  past  three 
years  than  was  made  the  entire  fifteen 
years  prior  to  the  organization  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association.  There  are, 
of  course,  several  agencies  such  as  the 
Dairy  and  Food  Department  which 
have  helped,  but  perhaps  nothing  has 
done  more  than  the  present  district 
unit  meetings  of  the  state  organiza- 
tion. The  state  educational  contests 
have  doubtless  been  of  much  help 
towards  uniformity,  as  the  exhibitors 
have  no  doubt  profited  by  the  criti- 
cisms. It  is  very  seldom  that  mottled 
or  even  wavy  butter  is  found  in  butter 
entered  at  these  contests  at  present, 
while  but  a  few  years  ago,  the  problem 
of  how  to  prevent  mottled  butter  was 
a  topic  discussed  at  almost  every 
creamerymen's  convention.  It  seems 
but  a  short  time  ago  when  one  or  more 
entries  out  of  ten  were  gritty  in  salt, 
and  I  feel  safe  in  stating  that  less  than 
one  per  cent  of  our  contest  butter  at 
the  present  time  shows  gritty  salt." 

Results  of  this  kind  mean  more  to 
the  members  of  the  association  than 
all  the  salary  increases  which  they 
have  received.  They  show  that  the 
association  is  being  built  from  the 
ground  up  and  are  a  further  proof  of 
the  sincerity  of  its  statement  that  it 
exists  for  the  benefit  of  the  creamery- 
owners  and  the  dairy  industry  in 
general  as  well  as  for  the  benefit  of  its 
me  mbers. 

The  organization  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association  was  a  tremendous  respon- 
sibility. The  conducl  <)!'  its  business 
was  a  delicate  matter.  But  its  leaders 
have  made  good.     The  members  of 


that  organization  may  well  congratu- 
late themselves  upon  being  able  to 
secure  men  who  possessed  the  tact, 
energy  and  foresight  to  steer  clear  of 
dangerous  rocks  and  to  guide  a  fragile 
bark  safely  into  calm  waters. 

At  the  time  the  Minnesota  associa- 
tion was  first  organized.  The  Cream- 
ery Journal  called  the  attention  of 
those  eligible  to  membership  to  the 
fact  that  they  could  get  out  of  such  an 
organization  only  what  they  put  into 
it.  The  truth  of  this  platitude  has 
been  amply  brought  out.  Had  the 
Minnesota  operators  conducted  a 
campaign  of  selfishness  and  disre- 
gard of  their  employers'  interests 
that  organization  would  not  have  been 
in  existence  today,  we  are  certain. 
But.  wisely  led.  it  played  the  game 
fairly  and  its  present  success  is  the 
result.  With  equally  wise  leadership 
its  future  seems  assured. — Creamery 
Journal. 

Butter  maker  is  a  Hero! 

For  the  first  time  in  the  history  of 
fiction,  as  far  as  we  know,  a  butter- 
maker  has  been  made  the  hero  of  a 
love  story.  In  the  story,  "How  Me- 
chanical Refrigeration  Increased 
Brown's  Bank  Account,"  written  by 
X.  ('.  Tompkins,  advertising  man- 
ager of  The  Creamery  Package  Mfg. 
Company,  a  buttermaker  falls  in  love 
with  his  employer's  daughter,  but  she 
refuses  to  marry  him,  and — 

But  we  won't  spoil  the  story  In- 
telling  it.  Write  The  Creamery 
Package  Mfg.  Company,  61  W.  Kin- 
zie  St..  Chicago,  for  a  copy  of  this 


attractive  and  interesting  booklet. 
They  will  send  you  a  free  copy  if  you 
mention  this  paper. 


T-B  FREE  COWS  ONLY 

Furnish  Milk  to  This  Minnesota 
Creamery 


Biscay,  Minn. — The  recent  annual 
meeting  of  Biscay  Creamery  Co.  took 
steps  to  employ  a  veterinarian  to  have 
charge  of  tuberculin  testing  all  cows 
supplying  milk  to  the  creamery. 

Since  early  in  1921  every  cow  sup- 
plying milk  to  this  creamery  is  free 
of  tuberculosis  and  no  milk  from  cows 
which  can  not  pass  the  tuberculin  test 
is  accepted. 


One  Hundred  Twenty  Per  Gent 
Increase 
Hadley.  Minn. — This  winter's  out- 
put of  butter  at  the  Hadley  co-oper- 
ative creamery  is  120  per  cent  greater 
than  a  year  ago.  The  cream  is  graded 
and  paid  for  accordingly.  A  fund 
has  been  started  to  be  used  for  a  new 
building  in  a  year  or  two. 


Advises  Against  Truck 
Pequot,  Minn. — D.  C.  Henderson 
has  resigned  as  secretary  and  treasurer 
of  the  local  co-operative  creamery, 
and  W.  H.  Keilty  as  operator.  In  a 
recent  address  here  A.  J.  McGuire,  of 
Minnesota  Co-operative  Creameries' 
Association,  advised  discontinuance  of 
the  gathering  of  cream  by  truck, 
which  the  old  management  deemed 
necessary  to  secure  needed  volume. 


OUR  SLOGAN :   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 

Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  Si. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /  Oil  cloth 

Miller  \  Cloth 

Instructions  for  Traction  and  Stationary  f  Cloth 

Engineers,  by  Wm.  Boss  \  Leather 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged. 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke  

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


1.65 
1.25 
1.60 
2.00 


1.65 
1.50 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8}  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8}  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9 J  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each.   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves.  8J  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9£  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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DISTRICT  FIELD  SERVICE 


Discussion  Following  Address  by 
S.  G.  Gustafson,  Litchfield, 
Minn.,  Fieldman  Unit  No.  1. 
Minnesota  Co-operative  Cream- 
eries' Association,  Before  1921 
Convention,  Minnesota  Cream- 
ery Operators'  and  Managers' 
Association.  Published  In  Dairy 
Record  of  February  1st. 


Member — How  many  creameries 
were  grading  at  the  time  you  started? 

Mr.  Gustafson — Only  three,  two 
were  grading,  and  one  was  taking 
nothing  but  sweet  cream.  One  fell  by 
the  way  side  and  June  1st  they  were 
accepting  poor  stuff.  The  others 
were  grading  and  churning  separately. 

President  Sorensen — How  do  you 
arrange  or  base  your  expenses  on  your 
stop-overs? 

Mr.  Gustafson — There  is  no  charge 
for  the  first  stop.  Say  the  car  starts 
at  Kandiyohi,  there  is  no  charge.  The 
next  stop  is  Grove  City,  that  charge 
is  seven  dollars,  which  is  added  to 
the  freight  bill,  and  also  all  icing 
charges  are  added  to  the  freight  bill; 
then  there  is  the  loading  expense.  We 
have  a  man  go  with  the  car,  that 
costs  $13.80.  Three  creameries  haul 
to  the  stations.  Howard  Lake  hauls 
its  butter  to  Dassel,  Lake  Stella  to 


Litchfield;  Darwin  hauls  to  Dassel. 
We  could  stop  the  car  at  Darwin  with 
an  expense  of  only  $7.00  but  these 
two  creameries  haul  the  butter  at  a 
cost  of  $4.20  so  we  save  $2.80.  but 
we  don't  figure  it  that  way,  we  also 
save  a  day's  time.  We  keep  track 
of  all  that  expense  and  send  an  in- 
voice with  the  car  to  the  commission 
house  it  is  consigned  to  and  the  com- 
mission house  sends  back  a  check  to 
the  Unit  to  cover  those  charges,  and 
that  is  added  to  the  freight  and  then 
it  is  pro-rated  on  the  whole  car. 
Everybody  helps  pay  that.  That  is 
the  way  we  handle  it.  The  cream- 
eries that  don't  haul  their  butter  help 
pay  the  cost  of  hauling  to  the  cream- 
eries that  have  to  haul  so  they  can  all 
get  the  community  shipment. 
Diverting  Cars 
H.  C.  Hansen — That  is  very  inter- 
esting but  there  are  half  a  dozen 
creameries  that  have  complained  that 
some  times  they  have  lost  consider- 
able money,  because  they  couldn't 
take  advantage  of  the  Chicago  market 
at  certain  times  of  the  year  when  the 
Chicago  market  is  higher  than  the 
eastern  market,  and  that  some  times 
they  have  lost  from  a  half  a  cent  to 
four  cents.  At  some  times  of  the 
year  it  is  advantageous  to  ship  to 
Chicago  rather  than  the  east  and  if 
the  cars  could  be  diverted  they 
would  advantage  of  that. 


Mr.  Gustafson — We  have  a  special 
rate  east  of  Wilmar  to  Chicago  of 
79?  cents.  The  cars  can  be  consigned 
to  Chicago  as  we  have  a  rate  east  from 
Chicago  and  can  divert  it  that  way. 
Well,  I  can't  see  the  advantage.  Last 
summer  we  had  a  bid  from  a  Boston 
concern  and  we  sent  a  carload  of 
butter  and  they  were  to  pay  If  cents 
over  New  York,  but  they  found  they 
couldn't  handle  that  much  every 
week  and  wanted  us  to  arrange  to 
send  them  a  carload  every  two  weeks. 
You  can  readily  see  that  wouldn't 
work  out  as  you  couldn't  get  a  con- 
cern to  take  the  other  car  every  other 
week.  They  want  it  coming  every 
week.  It  wouldn't  pay  even  if  the 
market  did  go  up  in  Chicago  to  divert 
one  car,  we  are  shipping  two  cars  a 
week  and  these  people  are  taking  it 
and  while  you  might  get  a  little  more 
for  a  single  particular  shipment,  in 
the  long  run  there  wouldn't  be  an 
advantage. 

J.  J.  Harms — I  understood  him  to 
say  that  the  creameries  sometimes 
receive  as  much  as  seven  cents  below 
the  New  York  market.  If  they  check 
that  up.  if  they  checked  up  the  com- 
mission houses  and  the  buttermaker, 
they  might  find  where  some  of  their 
trouble  laid. 

Cream  Grading 

Mr.  (iiistafson — One  of  the  cream- 
eries started  to  grade.  They  were 
to  have  a  board  meeting  at  two 
o'clock  one  day  and  called  me  up  at 
ten  o'clock  that  morning  when  I  was 
thirty-five  miles  away,  to  come  over 
to  that  meeting  and  help  them  start 
the  thing  from  the  beginning.  I  got 
over  there  a  little  bit  late.  The  pres- 
ident, who  is  a  banker  said.  "We  are 
going  to  start  to  grade  and  we  are 
going  to  start  grading  right."  I  said, 
"How  are  you  going  to  do  it?"  He 
said.  "We  are  going  to  grade  and  mix 
the  two  grades."  I  said,  "You  are 
starting  wrong.  If  you  mix  you  will 
make  inferior  butter."  They  thought 
they  would  try  it  out  and  did  so  for 
about  four  days  then  this  butter- 
maker,  who  is  human  like  the  rest  of 
us,  got  in  some  poor  cream  and  mixed 
it  up  and  then  tried  to  doctor  it  up  a 
little  bit.  with  the  result  that  he  got 
something  that  wasn't  very  good  and 
he  got  a  cut  for  it.  The  day  after 
that  happened  I  was  over  there 
weighing  in  cream  and  the  son  of  one 
of  the  directors  was  there  with  a  load 
of  cream  and  as  the  cream  was  opened 
up  he  asked  me  what  I  would  call 
that  and  1  said  Number  Two.  and  he 
put  it  back  in  the  wagon  and  handed 
over  another  can  and  asked  what  that 
was  and  I  said  Number  One  and  he 
said,  "All  right,  take  it."  After  we 
had  gone  all  the  way  through  I  asked 
him  what  the  idea  was  and  he  said. 
"We  don't  want  to  spoil  any  more 
good  stuff;  I  am  going  to  take  that 
other  stuff  uptown,  I  believe  in 
grading  but  I  don't  believe  in  doing 
it  the  way  they  do  here."  I  said. 
"You  are  right."  That  morning  I 
heard  at  least  half  a  dozen  farmers 
say  that  they  believed  in  grading  and 
did  not  believe  in  mixing  and  sine? 
that  time  they  had  been  grading, 
using  the  two  grades  and  keeping 
them  separate  and  churning  them 
separately  and  as  a  result  have  been 
getting  a  cent  over  New  York  extras. 

Mr.  Harms — How  much  do  they 
get  for  their  seconds? 

Mr.   Gustafson — I  think  about  a 
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What  happens  to  your  Print  Butter  after  it 
passes  out  of  your  hands?  It  is  s6ld,  of 
course — to  your  retailer.  But  it  must  be  sold 
again!  Perhaps  in  competition  with  other  brands. 

Are  you  assisting  your  retailer  in  increasing 
the  sale  of  your  brand?  You  can  do  so  by 
putting  your  butter  in  special  designed  cartons 
stamped  with  the  "Imprint  of  Quality''  on  the 
inside  of  the  end  flap. 

The  attractive  appearance  of  Menasha  cartons 
has  a  definite  and  important  retail  selling  value. 


MENASHA  PRINTING  &  CARTON  COMPANY 


Chicago  -1606  (bnway  Hldg. 
New  York-  200  Tifth  Jive.  - 
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84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  good  old  days  of  this  part  of  town  are 
still  interesting  to  read  about,  but  as  in  much 
else  historical  in  New  York,  the  imagination 
must  play  an  important  part,  as  there  is  nothing 
tangible  left  to  look  at. 

Coming  up  Ninth  Street,  we  reach  Lafayette 
Place,  where  part  of  La  Grange's  famous 
house  old  "Colonnade  Row"  still  stands. 
President  Tyler  married  Julia  Gardiner,  of 
Gardiner's  Island,  here.  John  Jacob  Astor 
lived  where  the  old  library  is;  Washington 
Irving,  Fitz  Greene  Hallock  and  other  celebri- 
ties lived  in  this  "Row."  The  Episcopal 
Diocesan  House  is  also  on  this  street.  The 
whole  section  stretching  from  Broadway  to 
the  Bowery  was  formerly  Vauxhall  Gardens' 
a  fashionable  resort,  and  frequently  men- 
tioned in  old  stories  of  New  York. 

Opposite  Colonnade  Row  still  stands  the  old 
Astor  Library.  This  building  was  abandoned 
when  the  consolidation  with  the  New  York 
Public  Library  was  formed,  and  the  books  of 
the  old  Astor  are  now  housed  in  the  beautiful 
building  at  Fifth  Avenue  and  42nd  Street. 

Cooper  Union 
The  hall  of  Cooper  Union  has  witnessed 
many  famous  gatherings  and  to  this  day  it 
maintains  its  popularity.    In  the  days  before 

(To  be  continued) 
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Ic  &  Pacific 

Chicago,  Illinois 
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to  Us  Either  at  JERSEY  CITY, 
o  Branch 
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Interesting  Details  About 
New  York  City 

(Continued) 


the  Civil  War  its  walls  echoed  to  the  plaudits  of 
the  Abolitionists  like  Beecher,  Garrison  and 
Wendell  Philips.  Abraham  Lincoln  made  his 
first  appearance  before  an  Eastern  audience 
in  this  place.  It  is  said  that  his  speech  here 
made  him  President.  At  all  events,  Peter 
Cooper  conferred  a  lasting  good  on  NewYork 
when  he  bequeathed  her  this  noble  gift.  Some 
Annex  buildings  have  recently  been  added  by 
the  family,  greatly  enlarging  its  usefulness. 

Going  to  The  Front 

In  a  constant  steady  manner  has  been  the 
business  experience  of  the  Great  Atlantic  and 
Pacific  Tea  Co.,  since  its  organization. 

After  sixty-three  years  of  service  it  stands 
today  in  the  foremost  rank  of  America's  largest 
and  strongest  financial  institution  in  the 
Butter  and  Egg  business. 

When  shipping  your  butter  why  not  go  to 
the  front  with  it  and  ship  it  to  the  house  that 
is  strong  financially,  and  one  that  guarantees 
entire  satisfaction.  We  are  in  need  of  Fancy 
Creamery  butter  right  now  and  want  your  ship- 
ments. 

Shippers,  whether  large  or  small  will  receive 
the  same  courteous  treatment. 

Write  for  full  particulars  today  about  our 
"Direct  to  the  Consumer  Service,"  also  for  our 
stencil.' 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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cent  or  a  cent  and  a  half  below.  They 
are  getting  a  premium  on  their  first. 

Mr.  Harms — Grading  then  im- 
proves the  seconds  also? 

Mr.  Gustafson — It  sure  does. 

Concentrating  Second  Grade 
(  'ream 

Member — How  do  they  handle  the 
cream,  where  a  creamery  hauls  its 
poor  cream  to  another  creamery,  how 
do  they  pay  for  the  cream  or  butter? 

Mr.  Gustafson — Where  one  cream- 
ery takes  cream  to  another  creamery, 
the  creamery  handling  the  cream  for 
its  neighbor  handles  it  just  the  same 
as  though  the  other  creamery  was  it< 
patron,  they  pay  at  the  end  of  the 
month  just  the  same. 

Member — Who  pays  for  taking  the 
cream  from  one  creamery  to  the  other, 
who  pays  the  expense  of  hauling? 

Mr.  Gustafson — Well,  as  I  told  you 
before,  we  have  some  awfully  good 
buttermakers  in  our  district  and  so 
far  they  have  been  donating  that 
service  to  the  creamery  themselves  in 
order  to  get  them  started  and  to  get 
that  poor  cream  out  of  the  way  and 
some  are  perfectly  willing  to  donate 
and  to  pay  for  gasoline  to  get  rid  of  it. 
You  boys  all  know  that  we  as  butter- 
makers  have  to  bring  the  creameries 
around  lots  of  times  and  to  spend  our 
own  money  first  in  order  to  show  our 
people  the  right  way  to  do  it.  That 
is  one  thing  that  I  want  to  do  next 
summer,  get  the  creameries  to  hire  a 
man  with  a  truck  and  pick  up  that 
second  grade  cream  and  take  it  to  one 
central  place. 

Member — How    closely    do  thev 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


draw  the  line  between  first  and  second 
grades? 

Mr.  Gustafson — Some  are  not  as 
strict  as  others,  but  most  of  them 
draw  the  line  at  thirty-one  hundreths 
of  one  per  cent  acid,  and  we  found 
that  was  about  right. 

Carlot  Shipping 

President  Sorensen — What  is  the 
average  of  the  patrons  in  those  cream- 
eries, that  is,  what  is  the  average 
number   of    patrons   per  creamery? 

Mr.  Gustafson — That  is  a  question 
I  couldn't  answer.  Some  are  small 
and  some  are  quite  large.  The  Litch- 
field creamery,  I  should  judge,  have 
about  two  hundred.  The  Kandiyohi 
about  two  hundred;  Dassel  two 
hundred  or  more,  and  some  run  as  low 
as  one  hundred;  we  have  some  pretty 
small  creameries. 

President  Sorensen — Have  you  any 
over  five  hundred? 

Mr.  Gustafson — No,  I  don't  think 

so. 

President  Sorensen — In  a  ease  of  a 
creamery  shipping  nearly  a  carload 
alone  and  you  could  consolidate  with 
one  or  two  more,  how  would  you 
handle  the  expense,  the  creamery 
having  nearly  the  carload  couldn't 
be  expected  to  help  pay  the  expense 
of  the  others. 

Mr.  Gustafson — That  would  be 
practically  the  same  thing.  If  the 
other  creameries  had  to  haul  the 
butter  to  get  in  that  car  that  would 
be  the  only  extra  expense.  You 
would  have  to  have  twenty  thousand 
pounds,  whether  you  have  one  tub  of 
butter  or  271  tubs,  they  charge  the 
same  and  there  wouldn't  be  any  more 
charges.  It  would  be  a  benefit  to  the 
other  creameries,  but  if  you  didn't 
have  the  carload  the  other  creamery 
would  help  you  to  get  the  carload 
rates.  It  works  out  all  right  and  you 
would  benefit  because  you  would  have 
the  benefit  of  the  icing.  If  you  had 
enough  for  a  carload  yourself,  there 
wouldn't   be   much   benefit   to  you 
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except  in  cutting  down  your  icing 
charges. 

Regulating  Butterfat  Prices 
Member — Is  there  very  much  dif- 
ference in  the  price  of  butterfat  paid 
to  the  patrons  in  the  large  and  the 
small  creameries,  and,  if  so  is  it  prac- 
tical to  regulate  the  price  the  cream- 
ery should  pay. 

Mr.  Gustafson — Now,  when  you 
commence  to  regulate  those  things, 
you  are  stepping  on  somebody's  toes. 
That  is  one  thing  I  haven't  gone  into 
very  much  yet.  I  haven't  seen  any 
system  to  cover  that.  I  am  working 
on  one  now,  but  you  have  different 
conditions  even  in  the  same  locality. 
They  have  been  paying  about  the 
same.  We  have  some  creameries  that 
built  during  high  prices  and  they  are 
deeply  in  debt  and  are  trying  to  pay 
off  that  indebtedness  and  naturally 
they  can't  pay  the  patron  the  same 
price  as  the  older  creamery  which  was 
built  at  much  less  cost  and  which  is 
now  entirely  paid  for.  I  don't  know 
as  you  can  ever  get  the  creameries  to 
pay  uniform  prices,  even  though  they 
are  getting  the  same  price  for  their 
butter,  for  they  must  have  the  same 
running  expense  and  you  take  a  lot 
of  the  creameries  out  in  the  country 
that  have  to  haul  all  of  their  supplies, 
their  coal  and  ice  and  all  of  that  stuff, 
that  makes  a  big  difference  and  it 
would  be  a  very  hard  thing  to  regulate. 
I  am  afraid  vou  would  be  unable  to 
do  it. 

Stop-Over  and  L.  G.  L. 

Member — How  are  cars  loaded 
under  the  stop-over?  Is  that  really 
necessary?  Why  can't  you  work  that 
the  same  as  the  local  freight?  Hav- 
ing the  car  come  along  and  picking  up 
the  butter  from  a  half  a  dozen  cream- 
eries; why  couldn't  that  same  system 
be  worked  out  on  the  carload  lots, 
instead  of  setting  out  the  cars  and 
taking  a  number  of  days? 

Mr.  Gustafson — The  local  freight 
would  be  too  much.  The  cost  would 
be.  too  much.  Take  from  Kandiyohi 
to  Grove  City,  fourteen  miles,  the 
local  rate  is  the  same  as  it  is  to  St. 
Paul  and  that  would  cost  more  than 
the  stop-over,  probably  three  times 
as  much  as  the  cost  of  the  stop-over. 
And  suppose  three  or  four  creameries 
haul  their  butter  in  to  the  car,  the 
train  don't  wait  long  enough,  that 
butter  has  to  be  loaded  on  the  car 
just  the  same  way  as  they  pick  up  the 
local  freight  and  you  would  have  to 
haul  the  butter  from  the  creamery  to 
the  loading  platform  and  have  it 
there  when  that  train  came  in.  The 
train  won't  wait  for  you  and  those 
trains  are  sometimes  four,  five  and 
six  hours  late  and  you  have  got  your 
butter  out  on  that  platform  without 
ice  which  don't  help  the  butter  any. 
They  notify  you  that  the  train  will  be 
there  at  a  certain  time  and  you  have 
got  to  have  your  butter  on  that  load- 
ing platform.  You  could  have  the 
train  held  but  you  would  have  to  pay 
for  the  holding  of  the  train  as  well  as 
the  local  freight.  Doing  it  as  we  have 
done  it,  the  car  is  iced  at  the  start, 
we  only  have  to  pay  $7.00  for  the 
stop-over  and  we  really  make  faster 
time  in  the  long  run  and  our  butter  is 
put  into  the  car  under  the  very  best 
of  conditions. 


Pease,  Minn. — The  recent  annual 
meeting  of  the  Farmers'  Co-operative 
Association  was  most  harmonious. 
All  the  officers  were  reelected. 
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INSURANCE  AGAINST  BURGLARIES 

The  ONLY  protection  that  will  return  the 
amount  of  your  loss  to  your  bank  account — 

SHOULD  BE  CONSIDERED  BY  EVERY  CREAMERY  COMPANY 


Entering  towns  in  dead  of  night  burglars 
have  recently  robbed  a  half  score  of  North- 
western creameries.  Indications  point  to  an 
epidemic  of  these  robberies  when  the  roads 
open  in  spring. 

Can  you  prevent  them  from  operating 
against  your  creamery?  It's  doubtful — and  the 
get-a-way  is  easy  with  the  high  powered  cars 
these  organized  bands  use. 

Why  chance  losing  your  output  of  days — 
representing  several  months'  profits?  You 
can  insure  your  entire  year's  output  against 
burglary  with  us  at  about  the  cost  of  only  a  few 
tubs  of  butter. 


Double  lock  your  refrigerator — but  locks 
are  easy  picking  for  burglars.  Rig  up  an  alarm 
— but  will  it  work  the  night  you  need  it — and 
will  you  be  home  that  night  to  back  it  up  with 
armed  resistance  to  a  gang  of  desperate  crimi- 
nals? You  and  your  friends  may  be  visiting  in 
the  next  town  the  night  selected  for  your 
"job" — burglars  have  a  way  of  picking  their 
time  most  inconveniently  for  the  other  fellow. 
You  can't  forestall  them. 

But  you  can  and  should  use  every  safeguard 
AND  THEN  INSURE  AGAINST  BURG- 
LARY LOSSES. 


Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 

National  Surety  Company 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


BURGLARY  INSURANCE  AND 
FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers 

SAINT  PAUL,         ::         ::  MINNESOTA 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGULARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  few  tubs  of 
butter.     When  ivriting  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


russe  crego  &  son  wsi  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  ^  ^*  * 


FRICK  ICE  MACHINES 

HAVE  BEEN  ON  THE  MARKET  ALMOST  HALF  A  CENTURY— THEREFORE  YOU  TAKE 
NO  CHANCES  WHEN  YOU  PLACE  YOUR  ORDER  WITH  US. 

Write  Us  For  "ICE  and  FROST"  It  Tells  The  Story  of  The  FRICK  MACHINE 
OUR  ENGINEERS  ARE  AT  YOUR  SERVICE 


Western 
Sales  Agents 

FRICK  CO. 

Wayneshoro,  Pa. 


CHICAGO 


Branch  Office 
826  Plymouth  Bldg. 
Minneapolis,  Minn. 

Phone  Atlantic  2742 
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They  Sell  the 

BUTTER 

■ 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


WHY  IT  FAILED 


The  Troubles  of  Oregon 
Dairymen's  League. 


P.  L.  Ballard,  writing  in  The  Pacific 
Dairy  Review  on  "Oregon  Dairy- 
men's League  Troubles,"  says  in 
part : 

As  the  League  is  the  first  of  the 
large  commodity  marketing  organiza- 
tions, which  are  coming  rapidly  for- 
ward in  the  United  States,  to  meet 
with  failure,  certain  factors  in  con- 
nection with  its  downfall  may  be  of 
particular  interest.  There  are  several 
reasons  for  lack  of  success  which  are 
outstanding,  and  which  are  so  inter- 
related that  distinct  segregation  is 
somewhat  difficult.  One  might  cover 
all,  perhaps,  by  stating  that  ineffec- 
tive management  caused  the  trouble, 
but  then  we  have  to  consider  the 
different  matters  of  financing,  con- 
tracts, organization,  opposition  of 
opponents,  and  other  related  factors. 

From  the  first  the  League  met 
determined  opposition,  but  it  is  doubt- 
ful if  this  alone  would  have  been 
sufficient  to  destroy  it  had  the  affairs 
been  handled  so  that  reasonable 
returns  had  been  secured  by  dairy- 
men and  their  loyalty  and  enthusi- 
asm thereby  maintained.  A  by- 
products corporation  was  organized 
in  the  spring  of  1920.  This  inciden- 
tally is  a  feature  of  the  new  type  of 
co-operative  marketing  associations 
being  organized  so  generally  through- 
out the  United  States.  Financial 
conditions  were  bad  at  that  time  and 
it  was  impossible  to  sell  the  preferred 
stock  of  the  corporation.  However. 


it  was  in  many  cases  used  as  security 
and  with  what  was  sold  for  cash. 
$416,000  worth  is  outstanding  at  this 
time.  The  League  held  in  November 
S125.000  worth  of  these  securities. 
Not  being  able  to  realize  cash  on  a 
large  block  of  this  stock,  money  due 
patrons  was  used  with  the  idea  in 
view  of  returning  these  amounts  as 
soon  as  the  stock  could  be  sold  in  the 
open  market.  This  accounts  in  a 
measure  for  unclosed  pools  dating  as 
far  back  as  last  May,  which  have 
caused  much  uneasiness  among  mem- 
bers, particularly  during  the  last  six 
or  eight  months.  This  uneasiness 
gave  the  organized  opposition  just  the 
opportunity  looked  for,  and  much 
discord  was  instigated  among  the 
membership. 

The  indebtedness  of  the  League, 
including  amounts  owed  on  unclosed 
pools  and  sums  still  due  on  plants^  is 
somewhat  under  $500,000.  it  is  said. 

This  was  not  an  insurmountable 
difficulty  for  an  organization  with  an 
annual  business  between  three  and 
four  million  dollars  a  year,  as  the 
signed  contracts  of  the  League  indi- 
cated its  volume. 

Ri^ht  Type  <>f  Manager  Scarce 
With  members  withdrawing  rapidly, 
however,  and  with  a  general  lack  of 
confidence  in  the  situation  brought 
about  by  frequent  changes  in  man- 
agement and  in  the  internal  organiza- 
tion prevailing,  there  seemed  to  be  no 
combination  of  personal  or  other 
influence  which  could  whip  the  organ- 
ization into  line.  There  has  been  a 
succession  of  managers,  all  of  whom 
had  much  capability  in  one  or  two 
particular   lines,    but    who  seemed 


First  in  the  held 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Retord 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


unable  properly  to  combine  business 
ability  with  that  genius  for  organiza- 
tion which  is  necessary  in  the  man- 
agement of  a  co-operative  association. 
These  facts,  as  stated,  brought  about 
considerable  lack  of  confidence  in  the 
membership;  then  the  delay  in  closing 
monthly  pools,  part  of  the  funds  of 
which  had  been  used  in  financing  the 
by-products  corporation,  together  with 
the  difficulties  in  the  whole  milk  zone 
close  to  Portland,  combined  to  create 
a  wrecking  influence. 

Lower  Prices  Resulted 

It  was  the  Portland  milk  zone,  a 
whole  milk  area,  that  presented  the 
most  difficult  obstacle  in  a  business 
way.  More  milk  is  produced  in  this 
zone  than  is  required  for  consumption 
in  Portland.  In  order  to  meet  the 
situation  in  this  zone,  prices  were  of 
necessity  established  on  whole  milk, 
which  were  higher  than  could  be  paid 
tot  the  surplus  milk  which  had  to  be 
manufactured  in  League  factories. 
Of  course,  the  returns  for  maufactured 
products  were  pooled  with  the  returns 
fro  iTi  whole  milk  distributed  in  the 
city  and  a  much  lower  figure  was 
realized  by  League  members  than  by 
those  who  distributed  their  own  milk 
or  sold  to  the  opposing  distributors. 

There  was  a  clause  in  the  contract 
providing  that  a  member  might  sell 
his  product  outside  the  League  upon 
payment  of  five  cents  a  hundred  to 
the  League  management.  This 
brought  about  much  loss  in  member- 
ship in  this  district. 

Contracts  Doubtful 

It  had  been  thought  that  the  long 
time  contract  of  this  organizaton  and 
other  similar  associations,  covering  a 
period  of  six  years,  would  hold  such 
associations  together.  A  bill  was 
passed  last  winter  by  the  legislature 
legalizing  such  contracts,  but  suits 
which  have  been  brought  against  the 
League  contract  violators  have  never 
been  satisfactorily  decided.  It  has 
once  or  twice  been  published  that  the 
contracts  have  been  upheld,  but 
counter  filings  and  other  intricate 
legal  proceedings  have  been  brought 
immediately  by  attorneys  said  to  be 
in  the  employ  of  organized  oposition. 
and  the  issue  is  still  in  considerable 
confusion.  Leaders  in  dairy  affairs 
believe  these  contracts  ultimately  will 
be  declared  valid  and  binding,  but  in 
the  meantime  membership  filtered 
away  from  the  League  until  its  busi- 
ness could  never  pay  operating  ex- 
penses. 

READ  THE  WANT  ADS 


jp&ys  for 
itself! 


An  otmce  of  O&tid&iott&uttet  CoXot 
isdds  &ftottttce  of  weight  foyottrbtttfer 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,Inc. 

BURLINGTON,  VERMONT 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  3901 


WHAT    THEY    MADE    IN  1921 


In  Creameries  in  Charge  of  Mem- 
bers.— Send  in  Your  Annual 
Creamery  Report. 


NEW  FIELDMAN  INVITED 


To  Meet  With  District  No.  6. 


District  No.  6  has  extended  a  special 
invitation  to  Fred  Hanson,  recently 
engaged  fieldman  for  Unit  No.  8, 
Minnesota  Co-operative  Creameries' 
Association,  to  be  present  at  a  meeting 
to  be  held  in  the  basement  rooms  of 
the  Mankato  State  Bank,  Mankato. 
Thursday,  February  23rd,  at  two 
P.  M.  Mr.  Hanson,  who  is  a  charter 
member  of  No.  6,  is  expected  to  out- 
line his  plans  and  discuss  creamery 
work  with  the  members,  in  order  to 
promote  co-operation. 

A  butter  scoring  contest  will  be 
held  at  the  meeting,  and  Nels  R. 
Lund,  of  the  dairy  and  food  depart- 
ment, who  is  the  official  butter  judge 
of  No.  6,  will  be  present.  Secretary 
C.  E.  Rausch,  Good  Thunder,  urges 
every  member  to  be  present. 


Sebeka  co-operative  creamery,  Se- 
beka,  Otto  Kella,  operator — 539,572 
pounds  butter. 

Ringe  Creamery  Association, 
Rochester,  John  J.  Schultz,  operator — 
132.000  pounds  butter. 

Hart  Creamery  Association,  Rush- 
ford,  Wm.  Gildemeister,  operator — 
136,000  pounds  butter. 

Farmers'  co-operative  creamery, 
Milaca,  A.  W.  Sjostrom,  operator — 
1,010,663  pounds  butter. 

Comfrey  Creamery  Association, 
Comfrey,  Oscar  N.  Johnson,  oper- 
ator— 168,108  pounds  butter. 

Stewart  Co-operative  Creamery  As- 
sociation. Stewart,  L.  W.  Wangerin, 
manager — 142.838  pounds  butter. 

Wolf  Lake  Creamery.  Frazee,  Isaac 
Neuman,  manager — 131,084  pounds 
butter  as  against  96.000  pounds  in 
1920. 

Elizabeth  Creamery  Co.,  Elizabeth, 
P.  F.  Brauch.  manager— 160,100 
pounds  butter,  a  gain  of  43,000  over 
1920. 

Parkers  Prairie  Co-operative 
Creamery  Co.,  Parkers  Prairie.  Glenn 
F.   Borg,  operator — 279,221  pounds 


butter,  twenty-one  per  cent  more 
than  in  1920. 

Biscay  co-operative  creamery.  Bis- 
cay, Wm.  F.  Bechtel,  operator— 329,- 
691  pounds  butter,  50,000  pounds 
over  1920. 

Ramey  Farmers  Co-operative 
Creamery  Association,  Ramey.  D.  W. 
Kirkpatrick.  operator — 61,115  pounds 
butter  (ten  months). 

Farmers'  Co-operative  Creamery 
Association,  Montrose,  R.  Engelhardt, 
operator — 289,194  pounds  butter  as 
against  255,818  in  1920. 

Hartland  Creamery  Association, 
Hartland.  E.  J.  Anderson,  operator- — 
105.000  pounds  butter,  twenty-seven 
per  cent  more  than  in  1920. 

Farmers  Co-operative  Creamery 
Association,  Brainerd,  Helmer  P. 
Hanson,  operator — 283,103  pounds 
butter  as  against  195,954  in  1920. 

Glencoe  Butter  and  Produce  Co., 
Glencoe,  Emil  R.  Brockoff.  operator 
creamery  department — 995.068 
pounds  butter,  as  against  777,000 
in  1920,  a  gain  of  twenty-eight  per 
cent. 

Hendrum  Co-operative  Creamery 
Co.,  Hendrum,  E.  E.  Thorson.  man- 
ager—51,488  pounds  butter.  25.94 
per  cent  increase  over  1920.  The 
make  in  January,  1922  was  64.38 
per  cent  over  January,  1921.  and  27.05 
over  Mav.  1921. 


New  Branch  Office 

of 

Chr.  Hansen's 

Laboratory,  Inc. 


We  extend  a  cordial  invi- 
tation to  all  our  customers 
to  visit  us  when  in  Mil- 
waukee, Wisconsin,  at  our 
neiv  office  in  the  Mayer 
Building,  288  East  Water 
Street. 

Address  all  communica- 
tions and  mail  all  orders 
for  Butter  Color,  Rennet 
Extract  and  Cheese  Color 
to  301    Mayer  Building. 

Chr.  Hansen's 
Laboratory,  Inc. 

Little  Falls,  N.  Y. 

Western  Branch         Milwaukee.  Wis. 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

tMmasha  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


Weaver  co-operative  creamery, 
Weaver;  Martin  Anderson,  operator — 
133,080  pounds  butter. 

Delano  Co-operative  Creamery  As- 
sociation, Delano,  C.  J.  Meyer,  oper- 
ator—403,739.75  pounds  butter. 

Menahga  Co-operative  Creamery 
Association,  Menahga,  Louis  R.  Kar- 
tak,  operator — 246,000  pounds  butter. 

Lengby  Co-operative  Creamery  As- 
sociation. Lengby;  P.  M.  Scott,  oper- 
ator and  secretary — 56,219  pounds 
butter. 

Walters  Creamery  Co.,  Walters, 
Frank  Pendergast,  operator — 109,393 
pounds  butter,  a  gain  of  26,393 
pounds  over  1920. 

Carlos  Co-operative  Creamery  Co., 
Carlos;  F.  C.  Schlosser,  manager — 
111,428  pounds  butter,  28,995  pounds 
more  than  in  1919. 

Lee  Co-operative  Creamery  Com- 
pany, Perley,  N.  C,  Lindberg.  man- 
ager— 68,843  pounds  butter.  Expect 
100,000  pounds  in  1922. 

Hills  Co-operative  Creamery  As- 
sociation, Hills;  Fritz  Lehmberg.  man- 
ager—115,000  pounds  butter,  15,000 
pounds  more  than  last  year. 

New  London  Creamery  Associa- 
tion, New  London,  S.  A.  Bush,  oper- 
ator— 230,000  pounds  butter,  a  thirty 
per  cent  increase  over  1920. 

Gaylord  Co-operative  Farmers' 
Creamery  Association,  Gaylord;  Her- 
man Goetsch,  operator — 286,766 
pounds  butter,  71,503  pounds  over 
1920. 

Deer  Creek  Co-operative  Creamery 
Association,  Deer  Creek;  W.  A.  Santo, 
operator — 160,000    pounds  butter. 
Present  make  fifty  per  cent  greater 
than  same  period  last  year. 

Braham  Co-operative  Creamery  As- 
sociation, Braham,  W.  I.  Meline, 
manager — 350.152  pounds  butter,  as 
against  272,571  pounds  in  1920,  a  gain 
of  twenty-eight  per  cent  increase. 

Porter  Creamery  Association,  Por- 
ter, Chas.  Hassing,  operator — 46,849 
pounds  butter,  as  against  28,483 
pounds  in  1920.  Also  handled  $1,- 
366.38  worth  of  poultry  and  $1,051.75 
worth  of  eggs. 


Engagements    and  Resignations 
Clarence  G.  Fuller,  of  Minneapolis, 
will  take  charge  of  the  Eagle  creamery, 
near  Arlington. 

Oscar  N.  Johnson  has  been  re- 
engaged as  operator  of  the  Comfrey 
co-operative  creamery  at  a  salary 
according  to  the  Association  scale. 

S.  H.  Carlson  has  been  reengaged  as 
manager  of  the  Hadley  co-operative 
creamerv   at   a   substantial  increase 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  hnY  SDNS  CD 


CHICAGO 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


in  salary,  which  will  bring  it  very 
much  above  the  scale  for  1922. 

Glenn  F.  Borg  will  be  operator  of 
the  Parkers'  Prairie  co-operative 
creamery  at  a  salary  better  than  the 
scale. 

M.  Vernon  Nelson,  St.  James, 
junior  member,  has  accepted  the 
position  as  second  man  in  the  Wel- 
come creamery. 

Theo.  Dummer  has  been  reengaged 
as  operator  of  the  Star  creamery,  near 
Henderson,  Tor  another  year  at  the 
Association  scale. 

Ed  Mattson,  Hutchinson,  has  been 
engaged  as  operator  of  the  Lake  Side 
creamery.  Buffalo  Lake,  at  the  Asso- 
ciation scale. 

W.  H.  Keilty  has  resigned  as  oper- 
ator of  the  Pequot  creamery,  but  is 
not  as  yet  ready  to  announce  his 
future  plans. 

C.  E.  Ward,  Hewitt,  has  been  en- 
gaged as  operator  of  the  Pequot  co- 
operative creamery  at  a  salary  ac- 
cording to  the  Association  scale. 

Chas.  Hassinfi  has  been  reengaged 
as  manager  of  the  Porter  co-operati vc 
creamery  at  the  same  salary  as  last 
year,  which  makes  it  according  to  the 
present  scale. 

W.  A.  Santo  has  been  reengaged  as 
operator  of  the  Deer  Creek  co-oper- 
ative creamery  at  a  salary  higher 
than  the  Association  scale.  This 
makes  Mr.  Santo's  seventh  year  at 
Deer  Creek,  a  fine  showing  in  itself. 

P.  F.  Brauch  was  reelected  secre- 
tary and  treasurer  of  Elizabeth  cream- 
ery Association  at  its  recent  annual 
meeting  and  has  been  reengaged  as 
manager  and  operator  at  a  salary 
according  to  the  scale. 

Louis  R.  Kartak  has  been  engaged 
as  operator  for  the  Menahga  co- 
operative creamery  for  another  year 
at  a  salary  according  to  the  scale, 
which  the  creamery  board  accepted 
without  hesitation. 


Anions   the  Members 

Ed  Dehning.  Java,  S.  D..  has  gone 
to  Plato. 

Otto  Amber};  has  changed  his  ad- 
dress from  New  York  Mills  to  Sebeka. 

E.  P.  Gardner,  junior  member. 
Lowry,  is  now  working  in  the  Grove 
City  creamery. 

Jac  Pflepsen,  Buffalo,  the  very 
efficient  secretary  of  No.  7,  was  in 
St.  Paul  last  week. 

Chris  L.  Madson,  Floodwood, 
Minn.,  is  taking  in  the  dairy  short 
course  at  Ames,  la. 

Oscar  Aase,  who  has  made  a  splen- 
did record  as  operator  of  the  Moland 
creamery  near  Kenyon,  was  in  St. 
Paul  last  week. 

R.  W.  Hurtig,  junior  member,  has 
changed  his  address  from  Williston, 
N.  D.,  to  New  Roekford,  that  state. 

Henry  Erlandson  has  changed  his 
address  from  Kimball  to  Parkers' 
Prairie. 

Soren  Carlson,  manager  of  the 
Hadley  creamery,  sends  us  a  fine  cal- 
endar which  is  being  distributed 
among  the  patrons  of  that  plant. 

Jim  McAdams,  who  last  week  was 
reported  as  having  changed  his  ad- 
dress from  Swea  City,  la.,  to  Blue 
Earth,  is  with  the  Schwen  Ice  Cream 
and  Candy  Co.  at  that  place  as  butter 
and  ice  cream  maker. 

C.  A.  Thore,  operator  of  the  Spring 
Lake  creamery,  near  North  Branch, 
accompanied  by  Mr.  Gustafson,  man- 
ager, was  in  St.  Paul  last  week.  The 
Spring    Lake    creamery    expects  to 


handle  eggs,  beginning  at  an  early 

date. 

Emil  R.  Brockoff.  operator  of  the 
Glencoe  creamery,  was  in  St.  Paul 
last  week.  He  barely  missed  making 
a  million  pounds  of  butter  last  year, 
but  feels  sure  that  the  Glencoe  plant 
will  pass  that  mark  in  1922. 

Beloit,  Wis. — The  Consumers  Milk 
Company  increased  capital  stock  from 
810.000  to  $25,000. 


PRIZE  OFFER  1922 


;c.oo  $o.oo  $2>oo 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Five  Gallons  of 

*±  Best 
ijf  Sterilizer 

'v  Before  score  is  received 

Follow  our  instructions  and  put 
skids  under  the  Moldsmell — poor 
quality  germ. 

PRIZE  WINNERS  1921 

MAY  CONTEST 
First.  Arthur Pietsch  Glencoe,  $5.00 

JUNE  CONTEST 
Third.  John  Peterson,  Silver 

Lake  State  Fair  $2.00 

First.    Richard  Engelhardt, 
Montrose  $5.00 

WATERLOO  DAIRY  CONGRESS 

Third.  John  Peterson,  Silver 

Lake  $2.00 

Instead  of  asking  us  "Is  it  as 

good,"  the  operators  now  say,  "The 

best  I  ever  used." 

Users  may  return  all  five-gallon 

jugs  when  empty  by  prepaid  freight 

tc  us  for  credit. 

PRICE 

One-gallon  $  2.50 

Five-gallons   11.00 

Insist  on  getting  the  "Best"  from 
your  Creamery  Supply  House;  or 
order  direct. 

Patronize  home  industry  and 
get  a  fresh  product. 

Anderson  Chemical 

Alfred  p  Litchfield, 
And*rJon>  t0.  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro* 
dncts  Cos.  Audit  Systems  and  Income  Tax  Service 
St  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  45-C.     IT'S  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange.  Minneapolis,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


SOMEBODY  IS  WAY  OFF 


On  Overrun  (Question. 

Editor,  Dairy  Record:  I  have  been 
reading  with  considerable  interest  the 
articles  by  your  editor  and  others  on 
the  overrun  question,  and  must  say 
that  some  of  the  writers  are  way  off.  or 
else  I  do  not  know  how  to  run  a 
creamery  any  more,  as  I  am  delighted 
if  I  can  average  a  twenty-two  to 
twenty-three  per  cent  overrun.  Twen- 
ty-one to  twenty-two  per  cent  is  about 
right  and  do  justice  to  all  parties. 

1  can  say  this.  I  will  be  more  than 
pleased  to  have  any  of  the  high  over- 
run men  who  can  show  me  how  to  get 
a  twenty-four  to  twenty-five  per  cent 
overrun  come  over.  I  will  pay  their 
expenses  and  a  salary  besides.  Yours 
for  a  good,  fair  overrun  and  not  the 
impossible. 

H.   H.  Whiting, 

Prop.  Rock  Lake  Cry., 

Lake  Mills,  Wis. 


A  Dangerous  Practice 
Editor,  Dairy  Record:  Please  per- 
mit me  to  call  the  attention  of  your 
readers  to  the  dangerous  practise  of 
throwing  boards  down  with  nails 
sticking  from  them,  and  leaving  them 
lying  around,  a  constant  danger  to 
barefoot  children  or  anyone  with 
worn,  thin  shoe  soles. 

This  is  a  very  common  habit  and 
causes  many  deaths  from  Tetanus  or 
lockjaw  where  not  attended  to 
promptly  and  skillfully.  Better  be 
safe  than  sorry. 

A.   L.  Potter, 

Independence,  Kan. 


Operator  Attending"  Meeting" 
Rushford,  Minn. — The  annual 
meeting  of  Hart  co-operative  cream- 
ery elected  officers  as  follows:  Joe 
Wolfram,  president;  Albert  Erdmann. 
vice-president;  John  Brand,  secretary; 
Herman  Eggert.  treasurer;  Edward 
Schosson  and  Hubert  Oldendorf,  di- 
rectors. Wm.  Gildemeister,  operator, 
gave  an  instructive  talk  on  care  of 
cream  and  the  importance  of  undi- 
vided patronage  of  the  local  creamery. 


Building  Quality 


No  dairyman  expects  to  build  up  a  high  standard  of 
quality  in  milk  products  until  he  has  insured  to  his  production 
processes  a  degree  of  sanitation  which  will  safeguard  his  raw 
materials. 

For  over  nineteen  years  the  use  of 


Wya/H/dTfit 

*  dairyman's 


has  performed  this  service  for  the  dairy  trade  until  today 
the  name  "Wyandotte"  symbolizes  a  standard  of  sweet, 
wholesome,  dairy  cleanliness  which  is  unequalled  in  its 
ability  to  assist  in  the  production  of  high  score  milk  foods. 

It  is  easy  to  understand  why  its  thousands  of  users 
specify  its  economy  too,  for  it  requires  only  a  point  gained 
in  quality  scoring  to  make  possible  a  better  market  price 
for  your  product. 

When  you  realize  that  these  results  are  guaranteed  on 
your  order  for  Wyandotte  Dairyman's  Cleaner  and  Cleanser 
you  assume  no  risk  on  your  investment. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 


BITHLIT 

-  PROCESSES  _ 
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Notice! — 

"SPECIAL"  on 
Starter  Cans 

All  starter  cans  shipped  to  us 
between  the  15th  of  February  and 
the  15th  of  March,  will  be  retinned 
at  a  discount  of  25  per  cent  from 
our  regular  price. 

Regular  Price 

30-gal.  starter  can  $25.00 

50-gal.  starter  can   30.00 

Discount  Price 

30-gal.  starter  can   18.50 

50-gal.  starter  can   22.50 

This  price  includes  mixer,  covers 
and  can  itself. 

"REMEMBER" 
That  these  prices  are  effective 
only  between  these  two  dates,  so  if 
your  starter  can  is  in  bad  shape  you 
had  better  get  it  ready  for  shipment 
and  take  advantage  of  this  discount 
offer,  or  better  yet 

SHIP  IT  TO  US  TODAY 

Bithlit  Products  Co. 

2921  Stevens  A\enue 
MINNEAPOLIS,  MINN. 

P.  A.  GROTH         A.  M.  HILDEBRAND 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


ON  THE 
OTHER  HAND 

Save  the  pennies  and  the  dollar 
will  take  care  of  itself.  Save  the 
fractions  and  the  overrun  will  do  the 
same.  The  larger  the  fractions,  the 
higher  it  goes. 

*  *  * 

This  is  the  week  "Mort"  is  running 
a  National  convention  all  his  own  at 
Ames.  He  has  Oman,  the  secretary 
from  Minnesota,  helping  him,  and 
between  them  and  the  boys  in  attend- 
ance the  old  association  should  get  a 
flying  start  for  a  grand  rejuvenation 
all  around. 

*  *  * 

Saw  a  man  in  a  big  co-operative 
creamery  the  other  day,  actually 
proud  because  he  had  found  out 
what  was  the  trouble  with  his  over- 
run. It  has  been  a  little  over  twenty- 
four  per  cent  for  a  long  time  and  now 
he  had  gotten  it  down  to  23.5  with 
the  same  butter  composition.  Back 
to  normalcy! 

*  *  * 

Funny  how  things  change.  Only  a 
few  years  ago,  nobody  was  in  it  in  the 
buttermaking  business,  unless  he  used 
a  starter,  the  more  the  merrier.  Then 
somebody  started  throwing  the  starter 
right  into  the  butter,  and  somebody 
else  began  throwing  it  away.  Sweet 
crea in  was  and  is  the  thing.  And  all 
the  time  the  little  God-fearing  Danes, 
as  somebody  in  the  co-operative 
state  once  called  them,  are  sending 
butter  over  here  with  starter  in  every 
pound.  They  tell  us  this  butter  is 
fine,  and  fierce  competition.  So 
about  starters,  what's  the  answer.' 
Mayhap,  as  in  the  pre- Volstead  days, 
a  happy  medium. 

*  *  * 

This  buttermaking  business  would 
be  a  lonesome  job  without  the  travel- 
ing man.  Might  as  well  live  on  a  claim 
forty  miles  from  nowhere  and  stock 
up  on  mail  order  stuff.  Who  brings 
the  news  from  other  factories?  Who 
tells  the  latest  story?  Who  helps  and 
explains  things  so  a  fellow  can  under- 
stand them,  instead  of  reading  wise 
stuff  in  the  papers?  Who  gives  the 
human,  helpful  touch  when  there  is 
trouble?  Who  makes  life  look  brighter 
and  a  fellow  feel  that  he  is  part  of  a 
worthwhile  business?  The  traveling 
man. 


The  stuff  about  sears-robucking 
creamery  supplies  and  machinery  to 
save  the  traveling  man's  salary  is  all 
bunk.  It  would  just  mean  no  service, 
and  the  salary  going  to  somebody 
else.  The  traveling  man  now-a-days 
is  a  darn  sight  more  than  an  enter- 
tainer and  order-taker.  He  is  a 
creamery  expert,  engineer,  counsellor 
and  salesman,  also  scout  for  the  man- 
ufacturer watching  his  machines  or 
supplies  and  the  demand,  and  his 
reports  develop  the  improvements. 
Several  of  him  means  competition, 
lower  prices  or  better  goods,  or  both, 
and  the  right  goods  for  the  right  place 
at  the  right  time.  That  goes  for  the 
butter  buyer  too.  Just  see  what 
happened  when  the  freight  solicitors 
stopped  calling  on  the  small  shipper. 
Rates  went  up,  and  we  are  getting 
and  paying  another  set  of  men  to  get 
the  shipments  together  and  keeping 
track  of  things.  Are  we  anything 
ahead? 


Oysters  and  cream  separators  are 
about  as  far  apart  as  Dairy  Com- 
missioner Barney  and  the  Governor 
of  Iowa.  Still  and  all,  the  De  Laval 
Monthly  tells  of  a  De  Laval  separator 
being  used  in  oyster  propagation.  It 
seems  we  eat  oysters  faster  than  they 
grow  them  on  half-shells  or  in  tin 
cans,  so  they  have  artificial  propa- 
gation— thousands  of  little  bits  of 
oysterettes  fed  in  containers  of  water. 
But  in  changing  the  water,  the  oysters 
used  to  go  out  with  the  water.  Now 
they  run  water  and  oysters  through  a 
De  Laval,  the  water  comes  out  the 
spout,  the  oysters  stay  in  the  bowl, 
from  there  they  are  put  into  fresh 
water,  and  the  oyster  supply  for  the 


Why  Cel  fac»^f 

«Ship  To 


TRE  LEASE 
UNDERHILL 

ESTABLISHED  1864. 

Prompt   and  Reliable 
Butter 

AM  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Ayer  &  McKinney 

Creamery  Batter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York.N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 
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church  supper  is  saved.  Sooner  or 
later  you  will  use  a  De  Laval,  when 
you  want  to  give  the  gold  fish  fresh 
water. 


WILL  YOU  HELP 

Give  This  Operator  a  Chance? 

It  has  come  to  our  attention  that 
Mr.  C.  J.  Holte,  a  creamery  operator 
formerly  at  Fertile  and  Starbuok, 
Minn.,  is  in  poor  physical  condition, 
being  afflicted  with  tuberculosis  of  the 
lungs,  and  for  that  reason  has  been 
unable  to  work  since  June,  1921.  Mr. 
Holte  has  spent  considerable  money 
for  medical  and  sanitarium  treatment 
.  with  the  result  that  his  modest  savings 
have  been  entirely  exhausted.  Mr. 
Holte  has  been  advised  that  by  proper 
treatment,  including  a  change  of  cli- 
mate, he  stands  a  good  chance  of 
again  regaining  his  health,  but  he  has 
no  money  to  pay  for  this. 

The  Dairy  Record  feels  that  many 
operators  and  others  may  be  glad  to 
assist  Mr.  Holte  when  they  are  ad- 
vised of  his  condition,  by  making  such 
moderate  cash  donations  as  their  cir- 
cumstances will  permit,  and  we  have, 
therefore,  made  arrangements  to 
accept  donations  from  members  and 
others. 

All  mone3r  received  for  Mr.  Holte 
will  be  promptly  forwarded  to  him, 
and  an  accounting  of  the  money 
received  will  be  made  to  all  .  con- 
tributors. 

On  account  of  the  immediate  need 
of  Mr.  Holte,  we  request  that  all 
donations  be  sent  in  before  March 
10th,  when  the  list  will  be  closed. 

The  Dairy  Record  will  publish  each 
week  the  total  amount  received  up  to 
the  time  the  paper  goes  to  press.  The 
names  of  contributors  and  the  amount 
given  by  each  will  not  be  published, 
but  a  copy  of  the  names  of  all  con- 
tributors with  the  various  amounts 
subscribed  will  be  sent  to  all  con- 
tributors as  soon  as  possible  after  the 
contributions  are  all  in. 

Address  all  contributions  to  The 
Dairy  Record,  311-313  Metropolitan 
Bank  Bldg.,  St,  Paul.  Minn. 

The  Dairy  Record  Publishing  Co. 


CREAMERY  PAYS  EXPENSES 
Of  Operator  at  Ames  Course. 


Blue  Earth,  Minn.— The  Blue 
Earth  co-operative  creamery  sent  its 
operator,  A.  G.  Quist,  to  the  short 
course  for  experienced  creamery  oper- 
ators now  being  conducted  at  Ames, 
la.,  and  is  paying  all  his  expenses  in 
attending  the  course. 


Former  South  Dakota  Man 
President 

Hills,  Minn. — The  annual  meeting 
of  Hills  Co-operative  Creamery  Asso- 
ciation elected  A.  H.  Halls  president; 
O.  J.  Nash  treasurer;  H.  Larson 
secretary;  Osman  Barredt,  Louis  Kol- 
srud,  J.  H.  Thoren,  directors.  Mr. 
Halls  was  formerly  of  Garretson,  S. 
D.,  and  president  of  South  Dakota 
Dairymen's  Association.  Seventy 
thousand  and  ten  pounds  of  the 
115,000  pounds  of  butter  made  during 
the  year  was  sold  at  home. 

The  creamery  has  installed  two  new 
motors  and  a  new  boiler,  and  has  made 
other  improvements. 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of  York 
Artificial  Refrigeration.  Below 
are  a  few  of  the  plants  we  have 
sold  recently: 


Cry. 


J) 

jjjjP     Parkers    Prairie  Co-op. 
'"""*'.  Parkers  Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland; 
Monarch  Ice  Cream  Co.,  Wadena; 
Pine  River  Creamery  Co.,  Pine  River; 
Pratt  Co-op.  Creamery,  Pratt; 
Meridan  Co-op.  Creamery,  Meridan; 
Ada  Co-op.  Creamery,  Ada; 
Faribault  Co-op.  Creamery,  Faribault; 
Farmers'  Dairy  Co.,  Duluth; 
Su^ar  City  Creamery,  Chaska; 
Rush  City  Co-op.  Creamery,  Rush  City; 
Swanville  Co-op.  Creamery,  Swanville; 
Silver  Lake  Creamery  Co.,  Silver  Lake; 
Red  Win^  Co-op.  Creamery,  Red  Win^; 
Farmers'  Co-op.  Creamery,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Morris  Creamery  Co.,  Morris; 
Elysian  Co-op.  Creamery,  Elysian; 
Manchester  Co-op.  Cry.,  Manchester; 
Lincoln  Co-op.  Creamery,  Wells. 


Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


DROSTE  6k  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


PETTIT  &  REED 

=  ESTABLISHED  1836  = 

NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 


ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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W.  F.  Drennen  &  Co., 

Butter 

PHILADELPHIA 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

COMPANY   2314  Wycliffe  Street 

vjvnvir/\rN  I  Phone  Nestor  187s 
Minnesota  Transfer,    -  Minn. 


WISCONSIN  FEBRUARY  SCOR- 
ING CONTEST 


(Continued  from  page  3) 


shows  a  decided  improvement  in  the 
quality  of  the  butter  in  the  creamery 
where  this  buttermaker  has  now  been 
working  about  a  year. 

What  Cream  Grading  Does 

After  taking  the  dairy  school  course 
he  obtained  a  position  in  a  co-oper- 
ative creamery  and  sent  a  package  of 
his  butter  to  each  of  our  scorings 
during  the  year.  The  first  butter  he 
sent  scored  about  90  and  this  grade  of 
butter  was  made  for  nearly  six 
months.  The  buttermaker  was  con- 
tinually urging  the  creamery  officers 
to  permit  him  to  grade  the  cream  in 
order  that  he  might  improve  the 
quality  of  his  butter.  This  privilege 
was  denied  for  some  time  but  the 
officers  gave  their  consent  about  two 
months  ago,  and  he  has  been  grading 
the  cream  ever  since.  The  average 
score  of  his  butter  this  month  as 
given  by  the  four  judges  was  95.75 
and  the  buttermaker  states  on  his 
method  blank: 

"This  type  of  butter  is  made  of 
our  cream  just  as  we  receive  it  from 
our  patrons.     Our  cream  musl  be 


delivered  at  least  three  times  each 
week.  Other  cream  is  rejected.  This 
seems  to  give  satisfaction  among  our 
patrons.  Our  butter  is  selling  for 
Extras  on  the  Chicago  market,  but  I 
am  sure  it  would  not  bring  top  prices 
if  we  were  not  enforcing  the  rule 
about  refusing  cream  more  than  two 
days  old.  I  noticed  good  results  in 
the  quality  of  our  butter  just  as  soon 
as  I  was  given  the  privilege  of  refusing 
cream  over  two  days  old." 

Nearly  all  the  buttermakers  taking 
part  in  these  butter  scorings  realize 
that  there  is  an  opportunity  for  im- 
provement in  the  butter  they  are 
making,  but  most  often  are  patiently 
waiting  until  the  patrons  are  willing 
to  adopt  some  of  their  suggestions 
about  delivering  cream  at  least  every 
other  day.    One  man  writes: 

Blowing  Air  Not  Beneficial 

"]  know  that  1  am  taking  in  cream 
that  is  too  old,  but  we  are  working 
hard  to  get  it  delivered  oftener,  and 
are  progressing  slowly. 

"'I  handled  this  churning  the  same 
as  the  other  churnings  that  I  sent 
you,  with  this  exception:  '  We  just 
introduced  a  method  of  blowing  air 
through  the  cream  while  it  is  being 
heated  up  to  a  temperature  of  150 
degrees.  After  blowing  the  cream  I 
added  some  milk  and  then  dropped 
the  temperature  to  145  degrees  at 
which  point  it  stood  for  thirty  min- 
utes. Then  I  cooled  the  cream  to 
forty-eight  degrees,  letting  it  stand  at 
this  temperature  over  night.  The 
buttermilk  from  this  churn  tested  the 
lowest  of  any  I  have  had  this  winter. 
This.  I  think,  js  due  to  the  churn  not 
being  more  than  one-third  full  of 
cream,  and  the  long  time  at  which 
the  butter  was  held  at  the  cool  tem- 
perature of  forty-eight  degrees." 

The  judges  gave  this  butter  a  score 
of  90.10  while  the  butter  received 
from  this  creamery  at  previous  scor- 
ings had  usually  scored  about  91.  I 
am  afraid  this  buttermaker  will  con- 
clude from  these  figures  that  his  blow- 
ing process  has  not  been  very  bene- 
ficial to  the  flavor  of  the  butter  even 
though  his  system  of  pasteurizing 
and  cooling  has  reduced  the  losses  in 
the  buttermilk. 

The  cream  received  at  this  factory 
was  too  old  to  receive  much  benefit 
from  the  aeration  given  by  the  blow- 
ing process. 

Moisture  Testing" 

Another  buttermaker  explains  his 
way  of  taking  a  sample  for  moisture 
testing: 

"In  packing  the  tubs  of  butter 
from  the  churn,  I  take  a  small  quan- 
tity of  butter  from  each  lot  thrown 
into  the  tub,  getting  about  four  por- 
tions in  all  from  a  tub.  These  por- 
tions are  then  placed  in  a  wide-mouth 
buttle  and  melted  until  the  butter  is 
a  creamy  consistency.  A  portion  Of 
this  well-made  creamery  butter  is 
weighed  into  my  moisture  dish  and 
alter  heating  weighed  again.  I  notice 
that  your  moisture  test  of  my  butter 
was  one  per  cent  lower  than  mine  at 
the  last  butter  scoring,  and  I  think 
this  was  due  to  my  method  of  taking 
the  sample.  I  have  improved  on  this 
1  think,  and  hope  to  get  a  closer 
agreement  with  your  moisture  test 
this  time." 

A  Good  Suggestion 

Another  suggestion  made  by  one 
buttermaker  is  an  excellent  one,  and 
we  have  put  it  in  practice  this  time. 
Tie  asks : 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof, 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


C.  W.  JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Ficken,  Coffin  &  Co.,inc. 


"BSX  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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"Why  should  not  butter  receiving 
the  highest  score  be  placed  at  the  top 
of  the  list,  the  second  best  next  and  so 
on  down  the  page.  I  think  it  would  be 
quite  an  honor  for  some  of  us  butter- 
makers  to  be  at  the  head  of  this  list 
and  to  notice  each  month  who  is  the 
leader  and  gets  at  the  top.'' 

Not  Cooled  LonjS  Enough 

One  ambitious  buttermaker  writes: 

"The  cream  from  which  this  butter 
was  made  was  not  the  best  quality. 
We  have  started  grading  the  cream, 
but  the  best  is  poor  enough.  We  are 
in  hopes  it  will  improve  now  that  we 
have  started  grading.  You  will  notice 
that  I  churned  the  cream  at  a  low 
temperature,  but  still  have  quite  a 
loss  in  the  buttermilk.  I  think  it 
was  not  left  at  the  cool  temperature  a 
long  enough  time  as  it  stood  only  an 
hour  and  twenty-five  minutes." 

Refrigerating  Gars  in  Winter 

The  buttermaker  sending  one  of  the 
entries  states  that  he  would  like  to 
pasteurize  his  cream,  but  it  is  not  all 
received  until  six  o'clock  in  the 
evening,  and  he  has  to  work  until 
about  nine  to  get  it  weighed  and 
sampled  for  testing  so  that  he  has  no 
time  to  pasteurize  unless  he  sits  up 
all  night.    He  also  asks: 

"If  butter  is  shipped  to  market  at 
this  time  of  the  year,  should  it  be 
sent  in  refrigerator  cars,  as  I  find  it 
often  necessary  to  load  the  butter 
into  a  cold  box  car  and  it  arrives  at 
the  market  frozen  solid  as  a  brick." 

Butter  this  month  was  received  at 
the  time  of  our  one-week  course  for 
advanced  buttermakers.  Some  of  the 
men  in  attendance  brought  packages 
of  butter  with  them  and  were  very 
much  interested  in  the  opportunity 
given  to  score  the  butter  from  so  many 
different  creameries.  One  man  sent 
three  samples  of  butter,  each  made 
in  a  different  way,  and  asked  for 
suggestions  from  the  judges  as  to  the 
quality  and  composition  of  each. 
Far m- to-Far m  Canvas 

One  buttermaker,  whose  butter 
scored  90.5  asks: 

"How  do  you  go  after  the  farmers 
and  make  them  clean  their  separators. 
You  may  advise  grading  the  cream 
but  if  we  started  that  in  this  locality, 
we  wouldn't  get  any  cream.  I  think 
the  best  thing  for  me  to  do  will  be  to 
make  a  house  to  house  canvas  and 
talk  to  the  farmers  about  cleaning 
separators  and  cooling  the  cream. 
What  do  vou  think? 

Too  Big  a  Out 

Another  buttermaker  complains 
that  the  inspector  of  the  market  in 
which  his  butter  is  sold  cut  the  price 
five  cents  per  pound  because  of  its 
poor  quality.  The  judges  scored  this 
butter  90.8,  which  is  so  near  91  that 
a  five-cent  cut  below  the  price  of  92 
scoring  butter  seems  rather  excessive. 
As  a  rule  the  market  reports  show 
about  one  cent  difference  in  price  for 
each  one  point  difference  in  score; 
butter  scoring  91  selling  at  about 
one  cent  more  per  pound  than  butter 
scoring  90,  and  butter  scoring  92 
about  1  cent  more  per  pound  than 
butter  scoring  91. 

The  following  is  a  list  of  exhibitors 
whose  butter  scored  90  or  better: 

Butter  Scores 
('.  F.  P.  Spielman,  Black  Earth,  95.75 
H.  O.  Melgaard,  E.  Ellsworth.  .94.75 
E.  F.  Patchin,  Fort  Atkinson.  .  .93.25 
Jacob  W.  Ringger,  Modena.  .  .  .93.25 
Maurice  Hanson,  Washburn .  .  .93.12 

W.  C.  Carney,  Bandon  92.87 

R.  H.  Banks,  Reedsburg  92.87 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS- BUTTER 
EWIS  EGBERT 


&S 


ERVICE 

ONS 


RSr,CDTo:crnDn  151  READE  STREET-  NEW  YORK       Western  Representative: 

?RAvfNYGRNAT?LBANK      BUTTER  and  EGGS  Ge0rg£i?&21U,Minit:N'E- 


Brown  &  Root  Co. 

Cheese A » tllr*  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


NafisTest  Bottle  Enamel 

For  Renewing  the  Coloring  in  the  Graduations 

OF  USED 

BABCOCK  TEST  BOTTLES 

AND  OTHER  GLASS  GRADUATED  APPARATUS 

Fills  a  Long  Felt  Want — Easy  to  Apply 

Makes  old  Test  Bottles  as  easy  to  read  as  new  ones.  Same 
as  that  used  on  NAFIS  graduated  glassware.  Supplied  in  i 
pint  and  \  pint  cans.    Keeps  indefinitly  if  tightly  covered. 

For  Sale  by  all  dealers  in  NAFIS  GLASSWARE 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glass  Apparatus 
for  Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 
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Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Butter 

11  Jay  St.,  New  York 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


F.  L.  Stolt,  Prescott  92.37 

W.  J.  Clark,  Lake  Buelah  92.33 

W.  A.  Moyes,  Ironton  92.25 

Paul  Weisman,  Patch  Grove.  .  .92.25 
F.  J.  Mathias,  Deer  Park,  111. .  .92.00 

Walter  B.  Meyer,  Baraboo  91.75 

J.  W.  Jones,  Lavalle  91.75 

A.  T.  Peroutky,  Cambridge.  .  .  .91.75 
Oscar   M.    Mohr,  Wisconsin 

Rapids  91.62 

Carl  Thompson,  Coloma  91.62 

Ensel  Evenson,  Shennington.  .  .91.62 

R.  G.  Zabel.  Wautoma  91.50 

F.  H.  Mackie,  Grantsburg  91.50 

Sparta  Co-op.  Cry.  Ass'n, Sparta  91.37 

F.  C.  Grawin,  Kendall  91.37 

Elmer  F.  Eric!  son,  Luck  91.25 

Segard  Erlandson,  Bav  Citv.  .  .  .91.25 
A.  J.  Rivard,  Clear  Lake  91.12 

E.  M.  Egstad,  Genoa  91.12 

Frank  Meisner,  Bovceville  91.12 

Orin  Milsby,  Durand  91.12 

Hamilton  Creamery.  Hamilton. 

Montana  91.00 

Dallas  Cry.  Co.,  Dallas  91.00 

Ben  B.  Greenleaf,  Juneau  90.87 

Lawton    Co-opi    Butter  and 

Cheese  Co.,  Beldeville  90.87 

F.  R.  Grawin,  Kendall  90.87 

Hamilton  Cry.,  Hamilton, Mont.  90.87 
Theo.  F.  Betz,  Wisconsin  Rapids  90.87 
Newry  Dairy  and  Cry.  Ass'n. 

Newry  90.83 

A.  A.  Kossar,  Argos,  Ind  90.75 

N.  A.  Galstad,  Genoa.  .  .  90.75 

Jefferson  Co-op.  Cry.,  Jefferson  90.75 
E.  F.  Luethi,  Warna'udee  90.62 


H.  E.  Zabel.  Black  Creek  90.62 

Glidden  Equity  Co-op.  Cry.  Co., 

Glidden  90.50 

Hamilton  Creamery,  Hamilton, 

Montana  90.37 

Springhill  Cry.,  Waupaca  90.33 

G.  N.  Marvin,  Black  River  Falls  90.12 
Pat  Sullivan,  Plainfield,  Col  90.00 


STENDEL  AND  GUINEY  FIRST 


(Continued  from  page  3) 


City,  la.,  and  H.  E.  Forrester,  of 
Gladbrook,  la. 

Prizes  in  the  contest  which  are 
offered  by  the  Ames  Short  Course 
Alumni  Association  will  be  awarded 
at  the  big  banquet  which  will  be  held 
at  the  end  of  the  short  course  the 
evening  of  February  17th.  At  that 
time  the  medals  and  diplomas  won  by 
Vmttermakers  in  the  1921  Iowa  Educa- 
tional Contest  will  also  be  distributed. 

The  list  of  the  scores  90  and  above 
follows: 

Jim  Block,  Decorah,  la  90 

Paul  Mac  Auley,  Burt,  la  93 

Ed  O.  Prestegaard,  Carpenter,  la.  91 

L.  C.  Barnes,  Westgate,  la  93 

H.  C.  Stendel,  Northwood,  la  95 

O.  Bailey,  Amber,  la  93 

J.    M.    Rasmussen,   St.  Charles, 

Minn  93  £ 

John  M.  Hansen,  Lone  Rock,  la. .  .90* 

M.  Andersen,  Clarion,  la  92* 

A.  J.  Spohn,  Preston,  la  91 

C.  R.  Conway,  Garner,  la  92 

A.  Yonker,  Sioux  Center,  la  91 

Julius  Ramsey,  Glenville,  Minn..  .91 

L.  E.  Nelson,  Randall,  la  92 

C.  B.  Petersen,  Exira,  la  92 

M.  P.  Christiansen,  Algona,  la..  .94 

A.  E.  Mitchell,  St.  Lucas,  la  92* 

Verne  Johnson,  Pemberton,  Minn.  91  * 
R.  O.  Rasmussen,  Crystal  Lake, 

Iowa  92 

H.  A.  Griese,  Readlvn,  la  93 

E.  O.  Bollman,  McGregor,  la  94k 

H.  L.  Puckett,  Villard,  Minn  90 

Frank  Jahn,  Paynesville,  Minn..  .92 
Bertel   P.   Jurgens,  Litchfield, 

Minn  92 

Paul  Uecker,  Cologne,  Minn  93 

Henry  Segebarth,  Fairbank,  la..  .91* 
O.  W.  Albright,  Kanawha,  la  91 

E.  -I.  Wright,  Brook  Park,  Minn..  .93 

Carl  Lynge,  Exira,  la  90 

John  Christensen,  Farmington, 

Minn  92* 

F.  W.  Nelson,  New  Hampton,  la.  .91 

A.  E.  Zierath,  Sumner,  la  91 

Fred  Kucker,  Fenton,  la  90 

Elmer  F.  Erickson,  Luck,  Wis..  .  .91* 

Fred  Johansen,  Joliet,  111  92 

E.  H.  Rohrssen.  Waverly,  la  93 

Wm.  B.  Steinhaus,  New  Richland, 

Minn  92 

B.  F.  Schultz,  Postville,  la  93* 

A.  W.  Dalsgaard,  Lawrv,  Minn..  .91* 

Carl  W.  Morck,  Alden,  Minn  93* 

Alfred  Camp,  Owatonna,  Minn..  .91 
Henry  Hansen,  Graettinger,  la..  .93 
H.  C.  Koeneke,  Denver,  la  92* 

C.  J.  Meier,  Waverly,  la  92 

A.  W.  Willander.  Inwood,  la  91 

C.  A.  Miller,  Cascade,  la  90 

E.  Partznick,  Paynesville,  Minn..  .92 
Maurice  Hanson,  Washburn,  Wis.  91* 
C.  W.  Mohler,  New  Hampton,  la.  91 

Fritz  Lehmberg,  Hills,  Minn  91 

J.  B.  Frisbie,  Forest  City,  la  91* 

S.  C.  Blockhus,  Blooming  Prairie, 

Minn  92 

Wm.  Helgason,  Wallingford,  la..  .93 
W.  R.  Alexander,  Freeport,  111..  .91 

F.  W.  Bremer,  Sumner,  la  90 

A.  T.  Parsons,  St.  Peter,  Minn..  .93* 


Best  for  Milk 

~  m 


WAUKESHA 

NICKEL  SANITARY 

1  Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

IT  rite  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely 
Sanitary 


Established  1863 

Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 


C.  H.  Weaver  &  Co. 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  (or  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 

EN  YARD  &  GODLEY,  Inc. 
iSI  Butter  and  Eggs  4fU 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


ESTABLISHED  1846 

Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LTPPINCOTT,  Western  Representatives 


A.  P.  Andersen,  Graettinger,  la. .  .  93 

F.  H.  Harms,  Tripoli,  la  92  \ 

Peter  Ref sdahl,  Grafton,  Iowa ....  92 

J.  A.  Jasmer,  Erhard,  Minn  90 

F.  M.  Kidd,  Alden,  la  90 

Rich  Alderson,  Perry,  la  90 

A.  D.  Gimer,  Klemme,  la  92 

C.  C.  Bornberger,  Luana,  la  93 

Ben  Frank,  Edge  wood,  la  92? 

J.  G.  Nichols,  Sumner,  la  91 5 

Ernest  E.  Brooks,  Shell  Rock,  la.  .90 

A.  W.  Seidel,  Shakopee,  Minn  93 

Peter  Johnsen,  Manhattan,  111. .  .  .90 \ 
H.  C.  Thompson,  Maquoketa,  la.  91 
Walter   L.    Olson,  Bloomington, 

Wisconsin  91 

C.  N.  Hart,  Plymouth,  la  93  \ 

B.  T.  Soles,  Stout,  la  92 

R.  W.  Butler,  Dover,  Minn  93  \ 

L.  H.  Beach,  Northwood,  la  93^ 

H.  C.  Ladage,  Strawberry  Point, 

Iowa  93 

P.  B.  Thomsen,  Orleans,  Neb  91  \ 

H.  J.  Banks,  Bethany,  Minn  91 

W.  F.  Weltner,  Lewiston,  Minn. .  .92 

R.  J.  Allenstein,  Bremer,  la  93  5 

Albert  Fenger,  Whittemore,  la..  .94 

L.  H.  Larsen,  Roland,  la  92 £ 

R.  W.  Chadwick,  Waterloo,  la. .  .  93 

Ed  Andreasen,  Manly,  la  93  \ 

J.  E.  Flaskerud,  Lawler,  la  90 

E.  M.  Guiney,  Tripoli,  la  94 

College  Co-op.  Cry,  Agricultural 

College,  Miss   .92| 

F.  J.  Havens,  Orange  City,  la  92 

C.  B.  Jensen,  Hartley,  la  92 

Carl  Hoveland,  Lake  Mills,  la. .  .  .  93 

O.  J.  Kloock,  Garner,  la  94i 

V.  J.  Andersen,  Litchfield,  Minn.  92 

C.  C.  Plummer,  Chester,  la  91 

A.  M.  Hull,  la  93 


WESTERN  BUTTER  AND 
CHEESE  SCORING 


Conducted  by  United  States  Dairy 
Division. 


Salt  Lake  City,  Utah.— The  West- 
ern Office  of  United  States  Dairy 
Division  for  some  time  has  been  con- 
ducting a  butter  and  cheese  scoring 
contest  among  the  factories  in  this 
territory.  Much  interest  is  being 
shown  by  largs  as  well  as  small 
plants. 

The  contest  is  being  conducted  on 
the  surprise  call  system,  insuring 
samples  of  the  regular  make.  The 
December  call  resulted  in  thirty-three 
entries  of  butter  and  thirteen  of 
cheese;  the  January  call  brought 
fifty-six  of  butter  and  eighteen  of 
cheese.  A  number  of  samples  are 
also  held  and  scored  for  keeping 
quality.  Special  samples  are  received 
at  all  times  outside  the  regular  scor- 
ings. Comments  and  explanations 
are  given  liberally  on  every  score 
card,  and  every  effort  is  being  made 
to  make  the  scorings  as  educational 
and  instructive  as  possible. 

H.  R.  Lochry  and  Chris  Johnson, 
manufacturing  specialist  in  the  Divis- 
ion, are  in  charge  of  the  scorings. 


Not  to  Join 
Delft,  Minn. — After  an  address  by 
a  representative  of  the  Minnesota 
co-operative  Creameries'  Association 
the  annual  stockholders'  meeting  of 
the  local  co-operative  creamery  de- 
cided not  to  join  that  association. 


Wausau,  Wis. — The  new  warehouse 
of  the  Wisconsin  Cheese  Producers 
Federation  in  this  city  will  be  open 
early  in  February,  according  to  B.  E. 
Billington,  director  for  the  Wausau 
district. 
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Are  You  Going  To  Build? 


Webster  Co-operative  Dairy-  Association  Creamery,  Webster.  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is  the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Forest  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Cart  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


AUDELS 
ANSWERS 

■ON,  '.'r; 

REFRIGERATiON- 

.  roR~ 
ENGINEERS 


PRACTICAL 
.  TREATISE . 

WITH 

^LUSTRATIONS 
_•  ANO 
DIAGRAMS 


tea 


Audel's  Answers 

=  on  = 

Refrigeration 


7UST  THE  BOOK  for  the 
creamery  operator.  It  gives 
in  detail  all  necessary  informa- 
tion on  the  practical  handling  of 
machines  and  appliances  used  in 
Ice  Making  and  Refrigeration. 

The  book  contains  689  pages,  250 
illustrations,  is  written  in  question 
and  answer  form,  and  gives  the  last 
word  on  refrigeration  machinery. 


1 


•JEW  YORK 


PRICE:  $2.00  Postpaid 


The  Dairy  Record 

St.  Paul,  Minn. 
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U.S.  BUREAU  OF  XI ARRETS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Feb.  10 

Feb.  3 

Jan. 1,1922 

Chicago  

43.014 

39.736 

242.193 

57,811 

50.611 

303,239 

15.196 

19.070 

86,516 

Philadelphia.  .  .  . 

15.953 

17,551 

97,785 

Total  

132,874 

126,968 

729,733 

Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  10,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

145.703 

1,306,593 

10,619;i25 

New  York.  . 

219,309 

856,244 

5,821,541 

Boston  

214,291 

468.600 

4,029,671 

Philadelphia 

8,640 

113,930 

1,138.210 

Total .... 

587,943 

2,745,367 

21.608,547 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go|  N.Y. 

Boston 

Phila. 

Feb.  6  

21,631  48,507 

19,077 

11,781 

Feb.  7  

22,472  50,506 

18,854 

13,461 

Feb.  8  

22,835148.159 

17,932 

13.664 

Feb.  9  

23,456  49,119 

17,788 

14,114 

Feb.  10  

22,917  48,107 

17,164 

13,633 

Feb.  11  

22,874(49.303 

16.628 

14,719 

REVIEW  OF  THE  BUTTER  MARKETS 
FOR  WEEK  OF  FEB.  4-10,  1922 


Wholesale  Prices  of  92-Score  Bu11<t 


Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

.Markets 

4 

6 

7 

8 

9 

10 

New  York 

36  5 

36  '. 

37 

37 

37 

37  | 

Chicago.  .  .  . 

36 

36 

36J 

37 

37  5 

37 

Philadelphia 

36 

36 

36 

36  5 

36  5 

37 

Boston  

37  | 

36 1 

36 1 

36', 

365 

36', 

Markets  Irregular  and  Unsettled 
Unsettled  conditions  with  markets  un- 
balanced and  working  at  cross  purposes 
was  the  notable  feature  of  the  butter  mar- 
kets during  t  he  week  ending  February  11th. 
All  markets  opened  unsettled,  but  the  price 
tendency  on  the  Eastern  markets  was  lower 
while  at  Chicago  it  was  higher.  As  a  result, 
prices  at  Chicago  all  week  were  relatively 
the  highest.  At  New  York,  Boston  and 
Philadelphia  accumulations  were  carried 
over  from  the  previous  weeK  and  all  ween 
trading  was  hardly  active  enough  to  prevent 
further  accumulations.  Practically  the  only 
sustaining  influence  was  the  firm  position 
of  the  Chicago  market  where  supplies  were 
barely  sufficient  to  satisfy  buyers'  demands 
and  at  times  sellers  found  it  necessary  to 
reduce  customers  orders  in  order  to  give 
some  to  each  buyer.  Eastern  markets  had 
a  bearish  influence  on  Chicago  correspond- 
ing to  the  steadying  effect  of  Chicago  on 
the  East.  Among  the  more  important 
factors  contributing  to  this  difference  be- 
tween the  market  were  the  heavier  receipts 
at  New  York  and  further  arrivals  of  foreign 
biUtter;  Receipts  for  the  four  cities  during 
the  first  half  of  the  week  were  about  sixteen 
hundred  tubs  higher  than  during  the  same 
period  of  the  previous  week.  At  Chicago 
they  were  about  the  same,  Boston  and 
Philadelphia  showed  a  large  increase,  and 
at  New  York  there  was  an  increase  amount- 
ing approximately  to  six  thousand  tubs. 
Besides  this,  New  York  reports  the  arrival 
of  thirteen  hundred  boxes  of  Australian 
butter  by  rail  from  the  West.  About  five 
thousand  boxes  of  Argentine  is  also  .ex- 
pected during  the  week.  This  increase  in 
arrival  of  fresh  goods  was  found  hard  to 
absorb,  especially  when  many  of  the  buyers 
are  still  using  storage  butter. 

Markets  Steadier  Toward  Close 
At  the  close  of  the  week  the  markets 
appeared  to  be  working  toward  a  more 
normal  position.  This  is  only  natural  since 
the  market  relatively  highest  draws  the 
most  butter  from  the  shippers  and  the  one 
lowest  develops  the  best  demand.  New 
York  gradually  became  firmer  and  Chicago, 
while  probably  no  weaker,  was  restrained 
from  advancing  to  higher  levels.  Con- 
sidering all  markets  generally  for  the  week 
there  was  a  fair  movement  of  receipts  into 
consuming  channels.  Due  to  poor  quality 
because  of  winter  conditions,  fine  butter 
was  well  cleaned  up.  Medium  and  under- 
grades  were  in  more  liberal  supply  and 
some- what  in  excess  of  the  demand,  but 
the  accumulations  were  not  large.  There 
was  a  fair  demand  for  storage  goods. 
Storage  prices  were  held  about  steady  all 
week.  The  average  daily  net  withdrawals 
during  the  early  part  of  the  week  amounted 
to  about  three  hundred  fifty  thousand 
pounds  and  the  storage  under  last  year  was 
increased  to  about  three  million  pounds. 
F'resh  centralized  cars,  especially  at  Chi- 
cago, were  scarce  and  closely  cleaned  up. 
storage  cars,  though  in  liberal  supply, 
found  a  better  demand.    New  York  reports 


fair  demand  for  the  small  amount  of  Danish 
left  at  33i-38c  depending  on  quality.  Late 
cables  quote  Danish  selling  as  low  as  thirty- 
one  cents  c.i.f.,  but  little  if  any  has  been 
purchased.  Argentine  found  only  a  slight 
demand  at  30-31c.  and  Australian  at  34-36c. 
Stocks  of  New  Zealand  and  Australian  are 
reported  quite  large. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Feb   fi.  36}  <S  37  ;  36   (5,365  34  5 @35  5 
Tues.  Feb    7.  37;  (5 38     30',  (5  37     35    (5  30 

Wed,  Feb    8.375(5  38     37   35  5  (5365 

Thu,  Feb   9,37  5  (5  38     37   355  (5-36  5 

Fri,     Feb  10.  37  »  (5  38  i  37  5   36    (5  37 

Sat..  Feb  11  37}  (5385  37  J   36  (537 

Saturday.  Feb.  11th. — 
Creamerv — 

Higher  scoring  than  Extras  37}  (5  38  5 

Extras  (92  score)  37  5  @ 

Firsts  (90  to  91  score)  36  (537 

Firsts  (88  to  89  score)  33    (535  5 

Seconds  (83  to  87  score)  31  (5,32 

Lower  grades   ©30 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  35   (5.35  5 

Centralized,  cars,  89  score  33  5  (5  341 

Centralized,  cars.  88  score  325  @33 

Centralized,  cars,  84  to  87  score.  .  (?• 
Unsalted.  higher  than  Extras.  .     39  (5,395 

Unsalted.  Extras  (92  score)  375  (5'38i 

Unsalted,  Firsts  (90  (5  91  score)...  36  (5  37 
Unsalted.  Firsts  (88  (5  89  score) .  .  .33    (5  35  5 

Unsalted.  Seconds  31  (3*32 

Unsalted.  lower  grades   (530 

Held  or  storage,  hiah  scoring   @> 

Held  or  storage.  F:xtras  33  5  ("34 

Held  or  storage.  Firsts  31  (533 

Held  or  storage.  Seconds  29  (5)30 

Held,  unsalted,  high  scoring   @ 

Held,  unsalted.  Extras   33  fe-34 

Held,  unsalted.  Firsts  30  (3.325 

Held,  unsalted.  Seconds  28    (a  29 

Danish,  casks,  duty  paid  37  (3385 

New  Zealand,  fresh,  boxes,  duty 

paid  36    (5  37 

Argentine,  fresh,  boxes,  duty  paid  30  ("  32 
Australian,  fresh,  boxes,  duty  paid  34  \  («  36 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


llelp  W&rvted 

FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE— Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  216 — Operator  wanted  by  April  1st 
by  co-operative  creamery  in  village  of  1,000. 
Northern  Minnesota,  frame  building,  two 
stories,  six  room  living  apartment  in  second 

CHICAGO   BUTTER    AND  CHEESE  storv;  70.000  pounds  of  butter  in  1921 

(From  Dailv  Trade  Bulletin.4  '  „  .  _ 

Fixtras      Firsts         Cent  No.  217 — Experienced  creamery  operator 

9'>' Score  91  Score     90-C.L.  wanted  to  take  charge  of  buttermaking  and 

Mon     Feb     6   30                 35               34  cream  testing  March  1st  or  sooner,  in  plant 

Tues'  Feb     7    36@36i        351             34  in  Missouri;  in  applying,  state  experience 

Wed.,  Feb.    8..37.T .  .  .        36              34  5  and  salary  expected,  and  give  references. 

Thu..  Feb.    9. .375               361             3*.  No.  218— First  class  creamery  operator 

&\    Feb!  u::36@36i        35              33 !  wanted  by   Missouri  creamery  company: 

Saturdav.  Feb.  11th.—  wnM  IU11J- 

Creamery.  Extras  (92  scores)  36@36J  No.  219 — Operator  wanted  at  once  in 

Higher  scoring  lots  command  a  co-operative  creamery  in  Northern  Minne- 

premium.  sota.  village  of  350:  good  living  house: 

Firsts  (91  scores),  short  lines            (5  3:>  53  (392  pounds  of  butter  in  1921. 

Firsts  (88  to  90  scores)  31  <5,34 

Seconds  (83  to  87  scores)  28  (f<  30  No.  220— Operator  and  manager  wanted 

Centralized.    Standards    (meaning  for  co-operative  creamery  in  North  Central 

Centralized).  90  scores  and  bet-  Minnesota:   216.000  pounds  of  butter  in 

ter  full  cars  fresh                              <?-33».  1921;  old  building,  poor  ventilation;  fair 

89  scores .  .  !  ■*              <§'33  equipment:  village  of  400:  good  schools. 

Ciieese  Wanted.  Helper  in  up-to-date  creamery, 

Cheddars  20  (5201  under  expert  buttermaker.    The  Winthrop 

Twins  20   (u-20j  Creamery,  Winthrop.  Iowa.  2-22 

n^!"tPn;;,Ki. 20    fell  '  Assistant  Buttermaker  or  good  expen- 

Daisies,  Double   g|l  d  he,     .  wanted  March  1st ;  state  salary 

Long^orns:  V.V.Y.Y/.V.  .\V.V.:::       Ill  \      and  experience.     S.  P.  Petersen.  Somers. 

^uarW""^8 I!::::         lii  Wanted-Tester    in    large  centralized 

Swiss  BIock  22   (5)225  creamery:  must  be  able  to  efficiently  test 

Li rri burger  1  pound                             ©24  cream,  milk,  moisture,  salt,  etc.;  one  having 

"pounds                                           @23  a   dairv    school   course   preferred :  steady 

Br"ck  Fancy  16  @16*  position.     Address   2852,    Dairy  Record. 

•   .  St,  Paul,  Minn.  2-22 

\itmwp  ipni  T<i  RTTTTFR  MARKET  The  Position  as  Helper  at  the  Meriden 

MINNEAPOLIS  BUI  ltK  MAKlu.1  Creamerv    Association.    Meriden,  Minn.. 

Creamery  Specials  hns  been  filled  2-15 

Mon.,  Feb.    6  35  has  Dun  ntua. 

Tues.,  Feb.    7  35 

&B.l=       1  -positiofipinted 

Sat.,    Feb.  11  35  *  ' 

PHILADELPHIA  BUTTER  MARKET  Position   Wanted  as  assistant  butter- 

(From  Commercial  List.)  maker-    have    experience;    attended  1921 

Extras    Ex.  Firsts  Firsts      dairy    school    course:    have    testing  and 
92  Score    91  Score      88-90      engineer's   license:    state    wages   in  first 
Mon  ,  Feb.    6.  ..  36         33  (534    30(532      letter:  can  come  after  March  1st.  Reuben 
Wed.,  Feb.    8....  37  35  @36    32  <S>34      Larson,  Upsala,  Minn.  2-15 

Thu.,  Feb.    9          36  35   32(534  - 

Fri..     Feb.  10..  .  .375  36<g365  31  @33         WISCONSIN  CHEESE  EXCHANGE 

Plymouth.    Wis..    Feb.    6th. — On  the 
Wisconsin  Cheese  Exchange  today,  3.005 
boxes  of  cheese  were  offered.   Four  hundred 
boxes  of  Daisies  were  unsold,  but  the  bal- 
ance sold  as  follows:  30  boxes  Twins  at  19c, 
Daisies  at   20  Jc,  300 
19  ;c.  150  cases  Long- 
ed.   Erbstoeszer,  Auc- 


Mon 
Tues 
Wed. 
Thu. 
Fri., 


BOSTON  BUTTER 

Extras 
Ash 

Feb.    6   36  5 

Feb.    7   365 

Feb.    8   36  5 

Feb.    9   365 

Feb.  10   36  5 


MARKET 

Asst.  Ex. 
Firsts  Spruce 
33  (3  36  36  5  (537 
33  (5,36  365  @37 
33  (3)36  36 i  (5,37 
33  @36  36  5  @37 
33  («  36  36  5  @  37 


25  at  195c.  2.100 
Double  Daisies  at 
horns  at  20c — A. 
tioneer. 
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Position  Wanted  as  cheesemaker  for 
Brick  or  American  cheese  factory;  I  am 
Swiss,  age  35,  married,  best  references; 
state  wages.  L.  Spring,  Route  3,  Verndale 
Minn.  2'15 

Position  Wanted  as  helper  by  young 
man  twentv-one  years  old;  want  to  learn 
the  trade;  can  come  at  once:  state  wages  m 
first  letter;  six  months'  experience.  Floyd 
De  Wald.  Leader.  Minn.  2-15 

Position  Wanted  as  helper  in  creamery- 
am  not  afraid  of  work:  can  come  at  once; 
state  wages  in  first  letter.  Address  W  . 
Thomsen.  Box  33.  Hendricks,  Minn.  2-15 

Wanted.  Position  as  helper  in  co-oper- 
ative creamerv;  have  some  experience:  can 
come  at  once:  state,  wages  in  first  letter. 
Alton  L.  Henderson,  Lowry,  Minn.  2-15 

Position  Wanted  by  experienced  road 
man-  cream  station  work:  reference  fur- 
nished.    Otis  HopKins,  Mobridge,   S.^  IX 

Wanted  Position  as  helper  in  creamery; 
am  nineteen  years  old  and  not  afraid  of 
work-  can  come  at  once:  state  wages  in 
first  letter.  Edward  Paulson.  Jenkins, 
Minn.  2"22 


]^dvi^erg^\ipp]ic^ 


For  Sale — Two  Baker  ice  machines  suit- 
able for  creamery  or  dairy;  will  make 
exceptional  price  for  quick  sale.  Address 
2737,  Dairy  Record.  St.  Paul,  Minn.  6-22tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Dulutn, 
Minn.  4-2»tf 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard:  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  l2-7tf 

Creamerv  Bookkeeping  Simplified  by 
using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague.  Minn.  2-22 

For  Sale — One  75-gallon  Empire  State 
starter  can  in  fine  condition;  proce.  $100.00 
F.  O.  B.  Carbondale,  Colo.  Farmers' 
Creamery,  Carbondale,  Colo.  12-28tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — Several  2,  3,  4  and  6  ton  used 
refrigerating  machines;  in  good  running 
order;  right  price  made  for  quick  sale; 
installation  mav  be  arranged.  Address 
2830,  Dairy  Record,  St.  Paul,  Minn.  2-22 

Wanted  Second  Hand  30-gallon  starter 
can  in  good  condition;  state  minimum 
price.  Truman  Creamery,  Truman,  Minn. 
 2-15 

Wanted  to  Buy — A  second  handed  tub 
or  batch  ice  cream  freezer;  ice  breaker. 
Babcock  hand  tester  and  some  cans  and 
tubs.  Adrress  Karl  Andreasen,  Buffalo. 
Wyo.  2-15 

Disbrow  Churn — One  No.  8  Heavy 
Duty,  chain-drive  Disbrow  churn:  used 
only  a  few  weeks,  practically  as  good  as 
new,  at  a  big  sacrifice  in  price.  Address 
2837,  Dairy  Record.  St.  Paul,  Minn.  2-15 

Wanted  to  Buy — A  150-gallon  or  200- 
gallon  pasteurizer  in  good  condition.  Mc- 
Grath  Co-operative  Creamery  Association. 
McGrath.  Minn.  2-15 

Wanted  to  Buy — One  300-gallon  used 
Jensen  ripener;  must  be  in  good  condition; 
would  like  to  get  one  soon.  Write  N.  J. 
Nelson.  Crow  River  Co-operative  Creamery 
Association,  Route  2,  Grove  City,  Minn. 
 2-22 

For  Sale — Cheese  equipment;  300-gallon 
vat;  5  H.  P.  upright  steam  boiler;  steel 
gang  press:  600-pound  weigh  can:  24-bottle 
Wizard  Babcock  tester  and  other  small 
articles;  cheap  if  taken  at  once.  Address 
Fred  Feldmann,  Route  3,  Murdock,  Minn. 

2-15 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irring  National  Bank,  New  York;  Farmers'  17^  rinono  Qtroat  Now  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUdllC  OliCCl,  HCW  IUfK 


For  Sale — One  Disbrow  gearless  churn 
in  good  condition:  a  bargain.  Address 
Kwick  Mfg.  Co.,  Owatonna.  Minn.  2-15tf 

Standard  Butter — Make  standard  but- 
ter by  using  the  Sinclair  patented  process 
of  pasteurization  and  thereby  avoid  a 
hardening  of  the  casein.  Geo.  Sinclair. 
195G  Feronia  St.,  St.  Paul,  Minn.  2-15 

For  Sale — A  75-gallon  Victor  Trunnion 
starter  can  in  fine  condition:  it  taken  soon, 
at  $75.00.    Jake  T.  Gross,  Freeman,  S.  D. 

2-15 

For  Sale — One  combination  freezer  and 
crusher,  used  three  months;  3  H.'  P.  alter- 
nating 3-phase  motor,  slightly  used:  shaft, 
belts  and  pulleys;  eight  ice  cream  tubs 
and  cans:  if  taken  at  once  a  snap  is  assured. 
Forbes  Cream  Station,  Forbes,  N.  D.  2-22 


g\isii\essQvai\ces 


Partner  Wanted  in  fast  increasing 
business.  Address  2823,  Dairy  Record, 
St.  Paul,  Minn.  l-25tf 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
food  reason  for  selling:  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815     Dairy    Record,    St.    Paul,  Minn. 

 12-28tf 

Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul,  Minn.  l-25tf 

Creamery  for  Sale — The  Amherst 
creamery,  in  a  good  location,  eight  miles 
from  Canton  and  eleven  miles  from  Lanes- 
boro,  is  for  sale.  It's  in  good  running  order 
with  good  machinery;  fine  building  and 
also  residence  property;  sealed  bids  will  be 
accepted  up  to  February  20,  1922,  at  noon: 
the  right  is  reserved  to  reject  any  and  all 
bids.  Write  Amherst  Creamery  Associa- 
tion,  Canton,  Minn.  2-15 

Wanted,  Cheesemaker  with  some  capi- 
tal to  start  cheese  factory;  good  territory 
and  good  local  market  at  home  and  adjoin- 
ing cities;  will  furnish  room  free  of  charge; 
plenty  steam  furnished  at  reasonable  rates; 
also  have  good  quantity  of  milk :  ready  to 
turn  over  now.  Address  2845,  Dairv 
Record,  St.  Paul,  Minn.  2-15 

For  Sale — Creamery,  ice  cream  factory 
and  produce  business;  we  are  doing  a  good 
business  in  all  lines,  well  located  and  the 
business  can  be  doubled:  good  shipping 
point  and  large  territory;  will  sell  part  inter- 
est or  all;  this  will  stand  any  investigation. 
Address  2838, »  Dairy  Record,  St.  Paul, 
Minn.  2-15 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

For  Sale — A  well  equipped  creamery  in 
Wisconsin  in  good  condition;  railroad 
facilities;  owner  unable  to  attend  to  place 
owing  to  other  business;  price  right  for 
quick  sale.  Address  2844,  Dairy  Record, 
St.  Paul,  Minn.  2-15 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y  Duns'  & 
Bradstreet's,  DairyBecord. 

Well  Equipped  Creamery,  for  Sale — 
New  building  and  machinery;  good  growing 
community;  large  local  deliverv  and  un- 
limited, direct  shipping  may  be  had;  make 
in  flush  about  a  carload  of  butter  per  week; 
also  handle  from  one  to  two  cars  of  eggs 
per  week,  and  poultry  in  season:  valuation 
is  over  $20,000;  I  hold  half  interest,  the 
balance  is  held  by  bankers  of  this  city; 
anyone  wishing  to  take  this  interest  must 
be  well  experienced;  must  have  about 
$5,000  to  invest;  the  balance  may  be  ar- 
ranged. Address  2824,  Dairy  Record,  St. 
Paul,  Minn.  2-8tf 

Want  to  exchange  my  $2,200  equity  in 
a  modern  bungalow  for  half  interest  in  good 
going  creamery.  Address  2854,  Dairy 
Record.  St.  Paul,  Minn.   2- 1 5 

Wanted  to  Rent — Creamery  with  large 
territory  in  good  dairv  section* in  Western 
Minnesota  or  Eastern  North  Dakota  by 
thoroughly  experienced  creamerv  maii. 
Address  2831,  Dairy  Record,  St.  Paul. 
Minn.  2-22 

For  Sale — Creamery  in  West  Central 
Wisconsin;  concrete  building  with  good 
living  rooms  above:  250.000  pounds  butter 
made  last  year;  butter  all  sold  in  prints; 
machinery  in  good  condition;  town  of  500; 
is  a  railroad  division.  For  full  particulars 
write  to  2846,  Dairy  Record,  St.  Paul. 
Minn.  2-15 

For  Sale — A  well  equipped  creamery,  all 
in  good  condition,  forty  miles  from  cities; 
all  butter  sold  in  home  trade:  located  in 
good  dairy  country;  present  make  is  about 
1,800  pounds  per  week:  can  be  bought 
reasonably,  considering  the  business.  Ad- 
dress 2847,  Dairy  Record,  St.  Paul,  Minn. 

2-15 

Wanted  to  Buy  a  creamery  in  a  good 
sized  town  and  good  locality;  one  making 
ice  cream  preferred;  state  equipment  and 
price  in  first  letter.  Address  2848,  Dairy 
Record,  St.  Paul.  Minn.  2-22 

Buttermaker  Wanted — Man  capable 
of  taking  full  charge  of  the  butter  end  of  the 
business,  with  some  executive  ability  who 
would  later  be  able  to  take  complete  charge 
of  plant:  small  investment  required.  Ad- 
dress 2849,  Dairy  Record,  St.  Paul,  Minn. 

2-22 

Well  Equipped  and  well  located  cream- 
ery and  produce  business  in  the  Middle 
West  for  sale  at  a  price  that  is  a  bargain 
for  someone;  this  is  not  a  run  down  plant 
but  a  going,  good  business;  good  equipment 
and  making  about  750.000  pounds  of  butter 
a  year:  illness  the  only  reason  for  selling. 
If  interested,  write  2850,  Dairy  Record, 
St.  Paul,  Minn.  2-22 

Want  to  Buy  or  Rent  all  or  half  interest 
in  a  creamery  or  ice  cream  plant;  must  be 
good;  price  right;  state  price:  amount  of 
make,  competition  and  kind  of  building  in 
first  letter.  Address  2851,  Dairy  Record. 
St.  Paul,  Minn.  2-15 

Bird  Island,  Minn. — The  local 
creamery  is  making  abour  20,000 
pounds  of  butter  a  month.  Chris 
Drivdahl  is  the  operator. 
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Paul  B.  Keachie,  Eveleth,  Minn., 
was  in  St,  Paul  last  week. 
'     H.  R.  Gaetske,  Lodi,  Wis.,  is  now 
at  Lena,  that  state. 

George  Preuss  has  changed  his 
address  from  St.  Paul  to  Good  Thun- 
der, Minn.  . 

Reuben  Brown,  Kandiyohi,  Minn., 
is  the  new  assistant  in  the  creamery 
at  Litchfield.  Minn.  _^ 

Herman  Marquith,  of  Garfield. 
Minn.,  has  taken  charge  of  the  North 
Kingston  creamery  near  Kimball, 
Minn.  ,  ■       ,  , 

E,  B.  Strohsehien  has  been  re- 
engaged as  buttermaker  of  the  West 
Concord,  Minn.,  Butter  and  Cheese 
Association  at  a  salary  according  to 
Minnesota  Operators'  and  Managers 
Association's  scale. 

A  baby  girl,  nine  and  one-halt 
pounds,  has  arrived  at  the  home  of 
Arthur  H.  Stroschein,  manager  of  the 
Lydia  co-operative  creamery,  near 
Jordan,  Minn.,  and  Daddy  Stroschein 
wears  a  smile  from  ear  to  ear  these 
days. 

Out  Organizing 

Litchfield,  Minn.— Charles  Nelson, 
a  farmer  of  this  place  is  out  this  week 
soliciting  memberships  for  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation among  the  creameries  m 
Douglas  county. 


Sales  Manager  Dies 
Fred  Smith,  General  Sales  Manager 
and  Secretary  of  the  Union  Fibre 
Co.,  Winona.  Minn.,  died  February 
3rd.  after  an  attack  of  influenza  of 
onlv  three  days'  duration.  Mr. 
Smith  was  well  known  among  the 
creamery  men  of  the  Northwest  and 
very  popular  with  many  of  them.  He 
leaves  a  widow  and  two  children,  and 
his  many  friends  will  join  The  Dairy 
Record  in  extending  to  them  sincerest 
sympathy. 

William  J.  Haire  Cortipany 
The  well  known  Boston  butter 
house  of  William  J.  Haire  Company 
announces  that  William  F.  Nelson, 
for  the  past  twentv-five  years  con- 
nected with  the  Mitchell  Duffy  Com- 
pany, is  now  associated  with  the 
Haire  organization. 

NO  Decision  Made 
The  announcement  coming  from 
Thief  River  Falls,  Minn.,  last  week 
to  the  effect  that  N.  C.  Lindberg. 
Perley,  had  been  engaged  as  fieldman 
for  that  territory's  unit  of  Minnesota 
co-operative  Creameries'  Association 
was  too  hasty,  it  developed  during  the 
week.  It  was  caused  by  the  unit  s 
executive  committee  meeting  at  Thief 
River  Falls  and  decided  to  recommend 
the  appointment  of  Mr.  Lindberg. 
This  recommendation  has  been  sub- 
mitted to  a  referendum  vote  of  all 
the  directors  of  the  unit,  one  from 
each  creamery.  The  result  of  the  vote 
has  not  been  announced  by  the  time 
issue  of  The  Dairy  Record  goes  to 
press. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

r_S?    Always  looking  for  more  fancy  prints  and  solids, 
— ^     Make  a  trial  shipment  and  state  price  you  desire 


John  Scholl  &  Bro.,  Inc. 

,m„k  Butter  and  Eggs^™^ 

Reade  St.,  New  York  Mta„,.u..Mto. 


SAMUEL  BINGAMAN 

GEO.M.RITTENHOUSE  &  CO. 


GEO.  M.  RITTENHOUSE,  Special 


REFERENCES: 


BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
Importers*  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commeroial  Agencies,  and  The  Dairy  Record.   


—  -  CONVENTIONS.MEETINGS, 

^^^q^S^CORING  CONTESTS.ETCff 

North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention.  Minot.  March 
7th  to  9th.   R.  F.  Flint,  Bismarck.  Sec'y. 

South  Dakota  State  Dairy  Associa- 
tion— Annual  convention,  Huron.  March 
•>9-30     A.  P.  Rvger.  secretary,  Brookings, 

S.  D. 


Iowa  Wins  Banner 

Iowa  has  won  the  Banner, 

Minnesota  knows  it's  true; 
But  we  are  not  complaining: 

We  welcome  it  to  you. 

Bacteria  are  so  very  small. 

So  is  five  one-hundredths  too, 
That's  why  we  are  not  complaining: 

We  welcome  it  to  you. 

We  know  Iowa  is  celebrating; 

Minnesota  don't  blame  them  if  they 
do, 

But  we  are  not  complaining: 
We  welcome  it  to  you. 

Iowa  raises  hogs  and  corn, 
And  does  some  dairying  too; 

To  lose  this   Banner  isn't  worth 
complaining, 
For  once  we  welcome  it  to  you. 

Minnesota  wishes  to  warn  you 

To  repeat  what  you  will  have  to  do. 

So  we  are  not  complaining; 
We  welcome  it  to  you. 

We  congratulate  you  of  Iowa, 

For  making  your  dreams  come  true; 

So  we  are  not  complaining; 
We  welcome  it  to  you. 

Minnesota  has  Banners  galore; 

Our  boys  have  medals  too; 
So  we  are*  not  complaining; 

We  welcome  it  to  you. 

So  here's  good  luck  to  Iowa, 

To  get  the   Banner  of  Nineteen 
Twenty-two. 
Until  then  we  will  not  be  complaining; 
We  welcome  it  to  you. 

Fritz  Lehmberg, 

Hills.  Minn. 


Iowa  Ice  Cream  Makers 
Cedar  Rapids,  la.— Des  Moines  was 
chosen  as  the  1922  convention  city  of 
the  Iowa  Association  of  the  Ice  Cream 
Makers.  All  of  the  old  officers  were 
reelected  as  follows:  W.  S.  Wilcox, 
Mason  City,  president;  C.  S.  Hutch- 
inson, Jr.,  Des  Moines,  vice-president  ; 
A.  B.  Saylcs,  Fort  Dodge,  treasurer. 

Bellevue,  la.— The  annual  meeting 
of  stockholders  of  the  Bellevue  Co- 
operative Creamery  Company  was 
held.  Officers  are:  President,  Alex 
Reed;  vice-president,  J.  J.  Monner, 
and  C.  W.  Rouse,  manager. 

Perley,  Minn. — All  officers  and  di- 
rectors "were  reelected  at  the  annual 
meeting  of  Lee  Co-operative  Cream- 
ery Co.:  O.  C.  Olson,  president;  Ole 
Melan,  vice-president;  N.  C.  Lind 
berg,  secretary;  G.  E.  Enckson, 
treasurer;  Lars  Melbostad,  J.  J. 
Hest,  Mons  Ohnstad,  directors.  Steps 
were  taken  to  renew  the  corporation 
for  a  further  period  of  thirty  years. 
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GREAT   COURSE    AT  AMES 

Students   From   Eighteen  States 
Enrolled. 

The  ten-day  Dairy  Short  Course  for 
experienced  creamery  operators,  man- 
agers, ice  cream  makers  and  market 
milk  plant  operators  at  the  State 
College  at  Ames,  la.,  closed  with  a 
line  banquet  on  the  evening  of  Febru- 
ary 17th. 

The  course  was  the  best  attended 
of  its  kind  ever  held  at  the  college, 
one  hundred  and  fifty-six  men  from 
eighteen  states  being  enrolled  as 
students.  From  every  standpoint  the 
course  was  a  success. 

Prof.  M.  Mortensen  was  in  charge, 
assisted  by  regular  and  special  in- 
structors and  a  number  of  men  prom- 
inent in  the  dairy  industry  addressed 
the  course. 

A  full  report'  of  the  course  will  be 
found  in  next  week's  issue  of  The 
Dairy  Record. 


ANNUAL  MEETING,  ST.  PAUL, 
MARCH  7th 


Of  Minnesota  Co-operative 
Creameries'  Association, 
Incorporated. 

The  annual  meeting  of  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  the  new  association  which  has 
been  carrying  on  a  membership  cam- 
paign among  the  co-operative  cream- 
eries of  the  state  since  last  June  and 
now  has  a  little  over  280  creameries 
as  members,  will  hold  its  first  annual 
meeting  in  St.  Paul  Tuesday,  March 
7th. 

A.  J.  McGuire.  manager  of  the 
organization  campaign,  in  making  the 
announcement  stated  that  he  is  plan- 
ning a  "red  letter  day  for  the  co- 
operative creameries  of  the  state." 
Creameries  that  are  not  members 
are  invited  to  send  representatives 
to  the  meeting,  says  Mr.  McGuire, 
"and  fix  things  up  the  way  they  want 
them.  If  they  have  any  complaints 
or  criticisms  to  make,  same  are  in- 
vited. We  want  to  make  the  associa- 
tion as  satisfactory  as  possible.' 
Plans  Made  for  Three  More  Units 

The  plans  of  the  new  marketing 
and  service  association  call  for  fifteen 
units  of  member-creameries  in  the 
state,  of  which  seven  are  in  operation 
or  under  way.  Three  more,  it  is  ex- 
pected, will  be  organized  at  an  early 
date.  Meetings  for  that  purpose  are 
announced  by  Mr.  McGuire  as  fol- 
lows: 

February  22nd  at  Little  Falls 
(Units  No.  15),  for  member-cream- 
eries in  Morrison,  Aitkin,  Crow  Wing, 
Carlton,  Cass,  Itasca,  Beltrami,  Hub- 
bard. Koochiching,  St.  Louis,  Lake 
and  Cook  counties. 


February  23rd  at  Winthrop  (Unit 
No.  3),  for  member-creameries  in 
McLeod,  Sibley,  Renville  and  Nicollet 
counties. 

March  2nd,  probably  in  Minne- 
apolis, although  the  place  has  not  been 
decided  upon  (Unit  No.  9),  for  mem- 
ber-creameries in  Carver,  Dakota, 
Hennepin,  Washington,  Sherburne, 
Anoka,  Ramsey  and  Scott  counties. 


GREAT  GAIN  SHOWN 


By   Minnesota  Co-operative 
Creameries  Making  Official 
Reports  Last  Week. 


Last  week  there  was  published  in 
The  Dairy  Record  a  compilation  by 
the  Minnesota  Dairy  and  Food  De- 
partment from  eighty-nine  creameries 
showing  that  in  1920,  13.175,553 
pounds  butter  were  produced  by  these 
creameries  and  15,770,422  pounds  in 
1921,  or  an  increase  of  nineteen  per 
cent  in  1921. 

The  past  week  the  Minnesota  de- 
partment has  received  reports  from  an 
additional  ninety-four  creameries. 
These  reports  show  that  they  pro- 
duced 14.154,593  pounds  in  1920,  and 
18,429,753  in  1921.  or  an  increase  for 
1921  of  4,275,160  pounds.  This 
increase  is  thirty  per  cent  over  that 
of  1920. 

Due  to  Local  Management 

"This  shows  that  the  co-operative 
creameries  are  well  organized  and 
efficiently  operated  under  the  direc- 
tion of  the  local  board  of  directors," 
said  Commissioner  Heen  in  announc- 
ing the  fine  showing.    He  continued: 

"It  goes  to  substantiate  what  Prof. 
Haecker  advocated  years  ago  when  he 
was  helping  to  organize  co-operative 
creameries,  namely,  that  in  order  to 
make  a  success  of  the  co-operative 
creameries  it  is  essential  that  they 
should  be  managed  by  the  farmers 
themselves  and  that  monopolizing  be 
prevented  by  limiting  each  stock- 
holder to  only  one  vote  no  matter  how 
many  shares  of  stock  he  might  have. 

"Time  and  experience  show  that 
this  was  a  wise  provision  in  the  organ- 
izing agreements  of  our  co-operative 
creameries." 

The  law  requires  every  creamery  i  a 
the  state  to  make  a  report  of  its  busi- 
ness for  the  past  year  to  the  dairy 
and  food  department. 


BUTTER  SCORING  CONTEST 


At  South  Dakota  Convention. 


A  butter  scoring  contest  will  be 
held  in  connection  with  the  annual 
convention  of  South  Dakota  State 
Dairy  Association  at  Huron,  March 
29th  to  30th,  Secretary  A.  P.  Ryger, 
Brookings,  announces.  Prizes  con- 
sisting of  trophies  and  medals  will  be 


CREAMERIES  WARNED  OF 
DANGERS 


In  New  Minnesota  Association,  at 
Fine  Central  Minnesota 
Convention. 

A.  M.  McLaughlin,  Brooten, 
Scores  Highest. 


A  warning  to  the  co-operative 
creameries  of  Minnesota  to  be  cau- 
tious in  signing  contracts  with  the  new 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  was  sounded  at  the 
annual  convention  of  Central  Minne- 
sota Dairymen's  and  Buttermakers' 
Association,  held  at  Sauk  Centre, 
February  14th  and  15th. 

The  convention  was  well  attended 
by  creamery  officers,  operators  and 
dairymen  and  J.  T.  McCarthy,  Hinck- 
ley, inspector  in  the  Dairy  and  Food 
Department  who  sounded  the  warn- 
ing at  the  best  attended  session  of  the 
convention,  received  the  strongest 
applause  of  the  convention,  showing 
that  the  dairy  and  creamery  men 
present  endorsed  his  views.  Few 
creameries  in  Stearns,  Todd  and  other 
counties  near  Sauk  Centre  have  joined 
the  new  association  in  spite  of  much 

(Continued  on  Page  24) 


ONE   HUNDRED   DOLLAR  PRO 
RATA  FUND 


For  Scoring  Contest  at  Coming 
North  Dakota  Convention. 

A  creamery  butter  scoring  contest 
will  be  held  in  connection  with  the 
convention  of  North  Dakota  Dairy- 
men's Association  at  Minot,  N.  D., 
March  7th  to  9th,  inclusive,  Secretary 
R.  F.  Flint,  Bismarck,  announced 
last  week. 

A  one  hundred  dollar  fund  will  be 
pro  rated  to  the  contestants  on  butter 
scoring  above  87.  Twenty  pounds  is 
the  acceptable  package  and  should 
reach  Minot  not  later  than  March 
6th.  Only  one  sample  for  a  creamery, 
which  must  be  situated  in  North 
Dakota,  may  participate  in  the  pre- 
miums. 

Good  Program  Promised 

The  Ice  Cream  Makers'  Association 
will  have  considerable  of  the  program 
on  March  7th.  On  the  8th  subjects 
relating  to  production,  standardiza- 
tion, transportation  and  marketing  of 
dairy  and  poultry  products  will  be 
featured.  On  the  9th  breeding  and 
feeding  topics  will  dominate. 

Prof.  C.  H.  Eckles  of  Minnesota 
has  promised  to  attend  the  conven- 
tion, and  other  speakers  of  prominence 
are  assured. 


awarded  for  highest  scores.  Only 
sixty-pound  tubs  will  be  accepted  as 
entries  in  the  contest. 
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WILL  NOT  CRY  WOLF 

We  hear  some  criticism  of  a  recent  editorial  in  which 
■we  pointed  out  that  the  co-operative  creameries  are  in 
better  shape  than  ever  before  and  that  the  danger  of  their 
being  killed  off  by  cream  station  competition  has  passed. 
We  know  the  facts  warrant  that  statement,  even  though 
they  don't  fit  into  the  game  of  the  amateur  or  professional 
savior  of  the  farmers  and  their  undertakings.  There  is 
always  room  for  improvement,  but  we  for  our  part  will 
not  cry  wolf  when  there  is  no  wolf. 


THE  CONSUMER'S  DOLLAR 
In  a  review  of  the  recent  agricultural  conference  in 
Washington,  D.  C,  President  Howard,  of  the  American 
Farm  Bureau  Federation  intimates  that  the  American 
farmer  gets  less  than  thirty-six  cents  of  the  dollar  which 
the  consumer  pays  for  the  farmer's  products,  and  he  points 
to  Denmark,  where,  he  says,  through  co-operative  market- 
ing distribution  costs  have  been  so  reduced  that  the 
producer  receives  seventy-two  cents  of  the  consumer's 
dollar. 

Mr.  Howard  evidently  did  not  have  in  mind  butter. 
Only  one-fifth  of  Denmark's  butter  output  is  marketed 
co-operatively  and  that  by  several  small  associations  of 
creameries,  and  here  in  the  Northwest  only  a  very  small 
percentage  of  butter  is  marketed  co-operatively.  Still 
the  producer  of  that  butter  gets  his  seventy-two  cents 
and  more  of  the  consumer's  dollar.  We  notice,  for  in- 
stance, an  advertisement  by  the  American  Stores  Co., 
in  the  Public  Ledger  of  Philadelphia  foe  January  26, 
1922.  "Louella,"  its  leading  brand  of  butter,  is  adver- 
tised at  fifty  cents.  On  that  day  the  New  York  quotation 
for  Extras,  wholesale,  was  thirty-nine  cents.  The  cream- 
eries making  this  butter  in  prints  get  about  one  and  one- 
half  cents  above  Extras,  or  on  that  day  forty  and  one-half 
cents  per  pound.  Freight  and  other  expense  after  butter 
is  made  is  about  two  and  one-fourth  cents,  leaving  the 
farmers'  creamery  thirty-eight  and  one-fourth  cents  net 
per  pound.  The  consumer  who  bought  two  pounds  of 
this  butter  paid  one  dollar  for  it,  and  the  farmers'  creamery 
got  seventy-six  and  one-half  cents  out  of  that  consumer's 
dollar.  Does  the  American  farmer  in  this  case  get  his 
seventy-two  cents  or  more  of  the  consumer's  dollar.  He 
does,  and  he  gets  it,  whether  his  creamery  ships  to  this  or 
any  other  good  outlet,  this  one  being  mentioned  only 
because  the  butter  and  the  prices  are  so  readily  traced. 

There  is  no  product  of  the  farmer  on  which  he  gets  as 
much  of  the  consumer's  dollar  as  he  gets  on  his  butter  made 
in  the  local  creamery,  thanks  tD  the  present  system  of 
marketing.  No  doubt  this  system — whether  the  butter 
goes  to  the  wholesale  house,  jobber  or  chain  store — can  be 
improved  upon,  but  we  do  not  expect  to  live  long  enough 
to  see  the  returns  to  the  farmer  increased  to  any  apprecia- 


ble degree  by  such  improvement.  The  increased  returns 
from  his  butterfat  production  will  come  from  .cheaper 
productions,  better  quality  of  raw  material  and  finished 

product,  and  greater  creamery  efficiency. 


AN  OVERRUN  CONTEST 
Why  not  have  overrun  contests  at  conventions,  state 
fairs  or  dairy  show?  Give  each  contestant  a  small  batch 
of  cream,  a  hand  churn,  butter  worker,  moisture  test, 
thermometer,  water,  salt,  etc.,  and  let  them  hop  to  it- 
No  finished  product  to  be  considered,  unless  it  contains  at 
least  eighty  per  cent  of  butterfat,  and  prizes  to  be  awarded 
on  points  of  overrun  percentage,  flavor,  body,  color,  salt, 
and  time  consumed.  We  ought  to  find  out  something 
that  way. 


TEST  EVERY*  CREAM  DELIVERY 
We  have  no  quarrel  with  those  who  claim  that  com- 
posite cream  sampling  and  testing,  if  properly  done  and 
cared  for,  is  just  as  correct  as  the  testing  of  every  cream 
delivery.  However,  in  spite  of  the  additional  work,  we 
are  for  the  latter  method.  In  fact,  we  should  think  every 
operator  would  just  naturally  hanker  for  a  chance  to  test 
the  cream  just  as  often  as  possible.  If  he  can  find  some 
excuse  for  splitting  a  can  of  cream  in  two  and  getting  two 
weights  and  two  tests,  so  much  the  better  for  him.  This 
for  the  reason  that  according  to  enlightenment  brought 
out  by  the  overrun  discussion,  the  oftener  we  weigh  and 
test  the  cream,  the  more  chances  we  have  of  unrecognizing 
and  undetermining  the  fractions,  and  that  means  a 
boost  for  the  overrun  every  time,  while  straining  the  eye 
sight  or  wearing  glasses  surely  will  cut  down  the  overrun. 
Why  not  give  the  overrun  another  boost  by  requiring  the 
patrons  to  deliver  the  cream  from  each  milking,  and 
preferably  from  each  cow,  in  a  separate  bottle,  then 
weigh  each  bottle  of  cream  and  again  each  empty  bottle 
and  then  test  each  little  batch.    Oh,  what  a  chance! 

But,  seriously  speaking,  the  operator  who  is  wise  will 
test  every  cream  delivery. 


CARLOT  SHIPPING  OF  BUTTER 
Whether  or  not  the  smaller  creameries  will  ever  again 
enjoy  the  any-quantity  rate  in  butter  transportation,  such 
as  they  had  for  many  years,  depends  largely  upon  the 
efforts  made  by  these  same  creameries  in  that  direction. 
As  Sam  Haugdahl  has  pointed  out  in  recent  advertise- 
ments, concentration  of  butter  shipments  by  the  cream- 
eries themselves  means  a  waste  of  equipment,  because  the 
cars  are  not  loaded  to  capacity,  and  of  course  the  cream- 
eries pay  for  this  waste  in  a  higher  freight  rate  than  would 
be  necessary,  if  the  railroads  themselves  did  the  con- 
centrating. On  account  of  the  fluctuations  in  the  butter 
output,  the  railroads  are  the  only  people  who  can  concen- 
trate butter  shipments  to  best  advantage,  load  the  cars 
economically  and  always  to  full  capacity,  which  means 
transportation  at  the  smallest  expense.  Hence  a  low 
any-quantity  rate,  with  the  railroads  doing  the  concen- 
trating, would  give  them  more  revenue  than  the  present 
high  less-than-carlot  rate  and  the  somewhat  lower,  but 
still  much  too  high  carlot  rate — probably  not  too  high  if 
the  cars  are  loaded  only  to  half  capacity  as  they  are  when 
the  creameries  do  the  concentrating,  but  much  too  high 
if  the  railroads  themselves  did  it. 

It  would  be  well  for  the  creameries  not  to  forget  that 
the  saving  made  in  carlot  shipping  at  present  to  a  very 
large  extent  is  only  a  paper  saving,  a  paper  profit.  If  in 
the  course  of  time  the  railroads  are  permitted  to  add  an 
icing  charge  to  the  less-than-carlot  rates,  the  difference 
between  these  rates  and  the  carlot  rates  will  be  still 
greater,  and  consequently,  the  "saving"  made  by  carlot 
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shipping  that  much  larger — on  paper.  In  reality  the 
creameries  pay  as  much,  and  probably  more,  than  they 
ever  did.  It  is  true  that  carlot  shipping  presents  some 
advantages  in  getting  the  butter  to  destination  in  better 
condition,  in  checking  up  time  consumed,  etc.,  but  there 
is  no  reason  why  the  railroads  should  not  be  made  to  give 
just  as  good  service  on  less-than-carlot  shipments;  in  fact, 
they  used  to  do  so.  Concentration  of  butter  shipments  in 
carlots  by  the  creameries  themselves  is  at  best  a  temporary 
relief  measure,  and  they  can  not  afford  to  accept  this  order 
of  things  as  permanent,  for  then  they  are  playing  the  big 
fellow's  game,  the  real  carlot  shipper's.  They  should  put 
all  efforts  into  getting  back  the  any-quantity-rate  and 
let  the  railroads  do  the  concentrating  and  loading  of  the 
cars  to  full  capacity. 

In  the  meantime,  the  creameries  are  to  be  congratulated 
on  the  manner  in  which  many  of  them  have  met  the  situa- 
tion by  arranging  for  carlot  shipping  in  neighborly  fashion 
with  practically  no  expense  or  no  outside  assistance,  except 
a  little  from  friendly  railroad  men  and  from  butter  receiv- 
ers, many  of  whom  as  usual  have  come  to  the  help  of  the 
creameries  in  getting  the  butter  moved  at  the  lowest 
possible  expense.  The  system  has  been  worked  out  and 
the  "saving,"  such  as  it  is,  made  without  formal  organiza- 
tion and  the  overhead  and  operating  expense  of  an  organ- 
ization, and  the  creameries  are  running  it  that  way  today 
and  getting  all  the  "saving." 

In  this  connection  it  is  of  interest  to  recall  that  con- 
centration of  butter  shipments  from  the  co-operative 
creameries  in  Minnesota,  into  carlots,  in  order  to  save 
freight  charges  is  not  a  new  thing.  It  was  practiced 
twenty  or  more  years  ago  successfully  at  Wells,  Minn. 
The  plan  was  conceived  by  Howard  D.  Reynolds,  of  Iowa, 
with  Jacob  Lemkenheimer,  of  Minnesota,  actually  looking 
after  it,  if  our  memory  serves  us  right.    Both  men,  then 


as  now,  were  acting  for  butter  receivers  in  co-operation 
with  shippers  and  for  the  purpose  of  effecting  a  saving  in 
freight  charges.  At  about  the  same  time  concentration 
and  carlot  shipping  was  going  on  at  Albert  Lea,  Minn. 
That  was  over  twenty  years  ago.  Then  a  new  order  of 
things,  especially  the  any-quantity-rate,  brought  about 
abandonment  of  concentration  and  carlot  shipping  by 
the  creameries,  and  it  was  not  taken  up  again  in  Minne- 
sota at  least  till  the  early  spring  of  1920,  about  two  years 
ago,  when  the  railroad  strike  made  it  easier  to  move  carlot 
than  less-than-carlot  shipments.  Again  butter  receivers 
were  the  prme  movers,  showing  the  way  for  the  cream- 
eries and  co-operating  with  them.  The  system  was  put 
into  effect  in  many  parts  of  the  state  almost  two  years 
ago,  and  the  creameries  have  demonstrated  long  ago  that 
they  know  how  to  take  advantage  of  opportunities  as 
they  present  themselves  through  their  local  managements, 
in  co-operation  with  the  butter  houses.  The  lake-and-rail 
route  is  another  example  in  the  same  field. 

But,  while  the  creameries  have  done  splendidly  in 
working  out  their  own  salvation  in  this  matter,  they 
should  not  forget,  we  repeat,  that  after  all  is  said  and  done 
the  "saving"  is  pretty  much  of  a  paper  saving  only,  as 
compared  with  the  real  saving  that  could  be  effected  by  a 
lower  rate  made  possible  by  the  railroads,  and  not  the 
creameries,  doing  the  concentrating  and  sending  the  cars 
East  loaded  to  full  capacity,  instead  of  having  them  lying 
over  at  every  other  station,  finally  to  go  East  half  loaded. 
It  is  this  lower  any-quantity-rate  the  creameries  should 
work  for.  That  would  mean  a  greater  choice  of  outlets 
for  each  creamery  and  an  equal  chance  for  all  creameries, 
large  and  small.  Development  in  the  other  direction,  as 
at  present,  eventually  may  get  us  step  carlot  rates,  i.  e., 
one  rate  for  20,000  pounds,  one  for  30,000,  one  for  40,000 — 
all  in  favor  of  the  central  plant. 
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is  the  proud  record  back  of  the  CP  Master-Built  line  of  me- 
chanical refrigeration  machines.  Naturally  our  engineers 
and  production  experts  have  learned  during  this  long  period, 
how  a  refrigerating  machine  should  be  bmlt  to  best  serve 
the  dairy  industry. 

CP  Refrigerating  Machines  are  obtainable  in  vertical  and 
horizontal  types,  in  sizes  ranging  from  one  ton  upwards. 
The  vertical  machine  can  be  equipped  with  automatic  regu- 
lation when  desired.  May  we  send  you  free  our  new  booklet 
"How  Mechanical  Refrigeration  Increased  Brown's  Bank 
Account?"  Address 


The  Creamery  Package  Mfg.  Company 


SALES  BRANCHES  (Write  to  nearest  one) 


CHICAGO  61-67  WEST  KINZIE  STREET 

BOSTON  138-140  WASHINGTON  STREET,  NORTH 

BUFFALO,  N.  Y  t33-137  EAST  SWAN  STREET 

KANSAS  CITY,  MO  1408-10  WEST  12TH  STREET 

MINNEAPOLIS  310-320  THIRD  STREET  NORTH 


OMAHA  113-115-117  SOUTH  TENTH  STREET 

PHILADELPHIA  1907  MARKET  STREET 

PORTLAND,  ORE  6-8  NORTH  FRONT  STREET 

SAN  FRANCISCO   699  BATTERY  STREET 

TOLEDO  119  ST.  CLAIR  STREET 


WATERLOO  406-8  SYCAMORE  STREET 
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y  by 

JAMES  SORENSON 

Minnesota 


The  writer  hopes  it  will  he  agreeable 
to  The  Dairy  Record  readers,  or  rather 
to  the  readers  who  for  sympathetic  or 
other  reasons  make  a  study  of  this 
practical  page  from  week  to  week,  if 
we  make  a  slight  change  in  our  writ- 
ings this  week,  whether  it  be  for  the 
better  or  worse. 


The  readers  of  this  page,  whether 
it  be  the  creamery  operator,  his  wife, 
or  the  helper  who  does  all  the  hard 
work  in  the  creamery,  have  possibly 
noticed,  that  it  has  been  the  writer's 
aim  to  offer  suggestions  and  advice 
along  various  lines,  and  if  they  have, 
they  can  readily  realize  our  embarrass- 
ment when  we  turn  over  a  new  leaf 
just  for  once,  and  beg  the  readers  for 
a  few  suggestions  and  a  bit  of  advice, 
that  we  really  feel  we  are  entitled  to, 
just  for  old  time's  sake,  and  because 


we  have  bumped  up  against  a  few 
problems  that  have  kept  us  guessing 
for  some  time,  to  say  the  least.  If  it 
develops  that  the  questions  we  pro- 
pound here  are  of  such  a  nature,  that 
they  can  not  be  answered  by  any  one, 
then  we  hope  at  least  to  have  im- 
pressed the  readers  with  the  fact  that 
there  are  yet  many  deep  and  mysteri- 
ous problems  in  the  dairy  and  cream- 
ery business,  which  may  tax  the 
efforts  of  the  best  of  us  for  many 
years  to  come. 

We  first  would  like  to  know  what 
should  be  done  to  the  dairy  farmer 
who  kicks  on  the  price  he  receives  for 
his  butterfat,  when  he  himself  is  a 
constant  consumer  of  oleomargarine? 
Should  he  be  given  one  more  chance 
to  reform,  or  should  an  effort  be  made 
to  have  a  law  enacted  which  would 
put  that  fellow  right?  Or  would  it  be 
best  to  apply  the  death  penalty  with- 
out wasting  any  more  time  to  educate 
a  bonehead  of  that  kind? 


What  can  be  done  to  enlighten  the 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 


Box 


e  s 


St.  Croix  Manufacturing  Co, 


SOUTH  STILLWATER,  MINN. 


C  REAMER  YM  AN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


mind  of  the  so-ealled  dairyman  who 
day  after  day  will  sit  down  and  milk 
cows  that  because  of  their  breed  and 
type  never  will  pay  for  the  feed  they 
consume,  and  how  can  this  same  class 
of  dairymen  be  impressed  with  the 
fact,  that  even  the  best  cow  must  be 
liberallyT  fed  if  she  is  to  have  a  chance 
to  make  a  net  profit  for  her  owner? 


What  steps  should  be  taken  to 
convince  the  unbelievers  that  sweet 
cream  will  test  as  high  as  sour  cream? 
Would  you  suggest  legislating  the 
ignorant  and  lying  cream  station 
agent  out  of  existence?  Or  can  you 
suggest  some  more  speedy  and  effec- 
tive method  that  will  produce  results. 


What  have  you  to  suggest  as  a  just 
penalty  for  the  officer  of  a  co-oper- 
ative creamery,  who  sells  his  cream 
to  the  centralizer?  Is  it  worth  while 
spending  time  to  educate  such  a 
fellow,  or  should  he  be  classed  as 
incurable?  If  this  same  fellow  shows 
up  at  the  annual  meeting,  for  no 
other  purpose  than  to  raise  a  dis- 
turbance, can  you  suggest  a  swift 
and  appropriate  method  for  putting 
him  out  of  his  miserv? 


Should  a  pardon  be  granted  the 
board  of  directors  of  a  co-operative 
creamery,  that  hires  the  cheapest 
buttermaker  they  can  find  without 
any  regard  to  his  qual'ficatons?  Or 
should  such  a  set  of  men  be  forever 
barred  from  holding  public  office  in 
their  respective  communities?  Here 
is  a  real  menace  to  the  co-operative 
creamery,  and  a  speedy  remedy  is  not 
only  desirable  but  imperative. 


Then  there  is  the  country  store- 
keeper who  has  a  mania  for  paying 
fancy  prices  for  any  and  all  kinds  of 
farm-made  butter;  what  can  be  done 
to  set  him  right?  We  know  of  several 
communities  where  the  creamery  suf- 
fers because  local  stores  pay  more  than 
creamery  butter  prices  for  the  packing 
stock  variety  of  dairy  butter,  not 
because  this  butter  is  worth  the 
money,  but  it  is  a  case  of  carrying  on 
a  right  for  the  farmer's  business,  and 
the  local  creamery  involuntarily'  be- 
comes the  goat. 


Some  farmers'  wives  are  experts  on 
overrun,  judging  by  the  moisture  con- 
tent of  some  of  the  dairy  butter 
handled  by  country  merchants,  but 
then  we  can  hardly  blame  the  farmers 
for  selling  water  for  butter,  as  a  great 
many  creamcrymen  who  should  know 
better  are  doing  the  same  thing.  The 
merchant  loses  money  on  the  packing 
stock  butter  business  unless  the  price 
for  this  variety  of  butter  is  down 
where  it  belongs,  but  then  the  farmer 
is  the  fellow  who  really  carries  the 
loss,  but  when  he  doesn't  know  it,  we 
suppose  it  doesn't  hurt  him.  If  you 
have  a  suggestion  that  will  help 
straighten  out  this  dairy  butter  busi- 
ness, we  are  sure  that  a  number  of 
creamery  operators  will  be  pleased 
to  hear  from  you. 


Have  you  any  suggestions  for  put- 
ting the  poor  and  inefficient  creamery 
operator  out  of  business?  If  you  have, 
you  can  serve  the  dairy  industry,  and 
at  the  same  time  earn  for  yourself 
undying  fame.  The  creamery  oper- 
ators' association  is  adding  to  the 
black  list  right  along,  and  yet  some 

Concluded  on  page  33) 
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BuTTER 


Our  Customers 
Cannot  be  Beat 

At  the  Minnesota  Dairymen's  Convention  at  Hutchinson  again 
our  customers  topped  the  list.  They  simply  cannot  be  beat.  The 
two  winners jn^both  butter  and  cheese  are  our  customers. 

BUTTER 

1st.    R.  W.  Butler,  Dover  94.50 

2nd.  O.  E.  Strand,  Little  Falls  94.00 

CHEESE 

lst.1  Henry  Spring,  Pine  Island  94.75 

2nd.  J.  M.  Baumgartner,  West  Concord  94.50 

Write  us  for  a  free  sample  of  our  Culture.  It  will  surely  help 
you  win. 


Elov  Ericsson  Co. 


1 098  Lexington  Ave. 
ST.  PAUL,  MINN. 


Your  Satisfaction  is  Our  Aim 


If  you  are  one  of  those  efficient  and  successful  creamery  managers 
who  doesn't  believe  in  waste — 

If  you  haven't  any  time  to  fool  away  on  delayed  returns  or 
incorrect  weights — 

If  you  want  to  give  your  shipments  to  some  firm  who  will  make 
their  returns  at  once,  give  you  correct  weights  and  a  price  that 
satisfies  the  most  exacting — 

Then  ship  to  us  and  see  what  our  24  hour  service  means.  This 
week  is  a  good  week  to  start. 


J.  H.  HOAR  &  CO. 

iiThe  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Getting  Results 

February  7th  we  attended  the  annual 
meeting  of  the  Pierz  Co-operative 
Creamery  Association  where  John 
Schriever  is  operator. 

John  was  buttermaker  at  the  St. 
Anthony  creamery  for  many  years  and 
he  worked  up  the  business  and  im- 
proved the  quality  there  to  such  an 
extent  that  his  fame  spread  and  re- 
sulted in  that  the  Pierz  people  hired 
him  in  the  Fall  of  1920  to  run  their 
creamery. 

During  1920  the  Pierz  creamery 
made  268,000  pounds  of  butter,  for 
which  they  received  seven  and  sixty- 
one  hundredth  cents  below  New  York 
Extras  net  at  Pierz.  During  1921  they 
made  299,000  pounds  of  butter  at 
Pierz  for  which  they  received  five  and 
twenty-six  one  hundredths  cents  below 
Extras  net  at  Pierz,  so  John  showed 
not  only  31,000  pounds  increase  in  the 
make,  but  a  gain  of  two  and  thirty- 
five  one  hundredths  cents  better  net 
price  according  to  New  York  Extras. 
This  gain  in  the  quantity  and  net  price 
amounted  to  over  $7,000.  As  they  are 
now  going  to  grade  the  cream  at  Pierz, 
John  feels  confident  that  he  can  do 
still  better  during  1922. 

But  this  great  difference  in  the  price 
received  for  butter  according  to  the 
market  quotations  proves  how  very, 
very  impoitant  it  is  for  the  creameries 
to  manufacture  good  butter  and  what 
enormous  losses  creameries  sustain 
if  they  make  poor  butter. 

The  small  matter  of  half  a  cent  per 
pound,  which  most  of  the  creamery 
operators  in  the  State  of  Minnesota 
now  receive  and  $100  per  month  seems 
too  small  a  matter  to  mention  as  com- 
pared with  the  importance  of  producing 
a  grade  of  butter  that  will  sell  at  top 
market  prices.  At  Pierz,  as  an  exam- 
ple, John  did  not  only  pay  his  own 
salary  by  the  better  quality  of  butter 
he  made  and  the  consequent  higher 
pike  received  for  the  butter,  but 
besides  paid  most  of  the  running 
expenses  of  the  creamery  ail  free  of 
charge  to  the  creamery,  we  may  justly 
say. 

These  figures  are  so  astonishing  that 
the  creamery  patrons  are  apt  to  ques- 
tion if  they  are  correct,  but  we  se- 
cured these  figures  from  the  secretary 
of  the  Pierz  cieamery,  so  they  are 
correct  and  we  give  them  here  for 
others  to  ponder  over,  as  in  creameiies 
where  good  and  poor  cream  is  received 
and  paid  for  alike,  the  patrons  are  apt  to 
conclude  that  there  is  little  or  no 
difference  in  the  actual  value  of  cream, 
consequently  they  think  that  the 
grading  proposition  doesn't  amount  to 
much. 

The  pity  of  it  is  that  few  creamery 
officers  have  the  grit  to  tell  the  patrons 
of  the  great  losses  they  sustain  by 
bringing  poor  cream  to  the  creameries. 

The  Pierz  patrons  adopted  cream 
grading,  so  we  bespeak  a  bright  future 
for  this  creamery  under  the  able  leader- 
ship of  John  Schriver  and  the  present 
officers  whom  we  found  to  be  able, 
sensible  men. 

FOX  RIVER  BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


NATIONAL  DAIRY  COUNCIL 


1922  DAIRY  CATTLE  CONGRESS 


In  Active  Campaign  in  Minnesota 
Capital. 

A  strong  educational  campaign  is 
being  conducted  in  St.  Paul,  Minn.,  by 
the  National  Dairy  Council  through 
the  civic  organizations  of  the  city,  for 
the  purpose  of  promoting  human  wel- 
fare and  national  efficiency  through 
a  better  appreciation  of  the  good  value 
of  milk  and  milk  products  and  their 
important  place  in  the  human  diet. 

The  National  Dairy  Council  is 
furnishing  the  St.  Paul  schools  and 
other  educational  institutions  espec- 
ially with  facts  and  information  show- 
ing the  need  of  milk  and  its  products 
as  food  in  the  development  of  the 
child,  intellectually  and  physically. 
Nutrition  Class  Work 

Nutrition  class  work  is  being  con- 
ducted under  the  direction  of  Dr. 
W.  A.  Meyerding  in  the  Franklin, 
Randolph  Heights  and  Crowley 
Schools.  Here  a  total  of  ninety-two 
children  who  arc  ten  per  cent  or  more 
underweight  are  receiving  special  at- 
tention from  the  nutrition  workers  of 
the  National  Dairy  Council.  Miss 
Betz,  in  an  effort  to  correct  health 
and  food  habits  so  that  they  may 
attain  normal  weight. 

The  Milk  Fairies 

"The  Milk  Fairies"  is  a  pageant 
which  brings  a  message  of  good  health 
and  patriotism  in  a  definite  and  happy 
way.  Sixty  children  in  appropriate 
costumes  representing  the  various 
constituents  of  milk  as  mineral  matter, 
butterfat,  protein  and  vitamines,  come 
out  of  the  milk  bottle  as  fairies.  The 
play,  under  the  direction  of  Miss 
Alice  Stevens,  dramatic  worker  of  the 
National  Dairy  Council,  has  been 
given  in  public  and  parochial  schools 
thirty  times  in  ten  schools,  and  has 
reached  an  audience  of  2,400  adults 
and  0,000  children.  Many  of  the 
schools  are  showing  a  great  deal  of 
interest  in  this  work.  The  play  is  now 
under  way  in  five  different  schools. 
Home  Economics 

A  Supper  Club  has  been  organized 
by  the  National  Dairy  Countil  for 
the  Community  Service  Club  girls. 
These  girls  meet  once  a  week  where 
a  well-balanced  menu  is  prepared  and 
served  by  the  girls.  Some  of  the 
fundamental  principles  of  home  eco- 
nomics, including  food  values  and 
food  relationships  are  discussed  at 
each  meeting.  These  girls  are  repre- 
sentative of  six  different  clubs  and 
they  carry  the  message  indirectly  to 
120  girls  who  are  members  of  their 
respective  clubs. 

In  five  parochial  schools  the  child- 
ren are  being  weighed  and  measured, 
followed  by  talks  and  general  instruc- 
tions for  the  underweights. 

That  the  work  will  result  in  stronger 
and  healthier  children  goes  without 
saying.  It  will  also  benefit  all  of 
Minnesota's  dairy  industry. 


Waterloo,  Iowa,  September  25th 
to  October  1st. 


Will  Grade 
Brook  Park,  Minn. — The  local  co- 
operative creamery  is  now  grading  the 
cream,    making  a   difference'  of  five 
cents  between  sw  eet  and  sour  cream. 


Business  Doubled  in  Two  Years 
Kellogg.  Minn. — The  business  of  the 
Kellogg  Co-operative  Creamery  Asso- 
ciation has  been  doubled  during  the 
last  two  years.  Manager  E.  S.  Hanson 
states. 


September  25th  to  October  1st,  are 
the  dates  of  the  thirteenth  Annual 
Dairy  Cattle  Congress  to  be  held  at 
Waterloo,  la.,  the  show's  permanent 
home.  With  the  remarkable  increase 
in  attendance  last  year  when  prac- 
tically all  shows  and  fairs  suffered  a 
large  decrease  in  comparison  to  1919 
and  1920,  the  management  is  begin- 
ning arrangements  for  this  years' 
show  under  very  encouraging  condi- 
tions. 


Creamery  Debt  Wiped  Out 
Dover,  Minn. — The  Dover  Cream- 
ery Association  at  its  annual  meeting 
staged  a  big  celebration,  the  occasion 
being  the  wiping  out  of  the  debt  on  the 
creamery  and  the  operator's  home. 
This  creamery  was  the  first  of  new, 
substantial  structures  going  up  in 
Minnesota.  The  debt  was  something 
over  $15,000  and  besides  paying  that 
off.  $1,500  has  been  saved  up.  A  big 
banquet  for  570  people  was  given  at 
noon,  a  feature  of  it  being  the  serving 
of  150  children  who  marched  in  pro- 
cession from  the  Consolidated  School. 

At  the  annual  stockholders'  meet- 
ing the  officers  were  reelected:  H. 
Brown,  president;  E.  E.  Rank,  secre- 
tary-treasurer; H.  W.  Hart,  vice- 
president;  H.  E.  Moehnke.  N.  E. 
Coulson,  James  Henry,  directors. 
K.  W.  Butler  is  the  operator.  County- 
Agent  Flint  spoke  in  the  forenoon,  as 
did  J.  A.  Vye,  St.  Paul,  an  organizer 
for  the  Minnesota  Co-operative 
Creameries'  Association. 


Three'  Years'  Comparisons 
Watertown,  Minn. — The  annual  re- 
port of  the  Watertown  Creamery  Co., 
by  Frank  A.  Mattson,  secretary, 
shows  a  three-year  comparison  of  the 
business,  including  the  butter  output 
which  in  1919  was  344.401  pounds, 
in  1920,  343.019  pounds,  and  in  1921, 
409,497  pounds.  Operating  cost  per 
pound  of  butter  was  2.27  cents  in 
1919.  2,41  cents  in  1920,  and  2.23 
cents  in  1921.  Fuel  cost  per  pound 
of  butter  was  0.33  cents,  0.37  cents, 
and  0.31  cents  for  the  same  periods 
respectively. 


Dairy  Supply  Service 


■  MEANS- 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  SU  N  MINNEAPOLIS 


W.  F.  Drennen  &  Co., 

Butter 


PHILADELPHIA 


THE  DAIRY  RECORD 


9 


The  "Buflovak"  Process 

An  Established  Fact 


"Buflovak"  Vacuum  Drum  Dryer 


"Buflovak"  Rapid  Circulation 
Evaporator 


THE  "BUFLOVAK  "PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
manufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

4  'Buflovak' '  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
and  other  liquids. 

Vacuum  Shelf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers,  Crystal  - 
Users,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 

1617  Filmore  Avenue  BUFFALO,  N.  Y. 
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CONTRACT  IS  CONDITIONAL 


On   Two-third  of  Creameries  in 
Steele  and  Freeborn  Counties 
Joining  Before  May  1st. 

The  Dairy  Record  of  February  loth 
printed  a  news  item  to  the  effect  that 
Havana  co-operative  creamery,  near 
Owatonna,  Minn.,  had  joined  and 
signed  up  the  contract  with  the  new 
Minnesota  Co-operative  Creameries' 
Association.  Inc.  The  source  of 
information  was  unquestionable,  but 
did  not  make  it  plain  that  only  a  con- 
ditional contract  was  signed. 

Mr.  A.  Stand,  secretary  and  man- 
ager of  the  Havana  Creamery  Asso- 
ciation, wTites: 

In  For  Campaign 

"On  the  first  page  of  your  Febru- 
ary 15th  issue  of  the  Record  I  notice 
you  have  a  paragraph  stating  that  the 
Havana  Creamery  Association  has 
become  a  member  of  the  Minnesota 
Co-operative  Creameries'  Association, 
but  you  do  not  state  under  what  con- 
ditions. 

"The  contract  reads  that  if  two- 
thirds  of  the  creameries  in  our  dis- 
trict, Freeborn  and  Steele  counties, 
do  not  join,  the  contract  will  be  null 
and  void  on  May  1,  1922." 


Out  of  Debt 

Lake  Benton.  Minn. — The  annual 
meeting  of  the  Farmers'  Co-operative 
Creamery  Association  decided  to  pass 
up  the  yearly  dividend  and  apply  the 
money  on  the  debt,  which  pays  it  off 
entirely.  Peter  Kelley  was  elected 
president,  Albert  Rouge,  vice-presi- 
dent; Jorge n  Wind,  secretary;  Alfred 
Soderlind.  treasurer;  Hans  Lyndgaard- 
Carl  Tambo,  Frank  Peterson,  direc- 
tors. Fred  Jacobsen,  operator,  ad- 
dressed the  meeting,  especially  on 
the  value  and  advantage  to  patrons 
of  bringing  sweet  cream  to  the 
creamery. 


Cream  Grading  Adopted 
H.  J.   Roth,  operator  of  the  co- 
operative   creamery    at  Winthrop, 
Minn.,  reports: 

"At  our  annual  meeting,  February 
11th,  cream  grading  was  adopted, 
also  gathering  of  cream  in  individual 
cans  for  those  who  desire  to  have  it 
hauled,  hauling  to  be  deducted  from 
their  checks.  Cream  here  has  all 
been  gathered  in  twenty-gallon  jack- 
eted cans  for  about  nine  years,  the 
quality  of  butter  going  down  to  a 
point  where  it  was  impossible  to  pay 
up  with  good  neighboring  creameries 
and  patrons  were  starting  to  drop  off. 
Something  had  to  be  done.  We 
Sam  Haugdahl  over  for  the  meeting, 
and  he  did  it  for  us.    Long  live  Sam!" 


Make  Increasing 
Comfrey,  Minn. — Comfrey  co-oper- 
ative creamerv  made  108. 108  pounds 
of  butter  in  1921.  a  gain  of  78,000 
pounds  over  the  1920  output,  it  was 
shown  at  the  annual  meeting.  Officers 
were  reelected:  J.  O.  Wood,  president; 
Oscar  Thor,  secretary-treasurer;  Ben 
Elsing,  Fred  Prahl.  directors.  It  was 
voted  to  add  another  story  to  the 
residence  of  the  '  operator,  O.  N. 
Johnson.  A  representative  of  the  new 
state  creamery  association  was  present 
and  addressed  the  meeting,  but  no 
action  as  to  joining  was  taken. 


Due  to  Grading" 
Ogilvie.  Minn.— In  the  fall  of  1920 
the  butter  of  the  local  creamerv  scored 
from  84  to  90.  This  last  fall  all  the 
butter  sold  for  Extras,  due.  Manager 
M.  A.  Nielson  says,  to  cream  grading. 
The  output  has  increased  from  175,182 
pounds  butter  in  1920  to  .247, 345 
pounds  in  192 1 . 


Kearney.  Neb. — Work  on  the  new 
building  of  the  Ravenna  creamery 
plant  here  is  fast  approaching  com- 
pletion. 


Grading  Improves  Quality 
Raymond,  Minn. — Manager  Fred 
Stenberg.  in  an  address  at  the  annual 
meeting  of  Raymond  Co-operative 
Creamery  Association,  pointed  out 
that  cream  grading,  practiced  at  the 
plant,  is  gradually  improving  the 
quality  of  the  cream.  County  Agent 
Rodegeb  also  spoke.  August  Fenske 
and  Fred  Holtz,  whose  terms  had 
expired,  were  reelected  directors  for 
three  years.  Mr.  Fenske  is  president; 
F.  L.  Denton,  secretary,  and  H.  C. 
Teig,  treasurer.  A  lunch  was  served 
after  the  meeting. 


Manning  Price  List 
The  1922  spring  issue  of  the  Man- 
ning Price  List  is  off  the  press  and 
may  be  had  by  any  creamery  or  milk 
plant  interested.  It  contains  complete 
specifications  and  prices  on  the  full 
Manning  line  of  equipment  and  sup- 
plies for  creameries,  dairies,  city  milk 
plants,  cheese  factories  and  ice  cream 
plants,  manufactured  and  handled 
by  Manning  Manufacturing  Com- 
pany. Rutland.  Vt.,  including  their 
well-known  Manning  cream  ripening 
pasteurizers,  forewarmers,  etc.  It  is 
a  very  handy  reference  book. 

The  Manning  specialties  are  hand- 
led in  the  Northwest  by  the  Dairy 
Supply  Co.,  Minneapolis,  Minn. 


Half  and  Half 

Maple  Plain,  Minn.- — Independence 
Co-operative  Dairy  Association  re- 
ceived 3,006,647  pounds  of  milk,  con- 
taining 114,777  pounds  of  butterfat, 
and  485.237  pounds  of  cream  con- 
taining 125.246  pounds  of  butterfat 
in  1921.  Chas.  Soley  is  secretary  and 
manager. 


Manitowoc.  Wis. — Mammoth  Cold 
Spring  Dairy  Company,  Inc.;  capital 
stock,  $25,000;  manufacture  and  deal 
in  dairy  products  in  Fond  du  Lac 
county;  Otto  Kielsmeier,  et  al. 


GALLAGHER  BROS. 

Want  Shipments  of=  

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

f  First  National  Bank  of  Chicago 
References  I  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

  „  -„„„  _,     _____  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;   Bradstreets;    Dairy  Record 
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DANIEL  J.  COYNE 


Established  1894 


RICHARD  J.  COYNE 


COYNE  BROTHERS 


THERE'S  MONEY  IN  THE  NAME" 


Headquarters  Creamery  Butter 


CAR  LOTS  OR  LESS 


DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Continental  &  Commercial  Nat'l  Bank,  Chicago 
National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $200,000.00 

119  W.  Southwater  Street 


CHICAGO 


"Even 
Tem- 
perature 


Ask  Those  Who  Know 

A  dependable  insulation— WATER-PROOF  LITH,  when 
you  install  it  in  your  refrigerator  you  know  that  you're 
placing  the  best  insulation  to  be  had  on  the  job. 

We  have  hundreds  of  testimonials  telling  us  that  WATER- 
PROOF LITH  does  all  that  you'll  require  of  it.  Keeps  and 
"maintains  an  even  temperature" — Read  what  Mr.  E.'R.  Eck- 
wright,  of  Jim  Falls,  Wis.,  thinks  of  it: 

JIM  FALLS  CO-OPERATIVE  BUTTER  AND  CHEESE 
COMPANY 

Jim  Falls,  Wisconsin,  May  6,  1921. 

UNION  FIBRE  CO., 

Winona,  Minn. 
Gentlemen: 

You  wrote  and  asked  us  about  the  Water-proof  Lith  insulation 
*  •     we  purchased  from  your  company  in  1913.    Will  say  that  our  refriger- 
ator  is  still  giving  good  service  and  maintains  a  very  even  temperature, 
and  we  have  always  been  well  pleased  with  same. 

Trusting  that  this  brief  response  will  cover  your  inquiry. 

Yours  truly, 

E.   R.  ECKWRIGHT, 
EER-AJE  Manager. 
Material  purchased  in  1913. 

The  easiest  way  and  best  way  to  keep  your  products  at  the 
right  temperatures  is  to  insulate  with  WATER-PROOF  LITH. 
Don't  use  a  substitute  if  you  want  results. 

Union  Fibre  Co.,  Inc. 

World'*  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories'at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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CONTRIBUTIONS  RECEIVED 


To  Give  Fellow  Worker  a  Chance. 


Up  to  the  time  of  going  to  press 
$81.50  had  been  received  from  readers 
of  The  Dairy  Record,  to  help  C.  J. 
Holte,  a  creamery  operator  formerly 
of  Fertile  and  Starbuck,  Minn.,  and 
at  present  of  Fargo,  N.  D.,  go  to  a 
state  of  suitable  climate  where,  the 
doctors  say.  he  will  stand  a  good 
chance  to  recover  from  tuberculosis. 

Mr.  Holte  had  to  give  up  running 
creameries-  some  time  ago  on  account 
of  ill  health,  and  has  spent  all  his 
savings  in  vain  efforts  to  get  well. 
The  money  contributed  by  his  former 
fellow-workers  will  be  turned  over  to 
him  by  The  Dairy  Record  so  as  to 
enable  him  to  follow  the  doctors' 
advice.  A  list  of  the  contributors 
with  the  amount  of  their  donations 
will  be  mailed  to  each  one  of  them 
when  collection  of  the  fund  closes 
March  10th,  and  a  receipt  from  Mr. 
Holte  will  be  kept  on  file  in  The  Dairy 
Record  office  for  their  inspection. 

The  Dairy  Record  thanks  the  con- 
tributors of  the  past  week  sincerely 
on  behalf  of  Mr.  Holte,  and  asks 
others  who  contemplate  giving,  to 
send  in  their  contributions  at  once, 
addressed  to  the  paper. 


Will  Nominate  State  Director 
C.  B.  Goodrich.  Greenbush,  Minn., 
secretary  of  Unit  No.  14,  Minnesota 
Co-operative  Creameries'  Association, 
Inc..  has  sent  out  a  call  to  all  directors 
of  Unit  No.  14,  to  meet  at  the  Audi- 
torium in  Thief  River  Falls  on  Wed- 
nesday, March  1st  at  twelve  thirty 
P.  M.  The  meeting  will  nominate 
a  state  director  for  the  unit,  select  a 
fieldman  and  transact  such  other 
business  as  may  properly  come  before 
the  meeting. 


Large  Increase 
Mankato,  Minn. — The  1921  butter 
output  of  Mankato  Co-operative 
Dairy  Association  was  573,450  pounds 
as  compared  with  453.540  in  1920. 
329,304  in  1915.  and  79,852  in  1903. 
At  the  recent  annual  meeting  Aug. 
Schulte  was  elected  president,  Nick 
Kleinschmidt.  vice-president;  Anton 
Oberle,  secretary;  John  J.  Miller, 
treasurer;  James  Ballard,  Joe  Mans, 
C.  H.  Noyes,  directors.  A.  L.  Veigel 
is  manager  and  M.  A.  Schons  operator. 


Opposed  to  Joining" 
Flensburg,  Minn. — The  report  of 
the  year's  business  to  the  annual 
stockholders'  meeting  of  Flensburg 
Co-operative  Creamery  Association 
showed  211,601  pounds  butter  made 
in  1921,  a  gain  of  70,833  pounds  over 
the  previous  year. 

Inspector  J.  T.  McCarthy,  of  the 
dairy  and  food  department,  addressed 
the  meeting  and  explained  the  new 
Minnesota  Co-operative  Creameries' 
Association.  The  shareholders  were 
so  opposed  to  joining  it,  that  the 
question  was  not  even  put  to  a  vote. 


Bock,  Minn. — The  annual  meeting 
of  the  farmers'  co-operative  creamery 
was  held;  officers  elected  are:  Pres- 
ident, Robert  Bain;  vice-persident. 
Frank  Nelson;  secretary,  Chas.  Ed 
Johnson;  treasurer,  George  Billings. 

Milaca,  Minn. — The  Milaca  farm- 
ers' co-operative  creamery  held  its 
annual  meeting.  The  new  board 
made  no  change  in  the  management. 
Chas.  Hellig  being  manager  and 
Arthur  Sjostrom,  operator. 


House  for  Operator 
Brunswick.  Minn. — The  annual 
meeting  of  the  Brunswick  Farmers' 
Creamery  Co.  decided  to  build  a  house 
for  the  operator,  John  Colin.  Officers 
elected:  E.  L.  Mayclin,  president: 
Oscar  Groff,  vice-president;  Arvid  G. 
Larson,  secretary  and  manager;  Einil 
Fredlund,  director  for  three  years. 


Build  Schools  Too 
L.  W.  Baumeister  &  Son,  St.  Paul 
contractors,  who  have  built  some  of 
the  finest  co-operative  creameries  in 
the  state,  were  low  bidders  on  two 
public  schools  in  St.  Paul  last  week, 
and  were  awarded  the  contract  for 
the  Jefferson  School  at  $256,000  and 
for  the  Arcade  School  at  $157,000. 
They  started  work  at  once  and  the 
buildings  are  to  be  completed  within 
one  year. 

These  are  large  enterprises  showing 
the  standing  of  the  firm  in  their  home 
community,  but  not  too  large  for  them 
to  forget  their  many  friends  among 
the  creamery  men.  They  are  always 
ready  to  figure  with  co-operative 
creameries  and  will  be  glad  to  figure 
on  new  creamery  buildings. 


Will  Open  Creamery 
Butterfield,  Minn. — The  co-oper- 
ative creamery  here,  of  which  Otto  J. 
Holte  is  secretary,  will  celebrate  its 
opening  day  February  24th  with  a 
luncheon  and  band  concert.  The 
dairy  and  food  department  has  been 
requested  to  send  Inspector  J.  T. 
McCarthy  to  address  the  gathering. 


Northfield,  Minn. — At  the  annual 
meeting  of  the  stockholders  of  the 
Northfield  Milk  Products  Company, 
the  directors  were  instructed  to  take 
any  action  they  thought  advisable  in 
connection  with  the  location  of  the 
plant  and  its  reestablishment  finan- 
cially. The  following  officers  were 
elected:  J.  A.  Mc Williams,  president; 
S.  L.  Manhart,  vice-president;  and 
H.  G.  Hempstead,  secretary-treasurer 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Stfeet  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Mcnask 

Butter 

Tub 


Si. 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3§-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  netv  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware'  Co.,  Menasha.  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


BUTTER  JUDGING  CONTEST 


Official  Notice. 

In  accordance  with  the  action  taken 
by  the  1921  convention  the  board  of 
directors  have  promulgated  the  rules 
and  regulations  relative  to  a  state 
butter  judging  contest. 

This  contest  is  to  be  carried  on  by 
the  various  districts  during  the  year, 
as  outlined  in  tlie  following  rules;  the 
final  contest  to  he  held  in  connection 
with  the  1922  annual  convention, 
the  purpose  of  the  contest  being  to 
afford  the  members  an  opportunity  to 
become  more  generally  proficient  in 
the  commercial  judging  of  creamery 
butter. 

In  addition  to  being  an  educational 
contest,  this  is  to  be  a  competitive 
contest  between  the  various  districts, 
the  final  standing  of  the  districts  to 
be  decided  at  the  judging  contest  held 
in  connection  with  the  next  State 
Convention. 

The  district  associations  are  urged 
to  take  such  immediate  action  as  may 
be  deemed  necessary  to  insure  that 
the  contest  will  prove  of  real  value  to 
the  members,  and  that  each  and  every 
district  will  be  represented  by  their 
two  most  competent  judges  at  the 
final  judging  contest  to  be  held  in 
connection  with  the  next  annual 
State  Convention. 


Rub- 
To  be  eligible  to  participate  in  the 
final  contest,  a  district  association 
must  hold  at  least  three  judging  con- 
tests during  the  year,  and  not  less 
than  fifty  per  cent  of  the  members 
must  have  taken  part  in  one  or  more 
of  these  contests. 

Members  representing  districts  at 
the  final  judging  contest  held  at  the 
time  of  the  State  Convention  must 
be  actual  creamery  operators,  and 
no  others  will  be  eligible  to  participate 
in  the  contest. 

The  judges  representing  the  dis- 
tricts at  the  final  contest  will  be 
required  to  judge  not  less  than  five 
samples  of  butter,  each  judge  to 
score  independently  and  the  standing 
of  the  two  judges  from  a  district  to 
be  averaged  to  obtain  the  final  stand- 
ing of  each  district  in  the  contest. 

Any  ties  between  districts  or  indi- 
vidual judges  will  be  scored  off  at  the 
time  of  the  contest. 

The  association  office  will  endeavor 
to  furnish  at  least  one  conpetent 
judge  to  each  district  during  the  year, 
and  district  secretaries  are  requested 
to  keep  the  association  office  posted 
on  the  time  of  meetings  in  order  that 
arrangements  may  be  made  to  have 
some  one  present  to  assist  in  the 
judging. 

A  report  signed  by  the  president 
and  the  secretary  of  the  district  must 
be  received  at  the  association  office 
not  later  than  one  week  before  the 
opening  of  the  State  Convention; 
blanks  for  making  this  report  will 
be  supplied  by  the  association  office. 
This  report  must  specify  the  number 
of  judging  contests  carried  on  by  the 
district  during  the  year,  and  the  per- 
centage of  the  members  taking  part. 
The  report    must   also   contain  the 


names  of  the  two  members  selected 
to  represent  the  district  at  the  final 
scoring  held  in  connection  with  the 
State  Convention. 

Prizes 

The  following  cash  prizes  are  offered 
to  districts  winning  out  at  the  final 
contest,  provided  that  twenty  or  more 
districts  take  part;  if  less  than  twenty 
districts  participate  these  cash  prizes 
will  be  reduced  by  twenty  per  cent. 
First  prize.  S25.00;  second  prize. 
S15.00;  third  prize.  $10.00. 

To  the  district  with  twenty  or  more 
members  having  the  greatest  percen- 
tage of  its  members  participating  in 
judging  contests  held  by  the  district 
up  to  the  time  of  the  State  Conven- 
tion, a  cash  prize  of  $25.00  will  be 
awarded. 

To  the  district  with  less  than  twenty 
members  having  the  greatest  per- 
centage of  its  members  participating 
in  judging  contests  held  by  the  dis- 
trict up  to  the  time  of  the  State  Con- 
vention, a  cash  prize  of  $15.00  will 
be  awarded. 

A  cash  prize  of  $10.00  will  be 
awarded  to  the  member  receiving  the 
highest  standing  in  the  judging  con- 
test held  at  the  time  of  the  conven- 
tion, such  member  to  be  one  of  the 
judges  selected  to  represent  a  dis- 
trict. 

Act  at  Once 
Your  board  of  directors  would  urge 
all  district  officers  to  have  this  matter 
brought  up  at  their  next  meeting, 
also  put  forth  every  effort  to  interest 
the  members  and  urge  them  to  take 
part  in  the  judging  contest  held  by 
the  districts  during  the  year.  We 
believe  that  a  judging  contest  such 
as  is  here  outlined  will  not  only  prove 
to  be  of  much  educational  value  to 
our  members,  but  will  be  a  valuable 


FOUNDED  IN  1827  Jf 
Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


'PS 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


C.  F.  ADAMS  &  GO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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Simplex  "Visible"  Churn  and  Butterworker 


The  Churn  With  the  Short  Barrel 

Moisture  tests  can  be  absolutely  depended 
upon  with  this  short  barrel  Simplex  worker 
because  it  works  the  butter  evenly.  There  is  no 
possibility  of  the  butter  collecting  at  one  end 
as  in  a  long  barrel  churn  and  no  need  to  sacrifice 
profits  to  make  sure  of  the  Government  Inspec- 
tor's O.  K. 

The  Simplex  is  more  sanitary  also.  The 
operator  doesn't  have  to  put  his  head  and  should- 
ers inside  the  churn  to  get  the  butter — he  can 
take  it  from  any  part  of  the  churn  by  inserting 
the  tray  and  catching  it  as  it  drops  from  the 
shelves.  Less  labor,  less  time,  greater  cleanli- 
ness— all  chiefly  due  to  the  short  barrel. 

There  are  no  stuffing  boxes  or  loose  heads  to 
come  in  contact  with  the  butter — another  impor- 
tant sanitation  feature. 

The  28-inch  door  is  in  the  head  of  the  churn 
where  it  is  free  from  the  pounding  to  which  a 
side  door  is  subjected.  Every  part  of  the^churn 
is  easily  accessible  for  cleaning.  ««.!■ 


Write  for  il- 
lustrated 
booklet. 


BARBER 

IF  you  expect  to  build  or  remodel  a  creamery,  or  if  you  are  con- 
templating an  installation  of  equipment,  our  engineeiing  depart- 
ment is  at  your  disposal.  They  can  give  you  many  valuable  sug- 
gestions covering  floor  plans  and  arrangements,  installation  plans, 
lighting,  heating,  ventilation,  drainage,  etc.  This  advisory  service  is 
maintained  for  the  benefit  of  creamery  owners  without  cost  or  obliga- 
tion.  You  are  invited  to  use  it. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 


7/bme  office ;  300  WAustin  Ave.,  Chicago 

TWIN  CITV  OFFICE  .2490  UNIVERSITY  AVE-, ST.  PAUL 


! 


Simplex  Sanitary  Milk  and  Cream  Coolers 


Simplex  Coolers  are  simple  in  construction  and  dur- 
ably built.  All  tubes  are  made  of  seamless  copper,  tinned 
inside  and  out,  tested  under  high  water  pressure. 

Simplex  Coolers  are  accessible  for  cleaning,  both 
external  and  internal  surfaces.  Tubes  are  connected  by 
intermediate  strips,  making  a  continuous  unbroken  sur- 
face, every  part  of  which  can  be  reached  with  a  brush. 
Tubes  can  be  cleaned  internally  by  simply  removing  brass 
slugs — an  important  feature. 

Coolers  are  furnished  in  a  wide  range  of  capacities. 
Let  us  tell  you  more  abouCthem'and  quote  you  prices. 


1 
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asset  to  our  association  as  a  whole. — 
Board  of  Directors. 


Overrun 

District  No.  9  will  meet  at  Albert 
Lea  March  23rd.  "Overrun"  will  be 
the  subject  discussed. 


WHAT  THEY  MADE  IX  1921 


In  Creameries  in  Charge  of  Mem- 
bers— Send  in  Your  Annual 
Report,  if  You  Have  Not 
Already  Done  So. 


Villard  Creamery  Co.,  Villard.  H. 
L.  Puckett,  operator — 265,851  pounds 
butter. 

Houston  Creamery  Co.,  Houston, 
H.  P.  Kumen,  manager— 128,992 
pounds  butter. 

Albion  Creamery  Co..  Annandale. 
L.  C.  Peterson,  operator — 146.126 
pounds  butter. 

Conger  Creamery  Co.,  Conger  (Geo. 
Heine,  operator  during  1921) — 276, 
513  pounds  butter. 

Otisco  Creamery  Association.  Otis- 
co,  A.  J.  Anderson,  operator — 264,- 
273.7  pounds  butter. 

Fairfax  Co-operative  Creamery  Co., 
Fairfax.  W.  E.  Cleveland,  operator— 
191,000  pounds  butter. 

Brook  Park  Co-operative  Creamery 
Co.,  Brook  Park,  E.  J.  Wright,  oper- 
ator-— 116.000  pounds  butter. 

Aitkin  Co-operative  Creamery  As- 
sociation, Aitkin,  Fred  Carlson,  oper- 
ator— 500,745  pounds  butter. 

Murdock  Co-operative  Creamery 
Association,  Murdock,  Alfred  Nelson, 
operator- — 124,283  pounds  butter. 

Perham  Co-operative  Creamery 
Co.,  Perham,  Frank  Zimmermann. 
operator — 348,259  pounds  butter. 

Delavan  Co-operative  Creamery 
Co.,  Delavan,  Herman  Christensen, 
operator — 195,024   pounds  butter. 

Blakeley  Co-operative  Creamery 
Association,  Blakeley,  Ernest  Nelson, 
manager- — 172,023   pounds  butter. 

Plummer  Co-operative  Creamery 
Association,  Plummer,  Albert  Martin, 
operator — 229,748   pounds  butter. 

Upsala  Co-operative  Creamery  As- 
sociation, Upsala.  Oscar  Martinson, 
operator — 348,700  pounds  butter,  58,- 
000  pounds  more  than  in  1920. 


North  Star  creamery,  Kenyon.  E. 
A.  Jensen,  operator- — 446,876  pounds 
butter,  as  against  365,678  pounds  in 
1920. 

Farmers'  Co-operative  Creamery 
Association,  Lake  Benton.  Fred  Ja- 
cobson,  operator — 405,166  pounds  of 
butter. 

Lake  Park  Creamerv  Co..  Lake 
Park.  Ole  Lee,  operator — 272.112 
pounds  butter  as  against  234.200 
pounds  in  1920. 

Brunswick  Farmers'  Creamery  Co., 
Brunswick,  John  Colin,  operator— 
167,882  pounds  butter,  45,762  pounds 
more  than  in  1920. 

Blooming  Grove  Creamery,  Mor- 
ristown,  Ed  Wobbrock,  operator — 
133.886  pounds,  an  increase  of  26,170 
pounds  over  1920. 

Fremont  Creamery  Association. 
Utica,  Thos.  L.  Hjort.  operator — 
140,762  pounds  butter,  20,000  pounds 
more  than  for  1920. 

Farmers'  Co-operative  Creamery 
Co.,  Ogilvie,  M.  A.  Nielson,  manager 
— '247.345  pounds  butter  against  175.- 
182  pounds  in  1920. 

Hassan  Co-operative  Creamery  As- 
sociation, Rogers,  Art  Hurtig,  oper- 
ator— 183,351  pounds  butter,  12.5  per 
cent  more  than  in  1920. 

Oak  Center  Creamery  Co.,  Lake 
City,  Geo.  W.  Peterson,  operator — 
180.133  pounds  butter,  as  against 
155,659  pounds  in  1920. 

Sigel  Co-operative  Creamery  Co.. 
New  Ulm,  R.  M.  Becker,  operator — 
89,134  pounds  butter,  as  against 
71.727  pounds  in  1920. 

Independence  Co-operative  Dairy 
Association,  Maple  Plain.  Theo.  Peter- 
son, operator — 236,518  pounds  butter 


and  55,686  pounds  butter  sold  as 
cream  and  3,868  pounds  as  mUk. 

Watertown  Creamery  Company, 
Watertowu.  E.  T.  Johnson,  operator — 
409.497  pounds  butter,  as  against 
343.019  pounds  in  1920. 

Raymond,  co-operative  creamery, 
Raymond,  Fred  Stenberg,  manager — 
156.122  pounds  butter;  eggs  and 
poultry  sale,  $17,424.54. 

East  Union  Co-operative  Cream- 
ery Association.  Carver,  F.  O.  Scott, 
operator — 104.600  pounds  butter  as 
againsS  80.000  pounds  in  1920. 

Mankato  Co-operative  Dairy  Asso- 
ciation, Mankato,  M.  A.  Schons. 
operator- — 573,450  pounds  butter,  as 
against  453.540  pounds  in  1920. 

Beauford  Co-operative  Dairy  Asso- 
ciation, Good  Thunder,  C.  E.  Rauseh, 
operator — 135.771  pounds  butter,  as 
against  112,000  pounds  in  1920.  • 

Farmers'  Co-operative  Creamery 
Association,  Ostrander,  Wm.  Boetteh- 
er,  operator — 126.504  pounds  butter, 
10.000  pounds  more  than  in  1920. 

Silver  Creek  Co-operative  Cream- 
ery Co.,  Silver  Creek,  C.  O.  Pearson, 
operator — 106.000  pounds  butter,  an 
increase  of  19.600  pounds  over  1920. 

West  Lynn  Creamery  Co.,  Hutch- 
inson. Emanuel  Ditlevson,  operator — 
111.000  pounds  butter,  as  against 
96.000  in  1920.  Make  for  January, 
3.500  pounds  larger  than  Januarv, 
1921. 

Hutchinson  Co-operative  Creamery 
Association,  Hutchinson.  Alfred  Ras- 
mussen.  manager — 508,000  pounds 
butter,  124.000  pounds  more  than  in 
1920.  Prospect  for  1922  is  600.000 
pounds. 

Grygla  Co-operative  Creamery  Co., 


OUR  SLOGAN:   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

M.  V.  BICKEL  /\i3Jf?    \  itY'lC     J.  H.  ENGELKING 

Mason  City,  Iowa  J.    ^  XZ'  %J\J    JL   \_7  M    m%J  Waterloo,  Iowa 

WesteraRepresentative      References:  Your  Own  Bank;  Dairy  Record  WesternRepresentative 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


RUSSEL  CREGO  &  SON  Km  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  m^W-  M. 
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How  Many 
Square  Feet? 

Aside  from  the  insulation  used, 
the  heating  and  cooling  efficiency  of 
any  cream  ripener  or  pasteurizer  de- 
pends directly  upon  the  number  of 
square  feet  of  heating  and  cooling 
surface  in  the  coil. 

It  is  a  fact  that  the  Manning 
Cream  Ripening  Pasteurizer  has 
more  square  feet  of  heating  and  cool- 
ing surface  than  any  other  coil  vat 
on  the  market. 

The  Manning  coil  is  built  with  a 
special  large  circumference  so  that  it 
rotates  within  two  inches  of  the 
bottom,  sides  and  ends  of  the  vat. 
When  you  buy  a  cream  ripener  in- 
vestigate this  question  of  heating 
and  cooling. 


U   I    P  M  E    N    T  L| 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 

There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 


to  say  we  "know. 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References  : 
The  Dairy  Record,  Irving  National  Bank 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


From  Pike  Street  to  Tenth  Street,  along  the 
East  River  in  the  old  days  were  to  be  seen 
splendid  sailing  ships  in  every  stage  of  con- 
struction. There  were  also  rigging  lofts,  sail 
lofts,  block  and  pump  makers,  painters,  car- 
vers and  gilders,  iron,  brass  and  copper  work- 
ers; mast  and  spar  makers,  and  ship  stores 
of  all  kinds.  The  fresh  odor  of  rough  hewn 
lumber,  seething  Carolina  pitch  and  Stock- 
holm tar,  filled  the  air  with  healthful  fragrance. 
For  this  was  the  day  of  the  famous  Yankee 
Clipper,  and  New  York  was  in  the  lead  of  ship 
builders.  The  Flying  Cloud,  Sweepstakes, 
Andrew  Jackson,  N.  B.  Palmer  and  Surprise 
are  only  a  few  of  the  many  famous  square 
rigged  beauties  hailing  from  this  port. 

The  famous  yacht  America,  for  whose  cup 
there  is  still  a  continual  contest,  was  designed 
and  built  by  Henry  Steers,  whose  yard  was 
at  the  foot  of  about  Twelfth  Street.  All  this 
section  is  now  hum  drum  and  prosaic  to  an 
inordinate  degree  from  a  tourist's  point  of 
view,  and  not  worth  a  visit,  unless  you  are 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

Jersey  City,  N.  J 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGE! 

Will  look  after  your  shipments  p< 

We  solicit  your  si 

See  That  Your  Next  Shipment  ii 

N.  J.  or  to 

ASK  US  FOB  OUR  CHICAGO  ST 

Shipper  to  receive  even  more  prompt  returns  than  e1 
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ic  &  Pacific 
>. 

Chicago,  Illinois 

kLITY  BUTTER 


I  BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

i  correspondence 

to  Us  Either  at  JERSEY  CITY, 
\o  Branch 

e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
jries  at  Chicago  paying  them  top  prices,  enabling  the 
tct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


absorbingly  interested  in  big  breweries,  piano 
factories  and  lumber  yards.  So  we  will  resume 
our  trip  back  to  Union  Square,  where  Broadway 
and  Fourteenth  Street  commingle. 

Going  north  from  Cooper  Institute  we  see 
two  mammoth  buildings  occupied  by  John 
Wanamaker.  The  building  between  Ninth 
and  Tenth  Streets  is  the  old  Stewart  store. 
Grace  Church  adjoins  Wanamaker's  on  the 
north,  and  at  one  time  stood  at  the  head  of 
Broadway.  It  is  one  of  our  oldest  churches, 
and  its  supporters  are  real  old  New  Yorkers. 
It  is  the  proper  thing  to  be  married  from  Grace 
Church  at  high  noon.  An  open  air  pulpit  in 
memory  of  Dr.  Huntington  is  interesting. 

Fancy  Butter  is  in  big  demand.  We  are 
short  every  week  on  that  kind  of  butter.  We 
want  it !  We  need  it !  So  if  you  are  not  ship- 
ping us,  you  do  not  know  what  it  means  to  get 
returns  from  the  G.  A.  &  P.  T.  Co.'s  "Direct 
to  the  Consumer  Service."  Get  one  of  our 
stencils,  and  see  that  all  shipments  are  sent 
to  us. 

(Continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Grygla,  H.  M.  Magneson,  operator — 
132,403  pounds  butter,  as  against 
100,800  pounds  in  1920. 

Flensburg  Co-operative  Creamery 
Association,  Flensburg,  Harry  Nelson, 
operator  and  secretary— 211,601 
pounds  butter,  a  gain  of  70,833  pounds 
over  1920. 

Franklin  Farmers'  Co-operative 
Creamery  Association.  Franklin.  L.  J. 
Grellong,  manager— 104,493  pounds 
butter;  also  22, .590  pounds  butterfat 
.sold  as  milk  and  cream. 


A  Correction 
Hartland  Creamery  Association. 
Hartland,  E.  J.  Anderson,  operator — 
205,000  pounds  butter.  (Not  105.000 
pounds  as  a  misprint  in  last  week's 
issue  of  The  Dairy  Record  made  it 
read.) 


Among  the  Members 

M.  C.  St.  John.  Granger,  is  back  on 
the  job  after  his  illness. 

Frank  Zimmermann,  Perham,  made 
a  trip  to  the  Twin  Cities  last  week  to 
consult  an  eye  specialist. 

Carl  E.  Bergquist,  proprietor  of  the 
creamery  at  Sedan,  has  rented  the 
Kensington  creamery. 

M.  E.  Gardner,  Waseca,  vice- 
president  of  the  association,  is  recov- 
ering from  an  attack  of  the  Flue. 

Nick  Faust,  buttermaker  in  the 
Twin  City  Milk  Producers'  plant  at 
Elk  River,  has  been  appointed  man- 
ager of  the  plant. 

Engagements  and  Resignations 
L.  J.  Grellong  has  been  reengaged 
as  manager  of  the  Franklin  co- 
operative creamery  for  the  ninth 
year. 

Wm.  Boettcher  lias  been  reengaged 
as  operator  of  the  co-operative  cream- 
ery at  Ostrander  at  a  salary  above  the 
scale. 

W.  I.  Meline  has  resigned  as  man- 
ager of  the  co-operative  creamery  at 
Braham,  after  years  of  successful 
service. 

N.  B.  Grindy,  Westport,  has  taken 
charge  of  the  creamery  at  Starbuck. 
His  salary  will  be  a  little  better  than 
the  scale. 

Ben  Carlson  has  resigned  as  oper- 
ator of  the  Royal  creamery  near 
Braham  and  will  take  charge  of  the 
creamery  in  Braham. 

Nick  J.  Michels,  Pratt  ,  has  accepted 
a  position  as  assistant  onurnman  with 
the  Twin  City  Milk  Producers'  Asso- 
ciation at  Northfield. 


M.  A.  Schons  continues  another 
year  as  operator  for  Mankato  Co- 
operative Dairy  Association  at  the 
same  salary  as  last  year. 

Emanuel  Ditlevson  has  been  re- 
engaged as  operator  of  the  West 
Lynn  creamery  for  another  year  at  a 
salary  according  to  the  scale. 

John  Colin  has  engaged  as  operator 
for  the  co-operative  creamery  at 
Brunswick  for  another  year  at  a 
salary  higher  than  the  scale. 

Geo.  W.  Peterson  has  been  re- 
engaged as  operator  of  the  Oak  Center 
creamery,  near  Lake  City,  for  another 
year,  at  a  salary  according  to  the 
Association  scale. 


Directors'  Action  Affirmed 
Avon,  Minn. — The  stockholders  of 
the  Avon  co-operative  creamery  at 
the  annual  meeting  last  week  affirmed 
the  action  of  the  board  of  directors, 
declining  membership  in  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  for  which  they  had  been 
solicited  by  an  organizer. 


Winona,  Minn. — The  Sugar  Loaf 
Creamery  held  its  annual  election  of 
officers:  Edward  Harris,  president; 
Charles  Dablestein.  vice-president; 
Jacob  Voelker,  secretary-treasurer, 
and  C.  J.  Goetzman,  William  Zenk 
and  Henry  Kallendar,  directors. 

Superior,  Wis. — The  farmers'  co- 
operative creamery  at  South  Superior 
held  its  annual  election  and  officers 
elected  are:  H.  Ben  Gllinger,  pres- 
ident; T.  O.  Knudson.  treasurer;  J. 
F.  Johnson,  secretary,  and  E.  F.  Moe. 
manager. 


Tomahawk.  Wis. — The  Searl  cream- 
ery, which  has  been  operated  by  the 
Searl  Creamery  Company,  since  it 
was  bought  from  the  Tomahawk  co- 
operative Dairy  Co.,  was  sold  to 
Ant  one  Nerli  of  Amherst  Junction. 

It  ad  Wing,  Minn. — The  Goodhue 
Co-operative  Creamery  Association; 
incorporated  capital  stock,  $25,000; 
Fred  Vollmers,  John  Vieth,  W.  J. 
O'Reilly,  Henry  Voth.  J.  Henry 
Buc  'loltz. 

Two  Harbors,  Minn  — The  annual 
stockholders'  meeting  of  the  Lake 
County  Creamery  Association  was 
held,  and  Louis  Westlund  was  elected 
president  ;  John  Lundquist,  vice-pres- 
ident; George  Anderson,  secretary; 
Jacob  Rafn,  treasurer  to  succeed  E. 
D.  Anderson.  Anton  Martinson  was 
elected  a  director  to  succeed  Evert 
Hakkarimen. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolu  I  fly 
Sanilnry 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

U  rite  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Brown  &  Root  Co. 

Cheese A  Sand  SlEr*  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


Baker  !ce  Machine  Co 

OMAHA 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 

[First  Nat'l  Bank,  Chicago 
REFERENCESIThis  Paper,  Your  Banker. 

[Commercial  Agencies. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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COW  INCOME  DOUBLED 


By  Test  Association  Work. 

Look  at  this  picture:  It  is  estimated 
that  the  average  Minnesota  cow  pro- 
duces annually  4,000  pounds  of  milk 
containing  160  pounds  of  butterfat, 
which,  at  a  valuation  of  thirty-six 
cents  a  pound,  is  worth  $57.60.  The 
cost  of  feed  based  on  cow  testing  rec- 
ords for  average  cows  is  $38.65,  leav- 
ing a  return  over  and  above  feed  costs 
of  $18.95. 

And  then  on  this:  Average  figures 
for  eight  cow  testing  associations 
reporting  for  1921  to  E.  A.  Hanson, 
dairy  specialist  with  the  agricultural 
extension  division  of  the  University 
of  Minnesota,  indicate  that  each  cow 
produced  6,379  pounds  of  milk,  con- 
taining 258  pounds  of  butterfat, 
which,  at  a  valuation  of  thirty-six 
cents  a  pound,  was  worth  $92.88. 
The  average  cost  of  feed  was  $46.89. 
leaving  a  return  in  excess  of  feed 
costs  of  $45.99  which  is  more  than 
twice  as  much  as  the  average  cow 
returns. 

Records  of  testing  work  kept  by 


Mr.  Hanson  show  that  testing  almost 
invariably  results  in  increased  yields 
of  milk  and  butterfat. 


Labels  and  Advertising 

Tests  cases  are  being  brought  at 
this  time  in  the  states  of  Oregon  and 
Utah  by  manufacturers  of  imitation 
dairy  products  to  avoid  the  require- 
ments of  state  laws  which  have  re- 
cently been  adopted  compelling  truth- 
ful advertising  methods  in  advertising 
these  products,  says  the  National 
Dairy  Union.  Next' to  truthful  label- 
ing, no  statute  will  be  more  effective 
in  protecting  the  dairy  industry  from 
oleomargarine,  filled  milk  and  other 
imitations  than  truthful  advertising 
laws  and  their  honest  enforcement. 
The  dairy  industry  will  watch  the 
progress  of  these  cases  through  the 
courts  with  much  interest. 


Eagle  Lake,  Minn. — The  annual 
creamery  meeting  was  held  in  the 
Haughtaling  Hall,  and  the  following 
officers  were  elected:  Fred  Jensen, 
buttermaker  and  manager;  R.  C. 
Dalton.  treasurer;  Jacob  Fox.  pres- 
ident; George  J.  Born,  vice-president. 


Will  Not  Join 

Osakis.  Minn. — The  board  of  direc- 
tors of  Osakis  co-operative  creamery 
met  and  decided  not  to  join  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  after  listening  to  the  arguments 
of  Chas.  Nelson,  of  Litchfield,  an 
organizer  for  the  association. 


Pennock,  Minn. — At  a  mass  meet- 
ing of  farmers  of  the  vicinity  of  Pen- 
nock, it  was  decided  to  reopen  without 
delay,  the  farmers'  creamery. 

Wausau,  Wis. — The  Lenenhagen 
Dairv  Products  Company,  Inc.;  cap- 
ital stock,  $20,000;  Alex  F.  Lenen- 
hagen, F.  J.  Lenenhagen,  Fred  Len- 
enhagen. 

Worthington.  Minn. — The  Worth- 
ington  Creamery  and  Produce  Com- 
pany secured  from  F.  C.  Turner  the 
old  mill  site  on  Ninth  Street  near  the 
Omaha  tracks. 

Motley.  Minn. — Newly-elected  offi- 
cers of  the  farmers'  co-operative 
creamery  of  Motley  are  as  follows: 
V.  Lockwood.  president;  Homer  Lae- 
head,  secretary;  A.  H.  Henwood, 
treasurer. 

Allison.  Ia. — The  annual  meeting  of 
the  Allison  Co-operative  Creamery 
Association  was  held.  R.  D.  Sweet 
resigned  as  manager  and  Mr.  L. 
Russler  of  Fredericksburg  was  ap- 
pointed to  fill  the  vacancy. 

Echo.  Wis. — At  the  annual  meeting 
of  the  Echo  co-operative  cheese  fac- 
tory's stockholders,  the  following  offi- 
cers were  elected:  John  Mathison, 
president;  Louis  Lemke.  vice-pres- 
ident; Axel  Sandburg,  treasurer. 

Benoit.  Wis. — At  the  first  annual 
meeting  "of  the  Benoit  co-operative 
creamery,  directors  were  elected  as 
follows:'  L.  R.  Fleck,  S.  E.  Squires. 
Tony  Radosevich,  Stanley  Tomich 
and  Joe  Peyderic.  L.  E.  Kreiubring 
is  the  operator. 

Ringle.  Wis. — The  members  of  the 
Easton  Center  co-operative  cheese 
factory  met  and  elected  the  following 
officers:  President,  J.  M.  Carpenter; 
vice-president,  John  Riiser;  secretary- 
manager,  Antone  Thorpe;  treasurer, 
Garret  Ten  Haken. 

Welcome. Minn. —The  annual  meet- 
ing of  the  Welcome  Creamery  Com- 
pany was  held.  P.  Wohlhunter  was 
reelected;  Chas.  Klem  takes  the  place 
of  Henry  Finke,  and  Fred  Bisholl  was 
reelected  a  director;  Robert  Bor- 
chardt  was  elected  as  secretary-man- 
ager. 

Ossian,  Ia. — The  annual  meeting  of 
the  Union  Produce ,  Company  was 
largely  attended.  Officers  elected  are: 
Henry  Scheidemantel,  president;  Wal- 
ker De  Cou,  vice-president;  Julius 
Brown,  Berge  Amdahl,  B.  J.  Kleve, 
Willia,  Funke  and  Alonzo  Harvey, 
directors. 

Duluth,  Minn. — Remodeling  of  the 
quarters  of  the  Farmers'  Dairy  Com- 
pany of  Duluth,  2005  West  First  St.. 
has  practically  been  completed  and 
the  equipment  for  the  pasteurizing 
and  bottling  of  the  milk  ordered, 
E.  P.  Gibson,  manager  of  the  com- 
pany announced. 

Porter,  Minn. — The  annual  meet- 
ing of  the  Porter  Co-operative  Creanjh 
cry  Association  elected  the  following 
officers:  T.  Stringer,  president;  Geo. 
Benson,  vice-president ;  Wm.  Nickson, 
secretary;  G.  Gunderson,  treasurer; 
Hans  Christenson,  T.  Anderson,  M. 
C.  Erickson,  directors. 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of  York 
Artificial  Refrigeration.  Below 
are  a  few  of  the  plants  we  have 
sold  recently: 

Parkers    Prairie    Co-op.  Cry., 

Parkers  Prairie; 
New  Richland  Co-op.  Creamery, 
New  Richland; 
Monarch  Ice  Cream  Co.,  Wadena; 
Pine  River  Creamery  Co.,  Pine  River; 
Pratt   Co-op.  Creamery,  Pratt: 
Meridan  Co-op.  Creamery,  Meridan; 
Ada  Co-op.  Creamery,  Ada; 
Faribault  Co-bp.  Creamery,  Faribault; 
Farmers'  Dairy  Co.,  Duluth; 
Sugar  City  Creamery,  GRaska; 
Rush  City  Co-op.  Creamery,  Rush  City; 
Swanville  Co-op.  Creamery,  Swanville; 
Silver  Lake  Creamery  ('<>.,  Silver  Lake; 
Red  Wing  Co-op.  Creamery,  H<-<1  Wing; 
Farmers'  Co-op.  Creamery,  Deer  ('reck; 
Foley  Co-op.  Creamery,  Foley; 
Morris  Creamery  Co.,  Morris; 
Elysian  Co-op.  Creamery,  Elysian: 
Manchester  Co-op.  Cry.,  Manchester; 
Lincoln  Co-op.  Creamery,  Wells. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


C.  G.  Heyd  &  Co. 

25  Sooth  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 


PRINTERS 

The  Firm  That  Prints  The  Dairy  Retord 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.76 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

andE.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handv 

Tables)  '  3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oil  cloth  1.66 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  j.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PPJCES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  91.50 

Cream  Receiving  Sheet,  8J  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6x9}  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  91  x  11$  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,-each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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CREAMERIES  WARNED  OF  DAN- 
GERS 


In  New  Minnesota  Association,  at 
Fine  Central  Minnesota 
Convention 

(Continued  from  Page  3) 

agitation  and  solicitation  on  the  part 
of  organizers  working  with  some  of  the 
county  agents,  and  Mr.  McCarthy 
complimented  the  creameries  on  their 
attitude  towards  the  proposition. 
Creamery  Boards  Would  be 

Powerless 
The  speaker  pointed  out  that  the 
co-operative  creameries  of  the  state 
are  in  better  shape  today  than  they 
have  been  in  many  years,  their  output 
for  1921  being  much  greater  than  for 
1920,  and  all  around  they  are  more 
efficient  and  better  patronized  than  in 
many  years.  He  ridiculed  the  ab- 
surdity of  promoters  and  organizers 
for  the  new  association  going  up  and 
down  the  state  claiming  that  Minne- 
sota's co-operative  creameries  are  in 
jeopardy  and  will  be  killed  off  by  the 
centralizers  as  they  were  in  Nebraska, 
Kansas  and  certain  other  states  fifteen 
or  twenty  years  ago.  Conditions  in 
those  states  were  and  are  far  different 
from  those  of  Minnesota  in  regard  to 
butterfat  production  and  had  never 


warranted  the  establishment  of  local 
creameries,  and  the  assertion  of  the 
promoters  of  the  new  association  was 
made  simply  to  scare  the  creameries 
into  joining. 

Inspector  McCarthy  warned  the 
dairy  and  creamery  people  that  it  is 
not  what  the  promoter  and  organizer 
says  that  counts,  but  what  the  con- 
tract which  the  creameries  sign  pro- 
vides. This  contract  with  the  new 
association  makes  the  board  of  direc- 
tors of  each  co-operative  creamer y 
powerless  and  under  it  the  stockhold- 
ers of  the  local  creamery  might  as  well 
save  themselves  the  trouble  of  electing 
directors,  for  the  management  of  their 
creamery  will  be  absolutely  in  other 
hands,  according  to  the  speaker,  who 
pointed  to  the  following  paragraph 
in  the  contract,  which  he  read: 

Sign  Contract,  Then  Obey 
"Section  3 — That  it  (the  cream- 
ery) will  obey  and  conform  to  all 
rules  and  regulations  promulgated 
by  party  of  the  first  part  (the  state 
association  through  its  directors 
and  management  i  with  reference  to 
the  manner  of  conducting  the  busi- 
ness of  the  party  of  the  second  part 
(the  creamery),  the  shipping,  mar- 
keting, branding  and  labeling  of  its 
products,  the  purchase  of  its  sup- 
plies, the  improvement  and  stand- 
ardization of  its  products,  the  col- 


lection of  its  accounts,  the  kind 
and  character  of  its  employes,  and 
generally  to  further  the  efficient 
performance  of  this  contract.  That 
it  will  furnish  to  party  of  the  first 
part  (the  state  association)  on  the 
first  day  of  each  month  an  estimate 
of   the   probable   amount   of  the 
products    hereinbefore  described 
which  it  will  ship  and  market  during 
said  month,  such  estimate  to  be  in 
the  form  prescribed  by  party  of  the 
first  part  (the  state  association)." 
Trying  to  Place  Eighty  Thousand 
Farmers  in  Experiment 
Now  that  the  new  association  claims 
to  control  the  manufacture  and  mar- 
keting of  an  annual  output  of  about 
fifty  million  pounds  of  butter.  Inspec- 
tor McCarthy  believed  it  was  time 
for  this  association  to  go  ahead  and 
fulfill  the  promises  made  by  its  pro- 
moters to  those  who  have  been  in- 
duced to  sign  contracts  and  demon- 
strate to  the  rest  of  the  cooperative 
creameries  what  it  could  do.  The 
latter  would  then  come  in  quickly 
enough  without  solicitation  and  agita- 
tion by  the  organizers. 

This.  Mr.  McCarthy  believed, 
would  be  far  better  for  the  co-oper- 
ative creamery  industry  of  the  state 
than  tying  up  over  80,000  farmers  and 
Vy'.iO  creameries  in  an  experiment,  giv- 
ing them  no  chance  to  compare  results 
as  obtained  under  their  own  local 
managements  with  that  which  will 
obtain  under  the  centralized  man- 
agement of  the  new  state  association. 
Must  Bring  Back  Banner 
Mr.  McCarthy  took  the  place  of 
Dairy  and  Food  Commissioner  Chris 
Heen,  whose  regrets  at  being  unable 
to  be  present  he  brought  to  the  con- 
vention, which  accorded  a  reference 
to  Mr.  Heen's  work  for  the  co-oper- 
ative  creameries  strong  applause.  The 
speaker  intimated  that  Commissioner 
Heen  is  not  heartily  in  favor  of  the 
new  state  association  and  is  unable  to 
see  what  benefits  the  creameries  will 
derive  from  it. 

Mr.  Heen,  congratulating  the  asso- 
ciation and  the  territory  it  covers  on 
the  splendid  progress  made  in  co- 
operative dairying,  sent  the  message 
to  the  convention,  that  he  and  his 
department  will  do  everything  pos- 
sible to  assist  the  creameries  and  the 
operators  in  bringing  back  home  the 
next  National  prize  banner  to  where  it 
belongs,  and  he  solicited  their  co- 
operation. He  will  get  it.  judging 
from  the  manner  in  which  his  message 
was  greeted. 

Practice  Carlot  Shipping 
Nobody  present  ventured  to  cham- 
pion the  cause  of  the  new  association 
following  Mr.  McCarthy's  address, 
and  no  action  was  taken  on  the  propo- 
sition by  the  convention.  The  resolu- 
tions, unanimously  adopted,  ignored 
the  new  association  entirely,  but  the 
convention  in  one  of  its  resolutions 
pointed  out  that  carlot  shipping  of 
butter,  one  of  the  ways  in  which  the 
state  association  claims  to  be  saving 
money  for  its  member-creameries,  is 
practiced  by  the  creameries  in  the 
territory,  and  money  saved,  without 
expense  of  membership  or  help  of  any 
state  association,  and  was  practiced 
by  these  creameries  long  before  the 
new  association  came  into  existence. 
The  resolution  reads: 

"Resolved,  That  we  congratulate 
the  creameries  of  this  territory  on 
their  initiative  in  starting  concentrat- 
ing butter  shipments   and  shipping 


ESTABLISHED  1844 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  ;PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 

Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


Established  1863 

CH  Wojivpp  fti  fn   Butter  Merchants 
•    i-i-  •    ™  Cd  V  CI     1^    \J  %J  •  68-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,' Chicago;  Dairy  Record. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

•  23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  174  nmno  ^Irool  Nniu  Vnrlr 
National  Bank,  Osage.  Iowa;  Dairy  Record  or  Your  Banker.         WudnU  OUCei,new  lUfft 

John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BUttCI"  3.11(1    E^^S     j.  a.  CRONHOLM 
Aetna  National  Bank  t  Am  n        «       r~\ .        Xt         ir      1    2126  Dupont  Ave.  Nn 
Fidelity  Trust  Company  147  Keade    ot.,  INeW   I  OTK    Minneapolis,  Minn.  ' 
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INSURANCE  AGAINST  BURGLARIES 

The  ONLY  protection  that  will  return  the 
amount  of  your  loss  to  your  bank  account — 

SHOULD  BE  CONSIDERED  BY  EVERY  CREAMERY  COMPANY 


Entering  towns  in  dead  of  night  burglars 
have  recently  robbed  a  half  score  of  North- 
western creameries.  Indications  point  to  an 
epidemic  of  these  robberies  when  the  roads 
open  in  spring. 

Can  you  prevent  them  from  operating 
against  your  creamery?  It's  doubtful — and  the 
get-a-way  is  easy  with  the  high  powered  cars 
these  organized  bands  use. 

Why  chance  losing  your  output  of  days — 
representing  several  months'  profits?  You 
can  insure  your  entire  year's  output  against 
burglary  with  us  at  about  the  cost  of  only  a  few 
tubs  of  butter. 


Double  lock  your  refrigerator — but  locks 
are  easy  picking  for  burglars.  Rig  up  an  alarm 
— but  will  it  work  the  night  you  need  it — and 
will  you  be  home  that  night  to  back  it  up  with 
armed  resistance  to  a  gang  of  desperate  crimi- 
nals? You  and  your  friends  may  be  visiting  in 
the  next  town  the  night  selected  for  your 
"job" — burglars  have  a  way  of  picking  their 
time  most  inconveniently  for  the  other  fellow. 
You  can't  forestall  them. 

But  you  can  and  should  use  every  safeguard 
AND  THEN  INSURE  AGAINST  BURG- 
LARY LOSSES. 


Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 

National  Surety  Company 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


BURGLARY  INSURANCE  AND 
FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers 

SAINT  PAUL,  ::         ::  MINNESOTA 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGU  LARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  few  tubs  of 
butter.     When  u-riting  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


ESTABLISHED  1845         INCORPORATED  1900 


J.  D.  STOUT  &  CO.  ^oSrTk 

w°>*  Y°ur  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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TRE LEASE 
UNDERHILL 

ESTABLISHED  1864-  „ 

Prompt   and  Reliable 
Butter 

AMD       '-  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  TbisPaper 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


their  butter  to  Eastern  markets  in 
carloads,  thus  saving  much  money  for 
their  patrons,  and  that  we  compli- 
ment them  on  haying  done  so  without 
any  extra  expense  for  a  year  and  in 
some  cases  longer,  and  we  strongly 
recommend  that  this  good  work  be 
continued  as  at  present." 

Other  Resolutions 

Other  actions  taken  by  the  conven- 
tion in  the  form  of  resolutions  include 
the  following: 

"Whereas,  This  Association  has 
held  one  of  the  most  successful  con- 
ventions at  Sauk  Centre,  and  whereas 
the  citizens  of  Sauk  Centre  con- 
tributed materially  to  the  Success  of 
this  convention, 

"Therefore,  Be  It  Resolved.  That 
the  thanks  of  this  association  be 
extended  to  the  citizens  of  Sauk 
Centre,  the  Commercial  Club,  The 
Sauk  Centre  Herald  and  to  everyone 
who  has  given  assistance  toward 
making  the  convention  a  great  success. 

"Resolved,  That  our  thanks  be 
extended  to  the  Sauk  Centre  Orchestra 
who  furnished  us  with  the  splendid 
music 

"We  especially  wish  to  thank  the 
ladies  of  the  Farmers'  Progressive 
Club  who  served  us  with  the  splendid 
banquet. 

"Resolved,  That  we  appreciate  the 
efforts  of  the  officers  of  this  association 
in  preparing  a  splendid  program  and 
making  this  convention  a  great  suc- 
cess. 

"Resolved  that  we  thank  all  the 
speakers  for  their  presence  and  able 
addresses  in  making  our  sessions  val- 
uable to  those  present. 

"Resolved,  That  we  appreciate  the 
efforts  of  the  creamery  operators  for 


their  attendance  and  splendid  exhib- 
its of  butter  they  provided  for  this 
convention. 

"Resolved,  That  we  thank  the 
traveling  fraternity  for  their  attend- 
ance at  this  convention. 

Dairy  Record  Endorsed 

"Resolved,  That  we  endorse  the 
stand  taken  by  The  Dairy  Record 
on  matters  affecting  the  creamery 
industry  of  our  state. 

For  Ten  Cent  Tariff 

"Resolved,  That  we  request  Con- 
gress to  place  a  ten  cent  tariff  on  all 
butter  inported  into  the  United  States. 

"Resolved.  That  we  condemn  the 
uses  of  substitutes  of  dairy  products 
in  dairy  communities. 

"Resolved,  That  we  thank  our  old 
friend,  "Dad"  Cort  for  his  assistance 
at  our  convention  in  getting  members. 
Chris  Heen  Endorsed 

"Resolved,  That  we  heartily  en- 
dorse the  work  of  our  State  Dairy  and 
Food  Department  and  pledge  it  our 
continued  co-operation,  and  we  espec- 
ially thank  Dairy  and  Food  Commis- 
sioner Chris  Heen  for  his  successful 
efforts  in  securing  income-tax  exemp- 
tion for  the  co-operative  creameries. 
For  New  Dairy  Building 

"Resolved,  That  we  request  of  the 
proper  authorities  a  new  dairy  build- 
ing at  University  Farm  to  take  the 
place  of  the  present  one  which  long 
ago  outlived  its  usefulness  and  is 
entirely  inadequate  for  the  demands 
made  upon  the  department  of  dairy 
husbandry  by  our  dairy  industry. 

"Resolved,  That  we  heartily  thank 
the  firms  that  contributed  to  our 
association  in  prizes  as  well  as  adver- 
tising in  our  program  and  otherwise." 

Anton  Baltes,  Long  Prairie.  J.  T. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kiozie  Si. 

Chicago 

Western  Representatir. 
H.  E.  VROMAN 


"Looking  for  Business" 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


McCarthy,  Hinckley,  and  N.  F.  Tkiel- 
man,  Avon,  were  the  members  of  the 
resolution  committee. 

All  Officers  Reelected 

All  the  officers  were  reelected 
against  their  protests.  The  members 
simply  took  matters  in  their  own 
hands  and  in  one  grand  rush  re- 
elected them  all  in  a  bunch,  thus 
giving  them  the  strongest  endorse- 
ment possible.    The  officers  are: 

Geo.  N.  Baltes,  Meire  Grove,  pres- 
ident; L.  M.  Jacobs,  St.  Cloud,  secre- 
tary; H.  B.  Otte,  Melrose,  treasurer. 

The  compensation  of  the  secretary 
was  increased  $25.00  for  the  year. 
The  secretary  and  treasurer's  accounts 
showed  a  balance  of  almost  $400  on 
hand,  according  to  the  report  of  the 
auditing  committee,  which  consisted 
of  H.  Sandholt,  St.  Paul.  John  Erick- 
son,  Long  Prairie,  and  James  Soren- 
son,  St.  Paul. 

Forty  Butter  Entries 

There  were  forty  entries  of  butter 
in  the  scoring  contest  conducted  by 
the  association,  the  butter  being 
scored  by  James  Sorenson,  secretary 
of  Creamery  Operators'  and  Man- 
agers' Association,  and  E.  J.  Holmer, 
inspector  Dairy  and  Food  Depart- 
ment. All  entries  scoring  90  and 
above  participated  in  the  one  hundred 
dollar  pro  rata  fund,  except  those 
winning  special  prizes  or  receiving 
complimentary  scores.  The  contest 
w  as  limited  to  members  of  Minnesota 
Creamery  Operators'  and  Managers' 
Association  in  the  counties  of  Stearns. 
Benton,  Morrison,  Todd,  Ottertail, 
Douglas,  Pope,  Kandiyohi,  Meeker 
and  Wright. 

A.  M.  McLaughlin,  Brooten,  won 
first  prize,  a  gold  watch  contributed 
by  Pyramid  Oil  Co.,  Minneapolis, 
with  a  score  of  94i. 

N.  G.  Nelson,  Grove  City,  won 
second  prize,  an  Eastman  Kodak, 
offered  bv  J.  B.  Ford  Co.,  Wvandotte, 
Mich.    Score  94. 

Axel  W.  Mejerton.  Sauk  Centre, 
won  third  prize,  a  silk  umbrella,  also 
offered  by  J.  B.  Ford  Co.,  Wyandotte, 
Mich.'  Score  93 1. 

Other  Butter  Scores 

John  Niehaus,  Richmond  93  \ 

John  Johnson,  St.  Joseph  93 \ 

J.  A.  Schillo,  Brooten  93^ 

Joe  Orbeck,  West  Union  93| 

Chas.  Bohlig,  New  Munich  93^ 

H.  P.  Otte,  Melrose  93 \ 

A.  H.  Obermiller,  Albany  93 \ 

Geo.  M.  Baltes,  Meire  Grove.  .  .  .93 

J.  P.  Mortsch,  Albany  93 

Gust  Skoglund,  Carlos  93 


THE  absence  of  bitter  inpurities 
in  our  salt  gives  to  the  butter 
a  clean,  fine  flavor,  even  after 
storage;  more  of  our  salt,  too,  stays 
in  the  butter  and  preserves  it  better. 
Ask  our  customers. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Co. 

SINCE   1887,   MAKERS  OF 
"Thi  Soft  mats  agSafr" 

SAINT  CLAIR,  MICHIGAN 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


V.  J.  Anderson,  Litchfield  93 

O.  E.  Strand,  Little  Falls  93 

Geo.  Hanson,  Rice  93 

N.  F.  Th  elman.  Avon  93 

John  Sehriver,  Pierz  93 

Chris  Hanson.  Nelson  93 

Fred  Beck,  Round  Prairie  93 

J.  F.  Kieltv,  Swanville  92  i 

S.  B.  Bayer,  Elrosa  92  \ 

Carl  Person.  Osakds  92? 

F.  C.  Schlosser,  Carlos  92  \ 

E.  A.  Eriekson,  Burtrum  92^ 

Frank  Jarl,  Grove  City  (Comp.).92i 

Oscar  Rydquist,  Randall  92  4 

H.  L.  Puckett,  Villard  92 1 

Joe  Hansen,  Clarissa  92^ 

Anton  Baltes,  Long  Prairie  92 

J.  H.  Steinke,  Eden  Valley  92 

Joe  Kirsch,   Rockville  92 

L.  M.  Jacobs,  St.  Cloud  92 

Glen  F.  Borg,  Parker's  Prairie.  .  .  .92 

H.  Elkjer,  Bertha  (Comp.)  92 

John  Eriekson,  Long  Prairie.  ..  .91  \ 
Anton   Schleppenbach.  Cold 

Spring  9H 

W.  Holtberg.  Little  Sauk  91  % 

M.  P.  Lodemeier,  Urbank  91^ 

P.  J.  Olson,  Holmes  City  90 

Most  of  the  butter  was  auctioned 
off  at  the  smoker  Tuesday  evening 
and  again  right  before  the  dance 
Wednesday  evening  at  fine  prices, 
five-pound  jars  in  many  cases  going 
as  high  as  five  to  six  dollars  a  jar. 
Name  Changed 

In  order  to  be  up  with  the  times, 
the  name  of  the  association  was 
changed  to  Central  Minnesota  Dairy- 
men's and  Creamery  Operators'  Asso- 
ciation," instead  of  Central  Minnesota 
Dairymen's  and  Buttermakers'  Asso- 
tion." 

A  Fine  Convention 

All  around  the  convention,  the 
thirteenth  in  the  history  of  the  asso- 
ciation was  a  fine  one  in  every  way — 
attendance,  addresses  and  entertain- 
ment, and  the  officers  earned  their 
reelection  as  well  as  the  rising  vote  of 
thanks  given  them. 

In  spite  of  the  cold  weather  the 
attendance  of  creamery  directors, 
officers  and  operators  was  very  good, 
and  the  Wednesday  afternoon  session 
had  a  large  crowd  of  creamery  patrons. 
Many  representatives  of  butter  and 
supply  houses  as  well  as  of  the  trans- 
portation lines  were  also  present. 
Sauk  Centre  and  its  citizens  were 
splendid  hosts,  with  Axi  l  W.  Mejer- 
ton,  manager  of  the  local  creamery," 
being  on  the  job  all  the  time  and  see- 
ing to  it  that  everybody  was  well 
taken  care  of.  Having  the  good 
Palmer  House  as  headquarters  also 
added  to  the  success  of  the  meeting. 
A  Pleasant  Smoker 

The  convention  opened  Tuesday 
evening  with  a  session  at  the  Commer- 
cial Club,  President  Geo.  N.  Baltes, 
Meire  Grove,  calling  the  meeting  to 
order  and  after  a  welcome  by  Dr.  J. 
A.  Du  Bois  of  Sauk  Centre,  to  which 
H.  T.  Sondergaard,  Minneapolis,  re- 
sponded on  behalf  of  the  association, 
the  reports  of  Secretary  L.  M.  Jacobs, 
Sauk  Centre,  and  Treasurer  H.  B. 
Otte,  Melrose,  were  read. 

A  smoker  followed,  at  which  brief 
addresses  were  made  by  President 
Schoenhoff  of  the  Stearns  County 
Agricultural  Society  and  M.  J.  Cort, 
of  the  Creamery  Package  Mfg.  Com- 
pany, Minneapolis,  "Dad"  Cort  who 
told  interesting  history  of  the  early 
creamery  development  in  the  territory 
with  which  he  had  very  much  to  do. 

A  feature  of  this  as  well  as  of  the 
other  sessions  was  the  fine  music 
rendered  by  the  Sauk  Centre  Orches- 


tra. The  evening  session  closed  with 
the  auctioning  off  of  some  of  the 
butter,  local  business  men  and  espec- 
ially representatives  of  the  supply 
houses  buying  at  a 'dollar  a  pound 
and  more,  thus  contributing  to  the 
association's  treasury, 

Work  of  Association 
President    Baltes,    in    his  annual 


BITHLIT 

PROCESSES 


Notice! — 

"SPECIAL"  on 
Starter  Cans 

All  starter  cans  shipped  to  us 
between  the  15th  of  February  and 
the  16th  of  March,  will  be  returned 
at  a  discount  of  25  per  cent  from 
our  regular  price. 

Regular  Price 

30-gal.  starter  can  $26.00 

50-gal.  starter  can   30.00 

Discount  Price 

30-gal.  starter  can   18.50 

50-gal.  starter  can   22.60 

This  price  includes  mixer,  covers 
and  can  itself. 

"REMEMBER" 
That  these  prices  are  effective 
only  between  these  two  dates,  so  if 
your  starter  can  is  in  bad  shape  you 
had  better  get  it  ready  for  shipment 
and  take  advantage  of  this  discount 
offer,  or  better  yet 

SHIP  IT  TO  US  TODAY 

Bithlit  Products  Co. 

2921  Stevens  A\enue 

MINNEAPOLIS,  MINN. 

P.  A.  GROTH         A.  M.  HTLDEBRAND 


Established  1859 


CHAS  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


address  at  the  Wednesday  forenoon 
session,  pointed  out  the  important 
part  the  Central  Minnesota  Associa- 
tion has  played  in  the  development  of 
the  dairy  industry  in  the  territory, 
especially  through  the  use  made  of 
convention  addresses  by  farmers  as 
well  as  creamery  men. 

He  cited  a  concrete  example  he  had 
observed  himself,  of  a  farmer  who 
only  five  years  ago  at  one  of  the 
association's  meetings  was  impressed 
with  the  importance  of  keeping  herd 
records,  went  home  and  tried  it,  had 
his  eyes  opened,  and  as  a  consequence 
gradually  weeded  out  his  poor  cows 
and  today  has  a  purebred  dairy  herd. 
There  are  many  such  instances,  due 
to  the  association's  activities. 

Creamery  Tests 

E.  J.  Holmers,  inspector  in  the 
dairy  and  food  department,  in  one  of 
the  best  addresses  on  creamery  butter 
manufacture  heard  in  Minnesota  in 
a  long  time,  discussed  at  some  length 
the  various  tests  the  up-to-date  cream- 
ery operator  must  use  in  addition 
to  the  regular  milk  and  cream  tests — 
moisture  test,  gasoline  test  for  butter 
composition.  Hortvet  butter  test  and 
the  Storch  test  for  checking  the 
efficiency  of  pasteurization. 

"'Uniform  Methods  in  the  Cream- 
ery" was  Mr.  Holmers'  subject,  and 
he  discussed  at  some  length  the  desir- 
ability of  uniform  methods  of  cream 
grading  and  the  quick  acid  test  that 
may  be  used  in  connection  with 
grading.  He  took  occasion  to  con- 
gratulate the  creamery  men  and 
patrons  of  Central  Minnesota  on  the 
wonderful  progress  they  have  made  in 
regard  to  better  raw  material,  and  he 
described,  step  by  step,  the  uniform 
methods  that  shoiild  be  used  in 
butter  manufacture  in  order  to  bring 
about  large  uniform  quantities  of 
butter  in  earlots  off  a  territory.  This, 
Mr.  Holmers  said,  the  creameries 
themselves  could  bring  about,  re- 
gardless of  whether  or  not  they  joined 
any  association. 

Believes  in  Starters 
Mr.  Holmers  came  out  strongly 
for  the  use  of  starters  even  though  the 
sweetest  of  cream  is  received.  Good 
starter,  he  said,  will  produce  a  good 
flavor  and  aroma  in  the  butter,  which 
in  turn  will  cause  the  consumer  to 
use  more  butter.  He  also  held  that 
a  good  starter  in  cream  mildly  ripened 
will  increase  the  keeping  quality  of 
the  butter. 

A  good,  normal  overrun  is  necessary 
to  successful  creamery  operation,  Mr. 


Tested  and  Proved 


The  fact  that  every  man  engaged  in  the  Dairy  In- 
dustry is  dealing  with  a  perishable  food,  qualifies  them 
to  appreciate  the  value  of  a  cleaner  capable  of  adequate- 
ly protecting  their  delicate  product. 

In  their  own  interests  thousands  of  Dairymen  the 
count rv  over  have  standarized  the  use  of 


" —  rtairyman's 


because  it  provides  a  dependable,  sanitary  cleanliness 
in  the  dairy,  as  economical  as  it  is  effective  and  safe. 

An  order  on  your  supply  house  will  bring  you 
better  and  quicker  results  than  with  any  other  material 
you  have  used. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 


30 


THE  DAIRY  RECORD 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rTnVfPAMV  2314  Wycliffe  Street 
V^WlVl.r.r\m  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audi'  Systems  and  Income  Tai  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Holmers  said,  and  by  normal  lie 
appeared  to  mean  an  overrun  corres- 
ponding with  the  composition  test  of 
the  butter  producing  it.  Questioned, 
he  thought  the  normal  overrun  was 
anywhere  from  23  to  24.5  per  cent, 
while  James  Sorenson,  St.  Paul, 
taking  part  in  the  discussion,  was 
inclined  to  believe  normalcy  in  over- 
run to  lie  a  little  lower. 

A  N.  C.  B.  A.  President 
Alfred  Anderson.  Litchfield,  made 
a  great  hit  with  the  convention  when 
in  the  opening  remarks  of  his  address 
he  suggested  that  Geo.  N.  Baltes,  the 
presiding  officer,  would  make  just 
the  right  man  for.  president  of  the 
National  Creamery  Buttermakers'  As- 
sociation. Having  been  presided  over 
for  several  years  by  Mr.  Baltes  and  so 
knowing  his  abilities,  the  convention 
agreed  thoroughly  with  Mr.  Anderson. 

Mr.  Anderson  spoke  on  "Creamery 
Accounting"  in  his  usual  good  form. 
His  address  will  be  published  in  an 
early  issue  of  The  Dairy  Record. 

Asks  Co-operation 

James  Sorenson.  St.  Paul,  secretary 
of  Minnesota  Creamery  Operators' 
and  Managers'  Association,  in  a  brief 
address  asked  the  co-operation  of 
every  creamery  in  weeding  out  the 


poor  buttermaker.  The  association 
he  represents  is  doing  all  it  can  to  rid 
the  profession  of  undesirable  men  and 
poor  sticks  are  being  dropped  from 
membership  as  fast  as  they  are  being 
found  out.  but  much  could  be  done  in 
that  direction  if  the  creameries  would 
co-operate  more  fully  in  this  impor- 
tant work  for  their  own  protection  as 
well  as  that  of  the  competent  oper- 
ators. 

Mr.  Sorenson  compared  the  quali- 
fications necessary  for  the  butter- 
maker  of  twenty-five  years  ago  with 
those  of  the  successful  creamery  oper- 
ator of  today,  and  showed  the  necessity 
of  paying  salaries  that  would  secure 
and  hold  the  right  class  of  men. 
Minnesota  Not  Nebraska 

The  speaker  could  see  great  progress 
in  the  co-operative  creameries  during 
the  past  five  years  and  believed  they 
were  in  better  shape  today  than  ever 
before.  He  was  sure  they  were  not 
in  danger  of  being  overtaken  by  the 
fate  of  the  local  creameries  in  such 
states  as  Nebraska,  Kansas  and  Okla- 
homa, which  were  swallowed  up  by 
the  centralizers,  conditions  here  being 
far  different  from  those  of  the  states 
named. 

Mr.  Sorenson  expressed  the  belief 
that  the  co-operative  creameries  of 
Minnesota  are  in  stronger  position 
today  than  ever  before. 

A  Fine  Cow  Talk 

Prof.  C.  H.  Eckles.  St.  Paul,  at  the 
Wednesday  afternoon  session  gave 
one  of  tho  fine  practical  cow  talks, 
and  he  gave  it  to  a  good  audience  of 
farmers  who  took  a  lively  interest  in 
the  points  brought  out.  Many  ques- 
tions were  asked  the  professor  and  all 
around  it  was  an  event  well  worth 
Prof.  Eckles  as  well  as  the  many 
famers  who  braved  the  cold  and  the 
bad  roads  to  hear  him. 

P.  W.  Huntemer,  popular  county 
agent  of  Stearns  county,  in  his  address 
on  "Boys'  and  Girls"'  Club  Work." 
appealed  to  the  farmers  and  creamery 
men  to  interest  themselves  in  this 
work  and  get  the  boys  and  girls  inter- 
ested. He  showed  what  it  means  to 
the  future  of  agriculture  and  to  the 
young  people  themselves. 

Splendid  Dairy  Films 

Preceding  Mr.  Huntemer's  address 
the  splendid  film  "From  Farm  to 
Table"  was  shown.  This  film,  which 
has  been  made  for  the  American 
Stores  Co.,  Philadelphia,  and  demon- 
strates the  production,  manufacture 
and  distribution  of  their  "Louella" 
brand  of  butter,  was  shown  at  the 
state  convention  of  the  creamery 
operators  and  managers  last  fall,  and 
as  on  that  occasion,  aroused  much 
interest. 

It  was  followed  by  the  film  "Food 
for  Thought"  gotten  up  by  The 
Farmer,  a  St.  Paul  publication,  under 
the  auspices  of  the  Minnesota  Dairy 
Council.  It  shows  in  an  entertaining 
manner  the  food  value  of  milk  and  its 
products  and  is  a  great  piece  of  adver- 
tising for  dairy  products. 

As  pointed' out  by  Mr.  Huntemer 
and  other  speakers,  every  creamery 
man  should  see  to  it  that  it  is  run 
at  his  local  movie  house. 

After  a  few  brief  remarks  by  F.  P. 
Minette,  local  successful  breeder  of 
Brown  Swiss  cattle,  and  an  address 
by  E.  M.  (iillig,  superintendent  on 
agriculture  in  the  public  schools  of 
Sauk  Centre,  who  emphasized  the 
need  of  more  advertising  of  dairy 
products  and  greater  support  of  the 
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Butter — Eggs 
John  S.  Morris  Company 

RECOGNIZED  IN  THE' TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 

BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

[Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 

172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


farm  bureau  movement,  resolutions 
were  adopted,  officers  elected  and 
other  business  transacted,  as  already 
reported. 

The  secretary  of  the  St.  Cloud 
Commercial  Club  was  present  and 
invited  the  convention  to  meet  there 
next  year.  No  action  was  taken,  that 
being  left  with  the  executive  com- 
mittee. 

Great  Entertainment 
The  convention  wound  up  with  a 
fine  banquet  served  in  the  spacious 
Masonic  Temple  by  the  ladies  of  the 
Progressive  Farmers'  Club  to  all 
visitors.  The  fine  ice  cream  that 
topped  the  banquet  came  with  the 
compliments  of  the  Pioneer  Ice  Cream 
Co.,  a  new  Sauk  Centre  concern  in 
which  well-known  creamery  operators 
are  interested.  Afterwards  H.  T. 
Sondergaard.  Minneapolis,  and  Alfred 
Anderson,  Litchfield,  were  called  on 
and  spoke  briefly.  An  orchestra  pro- 
vided by  J.  A.  Simmons  of  the  Amer- 
ican Stores  Co.,  rendered  sweet  music. 

The  evening  closed  with  a  dance 
attended  by  many  of  the  operators 
and  their  wives,  traveling  men  and 
many  Sauk  Centre  citizens  who 
assisted  in  entertaining  the  visitors. 
Axel  Mejerton  made  good  on  his 
promise  to  produce  twenty-five  school 
teachers,  all  beauties,  and  the  dance 
was  a  great  climax  to  a  fine  conven- 
tion. 

Omission  in  Program 
Secretary  Jacobs  expressed  regrets 
at  the  convention  that  through  an 
oversight  the  advertisements  of  the 
Creamery  Package  Mfg.  Company, 
.Minneapolis,  and  of  Weigle  Chemical 
Co.,  Minneapolis,  were  omitted  from 
the  printed  program,  although  Mr. 
Jacobs  had  received  orders  from  both 
firms. 


Creamery  Secretary  Drafted 

Carlos,  Minn.— A  high  compliment 
was  paid  Peter  Streed,  secretary  and 
treasurer  of  Carlos  co-operative 
creamery  for  the  past  eleven  years, 
when  the  annual  stockholders'  meet- 
ing insisted  on  reelecting  him  in 
spite  of  his  resignation  and  refusal 
to  serve,  even  at  an  increased  salary. 
The  meeting  finally  persuaded  him 
to  accept  the  office  for  another  year. 
The  other  officers  elected:  Wm.  H. 
Wheeler,  president;  E.  O.  Erickson, 
vice-president;  Gust  Mattson,  Conrad 
Meister,  directors;  F.  C.  Schlosser, 
manager.  The  plant  made  111.428 
pounds  of  butter  in  1921,  28,995 
pounds  more  than  in  1919. 


Five  Legged  Cows 

"Honest  Abe"  Lincoln  had  a  way  of  telling  a  humorous  story 
and  embodying  in  it  a  lesson. 

To  drive  home  a  point  he  once  said  to  a  friend,  "Suppose  we 
call  a  cow's  tail  a  leg,  how  many  legs  would  the  cow  have?" 

The  friend  answered  "five." 

"No,"  said  Mr.  Lincoln,  "you  can't  make  a  leg  by  simply 
calling  it  so." 

And  you  can't  make  a  good  butter  salt  by  simply  calling  it  so. 
It  requires  skill. 
And  costs  money. 

Worcester  Butter  Salt  is  the  result  of  years  of  study  and 
experiment. 

It  is  made  by  a  patented  process  that  insures  Purity  and 
Strength, 

Cleanliness  and  Flavor, 

Uniformity  of  Grain, 

And  Quick  Dissolving  Properties. 

Other  butter  salts  are  called  "just  as  good  as  Worcester." 
But  that  doesn't  make  them  so. 
And  you  know 


It  Takes  the . 
To  Make  the  I 1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  j7our  supply  house,  or — 


Anderson  Chemical  Co. 

Litchfield,  Minnesota 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealer*  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


ON  THE 
OTHER  HAND 

In  Vermont  they  want  the  creamery 
men  to  ask  themselves  a  lot  of  ques- 
tions and  the  way  they  answer  them 
shows  how  progressive  they  are. 
'"Yes"  to  all  the  questions  means 
that  they  are  up  to  snuff.  They 
should  do  the  same  in  the  great  North- 
West,  so  they  would  know  if  they  are 
in  pink  or  in  punk  condition. 

*  *  * 

Here  is  a  list  of  questions  designed 
to  search  the  innermost  erevicies  of 
their  craniums  and  lay  bare  their 
qualifications  for  running  creameries. 
The  first  prize  for  the  greatest  number 
of  correct  answers  will  be  an  engraved 
copy  of  Section  3  of  the  contract 
some  creameries  in  Minnesota  are 
tying  themselves  up  in,  with  a  signed 
photograph  of  Jack  McCarthy  taken 

while  explaining  it. 

*  *  * 

Are  you  a  buttermaker  or  an  oper- 
ator? 


Is  your  eye  sight  normal  or  is  your 

overrun? 

How  many  fractions  is  there  in  a 
can  of  cream? 

Do  you    soak  the  home  trade  or 

do  you  soak  oleo? 

Do  you  grade  the  cream  or  do  you 

grade  the  patrons? 

Is  your  creamery  ventilated,  or  are 
you  looking  for  another  job? 

Do  you  run  a  creamery  or  an  auto 
livery  for  the  traveling  men? 

Do  you  get  the  scale  and  let  the 
other  fellows  pay  for  the  organiza- 
tion? 

Do  you  pasteurize  the  cream  or  do 
you  heat  it  up  a  little  to  put  pep  in  the 

bugs? 

Are  you  willing  to  die  for  the  farm- 
ers and  be  a  martyr  in  all  the  papers 

for  a  week? 

Is  your  salary  large  enough  to  save 
a  little  for  old  age,  or  have  they  got  a 
good  poor  farm  in  your  county? 

Do  you  give  service  to  earn  the 
scale  or  do  you  give  a  discount  of 
twenty  per  cent  on  your  services? 

Is  it  what  a  contract  says  that 
counts,  or  is  it  what  the  organizer  who 
works  at  so  much  per  contract  says? 

Do  you  attend  meetings  of  your 
board  of  directors  or  don't  you  get 
invitations  to  apply  for  a  tie]  d  man 
job? 

Do  you  read  Jim  Fisk's  ads  or  do 
you  wait  till  he  calls  and  tells  you  all 
he  has  seen  in  his  trips  through  New 
York? 

Will  the  fact  that  Mr.  Johnson  of 
Iowa  no  longer  wears  his  prize  mous- 
tache disqualify  him  as  dairy  and  food 
commish? 

If  creamery  supply  companies  bleed 
the  creameries,  why  do  they  only  pay 
eight  per  cent  dividend  and  sometimes 
none  at  all? 

If  butter  merchants  take  undue 
profits  and  some  of  them  have  been  in 
business  for  a  quarter  or  half  a  cen- 
tury, why  is  it  none  of  them  has  piled 
up  a  great  fortune? 

If  the  difference  between  carlot  and 
less  than  carlot  rates  now  saves 
creameries  shipping  together  in  a  car 
$5,000  in  a  year,  why  not  double  the 
less  than  carlot  rates  and  save  twice 
as  much? 

Have  you  told  President  Mortensen 
of  the  N.  C.  B.  A.  what  you  think  of 
dried  buttermilk  from  neutralized 
■ream,  and  which  barn  on  the  Minne- 
wia  fair  grounds  you  want  to  meet  in 
next  Pall? 

If  it  took  Dairy  and  Food  Com- 
missioner Chris  Heen  of  Minnesota 
one  month  to  find  a  way  for  the  co- 
ops in  that  state  to  set  exempted  from 
the  income  tax,  how  long  will  it  take 
the  Department  of  Agriculture  in  the 
same  state  to  claim  credit  for  it? 


One  Hundred  Seventeen  Per  Gent 
Increase 
Houston,  Minn. — The  butter  out- 
put of  Houston  Creamery  Co.  for 
January,  1922,  was  117  per  cent 
greater  than  for  Januarv,  1921,  and 
the  February,  1922,  output  will  be 
over  100  per  cent  greater  than  for 
February,  1921.  The  future  of  this 
creamery  looks  very  bright.  The 
recent  annual  meeting  elected  the 
following  officers:  Philip  Happel, 
president;  Olaus  Olson,  vice-pres- 
ident; A.  P.  Omodt,  secretary-treas- 
urer; H.  P.  Kumm,  manager  and 
operator. 


Ficken,  Coffin  &  Co.,  Inc. 

whD°S:  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


The 

Butter 

Industry 


'Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you  ? 


Price 


5. 


75 


Cash  with 
Order 


The  Dairy  Record 

St.  Paul,  Minn. 
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FRICK  ICE  MACHINES 

HAVE  BEEN  ON  THE  MARKET  ALMOST  HALF  A  CENTURY— THEREFORE  YOU  TAKE 
NO  CHANCES  WHEN  YOU  PLACE  YOUR  ORDER  WITH  US. 

Write  Us  For  "ICE  and  FROST"  It  Tells  The  Story  of  The  FRICK  MACHINE 
OUR  ENGINEERS  ARE  AT  YOUR  SERVICE 


Western 
Sales  Agents 

FRICK  CO. 

Waynesboro,  Pa. 


Midwest  Iwgiaieerinc  &  FbriirvnMr  fo. 


CHICAGO 


Branch  Office 

825  Plymouth  Bldg. 

Minneapolis,  Minn. 

Phone  Atlantic  2742 


PRACTICAL  BUTTER  MAKING 


[Concluded  from  Page  6 


of  these  undesirables  continue  to  roam 
around,  and  there  always  seems  to 
be  a  poor  misguided  creamery  board 
that  is  willing  to  take  a  chance  at 
hiring  one  of  these  creamery  killers, 
so  long  as  they  can  hire  them  for  a 
song.  It  apparently  takes  a  long  time 
to  establish  the  fact  that  a  poor  oper- 
ator is  expensive  at  any  price,  and 
that  a  competent  and  all  around 
efficient  man  is  the  cheapest  man  in 
the  long  run,  and  is  entitled  to  a  fair 
compensation. 


What  can  be  done  to  entirely  do 
away  with  abnormally  high  overruns? 
Would  it  be  practical  to  have  a  law 
which  wrould  prohibit  an  overrun  not 
warranted  by  the  composition  of  the 
finished  product?  If  a  test  of  the 
butter  showed  a  fat  content  of  eighty- 
one  per  cent,  there  is  no  good  reason 
why  the  creamery  should  flourish  an 
overrun  of  five  per  cent  or  more  above 
normal.  Such  abnormally  high  over- 
runs are  responsible  for  a  lot  of 
trouble,  and  really  does  nobody  any 
good. 


The  operator  may  succeed  in  mak- 
ing his  employers  believe  that  he  is  a 
highly  skilled  operator,  when  this  is 
really  a  long  ways  from  the  truth. 
When  a  creamery  has  an  overrun 
very  much  above  or  below  the  normal 
point,  it  is  quite  safe  to  conclude  that 
the  operator  is  inefficient  or  else  the 
fractions  taken  in  weighing  and  test- 
ing are  entirely  too  large  to  be  in 
keeping  with  honest  business  methods. 


We  are  open  for  suggestions  relative 
to  increased  efficiency  along  the  line 
of  testing  every  churning  for  composi- 
tion, weighing  of  all  butter  before 
shipment,  and  a  few  other  things  that 
should  be  done  in  every  well  regulated 
and  properly  managed  creamery.  The 
operator  may  not  be  entirely  to  blame 
for  important  work  left  undone,  but 
somebody  is  responsible,  and  we 
would  like  to  know  who  that  some- 
body is. 


Is  your  ice  house  filled  with  good 
clean  ice,  or  is  your  ice  machine  ready 
for  the  season's  run?  There  will  be 
some  hot  weather  next  summer  the 
same  as  in  former  years,  and  now  is 
the  time  to  make  preparation  for 
Efficient  refrigeration  during  the 
season. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 
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Butter  Receipts  by  Cities  Compared 


Cities 


Chicago. 
New  York .  . , 

Boston  

Philadelphia . 


Total. 


Week 
Feb.  17 


42,077 
52,225 
14.783 
13,217 


123.302 


Week  Since 
Feb.  10  Jan. 1,1922 


43,914 
57,811 
15,196 
15,953 


284,270 
356,464 
101,299 
111,002 


132,874'  853,035 


Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  17,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

130.227 

1,322,405 

9,426,947 

New  York .  . 

367,868 

788,794 

5,400,615 

Boston  

230,381 

522,487 

3,727,565 

Philadelphia 

4,330 

122,780 

1,019,760 

Total .... 

722,806 

2,756,466 

19,574,887 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


Feb.  13  

Feb.  14  

Feb.  15  

Feb.  16  

Feb.  17  

Feb.  18  


Ch'go 


23,782 
23,565 
23.435 


N.  Y. 


Holiday 
48.208 
46.325 


Boston 


16,908 
16,902 
17,650 


Phila. 


25.786146.434  16.423  13,504 
24,943  46,368]  15,294  12,506 
23,784144,131  13,3091 14.642 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  FEBRUARY  11-17,  1922 


Wholesale  Prices  of  92-score  Butter 


Markets 
New  York 
Chicago.  . 

Phila  

Boston.  .  . 


Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

11 

13 

14 

15 

16 

17 

37J 

olid'y 

37} 

3  7  '. 

38 

38 

36', 

36  4 

36  '. 

36  5 

36 ; 

36  1 

37 

37 

37 

37 

M  •■ 

37  i 

36  | 

36  I 

36} 

37 

37  1 

37; 

Markets  Steady 
The  mantels  during  the  weeK  ending 
February  18th  opened  with  a  fairly  steady 
condition  prevailing.  The  only  unsettling 
feature  was  the  unbalanced  condition  of  the 
markets  carried  over  from  the  previous 
weeK.  New  York  was  getting  more  butter 
than  could  readily  be  absorbed  and  the 
market  there  was  correspondingly  easy  to 
weaK.  At  Chicago  the  reverse  was  true. 
Receipts  were  only  barely  sufficient  to 
supply  regular  trade  needs,  consequently 
there  was  a  tendency  to  push  prices  higher. 
The  only  thing  which  Kept  the  markets 
generally  in  a  steady  position  was  the  re- 
straining influence  of  the  East  on  Chicago, 
and  the  sustaining  influence  of  Chicago  on 
the  East.  Even  then  the  price  ratio  the 
entire  previous  week  was  out  of  balance 
with  Chicago  relatively  higher  than  the 
Eastern  markets. 

More    Normal    I  n  t  er- Market  Price 
Relation  Restored 

This  price  difference  was  the  cause  of  the 
movement  of  the  markets  to  more  normal 
relative  position.  Chicago  being  relatively 
the  highest,  attracted  a  larger  part  of  the 
receipts  while  New  York  was  called  upon 
to  absorb  a  correspondingly  smaller  pro- 
portion. In  this  connection  it  is  interesting 
to  compare  the  receipts  of  the  week  with 
the  previous  week.  Receipts  for  the  four 
markets  Monday  to  Thursday,  inclusive, 
show  a  decrease  of  less  than  one  thousand 
tubs  under  the  previous  week.  At  Chicago 
there  was  an  increase  of  approximately 
twenty-four  hundred  tubs,  while  at  New- 
York  there  was  a  decrease  of  about  t  he  same 
amount.  At  the  same  time  street  stocks 
at  Chicago  were  increased  by  2.330  tubs 
and  at  New  York  decreased  by  2.6S5  tubs. 
Undoubtedly  there  were  many  other  fac- 
tors which  influenced  the  markets  to  some 
extent  but  judging  from  these  figures  it 
was  only  a  matter  of  shifting  twenty-four 
hundred  tubs  of  the  receipts  from  one  mar- 
ket to  another  which  changed  New  York 
from  weak  to  steady  and  Chicago  from  very- 
firm  to  steady,  and  brought  prices  to  rela- 
tively the  same  levels.  All  markets  during 
the  entire  week  of  February  18th  held  a 
good  steady  position  with"  receipts  just 
about  heavy  enough  to  supply  the  demand, 
and  trading  just  about  active  enotigh  to 
prevent  any  accumulations;  eastern  mar- 
kets gradually  absorbed  the  accumulations 
of  Fancy  butter  and  made  sizable  deduc- 
tions in  the  stocks  of  lower  scores.  Fresh 
centralized  cars  gained  strength  as  the 
week  progressed,  90-score  by  Friday  selling 
tip  to  thirty-six  cents  at  New  York,  and 
up  to  34}e  at  Chicago,  although  most  of  it 
is  moving  at  a  loss  to  the  holder;  storage 
butter  also  found  a  better  demand.  New 
York  reports  a  fair  movement  of  the  most 
desirable  lots  up  to  34  5.  Chicago  up  to  32, 
and  Boston  up  to  35.  The  movement  from 
the  warehouses  from  Friday  to  Thursday, 
inclusive,  was  about  286.000  pounds 
heavier  than  in  the  previous  week  and  about 


200.000  pounds  in  excess  of  the  same  period 
last  year. 

Production  and  Foreign  Butter 

Comparatively  heavy  receipts  and  pro- 
duction reports  indicate  that  the  make  is 
quite  large  and  that  the  consuming  demand 
is  good.  The  report  of  the  American 
Creamery  Butter  Manufacturers'  Associa- 
tion dated  February  11th,  shows  an  in- 
crease over  the  previous  week  of  6.04 
per  cent  and  an  increase  over  last  year  of 
21.6  per  cent.  Foreign  butter  was  a  factor 
of  only  minor  importance  on  the  markets 
during  the  week.  New  York  reports  no 
arrivals  but  thirty-six  hundred  boxes 
Argentine  arrived  the  latter  part  of  the 
previous  week,  which  is  moved  with 
difficulty  at  prices  ranging  up  to  32c. 
Three  thousand  cubes  of  New  Zealand  are 
due  at  San  Francisco  about  the  28th. 
Australian  and  New  Zealand  moving  slowly, 
the  former  up  to  thirty-six  cents,  and  the 
latter  up  to  thirty-seven  cents.  Danish  is 
practically  cleaned  up,  no  more  is  reported 
on  the  way,  and  late  cables  were  reported 
firm,  making  future  shipments  less  probable. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.  Feb  13  Holiday 

Tups,  Feb  14.  37  ;  («  38  '.  37  '.   36    0  37 

Wed,  Feb  15,  38   (538}  37}   36   (5  37 

Thu,  Feb  16.  381  (539     38   365  (537'. 

Fri.     Feb  17.  38}  (5  39    38   36} ©37} 

Sat.    Feb  IS.  38}  ©39    37}  (538    36  (537 

Saturday.  Feb.  18th — 
Creamery — 

Higher  scoring  than  Extras  38}  039 

Extras  (92  score)  37}  0  38 

Firsts  (90  to  91  score)  36  (5.37 

Firsts  (88  to  89  score)  33 J  0  35} 

Seconds  (83  to  87  score)  31    0  33 

Lower  grades   0  30 

Centralized,  cars.  91  score   O 

Centralized,  cars,  90  score  36  © 

Centralized,  cars,  89  score  34}  035} 

Centralized,  cars,  88  score  33   0  34 

Centralized,  cars.  84  to  87  score.  .  © 
Unsalted,  higher  than  Extras.  .  .  .39}  040 

Unsalted.  Extras  (92  scored  38   0  39 

Unsalted,  Firsts  (90  091  scoreV  .  .36  037 
Unsalted.  Firsts  (SS  (5  89  score* .  .  33}  035'. 

Unsalted.  Seconds  31  033 

Unsalted,  lower  grades  29  ©30 

Held  or  storage,  high  scoring   © 

Held  or  storage,  Extras  34  034} 

Held  or  storage.  Firsts  31}  033} 

Held  or  storage.  Seconds  29  ©31 

Held,  unsalted.  high  scoring   © 

Held,  unsalted.  Extras  33',  0  34". 

Held,  unsalted.  Firsts  31    (5  33 

Held,  unsalted.  Seconds  29  030 

Danish,  casks,  duty  paid  37  ©39 

New  Zealand,  fresh,  boxes,  duty- 
paid  35  037 

Argentine,  fresh,  boxes,  duty  paid  .  30  0  32 
Australian,  fresh,  boxes  duty  paid. 34}  (a  36 


CHICAGO   BUTTEK   AND  GHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score      90-C  L. 

Mon  Feb  13.  36    (5  36}         35  33  J 

Tues  Feb  14.        36  \            351  34 

Wed  Feb  15.        36}            35}  34 

Thu  Feb  16.        36}           35}  34 

Fri    Feb  14,        36}            35  34 

Sat    Feb  18.        36}            35  34} 
Saturday.  Feb.  18th — 

Creamery,  Extras  (92  scores)   036} 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores!,  short  lines  .  .  .  (3)35 

Firsts  (88  to  90  scores)  31  034 

Seconds  (83  to  87  scores!  28  ©30 

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   0  34', 

89  scores   0333} 

Cheese 

Cheddars   021 

Twins   ©21 

Daisies.  Double   022 

Single  \....  0  22} 

Longhorns   023 

Young  Americas  21}  021  J 

Squares   ©23} 

Swiss,  Block   ©23 

Limburger.  1  pound   025 

Brick,  Fancy  17  @17} 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List! 

Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Tues.,  Feb.  14..  .       37}      36  0)36}  31  ©33 
Wed.,  Feb.  15...       37}      36  ©36}  33  @35 

Thu.,  Feb.  16...       38        37   34  036 

Fri.,     Feb.  17...       37        36   34  035 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg  ,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 

Minnerota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  221 — Several  openings  for  creamery 
operators  in  North  Carolina;  creameries  in 
their  infancy,  but  good  future  developing. 

No.  222 — Operator  wanted  by  co-oper- 
ative creamery  in  town  of  1.100  population; 
West  Central  Minnesota;  good  farming 
community;  220  patrons.  60  of  them  cash; 
191.000  pounds  of  butter  in  1921;  100  to 
120  tubs  a  week  at  present;  part  of  cream 
shipped  in  from  nearby  points;  cream 
received  all  day:  two  churnings  Sunday 
morning;  good  "equipment;  living  rooms, 
heated  and  lighted,  over  creamery;  experi- 
enced helper  can  be  furnished  by  creamery: 
give  references. 

No.  223 — Operator  wanted  by  small  co- 
operative creamery  in  town  of  150  popula- 
tion, on  railroad.  North  Central  Minnesota, 
bv  March  15th;  1921  make.  90.000  pounds 
of  butter:  good  school  and  churches; 
board  of  directors  will  meet  Wednesday, 
March  1st  at  two  I*.  M.  to  engage  operator. 

No.  221 — Operator,  first  class  in  every 
respect,  wanted  by  March  10th,  by  co- 
operative creamery:  inland  town.  North 
Eastern  Minnesota:  291.622  pounds  of 
butter  in  1921.  all  put  up  in  prints;  York 
ice  machine:  good  dwelling  house;  married 
man  preferred. 

No.  226 — Operator  wanted  by  co-oper- 
ative creamery  in  town  of  375  population, 
on  railroad.  Southeastern  Minnesota;  fail- 
sized  run:  operator  must  be  single  man. 

BOSTON    BUTTER  MARKET 

Extras  Asst.  Ex. 

Ash  Firsts  Spruce 

Mon..  Feb.  13..       36}  33  036  36}  037 

Tues.,  Feb.  14..       361  33  036  36}  @37 

Wed  ,  Feb.  15..       37  33  ©36  37  ©37} 

Thu.,  Feb.  16..       37  33  @36  37  ©37} 

Fri.,     Feb.  17,.      37  33  036  37  ©37} 

Sat.,     Feb.  18..       37  33  ©36  37  ©371 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Feb.  13  35 

Tues.,  Feb.  14  35 

Wed.,  Feb.  15  35 

Thu.,  Feb.  16  35 

Fri.,     Feb.  17  35 

Sat.,    Feb.  18  35 

W  ISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Feb.  13th. — On  the 
Wisconsin  Cheese  Exchange  today.  2,956 
boxes  of  cheese  were  offered.  The  bid  on 
30  boxes  of  Twins  was  passed  and  the  bal- 
ance sold  as  follows:  50  Twins  at  20c, 
2,400  Daisies  at  21  }c,  300  Double  Daisies 
at  20ic  25  cases  Young  Americas  at  19}c, 
150  cases  Longhorns  at  21c. — A.  C.  Erb- 
stoeszer.  Auctioneer. 
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No.  225 — Operator  wanted  by  April 
ftth  by  co-operative  creamery :  Soul  hern 
Minnesota;  inland  town:  five  and  one-half 
miles  to  shipping  point  ;  on  flood  state  road  . 
H>21  butter  output,  over  135.000  pounds; 
new  living  house  at  creamery .  .near  school, 
store  and  V.  B.  Church;  board  of  directors 
will  meet  Thursday.  March  9th,  to  engage 
man.  

Wanted.  Helper  in  up-to-date  creamery, 
under  expert  butter  maker.  The  Winthrop 
Creamery,  Winthrop.  Iowa.  2-22 

Wanted — Tester  in  large  centralized 
creamery;  must  be  able  to  efficiently  test 
cream,  milk,  moisture,  salt,  etc.;  one  having 
a  dairy  school  course  preferred;  steady 
position.  Address  2S52.  Dairy  Record, 
St.  Paul.  Minn.  2-22 

Helper  Wanted  at  once:  experience  not 
necessary;  must  be  quick  and  willing  to 
work;  year  around  position:  state  wages 
expected  in  first  letter.  L.  A.  Larsen, 
Bixby.  Minn.  3-1 

Wanted,  by  good  Co-operative 
Creamer\ — Man  with  some  experience  as 
assistant:'  state  wages  wanted  and  give 
references  in  first  letter:  start  March  1st. 
Write  F.  E.  Pearson.  Secretary,  Winthrop 
Co-operative  Creamery  Association,  Win- 
throp, Minn.  2-22tf 


Position  Wanted  by  experienced  road 
man:  cream  station  work:  reference  fur- 
nished.    Otis   HopKins,   Mobridge.   S.  D. 

 2-22 

Wanted  Position  as  helper  in  creamery: 
am  nineteen  years  old  and  not  afraid  of 
work;  can  come  at  once:  state  wages  in 
first  letter.  Edward  Paulson,  Jenkins, 
Minn.  2-22 

Position  Wanted— Man  with  fifteen 
year's  experience  in  creamery  and  cream 
station  desires  a  position  with  some  large 
creamery  as  road  man.  to  woik  in  South 
Dakota  or  North  Dakota,  can  furnish  good 
references  and  bond.  Address  2855,  Dairy 
Record.  St.  Paul.  Minn.  3-1 

Position  Wanted  as  assistant  butter- 
maker:  have  experience  and  a  dairy  school 
course:  can  come  at  once;  also  can  furnish 
reference.  Address  2850,  Dairy  Record, 
St.  Paul.  Minn.  3-1 

Position  Wanted  as  assistant  butter- 
maker  in  up-to-date  creamery;  have  experi- 
ence in  both  large  and  small  creameries;  also 
some  ice  cream  experience;  Wisconsin  Dairy 
-school  graduate;  am  single  and  twenty-six 
years  of  age;  can  furnish  best  of  references: 
can  come  at  once;  please  state  wages  and 
particulars  in  first  letter.  Herman  Siefert. 
Nelson.  Wis.  2-22 

Position  Wanted  as  helper  in  good 
creamery  for  year  around;  have  some 
experience  and  am  not  afraid  of  work:  age 
twenty  years;  satisfaction  guaranteed. 
Address  Box  533.  West  t'nion.  Iowa.  3-1 

Wanted.  Position  as  a  helper  in  an 
up-to-date  creamery  by  willing  worker  with 
experience :  can  come  at  once;  good  refer- 
ences.    Address   Henry   Meyer,    1020  St. 
(lermain.  St.  Cloud,  Minn.  2-2 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


EN  YARD  &  GODLEY,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — Several  2,  3,  4  and  6  ton  used 
refrigerating  machines;  in  good  running 
order;  right  price  made  for  quick  sale; 
installation  may  be  arranged.  Address 
2830,  Dairy  Record,  St.  Paul,  Minn.  2-22 

Wanted  to  Buy — One  300-gallon  used 
Jensen  ripener;  must  be  in  good  condition; 
would  like  to  get  one  soon.  Write  N.  J. 
Nelson,  Crow  River  Co-operative  Creamery 
Association,  Route  2,  Grove  City,  Minn. 

2-22 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — One  Disbrow  gcarless  churn 
in  good  condition:  a  bargain.  Address 
Kwick  Mfg.  Co.,  Owatonna,  Minn.  2-15tf 

Wanted — Jacketed  cans.  IS  to  20-gallon 
size:  second  hand:  give  condition  and  price. 
Lock  Box  B.  Hull,  Iowa.  2-22 

Wanted,  One  300-riallon  Coil  Cream 
Vat  and  one  30  to  50-gallon  starter  can: 
must  be  in  good  working  order:  retinned 
preferred.  Sedan  Creamery,  Sedan.  Minn. 
 3-1 

For  Sale — Twenty  horse-power  horizon- 
tal boiler  with  fittings,  style  (':  Creamery 
Package  freezer,  8-gallon  capacity;  Cherry 
Perfection  cream  maker.  Warren  Cream- 
ery^\Varreji^J\Tmn  2-22 

In  pasteurizinc  milk  or  cream  we  must 
observe  the  laws  governing  the  preserva- 
tion of  thtu  vitality  Smcliii  a  patent;  :1 
process  aims  to  do  this.  Geo.  Sinclair. 
1956,  Feronia  St..  St.  Paul,  Minn.  2-22 


For  Sale — One  combination  freezer  and 
crusher,  used  three  months:  3  H.  P.  alter- 
nating 3-phase  motor,  slightly  used;  shaft, 
belts  and  pulleys;  eight  ice  cream  tubs 
and  cans,  if  taken  at  once  a  snap  is  assured. 
Forbes  Cream  Station,  Forbes,  N.  D.  2-22 

One-fourth.  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
tvpe:  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.    12-7tf 

Creamery  Bookkeeping  Simplified  by 
using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists.  New  Prague,  Minn.  2-22 


Partner  Wanted  in  fast  increasing 
business.  Address  2823,  Dairy  Record, 
St.  Paul,  Minn.  _  l-25tf 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
food  reason  for  selling:  price  reasonable; 
act  quick:  this  is  a  bargain.  Address 
2815,    Dairy    Record,    St.    Paul,  Minn. 

 12-28tf 

Well  Equipped  Creamery  for  Sale  — 
New  building  and  machinery;  good  growing 
community;  large  local  delivery  and  un- 
limited, direct  shipping  may  be  had;  make 
in  flush  about  a  carload  of  butter  per  week; 
also  handle  from  one  to  two  cars  of  eggs 
per  week,  and  poultry  in  season;  valuation 
is  over  $20,000;  I  hold  half  interest,  the 
balance  is  held  by  bankers  of  this  city; 
anyone  wishing  to  take  this  interest  must 
be  well  experienced;  must  have  about 
$5,000  to  invest;  the  balance  may  be  ar- 
ranged. Address  2824,  Dairy  Record.  St. 
Paul,  Minn.  2-8tf 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y  Uuns'  & 
Bradstreet's,  Dairy  Record. 


Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water:  drainage  in  river:  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.  Address  2826,  Dairv 
Record,  St.  Paul,  Minn.  l-25t'f 

Wanted  to  Buy  a  creamery  in  a  good 
sized  town  and  good  locality  ;  "one  maKing 
ice  cream  preferred;  state  equipment  and 
price  in  first  letter.  Address  2848,  Dairv 
Record.  St.  Paul,  Minn.  2-22 

Buttermaker  Wanted — Man  capable 
of  taking  full  charge  of  the  butter  end  of  the 
business,  with  some  executive  ability  who 
would  later  be  able  to  take  complete  charge 
of  plant:  small  investment  required.  Ad- 
dress 2849,  Dairy  Record,  St.  Paul,  Minn. 

2-22 

Well  Equipped  and  well  located  cream- 
ery and  produce  business  in  the  Middle 
West  for  sale  at  a  price  that  is  a  bargain 
for  someone;  this  is  not  a  run  down  plant 
but  a  going,  good  business:  good  equipment 
and  making  about  750  000  pounds  of  butter 
a  year:  illness  the  only  reason  for  selling. 
If  interested,  write  2850,  Dairy  Record, 
St.  Paul.  Minn.  2-22 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843. 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

Wanted  to  Rent — Creamery  with  large 
territory  in  good  dairy  section  in  Western 
Minnesota  or  Eastern  North  Dakota  by 
thoroughly  experienced  creamery  man. 
Address  2831,  Dairy  Record,  St.  Paul. 
Minn.  2-22 

For  Sale  or  Bent — Creamery  in  good 
condition  in  good  dair  ying  section  in  North- 
western Minnesota;  will  sell  on  easy  terms 
or  will  rent.  First  State  Bank.  Syre. 
Minn.  3-15 

Wanted  to  Kent  creamery:  will  pay 
reward  of  $10.00  for  information  leading  to 
actual  renting  of  plant.  For  further  par 
ticulars  address  2857,   Dairy   Record,  St 


Paul.  Minn 


3-1 


Wanted,  Bookkeeper  or  Buttermaker 

to  invest  $2,500  in  newly  established  ice 
cream  factory;  increasing  business,  excel- 
lent location;  if  competent,  secretary- 
treasurership  goes  with  sale.  Address  285*7, 
Dairv  Record.  St    Paul,  Minn.  3-1 
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Leo  Von  Arx,  of  Staples,  Minn., 
well  known  eheesemaker,  has  gone  to 
Meridan,  Idaho. 

G.  O.  Baughman  has  changed  his 
address  from  Mansfield,  Ohio,  to 
Newark,  that  state. 

E.  C.  Capper,  Chester,  la.,  has 
quit  the  meat  and  restaurant  business 
and  expects  to  go  into  the  creamery 
business  again. 

A.  E.  Mattson,  Stacyville,  la.,  for 
twenty-two  years  in  the  creamery 
business,  is  at  present  living  at  North 
St.  Paul,  Minn.  Mr.  Mattson  is 
undecided  as  to  his  future  plans. 

Tom  Carswell, Granite  Falls,  Minn., 
popular  De  Laval  Separator  Co. 
representative,  while  in  St.  Paul  last 
week  to  attend  the  hardware  men's 
convention,  took  time  to  call  on  his 
old  friends  in  The  Dairy  Record 
office. 

H.  E.  Schuknecht,  long  ago  a 
Minnesota  buttermaker  and  for  many 
years  with  the  Worcester  Salt  Co., 
but  more  recently  a  California  farmer, 
has  been  visiting  friends  and  relatives 
in  the  Twin  Cities  the  past  week. 
"Schuk"  looks  sun-burned  and  hard 
as  nails,  and  may  turn  his  activities 
to  something  closer  to  his  first  love, 
the  creamery  industry. 


Back  Homo  Again 

D.   S.   Carriel,   one   of   the  most 


EGBERT  &  CASE 

Butter 

11  Jay  St.,  New  York 


popular  members  of  the  old  Merchants 
Despatch  staff  of  agents,  before  the 
war  living  at  Detroit,  Minn.,  is  back 
in  the  harness  again  after  being  off 
the  territory  since  the  war  started 
and  ever  since.  Mr.  Carriel  is  Trav- 
eling Freight  Agent.  Xew  York  Cen- 
tral Lines,  making  his  headquarters 
in  St.  Paul,  and  his  host  of  friends 
among  the  creamery  men  in  the 
Northwest  will  be  as  tickled  to  see 
him  again  as  he  is  to  be  back  home 
once  more. 


J.  V.  McCarthy  .V  Co. 

Geo.  H.  Kennedy,  who  has  spent 
many  years  in  the  Chicago  butter 
market,  has  taken  charge  of  the  butter 
department  of  the  well-known  Chi- 
cago house  of  J.  V.  McCarthy  &  Co. 
In  the  future  shippers  and  customers 
of  the  McCarthy  house  will  get  the 
benefit  of  Mr.  Kennedy's  long  experi- 
ence.   

Milwaukee,  Wis. — The  Frank- 
Schroeder  Company.  Incorporated 
capital  stock,  S2">.000;  manufacture 
and  deal  in  dairy  products  and  delica- 
tessen specialties;  A.  W.  Duenmel, 
571  17th  Ave.,  et  al. 

Ironwood,  Mich. — Under  a  lease 
of  rive  years,  the  Morning  Dew  Prod- 
ucts Company,  a  new  concern  here, 
has  taken  over  the  operation  of  the 
Buss  creamery  plant,  and  will  conduct 
the  business  of  the  creamery  as  well 
as  the  oleomargarine  factory. 

Strawberry  Point,  la. — The  annual 
meeting  of  the  Strawberry  Point  Co- 
operative Creamery  Company  was 
held.  Officers  elected  are:  President. 
J.  D.  Ivory;  vice-president,  Fred 
Schuchman;  secretary,  C.  K.  Smith; 
manager,  C.  D.  Wolcott,  and  treas- 
urer, Gertrude  Opperman. 

Milaca.  Minn. — The  annual  meet- 
ing of  the  Milaca  Live  Stock  and 
Produce  Company  was  held.  Officers 
elected  were:  C.  H.  Nesvant  and 
August  Anderson,  president  and  treas- 
urer; Oscar  Thilquist,  vice-president. 


North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention,  Minot.  March 
7th  to  9th.    R.  F.  Flint,  Bismarck.  Sec'y. 

South  Dakota  State  Dairy  Associa- 
tion— Annual  convention,  Huron.  March 
29-30.    A.  P.  Ryger,  secretary.  Brookings. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


Had   Good  .Joint  Meeting 

A  very  successful  joint  meeting  of 
Eau  Claire  District  No.  7  and  Chippe- 
wa Falls  District  No.  8  was  held  at 
Hotel  Northern.  Chippewa  Falls,  on 
the  evening  of  February  8th.  About 
thirty-five  creamery  operators  and 
salesmen  sat  down  to  supper  together 
in  the  private  dining  room,  and  after 
supper  State  Secretary  Larson  gave 
a  very  good  talk  on  the  efficient 
buttermaker  and  a  general  round 
table  discussion  followed — O.  J. 
Krogstad,  Secretary,  Withee. 


At  Association  Scab' 
This  is  to  let  you  know  that  I  have 
been  employed  as  buttermaker  by  the 
Disco  Creamery  Association  for  the 
coming  year  at  the  association  scale 
of  wages.  We  made  over  two  hundred 
and  sixty  thousand  pounds  of  butter 
last  year  and  expect  to  make  as  much 
or  more  this  year. 

Clifford  Webster. 

Disco. 


McCook,  Neb.— W.  M.  Baldwin  & 
Son  have  opened  a  new  produce  house 
at  t  his  place. 

Hugo,  Minn. — The  annual  meeting 
of  the  Centerville  co-operative  cream- 
ery was  held.  Officers  elected  for  the 
ensuing  year  are:  President,  Harley 
Johnson;  vice-president,  Walter  Hass; 
secretary,  Ira  Lehman. 

Scotland,  S.  D.— L.  R.  Pickford  has 
sold  his  dairy  business  to  Mr.  J.  H. 
Mitchell. 

New  Prague,  Minn. — J.  H.  Meyer 
was  elected  president  of  the  New 
Prague  creamery  at  a  meeting  here. 
Other  officers  are  :  W.  J.  Kucera,  vice- 
president;  E.  H.  Beinhorn,  secretary 
and  manager;  William  Eilers,  treas- 
urer, and  J.  N.  Deitz,  director. 

Caledonia,  Minn.— The  sharehold- 
ers of  the  Caledonia  co-operative 
creamery  held  their  annual  meeting. 
Officers  are  as  follows:  Nick  Ernster, 
president  ;  J.  P.  Schlitz,  vice-persident ; 
R.  D.  Sprague,  treasurer;  John  Duffy, 
secretary. 

St.  Clair.  Minn.— The  St.  Clair  Co- 
operative Creamery  Association  held 
its  annual  meeting  and  the  following 
officers  were  elected:  President,  Fred 
Kruse;  vice-president,  Ed  Froelich: 
secretary,  G.  Juliar;  manager,  L. 
Phillips;  operator,  Fred  Precht;  direc- 
tor, Ed  Collins. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 
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TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids.  <^ 
Make  a  trial  shipment  and  state  price  you  desire.  X: 
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ANNUAL  MEETING  MARCH  7th 


Of  Minnesota  Co-operative 
Creameries'  Association,  at 
Ryan  Hotel,  St.  Paul. 


As  stated  in  The  Dairy  Record  of 
last  week,  the  first  annual  meeting  of 
the  new  Minnesota  Co-operative 
Creameries'  Association  will  be  held  in 
St.  Paul  March  7th.  The  meeting 
will  be  held  in  the  Assembly  room  of 
the  Ryan  Hotel  beginning  at  ten 
o'clock. 

There  will  be  the  nomination  by 
districts  and  the  election  of  the  full 
board  of  fifteen  directors,  according 
to   the  association's  announcement. 

The  general  working  plan  of  the 
association  will  be  up  for  consideration 
and  all  co-operative  creamery  men 
are  invited  to  suggest  any  changes 
they  consider  desirable  or  necessary. 

Co-operative  Butter  Marketing! 

"The  association  has  been  giving 
a  brief  trial,"  the  announcement 
says,  and  continues:  "It  is  still  in 
the  making  and  all  dairymen  who 
believe  in  the  extension  of  co-oper- 
ation to  the  markets  on  which  Minne- 
sota co-operative  creamery  butter  is 
sold,  should  take  part. 

"Since  beginning  work  June  7,  1921, 
the  association  has  secured  the  mem- 
bership of  300  creameries,  half  the 
total  number  of  the  state. 

"It  has  organized  ten  of  the  dis- 
tricts of  the  state  into  working  units. 
It  has  five  creamery  experts  as  field- 
men  assisting  the  creameries  in  im- 
proving the  quality  of  butter,  in  car 
lot  shipments  and  in  marketing." 
What  Has  Been  Done 

The  announcement  claims  that  the 
association  "has  secured  a  twenty 
per  cent  reduction  in  the  price  of 
creamery  machinery.  It  is  working 
out  a  system  for  the  concentration 
of  butter  in  car  lots  that  will  give 
car  load  freight  saving  and  advantages 
to  every  creamery  in  the  state. 

"It  has  provided  a  means  for  the 
co-operative  creameries  of  the  state 
to  work  together  in  local  districts 
and  through  the  State  Association  on 
matters  pertaining  to  their  general 
interests. 

All  Invited 

"Four  chief  subjects  will  be  con- 
sidered at  the  annual  meeting  aside 
from  the  association  itself.  First,  the 
strengthening  of  the  co-operative 
creameries  of  the  state;  second,  the 
improvement  of  Minnesota  co-oper- 
ative creamery  butter;  third,  the 
marketing  of  Minnesota  co-operative 
creamery  butter;  fourth,  the  develop- 
ment of  the  dairy  industry  in  general. 

"R.  C.  Potts,  of  the  Dairy  Division, 
Washington,  D.  O,  and  W.  E.  Skin- 
ner, general  manager  of  the  National 
Dairy  Show  Association  will  be  on  the 
program. 


ANOTHER  GREAT  GAIN  SHOWN 


By  Minnesota  Co-operative 
Creameries. 


Reports  from  co-operative  cream- 
eries in  Minnesota,  covering  their 
business  for  the  year  of  1921,  and 
made  to  the  Dairy  and  Food  Depart- 
ment as  required  by  law,  continue 
to  show  a  great  increase  in  business 
over  1920,  a  sure  indication  that 
these  creameries  are  in  a  healthy  and 
prosperous  condition,  more  so  than 
ever  before  in  their  history. 

Commissioner  Chris  Heen  announ- 
ces that  reports  received  from  120 
additional  creameries  during  the  past 
week  show  a  production  of  25,920,138 
pounds  of  butter  in  1921,  as  against 
20,661,775  pounds  in  1920,  for  the 
same  plants,  an  increase  of  25.4  plus 
per  cent. 

Three  Hundred  and  Three  Plants 
Show  25.27  Per  Cent  Gain 

In  all,  th^>  Dairy  and  Food  Depart- 
ment to  date  has  announced  the 
make  of  303  co-operative  creameries 
scattered  throughout  Minnesota,  ac- 
cording to  their  official  reports.  These 
303  creameries  made  60,120,313 
pounds  of  butter  in  1921,  as  against 
47,991,921  pounds  in  1920,  an  in- 
increase  of  25.27  per  cent  during  the 
past  year. 

This  is  an  excellent  showing,  which 
will  be  gratifying  to  all  co-operative 
creamery  men.  Inasmuch  as  these 
303  reports  from  the  600  and  odd 
co-operative  creameries  in  the  state 
come  from  all  the  different  sections 
and  cover  all  sizes  of  output,  large 
and  small,  the  percentage  of  increase 
for  all  the  co-operative  creameries 
of  the  state  should  be  about  as  great. 


Will  Not  Join 

Pelican  Rapids,  Minn. — The  board 
of  directors  of  the  Farmers'  Co- 
operative Creamery  Co.  met  the  day 
after  the  annual  meeting,  and  after  a 
thorough  discussion,  unanimously 
voted  not  to  join  the  Minnesota  Co- 
operative Creameries'  Association. 
The  board  also  decided  to  turn  the 
old  creamery  building  into  a  fattening 
station  for  poultry. 

The  annual  meeting  was  a  splendid 
one,  in  spite  of  a  snow  storm.  Five 
hundred  people  attended.  J.  A. 
Fisk,  with  the  Great  Atlantic  and 
Pacific  Tea  Co.,  gave  a  fine  address. 
The  creamery  made  631,642  pounds 
of  butter  in  1921,  as  compared  with 
552,176  pounds  in  1920.  P.  K.  Peter- 
son^ is  president,  W.  W.  Sherman, 
secretary  and  M.  Sorenson,  manager. 


"Every  creamery  in  the  state, 
whether  a  member  of  the  State  Asso- 
ciation or  not,  is  urged  to  send  a 
delegate  to  this  meeting.  All  friends 
of  the  dairy  industry  are  invited." 


PEPPERY  CROWD  AT  AMES 


For  Great  Dairy  Short  Course. 

Ames,  la.,  February  18th — "Pep" 
and  more  "Pep"  and  then  something 
— that  is  the  impression  that  hits  the 
visitor  to  Ames  during  the  ten-day 
dairy  short  course  for  experienced 
men,  which  closes  today.  Just  as 
soon  as  you  enter  the  first  door  you 
commence  to  get  the  spirit,  and  it  is 
not  long  before  you  are  full  of  "pep" 
and  singing  the  praises  of  Ames  Short 
Course.  If  it  is  early  evening  and 
you  get  near  the  building,  you  wonder 
if  you  are  in  the  right  place.  You  hear 
noises  and  you  stop  and  find  that 
there  is  community  singing  going  on. 
Every  one  has  to  sing,  whether  or  not 
they  ever  did  before.  Prof.  Rudnick 
is  the  song  leader  and  "singing"  is 
his  second  name.  They  sing  about  an 
hour,  and  you  hear  all  about  the  tall 
corn  in  Iowa  last  year  and  winning 
the  banner  this  year. 

It  does  not  matter  what  state  you 
are  from,  every  one  becomes  a  real 
lowan  right  away.  Everyone  is  made 
to  feel  right  at  home  from  the  highest 
officer  of  the  institution  down  to  sub- 
scription taker. 

The  Alumni  Boys 
As  always,  some  of  the  Iowa  Short 
Course  Alumni  boys  were  there  to 
keep  their  organization  right  on  the 

(Continued  on  page  34) 


BEST  EVER 


Was    Michigan    Convention  and 
Show 


The  Annual  Convention  and  Dairy 
Show  of  the  Michigan  Allied  Dairy 
Association,  held  in  Saginaw,  Febru- 
ary 14-17,  was  pronounced  by  every 
body  the  most  successful  ever  held 
in  that  state,  which  has  the  record 
of  holding  the  best  state  show  of  any 
of  the  states,  and  is  second  only  to 
the  National.  The  Auditorium  was 
jammed  with  exhibits,  both  commer-. 
cial  and  educational,  and  only  half 
of  those  who  sought  space  could  be 
taken  care  of. 

The  exhibit  by  the  United  States 
Department  of  Agriculture  was  the 
feature  educational  exhibit,  and  was 
inspected  liberally.  The  dairy  prod- 
ucts exhibit  arranged  jointly  by  the 
Michigan  Agricultural  College  and 
the  state  department  of  agriculture 
was  of  great  interest  to  convention 
and  show  visitors,  and  reflected  truly 
the  diversification  of  the  dairy  indus- 
try in  Michigan. 

The  Auditorium  was  opened 
promptly  on  time,  with  all  exhibits 
in  place.  The  first  general  session 
scheduled  for  Tuesday  morning  was  a 
revelation    to    old-time  convention 

(Continued  on  pn£e  32) 
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CO-OPERATIVE    CREAMERIES   SHOULD  BE 
ORGANIZED 

The  Dairy  Record  believes  and  always  has  advocated 
that  the  co-operative  creameries  of  a  state  should  have 
an  organization  of  their  own. 

It  seems  necessary  to  repeat  this  statement  in  order 
to  refute  the  silly  charge  of  some  of  the  promoters  of  the 
new  Minnesota  Co-operative  Creameries'  Association, 
that  just  because  we  are  unable  to  approve  entirely 
of  this  particular  form  of  organization,  we  are  against  all 
organization  of  co-operative  creameries.  Bless  them, 
The  Dairy  Record  advocated  organization  long  before 
any  of  them  even  suggested  such  a  thing,  just  as  for 
years  when  the  co-operative  creameries  were  struggling 
and  it  didn't  pay  to  be  their  champion,  this  paper  at  times 
was  the  only  mouthpiece  they  had.  Our  files,  open  to 
anybody,  will  prove  that.  It  is  fine  to  see  that  now,  since 
the  co-operative  creameries  have  proven  themselves  a 
success  and  co-operative  dairying  has  shown  itself  to  be 
all  that  this  paper  during  all  the  years  has  maintained 
that  it  was,  they  quite  suddenly  become  discovered  In- 
many  new  friends.  Perhaps  the  experience  in  co-operative 
dairying,  gained  by  this  paper  during  the  years  of  real 
struggle,  makes  us  a  bit  more  cautious  in  the  matter  of 
organization  than  we  otherwise  would  have  been. 

In  any  event,  we  are  not  alone  in  being  cautions. 
In  spite  of  the  greatest  membership  campaign  the  co- 
operative creameries  anywhere  have  ever  seen,  lasting 
about  nine  months,  a  little  over  half  of  the  co-operative 
creameries  in  the  state  have  failed  to  join  the  new  associa- 
tion. The  reason  for  this  failure  certainly  is  not  that  they 
haven't  heard  of  this  association.  All  the  farm  papers  in 
the  state  have  published  most  of  the  articles  of  incorpora- 
tion, the  by-laws  and  the  contract — The  Dairy  Record 
has  published  them  in  full,  as  well  as  any  other  informa- 
tion and  announcements  the  association  has  asked  space 
for.  In  addition,  every  sort  of  pressure  has  been  brought 
to  bear  on  the  creameries  to  join — paid  organizers,  county 
agents,  farm  bureaus,  the  extension  division  of  the  Uni- 
versity, the  state  department  of  agriculture,  and  last 
but  not  least,  propaganda  through  the  publicity  service 
of  the  farm  bureau  federation,  which  has  resulted  in  a 
great  many  well  aimed  notices  in  the  country  press.  The 
reason  for  the  failure  of  all  these  creameries  to  join  can 
only  be  that  they  do  not  approve  of  this  form  of  organiza- 
tion— not  that  they  do  not  approve  of  organization. 
Like  The  Dairy  Record,  they  do,  but  very  likely  they  too 
are  a  bit  doubtful  of  the  desirability  and  need  of  a  form 
of  organization  that  has  to  resort  to  the  kind  of  campaign 
that  has  been  waged  in  order  to  drum  up  a  membership 
roll.  The  latest  announcements  from  the  new  associa- 
tion indicate  that  the  leaders  are  open  to  suggestions  as 
to  changes  that  will  suit   the  creameries  thai   are  not 


members,  which  shows  that  perhaps  the  leaders,  through 
their  solicitation  campaigns,  have  come  to  realize  that 
changes  will  be  necessary  before  the  other  half  of  the 
creameries  will  approve  of  this  form  of  organization. 
So,  after  all,  The  Dairy  Record  in  its  attitude  is  only 
keeping  company  with  a  great  many  good  co-operative 
creameries,  just  as  we  always  have. 

Like  The  Dairy  Record  these  creameries,  we  are  con- 
vinced, want  an  organization,  and  like  all  co-operative 
creameries,  need  it.  The  fact  that  they  do  not  seem  over 
anxious  to  join  the  form  that  has  been  offered  them  the 
past  nine  months  need  discourage  nobody. 

Perhaps  an  organization  of  smaller  scope  might  appeal 
to  them,  on  the  theory  that  it  is  safer  and  better  to  grow 
into  things  than  to  jump  into  them.  We  are  sure  that 
practically  all  of  the  creameries  that  have  not  joined  the  new 
association,  and  most  of  those  that  have,  would  be  glad 
to  take  out  membership  in  an  organization  calling  for 
average  annual  dues  of  not  more  than  twenty-five  dollars 
per  creamery,  which  for  six  hundred  and  thirty  members 
would  give  an  annual  income  of  over  815,000.  This  would 
be  more  than  ample  for  the  establishment  of  a  central 
office,  the  employment  of  a  competent  secretary  or  two, 
office  help  and  traveling  expenses. 

Such  an  office  would  more  than  pay  for  itself  to  every 
creamery  in  rendering  general  assistance  in  market,  traffic 
and  legislative  matters;  in  fostering  local  associations  of 
creameries;  in  promoting  good  will  between  the  creameries 
themselves  and  between  the  creameries  and  the  many 
allied  interests  whose  friendship  the  creameries  need 
just  as  much  as  they  need  the  friendship  of  the  creameries; 
in  co-operating  with  state  and  national  governmental  and 
private  agencies  and  organizations  for  the  promotion  of 
dairying  in  general  and  the  co-operative  creamery  in 
particular;  in  collecting  and  disseminating  statistics  and 
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other  information  of  particular  value  to  the  members;  in 
studying  further  ways  and  means  of  organization,  and 
all  around  in  working  for  the  welfare  and  protection  of  the 
co-operative  creameries. 

In  fostering  local  district  associations  of  creameries, 
these  should  be  permitted  to  take  the  shape  suitable  for 
the  particular  group  as  decided  by  the  group  itself  in 
regard  to  work  to  be  undertaken,  cost,  etc.  Then  grad- 
ually a  federation  of  the  groups  might  grow  up  preserving 
always  with  each  group  and  even  with  each  creamery  the 
initiative  and  the  local  responsibility  and  pride,  which  is 
one  of  the  two  main  causes  of  success  of  the  co-operative 
creameries.  The  other  is  the  fact  that  the  patrons  them- 
selves feel  that  through  their  own  board  of  directors, 
which  they  can  change  almost  at  will,  they  control  and 
run  "their"  creamery  right  under  their  own  eyes,  and 
they  do.  This,  too,  would  be  preserved  intact  under  this 
plan  of  organization. 

We  would  not  be  at  all  surprised  if  the  past  nine  months 
of  campaigning  eventually  would  result  in  this  sort  of 
organization,  which  every  creamery  ought  to  and  no 
doubt  would  support.  This  plan  which  need  not  upset 
district  associations  already  operating  successfully,  may 
be  too  slow  for  those  who  believe  it  possible  to  make  ten 
years  of  development  in  one,  but  co-operative  creamery 
officers  and  managers  of  long  experience — and  they  are 
the  backbone  o?  the  industry — know  full  well  that  in  the 
long  run  it  is  the  safer  and  surer  course. 

In  any  event,  The  Dairy  Record  will  continue,  as  in 
the  past  twenty  years,  to  champion  the  cause  of  the  local 
creamery,  co-operative  or  private,  and  will  support  the 
kind  of  organization  they  finally  develop  and  stick  by, 
just  as  it  has  always  supported  everything  of  real  value  to 
them. 


REPORT  THEM 
Officers  of  co-operative  creameries  can  help  their  own 
creameries  and  protect  all  others  by  reporting  inefficiency, 
neglect  and  unfitness  on  the  part  of  their  operators  to  the 
associations  of  creamery  operators  and  managers  in  the 
three  big  dairy  states  in  the*  Northwest.  These  associa- 
tions are  in  earnest  in  their  efforts  to  rid  the  profession 
of  poor  sticks.  They  are  doing  so  right  along,  but  can 
not  reach  them  all  without  the  co-operation  of  the  cream- 
eries. It  is  realized,  of  course,  that  not  all  men  reported 
will  be  put  in  the  black  book;  in  fact,  no  action  will  be 
taken  on  any  case  till  it  has  been  thoroughly  investigated. 
In  some  past  cases  the  creamery  has  been  shown  to  be  at 
fault,  in  others  the  men  simply  needed  to  have  their 
backbone  stiffened  a  bit.  But  when  justified,  action  is 
swift,  for  the  protection  of  the  creameries  as  well  as  the 
profession  of  the  creamery  operators  and  managers. 


THE  RIGHT  IDEA 
The  co-operative  creamery  at  Round  Prairie,  Minn., 
according  to  a  recent  letter  to  its  patrons,  has  the  right 
idea.  It  can  not  expand  its  territory,  so  it  endeavors  to 
develop  the  dairy  resources  within  that  territory.  It 
urges  its  patrons  to  take  better  care  of  their  cream  and 
deliver  it  more  frequently,  feed  the  cows  better,  weed  out 
the  unprofitable  ones,  buy  as  many  more  cows  as  possible 
and  lay  the  foundation  for  larger  and  more  profitable 
dairy  production  in  the  future  by  the  acquisition  now  of 
purebred  dairy  sires.  The  creamery  stands  ready  to 
assist  in  co-operative  cow  testing  association  work  as 
well  as  in  testing  for  individual  farmers  who  can  not  see 
their  way  clear  to  join  a  cow  testing  association.  All 
small  creameries  must  adopt  and  carry  out  the  same  pro- 
gram, if  they  would  hope  to  survive. 


Why  is  a 
Barrel  Round? 


If  you  know  why  a  barrel  is  strong- 
er than  a  box  then  you  know  why 
the  Manning  Cream  Ripener  and 
Pasteurizer  with  its  well  built,  round 
body  is  stronger  than  any  square 
built  vat. 

More  sanitary,  too,  for  there  are 
no  corners — just  a  single,  smooth 
surface  that  is  easy  to  clean. 

The  Manning  coil  follows  the  nat- 
ural lines  of  the  vat  and  gives  a 
more  thorough  agitation  and  conse- 
quently a  more  even  temperature 
distribution. 


THE  DAIRY 
SUPPLY  COMPANY 

110.  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


It  is  high  time  to  order  that  new  creamery  machinery. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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JAMES  SORENSON 


Minnesota 


Surely  the  world  is  getting  better. 
That  is  what  one  Minnesota  creamery 
operator  is  inclined  to  believe  since 
the  board  of  directors  of  his  creamery 
met  a  short  time  ago  and  rehired 
him  for  another  year.  This  operator 
pulled  down  a  good  salary  last  year, 
and  he  really  felt  that  he  could  afford 
to  come  down  a  little  in  order  to  be 
in  line  with  the  decrease  in  the  cost 
of  living,  but  the  board  of  directors 
refused  to  decrease  the  operator's 
income,  as  they  felt  that  he  was  earn- 
ing his  salary,  and  more  too.  The 
above  may  read  like  fiction  to  a  few 
operators,  who  are  having  to  put  up 
a  lot  of  argument  to  obtain  salaries 
which  will  insure  them  a  fair  living, 
with  a  little  to  add  to  the  savings  for 
the  proverbial  rainy  day.  It  is 
encouraging  to  know  that  there  is  at 
least  one  creamery  board  who  thor- 
oughly disagrees  with  the  idea  pre- 
vailing in  some  quarters,  that  the 
creamery  operator  should  be  hired 
as  cheaply  as  possible 


There  is  plenty  of  proof  at  hand  to 
demonstrate  beyond  a  doubt  that  it  is 
generally  mighty  good  business  to 
pay  a  high  grade  operator  a  fair 
salary.  Just  take  a  good  squaro  look 
at  any  of  the  creameries  employing 
what  is  commonly  termed  high  priced 
operators,  and  you  will  find  that  they 
are  successful  and  can  measure  up  to 
any  kind  of  creameries  when  it  comes 
to  real  efficiency,  and  the  net  nsults 
obtained  by  the  patrons  of  an  effi- 
ciently managed  plant  should  be 
sufficient  proof  that  it  is  good  business 
to  fairly  remunerate  high  class  service. 


When  a  creamery  succeeds,  it  is 
not  always  that  the  credit  for  success 
falls  where  it  belongs,  and  the  same  is 
true  if  business  moves  in  the  other 
direction.  It  has  been  our  experience 
however,  that  when  things  go  wrong 
the  blame  usually  falls  on  the  oper- 
ator in  charge,  whether  he  is  the 
guilty  one  or  not.  We  do  not  wish  to 
convey  the  idea  that  the  operator  is 
never  to  blame  when  the  business  of 
his  creamery  is  on  the  decline,  as 
there  have  been  many  creameries 
that  have  closed  their  doors  during 
the  past  thirty  years  becauso  of  the 
utter  lack  of  ability  of  the  man  in 
charge,  but  on  the  other  hand  there 
has  been  much  poor  creamery  man- 
agement traceable  directly  to  a  nar- 
row minded  set  of  directors,  who 
would  take  advice  from  nobody,  but 
who  were  always  ready  to  shift  the 
blame  for  a  declining  business  on  to 
the  operator  who  had  absolutely  no 
chance  to  make  good. 


The  writer  knows  of  several  co- 
operative creameries  right  now,  where 
things  are  not  in  the  most  promising 
condition,  because  the  members  of 
the  various  boards  of  directors  have 
adopted  policies  which  can  only  spell 


ruin  in  the  long  run.  We  have  in 
mind  one  co-operative  creamery  which 
has  built  up  a  good  business  in  the 
face  of  strong  centralizer  competition 
and  it  is  an  admitted  fact  that  the 
splendid  gain  in  business  during  the 
past  few  years  is  due  almost  entirely 
to  the  hard  work  and  efficiency  of  the 
operator  in  charge.  The  quality  of  the 
cream  received  has  been  steadily 
improved  because  of  more  frequent 
and  regular  delivery,  and  now  the 
board  of  directors,  against  the  advice 
of  the  operator,  have  decided  to  go 
back  to  the  any  old  time  delivery  of 
cream. 


o'clock  P.  M.  and  up  to  noon  on 
Sundays,  and  we  simply  have  to  take 
cream  when  the  patrons  feel  like 
bringing  it,  or  the  cream  station  will 
get  it.  This  operator  is  disgusted 
with  conditions,  and  we  certainly 
don't  blame  him;  he  has  no  chance 
whatsoever  to  apply  his  skill  in  pre- 
paring his  cream  for  churning.  About 
all  he  can  do  is  to  cool  the  cream  down 
as  fast  as  it  is  received,  and  churn 
it  when  enough  cream  is  in  to  make  a 
churning. 


It  may  accommodate  some  patrons 
to  let  them  bring  their  cream  night 
or  day  or  any  hour  they  choose  to 
come,  but  such  a  delivery  system  is 
demoralizing  to  quality,  and  prac- 
tically prohibits  the  creamery  operator 
from  applying  modern  methods  in 
doing  his  work.  When  patrons  can 
deliver  their  cream  early  or  late,  or 
whenever  they  feel  like  it,  we  find  that 
most  of  the  cream  will  come  to  the 
creamery  late  in  the  afternoon,  and 
during  the  warmer  months  much 
cream  will  be  delivered  after  seven 
o'clock  P.  M.;  and  what  can  the 
operator  do  to  improve  quality  with 
a  delivery  system  such  as  this?  He 
can  not  very  well  pasteurize  the  cream 
unless  he  stays  up  till  midnight  or 
later,  and  no  ordinary  human  being 
can  continue  to  do  this  any  length 
of  time  and  get  away  with  it. 


r  It  would  hardly  seem  necessary 
for  any  creamery  to  receive  cream  on 
Sunday,  especially  not  when  cream  is 
accepted  six  days  in  the  week  from 
early  morning  till  late  at  night,  but 
we  suppose  it  is  real  convenient  for 
the  farmers  to  bring  their  can  of 
cream  along  when  they  go  to  church 
Sundaj7  morning,  even  if  this  prevents 
the  operator  from  enjoying  his  day 
of  rest.  The  one  redeeming  feature 
about  this  Sunday  delivery  of  cream  is 
that  some  farmers  may  go  to  church 
so  as  to  have  an  excuse  to  haul  their 
cream,  and  we  are  sure  that  these 
Sunday  cream  patrons  need  a  lot  of 
religion  to  entitle  them  to  consider- 
ation at  the  Golden  Gate. 


A  sensible  cream  delivery  system  is 
essential  to  successful  creamery  oper- 
ation. 


We  recently  received  a  letter  from 
an  operator  which  read  in  part  as 
follows:  The  price  paid  for  butterfat 
to  our  patrons  is  very  low,  due  to 
poor  quality,  and  the  poor  quality  is 
largely  due  to  special  service  extended 
to  our  patrons.  Cream  is  accepted 
at  any  time  of  the  day  up  to  nine 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 
Boxes 


St.  Croix  Manufacturing  Co- 
south  STILLWATER,  MINN. 
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Do  You  Know 

THAT  THE 

North  Star  Barrel  Co. 

IS  THE  LARGEST  TUB  MANUFAC- 
TURER   IN    THE  NORTHWEST 

We  make 

White  Ash  and  Spruce  Tubs 

ASH  OR  STEEL  HOOPS  Ash  or  Steel  Hoops 

Quality  the  Best — Prices  the  Lowest 

Carload  or  Small  Shipments  Made  Promptly 
COME  AND  INSPECT  OUR  PLANT   WHEN   IN  THE  CITY 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


Your  Satisfaction  is  Our  Aim 


If  you  are  one  of  those  efficient  and  successful  creamery  managers 
who  doesn't  believe  in  waste — 

If  you  haven't  any  time  to  fool  away  on  delayed  returns  or 
incorrect  weights — 

If  you  want  to  give  your  shipments  to  some  firm  who  will  make 
their  returns  at  once,  give  you  correct  weights  and  a  price  that 
satisfies  the  most  exacting — 

Then  ship  to  us  and  see  what  our  24  hour  service  means.  This 
week  is  a  good  week  to  start. 

J.  H.  HOAR  &  CO. 

"The  House    With  a  Known  Reputation*' 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Starter 

We  are  becoming  more  and  more 
convinced  that  this  idea  about 
discontinuing  the  use  of  starter  is 
all  wrong,  and  that  it  is  high  time  to 
call  a  halt  to  this  propaganda. 

It  may  be  true  that  butter  made 
from  sweet  pasteurized  cream  keeps 
better,  especially  in  storage,  but 
the  butter  made  during  ten  months 
of  the  year  is  not  made  to  be  stored 
but  to  be  consumed  as  soon  as  it 
reaches  the  markets.  This  means 
that  most  of  the  butter  is  two  to 
four  weeks  old  when  consumed. 
Years  of  experience  has  proven  that 
butter  made  from  good  pasteurized 
cream  in  which  starter  is  used  and 
properly  ripened  will  be  about  its 
best  when  two  to  three  weeks  old. 

The  most  important  thing,  how- 
ever, to  consider  in  connection  with 
the  use  of  starter  is  that  the  flavors 
obtained  by  its  use  help  to  cover 
up  and  overcome  objectionable  or 
undesirable  flavors  in  the  cream 
and  butter.  If  the  cream  is  abso- 
lutely sweet,  fresh  and  contains 
no  undesirable  flavors,  the  butter 
will  possess  clean  flavors,  but  a 
good  deal  of  the  cream  received  in 
most  of  the  creameries  is  not  free 
from  objectionable  flavors,  conse- 
quently these  flavors  are  imported 
to  the  butter.  And  right  here  is 
the  danger  in  not  using  starter  or 
the  advantage  gained  by  the  use 
of  starter.  Remember  that  most 
of  the  cream  is  not  perfect,  thus  it 
needs  a  starter  with  which  to  impart 
better  flavors  in  the  butter. 

It  should  be  unnecessary  at  this 
late  date,  after  decades  of  the  use 
of  starter,  to  prove  its  beneficience, 
and  that  it  does  impart  to  the  butter 
desirable  flavors.  Not  only  in  the 
markets  but  also  in  scoring  con- 
tents has  this  been  proven  so  con- 
clusively, that  it  is  an  established 
fact  and  so  much  so  that  it  sounds 
queer  to  us  to  hear  it  disputed. 

Some  creameries  have  quit  using 
starter  on  account  of  the  propaganda 
for  sweet  cream  butter,  but  we  are 
convinced  that  many  have  paid  for 
this  dearly.  Creameries  obtaining 
perfect  cream  may  have  avoided 
losses  or  even  profited  to  the  extent 
of  one-half  to  one  cent  per  pound 
of  butter,  but  it  is  well  to  consider 
that  butter  make  from  such  cream, 
and  figuring  the  expenses  of  more 
frequent  deliveries,  care,  labor, 
etc.,  ought  to  be  worth  at  least 
two  to  three  cents  more  per  pound 
than  butter  made  from  cream  of 
mixed  varieties  and  often  delivered 
only  twice  or  even  once  per  week. 
Such  cream  needs  a  starter  with 
which  to  "tone  up'"  and  purify  the 
flavors  in  the  butter. 


FOX  RIVER  BUTTER  CO. 

(Incorpora  ted) 

NEW  YORK  CITY 


MISSISSIPPI  CREAMERIES 


Number  Twenty-five — Only  Three 
Use  Neutralizer. 


L.  S.  Edwards,  with  United  States 
Dairy  Division,  and  stationed  in 
Mississippi,  with  headquarters  at 
Starkville,  Miss.,  was  one  of  the 
churn  instructors  at  Ames.  In  con- 
versation with  him  The  Dairy  Record 
representative  learned  that  they  now 
have  twenty-five  creameries  in  that 
state  that  turned  out  over  five  million 
pounds  of  butter  last  year.  The 
first  creamery  was  started  at  the 
state  college  at  Starkville,  Miss.,  in 
1912.  That  year  they  put  out  17,000 
pounds;  in  1921  made  525,184  pounds. 

The  creamery  at  the  Mississippi 
college  is  receiving  much  better  cream 
than  the  college  creamery  at  Ames. 
They  had  sent  a  tub  of  butter  to  the 
Ames  scoring  contest,  and  it  scored 
92 5  and  was  used  on  the  final  scorings 
and  it  again  scored  92 §,  showing  it 
had  the  keeping  quality.  They  make 
that  quality  the  year  around.  There 
are  only  three  creameries  out  of  the 
twenty-five  that  use  neutralizer  and 
the  cream  they  get  is  not  so  very 
bad.  The  well  water  in  all  comes  from 
shallow  wells  and  is  never  colder  than 
65  degrees. 

Mr.  Edwards'  work  has  been  along 
the  line  of  instruction.  The  farmers 
have  been  taught  to  cool  their  cream 
as  soon  as  they  separate  it.  They 
readily  see  that  it  pays  them  and  take 
right  to  it.  They  appreciate  the 
work  the  Government  is  doing.  If 
Mr.  Edwards  starts  to  talk  dairying 
with  a  farmer  in  the  street  it  is  only 
a  short  time  before  he  had  a  good 
audience,  and  they  are  all  asking 
questions. 


THIRTY-THREE   PER  CENT 
INCREASE 


Cream  Grading  Adopted — New- 
Association  Strongly 
Endorsed. 


The  Ellington  Co-operative  Cream- 
ery Company  of  West  Concord  held 
its  annual  meeting  February  14th. 
Tho  free  lunch  and  cigars  given  by 
the  creamery  brought  out  the  largest 
crowd  that  has  ever  attended  an 
annual  meeting  here.  The  patrons 
were  presented  Avith  cream  stirring 
rods  and  shown  how  to  use  them. 
All  members  voted  unanimously  to 
start  grading  cream  about  April  1st. 
County  Agent  McNally  gave  a  good 
talk  on  caring  for  cream  and  milk. 

L.  N.  Graham  was  hired  as  oper- 
ator for  another  year  at  the  Associa- 
tion scale.  Officers  elected  for  the 
year  were:  Isaac  Emerson,  president; 
M.  W.  Lambert,  vice-president;  D.  F. 
Lambert,  secretary.  Directors:  J. 
Madsen,  J.  P.  Olsen,  A.  Wilson,  J.  A. 
Newman,  F.  E.  Gibbons  and  J.  H. 
Emerson.  The  creamery  made  a  little 
over  100,000  pounds  of  butter  in  1921, 
a  gain  of  thirty-three  per  cent  over 
1920.  A  resolution  highly  endorsing 
the  Minnesota  Co-operative  Cream- 
eries' Association  was  also  passed 
with  great  applause. — D.  F.  Lambert, 
Sec'y,  West  Concord,  Minn. 


Eagleton,  Wis.- — Eagleton  Cream- 
ery Association  has  elected  the  follow- 
ing officers:  President,  Henry  Kramer; 
vice-president.  Eli  Barnier;  secretary- 
treasurer,  A.  J.  Liehe. 


Yye  in  Vain 
Belle  Plaine,  Minn. — J.  A.  Vye,  an 
organizer  for  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  ad- 
dressed the  annual  stockholders'  meet- 
ing of  the  local  co-operative  creamery. 
The  meeting  voted  unanimously  not 
to  join  the  association.  Afterwards 
E.  J.  Holmers.  with  the  dairy  and 
food  department,  spoke  on  creamery 
and  dairy  problems. 


Duluth.  Minn. — Lakewood  Dairy 
Company;  incorporated,  capital  stock, 
$50.000 f  shares,  $100.  each;  dairy 
business;  Florence  Erspamer,  L.  J. 
Moerke,  Regina  Erspamer. 


Notice! — 

"SPECIAL"  on 
Starter  Cans 

All  starter  cans  shipped  to  us 
between  the  15th  of  February  and 
the  15th  of  March,  will  be  retinned 
at  a  discount  of  25  per  cent  from 
our  regular  price. 

Regular  Price 

30-gal.  starter  can  $25.00 

50-gal.  starter  can  30.00 

Discount  Price 

30-gal.  starter  can   18.50 

50-gal.  starter  can   22.60 

This  price  includes  mixer,  covers 
and  can  itself. 

"REMEMBER" 
That  these  prices  are  effective 
only  between  these  two  dates,  so  if 
your  starter  can  is  in  bad  shape  you 
had  better  get  it  ready  for  shipment 
and  take  advantage  of  this  discount 
offer,  or  better  yet 

SHIP  IT  TO  US  TODAY 

Bithlit  Products  Co. 

2921  Stevens  A\enue 
MINNEAPOLIS,  MINN. 

P.  A.  GROTH        A.  M.  HJLDEBRAND 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St,  N  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


"YOUR  CREAM  CHECK  COULD 
BE  LARGER" 


Minnesota  Dairy  Council  in  New 
Campaign. 


The  Minnesota  Dairy  Council,  Jean 
W.  Johnson,  manager,  always  work- 
ing for  increased  consumption  of 
dairy  products,  has  just  distributed 
one  hundred  and  eight  thousand  of 
envelope  inserts  entitled  "Your  Cream 
Check  Could  be  Larger,"  to  every 
class  of  creamery  in  the  state.  The 
Council  requests  tha,t  these  inserts 
accompany  all  cream  checks  mailed 
out,  and  every  indication  points  to 
the  effectiveness  of  this  advertising. 
The  insert  reads: 

"There  are  thousands  of  farmers 
today  hauling  cream  to  town  who 
serve  so-called  butter  substitutes  upon 
their  tables.  Is  it  any  wonder  that 
the  various  margarine  companies  are 
growing  by  leaps  and  bounds?  The 
actual  producers  of  butterfat  are 
demoralizing  the  butter  market  by 
supporting  these  companies.  You 
may  be  using  butter — we  hope  you 
are.  If  you  are  not,  come  to  a  realiza- 
tion now  that  you  are  doing  yourself, 
you  family  and  your  community  a 
great  injustice.  When  you  purchase 
margarine  you  invite  retarded  growth 
in  the  child,  a  lack  of  efficiency  in  the 
adult.  Your  thoughtlessness  reduces 
your  income  and  the  income  of  your 
neighbor.  If  you  want  more  money 
for  your  butterfat,  then,  let  it  be 
known  that  'there  is  no  substitute 
for  butter.'  Eat  more  butter,  talk 
more  butter.  It  is  up  to  you.  If  you 
are  convinced,  act  upon  your  convic- 
tions and — your  cream  check  will 
be  larger. — Minnesota  Dairy  Coun- 
cil." 


Almost  Up  to  June 
Clarks  Grove,  Minn. — Clarks 
Grove  co-operative  creamery  is  mak- 
ing 13,000  pounds  of  butter  a  week, 
within  400  pounds  of  last  June.  The 
annual  meeting  reelected  all  the  old 
officers.  P.  C.  Sorenson  is  president  ; 
Joseph  C.  Johnson,  secretary;  H.  H. 
Jensen,  operator.  O.  A.  Storviek, 
Albert  Lea,  addressed  the  meeting. 


Sandstone,  Minn. — The  stockhold- 
ers of  the  Sandstone  farmers'  co-oper- 
ative creamery  held  their  annual 
meeting.  The  following  officers  were 
elected:  Gus  Johnson,  president; 
Edward  Raynor,  vice-president  ;  Louis 
Anderson,  secretary;  A.  J.  Eitwns, 
treasurer. 


Three 
National  Conventions 

Can  a  more  complete  test  of  the  efficiency  of  any  product  be 
determined  than  to  have  it  represented  in  a  competitive  test  of 
all  creameries  in  the  United  States  who  desired  to  participate? 

We  have  recently  had  three  such  contests  and  naturally 
all  the  different  brands  of  culture  were  represented  in  butter 
exhibits. 

CHAMPION  FLAVORED  BUTTER 

won  in  every  instance.  "NUFF  said"  as  to  the  quality  of  the 
CHAMPION. 

NATIONAL  CREAMERY  BUTTERMAKERS'  CONTEST 
Sweepstakes 

H.  C.  Ladage,  Strawberry  Point,  Iowa  97.50 

Second,  Milk,  H.  C.  Stendell,  Northwood,  la  97.00 

AMES,  IOWA,  NATIONAL  CONTEST 

First,  H.  C.  Stendell,  Northwood,  la  95.00 

CENTRAL  MINNESOTA  DAIRYMEN'S  AND  B.  N.'s  CONTEST 

First.  A.  M.  McLaughlin,  Brooten,  Minn  94.50 

The  Champion  is  the  most  practical  of  all  to  handle.  After 
cream  has  been  pasteurized  and  cooled  to  78  degrees,  add  starter 
and  continue  cooling  to  a  low  temperature.  No  ripening  necessary. 
Order  weekly  shipments  of  Champion  and  cut  down  the  complaint 
correspondence  from  the  Commission  man. 


SIGN  OF 


Samples  and  instructions  free. 

Anderson  Chemical 
Company 

ALFRED  ANDERSON,  Manager 

Litchfield,       -       -  Minnesota 
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ALBERT  LEA  S  TATE  CREAMERY 


Minnesota    Institution  Has  Suc- 
cessful Annua]  Meeting. 


The  patrons  of  the  Albert  Lea  State 
Creamery,  Albert  Lea,  Minn.,  gath- 
ered in  one  of  the  most  successful 
annual  meetings  ever  held  at  the 
Business  Men's  League  Rooms  in 
Albert  Lea,  February  24th. 

One  hundred  and  twenty  people 
partook  of  a  splendid  dinner  served 
at  noon,  preceding  the  business  ses- 
sion. 

The  meeting  was  called  to  order  by 
James  Rasmussen,  manager  of  the 
State  Creamery,  and  he  expressed 
his  pleasure  at  the  gratifying  turn- 
out at  the  meeting. 

The  report  of  the  past  year's 
business,  which  is  published  herewith, 
was  read  by  K.  L.  Matteson,  State 
Creamery  accountant,  and  it  was 
unanimously  accepted  as  read. 
Winkjer  Speaks 

Mr.  Rasmussen  announced  that 
on  account  of  the  tie-up  in  train 
service,  Dairy  and  Food  Commis- 
sioner Chris  Heen  was  unable  to  be 
present.  However,  Mr.  Joel  G.  Wink- 
jer, a  former  dairy  and  food  commis- 
sioner, was  present  and  was  called 
upon  for  an  address.  Mr.  Winkjer. 
who  is  now  connected  with  the  United 
States  Department  of  Agriculture, 
outlined  the  plan  of  organization  for 
Co-operative  Bull  Associations,  and 
showed  the  advantages  and  benefits 
of  such  organizations  to  dairymen. 
Mr.  Winkjer  referred  to  the  work 
being  done  by  the  State  Creamery  for 
creameries  throughout  the  state.  He 
stated  that  the  work  was  being  carried 
on  in  such  a  quiet  way  that  few 
people  realize  its  value  to  co-operative 
creameries  of  the  state. 

Co-operat  ion 

Mr.  Andrew  French,  also  a  former 
dairy  and  food  commissioner  and 
true  friend  of  dairying,  was  the  next 
speaker.  He  showed  the  value  of 
real  co-operation,  and  his  remarks 
were  of  interest,  not  only  to  dairymen 
but  to  people  in  all  walks  of  life.  He 
gave  his  listeners  a  larger  view  of 
co-operation  and  his  address  made  a 
very  favorable  impression  on  all. 


After  some  discussion  on  the  sale 
of  butter  substitutes,  the  following 
resolution  was  adopted: 
Against  Sale  of  Oleo  in  Freeborn 
Gou n  t  y 

"Since  the  largest  income  in  Free- 
born county  is  derived  from  the  sale 
of  butter,  and  knowing  that  it  has 
no  substitutes,  the  patrons  of  the 
Albert  Lea  State  Creamery,  in  annual 
meeting  assembled,  resolve  to  go  on 
record  as  favoring  the  elimination 
of  both  the  same  and  use  of  oleomar- 
garine and  other  so-called  butter 
substitutes  in  Freeborn  county.  We 
believe  that  the  farmers  should  con- 
sume their  own  superior  and  growth- 
promoting  product,  and  support  those 
business  men  who  are  co-operating 


with  the  dairymen  by  refusing  to 
handle  these  so-called  substitutes." 

Mr.  Rasmussen  read  an  article  on 
the  use  of  butter  substitutes  from  the 
Holstein-Friesian  World,  which  was 
favorably  received  by  those  present. 

A  vote  of  thanks  was  extended  to 
the  Business  Men's  League  for  the 
use  of  the  rooms,  and  to  the  North 
State  Bank  for  the  splendid  dinner 
served. 

In  the  election  which  followed,  the 
three  present  directors,  Messrs.  F. 
S.  Ruble;  Alfred  Berglund,  and  M.  E. 
Stoner,  were  unanimously  reelected. 

The  meeting  adjourned,  with  all 
present  expressing  themselves  as  well 
pleased  with  the  year's  business. 


ALBERT  LEA   STATE  CREAMERY 
Annual  Sintempn    from  January  1,  1921,  to  January  1,  1922 

Pounds  of  milk  received   73,590. 

Average  test  of  milk   4.257 

Butterfat  in  milk   3,132.8  tbs. 

Pounds  of  cream  received  1.087,656. 

Average  test  of  cream   30.177 


Butterfat  in  cream 


Total  butterfat  received.  .  .  . 
Fat  sold  in  milk  and  cream. 
Butterfat  made  into  butter. 

Total  butter  made  

Butterfat  made  into  butter. 


328,199.1  tbs. 

331.231.9  lbs. 

19.810.9  lbs. 
311,421.0  tbs. 


Overrun  

Butter  sold  patrons  

Butter  sold  locally  

Butter  shipped  

Total  sales  

Decrease  in  invoice  

Total  make  _  

Receipts 

Balance  8  24.3ti 

Butter  (including  patrons)..  .  .  159,056.15 


  378,542  tbs. 

  311,421  lbs. 

  67,121  lbs  or  21.55% 

31,474  tbs.    @  42.021c  $  13,225.62 

194,731  tbs.    &  42.529c  82,808.51 

155,789  tbs.    (a,  40,453c  63,022.02 


381.994  lbs.    (a   41,638c  $159,056.15 
3.452  lbs. 


( 'ream  sales 

Mi  k  sales  

Buttermilk  sales  

Miscellaneous  sales  

Butler  on  hand  Jan.  1.  1922. 


10,973.89 
465.15 
,417.63 
91.88 
984.58 


 378,542  lbs. 

Disburse  men  ts 

Butler  on  hand  Jan.  1,  '2V  $  3.323 

Paid  patrons  (including  butter)  156,243.81 


Running  Expense. 

Paid  for  skimmilk  

Paid  into  Sinking  Fund.  . 
Minnesota  Dairy  Council. 
Balance  Jan.  1,  1922  


11,283.65 
431.69 
2.389.48 
302.03 
39.23 


Total    $174,013.64 

Running  Expense 

Salaries   $4,828.95 

Coal   1,092.58 

Tubs  and  packages   3,697.20 


Salt. 

Oil,  acid  and  buttercolor .  .  .  . 
Freight,  express  and  drayage. 

Office  

Miscellaneous  


275.90 
80.44 
143.52 

327.25 
837.81 


Total   .  $174,013.64 

Sinking  Fund 

Balance  Jan.  1.  1921  $  336.34 

Paid  into  Sinking  Fund   2,389.48 

Miscellaneous  receipts   65.79 


Total  

Paid  out  during  1921  . 
Balance  Jan.  1.  1922. 

Total  


Total  $11,283.65 

Average  price  received  for  butter  

Average  price  paid  for  butterfat  

Net  cost  of  making  one  pound  of  butter  

Cost  of  making  pound  of  butter,  including  interest  on  money  invested  ($15,000 
six  per  cent),  and  sinking  fund  


.  2,791.61 
.  1,540.67 
.  1.250.94 

.$2,791.61 


.41.638c 
47.171c 
.  2.803c 


3.619C 


GALLAGHER  BROS. 

= —  Want  Shipments  of — — = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  j  National  Produce  Bank  of  Chicago 
[  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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PRICE  DIFFERENCES 


From  NEW  YORK  PRODUCE  REVIEW  AND  AMERICAN  CREAMERY,  Dec.  21,  1921. 

"In  our  issue  of  September  21st  some  editorial  consideration  was  given  to  a  table  showing 
the  difference  in  monthly  averages  between  quotations  of  'higher  scoring'  and  90-score 
creamery  butter  in  the  New  York  wholesale  market  during  the  period  from  January, 
1916,  to  July,  1921. 

"In  this  connection  we  have  received  a  request  for  the  compilation  of  ANOTHER  TABLE 
showing  the  average  difference  in  value  BETWEEN  88-SCORE  AND  'HIGHER 
SCORING  CREAMERY.   Such  a  table  we  give  herewith. 


"Difference  in  Monthly 
Averages  of  Quotations 
of  'Higher  Scoring' 
and  88  score 
Creamery  Butter 
in  New  York 
Wholesale 
Market 


1916 

Cts. 

January  6.70 

February  6.25 

March  2.43 

April  1.68 

May  1.84 

June  2.26 

July  2.50 

August  2.61 

September  2.35 

October  2.14 

November  3.05 

December  3.72 


1917 
Cts. 
5.27 
6.53 
4.89 
2.54 
2.26 
2.07 
1.86 
2.25 
2  16 
2.88 
3.87 
6.23 


1918 
Cts. 
4.66 
3.20 
2.64 
2.97 
3.58 
2.82 
2.40 
2.76 
4.24 
3.05 
5.48 
6.42 


1919 
Cts. 
4.46 
6.25 
4.00 
2.67 
2.90 
2.61 
3.10 
3.66 
7.18 
11.11 
10.11 
11.23 


1920 
Cts. 
6.32 
8.70 
5.57 
6.61 
4.66 
5.78 
5.07 
5.21 
8.53 
13.27 
16.14 
12.11 


1921 
Cts. 
9.92 
6.12 
5.07 
4.67 
4.40 
4.19 
4.39 
5.61 
7.07 
9.79 
8.48 


2.96       3.57       3.69       5.77  8.16   

''THIS  TABLE  SHOWS  even  more  strikingly  THE  ECONOMIC  LOSS  in  the  production 

of  butter  SCORING  DOWN  TO  88  POINTS. 
"THE  SIGNIFICANT  FEATURE  of  the  1921  record  is  that  with  even  a  relatively  healthy 
market  on  Fancy  butter  and  moderate  storage  holdings  THE  RANGE  IN  SELLING 
VALUE  BETWEEN  88  AND  93  SCORE  HAS  FOR  THREE  MONTHS  AVERAGED 
OVER  8c. 


TRADE  MARK 


Ash  or  Steel  Hoops 


This  compilation  of  statistics  is  worth  thoughtful  consideration.  Eight  cents  range  on  a  pound  of  butter  between 
grades  certainly  acts  as  a  factor  for  or  against  profits  and  the  success  of  a  creamery.  What  part  does  the  package  play  in 
these  results?  It  is  safe  to  say  a  greater  part  than  is  generally  surmised.  A  good  tub  enhances  the  value  of  its  contents 
while  an  inferior,  unsightly  tub  reduces  the  score.  Schmidt  Bros.  White  Ash  butter  tubs  are  not  the  kind  that  contribute  in 
the  least  to  these  losses.  Schmidt  Bros.  Tubs — because  of  their  stable  quality  and  fine  appearance — aid  you  in  getting  the 
highest  grade  or  score  your  butter  is  qualified  to  receive.  That  is  why  discriminating  buyers  after  taking  every  care  in  the 
manufacture  of  their  butter  use  Schmidt  Bros.  Tubs  to  carry  it  to  market. 


ELGIN  BfeP» 


IOS„Propri^.ELClM.lLl.y||,/j[^|^ 


"Have 
Found 
It 

Entirely 
Satisfactory 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


You  Cannot  Coax  Heat 

through  Water-Proof  Lith.  That's  why  everyone  is  using  it! 

If  you  will  use  Water-Proof  Lith  you'll  be  just  as  well  pleased 
as  Pat  O'Malley;  read  what  he  has  to  say — 

Rochester,  Minn.,  July  26,  1921. 

The  Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen: 

Your  letter  of  the  14th  at  hand,  in  regard  to  Water-Proof 
Lith  Insulation.  We  have  had  this  in  since  1914,  and  used  it 
continually  in  our  refrigerating  room  since  that  time,  and  have 
found  it  entirely  satisfactory  so  far. 

Yours  truly, 

}  QUEEN  CITY  CREAMERY  CO., 

(Signed)       Pat  O'Malley. 

Look  everywhere — Water-Proof  Lith  is  the  best  anywhere. 
If  interested,  send  for  particulars. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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$164.50  RECEIVED  TO  DATE 


For  C.  J.  Holte  Fund. 


PLANS  FOR  BETTER! DAIRY 
STATISTICS 


Up  to  the  time  of  going  to  press 
$83.00  had  been  received  from  readers 
of  The  Dairy  Record,  to  help  C.  J. 
Holte,  a  creamery  operator  formerly 
of  Fertile  and  St'arbuck,  Minn.,  and 
at  present  of  Fargo,  N.  D.,  to  go  to  a 
state  of  suitable  climate  where,  the 
doctors  say,  he  will  stand  a  good 
chance  to  recover  from  tuberculosis. 
This,  with  the  amount  of  S81.50 
reported  last  week,  makes  a  total  of 
$164.50  received  to  date. 

Mr.  Holte  had  to  give  up  running 
creameries  some  time  ago  on  account 
of  ill  health,  and  has  spent  all  his 
savings  in  vain  efforts  to  get  well. 
The  money  contributed  by  his  former 
fellow-workers  will  be  turned  over  to 
him  by  The  Dairy  Record  so  as  to 
enable  him  to  follow  the  doctors' 
advice.  A  list  of  the  contributions 
with  the  amount  of  their  donations 
will  be  mailed  to  each  one  of  them 
when  collection  of  the  fund  closes 
March  10th,  and  a  receipt  from  Mr. 
Holte  will  be  kept  on  file  in  The 
Dairy  Record  office  for  their  inspec- 
tion. 

The  Dairy  Record  thanks  the  con- 
tributors of  the  past  week  sincerely 
on  behalf  of  Mr.  Holte,  and  asks 
others  who  contemplate  giving,  to 
send  in  their  contributions  at  once, 
addressed  to  the  paper. 


Department  of  Agriculture 
Moving  for  Valuable 
New  Information. 


An  official  report  on  factory  butter 
production  is  under  discussion  in  the 
Dairy  Section  of  the  Bureau  of  Mar- 
kets, United  States  Department  of 
Agriculture.  A  complete  monthly 
report  of  dairy  production  and  con- 
ditions is  being  planned  by  the 
Bureau  of  Crop  Estimates.  The 
whole  dairy  industry  can  well  support 
both  these  projects. 

Chief  Estabrook  of  the  Bureau  of 
Crop  Estimates  gives  these  details: 

"With  respect  to  the  dairy  industry, 
the  Bureau  would  like  to  be  able  to 
report  by  states  and  counties  the 
total  number  of  dairy  animals,  by 
age  and  sex  classifications,  and  the 
number  pure  bred;  the  changes  in 
numbers  quarterly,  such  as  increases 
by  births  and  purchase,  and  decreases 
by  sale,  slaughter,  and  deaths  from 
other  causes;  condition  of  dairy  cattle 
monthly;  average  production  of  fluid 
milk,    condensed    milk,    butter  and 


cheese;  the  feed  situation;  monthly 
prices  of  animals  and  weekly  and  daily 
prices  of  products;  stocks  on  hand, 
imports  and  exports;  and  important 
factors  in  the  foreign  situation.  We 
believe  that  after  such  a  system  is 
started  it  will  be  entirely  practicable 
to  forecast  dairy  productions  with 
reasonable  accuracy." 


New  Equipment 

Gaylord,  Minn. — The  co-operative 
creamery  has  installed  a  new  600- 
gallon  cream  ripener  and  a  large,  new 
churn,  giving  Operator  Herman 
Goetsch  additional  equipment  with 
which  to  meet  the  demands  of  the 
increasing  business. 


Gary,  Minn. — Sundahl  creamery 
made  53.692  pounds  of  butter  in  1921 
as  compared  with  41.468  pounds  in 
1920.    J.  H.  Johnson  is  the  operator. 

Medford,  Wis. — The  annual  meet- 
ing of  the  stockholders  of  the  co- 
operative creamery  was  held.  The 
officers  of  the  company  were  elected 
as  follows:  John  Frey,  president; 
Martin  Mueller,  vice-president;  Al- 
bert Jentzsch,  secretary  and  treasurer. 


SUMMARY  OF  COLD  STORAGE  HOLDINGS  OF  DAIRY  PRODUCTS 
AND  EGGS  ON  FEBRUARY  1,  1922 

From  United  States  Bureau  of  Markets  and  Crop  Estimates. 


Merrill,  Wis.— The  stockholders  of 
the  Spring  brook  cheese  factory  have 
decided  to  rebuild  their  cheese  factory 
which  was  destroyed  by  fire. 

Hazen,  N.  D. — At  the  annual  meet- 
ng  of  the  stockholders  of  the  Hazen 
Co-operative  Creamery  Association, 
the  following  officers  were  elected: 
Joe'Erickson,  president ;  Boss  Ulmer, 
vice-president;  Fred  Hass,  secretary 
and  treasurer. 


COMMODITY 

TOTAL  HOLDINGS 

Feb.  1,  1922 

Feb.  1,  1921 

Jan.  1,  1922 

Jan.  1,  1922 

Creamery  Butter. . . . 
Packing  Stock  Butter 
American  Cheese. .  .  . 

Swiss  Cheese  

Brick  and  Munster. . 

Limburger  

Cottage,   Pot  and 

Bakers'  

Cream  &  Neufchatel. 
All  other  Cheese .... 

35,042,000 
1.447.000 

21,430,000 
3,252.000 
1.710.000 
585,000 

1.909.000 
228.000 
3.865.000 

41,486,000 
2,847.000 

25.000,000 
3,675,000 
1,492,000 
791,000 

:!. 720,000 
99,000 
5.426.000 

48,412,000 
1,304,000 

27,691,000 
3.929,000 
1,855,000 
887,000 

2.325,000 
313,000 
4,594.000 

58,682,000 
2,773,000 

;!4. 115,000 
4,590,000 
1,753,000 
956,000 

4,089,000 
150.000 
5,515,000 

Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


RUSSEL  CREGO  &  SON'S™!  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA     A-^^  ^  * 
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The  "Buflovak"  Process 

An  Established  Fact 


"Buflovak"  Vacuum  Drum  Dryer 


Evapora  tor 


THE  "  BUFLOVAK  "  PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
manufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

4  'Buflovak' '  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
and  other  liquids. 

Vacuum  Shelf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers,  Crystal- 
Users,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 

1617  Filmore  Avenue  BUFFALO,  N.  Y. 
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TRIAL    BETWEEN    MILK  AND 
COFFEE 


For  Use  in  (lass  Rooms  and  Clubs. 


The  trial  between  Milk  and  Coffee 
is  used  in  class  rooms  in  connection 
with  club  lunches,  and  at  other  gath- 
erings. 

In  the  class  room  it  is  generally 
advisable  to  have  as  many  boys  and 
girls  take  part  in  this  trial  as  possible 
so  that  this  important  subject  can 
be  impressed  upon  the  children  in 
the  most  effective  way  possible. 

In  the  case  of  clubs  using  this  trial, 
it  is  often  advisable  to  have  the  pres- 
ident act  as  the  judge  and  get  each 
club  member  to  take  part  and  talk  in 
behalf  of  milk  or  coffee.  Ofttimes 
it  is  advisable  to  give  each  person 
present  a  slip  of  paper  suggesting  some 
phase  of  the  subject  which  he  might 
well  afford  to  emphasize. 

1.  Judge— The  Court  of  Health 
will  now  come  to  order.  The  case 
before  the  Court  is  to  decide  who  shall 
be  proclaimed  King  of  Foods- — Milk 
or  Coffee!  The  one  who  can  do  the 
greatest  things  shall  be  recognized  as 
King.    Let  us  hear  from  Coffee  first. 

2.  Coffee— Your  Honor,  I  appre- 
ciate your  allowing  me  to  speak  first. 
My  case  you'll  find  can  have  no  argu- 
ment. My  story  will  show  you  the 
wonderful  things  that  1  have  accom- 
plished. 

3.  Let  us  hear  what  you  can  do. 

4.  Coffee — I,  Coffee,  am  a  wonder- 
ful drijik.  1  can  be  made  good  and 
hot,  and  7iiakc  you  feel  warm  in 
winter,  and  1  can  be  iced  in  the  sum- 
mer. 

5.  You  make  people  hot  or  cold. 
That's  about  all  you  can  do. 

6.  You  don't  even  do  that.  People 
have  to  put  you  on  the  fire  to  make 


you  hot,  and  put  ice  in  you  to  make 
you  cold.  For  all  the  good  you  do, 
they  could  put  their  efforts  into  some- 
thing else. 

7.  Your  Honor,  I  move  that  we 
give  Coffee  the  floor  and  allow  him 
to  finish. 

8.  That  won't  take  long. 

9.  Judge — Order,  order!  Coffee, 
continue! 

10.  Coffee — I'm  sure  that  I  can 
prove  that  I  am  Monarch!  When  you 
permit  Milk  to  be  King,  you  do  a 
wrong  thing.    My  powers  are  great. 

11.  Prove  it! 

12.  Judge — Order,  order,  let  Cof- 
fee not  be  interrupted  again. 

13.  Coffee — As  I  was  saying,  how 
can  anyone  doubt  that  I  am  King  of 
Foods.  My  strength  and  my  deeds 
are  unlimited. 

14.  You  do  a  lot  of  talking,  but 
you  don't  say  anything. 

15.  Judge — Order,  order. 

16.  Coffee — Everyone  who  drinks 
me  loves  me.  Children  love  to  drink 
mo  and  feel  that  they  are  big  men 
and  women.  Is  not  love  of  children 
a  great  thing? 

17.  Do  you  hope  to  keep  the  love 
of  children  when  you  stunt  their 
growth  and  make  them  norvous  and 
irritable? 

18.  You  also  take  away  their  appe- 
tite for  the  things  that  will  make  them 
grow  and  be  strong. 

19.  Coffee — Grown  up  people 
drink  me  morning,  noon  and  night. 
Children  drink  me  and  their  health  I 
blight.  1  take  away  your  color,  I 
make  you  thin  and  pale.  I  make  some 
cross  and  nervous.  Do  you  not  think 
t  hat  these  are  great  things  to  recognize 
me  as  King?  • 

20.  Judge — Milk,  let  us  hear  from 
you ! 

21.  Milk — I  have  the  power  to 


make  rosy  cheeks  and  sparkling  eyes, 
good  bones  and  pretty  teeth.  I  make 
you  happy  and  beautiful.  I  can  make 
you  grow  and  keep  you  warm.  I 
build  muscle  and  make  you  strong.  I 
keep  you  healthy.  My  friends  of  the 
Fruit,  Cereal  and  Vegetable  King- 
doms will  tell  you  that  what  I  say  is 
true.  Also,  my  friend  Good  Health 
will  tell  you  of  my  powers. 

22.  Good  Health  to  children  he 
brings.  They  laugh  and  kick  and 
grow  on  Milk  alone  the  first  year  of 
their  lives. 

23.  Milk  is  a  safeguard  and  keeps 
the  body  vigorous  and  in  good  health. 

24.  Milk  is  a  food  as  well  as  a 
drink. 

25.  The  health  of  the  child  is  the 
Power  of  the  Nation,  and  Milk  will 
give  that  child  Health. 

26.  Judge — Your   witnesses  are 

many. 

27.  Milk — And  so  are  my  powers. 

28.  Your  Honor,  I  represent  the 
Vegetable  Kingdom.  My  powers  and 
my  fame  are  recognized  by  all.  Milk 
is  my  best  friend,  for  with  Milk  my 
powers  are  greater  toward  the  helping 
of  people. 

29.  Your  Honor,  I  represent  the 
Cereal  Kingdom.  Milk  gives  me  the 
power  to  be  better  liked  and  enjoyed 
by  young  and  old.  A  healthful  dish 
is  the  result. 

30.  Your  Honor,  I  represent  the 
Fruit  Kingdom.  I  am  indeed  happy 
to  have  such  a  powerful  friend  as 
Milk. 

31.  Milk  is  always  ready. 

32.  Milk  gives  people  greater  poise 
and  self-control. 

33.  Milk  develops  mental  and 
physical  alertness. 

34.  Milk  can  be  prepared  in  hun- 
dreds of  ways. 

35.  Coffee — Your  Honor,  I  think 


Perfect  Butter  Storage 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45-C — It's  Free 

Baker  Ice  Machine  Co., Inc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


M.  J.  Weinberg  &  Bro.  Butter 

— Kf>(e>r*>nr'*><f   Atlantic  Natinnnl 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E&s 

{Successors  to  W.  J.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Brad  street's  Agencies.    WRITE  US 
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%ur  Assurance 

/Accuracg^ftrength, 

on  Kimble  Glassware 

If  you  use  Kimble  Test  Glassware  you 
are  assured  that  it  complies  with  state  laws — 
Kimble  puts  up  a  good  sized  cash  bond  to 
this  effect  with  your  state  government  to 
assure  you  complete  accuracy. 

Because  Kimble  is  the  only  manufacturer 
that  makes  the  test  bottle  complete  from 
flux  to  finished  bottle — it  is  the  only  concern 
that  has  complete  supervision  over  every 
process  of  manufacture. 

As  a  result  Kimble  glassware  is  tougher 
than  ordinary  glassware.  Comparative  tests 
have  repeatedly  proven  that  Kimble's  out- 
lasts all  others.  The  graduations  on  Kimble 
glassware  are  finer,  more  uniform  and  more 
accurate. 

Send  for  sample  bottle  and  notice  the 
fine,  clean  cut  line.  Also  notice  the  smooth 
neck  connection. 


DISTRIBUTED  BY 


The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES — (Write  to  nearest  one) 

Chicago,  61-67  W.  Kinzie  St.  Philadelphia,  1907  Market  St. 

Buffalo.  N.  Y„  133-137  E.  Swan  St.     Portland,  Ore..  6-8  N.  Front  St. 
Kansas  City,  Mo.,  140S-10W.  12th  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St  N.       Toledo,  119  St.  Clair  St. 
Omaha,  113-1151 17  S.  Tenth  St.         Waterloo.  406-8  Sycamore  St. 
Boston,  138-10  Washington  St.  No. 
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the  ease  should  come  to  a  close. 

36.  Hear,  hear,  he's  showing  weak- 
ness. 

37.  Judge — Let  the  good  things  be 
told.  Next  witness,  please.  This 
ease  in  interesting  indeed. 

38.  Milk — Your  Honor,  many  are 
here  who  can  tell  you  more  of  my 
powers.  If  you  please,  I  am  ready  for 
the  jury  to  decide. 

39.  Judge — Gentlemen,  it  is  the 
sacred  right  of  everybody  to  be  as 
healthy  as  knowledge  can  make  them. 
Health  can  not  be  counted  in  dollars 
and  cents,  but  the  results  of  a  healthy 
and  strong  nation  will  be  shown  in  the 
greatness  of  that  nation.  The  strength 
of  a  nation  depends  upon  the  health 
and  strength  of  its  individual  mem- 
bers. The  greater  the  people  the 
stronger  the  nation.  Since  Milk  is 
the  nation's  food,  I  beg  of  you,  men 
of  the  jury,  to  judge  Milk  as  King  of 
Foods.  Shall  we  consider  one  who  will 
destroy  and  weaken  humanity  or  shall 
we  recognize  one  who  will  keep  this 
country  to  the  front.  It  is  now  up  to 
you,  men  of  the  jury. 

40.  Jury — Your  Honor,  our  decis- 
ion is  unanimous.  We  proclaim  Milk 
King  of  Foods. 

41.  Milk— I  thank  you. 

42.  Judge — Milk  is  the  King  of 
Foods.  Dr.  McCollum  of  Johns 
Hopkins  University  says,  "The  peo- 
ple who  have  achieved,  who  have 
become  large,  strong  vigorous  people, 
who  have  reduced  their  infant  mor- 
tality, who  have  the  best  trades  in 
the  world,  who  have  an  appreciation 
of  art,  literature  and  music,  and  who 
are  progressive  in  science  and  in  every 
activity  of  the  human  intellect,  are 
the  people  who  have  used  milk  and 
its  products  liberally.  The  Milk  way 
is  the  Health  way." — Copyrighted 
National  Dairy  Council.  Chicago. 
Arranged  by  Hilda  L.  Kuchman. 


Fargo,  N.  D. — Art  Mobius  was 
elected  president  of  the  Richville 
Creamery  Company  at  its  annual 
meeting.  Other  officers  named  were: 
vice-president,  Joe  Meyers;  secretary, 
A.  Schultz;  treasurer,  George  Whaley. 


LOCAL  COMMITTEES 
APPOINTED 


For  National  Dairy  Show. 


At  a  meeting  in  the  office  of  Gov- 
erner  Preus,  at  the  State  Capitol,  St. 
Paul,  F.  T.  Heffelfingar,  president  of 
the  Minneapolis  Civic  and  Com- 
merce Association,  was  named  chair- 
man, and  Senator  J.  M.  Hackney, 
St.  Paul,  vice-chairman  of  the  execu- 
tive committee  to  have  charge  of 
arrangements  in  the  Twin  Cities  for 
the  National  Dairy  Show  to  be  held 
here  in  October.  General  Manager 
W.  E.  Skinner,  Chicago,  attended  the 
meeting,  which  was  presided  over  by 
Governor  Preus. 

A  general  committee  of  twenty-five 
men  prominent  in  banking,  business 
and  railroad  circles  as  well  as  agri- 
culture, including  also  Governor  Preus 
and  two  club  women,  will  promote  the 
show  among  the  various  interests  of 
the  Northwest. 


FINE  SHOWINC, 


By  Wisconsin  Co-operative 
Creamery. 


West  Salem,  Wis. — The  annual 
meeting  of  the  West  Salem  co-oper- 
ative Creamery  Company  was  held 
February  18th.  The  meeting  was 
called  to  order  at  ten  o'clock  and  the 
report  of  the  year's  business  was 
read,  followed  by  the  election  of 
officers. 

The  secretary's  report  showed  that 
926,084  pounds  of  butter  were  man- 
ufactured during  the  year  ending 
December  31,  1921,  and  that  every 
pound  of  this  butter  was  sold  for  the 
highest  market  price  for  Extras  dur- 
ing the  entire  year. 

When  it  came  to  the  election  of 
officers,  a  motion  was  made  to  suspend 
the  rules  and  all  officers  then  holding 
office  were  unanimously  declared  to 
succeed  themselves  as  follows: 

Adolph  Nuttleman,  president  and 
manager;  John  Larson,  secretarj*;  S. 
M.  Jones,  treasurer;  W.  C.  Miller, 


Charles  Craig,  E.  A.  Rhode  and 
Andred  Larson,  directors. 

After  the  business  session,  a  ban- 
quet was  served  by  the  wives  of  stock- 
holders and  patrons  which  was  much 
enjoyed,  and  when  we  say  banquet, 
we  mean  banquet. 

At  two  o'clock  a  program  consisting 
of  music  by  the  West  Salem  band,  a 
ladies'  octette  and  the  .Girls'  High 
School  Glee  Club,  and  addresses  by 
D.  Q.  Grabill,  representing  The  James 
Manufacturing  Company,  Ft.  Atkin- 
son, Wis.;  F.  Allen,  representing  the 
North  Western  Railway  Company, 
Chicago,  and  H.  C.  Larson,  State 
Secretary  of  Wisconsin  Buttermakers 
Association. 

Before  the  meeting  closed  a  resolu- 
tion was  unanimously  adopted  in 
which  the  stockholders  and  patrons 
pledged  themselves  not'  to  use  any 
dairy  products  substitutes,  and  re- 
questing the  merchants  of  West  Salem 
to  discontinue  the  sale  of  such 
products. 


Silver  Wedding  Anniversary 
F.  O.  Johnson,  St.  Paul,  inspector 
in  the  Minnesota  Dairy  and  Food 
Department,  and  Mrs.  Johnson,  cel- 
ebrated their  twenty-fifth  wedding 
anniversary  February  21st.  A  num- 
ber of  their  Twin  City  friends  from 
Sacred  Heart  and  Renville  county, 
old  home  of  the  couple,  surprised 
them  with  a  partv  and  fine  silver 
gifts. 

Mr.  Johnson  for  many  years  has 
been  connected  with  the  department 
and  is  regarded  as  one  of  its  most 
valuable  men.  His  work  keeps  him 
in  the  office  most  of  the  time  and  he 
is  probably  the  best  posted  member 
of  the  staff.  Modest  and  unassuming, 
of  unflagging  loyalty  to  the  best  inter- 
ests of  Minnesota's  dairy  industry,  he 
has  contributed  much  to  its  success 
and  prosperity,  and  Mrs.  Johnson 
has  been  a  real  helpmate.  The  Dairy 
Record  joins  their  many  friends,  who 
have  been  privileged  to  know  their 
fine  home  life,  in  wishes  for  twenty- 
five  and  many  more  years  of  happi- 
ness. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 

new 

^Mtnasba  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MEN  ASH  A,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  7 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


G.  F.  ADAMS  &  CO.  Butter  and  Eggs 

1        ff         i  «r»n    Vfpaaf  Will  Keep  You  Posted  by  Mail  or  Wire 

IO    namSOn   direei  Stencil  or  Stamps  Sent  on  Bequest 

NEW    YORK  REFERENCES:  Irving^  National  Bank  ^Fidelity  Trust  Co.; 
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lKwick    2  Kwicks    3  Kwicks    4  Kwicks 


Above  picture  shows  four  Kwick  Mogul  Churns  in  Milton  Dairy  Company's  Plant,  St.  Paul,  Minn. 

THE  Milton  Dairy  Company's  Plant  is  one  of  the 
finest  and  best  equipped  and  most  modern  cream- 
eries in  the  Northwest.   They  have  been  in  the 
business  for  about  forty  years  and  are  well  posted  on 
all  the  churns  on  the  market,  and  have  now  selected 
our  KWICK  Churns  to  do  all  their  work. 

THERE'S  A  REASON 
First     — They  found  it  the  strongest  and  most  durably  built  churn 
they  ever  used,  and  on  the  job  365  days  in  the  year  without 
troubles  or  breakdowns. 
Second  —They  found  that  it  not  only  churns  QUICKER  but  CLEANER. 
Third   —They  found  it  to  be  the  most  PERFECT  BUTTER  WORKER 
they  ever  used. 

Fourth  — They  found  it  leaves  the  butter  with  not  only  the  right 
amount  of  moisture,  but  uniform  moisture  from  one  end  of 
the  churn  to  the  other. 
Fifth    — They  found  that  it  leaves  the  butter  with  a  much  better  grain 
and  body. 

Sixth    —They  found  it  saves  them  both  TIME  and  MONEY. 

Let  Your  Next  Churn  Be  a 

KWICK — The  Money  Saver 
KWICK  MANUFACTURING  COMPANY,  Owatonna,  Minn. 


Sectional  View  Kwick  Churn  and  Worker 

Dark  part  indicates  butter  as  it  is 
being  worked  on  the  rising  side  of 
the  drum.  Note  that  butter  is 
first  taken  in  and  worked  between 
rolls  No.  1  and  2,  passing  on  and  is 
again  worked  between  rolls  2  and 
3.  And  as  the  drum  rotates  on 
around,  the  shelf  on  the  opposite 
side  picks  up  the  butter  and  it  is 
worked  between  rolls  3  and  4,  and 
then  again  between  rolls  4  and  1. 
Therefore  the  butter  is  worked 
between  positively  driven  rolls 
FOUR  times  at  each  revolution 
of  the  drum,  making  it  practically 
a  continuous  butterworker. 
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W.  B.  JOHNSON  ENDORSED 


For  Dairy  and  Food  Commissioner 
of  Iowa. 


W.  B.  Johnson,  of  Des  Moines,  la., 
is  being  endorsed  by  Iowa  Butter- 
makers'  Association  for  the  appoint- 
ment as  dairy  and  food  commissioner 
of  that  state,  and  many  members  of 
the  association  as  well  as  many  other 
men  prominent  in  Iowa's  dairy  and 
creamery  industry  are  pushing  hiia 
as  successor  to  W.  B.  Barney,  present 
incumbent,  who  has  resigned. 

Mr.  Johnson  who,  it  is  understood, 
will  accept  the  appointment  if  offered 
to  him,  has  been  intimately  asso- 
ciated with  Iowa  dairying  all  his 
life.  He  is  at  present  sales  supervisor 
with  the  Indiana  Silo  Co.,  with  head- 
quarters in  Des  Moines,  a  position  he 
has  held  for  years. 

Former  Creamery  Operator 

In  advancing  Mr.  Johnson's  name 
for  the  important  office,  creamery  and 
dairy  people  point  out  that  he  was 
born  and  raised  on  a  dairy  farm  in 


Fayette  county,  la.,  took  a  dairy 
course  at  Ames  in  1893-1894,  had 
charge  of  a  co-operative  creamery  in 
his  home  county  a  number  of  years, 
and  in  1904  was  employed  by  the 
United  States  Government  as  inspec- 
tor of  Navy  butter  in  the  large  cream- 
ery at  Monticello,  la.  During  the 
same  year  he  won  a  gold  medal  on  his 
butter  at  the  St.  Louis  exosition. 
Was  Assistant  Dairy 
Co  mmissio  ner 

H.  R.  Wright,  then  dairy  and  food 
commissioner,  appointed  him  assistant 
commissioner  in  1905,  an  office  he 
held  for  six  years,  and  during  which 
time  he  rendered  msst  valuable  ser- 
vice to  the  creameries. 

Mr.  Johnson  for  a  number  of  years 
was  secretary  of  Iowa  State  Dairy 
Association,  and  all  around,  those 
who  urge  his  appointment — and  they 
are  a  great  many — point  out,  he  has 
all  the  qualifications  which  must  be 
possessed  by  the  dairy  and  food  com- 
missioner of  Iowa,  if  the  office  is  to 
continue  to  be  a  factor  of  leadership 
in  dairying  in  the  state. 


BUTTER  IN  W  ASHINGTON,  D.  C. 


Comments  by  an  Iowa 
Congressman. 


Congressman  C.  Cole,  of  Iowa, 
writes  in  the  Republican  and  Times, 
Cedar  Rapids,  la.: 

I  note  in  many  Iowa  papers  refer- 
ences to  dairy  rivals.  In  some  places 
they  are  talking  of  reopening  the  old 
mutual  creameries.  I  think  it  was  a 
sorry  day  when  those  institutions 
were  put  out  of  commission.  We  have 
not  made  as  good  butter  since.  The 
Iowa  butter  from  such  creameries  as 
Strawberry  Point,  Elgin,  Clemont, 
Walker,  Monticello.  and  many  other 
places  familiar  to  us,  still  commands 
the  highest  ratings  and  the  highest 
prices  in  the  Eastern  markets.  But 
for  the  run  of  Western  butter,  that 
much  can  not  be  said.  Some  of  the 
best  butter  in  the  Eastern  cities 
comes  from  Denmark,  and  the  Danish 
buttermakers  still  have  the  co-oper- 
ative institutions  that  we  had  in 
Iowa  at  one  time.  This  Danish 
butter  is  a  somewhat  serious  compe- 
tition to  which  we  are  going  to  apply 
a  little  more  tariff  regulation. 

Not  From  Honest  Cows 

But  what  most  of  the  people  eat  as 
butter,  even  here  in  Washington, 
does  not  come  from  any  honest 
cows.  An  official  of  the  Department 
of  Agriculture  told  me  recently  that 
he  did  not  think  that  half  of  the 
butter  in  Washington  is  made  from 
milk  or  cream.  Some  of  it  is  greasy, 
sticky  stuff  and  I  am  glad  to  say  that 
I  seldom  eat  it.  Much  of  what  is 
butter  is  made  by  big  centralized 
and  commercialized  institutions,  to 
which  the  milk  comes  well  aged  and 
more  or  less  decayed,  and  it  is  then 
neutralized  with  lime  and  other  ingre- 
dients. The  Revenue  Department 
has  had  before  it,  and  that  somewhat' 
seriously,  the  question  of  the  validity 
of  such  butter.  Butter  as  defined 
in  the  law  is  the  product  of  milk  or 
cream,  with  no  other  ingredients 
except  salt  and  a  little  coloring.  If 
anything  else  is  added  it  becomes 
adulterated  and  subject  to  the  same 
tax  as  oleomargarine.  The  question 
is  whether  this  neutralized  product 
contains  other  ingredients. 

This  one  thing  is  certain,  that  the 
market  for  certified  butter  is  unlim- 
ited, and  people  are  willing  to  pay 
a  fair  price  for  it  if  they  can  have 
the  assurance  that  they  are  getting 
the  pure  article.  No  man  who  can 
get  real  butter— and  there  is  no  sub- 
stitute for  cow's  butter — would  ever 
be  content  with  concoctions  of  grease 
and  nuts  and  what  else. 


Albert  Lea,  Minn.  —  The  annual 
meeting  of  the  Riceland  Creamery 
Association  was  held.  The  following 
officers  were  reelected:  H.  J.  Eid. 
president;  J.  O.  Hellie,  vice-president; 
P.  P.  Overgaard,  secretary. 

St.  Paul,  Minn. — F.  B.  Johnson, 
of  Minneapolis  has  the  contract  to 
erect  an  additional  story  to  the  plant 
of  the  Twin  City  Milk  Producers- 
Association  at  Arcade  and  Minne- 
haha Streets.  The  estimated  cost  is 
$8,000. 

Baraboo.  Wis. — The  quarterly 
meeting  of  the  Baraboo  Valley  Cream- 
ery Association  was  held.  Officers  are: 
President,  August  Brendenmuth;  vice- 
president,  Peter  Passbender;  secre- 
tary-treasurer. B.  A.  Waterman. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
Sanitary       <ZD  TACT  WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 
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Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  yon? 


Price 


5. 


75 


Cash  with 
Order 


The  Dairy  Record 

St.  Paul,  Minn. 


THE  DAIRY  RECORD 


19 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Tour  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kiozie  St. 

Chicago 

Western  Representatire 
H.  E.  VROMAK 


"Looking  for  Business" 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


GREENWICH  VILLAGE— The  Latin  quar- 
ter of  New  York.  Its  quaint  old  houses; 
its  short-haired  women  and  long  haired  men. 
A  picturesque  quarter  lying  between  Wash- 
ington Square  and  the  river.  This  is  one  of 
the  best  advertised  sections  of  our  little  com- 
munity and  displays  much  skill  in  getting  on 
the  front  page.  To  the  New  Yorker  it  is  rather 
a  pleasant  retreat,  altogether  too  far  down 
town  for  residential  purposes,  hence  abandoned 
to  those  queer  people  who  like  to  go  around 
in  sculptors'  aprons,  long  hair  and  bobbed  hair 
and  soft  slouch  hats,  or  none  at  all.  It  prides 
itself  upon  its  Bohemianism,  its  art  and  its 
general  superiority  to  the  average  citizen. 
To  the  credit  of  Greenwich  Village,  however, 
let  it  be  said  that  it  does  not  take  itself  half  so 
seriously  as  the  rest  of  the  city  thinks  it  does. 

You  know  this  Bohemian  part  of  New  York 
is  made  up  of  old  houses  which  are  so  pictur- 
esque through  not  having  much  plumbing,  and 

(To  be  continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Alii 

Jersey  City,  N.  J. 

THE  HOUSE  OF! 


GUS  LUD WIG,  MANAGER  (I 

Will  look  after  your  shipments  perso  l 

We  solicit  your  shipi 

See  That  Your  Next  Shipment  is  fi 

N.  J.  or  to  01; 

ASK  US  FOB  OUR  CHICAGO  STEM 

Shipper  to  receive  even  more  prompt  returns  than  ever  m 
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ic  &  Pacific 


I. 

Chicago,  Illinois 

I1LITY  BUTTER 


K  BUTTER  DEPARTMENT 

wise  you  as  to  market  conditions 

id  correspondence 

1  to  Us  Either  at  JERSEY  CITY, 
ago  Branch 

■re  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
leries  at  Chicago  paying  them  top  prices,  enabling  the 
flict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


so  forth,  and  heat  being  furnished  principally 
by  the  talk  of  the  tenants  on  Bolshevism,  etc. 
These  inconveniences  make  an  atmosphere  of 
freedom  and  all  that,  and  furnishes  a  district 
where  the  shoe  clerk  can  go  and  be  his  true 
self  among  the  many  wild,  free  spirits  from 
Chicago  and  all  points  west.  Well,  this  neigh- 
orhood  could  stand  a  lot  of  repairs,  not  alone 
in  the  personal  sense,  but  in  a  good  many  of 
of  the  buildings,  but  these  are  seldom  made 
until  interfered  with  by  the  police  or  building 
departments. — Nina  Putnam. 

You  will  find  the  returns  from  your  shipment 
of  butter  satisfactory  if  you  use  the  G.  A.  & 
P.  T.  Co.'s  "Direct  to  the  Consumer  Service." 
There  your  butter  goes  direct  from  your  cream- 
ery to  the  consumer  through  our  thousands  of 
stores.  We  want  quality  butter  as  there  is  a 
large  demand  for  that  kind,  other  grades  are 
not  as  ready  sellers.  Start  your  shipments 
this  week. 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


WHAT    THEY    MADE    IN  1921 


In  Creameries  in  Charge  of  Mem- 
bers— Be  Sure  to  Send  Your 
Annual  Report  to  Asso- 
siation  Office. 


Union  Creamery  Association,  Bix- 
by,  L.  A.  Larson,  operator — 256,801 
pounds  butter. 

Medford  Creamery  Association, 
Medford,  A.  P.  Tuttle,  operator— 
287,601  pounds  butter. 

Claremont  Creamery  Association, 
Claremont,  J.  H.  Wartenberg,  oper- 
ator— 254,790  pounds  butter. 

Clark's  Grove  Creamery  Associa- 
tion, Clarks  Grove,  H.  H.  Jensen, 
operator — 375,800  pounds  butter. 

St.  Clair  Co-operative  Creamery 
Association,  St.  Clair,  Fred  C.  Precht, 
operator — 149,208   pounds  butter. 

Clinton  Falls  Creamery  Associa- 
tion, Clinton  Falls,  Harvoy  Anderson, 
operator — 117,429.5    pounds  butter. 

Jordan  Creamery  Co.,  Jordan,  C. 


A  Scott,  manager — 501,807  "  pounds 
butter  as  against  389,466  pounds  in 
1920. 

Lily  Creamerv  Co.,  Lake  Crystal, 
M.  M.  Sorenson,  operator — 347,622 
pounds  butter,  112,000  pounds  more 
than  in  1920. 

Clarkfield  Farmers'  Co-operative 
Creamery  Association,  Clarkfield,  D. 
D.  Sorensen,  manager —  232,900 
pounds  butter. 

Ve  gas  Creamery  Co.,  Vergas,  C. 
F.  Kawleski,  operator — 203,946 
pounds  butter,  an  increase  of  36% 
over  the  1920  make. 

Morgan  Co-operative  Creamery 
Co.,  Morgan,  W.  F.  Stoltz,  operator— 
251,586  pounds  butter,  42,579  pounds 
more  than  in  1920. 

Ellendale  Creamery  Association, 
Ellendale,  Fred  Jacobsen,  operator — 
348,806.5  pounds  butter,  69,336.5 
pounds  more  than  in  1920. 

Watson  Creamery  Association, 
Watson,  G.  A.  Paulson,  manager — 
61,641  pounds  of  butter.  January 
1922  make  was  seventy-five  per  cent 
greater  than  same  month  in  1921. 

Sauk  Lake  Co-op.  Creamery  Asso- 
ciation, Sauk  Center,  Axel  W.  Mejer- 
ton,  operator — 304,174  pounds  butter, 
as  against  228,841  pounds  in  1920.  So 
far  this  year  the  increase  over  1921 
is  about  10,000  pounds  of  butter  per 
month. 

Farmers'  Co-operative  Creamery 
Co.,  Pelican  Rapids,   M.  Sorensen, 


manager — 631,642  pounds  butter,  as 
against  552,176  pounds  in  1920;  also 
handled  eggs  to  the  amount  of 
S46.759.45,  and  poultrv,  $28,505.89, 
in  1921. 

Winthrop  Co-operative  Creamery 
Association,  Winthrop,  H.  J.  Roth, 
operator — 185.093  pounds  of  butter, 
an  increase  of  fifty-nine  per  cent  over 
1920.  Eighty  per  cent  more  butter 
was  made  in  January,  1922,  than  in 
January.  1921,  and  155  per  cent  more 
than  in  January,  1920. 


No.  20  to  Meet  March  9th 
District  No.  20  will  meet  at  Hector, 
March  9th,  Secretary  G.  A.  Paulson, 
Watson,    announces.     Bring  butter 

for  scoring. 


Engagements  and  Resignations 

J.  C.  Hanson  has  resigned  as  man- 
ager of  the  Waverly  creamery  to  go 
into  business  for  himself. 

Joseph  Fennie,  Faribault,  has  ac- 
cepted a  position  with  the  Pure  Ice 
Company,  Rushford. 

M.  J.  Qual  has  resigned  as  operator 
at  Calloway  and  has  gone  to  Mahno- 
men to  spend  a  few  weeks. 

L.  G.  Rogers  has  made  a  contract 
as  operator  of  the  co-operative  cream- 
ery at  Sandstone  till  May,  1923,  at  a 
salary  above  the  scale. 

P.  Thompson,  of  Wilmont,  has 
been  engaged  as  operator  of  the  new 
co-operative  creamery  at  Butterfield 
at  a  salary  according  to  the  scale. 

Fred  C.  Precht  has  been  engaged  as 
operator  of  the  St.  Clair  co-operative 
creamery  for  another  year  at  the  same 
salary  as  at  present,  which  is  quite  a 
little  above  the  scale.  This  makes 
the  thirteenth  year  for  Mr.  Precht 
as  operator  at  St.  Clair. 


Among  the  Members 
W.  H.  Donney,  Montgomery,  was 

in  St.  Paul  last  week. 

Clarence   Temple,   Sherburn,  has 

gone  to  Garden  City. 

J.   A.   Gutzler,  creamery  man  of 

Park  Rapids,  was  in  St.  Paul  last 

week. 

Henry  A.  Paul,  Arlington,  brought 
his  wife  to  the  Swedish  Hospital  in 
Minneapolis  last  week,  where  she 
underwent  a  serious  operation. 

E.  C.  Epple",  operator  at  Loretto.is 
taking  a  lay-off  of  three  or  four  weeks. 
Through  the  association  he  has  se- 
cured E.  T.  Hagberg  as  relief  man. 

Mrs.  Houske,  wife  of  Leonard 
Houske,  Halstad,  popular  oreamery 
inspector,  recently  underwent  an  oper- 
ation at  the  hospital  in  Fargo,  N.  D. 

F.  O.  Scott,  who  recently  resigned 
as  operator  of  the  East  Union  cream- 
ery near  Carver,  and  Mrs.  Scott,  were 
in  the  Twin  Cities  last  week,  enjoying 
a  well-earned  vacation. 


Central  Minnesota 
A  misprint  gave  N.  G.  Nelson, 
Grove  City,  second  prize  in  the  butter 
scoring  contest  held  in  connection 
with  the  recent  convention  of  Minne- 
sota Central  Dairymen's  and  But- 
termakers'  Association  at  Sauk  Cen- 
tre, Minn.  Mr.  Nelson's  name  is 
N.  J.  Nelson,  and  he  is  in  charge 
of  the  Crow  River  co-operative  cream- 
ery near  Grove  City. 


Humboldt,  S.  D. — Julius  Scope, 
manager  for  the  Creamery  Company, 
is  now  selling  stock  for  the  creation 
of  a  $20,000  creamery  building. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


Ask  The  Man  Who  Uses  It 

He  Knows  That 

Nafis  Testing  Glass 
Apparatus 

is  the  "BEST  BUY"  because  it  gives  him 
ACCURACY,    QUALITY    and  SERVICE 

If  your  dealer  does  not  handle  NAFIS  GLASS- 
WARE write  foi  our  catalog  and  list 
of  our  distributors. 

Louis  F.  Nafis 

Incorporated 

Manufacturers  of  Scientific  Glass  Apparatus 
for  Testing  Milk  and  its  Products 

544  Washington  Blvd. 
CHICAGO,  ILLINOIS 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market^Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  C1S££° 
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CREAMERY  ACCOUNTING 


By    Alfred    Anderson,  Litchfield, 
^  Minn.,  at  Annual  Convention, 
Gentral  Minnesota  Dairymen's 
and  Buttermakers'  Association. 


The  Weigh  Room. 


Creamery  accounting  should  begin 
in  the  weigh  room  by  the  helper  or 
operator  who  is  looking  after  this 
department.  When  I  first  began  to 
make  butter,  Ave  weighed  the  patrons' 
milk  on  the  old  five-beam  scale,  and 
announced  the  result  from  our  station 
behind  the  scale.  The  patron  would 
have  to  take  our  word  for  its  correct- 
ness and  trust  to  the  element  of  luck 
that  his  delivery  was  put  in  the 
proper  place  on  the  receiving  sheet. 

Sometimes  the  buttermaker  was 
forced  to  run  down  into  the  creamery 
and  make  some  adjustments,  and 
there  were  times  when  the  patrons' 
milk  was  entirely  forgotten  until 
pay  day  when  the  patron  stopped  at 
the  bank  for  his  check  and  statement. 
If  the  patron  found  that  there  was  a 
day  missing  on  the  statement  there 
was  trouble  galore,  soft  murmurings, 
at  times  loud,  insinuations  of  graft 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


and  crookedness,  and  profanity  some- 
times flowed  rampant.  Patrons  used 
to  forget  at  times  that  the  butter- 
makers  were  just  ordinary  human 
beings,  and  that  by  accident  his  milk 
was  not  entered  on  the  sheet.  The 
buttermaker  as  a  rule  soon  heard 
about  the  error,  and  if  a  good  diplo- 
mat, he  would  average  up  the  receipts 
for  a  few  days  and  give  the  patron 
what  he  deemed  a  fair  amount  of 
milk  for  this  day  to  pacify  him.  Con- 
ditions have  changed.  Receipts  are 
issued  to  the  dairyman  for  everything 
else  that  he  markets,  so  why  should 
lie  not  also  get  receipt  for  the  amount 
of  cream  and  grade  that  he  puts  into 
the  crearnery  weigh  can? 

A  short  time  after  I  had  resigned 
from  the  employ  of  the  Litchfield 
creamery,  two  of  the  local  produce 
houses  began  to  advertise  for  sweet 
or  sour  cream  at  the  highest  market 
price.  These  stations  paid  cash  for 
every  can  and  issued  statements 
showing  the  number  of  pounds  de- 
livered, test,  pounds  of  fat  and  price. 
This  new  condition  had  to  be  dealt 
with  in  a  business  way  or  we  would 
see  many  cans  of  cream  shipped  out 
on  the  trains. 

The  board  decided  to  pay  for 
quality  and  take  in  cream  all  day, 
paying  cash  to  those  who  wanted 
money,  and  issue  receipt  for  every 
pound. 

Receipt  Books 
At  the  present  time  we  are  using  a 
receipt  book  which  is  similar  to  those 
used  in  a  dry  goods  store  when  selling 
goods  to  its  customers.  A  book 
contains  fifty  double  leafs  numbered  in 


consecutive  order.  The  original  con- 
tains three  tickets,  attached  to  one 
another  by  perforated  lines,  the  backs 
are  carbonated  so  that  when  writing 
numbers,  they  will  be  copied  on  the 
duplicate.  These  tickets  also  have 
dotted  lines  for  the  number  of  patron, 
number  of  pounds  of  cream,  also 
grade  delivered,  and  signature  of  the 
person  weighing.  When  the  patron's 
cream  is  weighed,  the  result  is  put  on 
this  receipt  and  after  the  initials  of 
the  person  weighing  are  attached  it  is 
torn  off  and  given  to  him  to  take 
home.  All  the  cream  receipts  are 
transferred  from  the  duplicates  to 
the  monthly  receiving  sheet  daily, 
the  duplicates  are  then  filed  in  a 
place  where  they  can  be  conveniently 
referred  to  at  any  time.  In  using 
these  receipts  the  patron  knows 
exactly  how  many  pounds  and  what 
grade  he  delivers  daily,  the  creamery 
is  transacting  business  on  a  level  with 
any  other  line  of  commerce,  and  the 
operator  is  more  careful  about  giving 
the  patron  credit  for  every  delivery, 
knowing  that  every  day's  amount  is 
filed  away  or  placed  on  a  spindle 
some  place  in  the  patron's  home. 
Every  delivery  of  cream  is  sampled 
and  tested  twice  per  month  and  tests 
entered  in  a  monthly  testbook. 

We  use  a  graduated  stick  for  meas- 
uring cream  showing  the  number  of 
pounds  of  cream  the  ripener  contains, 
and  after  lesting,  the  number  of 
pounds  of  fat  in  each  ripener  is  easily 
determined. 

Creamery  Working  Records 
In  Litchfield  creamery  we  have  for 
years  used  Manilla  cards  for  our 
factory  record  and  use  a  new  one  each 
week.  They  are  very  simple  and  cover 
only  the  most  essential  factors  such 
as:  month,  date,  score  of  starter, 
pounds  of  cream,  test  of  cream, 
pounds  of  fat.  acidity  of  cream  when 
churned,  test  of  buttermilk,  tem- 
perature of  wash  water,  pounds  of 
salt  used,  revolutions  worked,  moist- 
ure test,  salt  test,  score  of  butter  and 
remarks,  the  number  of  pounds  of 
butter  made,  sold  and  balance  on 
hand  each  day. 

Personally  I  feel  that  if  an  operator 
keeps  these  records  accurately,  that 
is  all  that  one  can  expect.  We  use 
one  book  for  charging  all  butter  that 
is  not  shipped.  Each  page  has  places 
for  names  of  party  to  whom  the 
butter  is  to  be  charged,  and  number, 
directly  opposite  on  the  same  line 
there  is  a  place  for  the  signature  of 
the  person  taking  the  butter  from 
the  creamery.  Another  book  is  used 
for  charging  everything  in  supplies 
that  is  sold  to  other  creameries,  such 
as  salt,  tubs,  etc.,  and  receipted  for 
in  the  same  manner. 

Cash  Cream  Account 
All  our  regular  patrons  deliver 
cream  iu  the  forenoon,  and  their  cream 
is  graded  and  a  difference  made  of 
five  cents  per  pound  between  first  and 
second  grade.  Those  who  insist 
on  cash,  can  get  it  from  the  operator 
who  weighs  and  tests  the  cream  and 
makes  out  a  regular  statement  show- 
ing the  number  of  pounds  delivered, 
grade  and  amount  of  check.  A  copy  of 
this  statement  is  kept  on  file.  The 
checks  are  being  drawn  on  a  special 
fund  created  for  this  purpose  and 
independent  of  the  butter  fund.  For 
the  second  grade  cream  is  paid  the 
station  price,  and  for  the  first  grade 
three  cents  more.    At  the  end  of  the 
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Established  1886 


William  H.  Henneber^er 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank.  N.  Y.;  Dairy  Record;  Your  Banker  or  an;  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  CGGS  BUTTER  O  C!ERVICE 
EWIS  EjBERT  Cfc  OONS 

^TSK.*?,8™™.,*  151  READE  STREET.  NEW  YORK       Western  Representative: 

PrvFngn^lbank    BUTTER  and  EGGS  Geo«!iS-N-E' 


Ficken,  Coffin  &  Co.,  Inc. 

WhDtn  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
—They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  lows. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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month  or  the  following  pay  day  all 
these  patrons  receive  an  additional 
check  for  the  cream  delivered  during 
the  month,  which  is  the  difference 
between  the  station  price  and  the 
price  paid  the  regular  patrons  for 
butterfat  less  three  cents.  We  do 
not  pay  as  much  to  these  <  ash  patrons 
as  the  regular  ones,  as  we  want  to 
create  an  incentive  among  them  to 
deliver  regularly  and  get  their  check 
once  a  month.  A  general  campaign  is 
carried  on  by  the  operator  to  have 
all  cash  patrons  become  regulars  both 
from  the  financial  and  co-operative 
standpoint. 

The  Litchfield  creamery  has  paid 
to  the  cash  patrons  as  high  as  thirteen' 
cents  in  addition  to  the  cash  price 
paid  when  cream  was  delivered,  and 
the  regular  patron  received  still  an- 
other three  cents,  making  the  price 
sixteen  cents  for  the  month's  differ- 
ence in  price  between  creamery  and 
station.  What  better  argument  can 
an  operator  have  in  persuading  a 
dairyman  to  patronize  the  co-opera- 
tive creamery  than  to  show  him 
such  plain  figures? 

As  a  result  of  grading  and  this 
method  of  handling  the  cash  business 
there  is  now  but  very  little  cream 
shipped  out  of  Litchfield. 
Managers'  Shipping  Instructions 

On  shipping  day  the  manager  pre- 
pares a  shipping  list  of  all  the  butter 
to  be  shipped  out,  and  the  method  of 
transportation,  retaining  a  copy  of 
same  on  the  file.  This  order  when 
shipped  is  entered  on  the  regular 
operator's  shipping  book.  At  the 
end  of  the  month,  the  receiving  sheet, 
test  book,  patrons  and  merchants' 
butter  book,  operator's  sales  and 
shipping  book  are  turned  over  to  the 


manager,  and  payments  made  on  the 
twentieth  day  of  the  following  month. 
Patrons'  Statement 
Each  patron's  cream  is  transferred 
from  the  receiving  sheet  to  the  regular 
statement  which  is  ver\r  similar  to 
statements  used  by  most  creameries. 
At  the  bottom  are  spaces  for  totals 
of  cream,  fat.  and  gross  amount, 
deductions  for  butter  purchased,  but- 
termilk purchased,  the  amount  de- 
ducted for  second  grade  cream  and 
other  charges.  When  the  amount  of 
fat  delivered  by  all  the  patrons  for 
the  month  has  been  determined  by 
proven  figures,  and  all  the  money 
received  for  butter  sold  during  the 
month  computed,  a  certain  sum  is 
set  aside  for  sinking  fund  and  used 
in  buying  new  machinery,  paying 
taxes,  interest  on  stock,  repairs,  etc. 
Estimate  of  the  monthly  running 
expense  is  also  made,  and  the  amount 
set  into  the  expense  account.  The 
balance  is  then  divided  pro  rata 
among  the  patrons  according 
to  the  amount  of  fat  delivered  to  the 
creamery.  The  total  charges  against 
the  patron  for  butter  taken  out  and 
other  expenses  are  subtracted  from 
the  gross  amount,  leaving  the  net 
amount  of  check  to  be  issued  to  the 
patron. 

After  all  the  figures  have  been 
proved,  they  are  transferred  to  the 
monthly  pay  roll  record.  This  record 
shows  the  cream  delivered,  fat.  price, 
charges  for  each  patron  and  the 
amount  of  check  paid. 

Deducting  for  Second  Grade 
Ore  a  m 

In  paying  for  quality  there  are 
instances  when  a  patron  delivers 
both  first  and  second  grade  the  same 
month,  and  instead  of  making  out 


two  separate  statements  and  checks, 
we  pay  the  first  grade  price  for  all 
cream  but  deduct  five  cents  per  pound 
for  all  second  grade  delivered  during 
the  month  and  charge  it  on  a  special 
line  at  the  bottom  of  the  tegular 
statement  and  subtract  it  from  the 
gross  amount  same  as  butter  or  butter- 
milk taken  out  by  the  patron  during 
the  month.  We  find  that  this  saves 
work  for  the  secretary  and  is  satis- 
factory in  every  way,  also  shows  the 
patron  his  loss  for  not  delivering  first 
grade. 

Everything  that  is  sold  from  the 
creamery  in  the  line  of  produce  and 
used  in  making  the  regular  monthly 
payment,  such  as  butter,  cream,  and 
buttermilk,  is  entered  on  the  shipping 
and  sales  record  which  is  the  form 
used  by  most  creameries. 

The  total  amount  of  sinking  fund, 
and  the  expense  estimate  for  the 
month  is  set  aside,  leaving  the  net 
amount  to  be  paid  patrons. 

Journal 

We  use  a  four-column  journal. 
This  book  is  our  cash  book.  All 
payments  are  itemized  here,  except 
the  amount- of  checks  paid  patrons 
for  the  month  which  is  the  total 
footing  of  the  shipping  and  sales 
record,  and  is  entered  as  one  item, 
giving  the  first  and  last  number  of 
checks  issued  and  total. 

In  the  first  column  are  entered  all 
checks  paid  out  from  the  treasury, 
those  for  butterfat,  against  the  butter- 
fund,  sinking  fund,  and  expense  fund, 
from  the  second,  third  and  fourth 
columns  respectively.  In  balancing, 
the  total  amount  of  the  first  column 
will  exactly  balance  the  other  three 
if  correct. 

Depositing  checks  with  treasurer 
for  sales  made  they  are  receipted  for 
collectively  but  itemized  on  the  back 
of  receipt  showing  from  whom  the 
check  was  received  and  amount. 

When  buying  supplies  from  the 
supply  man  be  absolutely  certain 
that  he  puts  the  price  of  commodities 
on  the  copy  he  hands  you  and  make 
certain  that  it  is  filed  away  where  it 
can  be  referred  to  at  any  time.  All 
business  houses  are  mailing  invoices 
when  the  order  is  shipped,  allowing  a 
small  discount  if  paid  within  ten  days 
from  date  of  same.  It  is  business 
policy  for  any  company  to  meet  its 
obligations  promptly  and  discount 
their  bills  if  it  is  possible  to  do  so. 
When  the  bill  is  paid,  it  should  be 
filed  away  in  the  file  after  the  number 
of  the  check  used  in  paying  has  been 
entered  on  it. 

Many  creameries  are  careless  on 
this  point.  Since  entering  business 
I  have  had  some  experience  along 
that  line  as  I  had  one  single  bill  paid 
three  times  within  one  month  and  it 
happened  in  this  way.  The  bill  was 
laid  to  one  side  when  received  by  the 
creamery.  At  the  first  of  each  month 
statements  are  mailed,  the  first  state- 
ment was  laid  around  like  the  bill 
and  when  the  second  statement 
reached  the  creamery  it  was  returned 
with  check.  A  little  later  the  bill 
was  found  and  it  came  along  with  a 
check,  and  directly  upon  trie  heels 
of  the  bill  "came  the  first  statement 
with  another  check  in  full.  1  felt 
sorry  for  this  creamery,  because  1 
knew  that  there  was  something  lax 
about  the  bookkeeping  system  or  the 
man  in  charge  of  the  pencil. 

The  auditing  committee  examining 
the  books  of  a  creamery  should  be 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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CH   Woiivor  ft  fn   Butter  Merchants 
•  TfCdVCr    Ok    \jO«  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEY,  Inc. 
iSS  Butter  and  Eggs 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 
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of  Quality 


Does  the  appearance  of  your  carton 
help  or  hinder  the  retail  sale  of  your 
print  butter? 

Modern  consumers  are  more  and  more 
critical  in  their  selection  of  package  goods. 

ATTRACTIVE  CARTONS  CREATE  SALES 

A  specially  designed  MENASHA  carton 
will  stimulate  the  sale  of  your  brand. 

Your  assurance  that  your  butter  will  make 
a  favorable  impression  is  the  "MENASHA" 
"Imprint  of  Quality"  on  the  end  flap  of 
the  carton. 


MENASHA  PRINTING  &  CARTON  COMPANY 

Chicago -1606 Gmwafftldg:  MENASHA,  WISCONSIN  Los Ahgxles-411  WHellmin'Blag. 
New  York-  200  TifthJlve.    Cleveland-755  Hippodrome BldgAnna    Kansas  Gty-3cti  Scarritt Arcade Bltig. 


Los  ANOSLES-421  l.W.HcUman'H\ikj. 
Kansas  Gty-3ot  Scarritt  Arcade  Bliig. 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie  t   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker  f  5.75 

Management  of  Dairy  Products,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Andel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      f  Oil  cloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  j  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.C.Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8$  in.,  x    7  in.,  per  100  1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.50 

Patron's  Monthly  Statement,  6  x  9J  in.,  per  1000    6.00 

Binder  for  Patron's  Monthly  Statements,  each  1.86 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each.. . .  6.00 
Cash  Book,  50  leaves,  84  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9i  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by  \ 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


composed  of  men  who  are  familiar 
with  books.  It  is  advisable  and 
highly  desirable  to  appoint  a  banker, 
businessman,  or  someone  who  is 
familiar  with  bookkeeping  to  act  as 
one  member  of  the  board  of  auditing. 
It  the  manager  keeps  a  good  set  of 
books  he  should  be  given  a  little 
praise  by  this  committee  in  their 
report  to  the  stockholders  at  the 
annual  meeting.  If  his  books  are  in 
such  shape  that  a  proper  balance  can 
not  be  derived  at,  no  time  should  be 
lost  in  procuring  the  services  of  one 
who  has  the  ability  and  willingness  to 
conduct  the  company's  affairs  on  a 
businesslike  basis. 

We  want  to  standardize  ereamery 
books  as  far  as  it  is  possible  to  do 
and  the  only  way  to  arrive  at  this 
goal  is  to  exchange  ideas.  There  are 
many  different  conditions  to  meet 
with. 

Some  creameries  have  a  bookkeeper 
that  does  nothing  else,  and  such  a 
creamery  can  put  out  a  detailed 
account.  There  are  creameries  that 
pay  their  manager  very  small  remu- 
neration for  his  services,  and  of  course, 
it  is  natural  that  ho  should  want  to 
do  as  little  work  as  possible.  These 
factors  must  be  considered  in  cream- 
ery accounting.  In  our  creamery  at 
Litchfield,  we  seem  to  have  a  system 
that  suits  our  needs.  When  our 
manager  s  books  were  balanced  with 
the  treasurer's  at  the  end  of  the  fiscal 
year,  it  was  found  that  they  corres- 
ponded to  the  cent.  This  fact,  and 
also  that  we  have  very  little  trouble 
about  the  creamery  with  errors, 
indicates  that  our  system  needs  very 
little  changing  to  suit  our  condition. 

Creameries  that  want  to  adopt  a 
modern  system  of  bookkeeping  would 
do  well  to  adopt  the  Albert  Lea  State 
Creamery  system  sold  by  The  Dairy 
Record. 


millions  of  pounds  of  bogus  butter 
pay  only  one-quarter  of  a  cent  a 
pound  and  none  of  the  vegetable 
oil  margarine  is  subject  to  the  inspec- 
tion of  the  Department  of  Agriculture. 


PUBLIC  WON'T  BUY  STUFF 


Oleomargarine    Figures    as  Re- 
ported by  i  he  Bureau  of  I  riter- 
naJ  Revenue  Shows  Big 
Decline. 

The  last  month  of  1921  saw  oleo- 
margarine production  reported  to 
the  Internal  Revenue  Bureau  down 
to  19,411,203  pounds,  as  compared 
with  23,869,052  pounds  in  the  same 
month  of  1920. 

Total  production  for  the  year  1921 
in  comparison  with  the  year  1920 
was  as  follows: 

1920  1921 
Pounds  Pounds 

Colored.    ..   11,251,303  6.364,540 
Uncolored.  .348,714,850  203,845,860 
Total  production  of  uncolored  by 
months  was  as  follows: 

1921  1920 
Pounds  Pounds 

January,...  21,968,072  33,740,968 
February...  19,466,188  33,089,080 
March.'.  .  .  .  20,617,320  35,491,368 

April   20,110,892  32,917,020 

May   11,892,556  31,297,224 

June   7,441,520  21,558,032 

July   10,834,640  23,250,904 

August   17,419,836  27,289,868 

September.  .  17,220,384  28,934,148 
October.  ..  20,996,156  27,261,590 
November..  17.024.796  30.950,396 
December...  18,853,500  22,934,252 

Total  203,845,860  348,714,850 

Only  colored  oleomargarine  pays 
the   ten   cent   tax.     All    the  other 


Rushford.  Minn. — The  officers  cho- 
sen to  conduct  the  affairs  of  the  Rush- 
ford  Co-operative  Creamery  Associa- 
tion were  recently  elected  at  the 
annual  meeting.  President.  T.  O. 
Jorde:  vice-president.  Styrk  Isberg; 
secretary,  Chas.  Melgard. 


PRIZE  OFFER  1922 


$C.OO  $0.00  $o.oo 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Fire  Gallons  of 

Best 
llf  Sterilizer 

Before  score  is  received 

Follow  our  instructions  and  put 
skids  under  the  Moldsmell — poor 
quality  germ. 

PRIZE  WINNERS  1921 

MAY  CONTEST 
Firs t .  Arthur Pietsch  Glencoe,  $5.00 

JUNE  CONTEST 
Third.  John  Peterson,  Silver 

Lake  State  Fair  $2.00 

First.    Richard  Engelhardt, 
Montrose  $6.00 

WATERLOO  DAIRY  CONGRESS 

Third.  John  Peterson,  Silver 

Lake  $2.00 

Instead  of  asking  us  "Is  it  as 

good,"  the  operators  now  say,  "The 

best  I  ever  used." 

Users  may  return  all  five-gallon 

jugs  when  empty  by  prepaid  freight 

to  us  for  credit. 

PRICE 

One-gallon  $  2.60 

Five-gallons   11.00 

Insist  on  getting  the  "Best"  from 
your  Creamery  Supply  House;  or 
order  direct. 

Patronize  home  industry  and 
get  a  fresh  product. 

Anderson  Chemical 

Alfred     n  Litchfield, 

Anderson,  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
duct* Cos.  A  adit  Systems  and  Income  Tax  Serrioe 

St  Paul— Globe  Bid.  Fargo,  N.  D. —Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

.  Third  and  St.  Peter  Sts.              fea.S^aSS                 ST.  PAUL,  MINN. 

WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


District  No.  17  to  Meet 
District  No.  17  will  meet  at  Rice 
Lake  Wednesday,  March  8th,  at 
two  P.  M.  Every  member  is  urged  to 
be  present  and  bring  their  helpers. 
An  invitation  is  also  extended  to  the 
supply  boys.  State  Secretary  H.  C. 
Larson  expects  to  be  present.  Let  us 
have  a  good  meeting,  full  of  pep. — 
Nick  Garlie,  Shell  Lake,  Secretary. 


Making  a  Hit 

E.  O.  Quenvold,  of  the  Detroit  Ice 
Cream  Company,  is  making  some 
notable  improvements  at  the  plant, 
rearranging  the  present  equipment 
and  installing  some  new.  Mr.  Quen- 
vold has  made  quite  a  hit  with  his 
"Screams,"  the  new  winter  ice  cream 
confection,  and  they  are  being  sold 
by  the  hundreds  in  the  city  and  the 
surrounding  villages.  The  Gold  Moun- 
tain brand  of  butter  and  ice  cream  is 
destined  to  become  one  of  the  most 
popular  products  ever  manufactured 
in  this  section  of  the  state,  and  we 
commend  Mr.  Quenvold  on  his  initia- 
tive and  progressiveness.  —  Detroit 
(Minn.)  Record. 


Newman  Grove,  Neb. — Swift  & 
Company  have  opened  a  produce 
store  here  under  the  management  of 
Fred  Anderson. 

Beatrice,  Neb. — The  annual  meet- 
ing of  the  stockholders  of  the  Central 
Co-operative  Creamery  Company  was 
held.  Officers  are  A.  N.  Thomsen, 
president;  R.  C.  Furois,  secretary- 
treasurer. 

Roland,  la. — The  Roland  Farmers' 
Creamery  Company  held  its  annual 
election  of  officers  as  follows:  Pres- 
ident, K.  P.  Teig;  vice-president,  E.  B. 
Christian;  secretary,  C.  E.  Rod; 
Lawrence  H.  Larson  was  retained  as 
buttermaker  for  another  year. 

Moscow,  Minn.^— The  Moscow  Co- 
operative Creamery  Association  held 
its  annual  meeting,  and  the  following 
officers  were  elected:  President, 
Andrew  Holmquist;  vice-president, 
Frank  Aubrey;  secretary,  C.  L.  Free- 
man; treasurer,  L.  J.  Bennett. 


Mr.  P.  H.  Kasper 

Proprietor  of  the  Nicholson  Cheese  Fac- 
tory, Bear  Creek,  Wisconsin,  has  won  seven- 
teen prizes  in  the  last  twenty  years,  ten  of 
them  being  Highest  Awards  at  National  and 
State  shows. 

He  writes  to  us,  "I  think  I  was  one  of  the 
first  customers  of 

  nalryman's  -^mm 


in  this  part  of  the  state  some  twenty-two  or 
twenty-three  years  ago,  and  have  used  it 
ever  since  and  would  not  try  to  get  along 
without  it." 

Such  a  record  is  not  only  proof  of  Mr. 
Rasper's  unusual  skill  as  a  cheesemaker,  but 
also  of  his  ability  to  choose  those  factors  which 
contribute  to  the  quality  of  his  product. 


t  Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Butter  Cartons 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

11 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


W.  F.  Drcnncn  &  Co., 

Butter 

PHILADELPHIA 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


NEW   MINNESOTA  CREAMERY 
ASSOCIATION 


"If 


You    Can't    be    a  Booster, 
Don't  be  a  Knocker," 
Says  Correspondent. 


Editor,  Dairy  Record:  I  have  been 
reading  with  deep  interest  the  articles 
on  overrun  and  especially  the  knocks 
that  have  been  given  the  new  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  which  appear  in  The 
Dairy  Record  the  last  few  months. 
Now,  if  you  just  give  the  association 
a  level  chance,  they  have  plans  worked 
out  which  will  benefit  every  co- 
operative creamery  in  Minnesota, 
big  and  small  alike,  for  the  simple 
reason  that  the  expense  is  based  on 
the  butterfat  or  butter  manufactured. 
The  more  butter  you  manufacture 
the  greater  your  expense,  therefore 
the  greater  your  saving.  Some  seem 
to  think  it  is  not  necessary  for  the 
creameries  to  organize.  The  oper- 
ators who  make  our  butter,  the  depot 
agents,  freight  handlers,  engineers, 
firemen,  brakemen  and  conductors 
are  all  organized.  In  fact,  nearly 
every  line  of  business  that  handles 
our  butter  from  the  time  it  leaves 
the  dairyman's  cans  until  it  reaches 
the  consumer,  is  organized.  So  why 
should  not  the  creamery  men  who 
produce  the  raw  material  as  well  as 
the  finished  product  be  organized? 

In  Mr.  J.  T.  McCarthy's  speech  at 
the  annual  meeting  of  the  Webster 
creamery,  when  ho  referred  to  the 
paragraph  winch  says:  "The  cream- 
eries must  obey  and  conform  to  all 
rules  and  regulations  promulgated 
by  the  association  (through  its  direc- 
tors and  management,")  I  would  like 
to  ask,  who  is  the  association,  its 
directors  and  its  management?  In 
simple  form  it  is  the  member-cream- 
eries themselves.  The  state  is  divided 
into  fifteen  districts,  each  district 
has  one  director  on  the  state  board, 
who  is  also  chairman  of  the  executive 
board  of  his  unit  or  district  board 
which  comprises  one  director  from 
each  member  creamery.  The  execu- 
tive board  is  elected  from  among 
those  directors.  How  could  any 
boards  or  officers  be  any  more  repre- 
sentative or  evenly  divided  then 
under  this  plan?  They  are  chosen 
or  elected  and  also  paid  by  the 
creameries  they  represent.  It  may 
be  that  the  present  officers  have 
made  some  mistakes.  But  can  any 
one  name  an  older  organization  that 
has  not  made  mistakes  also?  All 
human  beings  arc  subject  to  the  same 
failings  and  the  present  officers  of 
the  new  association  do  not  claim  to 
be  immune  from  them. 

Can  anyone  doubt  the  magnitude  of 
the  benefits  to  be  obtained  through 
the  workings  of  an  association  of  the 
Minnesota  co-operative  creameries 
banded  together  for  one  just  and 
common  cause?  And  that  cause  is  to 
stop  that  enormous  leakage,  which 
is  going  on  today  and  has  been  going 
on  for  years  and  years  between  pro- 
ducer   and    consumer.      When  you 


stop  to  think  for  just  one  moment, 
that  if  the  six  hundred  co-operative 
creameries  of  Minnesota,  through 
co-operating  together  could  get  one 
cent  per  pound  more  for  their  butter 
by  raising  the  quality  one  point  on  the 
score  card,  or  saving  on  the  cost  of 
manufacture  of  butter,  or  in  freight 
rates,  or  by  stopping  some  of  the 
many  other  leaks,  don't  you  know 
that  one  little  cent  on  each  pound  of 
butter  for  one  vear  would  mean  a 
net  profit  of  $1,000,000  to  the  cream- 
eries? Now  is  that  amount  worth 
going  after?  "I'll  say  it  is"  and  I'll 
say  that  if  there  are  men  in  Minne- 
sota today  who  pretend  to  be  working 
for  the  interests  of  the  dairymen  and 
at  the  same  time  are  knocking  an 
association  of  this  kind,  they  ought  to 
be  ashamed  of  themselves.  This  new 
association  is  only  in  its  infancy,  its 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


For  Goodness  Sake 
Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AM  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThUPaper 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers        St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGULABLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  few  tubs  of 
butter.     When  ivriting  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


best  work  is  still  ahead.  It  is  paving 
the  way  for  a  movement  dairymen 
have  long  looked  forward  to,  so 
Brother,  quit  your  knocking  and  let's 
get"  our  shoulder  to  the  wheel  and 
work  together.  Perhaps  some  day 
v  e  can  be  conducting  our  business 
along  lines  similar  to  those  of  the 
California  Fruit  Growers'  Associa- 
tion, whose  plan  of  co-operation  the 
new  Minnesota  Co-operative  Cream- 
eries Association  is  following  very 
closely.  If  you  can't  be  a  booster, 
don't  be  a  knocker. 

D.  F.   Lambert,  Manager, 
Ellington  Creamery  Co.. 

West  Concord,  Minn. 


Dover  Turns  it  Down 
Dover,  Minn. — The  board  of  direc- 
tors of  Dover  Creamery  Company 
met  February  22nd  and  unanimously 
voted  not  to  join  the  Minnesota  Co- 
operative Creameries'  Association, 
Inc.  The  creamery  had  been  solicited 
by  an  organizer. 


More  Than  Last  June 
Morgan,  Minn. — The  Morgan  co- 
operative creamery  at  present  is 
making  123  tubs  of  butter  per  week, 
more  than  in  June.  1920.  The  cream- 
ery has  305  patrons,  has  purchased  a 
new  churn  and  added  another  400- 
gallon  cream  ripener,  making  three 
400-gallon  ripeners.  Officers  elected 
at  the  annual  meeting  are: 

C.  L.  Albrecht,  president;  Jens 
Schon,  secretary;  F.  W.  Zaske,  treas- 
urer; Geo.  Gilland,  vice-president; 
C.  M.  Bendixen.  X.  P.  Nelson,  direc- 
tors; W.  F.  Stoltz  is  operator. 


Buffalo,  Minn. — The  annual  meet- 
ing of  the  Farmers'  Co-operative 
Creamery  Association  elected  officers 
for  the  ensuing  year  as  follows: 
President,  Charles  Aldrich;  secretary. 
R.  N.  Mills;  treasurer,  Bernard  Bon- 
strom. 

Sioux  Falls,  S.  D. — Officers  for  the 
coming  year  were  elected  at  the  annual 
meeting.  They  are  J.  H.  Doeken, 
president;  Olander  Benson,  vice-pres- 
ident; R.  C.  Halvorson,  and  E.  R. 
Evenson.  secretary.  Directors  have 
already  been  chosen  for  the  Crescent 
Creamery  Company. 

St.  Clair,  Minn. — The  annual  meet- 
ing of  the  St.  Clair  Co-operative 
Creamery  Association  elected  the 
following  officers:  Fred  Krause, 
president,  Ed  Froehlich,  vice-presi- 
dent; A.  A.  Julian,  secretary;  W. 
O'Brien,  treasurer;  Ed  Kolles,  direc- 
tor; P.  J.  Phillips,  manager. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  F|3X  5DN5  CD 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 


BEST  EVER 


Was  Michigan  Convention 


(Continued  from  page  3) 


followers,  in  that  the  session  was 
called  promptly  on  time  with  most 
of  the  seats  in  the  Banquet  Hall  in 
the  Auditorium  filled.  F.  E.  Hollweg. 
with  Thos.  W.  Dunn  Co.,  of  New- 
York  City,  functioned  at  the  piano, 
playing  America  while  the  colors 
were  borne  in  and  placed  at  the 
speaker's  stand,  and  the  crowd  sing- 
ing. 

Glen  Overton,  president  of  the 
Michigan  Allied  Dairy  Association, 
then  called  the  convention  to  order, 
when  the  Divine  blessing  was  invoked 
upon  the  occasion.  Mayor  Ben.  N. 
Mercer  welcomed  the  visitors  to 
Saginaw,    and    W.    W.    Marple  of 


Chicago  responded..  President  Over- 
ton's annual  address  and  Secretary 
H.  D.  Wendt's  report  followed. 

The  afternoon  general  session  was 
addressed  by  the  Hon.  H.  H.  Halla- 
day,  commissioner  of  Agriculture  of 
the  State  of  Michigan.  Judge  M.  D. 
Munn,  president  of  the  National 
Dairy  Council,  was  the  other  speaker 
on  the  afternoon  program,  and  dis- 
cussed the  work  of  the  Council  and 
the  results  that  it  was  getting  in 
increased  consumption  of  dairy  prod- 
ucts through  the  educational  cam- 
paigns now  being  conducted  at  various 
points  throughout  the  United  States. 

Unit  Meetings 

Wednesday  was  given  over  to  unit 
meetings  of  the  creamerymen  and  the 
ice  cream  manufacturers.  "Jake" 
Kindleberger  of  Kalamazoo  "stared" 
at  the  creamery  men's  session  with 
an  address  that  will  be  remembered 
by  all  that  heard  it  as  it  was  truly 
an  inspiration  to  those  who  are  strug- 
gling with  the  problems  of  the  hour. 
W.  W.  Marple,  of  the  Beatrice  Cream- 
ery Co.,  next  discussed  "The  Yellow 
Peril."  Roy  C.  Potts,  of  the  Bureau 
of  Markets,  closed  the  meeting  with 
a  discussion  of  "Future  Yardstick" 
in  which  he  emphasized  the  impor- 
tance of  quality  as  essential  in  the 
marketing  of  dairy  products. 

At  the  ice  cream  meeting  Prof. 
O.  T.  Goodwin  of  the  Michigan  Agri- 
cultural College  spoke.  E.  K.  Slater 
of  the  Butter,  Cheese  and  Egg  Jour- 
nal, was  unable  to  attend,  but  sent 
a  paper  which  was  read  by  Mr. 
Olson,  Jr.  There  were  in  addition  to 
these  numbers  the  usual  reports  of 
the  officers. 

A  Largo  Banquet 

Wednesday  night  was  the  time  of 
the  general  banquet  of  the  allied 
association.  This  was  pronounced 
the  best  dairy  banquet  ever  staged 
in  the  memory  of  many  of  the  old 
timers,  not  even  excepting  dairy 
banquets  of  national  associations. 
The  banquet  hall  at  the  Bancroft 
Hotel  was  utterly  unable  to  seat  the 
crowd  and  overflow  tables  were  set 
on  the  mezzanine  floor  and  in  the 
regular  dining  room.  Mr.  Marple 
acted  as  toastmaster.  Short  talks 
were  made  by  Prof.  A.  C.  Anderson. 
W.  A.  McDonald,  A.  E.  Williams, 
Prof.  O.  T.  Goodwin,  John  W.  Ladd, 
Roy  C.  Potts,  Glen  Overton,  H.  D. 
Wendt,  and  Roy  Frary,  who  also 
presented  Mr.  Marple  in  behalf  of 
the  Allied  Association,  a  framed  three- 
verse  eulogy  of  his  own  composition. 
The  entertainment  at  the  banquet 
was  of  a  high  order  and  was  very 
much  appreciated.  Special  mention 
is  due  the  dairy  firms  of  Saginaw  who 
made  special  contribution  to  the 
entertainment.  After  the  banquet  the 
hall  was  cleared  and  the  dance  was  on, 
which  lasted  until  one  A.  M.  in  the 
morning. 

Elections 
Thursday  forenoon  was  again  given 
over  to  unit  sessions  of  the  ice  cream 
manufacturers  and  the  creamery  men. 
T.  H.  Brouthon,  of  the  Michigan 
state  department  of  agriculture,  read 
a  paper  on  the  subject  of  department 
policies  at  the  ice  cream  session,  and 
N.  Loweinstein,  secretary  of  the 
National  Ice  Cream  Manufacturers' 
Association,  discussed  the  subject 
of  chocolate  covered  ice  cream.  The 
creamerymen's  session  was  devoted 
entirely  to  business,  reports  of  com- 
mittees, election  of  officers,  etc.    Fol-  . 


OUR  SLOGAN :   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

M.  V.  BICKEL         Wld^lM*!    W  J.  H.  ENGELKING 

Mason  City,  Iowa  ±_    ^  \Z/ %J\J    JL  \J  M    m%J  Waterloo,  Iowa 

WesternRepresentative      References:  YourOwnBank;  Dairy  Record  WesternRepresentative 

CREAMERYMAN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -   -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.   For  particulars,  write  to 

F.  G.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:  American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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"SEVEN  DOLLARS  A  TON 

is  a  lot  to  pay  for  ice  in  Duluth,  but  it  costs  a  lot  to  haul  it  up  those  hills. 

THERE'S  ALWAYS  SOME  EXCUSE 

for  the  high  price  of  ice,  even  if  there  are  no  hills  in  your  town. 

SOME  FOLKS  BUY  AN  AUTOMOBILE 

to  enjoy  during  the  summer — others  buy  a  refrigerating  machine. 

AN  ICE  MACHINE  HAS  NO  TIRES 

so  it  costs  less  to  run  than  an  automobile,  but  it  keeps  you  just  as  cool. 

YOU  CAN  STILL  TAKE  A  TRIP 

with  the  money  you  save  from  the  ice  bills.    Why  not  enjoy  life? 

"FRICK"— QUICK  REFRIGERATION 

Midwest  Engineering  &  Equipment  Co. 

825  Plymouth  Bldg.,  Minneapolis,  Minn.  617  Fulton  St.,  Chicago 


R.  JARVIS 


Phone  Atlantic  2742 


FRANK  PLACHY 


lowing  are  those  who  were  elected  as 
officers  and  directors  of  the  Michigan 
Association  of  Creamery  Owners  and 
Managers:  President,  Glen  Overton, 
Allegan;  vice-president,,  W.  A.  Ross, 
Detroit;  treasurer,  E.  G.  Cooper, 
Detroit;  directors,  A.  C.  Anderson, 
Flint;  Oscar  Vasold,  Midland;  Roy 
Riley,  Marlette;  Martin  Seidel,  Bay 
City,  and  Mr.  Ralston,  Kalamazoo. 

Directors  for  the  Allied  Association 
were  also  elected,  with  Mr.  Overton 
president. 

Entertainment 
Thursday  evening  there  was  an 
entertainment  and  smoker  given  by 
the  Michigan  Dairy  Boosters  in  the 
banquet  hall  at  the  Bancroft  Hotel, 
which  was  a  most  enjoyable  affair. 
Free  tickets  were  given  all  those 
attending  the  convention.  Over  400 
were  in  attendance.  Sweet  cider 
and  doughnuts  were  consumed  in 
large  quantities.  The  numbers  on 
the  entertainment  program  were  all 
well  received.  John  W.  Ladd,  of  the 
John  W.  Ladd  Co.,  Detroit,  spoke 
before  the  gathering  and  obtained  a 
rising  vote  of  every  person  in  the 
room  that  this  year's  convention  and 
show  was  the  best  ever,  and  pledging 
their  co-operation  for  a  still  larger  and 
better  convention  and  show  next  year. 


Twenty-eif§ht  Per  Cent  Increase 
Jordan,  Minn. — The  Jordan  Cream- 
ery Co.,  made  501,807  pounds  of 
butter  in  1921,  an  increase  of  twenty- 
eight  per  cent  over  the  1920  make, 
and  still  gaining.  January,  1922, 
the  butter  output  was  49,391  pounds, 
January,  1921,  it  was  37,915  pounds, 
a  gain  of  thirty  per  cent.  The  two 
first  weeks  in  February,  1922,  the 
output  was  thirty-eight  per  cent 
heavier  than  the  same  two  weeks  in 
1921.  The  creamery  pays  cash  for 
all  cream. 


Madison,  Neb. — Jake  Kelin  and 
Henry  Gettman  will  open  a  new  cream 
station  here  acting  as  agents  for  the 
Harding  Cream  Company,  of  Omaha. 

Mankato,  Minn. — The  annual 
meeting  of  the  Mapleton  Co-operative 
Creamery  Association  was  held.  Offi- 
cers were  elected  as  follows:  C.  E. 
Jones,  president;  C.  E.  Hal,  vice- 
president. 

Utica,  Minn.- — The  annual  meeting 
of  Fremont  Creamery  Association 
elected  Jacob  Decker,  president;  John 
C.  Henry,  vice-president;  Guy  H. 
Pierce,  secretary-treasurer;  Nate  Lin- 
genfelter,  Chas.  Neldner,  Loy  Fergu- 
sen,  trustees. 


'iJ&udeliou 


An  ounce  of  O^ndeliotCBullev  Color 
adds  fcttottttce  oft»i§kt  to  yottir  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  hutter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers.. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all^ Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rTl"IV/f  P  ANV  2314  Wycliffe  Street 
^UlYIJr AIM  I    phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


ON  THE 
OTHER  HAND 

When  Mae  meets  Mae,  look  out! 
Mr.  Skinner  should  hurry  and  sign 
up  the  event  for  this  year's  National 
Dairy  Show.  Right  on  the  home 
grounds  too. 


Saw  in  the  paper  that  a  dairy 
professor  is  taking  nose  impressions 
of  pure  bred  cows,  maybe  for  identi- 
fication purposes.  Anyway,  with 
prints  getting  into  dairying,  what 
about  finger  prints.  Of  course,  ordi- 
nary finger  prints  on  a  pound  of 
butter  make  a  bad  mess,  but  a  Lad- 
age's  finger  mark  on  butter  ought  to 
make  it  worth  two  or  three  cents 
more  a  pound. 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


The  finger  impression  of  the  maker 
on  his  tub  in  a  scoring  contest  also 
should  be  worth  while.  Especially 
in  large  ones,  when  two  are  run  at 
the  same  time,  like  last  fall.  The 
finger  impression  would  make  every- 
thing right,  if  other  identification 
marks  should  ever  get  lost  or  ex- 
changed or  mixed  up,  and  the  secre- 
taries and  clerks  sit  up  nights  trying 
to  figure  it  all  out. 


Dairy  Men's  Feet 


are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proofi 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 


C.  W.JOHNSON, 


481  WOOD  AVENUE 
WAUWATOSA,  WISC. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  JPA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPmCOTT,  Western  Representatives 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


And  when  bandits  broke  into  the 
creamery  in  the  night  and  trucked 
off  the  whole  week's  make,  overrun, 
fractions  and  all.  the  operator  would 
just  send  his  finger  print  to  the  detec- 
tives in  the  nearest  city,  and  they 
would  have  a  good  clue.  No  burglar 
insurance,  no  burglar  alarm  or  noth- 
ing. 

Just  now  there  is  no  danger  of 
anybody  running  away  with  truck 
loads  of  butter  from  the  creameries 
in  the  great  Northwest.  Unless  they 
put  skids  under  them  and  a  snow 
plow  ahead,  trucks  in  most  cases  are 
about  as  useless  as  some  of  the  oper- 
ators think  their  starter  cans  have 
gotten  to  be.  But  just  like  the  starter 
cans,  the  butter  fingered  gentlemen 
of  the  highways  will  come  back.  So 
take  out  your  burglar  insurance,  or 
get  out  the  old  rifle  and  take  out  more 
life  insurance.  Burglar  insurance  and 
a  padlock  are  safest. 


In  Iowa  some  of  the  high-ups  have 
an  idea  that  the  best  qualification  for 
a  dairy  commissioner  is  not  to  know 
the  first  thing  about  dairying.  They 
got  it  figured  out  that  any  candidate 
endorsed  by  the  dairymen  is  in  cahoots 
with  them  and  will  close  the  other 
eye,  if  a  milk  can  comes  near  the  old 
pump.  In  that  way,  there  should  be 
no  doctors  on  the  board  that  examines 
would-be  bone  setters,  and  a  horse 
doctor  would  be  the  best  man  for 
boiler  inspector. 


In  Minnesota  too  they  are  going 
to  monkey  with  the  dairy  commis- 
sioner, an  observer  from  that  state 
tells  us.  There  they  have  a  new 
department  of  agriculture,  mostly  of 
small  potato  exchanges,  and  they  want 
to  be  big  ones.  So  the  dairy  and  food 
department  is  to  be  swallowed  up 
when  the  dairy  people  aren't  looking, 
to  give  the  department  of  agriculture 
some  new  worlds  to  conquer.  Chris 
Heen's  successor  will  be  third  assist- 
ant to  the  second  deputy  commis- 
sioner. Secretary  Meyer  will 
be  dressed  all  up  in  little  gold  buttons, 
and  open  and  close  the  front  door, 
and  the  inspectors  will  keep  their 
noses  in  stinking  cream  and  out  of 
everything  else.  There  is  much  more 
brewing  in  the  old  banner  state,  but 
just  then  the  man  who  told  it,  got 
off  the  train  to  got  a  permit  from  the 
county  agent  to  sell  the  local  creamery 
a  new  starter  can. 


PKPPERY    CROWD    AT  AMES 


(Continued  from  page  3) 


map.  They  take  charge  of  the  even- 
ing entertainment.  They  have  one 
address,  and  then  the  question  box 
is  opened  and  discussions  commence, 
and  some  of  them  are  warm  ones, 
especially  when  the  neutralizer  ques- 
tion is  touched  upon,  as  both  sides 
are  well  represented  at  this  course. 
How  could  it  be  otherwise,  when  eight- 
een states  and  Canada  are  repre- 
sented. President  Person,  Dean  Cur- 
tis and  many  others  addressed  the 
evening  meetings,  and  Prof.  Morten- 
sen  sees  to  it  that  all  the  boys  meet 
all  these  men. 

Prof.  Mortensen  is  about  the  busiest 
person  there.  He  seems  never  to  tire. 
He  is  the  man  the  boys  all  love.  He 
only  has  to  look  in  at  the  door  in  the 
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evening,  and  the  boys  acknowledge 
his  presence  with  a  glad  hand.  He  is 
never  too  busy  to  answer  a  question, 
and  give  the  newcomers  the  glad  hand 
and  make  them  welcome. 

Some  Ice  Cream 

Other  stunts  help  to  make  Ames 
Short  Course  popular.  Every  morn- 
ing the  ice  cream  boys  are  turning 
out  ice  cream  and  one  or  two  fancy 
ices.  No  matter  how  expensive  it  is, 
it  is  given  to  the  students  to  sample. 
No  one  is  turned  down  even  if  they 
come  back  for  more.  The  Dairy 
Record  reporter  knows:  there  is 
no  better  ice  cream  made.  They 
secured  the  foremost  instructor  tobe 
had  in  L.  R.  Sanders  of  Cedar  Rapids, 
Iowa,  who  is  considered  the  best  in 
the  United  States. 

And  Some  Starters 

Another  popular  stunt  is  the  starter 
— drinks  furnished  by  "Prof."  J.  J. 
Brunner.  John  makes  sixty  gallons 
of  the  finest  starter  ever,  daily.  Part 
of  this  is  used  in  the  cream,  but  he  has 
several  shot  gun  cans  in  which  he 
prepares  special  drinks.  By  the  way 
the  students  follow  him  with  cups  in 
their  hands,  one  is  led  to  believe  there 
is  something  stronger  than  vanilla, 
strawberry  and  other  flavors  in  those 
pails.  Your  reporter  followed  several 
pails  expecting  to  get  a  flavor  long 
off  the  market,  but  was  unable  to 
catch  John  with  that  kind  of  goods. 
Anyway,  all  drinks  by  the  "Pro- 
fessor" were  excellent,  and  they  are 
all  free  as  long  as  there  is  material 
on  hand,  and  he'  usually  has  enough 
to  last  most  of  the  day. 

Churning  Banner  Butter 

Another  popular  place  was  at  the 
churns  as  there  you  would  find  the 
champion  of  them  all,  Herman  Ladage 
of  Strawberry  Point.  He  was  con- 
tinually asked  how  he  carried  away 
the  prizes,  and  he  wasn't  backward  in 
letting  them  all  in  on  the  secret.  He 
expects,  with  the  assistance  of  other 
operators  in  the  state,  to  place  the 
1922  National  banner  in  the  Dairy 
Building.  He  was  ably  assisted 
throughout  the  course  by  L.  S. 
Edwards  of  the  Federal  Dairy  Divis- 
ion of  Starkville,  Miss.  F.  W. 
Bouska  of  the  Beatrice  Creamery  Co., 
Chicago,  instructed  one  day. 

R.  N.  Palm  of  Creamery  Package 
Mfg.  Company,  Minneapolis,  de- 
livered a  talk  before  the  class  on 
refrigeration,  and  we  are  told  by  some 
present  that  Reuben  is  well  qualified 
to  prefix  "Professor"  to  his  name. 
Iowa  Can  Be  Proud 

There  were  twenty  instructors  at 
demonstrating  every  forenoon  from 
eight  to  twelve  o'clock  somewhere 
in  the  building,  and  from  one  to  four 
o'clock  lectures  were  going  on  every 
hour,  so  that  any  student  could  pick 
out  what  he  was  most  interested  in 
and  take  that. 

Professor  Mortensen  had  gathered 
about  him  an  exceptionally  efficient 
corps  of  instructors.  Each  has  made  a 
specialty  of  his  line,  and  Prof,  is  to  be 
congratulated  on  the  work  that  they 
all  are  doing  for  the  advancement  of 
the  dairy  business,  and  Iowa  is  to 
be  congratulated  on  having  a  man 
like  Prof.  Mortensen  and  his  staff  at 
the  head  of  her  dairy  educational 
department.  Every  student  and  visit- 
or who  goes  to  Ames  during  the  short 
course  can  not  go  away  without  being 
a^booster  for  it. 

Butter  Judging" 

Howard   Reynolds,   Ole  Storvick, 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Fanners'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Fanners'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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j                The  j 

1      Old  ^Reliable  Concern  1 

I                  &  1 

I  John  Doscher  &  Co.  \ 

133  Reade  Street— New  York  City 

I     Needs  More  Butter  \ 

|                 and  Wants  Yours  | 

I  I 

Efficiency              Honesty  j 


=    Correspond  with  Us  References:  Any  Bank  = 
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H.  E.  Forrester  scored  the  butter  in 
the  scoring  contest,  and  during  the 
course  each  day  there  was  scoring 
lessons  given  by  them  and  when  they 
were  not  present,  F.  L.  Odell  and  F. 
W.  Stephenson  were  there  to  take 
charge. 

On  Friday  the  17th  the  final  judging 
of  butter  was  made  and  the  students 
contest  took  place.  The  following 
were  the  winners  and  prizes  they 
carried  off: 


O.  W.  Albright,  Gold  Medal ....  14 
J.  F.  Heubsch,  Silver  Medal ....  15 

R.  J.  McEwen,  $15.00  16^ 

Dale    Kempton.    $10.00  16| 

(Mr.  McEwen  had  better  score  on 
placing  than  Mr.  Kempton.) 

C.   N.    Hart,   $8.00  19| 

Ray  A.  Treb,  $6.00  20\ 

E.  L.  Forrester,  $5.00  21 

F.  W.  Geise,  $3.00  22^ 

C.  B.  Peterson,  $2.00  23 

P.    W.    Peterson,    $1.00  23 


(Mr.  C.  B.  Peterson  had  a  higher 


score  on  placing  than  Mr.  P.  W. 
Peterson.) 

In  the  ice  cream  contest  the  follow- 
ing were  winners: 

Paul  Crossman,   Des  Moines,  prize 

$14.00  98 

R.  J.  Spiers,  Eau  Claire,  Wis.,  prize 

$9.00  97 

De  Vere  Joslin,  Rolla,  Missouri,  prize 

$5.00  t  94 

Banquet 

The  banquet.  Friday  night,  was 
the  crowning  event,  over  one  hun- 
dred fifty  were  present,  and  it  was  a 
very  enjoyable  affair.  Ben  E.  Goodale, 
a  four-year  student  was  toastmaster 
and  kept  the  fun  going.  Various 
stunts  were  pulled  off  that  kept  those 
present  enjoying  every  minute  during 
the  evening.  Short  addresses  were 
made  by  Herman  Knapp  and  Dr. 
G.  L.  McKay,  of  American  Associa- 
tion of  Creamery  Butter  Manufac- 
turers, formerly  in  charge  of  the 
school. 

Largest  Attendance  Ever 
As  stated  in  The  Dairy  Record  of 
last  week,  the  course  was  the  best 
attended  ever  held  at  Ames.  One 
hundred  and  fifty-six  experienced 
men  from  eighteen  states  and  Canada 
were  enrolled.  They  were: 
Iowa. 

Edwin  R.  Armil,  Davenport;  Henry 
L.  Braham,  New  Hampton;  Vernon 
Bakke,  Decorah;  Lyman  Coleman 
Burdick,  Cedar  Rapids;  Howard 
Frank  Ruska,  Godell;  Chas.  T.  C. 
Weatherford,  Goodell;  Clifford  H. 
Curtiss,  Boone;  E.  R.  Johnson,  Cedar 
Rapids;  James  O.  Myhr,  Thompson; 

E.  B.  Swafford,  Nevada;  Lonnie  W. 
Howell,  Humboldt;  Otto  Spies,  Grae- 
ttinger;  George  Ellickson,  Decorah; 
Snowden  Clary,  Sigourney;  Don  E. 
Lewis,  Alpha,  Iowa;  Samuel  Henrichs, 
Cleves;  L.  E.  Nelson,  Randall;  Rob- 
ert M.  Williams,  Lisbon;  John  J. 
Curtin,  Iowa  Falls;  R.  J.  Starr,  Osage; 
Fred  Thompson,  Jewell;  H.  Sawyer, 
Sioux  Rapids;  F.  W.  Hessell,  Grana- 
villo;  Earl  Forrester,  Lake  Mills; 
Oliver  Kvale,  Joyce;  H.  W.  Ferguson, 
Red  Oak;  Carl  Hestbech,  Coon  Rap- 
ids; H.  J.  Bauer,  Des  Moines;  K.  B. 
Thomson,  Clinton;  J.  F.  Gertz,  Clin- 
ton; W.  H.  Anderson,  Newton;  Paul 
Crossman,  Des  Moines;  A.  Sanders. 
Iowa  Falls:  F.  C.  Gordon,  Corydon; 
M.  D.  Foran,  Dubuque;  C.  H.  Car- 
sen,  Clarinda;  C.  W.  Keiser,  Atlantic; 
L.  R.  Rollison,  Ottumwa;  D.  A.  De- 
Cook,  Des  Moines;  George  Anstey, 
Creston;  Henry  Horn.  Des  Moines; 

F.  F.  Hoffman,  Dubuque;  C.  C. 
White,  Keokuk;  F.  E.  Stream,  Cres- 
ton; R.  R.  Hays.  Dennison;  J.  T. 
Ryan,  Adair;  G.  M.  Wilson.  Beaver; 
W.  E.  Hunter,  West  Branch;  Frank 
Heitman,  Boyden;  H.  C.  Thompson, 
Maquoketa;  C.  O.  Yon  Rhein,  An- 
drew; James  Frasher,  Hubbard;  D. 
N.  Hart,  Plymouth;  Glenn  A.  Swart  z. 
Mason  City;  F.  R.  Ballantyne,  For- 
est City;  J.  P.  Jensen,  Atlantic;  P.  A. 
Stone,  Exira;  Chris.  Sorenson,  Exira; 
Viggo  Jensen,  Marshalltown;  H.  J. 
Hays,  Washington;  George  A.  Emery. 
Independence;  O.  A.  Foster,  Perry; 
L.  C.  Frasche,  Boone;  Max  Walker, 
Rockford;  O.  A.  Jensen,  Huzley; 
Rufus  P.  Jones,  Oskaloosa;  L.  C. 
O'Brien,  Ames;  R.  W.  Sheely,  Ames; 
Bernard  Beyerink,  Milford;  Edwin 
Clemens  Landswick,  Cresco;  Emil 
Hoereth,  Chariton;  C.  R.  Frank- 
hauser,  Mt.  Pleasant;  W.  C.  Eaton, 
Humeston;  Ray  Mcllraith,  Daven- 
port; George  Cooper,  Marshalltown; 


Are  You  Going  To  Build? 


Webster  Co-operative  Dairy  Association  Creamery,  Webster,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is  the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 

Creamery  Engineers 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Phone  Forest  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


The  Minnesota  Co-operative  Dairies 

8  Harrison  S~   AsSOCistlOIl         New  York 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA.  MINN.  LITCHFIELD,  MINN. 
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C.  J.  Woole,  Nevada;  C.  Clark,  Slater; 
J.  L.  Burtis,  Cedar  Rapids;  O.  A. 
O'Neill,  Bradgate;  W.  A.  Thayer, 
Emmetsburg;  C.  B.  Madison,  Edge- 
wood;  Clyde  LeRoy  Wathen,  Edge- 
wood;  John  J.  Fitzgerald,  Creseo; 
Fred  Kucker,  Fenton;  Oscar  A.  Al- 
bright, Kanawha;  C.  W.  Rouse, 
Bellevue;  J.  M.  Cagley,  Iowa  City; 
H.  I.  Jenning,  Iowa  City;  R.  A. 
Trebil,  Manly;  J.  J.  Stamen,  Lohr- 
ville;  F.  J.  Havens,  Orange  City;  A. 
L.  Binning,  Earlville;  R.  E.  Miller, 
Des  Moines;  Charles  P.  Hills,  Spencer; 
P.  W.  Peterson,  New  Hartford;  M. 
Anderson,  Clarion;  C.  B.  Peterson, 
Exira;  H.  E.  Crowder,  Grinnell;  P. 

B.  Border,  Manning;  C.  W.  Lundgren, 
Ottumwa;  J.  C.  Warnan,  Mason  City. 

Minnesota 

John  B.  Fridner,  Litchfield;  H. 
Gilmer  Lee,  Montevideo;  Albert  Pfl- 
cuger,  Ortonville;  C.  D.  Veien,  Vir- 
ginia; A.  G.  Quist,  Blue  Earth;  Chris. 
Madson,  Floodwood;  F.  J.  McCaffrey, 
Pipestone;  R.  W.  Howard,  St.  Paul. 
Nebraska 

L.  W.  Hiddleson,  Loup  City;  F.  E. 
Clark,  Alvion;  H.  N.  Thomas,  Omaha; 
John  W.  Robson,  Aurora;  Robert  Van 
Every,  Hastings;  Clyde  Vern  Wal- 
ters, Hastings;  P.  B.  Thomsen,  Or- 
leans, Neb.;  L.  H.  Buzard,  Omaha. 
Illinois 

Emory  Hawcock,  Monmouth;  Har- 
old Wilson,  Gilman;  Ralph  Danielson, 
McConnell;  Ray  Morrison,  Chicago; 
J.  W.  Neely,  Evanston;  Harvey  L. 
Peterson,  Galva;  Clarence  G.  Peter- 
son, Galva;  Thomas  Smith,  Chicago. 
Other  States  and  Canada 

G.  W.  Chapman,  Orrville,  Ohio; 
Haskell  Cafes,  Ottawa,  Kan.;  Harold 
Hill,  Ottawa,  Kan.;  J.  D.  Kelsey, 
Richmond,  Kan.;  A.  C.  Zimmerman, 
Concordia,  Kan.;  John  H.  Kloecker, 
Lexington,  Ken.;  C.  J.  Back,  Luck, 
Wis.;  E.  C.  Schultz,  Eau  Claire,  Wis.; 
Richard  J.  Spiers,  Eau  Claire,  Wis.; 
Harry  Holton,  Colorado  Springs,  Col.; 
K.  A.  Henrichs,  Colorado  Springs, 
Col.;  Adelbert  Woodhams,  Colorado 
Springs,  Col.;  I.  L.  Jacobson,  Trini- 
dad, Col.;  E.  D.  Shivers,  Marion, 
Ala.;  L.  M.  Kelsey,  Galveston,  Tex.; 

C.  F.  Anderson,  Amirrlo,  Tex.;  J.  J. 
Minter,  Houston,  Tex.;  M.  Jorgenson, 
Casper,  Wyoming;  R.  D.  McEwen, 
Lindsey,  Ontario;  M.  W.  Disher, 
Ridgeway,  Ontario;  W.  H.  Sproule, 
Ontario  Agr.  College,  Guelph,  On- 
tario; R.  Schollie,  Fort  Williams, 
Ontario;  Dale  Kempton,  Fort  Wayne, 
Ind.;  Clyde  B.  Spade,  Angola,  Ind.; 
De  Vere  Joslin,  Rolla,  Missouri; 
Hans  Christensen,  Kansas  City,  Mo.; 
James  S.  Watson,  Jefferson  City,  Mo.; 
E.  A.  Cockefair,  Springfield",  Mo.; 
Fred  Geise,  Clark,  S.  D.;  Chauncey 
E.  Wilmarth,  Vergennes,  Vt.;  W.  C. 
DeSelm,  Astoria,  Oregon. 


Iron  River,  Wis. — Mayor  F.  H. 
Dhooge  of  Ashland  leased  the  local 
creamery  and  it  will  be  reopened  for 
the  manufacture  of  butter.  Charles 
Durr  will  continue  in  charge  of  the 
plant. 

Whitelaw,  Wis. — Cream  Valley  Co- 
operative Company;  incorporated 
capital  stock,  $5,000;  manufacture 
and  deal  in  dairy  and  farm  products 
Jacob  Ebert,  R.  T.  Whitelaw,  et  al. 

Hart  land,  Minn. — The  annual 
meeting  of  the  Hartland  creamery  was 
held.  Officers  are:  Nels  Hattle,  pres- 
ident; K.  K.  Knutson,  vice-president; 
J.  C.  Sibelrud,  secretary  and  Oscar 
Bartncss,  treasurer. 


We  call1  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


Brown  &  Root  Co. 


Cheese A  SES5  tlTst  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test.  _^ 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Feb. 24 

Feb.  17 

Jan. 1,1922 

35,674 

42,077 

319,944 

51,257 

52,225 

407,721 

Boston  

13,177 

14,783 

114,476 

Philadelphia .... 

16,271 

13,217 

127,273 

Total  

116.379 

123,302 

969,414 

Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  24,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  .  . 
New  York.  . 
Boston  

221,249 
455,065 
128,802 
5,050 

1,018,261 
768,626 
443,448 
90,020 

8,629,935 
5,087,054 
3,412,919 
934,790 

Philadelphia 

Total .... 

810,166 

1,510.189 

18,064.698 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Feb.  20 . 
Feb.  21. 
Feb.  22. 
Feb.  23. 
Feb.  24 . 
Feb.  25. 


Ch'go 


22,211 
23,774 
Holiday 
23,883 
21,258 
19,434 


N.  Y.  Boston 


51,798 
44,108 
Holiday 
42,117 
44,904 


13,854 
13.598 
Holiday 
13,087 
13,712 


43,945113,614 


Phila. 

14,612 
15.007 
Holiday 
15,115 
14,682 
15,252 


REVIEW  OF  THE  BUTTER  MARKETS 
FOR  THE  WEEK  OF  FEBRUARY 
18-24th,  INC.,  1922 


Wholesale  Prices  of  92-Score  Butter 


Markets 

Feb. 
18 

Feb. 
20 

Feb. 
21 

Feb. 
22 

Feb. 
23 

Feb. 
24 

New  York .  . 
Chicago.  .  .  . 
Philadelphia 
Boston  

385 
365 
37  5 
375 

375 
365 
375 
37  5 

37 
365 
37 
36  5 

Holiday 

36 
36 
365 
36 

36 
365 
36 
36 

Markets  Generally  Easier 
Viewing  the  markets  from  the  standpoint 
of  production  and  receipts,  the  markets 
should  have  been  firmer  during  the  week 
ending  February  25th,  than  during  the 
previous  week,  but  due  to  other  factors  which 
played  an  important  part  the  reverse  was 
true.  Reports  from  various  producing 
sections  and  the  report  of  the  American 
Creamery  Butter  Manufacturers'  Associa- 
tion, dated  February  23rd,  indicated  that 
production  was  not  so  large.  The  latter 
shows  the  following  data  an  increase  over 
last  year  of  13.1  per  cent,  and  a  decrease 
under  the  previous  week  of  5.9  per  cent. 
Receipts  for  the  four  markets  also  were 
much  lighter  for  the  first  half  of  the  week, 
showing  a  decrease  under  the  previous 
week  of  over  24,000  tubs.  In  this  con- 
nection, however,  it  must  be  remembered 
that  Wednesday  was  a  holiday,  which 
probably  accounts  for  a  large  part  of  the 
decrease  in  receipts  due  to  delayed  deliv- 
eries by  the  railroads  and  delayed  ship- 
ments from  the  creameries.  Heavy  rains 
and  snow  in  some  of  the  heaviest  producing 
sections  probably  also  accounts  for  some 
delay  in  receipts  and  decrease  Ln  production. 
It  is  a  fact,  however,  that  the  available 
supplies  on  the  market  were  lighter  than 
the  previous  week  and  still  were  not  so 
readily  moved. 

Trading  Quieter 

Judging  from  this  angle,  the  markets 
should  have  been  firmer,  but  due  to  a 
lighter  demand  and  hand  to  mouth  buying, 
a  weaker  condition  developed.  Despite 
the  lighter  arrivals,  trading  in  most  of  the 
markets  was  barely  sufficient  to  keep  the 
receipts  moving  into  consumptive  cham- 
nels.  This  was  caused  in  part  by  a  disposi- 
tion on  the  part  of  buyers  to  operate  very 
cautiously  and  take  goods  only  as  they 
needed  them.  Of  the  four  markets,  New 
York  was  the  quietest  and  stocks  there 
especially  of  the  better  grades,  showed 
considerable  accumulation.  Chicago  was 
the  strongest  with  stocks  generally  light, 
but  market  unsettled  because  of  relatively 
lower  New  York  market. 

Fewer  Intermarket  Shipments 

Probably  the  most  important  factor 
causing  the  easy,  unsettled  condition  com- 
pared with  the  previous  week  was  the  lack 
of  intermarket  business.  During  the  pre- 
vious week  there  was  a  heavy  movement 
of  goods,  especially  storage,  from  western 
points  to  the  East.  Due  to  relatively 
higher  prices  there  was  also  a  good  move- 
ment of  fresh  centralized  in  that  direction. 
As  a  result,  goods  which  otherwise  would 
have  been  available,  were  temporarily  off 
the  market,  while  in  transit.  Shipping 
markets  were  strengthened  by  their  removal 
and  receiving  markets  did  not  yet  feel  the 
depressing  effect.  This  shifting  of  stocks 
resulted  in  an  adjustment  of  prices  during 
the  week  ending  February  25th,  so  that 
prices  on  all  the  markets  were  about  the 


same,  making  intermarket  business  prac- 
tically impossible  and  trading  generally 
apparently  much  lighter. 

Demand  for  Storage  Lighter 
Though  the  consuming  demand  appa- 
rently is  still  very  good,  storage  with- 
drawals are  falling  off.  For  the  week 
Friday  to  Thursday,  inclusive,  withdrawals 
amounted  to  1,751.109  pounds,  which  was 
522.241  pounds  lighter  than  for  the  previous 
week.  For  the  corresponding  two  weeks 
last  year  there  was  a  heavy  increase  of  the 
withdrawals  amounting  to  2,101,60.5 
pounds,  an  increase  from  2,081.092  to 
4,182,697  pounds.  In  other  words,  the 
movement  for  the  week  was  3,431.588 
pounds  lighter  than  the  same  week  last 
year.  This  condition  added  to  the  depres- 
sion of  the  markets  and  caused  operators 
to  offer  storage  more  freely  although  the 
reductions  in  prices  were  small  and  there 
was  still  a  fair  movement  of  goods  to  the 
consumers. 

A  study  of  the  fundamental  factors  which 
affect  the  markets,  brings  to  light  prac- 
tically nothing  of  a  real  weakening  nature. 
Apparently  the  easy  and  unsettled  condi- 
tion of  the  week  is  only  temporary  and  of  a 
sentimental  nature.  While  production  is 
heavy,  there  is  a  correspondingly  heavy 
demand  and  apparently  with  the  foreign 
markets  firm,  there  is  little  danger  of 
imports  in  the  near  future.  Storage  butter 
is  finding  a  fair  demand  and  unless  there  is 
a  heavy  increase  in  the  productions  of 
fresh  in  the  near  future  the  movement  is 
likely  to  continue  good.  Prices  are  com- 
paratively low.  and  while  the  markets  were 
easy  and  unsettled,  operators  are  not 
alarmed,  most  of  them  expressing  a  great 
deal  of  confidence  in  the  situation. 

H.  C.  TAYLOR. 
Chief  of  Bureau  of 
Markets   and  Crop 
Estimates. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Feb  20,  38   ®38  5  37  5    »6  @37 

Tues,  Feb  21,  37  5  ©38    36»(u37    35  («30 

Wed,  Feb  22  Holiday 

Thu,  Feb  23,36'  ©37    36   345 ©355 

Fri,     Feb  24,  36  J  (5*37    36   34  5  @35  5 

Sat,    Feb  25,  36  5  ©37    36   34  5 ©35  5 

Friday,  Feb.  24th — 
Creamery — 

Higher  scoring  than  Extras  365  @37 

Extras  (92  score)   @36 

Firsts  (90  to  91  score)  345  ©355 

Firsts  (88  to  89  score)  325  @34 

Seconds  (83  to  87  score)  30  ©32 

Lower  grades  28  ©29 

Centralized,  cars,  90  score   ©34} 

Centralized,  cars,  89  score.   33   (6  33  4 

Centralized,  cars,  88  score  32 

Centralized,  cars,  84  to  87  score.  .29 

Unsalted,  higher  than  Extras  38 

Unsalted,  Extras  (92  score)  37 

Unsalted,  Firsts  (90  ©91  score)... 355 
Unsalted,  Firsts  (88  ©89  score)..  .335 

Unsalted,  Seconds  30  j 

Unsalted,  lower  grades  28 

Held  or  storage,  high  scoring  

Held  or  storage,  Extras  33 

Held  or  storage,  Firsts  30 

Held  or  storage,  Seconds  27 

Held  or  storage,  lower  grades.  .  .  .  24 

Held,  unsalted,  high  scoring  

Held,  unsalted.  Extras  33 

Held,  unsalted,  Firsts  30 

Held,  unsalted.  Seconds  28 

Danish,  casks,  duty  paid  36 

New  Zealand,  fresh,  boxes,  duty 

paid  35 

Argentine,  fresh,  boxes,  duty  paid  .  30 


©32J 
<B  3 1  J 
©385 
©37  5 
(«3l>\ 
©35 
©32  5 
©29J 
© 

<3  33  j 
©32 
©29 
©26 

© 

(«34 
©32  5 
©29  5 

@ 

©35  J 
©32 


Australian,  fresh,  boxes,  duty  paid. 34 5  ©35  5 


BOSTON 


Mon.,  Feb.  20 
Tues.,  Feb.  21 
Wed 
Thu. 
Fri., 


BUTTER 

Extras 

Ash 
.  .  37 
36  5 


MARKET 

Ass't  Ex. 
Firsts  Spruce 
33  ©36  37  ©375 
33  ©36  365  ©37 


Feb.  22  Holiday 

Feb.  23....  36  33  ©35  36  @36"5 
Feb.  24          36        33  ©35  36   ©36  5 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score 
Mon,  Feb.  20,  37  5  ©38 

Tues,  Feb.  21,  375  

Thu,  Feb.  23,  37- 


91  Score  88-90 

365  ©37  34  ©35 

35  5  ©36  34  ©35 

34   32  ©33  5 


Fri,     Feb.  24,  375   35   32  ©34 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Feb.  20th. — On  the 
Wisconsin  Cheese  Exchange  today,  2,300 
boxes  of  cheese  were  offered.  The  bid  was 
passed  on  300  boxes  of  Daisies  and  the 
balance  sold  as  follows:  100  boxes  Twins  at 
19c,  25  at  195c,  1,400  Daisi  s  at  215c, 
300  Double  Daisies  at  20  fc,  25  cases  Young 
Americas  at  19c,  100  cases  Longhorns  at 
20Jc,  and  50  at  21c. — A.  C.  Erbstoeszer, 
Auctioneer. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota, 'Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  BIdg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


itelp  W<M\t,cd 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  227 — Operator  wanted  not  later 
than  March  15th  by  small  co-operative 
creamery  in  inland  town  in  South  Dakota; 
good  plant,  annual  output  45,000  to  50.000 
pounds  of  butter;  single  man  who  can  do 
secretary  worK  preferred. 

No.  228— Operator  wanted  by  April 
1st,  by  co-operative  creamery;  inland. 
Southern  Minnesota;  new,  fully  modern, 
two-story  creamery;  living  rooms  on  second 
floor,  steam  heated;  1921  make  of  butter, 
307,632  pounds;  married  man  wanted; 
apply  at  once. 

Helper  Wanted  at  once;  experience  not 
necessary;  must  be  quick  and  willing  to 
work;  year  around  position;  state  wages 
expected  in  first  letter.  L.  A.  Larsen. 
Bixby,  Minn.  :i- 1 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon  ,  Feb.  20..  .  365  35  345 

Tues.,  Feb.  21..  .  36  35  345 

Wed.,  Feb.  22  Holiday 

Thu.,  Feb.  23...  36  35  345 

Fri.,     Feb.  24...  36  35  ■  345 

Sat.,    Feb.  25..  .  365  35  35 

Saturday,  Feb.  25th — 

Creamery  Extras  (92  scores)  36  5 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. . .  .  ©35 

Firsts  (88  to  90  scores)  31  ©34 

Seconds  (83  to  87  scores)  28  ©30 

Centralized,  Standards,  meaning 
Centralized,  90  scores  and  bet- 
ter, full  cars,  fresh   ©35 

Cheese 

Cheddars   ©20} 

Twins   ©20} 

White   ©20} 

Daisies,  Double   ©21} 

Singles  22  5  ©22} 

Longhorns  22}  @22j 

Young  Americas   ©21  ■ 

Squares   @23 

Special  Lines — 

Swiss.  Block   ©23 

Limburger,  1  pound   @25 

2  pounds   ©24 

Brick,  Fancy  165  ©17 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Feb.  20  35 

Tues.,  Feb.  21  35 

Wed.,  Feb.  21  35 

Thu.,  Feb.  23  35 

Fri.,     Feb.  24  35 

Sat.,    Feb.  25  35 
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John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCI"   Slid    E^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  •*  *  rr  n       j  xt         ~\7      i    2126  Dupont  Ave.  N. 

Fidelity  Trust  Company  147  Keade    Ol.,   JNCW   IOFK    Minneapolis,  Minn.0- 


ESTABLISHED  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Inring  National  Bank,  New  York;  Farmers'  17/1  Dnotio  Qtraat  Noiu  Vai-L 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  VUdUC  OUCei,neW  lUltt 


QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHODSE,  Special 

GEO.M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESER VALINE  MFG.  CO.      :      Brooklyn,  New  York 


Tositiogpmfed 


^Position  Wanted — Man  with  fifteen 
year's  experience  in  creamery  and  cream 
station  desires  a  position  with  some  large 
creamery  as  road  man,  to  wont  in  South 
Dakota  or  North  Dakota:  can  furnish  good 
references  and  bond.  Address  2855,  Dairy 
Record,  St.  Paul,  Minn.  3-1 


Position  Wanted  as  assistant  butter- 
maker;  have  experience  and  a  dairy  school 
course;  can  come  at  once;  also  can  furnish 
reference.  Address  2856,  Dairy  Record, 
St.  Paul,  Minn.  3-1 

Position  Wanted  as  helper  in  good 
creamery  for  year  around;  have  some 
experience  and  am  not  afraid  of  work;  age 
twenty  years:  satisfaction  guaranteed. 
Address  Box  533,  West  Union,  Iowa.  3-1 

Wanted — A  position  as  assistant  in 
creamery;  I  have  experience,  have  taken 
the  1921  dairy  course  at  the  Minnesota 
University,  and  I  also  hold  a  testing  and 
engineer's  license;  can  furnish  recommenda- 
tions as  to  my  ability  upon  request.  Ad- 
dress 2839,  Dairy  Record,  St.  Paul,  Minn. 

3-1 


Wanted — Position  as  a  helper  in  an 
up-to-date  creamery  by  willing  worker  of 
experience:  can  come  at  once;  good  refer- 
ences. Address  Henry  Meyer,  7020  St. 
Germain,  St.  Cloud,  Minn.  3-1 


Position  Wanted  as  helper  or  second 
man  in  a  good  up-to-date  creamery,  by 
a  willing  worker  of  good  habits;  having 
testing  license  and  good  experience  under 
good  operator,  also  dairy  school  course. 
Joe  Skolicky,  Beroun,  Minn.  3-8 


Position  Wanted  as  assistant  butter- 
maker  in  an  up-to-date  creamery;  have 
experience  in  creamery  here,  can  handle 
all  ends:  state  waees  in  first  letter.  A.  E. 
Lorge,  Watkins,  Minn.  3-8 


Position  Wanted  as  helper  in  creamery 
by  young  man  twenty-one  years  old;  want 
to  learn  trade;  have  some  experience;  can 
come  April  1st:  state  wages  in  first  letter. 
A.  Bakken,  Astoria,  S.  D.  3-1 


Sober  and  Industrious  working  man; 
inexperienced;  wants  job  as  helper  in 
creamery  where  buttermaking  can  be 
learned.  Address  W.  M.  Jessup,  Glenn 
Hotel,  Willow  River,  Minn.  3-15 


Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight:  best  of  refer- 
ences; business  college  graduate.  Address 
2860,  Dairy  Record,  St.  Paul,  Minn  4-12 


]vr^dvii\crg^§\ipplic^ 


One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,  Minneapolis,  Minn.  12-7tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

■Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

Wanted,  One  300-galIon  Coil  Cream 
Vat  and  one  30  to  50-gallon  starter  can; 
must  be  in  good  working  order;  retinned 
preferred.    Sedan  Creamery,  Sedan,  Minn. 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.   4-20tf 

For  Sale — One  Disbrow  gearless  churn 
in  good  condition:  a  bargain.  Address 
Kwick  Mfg.  Co.,  Owatonna,  Minn.  2-15tf 

Pasteurization — Use  the  Sinclair  pat- 
ented process  when  pasteurizing  your  milk 
or  cream,  thus  obtaining  a  normal  overrun 
without  depending  on  the  fractions  of  the 
weights  and  tests.  Address  Geo.  Sinclair, 
1956  Feronia  St.,  St.  Paul,  Minn.  3-1 

For  Sale — 100-gallon  Haugdahl  Starter 
Can  in  fine  condition;  price,  $65.00.  Gran- 
ite City  Creamery  Co.,  26  Sixth  Ave.  So., 
st.  Cloud,  Minn.  3-8 


Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  3-29 


We  Have  a  Surplus  of  ten-gallon  ship- 
ping cans,  and  offer  for  sale  all  or  part  of 
250  lot;  these  are  not  discarded  cans — 
every  one  guaranteed  in  good  serviceable 
condition.  Address  2859,  Dairy  Record, 
St.  Paul,  Minn.  3-15 


g\isii\es$@vaivccs 


Partner  Wanted  in  fast  increasing 
business.  Address  2823,  Dairy  Record, 
St.  Paul,  Minn.   l-25tf 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
food  reason  for  selling:  price  reasonable; 
act  quick:  this  is  a  bargain.  Address 
2815,  Dairy  Record,  St.  Paul,  Minn. 
 12-28tf 

Well  Equipped  Creamery  for  Sale — 
New  building  and  machinery;  good  growing 
communitv;  large  local  delivery  and  un- 
limited, direct  shipping  may  be  had;  make 
in  flush  about  a  carload  of  butter  per  week; 
also  handle  from  one  to  two  cars  of  eggs 
per  week,  and  poultry  in  season:  valuation 
is  over  $20,000;  I  hold  half  interest,  the 
balance  is  held  by  bankers  of  this  city; 
anyone  wishing  to  take  this  interest  must 
be  well  experienced;  must  have  about 
$5,000  to  invest;  the  balance  may  be  ar- 
ranged. Address  2824.  Dairy  Record,  St. 
Paul.  Minn.  2-8tf 

Wanted,  Bookkeeper  or  Buttermaker 
to  invest  $2,500  in  newly  established  ice 
cream  factory;  increasing  business,  excel- 
lent location;  if  competent,  secretary- 
treasurership  goes  with  sale.  Address  2857, 
Dairy  Record,  St.  Paul,  Minn.  3-1 


Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul,  Minn.  l-25tf 

For  Rent — Creamery  fully  equipped  for 
term  of  one  year  or  longer;  possession  can  be 
given  April  1st.  Stacy  Farmers'  Creamery 
Company.  Stacy,  Minn.  3-15 

Wanted  to  Buy  or  rent  creamery,  by 
experienced  creamery  man.  Address  2858, 
Dairy  Record,  St.  Paul,  Minn.  3-8 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 


For  Sale  or  Rent — Creamery  in  good 
condition  in  good  dairying  section  in  North- 
western Minnesota;  will  sell  on  easy  terms 
or  will  rent.  First  State  Bank,  Syre, 
Minn.  3-15 


Wanted  to  Rent  creamery;  will  pay 
reward  of  $10.00  for  information  leading  to 
actual  renting  of  plant.  For  further  par- 
ticulars address  2857,  Dairy  Record,  St. 
Paul,  Minn.  3-1 


Elmwood,  Neb. — A.  J.  Hapke  has 
opened  a  new  cream  station  at  this 
place. 

Casco,  Wis.— Frank  Ouradnik  was 
elected  president  of  the  Slovan  co- 
operative cheese  factory  at  the  annual 
meeting  of  stockholders.  Other  offi- 
cers elected  were:  Frank  A.  Sisel, 
secretary  and  manager,  and  Frank  J. 
Luke,  treasurer. 
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Albert  C.  Knudson,  Scarville,  la., 
has  taken  charge  of  the  creamery  at 
Langdon,  that  state. 

Fred  Harms,  of  Tripoli,  la.,  has 
taken  charge  of  the  creamer  y  at 
Oelwein,  that  state. 

J.  W.  Nelsen,  of  Huron,  S.  D.,  has 
accepted  the  position  as  superintend- 
ent with  the  Casey  Dairy  Co.,  in  St. 
Paul. 

Frank  A.  Mattson,  manager  of  the 
large  co-operative  creamery  at  Water- 
town,  Minn.,  was  in  St.  Paul  last 
week. 

C.  H.  Wilson,  Cedar  Rapids,  la., 
well-known  representative  of  Bor- 
den's Farm  Products  Co.,  New  York, 
was  in  St.  Paul  last  week. 

J.  A.  Simmons,  St.  Paul,  popular 
western  representative  of  American 
Stores  Co.,  spent  last  week  at  head- 
quarters in  Philadelphia. 

E.  H.  Hagen,  popular  representa- 
tive of  the  Menasha  Wooden  Ware 
Co.,  Menasha,  Wis.,  manufacturers 
of  the  Menasha  spruce  tub,  was  in 
St.  Paul  last  -week. 

Among  the  creamery  folk  who  have 
changed  their  address  the  past  week 
are:  Lester  L.  Curtis,  from  Alma 
Center,  Wis.,  to  Bloomingdale,  Mich.; 
Fred  Buck,  from  Goodhue  to  Zum- 
brota,  Minn. 

H.  W.  Koester  has  resigned  as 
operator  of  the  Alsen  creamery  at 
Beresford,  S.  D.,  to  become  operator 
of  the  creamery  at  Waverly,  Minn. 
Mr.  Koester  has  been  with  the  Alsen 
creamery  four  years  and  previously 
for  three  and  a  half  years  was  assist- 
ant in  the  Waverly  creamery.  He 
writes  that  his  salary  at  Waverly  will 
be  according  to  the  scale  of  the  oper- 
ators' and  managers'  association. 


Hottl  With  D.  C  Co. 

H.  C.  Hottl  of  Dubuque,  la.,  has 
accepted  a  position  as  representative 
of  the  Diamond  Crystal  Salt  Co.  He 
will  make  his  headquarters  at  Omaha 
and  cover  the  territory  of  Nebraska 
and  Western  Iowa. 


Exchange  Positions 
Chris  Russler,  of  Fredericksburg, 
la.,  and  R.  D.  Sweet  of  Allison,  that 
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state,  have  exchanged  positions,  Mr. 
Russler  taking  charge  of  the  creamery 
at  Allison  and  Mr.  Sweet  of  the  Fred- 
ericksburg plant.  Both  men  secure 
increased  compensation  by  the  shift, 
and  everybody  is  happy. 


A.  O.  HENRY  DIES 


Well    Known    Creamery  Supply 
Man    Passes    Away    in  New- 
Mexico. 


Albert  O.  Henry,  of  St.  Paul,  died 
at  Silver  City,  New  Mexico.  February 
18th.  He  was  buried  at  Albert  Lea, 
Minn.,  on  the  23rd.  The  news  of  his 
death  will  bring  grief  to  many  cream- 
ery men  all  over  the  Northwest  and 
especially  in  the  northern  part  of 
Minnesota,    in    which    territory  he 


A.  ().  Henry 

represented  the  J.  G.  Cherry  Com- 
pany, St.  Paul  creamery  supply  house 
for  a  number  of  years. 

"Albert,"  as  he  was  commonly 
known  (his  real  name  was  Alfred  i, 
was  born  and  raised  on  a  farm  near 
Albert  Lea  and  after  leaving  school, 
worked  for  a  time  in  a  creamery  in 
that  vicinity,  and  later  became  en- 
gaged in  tlie  sale  of  hand  separators. 

In  1909  Mr.  Henry  became  asso- 


North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention,  Minot,  March 
7th  to  9th.    R.  F.  Flint,  Bismarck,  Sec'y. 

South  Dakota  State  Dairy  Associa- 
tion— Annual  convention.  Huron.  March 
29-30.  A.  P.  Ryger,  secretary,  Brookings, 
S.  D. 


ciated  with  the  St.  Paul  house  of  the 
J.  G.  Cherry  Company,  first  for  about 
a  year  in  Northeastern  Wisconsin, 
and  then  in  Northern  Minnesota, 
making  his  home  at  Wadena,  later  at 
Thief  River  Falls,  and  then  at  Fergus 
Falls.  He  resigned  in  1917  to  become 
manager  of  the  Peterson  Biddick 
Company,  in  the  produce  business  at 
Thief  River  Falls,  but  in  1918  was 
back  with  the  Cherry  Company. 
During  the  early  winter  of  1920  failing 
health  forced  him  to  discontinue 
traveling,  but  after  resting  several 
months,  he  moved  his  family  to  St. 
Paul,  becoming  city  salesman  for  the 
Cherry  people,  continuing  in  that 
capacity  till  January  7,  1922,  when 
a  relapse  forced  him  to  seek  a  milder 
climate  at  Silver  City,  New  Mexico. 
However,  his  brave  fight  against 
tuberculosis  was  in  vain. 

Fine  Type  of  Man 
"Al"  Henry  was  a  fine  type  of 
man — fair  and  square  in  his  dealings, 
kind  and  helpful,  exceptionally  con- 
siderate of  his  family,  and  all  around 
the  kind  of  man  who  did  more  than 
his  share  in  keeping  the  creamery 
business  on  a  high  level.  It  was  only 
natural  that  he  should  make  a  host  of 
friends  among  the  operators  and 
managers,  who  respected  and  loved 
him  sincerely  for  his  sterling  qualities. 

He  stood  high  in  the  estimation  of 
the  Cherry  organization  all  members 
of  which  became  his  personal  friends, 
and  he  was  highly  regarded  as  a 
loyal   and   successful  representative. 

Mr.  Henry,  who  was  forty-one" 
years  old  at  the  time  of  his  death, 
leaves  a  widow  and  1  wo  children. 
Two  other  children  died  in  recent 
years.  E.  J.  Henry,  with  Zimmer  & 
Dunkak,  Inc.,  is  his  brother.  The 
Dairy  Record  management,  whose 
personnel  enjoyed  the  privilege  of 
Albert  Henry's  friendship  for  many 
years  and  prized  it  highly,  knows 
that  a  host  of  creamery  men,  espec- 
ially in  Northern  Minnesota  where  he 
lived  so  long,  join  in  sincere  grief  over 
the  untimely  death  of  a  good  friend 
and  fine  man. 


LEAPS  FROM  FIRE 


Railroad  Man  Saves  Wife. 


A.  C.  Drysdale,  of  Detroit,  Mich., 
well-known  representative  of  the  New- 
York  Central  Lines,  saved  his  wife 
and  himself  by  leaping  from  a  third 
story  window  into  a  fire  net,  when  the 
apartment  in  which  they  reside  took 
lire.  The  Drysdales  had  a  very 
narrow  escape  from  death. 

Mr.  Drysdale  formerly  had  his 
headquarters  at  Dubuque,  la.,  a7id 
is  very  popular  among  creamery  men 
in  that  state. 


TO  WHOM  IT  MAY  CONCERN: 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 


THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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MINNESOTA  DAIRY  SHORT 
COURSE 


Was  One  of  the  Best. 


The  Six  'Weeks  Creamery  Oper- 
ators' Short  Course  recently  closed  at 
University  Farm  was  attended  by 
forty-three  students  coming  from 
four  states.  The  experience  of  most 
of  the  students  varied  from  six  months 
to  thirteen  years — the  average  being 
approximately  two  and  one-half  years. 

The  instructors,  other  than  those 
regularly  on  the  University  staff  were: 
Mr.  E.  J.  Holmers,  inspector  dairy 
and  food  commission;  Mr.  Alexander 
Johnson,  operator  and  manager  of 
farmers'  co-operative  creamery,  La- 
Fayette,  Minnesota;  also  treasurer 
and  one  of  the  directors  of  the  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association;  Mr.  James  Soren- 
son,  secretary  of  the  same  association; 
■  Mr.  A.  J.  McGuire,  organization  man- 
ager of  Minnesota  Co-operative 
Creameries'  Association,  Inc.;  and 
Mr.  Chris  Heen,  State  Dairy  and 
Food  Commissioner.  The  regular 
University  instructors  were:  Dr.  C. 
H.  Eckles,  Dr.  A.  Y.  Strom,  Messrs. 
C.  D.  Dahle,  H.  M.  Macy,  Wm.  Boss, 
J.  G.  Dent,  P.  L.  Miller,  B.  A.  Holt, 
E.  A.  Stewart  and  J.  R.  Keithley. 

Work  of  the  Course 
The  work  of  the  course  included  a 
study  and  use  of  the  tests  commonly 
employed  in  butter  manufacture; 
creamery  operation;  creamery  engi- 
neering, and  creamery  accounting. 
The  course  has  been  more  or  less 
standardized  and  is  essentially  the 
same  as  that  of  previous  years,  with 
only  the  introduction  of  such  new 
material  and  modification  of  old 
material  as  conditions  seemed  to 
warrant. 

The  course  closed  with  an  enjoyable 
banquet  at  University  Cafeteria  where 
each  member  of  the  class  responded 
to  toasts  and  enlivened  the  evening. 

The  following  list  gives  the  names 
and  addresses  of  the  members  of  the 
class: 

Anderson,  C.  E.,  Pelican  Rapids; 
Anderson,  H.  L.,  New  Richland. 

Back,  O.  L.,  Argyle;  Back,  R.  E., 
Argule;  Bohn,  H.  L.,  Hewitt;  Burch- 
ard,  H.  M.,  Minneapolis. 

Daak,  Otto  J.,  Hutchinson,  Box 
891;  Dalseg,  Gustav,  Battle  Lake. 

Emblom,  George,  Little  Sauk. 

Fallt,  Gust  E.,  North  Branch. 

Grindy,  Franklin.  Cyrus;  Gulsvig, 
Edwin,  Belgrade;  Gunstenson,  Gun- 
sten,  Oklee. 

Hakes,  P.  L.,  Minneapolis;  Hanson, 
Peter,  Manchester;  Harris,  H.  W., 
Hewitt;  Hause,  J.  B.,  Jordan;  Hem- 
shrot,  Arthur,  Elgin. 

Jarcho,  J.  A.,  Stewart. 

Klick,  M.  C,  Hebron,  N.  D.;  Kel- 
lerman,  E.  A.,  Yillard. 


Laustsen,  H.  C,  Crawfordsville, 
Ind.;  Larson,  J.  Eruil,  Chisago  City. 

Maltrud,  Herman,  Fertile. 

Nelson,  Selmer,  Mcintosh. 

Olson,  E.  C,  Minot,  N.  D.;  Olson, 
R.  J.,  St.  Paul. 

Peterson,  Reuben  A.,  St.  Paul; 
Preuss,  George,  Good  Thunder. 

Rowland,  Clarence,  Mcintosh. 

Schultz,  Emil  B.,  Bertha;  Skalicky, 
James,  Beroun;  Skerik,  Emil,  Parkers 
Prairie. 

Torvik,  Alfred,  Underwood. 

Volkert,  F.  J.,  Minneapolis. 

Zabel,  Arthur,  St.  Paul. 


S324.00  RECEIVED  TO  DATE 


For  C.  J.  Holte  Fund. 


Last  week  the  Dairy  Record  report- 
ed receipt  of  $164.50  for  the  C.  J. 
Holte  fund.  This  week  we  are  glad  to 
report  $159.50  received  from  Dairy 
Record  readers,  making  a  total  of 
$324.00  up  to  the  time  of  going  to 
press. 

Early  last  week  the  Dairy  Record 
sent  $285.50,  the  total  then  received, 
to  Mr.  Holte,  who  is  now  at  432S 
South  Delaware,  Englewood,  Colo- 
rado, and  the  balance  will  be  sent  to 
him  when  our  list  closes  March  10th. 

List  Closes  March  10 
The  Dairy  Record  thanks  all  con- 
tributors most  sincerely.  Their  help 
will  place  Mr.  Holte  in  position  to  stay 
in  Colorado  and  enjoy  its  climate. 
The  doctors  say  this  is  essential  to  his 
regaining  his  health.  Mr.  Holte  was 
formerly  operator  of  creameries  at 
Fertile  and  Starbuck,  Minn.,  and  has 
ussd  up  his  savings  in  efforts  to  fight 
tubercidosis. 

The  list  closes  March  10th,  when 
the  balance  of  all  contributions  will  be 
sent  to  Mr.  Holte  with  the  best  Avishes 
of  the  contributors.  A  list  of  the  con- 
tributors, with  the  amounts,  will  be 
sent  to  each  one,  in  order  that  they 
may  know  that  their  contributions 
have  been  properly  accounted  for, 
and  receipts,  cancelled  checks,  etc., 
will  be  kept  on  file  in  the  Dairy  Record 
office  for  their  inspection. 

Further  contributions  must  reach 
the  Dairy  Record  by  March  10th. 


Over  Two  Million  Pounds 
Barron,  Wis. — Barron  Co-operative 
Creamery  Co.  made  2,187,765  pounds 
of  butter  in  1921  and  had  an  average 
of  1,005  patrons.  A.  W.  Arndt  is 
manager. 


Williston,  N.  D— F.  E.  Erickson, 
former  manager  of  the  Williston 
Farmers'  Creamery  and  Produce  Co., 
whose  plant  was  burned  last  fall  has 
bought  the  remaining  portions  of  the 
company's  plant  and  will  open  a  new 
creamery. 


NATIONAL  DAIRY  COUNCIL 


1921  Annual  Report  Now  Available 


The  report  of  the  activities  of  the 
National  Dairy  Council  during  1921 
has  been  compiled  and  printed  into  a 
very  attractive  twelve-page  booklet, 
copies  of  which  can  be  secured  by 
writing  to  the  National  Dairy  Council 
at  910  S.  Michigan  Avenue,  Chicago. 

This  report  shows  some  very  won- 
derful achievements  for  the  dairy  in- 
dustry during  1921.  The  results 
accomplished  by  the  Council  show 
that  the  work  is  rapidly  growing  and 
that  there  is  a  great  need  of  every 
person  in  the  dairy  industry  getting 
back  of  the  Council  movement. 

The  Council  by  its  work  has  proved 
itself  a  worthy  organization  and  an 
organization  which  every  man  en- 
gaged in  the  dairy  industry  will  find 
valuable  to  support. 


COW  TESTING  IN  MINNESOTA 


Has  Increased  Since  National 
Dairy  Show. 


Since  the  National  Dairy  Show- 
was  held  in  the  Twin  Cities  last 
October,  the  number  of  cow  testing 
associations  in  Minnesota  has  almost 
doubled,  according  to  E.  A.  Hanson  of 
Minnesota  University  Farm,  in  charge 
of  field  work  for  such  associations. 
Fifteen  new  associations  have  been 
formed,  making  a  total  of  thirty-five  in 
the  state  at  this  time.  The  largest 
number  in  active  operation  at  any  time 
before  this  date  was  twenty-six, 
says  Mr.  Hanson.  The  new  associa- 
tions are  in  Anoka,  Carlton,  Kanabec, 
Meeker,  Mower,  Nicollet,  Olmsted, 
Ottertail,  Pennington,  Pine,  Renville, 
Wabasha,  Washington  and  Winona 
counties.  Mr.  Hanson  says  the 
monthly  reports  from  the  associations 
show  a  growing  tendency  towards 
better  feeding  methods.  An  out- 
standing record  for  grades  was  made 
by  a  grade  Holstein  cow  in  the  Blue 
Earth  county  association.  This  cow 
produced  950  pounds  of  butter  in  a 
year  on  three  times  a  day  milking. 


South  Dakota  Ice  Cream  Makers 
South  Dakota  Ice  Cream  Manufac- 
turers' Association  will  hold  their 
annual  meeting  at  Huron,  S.  D., 
March  30th,  along  with  South  Da- 
kota Dairy  Association's  convention. 
It  is  expected  that  there  will  be  a  large 
attendance  of  members,  and  the 
supply  men  are  especially  invited,  as 
the  association  feels  that  their  co- 
operation is  necessary. 


Darlington,  Wis. — Burke  Cheese 
and  Butter  Company;  Incorporated 
capital  stock,  $5,000;  E.  Bell,  W. 
Wiegel,  and  J.  Burke. 
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KEEP  IT  UP 

The  better  compensation  which  is  being  paid  operators 
of  co-operative  creameries  in  the  Northwest  is  due  to  the 
keener  appreciation  of  the  importance  of  his  work  on  the 
part  of  the  farmers,  to  the  increased  efficiency  in  the 
service  he  renders,  to  organization,  and  to  the  value  he 
himself  sets  on  his  services  and  sticks  by.  At  the  beginning 
of  the  year  many  operators  make  their  engagements, 
and  The  Dairy  Record  is  glad  to  note  that  the  great 
majority  has  had  no  trouble  getting  fair  compensation. 
This  is  well  for  the  creameries  as  well  as  for  the  men. 

A  good  creamery  operator  is  well  worth  compensation 
according  to  the  scale  adopted  by  the  operators'  associa- 
tions in  the  three  Northwestern  dairy  states,  and  it  will 
be  their  own  fault  if  they  don't  get  it.  It  is  useless  to 
compare  this  compensation  with  that  of  pre-war  days, 
back  in  1913,  for  operators  in  those  days  were  much 
underpaid.  The  cost  of  living  is  still  much  higher  than 
then,  and  the  manner  of  living  now  adds  to  the  cost  as 
compared  with  other  days.  We  shall  always  have  cream- 
eries here  and  there  that  will  insist  on  taking  a  chanee  on 
a  cheap  man,  and  they  will  learn  their  lesson.  Hut  most 
creameries  have  learned  it. 

The  most  important  thing  for  the  operators  to  do  is  to 
continuo  to  increase  their  efficiency,  continue  to  deliver 
the  goods  and  continue  to  stick  by  their  organizations 
and  use  them  for  improving  their  own  skill,  for  increasing 
the  dairy  income  of  the  farmers  and  for  weeding  out 
incompetent  operators.  The  compensation  matter  will 
then  readily  be  taken  care  of.    Service  first ;  then  pay. 


NEW  CO-OPERATIVE  MARKETING  LAW 

The  National  Co-operative  Marketing  Bill,  endorsed 
by  all  the  farm  organizations,  has  now  become  law.  It 
authorizes  farmers  to  act  together  in  associations,  cor- 
porate or  otherwise,  in  collectively  processing,  preparing 
for  market,  handling  and  marketing  in  interstate  and 
foreign  commerce  the  products  of  their  farms.  The 
Secretary  of  Agriculture  is  given  the  power  to  decide  as 
to  whether  such  an  association  becomes  a  monopoly  or 
unduly  enhances  prices  in  violation  of  the  law. 

The  new  law  exempts  co-operative  organizations  from 
provisions  of  the  anti-trust  laws,  and  its  practical  merit 
lies  in  abolishing  the  danger  of  unwarranted  prosecutions 
under  these  laws.  The  new  law  naturally  will  strengthen 
co-operative  marketing  associations  in  their  manner  of 
doing  business  as  well  as  in  their  control  of  their  mem- 
berships. The  latter  point  makes  it  necessary  for  the 
individual  farmers  to  use  care  and  caution  in  framing  such 
organizations  lest  they  fall  from  the  frying  pan  into  the 
fire  in  substituting  overhead  organization  expenses  and 
doubtful  commercial  ability  in  their  leaders  for  present 
nrddleman's  profits.  The  power  eriven  the  Secretary  of 
;  ;  .  ii  i!  v    1     -en    r  •'■■>-">:' bv    G^-e-n-no-.t  right 


around  the  corner,  an  institution  of  very  doubtful  value, 
to  say  the  least.  However,  the  law  is  a  distinct  victory 
for  co-operative  principles  and  will  prove  of  great  advan- 
tage to  agriculture  wherever  co-operation  is  carried  out 

properly. 


MAKE  HAY  WHILE  THE  SUN  SHINES  - 

Farmers  patronize  co-operative  creameries,  private 
creameries,  centralizers  or  cream  stations  to  get  as  much 
money  as  possible  for  their  butterfat,  which  is  the  product 
of  their  dairy  operations.  Their  choice  of  market  is 
governed  by  the  price  paid,  degree  of  confidence  in  the 
purchaser's  integrity  as  to  weights  and  tests,  convenience 
as  it  suits  each  farmer's  work  and  conditions,  service 
that  may  be  considered  part  of  the  price,  such  as  hauling 
the  cream  for  the  farmer  or  taking  it  only  certain  hours 
on  certain  days  or  any  time  and  taking  only  certain  grades 
of  cream  or  any  old  kind,  spot  cash  or  deferred  payments, 
and  several  minor  considerations. 

As  prices  on  farm  products  drop  and  the  farmer  gets 
harder  up.  several  of  the  main  considerations  are  elim- 
inated, and  there  remain  those  of  price,  confidence,  service 
and  to  some  extent  the  cash  consideration.  In  other 
respects  the  farmer  adjusts  himself  to  the  demand  of  the 
cream  market  offering  him  most  along  these  lines.  We 
see  that  today  in  the  Northwest  in  the  greater  patronage 
of  the  co-operative  creameries. 

But  even  though  the  times  and  the  increased  efficiency 
of  these  creameries  have  combined  in  giving  them  a 
long  lead  with  the  butterfat  producers  over  their  com- 
petitors, their  directors  and  operators  must  constantly 
bear  in  mind  that  farmers  do  not  co-operate  primarily 
for  the  purpose  of  co-operating,  but  they  co-operate  in 
running  a  creamery,  because  it  gives  them  the  best  market 
for  their  cream.  Some  of  them,  maybe  most  of  them, 
will  patronize  a  co-operative  creamery  for  a  while  for  the 
sake  of  co-operating,  even  though  better  cream  markets 
are  offered,  but  they  are  not  going  to  do  so  for  long. 
Hence  the  co-operative  creamery  men,  like  private  cream- 
ery interests,  must  always  be  up  and  doing,  in  order  that 
the  cream  market  they  offer  may  always  be  the  best,  also 
when  changed  conditions  and  new  developments  may 
again  weaken  the  present  co-operative  attitude  of  many 
farmers  in  the  Northwest. 

Now  is  the  time  for  the  local  creameries  to  fix  up  their 
fences,  so  to  speak,  get  the  quality  of  the  raw  material 
improved,  systematize  the  cream  deliveries,  increase  the 
factory  efficiency  and  all  around  make  hay  while  the  sun 
shines. 


HACK  TO  OLD  FREIGHT  RATES 

During  the  past  month  representatives  of  the  National 
Milk  Producers'  Federation  requested  the  Interstate 
Commerce  Commission  for  a  return  to  the  freight  rates 
on  dairy  products  existing  in  1917.  While  the  Federation 
probably  had  in  mind  mainly  milk  and  cream  rates,  rates 
on  butter  were  mentioned  in  a  brief  filed  by  C.  A.  Born- 
kamp  of  the  Twin  City  Milk  Producers'  Association,  who 
pointed  out  that  "our  freight  rates  on  butter  and  cheese 
seem  unnecessarily  high  compared  with  rates  from  foreign 
countries  to  the  Eastern  markets."  Nobody  at  the 
hearing  representing  the  small  creameries  was  trying  to 
get  back  the,  for  them,  so  important  any-quantity  rate 
which  used  to  put  them  on  the  par  with  the  large  cen- 
tralizers so  far  as  freight  rates  east  of  Chicago  were  con- 
cerned. The  centralizers'  association  was  very  much 
represented,  talking  carlots. 

In  order  to  lower  the  railroad  rates,  let  us  get  back 
the  any-quantity  rate  and  let  the  railroads  do  the  con- 
centrating into  full  carlots.  Speaking  of  the  Northwest 
generally,  the  railroad  men  are  the  people  that  can  do  this 
most  economically  aid  efficiertlv.    Let  them  gather  the 
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butter  by  way  freight  or  pick-up  cars,  according  to  quan- 
tity and  season,  bring  it  to  their  own  concentration  points 
and  from  there  send  it  East  in  cars  loaded  to  full  capacity. 
That  should  be  cheaper  than  to  set  out  cars  all  over  the 
country  and  have  them  switched  about  from  station  to 
station,  eating  up  ice  and  time.  If  cheaper  to  the  railroads, 
a  lower  any-quantity  rate  could  be  granted.  Also,  it 
would  give  all  the  creameries  a  free  choice  of  markets 
and  open  all  outlets  to  every  creamery,  thereby  bringing 
about  more  competition  for  the  output  of  each  creamery. 
This  choice  and  competition  is  bound  to  be  stifled  under 
the  present  condition,  when  the  creameries  are  forced 
to  do  the  concentrating  in  order  to  secure  the  lowest 
possible  rate,  which  in  carlots  still  is  higher  than  the  old 
any-quantity  rate,  when  the  railroads  and  not  the  cream- 
eries did  the  concentrating. 


"NEUTRALIZED  BUTTER"  IN  NEW  YORK 
The  question  of  the  legal  status  of  butter  made  from 
neutralized  cream  is  still  with  us,  in  spite  of  all  efforts  to 
bury  it.  The  arguments  put  forward  by  Minnesota  and 
other  states  on  behalf  of  butter  made  strictly  in  accord- 
ance with  the  legal  definition  of  butter,  have  been  soft- 
pedaled  for  the  time  being,  but  have  not  been  silenced. 
The  question  persists  in  breaking  out,  and  we  predict, 
will  continue  to  do  so  until  settled  right.  It  could  not 
well  be  otherwise,  when  one  attorney-general  of  the  United 
States  rules  that  the  product  is  adulterated  butter  and 
the  next  one,  diplomatically,  holds  that  conceivably  it 
may  not  be  butter,  even  though  it  is  not  adulterated  butter 
under  the  revenue  laws. 

The  latest  outbreak  is  in  the  New  York  legislature 
where  a  bill  to  force  labeling  of  such  "butter"  has  been 
introduced.     Considering  that  New  York  is  a  great  con- 


sumer of  butter,  the  enactment  of  this  bill  into  law  could 
give  the  production  of  good  cream  a  great  boost  all  over 
the  country,  and  local  creameries  everywhere  would  be 
the  first  to  feel  the  beneficial  effect  of  the  law,  because  they 
would  be  in  position  to  take  advantage  of  it.  In  the  long 
run  it  would  benefit  the  whole  dairy  industry.  Whether 
or  not  the  bill  has  a  ghost  of  a  show  to  become  law,  is 
another  question,  but  its  appearance  shows  that  we  are 
not  done  with  the  neutralizer  subject. 

There  is  also  the  proposed  definition  of  dried,  condensed 
and  powdered  buttermilk,  which  excludes  such  products 
when  derived  from  cream  in  which  a  neutralizer  has  been 
used.  Prof.  M.  Mortensen,  of  Ames,  la.,  as  president 
of  the  National  Creamery  Buttermakers'  Association, 
and  the  executive  committee  of  that  association,  have 
endorsed  this  definition,  and  local  creamerymen  every- 
Avhere  should  write  Prof.  Mortensen  upholding  his  stand. 
Unless  he  hears  from  them,  he  can  not  maintain  his  position 
on  this  matter  as  president  of  the  N.  C.  B.  A.  No  explana- 
tion is  necessary  to  show  that  if  this  definition  of  butter- 
milk products  is  adopted  under  the  food  and  drugs  act, 
it  will  have  a  direct  bearing  on  the  final  settlement  of  the 
status  of  butter  made  from  neutralized  cream. 


CREAMERY  VENTILATION 

'"I  am  looking  around  for  a  better  job.  There  isn't 
the  first  sign  of  ventilation  in  this  creamery." 

So  actually  opens  a  letter  received  the  other  day  from  a 
creamery  operator.  There  never  was  written  a  better 
advertisement  for  creamerv  ventilation. 


Cream  grading  is  a  go.    Let's  go. 


Composition  overrun  is  the  real  lest. 


WITE  FOR 

yovjR  copy 


Brown  Did  It 

— So  Can  You 

A  Unique  Presentation  of  a  Sure  Method  of 
Doing  Exactly  what  Brown  did. 

Ten  minutes  of  real  entertainment 
for  everyone  in  the  creamery  business. 
One  of  our  friends  made  the  statement 
that  this  booklet  was  the  most  refresh- 
ing piece  of  sales  literature  he  had  seen 
in  some  time.  You  may  agree  with  him. 
Let  us  hope  so.  At  any  rate,  don't  fail 
to  get  and  read  a  copy  which  .we  shall 
be  delighted  to  send  you  upon  request. 
Write  our  nearest  branch. 

The  Creamery  Package 
Mfg.  Company 

SALES  BRANCHES— (Write  to  Nearest  One) 

PHILADELPHIA,  1907  Market  St. 


CHICAGO,  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y.,  133-137  Swan  St 


PORTLAND,  ORE.,  6-8  N.  Front  St. 


KAN.  CITY,  MO. ,1408-10  W.12  St.    SAN  FRANCISCO,  699  Battery  St. 


MINNEAPOLIS,  318-20  3rd  St.  N 
OMAHA,  113-115-117  S.  Tenth  St. 


TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


The  creamery  operator  has  his 
troubles  the  year  around,  and  we  are 
not  sure  that  there  is  any  season  of 
the  year  when  the  man  in  the  cream- 
ery can  consider  himself  entirely 
without  trouble  of  one  kind  or  an- 
other. In  the  summer  time  the  cream 
is  liable  to  come  in  sour,  and  then 
during  the  rainy  season  with  its  rank 
growth  of  grass,  there  is  danger  of 
incorporating  too  much  moisture  in 
the  butter,  unless  the  man  at  the 
churn  is  ever  watchful  and  makes 
regular  and  careful  tests  of  every 
churning  of  butter.  Then  there  are 
times  of  the  year  when  some  operators 
find  it  difficult  to  keep  the  moisture 
up  to  the  required  standard,  and  low- 
moisture  in  the  butter  necessarily 
means  a  correspondingly  low  overrun. 


different  creameries,  operated  under 
varying  conditions.  The  operator 
who  has  given  some  thought  to  the 
control  of  moisture  in  butter,  and 
who  has  some  knowledge  of  the  fac- 
tors governing  incorporation  of  moist- 
ure, will  not  experience  a  great  deal 
of  trouble  in  keeping  the  moisture  in 
his  butter  where  it  ought  to  be. 


Our  experience  has  been  that  it  is 
possible  to  incorporate  a  fair  amount 
of  moisture  in  butter  at  any  time  of 
the  year,  but  we  are  unable  to  pre- 
scribe any  rules,  which  if  followed 
will    produce    the    same    results  in 


The  writer  has  known  of  cases 
where  the  operator  claimed  it  was 
impossible  to  keep  the  moisture  below 
the  sixteen  per  cent  mark,  but  in 
every  instance  it  was  found  that  there 
was  something  wrong,  either  in  the 
churning  or  working  process,  or  wrong 
temperatures  were  used.  We  have 
in  mind  one  creamery  where  the 
operator  was  having  trouble  with 
high  moisture.  It  was  found  that  he 
churned  his  cream  at  a  moderately 
high  temperature,  and  after  washing 
did  not  drain  out  all  the  water;  he 
then  added  considerable  water  with 
the  salt,  and  had  the  churn  closed 
up  tight  during  the  working  process. 
There  was  no  possible  chance  for  the 
moisture  to  escape,  and  if  the  butter 
was  properly  worked,  it  necessarily 
would  take  up  too  much  moisture. 

Another  operator  who  had  trouble 
with  high   moisture,   was  found  to 
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St.  Croix  Manufacturing*  Co. 

SOUTH  STILLWATER,  MINN. 


Brown  &  Root  Co. 

Cheese A  SS£»5  Sest  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


work  his  butter  in  the  wash  water, 
and  he  had  never  stopped  to  con- 
sider that  working  a  number  of  revo- 
lutions in  this  way  had  something 
to  do  with  the  amount  of  moisture 
incorporated  in  the  butter.  When  he 
began  to  study  the  matter  and  made 
a  few  changes  in  his  process  of  work- 
ing, he  had  no  further  trouble  with 
high  moisture. 


We  met  an  operator  not  long  ago 
who  had  his  troubles  getting  the 
moisture  in  the  butter,  he  simply 
could  not  get  the  moisture  up  to 
fifteen  per  cent.  A  little  investiga- 
tion revealed  the  fact,  however,  that 
the  butter  was  thoroughly  drained 
after  washing,  and  dry  salting  was 
practiced.  When  it  was  explained 
to  this  operator  that  there  must  be 
moisture  in  the  churn  in  order  to 
incorporate  it  in  the  butter,  he  soon 
discovered  that  it  was  necessary  for 
him  to  change  his  methods  in  order 
to  control  the  moisture  in  his  butter. 


It  is  generally  admitted  by  all  well 
informed  creamery  operators,  that 
moisture  in  butter  can  be  controlled 
to  within  reasonable  limits,  but  care 
must  be  exercised  in  churning  and 
working,  and  special  attention  must 
be  given  to  temperatures  all  along 
the  line.  The  methods  applied  in 
controlling  moisture  must  be  varied 
according  to  the  richness  of  the  cream, 
the  size  of  churning,  etc.;  different 
methods  must  also  be  used  with 
different  churns,  and  in  fact  all  of  the 
factors  having  to  do  with  the  incor- 
poration of  moisture  in  butter  must 
be  studied  and  given  due  consideration 
in  working  out  the  proper  methods 
for  moisture  control. 


We  hear  some  complaint  from  the 
market  regarding  bitter  and  wintry 
flavors  in  butter,  and  we  know  of 
some  creameries  that  have  lost  con- 
siderable money  because  their  butter 
has  not  been  up  to  the  usual  standard 
during  the  winter  months.  The 
flavors  mentioned  are  no  doubt  gen- 
erally due  to  defective  raw  material; 
cream  is  too  often  kept  in  the  barn 
and  other  places  where  it  will  take 
up  bad  odors,  and  again  we  find 
that  many  farmers  keep  the  hand 
separator  in  poorly  ventilated  barns, 
and  the  cream  is  actually  spoiled 
as  soon  as  it  is  skimmed.  If  the  milk 
is  removed  from  the  barn  immediately 
after  milking,  and  is  skimmed  in  a 
clean  place,  a  lot  of  the  trouble  with 
bad  flavors  would  be  eliminated. 


Cream  should  also  be  placed  in 
cold  water  as  soon  as  skimmed,  and  a 
little  stirring  will  assist  materially  in 
eliminating  the  odors  that  cause  the 
buttermaker  much  trouble.  Cream 
should  not  be  allowed  to  freeze,  as 
frozen  cream  may  cause  bitter  and 
other  undesirable  flavors,  and  will 
also  interfere  with  proper  pasteuriza- 
tion. Patrons  should  be  encouraged 
to  keep  their  cans  of  cream  covered 
while  in  transit,  and  with  a  little 
precaution  it  is  possible  to  deliver 
the  cream  at  the  creamery  in  good 
condition,  even  during  extreme  cold 
weather. 

Proper  pasteurization,  and  the  use 
of  a  good  commercial  starter,  will] 
aid  in  eliminating  wintry  flavors,  and 
will  materially  assist  in  keeping  the 
daily  output  of  butter  up  to  the 
required  standard. 
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SWEET  CREAM 
PLUS  STARTER 

Sam  Haugdahl  says  in  his  last  ad  in 
The  Dairy  Record  that  it  is  high  time 
to  call  a  halt  on  the  propaganda  of 
making  sweet  cream  butter  without 
starter. 

We  have  always  found  Sam  right  in 
his  expressed  opinions  on  the  butter- 
making  problems.  Time  will  tell 
which  method  will  win  out  in  the  long 
run,  but  as  we  are  firmly  convinced 
that  the  starter  method  will  win  out 
over  the  navy  style  method  we  wish  to 
add  our  word  to  Sam's  so  as  to  be  able 
later  on  to  come  forward  with  our  "I 
told  you  so." 

We  have  several  clear  cut  reasons 
why  the  starter  will  win  out.  Let  us 
enumerate  them. 

In  Canada  where  the  navy  method 
had  been  used  several  years  before  it 
was  adopted  here,  this  method  of 
churning  sweet  cream  without  starter 
has  gone  backward.  It  is  extinct  where 
ever  it  came  in  competition  with  cen- 
tralizers. 


The  frequent  hauling  and  careful 
handling  of  the  cream,  necessary  for 
the  navy  method,  costs  the  farmer  a 
good  deal  more  than  the  one-half  cent 
sometimes  obtained  more  for  the  but- 
ter. We  have  the  experience  that  the 
farmer  will  not  keep  on  forever  doing 
work  for  nothing  but  will  finally  sell  his 
cream  where  he  gets  about  the  same 
money  for  less  work. 

If  only  strictly  sweet  cream  is  re- 
ceived at  the  creamery  some  can  or 
cans  of  cream  may  have  an  off  flavor 
such  as  barn  flavor  even  although  it  is 
strictly  sweet.  If  starter  is  used  such 
flavors  almost  always  disappear,  while 
if  starter  is  not  used  there  may  be  very 
severe  losses  in  return  for  the  butter. 

A  number  of  creameries  churning 
sweet  cream  without  starter  have  had 
such  losses  this  winter. 

Any  true  friend  of  the  co-operative 
creamery  will  think  twice  before  ad- 
vocating anything  as  better  than  the 
starter  method,  which  has  been  a  win- 
ner as  a  quality  producer  for  forty 
years  and  is  still  a  winner.  Although 
one  dealer  and  one  producer  of  sweet 
cream  butter  were  appointed  as  judges 
at  the  contests  in  the  Twin  Cities  last 
fall  and  naturally  in  favor  of  very  mild 
flavored  butter,  these  men  had  too 
much  character  to  give  butter  lacking  in 


character  the  highest  score,  so  the 
starter  made  butter  won  out,  even 
sharing  the  honors  evenly  in  the  Stor- 
age Butter  at  the  Dairy  Show. 

How  thoughtless  was  really  this  ex- 
pression by  one  of  the  star  speakers  at 
the  National  Dairy  Show:" We  must  do 
away  with  butter  with  a  kick  in  it." 
He  may  as  well  have  said  we  must  con- 
demn all  men  with  kick  in  them  for  it  is 
true  that  we  must  differentiate  between 
good  kicks  and  bad  kicks  in  eatables  as 
well  as  in  men  and  that  good,  well 
pronounced  flavor  and  character  is  as 
well  liked  by  the  great  majority  of 
people  in  butter  and  any  eatables  as  a 
good  strong  character  is  preferred  in  a 
man.  This  we  have  found  to  be  true 
in  our  twelve  years'  experience  in 
selling  butter  in  St.  Paul,  also  that  no 
education  by  inspectors  or  any  reform- 
ers can  turn  the  great  majority  of 
people  from  preferring  good,  well  pro- 
nounced flavors  in  butter. 

Elov  Ericsson  Co. 

Manufacturers  of 

BUTTER  CULTURE 
St.  Paul,  Minn. 


Your  Satisfaction  is  Our  Aim 


If  you  are  one  of  those  efficient  and  successful  creamery  managers 
who  doesn't  believe  in  waste — 

If  you  haven't  any  time  to  fool  away  on  delayed  returns  or 
incorrect  weights — 

If  you  want  to  give  your  shipments  to  some  firm  who  will  make 
their  returns  at  once,  give  you  correct  weights  and  a  price  that 
satisfies  the  most  exacting — 

Then  ship  to  us  and  see  what  our  24  hour  service  means.  This 
week  is  a  good  week  to  start. 


J.  H.  HOAR  &  CO. 

''The  House   With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Cheer  Up 

We  confess  that  we  like  to  get  a 
nice,  cheery  letter  once  in  a  while. 
It  acts  like  sunshine.  It  warms  and 
cheers  the  heart  and  mind.  It  helps 
wonderfully  to  make  an  old  war  horse 
keep  on  galloping  in  spite  of  rheuma- 
tism and  lame  joints.  Life  feels  good 
after  all. 

Not  long  ago  a  good  friend  wrote  us 
he  had  experienced  unusually  hard 
luck  this  winter,  not  only  in  quality 
and  low  prices,  but  lost  his  father  and 
experienced  other  misfortunes — but 
then  he  winds  up  the  letter  by  saying: 
"But  in  spite  of  all  my  troubles  we  are 
all  well;  have  plenty  to  eat,  a  warm 
bed  to  sleep  in — and  a  job." 

Now,  that's  the  idea:  Optimism  in 
spite  of  hard  times  and  troubles.  With 
a  full  stomach  and  a  warm  bed  to  sleep 
in,  no  one  has  any  good  reason  to 
complain  seriously. 

But  in  order  to  enjoy  these  rare 
American  privileges  and  pleasures  of 
a  full  stomach  and  a  warm  bed,  the 
"job"  is  essential  and  fortunate  indeed 
is  the  man  who  has  a  good  job  now-a- 
days — and  always. 

We  have  seen  the  day  without  a  job 
and  without  a  full  stomach  or  a  warm 
bed  to  sleep  in — and  it  makes  us  shud- 
der now  when  we  think  of  it.  So  keep 
your  job.  We  will  try  to  keep  ours  as 
long  as  we  can,  you  bet. 
Then  here  is  another  one  just  received: 
"Fox  River  is  good  enough  for  me. 
We  sure  like  the  way  they  do  business. 
The  farmers  around  here  are  getting 
more  and  more  cows  every  year.  I 
make  more  butter  now  than  I  did 
during  the  summer  months  when  I 
came  here.  Would  like  to  hear  from 
you  once  in  a  while,  Sam." 

Did  we  write  him?  "We  should 
say,  yes."  Such  letters  are  worth 
answering  any  day.  It  would  be  a 
dreary  life  if  we  did  not  receive  these 
cheery  messages,  and  not  only  for 
ourselves,  but  to  see  the  other  fellow 
feeling  good  and  doing  well  is  sunshine 
enough  to  warm  the  heart.  We  like  to 
see  people  do  well  and  hear  them  say 
a  good  word  to  and  about  the  other 
fellow,  even  their  competitors. 

We  have  passed  through  what  many 
thought  hard  times,  and  we  have 
heard  a  good  deal  of  complaints,  but 
we  have  not  seen  nor  do  we  know  of 
any  real  suffering,  at  least  not  out  in 
the  country.  There  is  plenty  to  eat 
and  plenty  of  fuel  for  all. 

Things  are  becoming  normal  again 
and  there  will  soon  be  plenty  to  do  for 
men  who  want  to  work.  So  now  that 
March  is  here  and  spring  approaches, 
let  us  cheer  up  and  be  thankful  that 
we  live  in  a  country  where  there  is 
plenty  to  eat  and  plenty  of  everything. 
Undoubtedly  our  greatest  trouble  lies 
in  the  fact  that  we  have  too  much 
and  it  is  hard  to  keep  people  satisfied 
that  are  used  to  extravagance.  But 
the  sun  is  shining  today  and  it  looks 
like  spring  is  coming,  so  let's  cheer  up. 

FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn.  - 


STOCKHOLDERS  CANCEL 
CONTRACT 


With   Minnesota  Co-operative 
Creameries  Ass'n,  Inc.. 


Braham.  Minn. — At  a  special  meet- 
ing of  the  stockholders  in  Braham  co- 
operative creamery,  held  here  March 
1,  the  board  of  directors  was  instruct- 
ed by  unanimous  vote  of  the  farmers 
to  cancel  the  contract  entered  into 
with  the  Minnesota  Co-operative 
Creameries'  Ass'n,  Inc.  The  cream- 
ery was  a  member  of  the  unit  having 
headquarters  at  Hinckley,  but  the 
stockholders  failed  to  value  received 
for  the  expense  it  woidd  mean  and 
were  much  opposed   to  continuing. 

The  meeting  voted  to  expend  the 
money  the  creamery  was  going  to 
pay  the  new  state  association,  for  a 
new  addition  to  the  creamery. 

A  unanimous  vote  of  thanks  was 
given  W.  I.  Meline,  who  recently  re- 
signed as  manager,  for  the  splendid 
record  he  has  made  while  he  has  been 
in  cliarge  of  the  plant. 


Well  Went  Dry 

Stewart.  Minn. — Well  drillers  are 
busy  at  the  Round  Grove  creamery, 
as  the  old  well  lias  gone  dry  and  water 
lias  to  be  hauled  three  miles  to  the 
creamery.    A.  F.  Bulau  is  secretary. 


More  Than  In  1920 
In  giving  the  1921  butter  output 
of  the  Carlos  co-operative  creamery  at 
Carlos,  Minn.,  of  711,428  pounds  of 
butter,  the  Dairy  Record  erroneously 
stated  that  this'  was  28,995  pounds 
more  than  in  1919.  It  was  that  much 
more  than  in  1920. 


Decide  Not  to  .loin 

Fergus  Falls.  Minn. — After  due 
consideration  Fergus  Co-operative 
Creamery  Association  decided  not  to 
join  the  new  Minnesota  Co-operative 
Creameries'  Association,  the  stock- 
holders and  patrons  of  the  local 
creamery  being  well  satisfied  with  the 
manner  in  which  the  local  business  is 
conducted. 


Will  Grade  Cream 
Oreenbush.  Minn. — The  annual 
meeting  of  Oreenbush  Co-operative 
Creamery  Association  voted  almost 
unanimously  to  grade  the  cream. 
The  creamery  made  114.000  pounds 
of  butter  in  1921,  and  the  run  so  far 
this  year  is  Dearly  twice  that  of  the 
same  period  last  year.  The  associa- 
tion is  in  fine  shape  with  no  debts 
and  money  ahead. 

Officers  elected:  Peter  Rutkowski, 
president;  Albert  Anderson,  vice- 
president;  ('.  B.  Goodrich,  secretary; 
H.  J.  Johnson,  treasurer. 


No  Cream  Stations 
Jordan,  Minn. — The  annual  meet- 
ing of  the  Jordan  Co-operative  Cream- 
ery Association  was  a  very  harmoni- 
ous event,  and  the  officers  were 
reelected.  At  one  time  Jordan  had 
a  number  of  cream  stations,  but  they 
bave  all  gone  out  of  business.  Cash  is 
paid  for  all  cream.  C.  A.  Scott  is 
manager  and  secretary.  Plans  for 
a  new  building  Mere  discussed  but 
laid  on  tlx-  table  for  further  con- 
sideration. James  Sorenson,  secre- 
tary of  the  Operators'  and  Managers' 
Association,  addressed  the  meeting 
and  took  occasion  to  compliment  the 
Jordan  association  highly  on  its 
success. 


MILK  CAMPAIGNS 


Wisconsin  Bulletin  Tells  How. 

"How  to  Have  a  Successful  Milk 
Campaign,"  is  the  title  of  Circular 
140,  just  published  by  the  Extension 
Service  of  the  Wisconsin  College  of 
Agriculture.  The  circular  of  thirty- 
two  pages  gives  plans  for  milk  cam- 
paigns in  communities,  publicity, 
school  work,  lectures,  etc.,  and  will 
be  found  useful  to  any  community 
that  intends  to  take  up  the  good 
work  of  educating  the  people  to  the 
value  of  milk  and  its  products  and 
their  greater  use. 

Samples  of  posters,  circulars  and 
programs  are  given  and  as  sources  of 
material  in  the  campaigns  reference 
is  made  to  the  National  Dairy  Coun- 
cil, Wisconsin  Dairy  Council,  Wis- 
consin College  of  Agriculture,  United 
States  Dairy  Division,  and  other 
agencies. 


Make  Increased 
La  Moille,  Minn. — The  annual 
meeting  of  the  Ridgeway  Co-oper- 
ative Creamery  Association  elected 
Henry  Gellerson  president;  Chas. 
Norton,  vice-president;  E.  J.  Hessel- 
grave.  secretary-treasurer;  N.  An- 
derson, A.  Northmagel,  D.  Stinson, 
E.  Northrup,  directors.  The  1921 
output  of  butter  was  161,729  pounds, 
an  increase  of  20,000  pounds  over 
1920.  Delbert  W.  Gleason  is  oper- 
ator. 


Will  Handle  Ef£{£s  and  Poultry 
Alden,  Minn. — Mansfield  Central 
Creamery  Co.,  at  its  annual  meeting 
decided  to  add  eggs  and  poultry  to  the 
creamery  business.  Officers  elected: 
Ferdinand  Katzung,  president;  L.  J. 
Helland.  vice-president;  Geo.  F. 
Meyer,  secretary;  L.  C.  Hintz.  treas- 
urer; Wm.  Wacholz,  H.  C.  Meyer, 
Henry    Schmidt,  directors. 

Villard.  Minn.— The  annual  meet- 
ing of  Villard  Creamery  Co.  elected 
C.  J.  Le  Count,  president;  0.  H. 
Peper,  vice-president;  Ray  Anderson, 
secretary;  C.  M.  Higley,  treasurer. 


Farley,  la. — The  annual  meeting 
of  the  Farmers'  Creamery  Company 
was  held  and  the  following  officers 
were  elected:  Jos.  W.  Kehoe,  pres- 
ident; John  B.  Water,  vice-president; 
J.  L.  Ma  honey,  secretary  and  treas- 
urer. 

Kicsler,  Minn.— The  annual  meet- 
ing of  the  Kiester  Creamery  Com- 
pany was  held  and  the  following 
officers  were  elected:  President,  J. 
L.  Witt  man;  vice-president,  O.  J. 
Seberg;  treasurer,  L.  Almberg;  secre-; 
tary,  Conrad  Obernieyer. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  Sl„  N  MINNEAPOLIS 
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The  "Buflovak"  Process 

An  Established  Fact 


''Buflovak"  Vacuum  Drum  Dryer 


"Buflovak"  Rapid  Circulation 
Evaporator 


THE  "  BUFLOVAK  "  PROCESS  of  producing 
dry  milk  products  is  not  an  experiment 
and  has  not  been  for  a  good  many  years. 
Almost  from  the  very  first  it  was  recognized  by 
those  who  investigated  that  here  was  the  ideal 
way  of  drying  milk  and  other  liquids.  The  appli- 
cation of  our  patented  devices  to  the  old  vacuum 
drum  dryer  idea  removed  the  difficulties  which 
had  previously  stood  in  the  way  and  made  this 
method  of  drying  a  commercial  success. 

These  patented  devices  are  obtainable  only  in 
the  "Buflovak"  Process. 

The  manufacture  of  dry  milk  is  greatly  sim- 
plified by  the  "Buflovak"  Process.  No  highly 
trained  experts  are  required,  because  the  appara- 
tus is  easily  operated  and  so  constructed  that  it 
can  be  kept  clean  and  sanitary  with  a  minimum  of 
labor  and  expense.  A  high  degree  of  solubility 
is  assured  by  the  high  vacuum  and  low  tempera- 
ture and  the  natural  flavor  of  the  original  milk  is 
preserved  to  a  greater  extent  than  is  possible 
where  the  milk  is  exposed  to  the  heating  surface 
for  long  periods.  Furthermore,  the  cost  of 
manufacture  is  much  less  than  with  any  other 
known  system. 

Furnished  in  sizes  to  meet  any  desired  ca- 
pacity. 

4  'Buflovak"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and 
other  liquids. 

Evaporators — For  producing  condensed  and 
evaporated  milk,  concentrating  ice  cream  mix, 
and  other  liquids. 

Vacuum  Shelf  Dryers — For  drying  materials 
in  pans  or  trays. 

Vacuum  Rotary  Dryers — For  drying  materials 
that  require  agitation. 

Dry  Vacuum  Pumps,  Condensers,  Crystal- 
lizers,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  & 
Machine  Company 

1617  Filmore  Avenue  BUFFALO,  N.  Y. 
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CHEAPER  BUTTERFAT 
PRODUCTION 


Address  by  Prof .  C.  H.  Eckles,  of 
Minnesota,  at  1921  Convention, 
Minnesota  Creamery  Operators' 
and  Managers'  Association. 


When  I  eame  to  you  two  years  ago 
it  was  with  the  anticipation  of  very 
pleasant  relations  with  the  progres- 
sive bunch  of  creamerymen  and  dairy 
farmers  that  I  knew  were  to  be  found 
in  Minnesota,  and  I  want  to  say  to 
you  that  I  have  not  been  disappointed. 
I  certainly  am  glad  that  I  came  to  this 
state.  While  most  of  you  think  of  me, 
when  you  have  occasion  to  do  so,  as 
a  cowman,  I  want  to  say  that  I  am 
deeply  interested  in  the  creamery  side 
of  this  business,  and  for  various 
reasons.  Primarily,  of  course,  on 
account  of  its  great  inportance  in  this 
state,  and.  furthermore,  my  first  ex- 
perience in  dairying,  outside  of  the 
work  I  did  on  the  farm  milking  and 
feeding  the  cows  was  creamery  work. 
I  recall  with  a  great  deal  of  interest 
then  when  I  was  doing  creamery  work 
and  I  weighed  in  and  separated  be- 
tween fifteen  to  eighteen  thousand 
pounds  of  milk  and  churned  the  cream 
into  butter.  I  still  have  among  my 
prized  possessions  two  certificates 
from  the  National  Creamery  Butter- 
makers'  Association,  testifying  to 
certain  scores  I  received  on  butter 
entered  in  the  National  Contest. 

However,  for  a  number  of  years, 
now,  I  have  been  devoting  my  atten- 
tion primarily  to  the  cow  side  of  the 
dairy  business.  And  before  taking 
up  my  real  subject  this  morning,  I 
want  to  say  just  a  word  with  refer- 
ence to  the  dairy  work  we  are  trying 
to  do  in  this  state  at  the  University 
Farm. 

Dairy   Work    at    University  Farm 
When   I   first   appeared   on  your 
program  two  years  ago,  I  think  it  was, 


I  told  you  I  had  an  idea  in  my  mind 
when  I  first  came  to  this  state  of 
having  a  dairy  department  that  would 
serve  all  the  dairy  interests  of  the 
state,  and  that  that  would  mean  the 
serving  the  interests  of  the  dairy  cow 
men  and  of  the  creamery  men,  and 
of  the  ice  cream  men,  and  the  market 
milk  men,  and  all  lines  of  the  dairy 
industry.  I  still  have  that  vision.  I 
told  you  we  were  going  to  have  it  in 
time,  and  we  are  going  to  have  it  in 
time. 

I  want  to  report  to  you  this  morning 
that  we  are  making  some  progress  in 
that  direction.  We  have  not  gotten 
as  far  as  we  are  going  to  by  a  whole 
lot,  but  we  have  done  a  whole  lot  up 
to  date,  and  next  year  we  will  have 
more  and  better  facilities  for  those 
who  come  to  use  for  training  in  a 
technical  way.  This  year  we  added 
about  six  thousand  dollars  worth  of 
equipment,  to  the  dairy  department. 
We  are  also  getting  our  dairy  herd  in 
what  we  think  to  be  a  very  creditable 
position. 

We  have  patience.  We  know  it 
takes  time  to  bring  about  these  things. 
We  are  going  to  keep  at  it  until  we 
work  out  some  of  the  ideas  we  have 
had  in  mind.  We  have  only  started 
on  the  work  that  we  hope  to  be  able 
to  do  in  time  in  the  way  of  serving 
the  dairy  interests  of  this  state,  and 
we  are  doing  it  in  every  way  that  our 
ability  and  out  facilities  make  it 
possible.  I  hope  that  some  of  you 
will  find  it  possible  to  visit  the  dairy 
department  before  you  go  home.  You 
will  find  out  there  a  group  of  some- 
thing over  twenty  men  of  your  pro- 
fession who  have  come  to  take  our 
advanced  course  for  creamery  oper- 
ators which  began  this  week.  This  is 
about  the  same  number  we  have  had 
for  the  last  two  years.  Our  course 
which  begins  in  January  will  probably 
bring  us  about  sixty  more. 

Cows  and  Creameries 

Now  to  come  to  the  question  of 


"cheaper  butterf at  production."  The1 
cow  has  often  been  spoken  of  as  the 
foundation  of  the  dairy  industry. 
That,  of  course,  is  true.  But,  if  the 
cow  is  the  foundation  of  the  dairy 
industry,  the  creameries — in  this  state 
— are  the  second  and  third  stories. 
For  a  foundation  is  of  very  little  value 
unless  there  is  something  on  the  top 
of  it,  and  the  second  and  third  stories 
of  the  building  wouldn't  be  of  much 
value  without  the  foundation. 

A  man  with  cream  and  milk  for  sale 
doesn't  get  very  far  unless  he  has  a 
place  to  market  it  properly,  and  of 
course,  the  man  interested  primarily 
in  the  manufacturing  end  of  the 
business  wouldn't  get  very  far  unless 
someone  had  the  cows.  Therefore  we 
must  have  both  properly  equipped  and 
developed. 

The  business  of  the  farmer  is  to 
produce  the  largest  possible  amount 
of  milk  and  butterfat  at  the  least 
expense  possible  in  feed,  care  and 
overhead;  in  other  words,  he  must 
produce  the  most  for  the  least  expense. 
In  doing  so  he  is  concerned  especially 
with  two  things.  All  the  various 
things  that  can  be  discussed  in  con- 
nection with  the  production  of  milk 
come  under  those  two  heads. 
Right  Cow  and  Right  Handling 

First,  he  must  get  the  right  kind  of 
a  machine  to  work  with.  Second,  he 
must  handle  that  machine  in  the 
proper  manner.  Getting  the  right 
kind  of  a  cow;  getting  a  wellbred  cow 
that  has  it  born  in  her  to  use  her  feed 
to  produce  milk  is  getting  a  good  tool 
or  machine  to  work  with;  getting  good 
equipment  to  work  with.  Having  a 
good  tool  to  work  with  does  not  nec- 
essarily insure  good  results.  It  merely 
makes  it  possible  to  get  good  results 
if  it  is  used  properly.  So  it  is  with  the 
dairy  proposition.  Don't  overlook 
that  one  of  these  is  as  important  as 
the  other.  A  man  to  produce  good 
butterfat  economically  must  have  a 


GALLAGHER  BROS. 

—       Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


RUSSEL  CREGO  &  SON  BvSS  Butter 

SOREN  KRISTENSEN,  Western  Representative,  LAKE  MILLS,  IOWA  ^  •  *   w"  w» 
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DANIEL  J.  COYNE  Established  1894  RICHARD  J.  COYNE 


COYNE  BROTHERS 

"THERE'S  MONEY  IN  THE  NAME" 

Headquarters  Creamery  Butter 

CAR  LOTS  OR  LESS 

DISTRIBUTORS  FOR  MANY  OF  THE  FINEST  CREAMERIES 
Receivers  and  Distributors  of  all  Grades  of  Butter 

Cooling  Rooms  on  Premises 


MEMBERS 
Chicago  Mercantile  Exchange 
Chicago  Association  of  Commerce 
National  League  of  Commission  Merchants 
National  Poultry,  Butter  &  Egg  Association 
National  Creamery  Butter  Makers  Association 

BANKERS 
Continental  &  Commercial  Nat'l  Bank,  Chicago 
National  Produce  Bank,  Chicago 

REFERENCES 

Dairy  Record,  St.  Paul 
Butter,  Cheese  &  Egg  Journal,  Milwaukee 
Creamery  Journal,  Waterloo,  Iowa 
Chicago  Dairy  Produce 
New  York  Produce  Review 
Commercial  Agency  Books 

Financial  Responsibility 
Exceeds  $200,000.00 

119  W.  Southwater  Street 


CHICAGO 


Just 
A 

Little 
Bit 

Better— 

That's 

It! 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


Experience  Proves  the  Worth 

Seven  years  after  installation  LITH  was  found  just  as  good  as  new.  It 
had  done  fine  service  all  that  time. 

Read  the  letter  from  the  Harmony  Creamery  that  tells  the  story. 

Harmony,  Minn.,  July  G,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen: 

We  have  your  letter  of  the  first  and  note  that  you  wish  information 
concerning  the  insulation  which  you  shipped  us  in  March,  1915. 

This  insulation  proved  satisfactory  in  all  ways,  and  we  bad  no  trouble 
with  it  whatever.  The  approximate  temperature  we  have  maintained  is 
forty  degrees.  When  we  built  an  extension  to  our  refrigerator  this  spring, 
we  found  that  the  old  insulation  was  as  good  as  the  new. 

Trusting  that  this  was  the  information  you  desired,  we  remain, 

Yours  very  truly, 

HARMONY  CREAMERY  CO., 
E.  H. 

When  you  need  insulation — specify  LITH,  the  insulation  you'll  like. 
Something  better  than  the  average  and  the  service  is  better,  too. 

There  is  no  substitute  for  LITH. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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good  and  efficient  machine  for  that 
purpose,  and  he  must  know  how  to 
handle  it,  which  includes  proper  feed- 
ing and  proper  management. 

If  we  could,  in  some  way,  replace 
every  cow  on  the  farms  of  Minnesota 
today,  good,  bad  and  indifferent,  with 
cows  of  the  very  highest  type,  of  the 
class  of  cows  we  read  about,  and  that 
some  of  you  know  about  personally, 
the  results  would  be  better  than  they 
are  now.  to  be  sure.  But,  after  all, 
we  would  be  somewhat  disappointed. 
Take  a  cow  that  gives  a  thousand 
pounds  of  butterfat  on  one  of  our 
great  breeder's  farms  in  this  state 
and  pur  her  on  the  farm  of  a  man 
whose  cows  produce  a  hundred  and 
fifty  pounds  of  butterfat,  and  she 
would  fall  far  short  of  the  thousand 
pounds.  Getting  a  good  cow  alone 
does  not  solve  the  problem.  That  is 
what  I  mean  by  saying  that  while  a 
good  tool  makes  it  more  possible  to 
get  somewhere-,  it  requires  good  use 
and  management  to  get  results. 

One  thing  we  are  all  inclined  to  do 
is  to  over  emphasize  some  one  thing 
and  forget  about  something  else. 
While  it  is  very  important  to  get  the 
right  kind  of  a  cow,  to  get  the  cow- 
that  has  it  born  in  her  to  gi\e  milk, 
at  the  same  time,  don't  overlook  the 
fact  that  along  with  that  must  go 
better  sanitation,  better  feeding,  bet- 
ter care  and  better  management . 
Unless  you  pay  attention  to  both  you 
will  not  get  very  far  anywhere. 

Whal  Prop*  c  Feeding*  Docs 
There  was  an  experiment  carried 
on  at  Ames  a  few  seals  ago  which  was 
gnen  a  lot  of  publicity  at  the  time. 
They  sent  to  Arkansas  about  ten 
yeais  ago  and  bought  some  Arkansas 
<  ows.  Now  anyone  who  has  seen  cows 
in  Ailansas,  or  saw  those  cows  down 
at  Ames,  can  leadily  imagine  that 
they  weie  about  as  poor  a  lot  of  cows 
to  start  with  as  you  could  possibly 
find  anywhere  on  the  American  con- 


tinent. Certainly  here  was  an  oppor- 
tunity to  show  what  could  be  done 
for  breeding  to  purebred  bulls  and 
developing  the  offspring  properly. 
The  results  were  indeed  wonderful. 
They  brought  these  cows  from  Arkan- 
sas and  put  them  in  the  experimental 
station,  and  proceeded'  to  feed  them 
and  treat  them  right.  During  the 
course  of  the  several  years  they  had 
these  cows,  records  were  available  for 
a  total  of  fifty-eight  lactation  periods. 
These  original  Arkansas  cows  during 
the  fifty-eight  milking  periods  aver- 
aged 169  pounds  of  butterfat  per 
annum  or  a  little  more  than  the  aver- 
age Iow  a  COW.  They  got  just  as  much 
butterfat  from  the  poor,  scrawny 
Arkansas  cow  as  the  average  Iowa 
farmer  got  from  his.  Why?  Because 
these  Arkansas  cows  were  properly 
fed.  With  the  same  treatment  the 
average  Iowa  cows  far  exceeded  their 
present  records  as  well. 

The  one  point  1  want  to  impress 
upon  you  is  the  importance  of  feeding. 
It  is  just  as  important  as  it  is  to  have 
something  to  work  with. 

Now  in  Arkansas  they  probably 
produced  from  fifty  to  seventy-five 
pounds  of  butterfat  per  annum.  You 
might  think  the  big  problem  of  the 
Arkansas  farmer  is  improvement  in 
blood  but  these  results  show  the  first 
thing  needed  is  better  feed.  Better 
blood  wouldn't  have  helped  those 
people  very  much,  because  the  limit- 
ing factor  there  was  not  poor  blood 
but  poor  feed.  If  you  are  trying  to 
improve  conditions,  whether  your 
people  have  good  cows  or  poor  cows, 
lemember  that  they  must  put  feed 
into  them.  Talk  to  them  along  that 
lii.e  and  you  will  be  truing  at  it  right. 
Tell  them  it  is  just  as  important  as 
getting  in  fine  breeds.  Let  me  repeat 
it.  I  have  stated  that  as  a  teacher 
for  many  years  that  the  only  way  to 
get  ideas  across  is  to  repeat  them,  and 
vou  will  June  to  do  it.    It  is  ne\er  out 


of  place  to  emphasize  the  importance 
of  getting  better  stock,  but  every  time 
you  have  occasion  to  emphasize  this 
point  do  not  fail  to  impress  your  peo- 
ple with  the  fact  that  they  must  give 
the  cow  something  to  work  on.  In 
other  words  they  have  got  to  feed  her 
to  get  results. 

Feed    the  Cows  Well 

The  great  mistake  made  in  hand- 
ling the  cow  from  the  standpoint  of 
economy  is  not  giving  her  enough 
feed.  I  don't  mean  that  she  suffers 
physically  from  lack  of  feed.  It  is  a 
business  proposition  to  feed  a  cow 
and  feed  her  well.  Here  is  the  reason 
for  it.  Take  an  ordinary  cow,  not 
the  average  cow  of  the  state,  but  the 
average  cow  of  the  test  associations 
producing  27o  pounds  of  butterfat  in 
a  year,  which  is  a  hundred  pounds 
above  that  of  the  average.  This  cow 
uses  half  of  a  full  ration  merely  to 
maintain  herself.  We  will  call  that 
her  overhead  expense,  or  the  part  she 
used  first  to  keep  herself  alive.  Now 
the  farmer  has  to  pay  the  interest  on 
that  investment,  he  has  to  pay  taxes, 
and  give  her  barn  room,  and  do  chores 
for  her.  Is  it  sensible,  is  it  economy, 
not  to  give  her  the  other  half  ration 
which  can  be  used  for  milk  production. 

It  pays  to  feed  a  good  cow  liberally. 
The  cheap  producing  cow,  the  cow 
that  makes  butterfat,  is  not  the  half 
starved  cow.  the  cow  that  is  the  cheap 
producer  of  butterfat  is  the  cow  mak- 
ing from  275  to  350  pounds  of  butter- 
fat per  year,  and  she  is  the  cow  that 
has  the  proper  feed.  That  is  a  reason- 
sonable  proposition,  which  anybody 
can  see  at  a  glance.  You  will  never 
be  on  the  wrong  track  with  the  men 
who  are  supplying  your  cream  which 
is  the  raw*  material  you  use  for  man- 
ufacturing purposes,  if  you  urge  them 
to  feed  their  cows  well.  This  is  par- 
ticularly true  at  this  time  when  the 
margin  between  the  price  of  feed  and 
that  of  the  butter  and  cream  prices  is 
wider  than  ever  before. 
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Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable— CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Rooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 

You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 

Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 
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There  is  every  inducement  to  feed 
cows  well  at  the  present  time.  I 
don't  need  to  point  out  to  you  men 
that  the  man  who  has  money  on  the 
farm  today  is  the  man  who  is  produc- 
ing milk  and  cream.  The  bankers  are 
talking  about  it.  Everybody  is  talk- 
ing about  it.  There  is  an  excellent 
margin  between  the  price  of  cream  and 
the  price  of  feed.  More  than  ever 
before.  Now  is  the  time  to  talk 
about  feeding  these  cows  well. 

I  am  not  going  into  details  very 
much  about  feeding.  I  will  tell  you 
a  few  things  that  you  can  have  in 
mind  and  when  occasion  arises  you 
can  properly  pass  along.  I  never  was 
much  of  a  hand  to  believe  that  it  was 
the  butter  maker's  job  to  tell  or  in- 
struct the  farmers  in  the  details  of 
their  business.  However,  the  cream- 
ery operator  ought  to  know  the  funda- 
mental facts,  the  important  things  to 
drive  home.  1  will  tell  you  in  a  few 
brief  statements  how  you  can  sum 
the  matter  up. 

Succulent  Feed 

Go  wherever  dairy  cows  are  kept 
successfully, — in  the  United  States, 
in  Iowa  or  Minnesota,  go  across  the 
waters  to  Europe  to  the  countries 
where  dairy  cows  are  kept  success- 
fully and  you  find  certain  things  in 
common  regarding  the  rations  used. 
First,  the  animals  receive  a  succulent 
feed.  That  means  in  the  corn-belt, 
corn  silage,  and  along  the  northern 
edge  of  the  corn-belt  sunflower  silage; 
and  where  no  silage  is  grown,  root 
crops.  In  Europe  you  find  the  root 
crops.  Everywhere  you  find  the  dairy 
cattle  getting  succulent  feed.  If  you 
have  farmers  in  your  community  that 
haven't  silos  and  do  not  use  root  crops 
you  can  tell  them  where  there  is  one 
big  hole  in  their  possible  profits. 


Legume  Hay 
The  next  thing  common  to  the 
rations  given  good  dairy  cows  every- 
where, in  this  country  and  in  Europe, 
wherever  dairy  cows  are  kept  success- 
fully, is  a  legume  hay,  as  a  rule  clover 
or  alfalfa  hay,  but  in  some  places 
others  of  the  same  class.  This  is  the 
second  thing  of  importance  in  the 
ration,  a  legume,  such  as  clover  or 
alfalfa.  If  a  man  lives  where  he  can 
not  grow  alfalfa  he  probably  can  grow 
clover,  in  some  places  soy  beans  are 
grown,  and  in  others  cow  peas.  The 
farmers  can  always  grow  something  of 
that  kind  for  feed.  A  farmer  that 
hasn't  a  legume  hay  in  his  ration 
hasn't  the  best  or  the  most  econom- 
ical. 

The  foundation  of  the  ration  is  the 
roughage.  Cows  are  kept  to  manufac- 
ture this  roughage  into  human  food. 
As  human  beings  we  can't  eat  it,  so 
we  put  it  into  the  cow,  and  the  cow 
with  the  wonderful  digestive  appara- 
tus nature  has  provided  her  with  takes 
that  roughage  and  makes  it  usable  for 
food  for  human  beings. 

Grain    and    Milk  Production 

After  providing  a  succulent  feed 
and  a  legume  hay  comes  the  question 
of  feeding  grain.  The  cow  ought  to 
receive  grain  in  propertion  to  her 
milk  production.  A  practical  rule 
lias  been  worked  out  that  the  cow 
should  have  one  pound  of  grain  to 
each  three  or  four  pounds  of  milk 
produced,  depending  upon  the  rich- 
ness. That  is  a  very  useful  formula, 
and  gives  you  a  very  good  idea  of  how 
much  to  feed.  For  the  Guernsey  or 
Jersey  breeds,  one  pound  of  grain  to 
three  pounds  of  milk  is  about  right. 
For  the  Holsteins  and  cows  of  that 
type  which  give  three  and  a  half  per 
cent  milk,  one  pound  of  grain  to  each 


four  pounds  of  milk  is  sufficient.  That 
gives  a  good  basis  for  feeding,  assum- 
ing that  the  right  kind  of  roughage  is 
on  hand.  We  follow  that  in  our  feed- 
ing operations  and  it  works  out  all 
right. 

As  far  as  the  kinds  of  grains  are 
concerned,  I  can't  take  time  to  dis- 
cuss that  very  much.  As  a  rule  there 
should  be  at  least  three  kinds  in  the 
mixture. 

Proteins  in  Feed 
You  have  to  look  for  another  thing 
in  connection  with  the  feeding  propo- 
sition. The  most  common  mistake 
as  mentioned  is  not  feeding  the  cow 
liberally  enough.  The  second  mistake 
is  in  giving  her  feed  which  is  deficient 
in  proteins.  In  these  days  we  don't 
talk  to  the  farmers  very  much  about 
the  carbo-hydrates,  but  we  get  pretty 
near  it  and  put  the  thing  in  such  a 
way  as  to  avoid  technical  terms  as 
much  as  possible,  but  we  do  use  the 
term  "Protein."  Nothing  can  take 
the  place  of  protein.  Be  sure  ,  she 
gets  protein  enough  in  her  feed.  In 
order  to  do  that  in  the  grain  mixture 
will  require  a  small  amount  of  com- 
mercial feed  containing  a  high  amount 
of  proteins.  If  you  want  high  butter- 
fat  production  you  won't  be  able  to 
get  along  without  buying  a  small 
amount  of  high-protein  feed,  such  as 
linseed  meal  or  cottonseed  meal. 
I  won't  go  any  further  with  the  feed- 
ing. I  want  to  mention  two  other 
things. 

Selection  of  Cow 
The  next  thing  of  importance  is  to 
get  a  cow  that  is  a  good  individual. 
Get  a  cow  that  has  it  born  in  her  to 
use  her  feed  for  making  milk.  I  don't 
care  how  well  you  feed  a  cow,  or  if 
you  have  done  all  the  things  I  have 
spoken  of,  and  if  you  have  come  from 
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Why  H.  H.  Whiting 
Switched  to  the 

Mr.  Whiting  is  one  of  the  best  known 
butter  manufacturers  in  Wisconsin,  a 
man  who  has  taken  many  prizes  at  scor- 
ing contests,  and  who  has  made  much 
Navy  butter. 

Prior  to  entering  the  service  of  the  Fed- 
eral Government  Dairy  Division,  Mr. 
Whiting  had  used  the  long  barrel  type  of 
churn  for  many  years.  In  the  Govern- 
ment Service,  however,  he  observed  the 
work  of  the  Simplex  Churns,  and  when 
he  left  the  Government  Service  to  start  a 
plant  of  his  own  he  put  in  a  Simplex. 

Mr.  Whiting  said,  with  regard  to  this 
choice  of  the  Simplex : 

That  with  the  Simplex,  cream  could  be  churned  at 


of  Lake  Mills,  Wis., 
Simplex  Churn 

a  colder  temperature  than  with  the  long  barrel 
churn,  doing  cleaner  churning; 

That  the  distribution  of  moisture  and  salt  through 
the  entire  mass  of  butter  was  far  more  uniform  than 
could  be  accomplished  with  the  long  barrel; 

That  he  appreciated  the  wonderful  durability  of  the 
churn  and  the  fact  that  no  other  churn  could  equal 
it  from  the  standpoint  of  sanitation,  due  to  the 
entire  absence  of  stuffing  boxes  or  bearings  in 
the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate  the 
churn,  and  repairs,  when  necessary,  are  easily  and 
quickly  made. 

Many  large  butter-making  concerns  are  beginning 
to  realize  the  wonderful  merits  of  the  Simplex 
Churn,  both  for  new  plants  and  for  the  replacing  of 
old  equipment. 

Let  us  tell  you  more  about  it.  Orders  for  spring 
delivery  filled  promptly  from  our  large  stock. 
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&  SON 
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Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
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Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trad*  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.J.STEWART  obWwa 

Or  Leading  Supply  Houses. 


the  University  and  studied  chemistry 
and  everything  else,  you  can  t  take 
a  cow  that  hasn't  it  born  in  her  to 
give  milk  and  by  any  combination  of 
things  get  any  more  milk  out  of  her. 
any  more  than  we  can  take  a  mental 
bone-head  and  send  him  to  school 
and  make  a  smart  man  out  of  him. 
Nature  has  to  do  her  part  too  and 
the  farmer  has  to  do  his  part,  which 
is  to  supply  the  feed.  The  farmer  has 
to  get  the  cow  that  has  it  born  in 
her  to  produce  milk.  He  has  to 
have  an  efficient  tool  to  work  with. 
He  gets  that  partly  by  getting  animals 
that  belong  to  dairy  breeds.  But,  not 
producers.  It  is  well  to  select  the 
breed,  along  certain  lines,  but  then, 
after  doing  that,  the  farmer  must 
select  the  individual  within  that 
breed.  That  is  just  as  important  to 
the  farmer  as  it  is  for  a  manufacturer 
to  get  the  right  kind  of  help  in  the 
plant,  or  the  store  keeper  to  get  the 
right  kind  of  clerks.  To  select  the 
cows  indhidually,  and  not  because 
they  belong  to  one  particular  breed 
requires  considerable  thought.  The 
man  who  has  been  in  the  business 
very  long  has  worked  out  in  his  own 
mind  his  own  way  of  selecting  the  cow 
that  he  thinks  would  be  best  for  his 
purpose,  some  will  do  it  by  some 
impression  of  whether  they  are  good 
milkers,  another  will  do  it  by  keeping 
a  record  of  the  individual, 

Now  the  importance  of  keeping  the 
individual  record  of  the  animals  can 
not  be  overestimated,  and  yet.  even 
with  all  the  talk  there  is  going  on 
about  it,  there  are  very  few  farmers 
that  really  do  it.  But,  you  will  never 
be  amiss,  you  will  never  be  out  of 
order,  you  will  never  be  saying  some- 
thing you  might  want  to  take  back. 


if  you  tell  your  people  they  must  have 
good  cows  for  their  purposes,  adapted 
to  their  business,  and  to  get  a  good 
herd  this  year  depends  on  selecting  the 
individuals.  Getting  a  good  herd,  or 
a  better  herd  in  the  future  depends  on 
mostly  getting  a  good  bull,  and  intro- 
cing  better  blood  by  this  means. 

Selection  of  the  individuals  can  best 
be  brought  about  by  getting  cow-test- 
ing organizations  started  in  your 
communities.  Some  of  those  in  this 
association  have  assisted  in  starting 
some  of  those  associations.  The 
creamery  operators  of  this  state  I 
think  have  shown  a  great  deal  of 
interest  in  these  matters,  and  they 
can  do  a  great  deal  in  the  future  by 
promoting  interest  in  these  cow  test- 
ing associations  in  their  communities. 
The  cow  testing  association  is  the  most 
practical  way  of  getting  the  right  kind 
of  cows,  and  getting  the  best  feeding 
methods  introduced. 

(To  Be  Concluded) 

Heron  Lake,  Minn. — H.  G.  Kur- 
rasch  has  .taken  A.  C.  Schultz  as  a 
partner  in  the  creamery  business,  and 
the  firm  name  will  be  Kurrasch  & 
Schultz. 

Walker.  Minn. — C.  E.  Rauseh,  of 
Beauford,  will  erect  a  $6,000  creamery 
building  here  to  be  located  west  of 
the  lumber  yard.  It  will  be  24  x  60 
and  two  stories  high. 

Oshkosh.  Wis.— The  Oshkosh  Dairy 
Products  Company  is  building  an 
addition  20  x  30  feet  at  the  plant 
formerly  occupied  by  the  Winnebago 
Dairy  Products  Company  at  496 
Main  Street.  The  plant  of  the  Osh- 
kosh Dairy  Products  Company  will 
be  removed  from  its  present  quarters 
at  60  Wisconsin  Avenue  to  the  re- 
modeled building. 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.76 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.26 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      / Oil  cloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  I  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.66 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8»  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8}  in.,  z    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9J  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each —  6.00 
Cash  Book,  50  leaves.  8J  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9}  x  11$  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25.  each  75 

For  Sale  Postpaid  by  \ 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers        St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGU  LARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  fete  tubs  of 
butter.     When  writing  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


TUBERCULIN-TESTED  COWS 
ONLY 


Furnish 


Milk   to   This  Vermont 
Creamer  v. 


Increasing  interest  in  the  tuberculin 
testing  of  cattle  is  evident  from  reports 
received  by  the  United  States  Depart- 
ment of  Agriculture  from  many  parts 
of  the  country.  This  tendency  applies 
not  only  to  milk  used  directly,  but  to 
manufactured  dairy  products.  A  co- 
operative creamery  association  at 
Barre,  Vt.,  accepts  milk  and  cream 
only  from  herds  that  have  been  tuber- 
culin tested  under  Federal  and  State 
supervision. 

The  products  of  the  association's 
dairy  plant  are  butter,  cheese,  ice 
cream,  milk  and  cream,  the  products 
being  sold  both  wholesale  and  retail. 
Specialists  in  the  Bureau  of  Animal 
Industry  regard  the  increasing  interest 
in  tuberculosis  eradication  as  an  im- 
portant development  in  the  dairy 
manufacturing  industry. 


Tioga,  N.  D. — Fire  destroyed  the 
Tioga  creamery.  The  loss  is  partially 
covered  by  insurance. 

Petersburg.  Neb. — Swift  &  Com- 
pany will  open  a  cream  and  produce 
station  at  this  place. 

Prentice,  Wis. — The  annual  meet- 
ing of  the  Prentice  Co-operative 
Creamery  Company  was  held.  The 
following  officers  were  elected:  John 
Sundquist,  president;  Alex  Sandquist, 
vice-president;  Albert  Roth,  secre- 
tary-treasurer and  manager. 

Clearwater,  Minn. — At  the  animal 
meeting  of  the  Clearwater  Co-oper- 
ative Creamery  Association  the  fol- 
lowing officers  were  elected:  Pres- 
ident, G.  H.  Thole;  vice-president, 
Chas.  Erickson;  treasurer.  B.  F. 
Lyons;  secretary,  Geo.  L.  Barrett. 

Florence,  Wis. — The  Florence 
Creamery  Company  at  its  annual 
meeting  went  over  the  business  for 
the  past  year  and  the  following  officers 
were  elected:  Ralph  Washburn, 
president;  James  Akrigg,  secretary 
and  treasurer;  Martin  Dooley,  Frank 
Parent  and  Gust  Dunkle,  directors. 

Hopkinton,  la. — The  annual  meet- 
ing of  the  Farmers'  Creamery  Asso- 
ciation was  held  and  the  following 
directors  were  elected  for  the  ensuing 
year:  Warren  Wincle,  Chas.  Reggen- 
tine,  Jr.,  Harry  Reeve,  A.  J.  House, 
John  Beitz,  A.  J.  Stoll,  Ross  Fierstine 
is  retained  as  operator,  and  Harry 
Reeve  as  manager  for  the  coming 
year. 


Mrs.  O'Grady's  Cow 

Mrs.  O'Grady's  cow  wasn't  a  prize  animal. 

It  didn't  amount  to  much  as  a  cow  at  all. 

But  when  it  kicked  over  the  lantern  that  started  the  Chicago 
fire  it  probably  cost  more  people  more  money  than  any  other 
cow  ever  did. 

And  that's  the  way  of  all  "scrubs"  whether  cows  or  bulls  or 

salt. 

They  are  costly  propositions. 
At  best  they  are  gambles. 

And  gambling  has  no  part  in  modern  dairying. 
You  know  what  to  expect  from  pure  bred  cattle. 
You  can  depend  upon  them. 
And  you  can  depend  upon  Worcester  Salt . 
-   Its  fine,  uniform  grains  never  vary. 

The  purity  and  strength  are  always  the  same. 

Worcester  [will  always  dissolve  quickly  and  distribute  evenly 
through  butter. 

And  here's  something  else  that  is  too  often  forgotten: 

The  distinctively  sweet  and  pleasant  flavor  imparted  by 
Worcester  Salt  to  butter  is  worth  far  more  than  Worcester  Salt 
costs  you. 

Make  a  little  brine  of  Worcester  Salt  and  the  taste  will  tell 
you  one  good  reason  why 


It  Takes  the)  ^ 
To  Make  the  f  ulLb 1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 

FACTORIES  OFFICES 

Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


There  are  quite  a  number  of  creditable 
performers  in  the  art  line  in  their  midst,  and 
publicity  never  did  an  artist  any  harm  in  the 
world.  So  the  succession  of  "fakirs'  balls," 
"costume  parties,"  etc.,  are  to  a  certain  extent 
strictly  business.  The  "Festa"  given  by  the 
villagers  in  MacDougal  Alley  for  the  Red 
Cross  fund  during  the  war  was  an  event  which 
attracted  attention  the  country  over.  No  such 
artistic  achievement  was  ever  before  recorded, 
even  by  those  doughty  villagers  themselves, 
and  the  amount  of  public  interest  was  shown 
by  the  attendance,  which  was  so  great  as  to 
call  for  a  force  of  police  reserves  to  keep  the 
crowd  in  line. 

Mrs.  Harry  Payne  Whitney,  Mrs.  W.  K. 
Vanderbilt,  Jr.,  Mrs.  Guinness,  Mrs.  Maynard, 
Mrs.  Delano  and  a  host  of  nation-wide-known 
women  in  society  headed  the  affair,  and  many 
thousands  of  dollars  were  raised  for  the  fund. 
It  is  the  backing  of  such  names  as  these  that 
creates  the  spell  which  fascinates  the  outside 
world. 

Several  notable  locations  are  in  the  Village. 
The  home  of  Washington  Irving's  sister  at 
15  Commerce  Street.  General  Mortons  house 

(To  be  continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ai 

T« 

Jersey  City,  N.  J. 

THE  HOUSE  01 


GUS  LUD WIG,  MANAGER  t 

Will  look  after  your  shipments  pers* 

We  solicit  your  shite 

See  That  Your  Next  Shipment  is  i 

N.  J.  or  to  (ii 


ASK  US  FOR  OUR  CHICAGO  STElf 

Shipper  to  receive  even  more  prompt  returns  than  ever* 


! 
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ic  &  Pacific 

Chicago,  Illinois 

IVLITY  BUTTER 


I  BUTTER  DEPARTMENT 

ivise  you  as  to  market  conditions 

■d  correspondence 

I  to  Us  Either  at  JERSEY  CITY, 
ago  Branch 

ijre  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
J.eries  at  Chicago  paying  them  top  prices,  enabling  the 
luct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


at  95  Morton  Street,  opposite  "Mr.  William- 
son's Garden,"  mentioned  in  Washington's 
diary.  The  residence  of  Mme,  Bonneville, 
309  Bleecker  Street,  where  Tom  Paine,  author 
of  the  Age  of  Reason,  lived,  He  died  in  a 
small  wooden  house  at  50  Grove  Street.  At 
82  Jane  Street  is  the  site  of  William  Bayard's 
house,  where  Alexander  Hamilton  was  taken 
to  die  after  being  mortally  wounded  by  Burr 
in  the  duel;  Richmond  Hill,  Aaron  Burr's 
residence.  The  old  Grove  Street  school, 
visited  by  Lafayette,  and  the  three-story 
brick  house  still  standing  occupied  by  W.  B. 
Astor,  brother  of  the  original  John  Jacob. 

Judgment — Judge  for  yourself.  Don't  be 
hypnotized  by  the  solicitor  whose  ready  wit 
carefully  leads  you  away  from  the  firm  that 
you  believe  will  pay  you  what  is  right  for  your 
butter,  a  firm  that  has  the  outlet,  the  money, 
the  reputation,  Sincerity  in  word  and  deed; 
that's  what  makes  friends,  wins  customers, 
insures  success,  The  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service"  covers  all 
these  points,  and  when  you  are  looking  for 
an  outlet  for  that  Fancy  Creamery  Butter,  don't 
pass  by  that  great  service.  Mark  this  week's 
shipment  to  us. 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

fT\A/f  T>  A  MV  2314  Wycliffe  Street 
V>iWlVlr/\l>l  I     Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HIGHEST  OVERRUN  POSSIBLE 
Correspondent   Submits  Figures. 
Editor.    Dairy    Record:     I  don't 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  S3.50,  83.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


Buy  Fresh  Skim-Milk  Powder 
from  the  Manufacturers 

WRITE  FOR  SAMPLES  AND  PRICE 

Peterman  Milk  Condensing  Co. 

Waconia»  Minn. 


ESTABLISHED^  884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS  . 

REFERENCES:  Irving  National  Bank.  New  York;  Farmers'  ]7A  riiiano  ^irool  Now  Ynrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  Uudllc  JIICCl,nCW  lOIh 


Established  1863 


G.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


wish  to  start  any  argument  in  regard 
to  the  overrun  question.  Neverthe- 
less, figures  don't  lie,  and  although 
the  following  figures  may  not  be 
correct,  they  arc  not  far  from  being 
so. 

I  will  take  for  an  example,  and  easy 
figuring,  twenty-four  patrons  selling 
the  creamery  100  1-0  pounds  of 
cream  each,  which  will  be  weighed 
at  the  creamery  at  100  pounds  each, 
or  2,400  pounds.  Let  each  patron's 
cream  test  twenty-five  per  cent  fat 
on  an  exact  reading. 

2,400  lbs.  X 25%  =  GOO  lbs.  fat 
(to  be  paid  for). 
\  lhs.x24  =  4  lbs.x25cy0=     1  lbs.  fat 

001  lbs.  fat 

Deduct  24  samples  of  18  gr.  .225 

Actual  fat  in  vat  600.775 

Loss  from  vat  to  churn.  .  .  .175 

Actual  fat  in  churn  600.6  lbs. 

600.6 

000.6  His.   fatX'25%  (tem- 
porary overrun)  equals.  .  150.15 

750.75 

Deduct   .20%   fet   left  in 
buttermilk   1.50 

749.25 

Deduct  fat  left  in  churn  10 

Actual  butter  churned  (no 

shrink)  749.15  lbs. 

749.15  pounds  divided  by  63$ 
pounds  to  the  tub  equals  eleven  tubs 
and  50.65  pounds. 

One-half  pound  shrink  on  eleven 
tubs  equals  five  and  one-half  pounds. 

Deduct  .25  pounds  equal  shrink  on 
50.65  pounds. 

Five  one-half  and  .25  equals  5.75 
pounds  shrink. 

Actual  butter  churned  749.15  lbs. 

Deduct  shrink   5.75  lbs. 

Actual  butter  made  743.4  lbs. 

Deduct  pounds  fat  ree'd  .  .  .600. 

Pounds  overrun  143.40 

143.4  divided  by  pounds  butterfat 
equals  23.9  per  cent  overrun,  which  is 
practically  the  highest  overrun  that 
can  be  obtained  on  an  eighty  per  cent 
fat  standard. 

E.  C.  Capper, 
Mgr.  of  la.  B.  M.  Ass'n. 

Chester,  la. 

Answers  Questions 
Editor,  Dairy  Record: 

We  shall  have  to  give  you  credit  for 
starting  something  new,  but  the 
writer  thinks  you  are  going  to  be  very 
much  disappointed  with  your  overrun 
contest.  You  will  find  none  of  the 
experts  there,  only  amateurs  who 
think  they  may  be  able  to  learn  some- 
thing by  it.  Those  who  have  ad- 
vanced so  far  that  they  can  produce 
from  25  per  cent  and  up  will  consider 
themselves  above  going  into  anything 
like  that,  so  don't  start  it  yet. 

And  now  Jim  Sorenson  is  turning 
loose  also,  as  he  is  calling  for  answers. 
I  will  try  out  some.  To  the  oleo  eat- 
ing creamery  patron,  give  him  the 
limit.  Go  easy  with  the  farmer  milk- 
ing boarders;  he  may  yet  see  light. 
We  really  don't  know  what  to  do  with 
the  man  who  believes  sour  cream  will 
test  higher  than  sweet,  but  by  all 
means  don't  interfere  with  the  cream 
station  agent.  He  is  an  angel  to  the 
poor  misused  creamery  patron  who 
never  can  get  his  correct  weight  or  test 
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at  the  creamery.  As  for  the  creamery 
officer  who  sells  his  cream  to  the 
station,  there  is  no  hope.  The  last 
question- — what  to  do  about  abnormal 
overruns — we  absolutely  know  causes 
a  good  deal  of  trouble  in  some  sec- 
tions. Take  a  creamery  with  a  good 
large  run.  Then  let  them  work  this 
abnormal  overrun  and  they  certainly 
can  cause  a  good  deal  of  trouble  for 
the  other  fellow.  This  we  know  from 
experience,  past  and  present. 

C.  A.  Rasmussen, 

George,  Iowa. 


wants  more  from 
mr.  McCarthy 


Time  for  Co-operative  Creameries 
to  Wake  up  .on  New  Asso- 
ciation Proposition 
Writer  Says. 


Editor,  Dairy  Record:  Looking 
over  your  valuable  paper  I  find  there 
are  quite  a  few  creameries  changing 
their  minds  about  joining  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation. By  and  by  there  will  be  some 
more.  It  is  about  time  the  co-oper- 
ative creameries  wake  up.  Take  Jack 
McCarthy's  warning — now  is  the 
time  to  do  the  talking. 

I  say  when  any  man  will  tell  you 
that  if  you  don't  join  you  will  be 
closed  up  in  such  and  such  a  length 
of  time,  I  say,  deport  him.  I  would 
like  to  know,  where  does  the  co- 
operative creamery  come  in  after 
you  join  this  association?  Jack,  give 
us  some  more  of  it.  Sounds  good  in 
this  neck  of  the  woods. 

Yours  for  some  more, 

V.  T.  Dahlmann, 

Skyberg,  Minn. 


Farmers  and  Purcbrcds 
It  is  the  concensus  of  opinion  of  .">(  0 
growers  of  purebred  and  grade  live 
stock  who  were  questioned  by  the 
United  States  Department  of  Agri- 
culture that  the  purebred  sire  is  from 
10  to  400  per  cent  better  than  the 
ordinary  sire.  This  applies  to  all 
classes  of  live  stock.  Many  of  the 
men  who  replied  to  the  department's 
questionnaire  gave  figures  and  specific 
instances  to  back  up  what  they  had  to 
say  regarding  the  remarkable  im- 
provement effected  in  a  relatively 
short  time. 

In  reply  to  the  question  as  to  the 
value  of  their  example  in  inducing 
others  in  the  community  to  take  up 
improved  live  stock  most  of  these 
farmers  and  breeders  said  that  they 
had  been  the  means  of  starting  at 
least  two  or  three,  and  one  man  who 
had  been  raising  purebreds  for  40 
years  said  he  had  influenced  every 
man  in  the  neighborhood. — B.  A.  [. 
Editorial. 


Dougherty,  la. — The  directors  of 
the  co-operative  creamery  held  its 
annual  meeting  and  elected  the  fol- 
lowing officers:  Barney  Dougherty, 
vice-president,  and  William  Lalor, 
secretary,  and  Thomas  McManus, 
president. 

Nashua,  la. — At  the  annual  meet- 
ing of  the  Farmers'  Co-operative 
Creamery  Association,  the  following 
officers  were  elected:  W.  N.  Wayne, 
president;  E.  E.  Tracy,  vice-president; 
A.  A.  Johnson,  treasurer;  R.  L.  Bar- 
ber, secretary;  S.  W.  Blinn,  assistant 
secretary.  M.  H.  Bullis  was  retained 
as  buttermaker. 


We  call]  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Western  Representative  21  Jay  Street 

Albert  Lea,  Minn. 

NEW  YORK 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       -Buttd*   3.11  d    E^^S     J.  A.  CRONHOLM 
Aetna  National  Bank  .  i-  n        «       c.        XT         -\t      «    2126  Dupont  Are.  N  . 
Fidelity  Trust  Company  147  Keade    Ot.,  JNeW   I  OrK    Minneapolis.  Minn.0 

OUR  SLOGAN:   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

M.  V.  BICKEL         /\/j3Jf?    W  d^kT'lC     J.  H.  ENGELKING 

Mason  City,  Iowa         J_    TvM/    JL  %J  M    M  V  Waterloo,  Iowa 

WesternRepresentative      References:  YourOwnBank;Dairy Record  WesternRepresentative 


Why  Worry 


over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 


Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  ButterA  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone ;  Garfield  2901 


THE  EFFICIENT  MEMBER 


Is    Best    Advertisement  of 
Association. 


We  occasionally  receive  a  letter  at 
the  association  office  which  indicates 
that  there  are  people  who  have  not 
even  the  faintest  idea  as  to  what  the 
object  of  our  association  is,  and  the 
worst  of  it  is,  that  this  class  of  people 
are  not  usually  looking  for  informa- 
tion; they  are  the  kind  that  know  it 
all,  and  when  they  say  that  our  as- 
sociation with  its  750  members,  is 
organized  for  the  one  purpose  only,  of 
raising  the  salaries  of  operators,  they 
really  think  it  is  awful  when  the  rest 
of  the  world  won't  fall  for  such  bunk. 

Some  of  the  district  associations 
have  taken  a  lay-off  during  the  winter, 
due  to  the  fact  that  it  is  difficult  for 
the  members  to  get  together  when  ill* 
roads  are  impassable  for  automobiles, 
but  don't  forget  that  these  districts 
are  still  on  the  map,  and  they  will  be 
doing  things,  and  make  up  for  lost 
time,  as  soon  as  weather  and  road 
conditions  will  permit. 

There  are  two  classes  of  men  who 
can  see  no  good  in  our  association, 
namely  the  inefficient  operator  who 
cannot  be  a  member,  and  the  cream- 
ery board  who  thinks  that  $75.00  per 
month  is  a  high  enough  salary  for  any 
creamery  operator. 

The  efficient  member  who  is  really 
doing  things,  is  the  best  advertise- 
ment the  association  has.  While  any 
member  may  be  pardoned  for  keeping 
one  eye  on  the  salary  he  receives,  he 
should  keep  the  other  eye  as  well  as 
99  per  cent  of  his  mind  on  the  work 
he  is  paid  for  doing.  By  their  deeds 
you  shall  know  them. 


WHAT    THEY    MADE    IX  1921 


In    Creameries    in    Charge  of 
Members — Be    Sure  The 
Office  Has  Your  Report. 


Victor  Creamerv  Co..  Clear  Lake. 
E.  N.  Johnson,  operator— 201,213 
pounds  of  butter. 

Elgin  Co-operative  Creamerj'  Asso- 
ciation. Elgin,  E.  H.  Larson,  operator 
—268,401  pounds  of  butter. 

Fountain  Co-operative  Creamery 
Association,  Fountain,  C.  0.  Johnson, 
manager — 140,154  pounds  of  butter. 

Stillwater  Market  Co.,  Stillwater. 
C.  F.  Johnson,  operator,  creamery 
department- — 313. G25  pounds  of  but- 
ter. 

Yillard  Creamery  Co..  Villard,  H.  .. 
L.  Puckett.  operator — 265,851  pounds 
of  butter,  51,851  pounds  more  than 
in  1920. 

Delavan  Co-operative  Creamery 
Association,  Delavan.  Herman  Chris- 
tensen,  operator — 195.024  pounds  of 
butter. 

Greenbush  Co-operative  Creamery 
Association,  Greenbush,  Seymour 
Mortrud.  operator — 114.000  pounds 
of  butter. 

Evergreen  Creamerv  Co.,  Frazee, 
Henry  L.  Suhr.  operator — 133,000 
pounds  butter  as  against  79,500 
pounds  in  1920. 

Golden  Rule  creamery.  Owatonna. 
Geo.  Deeg,  operator — 102,145  pounds 
of  butter,  a  gain  of  about  20,000 
pounds  over  1920. 

Gary  Creamery  Association,  Gary. 
W.  A.  Lindberg,  manager — 95.240 
pounds  of  butter,  an  increase  of  32.2 
per  cent  over  1920. 

New  Prague  Creamery  Association. 
New  Prague.  Ernest  (ilassbrenner — 
464,914  pounds  butter,  95,252  pounds 
more  than  in  1920. 

Myrtle  Creamery  Association,  Myr- 
tle,  Elmer  Anderson,  operator — 121.- 
280  pounds  of  butter,  21,000  pounds 
more  than  in  1920. 

Eagle  Bend  Creamery  Association, 
Eagle  Bend.  E.  A.  Peterson,  operator 
— 416,819  pounds  of  butter,  S4.490 
pounds  more  than  in  1920. 


Eddy  Co-operative  Creamery  As- 
sociation, Clearbrook.  Carl  M.  Olson, 
operator — 89,363  pounds  of  butter, 
as  against  76.000  pounds  in  1920. 

Oklee  Co-operative  Creamerj-  Asso- 
ciation. Oklee,  C.  L.  Rindahl.  oper- 
ator—179,000  pounds  of  butter, 
as  against  126,000  pounds  in  1920. 

Flom  Co-operative  Creamery  Asso- 
ciation. Flom.  B.  J.  Ommodt,  oper- 
ator— 180,005  pounds  of  butter,  a 
sixty-three  per  cent  gain  over  1920. 

Stark's  Corner  Co-operative  Cream- 
ery Association.  Claremont,  A.  R. 
Jaeobson,  operator — 113,271  pounds 
of  butter,  16.000  pounds  more  than 
in  1920. 

Hinckley  Co-operative  Creamery 
Association,  Hinckley,  F.  J.  Weis, 
manager — 212.630  pounds  of  butter. 
The  creamery  also  handled  12,450 
dozens  of  eggs. 

Mansfield  Central  Creamery  Co., 
Alden.  C.  W.  Morck,  operator — 
132.763  pounds  of  butter,  as  against 
102.305  in  1920.  Prospects  good  for 
reaching  the  200.000  pound  mark  in 
1922. 

Lake  Lillian  Creamery  Co.,  Bird 
Island.  II.  C.  Kassen.  operator — 
35,784  pounds  of  butter.  Creamery 
opened  for  business  May  1,  192 i. 
A  twenty-five  per  cent  increase  is 
expected  this  year. 

Corvuso  Co-operative  Creamerj' 
Association.  Buffalo  Lake.  John  M. 
Schmidt,  operator — 188,000  pounds 
of  butter,  a  gain  of  54,000  pounds 
over  1920.  Prospects  good  for  a 
250,000  pound  make  in  1922. 

Fergus  Co-operative  Creamerj-  As- 
sociation, Fergus  Falls,  Adin  Nelson, 
manager— 661,295  pounds  of  butter, 
as  against  539,540  pounds  in  1920. 
The  creamery  in  1921  also  sold 
$30,848.93  worth  of  milk,  cream 
and  cheese,  and  §1,979.45  worth  of 
buttermilk. 

Hamburg  Dairy  Association,  Ham- 
burg, Soren  C.  Pedersen,  operator — 
303.040  pounds  of  butter,  including 
on  a  twenty  per  cent  overrun  39,269 
pounds  butterfat  sold  in  milk  and 
cream.  January,  1922,  make  was 
twenty-three  per  cent  larger  than  for 
Januarj',  1921. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  &%euUUkZl  ST.  PAUL,  MINN. 


C.  F.  ADAMS  &  CO.  Butter  and  E&ds 

1        H Gnn    Kimai  Will  Keep  Yon  Posted  by  Mail  or  Wire 

lO  narrison  street  Stencil  £  Stampa  Sent  on  Request 

1MF1W    YORK  REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 

i^*-J  »»      1  Valval.  The  Dairy  Record. 
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Why  is  a 
Barrel  Round? 


If  you  know  why  a  barrel  is  strong- 
er than  a  box  then  you  know  why 
the  Manning  Cream  Ripener  and 
Pasteurizer  with  its  well  built,  round 
body  is  stronger  than  any  square 
built  vat. 

More  sanitary,  too,  for  there  are 
no  corners — just  a  single,  smooth 
surface  that  is  easy  to  clean. 

The  Manning  coil  follows  the  nat- 
ural lines  of  the  vat  and  gives  a 
more  thorough  agitation  and  conse- 
quently a  more  even  temperature 
distribution. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  go. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 
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Leader  Co-operative  Creamery  As- 
sociation, Leader,  Henry  Kopischke, 
operator — 88,051  pounds  of  butter. 

Manannah  Creamery  Association. 
Litchfield,  V.  L.  Almquist,  operator — 
64,716  pounds  of  butter  as  against 
53.254  pounds  in  1920. 

Round  Grove  Creamery  Associa- 
tion, Stewart,  R.  H.  Gallup,  oper- 
ator— 116,551  pounds  of  butter,  as 
against  97,471  pounds  in  1920. 

Walnut  Grove  co-operative  cream- 
ery, Walnut  Grove,  J.  D.  Bolinger, 
operator — 101,765  pounds  of  butter. 
This  creamery  opened  for  business 
March  1,  1921. 

Avon  farmers'  creamery.  Avon. 
N.  F.  Thielman,  manager — 140,354 
pounds  of  butter  as  against  91,391 
pounds  in  1920.  Expects  200.000 
pounds  in  1922,  if  conditions  are 
favorable. 


district.  In  the  future  the  secretary 
will  receive  two  dollars  per  meeting 
and  ten  cents  per  mile  one  way  to 
attend  meetings.  Edwin  Hed,  of  the 
Model  Dairy,  served  Eskimo  Pie 
and  received  a  rising  vote  of  thanks. 
Butter  scores:  A.  D.  Fischer.  93'  and 
93;  A.  H.  Dannheim.  92;  Fred"  Jen- 
sen, 9H. 


No.  6  Has  Good  Meeting 
The  meeting  by  District  No.  6 
held  at  Mankato,  February  23rd,  and 
called  for  the  purpose  of  meeting 
the  recently  appointed  fieldman  for 
the  local  unit  of  Minnesota  Co- 
operative Creameries'  Association 
and  conferring  with  him,  proved  an 
interesting  one,  even  though  Fred 
Hanson,  the  fieldman,  was  not  at 
the  meeting. 

The  meeting  voted  $10.00  for  the 
relief  of  C.  J.  Holte.  and  in  order  to 
start  a  fund  through  The  Dairy 
Record  by  the  districts  for  Mr. 
Holte.  It  was  also  suggested  to 
State  Secretary  James  Sorenson  to 
take  up  the  matter  of  securing  addi- 
tional funds  for  Mr.  Holte  with  the 
creameries  at  Fertile  and  Starbuck. 
for  which  he  used  to  work. 

A.  H.  Dannheim,  Good  Thunder, 
was  elected  secretary  to  succeed  C.  S. 
Rausch,  who  is  moving  out  of  the 


Engagements  and  Resignations 
T.  H.  Folden,  Xewfolden.  has  taken 
charge  of  the  Ross  co-operative  cream- 
ery. 

Helmer  Olson.  Red  Wing,  has 
accepted  the  position  as  operator  of 
the  creamery  at  La  Crescent. 

Emil  J.  Larson.  Chisago  City,  has 
been  engaged  as  operator  of  the 
Royal  creamery,  near  Braham. 

J.  D.  Bolinger  has  been  engaged  as 
operator  at  Walnut  Grove  for  another 
year  at  a  salary  according  to  the  scale. 

R.  H.  Gallup  will  operate  the 
Round  Grove  creamery  near  Stewart 
another  year,  at  a  salary  above  the 
scale. 

George  Deeg  will  continue  as  oper- 
ator of  the  Golden  Rule  creamery. 
Owatonna,  at  a  salary  according  to 
the  scale. 

C.  L.  Walt  her  has  been  re-engaged 
as  manager  of  the  co-operative  cream- 
ery at  Hector  at  a  salary  according 
to  the  scale. 

W.  A.  Lindahl  will  continue  as 
operator  of  the  Roseau  co-operative 
creamery  another  year,  at  the  same 
salary  as  last  year. 

W.  A.  Lindbcrg  has  been  engaged 
as  manager  of  the  Gary  creamery  for 
another  year,  witli  an  increase  in 
salary  over  last  year. 

A.  R.  Jacobson  has  been  reengaged 
as  operator  of  Stark's  Corner  co- 
operative creamery.  Claremont.  at  a 
salary  above  the  scale. 


Elmer  Anderson  has  been  reengaged 
as  operator  of  the  co-operative  cream- 
ery at  Myrtle  for  another  year,  with 
a  salary  above  the  scale. 

E.  A.  Petersen  has  been  engaged  as 
operator  of  the  Eagle  Bend  co-oper- 
ative creamery  for  a  third  term,  and 
at  a  salary  according  to  the  scale. 

S.  C.  Blockhus  has  been  engaged 
as  operator  of  the  Summit  creamery. 
Blooming  Prairie,  for  another  year  at 
the  same  salary,  which  is  according 
to  the  scale. 


New  Secretary  for  No.  13 
F.    Oscar   Anderson,    Frazee,  has 
taken  over  the  secretaryship  of  Dis- 
trict  No.   13,   succeeding   Henry  L. 
Luhr,  who  has  resigned. 


Among  the  Members 

Ed  win  Hed,  of  the  Model  Dairv, 
Mankato.  was  in  St.  Paul  last  week 
and  found  time  to  make  the  Asso- 
ciation Office  a  pleasant  call. 

Oscar  W.  Johnson,  who  recently 
moved  to  Clear  Lake,  Wis.,  has 
resigned  his  membership  in  the  Asso- 
ciation. He  has  quit  the  creamery 
business  altogether  and  has  be;m 
appointed  rural  mail  carrier. 

W.  H.  Kielty,  who  recently  re- 
signed as  operator  of  the  co-operative 
creamery  at  Pequot.  has  purchased  an 
interest  with  W.  Lauritzen  in  the 
Pine  River  creamery  and  will  devote 
all  his  time  to  that  business.  Mr. 
Kielty  has  been  with  co-operative 
creameries  for  twenty  years,  and  his 
many  friends  in  the  association  will 
wish  him  success. 

When  last  week  J.  A.  Fisk,  with 
the  Great  Atlantic  and  Pacific  Tea 
Co..  called  on  A.  G.  Carrell,  who 
recently  took  charge  of  the  creamery 
at  Clear  Lake.  .J.  A.  suggested  to  Mr 


"Just  as  a  pearl  necklace 
would  be  out  of  place  on  a 
blanketed  Indian  squaw,  so 
would  Vegetable  Parchment 
be  out  of  place  in  a  dirty 
store ;  but  to  a  clean,  sanitary 
market  or  store  it  adds  class  and  distinction. 

Feeling  that  we  can  not  do  without  it,  we  have 
mailed  your  firm  an  order  for  KVP  Vegetable 
Parchment,  and  expect  to  continue  its  use. 

Kindly  extend  to  your  president  our  .'appreciation 
of  his  fine  letters  of  optimism  and  good  fellowship, 


which  we  receive  from  time  to  time. 

I  will  say  these  letters,  more  than  price-lists, 
samples  or  other  advertising  matter,  have  led  us  to 
believe  that  your  firm  would  be  a  good  one  to  do 
business  with." 

Above  is  an  extract  from  a  letter  from  one  of  our 
Idaho  customers.  Let  KVP  products  boost  your 
business  also. 

KALAMAZOO  VEGETABLE  PARCHMENT  CO. 

Kalamazoo,  Michigan 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  Z"l*7i 


Want  Your 


BUTTER 


New  York 

And  Money  Right  Back 

TRY  US 


PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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S.  C.  HAUGDAHL,  DETROIT  MINN. 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 

(First  Nat'l  Bank,  Chicago 
REFERENCES<This  Paper,  Your  Banker. 

[Commercial  Agencies. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO, 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


Established  1865 
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Carrell  that  now  he  had  a  creamery 
he  ought  to  hurry  up  and  get  a  wife. 
Whereupon  Friend  Fisk  was  led  over 
in  a  new  home  and  presented  to  Mrs. 
Carrell,  until  recently  Miss.  E.  A. 
Rendall  of  Winnebago.  Even  though 
Mr.  Carrell  forgot  to  get  a  permit 
from  his  district  and  never  made  a  re- 
port of  the  happy  event,  the  member- 
ship congratulates  and  sends  best 
wishes. 

Emil  Winzer,  Kensington,  is  now 
with  the  creamery  at  Blackduck. 

Amos  Knutson,  Starbuck,  has 
changed  his  address  to  Benson. 

John  Nelson  has  gone  from  Vinger 
to  Viking. 

Geo.  Gregerson,  St.  Paul,  is  just 
getting  over  the  smallpox. 

A.  W.  Rasmussen,  Aldrich,  will 
take  charge  of  the  Wells  creamery 
near  Faribault. 

Martin  Haehn  has  again  taken 
charge  of  the  Calloway  creamery,  suc- 
ceeding Martin  Qual,  who  recently 
resigned. 

Anton  Nielson,  Wadena,  has  been 
engaged  as  operator  of  the  Aldrich 
creamery,  at  the  association  scale  of 
salary. 

V.  E.  Peterson,  St.  Hilaire,  passed 
through  St.  Paul  last  weok  on  his  way 
to  Blythedale,  Mo.,  having  accepted 
a  position  with  the  creamery  at  that 
place. 

O.  A.  Storvick,  Albert  Lea,  with 
Gude  Brothers,  Kieffer  Co.,  New 
York,  has  gone  to  headquarters  in  the 
big  market  and  expects  to  spend  some 
time  there. 


CHEAP  CREAMERY  OPERATOR 


Proved  Costly  Experiment. 


No  Rad  ( >rea  m 
Nelson,  Minn. — The  annual  meet- 
ing of  Nelson  Creamery  association 
was  a  large  one,  and  the  reports  show- 
ed 1921  to  be  one  of  the  most  success- 
ful years  in  the  creamery's  history. 
The  meeting  decided  that  the  cream- 
ery must  refuse  all  bad  cream.  Of- 
ficers elected:  Soren  Jensen,  president; 
Chas.  F.  Schelin,  secretary;  Geo. 
Stromlund,  treasurer;  Joel  Hanson, 
Paul  Qualley,  directors.  Christ  Han- 
son is  operator. 


F.  L.  Clark,  of  Iowa,  writes  in 
Hoard's  Dairymen: 

The  stockholders  of  a  certain  farm- 
ers' co-operative  creamery  in  West- 
ern Iowa  are  telling  this  story  on 
themselves.  They  admit  the  lesson 
in  buttermaking  which  they  received 
was  an  expensive  one,  but  are  willing 
to  let  the  story  go  abroad  as  a  warning 
to  the  stockholders  in  other  co- 
operative creameries. 

The  creamery  in  question  draws 
from  a  good  dairying  country  where 
cow  testing  has  been  practiced  for  a 
couple  of  years  and  the  farmers  are 
getting  good  results  from  better  cows 
which  they  are  giving  better  care. 
They  had  built  up  the  standard  of 
the  product  of  their  creamery  until 
it  sold  at  the  highest  price  in  a  New 
York  commission  firm.  The  farmers 
were  reaping  the  benefit  in  the  high 
price  they  were  receiving  for  their 
cream.  This  was  frequently  twenty- 
five  and  even  thirty  per  cent  higher 
than  farmers  got  who  were  selling 
to  a  general  creamery  in  a  nearby 
town  where  no  effort  had  been  made 
to  raise  the  standard  and  all  kinds 
and  sorts  of  cream  were  received. 
"Couldn't  Afford  It." 

The  co-operative  creamery  had 
a  good  buttermaker.  They  knew 
that  and  knew  it  was  just  as  necessary 
as  to  provide  good  cream.  Appreciat- 
ing his  superior  ability  when  he  asked 
for  a  raise  in  salary  they  gave  it  to 
him.  When  he  asked  for  a  second 
raise  they  also  gave  it  to  him.  though 
reluctantly.  Some  time  later  he 
requested  still  higher  salary,  saying 
he  could  receive  that  much  from 
another  creamery  concern.  The  board 
of  directors  met.  Some  favored 
granting  the  third  increase,  but  the 

majority  did  not.    "B — ■  doesn't 

need  to  get  the  notion  in  his  head 
that  he  is  the  only  good  buttermaker 
there  is.  We  can't  afford  to  pay 
such  a  salary.  We'll  let  him  go  and 
hire    another    buttermaker."  That 


0* 


was  the  way  one  of  the  stockholders 
who  voted  "No"  stated  the  matter, 
and  it  expressed  the  sentiments  of 
the  majority. 

What  New  Man  Did 
The  buttermaker  went,  and  an- 
other was  hired  in  his  place  at  less 
salary.  A  shipment  of  butter  made 
under  his  supervision  was  sent  on  to 
New  York.  On  its  receipt  came  a 
telegram  from  the  commission  house, 
"What's  the  matter?  Butter  poor. 
Can't  sell  it.    What  shall  we  do?" 

Before  the  message  had  reached 
the  directors  a  second  consignment 
of  butter  was  on  the  way.  It,  too,  was 
rejected.  Both  lots  were  finally  dis- 
posed of  at  a  low  price.  It  was  found 
when  returns  were  in  that  the  cream- 
ery company  had  lost  a  full  S2.000 
on  the  two  lots.  "Yet."  said  one 
of  the  directors,  "we  thought  we 
couldn't  afford  to  pay  our  butter- 
maker the  fifteen  dollars  more  a 
month  which  he  asked." 

The  upshot  of  the  matter  was  that 
the  second  buttermaker  was  dis- 
charged and  the  first  one  recalled  at 
his  price. 


Annual  Creamery  Meeting 

Walnut  Grove,  Minn. — Almost  all 
stockholders  and  patrons  attendedthe 
annual  meeting  of  Walnut  Grove 
co-operative  creamery,  which  was  re- 
opened for  business  March  1,  1921. 
and  made  101.765  pounds  butter 
during  the  year.  A  hot  lunch  w-as 
served  at  noon,  and  singing  by  high 
school  girls  as  well  as  addresses  were 
on  the  program.     Officers  elected: 

O.  E.  Olson,  president;  Wm.  Harri- 
man.  secretary;  Albert  Freeburg, 
treasurer;  S.  J.  Aasthum,  vice-pres- 
ident; A.  L.  Dahlgren,  S.  S.  Collins. 
Wm.  Penen,  directors. 


Centerville,  S.  D.— The  Farmers' 
Co-operative  Creamery  Company  of 
which  C.  B.  Arnold  is  president,  will 
erect  a  ?1 5,000  creamery  building  iii 
the  spring. 


You  realize  the  necessity  for  perfect  refrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation. "*  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 


Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-705  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES  . 
304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street  /f\ 
CHICAGO,  ILL.  Uf 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  FideKty  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


THE  DAIRY  RECORD 


27 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 


PRINTERS 

The  Firm  That  Prints  The  Dairy  Retord 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
>k  AT 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


FEASIBILITY  OF  MARKETING 
BUTTER  CO-OPERATIVELY 


By  W.   B.   Liveranee.   Now  York. 
Reprinted  by  Permission  from 
Hoard's   Dairyman,  Fort 
Atkinson,  Wis. 


Among  those  who  give  the  subject 
some  thought,  there  is  a  great  variance 
of  opinion  relative  to  the  probable 
success  of  the  co-operative  organiza- 
tion whose  purpose  it  is  to  market 
agricultural  products.  There  are  those 
who  state  with  positive  emphasis 
and  with  no  degree  of  modification 
whatever  that  such  organizations  have 
the  earmarks  of  failure  from  the 
moment  of  their  inception;  there  are 
enthusiasts,  equally  positive,  who 
maintain  that  all  agricultural  com- 
modities should  be  marketed  by  their 
producers  and  that  with  sufficient 
enthusiasm  behind  it  the  co-operative 
marketing  association  can  not  fail 
to  be  a  success;  and,  there  is  a  third 
class,  the  conservative  element,  which 
contends  that  the  success  of  the  co- 
operative marketing  association  de- 
pends, as  does  that  of  any  business, 
on  the  application  of  sound  business 
judgment  supported  by  ample  capital. 
Prejudice  colors  the  opinions  of  the 
first  two  classes  mentioned,  making 
them  of  questionable  value.  Only 
the  conclusions  of  the  conservative 
element  should  be  heeded  by  those 
who  contemplate  the  organization 
of  a  co-operative  marketing  associa- 
tion. 

Co-operative  Selling  vs. 

( Jo-operative  Marketing 
There  is  a  wide  difference  between 
the  functions  of  the  co-operative 
selling  and  the  co-operative  marketing 
association.  The  former  congregates 
the  product  to  be  marketed  at  some 
central  point  and  ships  it  to  the 
agency  in  the  large  centre  of  popula- 
tion that  is  already  organized  for  the 
purpose  of  distributing  that  product. 
The  marketing  association  must  have 
headquarters  in  the  large  city,  and 
must  assume  the  duties  of  til  3  dis- 
tributing organization.  The  selling 
association  permits  of  grading,  of 
shipping  in  carload  lots,  and  of  bar- 
gaining in  that  it  offers  the  com- 
modity in  sufficient  quantities  to 
attract  the  attention  of  a  large  number 
of  buyers  and  thereby  engenders 
active  competition  for  its  products. 
Co-operative  selling,  however,  does 
not  eliminate  the  profit  of  the  mar- 
keting middleman,  which  is  the  pri- 
mary purpose  of  the  co-operative 
marketing  agency.  It  is  therefore 
quite  evident  that  an  association  of 
butter  manufacturers  would  feel  that 
the  primary  purpose  of  their  organiza- 
tion would  be  obscured  unless  it 
were  located  in  the  large  city  and 
were  actively  engaged  in  moving  its 
butter  in  channels  of  distribution 
close  to  the  ultimate  consumer. 
Enthusiast  an  Obstructionist 
The  structure  of  the  co-operative 
marketing  association  must  be  estab- 
lished on  a  solid  foundation.  That 
foundation  must  be  a  well  knit 
organization  reinforced  with  ample 
working  capital.  In  the  past,  enthu- 
siasts and  individuals  with  selfish 
motives  have  played  a  too  important 
part  in  establishing  co-operative  en- 
terprises. While  a  certain  amount  of 
enthusiasm  is  essential  to  the  success 
of  any  business,  the  organization 
founded  upon  it  alone  is  as  the  house 
built  on  the  sand.     The  enthusiast 


may  be  helpful  in  building  up  the 
membership  of  the  organization  but 
in  working  out  the  fundamental  prin- 
siples  his  services  are  obstructive. 
Enthusiasm  usually  wanes  when  re- 
sults come  slowly,  and  no  permanent 
success  comes  without  some  dis- 
heartening experiences.  Whether  co- 
operative or  proprietary,  an  organiza- 
tion must  be  established  on  well 
tried  business  principles  as  radical 
changes  from  the  ordinary  rarely 
promote  success.  The  co-operative 
organization  is  different  from  the 
private  enterprise,  however,  in  that 
the  individual  must  place  his  own 
interests  secondary  to  those  of  the 
association  as  a  whole. 
Improved  Quality  More  Impor- 
tant Than  Improved 
Distribution 
As.  in  reality,  the  marketing  of 
butter  begins  in  the  creamery,  one 


PRIZE  OFFER  1922 


C.00  $9.00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
OPERATORS  WHO  WIN  FIRST, 
SECOND  OR  THIRD  PRIZE  IN 
ANY  STATE  FAIR  OR  STATE 
CONVENTION,  PROVIDED  HE 
HAS  PURCHASED  OR  PLACED 
AN  ORDER  FOR  Fire  Gallons  of 

Best 
'^Sterilizer 

v         Before  score  is  received 

Follow  our  instructions  and  put 
skids  under  the  Moldsmell — poor 
quality  germ. 

PRIZE  WINNERS  1921 

MAY  CONTEST 
First.  Arthur  Pietsch  Glencoe,  $6. OX) 

JUNE  CONTEST 
Third.  John  Peterson,  Silver 

Lake  State  Fair  $2.00 

First.    Richard  Engelhardt, 
Montrose  $5.00 

WATERLOO  DAIRY  CONGRESS 

Third.  John  Peterson,  Silver 

Lake  $2.00 

Instead  of  asking  us  "Is  it  as 

good,"  the  operators  now  say,  "The 

best  I  ever  used." 

Users  may  return  all  five-gallon 

jugs  when  empty  by  prepaid  freight 

to  us  for  credit. 

PRICE 

One-gallon  $  2.60 

Five-gallons   11.00 

Insist  on  getting  the  "Best"  from 
your  Creamery  Supply  House;  or 
order  direct. 

Patronize  home  industry  and 
get  a  fresh  product. 

Anderson  Chemical 

Alfred     p  Litchfield, 
AndM^?n*  v0.  Minn. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


of  the  initial  purposes  of  the  co- 
operative marketing  organization,  and 
a  very  important  one,  should  be  to 
improve  and  standardize  the  output 
of  the  member  creameries.  The  con- 
sideration of  quality  is  of  far  greater 
importance  than  the  distribution  of 
the  butter  in  view  of  the  fact  that 
the  range  of  quotations  of  the  various 
grades  of  butter  is  from  eight  to 
fifteen  cents,  while  the  gross  maximum 
profits  of  the  butter  wholesaler  seldom 
exceeds  two  cents  per  pound,  while 
much  oftener  it  is  less  than  one  cent. 
The  improvement  and  standardiza- 
tion of  quality  is  the  much  simpler 
problem  to  attack  as  will  be  apparent 
later.  By  the  employment  of  high 
grade  practical  field  men,  through 
proper  supervision  and  with  the 
whole-hearted  co-operation  of  the 
member  creameries,  it  should  be 
comparatively  easy  to  improve  the 
general  quality  of  the  butter  pro- 
duced, thus  enabling  the  association 
to  realize  near  maximum  prices  for 
its  butter.  It  requires  little  capital 
to  work  on  the  improvement  of  qual- 
ity as  there  is  no  outlay  aside  from 
the  payment  of  salaries  and  traveling 
expenses  of  the  field  force 

The  problem  of  distributing  butter 
in  large  market  brings  the  producer 
into  an  entirely  new  field,  one  with 
which  he  lacks  familiarity.  Hereto- 
fore, he  has  been  relieved  of  the  task 
of  disposing  of  his  butter  as  it  has 
been  very  easy  to  mark  the  butter  to 
show  its  destination,  to  see  that  it  was 
hauled  to  the  freight  depot  at  the 
proper  time,  and  to  await  returns. 
It  has  been  his  privilege  to  draw  on 
the  consignee  for  a  high  percentage 
of  the  value  of  the  butter  at  the  time 
of  making  shipjnent,  and  he  has  not 
found  it  necessary  to  enter  claims 
for  shortages,  damages  and  freight 
overcharges  as  that  is  a  part  of  the 
service  of  the  butter  receiver.  Now 
as  a  member  of  the  marketing  asso- 
ciation he  must  compete  with  those 
who  formerly  solicited  his  butter. 
He  must  invade  the  unfamiliar  large 
city,  locate  a  store  in  the  wholesale 
produce  section,  and  seek  to  establish 
an  outlet  against  well  established  and 
possibly  unfriendly  competition. 
Must   Depend  on   Hired  Help 

It  would  be  fatal  for  the  inexperi- 
enced individual  to  attempt  the  man- 
agement of  a  wholesale  butter  busi- 
ness. A  knowledge  of  methods  pe- 
culiar to  that  business  is  absolutely 
necessary;  it  is  essential  that  the  one 
in  charge  has  a  wide  acquaintance 
and  a  considerable  following  among 
butter  buyers,  and  there  is  no  limit 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 

Write  our  Mr.  C.  W.  Fink  for  Proposition 
and  Stencil.    LIBERAL  DRAFTS  PAID 

W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA.  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 
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Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


to  the  sums  of  money  that  may  be 
lost  through  bad  accounts  unless 
one  is  familiar  with  the  handling  of 
credits.  The  co-operative  marketing 
association  must  depend  for  its  man- 
agement on  hired  help,  on  some  indi- 
vidual of  wide  experience  in  the  butter 
market.  Such  unattached  individ- 
uals capable  of  looking  after  the 
interests  of  a  large  business  are  rare 
as  their  services  are  in  demand  by 
going  concerns.  It  also  must  be 
remembered  that  the  individual  who 
works  for  a  salary  does  not  have  the 
heartfelt  interest  in  a  business  as 
does  the  one  who  has  his  own  hard 
earned  capital  invested  in  an  under- 
taking. It  is  imperative  that  the  co- 
operative marketing  association  be 
well  managed  at  the  outset  as  a  false 
step  might  impede  its  progress  for 
many  years  if  it  did  not  destroy  it 
immediately. 

Ample  Capital  Required 
The  necessity  for  an  ample  capital- 
ization is  apparent  at  once  as  the 
wholesale  butter  business  starts  to 
operate.    Shipments  of  butter,  if  in 


any  quantity,  soon  amount  in  value 
to  a  vast  amount  of  money  partic- 
ularly if  a  majority  of  the  shippers 
require  substantial  partial  payments 
in  advance,  as  is  customary.  Each 
wholesale  butter  house  of  any  size 
must  pay  out  thousands  of  dollars  on 
butter  before  a  single  tub  of  it  arrives 
at  its  destination,  to  say  nothing  of 
freight  and  cartage  charges  that 
must  be  paid  when  the  butter  is 
delivered  and  the  ten-day  credit  that 
must  be  granted  when  the  butter  is 
purchased.  Then,  too,  there  are 
periods  of  depression  in  the  market 
when  little  butter  moves  but  when 
shipments  continue,  to  arrive.  At 
such  times,  it  is  necessary  to  take  a 
large  percentage  of  the  arrivals  to 
account  which  ties  up  comparatively 
huge  sums  of  money.  It  can  be  seen 
very  readily  that  the  concern  which 
is  handicapped  by  lack  of  capital  is 
at  a  decided  disadvantage. 

Must  Have  Patience 

It  is  no  sinecure  to  enter  in  com- 
petition with  old,  well  established 
concerns  in  a  large  city.  Business 
men,  as  a  rule,  are  very  conservative 
as  regards  changing  business  connec- 
tions and  unless  some  special  price 
inducements  are  offered  them  they 
will  continue  to  deal  with  those  whose 
business  methods  and  peculiarities 
of  temperament  they  are  familiar. 
It  is  true,  however,  that  a  manager  of 
good  reputation  and  with  a  wide 
acquaintance  might  draw  a  consid- 
erable patronage  to  the  new  concern. 
It  is  very  probable  that  over  a  period 
of  time  he  would  succeed  in  establish- 
ing a  satisfactory  outlet  for  the 
product.  It  would  require  patience 
on  the  part  of  the  members  of  the 
co-operative  marketing  association  to 
bridge  over  the  time  during  the  forma- 
tive period  of  the  new  business,  and 
it  would  be  necessary,  without  doubt, 
to  meet  some  losses  due  to  the  inabil- 
ity of  the  new  organization  to  move 
all  of  its  product  readily  and  at  top 
prices  for  the  various  grades.  Price 
concessions  might  attract  some  trade 
but  it  is  not  a  good  policy  to  concede 
on  price  more  than  absolutely  neces- 
sary as  it  gives  the  seller  an  undesir- 
able reputation  in  the  market  which 
abides  with  him  almost  indefinitely. 

There  are  times  when  even  the 
oldest  and  most  successful  butter 
houses  experience  heavy  losses.  Such 
losses  are  the  result  of  accumulations, 
the  aftermath  of  an  inactive  market, 
the  inactivity  being  followed  by  a 
decided  price  slump,  and,  of  course, 
to  a  more  limited  degree  to  bad 
accounts.  Theoretically,  the  co-op- 
erative marketing  organization  could 
more  easily  withstand  losses  than  the 
private  concern  as  they  would  bs 
distributed  against  more  individuals. 
It  must  be  remembered,  however, 
that  the  losses  would  not  accrue  to 
the  individual  creameries  were  they 
shipping  to  the  private  concern.  On 
the  other  hand,  there  are  times  when 
prices  advance  after  butter  has  ac- 
cumulated in  considerable  quantities. 
At  such  times,  the  co-operative  enter- 
prise would  reap  desirable  profits,  as 
does  the  private  business.  It  can 
not  be  questioned,  however,  that  the 
wholesaler  of  butter,  whether  private 
individual  or  an  organization,  must 
at  all  times  be  prepared  from  a 
financial  standpoint  for  adversities. 

Tremendous  Task,  But  Not 

Beyond  Conception 
Material    progress    in  marketing 
agricultural    commodities  eo- 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246   -   -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 


"Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you " 


9 


5j 


75  Cash  with 
Price  =  order 


The  Dairy  Record 

St.  Paul,  Minn. 
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WHY  IS  AN  AUTOMOBILE 

engine  always  built  with  water  jacketed  cylinder  head? 

WHY  IS  A  WATER  JACKET 

used  on  a  Refrigerating  Machine? 

WHY  IS  THE  "FRICK" 

the  only  large  machine  with  water  jacketed  cylinder  heads? 

WHAT  ARE  THE  OTHER 

advantages  of  our  "Frick"  Refrigerating  Machines?  You  ought  to  find 
out  before  you  spend  several  Thousand  Dollars. 

"FRICK" — In  the  East  since  1872,  now  in  Minnesota 

Midwest  Rigiaieerme  &  FouiPftMr  fo. 


825  Plymouth  Bldg.,  Minneapolis,  Minn. 
R.  JARVIS  Phone  Atlantic  2742 


617  Fulton  St.,  Chicago 
FRANK  PLACHY 


operatively  has  been  made  during 
the  past  decade.  Much  more  notice- 
able progress  will  be  apparent  at  the 
end  of  another  decade,  as  the  move- 
ment is  rapidly  gaining  momentum. 
It  is  but  logical  that  the  farmer  should 
desire  to  do  his  own  marketing  as 
there  is  a  wide  margin  between  the 
price  received  for  the  commodity  by 
the  producer  and  the  price  paid  for  it 
by  the  ultimate  consumer.  As  before 
mentioned,  however,  the  gross  profit 
of  the  butter  wholesaler  is  very  small. 
At  the  same  time  it  must  be  remem- 
bered that  his  risks,  his  overhead 
expense,  and  his  investment  are  all 
large.  To  the  student  of  marketing 
problems,  it  seems  that  the  butter 
wholesaler's  margin  of  profit,  con- 
sidering the  service  which  he  renders, 
is  not  sufficiently  large  to  warrant 
organizations  of  creameries  compet- 
ing with  him  in  his  field  of  endeavor. 
If  it  were  possible  for  the  co-operative 
marketing  association  to  displace  the 
wholesaler,  the  jobber,  and  the  re- 
tailer, it  would  seem  more  reasonable 
as  the  aggregate  gross  margin  of  the 
three  combined  would  make  it  seem 
worth  while,  if  such  a  thing  could  be 
made  practicable.  Such  an  under- 
taking would  be  tremendous  in  scope, 
although  it  is  not  at  all  beyond  the 
conception  of  men  who  attack  large 
problems. 

Organizations  of  creameries  should 
be  perfected  with  an  ultimate  aim  to 
reduce  the  middleman  margin  of 
profit.  At  the  present  time,  however, 
greater  results  can  be  obtained 
through  such  organization  by  working 
on  quality  improvement  and  stand- 
ardization rather  than  through  at- 
tempting to  eliminate  the  middleman 
as,  in  reality,  such  a  procedure  would 
mean  more  in  dollars  and  cents  in 
view  of  the  wide  range  of  quotations 
on  the  various  grades  of  butter,  and 
there  would  not  be  the  dangers  that 
would  accompany  a  too  forward 
step.  The  stupendous  problem  of 
marketing  agricultural  products  co- 
operatively can  not  be  solved  in  a 
day.  It  must  be  a  process  of  gradual 
growth.  Each  step  that  has  been 
taken  and  each  that  will  be  taken  is 
but  a  part  of  the  great  whole  that  will 
be  perfected  at  some  future  time. 
Individuals  will  be  too  ambitious 
and  mistakes  will  be  made,  but  each 
mistake  can  be  made  an  asset  rather 
than  a  liability. 


Hanlontown,  la. — E.  A.  Gudvangen 
was  reelected  buttermaker  at  the 
annual  meeting  of  the  directors  at 
this  point. 


Low  Production  Costs 
and  Lower  Prices 

To  assist  in  the  skillful  handling  and  marketing 
of  milk  and  milk  products  at  a  profit  is  the  true  func- 
tion of 

r       '  " J  Jrysnan 's 


This  unusual  cleaner  gives  the  producer  of  milk 
products  a  distinct  advantage  when  production  costs 
are  being  lowered  in  every  possible  way,  and  when 
there  is  even  a  greater  decline  in  the  selling  price  of 
his  products  which  are  produced  from  high-priced 
cows,  labor,  and  machinery. 

"Wyandotte,"  not  only  guarantees  the  quality  of 
such  products,  but  saves  time,  and  effects  further 
saving  by  its  low  cost  for  distinctive  cleaning  action, 
through  deodorizing,  and  free  and  easy  rinsing. 

Order  from  your  supply  house.   It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


Best  for  Milk 


Absolutely 
Sanitary 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


ESTABLISHED  184* 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  |PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPINCOTT,  Western  Representatives 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris s  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


HENNEBERGER  S E R V I CE— PRO M PT  RETURNS 
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Established  1886 


William  H.  Henneberger 

329  Greenwich  St.,  NEW  YORK 
BUTTER,  EGGS  and  CHEESE 

REFERENCES: 

Atlantic  National  Bank,  N.  Y.;  Dairy  Record;  Your  Banker  or  any  Mercantile  Agency 
B.  W.  SCHULTE,  Western  Rep.,  FOLEY,  MINN. 


RETURNS  THAT  MAKE  FRIENDS 


ON  THE 
OTHER  HAND 

Refrigeration  is  a  cold  subject,  but 
Mr.  Tompkins  who  writes  the  Cream- 
er}' Package  ads  has  gone  and  written 
a  warm  little  novel  on  it,  full  of  heart 
interest,  as  the  critics  say.  But  the 
dairy  editors  are  bum  critics  or  else 
Mr.  Tompkins  has  a  pull  with  them 
and  wrote  the  review  of  his  own  book 
himself,  for  the  notices  in  the  creamery 
papers  were  all  alike  and  didn't  say 
much.  So  we  wall  tell  you  what  it  is 
all  about,  but  you  want  to  get  a  copy 
of  your  own  anyway,  for  the  story 
sounds  much  better  in  Mr.  Tompkins' 
words. 

*  *  * 

"How  Modern  Refrigeration  In- 
creased Brown's  Bank  Account"  is  the 
name  of  it,  and  in  the  first  reel  old 
man  Brown,  not  F.  M.  but  C.  P., 
the  creamery  owner,  comes  back 
from  the  state  convention  with  a  dark 
taste  in  his  mouth  and  a  little  shaky 
all  over.  He  is  one  of  the  old  birds 
that  sit  in  the  lobby  at  the  conven- 
tion and  doesn't  stir  unless  there 
is  excitement  at  a  session  or  somebody 
gives  him  the  high  sign  and  takes  him 
to  room  number  so  and  so  to  meet  an 
old  friend.  Now  he  is  home  and  he 
didn't  get  the  first  prize  which  he 
wants  badly.  He  finds  out  that  the 
old  ice  house  has  caved  in,  and  all 
summer  he  has  paid  out  all  the  money 
for  butterfat  trying  to  keep  up  with 
the  high  overrun  boys.  So  every- 
thing is  gray  and  down  in  the  dumps. 

*  *  * 

Except  his  girl.  Martha,  and  she 
gets  there  too.  when  she  hears  how 
hard  up  her  old  Dad  is.  And  George, 
the  buttermaker,  also  gets  the  blues 
right,  for  he  picks  that  very  evening 
to  pop  the  question,  and  Martha  will 
only  be  a  sister  to  him.  That's  on 
account  of  her  Dad  and  the  way  he  is 
feeling,  not  having  gotten  over  the 
convention  yet,  but  George  thinks  it  is 
Harry  Servis,  the  Creamery  Package 
salesman.  We  never  met  Mr.  Servis, 
and  all  the  C.  P.  men  we  know  are 
married,  so  we  can't  tell,  but  anyway 
when  George  throws  it  up  to  her,  she 
up  and  quits  without  good  night,  and 
George  up  and  quits  his  job. 

*  *  * 

Next  we  see  George  trying  to  for- 
get his  troubles  by  riding  on  trains 
and  calling  at  the  dairy  school.  He 
wants  to  find  out  how  to  make  first 
prize  butter  and  make  Martha  sorry 
she  turned  him  down.  The  dairy 
professor  explains  the  importance  of 
controlling  temperatures  all  down  the 
line  and  slips  him  the  information 
that  he  should  freeze  onto  a  C  P  re- 
frigerating outfit.  Personally  we  think 
Prof  turned  a  low  down  trick  on  the 
other  ice  machine  makers,  but  George 
goes  back  to  his  hotel  room  full  of 
gloom  and  temperature  control  and 
won't  go  to  a  show,  or  go  out  and 
see  what  he  can  see,  or  nothing. 

*  *  * 

But  there  is  a  letter  from  Dad 
Brown  who  wants  to  sell  George  half 
interest  in  the  old  plant,  if  he  will  only 
come  back,  for  the  new  buttermaker  is 
turning  things  upside  down  and  the 
old  man  can't  even  find  his  corn  cob 
pipe.  And  Martha  is  going  around  in 
her  old  apron  all  the  time  and  looking 
taggy.  So  George  goes  back  and 
starts  straightening  out  things,  and 
Dad  Brown  buys  a  C.  P.  refrigerating 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


outfit,  and  a  year  goes  by.  and  the  last 
reel  is  the  best,  showing  what  can 
happen  in  a  year  around  an  old 
creamery. 

z    z  z 

All  in  all  it  is  a  real  creamery  story, 
and  we  are  as  anxious  to  hear  the  next 
Tompkins  tale  as  old  man  Brown  was 
to  see  his  score  card.  There  are  lots  of 
strange  happenings  in  the  creamery 
business  that  never  get  into  the  pap- 
ers and  that  should  be  written  up, 
and  there  need  be  no  fiction  about  it 
to  make  it  interesting,  which  will  suit 
Mr.  Tompkins  who  is  an  advertising 
man  and  writes  facts  only.  Give  us 
some  more! 


ASSISTANT  MARKETING 
SPECIALIST 


In  Dairy  Products— United  States 
Will  Hold  Civil  Service 
Examination. 

United  States  Civil  Service  Com- 
mission, Washington,  D.  C,  will  hold 
an  open  competitive  examination 
for  assistant  marketing  specialist  in 
dairy  products,  closing  March  28th. 
This  is  for  vacancies  in  the  Bureau  of 
Markets  and  entrance  salaries  range 
from  $2,100  to  $3,000  a  year.  Under 
certain  conditions,  men  of  required 
practical  experience  need  not  have  a 
college  education. 

Those  desiring  further  information 
should  write  the  commissioner  for 
the  announcement  "No.  92,  Assistant 
Marketing  Specialist  (Dairy  Prod- 
ucts), $2,100-$3,000,"  and  also  for 
Form  2,118. 


Eagle  Bend,  Minn. — The  annual 
creamery  meeting  was  held  here  and 
omcers  elected  are:  N.  P.  Swanson, 
president,  and  Arne  Melsness,  sec- 
retary. 

Battle  Lake,  Minn. — The  stock- 
holders of  the  Battle  Lake  co-oper- 
ative creamery  held  their  annual 
meeting  and  the  following  officers 
were  elected:  President,  Lawrence 
Rowe;  vice-president,  Iver  Iverson; 
secretary,  James  Franze;  treasurer, 
J.  G.  Peterson. 

Zumbrota,  Minn. — The  annual 
meeting  of  the  Zumbrota  Farmers' 
Co-operative  Butter  and  Cheese  As- 
sociation was  held.  Omcers  were 
elected  as  follows:  O.  M.  Nordvold, 
president;  H.  A.  Lexvold,  vice-pres- 
ident; J.  O.  Lund,  secretary;  Otto  G. 
Olson,  treasurer;  Wm.  Heminway, 
director.  C.  F.  Zimmerman  was 
reelected  cheesemaker  for  the  ensuing 
year. 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Co-op.  Cry.,  Par- 
Creamery, 


Parkers  Prairie 

kers  Prairie; 
New  Richland  Co-op. 

New  Richland ; 
Monarch  Ice  Cream  Co.,  Wadena; 
Pine  River  Cry.  Co.,  Pine  River; 
Pratt  Co-op.  Creamery,  Pratt; 
Meridan  Co-op.  Cry.,  Meridan; 
Ada  Co-op.  Creamery,  Ada; 
Faribault  Co-op.  Cry.,  Faribault; 
Farmers'  Dairy  Co.,  Duluth; 
Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Fanners'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Mar.  4 

Feb.  24 

Jan. 1,1922 

Chicago  

42,381 

35,674 

362,325 

New  York  

.52,792 

51,257 

460,513 

Boston  

13,806 

13,177 

128.282 

Philadelphia.  .  .  . 

13,988 

16,271 

141,261 

Total  

122,907 

116,379 

1.092,381 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  4,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

.56,471 

1,578,296 

7,107,480 

New  York.  . 

161.655 

984,885 

4,263.824 

Boston  

50,082 

600.338 

2,862,663 

Philadelphia 

34,180 

162,450 

806,520 

Total .... 

302,388 

3,326,599 

1.5,040,487 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Feb.  27  

19,065 

46,3.52 

13,640 

16,610 

Feb.  28  

19,015 

41,009 

14,673 

13,207 

Mar.  1  

20,030 

37,678 

14.466 

13,238 

Mar.  2  

20,182 

31,907 

14,249 

13,732 

Mar.  3  

24,476 

33,115 

12,974 

14,802 

Mar.  4  

_'<)  .  W) 

34,943 

13,000 

13,949 

REVIEW  OF  T II K  BI  TTER  MARKETS 
FOR  THE  WEEK  OF  FEBRUARY 

25-MARCH  3,  IXC,  1922 
Wholesale  Prices  of  92-Score  Butter 


Feb. 

Feb. 

Feb. 

Mar 

Mar 

Mar 

25 

27 

28 

1 

2 

3 

NeC  York.  . 

36 

36  5 

37 

38 

38 

38 

Chicago.  .  .  . 

37 

37 

37 

37  5 

37  '. 

37 

Philadelphia 

36 

36 

37 

38 

38 

38 

Boston  

36 

36  V 

37 

38 

38 

38 

Storms  Cause  Firmer  Markets 
Severe  storms  and  a  resulting  partial  tu- 
lip of  transportation  was  the  factor  largely 
responsible  for  the  firmer  markets  during 
the  week  ending  March  fourth.  After  the 
bad  weather,  reports  soon  came  to  the 
trade  that  transportation  was  badly  crip- 
pled in  Minnesota  and  Wisconsin,  ship- 
ments were  tied  up  along  the  road,  cream- 
eries were  enable  to  ship  and  some  cream- 
eries had  had  no  deliveries  of  cream  for 
several  days.  A  firmer  tone  immediately 
began  to  develop.  Sellers  tightened  up  on 
their  asking  prices  and  buyers  began  taking 
goods  ahead  of  their  needs.  Stocks  of  all 
grades  gradually  cleaned  up  and  prices  be- 
gan to  advance. 

Firmer  Tone  Largely  Sentimental 
That  the  firmer  condition  of  the  markets 
was  caused  to  a  great  extent  bv  sentiment  is 
borne  out  by  the  fact  that  receipts  instead 
of  being  lighter  as  was  expected,  were 
heavier  than  the  previous  week  which  is 
brought  out  by  a  eompariosn  of  the  re- 
ceipts of  the  first  three  davs  of  each  week. 
Receipts  (Monday  to  Wednesday,  in- 
clusive) were  over  nineteen  thousand  tubs 
in  excess  of  the  previous  week.  In  making 
the  comparison  it  is  well  to  remember  that 
the  previous  week  contained  a  holiday  and 
also  that  the  heavier  receipts  were  caused 
in  part  by  a  heavier  inter-market  move- 
ment of  butter,  especially  storage.  When 
fresh  stocks  became  less  readily  available 
and  it  was  expected  that  they  would  become 
more  so,  many  of  the  buvers  turned  to 
storage  which  could  be  had  at  attractive 
prices,  as  for  some  time  holders  have  been 
anxious  to  reduce  their  stocks. 

Good  Movement  of  Storage  Goods 
Last  year  at  this  time  the  movement  of 
storage  Butter  was  very  heavy  and  where 
during  the  previous  week  of  this  year 
(Friday  to  Tuesday,  inclusive)  withdrawals 
were  comparatively  lighter,  some  operators 
became  somewhat  alarmed  but  as  the  week 
progressed  their  alarm  proved  unfounded. 
Withdrawals  during  the  week  were  good, 
amounting  to  over  three  quarters  of  a 
million  pounds  more  than  the  previous 
week.  However,  they  were  lighter  than  the 
same  period  last  year  by  over  eight  hundred 
thousand  pounds  but  when  it  is  remembered 
that  the  total  stocks  are  lighter  than  a  year 
ago  this  fact  is  not  particularly  weakening. 
Fresh  Centralized  Very  Scarce 
One  of  the  outstanding  features  of  the 
week's  markets  was  the  exceptionally  light 
supply  of  fresh  centralized.  There  was  no 
accumulation  of  any  of  the  grades  but  the 
supply  of  fresh  centralized  was  so  light 
that  the  regular  buyers  of  this  class  of  but- 
ter had  difficulty  in  supplying  their  needs. 
The  price  of  centralized  was  kept  so  high 
at  Chicago  that  the  current  prices  at  the 
other  markets  failed  to  attract  shippers 
and  yet  Chicago  did  not  get  more  than 
could  be  quickly  moved.  At  all  the  mark- 
ets fresh  cars  of  centralized  were  cleaned 
up  almost  on  arrival  and  many  cars  were 
sold  while  they  were  still  in  transit.  The 


result  was  a  gradual  reduction  in  the  spread 
between  the  price  of  90  score  and  the  price 
of  90  score  centralized. 

Some  ^Speculation    as    to    Future  of 
Markets 

Many  of  the  operators  contend  that 
when  the  effects  of  the  recent  severe  weath- 
er have  passed,  receipts  will  be  heavier  and 
the  markets  correspondingly  easier,  while 
others  hold  that  the  accumulations  at 
shipping  points  and  enroute  to  the  markets 
will  be  gradually  absorbed  without  a 
noticeable  effect  on  the  condition  of  the 
markets.  The  bad  weather  has  checked 
the  movement  of  butter  to  the  markets  to 
some  extent  and  undoubtedly  has  reduced 
the  production  in  some  sections  but  on  the 
other  hand  buying  has  been  a  little  heavier 
than  normal  because  buyers  took  more 
than  daily  needs.  The  question  is:  Will 
demand  continue  active  enough  to  absorb 
the  delayed  goods  without  effecting  prices. 
According  to  the  report  of  The  American 
Creamery  Butter  Manufacturers  Associa- 
tion dated  February  25th.  the  make  is  still 
on  the  increase,  showing  an  increase  over 
last  year  of  18.2  per  cent  and  an  increase 
over  the  week  before  of  2.8  per  cent.  This 
covers  a  period  previous  to  the  storms  and  it 
may  be  the  report  for  the  next  week  will 
not  show  such  a  heavy  make. 

Chicago  Easier  and  Close 

All  markets  closed  firm  except  Chicago 
where  stocks  were  slightly  larger  than  the 
demand  and  as  a  result  the  market,  was 
slightly  easier.  The  undertone  of  all  the 
markets  was  nervous  and  any  indication  of 
heavier  supplies  or  lighter  demand  has  an 
immediate  bearish  influence  while  a  con- 
tinuance of  short  supplies  had  the  opposite 
effect. 

II.  C.  TAYLOB 

Chief  of  Bureau. 
R.  MAYXARD  PETERSON. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price  Current). 

Higher  Extras  Firsts 
than  Ex.  92  Score  90-91 
Mon.,  Feb.  27. . 37  (5  37  '.  36{  (5.365  34  5  (a 36 
Tues.,  Feb.  28.. 37  5  ©38  37  3.5  («36i 
Wed..  Mar.  1.  .385  ©39  38  36(337} 
Thu.,  Mar.  2.  .385  ©39  38  36(5375 
Fri.,  Mar.  3.  .385  (a  39  37'  (538  36  (537} 
Sat..     Mar.  4  .  .381  &  39  37J  (5  38     36(5  37 


Friday.  March  3 — 
Creamery — 

Higher  scoring  than  extras  38}  (5  39 

Extras.  (92  score)  '  37 J  ©38 

Firsts.  (90  to  91  score)  36  (a37!. 

Firsts,  (88  to  89  score)  34  ©35 

Seconds.  (83  to  87  score)  30}  (533  J 

Lower  grades  28  ©30 

Centralized,  cars,  91  score  @.  .  . 

Centralized,  cars,  90  score  36   @.  .  . 

Centralized,  cars,  89  score  34}  ©35 

Centralized,  cars,  88  score  335  ("34 

Centralized,  cars.  84  to  87  score.  .30    (</ 33 

Unsalted,  higher  than  extras  40'  (5  41 

Unsalted,  extras  (92  score)  30  (5,40 

Unsalted,  firsts,  (90  ©91  score)  .  .  .  37  ©38} 
Unsalted.  firsts.  (88  ©89  score) .  .  .  35  ©36 

Vnsalted,  seconds  32   (5  34 

I  nsalted.  lower  grades  29  ©31 

Held  or  storage,  high  scoring  @.  .  . 

Held,  or  storage,  extras  33  ©34 

Held  or  storage,  firsts  30  (5  32} 

Held  or  storage,  seconds  27  J  (a  29 ) 

Held  or  storage,  lower  grades  25  ©27 

Held,  unsalted,  high  scoring  @.  .  . 

Held,  unsalted.  extras  34  ©35 

Held,  unsalted,  firsts  31  ©33} 

Held,  unsalted.  seconds  28  ©30 

Danish,  casks,  duty  paid  37  5  ©38 

New  Zealand,  fresh,  boxes,  duty 

paid  35  ©36} 


Argentine,  fresh,  boxes,  duty  paid  30  ©32 
Australian,  fresh,  boxes,  duty  paid  34  ©36 


CHICAGO  BUTTER  AXD  CHEESE 
(From  Daily  Trade  Bulletin) 


Extras       Firsts  Cent 
92  Score    91  Score  90-C.L. 
Mon.,  Feb.  27..       365  35}  35 

Tues.,  Feb.  28..       36}  35}  35  j 

Wed.,  Mar.  1.  .       37  36  35} 

Thu.,  Mar.  2.  .       37  36  353 

Fri.,  Mar.  3.  .36}  ©37  36  351 
Sat.,     Mar.  4.  .36}  ©36}      36  35} 

Creamery  Exrras  (92  scores)  36  5  ("36; 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines  (5  36 

Firsts  (88  to  90  scores)  32  ©35 

Seconds  (83  to  87  scores)  29   (5  31 

Centralized —  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh  ©35} 

89  scores  ©34} 

Cheese 

Cheddars  ©18} 

Twins  ©18} 

White  ©18} 

Daisies,  double  19  i  ©19} 

Singles  19}  ©19} 

Long  Horns  21}  ©22 

Young  Americas  19}  ©20 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  229 — First-class  operator  with  cen- 
traiizer  experience  wanted  at  once  by  pri- 
vate concern  in  city  of  10.000.  Northern 
Minnesota.  A  growing  business  with  ex- 
cellent chances  for  a  hustler.  Right  man 
can  buy  stock  in  company. 

No.  230 — Operator  and  manager  wanted 
by  co-operative  creamery  at  once.  1921 
make  about  135.000  pounds  of  butter. 
Central  Minnesota,  town  of  175,  on  railroad. 

No.  231 — Operator  wanted  April  1st  by 
co-operative  creamery.  114,000  pounds 
of  butter  in  1921,  good  chance  for  large 
increase.  Well  equipped  plant.  Northern 
Minnesota,  town  of  325,  high  school,  four 
churches. 

No.  232 — Operator  wanted  by  April  1st 
for  private  creamery.  Must  be  able  to  do 
secretary  work.   Northern  Minnesota,  town 

of  125. 


Squares  ©21} 

Swiss,  block  23  ©23} 

Winter  mak-  20  ©21 

Limburger,  1  lb  ©25 

2  lbs  ©24 

Brick,  fancy  16}  ©17 

Poor  sells  at  a  sharp  discount. 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Feb.  27  35 

Tues.,  Feb.  28  35 

Wed.,  Marchl  35 

Thu.,  March  2  35 

Fri.,     March  3  35 

Sat.,    March  4  35 


BOSTON  BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash    Firsts  Spruce 

Mon.,  Feb.  27  36    33  ©35    36   ©36  '. 

Tues.,  Feb.  28  36}  33  (a3.5J  36'.  @37 

Wed.,  Marchl  37     33  ©36     37  ©37} 

Thu..    March  2  37'.  34  («  36     37'.  ("3s 

Fri.,     March  3  37}  34  ©36    37}  ©38 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List) 

Extras  Ex  Fsts  Fsts. 
92  score  91  score  88-90 


Mon. 

Feb.  27 

.  37} 

35 

32  ©34 

Wed. 

March  1 

38 1 

37 

34  (<i  36 

Thu., 

March  2.  . 

38} 

37 

34  ©36 

Fri., 

March  3  . 

38} 

37 

34  ©36 

WISCONSIN7  CHEESE  EXCHANGE 
Plymouth.  Wis.,  Feb.  27. — On  the  Wis- 
consin Cheese  Exchange  today,  the  ruling 
prices  were:  Twins.  17c,  longhorns  18}c, 
daisies  18 }c,  double  daisies  18  }c. — A.  C. 
Erbstoeszer,  Auctioneer. 
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EN  YARD  &  GODLE  Y,  Inc. 
iSS  Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET.  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better.  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Churn  Man  Wanted — Churn  man 
wanted  to  run  three  churns.  Good  wages 
and  steady  job  for  the  right  man.  Apply 
at  the  Worthington  Creamery  &  Produce 
Co.,  Worthington,  Minn.  3-15 


Position  Filled — The  position  of  tester, 
advertised  under  blind  address  No.  2852, 
has  been  filled.  3-8 


We  Want  A  First-Class  Ice  Cream 
Maker  to  begin  April  1st.  1922.  Minne- 
sota Products  Co..  Fergus  Falls,  Minn.  3-8 


Helper  Wanted  At  Once — One  who  has 
had  some  experience  in  creamery  work, 
also  testing  license,  year  around  position; 
state  wages  expected  in  first  letter.  Ad- 
dress George  A.  Dahl,  Ada.  Minn.     ,  3-15 


Wanted  At  Once — Assistant  butter- 
maker  during  summer  months.  State  ex- 
perience and  wages  expected  in  first  letter: 
must  be  able  to  test.  Address  Rock  Valley 
Creamery  Co..  Rock  Valley,  la.  3-8 


Wanted  At  Once — A  helper,  state 
wages  expected  in  first  letter.  Address  R. 
H.  Dannheim.  Good  Thunder,  Minn.  3-8 


Wanted  Assistant  Butterxnaker  April 
1st,  one  who  has  had  one  or  more  year's 
experience,  and  not  afraid  of  worn.  State 
experience,  and  salary  wanted  in  first  letter. 
Western  Creamer v  Co.,  Sidney,  Montana. 

3-15 


Assistant  Wanted  with  about  two 
vears'  experience;  one  that  can  handle  all 
ends:  creamery  modern;  make  400,000 
pounds  per  year;  wages  $75.00  month.  State 
age  in  first  letter.  W.  F.  Schuelke,  Wat- 
kins,  Minn.  3-15 


Wanted — A  position  as  assistant  in 
creamery;  I  have  experience,  have  taken 
the  1921  dairy  course  at  the  Minnesota 
University,  and  I  also  hold  a  testing  and 
engineer's  license;  can  furnish  recommenda- 
tions as  to  my  ability  upon  request.  Ad- 
dress 2839,  Dairv  Record,  St.  Paul.  Minn. 

3-1 


Position  Wanted  as  helper  or  second 
man  in  a  good  up-to-date  creamery,  by 
a  willing  worker  of  good  habits;  having 
testing  license  and  good  experience  tinder 
good  operator,  also  dairy  school  course. 
Joe  SKolicky,  Beroun,  Minn.  3-8 


Position  Wanted  as  assistant  butter- 
maker  in  an  up-to-date  creamery;  have 
experience  in  creamery  here,  can  handle 
all  ends;  state  wages  in  first  letter.  A.  E. 
Lorge,  Watkins,  Minn.  3-8 


Sober  and  Industrious  working  man; 
inexperienced:  wants  job  as  helper  in 
creamery  where  buttermaking  can  be 
learned.  Address  W.  M.  Jessup,  Glenn 
Hotel,  Willow  River,  Minn.  3-15 


Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight;  best  of  refer- 
ences; business  college  graduate.  Address 
2860.  Dairy  Record,  St.  Paul,  Minn  4-12 


Position  Wanted  as  helper  in  some  good 
co-operative  creamery;  have  some  exper- 
ience, good  habits  and  willing  worker; 
state  salary  in  first  letter.  Ed  Skolickv, 
Beroun,  Minn.  3-15 


Position  Wanted  as  assistant  butter- 
maker;  have  experience;  testing  license;  can 
come  at  once,  also  can  furnish  reference; 
state  wages  in  first  letter.  Address  Chas. 
Schwartz,  Box  12,  Callaway,  Minn.  3-22 


Position  Wanted  as  assistant  butter- 
maker;  have  experience  and  a  Dairy  School 
course;  can  come  at  onec;  also  can  furnish 
reference.    Herman  Moltrud,  Fertile,  Minn. 

3-8 


Position  Wanted  as  assistant  butter- 
maker;  have  expe  ience;  attended  1920 
Dairy  Short  Course,  age  25,  have  boiler 
and  testing  license;  can  come  after  April 
1st.  Write  2866,  Dairy  Record.  St.  Paul. 
Minn.  3-15 


Position  Wanted  as  assistant  butter- 
maker;  am  Dane:  have  experience  in  Den- 
mark and  in  this  country;  can  come  at  once. 
Address  2861,  Dairy  Record,  St.  Paul, 
Minn.  3-15 


Position  Wanted  as  assistant;  am  22 
years  of  age  and  have  experience;  can  come 
at  once.  Address  2862.  Dairy  Record,  St. 
Paul,  Minn.  :5-15 


One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Electric  Motors  bought,  6old,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — One  Disbrow  gearless  churn 
in  good  condition;  a  bargain.  Address 
Kwick  Mfg.  Co..  Owatonna,  Minn.  2-15tf 

For  Sale — 100-gallon  Haugdahl  Starter 
Can  in  fine  condition;  price,  $65.00.  Gran- 
ite City  Creamery  Co.,  26  Sixth  Ave.  So., 
St.  Cloud,  Minn.  3-8 


For  Sale — Small  ice  cream  outfit;  good 
shape.  Cash  price  $250.00.  For  descrip- 
tion address  Wessington  Springs  creamery, 
Wessington  Springs,  S.  D.  3-22 


Wanted — To  buy  one  50-gallon  starter 
can;  must  be  in  good  condition.  E.  N. 
Johnson,  Route  1,  Clear  Lake,  Minn.  3-8 


Wanted — 20  or  30-Gallon  Starter  Can 
must  be  in  good  condition  and  priced  right 
for  cash.  George  Creamery  Co.,  George, 
Iowa.  3-8 


For  Sale — One  No.  5  Perfection  churn 
in  A  No.  1  condition;  reason  for  selling  too 
small  for  our  make,  $100.00  takes  it. 
Farmers  Co-operative  Creamery  Associa- 
tion, Watkins,  Minn.  3-15 


Wanted — Eight  or  ten-horse  power 
steam  engine,  upright  preferred.  Address 
G.  A.  Tuman,  Clara  City,  Minn.  3-8 


Wanted  Second  Hand  Creasy  ice 
breaker,  not  less  than  three  ton  an  hour; 
also  Fridav  butter  printer.  Address  M.  M. 
Walter,  River  Falls,  Wis.  3-15 


Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  3-29 


We  Have  a  Surplus  of  ten-gallon  ship- 
ping cans,  and  offer  for  sale  all  or  part  of 
250  lot;  these  are  not  discarded  cans — 
every  one  guaranteed  in  good  serviceable 
condition.  Address  2859,  Dairy  Record, 
St.  Paul,  Minn.  3-15 


For  Sale — 600-gallon  Jensen  second-hand 
ripener,  2  inch  coil,  32  inch  diameter;  No.  7 
Perfection  churn;  Capper  paraffiner;  all  in 
good  condition.  Address  2864,  Dairy 
Record,  St.  Paul,  Minn.  3-15 


g\isincssQ\ai\ces 


Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river:  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650:  you  wili 
say  it  is  a  bargain.  Address  2826,  Dairv 
Record,  St.  Paul,  Minn.  l-25tf 


For  Rent — Creamery  fully  equipped  for 
term  of  one  year  or  longer  ;  possession  can  be 
given  April  1st.  Stacy  Farmers'  Creamery 
Company.  Stacy,  Minn.  3-15 

Wanted  to  Buy  or  rent  creamery,  by 
experienced  creamery  man.  Address  2858, 
Dairy  Record,  St.  Paul,  Minn.  3-8 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 


For  Sale  or  Rent — Creamery  in  good 
condition  in  good  dairying  section  in  North- 
western Minnesota;  will  sell  on  easy  terms 
or  will  rent.  First  State  Bank,  Syre, 
Minn.  3-15 


For  Sale — Cheap  creamery,  best  dairy 
country  in  North  Dakota,  best  chance  for 
ice  cream,  good  water,  snap  for  right  party; 
large  territory.  Address  2865,  Dairy 
Record,  St.  Paul,  Minn.  3-15 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
food  reason  for  selling:  price  reasonable; 
act  quick:  this  is  a  bargain.  Address 
2815.  Dairy  Record,  St.  Paul,  Minn. 
 12-28tf 


For  Sale — Good  South  Dakota  creamery 
and  produce  business,  or  will  sell  machinery 
and  rent  building  to  responsible  party. 
Will  take  about  $4,000  to  handle.  For  full 
particulars  address  2863,  Dairy  Record.  St. 
Paul,  Minn.  3-22. 


Wanted  Young  Man  with  some  cream- 
ery experience  to  invest  $2,000.00  in  a 
modern  ice  cream  plant  also  making  butter 
and  dealing  in  milk,  located  in  a  growing 
town  of  5,000  population,  excellent  rail- 
road shipping  facilities.  Established  over  a 
year  and  making  monev.  Address  2867. 
Dairy  Record,  St.  Paul,  Minn.  3-15 


Plainview,  Neb.— P.  C.  Tuttle  will 
open  a  cream  and  egg  station  here. 
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333  Greenwich  Street,  NEW  YORK 
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G.  A.  Biddle,  St.  Paul,  Minn.,  is 
now  with  the  creamery  at  Gregory, 
S.  D. 

C.  S.  Childs,  representing  Chicago 
Chemical  Co.,  manufacturers  of  Col- 
line  boiler  compound,  was  in  St.  Paul 
last  week. 

J.  W.  Brierley,  Eckert,  Colo.,  has 
purchased  an  interest  in  the  crearuery 
at  Delta,  that  state,  and  will  remove 
to  that  place. 

Herman  C.  Marquet,  who  recently 
took  charge  of  the  North  Kingston 
creamery,  near  Kimball,  Minn.,  was 
in  St.  Paul  last  week. 

Sigvert  Erlandson.  Bay  City,  Wis., 
has  taken  charge  of  the  Lawton 
creamery  at  Ellsworth,  that  state,  a 
position  he  formerly  held. 

Herman  A  Siefort,  Nelson.  Wis., 
has  accepted  his  former  position  as 
assistant  in  the  Waterville  creamery 
at  Arkansaw,  that  state,  for  the  sum- 
mer 


Are  You  Making  Paraffine  Butter? 

Wo  have  tasted  some  of  the  ;iIm>vii  brand,  made  from  aoripGlied 
'■ream,  that  some  of  our  buller  judges  would  if  they  were  blind- 
folded, jud?e  for  oleo. 


Is  there  any  reason  why  we  should  try  to  make  people  eat 
such,  when  we  from  the  same  eream.  ripened  with  a  irood  starter. 
Can  produce  a  higher  scoring  butter  with  a  fine  aroma!* 

For  the  love  of  Mike,  put  some  pep  into  your  butter  or  people 
will  not  know  when  they  are  eating  butter  or  a  substitute. 

You  can  have  the  real  line  Lactic  acid  aroma  in  your  butter, 
if  you  use  the  best  of  all  starter  cultures — 

The  FLORA  DANECA 
Only  by  Albert  Andersen,  Erskine,  Minn. 
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THE  HOUSE  OF  SERVICE 
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EAD  IN  GGS- BUTTER     O  O 

EWIS  EGBERT  &  O 

151  READE  STREET,  NEW  YORK 


ERVICE 

ONS 


ReA\r?2ZeMu™™  191  Kt,  AL,1,J  *"K«-      Western  Representative: 

Pr^nVnat^bank    BUTTER  and  EGGS  Georg£i&a1is1.MLnt:N  E- 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids.  <^ 
Make  a  trial  shipment  and  state  price  you  desire. 


CONVENTIONS.MEETINGS. 
I  SCORING  CONTESTS.ETC^ 


North  Dakota  Dairymen's  Associa- 
tion— Annual  Convention.  Minot.  March 
7th  to  9th.    R.  F.  Flint.  Bismarck.  Sec'y. 

South  Dakota  State  Dairy  Associa- 
tion— Annual  convention.  Huron.  March 
29-30.    A.  P.  Ryger,  secretary.  Brookings. 

S.  D. 


F.  H.  Harms  has  resigned  his  posi- 
tion with  the  creamery  at  Tripoli, 
la.,  to  take  charge  of  the  creamery  at 
Oehvein,  that  state,  at  an  increased 
salary  and  other  advantages. 

Among  the  creamery  folks  who  have 
changed  their  address  the  past  week 
are:  Chris  L.  Madson,  Ames,  la.,  to 
Floodwood,  Minn.;  Frank  Heitman. 
Boyden  to  Ames,  la.;  P.  A.  Vander- 
hoek,  St.  Paul,  to  Arlington,  Minn.: 
Chas.  W.  fShanon,  Oakes  to  New 
Roekford.  N.  D.;  Fred  J.  Wagner. 
Elcho.  Wis.,  to  Rapid  River,  Mich.; 
J.  R.  Bushey,  Palmyra  to  Milwaukee. 
Wis.;  C.  J.  Walle,  Nevada  to  Boone. 
Ia.;  E.  C.  Russell,  Blythedale,  to 
Albany,  Mo. 


Randolph,  Neb.- — Art  Sullivan  of 
Plainview  has  bought  a  produce  house 
at  this  place. 

Pine  City,  Minn. — At  the  annual 
meeting  of  the  Pine  County  Co- 
operative Creamery  Association,  there 
were  three  directors  elected.  George 
E.  Kirk  and  A.  W.  Star  were  re- 
elected. Frank  Drimmel  was  elected 
to  succeed  Ira  C.  Holt. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  -•  Creameries  and  Milk  Pro- 
ducts Cos.  Audi'  Systems  and  laconic  Tax  Service 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y  Duns'  & 
Bradstreet's,  DairyRecord. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 
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REVIEW    OF    CONDITIONS  IN 
THE  DAIRY  INDUSTRY 


By  Walter  L.  Cherry,  President  J. 
G.  Cherry  Company. 

Everybody  knows,  of  course,  that 
the  dairy  industry,  in  all  of  its  branch- 
es, had  to  go  through  its  period  of 
liquidation  the  same  as  all  other  lines 
of  business.  Most  of  this  liquidation 
came  during  the  year  1921,  but  I  be- 
lieve now  that  the  industry  is  thor- 
oughly liquidated  and  that  business 
along  dairy  lines  is  on  the  upward 
trend. 

I  believe  that  our  own  business  is  a 
barometer  of  general  conditions  in  the 
dairy  field.  In  periods  of  depression 
naturally  our  business  falls  off  quite 
heavily  and  as  business  improves  the 
demand  for  our  products  increases 
correspondingly.  Based  on  this  as- 
sumption I  would  say  that  conditions 
in  the  dairy  field  are  improving  ma- 
terially, since  we  are  receiving  very 
liberal  orders  for  dairy  equipment. 
Business  seems  to  be  equally  good  in 
the  various  branches  of  the  industry 
including  creameries,  ice  cream  plants 
and  market  milk  plants. 

The  farmer  finds  that  through  the 
medium  of  a  dairy  herd  he  can  get  a 
very  good  price  for  the  yield  of  his 
farm  even  when  prices  of  grains  is  on  a 
very  low  basis  indeed. 

I  was  told  only  recently  about  a 
farmer  who  had  been  a  very  success- 
ful stock  feeder  but  who  lost  consider- 
able sums  during  the  past  two  years. 
This  man  sold  off  his  beef  cattle  and 
invested  in  a  herd  of  good  grade  dairy 
cattle  and  found  that  returns  from  his 
dairy  herd  were  paying  him  a  very 
satisfactory  profit  where  the  beef 
herd  had  netted  him  a  considerable 
loss.  This  man  stated  that  even  con- 
sidering the  reduced  price  on  butter- 
fat  he  was  entirely  satisfied  with  re- 
turns from  his  dairy  herd. 

Encourage  National  Dairy 
Council 

I  was  told  the  other  day  by  a  man- 
ufacturer of  oleomargarine  that  his 
business  was  suffering  severely  be- 
cause of  reduced  price  on  butter.  This 
indicates  that  the  consumption  of 
oleomargarine  falls  off  heavily  when 
the  price  of  butter  comes  down  to  a 
point  where  it  is  within  the  reach  of 
the  masses.  It  would  seem,  therefore, 
that  we  have  an  ample  market  to 
absorb  dairy  products  at  prices  which 
will  net  a  good  and  satisfactory  return 
to  the  man  on  the  farm. 

This,  I  think,  is  a  very  healthy 
condition  and  I  am  convinced  that  the 
future  holds  forth  very  good  business 
prospects  to  all  branches  of  the  dairy 
industry. 

I  want  to  say  in  this  connection  that 
I  believe  the  National  Dairy  Council 
has  done  most  excellent  work  durmg 
the  past  year  or  two  in  stimulating 


HEEN  ISSUES  STATEMENT 


Denies  Opposition  to  Co-operative 
Marketing. 


The  Minnesota  Dairy  and  Food 
Department  on  March  8th  issued 
the  following  statement  to  the  public 
press : 

"In  a  statement  made  today  by 
Commissioner  Chris  Heen,  he  declares 
that  he  is  not,  nor  has  he  ever  been, 
opposed  to  co-operative  marketing, 
and  has  been  identified  with  co- 
operative marketing  and  co-operative 
associations  for  twenty  years;  that  he 
has  never  refused  co-operation  with 
any  state  department  when  honest 
co-operation  was  sought;  that  he  was 
the  first  man  in  Minnesota  to  take 
up  the  matter  of  exempting  the  co- 
operative creameries  of  Minnesota 
from  the  income  tax;  that  he  is  not 
and  never  has  been  opposed  to  the 
Minnesota  Co-operative  Creameries, 
Inc.,  but  that  he  is  opposed  to  Section 
3  of  the  contract  that  provides  for 
the  control  and  management  of  the 
co-operative  creameries  by  the  direc- 
tors of  the  association,  thereby  elim- 
inating the  local  board  of  managers; 
and  that  he  is  further  opposed  to  the 
excessive  cost  to  the  creameries  of 
over  a  half  million  dollars,  which  will 
be  assessed  the  co-operative  cream- 
eries based  on  present  butterfat  pro- 
duction and  based  on  the  terms  of  the 
contract.  And  that  he  is  of  the 
opinion  that  the  association  can  not 
render  service  to  the  co-operative 
creameries  commensurate  with  the 
assessment  and  by  reason  of  this 
excessive  cost  to  the  producers  of 
maintaining  the  association,  the  price 
of  butterfat  to  the  producer  and  the 
cost  to  the  consumer." 

His  views,  Mr.  Heen  stated,  have 
been  garnered  from  the  numerous 
leading  co-operative  creameries  that 
he  has  come  in  contact  with  during 
his  official  tenure  of  office.  Many  of 
these  leading  creameries  can  not 
endorse  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  as  it  is 
now  functioning,  as  the  proper  solu- 
tion of  the  creamery  man's  economic 
difficulties. 

Statement  by  H.  D.  Meyer,  Sec'y 
Secretary    H.    D.    Meyer   of  the 
department  issued  the  following  state- 
ment : 

"The  charge  that  Commissioner 
Heen  is  opposed  to  the  best  interests 
of  the  co-operative  organizations  is  so 
absolutely  ridiculous  that  a  defensive 
statement  from  me  seems  superfluous. 
He  has  given  twenty  years  of  his  life 
to  this  work,  and  without  thought  of 

(Concluded  on  Pa^e  33) 


consumption  of  dairy  products  and  I 
believe  that  the  activities  of  this  or- 
ganization should  be  encouraged  by 
all  branches  of  the  dairy  industry. 


MINNESOTA  CO-OPERATIVE 
CREAMERIES' 
ASSOCIATION,  INC. 


Holds  Very  Harmonious  Annual 
Meeting. 


Asks  Investigation  of  Commission- 
er Heen's  Office — Condemns 
Attitude  of  Dairy  Record. 


Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  held  its  first 
annual  meeting  last  week,  March 
7th,  at  the  Ryan  Hotel,  St.  Paul. 
The  meeting  was  well  attended  by 
creamery  officers  and  was  most  har- 
monious throughout,  there  being  no 
division  in  votes  on  any  motion  before 
the  meeting. 

The  association  has  304  members 
among  the  co-operative  creameries  in 
the  state,  and  they  were  well  repre- 
sented. Other  creameries,  not  mem- 
bers, were  also  represented.  The 
absence  of  discussions  from  the  floor 
on  association  business  indicated  en- 
tire satisfaction  with  the  progress 
made  so  far  and  confidence  in  the 
future. 

The  action  which  attracted  most 
attention  was  a  resolution  demanding 
the  removal  of  Chris  Heen,  Osakis, 
from  the  office  of  dairy  and  food 
commissioner.  As  given  to  the  papers 
it  reads: 

Resolution  Against  Heen 

"Be  It  Resolved,  That  in  view  of 
the  facts  disclosed  at  this  meeting, 
viz.:  that  the  state  dairy  and  food 
commissioner,  Chris  Heen,  and  his 
associates  are  using  their  official  con- 
nection to  hinder  and  hamper  pro- 
gress of  co-operative  marketing  for 
the  farmers  of  the  State  of  Minne- 
sota, we  at  this  time  express  our  con- 
demnation of  the  action  of  Mr.  Heen 
and  his  associates  and  urge  that  our 
Governor  investigate  these  charges, 
and  if  found  as  stated  above,  we  urge 
that  the  Governor  appoint  a  man  as 
state  dairy  and  food  commissioner 
who  can  and  will  work  in  harmony 
with  the  other  departments  of  the 
state  and  in  the  best  interests  of  co- 
operative marketing." 

The  resolution  was  offered  by 
Secretary  John  Brandt,  Litchfield, 
at  the  forenoon  session,  after  a  speech 
in  which  Mr.  Brandt  denounced  the 
Commissioner  and  Inspector  J.  T. 
McCarthy,  and  also  the  attitude  of 
The  Dairy  Record,  J.  L.  Crump  and 
H.  Sandholt,  of  the  paper,  and  James 
Sorenson,  secretary  of  Minnesota 
Creamery  Operator's  and  Managers' 
Association.  The  resolution  met  with 
an  emphatic  second  from  W.  F. 
Schilling,  Northfield,  president  of 
the  Twin  City  Milk  Producers'  As- 
sociation, who  expressed  the  belief 
that  the  new  association  will  be  the 

(Continued  on  Page  281 
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A  STATEMENT 
The  board  of  directors  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Association  held  a  meeting  at 
the  association  office  in  St.  Paul  March  10th.  All  mem- 
bers were  present,  viz.:  M.  Sorensen,  Pelican  Rapids; 
M.  E.  Gardner,  Waseca;  Alexander  Johnson,  Lafayette; 
Albert  Andersen,  Erskine;  H.  Sandholt,  St.  Paul.  State 
Secretary  James  Sorenson  acted  as  secretary  of  the 
meeting.  The  following  resolutions  were  adopted  unan- 
imously: 

In  view  of  the  manner  in  which  the  Minnesota  Co- 
operative Creameries'  Association,  Inc.,  at  its  first  annual 
meeting  on  March  7th  saw  fit  to  express  its  disapproval 
of  the  attitude  of  The  Dairy  Record,  a  publication  owned 
by  the  Minnesota  Creamery  Operators'  and  Managers' 
Association,  on  matters  relating  to  the  Minnesota  Co- 
operative Creameries'  Association — an  attitude  dictated 
solely  by  what  the  paper  considers  to  be  to  the  best 
interest  of  the  co-operative  creameries  themselves,  the 
paper  in  this  as  in  all  other  matters  only  continuing  a 
policy  of  over  twenty  years  of  championing  the  cause  of 
the  co-operative  creameries — be  it 

Resolved,  That  we  regret  the  inability  of  the  Minne- 
sota Co-operative  Creameries'  Association,  Inc.,  to  accept 
this  attitude  of  our  paper  in  the  same  good  faith  in  which 
it  was  taken,  and  that  in  order  to  clear  up  further  mis- 
understandings on  the  part  of  that  association  with  our 
publication  and  with  our  members,  many  of  Avhom  occupy 
responsible  positions  in  the  creameries  that  are  stock- 
holders in  that  association,  and  in  order  that  the  Minne- 
sota Creamery  Operators'  and  Managers'  Association  do 
its  full  share  to  promote  the  harmony  necessary  to  con- 
tinued prosperity  of  the  co-operative  creameries  and  to 
avoid  needless  irritations,  be  it 

Resolved,  That  we  instruct  the  management  of  The 
Dairy  Record  that  in  the  general  conduct  of  the  paper, 
and  especially  in  publication  of  matters  relating  to  the 
Minnesota  Co-operative  Creameries'  Association,  Inc., 
it  avoid  placing  the  paper  in  an  attitude  which  may 
fairly  be  considered  hostile  to  said  association,  and  that 
it  treat  such  matters  in  that  same  spirit  which  now  for 
many  years  has  made  the  paper  a  strong  friend  of  the 
co-operative  creameries,  all  in  conformity  with  good 
trade  paper  practices  and  sound  management  of  this 
property  of  our  association. 

Be  It  Further  Resolved,  That  we  offer  the  Minnesota 
Co-operative  Creameries'  Association,  Inc.,  the  same 
support  and  co-operation  that  our  association  has  always 
been  proud  to  extend  and  maintain  with  all  movements 
for  the  benefit  of  the  co-operative  creameries  of  Minne- 
sota and  other  states. 


MR.  HEEN  AND  THE  CO-OPERATIVE 
CREAMERIES 

Dairy  and  Food  Commissioner  Chris  Heen,  of  Minne- 
sota, is  perhaps  a  more  typical  farmer  than  any  other  man 
who  has  occupied  that  office  in  the  past  twenty  years. 
With  the  exception  of  Mr.  Andrew  French,  he  is  the  only 
commissioner  during  that  time  whose  life  occupation  has 
been  farming.  He  has  been  and  is  yet  actively  engaged 
in  various  farmers'  co-operative  enterprises.  When 
appointed  commissioner  he  was  manager  of  the  co- 
operative creamery  at  Osakis.  in  which  community  he 
has  farmed  for  many  years.  The  co-operative  creamery 
idea  had  a  rocky  road  to  travel  in  Osakis  until  Mr.  Heen 
took  charge,  and  today  the  Osakis  creamery  is  one  of 
the  large  and  most  successful  ones  in  the  state.  For  years 
previous  to  his  becoming  dairy  and  food  commissioner 
he  took  an  active  part  in  all  movements  for  the  benefit  of 
all  the  co-operative  creameries  of  the  state,  and  since 
taking  office,  which  came  to  him  wholly  unsought,  he 
has  at  all  times  shown  himself  a  staunch  friend  of  the 
co-operative  creameries  and  has  gone  as  far  out  of  his 
way  to  promote  their  interests  as  the  laws  governing  his 
office  would  permit. 

Mr.  Heen  was  the  representative  of  the  co-operative 
creameries  and  lent  the  influence  of  his  office  to  the  fight 
against  the  use  of  cream  neutralizes  in  buttermaking, 
the  one  thing  which  has  enabled  cream  stations  to  thrive 
in  Minnesota,  constituting  a  competition  which  for  years 
handicapped  the  co-operative  creameries  in  their  efforts 
to  secure  the  right  quality  of  cream  for  the  making  of 
good  butter,  thus  causing  the  creamery  patrons  losses  of 
millions  of  dollars.  In  this  work  he  was  fighting  for  the 
same  right  and  principle  which  Air.  Roy  C.  Potts,  of 
the  United  States  Bureau  of  Markets,  in  his  reference 


Q  ut>  Z^oojuMLs  JLaztky^-taLs  euro  -on— 
v-i4u&-&L>  ynxz^/u^  JjIcLsnf'  nrriartut^f^ 
tAinJk.  tkjU^  k£*j7it'  ^-4  J*€£s  Jt-Htrru 


DISTRIBUTED  BY 


The  Creamery  Package  Mfg.  Company 

General  Offices:  61-67  W.  Kinzie  St.,  Chicago 

See  other  advertisement  for  list  of  sales  branches 
Prepared  in  the  Laboratories  of 

THE  NORTH  STAR  CHEMICAL  WORKS,  Lawrence,  Mass. 


Butter  is  sold  by  grade.    Buy  the  cream  by  grade. 
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to  the  Truth-In-Fabries  Bill  and  a  Truth-In-Butter  Bill 
in  his  address  in  St.  Paul  last  week  declared  to  be  one  of 
the  things  the  co-operative  creameries  should  strive  for. 
On  account  of  the  prominent  part  Mr.  Heen  took  in  this 
fight  to  protect  the  co-operative  creameries  and  promote 
their  interests,  the  centralizers  have  fought  him  at  every 
turn,  as  they  have  in  his  efforts  to  enforce  the  law  in 
regard  to  the  quality  of  cream  being  shipped  to  them  as 
well  as  to  other  creameries. 

We  believe  Mr.  Heen's  record  as  a  friend  and  promoter 
of  the  co-operative  creameries  and  of  dairying,  to  say 
nothing  of  his  sympathetic  understanding  of  the  creamery 
operator's  work,  entitles  him  to  a  fair  hearing  and  friendly 
consideration  by  all  creamery  and  dairy  men  of  the 
state,  now  that  the  Governor  has  been  asked  to  investi- 
gate an  alleged  opposition  on  his  part  to  co-operative 
marketing,  an  opposition  which  he  denies.  That  many 
of  the  creamery  and  dairy  men  for  the  same  reason  will 
protest  strongly  against  Mr.  Heen's  removal  from  office, 
is  a  foregone  conclusion. 


A  CHEERFUL  MESSAGE 
Comes  to  The  Dairy  Record.  A  letter  from  the 
wife  or  sister,  we  don't  know  which,  of  an  operator  of  a 
co-operative  creamery,  in  which  the  statement  is  made: 
"We  think  we  have  the  best  creamery  board .  in  the 
Northwest  to  work  for."  Such  message  is  a  credit  to  the 
writer,  to  the  creamery  board,  to  the  co-operative  cream- 
ery idea.  The  creamery  in  question  is  of  the  smaller 
kind,  but  somehow  the  letter  conjures  up  the  picture  of  a 
place  where  they  sing  at  the  work,  greet  everybody  with 
a  smile,  keep  things  up  in  good  shape,  do  not  count  the 
hours  and  make  progress  right  along.  If  that  creamery 
is  not  making  good  butter  today,  it  will  some  day,  if  it 
continues  to  have  the  best  creamery  board  in  the  North- 
west, and  those  in  charge  continue  to  feel  that  way  about 
their  board. 

All  top  notch  co-operative  creameries  have  "the  best 
creamery  board  in  the  Northwest,"  and  the  operator, 
to  do  his  best,  must  feel  that  way  about  it.  There  may 
be  members  on  that  board  that  do  not  always  act  as  if 
they  were  "the  best  in  the  Northwest,"  but  we  can  not 
always  be  of  one  mind  on  all  things,  and  the  actions  of  a 
creamery  board  are  the  results  of  composite  judgments. 
Also,  the  operator's  judgment  is  by  no  means  always 
the  best  one.  It  is  easy  for  the  operator  to  regard  his 
board  as  the  best  in  the  world,  if  it  always  gives  him  his 
way,  but  the  man  who  is  most  useful  to  his  creamery  is 
the  operator  who  makes  the  best  of  things,  even  when 
his  board  sits  on  him,  and  still  feels  it  to  be  the  best  in 
the  world. 

True  co-operation  is  not  my  way  or  your  way,  but 
keeping  myself  in  shape  so  that  others  can  work  with 
me.  Most  of  us,  even  when  working  for  a  co-operative 
enterprise,  forget  that  once  in  a  while  in  our  eagerness 
to  do  what  we  think  best  for  that  enterprise,  and  have 
to  put  ourselves  in  shape  over  and  over  again  till  it  becomes 
a  habit,  and  then  a  man  becomes  a  real  co-operator. 
When  a  whole  community,  a  whole  organization,  a  whole 
people,  gets  that  habit,  real  things  are  accomplished 
co-operatively.  And  with  the  creamery  operator  it  starts 
when  he  can  place  himself  in  the  frame  of  mind  that 
regards  his  creamery  board  as  the  best  in  the  state,  and 
the  board  regards  him  as  the  best  operator  for  their  cream- 
ery. It  takes  willingness  on  the  part  of  several  people 
to  accomplish  this,  and  it  is  not  always  possible  to  accom- 
plish it.  But  willingness  to  give  and  take,  when  persisted 
in  by  all  concerned,  will  eventually  bring  about  real 
co-operation  and  then  comes  the  cheerful  message  from 
the  operator:  "We  have  the  finest  creamery  board  in 
the  Northwest  to  work  for." 


Uncle  Sam 

Never  Lies! 

In  a  recent  test  made  by  the  Bu- 
reau of  Standards,  Washington,  D.  C. 
lino-felt  was  shown  to  have  a  smaller 
conductivity  than  cork-board.  In 
other  words  lino-felt  was  shown  to  be 
the  better  insulation. 

The  ordinary  cream  ripener  or 
pasteurizer  is  insulated  with  half  inch 
cork-board  while  the  Manning  is  in- 
sulated with  one  inch  lino-felt.  The 
Manning  has  better  insulation 
and  twice  as  much  of  it. 

That's  the  reason  why  the  Mann- 
ing Cream  Ripener  and  Pasteurizer 
has  the  greatest  holding  properties 
of  anv  coil  vat  on  the  market. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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other  to  some  extent  and  in  that  way 
keep  their  numbers  within  reasonable 
bounds.  In  regard  to  the  rest  of 
the  bunch  mentioned,  will  say  that 
I  can  see  some  hope  for  them." 


A  creamery  operator  sends  in  the 
following  answer  to  the  questions 
propounded  by  the  writer  in  these 
columns  in  the  February  22nd  issue: 

"We  won't  worry  a  bit.  We  will 
bunch  them  altogether — the  oleo- 
eating  farmer,  the  out-of-date  farmer 
with  the  scrub  cows,  the  farmer  whose 
aim  in  life  is  to  create  discord,  the 
scrub  creamery  board,  the  scrub 
buttermaker  and  the  lying  cream 
station  agent;  they  are  incurables, 
and  we  have  to  have  them  with  us. 
It  is  often  hard  to  see  the  reason  why 
so  many  undesirable  creatures  are 
put  in  the  world  and  why  they,  like 
the  horned  toad,  the  rattlesnake  and 
the  gila  monster,  are  permitted  to 
live,  unless  it  is  to  offset  by  contrast 
that  which  is  really  beautiful.  There 
is  some  consolation  in  the  fact  that 
these  undesirables  destroy  one  an- 


We  appreciate  the  above  letter  and 
the  suggestions  made,  but  we  espec- 
ially appreciate  the  charitable  and 
optimistic  attitude  of  the  fellow  who 
wrote  the  letter.  He  evidently  don't 
believe  in  spending  much  time  worry- 
ing about  the  fellow  who  is  a  drag  on 
the  community  and  society,  and  we 
guess  he  is  right.  The  world  will  go 
on,  and  progress  will  continue  in 
spite  of  these  drawbacks,  so  why 
worry? 

Another  letter  from  a  creamery 
operator  reads  as  follows: 

"I  would  like  to  know  how  much 
butter  one  man  should  be  able  to 
turn  out  in  a  week.  At  the  present 
I  am  making  seventy  tubs  a  week. 
We  have  150  patrons  and  new  ones 
coming  in  every  week.  I  pasteurize 
and  use  starter;  test  every  other  week, 
and  print  butter  for  the  home  trade. 


CREAM  ERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Da] ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 


Some  cream  is  shipped  in,  and  I  have 
to  wash  the  cans  before  they  are 
returned.  When  I  came  here,  I 
started  to  test  every  churning  and 
kept  a  daily  record,  but  had  to  quit, 
as  I  could  not  do  all  this  work  without 
help.  We  have  only  one  400-gallon 
ripener,  and  as  our  churn  is  small,  I 
have  to  make  nearly  twice  as  many 
churnings  as  I  would,  if  we  had  the 
proper  size  churn.  Because  of  lack 
of  vat  room,  I  have  had  to  ripen  much 
of  my  cream  in  the  churn  all  winter. 
I  make  three  churnings  every  other 
day,  and  work  from  early  morning  till 
about  six  o'clock  in  the  evening.  I 
have  asked  for  a  helper,  but  the  board 
of  directors  don't  seem  to  think  that  I 
need  any  help  yet.  They  evidently 
think  that  the  buttermaker  is  some 
sort  of  a  horse  and  can  do  an  unlimited 
amount  of  work.  I  will  appreciate 
hearing  from  you  through  The  Dairy 
Record." 

It  is  an  easy  matter  to  offer  advice, 
and  to  tell  the  operator  that  he  needs 
help,  but  what  good  does  it  do,  if 
his  board  of  directors  take  a  different 
view  of  the  matter.  It  is  not  so  easy 
to  say  how  much  butter  one  man 
should  be  able  to  turn  out,  as  local 
conditions  determine  very  largely 
how  much  work  one  man  can  do  in  a 
creamery.  It  is  evident  that  this 
operator  is  handicapped  because  of 
lack  of  equipment,  and  he  is  no  doubt 
doing  more  work  than  he  should, 
when  he  is  turning  out  seventy  tubs 
of  butter  a  week  under  such  condi- 
tions. Of  course,  if  he  is  unable  to 
show  his  board  of  directors  that  he 
ought  to  have  help,  he  can  only 
contiue  to  do  the  best  he  can,  or 
else  quit  the  job. 


We  would  suggest  this,  however, 
that  this  operator  should  inform  his 
board  of  directors  that  he  can  not  be 
responsible  for  high  moisture  in  his 
butter,  nor  can  he  avoid  losses  due 
to  low  moisture,  etc.,  or  keep  daily 
records  of  his  work,  when  he  is  worked 
beyond  his  limit.  There  is  no  doubt 
1  lint  while  the  operator  is  doing  two 
men's  work,  the  creamery  is  losing 
money  by  it,  and  a  creamery  can  not 
be  efficiently  operated  when  losses 
are  left  to  take  care  of  themselves. 


The  board  of  directors  of  our  most 
substantial  and  efficiently  operated 
creameries  have  long  ago  recognized 
the  necessity  of  having  sufficient  help 
in  the  creamery,  and  the  pennywise 
and  pound  foolish  policy  followed  by 
some  creamery  boards,  can  not  be 
continued  without  serious  conse- 
quences. 

Are  you  ready  for  the  flush?  If 
not,  we  suggest  that  right  now  is  a 
mighty  good  time  to  get  busy.  If 
any  new  equipment  is  needed,  it 
should  be  bought  and  installed  before 
the  rush.  This  is  also  a  good  time  to 
remind  the  patron  of  building  that 
milk  house,  or  installing  that  cooling 
tank;  he  will  find  that  such  equip- 
ment will  assist  him  in  producing 
good  cream  the  year  around. 

If  you  intend  to  grade  cream  this 
year,  we  believe  it  is  wise  to  get 
started  at  once,  as  you  will  find  it 
difficult  to  start  grading  during  the 
flush.  Grade  the  cream  and  not  the 
patrons,  if  you  expect  real  substantial 
results. 
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Are  YOU  Ready  for  Your  "FLUSH  SEASON?" 


Remember  in  years  past  it  has  been 
very  difficult  to  get  tubs.  This  year 
will  be  no  different  in  that  respect 
unless  it  will  be  more  difficult.  Indi- 
cations from  the  source  of  supply  of 
material  point  that  way. 

Order  now,  before  prices  advance. 
We  can  ship  promptly  and  at  a  price 
that  will  save  you  money. 

White  Ash  and  Spruce  Tubs 
Quality  the  Best 


Ash  or  Steel  Hoops 


North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


Your  Satisfaction  is  Our  Aim 


If  you  are  one  of  those  efficient  and  successful  creamery  managers 
who  doesn't  believe  in  waste — 

If  you  haven't  any  time  to  fool  away  on  delayed  returns  or 
incorrect  weights — 

If  you  want  to  give  your  shipments  to  some  firm  who  will  make 
their  returns  at  once,  give  you  correct  weights  and  a  price  that 
satisfies  the  most  exacting — 

Then  ship  to  us  and  see  what  our  24  hour  service  means.  This 
week  is  a  good  week  to  start. 


J.  H.  HOAR  &  CO. 

''The  House    With  a  Known  Reputation" 

174  West  South  Water  St.,       CHICAGO,  ILLINOIS 

REFERENCES  —  National  Produce    Bank;      Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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A  GOOD 
FIELD 

And  still  we  find  some  buttermakers 
who  do  not  deem  it  worth  while  to  pas- 
teurize the  cream  and  use  starter  so  as 
to  help  produce  and  control  the  flavor 
of  the  butter.  Some  seem  to  get  along 
fairly  well  following  such  old  time 
methods,  but  generally  speaking  they 
lose  money,  often  several  cents  per 
pound  by  their  old  fashioned  ideas  and 
refusal  to  adopt  methods  that  the  best 
men  of  the  vocation,  dairy  instructors, 
inspectors  and  other  men  who  are  in 
position  to  note  results,  long  ago  have 
learned  produce  the  best  butter. 

What  to  do  with  these  mossbacks  is 
a  conundrum.  They  are  a  detriment 
of  the  dairy  industry,  when  the  cream- 
eries lose  money  by  their  unprogres- 
siveness  and  inability.  Of  course,  the 
creameries  ought  to  fire  them,  but  the 
trouble  is  that  some  creamery  boards 
do  not  know  enough  about  the  butter- 
making  business  themselves  to  be  able 
to  judge  correctly  where  the  fault  lies. 

And  as  long  as  the  operator  himself 
does  not  explain  things  right,  but  mis- 
lead the  board  members  by  blaming 
the  butter  firms,  bad  market  condi- 
tions or  poor  cream,  etc.,  for  the  losses, 
how  is  the  board  going  to  tell? 

There  may  be  poor  butter  firms,  bad 
market  conditions,  poor  cream  and  all 
that,  but  we  happen  to  know  that  in 
most  cases  where  there  are  quality 
troubles  and  consequent  losses,  the 
main  cause  lies  in  the  inefficiency  of 
the  man  or  men  in  charge  of  the  cream- 
ery ;  for  there  are  reliable  firms  enough 
to  ship  to,  that  can  and  will  sell  the 
butter  at  top  market  quotations  if  the 
butter  is  of  good  quality — even  when 
market  conditions  are  bad — and  if  the 
cream  is  poor  there  is  a  way  or  ways  of 
obtaining  better  cream  by  paying  for 
good  cream  what  it  is  worth,  thus  en- 
couraging the  patrons  in  bringing  good 
cream  and  not  discouraging  them  in 
doing  so,  by  paying  the  same  price  for 
all  grades  of  cream  and  to  all  the  pa- 
trons regardless  of  quality  and  value. 

But  men  of  that  stamp,  who  do  not 
follow  up-to-date  methods  in  their  own 
work  are  disinterested  also  in  other 
respects,  so  they  are  not  in  favor  of 
going  to  the  trouble  of  grading  cream 
— and  so  it  goes  all  along,  or  rather 
DOWN  the  line  and  the  result  is 
trouble  and  losses. 

It  would  seem  to  us  that  the  Minne- 
sota Co-operative  Creameries'  As- 
sociation, if  properly  conducted,  has  a 
good  field  here  in  assisting  the  cream- 
eries to  ascertain  the  real  causes  for 
poor  butter  and  poor  results,  and  we 
believe  that  if  this  association  has 
practical  creamery  men  at  the  head 
and  would  concentrate  its  efforts  on 
improvement  of  quality  and  home  con- 
ditions, it  should  be  able  to  do  a  lot  of 
good. 

FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BALANCE  OF  TRADE  OF  THE 
UNITED  STATES  IN  DAIRY 
PRODUCTS,  1913-1921. 

Based  on  Department  of  Com- 
merce Reports.  Expressed  in 
Terms  of  Whole  Milk. 


Balance  of  Butter,   Cheese,  and 
Condensed  Milk,  Taken 
Separately. 


Year 
Ended 
June  30 

Butter 

Imports 

Exports 

Pounds 

Pounds 
50,556,807 

1914  

85,890,653 

1915  

129,251,262 
268,428,678 
552,536,964 
334,530,861 
525,779,457 

1916  

1917  

1918  

1919**  

1920**  

419.29o.17/ 

zzl,4/  0,0/  1 

1921**  

1913  

Cheese 
458,508,440 
620,698,920 

1914  

1915  

72,657,890 
129,737,640 
513,641.47(1 
344,916,730 

28,275,170 
2,975,940 

1916  

1917  

1918  

1919** 

1920** 

1921**  

150,944,330 

Co 

1913  

ndensed 

Milkz 

36.S69.685 
3,144,991 
9,305,595 
353,510,485 
599,364,492 
1,249,557,753 
2,089,180,437 
968,305,505 
702.642,882 

1914  

1915  

1916  

1917  

1918  

1919** 

1920** 

1921** 

'Including  evaporated. 
**Year  ended  December  31.  Change 
in  fiscal  year. 


Total  Balance  of  Butter,  Cheese, 
and  Condensed  Milk, 
Combined. 


Year"  Ended 

Imports 

Exports 

June  30,  '13 
June  30,  '14 
June  30,  '15 
June  30,  16' 
June  30,  '17 
June  30,  '18 
Dee.  31,  '19 
Dec.  31,  '20 
Dec.  31,  '21 

Pounds 
371,081,948 
703,444,633 

Pounds 

211,214,747 
751,878.803 
1,665,542,926 
1,929.005,344 
2,643,235,064 
551,986,268 
330,281,981 

This  chart  was  plotted  from  the  dif- 
ference of  imports  and  exports,  and 
includes  butter,  cheese  and  condensed 
milk  only.  The  chart  expresses  these 
differences  in  terms  of  whole  milk,  as- 
suming that: 

1  pound  of  butter  equals  21  pounds 
of  milk, 

1  pound  of  cheese  equals  10  pounds 
of  milk, 

1  pound  of  condensed  milk  equals 
2 \  pounds  of  milk. — Dairy  Division, 
Bureau  of  Animal  Industry,  U.  S. 
Department  of  Agriculture,  February 
16,  1922.    T.  R.  P. 


Medford,  Wis. — Medford  Co-oper- 
ative Creamery  Company  increased 
capital  stock  from  $15,000  to  $30,000. 


S506.10  FOR  C.  J.  HOLTE 


To  Help  Him  Recover  Health. 


Creamerymen  of  Minnesota  and 
elsewhere  once  more  have  shown  that 
they  can  be  depended  upon  to  help  a 
brother  in  need.  When  The  Dairv 
Record  list  to  the  C.  J.  Holte  fund 
closed  last  week,  a  total  of  $506.10 
had  been  contributed  by  his  former 
fellow-craftsmen  and  associates.  Of 
this  amount  $285.50  had  already 
been  sent  to  him  in  Colorado,  and 
the  balance  is  being  sent  to  him  as 
this  is  written.  Any  further  contribu- 
tions received  by  The  Dairy  Record 
will  be  forwarded  to  Mr.  Holte,  or 
contributors  should  send  them  di- 
rectly to  C.  J.  Holte,  1753  South 
Clarkson  Street,  Denver.  Colorado, 
his  last  known  address. 

Mr.  Holte  was  a  Minnesota  cream- 
ery operator  for  many  years,  being 
in  charge  of  co-operative  creameries 
at  Fertile  and  Starbuck.  He  was 
forced  to  give  up  his  work  by  failing 
health,  his  illness  developing  into 
tuberculosis.  Medical  treatment,  sup- 
port of  his  family  and  enforced  idle- 
ness wiped  out  such  savings  as  he 
had  managed  to  accumulate,  and 
exhausted  the  resources  of  relatives 
to  a  point  where  a  stay  in  another 
climate,  recommended  by  his  doctors 
as  the  last  resource,  would  be  im- 
possible without  outside  help. 
List  of  Contributions 

A  letter  received  by  The  Dairy 
Record  from  Mr.  Holte  in  Colorado 
early  last  week,  before  receiving  the 
money  sent  him.  says  the  climate  has 
done  him  a  world  of  good  already,  and 
that  he  expects  to  get  back  his  former 
health. 

There  were  143  contributors  to 
the  fund,  including  substantial  con- 
tributions from  Fertile  and  Starbuck 
creameries.  A  complete  list  of  con- 
tributors, with  the  amount  of  their 
contributions,  will  be  mailed  to  all  of 
them.  This  will  be  their  receipt. 
The  accounts  of  the  fund,  together 
with  Mr.  Holte's  receipts,  will  be 
kept  on  file  in  The  Dairy  Record 
office  for  the  inspection  of  contribu- 
tors. 

On  behalf  of  Mr.  Holte,  The  Dairy 
Record  is  very  grateful  to  all  those 
who  have  helped  swell  this  fund  to 
an  amount  which  will  give  Mr.  Holte 
most  substantial  help  in  his  fight 
to  recover  his  health.  The  creamery 
men  certainly  have  shown  that  they 
remember  one  of  their  own  who  is  in 
dire  need. 


Humphrey,  Neb. — Swift  &  Com- 
pany have  opened  a  cream  station 
here  with  Jos.  Schaefer  in  charge  as 
manager. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Set.nd  SU  N  MINNEAPOLIS 
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CHESTER  E.  SAXTON,  President  ROBERT  T.  SAXTON,  Vice-Pres. 

GEORGE  A.  SKOGLAND,  Sec'y.  &  Treas.  T.  J.  McGINNESS,  Egg  Dept. 


Announcement 

To  shippers  of 

BUTTER  EGGS 


WE  ARE  READY  TO  HANDLE 
YOUR  SHIPMENTS  OF 

BUTTER,  EGGS 

UNLIMITED  QUANTITIES 

Highest  possible  prices  for  Butter 
according  to  quality. 

SEND  FOR  RUBBER  STAMP 
PROMPT  SALES— QUICK  RETURNS 


CHESTER  E.  SAXTON  CO.,  Inc. 

11  HARRISON  ST.,  N.Y.CITY 

REFERENCES:  Irving  National  Bank,  New  York 
Fidelity  International  Trust  Company,  New  York 
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STARTER  ADDED  TO  BUTTER 


Does  Not  Make  Adulterated 
Butter. 

Treasury  Ruling  Revised 
Adding  starter  to  butter  in  the 
churn  after  the  buttermilk  is  drawn 
does  not  make  adulterated  butter  un- 
der the  revenue  act  of  May  9,  1902. 
according  to  letter  from  Commission- 
er Blair,  just  received  by  Elov  Erics- 
son. St.  Paul. 

Commissioner  Blair  reverses  the 
ruling  given  by  Prof.  A.  W.  Rudnick 
of  Iowa  in  March  1920.  The  letter 
follows: 

TREASURY  DEPARTMENT 
Washington 
"Elov  Ericsson  Co., 
St.  Paul,  Minn. 
"Sirs: 

Reference  is  made  to  vour  letters  of 
May  21,  1920.  and  October  5,  1921, 
requesting  reconsideration  of  a  ruling 
made  by  this  office  in  letter  of  March 
13,  1920,  to  Professor  A.  W.  Rudnick, 
Iowa  State  College  of  Agriculture, 
Ames,  Iowa,  to  the  effect  that  the  ad- 
dition of  starter  to  butter  after  it  had 
been  churned  rendered  the  product 
subject  to  tax  as  adulterated  butter 
under  section  4,  act  of  May  9,  1902. 
I»»  "This  ruling  was  based  on  the  as- 
sumption that  the  starter  added  a 
foreign  substance  to  the  product  which 
would  be  difficult,  if  not  impossible, 
to  remove  in  the  washing  process. 
In  requesting  reconsideration  you 
state  that  the 'ingredients  of  the  milk 
forming  the  starter  consist  of  butter- 
fat,  water,  milk  sugar,  casein,  al- 
bumen and  ash.  All  of  these  ingred- 
ients are  inherent  in  butter  and  there- 
fore you  are  of  the  opinion  that  the 
starter  results  in  no  foreign  substance 
being  incorporated  in  the  product. 

"In  response  you  are  advised  that 
since  your  letters  were  received  this 
office  has  made  a  thorough  study  of 
the  starter  process  insofar  as  it  may  be 
affected  by  the  adulterated  butter  law. 
act  of  May  9,  1902,  and  has  reached 
the  conclusion  that  the  use  of  a  pure 
milk  starter  in  the  process  of  butter- 
making,  either  before  or  after  the 
product  has  been  churned,  does  not 
render  it  subject  to  tax  as  adulterated 
butter  as  denned  by  section  4  of  the 


act  and  the  regulations  promulgated 
thereunder,  provided  such  process 
does  not  result  in  the  moisture  con- 
tent of  the  product  being  increased  to 
16  per  cent  or  more. 

Respectfull  v. 
D.  H.  Blair, 

Commissioner." 

CARLOT  BUTTER  SHIPPING 
PAYS 

John  S.   Klinka,   County  Agent, 
Polk  Co.,  Wis.,  Gives  Figures. 

The  St.  Croix  Falls  butter  car 
which  left  St.  Croix  Falls  on  January 
30th  and  arrived  in  New  York  Febru- 
ary 9th  at  seven  forty-five  A.  M., 
contained  373  tubs  of  butter  weighing 
27.394  pounds.  The  local  freight  on 
this  tonnage  at  $2.15  per  hundred  is 
$588.97,  and  the  carlot  freight  at 
$1.55  was  $425.98. 

To  the  carlot  rate  must  be  added 
$7.00  for  stopping  at  Centuria  and 
$7.00  for  stopping  at  St.  Croix  Falls, 
and  $1.95  for  concentration  charges, 
making  a  total  of  $441.93.  After 
making  all  deductions  a  saving  of 
$147.04  is  made  on  this  car,  or  .3966 
cents  on  every  tub. 

To  make  up  this  car  nine  cream- 
eries co-operated  in  the  shipping  with 
the  following  saving  for  each: 

Saving 

West  Sweden  $15.37 

Trade  Lake   18.53 

Four  Corners   5.92 

Georgetown   9.46 

Lykens   18.93 

Centuria   18.13 

Cushing   .  29.96 

Raylora  Falls   15.37 

Eureka   15.37 

$147.04 

On  the  first  six  cars  shipped  in 
1922  by  these  same  creameries  a 
saving  of  $784.54  was  made.  These 
same  cars  contained  2,026  tubs,  mak- 
ing a  saving  of  .3872  saved  on  every 
tub.  What  does  this  mean  to  every 
creamery  patron?  It  means  that  the 
patrons  of  these  creameries  receive 
three-fourths  of  a  cent  more  for 
every  pound  of  butterfat  than  they 
could  get  if  the  shipments  would 
have  been  made  by  local  freight. 


So  much  for  the  saving  in  dollars 
and  cents.  Many  of  those  who  have 
tried  carlot  shipments  are  convinced 
that  the  service  in  addition  to  being 
cheaper  is  also  much  better.  The 
creameries  of  Wisconsin  and  Minne- 
sota are  fast  organizing  into  shipping 
units  and  it  is  highly  probable  that 
within  another  year  all  the  cream- 
eries that  are  shipping  long  distances 
will  consolidate  into  carlots. 

Unit  No.  1  of  the  Wisconsin  Co- 
operative Creamery  Association  ship- 
ped over  150  cars  in  1921  and  the 
results  have  been  most  satisfactory. 
In  1922  with  a  better  and  larger 
organization  about  230  cars  will  be 
shipped. 

What  creameries  want  is  not  an 
"any  quantity  rate,"  but  stop-over 
privileges  and  concentration  rates 
and  membership  in  the  Minnesota 
Co-operative  Creamery  Association 
or  Wisconsin  Co-operative  Creamery 
Association  so  as  to  be  in  a  position 
to  co-operate  in  handling  their  ship- 
ments. 

The  lowest  rates  can  only  be 
obtained  by  co-operating  with  the 
railroads,  by  shipping  at  times  that 
will  make  it  economical  for  both  the 
railroads  and  creameries.  There  are 
many  cases  where  creameries  can 
haul  butter  to  a  station  a  mile  or  two 
further  and  thus  eliminate  a  stop- 
over, reduce  icing  and  make  the  time 
in  transit  one  day  less. 

Let  us  have  organized  creameries, 
C.  L.,  L.  C.  L.,  and  concentration 
rates  and  then  the  best  of  co-operation 
between  railroads  and  creameries  and 
thus  obtain  the  best  service  for  the 
smallest  expense. 


Will  Grade  Cream 
McGrath,  Minn. — The  co-operative 
creamery  here  has  decided  to  make  a 
difference  of  five  cents  between  first 
and  second  grade  cream. 


Mauston,  Wis. — The  annual  meet- 
ing of  the  Mauston  Creamery  Co. 
was  held.  Officers  selected  for  the 
ensuing  year  are:  J.  E.  Palmer,  pres- 
ident; C.  W.  Hale,  vice-president; 
L.  O.  Larson,  secretary. 


GALLAGHER  BROS. 

=  -Want  Shipments  of — — 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


{First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


The  ''BUFLOVAK'' 
Rapid  Circulation 
Evaporator 


Used  in  conjunction  with 
the  "BUFLOVAK" 
PROCESS  or  sold 
separately.   Built  in 
several  sizes. 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
c  ating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machinery  Go 

1617  FILLMORE  AVE.,  BUFFALO,  N.  Y. 
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NATIONAL     DAIRY  COUNCIL 


Promotes  "Child  Health  Dav"  in 
St..  Paul. 


The  National  Dairy  Council  is  at 
present  promoting  a  "Child  Health 
Day"  which  will  be  held  in  St.  Paul, 
Minn.,  on  March  24th.  Under  its 
auspices  as  well  as  those  of  the 
Women's  Sub-division  of  the  St.  Paul 
Association  the  "Child  Health  Day" 
will  be  conducted  in  the  promotion  of 
the  child  health  work  of  the  General 
Council  of  Mothers'  Club  and  Parent 
Teacher's  Association  of  St.  Paul. 
The  Auditorium,  one  of  the  largest 
convention  halls  in  the  country  will 
be  used  and  an  all  day  program  has 
been  arranged.  The  St.  Paul  As- 
sociation's bulletin  says: 

"The  'Child  Health  Day'  program 
that  is  to  be  presented  this  year  in  the 
contribution  of  these  organizations 
to  the  parents  and  adults  of  Saint 
Paul,  Dr.  Caroline  Hedger  of  the 
McCormack  Memorial  Fund  of  Chi- 
cago, one  of  the  most  widely  known 
physicians  of  the  nation  will  have  a 
prominent  place  on  the  program,  and 
in  addition  to  her  demonstrations  and 
talks  she  will  conduct  a  question  box 
to  which  all  mothers  of  Saint  Paul 
may  direct  questions  on  the  health  of 
their  children.  Dr.  Thomas  B.  Hart- 
zell,  President  of  the  National  Dental 
Association,  has  the  unique  subject 
of  'How  to  Live  Ten  Years  Longer,' 
and  will  conduct  the  dental  themes 
of  the  Health  Day.  Since  1912  he  has 
served  as  chairman  of  the  Research 
Commission  of  the  National  Dental 
Association  and  has  directed  the  ex- 
penditure of  thousands  of  dollars  a 
year  on  research  work.  Dr.  Hartzell 
is  known  internationally  for  his  work 
in  disease  prevention,  particularly 
those  caused  through  mouth  infec- 
tions. Other  figures  on  the  speaking 
program  of  the  day  include  Dr.  Arthur 
Sweeney,  head  of  the  Department  of 
Sanitation  of  the  City  of  Saint  Paul; 
Dr.  L.  R.  S.  Ferguson.  Commissioner 
of  Education,  and  Dr.  Harold  S. 
Diehl,    Director   of   Health,   of  the 


University  of  Minnesota.  Dr.  Diehl 
will  discuss  the  'Prevention  of  Physi- 
cal Handicaps  in  the  University  and 
College  Student.' 

Judge  Lindsey  to  Speak 

"Not  least  among  the  attractions 
of  the  day  will  be  Judge  Benjamin 
Lindsey,  'The  Kid's  Judge'  of  Denver. 
A  special  invitation  was  extended  the 
Judge  to  come  to  Saint  Paul  for  the 
evening  session  to  tell  the  important 
place  'clean'  health  has  to  play  in  the 
lives  of  boys  and  girls.  The  Judge 
has  been  on  the  bench  for  twenty 
years  in  his  Juvenile  Court,  and  al- 
though every  possible  trick  has  been 
tried  in  an  attempt  to  break  Lind- 
sey's  hold  on  the  hearts  of  the  people, 
he  has  emerged  from  each  struggle 
with  victory.  The  Judge  certainly 
will  add  a  most  pleasing  and  helpful 
factor  to  the  success  of  the  day." 

Health  Movies  and  Health  Fairy 
Pla3%  in  which  the  school  children 
will  take  part,  are  also  on  the  pro- 
gram. 


TWENTY-TWO  PER  CENT 
INCREASE 


In  Butter  Output  of  Minnesota 
Creameries. 


The  Minnesota  Dairy  and  Food 
Department  announces  that  reports 
from  105  creameries  received  during 
the  past  two  weeks  show  a  butter 
production  by  thes^  creameries  of 
17.752,669  pounds  in  1921.  These 
same  creameries  manufactured  14,- 
550,197  pounds  of  butter  in  1920. 
The  increase  in  1921  over  the  previous 
year  was  twenty-two  plus  per  cent. 


New  Ulm,  Minn. — The  Farmers' 
Co-operative  Creamery  Association 
held  their  annual  meeting  and  elected 
the  following  officers:  John  Poehler, 
New  Ulm,  president;  And.  J.  Portner, 
Lafayette,  vice-president;  J.  M.  Hau- 
brich.  New  Ulm.  secretary,  and  P.  P. 
Manderfeld,   Cottonwood,  treasurer. 


BIG  WAGES  FOR  A  LITTLE  EXTRA  WORK 

Editor,  Dairy  Record:    This  table  shows  what  is  actually  earned  by 
keeping  cream  sweet  and  clean  on  the  farm  from  a  given  number  of  cows: 
Extra  Year  of 

Cows    Fat    Price        Time  Dav  Month      Ten  Months 

5      4        5c        15  Min  $0.20  $6.00  $60.00 

10      8        5c        15  Min  40  12.00  120.00 

15     12        5c        15  Min  60  18.00  180.00 

20     16        5c        15  Min  80  24.00  240.00 

The  following  table  shows  the  rate  of  wages  if  all  the  time  were  put  in  at 

such  important  work: 

Extra  Day  Year  of 

Cows    Fat     Price        Time  Hour    (8hrs.)      Month     Ten  Mos. 

5      4        5c        15  Min  $0.80     $6.40     $142.00  $1,920.00 

10      8        5e        15  Min   1.60       12.80      384.00  3,840.00 

15     12        5c        15  Min   2.40       19.20      576.00  5.760.00 

20     16        5c        15  Min   3.20      25.60      768.00  7,680.00 

The  above  figures  are  conservative.    If  the  extra  price  is  ten  cents,  double 

the  returns.    If  one  can  arrange  the  care  for  one-half  the  time,  double  the 

figures  once  more.    If  the  fat  production  can  be  increased,  just  watch  the 

credits.    Such  work  is  light,  easy  and  pleasant,  and  to  be  paid  such  fabulous 

wages,  how  could  one  resist  stirring  the  liquid  gold. 

Fortunes  are  made  and  lost  in  wheat  and  other  farm  ventures,  but  here  is  a 

continuous  stream  piling  up  on  the  gaining  side. 

C.  B.  Thompson, 

Anoka,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,i.c. Fine  Butter' Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bra  ds  tree  ts;    Dairy  Record 


RUSSE  CREGO  &  SON  NEWYORK  Butter 


C.  F.  ADAMS  &  CO.  Butter  and  E£&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. ; 
The  Dairy  Record. 


THE  DAIRY  RECORD 


13 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Just 
A 

Little 
Bit 

Better— 

That's 

It! 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


Experience  Proves  the  Worth 

Seven  years  after  installation  LITH  was  found  just  as  good  as  new.  It 
had  done  fine  service  all  that  time. 

Read  the  letter  from  the  Harmony  Creamery  that  tells  the  story. 

Harmony,  Minn.,  July  6,  1921. 

Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen: 

We  have  your  letter  of  the  first  and  note  that  you  wish  information 
concerning  the  insulation  which  you  shipped  us  in  March,  1915. 

This  insulation  proved  satisfactory  in  all  ways,  and  we  had  no  trouble 
with  it  whatever.  The  approximate  temperature  we  have  maintained  is 
forty  degrees.  When  we  built  an  extension  to  our  refrigerator  this  spring, 
we  found  that  the  old  insulation  was  as  good  as  the  new. 

Trusting  that  this  was  the  information  you  desired,  we  remain, 

Yours  very  truly, 

HARMONY  CREAMERY  CO., 
E.  H. 

When  you  need  insulation — specify  LITH,  the  insulation  you'll  like. 
Something  better  than  the  average  and  the  service  is  better,  too. 

There  is  no  substitute  for  LITH. 

Union  Fibre  Co.,  Inc. 

World'*  Largest  Manufacturer*  of  Cold  Storage  Intulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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WISCONSIN  BUTTER  SCORING 


March  Scoring,  March  29th. 


Our  next  monthly  butter  scoring 
exhibition  wall  be  held  at  the  dairy 
school,  Madison,  Wis.,  March  29th. 

We  are  continually  receiving  pack- 
ages of  butter  from  our  buttermakers, 
but  on  March  29th,  we  will  devote 
our  entire  time  to  this  work,  and  all 
buttermakers  who  wish  to  take  part 
in  it  should  send  their  butter  so  that 
it  may  arrive  in  Madison  on  or  before 
this  date. 

One  of  our  former  dairy  students 
has  recently  taken  a  Dew  position  in  a 
creamery  and  he  sent  us  a  small  tub 
of  butter  of  his  first  churning.  We 
noticed  spots  of  color  like  peas  in  the 
butter  and  immediately  wrote  him 
that  something  must,  be  the  matter 
with  his  butter  color.  He  replied 
that  he  had  used  some  of  the  butter 
color  left  at  the  factory  and  found  it 
to  be  full  of  lumps  that  he  had  not 
previously  noticed. 

Money  Saved 

He  took  advantage  of  the  opportu- 
nity we  afford  all  the  buttermakers 
of  the  state  to  send  their  butter  to  us 
for  inspection  and  comment,  and  in 
this  case  we  were  able  to  save  him  a 
large  sum  of  money  as  he  stopped 
using  the  butter  color  at  once  and 
wrote  us  a  very  appreciative  letter. 

This  is  only  one  of  the  many  illus- 
trations we  have  of  the  attitude  of 
our  buttermakers  towards  our  efforts 
to  help  them  improve  the  quality  of 
their  butter,  and  as  the  market  price 
of  butter  seems  to  be  declining,  I 
expect  the  buyers  of  butter  will 
immediately  notice  a  great  many 
serious  defects  in  the  quality  of  the 
butter  they  receive  from  our  cream- 
eries. 

It  is  a  good  plan  for  any  creamery 
in  the  state  to  have  the  butter  scored 
at  least  once  a  month  by  disinterested 
parties,  and  we  are  glad  to  offer  this 
service  to  our  many  buttermaker 
friends. — E.  H.  Farrington,  Madison, 
Wis. 


Murdock,  Minn.- — At  the  annual 
meeting  of  the  Beroun  creamery, 
E.  A.  Moe  was  retained  as  manager. 


RESOLUTIONS  ADOPTED 


By  Unit  No.  14,  Minnesota  Co-op- 
erative Creameries  Ass'n. 


Unit  No.  14.  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
at  a  meeting  at  Thief  River  Falls, 
Minn.,  March  1st.  adopted  the  follow- 
ing resolutions,  E.  O.  Melsness,  Ed- 
ward D.  Ryder  and  J.  Lade  being  the 
resolution  committee: 

Whereas,  A  bill  has  been  introduced 
in  the  House  of  Representatives  known 
as  H.  F.  No.  8086  "To  prohibit  the 
manufacturing  and  sale  of  filled  milk." 

Therefore,  Be  It  Resolved.  That  we 
heartily  endorse  the  said  bill  and  res- 
pectfully request  our  representatives 
in  Congress  to  support  this  measure 
and  use  their  best  efforts  to  have  it 
passed. 

Whereas,  We  realize  that  A.  J. 
McGuire  has  done  more  than  any 
other  man  to  further  the  best  interest 
of  the  co-operative  creameries  and  the 
dairy  industry  of  Northern  Minne- 
sota, 

Therefore.  Be  It  Resolved,  That  the 
directors  of  the  14th  district  of  the  Min- 
nesota Co-operative  Creameries'  As- 
sociation in  meeting  assembled  ex- 
tend to  him  our  most  hearty  thanks 
and  support. 

Be  It  Further  Resolved,  That  the 
preamble  and  resolution  now  adopted 
be  spread  on  the  minutes  of  this  meet- 
ing and  that  a  copy  be  transmitted  to 
Mr.  McGuire. 

Whereas,  It  seems  as  though  The 
Dairy  Record,  the  official  newspaper 
of  the  buttermakers,  is  constantly  try- 
ing to  belittle,  disrupt  and  hamper  the 
Minnesota  Co-operative  Creameries' 
Association,  an  organization  organ- 
ized for  the  purpose  of  furthering  the 
best  interests  of  the  dairy  industry, 
the  greatest  industry  of  Minnesota, 
and 

Whereas,  The  member-creameries 
of  this  association  give  employment 
to  about  one-half  of  the  buttermakers 
in  the  state, 

Therefore,  Be  It  Resolved,  That  the 
directors  of  the  14th  district  of  the 
Minnesota  Co-operative  Creameries' 
Association  in  meeting  assembled  de- 
nounce the  tactics  used  by  the  Dairy 


Record  and  respectfully  request  the 
buttermakers  to  ask  the  said  Dairy 
Record  to  change  its  attitude. 

Choice  of  Lindberg1  Confirmed 
At  a  recent  meeting  of  the  directors 
of  Unit  No.  14,  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
at  Thief  River  Falls,  Minn.,  the  choice 
of  N.  C.  Lindberg,  Perley,  as  field- 
man  for  the  unit  was  confirmed,  and 
Mr.  Lindberg  appointed  to  that 
position.  His  nomination  was  erro- 
neously reported  as  appointed  by 
the  daily  papers  and  The  Dairy 
Record  some  weeks  ago. 

Mr.  Lindberg,  whose  headquarters 
will  be  at  Thief  River  Falls,  has  been 
manager  and  operator  of  the  co- 
operative creamery  at  Perley  a  num- 
ber of  years,  is  secretary  of  District 
No.  4.  Minnesota  Creamery  Oper- 
ators and  Managers'  Association,  and 
filled  an  unexpired  term  as  director 
of  that  association  a  few  years  ago. 
He  has  a  high  standing  among  the 
creamery  and  dairy  men  of  the  ter- 
ritorv. 

Peter  Engelstad,  Thief  River  Falls, 
was  elected  secretary  of  Unit  No.  14, 
at  the  same  meeting. 


Cherry's  Dreadnaught  Churn 

A  misprint  in  the  advertisement  of 
the  J.  G.  Cherry  Company  in  The 
Dairy  Record  of  March  8th  made 
the  Ladysmith,  Wis.,  co-operative 
creamery  say  that  with  their  Dread- 
naught  Churn  they  "have  made  as 
much  as  263  pounds  of  butter,  and 
as  little  as  217  pounds."  The  original 
copy  read: 

"At  the  Ladysmith,  Wis.,  co- 
operative creamery  they  advise  us 
that  with  their  Dreadnaught  Churn 
they  have  made  as  much  as  1,263 
pounds  of  butter,  and  as  little  as  217 
pounds,  and  in  both  cases  it  did 
perfect  work." 

The  Dairy  Record  regrets  the  mis- 
print and  hastens  to  correct  it,  even 
though  the  correction  is  obvious  to 
those  acquainted  with  the  perform- 
ance   of    the    Dreadnaught  Churn. 


Devils  Lake,  N.  D. — The  farmers' 
co-operative  creamerv  will  erect  a 
building  to  cost  about  $150,000. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT^  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St. 

Chicago 

Western  Representor* 
H.  E.  VROMAfT 


Looking  for  Business' 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandaen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1.65 

MUler  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  (Cloth  1.60 

Engineers,  by  Wm.  Boss  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8J  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x  9J  in.,  per  1000    6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8J  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9i  x  11$  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense. Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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N.  C.  B.  A.  COMMITTEE 


Will  Meet  in  St.  Paul  March  23rd. 


The  board  of  directors  of  the 
National  Creamery  Buttermakers'  As- 
sociation will  meet  at  Hotel  Frederick. 
St.  Paul,  Minnesota,  on  March  23rd 
at  ten  A.  M.  for  the  purpose  of  plan- 
ning for  the  next  convention  which 
will  possibly  be  held  in  connection 
with  the  National  Dairy  Show.  Other 
matters  will  also  be  up  for  consider- 
ation. Any  member  of  the  associa- 
tion or  any  buttermaker  who  has 
any  suggestions  to  make  should  write 
at  once  to  some  one  of  the  executive 
committee  which  are  composed  of 
the  following  members: 

Albert  Erickson,  Amery.  Wis.;  Emil 
G.  Oman,  Cokato,  Minn.;  B.  A.  Mo- 
Gill,  Big  Rapids,  Mich.;  E.  A.  Paul- 
son, Webster,  S.  D.;  M.  Mortensen, 
Ames,  Iowa.  M.  Mortensen,  president. 


A  Large  Increase 

Brandon,  Minn.— At  the  recent  an- 
nual meeting  of  Brandon  Co-operative 
Creamery  Association  it  was  shown 
that  the  1921  butter  output  was  295,- 
000  pounds,  an  increase  of  295  per 
cent  in  three  years.  Directors  were 
re-elected:  Ludvig  Hanson,  pres., 
John  Hammer,  vice-president;  Emil 
Bergh,  secretary;  Carl  Augdahl.  treas- 
urer; Theo.  Foslieu,  James  Landa. 
John  S.  Wagner,  directors. 

Operator  H.  A.  Landeen  addressed 
the  meeting  on  the  value  of  the  co- 
operative creamery  to  the  community, 
care  of  cream,  value  of  cow  testing 
associations  and  relation  of  patron  to 
operator.  After  the  meeting  a  big 
lunch  was  served  to  over  250  patrons 
by  the  business  men  of  Brandon. 


SECOND    MISSOURI  SCORING 


Shows   Marked   Improvement  in 
the  Quality  of  Butter. 


The  second  Butter  Scoring  Contest 
of  the  Dairy  Department  of  the  Uni- 
versity of  Missouri  was  held  at  that 
Department  on  March  1. 

The  number  of  entries  was  not  very 
great  in  number  but  each  creamery 
entered  in  the  first  contest  sent  in  a 
second  tub  of  butter.  There  was  an 
improvement  in  the  flavor  and  body 
in  each  sample  of  butter  over  that  of 
the  entry  from  the  same  creamery  in 
the  first  contest. 

The  first  premium  was  won  by  the 
Willow  Springs  Creamery  Company. 
Willow  Springs,  score  92  J.  The  sec- 
ond premium  was  won  by  the  Sweet 
Springs  Creamery  Company,  Sweet 
Springs,  score  of  91  \.  There  was  a 
tie  for  third  place  between  the  Emma 
Creamery  Company,  Emma,  and  the 
Macon  Creamery  Companj',  Macon. 
The  score  was  91  points. 

The  flavor  of  the  butter  from  each 
creamery  was  very  desirable  and  free 
from  any  off  flavors  or  taints.  In 
not  a  single  instance  was  starter  used 
and  in  only  two  creameries  was  the 
cream  pasteurized  and  then  at  180 
degrees. 

Will  Use  Starters 

It  was  very  evident,  judging  from 
the  flavor  of  the  butter,  that  the 
cream  at  each  creamery  was  being 
graded  and  the  first  grade  cream  only 
used  in  the  manufacture  of  this  type 
of  butter.  Three  creameries  are  con- 
templating the  use  of  starters  as  a 
means  of  further  improvement  of  the 
flavor. 

The  butter  was  well  made  and  with 
one  exception  the  workmanship  was 
that  of  a  skilled  buttermaker.  Ninety- 


five  per  cent  of  the  butter  manufac- 
tured by  the  creameries  entering  this 
contest  is  sold  on  the  Eastern  mar- 
kets in  one-pound  prints. 

All  entries  were  given  a  quality  and 
composition  score  and  criticism  mail- 
ed to  each  buttermaker  as  a  means  of 
assisting  him  in  overcoming  the  de- 
fects in  manufacturing  his  butter. 
The  judging  in  this  contest  was  done 
by  Prof.  Wm.  H.  E.  Reid. 

The  third  contest  will  be  held  at 
this  department  about  April  17th. 


FARM  DAIRY  HOUSES 


Send  for  U.  S.  Bulletin. 


It  is  a  recognized  fact  that  the  farm 
dairy  house  holds  an  important  place 
in  the  production  and  handling  of 
clean  milk.  Various  health  officials 
take  cognizance  of  this  and  have 
written  into  the  milk  ordinances  and 
milk  regulations  provisions  requiring 
all  producers  of  milk  to  have  a  milk 
house  of  approved  design  and  con- 
struction. Dairy  farm  score  cards 
also  consider  the  presence  of  a  milk 
room  or  dairy  house  desirable. 

A  farm  dairy  house  may  be  simple 
in  construction  and  design,  and  of  low- 
cost,  and  yet  be  very  efficient  as  re- 
gards sanitation  and  labor.  The  ex- 
terior and  design  may  take  any 
number  of  forms,  varying  from  a 
simple  plain  wooden  building  to  a 
more  pretentious  structure.  How- 
ever, if  properly  constructed  the  in- 
expensive one  will  be  perfectly  satis- 
factory from  a  sanitary  standpoint. 

The  location  of  the  dairy  house  is 
important.  It  should  not  open  direct- 
ly into  the  stable;  yet  it  should  not  be 
far  removed,  because  this  will  make 
extra  labor  necessary  in  carrying  the 
milk.  The  house  should  be  in  a  well 
drained  place. 

The  building  material  used  will 
depend  upon  the  individual  choice  of 
the  farmer.  Concrete  or  tile  makes  a 
very  durable  and  sanitary  house.  If 
constructed  of  either  of  these  mater- 
ials, repairs  will  be  few  and  such 
materials  may  prove  to  be  cheapest 
in  the  long  run.  Brick,  stone,  or  wood 
is  satisfactory. 

Particular  attention  should  be  given 
to  the  floors.  Concrete  is  the  best 
material  to  use.  Good  drainage  is 
necessary.  Construction  of  the  walls 
and  ceilings,  position  and  number  of 
windows,  provision  for  ventilation, 
and  cleaning  and  sterilizing  facilities 
are  tailors  to  be  carefully  studied 
before  a  dairy  house  is  built. 

Farmers'  Bulletin  1214,  United 
States  Department  of  Agriculture, 
containing  information  regarding  the 
construction  of  farm  dairy  houses, 
sketches,  and  floor  plans,  may  be  ob- 
tained by  writing  to  the  Division  of 
Publications,  Washington,  D.  C. 


Not  Manager,  But  Member 
The  Dairy  Record,  last  week  inad- 
vertently made  E.  C.  Capper,  Chester, 
la.,  manager  of  Iowa  Buttermakers' 
Association,  by  signing  his  name  to  a 
communication  that  way.  It  should 
have  read  "member,"  but  then  that 
really  makes  Mr.  Capper  one  of  the 
managers. 


Miles  City,  Mont. — Fred  Clearman, 
Miles  City,  will  probably  be  awarded 
the  contract  for  the  general  construc- 
tion on  the  new  Western  creamery. 
His  bid  was  $19,965. 


Are  You  Going  To  Build? 


Webster  Co-operative  Dairy  Association  Creamery,  Webster,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  islthe  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Forest  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 
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(-[jit  Imprint 


of Quality 


What  happens  to  your  Print  Butter  after  it 
passes  out  of  your  hands?  It  is  sold,  of 
course — to  your  retailer.  But  it  must  be  sold 
again!  Perhaps  in  competition  with  other  brands. 

Are  you  assisting  your  retailer  in  increasing 
the  sale  of  your  brand?  You  can  do  so  by 
putting  your  butter  in  special  designed  cartons 
stamped  with  the  "Imprint  of  Quality"  on  the 
inside  of  the  end  flap. 

The  attractive  appearance  of  Menasha  cartons 
has  a  definite  and  important  retail  selling  value. 


MENASHA  PRINTING  &  CARTON  COMPANY 


Chicago  -1606  Gmway  Bldg. 
New  York-  200  Tifth  Jive. 


MENASHA,  WISCONSIN 

—  Cleveland -755  Hippodrome  fildg.  Annex  — 


Los  ANGELES-421 1.WHeUman'Bldif. 
Kansas  GTY-301  Scartitt  Arcade  Wq. 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  night  life  of  the  Village  centers  for  the 
most  part  around  the  innumerable  small  res- 
taurants and  tea  rooms.  The  limit  of  origin- 
ality has  been  reached  in  selecting  names  for 
these  various  resorts.  The  Pig  and  Whistle 
affects  a  Dickens  atmosphere,  and  the  decor- 
ations recall  Tony  Weller,  Wilkins  Micawber, 
Little  Nell,  and  Dombey  &  Son.  For  this  little 
inn  is  modeled  after  one  of  his  books  and  the 
famous  one  in  London.  Even  the  little  square- 
paned  curtained  windows  and  old  Dickens 
prints  are  there  to  complete  the  picture  and 
atmosphere.  Not  much  attention  is  paid  to 
the  napery  in  these  places;  paper  napkins, 
plain  wooden  tables  and  chairs  with  benches 
running  along  the  walls,  make  up  the  general 
run  of  furnishings.  Pipe  racks,  gaudily  painted 
nooks  and  corners  with  more  or  less  clever 
wood  carving  here  and  there;  Chinese  lan- 
terns, old  English  lanterns  and  odd  conceits  in 
lighting  effects,  impart  more  or  less  of  a  novel 
effect  to  the  visitor.  The  food  is  all  well  cook- 
ed, and  nicely  served  and  in  some  places  even 
daintily. 

"Puss-in-Boots,"  "The  Dragon  Fly,"  "The 
Pirate's  Den,"  "The  Mad  Hatter,"  "The 
Black  Parrott,"  "Little  Sea  Maid,"  "The 
Wigwam,"  "The  Garrett,"  "Treasure  Island," 
"Little  Russia,"  "Paul  and  Joe's,"  "The  Sam- 

(To  be  continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A\ 

To 

Jersey  City,  N.  J«- 

THE  HOUSE  Oil 


GUS  LUDWIG,  MANAGER! 

Will  look  after  your  shipments  per* 

We  solicit  your  shj 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 

ASK  US  FOB  OUR  CHICAGO  STE{ 

Shipper  to  receive  even  more  prompt  returns  than  evei 


ic  &  Pacific 


». 

Chicago,  Illinois 

XITY  BUTTER 


BUTTER  DEPARTMENT 

ie  you  as  to  market  conditions 

correspondence 


o  Us  Either  at  JERSEY  CITY, 
)  Branch 


receiving  at  least  90%  of  our  Minnesota  and  Iowa 
es  at  Chicago  paying  them  top  prices,  enabling  the 
:  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


ovar,"  "Three  Steps  Down,"  "Aunt  Clemmy's" 
and  a  dozen  others,  provide  amusement  and 
attraction  for  the  visitor.  Most  of  these  little 
places  are  tastefully  painted  on  the  outside 
in  some  cheerful  bright  colors;  vivid  greens, 
brilliant  carmine,  jet  blacks,  Mediterreanean 
blues,  Spanish  yellows,  and  other  startling 
combinations  used  with  artistic  and  suc- 
cessful results.  The  very  pretty  custom  of 
having  flower  boxes  on  the  window  sills 
with  brilliant  flowering  plants  is  also  a  feature 
of  Village  decoration,  and  adds  a  lot  of  fresh- 
ness, decidedly  enjoyable.  Many  of  the  old 
tenement  houses  are  now  being  remodelled, 
and  to  the  credit  of  the  owners  be  it  said  they 
have  employed  clever  designers  who  under- 
stand and  interpret  the  spirit  of  the  Village 
architecture,  and  some  of  these  altered  build- 
ings are  fascinating  in  their  appearance.  In 
the  meantine  rents  have  greatly  increased  as 
a  result  and  the  tenure  of  the  bobhaired  bo- 
hemian  is  likely  to  be  curtailed  in  consequence. 

Are  you  a  user  of  the  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service?"  If  not, 
why  not?  Now  is  the  time  to  start.  Get  ready 
— be  ready;  when  the  next  shipment  of  Fancy 
Creamery  Butter  comes  up  for  marking,  see 
that  it  is  sent  to  us  at  Chicago  or  Jersey  City. 

(Continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


CREAMERIES  SOLICITED 


For  Complaints — Two  Received. 


The  letter  recently  sent  out  to  the 
co-operative  creameries  by  the  asso- 
ciation has  resulted  in  two  complaints 
reaching  the  association  office  to 
date,  and  the  association  thanks  the 
two  creameries  for  making  them. 
These  complaints  will  be  given  the 
most  careful  consideration  in  order 
that  the  creameries  complaining,  as 
well  as  the  members  involved,  will 
have  an  absolutely  square  deal. 

Whenever  a  complaint  is  made  to 
the  association  office,  that  a  member 
is  not  given  satisfactory  service  to  the 
creamery  employing  him,  an  investi- 
gation is  made  at  as  early  a  date  as 
possible,  and  everything  within  the 
means  of  the  association  is  done  to 
assist  the  member  in  making  good. 
If  satisfactory  results  do  not  follow 
such  an  effort,  then  there  is  nothing 
else  to  do  but  drop  such  member 
from  the  association. 

Creameries  Must  be  Served 

A  creamery  that  employs  one  of  our 
members  is  entitled  to  the  best  pos- 
sible service,  while  the  member  who 
delivers  good  service  is  entitled  to  fair 
compensation.  Our  association  must 
see  to  it  that  both  get  a  square  deal. 

The  association  office  appreciates 


the  co-operation  of  the  creameries  in 
weeding  out  the  incompetent  oper- 
ator. 

District  Meetings 
Members  should  make  it  a  point 
to  attend  the  district  meetings,  as 
only  by  united  effort  of  the  members 
is  it  possible  to  accomplish  something 
really  worth  while. 

Don't  forget  the  big  judging  con- 
test, and  let  every  member  take  part. 
Proficiency  in  butter  judging  is  an 
asset  to  every  wide-a-wake  operator. 


RESOLUTIONS  ADOPTED 


By  District  No.  20. 


G.  A.  Paulson,  Watson,  secretary 
of  District  No.  20.  sends  The  Dairy 
Record  the  following  resolution,  and 
requests  that  it  be  published: 

Whereas,  It  has  come  to  our  notice 
that  the  Minnesota  Co-operative 
Creameries  Association,  Inc.,  at  their 
annual  meeting  held  at  St.  Paul. 
March  7th,  in  a  resolution  condemned 
the  actions  of  Chris  Heen,  Dairy  and 
Food  Commissioner,  and  his  asso- 
ciates as  hampering  the  progress  of 
the  co-operative  creamery  and  mar- 
keting of  their  dairy  products. 

Be  It  Resolved,  That  District 
Unit  No.  20,  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation at  their  meeting  held  at  Hec- 
tor, March  9th,  by  unanimous  vote 
endorse  the  work  of  our  Dairy  and 
Food  Commissioner,  Mr.  Chris  Heen, 
and  his  associates,  for  the  splendid 
work  done  in  furthering  the  interests 
of  our  co-operative  creameries,  and 
we  wish  herewith  also  to  express  our 
confidence  in  Mr.  Heen  in  his  efforts 
to  further  the  dairy  interests  of 
Minnesota. 


Be  It  Further  Resolved,  That  we 
strongly  oppose  the  action  taken  by 
the  Minnesota  Co-operative  Cream- 
ery Association,  Inc.,  in  asking  the 
removal  of  Mr.  Chris  Heen  from  the 
office  of  Dairy  and  Food  Commis- 
sioner, and  urge  our  Governor  to 
retain  him  in  his  present  position. 

Be  It  Further  Resolved,  That  a 
copy  of  this  resolution  be  sent  the 
Governor  of  this  state,  to  Commis- 
sioner Chris  Heen  and  to  The  Dairy 
Record. 

C.  L.  Walther, 
G.  A.  Paulson, 

Resolution  Committee. 


No.  9  To  Sharpen  Its  Tasters 
District  No.  9  will  hold  a  meeting  at 
Albert  Lea,  March  23,  Overrun  is  the 
subject  on  the  program,  with  James 
Rasmussen,  manager  of  the  State 
Creamery,  at  the  blackboard  and 
James  Sorenson.  state  secretary,  lead- 
ing the  discussion.  Each  member  is 
asked  to  bring  a  five-pound  jar  of 
butter  for  scoring  contest.  "Sharpen 
your  tasters,"  is  the  word  sent  out  by 
A.  E.  Groth,  district  secretary. 


Where  Would  We  Have  Been? 

A.  J.  Anderson,  operator  and  man- 
ager of  Otisco  co-operative  creamery, 
reporting  a  33.6  per  cent  increase  in 
the  1921  output  of  his  creamery  over 
that  of  1920,  receipts  of  better  cream 
than  ever  before,  25,510  pounds  of 
butter,  all  93  scoring,  in  February, 
1922,  as  against  17,376  pounds  in 
1921,  and  an  increase  in  salary  for 
himself,  writes: 

"Where  would  we  buttermakers  of 
today  be,  if  we  hadn't  organized  an 
association  as  we  have.  It  makes 
the  buttermaker  wide-awake  at  all 
times  or  get  out  of  the  creamery 
business,  and  try  to  do  better  work 
every  day  as  Ave  get  older.  I  want  to 
say  this:  the  Creamery  Operators' 
and  Managers'  Association  is  going 
to  make  it  interesting  for  the  cen- 
tralizers  from  now  on." 


Engagements  and  Resignations 

Joseph  Kirsch  has  resigned  as 
manager  and  operator  of  Rockville 
co-operative  creamery. 

A.  J.  Anderson's  salary  as  manager 
of  the  Otisco  creamery  for  1922  will 
be  increased  over  that  of  1921. 

C.  J.  Meyer  has  been  reengaged  as 
operator  of  the  Delano  creamery  till 
May  1,  1923,  at  an  increase  in  salars-. 

E.  J.  Peterson  has  been  engaged  as 
operator  of  the  McGrath  creamery  at 
a  salary  according  to  the  scale. 

G.  A.  Dahl  has  been  re-engaged  as 
manager  and  operator  of  the  Ada 
creamery,  at  a  salary  according  to 
the  scale,  and  a  vacation. 

Alfred  Simonson  has  been  re-en- 
gaged as  operator  of  the  Foster  cream- 
ery at  Wells.  His  salary  will  be  ac- 
cording to  the  Association  scale. 

Albert  Homeyer  has  been  engaged 
as  operator  of  Forest  creamery,  Fari- 
bault, for  another  year,  his  salar}-  to 
be  according  to  the  scale. 

N.  J.  Nelson  has  been  reengaged  as 
operator  of  Crow  River  creamery, 
Grove  City,  at  a  salary  according  to 
the  scale. 

Wm.  Frazier  has  been  engaged  as 
operator  of  the  Dawson  co-operative 
creamery  for  another  year,  and  until 
May  1,  1923,  at  a  salary  according  to 
the  scale. 

A.  H.  Nelson  has  been  engaged  for 
his  fourteenth  year  as  operator  of  the 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St~    ASSOCidtlOIl         New  York  ~ 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA.  MINN.  LITCHFIELD.  MINN. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:  BllttCI"  3.11  (J  E^^S  J.  A.  CRONHOLM 
Aetna  National  Bank  *  4  n  t*        j  ht         it      1    2126  Dupont  Ave.  N 

Fidelity  Trust  Company  147  Keade    ISt.  ,   NeW   lOrK    Minneapolis,  Minn.0- 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


niT 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
—They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5-pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

hp 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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AButter  House 

WANTS  MORE 

BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer  the   very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 

ouxic i  every  wcc&  in  i nc 

year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation    and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
*  M 

f 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 

Chicago,  111. 

Warehouse 

163  West  South  Water  St. 
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Palmdale  creamery.  Taylors  Falls. 
His  salary  will  be  according  to  the 
association  scale. 

Wm.  Jostock  has  resigned  as  oper- 
ator at  the  Red  Wing  co-operative 
creamery. 

E.  B.  Hampel  will  continue  as 
operator  of  the  Viola  co-operative 
creamer y  another  year  at  a  salary 
better  than  the  association  seal? 

Oliver  Rishoff  has  been  engaged  as 
manager  of  the  Kittson  county  cream- 
ery at  Bronson.  for  another  year. 
His  salary  will  be  according  to  the 
association  scale. 

W.  J.  Thul's  contract  as  operator 
for  the  Vernon  Center  co-operative 
creamery  has  been  renewed  for  an- 
other fourteen  months.  The  salary 
will  be  in  accord  with  the  scale. 


1921  BUTTER  OUTPUT 


In  Creameries  Operated  By  Mem- 
bers— Have    You    Sent  In 
Your  Annual  Report? 


Brandon  Co-op.  Creamery  Ass'n, 
Brandon,  H.  A.  Landeen,  operator— 
295,000  pounds  butter. 

Ada  Creamery  Ass'n,  G.  A.  Dahl, 
operator — 104.729  pounds. 

Farmers'  Co-operative  Creamery 
Co..  Dawson,  Wm.  Frazier,  operator — - 
00,577  pounds  butter.  2,365  gallons 
ice  cream.  About  30,000  pounds 
butter  in  1920. 

Sunburg  Farmers'  Creamery  Asso- 
ciation, Sunburg,  C.  L.  Gulsvig. 
operator — 100.352  pounds  of  butter 
(seven  months  only). 

Rockville  Co-operative  Creamery 
Association,  Rockville,  Joseph  Kirsch, 
manager — 135.000  pounds  butter. 

Otisco  Co-operative  Creamery  As 
sociation,  Otisco,  A.  J.  Anderson, 
manager — 264.273  pounds  butter,  an 
increase  of  33.6  per  cent  over  1920. 

Foster  Co-operative  Creamery, 
Wells,  Alfred  Simonson,  operator — 
72.185  pounds  butter. 

Conger  co-operative  creamery,  Con- 
ger, Geo.  Heine,  operator  (1921)  — 
298,254  pounds  butter  (previously 
reported  as  276,513  pounds). 

Roseau  Co-op.  Creamery,  Roseau, 
W.  A.  Lindahl.  operator. — 176,211 
pounds  butter,  73,964  pounds  more 
than  in  1920. 

Nelson  Creamery  Ass'n.  Nelson, 
Christ  Hanson,  operator — 233,832  lbs. 
butter. 

Forest  Creamery  Co.,  Fairbault. 
Albert  Homeyer,  "  oprator — 274,000 
pounds  butter  as  against  212,000 
pounds  in  1920.  1922  make  so  far 
twice  as  large  as  for  same  period  in 
1921. 

Freedhem  Creamery  Association, 
Little  Falls,  O.  E.  Strand,  manager — 
206,863  pounds  of  butter  as  against 
164,206  pounds  in  1920. 

Crow  River  Co-operative  Creamery 
Association,  Grove  City,  N.  J.  Nel- 
son, operator — 87,333  pounds  butter. 

Vernon  Center  Creamery  Co.,  Ver- 
non Center,  W.  J.  Thul,  operator — 
108,743  pounds  butter,  a  gain  of 
22,679  pounds  over  1920. 

Kittson  County  Creamery  Asso- 
ciation, Bronson.  Oliver  Rishoff,  man- 
ager-— 82,829  pounds  butter,  an  in- 
crease of  10,909  pounds  over  1920. 


Amonj§  the  Members 
Ernest  J.  Haggeman,  Hills,  junior 

member,  has  gone  to  Hull,  la. 

Clarence  Temple,  Sherburn,  junior 

member,  has  gone  to  Garden  City. 


J.  C.  Hanson,  who  recently  re- 
signed as  manager  for  the  Waverly 
co-operative  creamery,  has  gone  to 
McGregor  to  run  the  creamery  there, 
having  acquired  an  interest  in" it.  The 
boys  all  wish  J.  C.  the  same  success 
in  his  own  business  he  always  had 
while  operating  co-operative  cream- 
eries these  many  years. 


Red  Wing.  Minn. — The  annual 
meeting  of  the  Red  Wing  Co-operative 
Creamery  Association  was  held  and 
officers  were  elected  for  the  ensuing 
year  as  follows:  President,  A.  H. 
Dicke;  vice-president,  Walter  Nelson; 
treasurer,  B.  J.  Featherstone;  secre- 
tary, H.  G.  Jansen. 


RETINNING 

"A  Dollar  Saved  is 
a  Dollar  Earned" 

NOW 

IS  THE  TIME  TO  HAVE 
that  old  ripener  returned  be- 
fore the  heavy  season  starts. 
Write  for  prices  giving  us  the 
size  of  your  vat  and  the  kind 
of  coil  (pipe  or  disc.)  We  do 
the  work  right  at  your  cream- 
ery and  all  work  is  done  on  a 
satisfaction  guaranteed  basis. 

Are  you  aware  of  the  great 
saving  that  can  be  made  by 
returning  your  old  milk  cans, 
cheese  hoops,  starter  cans,  etc. 

A  TRIAL  IS 
ALL  WE  ASK 

Bithlit  Products  Co. 

2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 

P.  A.  GROTH         A.  M.  HTLDEBRAND 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


More  Than  Scale 
H.  C.  Larson,  Sec'y. 
This  is  to  inform  you  that  I  have 
been  employed  as  buttermaker  by 
the  Wood  River  Creamery  Co.  for 
another  year  at  the  association  scale 
of  wages,  $100  a  month  and  one-half 
cent  per  pound  for  all  butter  made, 
plus  butter,  milk,  cream  and  house 
rent.       We    manufactured  244,000 
pounds  of  butter  last  year. 
With  best  wishes, 
E.  A.  Danielson, 

Grantsburg,  Wis. 


Never  Say  Die 

When  Abraham  Lincoln  was  a 
young  man  he  ran  for  the  Legislature 
of  Illinois,  and  was  badly  swamped. 

He  next  entered  business,  failed, 
and  spent  seventeen  years  of  his  life 
paying  up  the  debts  of  a  worthless 
partner. 

He  was  in  love  with  a  beautiful 
young  woman  to  whom  he  became 
engaged — then  she  died. 

Later  he  married  a  woman  who 
was  a  constant  burden  to  him. 

Entering  politics  again,  he  ran  for 
Congress  and  was  badly  defeated. 

He  then  tried  to  get  an  appointment 
to  the  United  States  Land  Office,  but 
failed. 

He  became  a  candidate  for  the 
United  States  Senate  and  was  badly 
defeated. 

In  1856  he  became  a  candidate  for 
the  Vice-Presidency  and  was  again 
defeated. 

In  1858  he  was  defeated  by  Doug- 
las. 

One  failure  after  another — bad  fail- 
ures— great  setbacks.  In  the  face  of 
all  this  he  eventually  became  one 
of  the  country's  greatest  men,  if  not 
the  greatest. 

WThen  you  think  of  a  series  of  set- 
backs like  this,  doesn't  it  make  you 
feel  small  to  become  discouraged 
just  because  you  think  you  are  having 
a  hard  time  in  life? 


Worden,  Mont. — Worden  Cream- 
ery Company  incorporated.  Capital 
stock,  $25,000. 


Quality  Means 
Profits 

With  the  dairyman,  as  with  no  other  form  of  bus- 
iness enterprise,  the  profit  on  his  investment  is  posi- 
tively determined  by  the  quality  of  his  product. 

Failure  to  realize  the  better  prices  for  milk  products 
often  results  because  the  higher  their  quality  the  more 
susceptible  they  are  to  contamination  and  spoilage 
from  the  unsuspected  causes  which  lodge  in  improp- 
erly cleaned  cans,  containers,  and  equipment. 

The  removal  of  these  harmful  and  objectionable 
factors  is  easily  and  quickly  accomplished  by  thous- 
ands of  users  of 

r       '  r>a  Iryfnan 's 


This  cleaner  is  a  mild  alkali  product  with  a  quick 
natural  cleaning  action. 

It  is  an  exceptionally  free  rinser  and  is  perfectly 
harmless  to  use.  It  will  not  rust  metal  nor  injure  ex- 
pensive equipment. 

The  day  to  day  performance  of  "Wyandotte" 
Dairyman's  Cleaner  and  Cleanser  is  your  guarantee 
of  faultless,  safe,  dairy  sanitation  at  a  low  cleaning  cost. 

Order  from  your  supply  house. 
IT  CLEANS  CLEAN. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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MacGre^or  &  Hines 

ACCOUNTING.  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 
REFERENCE: — THE  DAIRY  RECORD 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


CHEAPER  BUTTERFAT 
PRODUCTION 


Address  by  Prof.  C.  H.  Eckles,  of 
Minnesota,  at  1921  Convention. 
Minnesota  Creamery  Operators' 
Association. 

(Concluded  from  March  Sth'Issue) 


Importance  of  Bull 
No  man  of  any  ambition  will  be 
satisfied  to  go  along,  from  year  toyear 
without  making  some  improvement. 
While  selection  of  the  individual 
animals  is  the  chief  means  of  getting 
a  good  herd  this  year,  so  is  attention 
to  the  matter  of  breeding  the  chief 
reliance  for  improvement  in  the 
future.  The  practical  farmer  knows 
he  can't  go  out  and  buy  his  cows  and 
get  what  he  wants  without  spending  a 
huge  sum  of  money.  The  real  thing 
to  do  of  course  is  to  raise  his  own 
herd.  Now,  what  is  the  use  of  going 
to  the  trouble  of  raising  a  calf  and 
feeding  it  for  two  or  three  years,  unless 
you  have  some  blood  in  that  animal 
"that  will  make  it  reasonably  certain 
that  she  will  be  worth  something 
later  on.  Increase  your  chances  of 
getting  a  good  herd  by  putting  a  pure- 
bred bull  at  the  head  of  your  herd. 
Not  all  animals  raised  will  be  satis- 
factory but  most  of  them  will  be  good. 
Unfortunately,  no  one  has  yet  learned 
to  breed  cattle  that  will  always  be 
100  per  cent  good  all  the  time.  But 
by  putting  better  blood  into  the  herd, 
by  getting  a  better  bull,  your  chances 
of  having  animals  that  will  be  eco- 
nomic producers  will  be  much  greater. 
The  man  looking  ahead  to  the  future 
with  the  vision  of  a  better  herd  should 
depend  primarily  on  the  bull. 

I  am  not  going  into  details  on  the 
selection  of  the  bull.  That  wouldn't 
be  worth  while,  but  I  do  want  to 
emphasize  the  importance  of  it.  And. 
isn't  it  strange  that  after  all  that  has 
been  said  and  done  in  this  state  about 
the  advantages  of  the  purebred  bull 
as  a  factor  in  the  herds,  that  there 
should  bo  such  a  very  small  propor- 
tion of  purebred  bulls  in  this  state? 
The  county  agent  of  Steele  county 
was  in  my  office  the  other  day  and 
was  telling  with  considerable  pride 
of  a  campaign  that  was  being  put  on 
for  pure  bred  bulls.  He  said  that  two 
vears  ago  seventeen  per  cent  of  the 
bulls  in  that  county  were  pure  bred, 
and  that  now  they  have  raised  it  to 
twenty-two  per  cent.  That  is  some 
increase.  I  will  admit,  and  I  guess  that 
Steele  county  ranks  as  well  as  t  he  rest 
of  the  state.'  In  fact,  in  the  state  less 
than  fifteen  per  cent  are  purebred 
bulls.  One  thing  you  creamery  oper- 
ators can  do  is  to  bring  these  facts 
home  to  your  people  that  it  doesn't 
cost  much  to  get  pure  bred  bulls. 
The  farmers  on  the  other  hand  often 
don't  feel  like  spending  as  much  as 
they  should.  Why  go  on  using  a  bull 
that  will  produce  calves  that  are 
inferior,  when,  for  a  comparatively 
small  sum,  a  bull  can  be  purchased 
Unit  will  insure  at  least  a  much 
larger  proportion  of  his  daughters 
being  good? 

It  is  going  to  be  a  long  pull  to  get 
the  purebred  bulls  on  the  farms  in  this 
state.  We  are  making  progress,  but 
you  who  are  really  the  leaders  in  your 
communities,  as  the  creameryman 
usually  is,  should  help  in  every  way 
possible.  The  people  look  to  you 
for  advice  as  to  what  to  do,  and  when 
they  do  that  you  can  then  tell  them, 


without  being  offensive  in  what  you 
say,  how  they  can  best  accomplish 
these  things.  In  that  way  you  can  do 
a  great  deal  of  good  for  this  state,  and 
for  the  future  advancement  of  the 
dairy  interests.  Increasing  the  per- 
centages of  pure  bred  bulls  isn't  the 
thing  for  today,  but  is  looking  towards 
the  future. 

After  all.  the  three  great  points 
mentioned,  feeding,  selection  of  indi- 
viduals, and  breeding  have  been 
talked  about  for  years,  but  like  other 
stories,  they  bear  repetition — the  of- 
tener  you  tell  them  the  better  perhaps 
some  of  it  will  sink  in  gradually. 
What  Has  Been  Done 

I  want  to  mention  one  more  thing 
before  I  close.  I  want  to  refer  to  the 
astonishing  results  at  the  Grand  Rap- 
ids Experimental  Station.  These 
results  nave  been  duplicated  on  hun- 
dreds of  farms  in  this  state.  The  only 
difference  between  them  and  the  re- 
sults of  the  Grand  Rapids  Station  is 
that  there  we  have  the  figures  to  show, 
while  it  is  very  hard  to  get  all  the 
facts  with  regard  to  the  results  on  the 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
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333  Greenwich  Street.  NEW  YORK 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ask'for  BULLETIN  45-C    its  free 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  III. 

304  Lumber  Exchange,  Minneapolis,  Minn.  


farms,  as  the  farmers  generally  do  not 
keep  complete  records.  They  know 
about  what  has  been  done,  but  do  not 
have  the  facts  so  we  can  use  them. 

At  the  Grand  Rapids  substation,  in 
1905,  A  J.  McGuire,  well  known 
among  all  the  creamery  men  of  the 
state,  started  a  project  to  build  up  a 
dairy  herd  under  practical  farm  con- 
ditions, not  under  conditions  as  they 
would  be  at  the  University  Experi- 
mental Station,  but  under  conditions 
absolutely  as  practical  as  could  be 
obtained  on  any  farm  in  that  or  any 
community.  The  cows  were  milked 
twice  a  day.  They  fed  feeds  grown  on 
the  farm,  except  perhaps,  for  the  pur- 
chase of  a  little  high  protein  concen- 
trate. They  started  out  with  cows 
most  of  which  came  from  the  South 
St.  Paul  Stockyards,  and  others  born 
in  the  community.  They  were  plain 
cows  of  no  particular  breeding.  He 
started  in  to  do  exactly  what  I  have 
suggested.  He  got  a  pure  bred  bull,  a 
Guernsey  bull.  Undoubtedly  he  would 
have  had  the  same  success  with  any 
other  dairy  breed,  but  he  happened  to 
use  a  Guernsey.  The  first  year  they 
got  an  average  of  196  pounds  of 
butterfat.  Let  me  say  right  here 
they  got  about  the  same  as  they  did 
in  Iowa,  they  got  196  pounds  of 
butterfat  out  of  those  scrub  cows. 
They  picked  those  cows  purposely 
not  to  get  good  cows,  but  to  get 
average  cows,  and  they  were  poor 
ones.  And  yet  the  average  now  in 
this  state  fifteen  years  "later  is  only 
150  pounds.  They  started  with  a 
purebred  bull.  They  started  feeding 
those  cows  the  right  kind  of  ration. 
They  gave  them  enough  to  eat  with 
enough  proteins  and  succulent  feed 
and  legume  hay.  They  kept  them  in 
the  barn  in  the  winter  time.  They 
kept  on  increasing  the  average  pro- 
duction year  after  year.  Mr.  Mc- 
Guire ran  that  for  ten  years  and  then 
Mr.  Bergh  took  it  up,  and  now  they 
have  it  up  to  the  point  where  they 
can't  increase  so  rapidly  because  they 
are  getting  an  average  of  340  to  350 
pounds  of  butterfat  yearly  from  their 
grade  Guernsey  herd.  I  think  358 
pounds  of  butterfat  is  the  highest 
average  for  the  herd  for  any  one  year. 
Now  bear  in  mind — let  me  repeat,  this 
herd  was  not  kept  under  fancy  con- 
ditions at  all,  there  was  none  of  this 
milking  three  or  four  times  a  day. 
The  cows  were  bred  to  calve  once  a 
year,  milked  twice  a  day,  like  any 
farmer  would  do.  They  kept  careful 
records  of  each  individual.  I  don't 
know  of  any  better  figures  gotten 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  FOX  5DN5 

CHICAGO 
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out  in  the  United  States  that  show 
what  can  be  done  in  starting  with 
plain  cows  and  breeding  them  up  and 
getting  the  results  as  shown  by  these 
figures. 

The  point  I  want  to  bring  out  to 
you  is  that  this  was  done  in  the  same 
way,  and  under  the  same  conditions 
the  farmers  ought  to  follow  and  could 
follow. 

I  haven't  said  anything  about 
breeding  purebred  cattle.  That  is 
a  business  by  itself.  I  have  spoken 
only  of  the  typical  herd  to  cupply  the 
ordinary  co-operative  creameries  of 
this  state. 

I  don't  want  to  take  all  of  your  time 
and  I  am  going  to  close  right  here.  I 


have  tried  to  drive  home  just  a  few 
thoughts,  the  outstanding  things  with- 
out trying  to  fill  in  the  details.  These 
are  the  important  facts,  and  if  you 
can  impress  them  on  your  patrons  in 
your  communities  at  every  possible 
opportunity  you  will  be  doing  some- 
thing that  will  be  gradually  bringing 
about  a  better  condition  and  a  more 
prosperous  condition  among  those 
that  are  the  backbone  of  agriculture 
in  Minnesota,  the  dairy  farmer. 


Wausau,  Wis. — Sunset  Cheese  and 
Butter  Company  changed  their  name 
to  the  Sunset  Co-operative  Cheese 
and  Butter  Company,  and  increased 
capital  stock  to  $6,000. 


SANDINESS  IX  ICE  CREAM 


How  to  Prevent  it. 


"Sandiness"  in  ice  cream,  a  trouble 
frequently  encountered  by  ice  cream 
makers,  soda  fountain  dispensers, 
and  occasionally  by  consumers,  can 
be  prevented  by  keeping  the  milk 
sugar  content  of  the  ice  cream  low 
enough,  and  by  keeping  the  storage 
temperature  of  the  ice  cream  low, 
according  to  H.  H.  Sommer  of  the 
dairy  department  of  the  University 
of  Wisconsin. 

"Sandiness"  is  a  grainy,  gritty 
texture  caused  by  the  crystallization 
of  the  milk  sugar,  says  Mr.  Sommer. 
"This  condition  was  unknown  a  few 
years  ago  before  ice  cream  makers 
started  to  increase  the  solids  not 
fat  content  of  their  mix  by  adding 
milk  products  such  as  skimmilk 
powder,  condensed  milk,  and  sweet- 
ened condensed  milk. 

Causes  of  Sandiness 

"By  adding  these  dairy  products 
to  the  mix,  the  manufacturers  found 
that  the  resulting  product  had  a 
smoother  texture  and  gave  a  bigger 
overun,  two  conditions  very  much 
desired  by  the  manufacturer.  These 
additions  frequently  raise  the  total 
solids  content  of  the  mix  as  high  as 
thirty-eight  to  forty  per  cent.  _  The 
milk  sugar  is  found  in  the  solid  not 
fat  portion  of  the  mix  so  that  an 
increase  in  this  content  increases  the 
possibilities  of  crystallization.  To 
prevent  'sandiness'  the  solid  not  fat 
content  should  be  below  thirteen 
per  cent." 

Other  causes  of  this  ice  cream  defect 
as  given  by  Mr.  Sommer  are.  super- 
cooling of  the  mix  in  the  freezing 
process,  and  also  the  fact  that  lactose 
crystals  present  .in  the  sweetened 
condensed  milk  added  to  the  mix.  act 
as  a  "starter"  for  crystallization. 
Sandiness  generally  occurs  in  the 
"hardening"  room  at  the  factory. 
The  mix  is  taken  from  the  freezer  in  a 
semi-liquid  condition  and  is  then 
placed  in  the  "hardening"  room  where 
the  temperature  is  kept  quite  low. 
The  ice  cream  remains  here  until 
hard.  In  some  factories  using  the 
same  kind  of  a  mix  only  certain  of 
the  plants  have  trouble  with  "sandi- 
ness." Mr.  Sommer  attributes  this 
fact  to  a  variation  in  temperature  in 
the  hardening  room.  As  long  as  the 
mix  is  kept  below  the  cryohydric 
point,  that  temperature  at  which  all 
the  water  in  ice  cream  is  in  a  solid 
state,  crystallization  of  the  tnilk 
sugar  is  not  likely  to  take  place,  main- 
tains this  ice  cream  specialist. 
Gritty  Ice  Cream 

It  often  happens  that  in  drug  stores 
and  ice  cream  parlors  the  ice  cream 
becomes  "gritty."  Mr.  Sommer  ex- 
plains this  occurrence  as  being  due 
to  the  fact  that  the  ice  cream  is  iced 
when  put  in  the  cabinet,  and  as  tin- 
ice  melts  considerably  during  the 
day,  the  ice  cream  that  is  left  from 
the  day's  business  is  iced  again  at 
night.  The  fluctuation  in  temper- 
ature causes  a  crystallization  in  the 
left-over  ice  cream,  and  the  man- 
ufacturer is  often  blamed  for  this 
condition,  whereas  the  fault  lies  with 
the  lack  of  care  given  the  ice  cream 
after  it  left  the  factory. 

"The  only  aid  to  'sandiness'  in 
ice  cream  that  pasteurization  of  the 
mix  renders,  is  that  of  dissolving  any 
crystals  that  may  be  present  in  con- 
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DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 
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Worth  Many- 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you? 


Price 


5. 


75 


Cash  with 
Order 


The  Dairy  Record 

St.  Paul,  Minn. 
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A.  E.  EDLUND,  2614  East  25th  St.,  Minneapolis,  has  contracted  with  the 
MIDWEST  ENGINEERING  &  EQUIPMENT  CO.,  Minneapolis,  for 
the  alteration  of  his  9  x  17  foot  COOLER,  to  secure  proper  air  circulation 
and  the  installation  of  a 

"FRICK"  FULL  TON  REFRIGERATING  MACHINE 
and  complete  equipment 

YOU  MAY  ALSO  APPRECIATE  the  advantages  of  our  "Frick"  Machines 
(the  best  known  on  the  Pacific  Coast)  when  we  tell  you  more  about  them. 
Ask 


R.  JARVIS 


Phone  Atlantic  2742 


FRANK  PLACHY 


Midwest  Pioneering  &  Fquip^ent  fo. 


825\Plymouth  Bldg.,  Minneapolis,  Minn. 


617  Fulton  St.,  Chicago 


densed  milk  added  to  the  mix,' 
declares  Mr.  Sommer. 


Are  You  a  Drudge  or  a  Scientist? 

There  is  a  diversity  of  opinion  with 
reference  to  milking  the  lowly  cow. 
Some  dairymen  view  this  job  as 
drudgery,  others  as  a  harvest  time 
when  the  returns  on  their  labor  are 
collected,  and  when  they  can  check 
up  on  their  feeding  investigations  and 
the  quality  of  their  livestock.  It  all 
depends  on  whether  the  milking  barn 
is  a  sweat  shop  or  a  laboratory, 
whether  the  dairyman  is  a  drudge  or  a 
scientist,  whether  the  dairy  herd 
is  an  eyesore  or  a  pride,  whether  the 
herd  sire  is  a  purebred  and  one  to  be 
proud  of,  or  a  scrub  and  an  abomina- 
tion. In  one  case  dairying  is  a  gamble, 
while  in  the  other  it  is  an  interesting 
and  profitable  business. 

If  the  dairyman  is  a  scientist,  his 
barn  is  a  laboratory  or  manufacturing 
plant  where  every  cow  is  a  unit  that 
must  show  efficiency  or  be  eliminated. 
The  science  of  dairying  comes  in  the 
study  of  effects  of  feeds  on  production 
of  cows,  and  in  noting  the  results  of 
certain  ways  of  milking  and  handling 
the  cows  to  determine  the  best  meth- 
ods for  economical  production,  also 
in  the  breeding  and  development  of 
heifers  that  are  more  efficient  than 
their  dams  and  in  handling  the  prod- 
uct so  that  it  will  be  a  pure  and  safe 
food. 

The  business  side  of  dairying  in- 
cludes the  keeping  of  production 
records  of  each  cow  and  her  heifers 
and  cost  of  production  records  to 
check  up  on  the  efficiency  of  the 
animal  as  well  as  on  the  feed.  From 
the  knowledge  gained  by  such  rec- 
ords, the  business  dairyman  knows 
the  value  of  his  herd  sire.  He  knows 
whether  it  pays  to  grow  or  buy  certain 
feeds,  and  how  to  improve  the  effi- 
ciency of  his  herd  and  to  keep  down 
overhead  expenses.  It  also  includes 
the  marketing  of  the  products  to  get 
maximum  returns  and  the  buying  and 
selling  of  livestock. 
•  There  is  no  permanent  place  in 
dairying  for  the  man  who  will  not 
apply  scientific  and  business  principles 
to  his  herd  of  cows.  Of  all  branches 
of  agriculture,  dairying  is  the  most 
complex  and  exacting.  It  requires  a 
high  degree  of  skill,  patience  and 
application.  Yet,  no  other  branch  of 
agriculture  can  give  greater  satisfac- 
tion and  profit,  if  properly  managed. — 
J.  E.  Dorman,  United  States  Dairy 
Division. 


itself! 


Att  ounce  of  V&udelioti'&utiev  CoXox 

isdds  fctt  ounce  aCyfMtjfi  to  your  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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greatest  co-operative  institution  in 
the  world.  Mr.  Schilling  wanted  the 
resolution  voted  on  at  once,  as  at 
the  tag  end  of  the  meeting  half  of  the 
farmers  present  would  not  be  in 
attendance. 

Oscar  Swenson,  Nicollet,  advocated 
referring  the  resolution  to  the  com- 
mittee in  the  usual  way,  calling  atten- 
tion to  the  fact  that  half  of  the  cream- 
eries in  the  state  were  not  members 
of  the  association,  and  this  was 
agreed  to  by  Mr.  Schilling  on  con- 
dition that  the  committee  report  at 
the  opening  of  the  afternoon  session. 

The  resolution  was  adopted  unan- 
imously at  that  time,  as  brought 
in  by  the  committee,  as  were  resolu- 
tions embodying  a  request  that 
Minnesota's  representatives  in  Con- 
gress work  for  the  passage  of  the  bill 
now  pending  prohibiting  the  man- 


ufacture, sale  and  transportation  in 
interstate  commerce  of  filled  milk;  a 
request  that  Minnesota's  representa- 
tives in  Congress  work  for  a  tariff  on 
dairy  products  adequate  to  protect 
the  dairy  industry;  a  resolution  of 
appreciation  to  the  Minnesota  Farm 
Bureau  Federation  for  its  support,  and 
to  many  buttermakers  in  the  state 
who  have  supported  the  Minnesota 
Co-operative  Creameries'  Association, 
and  a  resolution  indorsing  the  efforts 
of  Governor  Preus  and  the  Depart- 
ment of  Agriculture  to  promote  co- 
operative marketing. 

Resolutions  on  Dairy  Record 
"Whereas,  it  has  come  to  the 
attention  of  members  of  this  organiza- 
tion that  salesmen  and  field  men  em- 
ployed by  certain  creamery  supply 
houses  and  butter  commission  mer- 
chants have  attempted  to  discourage 
creameries  from  becoming  members 
of  this  organization;  and 

"Whereas  these  same  creamer  y 
supply  houses  and  butter  commission 
merchants  carry  advertising  in  The 
Dairy  Record,  whose  editors  have 
taken  every  opportunity,  both  in  its 


columns  and  by  word  of  mouth,  to 
discourage  membership  in  this  or- 
ganization, therefore  be  it 

"Resolved.  That  we  condemn  the 
policy  of  The  Dairy  Record  and  the 
commission  merchants  and  supply 
houses  supporting  it  in  its  attitude 
toward  this  organization,  and  recom- 
mend that  the  members  of  our  organ- 
ization give  their  loyal  support  to 
such  firms  as  are  friendly  to  us." 

Commissioner  Heen  was  not  present 
at  the  meeting,  and  Inspector  J.  T. 
McCarthy  tried  to  speak,  but  was 
stopped  by  cries  from  the  audience 
to  sit  down. 

Mr.  Nickerson  Presides 

President  N.  B.  Nickerson,  Elk 
River,  opened  the  meeting  with  a 
good  address  showing  the  need  of 
co-operation  and  especially  on  the 
value  of  the  fieldman  among  the 
creameries,  to  get  the  cream  quality 
and  the  factory  efficiency  up  to  a 
point  where  all  butter  would  score 
92.  In  this  connection  Mr.  Nicker- 
son cited  the  value  of  work  done  by  a 
fieldman  at  his  creamery,  estimating 
its  value  at  $700  on  the  first  carlot  of 
butter.  He  believed  that  while  the 
first  job  of  the  fieldman  was  to  get 
the  butter  together  in  carlots,  the 
fieldman  would  earn  his  salary  many 
times  over  by  getting  the  quality 
up  to  92.  In  this  way  the  creameries 
would  be  in  position  to  market  butter 
of  a  quality  that  the  centralizers 
could  not  compete  with. 

As  to  the  work  of  the  central  office 
of  the  association,  Mr.  Nickerson 
mentioned  work  on  freight  rates, 
overcharges,  looking  after  the  cream- 
eries' interests  in  matters  of  new 
rates,  legislation  and  the  like.  Very 
recently  he  had  appeared  at  a  freight 
rate  hearing  protesting,  as  the  only 
farmer  present,  against  a  proposed 
increase  of  twelve  cents  in  the  less- 
than-carlot  rate  on  butter,  and  he 
believed  the  protest  carried  weig'it. 
The  president  stated  that  the  direc- 
tors of  the  association  were  the  first 
to  call  attention  to  the  justice  of 
exempting  co-operative  creameries 
from  the  income  tax;  that  he  had 
recently  been  in  Washington  with  a 
representative  of  the  state  depart- 
ment of  agriculture  and  had  taken 
the  same  matter  up  with  the  Internal 
Revenue  Department,  which  agreed 
with  the  view  that  the  surplus  in 
co-operative  creamery  is  in  reality  an 
assessment  against  its  members.  As 
a  result  of  Mr.  Nickerson's  trip  to 
Washington,  an  amendment  to  the 
revenue  law  is  being  introduced  in 
Congress  exempting  co-operative  asso- 
ciations from  the  income  tax,  and 
when  enacted,  it  would  not  be  neces- 
sary for  the  co-operative  creameries 
to  make  reports. 

Very  Satisfactory  Progress 

A.  J.  McGuire,  organization  man- 
ager of  the  association,  felt  that  the 
work  of  organizing  the  creameries 
had  made  very  satisfactory  progress, 
there  being  about  300  contracts 
signed  up  with  a  few  additional  ones 
in  the  state  of  being  signed.  He 
believed  that  the  greatest  work  to 
date  was  to  get  the  creameries  to- 
gether in  districts,  and  he  pointed 
out  that  the  real  work  that  is  to  be 
done  must  be  accomplished  by  the 
farmers  and  creameries  themselves— 
the  association  was  only  a  machine 
for  them  to  use.  He  stated  that  the 
association  has  paid  its  way  and  is 
out  of  debt.    The  progress  in  organ- 


Ficken,  Coffin  &  Co.,inc. 

WhD°S  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED       rillTTPr   F ,  &  O  S  18    9  3 


Butter — Eggs 
John  S.  Morris  o  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Dairy  Men's  Feet 

are  as  important  as  their  dairy  machin- 
ery. In  my  wooden  soled  shoes  you 
are  at  all  times  at  ease;  walk  in  com- 
fort, and  are  not,  "all  in"  when  the 
day's  work  is  done.  These  wooden 
soles  are  guaranteed  not  to  crack.  No. 
D2803  Men's  6  inch  top,  water  proof* 
price  $3.00.  Send  for  your  pair  today, 
order  by  regular  shoe  size. 

C\kj     TAITlXJCniVr      481  WOOD  AVENUE 
•    ff  •  el  \J  Jd  l\  \3  KJ  m  9   WAUWATOSA,  wise. 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers       St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGU  LARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  fete  tubs  of 
butter.     When  writing  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


izing  districts  and  employing  field 
men  was  explained,  as  already  re- 
ported in  The  Dairy  Record  from  time 
to  time. 

Cream    Grading    and  Fieldmen 

S.  G.  Gustafson, '  Litchfield,  field- 
man  for  Unit  No.  1,  was  called  upon 
and  pointed  out  that  in  his  opinion 
the  cream  grading  system  adopted  in 
his  unit  could  not  have  been  carried 
out  succassfully  without  a  district 
organization  and  a  fieldman,  regard- 
less of  who  was  fieldman.  He  also 
pointed  out  that  the  carlot  saving 
was  a  real  saving  and  cited  other 
advantages  of  carlot  shipping  such 
as  faster  time  to  the  market.  Mr. 
Gustafson  expressed  the  opinion  that 
the  cars  should  always  contain  ice. 

Mr.  Wicker,  of  tbe  state  depart- 
ment of  agriculture,  was  called  on  to 
read  his  report  as  auditor  of  the 
association's  books,  his  report  show- 
ing them  to  be  properly  kept  and  the 
association  out  of  debt,  with  a  sur- 
plus of  several  hundred  dollars  on 
hand,  not  counting  money  due  from 
members  after  closing  of  the  books 
January  1st.  Copies  of  the  report,  it 
was  voted,  will  be  sent  to  alt  member 
creameries. 

At  this  point  Secretary  Brandt 
made  the  charges  against  Commis- 
sioner Heen  and  the  Dairy  Record 
and  presented  the  resolutions  em- 
bodying them,  as  already  reported. 

David  C.  Berg,  Hinckley,  and  Geo. 
W.  Hagberg,  Wadena,  followed,  re- 
porting on  their  work  as  field  men  in 
their  respective  units,  showing  large 
savings  in  carlot  shipping  as  against 
L.  C.  L.  shipping  of  butter.  Mr. 
Berg  assured  the  meeting  that  the 
operators  in  his  unit  were  not  in  favor 
of  the  attitude  of  the  Dairy  Record, 
and  Mr.  Hagberg  paid  a  high  com- 
pliment to  the  creamery  boards  and 
operators  in  his  unit. 

Farm  Bureau  Man  Speaks 

E.  B.  Heaton,  in  charge  of  dairy 
marketing,  American  Farm  Bureau 
Federation,  Chicago,  was  the  first 
speaker  at  the  afternoon  session,  after 
the  adoption  of  the  resolutions.  Mr. 
Heaton  advised  the  association,  that 
it  could  not  start  too  soon  developing 
the  sales  end  of  its  activities,  as  most 
of  the  profit  was  there.  He  thought  it 
safe  to  start  and  that  the  association 
could  afford  to  make  the  attempt, 
but  must  be  prepared  to  meet  dif- 
ficulties. Marketing  under  own  trade 
mark  was  advocated,  as  well  as  cen- 
tralized control. 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  G.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 

Write  our  Mr.  C.  W.  Fink  for  Proposition 
and  Stencil.    LIBERAL  DRAFTS  PAID 

W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

COMPANY  2314  WycUffe  Street 
^Wi.Vll'ArN  I     Pbone  Ne3tor  187S 

Minnesota  Transfer,    -  Minn. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York, N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Roy  C.  Potts  Speaks 

Roy  C.  Potts,  in  charge  of  dairy 
marketing,  U.  S.  Bureau  of  Markets. 
Washington,  D.  C,  believed  the  as- 
sociation was  part  of  the  great  for- 
ward movement  of  mankind,  tracing 
this  movement  from  the  day  of  Co- 
lumbus, the  Declaration  of  Inde- 
pendence, the  Constitution  and  up  to 
the  present  time. 

Mr.  Potts  advocated  organization, 
standardizing,  merchandising  and  ad- 
vertising as  the  four  factors  neces- 
sary in  successful  co-operative  market- 
ing of  butter,  and  he  urged  the  as- 
sociation to  get  representatives  in  the 
markets  as  soon  as  possible.  Speak- 
ing of  selling  butter  according  to 
quality,  Mr.  Potts  pointed  out  that 
just  as  the  pending  Truth-In-Butter 
bill  was  a  desirable  measure,  so  a 
Truth-In-Butter  bill  was  of  advan- 
tage to  the  co-operative  creameries. 
Amendments 

A  few  minor  amendments  to  the 
articles  of  incorporation  and  the  by- 
laws were  proposed  by  the  board  of 
directors  and  were  adopted.  They 
referred  to  provisions  made  for  div- 
idends, surplus  and  educational  fund, 
as  usually  found  in  co-operative  or- 
ganizations, and  also  a  provision  that 
a  district  director  must  be  either  a 
patron  or  director  of  a  member- 
creamery. 

National  Dairy  Show 

Dean    Coffey,    of   the  University 


Farm,  speaking  briefly  on  co-oper- 
ative marketing  and  dairying,  took 
occasion  to  call  attention  to  the  Na- 
tional Dairy  Show  at  the  Minnesota 
Fair  Grounds  next  fall,  explained  its 
great  importance  to  the  dairy  industry 
and  to  the  Northwest  and  urged  a 
great  attendance. 

Joe  C.  Dugan.  fieldman  in  the  unit 
around  St.  James,  told  of  his  work 
there.  Besides  showing  a  saving  in 
carlot  shipping.  Mr.  Dugan  said  that 
v  ry  substantial  results  were  ob- 
tained by  him  for  the  creameries  in 
the  buying  of  cream 3ry  machinery 
and  supplies.  He  said  that  it  cost  If 
cent  pe*-  pound  of  butter  produced  in 
the  creameries  to  support  the  travel- 
ing men  calling  on  them,  all  of  which 
was  an  expense  that  could  be  e'im- 
inated  by  having  the  fieldman  act  for 
the  creameries. 

Election  of  Directors 

The  units  each  nominated  their 
director  and  the  meeting  elected  them. 
The  present  directors  were  all  re- 
elected. N.  B.  Nickerson.  Elk  River, 
being  elected  as  director  by  Unit  No. 
16  and  Henry  Arens,  Jordan,  taking 
the  place  of  Mr.  Nickerson  as  director 
of  Unit  No.  9.  The  directors  for  the 
ensuing  year  are: 

Unit  No.  1 — John  Brandt  of  Litch- 
field Co-operative  Creamery — Meek- 
er. Wright  and  Kandiyohi  Counties. 

Unit  No.  2— H.  R.  Berg  of  the  Rush 
City  Co-operative  Creamery- — Chisa- 
go. Pine.  Mille  Lacs,  Isanti  and  Kan- 
abec counties. 

Unit  No.  3— Wm.  Harpel  of  Glen- 
coe  Co-operative  Creamery — McLeod. 
Siblev,  Renville  and  Nico^et  counties. 

Unit  No.  4— F.  L.  Farley  of  the 
Yucatan  Co-operative  Creamery — 
Houston,  Winona,  Fillmore  and  Mow- 
er counties. 

Unit  No.  4— Chas.  Markytan  of  the 
Pratt  Co-operative  Creamery — Free- 
born and  Steele  counties. 

Unit  No.  6 — Isaac  Emerson  of  El- 
lington Co  -  operative  Creamery  — 
Dodge,  Olmsted,  Goodhue,  Wabasha 
and  Rice  counties. 

Unit  No.  7 — W.  R.  Linville  of  Rey- 
nolds Co-operative  Creamery— Stearn 
Todd  and  Benton  counties. 

Unit  No.  8 — A.  L.  Veigel  of  Man- 
kato  Co-operative  Creamery — Wa- 
seca, Le  Sueur  and  Blue  Earth  coun- 
ties. 

Unit  No.  9 — Henry  Arens,  of  Jor- 
dan Co-operative  Creamery — Carver, 
Dakota,  Hennepin,  Washington, 
Sherburne,  Anoka,  Ramsey  and  Scott 
counties. 

Unit  No.  10— C.  J.  Rath  of  Easton 
Co-operative  Creamery — Brown.  Far- 
ibault, Watonwan  and  Martin  coun- 
ties. 

Unit  No.  11— J.  O.  Bjoiklund  of 
Henning  Co-operativa  Creamery — 
Ottertail,  Wadena  and  Becker  coun- 
ties. 

Unit  No.  12— G.  G.  Baker  of  the 
Hadley  Co-operative  Creamery — Lin- 
coln, Lyon,  Redwood,  Pipestone  Mur- 
ray, Rock,  Noble,  Jackson  and  Cot- 
tonwood counties. 

Unit  No.  13— C.  T.  Kirkwood  of 
Starbuck  Co-operative  Creamery — 
Douglas,  Pope,  Grant,  Chippewa, 
Yellow  Medicine,  Lac  qui  Parle, 
Swift,  Traverse  and  Wilkin  counties. 

Unit  No.  14— E.  O.  Melsness  of 
Erskine  Co  -  operative  Creamery  — 
Polk,  Norman,  Clearwater,  Clay, 
Mahnomen,  Red  Lake,  Pennington, 
Marshall,  Kittson  and  Roseau  coun- 
ties. 


Best  for  Milk 

■ — m 


Absolutely- 
Sanitary 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 


Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Buy  Fresh  Skim-Milk  Powder 
from  the  Manufacturers 

WRITE  FOR  SAMPLES  AND  PRICE 

Peterman  Milk  Condensing  Co. 

Waconia,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Unit  No.  15 — V.  Lockwood  of  Mot- 
ley Co-operative  Creamery — Morri- 
son, Aitkin,  Crow,  Wing  Carlton, 
Cass,  Itasca,  Beltrami,  Hubbard. 
Koochiching,  St.  Louis,  Lake  and 
Cook  counties. 

Unit  No.  16— N.  B.  Nickerson  of 
Elk  River  Co-operative  Creamery. 

At  the  close  of  the  meeting  a  rising 
vote  of  thanks  was  accorded  A.  J. 
McGuire  and  the  directors. 

Officers 

The  board  of  directors  met  after  the 
annual  meetrhg  and  elected  the  fol- 
lowing officers: 

H.  B.  Nickerson,  Elk  River,  pres- 
ident; William  Harpel,  Glencoe,  first 
vice-president;  John  Brandt,  Litch- 
field, secretary;  Isaac  Emerson,  Sky- 
berg,  treasurer. 


ONE  HUNDRED  THOUSAND 
MORE  SILOS 


For  Wisconsin  This  Year. 


At  least  100,000  silos  upon  Wiscon- 
sin farms  by  the  first  day  of  next 
September! 

That  is  the  goal  of  the  agricultural 
leaders  of  the  state  and  they  expect 
to  see  enough  silo  building  during 
the  next  nine  months  to  bring  Wis- 
consin's silo  population  up  to  that 
high  mark.  It  is  estimated  that 
there  are  at  the  present  time  upon 
Wisconsin  farms  more  than  90,000 
silos.  This  means  that  there  will 
have  to  be  built  around  10,000  silos 
in  order  for  the  state  to  make  this 
high  record. 

"It  has  been  carefully  estimated 
that  we  have  at  the  present  time 
90,371  silos,"  declares  E.  L.  Luther, 
superintendent  of  Wisconsin's  Farm- 
ers' institutes,  "but  we  need  to 
increase  this  to  100,000  before  the 
next  filling  time.  The  other  day  E. 
B.  Hart  of  the  staff  of  Wisconsin's 
experiment  station  advised  me  that 
when  corn  went  into  the  silo  in  its 
best  condition  for  ensiling,  it  carried 
with  it  a  lot  of  vitamines  and  that 
these  were  not  destroyed  in  the  en- 
siling process.  Corn  stalks  and  corn 
stover,  on  the  other  hand,  lost  very 
much  of  their  food  value. 

"E.  A.  Forbes,  who  helped  in  the 
great  silo  building  campaign  in  Oneida 
county,  believes  that  a  silo  is  worth 
$1,000  to  any  farmer  who  has  a  herd 
of  dairy  cattle." 

►  The  institute  staff  is  joining  with 
the  other  agencies  in  the  state  in  the 
silo  building  campaign. 


NAFIS  STANDARD 
Butter  Color  Rod 


J 


Why  Not 

STOCK  UP  YOUR  TESTING 
ROOM  OR  LABORATORY  WITH 

NAFIS  Scientific  Glassware 

NOW — Before  the  rush  begins? 

Such  forethought  will  give  you  a  decided  advantage  over 
those  who  delay  and  have  to  wait  for  their  test  bottles 
and  pipettes  because  every  one  wants  them  at  once. 

If  your  jobber  does  not  handle  NAFIS  GLASSWARE  write  for 
our  catalog  and  names  of  our  distributors  in  your  territory. 

LOUIS  F.  NAFIS,  Inc. 


Manufacturers  of  Scientific  Glassware 
for    Testing  Milk    and    its  Products 


544  W.  Washington  Blvd. 


CHICAGO,  ILL. 


ASK  THEJMAN  WHO  USES  IT! 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 
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ON  THE 
OTHER  HAND 

Heard  of  him  the  other  daj-  in 
St.  Paul,  where  he  is  now,  and  re- 
member him  as  he  was  some  six  or 
eight  years  ago.  Tall,  young,  just 
married,  in  charge  of  his  first  cream- 
ery, full  of  ambition  and  making  good. 
He  was  one  of  the  boys  whose  names 
in  days  to  come  would  be  right  up 
at  the  top  in  creamery  management 
in  Minnesota. 


pened.  Perhaps  it  was  a  bottle  that 
tipped,  or  he  saw  some  cream  running 
over,  or  one  of  the  hundred  things 
came  on  that  would  distract  the 
attention  of  the  man  in  charge.  Per- 
haps it  was  just  a  shadow.  On  sec- 
ond thought,  it  was  a  shadow  that 
came  over  the  sun,  suddenly.  There 
was  a  sputter  of  sulphuric  acid  and  a 
stinging  pain  in  one  of  his  eyes,  then 
a  doctor,  and  treatment,  and  all  that 
goes  with  a  little  accident  that  might 
have  been  serious.    Youth  is  hope. 


He  stood  one  day  over  his  testing 
work  in  the  creamery— that  was 
back  in  1916 — and  something  hap- 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cam.  And*)  Sjstema  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D. -Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKEN HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Hope,  first,  then  more  treatment, 
glasses,  more  glasses,  many  explana- 
tions by  the  doctors  talking  in  circles, 
the  center  of  which  always  was  that 
maybe  the  sight  on  the  eye  would  be 
gone.  And  it  was  best  not  to  work, 
or  he  couldn't  work,  at  least  he 
couldn't  run  a  creamery.  So  the  job 
was  gone,  and  parents  and  relatives 
had  to  pitch  in.  if  he  had  any.  And 
in  a  while  he  lost  the  sight  on  that 
eye.  There  was  a  little  bother  with 
the  other  one,  but  the  doctors  would 
save  it.  When  he  thought  of  what 
might  strike  him,  he  must  have 
shook  his  head  in  fury,  like  a  young 
lion  shakes  its  mane  when,  helpless, 
the  trainer's  whip  strikes  it  across 
its  face.  And  sometimes,  in  the 
night,  there  must  have  been  cold, 
creeping  chills. 

This  happened  before  the  work- 
men's compensation  act  got  going 
smoothly,  and  before  the  creameries 
werejinsured  properly.  Ho  got  law- 
yers, and  got  a  few,  a  very  few  hun- 
dred dollars.  There  was  some  ques- 
tion as  to  the  liability,  as  to  the  con- 
dition of  the  eye  before  the  accident, 
and  some  other  turns  and  twists  in 
law  and  in  fact.  Now,  very  recently, 
the  case  has  been  looked  up  again 
and  it  is  all  a  hopeless  tangle.  No 
doubt  the  creamery  did  what  it 
thought  right.    No  doubt  he  did. 


It  doesn't  matter  so  very  much. 
For  the  sight  on  the  other  eye  went 
too.  He  became  stone  blind.  And 
for  always.  About  thirty  years  old. 
No  more  buttermaking.    Not  again 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  ;PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  UPPINCOTT,  Western  Representatives 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESER VALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,rChicago;*Dairy  Record. 


the  opening  of  the  churn  door  and 
the  sight  of  the  golden  butter  ker- 
nels; no  more  for  him  the  guardian- 
ship of  this  God's  gift  to  mankind. 
No  dawn,  no  sunlight,  no  drizzly 
gray,  no  sweet  faces,  no  dusk — just 
stark  darkness,  always. 


Talked  to  him  on  the  phone  the 
other  day.  About  as  good  to  him  as 
talking  face  to  face.  He  was  cheerful. 
The  Creator,  or  Nature,  or  whatever 
you  call  it.  must  set  up  a  force  in 
men's  mind  to  compensate  a  little 
for  losses  of  this  kind.  He  asked 
about  the  boys  he  was  one  of — once, 
long  ago.  It  was  just  such  a  little 
while  he  ran  a  creamery,  and  he  did 
well.  Now  he  is  at  the  School  for 
the  Blind  in  St.  Paul,  learning  to 
make  baskets.  There  he  sits  and 
picks  out  the  hoops  and  sticks  and 
things  and  feels  his  way,  and  thinks, 
thinks.  And  fro  and  to  the  school 
he  taps  the  sidewalk  with  his  cane 
and  waits  for  somebody  to  help  him 
at  the  crossings. 


Wish  this  were  fiction.  It  isn't. 
Back  in  1916  and  before,  you  find 
his  name  in  the  score  lists  and  per- 
haps other  places  in  The  Dairy 
Record,  if  you  keep  the  old  files. 
Look  it  up.  It  is  G.  C.  Krapes.  And 
when  things  go  against  you,  and  you 
think  you  have  the  darndest  bad 
luck  of  alt,  take  a  squint  at  the  sun 
and  the  blue  Spring  sky. 


A  Successful  Business 
The  Kolbet  Dairy  Company,  un- 
der the  management  of  P.  J.  Kolbet. 
did  a  splendid  business  during  the 
month  of  January,  the  books  of  the 
Company  showing  what  a  real  asset 
to  a  community  a  creamery  such  as 
Mr.  Kolbet  conducts  may  become. 
During  the  month  of  January  79,976 
pounds  of  cream  were  received  here, 
the  patrons  receiving  for  this  the 
sum  of  $8,135.  The  total  output  of 
the  butter  making  part  of  the  cream- 
ery plant  was  29,770  pounds  of  which 
438  tubs  were  shipped  and  the  rest 
disposed  of  locally.  In  January  1921 
the  creamery  shipped  only  102  tubs, 
the  1922  shipment  showing  a  most 
tremendous  and  interesting  increase 
over  this. 

There  can  be  no  better  argument 
for  the  keeping  up  of  good  dairy 
herds  than  the  statement  of  this 
business  done.  Every  cent  of  this 
money  was  received  in  cash  by  the 
farmers  selling  the  cream.  Neither 
can  there  be  any  better  argument  for 
the  support  which  a  good  creamery, 
like  the  local  one,  should  receive  from 
the  community  in  which  it  is  active. 
This  money  is  received  by  local  peo- 
ple, spent  by  them  with  local  people, 
and  thereby  the  money  is  kept  in  cir- 
culation in  the  locality  which  earned 
it. — Redwood,  Minn.,  Gazette. 


Delano,  Minn. — At  the  annual 
meeting  of  the  Delano  Co-operative 
Creamery  Association  the  following 
officers  were  elected:  Wm.  G.  Bau- 
man,  President;  Richard  Dunn,  vice- 
president;  Edwin  Kelsey,  secretary; 
Carl  Schroeder,  treasurer. 

Le  Roy,  Minn. — Le  Roy  Produce 
Company,  Inc.  incorporated  capital 
stock,  $20,000  shares,  $100  each; 
farm  produce;  M.  J.  Goodrich,  of 
Strawberry  Point,  Iowa;  J.  J.  Roach, 
of  Le  Roy,  Minn.,  and  J.  J.  Gallagher, 
of  Waverly,  Iowa. 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

TMmasha  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


HEEN  ISSUES  STATEMENT 


(Concluded  from  Pa^e  3) 


being  compensated.  Many  co-oper- 
ative organizations  owe  their  present 
prosperous  conditions  almost  entirely 
to  his  untiring  zeal  and  work.  A 
principle  is  involved  in  this  controver- 
sy and  I  hope  the  public  will  hold  in 
abeyance  its  verdict.  That  he  would 
be  opposed  by  powerful  influences 
was  known  to  Mr.  Heen,  but  at  the 
risk  of  losing  his  position  he  still  held 
out  for  what  he  thought  was  the  best 
interests  of  the  creameries.  Any  man 
who  is  big  enough  to  fight  for  right 
under  these  circumstances  should  be 
commended  and  not  censured. 

"As  secretary  of  the  Commission 
I  stand  squarely  with  Mr.  Heen  in 
this  matter  and  know  that  he  will  be 
vindicated  althought  it  may  take 
some  time.  The  Commission  has 
repeatedly  gone  out  of  its  way  to  lend 
assistance  to  the  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  in  the  way  of  furnishing  speakers 
for  meetings,  etc.,  disproving  the 
claim  that  Mr.  Heen  is  antagonistic 
to  the  organization  in  its  entirety." 
Mr.  Heen's  Books  Examined 

The  resolution  asking  for  an  investi- 
gation of  Commissioner  Heen's  al- 
leged opposition  to  co-operative  mar- 
keting, adopted  by  Minnesota  Co- 
operative Creameries  Association, 
Inc.,  was  presented  to  Governor  Preus 
following  the  annual  meeting  of  the 
association.  According  to  the  St. 
Paul  Pioneer  Press,  the  Governor 
asked  for  more  information. 

The  St.  Paul  Dispatch  has  it  that 
the  state  public  examiner  is  making 
the  annual  check-ups  of  the  accounts 
of  the  dairy  and  food  department  as 
well  as  the  Minnesota  State  Dairy- 
men's Association.  Mr.  Heen  is  secre- 
tary of  the  association,  which  receives 
state  aid,  and  according  to  the  daily, 
J.  A.  Vye,  St.  Paul,  has  made  com- 
plaints of  Mr.  Heen's  activities  to 
the  Governor,  principally  involving 
his  actions  as  secretary  of  the  asso- 
ciation. 


Valier,  Mont. — A  creamery  is  to  be 
built  at  Williams,  to  be  known  as 
the  Pondera  Milk  Products  Company. 
The  plant  is  to  be  in  operation  by 
April  loth. 

Northrup,  Minn. — The  Northrop 
Creamery  Company  will  soon  erect 
a  $10,000  creamery  building;  H.  H. 
Becker  is  the  president  of  the  com- 
pany. 


Brown  &  Root  Co. 

Cheese A  siS??£  ZST  Butter 
and  fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


[IROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  per  mission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie ; 

New  Richland  Co-op.  Creamery, 
New  Richland ; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville ; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Mar.  11 

Mar.  4 

Jan.  1,1922 

Chicago  

42,556 

42.381 

404,881 

New  York  

55,255 

52.792 

515,718 

Boston  

13,294 

13,806 

141,576 

Philadelphia.  .  .  . 

15.070 

13,988 

156,331 

Total  

126,175 

122,967 

1,218,556 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  11,  1922 


Cities 

In  . 

Out 

On  Hand 

Chicago.  .  .  . 
New  York.  . 
Boston  

67,234 
108,100 
111,775 

28,710 

1.427,766 
840.227 
485.922 
139,000 

5,846,948 
3,531.697 
2,488,516 
696.230 

Philadelphia 

Total .... 

315,819 

2,892,915 

12,463.391 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

20,433 

.31.949 

14,366 

12,361 

22,247 

33,237 

15,686 

13,494 

Mar.  8  

23.489l32.571 

14,732 

15,582 

Mar.  9  

23.026  30.281 

13,572 

15,301 

Mar.  10  

23,104  30,717 

13,081 

14,714 

Mar.  11  

22,191)33,333,12,998 

14,798 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MARCH  4-10,  1922 


Wholesale  Prices  of  92-Score  Butter 


Mar 

Mar 

Mar 

Mar 

Mar 

Mar 

Markets. . .  . 

4 

6 

7 

8 

9 

10 

New  York .  . 

38 

38 

37} 

37} 

38} 

39 

Chicago.  .  .  . 

37 

36} 

35  } 

36 

36 

36} 

Philadelphia 

38 

38 

37  J 

37} 

38 

38} 

Boston  

38 

38 

38 

38 

38 

38} 

Markets  Opened  Easy  and  Unsettled 
During  the  greater  part  of  the  week 
ending  March  10th  the  markets  were  easy 
and  unsettled,  due  to  a  readjustment  of  the 
rather  abnormal  conditions  which  existed 
during  the  previous  week,  at  which  time 
the  markets  became  firm  and  active  because 
it  was  feared  the  receipts  would  be  delayed, 
due  to  severe  storms  in  some  of  the  heavier 
producing  sections.  The  week  opened  with 
several  possibilities.  If  the  movement  of 
butter  had  been  materially  checked,  due 
to  delays  in  transit  or  delays  in  deliveries 
of  cream  to  the  factories  it  was  reasonable 
to  expect  an  increase  in  the  receipts  since 
the  cause  of  such  delay  had  been  largely 
removed.  At  the  same  time  operators 
realized  that  trading  had  been  beyond 
immediate  needs,  making  it  probable  that 
there  would  only  be  a  limited  demand  to 
absorb  the  expected  heavier  arrivals. 
These  factors  kept  the  markets  very  ner- 
vous. Receivers  pressed  their  offerings 
for  sale  and  buyers  operated  very  cau- 
tiously. 

Markets  Work  to  a  Firmer  position 
Still  as  the  week  progressed  there  was  no 
burdensome  accumulation  of  any  of  the 
grades,  and  except  for  a  few  small  reduc- 
tions some  of  the  markets  prices  were 
well  maintained.  More  confidence  was 
soon  manifested  and  the  unsettled  condi- 
tion gave  way  to  a  much  firmer  tone. 
Toward  the  close  the  supply  of  finer  grades 
of  butter  became  short,  causing  moderate 
advances  on  top  scores  and  a  steadier  tone 
on  the  lower  grades. 

Offerings     of     Storage     Butter  More 
Liberal 

Milder  weather  and  the  advancing  season 
caused  an  increasingly  larger  number  of 
those  owning  storage  butter  to  offer  their 
holdings  for  sale,  most  of  which  shows 
them  a  loss  at  present  prices.  Demand, 
however,  was  good,  and  while  trading  was 
not  brisk,  it  was  good  enough  to  prevent 
more  than  minor  reductions  in  price. 
Offerings  were  fairly  firmly  held  and  be- 
cause the  supply  of  fresh  is  insufficient  to 
meet  all  the  trade  needs,  there  was  a  good 
movement  from  the  warehouses  into  con- 
suming channels.  Very  little  real  fancy 
storage  butter  is  left,  most  of  the  business 
consisting  of  sales  of  centralized  cars  and 
miscellaneous,  of  so-called  Whole  Milks. 
The  offerings  of  storage  centralized  cars 
were  particularly  liberal. 
Supply  of  Fancy  Fresh  Butter  Light 

The  most  noticable  feature  of  the  fresh 
butter  market  was  that  despite  the  improve- 
ment in  quality  of  many  of  the  shipments. 
Fancy  butter  was  always  in  ready  demand 
and  good  centralized  cars  were  scarce. 
It  is  reported  that  the  local  demand  of 
many  of  the  creameries  is  large,  reducing 
the  size  of  their  shipments  to  the  markets 
and  in  some  cases  absorbing  more  than 
their  entire  output,  making  it  necessary 
to  draw  from  the  supply  on  the  markets. 
Reports  from  some  of  the  factories  indicate 
that  the  Southwest  is  short  of  butter  and 
is  buying  quite  heavily  from  surrounding 
territories.     This  increased  demand  from 


producing  sections  would  account  in  part 
at  least  for  the  scarcity  of  the  better  grades 
of  butter,  especially  centralized  carlots. 
Reports  of  production  indicate  a  small 
increase  over  a  week  ago  instead  of  a  de- 
crease as  was  expected  by  many  of  the 
trade.  Apparently  the  only  effect  of  the 
bad  weather  of  the  previous  week  was  a 
temporary  delay  in  movement  of  the 
markets  and  this  was  practically  over  by 
the  close  of  the  week  ending  the  11th. 
While  production  is  heavy,  the  consuming 
demand  is  also  very  large.  Competition 
among  the  retailers  is  very  keen,  especially 
among  the  chain  stores,  keeping  the  retail 
price  compared  with  the  wholesale  price 
very  low,  and  encouraging  the  consump- 
tion of  large  quantities  of  butter.  At 
New  York  the  chain  stores  are  using  a 
large  percentage  of  the  receipts  and  it  is 
reported  that  the  keen  competition  has 
practically  set  the  selling  price  at  cost. 
The  active  demand  has  been  able  to  clean 
up  the  heavy  receipts  and  put  the  markets 
in  a  firm  position. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Mayriard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MAR 
Higher  Extras 
Than  Ex.  92  Score 
Mon  Mar   6,  38}  (539    37}  (538  36 
Tues  Mar   7,  37}  (5  38}  37}  (5.37}  36 

AVed  Mar   8,38   @38}  37}   36 

Thu  Mar   9. 38}  @39}  38    ©38}  36 
Fri     MarlO,  395  640    38}  (5  39  37 
Sat    Mar  11,  39}  (540}  39   ©39}  37 
Friday,  Mar.  10th. — 
Creamery — 

Higher  scoring  than  Extras  39 

Extras  (92  score)  38 

Firsts  (90  to  91  score)  37 

Firsts  (88  to  89  score)  35 

Seconds  (83  to  87  score)  32 

Lower  grades  30 

Centralized,  cars,  91  score  

Centralized,  cars,  90  score  36 

Centralized,  cars,  89  score  35 

Centralized,  cars,  88  score  34 

Centralized,  cars,  84  to  87  score.  .31 

Unsalted,  higher  than  Extras  41 

Unsalted,  Extras  (92  score)  40 

Unsalted,  Firsts  (90  (591  score).  .  .38 
Unsalted,  Firsts  (88  ©89  score). .  .35 

Unsalted,  Seconds  32 

Unsalted,  lower  grades  30 

Held  or  storage,  high  scoring  

Held  or  storage.  Extras  33 

Held  or  storage.  Firsts  31 

Held  or  storage,  Seconds  28 

Held  or  storage,  lower  grades.  .  .  .26 

Held,  unsalted,  high  scoring  

Held,  unsalted,  Extras  33 

Held,  unsalted.  Firsts  31 

Held,  unsalted,  Seconds  28 

Danish,  casks,  duty  paid  37 

New  Zealand,  fresh,  boxes,  duty 

paid  •  •  -35 

Argentine,  fresh,  boxes,  duty  paid  30 
Australian,  fresh,  boxes,  duty  paid. 34 


KET 

Firsts 
90-91 

(5  37 
@37 
@37 

5  fi37i 
©38 

}  ©38} 
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CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 


Mon,  Mar  6 
Tues,  Mar  7 
Wed,  Mar  8 
Thu,  Mar  9 
Mar  10, 
Mar  11, 


Fri, 
Sat, 


Extras 
92  Score 

36  

36  

35}  ©36 

36  

36}  

37  


Firsts 
91  Score 
35} 
35 
35 
35 
35} 
36 


Cent. 
C.L.-90 
35} 
35 
35 
35 
35} 
35J 


Creamery,  Extras  (92  scores)   @37 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines,  .e.  ©36 

Firsts  (88  to  90  scores)  32  ©35 

Seconds  ( 83  to  87  scores)  30  ©31} 

Centralized,  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   @35f 

89  scores   ©35 

Cheese 

Cheddars  20  ©20} 

Twins  20  ©20} 

White  20  ©20} 

Double  Daisies  20  ©20} 

Singles  20  ©20} 

Longhorns  21}  ©22 

Young  Americas  20}  ©21 

Squares   ©21} 

Swiss,  Block  (old)  23  ©23} 

Winter  make  20  ©21 

Limburger,    1   pound,   Sept. -Oct. 

make   ©25 

Fresh  make  21  ©23 

Brick,  Fancy   ©17 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon.,  Mar.    6  35 

Tues.,  Mar.    7  35 

Wed.,  Mar.    8.  .  35 

Thu.,   Mar.    9  35 

Fri.,     Mar.  10  35 

Sat..    Mar.  11  36 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators*  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  343  Washington  Bldg. ,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudaick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  233 — Operator  wanted  about  April 
1st  bv  small  co-operative  creamery,  which 
has  been  closed  for  the  winter:  inland 
point;  North  Central  Minnesota;  does  not 
expect  big  run,  but  the  people  believe  that 
a  good  man  can  make  their  creamery  a 
success. 

No.  231 — Operator  wanted  about  May 
1st  by  small  co-operative  creamery  on 
railroad,  town  of  325.  Western  Minnesota; 
all  year  around  position  for  right  man. 

No.  235 — Three  or  four  proficient  cream- 
ery operators  wanted  by  creamery  com- 
pany operating  a  number  of  creameries  in 
Canada:  must  have  thorough  knowledge 
of  neutralization;  correspondence  solicited 
with  young  men  anxious  to  advance  in 
their  profession. 

No.  236 — Operator  wanted  by  substan- 
tial North  Dakota  creamery:  must  have 
ample  experience  in  butter  and  ice  cream 
making,  and  in  creamery  management; 
creamery  prepared  to  pay  the  right  man 
the  right  salary. 

No.  237 — Operator  wanted  for  country 
creamery  in  small  town  on  railroad  in 
eastern  part  of  State  of  Washington; 
good  place  to  live;  one-man  job;  make 
some  ice  cream;  operator  must  know 
business  well,  have  good  character  and  be 
scrupulously  clean;  must  be  good  worker, 
with  "pep "  to  do  things  up  with  system, 
order  and  promptness;  no  bookkeeping; 
first  class  products  and  good  overrun  nec- 
essary; good  salary  to  good  man;  give  full 
information  on  self,  experience,  qualifica- 
tions, salary  wanted  and  when  come. 

BOSTON   BUTTER  MARKET 


Mon.,  Mar. 
Tues.,  Mar. 


Mar. 
Mar. 


Mar.  10.  .37} 
Mar.  11 .  .38 


Extras  Ass't  Ex. 

Ash        Firsts  Spruce 

.37}       34    ©36  37} ©38 

. .37        34} ©36}  37  ©37} 

.  .37        34}  ©36}  37  ©37} 

37}       34} ©36}  37} ©38 

34} ©36}  37}  ©38 

35   ©37  38  ©38} 


Wed. 
Thu., 
Tri., 
Sat., 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score   91  Score 
Tues.,  Mar.    7.  .  .  38 
Wed.,  Mar.    8.  .  .  38 
Thu.,   Mar.    9.  .  .  38} 
Fri.,     Mar.  10.  .  .  39 


37 
37 
37 
38 


88-90 
34  ©36 
34  ©36 

34  ©36 

35  ©37 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  March  6th. — On  the 
Wisconsin  Cheese  Exchange  today,  2,305 
boxes  of  cheese  were  offered,  and  all  sold 
as  follows:  30  Twins  at  19c,  25  at  19Jc; 
1,700  Daisies  at  19}c;  100  at  19}c;  200 
Double  Daisies  at  19}c,  100  at  19  fc,  and 
150  cases  Longhorns  at  20c. — A.  C.  Erb- 
stoeszer,  Auctioneer. 
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Churn  Man  Wanted — Churn  man 
wanted  to  run  three  churns.  Good  wages 
and  steady  job  for  the  right  man.  Apply 
at  the  Worthington  Creamery  &  Produce 
Co.,  Worthington,  Minn.  3-15 

Helper  Wanted  At  Once — One  who  has 
had  some  experience  in  creamery  work, 
also  testing  license,  year  around  position; 
state  wages  expected  in  first  letter.  Ad- 
dress  George  A.  Dahl.  Ada.  Minn.  3-15 

Wanted  Assistant  Buttermaker  April 
1st,  one  who  has  had  one  or  more  year's 
experience,  and  not  afraid  of  worn.  State 
experience,  and  salary  wanted  in  first  letter. 
Western  Creamery  Co.,  Sidney,  Montana. 
 3-15 

Helper  Wanted  April  1st  or  sooner; 
state  experience  and  wages  wanted  in  first 
letter.  Address  Farmers  Co-operative 
C reamery  Co.,  Greene,  Iowa.  3-15 

Helper  Wanted  by  April  1st;  one  who 
has  some  experience,  and  not  afraid  of 
work;  will  have  to  put  in  some  overtime 
about  three  nights  a  week;  state  wages  and 
experience  in  first  letter.  Tri-County 
Farmers'  Creamery  Co.,  Grafton,  N.  D.  3-15 


Sober  and  Industrious  working  man; 
inexperienced:  wants  job  as  helper  in 
creamery  where  buttermaking  can  be 
learned.  Address  W.  M.  Jessup,  Glenn 
Hotel,  Willow  River,  Minn.  3-15 

Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight:  best  of  refer- 
ences; business  college  graduate.  Address 
2860,  Dairy  Record,  St.  Paul,  Minn  4-12 

Position  Wanted  as  helper  in  some  good 
co-operative  creamery;  have  some  exper- 
ience, good  habits  and  willing  worker; 
state  salary  in  first  letter.  Ed  Skolicky, 
Beroun,  Minn.  3-15 

Position  Wanted  as  assistant  butter- 
maker;  have  experience;  testing  license;  can 
come  at  once,  also  can  furnish  reference; 
state  wages  in  first  letter.  Address  Chas. 
Schwartz,  Box  12.  Callaway,  Minn.  3-22 

Position  Wanted  as  assistant  butter- 
maker:  have  experience;  attended  1920 
Dairy  Short  Course,  age  25,  have  boiler 
and  testing  license;  can  come  after  April 
1st.  Write  2866,  Dairy  Record,  St.  Paul, 
Minn.   3-15 

Position  Wanted  as  Helper — Have  had 
experience  in  the  largest  creamery  in  the 
state;  am  familiar  with  all  work  and  can 
come  at  once.  Address  Box  588,  Barron. 
Wis.  3-15 

Wanted — A  position  as  assistant  in 
creamery;  I  have  experience,  have  taken 
the  1921  dairy  course  at  the  Minnesota 
University,  and  I  also  hold  a  testing  and 
engineer  s  license:  can  furnish  recommenda- 
tions as  to  my  ability  upon  request.  Ad- 
dress 2839,  Dairy  Record.  St.  Paul,  Minn. 
 3-15 

W  anted — A  job  as  helper  in  a  creamery; 
state  wages.  Raymond  O'Donnell,  R.  F. 
D.  1.  Warroad,  Minn.  3-15 

Position  Wanted  as  helper  in  some 
good  co-operative  creamery;  have  no 
experience;  good  habits  and  willing  worker; 
state  salary  in  first  letter.  For  references 
write  W.  F.  Stoltz.  Morgan.  Minn.  3-15 
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One-fourth  H.  P.  Electric  Motors — 
New;  S15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — Small  ice  cream  outfit:  good 
shape.  Cash  price  S250.00.  For  descrip- 
tion address  Wessington  Springs  creamery. 
Wessington  Springs,  S.'D.  3-22 
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Re£??£vV^™n  151  READE  STREET,  NEW  YORK      Western  Representative: 

?R^fNYGRNAT°LBANK      BUTTER  and  EGGS   Ge0rgLUUerFa2lls1,  Mton.'N'E' 


ESTABLISHEDI1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irving  National  Bank,  New  York;  Farmers'  17/1  Iliiano  Ctraat  Mouf  Vnrlr 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.         l/Udfie  OlieCLlieW  1UIH 


EN  YARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs  4?U 

NEW  YORK,  N.  Y. 


Wanted  Second  Hand  Creasy  ice 
breaker,  not  less  than  three  ton  an  hour; 
also  Friday  butter  printer.  Address  M.  M. 
Walter.  River  Falls,  Wis.  3-15 

Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  3-29 

We  Have  a  Surplus  of  ten-gallon  ship- 
ping cans,  and  offer  for  sale  all  or  part  of 
250  lot;  these  are  not  discarded  cans — 
every  one  guaranteed  in  good  serviceable 
condition.  Address  2859,  Dairy  Record, 
St.  Paul.  Minn.  3-15 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — One  Disbrow  gearless  churn 
in  good  condition:  a  bargain.  Address 
Kwick  Mfg.  Co.,  Owatonna,  Minn.  2-15tf 

For  Sale — 600-gallon  Jensen  second-hand 
ripener,  2  inch  coil,  32  inch  diameter;  No.  7 
Perfection  churn;  Capper  paraffiner;  all  in 
good  condition.  Address  2864,  Dairy 
Record,  St.  Paul,  Minn.  3-15 

Wanted  to  Buy — A  200  or  300-gallon 
pasteurizer  in  good  condition.  McGrath 
Co-operative  Creamerv  Association,  Mc- 
Grath,  Minn.  3-15tf 

For  Sale — Four  30-gallon  and  three 
20-gallon  jacketed  cream  carrying  cans  in 
good  condition;  first  check  for  $21.50  takes 
them.  F.  O.  B.  Hoffman.  Hoffman  Co- 
operative Creamery  Co.,  Hoffman,  Minn. 
 3-22 

For  Sale — Size  5  Dual  Churn,  $75.00; 
150-gallon  Wizard  Ripener,  $125.00;  prices 
our  track;  both  good  for  a  number  of  years, 
but  too  small  for  our  use.  Midway  City 
Creamery  Co.,  New  Rockford.  N.  D.  3-1 5tf 

Sinclair's  patent  process  of  pasteuriza- 
tion is  based  on  over  fifty  years'  study  of 
dairy  practices;  get  a  license.  Geo.  Sinclair, 
1956  Feronia  St..  St.  Paul,  Minn.  3-15 

For  Sale — One  hundred  Standard  Friday 
boxes  ranging  from  fair  condition  to  nearly 
new;  we  are  willing  to  sell  these  boxes  at 
virtually  your  own  price.  Milton  Dairy 
Company,  St.  Paul.  Minn.  3-15 

For  Sale — One  Dual  Churn  at  present 
in  use  and  in  good  shape,  size  6;  being 
replaced  by  larger  churn;  this  is  a  good 
buy.  Oakland  Co-operative  Creamery 
Association.  Austin,  Minn.  3-22 


g\rsii\e$$(|\&i\ces 


For  Sale — Good  South  Dakota  creamery 
and  produce  business,  or  will  sell  machinery 
and  rent  building  to  responsible  party. 
Will  take  about  $4,000  to  handle.  For  full 
particulars  address  2863,  Dairy  Record.  St. 
Paul,  Minn.  3-22 


Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul,  Minn.  l-25tf 

For  Rent — Creamery  fully  equipped  for 
term  of  one  year  or  longer;  possession  can  be 
given  April  1st.  Stacy  Farmers'  Creamery 
Company,  Stacy,  Minn.  3-15 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

For  Sale  or  Rent — Creamery  in  good 
condition  in  good  dairying  section  in  North- 
western Minnesota;  will  sell  on  easy  terms 
or  will  rent.  First  State  Bank,  Syre, 
Minn.  3-15 

For  Sale — Cheap  creamery,  best  dairy 
country  in  North  Dakota,  best  chance  for 
ice  cream,  good  water,  snap  for  right  party; 
large  territory.  Address  2865,  Dairy 
Record.  St.  Paul,  Minn.  3-15 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling:  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815,  Dairy  Record,  St.  Paul,  Minn. 
 12-28tf 

Wanted  Young  Man  with  some  cream- 
ery experience  to  invest  $2,000.00  in  a 
modern  ice  cream  plant  also  making  butter 
and  dealing  in  milk,  located  in  a  growing 
town  of  5,000  population,  excellent  rail- 
road shipping  facilities.  Established  over  a 
year  and  making  money.  Address  2867, 
Dairy  Record,  St.  Paul.  Minn.  3-15 

For  Sale — Well  equipped  creamery  in 
small  railroad  town  central  Minnesota: 
making  thirty  tubs  now;  paying  cash, 
cream  delivery  system  established:  $3,000 
cash  required,  balance  to  suit.  Address 
2869.  Dairy  Record.  St.  Paul.  Minn.  3-22 

Wanted  to  Buy — A  good  creamery 
outfit  of  some  creamery  that  has  closed  up 
or  would  like  to  rent  a  creamery.  Address 
Box  433.  Wahpeton,  N.  D.  3-15 

For  Sale  or  trade  for  creamery.  South- 
western Minnesota  preferred.  80-acre  farm 
with  stock  and  machinery,  including  herd 
of  purebred  cattle.  Albert  Iverson,  Hen- 
ning.  Minn.  3-22 

For  Sale — A  well  established  and  fully 
equipped  creamery  located  in  a  small 
town  about  twenty  miles  from  the  Twin 
Cities  in  a  good  dairy  section:  now  doing  a 
good  business  and  open  for  inspection  at 
any  time;  sealed  bids  will  be  taken  up  to 
two  o'clock  P.  M.  March  21.  1922;  right  is 
reserved  to  reject  any  and  all  bids.  Address 
2868,  Dairy  Record,  St.  Paul,  Minn.  3-15 


36 


THE  DAIRY  RECORD 


"personal/ 


and  eggs.  His  offices  are  at  136 
West  Lake  Street,  Chicago. 


S.  H.  Crounse,  sales  manager  of 
General  Laboratories,  Madison,  Wis., 
manufacturers  of  B-K,  was  in  St. 
Paul  last  week. 

J.  J.  Brunner,  of  the  dairy  extension 
department  at  Ames,  la.,  passed 
through  St.  Paul  last  week  on  his  way 
to  Wisconsin  to  visit  relatives. 

C.  H.  Cleveland,  Louisville,  Ky., 
is  now  with  the  Cumberland  Valley 
Creamery  Co.,  Nashville,  Tenn.,  one 
of  the  largest  creameries  in  the  South. 

H.  C.  Ladage  has  resigned  as  oper- 
ator of  the  creamery  at  Strawberry 
Point,  la.,  to  take  charge  of  the  plant 
at  Tripoli,  that  state.  The  change 
will  mean  an  increased  salary  of  $900 
a  year  to  Mr.  Ladage. 

Chester  E.  Saxton  Co.,  Inc. 

Chester  E.  Saxton,  Robert  T.  Sax- 
ton  and  George  A.  Skoglund,  New 
York  City,  announce  that  they  have 
incorporated  under  the  name  of 
Chester  E.  Saxton  Co.,  Inc.,  and  will 
do  a  butter  and  egg  business  at  11 
Harrison  Street. 

The  business  of  Saxton  &  Co.  will  be 
continued  at  174  Duane  Street  by 
William  O.  Saxton. 


On  Dairy  Marketing  Committee 
B.  H.  Sheridan,  Fond  du  Lac. 
Wis.,  has  been  appointed  to  succeed 
the  late  Henry  Krumrey  as  a  member 
of  the  American  Farm  Bureau  Fed- 
eration's Dairy  Marketing  Committee 
of  Eleven.  He  will  serve  as  a  member 
of  the  sub-committee  on  butter  and 
cheese  marketing.  Mr.  Sheridan  is  a 
well-known  Wisconsin  Guernsey 
breeder. 


MILK  DRINKS 


Prof.  Sammis  Gives  Recipes. 


In  Brokerage  Business 
W.  T.  Seibels,  until  recently  with 
the    Chicago    Dairy    Produce,  has 
engaged  in  the  brokerage  business, 
buying  and  selling  car  lots  of  butter 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Milk  drinks  that  appeal  to  old  and 
young  alike  can  now  be  made  in  the 
home.  The  kiddies  will  grow  and 
become  strong  and  healthy. 

From  the  dairy  department  of  the 
University  of  Wisconsin  comes  the 
announcement  that  sweetening  and 
flavoring  extracts  can  be  added  to 
milk  making  a  delicious  and  refreshing 
health  drink.  Coming  at  a  time  when 
other  "brews"  are  taboo,  the  new 
concoction  is  rapidly  gaining  wide 
favor. 

"Milk  contains  the  things  that  the 
body  needs  in  better  proportions  than 
any  other  food,"  said  J.  L.  Sammis, 
advocate  of  the  new  drink.  "  It  is 
especially  essential  for  its  vitamine 
content.  The  child  who  will  not 
drink  a  glass  of  milk  must  be  won 
over  by  making  the  preparation  more 
attractive. 

"To  about  three  drops  of  any  kind 
of  flavoring  extract — vanilla,  lemon, 
orange,  strawberry,  sarsaparilla.  rasp- 
berry— add  a  half  teaspoon  of  sugar 
and  fill  the  glass  with  milk  and  mix 
well  with  an  egg  beater.  A  little  nut- 
meg or  cinnamon  sprinkled  over  the 
top  adds  to  the  attractiveness. 

"The  drink  may  be  served  either 
hot  or  cold.  If  it  is  served  hot, 
chocolate  flavor  may  be  used.  The 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 
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South  Dakota  State  Dairy  Associa- 
tion— Annual  convention,  Huron,  March 
29-30.    A.  P.  Ryger,  secretary,  Brookings. 

S.  D. 


addition  of  a  small  piece  of  ice  will 
give  it  an  additional  attractiveness. 
In  place  of  the  milk  in  this  drink, 
milk  powder  mixed  with  water  may 
be  used,  and  makes  an  excellent 
drink." 

Milk  Powder  Recommended 
Mr.  Sammis  maintains  that  the 
ordinary  soda  water  drinks  mixed 
at  the  soda  fountain  differ  in  no  way 
from  the  milk  drinks,  so  far  as  flavor 
and  appearance  are  concerned.  The 
soda  lacks  the  food  value  of  the  milk 
drink,  however. 

The  new  beverage  can  be  made  at 
the  soda  fountain  as  easily  as  any 
ordinary  glass  of  soda  water.  Mr. 
Sammis  recommends  especially  the 
use  of  whole  milk  powder  as  it  gives 
a  rich  creamy  taste  and  slightly 
softens  the  sharpness  of  the  carbon- 
ated water  flavor.  The  addition  of 
sugar  is  unnecessary  as  the  fountain 
syrups  contain  an  abundance  of 
sweetness.  A  heaping  tablespoon  of 
the  milk  powder  is  stirred  with  the 
syrup. 

"Whole  milk  powder  is  especially 
well  suited  for  use  at  the  soft  drink 
dispensary  because  it  keeps  well  after 
the  can  is  opened  if  the  lid  is  kept  on,' 
says  the  Badger  dairy  expert  in  a 
pamphlet  just  off  the  press  on  "Milk 
Drinks  for  Everybody."  "Moreover, 
it  is  always  ready  for  use  while  fresh 
milk  must  be  purchased  daily. 

"Instead  of  having  plain  coffee 
every  morning  for  breakfast,  try 
serving  'Cafe  au  Lait'  occasionally. 
This  milk  drink  is  made  by  adding 
five  cups  of  hot  milk  to  one  and  one- 
half  cups  of  coffee  made  four  times 
the  usual  strength,"  he  urges  the 
housewife. 

"Hot  cocoa  or  chocolate  made  with 
plenty  of  rich  milk  and  topped  with 
whipped  cream  or  beaten  white  of 
egg,  is  an  excellent  drink  for  breakfast 
or  lunch." 


Oshawa,  Minn.— A  large  number 
of  the  stockholders  of  the  North 
Star  Creamery  Association  here  favor 
the  erection  of  a  new  creamery  to 
replace  the  present,  plant. 

Mabel,  Minn. — The  Madel  Cream- 
ery Association  recently  elected  as 
officers:  President,  J.  H.  Miner; 
vice-president,  T.  E.  Selnis;  treasurer, 
N.  H.  Nelson;  secretary,  R.  J.  Stroud. 

Pine  City,  Minn. — At  the  annual 
meeting  of  the  Pine  County  Co- 
operative Creamery  Association,  the 
following  officers  were  elected:  P.  H. 
Anderson,  president;  Paul  Darow, 
vice-president;  George  E.  Kick,  treas- 
urer and  manager. 

New  Ulm,  Minn. — At  the  annual 
meeting  of  the  Start  Co-operative 
Creamery  Association  the  following 
officers  were  elected:  C.  A.  Remmele, 
president;  George  Rothmier,  vice- 
president;  Henry  Seifert,  secretary 
and  treasurer;  Henry  Gerland,  man- 
ager. 
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NORTH  DAKOTA  CONVENTION 
BEST 


In  Years — Midland  Produce  Co., 
Fargo,  Wins  Highest  Butter 
Score. 


The  twenty-eighth  annual  conven- 
tion of  North  Dakota  State  Dairy- 
men's Association  at  Minot,  March 
7th  to  9th  was  more  successful  than 
any  meeting  of  this  kind  held  in  the 
state  in  recent  years.  At  no  other 
convention  in  the  history  of  the  asso- 
ciation has  there  -been  more  earnest 
discussion  along  lines  which  refer 
specifically  to  the  dairy  interests  and 
the  dairy  situation  of  the  state. 

Thanks  to  the  efforts  of  President 
J.  W.  Morrell  and  Treasurer  E.  S. 
Person,  who  both  live  at  Minot,  the 
local  arrangements  were  fine,  a  feature 
of  the  convention  being  an  open 
session  the  evening  of  the  7th,  at 
which  approximately  one  thousand 
of  the  residents  of  Minot  were  in 
attendance.  Music  by  local  talent 
and  moving  pictures  of  different  dairy 
interests  were  the  dominant  features. 
The  banquet  the  following  evening 
was  a  success  in  every  way. 

Officers  Elected 

Officers  for  the  ensuing  year  were 
elected  as  follows: 

E.  S.  Person,  Minot,  president; 
It.  F.  Bridgeman,  Grand  Forks,  vice- 
president;  It.  T.  Flint  Bismarck, 
secretary;  J.  W.  Morrell,  Minot,  treas- 
urer. Directors:  Prof.  J.  R.  Dice, 
Agricultural  College;  Franklin  Page, 
Hamilton;  Frank  Gaebe,  New  Salem. 

North  Dakota  lee  Cream  Manufac- 
turers' Association,  which  held  its 
annual  meeting  in  connection  with  the 
convention,  elected  the  following  offi- 
cers : 

O.  A.  Amundson,  Jamestown,  pres- 
ident; S.  J.  La  Due,  Minot,  vice- 
president;  C.  B.  Caraway,  Fargo, 
secretary-treasurer.  Directors:  R.  F. 
Bridgman,  Grand  Forks;  N.  O.  Hefte, 
Devils  Lake. 

Butter  Scores 
Prof.  J.  R.  Dice  and  Joel  G.  Wink- 
jer  acored  the  butter.    In  the  cream- 
ery butter  class  the  following  scores 
were  awarded: 

Midland  Produce  Co.,  Fargo  . 94.50 
White  Ice  Cream  Co.,  Minot  .  .  .94.00 
Valley  City  Cry.  Co., Valley  City  93.75 
Northern  Produce  Co.,  Minot  . 92. 00 

John  Koseak,  Minot  92.00 

Chas.  Tellman,  Hannover  92.00 

Bridgeman-Russel   Co.,  James- 
town..  91.00 

H.  C.  Fink,  Youngtown  S0.75 

Prominent  Speakers 
Among  the  speakers  whom  Secre- 
tary Flint  had  secured  for  the  conven- 
tion, the  success  of  which  was  largely 
due   to   his   efforts,    were:   Joel  G. 


WASHINGTON  CREAMERIES 
COMPLAIN 


To    Federal    Trade  Commission, 
Alleging  Swift  &  Go.'s  Butter- 
fat  Prices  Discriminatory. 


Twenty-seven  creameries  in  the 
State  of  Washington,  headed  by  the 
Ellensburg  Produce  Co.,  have  filed 
the  following  complaint  with  the 
Federal  Trade  Commission: 
"Federal  Trade  Commission, 

"Washington,  D.  C. 
"Gentlemen: 

"We,  the  following  creameries, 
petition  your  Honorable  Commission 
to  investigate  discriminating  and  pro- 
hibitive prices,  that  we  believe  is 
being  paid  by  Swift  &  Co.  of  Seattle, 
and  submit  as  evidence  the  original 
letter,  written  by  their  representative 
here,  to  a  cream  producer,  which  wa 
know  was  not  in  line  with  markets, 
and  have  every  reason  to  believe  was 
not  the  pi  ice  t  hat  was  being  paid  by 
them,  to  their  other  shippers  at  that 
time,  out  of  this  office  in  other  sec- 
tions of  this  state. 

"We  quote  you  below  prices  that 
are  being  paid  for  butterfat,  and 
prices  at  which  butter  in  prints  is 
being  sold  at  to  the  trade,  giving 
such  markets  as  have  a  direct  influ- 
ence over  this  market  under  date  of 
November  21st: 

Print  B-fat 


Butter 

Del. 

'Seattle  

47c 

49c 

'  Portland  

47c 

45c 

' Spokane  

47c 

46c 

'Salt  Lake  City 

44c 

37c 

'Boise  

45c 

41c 

'Butte  

44c 

40c 

Trust  Methods  Alleged 
"We  also  ask  your  Honorable  Com- 
mission to  have  Swift  &  Co.  of  Seattle 
show  why  it  is  necessary  for  them  to 
offer  and  pay  four  cents  above  the 
selling  price  of  print  butter  for  butter- 
fat  in  this  state,  when  their  Company 
at  Portland  can  not  see  their  way 
clear  to  pay  more  than  two  cents 
under  the  selling  price  of  butter, 
thereby  offiering  a  premium  of  six 
cents  per  pound  more  for  butterfat  in 

(Concluded  on  Page)  22 


Winkjer,  Washington,  D.  C. ;  J.  J. 
Farrel,  St.  Paul,  Minn.;  Hon.  Jos.  A. 
Kitchen,  Commissioner  of  Agricul- 
ture and  Labor,  Bismarck;  Prof. 
C.  H.  Eckles,  St.  Paul,  Minn. 

On  the  ice  cream  manufacturers' 
program  appeared,  among  others. 
President  F.  O.  Kuerr,  Fargo;  Harry 
Geist,  Grand  Forks;  R.  O.  Baird, 
Chief  Deputy  Food  Commissioner, 
Fargo;  R.  F.  Bridgeman,  Grand 
Forks;  Prof.  O.  A.  Barton,  Agricul- 
tural College,  N.  D.,  spoke  on  poul- 
try subjects  and  E.  W.  Bennett,  St. 
Paul,  on  cream  and  poultry  shipping. 


WORLD'S  DAIRY  CONGRESS 


Plans  Are  Adopted. 

Washington,  D.  C,  March  14th.— 
"The  most  widely  representative  gath- 
bring  of  the  members  of  the  various 
branches  of  the  dairy  industry  ever 
held  in  this  country"  was  the  way 
H.  E.  Van  Norman,  president  of  the 
World's  Dairy  Congress  Association, 
described  the  conference  which  was 
held  yesterday  between  the  executive 
committee  and  vice-presidents  of  his 
association  and  Secretary  Henry  C. 
Wallace  at  the  Department  of  Agri- 
culture offices.  Mr.  Wallace,  who  is 
honorary  president  of  the  association, 
assured  the  gathering  of  the  co- 
operation of  his  staff.  "I  wish  to 
give  you  my  assurance  of  our  very 
great  interest  in  the  World's  Dairy 
Congress,"  he  declared. 

The  object  of  the  meeting  was  to 
adopt  a  settled  plan  for  developing 
and  carrying  out  the  congress  idea. 
President  Van  Norman  and  his  fellow 
members  of  the  association  had  been 
working  on  the  plans  for  months  in 
preparation  for  the  meeting.  As 
projected,  the  World's  Dairy  Con- 
gress will  be  the  most  ambitious 
international  meeting  of  dairy  inter- 
ests ever  held,  as  well  as  the  first  to 
be  conducted  in  America.  The  Agri- 
cultural Act,  approved  March  3, 
1921,  authorized  the  President  of  the 
United  States  to  invite  foreign  gov- 
ernments to  send  delegates  to  a 
World's  Dairy  Congress  to  be  held 
here  in  1922.  To  give  more  time  for 
the  development  of  plans,  the  meet- 
ing was  adjourned  a  year  by  a  joint 
resolution  by  the  Senate  and  the 
House  when  the  National  Dairy 
Show  was  in  progress  at  the  Twin 
Cities,  Minn.,  a  permanent  organiza- 
tion of  the  association  was  formed. 
The  headquarters  of  the  association 
is  in  the  Star  Building,  Washington, 
D.  C. 

In  addressing  the  gathering  at  the 
Department  of  Agriculture,  President 
Van  Norman  said  in  part : 

Four  Sections  in  Congress 
"This  congress  was  conceived  with 
the  thought  that  America  has  some- 
thing to  give  the  world  in  return  for 
what  the  world  has  given  us  in  rela- 
tion to  milk  and  its  production  and 
use.  It  is  felt  that  the  bringing  of 
eminent  foreigners  to  this  country  at 
this  time  will  be  a  stimulus  to  our 
dairy  industry.  It  is  felt,  also,  that 
there  never  was  a  time  when  milk  and 
its  products  played  so  large  a  part  in 
the  health  of  the  nation. 

"I  wish  to  recommend  that  the 
congress  be  organized  in  four  sections, 
relating  to  research  and  education, 
industry  and  economics,  regulation 
and  control,   national  health.  The 

(Concluded  on  Page  22) 
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BUILDING  BETTER  BUTTER 

Announcement  is  made  of  the  third  of  a  series  of 
meetings  held  in  Iowa  this  year  in  connection  with  the 
state  butter  scorings  in  that  state,  a  new  way  of  taking 
the  butter  scoring  contest  not  only  out  to  the  creamery 
operators,  but  out  to  the  creamery  officers  and  patrons 
as  well. 

There  is  no  doubt  that  this  way  of  building  better 
butter,  so  to  speak,  is  better  than  the  stereotyped  manner 
in  which  butter  scoring  contests  have  been  held  now  for 
many  years.  According  to  the  latter  plan,  the  entries 
are  all  sent  to  one  place  in  a  state,  the  dairy  school  or 
the  capitol,  but  always  the  same  place.  There  the  entries 
are  held  a  day,  a  week  or  two  weeks,  according  to  the 
progressiveness  of  those  in  charge,  scored  by  competent 
judges,  the  butter  sold  and  score  cards  with  remarks, 
generally  very  short  ones,  mailed  to  the  contestants,  few 
of  whom  ever  have  a  chance  to  see  the  butter  which  has 
been  scored,  except  at  the  annual  state  fair  or  convention. 
The  plan  has  these  advantages:  the  entries  readily  reach 
the  point  of  scoring,  which  makes  the  scoring  as  fair  to 
every  part  of  the  state  as  is  possible;  facilities  for  handling, 
storing  and  selling  the  entries  are  usually  superior,  and 
the  whole  contest  is  handled  at  lowest  possible  cost  to 
the  management.  The  disadvantages,  as  must  be  plain 
to  many  Dairy  Record  readers,  are  that  many  of  the 
opportunities  for  improvement  and  for  arousing  enthu- 
siasm can  not  be  made  use  of,  and  the  contests  come  to 
suffer  from  a  sameness,  year  in  and  year  out,  which 
becomes  a  handicap  in  accomplishing  the  desired  results. 

In  Iowa,  this  year,  the  state  scoring  contest  is  moved 
from  place  to  place.  An  all  day  meeting  of  the  operators, 
creamery  officers  and  patrons,  is  arranged  in  connection 
with  each  scoring,  and  the  whole  thing  is  made  a  great 
event  in  the  particular  community  and  territory  of  the 
state.  Local  pride  is  aroused,  the  town  in  which  the 
scoring  is  held  takes  a  prominent  part  in  the  affairs;  there 
is  a  banquet  and  there  are  local  prizes  as  Well  as  enter- 
tainments by  local  talent.  The  arrangement  almost 
forces  all  creameries  in  the  particular  territory  to  enter 
the  contest,  while  those  in  other  parts  of  the  state  are 
just  as  welcome  as  if  the  scorings  were  all  held  in  one  and 
the  same  place.  The  operators  get  a  chance  to  examine 
the  entries  at  least  once  in  a  while;  the  creamery  officers 
and  patrons  find  out  what  it  is  really  all  about;  various 
communities  throughout  the  state  get  a  better  under- 
standing of  the  creamery  industry,  and  those  officially 
charged  with  its  promotion  have  an  opportunity  to  con- 
nect the  scorings  up  with  other  educational  work.  All  of 
this  means  better  publicity  for  the  scorings  and  for  the 
importance  of  quality  in  butter,  and  practically,  takes 
the  scorings  to  the  operators  and  the  creameries.  The 
plan  engenders  enthusiasm  and  better  knowledge  and 


appreciation  of  scoring  contests  all  around.  If  Iowa 
takes  the  next  National  banner,  it  will  be  largely  due  to 
this  manner  of  conducting  these  contests. 

In  Minnesota  and  Wisconsin,  district  meetings  of  the 
operators'  organizations  to  some  extent  take  the  place 
of  the  Iowa  plan,  but  they  are  not  connected  up  with  a 
series  of  state  scoring  contests  and  so,  in  that  respect, 
lack  a  factor  which  very  likely  will  count  heavily  in  the 
next  National  contest,  and  which  always  is  bound  to  keep 
the  interest  in  the  state  contests  at  the  top  notch. 


THEN  AND  NOW 
Do  you  remember  the  old  days  when  $75.00  a  month 
was  just  about  the  highest  salary  paid  an  operator  of  a 
co-operative  creamery?  And  many  of  us  were  getting 
$45.00  and  $50.00?  Of  course,  living  was  cheaper  in 
those  days,  but  somehow  every  operator  was  looking 
for  a  chance  to  get  into  something  else,  and  there  was 
forever  a  great  transient  group  of  fellows  moving  through 
the  creameries  wasting  their  own  time  and,  what  was 
worse,  losing  the  creameries  lots  of  money.  Now-a-days 
it  is  different.  Men  stay  in  the  profession — it  wasn't  a 
profession  in  those  days — and  the  creameries  know 
better  than  to  pick  the  first  man  who  comes  along.  And 
none  of  us  would  want  the  old  days  back. 


STARTERS  IN  BUTTERMAKING 

Thanks  to  the  efforts  of  Elov  Ericsson,  St.  Paul,  the 
United  States  Revenue  Department  has  reversed  its 
former  ruling  which  was  to  the  effect  that  butter  to  which 
a  starter  was  added  directly,  just  as  salt  is  usually  added, 
just  before  working,  was  adulterated  butter.  This  way 
of  using  starters  can  now  be  practiced  without  fear  of 
violating  the  revenue  laws. 

Whether  or  not  the  new  ruling  will  affect  buttermaking 
practices  materially,  we  do  not  feel  competent  to  prophecy, 
but  it  does  give  scientific  and  practical  buttermakers  a 
chance  to  try  out  the  value  of  this  particular  method  of 
using  starters,  and  to  that  extent  will  increase  interest 
in  starter  work  all  around.  And  that  is  well,  for  the 
reason  that  most  of  our  butter  depends  for  its  profitable 
sale  on  outlets  that  make  the  use  of  starters  necessary. 
We  are  not  here  discussing  the  advantages  of  sweet  cream 
butter  which,  like  unsalted  butter,  has  its  market  and 
will  be  made  in  such  quantities  as  that  market  demands, 
but  too  many  creameries  and  operators,  we  fear,  have 
discontinued  the  use  of  starters  in  the  butter  without 
having  any  such  market  and  without  having  the  requisite 
quality  of  sweet  cream. 

It  is  useless  to  speculate  on  what  will  ultimately  be 
the  butter  which  the  great  majority  of  American  con- 
sumers will  demand,  that  being  a  matter  of  development 
in  the  markets  as  well  as  in  the  creameries.  Right  now 
it  stands  the  great  majority  of  operators  and  creameries 
in  hand  to  develop  starter  making  and  starter  use,  and 
to  take  it  up  if  it  has  been  discontinued — unless,  of  course, 
their  particular  outlet  does  not  want  a  starter  in  the 
butter. 

In  this  connection  the  thoughtful  operator  may  well 
bear  in  mind  that  the  propagation  and  use  of  starters  is  a 
fine  point  in  his  profession,  requiring  long  training  and 
constant  exertion  of  skill  and  judgment,  and  is  one  part 
of  his  work  which  raises  it  to  a  profession  and  art  and 
prevents  his  replacement  by  every  Tom,  Dick  and  Harry 
who  comes  along  and  offers  to  work  at  the  compensation 
of  unskilled  labor.  The  place  of  starters  in  American 
buttermaking,  generally  speaking,  is  an  assured  one  for 
years  to  come,  and  it  behooves  the  operators  to  govern 
themselves  accordingly,  at  the  same  time  getting  starter 
use  in  line  with  demand  for  uniformity  in  the  butter. 
The  recent  ruling  of  the  Revenue  Department  permits  a 
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wider  use  of  starters,  a  use  the  practicability  of  which 
we  leave  to  recognized  experts  to  determine. 


SICK  BENEFIT  FUNDS 

The  recent  fine  response  to  the  benefit  fund  for  C.  J. 
Holte,  Minnesota'  creamery  operator  who  has  become  a 
victim  of  tuberculosis,  shows  not  only  the  great  heart  of 
the  creamery  men  for  their  fellow-craftsmen  who  are 
badly  in  need  of  a  helping  hand,  but  also  the  desirability 
of  some  sort  of  sick  benefit  fund  in  the  different  state 
creamery  operators'  organizations.  This  in  order  to  pro- 
vide assurance  in  all  cases  that  the  object  of  the  help  is 
worthy,  that  everybody  pays  a  small  share  and  that  the 
sting  of  charity  be  removed  from  the  whole  matter. 
The  Dairy  Record  knew  full  well  in  the  Holte  case,  that 
the  appeal  would  meet  with  a  hearty  response,  but  we 
are  frank  to  say  that  we  were  very  reluctant  to  make  the 
appeal,  knowing  full  well  that  there  may  be,  now  and  in 
the  future,  other  cases  with  just  as  strong  claims  to  be 
taken  up  and  presented,  making  it  exceedingly  difficult 
for  the  paper  to  draw  the  line.  Only  careful  investiga- 
tion of  this  case,  proof  of  its  worthiness,  sanction  by  the 
board  of  directors  of  the  Operators'  and  Managers' 
Association  and  the  fact  that  something  had  to  be  done 
at  once,  prompted  The  Dairy  Record  to  make  the  appeal. 

But  what  of  the  future?  Instead  of  contributions  from 
those  to  whom  a  particular  case  may  appeal,  and  the 
necessary  publicity  of  a  man's  private  and  wholly  personal 
circumstances,  would  it  not  be  possible  to  find  some 
orderly  way  in  which  all  the  members  of  a  craft  would 
contribute  a  small  share  to  a  common  fund,  each  one 
having  a  right  in  that  fund  in  case  of  illness  that  took 
away  his  earning  power  for  a  substantial  length  of  time. 
We  do  not  mean  common  accident  insurance,  as  the 
employers'  liability  act  in  the  different  states  takes  care 
of  that,  nor  do  we  mean  a  benefit  fund  for  illness  that 


lays  a  man  up  for  a  week  or  two  or  even  a  month,  but  the 
sort  of  illness,  and  perhaps  also  accident,  that  wipes 
out  a  man's  savings  entirely  and  leaves  him  stranded — 
as  in  this  case. 

The  average  creamery  operator  can  not  save  up  much 
for  the  rainy  day,  if  he  works  for  the  average  creamery; 
on  the  other  hand,  the  careful,  prudent  man  should  not 
be  called  upon  to  pay  for  the  man  who  saved  nothing. 
But  likewise,  the  careful  man  who  saved  what  he  could 
and  on  whom  real  hard  luck  falls,  should  not  be  com- 
pelled to  accept  charity,  no  matter  how  heartily  and 
generously  extended.  Would  it  not  be  far  better  for 
everybody  to  pay  into  a  fund  at  a  low  rate,  and  let  those 
in  need  get  the  benefit?  It  would  be  a  protection  for 
everybody.  The  proposition  might  be  handled  on  the 
assessment  plan,  each  menber  of  the  fund  being  paid  a 
certain  amount  in  case  of  illness  under  certain  conditions. 

Something  of  this  kind  might  be  too  expensive  for  one 
state  association  to  handle,  but  several  state  associations 
could  go  together,  or  it  might  be  handled  by  the  National 
Creamery  Buttermakers'  Association,  through  the  state 
associations.  It  would  provide  needed  protection  for  the 
operators  at  low  cost  and  would  strengthen  the  operators' 
organizations,  at  the  same  time  doing  away  with  the 
chance  of  passing  up  worthy  cases  for  lack  of  orderly 
procedure  in  investigating  them  and  collecting  for  their 
relief.  We  would  be  glad  to  have  readers  discuss  this 
matter  in  the  paper. 


Now  is  the  high  time  to  order  new  equipment,  if  you 
want  to  be  sure  to  have  it  when  vou  need  it. 


"If  at  first  you  don't  succeed,  try,  try  again."  It  is  a 
trite  saying,  but  as  true  in  creamery  work  as  in  anything 
else. 


VMRITE  FOR 

your  copy 


Brown  Did  It 

— So  Can  You 

A  Unique  Presentation  of  a  Sure  Method  of 
Doing  Exactly  what  Brown  did. 

Ten  minutes  of  real  entertainment 
for  everyone  in  the  creamery  business. 
One  of  our  friends  made  the  statement 
that  this  booklet  was  the  most  refresh- 
ing piece  of  sales  literature  he  had  seen 
in  some  time.  You  may  agree  with  him. 
Let  us  hope  so.  At  any  rate,  don't  fail 
to  get  and  read  a  copy  which  we  shall 
be  delighted  to  send  you  upon  request. 
Write  our  nearest  branch. 

The  Creamery  Package 
Mfg.  Company 

SALES  BRANCHES— (Write  to  Nearest  One) 


CHICAGO,  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y.,  133-137  Swan  St. 
KAN.  CITY,MO.,1408-10W.12St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


PHILADELPHIA,  1907  Market  St. 
PORTLAND, ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 


OMAHA,  113-115-117  S.  Tenth  St. 
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Spring  is  here;  at  least  so  the  cal- 
endar says.  Of  course,  one  can  not 
always,  depend  on  the  calendar,  but 
the  multitude  of  never  failing  spring 
signs  may  be  heard  and  seen  on  every 
hand,  and  we  guess  that  old  Jack 
Frost  is  preparing  for  his  annual  rest. 
The  writer  has  been  too  busy  of 
late  to  be  spying  for  the  robin  that 
no  doubt  has  arrived,  but  we  have 
noticed  so  many  other  signs  of  spring:, 
that  we  feel  safe  in  stating  that  real 
spring  is  mighty  near  at  hand. 

We  have  seen  the  youngsters  with 
pockets  bulging  with  marbles,  and 
many  a  little  game  is  being  played  to 
determine  the  champions  of  the 
various  communities.  We  also  have 
seen  the  juvenile  followers  of  the 
American  national  game,  with  ball 
and  bat,  practicing  to  develop  a  nine 


that  will  be  the  talk  of  the  town  next 
summer.  Another  sign  of  spring 
appeared  in  the  daily  newspapers 
last  week.  An  ad  signed  by  the 
vendors  of  gasoline  announced  that 
the  price  of  this  mysterious  fluid  has 
taken  a  turn  upward,  and  it  is  a  safe 
guess  that  somebody  in  the  gasoline 
ring  has  a  straignt  tip  that  real 
spring  is  close  at  hand. 

If  you  are  still  in  doubt  as  to  the 
time  real  spring  will  be  here,  then  we 
would  suggest  that  you  wait  for  the 
one  sure  and  never  failing  sign  of 
spring,  which  sooner  or  later  makes 
its  appearance  in  every  household; 
we  refer  to  the  announcement  by  the 
lady  of  the  houss  that  it  is  time  for 
the'  premises  to  submit  to  the  semi- 
annual shake-up.  While  we  agree 
with  the  Good  Book,  that  it  is  not 
well  for  man  to  be  alone,  we  can  not 
help  but  feel  that  house  cleaning  time 
should  be  excepted. 

When  it  comes  to  houseclcaning 
time  we  believe  that  the  creamery 
operator  is  a  favored  son,  as  he  also 
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St.  Croix  Manufacturing  Go. 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones : 
1145  ROSS  STREET 


-Tower  2246   -   -     Vanburen  1296 

:         :  :         SAINT  PAUL,  MINN. 


has  houseclcaning  to  do  at  the  cream- 
cry,  and  if  he  is  a  wise  guy,  he  will 
be  very  busy  at  the  creamery  while 
his  better  half  turns  the  family  abode 
inside  out.  A  word  to  the  wise  should 
be  .  sufficient.  W  hile  housecleaning 
is  in  progress,  you  must  be  sure  to 
look  worried  and>  pretend  to  keep 
busy.  Don't  take  off  your  wooden 
shoes  when  you  go  home  for  dinner, 
because  if  you  do,  your  wife  might 
get  the  idea  that  you  are  not  busy, 
and  dire  results  might  follow. 

The  safe  thing  to  do  is  to  stick 
around  the  creamery,  unless  you  can 
have  a  breakdown  and  be  compelled 
to  make  a  trip  to  town  for  repairs. 
If  something  like  that  is  planned,  it 
will  give  you  a  short  vacation  and 
may  furnish  a  good  excuse  for  taking 
the  flivver  out  for  a  little  exercise. 
When  you  once  start  to  monkey 
with  the  gas  wagon,  there  is  always 
a  chance  that  the  spark  plugs  don't 
spark  or  possibly  the  timer  doesn't 
keep  time,  and  getting  things  like 
that  fixed  up  may  require  enough 
time  to  carry  you  beyond  the  dangers 
of  the  housecleaning  period. 

[f  you  don't  care  to  take  any 
chances  of  spoiling  your  credit  with 
your  better  half,  and  at  the  same  time 
have  no  desire  for  pounding  carpets 
and  scrubbing  floors,  then  we  guess 
the  safe  tiling  for  you  to  do  is  to  make 
a  showing  by  going  after  houseclean- 
ing in  the  creamery,  when  you  notice 
any  activity  along  that  line  at  the 
family  residence.  There  are  the  storm 
sashes  to  be  taken  off  and  stored 
away  where  they  will  be  safe  from 
breakage,  unless  you  are  one  of  those 
who  for  reasons  unknown  to  us  prefer 
to  leave  the  storm  windows  on  all 
summer;  but  whatever  you  do,  be 
sure  to  wash  the  windows,  as  there  is 
nothing  quite  as  unsightly  as  dirty 
windows,  and  the  worst  of  it  is,  that 
the  windows  are  visible  from  the 
outside  as  well  as  from  the  inside  of 
the  creamery.  There  is  any  amount 
of  work  that  can  be  done  to  make 
the  creamery  brighter,  cleaner  and 
more  attractive,  and  it  is  an  easy 
matter  to  keep  busy  at  the  creamery 
for  a  few  days  during  the  spare  hours. 

There  may  be  some  repair  work  that 
ought  to  be  done  before  the  busy 
season  starts,  and  right  now  is  the 
time  to  do  it.  Take  an  hour  off  some 
day  and  inspect  your  plant  and 
decide  what  should  be  done  to  put 
everything  in  first  class  shape;  the 
fellow  who  is  not  capable  of  inspecting 
his  own  plant  is  hardly  the  right  man 
for  the  job.  The  creamery  inspector 
may  not  find  anything  to  do  in  your 
creamery  when  he  calls  a  little  later, 
but  don't  let  that  worry  you. 

Keep  this  copy  of  The  Dairy 
Record  at  the  creamery.  "Safety 
First." 

Co-operation  is  a  fine  thing,  but 
must  be  practiced  to  be  of  value. 

A  co-operative  creamery  should  be 
efficient;  if  it  is  not,  it  has  no  more 
right  to  exist  than  some  other  poorly 
managed  creamery. 


A  clean  creamery  with  neatly  kept 
grounds  and  driveways  is  a  splendid 
advertisement  for  the  creamery  as 
well  as  for  the  man  in  charge. 
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THE  ADDING  OF  STARTER  TO 
BUTTER  IS  LEGAL 


Those  creameries  who  are  working  the  starter  right  into  the  butter, 
or  who  would  be  interested  in  doing  so,  will  like  to  hear  that  there  is 
nothing  in  the  way  from  a  legal  standpoint. 

We  have  just  received  notice  from  the  Treasury  Department 
at  Washington  that  this  question  which  has  been  under  consideration 
by  them  for  some  time,  finally  is  settled,  and  the  ruling  made  that  the 
method  is  perfectly  legal. 

Before  the  legality  of  the  question  came  up  two  years  ago  we  were 
quite  busy  advising  our  customers  to  try  this  method  which  has  several 
advantages,  at  least  for  some  creameries.  These  advantages  are: 

Only  a  little  starter  milk  is  needed.  About  one  quart  for  each  100 
pounds  butter  is  enough. 

Where  thin  cream  is  received  the  cream  is  not  thinned  out  further 
by  adding  starter  to  it. 

The  cream  does  not  need  to  stand  during  ripening,  but  may  be 
churned  any  time  the  fat  globules  are  cold  and  solid  enough. 

The  method  is  very  efficient,  resulting  in  especially  good  keeping 
quality  of  the  butter,  also  quick  flavor. 

At  out  own  creamery,  at  Eden  Valley,  Minnesota,  we  have  added 
the  starter  to  the  butter  for  the  last  four  years,  and  prefer  it  to  the  cream 
ripening  method.  Out  butter  is  selling  to  the  most  particular  customers 
in  St.  Paul  at  a  good  price. 

Write  us  for  our  method,  also  for  a  free  sample  of  our  Culture. 


OUR  CUSTOMERS  ARE 
WINNING 


The  Following  Prize  W  inner*  are  onr 
Regular  Customers 

NATIONAL  CONTEST  AT  AMES 
Whole  Milk  Cream 

1st  — E.  M.  Guiney,  Tripoli  94 

2nd— R.  J.  Allenstein,  Bremer  93  \ 

  Cream  Class 

2nd— E.  O.  Bollman,  McGregor  94  £ 

MINNESOTA  DAIRYMENS'  CONVENTION. 
Butter 

1st  —  R.  W.  Butler,  Dover  94  § 

2nd— O.  E.  Strand,  Little  Falls  94 

  Cheese 

1st  — Henry  Spring,  Pine  Island  94  * 

2nd — J.  M,  Baufngartner,  West  Concord. .  .  94§ 


Elov  Ericsson  Co. 


1098  Lexington  Ave. 
ST.  PAUL,  MINN. 


No 
Test 
Like 
A 

Trial 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


Lith  Equal  to  Cork 

Mr.  G.  A.  Lee,  operator  and  manager  of  the  Wilmot  Co-operative  Cream- 
ery Association  is  well  pleased  with  the  service  given  by  WATERPROOF- 
LITH. 

Wilmot,  S.  D.,  April  .5,  1921. 

The  Union  Fibre  Co.,  Inc., 

Winona,  Minn. 
Gentlemen : 

We  have  your  letter  of  March  30th,  referring  to  February  14,  1919,  regard- 
ing some  material  or  insulation  for  a  refrigerating  room  which  we  built  at  that 
tunc,  size,  8x8x  12,  for  the  purpose  of  using  ice.  We  found  that  we  were 
able  to  keep  a  very  favorable  temperature  with  ice,  but  our  business  grew 
to  such  an  extent  that  we  had  to  enlarge  our  storage  room  to  twice  its  former 
size.  We  decided,  however,  at  the  time  we  built  it  we  would  not  use  Lith, 
but  use  Cork,  so  that  the  Cork  and  the  Lith  are  doing  work  together;  8  x  8  is 
insulated  with  Lith  and  8  x  8  is  insulated  with  cork,  using  the  same  amount 
of  material. 

We  use  mechanical  refrigeration  in  place  of  ice,  cooling  tanks  being  placed 
in  the  loft,  and  we  feel  satisfied  in  saying  that  the  Lith  is  equal  to  the  Cork. 
The  temperature  that  we  maintain  in  the  butter  room  is  around  42  degrees 
Fahrenheit. 

If  your  representative  at  any  time  should  happen  to  be  out  in  this  country 
we  should  be  pleased  to  have  him  call  and  look  it  over. 
Yours  truly, 

WILMOT  CO-OPERATIVE  CREAMERY  ASSOCIATION, 

(Signed)       G.  A.  Lee,  Manager. 

Material  sold  in  1919. 

Now  is  the  time  to  prepare  for  the  warm  season.  Figure  your  require- 
ments and  place  your  order  for  the  best.— that's  WATER-PROOF  LITH. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Lower  Rates, 
Any  Quantity 

We  note  with  interest  Mr.  Klinka's 
communication  in  the  last  week's  Dairy 
Record  in  regard  to  carlot  shipments  and 
wherein  he  presents  figures  to  prove  that 
itjpays. 

No  one  disputes  or  has  ever  disputed, 
asTfar  as  we  know,  that  under  the  present 
differences  in  rates  between  carlot  and 
L.  C.  L.  shipments,  it  pays  to  ship  in 
carlots.  The  point  we  have  made  is  that 
both  the  carlot  rate  and  especially  the 
L.  C.  L.  rates  are  too  high,  and  that  this 
saving — shipping  in  carlots — is  a  mis- 
nomer and  "paper  profit,"  as  compared  to 
what  the  rate  used  to  be  and  should  be  now. 

But  we  hold  that  it  will  be  almost  im- 
possible under  the  present  system  of 
shipping  cars  containing  only  20  to  30,000 
pounds  on  an  average,  to  prove  that  the 
present  rate  is  too  high.  It  should  be  easy 
enough  for  any  man  capable  of  doing  a 
little  clear  thinking  to  see  that  if  the 
railroads  can  haul  a  car  of  butter  contain- 
ing about  25,000  pounds,  which  we  find 
is  the  average  tonnage  of  the  seven  cars 
Mr.  Klinka  refers  to,  they  should  and 
could  transport  this  butter  at  a  lower  rate, 
if  the  cars  were  loaded  to  capacity.  Four 
cars  loaded  to  about  capacity  could  have 
hauled  the  2,205  tubs  which  it  required 
seven  cars  to  haul.  These  facts  should 
prove  the  wastefulness  and  impractica- 
bility of  the  present  carlot  system.  As 
we  have  said  before:  If  the  present  rate 
is  so  high  and  profitable  that  the  railroads 
can  afford  to  haul  half-loaded  cars  at  the 
present  rate,  this  proves  that  they  could 
afford  to  haul  full-loaded  cars  at  a  still 
lower  rate. 

And  we  have  also  tried  to  point  out  that 
it  is  almost  impossible  for  the  creameries, 
due  to  the  variation  in  the  make,  to  main- 
tain capacity  load,  and  that  the  railroads 
can  only  do  this  most  economically  at 
advantageous  consolidating  points,  which 
they  should  be  compelled  to  do  and  would 
be,  if  the  L.  C.  L.  and  carlot  rates  were  the 
same. 

We  have  several  such  consolidated 
cars,  as  Mr.  Klinka  refers  to,  billed  to  us 
regularly  every  week  so  we  happen  to 
know  how  this  works  out  in  practice  under 
average  creamery  conditions.  Some 
creameries  that  ship  on  an  average  25 
to  30  tubs  per  week,  and  of  which  we  have 
a  large  number  in  Minnesota,  deem  it  too 
expensive  to  have  a  car  set  out  at  their 
station  as  the  "set  out"  charges  amount 
to  about  the  same  as  the  saving  in  carlot 
rate,  so  we  know  of  cases  where  this  car 
goes  right  by  the  creameries,  but  can  not 
be  opened  and  loaded  into,  so  the  cream- 
eries hire  the  butter  hauled  over  to  the 
next  station  where  the  car  is  set  out. 

But,  if  there  is  any  sense  in  such  ar- 
rangement we  can't  see  it.  When  the 
train  stops  at  the  station,  and  the  car  is 
there  iced  and  ready  for  its  service,  why 
should  it  not  be  opened  and  loaded  into? 

And  so  it  would  be  if  L.  C.  L.  and  carlot 
rate  were  the  same  as  it  used  to  be.  We 
repeat:  Let  the  railroads  look  out  for 
load  and  they  will  load  to  capacity.  Then 
they  can  afford  to  lower  the  rates  and 
could  be  compelled  to  do  so. 

We  say  :>  What  the  creameries  want  and 
should  have  is :  Lower  rates,  any  quantity. 

FOX  RIVER  BUTTER  CO,  Inc. 

NEW  YORK  CITY 
SAM.  HAUGDAHL,  Vice  President, 
St.  Peter,  Minn. 


PROPOSED  ICING  CHARGES 


On  L.  C.  L.  Shipments  Dropped. 

Minnesota    Co-operative  Cream- 
eries' Association  Among 
Leading  Protestors 


The  proposed  icing  charge  on  less- 
1han-carload  lots  of  butter  has  been 
dropped  by  the  National  Perishable 
Freight  Committee,  which  has  had  it 
under  consideration.  This  was  the 
committee  before  which  N.  B.  Nick- 
erson,  president  of  the  Minnesota 
Co-operative  Creameries'  Association, 
appeared  in  protest,  as  reported  at 
the  recent  annual  meeting  of  that 
association.  It  is  estimated  that 
the  proposed  charge  woidd  have  in- 
creased the  rate  on  butter  moving  in 
L.  C.  L.  lots  from  Minnesota  alone 
twelve  per  cent. 

Twin  Cities  Protest 
The  official  bulletin  of  the  Saint  Paul 
Association  says: 

"It  has  been  reported  to  the  Traffic 
Department  of  the  Association  that 
the  proposed  charge  in  connection 
with  1  ss  than  carload  lots  for  icing 
perishable  freight  shipments  has 
been  dropped  after  the  hearing  before 
the  National  Perishable  Freight  Com- 
mittee in  Chicago,  Thursday,  March 
2nd. 

"The  Association's  Traffic  Depert- 
ment  was  represented  at  the  hearing 
and  also  appeared  for  the  Minneapolis 
Traffic  Association,  and  presented 
exhibits  to  demonstrate  that  the  pro- 
posed charge  for  icing  less  than  car- 
load lots  of  perishable  freight — butter, 
eggs,  cheese,  etc.,  would  increase  the 
cost  of  butter  and  eggs  and  the  like, 
shipped  from  Minnesota,  approx- 
imately twelve  per  cent,  the  proposed 
rate  being  ten  per  cent  of  the  first 
class  freight  rate  charge. 

"The  value  to  the  Minnesota  dairy 
industries  in  the  dropping  of  this 
charge  is  hard  to  estimate.  Eighty- 
five  per  cent  of  the  dairy  products,  it 
was  demonstrated  at  the  hearing,  are 
moved  in  less  than  carload  lots,  and 
it  is  certain  that  thousands  of  dollars 
have  been  saved  the  industry  of 
Minnesota  through  the  dropping  of 
the  proposed  charge  by  the  National 
Perishable  Freight  Committee.  While 
it  may  seem  that  this  activity  of  the 
Traffic  Department  was  of  greater 
benefit  to  the  shippers  of  the  state, 
\  <  t  when  it  is  considered  that  Minne- 
sota is  rapidly  becoming  a  dairying 
state,  and  that  the  general  prosperity 
of  the  state  depends  on  dairying,  it  is 
not  difficult  to  see  the  value  of  this 
activity  for  every  Association  mem- 
ber." 


Forty-two  Per  Cent  Gain 
Mentor,  Minn. — At  the  annual 
meeting  of  the  Mentor  Creamery 
Association  a  gain  of  30,000  pounds 
in  the  butter  output  for  1921  over 
1920,  or  forty-two  per  cent,  was 
shown,  and  prospects  are  for  a  larger 
gain  this  year.  The  following  officers 
were  elected:  H.  B.  Sykes,  president; 
John  Farden,  vice-president;  M. 
Christianson,  secretary-treasurer;  Ole 
Jensen,  Geo.  Elliott,  directors.  E.  O. 
Granley  is  the  operator. 


Fergus  Falls,  Minn. — The  manage- 
ment of  the  Fergus  Ice  Cream  Com- 
pany has  been  taken  over  by  Miss 
Lottie  Sr.owbeck  and  Francis  Wilson. 


MILK  CONSUMPTION 
INCREASED 


By  National  Dairy  Council 
Campaigns. 


The  National  Dairy  Council  in  its 
various  campaigns  finds  that  one  of 
the  best  ways  to  determine  ths  effect- 
iveness of  the  educational  work  is  to 
check  up  on  the  increased  sales  of 
milk. 

Before  beginning  a  campaign  the 
National  Dairy  Council  takes  a  sur- 
vey of  the  amount  of  milk  being 
consumed.  Then  at  the  close  of  the 
campaign,  or  after  the  campaign  has 
been  going  three  to  six  months, 
another  survey  is  taken  to  determine 
what  has  actually  happened  in  the 
milk  plants  and  in  the  homes. 

What  Records  Show 

The  following  figures  show  the  six 
plants  located  in  one  of  the  campaign 
cities  and  their  total  sales  before  and 
after  the  campaign: 


Milk 

Milk 

Consumption 

Consumption 

Plant 

Before 

After 

No. 

Campaign 

Campaign 

1 

30.365  lbs. 

38,604  lbs. 

2 

36.449  lbs. 

44,581  lbs. 

3 

52.296  lbs. 

67.209  lbs. 

4 

876,684  lbs. 

953,791  lbs. 

5 

140,549  lbs. 

176,618  lbs. 

6 

28,360  lbs. 

31,372  lbs. 

Total 

1.164,703  lbs. 

1,312,175  lbs. 

The  above  figures  show  that  as  a 
result  of  a  three  months'  campaign 
the  consumption  of  milk  increased 
twelve  and  one-half  per  cent.  Need- 
less to  say  such  a  campaign  is  a  busi- 
ness builder  for  the  milk  producers 
and  milk  dealers,  who  furnish  the 
funds,  and  also  a  great  promoter  of 
health  in  the  community. 


Idaho  Creamery  Will  Grade 
Payette.  Idaho — The  annual  meet- 
ing of  the  Payette  co-operative  cream- 
ery, attended  by  six  hundred  patrons, 
voted  to  buy  cream  by  grade,  after 
listening  to  addresses  on  that  subject 
by  Chris  Johnsen,  of  United  States 
Dairy  Division,  and  F.  R.  Cammack 
of  the  State  College. 

The  creamerv  paid  for  butterfat  in 
1921,  si7!).520l48  as  compared  with 
$60,132.00  in  1915,  and  now  owns  a 
modern  plant  entirely  free  of  debt. 
On  a  paid-up  capital  stock  of  $10,000 
the  sum  of  $8,000  has  been  returned 
in  cream  bonuses,  also  a  dividend  of 
$1,000. 


Jim  Falls,  Wis.— The  Jim  Falls 
Co-operative  Creamery,  care  T.  Salts- 
garber,  Jim  Falls,  will  erect  a  dairy 
and  creamery  building  to  cost  $50,000. 
The  architect  has  not  been  selected. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trill 

The  Dairy  Supply  Co. 

110-112  Second  St,  N  MINNEAPOLIS 

- 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


The 

"BUFLOVAK" 
Rapid  Circulation 
Evaporator 


Used  in  conjunction  with  the 

"BUFLOVAK"  PROCESS 

or  sold  separately 
Built  in  several 


sizes. 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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Why 

Certainly! 

Said  a  shipper  afar  in 

the  West 
"When  I  ship  to  some 

of  the  rest, 
I  always  lost  out 
And  invariably  shout 
Herold's  service  for  me, 
Its  the  best." 


Butter 

AND  EggS 


JOSEPH  J. 

HEROLD 

COMPANY 

Butter  and  Eggs 

17  HARRISON  ST 

NEW  YORK 


NEXT  IOWA  BUTTER  SCORING     COMMISSIONER    CHRIS  HEEN 


At  Sumner — Entry  Date  April  5th. 

The  April  scoring  in  the  Iowa 
Educational  Butter  Contest  will  be 
held  at  Sumner.  Great  preparations 
are  being  made  by  the  Sumner 
Commercial  Club,  and  the  butter- 
makers  of  that  section,  who  promise 
one  of  the  most  interesting  dairy 
meetings  of  the  year.  As  additional 
prizes  in  the  contest  both  gold  and 
silver  medals  will  be  offered  in  each 
class  by  the  Sumner  Commercial 
Club. 

Following  the  scoring  a  big  banquet 
will  be  tendered  the  visiting  butter- 
makers  and  an  afternoon  program  of 
dairy  talks  is  also  being  arranged. 
H.  E.  Forrester.  Assistant  State 
Dairy  and  Food  Commissioner,  will 
be  superintendent  of  the  exhibit. 
All  entries  should  be  shipped  to  H. 
E.  Forrester.  Sumner.  Iowa,  to  arrive 
not  later  than  April  oth. 

Meeting  April  13th 

The  Community  Club  at  Sumner 
is  preparing  a  big  day  for  the  cream- 
ery men.  All  operators,  directors 
and  creamery  patrons  are  invited  to 
attend.  The  big  feature  will  be  the 
complimentary  banquet  by  the  Com- 
munity Club. 

The  program  for  this,  the  third  of 
the  series  of  meetings  to  be  held  over 
the  state  in  connection  with  the 
Educational  Butter  Scorings,  is  as 
follows: 

Program 

2:00  P.  M. 
Music — By  Sumner  High  School  Or- 
chestra 

Address  of  Welcome — E.  C.  Reimler. 
President  Community  Club. 

Response — H.  C.  Ladage,  Tripoli. 

Iowa  State  Association  Plans — C.  R. 
Conway.  State  Secretarv,  Garner. 

The  Market  and  Quality  of  Butter— 
H.  D.  Reynolds,  Mason  City. 

The  Producer  and   Quality — F. 

Stephenson,  <  )el  wein. 

Starters — J.  J.  Brunner,  Ames. 
4:00  P.  M. 

Butter  Judging— C.  W.  Pennington 
offers  two  prizes,  ten  dollars  for 
first  and  five  dollars  for  second 
prize.  The  judging  is  open  to  all 
creamerv  operators. 

6:00  P.  M. 

Complimentary  Banquet  by  Com- 
munitv  Club. 

7 :30  P.  M. 

Music — By   High   School  Orchestra. 

Co-operation — A.  W.  Rudnick,  Ames. 

Song,  "Moo,  Cow,  Moo" — By  every- 
body. 

Poem — Fred  Harms,  Oelwein. 
Increase  Consumption  of  Butter — W. 

A.  Weiitworth,  Des  Moines. 
Awarding  of  Prizes- — J.  P.  Murphy. 

All  around  the  Sumner  people  are 
making  big  plans  for  entertaining  the 
creamery  men  all  of  whom  in  the 
territory  are  cordially  invited.  Every 
operator  will  be  given  a  check,  which, 
when  shown  to  the  police,  will  prevent 
arrest. 


And   the  Charges  Made  by 
J.  A.  Vye. 


W. 


Monroe,  Wis. — N.  C.  Sehmid  and 
Charles  Derendinger  of  this  city, 
will  open  a  milk  station  on  North 
Jefferson  Street,  to  be  known  as  the 
Brown  Swiss  Dairy  Company. 

Lewiston,  Mont. — Fergus  county 
creamerv;  incorporated  capital  stock. 
$100,000.  shares  $100  each;  general 
wholesale  and  retail  creamery  busi- 
ness; Frederick  L.  Dissly,  William  C. 
Dissly,  et  al. 


Dairy  and  Food  Commissioner 
Chris  Heen.  of  Minnesota,  requests 
The  Dairy  Record  to  publish  the 
following  statement  which  appeared 
in  the  St.  Paul  Dispatch  last  week: 

"Chris  Heen,  state  dairy  and  food 
commissioner,  today  refused  to  com- 
ment on  charges  that  he  is  receiving 
a  salary  of  $600  a  year  in  addition  to 
his  state  salary  as  commissioner  from 
the  State  Dairymen's  Association,  of 
which  organization  he  is  secretary. 

"The  charges  were  made  by  J.  A. 
Vye  of  St.  Paul,  who  alleges  that  Heen 
received  the  $600  out  of  the  fund 
appropriated  the  association  by  the 
state.  Other  than  to  say  that  the 
salary  he  is  receiving  is  not  a  portion 
of  the  state  appropriation,  but  derived 
from  annual  membership  dues,  and 
which  has  been  passed  on  legally, 
Heen  would  not  comment  on  the 
charges. 

"Heen  also  announced  today  that 
the  public  examiner  has  made  a 
thorough  inspection  of  the  State 
Dairymen's  Association's  books,  and 
upon  the  completion  of  this  examina- 
tion a  month  or  two  ago,  the  deputy 
examiner  in  charge  of  the  audit  said 
that  everything  is  "O.  K."  and  no 
criticism  is  to  be  made. 

"The  examination  of  books  now 
taking  place  in  the  commissioner's 
office  is  the  regular  annual  examina- 
tion of  the  state  dairy  department's 
official  record  and  has  no  connection 
with  the  charges  brought  by  Vye,  the 
commissioner  said. 

"As  a  result  of  the  resolution 
adopted  by  the  Minnesota  Co-oper- 
ative Creamery  Association,  Inc., 
urging  the  Governor  to  remove  Heen 
because  of  'lack  of  co-operation  with 
co-operative  enterprises,'  the  com- 
missioner's office  is  being  flooded  with 
resolutions  condemning  the  action  of 
the  creamery  association  and  com- 
mending the  work  of  the  commissioner 
from  co-operative  creameries  through- 
out the  state.  Hundreds  of  letters  of 
commendation  of  Heen's  work  are 
being  received  from  individual  cream- 
erv and  dairv  men." 


Easton,  Minn. — The  general  con- 
tract for  the  erection  of  a  creamery 
was  let  to  C.  M.  Tapager,  Albert  Lea; 
owner,  Easton  Creamery  Association; 
C.  J.  Rach,  manager. 

Minneapolis,  Minn. — The  Clover- 
leaf  Creamery  Company,  420  West 
Broadwav,  will  erect  an  addition  to 
its  place 'to  cost  $30,000.  The  struc- 
ture will  be  completed  July  1st. 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 
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Uncle  Sam 

Never  Lies! 

In  a  recent  test  made  by  the  Bu- 
reau of  Standards,  Washington,  D.  C. 
lino-felt  was  shown  to  have  a  smaller 
conductivity  than  cork-board.  In 
other  words  lino-felt  was  shown  to  be 
the  better  insulation. 

The  ordinary  cream  ripener  or 
pasteurizer  is  insulated  with  half  inch 
cork-board  while  the  Manning  is  in- 
sulated with  one  inch  lino-felt.  The 
Manning  has  better  insulation 
and  twice  as  much  of  it. 

That's  the  reason  why  the  Mann- 
ing Cream  Ripener  and  Pasteurizer 
has  the  greatest  holding  properties 
of  any  coil  vat  on  the  market. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


A 


to 


We  Know  the 
Butter  Business 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 

There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


BUTTER  JUDGING 


Is  On  The  Program. 


Reports  are  coming  in  from  various 
districts  that  butter  judging  will  be 
featured  at  their  meetings  from  now 
on,  and  we  predict  that  there  will 
be  some  well  trained  representatives 
from  the  districts  at  the  final  judging 
contest  to  be  held  at  the  time  of  the 
next  state  convention. 

If  we  can  develop  a  few  hundred 
good  butter  judges  in  Minnesota,  it 
will  help  to  give  other  states  a  run 
for  their  money,  when  it  comes  to 
another  national  contest. 

Positions 

There  are  not  as  many  operators 
changing  positions  as  there  were  a  few 
years  ago,  due  no  doubt  to  the  fact 
that  the  creameries  generally  are  well 
satisfied  with  the  services  rendered 
them  by  their  operators,  and  the 
operators  are  generally  better  com- 
pensated than  they  were  a  few  years 
ago. 

Letters  from  operators  received  by 
the  association  indicates  that  the 
board  of  directors  in  the  majority  of 
the  creameries  are  fully  satisfied  to 
continue  to  pay  fair  salaries  for  good 
service. 

Attend  District  Meetings 

The  officers  of  the  various  districts 
are  busy  these  days  planning  some 
interesting  meetings  for  the  season, 
and  it  is  safe  to  say  that  the  members 
generally  will  do  their  part  in  boosting 
for  the  district  meetings,  and  they 
can  be  depended  upon  to  be  on  deck 


and  help  make  these  meetings  a  suc- 
cess. 

The  district  association  is  an  educa- 
tional institution  in  the  community, 
and  can  do  much  to  increase  the 
qualifications  of  the  members.  Don't 
miss  a  single  district  meeting,  and 
don't  miss  the  good  fellowship  that 
always  goes  with  gatherings  of  that 
kind. 


1921  BUTTER  OUTPUT 


In    Creameries   in    Charge  of 
Members — Send  in  Your 
Annual  Report,  if  You 
Haven't  Done  So. 


Minnesota  Lake  Co-operative  Cry. 
Co.,  Minnesota  Lake,  R.  L.  Lutz. 
operator — 208,023  pounds  as  against 
150,260  pounds  in  1920. 

Merton  Crag  Association.  Owaton- 
na,  N.  O.  Seltzer,  operator— 119,539 
pounds,  a  gain  of  nearly  twenty  per 
cent  over  1920. 

Brooten  Farmers'  Co-operative 
Creamery  Association,,  Brooten,  A. 
N.  McLaughlin,  operator — 165,434 
pounds,  24,183  pounds  gain  over  1920. 
Creamery  all  out  of  debt,  eight  per 
cent  dividend  paid.  Prospect  for 
200,000  pounds  make  in  1922. 

Adams  Co-operative  Creamery  As- 
sociation, Adams,  H.  C.  Burgan  (now 
R.  W.  Franklin)  operator— 280,406 
pounds. 

Vernon  Co-operative  Creamery  Co., 
Hayfield,  Christ  Christensen,  oper- 
ator— 365,609  pounds  as  against  324,- 
616  pounds  in  1920.  400,000  pounds 
expected  in  1922. 

Good  Thunder  Co-operative  Dairy 
Association,  Good  Thunder,  A.  H. 
Dannheim,  operator — 289,016  pounds 
in  1921,  an  increase  of  80,000  pounds 
over  1920. 

Victor  Creamery  Co.,  Clear  Lake, 
E.  N.  Johnson,  operator— 201,213 
pounds. 

Aldrich  Co-operative  Dairy  Asso- 


ciation, Aldrich,  A.  W.  Rasmussen, 
manager — 94,941  pounds  as  against 
58.890  pounds  in  1920. 

Bongards  Creamery  Association, 
Bongards,  F.  W.  Hedtke,  operator — 
244,974  pounds.  28,142  pounds  more 
than  in  1920.  January,  1922,  make 
2,000  pounds  heavier  than  Januarv, 
1921. 

Scandia  Co-operative  Creamery  As- 
sociation. Copas,  J.  J.  Jensen,  oper- 
ator-— 407,375  pounds  as  against  375,- 
074  pounds  in  1920. 

Summit  Creamery  Association. 
Blooming  Prairie,  S.  C,  Blockhus. 
Blockhus,  operator — 125,636 
pounds,  22,761  pounds  more  than 
in  1920. 

Silver  Lake  Creamery  Co.,  Silver 
Lake,  John  Peterson,  operator  and 
secretarv — 400,372  pounds  (315,473 
in  1920,*  164,651  in  1915). 

Kilkenny  Co-operative  Creamery 
Association,  Kilkenny,  N.  J.  Ashle- 
son,  operator — 84,089  pounds. 

Ashby  Co-operative  Creamery  As- 
sociation, Asht>5%  F.  B.  Clarke,  man- 
ager— 216,626  pounds. 

Geneva  Village  Creamery,  Geneva. 
George  Peterson,  operator — 256,356 
pounds. 

Swansville  Co-operative  Creamery, 
Swansville,  J.  F.  Kielty,  operator — 
421.954  pounds. 

Blue  Earth  Co-operative  Creamery 
Association,  Blue  Earth,  A.  G.  Quist, 
operator — 318.572  pounds. 

Bertha  Co-operative  Dairy  Asso- 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York, N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


GALLAGHER  BROS. 

—  Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


RUSSEL  CREGO  &  SON  NEWYORK  Butter 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865  [First  Nat'l  Bank,  Chicago 

REFERENCES<This  Paper,  Your  Banker. 

[Commercial  Agencies. 


The 

Mmask 

Butter 

756 


St, 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle—This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Rooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 

You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha.  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEHRDWA 


SAINT  \J  PAUL 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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ciation,  Bertha,  John  Pierson,  oper- 
ator (now  H.  Elkjer) — 665,443  pounds 
as  against  551,241  pounds  in  1920. 

Hoffman  Co-operative  Creamery 
Company,  Hoffman,  Allie  Olson,  oper- 
ator— 247,135  pounds. 

Farwell  Co-operative  Creamery  As- 
sociation, Farwell,  A.  C.  Jorgenson, 
manager — 58,641  pounds.  So  far 
the  1922  make  is  seventy-five  per 
cent  higher  than  that  of  1921. 

Albany  Co-operative  Creamery  As- 
sociation, Albany,  A.  H.  Obermiller, 
operator — 363,000  pounds  as  com- 
pared with  302,000  in  1920.  Pros- 
pects good  for  a  400,000  pounds 
make  in  1922. 

St.  Joseph  Farmers'  Co-operative 
Creamery  Association,  St.  Joseph, 
John  A.  Johnson,  operator — 140.742 
pounds. 

Pratt  Co-operative  Creamery  Co., 
Pratt.,  W.  S.  Clemmensen.  operator — 
160,119  pounds. 

Thief  River  Falls  Co-operative  As- 
sociation, Thief  River  Falls,  H.  J. 
Olson,  operator — 625,335  pounds,  a'so 
20,274  pounds  butterfat  sold  as  cream. 
(531.828  pounds  butterfat  in  1921  as 
compared  with  419,680  pounds  in 
1920.) 

Lakeside  Creamerv  Co.,  Buffalo 
Lake,  W.  J.  Kurth,  operator— 184,000 
pounds  as  compared  with  132.000 
pounds  in  1920. 

Mabel  Creamery  Association.  Ma- 
bel, N.  B.  Nelson,  operator — 316,654 
pounds,  a  gain  of  60,000  pounds  over 
1920. 

Hastings  Co-operative  Creamery 
Co.,  Hastings.  C.  E.  Vanderhyde. 
operator — 218,716  pounds  as  against 
192,000  pounds  in  1920.  February. 
1922,  make.  21,000  pounds  as  against 
16,000  pounds  in  February,  1921. 

Glenville  Creamery  Association. 
Glenville,  Julius  Ramsey,  operator — 


226,026  pounds  as  against  164,064 
pounds  in  1920. 

Freeborn  Creamery  Co..  Freeborn. 
Fred  Jorgensen,  operator — 214.710 
pounds,  56,000  pounds  more  than  in 
1920. 

Bellechester  Co-operative  Cream- 
ery, Goodhue,  Albert  Camp  oper- 
ator— 155.000  pounds  as  against  122.- 
000  pounds  in  1920. 

Farmers'  Co-operative  Creamery, 
Belgrade.  R.  J.  Anderson,  operator — 
366,077  pounds.  The  output  during 
January  and  February,  1922,  21.000 
pounds  heavier  than  same  months  in 
1921. 

River  Point  Creamery  Association, 
Owatonna,  Frank  Motl,  operator — 
73,000  pounds. 

Gully  Creamery  Co..  Gully,  Walter 
J.  Peterson,  operator — March  1,  1921, 
to  January  1.  1922,  68,638  pounds. 
(January  1.  1920  to  December  1.  1920. 
52,392  pounds.)  February,  1922  out- 
put, 3,002  pounds  larger  than  Febru- 
arv,  1920. 


J.  G.  Newland,  junior  member, 
Thief  River  Falls,  is  now  with  the 
co-operative  creamery  at  that  place. 

Arnold  Wrucke  has  been  reengaged 
as  operator  of  the  Mapleton  co- 
operative creamery  for  another  year. 

Julius  J.  Otte,  Melrose,  has  ac- 
cepted the  position  as  operator  of  the 
co-operative  creamery  at  Ashby,  suc- 
ceeding F.  B.  Clarke,  who  has  re- 
signed. 


No.  2  to  Meet  Tomorrow 
District  Xo.  2  will  hold  a  business 
meeting  and  butter  scoring  contest  at 
New    Ulm    tomorrow,  Thursday. 
March  23rd.    All  members  are  urged 


En^ii^cmcnts  and  Resignations 

Fred  Jorgensen  has  been  reengaged 
as  operator  of  the  Freeborn  creamery 
for  another  year. 

Fred  M.  Herdina.  Waverly,  junior 
member,  has  taken  charge  of  the  Alsen 
creamery  at  Beresford,  S.  D. 

Oscar  Aase,  who  has  made  such  a 
splendid  record  at  the  Moland  cream- 
ery, near  Kenyon,  has  resigned. 

Julius  Ramsey  has  been  reengaged 
as  operator  of  the  Glenville  creamery 
at  the  association  scale  of  salary. 


Among  the  Members 
Henry  Erlandson  has  changed  his 
address  from  Parkers  Prairie  to  Low- 

ry. 

I.  W.  Davies  has  changed  his 
address  from  Burtrum  to  Sauk  Cen- 
ter. 

V.  W.  Borgmann,  who  recently 
resigned  his  position  at  Hanover,  has 
gone  to  Young  America. 

W.  J.  Kurth,  who  recently  resigned 
as  operator  of  the  Lakeside  creamery, 
Buffalo  Lake,  after  seventeen  years  of 
successful  work,  was  presented  with  a 
beautiful  gold  watch  the  other  day 
by  his  old  patrons,  in  recognition  of 
the  work  he  has  done  for  them. 

B.  A.  Christians,  Waltham.  is 
doing  substitute  work  at  the  Red 
Wing  creamery,  which  sent  in  a  hurry 
call  to  the  Association  for  a  relief 
man.  The  creamery  sent  in  the  call 
late  in  the  afternoon  and  the  Asso- 
ciation had  furnished  them  a  man 
the  next  day. 

Fred  Jorgensen,  Freeborn,  met  with 
a  painful  accident  last  week,  when 
his  right  hand  got  caught  in  the  pump 
jack  in  the  creamery,  one  bone  being 
broken  and  the  palm  cut  up  badly. 
It  will  take  a  while  before  Mr.  Jor- 
gensen can  work  again,  but  he  finds 
a  little  consolidation  in  the  fact  that 
it  might  have  been  a  whole  lot  worse. 


FOUNDED  IN  1827  /  ^ 

Dealers  in  - 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency ,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


■  ■I 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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ORDINARY  SALT 

The  above  illustrates  how  slow 
dissolving  are  all  other  salts 
whether  of  flake  or  granular 
jexture  because  their  flakes  or 
grains  are  hard  and  non-porous. 


Instantly  Dissolving 
Salt  Improves  Butter 
Quality 


How  you  can  get  maximum  over- 
run, smoothest  texture  and  per- 
fect flavor  with  the  least  working. 

Colonial  Butter  Salt  is  the  quickest  dissolving  salt  in 
the  world  because  its  tiny  flakes  are  soft  and  porous. 
"It  Melts  Like  Snowflakes  and  Dissolves  Like  Mist." 

It  works  in  easiest  and  in  the  least  time — removing  all 
danger  of  overworking  the  butter. 

Since  it  dissolves  completely,  it  does  not  wash  out  and 
leaves  no  grit.  It  gives  a  higher  overrun  than  any  other 
salt.   It  gives  the  butter  the  flavor  most  universally  liked. 

If  you  have  never  tried  Colonial  Butter  Salt,  let  us  send 
you  a  sample  bag.  One  test  will  convince  you.  If  you 
prefer  granular  grain  salt,  use  Liberty  Salt. 

COLONIAL  BUTTER  SALT 


COLONIAL  SALT 

In  the  same  scientificlaboratory 
tests  Colonial  Special  Farmers 
Salt,  because  of  its  soft,  porous 
flakes  disolved  in  a  fifth  to  one- 
quarter  the  time  of  most  others 
and  in  three-fourths  the  time  of 
the  next  best  salt. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO     .  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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NATION  WIDE  WAR 


ZIMMER   &  DUNKAK,  INC. 


On  Filled  Milk. 


Washington,  D.  C. — A  strong  moral 
wave  is  rolling  over  the  country 
against  the  imitation  milk  traffic. 
Every  day  scores  of  letters  are  pouring 
in  to  Congressmen  from  their  con- 
stituents urging  speedy  action  on  the 
Voigt  Bill,  H.  R.  8086,  to  prohibit 
the  movement  in  interstate  commerce 
and  export  to  foreign  lands  of  oiled 
milk.  And  every  day  additional 
Congressmen  are  declaring  themselves 
for  this  measure.  They  have  been 
particularly  impressed  by  the  number 
of  women's  organizations  that  are 
putting  themselves  on  record  against 
the  continuation  of  the  traffic.  They 
have  also  come  to  realize  that  the 
agricultural  districts  are  aroused  and 
determined  to  have  Federal  as  well 
as  state  legislation. 

Prohibitory  or  restrictive  state  laws 
dealing  with  this  problem  have  been 
passed  in  the  States  of  Ohio,  Colorado, 
Utah,  California,  Oregon,  Wisconsin, 
Maryland  and  Florida.  Legislation  is 
pending  in  New  York,  New  Jersey, 
Virginia  and  Kentucky.  Representa- 
tives of  the  National  Milk  Producers' 
Federation  and  its  member  organiza- 
tions are  keeping  in  close  touch  with 
the  nation-wide  fight. 


Edward  Zimmer  Retires  as  Pres- 
ident— Henrv  Dunkak  Elected 
President,  EL  D.  Weber 
Vice-president. 


Forty  Per  Cent  Increase 
Goldfield,  la. — The  present  butter 
output  of  Goldfield  co-operative 
creamery,  John  Roberts,  manager,  is 
forty  per  cent  heavier  than  last  year. 
The  1921  make  was  164,000  pounds. 

Fairhaven,  Minn. — The  Farmers' 
Co-operative  Creamery  incorporated. 
Capital  stock,  $15,000.  Deal  in  ice 
cream,  butter,  eggs,  cheese,  cream,  etc. 
J.  P.  Luehmann,  Peter  Ruehle,  vice- 
president,  and  H.  W.  Wesseloh,  sec- 
retary. 


At  the  recent  annual  meeting  of 
Zimmer  &  Dunkak,  Inc.,  one  of  the 
largest  and  best  known  butter  houses 
in  New  York,  Edw.  Zimmer  retired 
as  president,  Henry  Dunkak  was 
elected  president;  H.  D.  Weber,  vice- 
president;  Frank  J.  Gaffney,  secre- 
tary,Rufus  E.  Smith  remains  treasurer. 

Mr.  Zimmer  for  some  time  has  been 
desirous  of  withdrawing  from  active 
participation  in  the  conduct  of  the 
large  company  of  which  he  has  so 
long  been  president,  and  his  resigna- 
tion was  accepted  most  reluctantly 
by  his  associates,  and  only  on  con- 
dition that  he  retain  his  membership 
on  the  board  of  directors,  in  order  that 
the  corporation  may  continue  to 
benefit  by  his  wise  counsel  and  experi- 
ence of  so  many  years. 

Mr.  Dunkak,  who  was  Mr.  Zim- 
mer's  partner  before  the  firm  was 
incorporated  some  years  ago,  has 
always  been  one  of  the  active  heads 
of  the  business  and  as  president  will 
so  continue. 

The  elevation  of  II.  D.  Weber  to 
the  vice-presidency  will  be  pleasing 
news  to|his  host  of  friends  and  ac- 
quaintances in  the  Northwest,  and 
especially  among  the  company's  large 
number  of  shippers  of  creamery 
butter.     He  won  his  spurs  first  as 


western  representative  of  the  house 
and  later  as  its  floor  salesman.  Being 
thoroughly  familiar  with  the  cream- 
eries of  the  Northwest,  their  needs 
and  conditions,  and  one  of  the  great- 
est hustlers  that  ever  came  out  of 
the  West,  Mr.  Weber  has  rendered 
exceptional  service  to  the  shippers  as 
well  as  to  the  house. 

Mr.  Gaffney.  who  has  been  with 
the  house  over  twenty-five  years,  is 
in  charge  of  the  egg  department, 
assisted  by  M.  A.  Bauer.  Walter  J. 
MacAdam  is  in  the  butter  depart- 
ment, rounding  out  a  most  efficient 
organization  and  giving  assurance  of 
the  continued  maintenance  of  the 
high  standing  which  the  house  has 
always  emjoyed. 


Will  Buy  Eggs 
Courtland,  Minn. — Courtland 
Creamery  Association  will  handle 
eggs  in  addition  to  the  creamery  busi- 
ness, beginning  April  1st.  Cyril 
Wright,  operator,  will  be  in  charge. 


Hancock,  Mich. — A  meeting  of  the 
Copper  Country  Milk  Producers' 
Association  will  be  held  March  18th, 
to  definitely  decide  where  the  pro- 
posed new  creamery  will  be  located. 

Little.  Falls,  Minn. — The  annual 
meeting  of  the  Farmers'  Co-operative 
Creamery  Association  held  its  annual 
meeting  and  elected  the  following 
officers:  President,  W.  C.  Matteson; 
vice  president,  John  Emil  Peterson; 
secretary-treasurer,  H.  J.  Schmeizer. 


Established  1863 


CH  Wdqudp  &  fn   Butter  Merchants 
•  ""dVCl     d    \J%}»  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      II  yo»r 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 


Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable— CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


M.  J.  Weinberg  &  Bro.  Butter 

- *  _    Ti t>f e>r t>nrt>s.*  Atlflntir.  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;   Bradstreets;    Dairy  Record 
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5  FointsJS 

Kimble  Superiqfii 


Kimble  Test  Glassware  complies  with  the  laws 
of  all  states  and  is  the  only  Babcock  Test  Glassware 
that  is  made  complete  from  flux  to  finished  bottle 
in  one  plant.  Therefore  every  process  of  manufac- 
ture is  thoroughly  supervised. 

In  addition  Kimble  has  the  following  three  points  of 
superiority : 

1st.  Strong,  well  balanced  bottle.  One  reason  why 
Kimble's  Glassware  lasts  longer  than  others. 

2nd.  Strong  shoulders  and  smooth,  solid  neck 
connection.  Another  reason  for  the  durability  of 
Kimble  Test  Glassware. 

3rd.  Fine,  uniform,  accurate  graduations  on 
Kimble  Glassware.  Make  more  careful  testing 
possible. 

Send  for  free  sample  test  bottle  and  prove  Kim- 
ble superiority  to  your  own  satisfaction. 


DISTRIBUTED  BY 


The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES — {Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzie  St. 
Boston,  138-140  Wash' ton  S.  N. 
Buffalo.N.Y., 133-137  Swan  St. 
Kan.City.Mo.,  1408-10  W.  12  St 
Minneapolis,  318-20  3rd  St.  N 


Omaha,  113-115-117S.TenthSt. 
Philadelphia,  1907  Market  St. 
Portland,  Ore., 6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  Street 


Waterloo,  406-8  Sycamore  St. 


First  in  the  field 


P rinters  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 


THE  DAIRY  RECORD 


SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 


(Continued) 


To  many  readers,  who  have  regaled  them- 
selves only  with  the  "Tickle  Toe"  philosophy, 
the  "Soul  light  Shrines"  and  frivolous  sides 
of  life  in  Greenwich  Village,  it  may  come  as  a 
surprise  to  learn  that  there  is  also  a  very  serious 
and  dignified  side  to  it  as  well.  Many  old 
families  of  large  wealth  formerly  lived  in  the 
Village,  and  their  interest  in  it  is  still  keen 
and  piously  cherished.  They  have  been 
mainly  responsible  for  the  erection  of  a  beau- 
tiful building  for  the  local  theatre.  This 
structure  is  no  cheap  affair,  but  compares 
favorably  with  the  best  in  town.  It  is  admir- 
ably located  on  Sheridan  Square,  and  faces 
on  three  streets,  and  well  worth  a  visit.  Some 
of  the  plays  presented  have  won  wide  com- 
mendation, and  special  efforts  are  made  to 
produce  works  of  genuine  merit  by  unknown 
authors.  The  Provincetown  Players,  at  139 
MacDougal  Street,  have  also  scored  impor- 
tantly in  recent  successes,  and  altogether 
the  state  has  no  reason  to  be  ashamed  of  the 
product  of  Greenwich  Village.  But  perhaps 
the  institution  of  which  the  genuine  Villager 
is  most  proud  is  the  Greenwich  House,  at  27 
Barrow  Street,  which,  under  the  leadership  of 
Mrs.  V.  G.  Simkhovitch  (born  a  Kingsbury, 
but  married  a  Greek  professor  in  Columbia), 
and  a  Villager,  has  become  a  notable  influence 
for  good.  As  an  example  of  what  settlement 
work  should  be,  Greenwich  House  is  a  splen- 
did illustration. 

(Continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At 

Jersey  City,  N.  J. 

THE  HOUSE  Oil 


I 


5. 


'* 


GUS  LUDWIG,  MANAGEli 

Will  look  after  your  shipments  p4 

We  solicit  your  si 

See  That  Your  Next  Shipment  i 

N.  J.  or  t< 

ASK  US  FOR  OUR  CHICAGO  Sf 

Shipper  to  receive  even  more  prompt  returns  than  el 
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<tic  &  Pacific 
to. 

I  Chicago,  Illinois 

J4LITY  BUTTER 


j]  BUTTER  DEPARTMENT 

•rise  you  as  to  market  conditions 

d  correspondence 

to  Us  Either  at  JERSEY  CITY, 
Branch 


e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
iries  at  Chicago  paying  them  top  prices,  enabling  the 
ict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


Something  like  twenty-two  hundred  per- 
sons are  in  attendance  every  week  at  the 
various  meetings  held  in  the  House.  There 
are  babies'  clinics,  health  and  hygiene  clinics, 
first  aid,  Kindergarten  and  Montessori  classes. 
There  are  clubs  for  boys,  girls  and  grown-ups. 
Topics  of  interest  on  daily  affairs  are  discussed, 
lectures  given  and  classes  are  held  in  the 
evening  for  self  improvement.  Nor  is  every- 
thing confined  to  such  sober  work.  There  is 
plenty  of  recreation.  Social  meetings,  dances, 
gatherings  of  informal  characters,  Thanks- 
giving and  Christmas  dinners,  a  summer 
centre  for  children,  and  a  place  to  care  for 
babies  during  the  day  time.  An  assembly  hall 
for  general  meetings,  a  gymnasium  for  basket 
ball  and  other  games.  Music,  pottery  and 
industrial  art  is  taught.  In  short  the  program 
of  the  work  done  in  a  year  at  the  Greenwich 
House  is  a  credit  to  the  splendid  band  of  men 
and  women  who  have  so  unselfishly  devoted 
their  time  and  their  money  to  the  work  of 
making  themselves  neighborly.  That  they 
have  gone  about  their  work  in  the  right  spirit 
is  best  evidenced  by  the  popularity  of  the  insti- 
tution, and  the  wonderful  weekly  attendance. 

Just  stop  and  think — a  large  amount  of  co- 
operative creamery  butter  is  being  distributed 
right  in  this  locality  through  the  G.  A.  &  P.  T. 
Co.'s  "Direct  to  the  Consumer  Service."  Are 
you  getting  the  direct  benefit.  If  not,  start 
your  shipments  this  week. 

(To  be  continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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VERMONT  BONUS  PLAN 


Increases  Efficiency  [of  Creamery 
Management. 


There  is  a  growing  interest  among 
co-operative  creameries  in  Vermont 
in  paying  their  managers  or  factory 
operators  on  a  percentage  or  bonus 
basis  in  addition  to  their  regular 
salary.  The  amount  of  bonus  paid 
depends  upon  the  ability,  skill  or 
interest  taken  by  the  employe  as 
shown  by  actual  results  obtained. 

The  bonus  plan  offers  as  its  chief 
advantage  the  very  fact  that  the 
manager  is  largely  paid  for  his  ser- 
vices according  to  his  knowledge  of 
the  creamery  business,  and  the  appli- 
cation of  this  experience  in  the  per- 
formance of  his  duties.  There  is 
an  incentive  for  the  manager  who 
imderstands  his  business  and  who  is 
willing  to  work  "to  be  on  his  toes" 
at  all  times  giving  close  observation 
to  every  angle  of  the  business  in  the 
production,  manufacturing  and  mar- 
keting of  dairy  products  which  ulti- 
mately affects  the  amount  of  returns 
to  the  patron.  He  will  have  a  direct 
interest  to  reduce  operating  costs, 
standardize  and  improve  the  quality 
of  products,  secure  better  markets  or 
increased  premiums  for  the  better 
goods  and  service  rendered,  and  de- 
velop a  greater  volume  and  interest 
in  his  immediate  local  territory. 
Likewise  the  stockholders  or  patrons 
operating  their  plant  on  this  plan  of 
management  are  usually  willing  that 
a  small  percentage  of  the  increased 
returns  be  awarded  to  the  manager 
and  possibly  other  employes  for  good 
results  accomplished. 

On  Basis  of  Moderate  Salary 

The  details  of  such  a  basis  for 
payment  are  carried  out  by  paying 
only  a  moderate  salary,  varying  from 
SI, 800  to  $2,500  per  annum  and  in 
addition  a  bonus  is  paid  of  one-tenth 
per  cent  to  five-tenths  per  cent,  ac- 
cording to  the  volume  of  business,  on 
the  net  returns  received  by  the 
patrons.    However,  a  certain  degree 


R  Ice  Machine  Co 

OMAHA 


or  standard  of  efficiency  should  be 
attained  before  any  bonus  is  awarded. 
This  standard  may  logically  be  based 
upon  a  fair  percentage  of  cost  of 
operation,  but  due  consideration 
should  be  given  to  certain  disadvan- 
tages which  might  be  beyond  control 
of  the  management  at  the  outset,  or 
permanently. 

Such  factors  as  location  of  the 
factory  in  respect  to  transportation, 
markets,  volume,  quality  and  kind 
of  products  handled,  arrangement  of 
factoiy  and  type  of  equipment  affect- 
ing the  amount  of  labor  or  economical 
handling  of  the  various  products, 
overhead  expense,  sufficient  working 
capital,  and  completeness  and  accu- 
racy of  accounting  systems  more  or 
less  enter  into  the  cost  of  operation 
and  affect  the  percentage  of  gross 
sales  returned  to  the  farmers  for  milk 
or  cream  purchased.  These  are 
mainly  problems  of  local  management 
which  will  vary  with  the  individual 
plants  and  the  extent  of  overcoming 
these  difficulties  depends  partly  upon 
the  local  permanent  handicap,  but 
in  a  large  measure  upon  the  diligent 
work  and  persistent  efforts  of  the 
manager. — Vermont  Creamery  and 
Market  News  Letter. 


NATIONAL  DAIRY  SHOW 


To  Feature  Boys'  and  Girls'  Club 
Work. 


Boys'  and  girls'  club  work  will  be 
made  a  prominent  feature  at  the 
National  Dairy  Show  to  be  held  in 
the  Twin  Cities  next  fall.  This  is  the 
news  brought  back  from  Chicago  by 
T.  A.  Erickson,  state  club  leader  for 
Minnesota  and  chairman  of  the  com- 
mittee on  club  work  connected  with 
the  dairy  show.  This  committee  was 
in  conference  with  the  executive 
officers  of  the  show,  and  upon  its 
recommendation,  the  officers  appro- 
priated $3,750  for  three  lines  of  boys' 
girls'  club  work,  namely,  judging, 
team  demonstration  work,  and  ex- 
hibits of  dairy  calves  by  calf  clubs. 

Not  only  did  the  association  treble 
its  appropriation  for  junior  club  work 
for  the  1922  dairy  show,  but  it  prom- 
ised that  the  boys  and  girls  should 
have  a  separate  building,  probably 
what  is  known  as  the  convention  hall, 
for  their  demonstrations  and  exhibits. 


Shelby,  Neb. — Joseph  Sloan  has 
sold    his    produce    station  here. 


Linden,  Wis. — Spring  Farm  Cheese 
Producers  Company  changed  name  to 
Spring  Farm  Cheese  Producers'  Co- 
operative Company. 


ESTABLISHEDJ1884  INCORPORATED  1914 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irwing  National  Bank,  New  York;  Farmers'  \*lk  X\mnn  Qlrool  Naur  VnrL 
National  Bank,  Osage,  Iowa;  Dairy  Record  or  Your  Banker.         UUdllC  OUCCI,nCW  IUfh 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,i,ic. Fine  Bulter' Cheese  and  E&s 


149  Reade  Street 


(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies 


NEW  YORK 

WRITE  US 
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The  Container  for 

Cottage  Cheese 

SE ALRIGHT  Liquid -Tight  Paper  Containers 

are  being  used  so  extensively  for  packaging  cottage 
cheese  for  the  simple  reason  that  they  meet,  most 
satisfactorily,  all  the  requirements  of  a  good 
cottage  cheese  container.  This  matter  of  fact  is 
evidenced  by  the  unusually  heavy  demands  made 
on  us  to  furnish  "Sealrights"  to  cottage  cheese 
manufacturers.     We  ship  'em  by  the  carload. 


Order  Thru  Your  Jobber — Write  Us  for  Samples 

Sealright  Co.  Inc.  Fulton,  N.  Y. 


Largest  Manufacturers  in  the  World  of  Cylindrical  Liquid-Tight  Paper  Containers 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 


Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.     Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


22 


THE  DAIRY  RECORD 


WORLD'S  DAIRY  CONGRESS 


(Continued  from  page  3) 


first  section  is  necessary  because  the 
progress  of  the  industry  is  based  on 
science.  Europe  gave  us  five  breeds 
of  dairy  cattle,  knowledge  of  pasteur- 
ization, bacteriology,  tuberculosis  and 
so  on. 

"America  developed  the  economic 
side  and  we  propose  to  make  this 
congress  different  from  any  other 
international  dairy  meeting  ever  held 
in  the  consideration  of  industry  and 
economics.  In  this  section,  we  wish 
to  bring  out  discussions  of  all  those 
great  economic  problems  which  have 
a  world-wide  aspect.  We  want  to 
make  the  industrial  side  a  conspic- 
ous  feature.  The  development  of 
co-operative  effort  in  many  countries 
brings  to  the  front  a  realization  of  the 
need  of  understanding  on  the  part  of 
the  leaders  of  co-operative  organiza- 
tions of  the  economic  forces  which 
influence  the  business  of  the  world. 
Expanding  commerce  requires  com- 
mon standards.  There  is  a  need  of 
the  understanding  of  common  terms. 
If  America  has  any  prospect  of  the 
expansion  of  her  dairy  industry  into 
foreign  trade,  we  must  have  a  com- 
mon vocabulary;  so  that  we  can  deal 
with  foreign  countries  on  a  basis  of 
mutual  understanding." 

The  plans  as  presented  contain  a 
suggestion  that  foreign  governments 
appoint  correspondents  to  help  the 
program  committee  of  the  congress  t<> 
choose  topics  of  international  interest 
and  speakers  of  greatest  authority. 
They  also  propose  that  papers  be 
submitted  several  months  ahead  of 
the  meeting,  in  order  to  allow  time 
for  their  examination  and  printing 
in  the  several  official  languages. 


Those  in  Attendance 
Among  those  present  were:  P.  D. 
Fox,  president  Borden's  Farm  Prod- 
ucts Company  New  York  City;  Loton 
Horton,  president  Sheffield  Farms 
Company,  Inc..  New  York  City;  John 
A.  Bell,  Jr.,  Holstein  breeder,  Pitts- 
burgh, Pa.;  J.  H.  Frandsen,  editor 
Dairy  Science.  Lincoln,  Neb.;  Charles 
Harwood,  Detroit.  Mich.,  president 
National  Association  of  Dairy  Supply 
Jobbers;  G.  L.  McKay,  Chicago, 
secretary  American  Association  of 
Creamery  Butter  Manufacturers;  A. 
M.  Loomis.  Washington,  National 
Dairy  Union;  Professor  E.  V.  Mc- 
Collum,  discoverer  of  vitamins;  J.  A. 
Walker  and  L.  C.  Hamilton,  Chicago, 
of  the  Blue  Valley  Creamery  Com- 
pany; E.  B.  Lewis,  president  J.  M. 
Horton  Ice  Cream  Company,  New 
York  City;  I.  C.  Weld,  Washington, 
International  Association  of  Dairy 
and  Milk  Inspectors;  E.  M.  Bailey, 
president  International  Milk  Deal- 
ers' Association.  Pittsburg;  C.  G. 
Morris,  president  National  Associa- 
tion of  Ice  Cream  Manufacturers. 
New  Haven,  Conn.;  Robert  Scoville. 
president  American  Guernsey  Cattle 
Club,  New  York;  W.  L.  Cherry, 
president  J.  G.  Cherry  Company, 
Cedar  Rapids,  la.;  Fred  Rasmussen, 
Secretary  of  Agriculture  of  Pennsyl- 
vania: ('.  W.  Pugsley,  Assistant  Sec- 
retary of  Agriculture;  Dr.  C.  Larson, 
chief  of  the  Dairy  Division,  and  other 
officials  of  the  Department  of  Agri- 
culture and  other  Government  de- 
partments. 


WASHINGTON  CREAMER!  ES 
COMPLAIN 


(Concluded  from  page  3) 


Brunswick.  Minn. — Coin  Co-oper- 
ative Creamery  Association;  incor- 
corporated  capital  stock,  $10,000; 
shares,  $2.">.0()  each;  Victor  Anderson. 
John  Hanson,  Magnus  Olson,  all  of 
Brunswick. 


this  state,  than  it  seems  they  are 
doing  in  other  states. 

"We  submit  herewith  a  letter  vol- 
untarily written  to  a  cream  producer 
out  of  Seattle,  also  on  the  back  of 
same  his  reply,  all  of  which  was  un- 
solicited. 

"We  believe  trust  methods  are 
being  used  to  force  other  creameries 
out  of  the  field,  and  get  control  of  the 
industry. 

"We  also  believe  that  Swift  &  Co.'s 
resources  are  such  that  competition 
depending  upon  profits  in  the  cream- 
ery business  alone,  could  not  meet 
and  exist  against  such  discriminating 
and  unfair  prices,  and  we  appeal  to 
you  for  your  assistance  and  investiga- 
tion. 

"We  maintain  that  if  Swift  &  Co. 
can  not  see  their  way  clear  to  pay  four 
cents  above  the  selling  price  of  print 
butter  for  butterfat  in  other  states, 
that  they  should  not  be  allowed  to 
force  such  a  price  in  this  state." 


Offers  Fifty-one  Gents 
The  letter  from  Swift  &  Co..  Seattle, 
submitted  with  the  complaint,  offers 
J.  J.  Dee,  Chimacum.  Wash.,  fifty-one 
cents  a  pound  for  No.  1  butter  de- 
livered at  Seattle. 

In  his  reply  to  Swift  &  Co.  Mr. 
Dee  states  that  A.  A.  Semple,  Swift  & 
Co.'s  agent,  refunded  him  the  hauling 
charge  of  thirty  cents,  and  explained 
to  him  that  he  "was  getting  the 
benefit  of  three  cents  a  pound  above 
the  market  price  for  my  butterfat, 
which  Swift  &  Co.  paid  the  dairies 
of  Chimacum  Valley,  as  an  induce- 
ment to  get  their  cream." 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  ^  YoSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative : 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business' 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      I  Oil  cloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  f  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke  ,   1.50 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8}  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.50 

Patron's  Monthly  Statement,  6x9}  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  91  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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DOES  IT  PAY  TO  PATRONIZE  A 
GO-OPERATIVE  CREAMERY? 


S.  G.  Gustafson,  Fieldman,  Unit 
No.  1,  Minnesota  Co-operative 
Creameries'  Association,  Shows 
That  It  Does. 


A  great  many  farmers  in  this  coun- 
ty, and  all  over  Minnesota,  seem  to  be 
under  the  impression  that  the  cream 
station  is  the  place  to  sell  their  cream 
and  that  they  get  more  for  their 
cream  there  than  if  they  patronized 
their  co-operative  creamery.  This 
impression  is  entirely  wrong  as  the 
cream  station  can  not  pay  any  where 
near  the  price  a  co-operative  creamery 


can  pay,  for  the  reason  that  they  are 
under  heavier  expenses  and  their 
quality  of  butter  is  poor  and  they  do 
not  make  any  effort  to  improve  the 
quality.  Their  object  is  quantity. 
The  comparison  of  prices  below  for 
six  months  ought  to  convince  any 
farmer  where  he  should  sell  his  butter- 
fat  in  order  to  realize  the  most  money. 
These  figures  are  from  one  of  Meeker 
county's  creameries,  and  the  patrons 
mentioned  are  patrons  of  a  Meeker 
county  creamery.  After  looking  over 
the  comparison  of  the  amounts  in 
dollars  and  cents  received  at  the 
creamery  and  the  cream  station,  the 
question  is,  can  a  farmer  afford  to 
sell  his  butterfat  to  the  cream  station? 


MILKED   HIS   W  AY  THROUGH 


Butterfat  Delivered 
to  co-operative  creamery. 


Results  of  same  pat- 
ron had  he  delivered 
to  cream  Station. 


Difference 
between 
Creamery  and 
Cream  Sta. 
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July, 

1921. . . 

2 

258.58 

46c 

$116.94 

1 

258.58 

33.42c 

$  86.42 

$32.52 

July, 

1921. . . 

2 

112.68 

46c 

51.83 

2 

112.68 

33.42c 

37.65 

14.7_- 

July, 

1921. . . 

3 

331.72 

46c 

152.59 

3 

331.72 

33.42c 

110.86 

41.73 

Aug., 

1921. . . 

1 

310.83 

48e 

149.19 

1 

310.83 

37.04c 

115.13 

34.06 

Aug., 

1921. . . 

2 

17.12 

48c 

22.63 

2 

47.12 

37.04c 

17.45 

5.16 

Aug., 

1921 . . . 

3 

307. 02 

48c 

147.65 

3 

307.62 

37.04c 

113.94 

33.71 

Sept., 

1921. . . 

1 

274.96 

48e 

131.98 

1 

274.96 

36.00c 

98  ■  99 

32.99 

Sept., 

1921. . . 

2 

27.23 

48c 

13.07 

2 

27.23 

36.00c 

9.80 

3.27 

Sept., 

1921 . . . 

3 

172.12 

48e 

82.61 

3 

172.12 

36.00c 

61.96 

20.65 

Oct., 

1921 . . . 
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390.26 

51c  , 

199.03 

1 

390.26 

41.4:;<- 

161.68 

37.35 

Oct., 

1921. . . 

2 

136.66 

51c 

09.44 

2 

136.66 

41.43c 

56.61 

12.83 

Oct., 

1921. . . 
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79.14 
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155.19 

41.43c 

64.29 

1 4 . 85 

Nov., 

1921. . . 

1 

369.50 

50c 

184.75 

1 

369.50 

41.4-V 

153.04 

31.71 

Nov., 

1921 . . . 

2 

273.26 

50c 

136.63 

2 

273.26 

11.42c 

113.18 

23.45 

Nov., 

1921. . . 

3 

L53.41 

50c 

76.74 

3 

153.41 

1 1.42c 

63.54 

13.20 

Dec, 

1921. . . 

1 

509.66 

48c 

244.63 

1 

509.66 

40.8  c 

207.94 

36.69 

Dec, 

1921. . . 

2 

445.72 

48c 

213.94 

2 

44:.. 72 

40.8  c 

181.85 

32.09 

Dec, 

1921 . . . 

3 

186.60 

48c 

89.56 

3 

186.60 

40.8  c 

76.13 

13.43 

Difference  in  price  between  cream- 
ery and  cream  station: 

July,  12.58  cents  per  pound  butter- 
fat; August,  10.96  cents  per  pound 


butterfat;  September,  12  cents  per 
pound  butterfat;  October,  9.57  cents 
per  pound  butterfat;  November,  8.58 
cents  per  pound  butterfat,  and  De- 
cember, 7.2  cents  per  pound  butterfat. 


Agricultural  Student  Has  Milked 
Ei^ht  Cows  Daily. 


For  two  full  years  Paul  Keller,  an 
Ozark  student  in  the  Missouri  College 
of  Agriculture,  has  milked  eight 
cows  three  times  a  day  in  the  College 
dairy  in  order  to  pay  his  way  and 
master  scientific  farming.  Part  of 
this  time  in  special  seven-day  tests 
he  milked  four  times  a  day — at  six 
A.  M.,  at  noon,  at  six  P.  M..  and  at 
midnight.  One  of  his  special  charges 
was  the  Holstein  cow,  Campus  Jose- 
phine Galaxy,  who  recently  finished 
a  new  state  record  under  his  care, 
producing  20.510  pounds  of  milk  and 
702  pounds  of  fat  equivalent  to  878 
pounds  of  butter. 

Young  Keller  hails  from  Jonesboro, 
Ark.,  and  when  he  receives  his  diploma 
next  month  he  will  be  the  fourth 
member  of  his  family  to  graduate 
from  the  University  of  Missouri,  and 
the  third  to  graduate  from  the  College 
of  Agriculture.  Two  younger  brothers 
also  are  now  students  at  the  Univer- 
sity. 

Paul  Keller  not  only  worked  his 
way  through  the  University  but  also 
won  a  placa  on  the  dairy  judging  team 
and  helped  win  new  honors  for  Mis- 
souri at  the  Waterloo  Cattle  Congress 
and  the  St.  Paul  National  Dairv  Show. 


Geneva,  Neb. — Lloyd  McClure  has 
succeeded  Ed  Bell  as  manager  of  the 
butter  and  egg  business  here,  for 
Nelson  Brothers  of  Lincoln. 

Laurel,  Neb. — A.  Sullivan  of  Plain- 
view  has  bought  the  poultry  and  egg 
business  of  J.  A.  Carsten  here,  and 
the  firm  will  be  known  as  the  Home 
Produce  Company. 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


CHESTER  E.  SAXT0N  CO.,  Inc. 


WE  ARE  READY  TO 
HANDLE  YOUR 
SHIPMENTS  OF 

BUTTER 

and  EGGS 

IN  UNLIMITED 
QUANTITIE  S 


11  HARRISON  ST. 
NEW  YORK  CITY 

REFERENCES: 

ATLANTIC  NATIONAL  BANK,  N.  Y.  CITY 
FIDELITY  INTERNATIONAL  TRUST  CO., 
NEW  YORK  CITY.  DAIRY  RECORD 

MERCANTILE  AGENCIES,  NEW"YORK,~CITY 


Highest  Possible 

PRICES  FOR 
BUTTER 

According  to  QUALITY 

Send  for  Rubber  Stamp 
PROMPT  SALES 

QUICK  RETURNS 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


58-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Why  H.  H.  Whiting 
Switched  to  the 

Mr.  Whiting  is  one  of  the  best  known 
butter  manufacturers  in  Wisconsin,  a 
man  who  has  taken  many  prizes  at  scor- 
ing contests,  and  who  has  made  much 
Navy  butter. 

Prior  to  entering  the  service  of  the  Fed- 
eral Government  Dairy  Division,  Mr. 
Whiting  had  used  the  long  barrel  type  of 
churn  for  many  years.  In  the  Govern- 
ment Service,  however,  he  observed  the 
work  of  the  Simplex  Churns,  and  when 
he  left  the  Government  Service  to  start  a 
plant  of  his  own  he  put  in  a  Simplex. 

Mr.  Whiting  said,  with  regard  to  this 
choice  of  the  Simplex : 

That  with  the  Simplex,  cream  could  be  churned  at 


of  Lake  Mills,  Wis., 
Simplex  Churn 

a  colder  temperature  than  with  the  long  barrel 
churn,  doing  cleaner  churning; 

That  the  distribution  of  moisture  and  salt  through 
the  entire  mass  of  butter  was  far  more  uniform  than 
could  be  accomplished  with  the  long  barrel; 
That  he  appreciated  the  wonderful  durability  of  the 
churn  and  the  fact  that  no  other  churn  could  equal 
it  from  the  standpoint  of  sanitation,  due  to  the 
entire  absence  of  stuffing  boxes  or  bearings  in 
the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate  the 
churn,  and  repairs,  when  necessary,  are  easily  and 
quickly  made. 

Many  large  butter-making  concerns  are  beginning 
to  realize  the  wonderful  merits  of  the  Simplex 
Churn,  both  for  new  plants  and  for  the  replacing  of 
old  equipment. 

Let  us  tell  you  more  about  it.  Orders  for  spring 
delivery  filled  promptly  from  our  large  stock. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


DAIRY  MARKETING  WORK  OF 
THE  AMERICAN  FARM  BUR- 
EAU FEDERATION 


By  E.  B.  Heaton,  Director,  Dairy 
Marketing,  Before  Iowa  Cream*- 
cry  Managers'  and  Secretaries' 
Convention. 


One  of  the  first  big  undertakings  by 
the  American  Farm  Bureau  Feder- 
ation has  been  that  of  the  study  and 
development  of  commodity  market- 
ing. Co-operation  is  the  thought  of 
almost  every  American  farmer  at  the 
present  time.  Changing  conditions, 
so  far  as  farming  is  concerned  in  this 
country,  are  largely  responsible  for 
this  attitude  of  mind.  It  is  becoming 
more  and  more  difficult  as  the  years 
pass  to  make  farming  a  profitable 
business.  It  is  that  old,  old  struggle 
for  existence  which  seems  to  develop 
a  co-operative  line  of  thinking  on  the 
part  of  human  beings.  Our  early 
ancestors  were  forced  to  co-operate 
in  all  their  undertakings  in  order  to 
continue  to  exist.  Farmers  today  are 
beginning  to  think  in  the  same  way — 
they  are  beginning  to  wonder  if  they 
can  continue  to  function  as  farmers 
without  co-operating  with  each  other. 

Dairy  farmers  have  been  first  to 
develop  co-operative  efforts.  Dairy 
products  are  perishable  and  must  be 
disposed  of  in  a  short  period  of  time 
and  it  has  been  hard  for  the  individual 
farmer  with  small  production  to  dis- 
pose of  the  products  of  the  dairy. 
Through  co-operation  with  his  neigh- 
bor he  has  found  that  it  is  somewhat 
easier.  We  find  that  co-operative 
creameries  were  organized  in  the 
United  States  as  far  back  as  _  1851, 
although  it  has  only  been  within  the 
last  twenty-five  or  thirty  years  that 
we  have  had  the  present  standard  of 
co-operative  creameries  operating  suc- 
cessfully. 

Within  the  past  ten  years  we  have 
seen  a  good  many  milk  marketing  or- 
ganizations started  in  and  around  the 
larger  fluid  milk  markets.  Some  of 
these  attempts  have  been  failures. 
Others  have  been  reorganized  and  are 
beginning  to  function  in  a  successful 
way.  In  many  of  the  older  countries 
we  have  a  more  mature  development 
of  these  co-operative  dairy  organiza- 
tions and  as  a  result  they  are  securing 
for  their  membership  a  somewhat 
higher  proportionate  price  for  dairy 
products  than  is  had  in  countries  such 
as  the  United  States  where  the  co- 
operative effort  is  not  developed  as 
ii  should  and  will  be. 

Co-operative  Marketing  Plan 

The  several  dairy  interests  of  this 
country  requested  the  American  Farm 
Bureau  Federation  to  conduct  a 
national  dairy  commodity  conference 
and  this  conference  was  held  on  May 
3rd  and  4th,  1021.  At  that  confer- 
ence a  large  number  of  the -milk  and 
dairy  marketing  organizations  were 
represented  by  their  officers  or  man- 
agers. This  conference  brought  out 
the  fact  that  although  we  had  in  the 
process  of  development  and  already 
developed  numerous  co-operative  dairy 
organizations,  yet  there  was  no  stand- 
ard type  or  form  of  organization  which 
could  be  looked  to  as  the  best  pos- 
sible form  of  organization.  The  re- 
sult of  this  conference  was  that  reso- 
lutions were  adopted  asking  the 
American  Farm  Bureau  Federation, 
with  the  advice  and  consent  of  the 


National  Milk  Producers  Federation, 
to  appoint  a  committee  of  eleven  men 
representing  the  dairy  industry  of  the 
United  States,  the  purpose  of  which 
committee  was  to  study  the  various 
marketing  organizations,  to  provide 
plans  for  organizations  in  the  unor- 
ganized territory  and  to,  if  possible, 
strengthen  the  existing  organizations 
and  in  some  way  work  out  a  national 
co-operative  marketing  plan  for  dairy 
products.     This  committee  will  un- 


Esta  Wished  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  Creameries  and  Milk  Pro- 
ducts Cos.  A wlil  Systems  and  Income  Tax  Service 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St..  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y  Duns'  & 
Bradstreet's,  Dairy  Record. 


Oh! Say- 
Ship  To 


TRE LEASE 
UNDERHILL 
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Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


THE  DAIRY  RECORD 


27 


THE  MIDWEST  ENGINEERING  &  EQUIPMENT  COMPANY 
is  the  direct  factory  representative  for 

"FRICK"  REFRIGERATION 

New  Creamery  Service  Branches  Have  Been  Opened  at 

825  PLYMOUTH  BUILDING  804  KAHN  BUILDING 

MINNEAPOLIS,  MINN.  INDIANAPOLIS,  IND. 

Our  business  is  better  "FRICK"  Refrigeration,  that  costs  no  more. 
Our  Creamery  Engineering  Service  is  entirely  FREE. 
Our  Creamery  Refrigeration  book  is  also  FREE  to  you. 
We  can  help  you. 

fliDvrer  Pioneering,  ft  Fqviipae/jt  (p. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 


617  FULTON  STREET 

CHICAGO 


804  KAHN  BUILDING 
INDIANAPOLIS.  IND. 


doubtedly  undertake  a  thorough  sur- 
very  of  all  co-operative  marketing- 
plans  not  only  as  applied  to  dairy 
products  but  also  as  related  to  other 
farm  commodities. 

From  out  of  the  collective  market- 
ing experience  of  this  and  other  coun- 
tries, some  co-operative  dairy  market- 
ing plan  which  may  be  widely  followed 
and  in  which  all  dairymen  will  have 
confidence,  it  is  hoped  will  be  evolved. 
Such  a  plan  should  enable  the  pro- 
ducers to  give  the  consumer  a  better 
class  of  goods,  guaranteed,  and  prob- 
ably at  a  cheaper  figure.  Such  a  plan 
should  eliminate  any  lack  of  efficiency 
on    the    part    of    the  distributors. 

The  grouping  of  dairy  farmers  about 
local  units  owned  and  controlled  co- 
operatively by  themselves,  and  the 
federation  of  these  local  units  into  a 
central  organization  with  contracts 
tying  the  individual  members  to  both 
the  local  and  the  central  federations, 
seem  to  me  to  be  the  most  satisfac- 
tory scheme.  When  the  plan  is 
finally  adopted,  it  will  work  a  large 
benefit  to  both  the  consumers  and 
producers  of  dairy  products  in 
America. 

Dairy  Marketing  Department 
The  work  of  the  dairy  marketing 
department  of  the  American  Farm 
Bureau  Federation  will  be  to  aid  and 
assist  the  Committee  of  Eleven  in 
their  work  and  when  proper  plans  are 
developed,  to  bring  those  plans  to  the 
attention  of  dairy  farmers  every- 
where and  co-operate  with  all  agen- 
cies in  an  attempt  to  widen  the  sphere 
of  co-operative  marketing  of  dairy 
products  in  this  country.  The  work 
of  this  department  will  be  service  to 
the  dairy  farmers  of  America.  There 
is  great  need  for  more  co-operative 
marketing  organizations  to  take  care 
of  dairy  products  produced.  Take, 
for  example,  the  matter  of  butter 
manufacture.  Records  in  our  office 
show  a  tabulated  list  of  some  1,250 
co-operative  creameries  located  in  32 
of  the  48  states,  with  636  of  these  in 
the  state  of  Minnesota,  173  in  Wis- 
consin and  161  in  Iowa.  Although 
these  lists  are  not  absolutely  correct, 
they  give  us  an  indication  of  the  ex- 
tent of  the  co-operative  creamery 
effort  in  this  country.  Probably  not 
over  one-seventh  of  the  creamery 
butter  manufactured  in  this  country 
is  produced  in  co-operative  creamer- 
ies— possibly  not  that  much.  This 
will  show  the  possibilities  for  future 
development. 

It  is  difficult  for  the  individual  co- 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE: — THE  DAIRY  RECORD 


operative  creamery  to  function  as 
successfully  by  itself  as  it  might  by 
co-operating  Math  others.  It  should 
be  possible  for  these  co-operative 
creameries  to  act  as  individual  units 
in  a  larger  co-operative  effort.  Al- 
though we  had  the  first  co-operative 
creameries  in  America,  yet  other 
countries  have  carried  this  co-opera- 
tive creamery  idea  more  nearly  to  a 
perfected  movement.  Denmark  or- 
ganized their  first  co-operative  fed- 
eration of  creameries  in  1899;  in  1912 
this  was  developed  further  by  having  a 
central  creamery  organization  for  the 
whole  country.  Co-operative  cream- 
ery men  in  this  country  have  been 
thinking  about  this  form  of  organ- 
ization and   some   efforts   are  now 


being  made  to  bring  about  feder- 
ations similar  to  those  of  Denmark. 
We  have  particularly  in  mind  the 
effort  in  Minnesota  and  Wisconsin. 

Co-operative  Trade  Mark 
The  co-operative  creamery  has 
always  been  a  successful  financial 
venture  for  the  dairy  farmers  where  it 
has  been  properly  managed.  It  ha<. 
however,  been  handicapped  in  many 
ways  through  not  having  the  best 
market  possible,  nor  has  it  been  able 
to  bring  about  other  economies  in  the 
management  which  are  possible  thru 
the  combined  effort  of  several  co- 
operative creameries.  There  is  a  big 
field  of  work,  also,  in  developing  a 
large  amount  of  standardized  and 
graded  butter  which  will  demand  a 
premium  on  the  market.  It  should 
be  possible,  through  this  development 
of  a  high  grade  and  xiniform  quality 
butter  to  bring  about  a  demand  for 
co-operative  creamery  butter  sold 
under  a  co-operative  trade  mark.  The 
farmers  in  a  co-operative  creamery 
can  produce  the  best  possible  grade 
of  butter,  and  they  should,  if  they  are 
through  an  organization  of  their  own 
to  dispose  of  their  product  at  the 
highest  market  price.  The  consumer 
wants  good  butter  and  is  willing  to 
pay  a  premium  for  a  grade  of  butter 
he  knows  that  he  can  count  on  being 
a  uniform  product  every  day  in  the 
year. 

Other  economies  could  be  brought 
about  through  shipping  the  butter  in 
carload  lots  to  the  central  markets 
and  by  having  agents  in  terminal 
markets  to  look  after  the  sale  of  the 
farmers'  butter. 

A  federation  of  co-operative  cream- 
eries can  also  employ  traffic  men  to 
take  care  of  loss  and  damages  and 
collect  overcharges,  which  with  the 
ordinary  creamery  amounts  to  con- 
siderable in  a  year's  time. 

Small  Town  Milk  Supply 

There  is  also  another  field  of  work 
for  the  co-operative  creamery,  and 
particularly  is  this  so  in  the  territor- 
ies where  co-operative  creameries  are 
located.  The  small  town  milk  supply 
is  one  that  has  never  been  given  the 
consideration  that  it  should.  It 
should  be  possible  for  the  co-opera- 
tive creamery  to  make  a  good  profit 
for  their  members  by  taking  over  the 
fluid  milk  marketing  business  of  the 
small  towns.  They  can  reap  a  dual 
advantage  in  doing  this  as  they  can 
distribute  butter  made  in  their  own 
plant  as  well  as  milk.  It  is  interest- 
ing to  note  the  success  the  co-opera- 
tive creamery  al  Algona,  Iowa,  is 
having  along  this  line.  I  hope  that 
the  creamery  secretaries  and  man- 
agers and  buttermakers  of  Iowa  will 
give  this  matter  a  great  deal  of 
thought  and  see  if  it  is  not  possible 
to  develop  a  greater  market  at  home 
for  dairy  products,  instead  of  throw- 
ing all  our  products  on  to  a  central 
market  to  be  distributed  from  there 
back  over  the  country  to  the  local 
markets. 

Eliminating  Food  Speculation 

True  co-operation  will  mean  suc- 
cess. Co-operation  is  here  to  stay. 
The  man  on  the  farm  is  beginning  to 
appreciate  its  real  worth  and  all 
should  endeavor  to  help  him  develop 
this  splendid  effort.  The  farmer  is 
going  to  have  more  and  more  op- 
position to  his  efforts  to  develop  this 
kind  of  marketing.  It  should  not 
hinder  him  but  should  spur  him  to  do 
better  work  in  co-operative  market- 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely  WILL  NOT  CORRODE  IN  CON- 

Sanitary  TACT  WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Buy  Fresh  Skim-Milk  Powder 
from  the  Manufacturers 

WRITE  FOR  SAMPLES  AND  PRICE 

Peterman  Milk  Condensing  Co. 

Waconiaj  Minn. 

C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 
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Butter — Eggs 
John  S.  Morris? Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


ing.  The  farmer  is  the  only  one  who 
can  eliminate  the  speculation  in 
human  food;  he  can  do  it  providing 
he  grasps  the  real  meaning  of  co- 
operation, which  means  working  to- 
gether. He  will  have  to  forget  all 
neighborhood  jealousies  an  d  quarrels 
and  when  it  comes  to  a  business 
proposition  look  only  to  the  co- 
operative effort  which  he  is  making  in 
disposing  of  his  farm  products,  leav- 
ing out  as  much  as  he  can  the  per- 
sonal element  involved.  Co-oper- 
ation will  pay  good  dividends. 

The  buttermaker,  the  creamery 
secretary  or  the  creamery  manager, 
working  for  and  in  the  interests  of  a 
co-operative  creamery,  occupies  a 
strategic  position.  He  can  either 
wield  a  great  influence  in  bringing 
about  a  better  co-operative  spirit 
among  the  patrons  of  the  creamery, 
or  he  can  stifle  the  true  co-operative 
idea  as  it  begins  to  grow  among  the 
co-operators,  the  men  who  milk  the 
cows. 

I  sincerely  hope  that  the  creamery 
secretaries,  managers  and  butter- 
makers  of  Iowa  co-operative  cream- 
eries will  grasp  every  opportunity  to 
promote  the  best  interests  of  the 
membership  and  patrons  by  rekind- 
ling if  necessary  the  co-operative 
spirit. 

A  successful  and  prosperous  co- 
operative creamery  will  always  make 
for  a  prosperous  community.  The 
day  should  not  be  far  distant  when 
most  of  the  45,000,000  pounds  of 
butterfat  sold  from  Iowa  farms  will  be 
manufactured  into  butter  in  co- 
operative creameries. 


Over  Twenty  Years 
Tyler,  Minn. — The  Farmers'  Co- 
operative Creamery  Association,  at 
its  annual  meeting  re-elected  all  of 
the  officers,  with  Soren  Petersen 
manager,  H.  P.  C.  Hansen,  secretary, 
and  K.  Lund,  trustee,  holding  over: 
Frank  Brandt,  president;  A.  Larsen, 
treasurer;  Mads  Dahl  and  L.  Duus, 
trustee,  and  Chr.  Mikkelsen.  Soren 
Petersen,  manager,  and  Peter  Ander- 
sen, operator,  have  been  with  the 
creamerv  over  twenty  years.  The 
1921  butter  output  "  was  396,646 
pounds. 


Muscatine,  la. — Leu  &  Stein,  local 
milk  dealers  will  erect  a  $20,000 
building  on  the  alley  between  Third 
and  Fourth  streets  on  Sycamore 
street.  Excavation  for  the  work  has 
alreadv  been  started. 


Meeting  a 
Standard 


Sanitary  standards  in  the  creamery,  dairy,  and 
cheese  factory — the  severest  test  of  quality  and  worth 
that  can  be  applied  to  a  cleaner — are  being  successfully 
met  in  thousands  of  milk  food  production  plants  on  a 
basis  of  minimum  cost  of  time,  money,  and  effort,  by 
the  use  of 

*  na  Iryman 's 


This  cleaning  service  extends  to  every  part  of  the 
creamery  and  dairy  equipment  and  process,  and  is 
made  possible  by  the  high  standard  of  quality  required 
in  every  pound  of  "Wyandotte"  Dairyman's  Cleaner 
and  Cleanser  before  it  leaves  the  factory. 

This  cleaner  never  fails  in  its  work.  It  is  harmless 
and  easy  to  use.  It  is  pure  and  purifying  and  every 
grain  is  an  active  working  particle  to  the  last  ounce  in 
the  barrel. 

Your  supply  house  will  fill  your  order. 
It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPEC1AX  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

POIVIP  A  MV  2314  Wycliffe  Street 
V^WiVl.r/\rN  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


ADVERTISING  DAIRY 
PRODUCTS 


By  J.  D.  Mickle,  Secretary  Oregon 
Dairy  Council,  Before  Oregon 
Butter  makers'  Convent  ion  . 


This  is  a  new  age  in  which  the  dairy 
world  is  now  living;  the  traditions  of 
yesterday  are  gone  for?ver.  and  we 
pause  in  the  march  of  progress  to 
gaze  upon  the  things  that  we  have 
left  behind. 

This  progress  of  years  has  followed 
a  long  and  winding  trail,  but  it  has 
always  been  upward  and  forward, 
gaining  step  by  step,  until  today  we 
recognize  that  in  this  land  we  have  a 
great  agricultural  industry  embodying 
thousands  and  thousands  of  men  and 
women  who  find  employment  therein; 
we  find  millions  upon  millions  of 
dollars  invested  in  lands,  buildings. 


OUR  SLOGAN :   Efficient  Service,  Prompt  Returns 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 
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Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  jPA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPINCOTT,  Western  Representatives 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commeroial  Agencies,  and  The  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Bllttd*    3.11  d    E^^S     j.  A.  CRONHOLM 
Aetna  National  Bank  *  mrr  T»       J       Ou.       XT   _    IT    —1    2186  Dupont  Ave.  N 
Fidelity  Trust  Company  147  Keade    dt.  ,   JNeW   lOfK    Minneapolis,  Minn.0- 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


machinery,  livestock  and  equipment, 
that  all  go  in  together  to  engage  in  the 
pursuit  of  providing  food  for  the 
people  of  our  country. 

Yes,  it  is  a  new  age  that  has  com- 
pelled us  to  lay  aside  the  practices 
of  our  fathers  and  to  accept  in  their 
stead  the  lessons  that  the  progress  of 
time  has  brought  to  us.  for  he  who  will 
not  accept  is  slowly  but  surely  being 
eliminated  from  the  procession  of 
progress,  and  it  is  right  that  he  should 
be  left  behind. 

The  advance  in  every  industrial 
line  has  rested  upon  hard  working, 
deep  thinking  brains.  Brain  power 
has  moved  the  condition  of  the  civil- 
ized world  upward  to  its  present 
status,  and  while  it  is  true  that 
"Necessity  has  been  the  Mother  of 
Invention,"  at  the  same  time  com- 
petitive individualism,  or  the  thirst 
for  private  gain,  has  been  the  strong 
compelling  force  that  has  wrested  our 
progress  from  the  aforetime  unknown. 

Fulton  worked  out  the  steamboat, 
others  improved  upon  his  thought, 
until  today,  we  have  the  great  system 
of  world  commerce  carried  on  by  the 
"ships  that  go  down  to  the  sea." 
traversing  the  ocean  lanes,  exchanging 
the  products  of  every  land  and  carry- 
ing men  to  the  uttermost  parts  of  the 
earth. 

Just  so  the  production,  manufac- 
ture and  distribution  of  dairy  products 
have  increased,  become  commercial- 
ized, so  to  speak,  until  we  find  the 
industry  divided  into  branches  or 
industries  of  themselves — butter, 
cheese,  fluid  milk,  condensed  milk, 
powdered  milk  and  ice  cream. 

I  wonder  how  manv  of  you  know 
thai  for  the  years  1919  and*  1929,  the 
ice  cream  industry  consumed  almost 
as  much  milk  as  did  the  cheese  indus- 
try of  the  United  States — that  for  the 
year  1919.  3.450.000.000  pounds  of 
milk  were  used,  and  for  1920,  3,575.- 
000.000  pounds  were  used. 

Must  "Sell"  Milk  Products 

Notwithstanding  the  great  advance- 
ment that  has  been  made,  our  in- 
dustry has  not  kept  pace  with  others 
that  have  been  more  highly  commer- 
cialized, so  that  today  we  hear  pro- 
ducers crying  out  bitterly  that  there 
is  no  money  in  the  business;  and  some 
blame  one  condition,  some  another, 
but  one  does  not  have  to  go  into  the 
proposition  very  deeply  before  he 
will  discover  that  it  is  the  work  or 
actions  of  those  who  make  up  the 
industry,  that  are  responsible  for 
many  of  the  unfavorable  conditions 
disturbing  us.  Prosperity  in  any  line 
of  endeavor  rests  upon  what  the 
people  are  willing  to  pay  for  that 
which  we  have  to  offer  for  sale,  and 
herein  lies  the  past  and  present  weak- 
ness of  our  industry.  We  have  never 
placed  our  wares  before  the  public  as 
others  have  done. 

People  have  bought  butter,  cheese, 
and  milk  because  they  wanted  them, 
and  not  because  they  had  been  sold 
to  them.  The  prices  that  have  been 
paid  have  been  based  upon  the  prac- 
tices and  the  products  of  years  past, 
and  it  has  been  only  in  very  recenl 
years  that  any  attempt  has  been 
made  to  tell  the  consumer  that  dairy 
products  have  an  especial  food  value, 
therefore  it  is  not  to  be  wondered  at 
that  the  producer  is  wont  to  complain. 

If  it  be  true  (and  we  think  that  it  is) 
that  one  quart  of  milk  is  equal  in  food 
value  to  four-fifths  of  a  pound  of 
beefsteak    or    two    and  one-fourth 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers        St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGU  LARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  few  tubs  of 
butter.     When  writing  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


pounds  of  chicken,  or  one-half  pound 
of  ham,  why  do  we  not  i-eeeive  the 
equivalent  in  price?  If  one  pound 
of  butter  is  equal  in  food  value  to 
four  pounds  of  beefsteak  or  rwo  and 
one-half  pounds  of  ham,  why  do  we 
not  receive  the  equivalent  in  price'.' 
Honestly,  I  do  not  believe  that  the 
Beef  Trust  is  to  blame  for  such  differ- 
ence in  price  as  compared  with  food 
value.  While  it  is  true  that  some 
individual  advertising  of  brands  of 
butter  has  been  carried  on  and  that 
almost  every  one  in  the  Northwest 
knows  that  the  phrase,  "From  Con- 
tented Cows"  means  Carnation  Milk, 
at  the  same  time  no  well  laid  cam- 
paign of  industry-wide  advertising 
has  ever  been  carried  out  or  initiated 
until  quite  recently.  Milk  dealers, 
butter  dealers,  merchants  or  brokers 
can  not  reverse  the  time-worn  prac- 
tices of  years  and  abitrarily  bring 
about  changed  conditions.  Dealers 
in  other  commodities  have  not  ad- 
vanced their  prices  in  that  way.  but 
wise  dealers  that  they  have  been, 
they  have  conducted  educational  ad- 
vertising campaigns  that  have  brought 
results. 

And  so  today  we  see  the  raisin  grow- 
ers, the  citrus  growers,  prune  growers 
and  many  others  employing  the  same 
means,  and  the  time  is  upon  us  when 
we  too  must  employ  the  same  methods 
if  we  are  determined  to  hold  whatwe 
have  gained  in  the  matter  of  progress. 

Why  Advertising  is  Necessary 
In  one  sense  this  is  a  competitive 
age  and  in  another  it  is  not.  It  is  not 
so  individually  competitive  as  it  was 
ten  or  twenty  years  ago;  in  these  times 
competition  is  between  organizations 
or  between  unorganized  individuals 
and  Organized  combinations,  and  in 
that  case  the  individual  is  always  at  a 
disadvantage.  Moreover,  the  dairy 
industry  of  today  is  meeting  compe- 
tition that  was  unknown  in  years  gone 
by,  in  the  increase  of  substitute 
products  now  coming  into  use,  many 
of  which  have  been  practicallyforced 
into  comsumption  by  the  insidious 
campaigns  of  advertising  that  have 
been  carried  on. 

How  they  have  wilfully  and  mali- 
ciously used  every  term  descriptive  of 
good  butter,  milk  and  cream  to  create 
in  the  mind  of  the  housewife  a  desire 
for  the  substitute.  Money  has  been 
spent  with  a  lavish  hand,  but  it  has 
brought  returns,  sometimes  ten,  some- 
times thirty  and  sometimes  one  hun- 
dred fold.  After  all  has  been  said 
and  done,  there  is  nothing  that  can 
take  the  place  of  good  butter  in  the 
human  diet,  but  the  question  still 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 

Write  our  Mr.  C.  W.  Fink  for  Proposition 
and  Stencil.    LIBERAL  DRAFTS  PAID 

W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie ; 

New  Richland  Co-op.  Creamery, 
New  Richland; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville ; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester ; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazoo  Vegetable  Parchment  Co. 

IlluiUK  Michlfta.  v.  a  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 


No  two  ways  about  it. 
Parchment  must  be 

Made  Right 


Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 


confronts  us.  are  we  going  to  tell  the 
story  to  the  mothers  of  the  country  so 
that  they  will  act  upon  what  we  tell 
them,  or  are  we  going  to  continue  to 
allow  them  to  act  upon  what  the  sub- 
stitute manufacturer  or  salesman  tell 
them? 

Recent  findings  of  scientists  place 
the  argument  all  upon  our  side,  but 
it  is  of  no  effect  unless  we  make  use 
of  it. 

National  and  State  Dairy  Councils 

It  can  not  be  done  individually, 
but  must  be  done  collectively  through 
organization.  The  National  Dairy 
Council  and  the  various  state  dairy 
councils  have  come  into  existence  for 
that  bery  purpose.  Not  so  much  by 
the  exercise  of  prohibitive  laws  as  by 
the  truthful  telling  of  the  story  of  the 
value  of  dairy  products  in  the  human 
diet,  and  a  presentation  of  the  data, 
now  coming  before  us  that  proves 
clearly  and  beyond  dispute  that  there 
are  no  substitutes  for  dairy  products. 

The  pride  of  every  nation  is  the 
manhood  and  womanhood  of  that 
nation.  Superb  manhood  and  woman- 
hood is  not  found  in  a  nation  of  weak- 
lings, inferior  physical  ability  does 
not  contribute  toward  superior  mental 
ability,  nor  does  inferior  food  products 
contribute  toward  superior  physical 
ability ;  hence  a  nation  is  made  as  its 
children  are  fed.  In  proof  of  this 
McCollum  points  out  that  California- 
born  Japanese  are  superior  in  intellect 
and  physique  to  the  native  born 
Japanese  of  the  same  generation.  Why? 
Because  their  mothers  were  better 
nourished  and  the  children  were 
better  nourished  before  and  after 
birth,  hence  a  better  child.  Therefore 
in  the  light  of  these  facts,  there  re- 
mains no  reason  for  the  manufacture, 
sale  and  consumption  of  butter  and 
milk  substitutes  when  the  consump- 
tion of  these  substitutes  means  the 
displacement  of  a  real  dairy  product. 

Let  me  ask  you  gentlemen,  are  we 
living  in  this  age  and  rearing  our  child- 
ren for  the  sole  purpose  of  furnishing 
a  market  for  imitation  food  products, 
whereby  business  may  take  to  itself 
rich  profits  and  whereby  other  indus- 
tries may  thrive  and  prosper,  or  are 
we  living  to  fulfill  the  duties  laid  upon 
us  by  an  all-wise  Creator  who  gave  us 
the  power  to  pro-create  in  his  image — 
children  whose  heritage  is  just  as 
sacred  as  that  which  we  received  from 
our  fathers. 

This  is  a  matter  to  which,  if  brought 
closely  home  to  us,  we  will  not  be  long 
in  finding  an  answer,  and  it  only  re- 
mains for  you  and  me,  dairymen  and 
dairy  manufacturers,  to  get  behind 
our  dairy  councils  and  have  them 
carry  the  truth  of  the  story  to  the 
hearts  of  the  mothers. 

So-called  Substitutes 

I  do  not  say  it  boastfully,  at  the 
same  time  I  am  proud  to  be  able  to 
say,  that  if  no  home  used  any  more 
milk  or  butter  substitute  than  is  used 
in  our  home,  there  would  be  none  con- 
sumed. 

I  am  frank  to  confess  that  I  am 
projudiced  against  them.  In  truth, 
I  hate  them.  Oleo  has  been  moon- 
shined  from  one  end  of  this  country 
to  the  other;  it  has  never  stood  upon 
its  own  merits,  but  has  always  paraded 
in  the  good  clothes  and  under  the 
good  name  of  the  real  product,  and 
from  that  standpoint,  the  so-called 
filled  milk  is  even  worse. 

Think  of  it.  Hebe,  "The  milk  of 
the  Gods,"  Carolene,  "Sweet  Cream's 
little  Sister! "    Shades  of  eternal  light, 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


what  are  we  coming  to?  You  dairy- 
men of  the  country,  wake  up!  If  you 
do  not  wake  up  and  are  not  dead,  you 
wall  be  dead;  for  e'er  long  they  will  be 
feeding  you  on  deleted  milk,  and  you 
will  go  the  way  of  McCollum's  well 
fed  yet  starving  rats. 

Must  Tell  the  Mothers 
You  creamerymen  of  the  great 
State  of  Oregon,  upon  you  rests  a 
great  responsibility  in  this  new  move- 
ment. Your  experience  and  business 
vision  join  with  others  in  support  of 
the  Oregon  Dairy  Council  and  push 
the  work  forward. 

To  you,  buttermakers,  let  me  say, 
that  yours  is  also  a  heavy  responsi- 
bility; for  every  time  that  a  gallon  of 
milk  is  robbed  of  its  virtue  by  having 
its  real  fat  extracted  and  then  further 
insulted  by  having  cocoanut  grease 
put  into  it,  then  paraded  as  "just  as 
good,"  or  when  cocoanut  grease  is 
churned  in  a  gallon  of  good  milk  and 
extensively  advertised  as  "the  poor 
man's  spread,"  just  that  often  is  your 
occupation  being  undermined. 

Therefore,  the  lesson  should  be  that 
we  must  all  come  together  under  state 
or  district  councils  and  link  up  in  a 
national  movement,  in  order  that  we 
may  carry  our  story  to  the  mothers  of 
the  whole  land,  to  the  end  that  they 
may  be  convinced  that  there  are  no 
substitutes  for  dairy  products. 


New  Refrigeration  Catalogue 
The  Creamery  Package  Mfg.  Com- 
pany announce  the  publication  of  a 
new  40-page  catalogue  devoted  to 
refrigeration  machinery  in  general  and 
to  the  CP  line  of  horizontal  machines 
in  particular.  This  book  is  abundant- 
ly illustrated  with  various  types  of 
refrigeration  machines  and  install- 
ation views.  In  addition,  it  has  sev- 
eral tables  of  particular  interest  to 
present  and  prospective  users  of 
refrigeration  and  they  are  invited 
to  write  for  a  copy.  It  will  be  sent 
without  charge  and  without  obliga- 
tion, if  the  Dairy  Record  is  mentioned 
in  the  request. 


Miles  City,  Mont. — Plans  for  the 
new  Miles  City  plant  of  the  Western 
Creamery  Company  have  been  com- 
pleted. The  estimated  cost  of  the 
plant  is  $25,000. 

Billings,  Mont.- — Jersey  Butter  & 
Ice  Cream  Company  incorporated. 
Capital  stock,  $15,000'.  Sale  of  butter, 
ice  cream,  etc.  Gerald  E.  Hogan, 
Judd  J.  Fuller,  Claude  P.  Danrell,  all 
of  Billings. 


Brown  &  Root  Co. 

Cheese A  S^S  SET"  Butter 
and  fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Ficken,  Coffin  &  Co.,k. 


"S52  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week- 

Since 

Cities 

Mar.  18 

Mar.  11 

Jan. 1,1922 

Chicago  

42,965 

42.556 

447,840 

59,777 

55.255 

575,545 

Boston  

12,894 

13,294 

154,470 

Philadelphia.  .  .  . 

14,653 

15.070 

170.984 

Total  

130,289 

126,175 

1.348.845 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  18,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 
New  York.  . 

68.915 
265.807 
120,465 
7,810 

1.342.242 
827,003 
548.330 
225,400 

4.473.621 
2.970,501 
2,060,651 
478,640 

Philadelphia 

Total .... 

462,997 

2.942,975 

9.983,413 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

15,794 
15,039 
13,953 
14,422 
15.350 

Mar. 13  

20,623 
19,997 
19,128 
18.327 
17,290 

33,313 
34.549 
31,858 
32,604 
33.684 

12,386 
13,008 
13,079 
12,174 
14,151 

Mar.  14  

Mar.  15  

Mar.16  

Mar.  17  

Mar.  18  

REVIEW  OF  THE  BUTTER  MARKETS 
FOR  WEEK  OF  MARCH  11-17,  1922 


Wholesale  Prices  of  92-Score  Butter 
for  Week 


Mar 

Mar 

Mar 

Mar 

Mar 

Mar 

Markets. .  .  . 

11 

13 

14 

16 

16 

17 

New  York  .  . 

39  5 

39 1 

40 

ID 

40 

40 

Chicago 

37 

38 

39 

39 

39 

39 

Philadelphia 

39 

39 

39  i 

39  5 

40 

38 

Boston  

381 

39 

40 

40 

40 

38 

Excellent  Demand  Causes  Firm 
Markets 

The  factor  principally  responsible  for  the 
firm  conditions  of  the  markets  and  the 
advances  in  prices  during  week  ending 
March  18th  was  an  excellent  buying  de- 
mand. For  some  weeks  the  demand  has 
been  good  enough  to  take  care  of  the  current 
receipts  and  also  good  sized  blocks  of  storage 
butter,  but  supplies  seemed  sufficient  and 
any  attempt  to  push  prices  higher  was  met 
with  freer  offerings.  During  the  week, 
however,  stocks  began  to  clear  better. 
Demand  was  improved  to  such  an  extent 
that  the  receivers  on  the  larger  markets 
faced  a  shortage  of  butter  and  began 
raising  their  asking  prices,  but  this  failed 
to  check  the  demand  and  all  week  stocks 
were  barely  sufficient  to  take  care  of 
buyers'  needs.  The  firmer  condition  was 
general  on  all  four  of  the  principal  markets. 
Early  in  the  week  when  it  became  evident 
that  prices  would  advance  much  of  the 
buying  was  speculative.  buyers  took 
ahead  of  their  needs  and  many  who  had  no 
regular  outlets  bought,  hoping  to  realize 
a  profit  by  the  expected  advances.  Later 
buyers  began  to  hesitate  to  pay  the  ad- 
vances and  business  was  done  on  a  more 
conservative  scale,  yet  there  were  no  signs 
of  any  accumulation  of  any  of  the  grades. 
At  the  close  of  the  week  there  was  some 
doubt  as  to  the  advisability  of  further 
advances.  Both  buyers  and  sellers  were 
willing  to  do  a  conservative  business  at 
unchanged  prices,  but  stocks  were  so  light 
that  any  unusual  demand  would  result 
in  an  extreme  shortage  unless  there  is  a 
corresponding  increase  in  the  supplies. 
Increased  Demand  all  Over  the  Country 

The  improved  demand  was  not  confined 
to  the  larger  martcets,  but  seemed  to  be 
quite  general  all  over  the  United  States. 
This  is  borne  by  the  fact  that  in  spite  of  t  he 
reported  increase  in  the  make  of  nearly 
all  the  larger  manufacturers,  many  of  the 
creameries  are  showing  a  decrease  in  the 
size  and  quantity  of  shipments  to  the 
larger  markets.  This  was  particularly 
true  of  the  Centralizers.  Fresh  Central- 
ized butter  was  very  scarce  on  all  the 
markets  and  the  very  attractive  juices 
offered  for  this  compared  with  the  price 
paid  for  92-scorc  failed  to  attract  ship- 
ments of  any  size.  Practically  all  the 
Centralizers  and  many  others  as  well, 
report  that  they  have  found  larger  local 
outlets  and  this  has  reduced  the  surplus 
available  to  the  larger  distributing  centers. 
Yet  the  total  volume  of  receipts  at  the  four 
markets  has  not  been  reduced  to  any 
extent.  Aside  from  minor  fluctuations 
there  is  a  general  tendency  to  an  increase 
rather  than  a  decrease  in  the  receipts. 
The  indications  are  that  there  is  an  in- 
crease in  the  make  and  an  increase  in  the 
consuming  demand  more  than  sufficient 
to  take  care  of  the  available  supplies  at 
the  price  levels  which  ruled  early  in  the 
week. 


Good  Demand  for  Storage  Butter 
If  it  was  not  that  there  has  been  apparent 
decrease  in  the  use  of  storage  butter, 
judging  from  the  quantities  moved  from 
storage,  the  shortage  of  fresh  on  the  mar- 
kets might  be  attributed  to  the  shifting 
from  the  use  of  storage  to  fresh,  but  the 
withdrawals  have  been  good  compared  with 
previous  weeks,  and  especially  so  compared 
with  last  year.  Most  operators  are  anxious 
to  reduce  their  holdings  of  storage,  and 
have  offered  freely,  but  the  demand  has 
been  so  good  that  storage  butter  also 
shared  in  the  advances  of  the  week.  The 
shortage  compared  with  last  year  is  in- 
creasing and  there  is  some  doubt  as  to 
whether  storage  stocks  are  large  enough 
to  last  until  the  make  of  fresh  is  increased 
sufficiently  to  take  care  of  the  trade. 

Markets  Steady  to  Firm  at  Close 
All  grades  of  both  fresh  and  storage 
butter  shared  in  the  better  demand,  and 
all  showed  advances  over  the  prices  ruling 
early  in  the  week.  Fancy  butter  was  the 
first  to  clean  up.  and  when  this  ran  short, 
buyers  turned  to  the  lower  scores  and  to 
storage  butter.  Small  retailers,  in  compe- 
tition with  chain  stores,  sought  butter  a 
little  under  Fancy  at  cheaper  prices. 
Fresh  Centralized  was  so  scarce  that  only 
a  few  of  the  buyers  were  able  to  supply 
their  needs,  and  the  price  of  this  jumped 
very  close  to  that  paid  for  92-score.  At 
the  close  of  the  week,  while  supplies  were 
still  light,  there  was  some  question  as  to 
whether  the  markets  would  show  further 
advances.  Buyers  purchased  sparingly 
and  most  of  the  receivers  were  content  to 
Keep  stocks  moving.  The  future  of  the 
markets,  unless  influenced  by  unexpected 
factors,  depends  on  the  increase  in  produc- 
tion and  on  the  reaction  of  the  consumers 
to  the  higher  prices. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    Bl  TTER  MARKET 
(From  Producer's  Price-Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Mar  13.  39?  ©40}  39  5    .  ..   38    (5  39 

Tues.  Mar  14,  40  5  (Ml     40   38} ©39} 

Wed,  Mar  15,  401  ©41     40   38}  ©39} 

Thu,  Marl6.  405  ©41     40   38}©39i 

Fri.  Mar  17,  40  1  (a  41  39?  (a  40  38  5  (5  39', 
Sat.     MarlS.  40"  (§41     39J  ©40  385  ©39} 

Friday.  Mar  17th. — 
Creamery — 

Higher  scoring  than  Extras  40?  (341 

Extras  (92  score)  39 f  (3  40 

Firsts  (90  to  91  score)  38}  ©39'. 

Firsts  (88  to  89  score)  37  (5,38 

Seconds  (83  to  87  score)  34   (a  36 

Lower  grades  31  ©33 

Centralized,  cars.  91  score   (a 

Centralized,  cars.  90  score  38  5  (a  39 

Centralized,  cars,  89  score  371  ©  38 

Centralized,  cars,  88  score  36  5  ("37 

Centralized,  cars,  84  to  87  score.  .33  ©351 

Unsalted.  higher  than  Extras  42  5  @43 

Unsalted,  Extras  (92  score)  41}  ©42 

XTnsalted.  Firsts  (90  ©91  score).  .  .39  5  (.40! 
Unsalted,  Firsts  (88  ©89  score).  .  .37   ©38  5 

Unsalted,  Seconds  34  (3  36 

Unsalted,  lower  grades  31  ©33 

Held  or  storage,  high  scoring   © 

Held  or  storage.  Extras  35  5  ©36 

Held  or  storage,  Firsts  32  ©,35 

Held  or  storage.  Seconds  28}  ©31} 

Held  or  storage,  lower  grades.  .  .  .27  (5.28 

Held,  unsalted,  high  scoring   © 

Held,  unsalted.  Extras  35  @36 

Danish,  casks,  duty  paid  38}  (3  39  5 

New  Zealand,  fresh,  boxes,  duty 

paid  36   (3  38 

Argentine,  fresh,  boxes,  dut  y  paid  .  30  (5  32 
Australian,  fresh,  boxes,  duty  paid. 35    («  3\  \ 

BOSTON  BUTTER  MARKET 

Extras  Asst.  Ex. 

Ash  Firsts  Spruce 

Mon.,  Mar.  13   . 38  355 ©37}  38  ©38} 

Tues  ,  Mar.  14.  .39  36   ©i38  39  (5.39} 

Wed.,  Mar.  15  . 39  37    ©38}  39  ©40 

Thu..   Mar.  16.  . 39}  37    ©39  39}  ©40 

Fri.,     Mar.  17.. 39}  37    ©39  40  @ 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List) 

Extras    Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
Mon.,  Mar.  13..  39  38        35  ©37 

Tues.,  Mar.  14.  .39}  38}      35  ©37 

Wed.,  Mar.  15.  .40  39        36  ©38 

Thu.,   Mar.  16.. 40}  39}      36  ©38 

Fri.,     Mar.  17.. 40  39        36  ©38 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis..  March  13th. — One  the 
Wisconsin  Cheese  Exchange  today,  2,205 
boxes  of  cheese  were  offered.  The  bid  on 
500  Daisies  was  passed  and  the  balance 
sold  as  follows:  30  Twins  at  18}c,  25  at 
19c;  1,100  Daisies  at  19}c,  100  at  19|c; 
300  Double  Daisies  at  19c;  100  cases  Long- 
horns  at  20}c,  and  20  at  21c. — A.  C.  Erb- 
stoeszer,  Auctioneer. 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg  ,  Madison 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  238 — Operator  wanted:  first  class 
man.  to  take  charge  of  local,  co-operative 
creamery  in  town  in  South  Dakota;  state 
experience  and  salary  expected 

No.  239 — Operator  wanted  for  co- 
operative creamery.  Northern  Minnesota; 
the  creamery  has  been  operated  for  several 
years,  but  so  far  not  all  year  around. 

Wanted  Young  Man  with  some  experi- 
ence  in  ice  cream  making,  prefer  personal 
interview;   will   be  at    Huron  convention 
next  week.     M.  Langenfeld,  Watertown, ' 
S.  D.  3-22 

Wanted  on  or  Before  April  1st — A 
helper  for  creamery  until  September  1st: 
wages  $30.00  per  month,  board  and  room: 
experience  not  necessary:  state  age  in  first 
letter.  Hans  Hensel,  Blooming  Prairie, 
Minn.  3-29 

CHICAGO     BUTTER     AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 
Mon.,  Mar.  13..  375  36}  36} 

Tues  ,  Mar.  14.  .  38}  37}  37} 

Wed..  Mar.  15.  .  3S}  38  38 

Thu..   Mar.  16.  .  39  38  38 

Fri.,     Mar.  17 .  .  39  38  38 

Sat.,    Mar.  18..  39  38  38} 

Creamery.  Extras  (92  scores)   ©39 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  .  .  .  ©38 

Firsts  (88  to  90  scores)  34  ©37 

Seconds  (83  to  87  scores)  31  ©33 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©38} 

89  scores   @38 

Cheese 

Cheddars  19}  ©19} 

Twins  19}  ©19} 

White  19}  ©19} 

Double  Daisies  19  ©19} 

Singles  19}  ©19} 

Longhorns  23  ©23} 

Young  Americas  22  ©22} 

Squares   ©22} 

Swiss,  Block  (old)  23  ©23} 

Winter  make  20  ©21 

Limburger,  1  lb..  Sept-Oct.  make. .  ©25 

2  pounds  23  ©24 

Fresh  make.  1  pound   ©24 

2  pounds  21  ©23 

Brick.  Fancy  15  ©16 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials 

Mon..  March  13  38 

Tues.,  March  14  37 

Wed.,  March  15  37 

Thu.,  March  16  37 

Fri.,     March  17  38 

Sat.,    March  18  38 
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QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 

EN  YARD  &  GODLEY,  Inc. 
t£S  Butter  and  Eggs  4?U 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  r^GGS- BUTTER  O  QERVICE 
EWIS  H.BERT  <fe  DONS 


ReAeJ^ieS^nnon  151  READE  STREET,  NEW  YORK       Western  Repre9elltative 

seByers,211  7thSt  " 
Little  Falls,  Minn 


m^fNGRNACT^BANK    BUTTER  and  EGGS  Georg£K?y^^-NE- 


Wanted  Assistant  Butternmkrr  April 
1st  to  December  1st;  one  not  afraid  of  worn: 
also  have  testing  license:  cream  received  all 
day;  open  Wednesday  and  Saturday 
nights;  state  wages  wanted  in  first  letter. 
Palmer  Creamery  Co.,  Palmer.  Iowa.  3-29 


Wanted — Reliable,  honest  helper  who 
has  had  at  least  two  to  three  years'  experi- 
ence; must  have  testing  license  and  boiler 
license;  one  who  is  23  to  24  years  old 
preferred;  if  you  smoke  cigarettes,  do  not 
apply:  state  age,  experience,  etc.  Hinckley 
Co-operative  Creamery  Association,  Hinck- 
ley. Minn.  3-29 


Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight;  best  of  refer- 
ences; business  college  graduate.  Address 
2860.  Dairy  Record.  St.  Paul.  Minn  4-12 

Position  Wanted  as  assistant  butter- 
maker;  have  experience;  testing  license:  can 
come  at  once,  also  can  furnish  reference; 
state  wages  in  first  letter.  Address  Chas. 
Schwartz,  Box  12,  Callaway,  Minn.  3-22 


Wanted  Position  in  up-to-date  creamer] 
by  helper  with  experience;  have  testing 
license  and  boiler  license;  can  do  any  end 
of  the  creamery  work;  twenty  years  of 
;ige;  am  at  present  employed  by  Mr.  F.  J. 
Weis  of  Hinckley,  Minn:  state  particulars 
in  first  letter.  James  Moffatt,  Hinckley, 
Minn.   3-29 

Helper  Position  Wanted — Have  experi- 
ence, engineer's  testing  license,  dairy  course; 
good  reference.  Address  2870.  Dairy 
Record.  St.  Paul.  Minn.  3-29 

Position  Wanted  as  Helper  in  some 
good  creamery;  have  some  experience; 
good  habits;  good  worker;  can  give  refer- 
ence; state  wages  and  particulars  in  first 
letter.  Address  Henry  Wilson,  Hayfield. 
Minn..  Route  2.  3-22 

Position  Wanted  a  assistant  in  large 
creamery;  experience  in  ice  cream  and 
buttermaking  and  taken  short  courses  in 
both.  Address  2873.  Dairy  Record,  St. 
Paul.  Minn.  3-22 

Position  Wanted  as  Helper  or  assist- 
ant better  maker  in  creamery:  have  experi- 
ence; attended  1922  Dairy  School  Course; 
have  testing  and  engineers'  license:  can 
come  at  once;  please  state  wages  in  first 
letter.  Address  Rinald  E.  Back.  Argyle. 
Minn.  3-22 

Position  Wanted  as  assistant  butter- 
maker;  have  boiler  and  testing  license: 
have  experience,  attended  1920  Dairy 
School;  age  26;  good  reference;  can  come 
after  April  1st.  Write  Louis  M.  Pederson, 
Box  107,  Milltown,  Wis.  3-29 


Position  Wonted  as  helper,  have  experi- 
ence and  can  furnish  references;  can  com- 
mence at  any  time.  Oliver  L  Olson. 
Grandy,  Minn.  3-29 


Bright  Young  Man  Wants  Position 
as  helper  in  good  creamery;  some  experi- 
ence. Address  2871,  Dairy  Record,  St. 
Paul.  Minn.  3-29 


]^clvii\ci1j^\ipplic^ 


One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


For  Sale — Small  ice  cream  outfit;  good 
shape.  Cash  price  $250.00.  For  descrip- 
tion address  Wessington  Springs  creamery. 
Wessington  Springs,  S.  D.  3-22 


For  Sale — Four  30-gallon  and  three 
20-gallon  jacketed  cream  carrying  cans  in 
good  condition;  first  check  for  $21.50  takes 
them.  F.  O.  B.  Hoffman.  Hoffman  Co- 
operative Creamery  Co.,  Hoffman,  Minn. 

.  «,„  3-22 


Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  3-29 

Wanted  to  Buy — A  200  or  300-gallon 
pasteurizer  in  good  condition.  McGrath 
Co-operative  Creamery  Association.  Mc- 
Grath,  Minn.   3-lStf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — One  Disbrow  gearless  churn 
in  good  condition:  a  bargain.  Address 
Kwick  Mfg.  Co.,  Owatonna,  Minn.  2-15tf 

For  Sale — Size  5  Dual  Churn,  $75.00: 
150-gallon  Wizard  Ripener,  $125.00;  prices 
our  track;  both  good  for  a  number  of  years, 
but  too  small  for  our  use.  Midway  City 
Creamery  Co.,  New  Rockford.  N.  D.  3-15tf 

For  Sale — One  Dual  Churn  at  present 
in  use  and  in  good  shape,  size  6;  being 
replaced  by  larger  churn;  this  is  a  good 
buy.  Oakland  Co-operative  Creamery 
Association.  Austin.  Minn.  3-22 

We  Can  Not  Vitalize  food  substances 
which  have  been  devitalized;  this  is  recog- 
nized in  Sinclair's  patented  process  of 
pasteurization;  write  for  cost  of  demonstra- 
tion and  icense.  Geo.  Sinclair,  1950 
Feronia  Street,  St.  Paul,  Minn.  3-29 

For  Sale — One  5-H.  P.  A.  C.  electric 
motor,  speed  900;  one  7\-H.  P.  motor, 
speed  150.  with  starting  box;  one  10-H.  P. 
upright  steam  boiler,  submerged  flues: 
all  in  good  condition;  twenty  Friday  butter 
boxes  and  cutting  frame  or  cutting  flat 
prints.  Address  2872,  Dairy  Rscord.  St. 
Paul.  Minn.  3-29 

For  Sale — One  roll  Disbrow  churn.  200- 
pound  capacity,  chain  drive;  Challenge 
butter  printer,  oil  lift,  porcelain  top,  90- 
pound  boxes;  45-gallon  ice  cream  tubs: 
75  gallon  Wizard  mixing  vat  ;  priced  to  sell. 
Address  Redman  Ice  Cream  Company 
Shakopee,  Minn   3-22 

Wanted  to  Buy — One  40-quart  ice 
cream  freezer;  must  be  in  good  repair  and 
cheap  for  cash.  Redman  Ice  Cream  Com- 
pany,  Shakopee,  Minn.   3-22 

For  Sale — One  No.  7  Perfection  chain, 
good  condition;  reason  for  selling,  turning 
our  cream  into  powdered  ice  cream  mix. 
Address  International  Dry  Milk  Company. 
503  Wilmac  Building,  Minneapolis,  Minn. 

 3-22 

For  Sale — One  12-H.  P.  Boiler,  good  con- 
dition: reason  for  selling,  installed  much 
larger  one;  price  low  for  such  standard 
equipment;  located  on  Soo  &  Omaha  Road, 
New  Richmond.  Wis.:  prompt  shipment. 
Address  International  Dry  Milk  Co.,  503 
Wilmac  Building.  Minneapolis,  Minn.  3-22 

For  Sale — One  Creasy  Ice  Breaker,  55 
yr,  rated  3-ton:  one  C.  B.  Cherry  brine  ice 
freezer,  40-quart;  one  100-tub  Northey 
butter  cooler;  one  90-pound  Challenge 
butter  printer,  with  five  boxes;  all  in  A  No. 
1  condition.  Address  Appleton  Creamery. 
Appleton,  Minn.  3-29 


The  Sinclair  "Patented"  process  of 
pasteurization  aims  to  increase  the  casein 
content  in  butter,  thereby  improving  its 
quality;  ask  for  cost  of  demonstration  and 
license.  Geo.  Sinclair  1956  Feronia  St., 
St.  Paul,  Minn.  3-22 


For  Sale — Two  used  De  Laval  Turbine 
cream  separators  in  good  repair;  if  inter- 
ested, write  Ed  C.  Lasater,  Falfurrias, 
Texas.  4-5 


For  Sale  at  a  Bargain — One  No.  8 
Perfection  churn;  one  No.  9  Perfection 
churn;  one  600-gallon  Jensen  Ripener;  one 
Creasy  power  ice  crusher;  one  Creasy  hand 
power  ice  crusher;  all  in  good  condition; 
also  have  pulleys,  hangers  and  shafting; 
all  will  be  sold  cheap.  Address  Crescent 
Creamery  Co.,  St.  Paul,  Minn.  4-5 


For  Sale — One  10-ton  Barber  ammonia 
compressor,  will  be  sold  cheap;  was  used  in 
our  old  plant.  Address  Crescent  Cream- 
ery Co.,  St.  Paul,  Minn.  4-5 


g\isii\es$Q\6u\ces 


For  Sale — Good  South  Dakota  creamery 
and  produce  business,  or  will  sell  machinery 
and  rent  building  to  responsible  party. 
Will  take  about  $4,000  to  handle.  For  full 
particulars  address  2863,  Dairy  Record.  St. 
Paul,  Minn.  3-22 


Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches: 
if  taken  at  once  will  sell  for  $2,650:  you  will 
say  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul,  Minn.  l-25tf 


For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling:  price  reasonable; 
act  quick:  this  is  a  bargain.  Address 
2815.    Dairy    Record,    St.    Paul,  Minn. 

12-28tf 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843. 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 


For  Sale  or  trade  for  creamery.  South- 
western Minnesota  preferred,  80-acre  farm 
with  stock  and  machinery,  including  herd 
of  purebred  cattle.  Albert  Iverson,  Hen- 
ning,  Minn.  3-22 


For  Sale — Well  equipped  creamery  in 
small  railroad  town  central  Minnesota; 
making  thirty  tubs  now;  paying  cash, 
cream  delivery  system  established;  $3,000 
cash  required,  balance  to  suit.  Address 
2869,  Dairy  Record.  St.  Paul,  Minn.  3-22 
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G.  A.  Lee,  manager  of  the  co- 
operative creamery  at  Wilmot,  S.  D., 
was  in  the  Twin  Cities  last  week. 

G.  W.  Messner,  Eau  Claire,  Wis., 
is  now  with  the  Mt.  Carroll  co-oper- 
ative creamery  at  Mt.  Carroll,  111. 

Rich  L.  Anderson,  of  Perry,  la.,  is 
now  with  the  creamery  at  Grundy 
Center,  that  state. 

Chris  Sorensen,  Exira.  Ia.,  has 
accepted  a  position  with  the  creamery 
at  Gowrie.  that  state. 

M.  G.  Ness,  of  Columbus,  Miss., 
has  accepted  the  position  as  produc- 
tion manager  of  Kent  wood  ]<•<■  Mfg. 
and  Bottling  Worls  at  Kentwood,  La. 

Ben  Lindvig.  Atlas,  Wis.,  creamery 
is  back  in  charge  of  the  creamery  at 
Milltown.  that  state,  succeeding  Ole 
Esker,  who  has  resigned. 

Soren  Kristensen,  Lake  Mills.  Ia.. 
has  resigned  his  position  as  western 
representative  of  Russell  Crego  & 
Son,  New  York  butter  house,  to  take 
charge  of  the  Forest  City  Creamery 
at  Forest  City,  Ia. 

C.  I.  Cole,  manager  of  the  Union 
P'ibre  Co.'s  Minneapolis  office,  is 
down  with  smallpox  at  his  home  at 
Kellogg.  Minn..  G.  A.  Strauss,  of  the 
same  office,  states.  Mr.  Cole  is 
expected  out  by  April  1st,  if  he  has 
good  luck,  and  here's  hoping  he  has 
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the  very  best  of  luck! 

Laurence  Lee,  Hanska.  Minn.,  is 
among  the  creamery  folks  who  have 
changed  their  addresses  the  past 
week.  He  goes  to  Odin,  Minn.  Edw. 
H.  Wilde  changes  his  address  from 
Fountain  Citv.  Wis.,  to  Watkins. 
Minn. 

Theo.  Xelson.  formerly  with  the 
Plum  Valley  creamery, Waldorf,  Minn., 
and  who  has  been  farming  in  Wis- 
consin in  the  last  couple  of  years,  will 
lie  the  new  operator  of  the  Moland 
creamery,  near  Kenyon.  Minn. 


Elected  Bank  Director 
W.  R.  Cammack.  president  of  the 
Crescent  Creamery  Company,  St. 
Paul,  has  been  -elected  a  director  of 
the  National  Exchange  Bank  of  St. 
Paul. 


.J.  J.  Ross  With  Cherry 
J.  J.  Ross,  well-known  Iowa  cream- 
ery and  supply  man,  has  accepted  a 
position  with  the  .J.  G.  Cherry  Com- 
pany, Cedar  Rapids,  as  traveling 
salesman  in  Northeastern  Iowa  ter- 
ritory. 

Mr.  Ross  has  a  long  experience  as 
creamery  operator,  creamery  inspec- 
tor and  supply  man,  as  well  as  experi- 
ence in  the  \ew  York  butter  market. 
He  is  widely  known  among  the 
creamery  men  and  his  host  of  friends, 
including  The  Dairy  Record,  wish 
him  success. 


Ahrens  With  Union  Fibre  Co. 

F.  H.  Ahrens.  well  known  to  many 
creamery  men  in  the  Northwest  from 
the  years,  some  time  past,  when  he 
was  a  traveling  salesman  with  the 
Creamery  Package  Mfg.  Company. 
Minneapolis,  is  now  with  the  Union 
Fibre  Company's  Minneapolis  branch. 
The  creamery  men  will  be  glad  to  see 
him  hack. 


Buffalo  Foundry  and  Machine  Co. 

E.  G.  Rippel  for  twenty-one  years 
identified  with  the  Buffalo  Foundrv 
and  Machine  Co..  Buffalo.  N.  Y.. 
manufacturers  of  "Buflovak"  appa- 
ratus, has  withdrawn  as  sales  man- 
ager in  order  to  take  a  much  needed 
rest  and  be  away  from  business  cares. 
C.  W.  Pearson,  assistant  treasurer  of 
the  company,  succeeds  Mr.  Rippel 
as  sales  manager. 

Mr.  Rippel  demonstrated  during  his 
management  that  it  pays  to  adver- 
rise,  if  the  products  advertised  are  of 
high  quality.  He  installed  and  super- 
vised extensive  exhibits  at  National 
chemical  shows,  and  recently,  at  the 
National  Dairy  Show,  and  the  adver- 
tising by  his  firm  in  trade  journals 
has  been  most  elaborate.  In  chemical 
journals  the  firm  has  used  as  high  as 
ninety-eight  pages  in  one  issue,  with 
wonderful  results.  The  company 
today  is  one  of  the  largest  of  its  kind 
in  the  world. 


Forest  City,  la. — Soren  Kristensen 
has  accepted  the  position  as  hutter- 
maker  at  the  local  creamery. 

North  field.  Minn.— J.  A.  McWil- 
liams.  general  manager  of  the  North- 
field  Milk  Products  Company  and 
president  of  the  board  of  directors, 
has  resigned.  Frank  Welch  lias 
been  made  general  manager. 

Centerville.  S.  D.~ The  Lakota 
Farmers'  Co-operative  Creamery 
Company;  incorporated  capital  stock, 
$10,000:  C.  B.  Arnold,  Henry  Knut- 
son,  Edward  Welsh,  F.  C.  Holmhertr. 
.1.  F.  Rist.  C.  .J.  Gunderson,  all  of 
( Ynterville. 

Lewiston.  Minn.— Lewiston  Cream- 
ery Association,  John  W.  Koepsell. 
manager,  has  let  the  general  contract 
to  Peter  Kramer,  St.  Charles,  for  the 
erection  of  a  creamery  building. 
Architect  Kampfer  &  Ruetow,  1380 
Blair  St..  St.  Paul, 

M  e  a  d  o  w  land  s.  Minn.  —  The 
Meadowlands  Co-operative  Creamery 
Association  increased  capital  stock 
from  $2,500  to  $5,000.  The  following 
officers  were  elected:  Dan  Anderson, 
president;  John  Roth,  vice-president, 
and  Sanders  Olson,  secretary. 

Blooming  Prairie.  Minn.-  The  an- 
imal meeting  of  the  local  creamery  as- 
sociation was  held  and  the  following 
officers  were  elected:  B.  B.  Johnson, 
president;  O.  Embrickson.  vice  pres- 
ident; A.  ().  Peterson,  treasurer;  J. 
.1  urgenson,  secretary. 

Montevideo,  Minn.-  Nels  p.  Bor- 
ton  was  elected  president  of  the  hoard 
of  directors  of  the  Montevideo  farm- 
ers co-operative  creamery.  C.  W. 
Olson,  vice-president;  H.  R.  Ost, 
secretary.  O.  N.  Ruud  was  re- 
elected manager  for  another  year. 

Shiocton,  Wis. — The  following  offi- 
cers were  elected  at  the  annual  meet- 
ing of  the  Binghamton  Cheese  Pro- 
ducers' Association:  President,  Frank 
Wishoff;  vice-president,  Henry  Ru- 
woldt;  secretary-treasurer,  Charles 
Eiekhoff. 


What  Is  The  Use  of  Monkeying 
With  Starters? 

If  you  have'nt  got  the  BEST  culture  to  make 
them  with. 

FLORA  DANECA 

culture  has  got  others  skinned  a  mile  for 
producing  the  pep  in  butter  that  makes  people 
like  it  and  buy  it.  You  cannot  get  this  great 
starter  culture  any  other  place  than  from  

Only  by  Albert  Andersen,  Erskine,  Minn. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 
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WIRE  YOUR  SENATORS 


About  Proper  Duty  on  Vegetable 
Oils,  Says  National  Dairy 
Union. 


The  Senate  Finance  Committee  is 
considering  the  tariff  bill  in  executive 
session,  and  it  is  learned  that  the 
consideration  given  the  tariff  requests 
of  the  dairy  industry  is  not  as  favor- 
able as  had  been  hoped.  Decision  is 
not  final  yet  and  protests  against 
changes  which  have  been  tentatively 
voted  should  be  made  promptly  if  we 
hope  to  secure  the  duties  which  have 
been  asked  for.  The  more  important 
changes  are  as  follows: 

Rate  Asked  Committee 
Article  for  Action 

Butter.  10c  pound         8c  pound 
Milk.  .  .3|c  gallon         2 |c  gallon 
Cream.  15c  gallon  for    15c  gallon  for 
not  over  20%    not  over  30% 
25c  gallon         22 ^c  gallon 
(over  30%  fat)  for  over  30% 
5c  gallon  (each    No  increase 
additional  5  %    above  30  % 
fat) 
Cocoanut  and 

Cottonseed  Oils,  4  c  pound,  Free 
Soya  Bean  Oil,     4  c  pound,  lc  pound 
Peanut  Oil,         4£c  pound,  6c  gal., 

equal  to 
about  §c 
per  lb. 

The  Committee  would  admit  copra 
and  soy  beans  free.  The  dairy 
industry  asks  for  a  tariff  on  copra  and 
soy  beans  equivalent  to  their  oil 
content. 

Attack  on  Dairy  Industry 

The  National  Tariff  Union  regards 
the  committee  decision  to  admit  the 
oils  practically  free  of  duty  as  a  dis- 
tinct attack  on  the  dairy  industry  and 
a  distinct  victory  for  the  soap  and 
oleomargarine  lobby. 

The  dairy  industry  can  afford  to 
fight  to  the  last  ditch  on  this  question 
and  there  should  be  no  delay  in  letting 
members  of  the  Senate  and  House 
know  how  the  industry  feels  about  it. 

The  proposition  to  admit  free  of 
duty  these  cheap  oriental  oils  pro- 
duced by  natives  and  coolie  labor 
means  the  subjecting  of  the  cotton 
industry,  the  peanut  industry,  the 
hog  industry  and  the  dairy  industry 
to  competition  which  is  little  less 
than  ruinous  and  the  only  people  who 
want  these  oils  admitted  free  of  duty 
are  those  who  have  a  selfish  commer- 
cial money-making  interest  in  mak- 
ing soap  and  oleomargarine.  Write 
or  wire  your  Congressmen  at  once. 


Larger  Run 
Wadena,  Minn. — The  February 
butter  output  of  the  Equity  co-oper- 
ative creamery,  A.  M.  Aschenbrener, 
operator,  showed  an  increase  of  3,500 
pounds  over  February,  1921. 


NORTHWESTERN  WISCONSIN 
BUTTERMAKERS 


Annual   Meeting   at  Eau  Claire, 
April  27th. 


L.  Dickey,  Glenwood  City,  Wis., 
secretary  of  Northwestern  Wisconsin 
Buttermakers'  Association,  makes  the 
following  announcement  to  the  butter- 
makers  and  others  interested  in  the 
butter  industry  of  Northwestern  Wis- 
consin: 

"The  annual  meeting  of  the  North- 
western Wisconsin  Buttermakers'  As- 
sociation will  be  held  at  The  Eau 
Claire  Hotel,  Eau  Claire,  Wis.,  Thurs- 
day, April  27th,  at  one  thirty  P.  M., 
and  every  one  is  requested  to  turn 
out  and  make  this  a  good  live  meeting. 

"There  is  a  possibility  of  the  butter 
and  cheese  scoring  contest  being  dis- 
continued at  the  Wisconsin  State 
Fair  at  Milwaukee,  in  view  of  which 
it  is  a  good  time  to  plan  for  a  bigger 
and  better  exhibit  at  our  Northern 
Wisconsin  State  Fair  at  Chippewa 
Falls. 

Butter  Scoring  Contest 

"A  good  program  will  be  arranged 
and  there  are  several  live  topics  of 
the  day  which  should  give  the  books  a 
chance  for  discussion  and  help  to 
make  this  an  instructive  meeting.  A 
scoring  contest  will  be  held  in  con- 
nection and  everyone  is  urged  to 
bring  a  five-pound  jar  of  butter,  which 
will  be  scored  by  H.  C.  Larson  and 
S.  B.  Cook." 


MINNESOTA  WANTS  THE 
BANNER 


Dairy  and  Food  Department  to 
Help  Operators  Win  it. 


State  Scoring  Contest  April  21. 


In  order  to  assist  the  creamery  oper- 
ators of  Minnesota  in  winning  the  next 
National  banner,  the  state  dairy  and 
food  department  announces  a  series 
of  educational  butter  and  cheese 
scoring  contests  to  be  held  during 
1922,  and  urges  all  operators  to  take 
part. 

Commissioner  Chris  Heen  makes 
the  following  announcement, 
addressed  to  the  creamery  and  cheese 
factory  operators: 

Concerted  Effort  Will  Win 

"It  is  generally  conceded  that 
Minnesota  operators  intend  to  win 
the  next  banner.  It  is  not  conceivable 
that  more  than  one  banner  should  go 
outside  of  this  state  in  succession. 
The  last  banner  went  to  Iowa,  largely 
by  default,  which  will  not  happen 
again.  The  Minnesota  boys  have 
demonstrated  time  and  again  that 
they  can  win  when  concerted  effort 


SOUTH  DAKOTA  DAIRY 
ASSOCIATION 


Meets  at  Huron  This  Week. 


The  South  Dakota  Dairy  Asso- 
ciation holds  its  sixteenth  annual 
convention  at  Huron,  S.  D.,  this 
week,  March  29th  to  30th,  and  an 
unusually  large  attendance  is  expec- 
ted. Among  the  features  on  the 
program  are  the  following  addresses: 

President's  address,  F.  A.  Leighton, 
Sioux  Falls;  "Dairy  Business  as  a 
Factor  in  General  Business,"  Chas. 
McCoffee,  Sioux  Falls;  "Financing 
the  Purchase  of  Dairy  Cattle,"  F. 
W.  Schafer,  Sioux  Falls  Savings 
Bank;  "A  Practical  Milk  Supply  for 
South  Dakota  Towns,"  Prof.  T.  H. 
Wright,  Jr.,  State  College. 

"Diseases  of  the  Dairy  Cow,  "Dr. 
C.  C.  Lipp;  "Increasing  the  Dairy 
Farmer's    Income,"    H.    M.  Jones, 
Extension  Department. 
Practical   and   Legal  Overrun 

P.  J.  Springsteen,  New  Underwood, 
will  lead  a  discussion  on  "What 
Constitutes  Practical  and  Legal  Over- 
run," and  A.  W.  Nielsen,  Estelline, 
on  "The  Necessity  for  a  Practical 
Creamery  Accounting  System." 

Howard  D.  Reynolds,  Mason  City, 
Iowa,  will  be  the  judge  in  the  butter 
scoring  contest  and  will  speak  on 
"Butter  Quality  and  Butter  Market- 
ing," and  W.  E.  Skinner,  general 
manager  of  the  National  Dairy  Show, 
will  also  address  the  meeting. 

Many  Prizes 

Thursday  forenoon  the  Ice  Cream 
Manufacturers'  Association  will  meet, 
while  the  butter  men  will  inspect  the 
butter  exhibit  and  hold  a  judging 
contest,  in  charge  of  Prof.  Wright. 

Valuable  trophies,  medals  and  cash 
are  offered  in  prizes  in  the  butter, 
scoring  and  judging  contests,  as  well 
as  in  contests  among  creamery  oper- 
ators showing  the  largest  number  of 
cooling  tanks  and  silos  installed  among 
their  patrons  during  the  past  year, 
and  purebred  dairy  cattle  shipped 
into  their  communities. 

The  convention  will  be  entertained 
at  a  theatre  party,  followed  by  a 
buffet  luncheon  and  smoker.  A.  P. 
Ryger,  Brookings,  state  dairy  expert, 
is  the  up-and-doing  secretary  of  the 
association. 


is  made.  It  is  only  by  letting  things 
go  by  without  attention  that  we  can 
lose. 

"The  State  Dairy  and  Food  De- 
partment is  anxious  to  do  everything 
it  possibly  can  to  help  the  boys  win. 
For  that  purpose  butter  scoring  con- 
tests will  again  be  conducted  this 
year  and  prizes  will  be  awarded  to 
create  interest  in  the  matter.  The 
friendly  rivalry  created  by  a  state- 

(Concluded  on  Page  33) 
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DUTY  ON  VEGETABLE  OILS 
Creamery  men  everywhere  should  flood  their  senators 
in  Washington  with  telegrams  upholding  the  demands 
of  the  dairy  organizations  for  a  duty  of  four  cents  per 
pound  on  all  vegetable  oils  and  two  cents  per  pound  on 
copra  (dried  cocoanut  cake)  and  soya  beans.  These 
products  are  used  in  the  making  of  all  sorts  of  nut-mar- 
garines, and  word  from  Washington  is  to  the  effect  that 
the  manufacturers  of  these  products,  made  and  sold  to 
take  the  place  of  butter,  have  combined  with  the  soap 
makers  to  get  these  oils  on  the  free  list  in  the  pending 
tariff  bill.  And  while  you  are  at  it,  include  in  your  wires 
an  endorsement  of  all  the  tariff  rates  demanded  by  the 
dairy  organizations,  especially  the  ten  cent  duty  on  butter. 
There  is  danger  that  these  rates  will  be  considerably 
lower  in  the  final  wind-up,  unless  Washington  hears  from 
the  country.    Now  is  the  time  to  hit  and  hit  hard. 


NATIONAL  AND  STATE 

During  the  first  part  of  last  week  the  Minnesota 
Dairy  Council  in  its  third  annual  meeting,  in  St.  Paul, 
voted  to  dissolve  itself.  During  the  latter  part  of  the 
same  week,  also  in  St.  Paul,  a  most  efficient  milk  cam- 
paign, conducted  by  the  National  Dairy  Council,  came 
to  a  climax  which,  from  the  viewpoint  of  the  dairy  pro- 
ducer, will  mean  a  largely  increased  market  for  his  products. 

The  Minnesota  Dairy  Council  has  done  some  effective 
work,  so  far  as  its  means  have  permitted,  but  having 
gradually  confined  itself  to  the  co-operative  creameries 
for  its  financial  support  and  this  same  support  being 
taken  over  largely  by  the  new  organization  of  the  co- 
operative creameries  themselves,  the  state  council  as 
organized  at  present,  faced  a  turbulent  future.  Hence 
the  dissolution. 

The  National  Dairy  Council,  on  the  other  hand, 
faces  a  very  bright  future,  by  reason  of  accomplishments 
that  nobody  can  deny.  There  is  not  the  slightest  doubt 
that  its  activities  have  stimulated  the  consumption  of 
milk  and  its  products  greatly,  and  that  without  this 
work  the  heavy  dairy  production  and  the  hard  times 
among  millions  of  consumers  would  have  combined  to 
give  the  dairy  farmer  a  very  poor  market  for  his  products. 

All  branches  of  the  dairy  industry — fluid  milk  pro- 
ducers and  dealers,  co-operative  creameries,  private 
creameries,  centralizers,  ice  cream  makers,  cheese  fac- 
tories and  all  allied  activities — cannot  help  but  become 
convinced  by  the  results  obtained  so  far  by  the  National 
Dairy  Council,  that  one  unified  national  agency  for 
educating  the  people  to  a  much  greater  use  of  milk  and 
its  products  and  to  an  appreciation  of  their  true  value 
in  the  diet,  benefits  them  all  and  therefore  should  be 
supported  by  them  all.  As  the  truth  about  the  food 
value  of  milk  and  its  products  is  being  driven  into  every 


home  in  the  Nation  by  this  general  agency,  it  will  be  up 
to  each  branch  of  the  industry,  and  to  each  concern  or 
organization  of  concerns  in  each  branch,  to  follow  up 
this  work  with  advertising  of  its  own,  to  get  its  share  of 
the  harvest  which  the  common  campaign  has  produced. 


KEEP  RECEIVERS  ADVISED 
Creameries  concentrating  their  butter  shipments  in 
carlots,  a  custom  which  has  grown  up  during  the  past 
two  years  as  a  means  of  taking  advantage  of  the  lower 
freight  rate,  should  at  all  times  be  sure  to  advise  the  house 
to  which  their  butter  is  destined,  of  the  number  of  tubs 
in  each  shipment.  There  may  be  butter  for  five  or  six 
different  houses  in  the  same  market  in  one  car,  the  car 
itself  being  consigned  to  one  of  these  houses.  No  doubt 
whoever  has  charge  of  the  car  notifies  the  house  to  which 
the  car  is  consigned  of  the  number  of  tubs  in  each  lot 
and  the  name  of  the  receiver  of  each  lot — if  he  doesn't 
he  certainly  should — but  that  is  not  enough.  In  order  to 
avoid  mix-ups  among  the  receivers  and  facilitate  prompt 
service  in  the  market,  each  creamery  shipping  in  a  con- 
centration car  must  notify  its  own  receiver  direct  of  the 
number  of  tubs  in  its  lot  and  the  name  of  the  house  to 
which  the  car  is  consigned.  This  must  be  done  on  every 
shipment. 

The  receivers  are  anxious  to  co-operate  with  the  cream- 
eries in  order  to  facilitate  carlot  shipping.  All  of  them 
are  going  out  of  their  way  to  help  the  shippers  in  this 
matter  and  many  of  them  have  encouraged  it  to  the  extent 
of  looking  up  rates,  arranging  routings  and  figuring  out 
stop-overs  for  concentration  cars;  in  fact,  the  concentra- 
tion of  small  shipments  into  carlots  originated  among  the 
receivers.    But  in  order  that  the  delivery  of  butter  to  the 
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The  Creamery  Package  Mfg.  Company 

General  Offices:  61-67  W.  Kinzie  St.,  Chicago 

See  other  advertisement  for  list  of  sales  branches 
Prepared  in  the  Laboratories  of 

THE  NORTH  STAR  CHEMICAL  WORKS,  Lawrence,  Mass. 
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different  houses  may  be  properly  checked,  when  several 
creameries  arrange  to  ship  in  a  carload  consigned  to  one 
house  and  the  butter  in  the  car  is  going  to  several  houses, 
it  is  absolutely  necessary  that  each  creamery  in  the  car 
advise  its  own  receiver  of  its  number  of  tubs  in  the  car. 

Failure  on  the  part  of  the  creameries  to  do  so,  reports 
from  the  markets  show,  causes  considerable  controversy 
among  the  houses  in  effecting  correct  deliveries  to  each 
house.  There  is  only  one  bill  of  lading  with  each  car, 
which  bill  is  held  by  the  house  to  whom  the  car  is  con- 
signed. If  a  shortage  occurs  and  this  shortage  is  not  in 
the  number  of  tubs  belonging  to  the  house  that  holds  the 
bill  of  lading,  it  is  practically  impossible  to  check  up  the 
shortage  in  the  absence  of  advices  to  the  other  houses  and, 
of  course,  the  matter  becomes  still  further  complicated 
when  even  the  house  holding  the  bill  of  lading  is  not  ad- 
vised of  the  number  of  tubs  in  each  lot  to  each  one  of  the 
other  houses. 

The  whole  arrangement  is  a  matter  of  accommodation 
all  around.  The  receivers  in  the  market,  of  course,  are 
anxious  to  co-operate  with  the  shippers  to  the  fullest 
extent,  but  they  are  in  sharp  competition  with  each  other 
both  in  the  receiving  and  marketing  end,  and  several 
hours'  delay  in  securing  delivery  from  one  house  to  another 
and  mix-ups  and  controversies  between  them  interfere 
with  the  prompt  service  the  creameries  expect  and  the 
houses  stand  ready  to  give.  On  fluctuating  markets  sub- 
stantial losses  to  everybody  concerned  may  occur.  All 
this  can  be  avoided,  if  each  creamery  sharing  in  a  carload 
will  take  nothing  for  granted,  but  each  one  advise  its 
own  receiver  direct  of  the  number  of  tubs  coming  to  him 
in  that  car  from  that  creamery.  This  advice  should  be 
mailed  without  fail  every  week  by  .every  creamery,  and 
will  give  the  creameries  full  assurance  that  their  carload 
arrangement  will  work  out  smoothly  and  satisfactorily 
all  around. 


CREAMERIES  AND  THE  FEDERAL  TRADE 
COMMISSION 

The  recent  filing  of  complaint  with  the  Federal  Trade 
Commission  by  Washington  creameries,  alleging  dis- 
criminatory practices  in  the  buying  of  cream  by  one  of  the 
big  packers,  calls  to  mind  that  some  years  ago  that  com- 
mission became  interested  in  trade  practices  of  central- 
izers  as  they  affected  other  centralizers.  The  commission 
stopped  there  and  did  not  appear  to  be  concerned  as  to 
practices  of  centralizers  as  they  might  affect  the  co- 
operative and  other  local  creameries.  In  that  field  there 
ought  to  be  a  whole  lot  for  the  commission  to  look  into 
— the  cream  station  prices  and,  for  that  matter,  also  the 
labeling  of  the  butter  when  sold. 


CREAM  GRADING 

More  and  more  creameries  are  grading  the  cream  and 
paying  for  it  accordingly,  making  a  difference  of  from 
three  to  five  cents  in  the  price  of  first  and  second  grade. 
Creameries  can  be  found  in  all  parts  of  Minnesota,  Wis- 
consin and  Iowa,  as  well  as  in  other  Northwestern  states, 
that  are  practicing  cream  grading  and  paying  accordingly 
right  along  and  making  a  success  of  it.  And  they  are 
bound  to  make  it  a  go,  for  it  is  the  only  right  way. 

Just  the  other  day  we  had  a  letter  from  a  private 
creamery  in  Minnesota,  of  an  annual  output  of  two 
hundred  thousand  pounds  of  butter,  mentioning  inciden- 
tally: "We  are  grading,  pay  five  cents  difference,  results 
are  good."  If  a  small  private  factory,  in  good  co-operative 
territory,  can  practice  cream  grading  successfully,  how 
much  easier  it  should  be  for  a  co-operative  creamery. 


He's  Tried  Them 
All — But  Uses 
The  Manning! 

Here's  a  letter  that  came  in  the  other 
day  from  Chris  Hanson,  buttermaker  at 
the  Nelson  Creamery  Association,  Nelson, 
Minn. 

"I  have  used  three  or  four  different 
makes  of  ripeners  and  have  had  a  good 
chance  to  try  them  out  for  I  am  pasteur- 
izing all  the  time.  I  have  found  the 
Manning  an  excellent  heater  and  cooler 
and  I  take  pleasure  in  recommending  it 
to  any  creamery  that  needs  a  first  class 
ripener." 

P.  S  ."I  used  the  Manning  for  the 

butter  I  sent  to  the  dairy  show  and  also 
the  tub  I  made  for  the  cold  storage 
contest." 

We  carry  Manning  Ripeners  in 
stock  and  can  make  prompt  ship- 
ment on  a  vat  of  any  specifications. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  gladsome  season  of  flush  and  mold  will  soon  be 
with  us  again.   Prepare  for  both. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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creamery  helper's  ambition  would 
be  to  thoroughly  qualify  himself  to 
fill  the  responsible  position  of  cream- 
ery operator,  before  he  attempts  to 
take  charge  of  a  creamery. 


The  young  man  with  one  or  two 
years'  experience  in  creamery  work, 
who  applies  for  a  position  as  oper- 
ator, is  doing  an  injustice  to  himself, 
as  well  as  to  his  more  experienced  and 
better  capable  brother  operator.  He 
is  also  damaging  his  own  profession, 
and  lowering  the  standard  of  service 
which  the  creamery  operators  should 
render  to  the  creamery  and  dairy 
industry. 


Much  of  the  inefficiency  practiced 
in  creameries  in  the  past  has  been 
due  to  lack  of  experience  and  training 
on  the  part  of  the  man  in  charge.  His 
main  ambition  has  too  often  been  to 
draw  a  salary,  while  he  has  given  too 
little  consideration  to  the  matter  of 
delivering  service  to  his  employer. 


It  may  be  considered  ambition  for 
a  man  with  limited  experience  to 
take  charge  of  a  creamery,  but  we 
do  not  believe  it  is  the  kind  of  ambi- 
tion that  biings  results,  either  to  the 
operator  himself  or  to  the  creamery 
employing  him.  How  much  better 
would  it  not  be  for  the  yourg  man 
himself  as  well  as  for  the  creamery 
and  dairy  industry  in  general,  if  the 


We  believe  that  it  is  generally  a 
serious  mistake  for  a  young  man  to 
take  charge  of  a  large  creamery,  and 
it  is  far  better  for  him  to  take  a 
position  with  a  small  creamery  for  a 
few  years  in  starting  out  on  his  career 
as  a  creamery  operator.  He  may  be 
able  to  handle  the  small  plant  very 
satisfactorily,  while  in  a  larger  plant 
he  may  be  a  dismal  failure.  In  other 
words,  it  is  far  better  for  a  young 
man  to  grow  into  the  business  and 
insure  his  own  success  as  well  as 
insuring  the  success  of  the  creamery 


SEE  THAT 
THIS  STAMP 
IS  ON  EVERY 
BUNDLE  OF 

YOUR 
ORDER  FOR 

Quality 
Butter 

Boxes 


St.  Croix  Manufacturing  Co. 

SOUTH  STILLWATER,  MINN. 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET         :         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


employing  him,  rather  thaD  to  jump 
into  the  business  and  take  chances  on 
making  a  failure  of  it. 


When  a  young  man  decides  to 
enter  the  creamery  business,  he  should 
at  the  same  time  make  up  his  mind 
to  learn  the  business  right,  before  he 
attempts  to  take  charge  of  a  creamery. 
He  should  spend  at  least  three  y<ars 
as  an  apprentice,  and  preferably 
loriger,  before  he  considers  himself 
qualified  to  take  full  crarge  of  a 
creamery.  It  is  far  better  for  him 
to  serve  as  assistant  one  year  too 
long,  than  to  take  charge  as  operator 
before  he  is  fully  qualified  for  the 
job. 


It  is  not  generally  wise  for  the 
young  man  learning  the  creamery 
business  to  serve  all  of  his  apprentice- 
ship in  one  creamery,  especially 
would  this  be  true  if  he  was  working 
under  a  man  who  is  not  practicing 
up-to-date  methods  in  his  every  day 
work.  The  young  helper  may  profit- 
ably spend  one  year  in  his  first  cream- 
ery, but  we  believe  that  it  would  be  a 
waste  of  time  for  him  to  stay  longer. 
He  should  aim  to  spend  his  second 
year  working  under  a  man  who  is 
thoroughly  qualified  and  who  uses 
up-to-date  methods  every  day  in  the 
year,  and  the  helper  who  is  so  for- 
tunate as  to  work  under  several  good 
men  during  his  time  as  apprentice, 
may  be  depended  upon  to  develop 
into  a  capable  creamery  operator, 
provided  he  has  the  natural  ability, 
and  possesses  the  ambition  and  qual- 
ifications necessary  for  success. 


The  salary  which  a  young  man 
draws  during  his  apprenticeship, 
should  not  be  the  all  important  thing, 
and  it  is  of  far  greater  importance 
that  he  learns  the  business  right,  and 
qualifies  himself  for  the  responsi- 
bilities that  must  fall  on  him  when  he 
is  in  full  charge  of  a  plant.  If  he  can 
make  good  when  that  time  comes,  he 
will  soon  make  up  for  any  financial 
loss  that  he  may  have  sustained 
during  the  time  he  served  as  appren- 
tice. 


We  have  always  believed  it  to  be 
the  duty  of  a  creamery  operator  to 
give  his  helper  a  chance  to  learn  as 
much  as  possible,  and  when  a  young 
man  is  made  of  the  right  stuff  he 
should  be  encouraged  to  make  a  study 
of  the  business  from  every  angle. 
The  young  helper  should  also  be 
urged  to  read  and  study  good  dairy 
literature,  and  acquaint  himself  with 
the  most  modern  ideas  and  methods. 


The  creamery  operator  who  em- 
ploys helpers,  is  not  doing  his  duty  to 
such  helper  or  to  the  industry,  if  he 
fails  to  give  the  helper  a  chance  to 
develop  to  the  limit  of  his  capacity. 
It  is  well  to  remember,  that  the 
helper  of  today  is  the  operator  to- 
morrow, and  it  is  an  injustice  to  the 
profession  not  to  give  the  young  man 
every  opportunity  for  development. 


Are  your  patrons  co-operating  with 
you?  If  not,  you  should  know  the 
reason  why. 


Do  you  attend  the  monthly  meet- 
ings of  your  board  of  directors?  If 
not,  is  it  because  you  don't  want  to, 
or  don't  the  board  care  to  have  you 
around? 
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Are  YOU  Ready  for  Your  "FLUSH  SEASON?" 


Remember  in  years  past  it  has  been 
very  difficult  to  get  tubs.  This  year 
will  be  no  different  in  that  respect 
unless  it  will  be  more  difficult.  Indi- 
cations from  the  source  of  supply  of 
material  point  that  way. 

Order  now,  before  prices  advance. 
We  can  ship  promptly  and  at  a  price 
that  will  save  you  money. 

White  Ash  and  Spruce  Tubs 
Quality  the  Best 


Ash  or  Steel  Hoops 


North  Star  Barrel  Company 


1415  Fifth  Street  South 


MINNEAPOLIS,  MINN. 


ALWAYS 


Looking  for  Business" 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Foil  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 
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STAY  BUT 

MAKE  GOOD 

In  a  letter  recently  received  from  a 
buttermaker  who  quit  the  creamery 
and  went  farming  he  says:  "I  am 
going  back  again  into  a  creamery 
making  butter.  No  money  in  farming. 
I  am  getting  tired  of  it.  I  sold  my 
farm  and  will  have  an  auction  sale  in 
the  near  future,  then  I  am  a  free  man 
again  to  take  charge  of  a  creamery." 

These  short  sentences  tell  a  lot — 
almost  a  life  story. 

We  have  seen  some  buttermakers 
try  farming,  but  can  not  say  that  they 
have  made  any  great  success  of  it,  at 
least  not  those  we  know.  In  the  first 
place  there  is  not  nearly  as  much 
money  in  farming  as  there  appears  to 
be.  Were  it  not  for  the  advance  in  the 
price  of  land,  we  might  justly  say  that 
most  of  the  farmers  have  only  made  a 
bare  living. 

Then  to  change  work,  vocation  and 
environment  in  middle  age,  after  one 
has  become  accustomed  to  a  certain 
routine  of  work  and  after  one  has 
prepared  himself  for  that  particular 
work  and  vocation,  is  throwing  away, 
so  to  speak,  one's  assets  and  starting 
out  in  the  world  again  without  knowl- 
edge and  experience  in  the  new  work 
or  job.  This  is  a  serious  handicap, 
and  often  means  failure  or  at  least  up- 
hill work  and  many  mistakes — and 
mistakes  mean  losses.  We  have  to 
pay  for  our  learning  and  experience. 
In  a  creamery  or  when  working  for 
others,  the  workmen  do  not  often  pay 
the  losses.  In  a  creamery  they  are 
borne  by  the  patrons  largely  in  the 
lower  prices  they  receive  for  butterfat, 
but  when  one  comes  to  run  his  own 
farm  or  own  business  it  is  a  different 
story. 

There  is  nobody  else  to  shove  the 
losses,  due  to  inexperience  or  inability, 
onto,  and  this  is  a  point  that  should  be 
brought  home  more  forcibly  or  effect- 
ively to  these  creamery  operators  of 
today,  who  think  they  are  worth  at 
least  $1,800  per  year,  but  refuse  or 
neglect  to  pasteurize,  use  starter, 
grade  the  cream  and  do  other  impor- 
tant things  that  are  so  essential  for 
best  results. 

Well,  then  this  statement:  "Then 
I  am  a  free  man  again." 

It  sounds  kind  of  funny  to  hear  such 
a  statement  from  a  farmer  whom  we 
think  the  freest  of  all  free  men,  but 
there  is  a  reason  even  for  this.  After 
a  man  has  slaved  from  early  morn 
until  late  at  night  in  any  job  or  voca- 
tion, it  becomes  a  drudgery  that  one 
likes  to  get  away  from — and  we  think 
he  should  if  he  can.  A  farmer  is  not 
guaranteed  any  minimum  scale  neither 
as  to  pay  nor  hours  of  work. 

We  were  raised  on  a  farm,  so  we 
know  a  little  about  this  too.  Farming 
is  all  right  if  properly  managed,  but 
it  is  a  mighty  steady  job  and  one  easy 
to  get  tired  of. 

Better  to  stay  by  our  vocation  after 
we  have  learned  one,  and  if  we  are 
fitted  for  it,  so  we  can  make  good,  but 
that  we  must  do. 


FOX  RIVER  BITTER  CO. 

(In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 
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FROZEN  AND  THAWED-OUT 
SILAGE 


Should  Not  be  Fed  to  Milk  Cows. 


Considerable  losses  have  been  taken 
by  some  creameries  in  the  Northwest 
during  recent  weeks,  due  to  peculiar 
flavors  in  the  butter.  A  buttermak- 
ing  expert  in  close  touch  with  many 
creameries  and  who  has  made  a  close 
study  of  the  problem,  makes  the  fol- 
lowing statement  to  The  Dairy  Rec- 
ord, and  creamery  men  are  urged  to 
pass  the  advice  along: 

"A  common  complaint  and  criti- 
cism on  practically  all  the  butter 
manufactured  the  past  few  weeks 
has  been  to  the  effect  that  the  butter 
shows  feed,  musty,  wintry  and  ensi- 
lage flavors.  No  doubt  this  has  been 
brought  about  by  weather  conditions. 
During  the  cold  weather  the  ensilage 
in  the  silo  next  to  the  sides  froze  and 
adhered  to  the  sides  of  the  silo.  The 
weather  of  the  past  few  weeks  during 
the  day  has  been  fairly  warm  and  has 
caused  this  frozen  silage  to  thaw  out 
and  fall  to  the  pit  of  the  silo  and  has 
been  fed  to  the  milk  producing  cows. 
Mostly  Up  To  Farmer 

"If  the  dairymen  would  feed  this 
ensilage,  which  has  been  frozen  and 
now  shows  musty,  to  his  young  stock 
and  non-producing  cattle  and  make 
an  effort  to  feed  his  milk  cattle  noth- 
ing but  the  best  of  the  ensilage  and 
feed,  he  could  assist  largely  in  prac- 
tically eliminating  this  trouble.  Proper 
pasteurization  will  also  assist  in  rid- 
ding the  cream  of  this  undesirable 
flavor,  if  only  sweet  cream  is  in  the 
vat  subjected  to  pasteurization. 
It  is  a  condition  that  exists  more  or 
less  at  this  time  of  the  year  and  in  the 
course  of  time  will  right  itself. 

"Call  your  patrons'  attention  to 
the  defect  in  the  flavor  of  his  cream 
and  instruct  him  to  kindly  discon- 
tinue the  practice  of  feeding  frozen, 
musty  ensilage  and  swamp  hay  to 
his  milk  cattle,  and  your  troubles 
with  wintry  flavor  will  son  vanish." 


A  NEW  SALARY  SCALE 


Bonus  System  Developed. 


C.  B.  Goodridge,  secretary  of  the 
Greenbush  Co-operative  Creamery 
Association,  Greenbush,  Minn.,  writes 
to  The  Dairy  Record: 

"At  a  meeting  of  the  directors  the 
23rd,  Mr.  Paul  Hansen,  Hibbing. 
Minn.,  was  elected  operator-manager 
at  a  salary  of  $125.00  per  month  with 
one-half  cent  additional  for  each 
point  score  received  over  90-score 
with  a  maximum  of  one  cent  a  pound 
additional." 

The  minimum  scale  of  Minnesota 
Creamery  Operators'  and  Managers' 
Association  provides  for  $100  a  month 
and  one-half  cent  for  each  pound  of 
GOOD  butter  made.  The  Greenbush 
factory  made  about  114,000  pounds 
of  butter  last  year,  with  prospects 
of  a  substantial  increase  this  year. 


Southern  Minnesota  Produce 
Shippers 

Rochester,  Minn. — At  the  annual 
meeting  of  the  Southern  Minnesota 
Egg,  Butter  and  Poultry  Shippers' 
Association,  John  Lynard  was  elected 
president.  He  is  of  Owatonna,  Minn. 
Geo.  Ansteth,  Fairmont,  was  elected 
-vice-president,  F.  C.  Marpe,  was 
elected  secretary-treasurer. 


CHILD  HEALTH  DAY 


In  St.  Paul  is  Great  Success. 


Child  Health  Day  in  St.  Paul 
March  24th,  climax  in  a  child  welfare 
movement  which  the  National  Dairy 
Council  has  been  instrumental  in 
getting  under  way  in  recent  months, 
under  the  direction  of  its  very  efficient 
representative,  Miss  Betz,  was  a  great 
success. 

Many  thousand  people  attended 
the  meetings  at  the  Auditorium  and 
the  daily  papers  gave  the  event  a 
great  deal  of  publicity.  Many  noted 
speakers  were  on  the  program,  in- 
eluding  Judge  Ben  B.  Lindsey,  Dr. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 


BITHLIT 

PROCESSES 

RETINNING 

"A  Dollar  Saved  is 
a  Dollar  Earned" 

NOW 


IS  THE  TIME  TO  HAVE 
that  old  ripener  returned  be- 
fore the  heavy  season  starts. 
Write  for  prices  giving  us  the 
size  of  your  vat  and  the  kind 
of  coil  (pipe  or  disc.)  We  do 
the  work  right  at  your  cream- 
ery and  all  work  is  done  on  a 
satisfaction  guaranteed  basis. 
*as?  iWBLu  'lit  Trrthnnr :  <&e&  j** 
ft*  Are  you  aware  of  the  great 
saving  that  can  be  made  by 
retinning  your  old  milk  cans, 
cheese  hoops,  starter  cans,  etc. 

A  TRIAL  IS 
ALL  WE  ASK 

Bithlit  Products  Co. 

2921  Stevens  A\enue 

MINNEAPOLIS,  MINN. 

P.  A.  GROTH        A.  M.  HTLDEBHAND 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Caroline  Hedger,  Miss  Anne  Morgan 
and  Dr.  Arthur  Morgan. 

The  Milk  Fairy  Play,  by  school 
children,  and  health  movies  had  a 
prominent  part  in  the  program.  A 
great  deal  of  work  has  been  done  in 
the  various  St.  Paul  schools  as  well 
as  with  organizations  interested  in 
child  welfare,  all  of  which  was  com- 
bined in  the  program  on  Child  Health 
Day,  the  first  of  its  kind  ever  held. 


N.  C.  B.  A.  COMMITTEE 


Meets  in  St.  Paul. 


The  executive  committee  of  the 
National  Creamery  Buttermakers'  As- 
sociation held  an  all-day  meeting  in 
St.  Paul,  Minn.,  March  23rd.  Present 
were  President  M.  Mortensen,  Iowa; 
Vice-president  Albert  Erickson,  Wis.; 
Secretary-Treasurer  Emil  G.  Oman, 
Minn.,  and  E.  A.  Paulson,  S.  D.  The 
fifth  member,  B.  A.  McGill,  Mich., 
was  unable  to  be  present. 

Much  important  business  looking 
to  the  future  success  of  the  association 
was  transacted.  The  official  report 
of  the  meeting  will  be  published  as 
soon  as  received  from  the  committee. 


SPRUCE  TUBS  RECOGNIZED 


In.  Exchange  Rules. 


Due  to  the  good  quality  of  some  of 
the  spruce  tubs  now  on  the  market 
as  well  as  their  wider  use,  both  the 
New  York  and  Chicago  exchanges 
have  recently  made  changes  in  their 
rules,  recognizing  spruce  tubs  on 
a  par  with  ash  in  delivery  of  butter 
under  the  call.  The  New  York 
Produce  Review  recently  said: 

"The  rule  requiring  that  all  butter 
be  offered  under  the  call  should  be  in 
sixty-pound  ash  tubs,  unless  other- 
wise specified,  has  been  amended, 
striking  out  the  word  "ash."  Butter 
in  spruce  tubs  when  sold  under  the 
call  need  not  be  so  specified." 

In  Chicago  the  rule  as  to  packages 
to  be  used  has  been  changed  to  read: 
"Tubs — hardwood,  about  sixty  (60) 
pounds  standard  white  ash  or  West- 
ern spruce"  the  insertion  of  the  words 
"Western  spruce"  representing  the 
change. 


Barronett,  Wis. — Stockholders  of 
the  Barronett  Co-operative  Com- 
pany held  their  annual  meeting. 
Officers  elected  are:  B.  F.  Bucholts, 
president;  Fred  Linderman,  treasurer, 
and  A.  G.  Rylander,  secretary  and 
manager. 


Three 
National  Conventions 

Can  a  more  complete  test  of  the  efficiency  of  any  product  be 
determined  than  to  have  it  represented  in  a  competitive  test  of 
all  creameries  in  the  United  States  who  desired  to  participate? 

We  have  recently  had  three  such  contests  and  naturally 
all  the  different  brands  of  culture  were  represented  in  butter 
exhibited. 

CHAMPION  FLAVORED  BUTTER 

won  in  every  instance.  "NUFF  said"  as  to  the  quality  of  the 
CHAMPION. 

NATIONAL  CREAMERY  BUTTERMAKERS'  CONTEST 
Sweepstakes 

H.  C.  Ladage,  Strawberry  Point,  Iowa  97.50 

Second,  Milk,  H.  C.  Stendell,  Northwood,  la  97.00 

AMES,  IOWA,  NATIONAL  CONTEST 

First,  H.  C.  Stendell,  Northwood,  la  95.00 

CENTRAL  MINNESOTA  DAIRYMEN'S  AND  B.  N.'s  CONTEST 

First,  A.  M.  McLaughlin,  Brooten,  Minn  94.50 

The  CHAMPION  is  the  most  practical  to  propagate.  Always 
ready  to  use  when  it  reaches  the  creamery.  DO  NOT  TRY  TO 
RIPEN  THE  CULTURE.  If  your  milk  is  not  ready  for  setting, 
put  culture  in  a  cool  place.  Order  weekly  shipments  to  be  effective 
April  1st. 

sign  of  Samples  and  complete  instructions 

are  FREE 

Anderson  Chemical 
Company 

ALFRED  ANDERSON,  Manager 

Litchfield,       -       -  Minnesota 

THE  BEST 
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Certainly! 


Said  a  shipper  afar  in 

the  West 
"When  I  ship  to  some 

of  the  rest, 
I  always  lost  out 
And  invariably  shout 
Herolds  service  for  me, 
It's  the  best." 

Butter 

AND  EggS 

JOSEPH  J. 

HEROLD 

COMPANY 

Butter  and  Eggs 

17  HARRISON  ST 

NEW  YORK 


MINNESOTA    DAIRY  COUNCIL 
DISSOLVED 


Annual  Meeting  So  Decides. 

The  annual  meeting  of  the  Minne- 
sota Dairy  Council,  held  at  the  office 
of  the  council  in  St.  Paul  March  21st. 
unanimously  voted  to  dissolve  the 
organization  and  disband,  the  direc- 
tors being  instructed  to  wind  up  its 
affairs  March  31st. 

The  council  was  organized  three 
years  ago,  the  late  W.  A.  McKerrow 
being  the  prime  mover  and  secretary 
till  his  death  last  winter.  Consid- 
erable progress  in  enlisting  financial 
support  of  the  creameries  and  others 
was  made  during  the  first  two  years 
of  the  council's  existence,  but  the 
support  never  became  general.  During 
the  past  year  no  solicitation  of  new 
members  has  been  made,  but  con- 
siderable educational  advertising  of 
butter  and  other  milk  products  has 
been  carried  on  during  the  past  year. 

Geo.  P.  Grout,  Nickerson,  was 
the  council's  first  president,  being 
succeeded  last  year  by  John  Brandt. 
Litchfield.  About  a  year  ago  Jean 
W.  Johnson  was  engaged  as  manager 
and  was  appointed  secretary  upon  the 
death  of  Mr.  McKerrow.  Chris 
Heen,  dairy  and  food  commissioner, 
has  acted  as  treasurer  throughout 
the  life  of  the  council. 

Balance  Turned  Over  to  National 
Dairy  Council 

The  balance  of  funds,  which  are 
estimated  to  be  about  $1,500  March 
31st,  when  all  accounts  have  been 
paid,  will  be  turned  over  to  the 
National  Dairy  Council,  according 
to  decision  of  the  meeting.  At  the 
time  the  state  council  was  started, 
the  National  council  gave  it  the  use 
of  $800  for  organization  purposes 
and  at  the  present  time  is  spending 
$2,000  a  month  in  the  Twin  Cities 
in  a  most  effective  educational  milk 
campaign. 

Small  amounts  from  a  few  cream- 
eries received  since  January  1,  1922, 
will  be  returned  to  them. 

The  accounts  and  records  will  be 
turned  over  to  the  state  dairy  and 
food  department,  where  they  will 
be  kept  on  file. 

The  annual  meeting  last  week  was 
attended  by  about  a  dozen  people, 
three  or  four  of  them  being  repre- 
sentatives of  contributing  creamer- 
ies. Mr.  Brandt  presided  and  Man- 
ager Johnson  made  the  following 
summarized  report: 


Receipts 
Balance    on    hand,  1921, 

March  16th  $  8,209.63 

Receipts  from  creameries. .  .  8,421.89 
Receipts  from  memberships  25.00 
Receipts  from  milk  leaflets .  254.80 
Receipts  from  butter  cards .  10.00 
Receipts  from  butter  labels  24.70 
Receipts  from  electric 

heater   7.00 

Receipts   from  pro-rated 

share  for  space  in  Nat'l 

Dairy  Show,  1921   240.01 

$17,193.03 

Error  on  two   checks  in 

March  and  June,  1921 .  .  9.61 
$17,183.42 

Expenditures 


Postage   $281.12 

Dairy  Film 
(Food  for 

Thought)   903.40 

Salaries   4,469.03 

Office  expense .  .  613.59 
General  expense  833.82 
Traveling  ex- 
pense   44.94 

Pageants,  shows 

and  exhibits. .  2,004.42 
Printing  and 

advertising...  6,054.67 


$15,204.99  $17,183.42 
15,204.99 


Balance,  March  1,  1922  $  1,978.43 

Manager's  Report 
The  work  of  the  Minnesota  Dairy 
Council  this  past  year  has  been  di- 
rected principally  to  the  promotion 
of  the  greater  use  of  dairy  products. 
However,  considerable  effort  has  been 
concerted  in  advocating  quality  but- 
ter and  combating  the  use  of  butter 
substitutes. 

Over  three-quarters  of  a  million 
pieces  of  advertising  have  been  dis- 
tributed to  the  consuming  public. 
Over  one  hundred  country  newspapers 
ran  advertisements  advocating  the 
greater  use  of  dairy  products  and 
some  are  still  running.  For  this 
project,  we  owe  the  banks  of  Minne- 
sota our  thanks,  as  they  furnished 
the  necessary  support,  making  this 
possible. 

We  supported  the  public  health 
department  at  the  Minnesota  State 
Fair;  we  also  maintained  a  booth  in 
the  Dairy  Building. 

We  constructed  an  attractive  booth 
at  the  National  Dairy  Show  where  we 
gave  away  "Sweet  Cream  Butter." 
We  also  placed  a  page  advertisement 


SUMMARY  OF  COLD  STORAGE  HOLDINGS  OF  DAIRY  PRODUCTS 
AND  EGGS  ON  MARCH  1,  1922 


Bu  United  States  Bureau  of  Markets  and  Crop  Estimates. 


COMMODITY 

TOTAL  HOLDINGS 

Mar.  1,  1922 

Mar.  1,  1921 

Feb. 1, 1922 

Feb.  1,  1921 

Creamery  Butter.  .  .  . 
Packing  Stock  Butter 
American  Cheese .... 

Swiss  Cheese  

Brick  and  Munster. . 

Cottage,   Pot  and 

Cream  &  Neufchatel 

All  other  cheese  

Case  Eggs  

Frozen  Eggs  

22,557,000 
1,518,000 

14,953,000 
2,987,000 
1,599,000 
493,000 

1,677,000 
159,000 
3,541,000 
13,000 
13,120,000 

27,103,000 
2,626,000 

17,577,000 
2,951,000 
1,200,000 
681,000 

3,319,000 
58,000 

4.772,000 
43,000 
22,363,000 

35,047,000 
1,447,000 

21,430,000 
3,252,000 
1,710,000 
585,000 

1,920,000 
229,000 
3,874,000 
179,000 
16,209,000 

41,486,000 
2,847,000 

25,000,000 
3,675,000 
1,492,000 
791,000 

3,723,000 
99,000 

5,426,000 
43,000 
24,927,000 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


The 

"BUFLOVAK" 
Rapid  Circulation 
Evaporator 


Used  in  conjunction  with  the 

"BUFLOVAK"  process 

or  sold  separately 
Built  in  several 
sizes. 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix,    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallisers,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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in  the  National  Dairy  Show  book. 
At  this  time  we  were  abls  to  procure 
advantageous  .  publicity  for  the  co- 
operative creameries  in  the  Twin 
City  papers. 

We  furnished  booth  displays  for 
ten  county  fairs  including  their  dis- 
tributing literature.  We  gave  talks 
on  quality  butter  at  the  same  time 
combatting  butter  substitutes  at  vari- 
ous women's  clubs  in  the  Twin  Cities. 

We  put  on  the  "Milk  Fairies  Pa- 
geant" at  Litchfield,  which  was  shown 
to  several  hundred  people. 

The  Dairy  Film 

The  dairy  film,  "Food  for  Thought" 
has  been  shown  in  practically  all  the 
counties  of  the  state  where  dairying 
is  practised.  It  has  been  shown 
extensively  by  the  Extension  Division 
of  the  University  Farm.  Aside  from 
the  Minnesota  bookings  it  has  been 
shown  in  the  States  of  Michigan, 
Illinois,  Pennsylvania,  Maryland  and 
one  or  two  of  the  southern  states.  To 
promote  the  distribution  of  this 
film,  every  bank  in  the  State  of 
Minnesota,  North  and  South  Dakota, 
all  county  agents  in  Minnesota,  North 
and  South  Dakota  and  Iowa;  all 
dairy  breeders  and  Co-operative 
creameries  in  Minnesota  have  been 
circularized  and  periodically  adver- 
tising space  in  the  Farmer  has  been 
used  to  cover  this  film.  We  believe 
we  are  now  carrying  on  an  effective 
campaign  against  butter  substitutes 
covering  the  rural  communities  over 
the  entire  state. 

Support  of  Creameries 

During  the  entire  existence  of  the 
Minnesota  Dairy  Council,  there  has 
been  187  creameries  signed  to  sup- 
port it.  Of  these  fifty  have  never 
paid  a  cent,  though  we  have  written 
several  times  emphatically  pointing 
out  their  obligations.  One  hundred 
and  thirty-seven  have  been  more  or 


less  active  at  some  time,  but  at  pres- 
ent only  ten  creameries  can  be  con- 
sidered actually  supporting  the 
Minnesota  Dairy  Council. 

In  accordance  with  instructions 
from  the  board  of  directors  at  their 
December  meeting,  I  submit  the  fol- 
lowing list  of  creameries  that  have 
paid  the  Minnesota  Dairy  Council 
money  covering  butterfat  for  Jan- 
uary or  later,  as  a  motion  was  made 
and  carried  that  all  money  taken  in 
for  January  butterfat  or  butterfat 
produced  thereafter  be  laid  aside  and 
be  returned  to  the  creameries  after 
the  annual  meeting  if  the  money  was 
not  needed. 

Kittson  county  creamery   $  2.54 

Twin  Lakes  creamery   7.78 

Conger  creamery   21.85 

Merton  creamery   9.98 

Hayward  creamery   14.27 

Otisco  creamery   22.05 

Conger  creamery   25.45 

Leader  creamery   9.22 

Total  amount  $113.14 

I  believe  it  is  in  order  at  this  time 
to  state  that  owing  to  the  existing 
conditions  in  the  Minnesota  butter 
industry  since  last  June,  the  Council 
has  been  somewhat  handicapped  in 
developing  concrete!  plans  for  the 
future. 

Previous  to  the  meeting  the  ac- 
counts had  been  audited  by  Frank 
M.  Brown  and  James  Sorenson,  St. 
Paul,  and  found  correct. 

W.  A.  Wentworth,  secretary  of 
the  Iowa  Dairy  Council,  was  present 
and  told  of  the  work  being  done  in 
that  state  and  the  affiliation  with  the 
National  Dairy  Council.  He  sug- 
gested that  steps  of  some  kind  be 
taken  to  carry  on  work  of  similar 
nature  in  Minnesota,  but  the  meeting 
took  no  action. 


INCREASED  MILK 
PRODUC  TION 


Through  Better  Sires. 


A  gain  of  seventeen  per  cent  in 
milk  production  and  twenty  per  cent 
in  butterfat  production  in  daughters 
over  their  dams  because  of  the  use  of 
a  purebred  bull  is  the  striking  result 
obtained  in  the  New  Windsor,  Md., 
cow-testing  association  which  has  a 
bull  association  as  a  subsidiary.  The 
records  of  twenty-one  cows  were 
compared  with  the  records  of  their 
twenty-one  daughters  after  the  latter 
had  become  mature  cows.  The  aver- 
age production  of  the  dams  for  one 
year  was  5,560  pounds  of  milk  and 
219  pounds  of  butterfat.  The  daugh- 
ters averaged  6.523  pounds  of  milk 
and  263  pounds  of  butterfat,  a  gain 
over  the  mothers  of  963  pounds  of 
milk  and  forty-four  pounds  of  fat. 
In  the  association  every  one  of  the 
daughters  sired  by  one  of  the  three 
association  bulls  was  better  than  her 
dam.  One  of  the  bulls  produced  an 
average  improvement  in  his  daughters 
of  1.414  pounds  of  milk  and  sixty-two 
pounds  of  butterfat. 

The  worth  of  the  purebred  sire  as 
an  improver  of  the  productive  capaci- 
ty of  dairy  cows  has  been  measured 
in  a  number  of  localities  where  there 
are  both  cow-testing  and  bull  asso- 
ciations. The  United  States  Depart- 
ment of  Agriculture  has  collected 
figures  from  a  number  of  communities, 
hut  in  the  past  it  has  been  difficult  to 
keep  tab  on  the  improvement  that 
bulls  have  made  in  herds.  The  plan 
of  the  Dairy  Division  now  is  to  get 
such  figures,  as  far  as  possible,  on 
cows  owned  by  members  in  all  of  the 
158  bull  associations  in  the  United 
States. 


GALLAGHER  BROS. 

 —Want  Shipments  oj  

Butter  and  Eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[First  National  Bank  of  Chicago 
References  J  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Oo. 
The  Dairy  Record. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 


Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


SlW Quality 


Does  the  appearance  of  your  carton 
help  or  hinder  the  retail  sale  of  your 
print  butter? 

Modern  consumers  are  more  and  more 
critical  in  their  selection  of  package  goods. 

ATTRACTIVE  CARTONS  CREATE  SALES 

A  specially  designed  MENASHA  carton 
will  stimulate  the  sale  of  your  brand. 

Your  assurance  that  your  butter  will  make 
a  favorable  impression  is  the  "MENASHA" 
"Imprint  of  Quality*'  on  the  end  flap  of 
the  carton. 


MENASHA  PRINTING  &>  CARTON  COMPANY 


Chicago  -1606  Qnway  Hldg; 
New  York-  200  Tifth  Jive.  - 


MENASHA,  WISCONSIN 

  Cleveland -755  Hippodrome Bldg. Annex  — 


Los  Angsles  -421  /  WHellman  'bldq. 
Kansas  Gty-30i  ScanittArauleMg. 
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FARM  PRICE  COMPARISONS 

Of  Twenty-five  Staple  Crop--. 

The  following  table  shows  the  per- 
centages above  or  below  the  pre-war 
average  (1910-14)  for  corresponding 
months  of  farm  prices  of  twenty-five 
staple  crops,  for  the  period,  Novem- 
ber, 1921,  to  February,  1922.  The 
tabulations  are  by  the  Washington 
office  of  the  National  Grange,  based 
on  figures  published  by  the  United 
States  Bureau  of  Crop  Estimates  as 
prices  paid  on  farms  during  the  period. 
Minus  sign  (  — )  indicates  percentages 
below  pre-war  normal;  all  unmarked 
figures  are  percentages  above  pre-war 
normal. 

Nov.    Dec.    Jan.  Feb. 

Wheat   7         8         7  9 

Rye   2      -5      -3  -3 

Potatoes. .  .  .   100       83       73  76 
Sweet  Pota- 
toes  17       22       20  16 

Apples   195      119       91  76 

Cotton   67       50       33  27 

Butter   53       45       42  26 

Eggs   73       70       52  22 

Chickens ...  67  70  73  72 
Veal  Calves.      4         3         7  16 

Lambs   7        16       27  50 

Cows   7         7        12  12 

Beans,  drv. .  27  24  27  37 
Cabbage. ...     82       85       80  72 

Onions   129      144      156  188 

Cottonseed  .     60       37       34  37 

Corn  -35     -27     -25  -23 

Oats  -24     -22     -19  -17 

Barley  -31     -30     -29  -30 

Hay   -4     -2     -3     -  5 

Hogs  -  4      -3     -  2  16 

Beef  Cattle .- 10     -11       -0  0 

Sheep  -10      -6      -1  26 

Wool   -9      -2       -3  21 

Horses  -40     -40     -41  -41 

Trend  of  Farm  Prices 
This  study  in  percentages  is  the 
clearest  visualization  which  can  be 


found  of  the  trend  of  farm  prices. 
Each  separate  figure  tells  its  own 
story.  The  general  agricultural  situa- 
tion of  a  large  area  of  the  country  is, 
however,  best  shown  by  a  study  of 
the  figures  for  the  six  great  staple 
crops,  cotton,  corn,  wheat,  hay,  hogs 
and  cattle. 

For  the  five  crops  not  including 
cotton — that  is,  corn,  wheat,  hay,  hogs 
and  cattle — prices  indexes  are  as 
follows:  November,  forty-six  per  cent 
below  pre-war  normal;  December, 
thirty-five  per  cent  below;  January, 
twenty-nine  per  cent  below;  Febru- 
ary, three  per  cent  below.  In  this 
gradual  approach  to  the  pre-war 
normal  price  average,  after  the  down- 
ward plunge  of  1921  can  be  found  the 
reason  for  such  improvement  of 
conditions  as  can  now  be  noted.  On 
the  other  hand,  cotton  which  was 
sixty-seven  per  cent  above  pre-war 
normal  in  November,  has  declined 
steadily  since  to  twenty-seven  per 
cent  above  in  February,  which  shows 
that  the  improvement  is  not  stable 
or  general  yet. 


FINDING  THE  RIGHT  JOB 


For  Every  Man. 


New  York  City  has  put  psycho- 
analysis on  the  job  of  finding  jobs. 
In  other  words,  the  metropolis  is 
trying  to  find  round  holes  for  round 
pegs,  and  rectilinear  orifices  for  square 
ones.  And  to  Louis  H.  Sullivan, 
once  a  dollar-a-year  man,  but  now 
working  for  no  dollar  at  all  to  help 
out  during  the  unemployment  crisis, 
has  been  entrusted  this  job  as  charac- 
ter-student, and  he  reports  regularly 
to  the  President's  Conference  on 
Unemployment,  in  Washington. 

Sullivan  does  not  offer  a  deaf  mute 
a  job  as  carriage  announcer  for  a 


metropolitan  theater,  nor  does  he  send 
you  a  one-armed  man  to  hang  your 
wall  paper. 

But  he  does  have  a  happy  trick  of 
fitting  men  into  jobs  such  as  they 
never  held  before.  His  is  an  uncanny 
combination  of  knack  and  science, 
plus  horse  sense,  multiplied  by  a  good 
heart. 

Psycho-analysis,  aided  and  abetted 
by  a  knowledge  of  physiognomy  and 
chirography,  is  his  stock  in  trade,  and 
the  wizardry  of  his  attainments  is 
little  short  of  marvelous.  He  has 
fitted  a  breezy  sea  pilot  in  as  a  depart- 
ment store  detective.  A  deaf  mute  is 
setting  type  and  minding  his  own 
business. 

A  thread-bare  clerk  is  now  making 
more  money  as  a  chauffeur  than  he 
ever  did  in  a  white-collar  job;  and 
temporarily  embarrassed  lawyers,  en- 
gineers, and  executives  find  them- 
selves psycho-analytically  slipped  into 
jobs  as  salesmen  and  such,  where 
they  are  conjuring  more  money  out 
of  the  tight-wadded  possessors  thereof 
than  they  ever  did  before  in  their 
lives.  Hand-writing,  facial  angles, 
the  way  a  man  cocks  his  hat  on  his 
head,  all  come  into  play  with  Sullivan. 

"Don't  sell  on  charity,"  is  Sulli- 
van's motto.  "If  a  man  has  twenty- 
seven  children  and  ten  wives  that  is  no 
reason  for  giving  him  a  job.  Remem- 
ber, there  is  a  job  for  every  kind  of 
man.  You  can  find  a  one-arm  job  for 
a  one-armed  man — he  would  make  a 
better  ticket  chopper  than  some 
other  human  fully  equipped  with  two 
working  sets  of  ulna  and  radius. 
When  you  want  a  cigar  roller  get  a 
one-legged  man,  for  you  will  always 
find  him  on  his  bench." 


Superior,  Wis. — Central  Co-oper- 
ative Creamerv  Association;  incorpo- 
rated capital  stock,  $25,000. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i.c. Fine  Butter' Cheese  and  E&s 


149  Reade  Street 


(Succenorj  to  W.  1.  Young  &  Co.,  and  John  A.  Roaenbaum  &  Co.) 

ty  rvcauc  oticct  NEW  YORK 

References:   Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.   WRITE  US 
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ANNOUNCEMENT 

ON  MARCH  20,  1922,  THE  FIRM  OF  FARNSWORTH,  BENJAMIN 
&  MILLS,  27  COMMERCIAL  STREET,  BOSTON,  MASSACHUSETTS,  WILL 
BE  DISSOLVED  BY  MUTUAL  CONSENT,  MR.  FARNSWORTH  AND  MR. 
BENJAMIN  RETIRING.  THE  BUSINESS  WILL  BE  CONTINUED  BY  MR. 
MILLS  IN  PARTNERSHIP  WITH  HIS  SON,  ROGER  E.  MILLS,  UNDER 
THE  NAME  OF 

A.  E.  MILLS  C&  SON 

WE  THANK  OUR  MANY  FRIENDS  AND  CUSTOMERS  FOR  THE 
CONFIDENCE  SHOWN  IN  THE  YEARS  WE  HAVE  BEEN  IN  BUSINESS 
AND  WE  TRUST  THAT  THE  SAME  LIBERAL  PATRONAGE  THAT  WE 
HAVE  ENJOYED  IN  THE  PAST  WILL  BE  ACCORDED  TO  OUR 
SUCCESORS. 

FARNSWORTH,  BENJAMIN  &  MILLS 

Shipments  made  to  us  with  the  Farnsworth,  Benjamin  &  Mills  stencil  will  be  received  and  handled  as 
usual,  until  new  shipping  stamps  are  received.     Continuation  of  your  consignments  is 
respectfully  solicited  and  our  usual  good  treatment  may  be  expected. 


First  in  the  field 


3> 


Printers  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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THE  PRESENT  SYSTEM  OF 
SELLING  YOUR 
BUTTER 


By   O.   A.   Storvick,    Albert  Lea, 
Minn.,   at  Iowa  Buttermak- 
ers'  Convention. 


It  will  be  my  purpose  to  discuss 
very  briefly  the  present  system  of 
marketing  butter  by  the  local  cream- 
eries, and,  in  so  doing  I  will  endeavor 
not  to  present  any  arguments  for  or 
against  the  present  system,  but  rather 
point  out  the  channels  through  which 
your  butter  passes  from  the  creamery 
to  the  ultimate  consumer,  and  inci- 
dentally mention  some  of  the  dif- 
ficulties with  which  the  distributor  has 
to  contend. 

When  my  memory  reverts  back 
about  25  years  it  is  remembered  that 
at  that  time  all  the  wholesale  dealers 
in  butter  were  termed  commission 
merchants,  and  that  practically  all  the 
butter  at  that  time  was  sold  on  the 
commission  basis,  that  is;  a  commis- 
sion of  usually  5  per  cent  was  charged 
for  the  service  of  selling  the  butter, 
so  that  besides  the  transportation 
and  cartage  charges  an  item  of  com- 
mission was  shown  on  the  account 
sales. 

I  well  remember  the  first  butter  so- 
licitor who  offered  a  premium  of  J 
cent  over  quotations  and  later  it  be- 
came the  custom  to  pay  premiums 
which  increased  from  time  to  time 
until  it  became  apparent  that  the 
market  quotations  were  manipulated 
and  no  longer  represented  the  actual 
wholesale  price  of  butter  and  finally 
a  law  was  enacted  which  required  that 
the  prices  should  be  quoted  in  ac- 
cordance with  actual  sales  transac- 
tions and  this  did  away  with  the 
premium  system,  and  there  has  also 
been  a  gradual  change  from  the  com- 
mission basis,  although  it  is  possible 
that  some  firms  yet  show  a  commis- 
sion charge  even  though  the  account 
sales  contain  the  phrase:  "This  ship- 
ment is  taken  to  account  at  the  above 
price  less  commission,  freight  and 
cartage  charges."  This  system  is  an 
exception  rather  than  the  rule  at 
present  and  it  is  now  customary  for 
the  creamerymen  to  demand  an  offer 
for  the  butter  based  on  market  quo- 
tations according  to  score  or  grade  of 
butter  delivered,  less  transportation 
charges. 

Market  Quotations 

The  market  quotations  at  the  pres- 
ent time  is  doubtless  as  accurate  as 
can  be  reported.  Butter  sales  made 
under  call  on  the  Mercantile  Exchange 
as  well  as  wholesale  transactions  made 
on  the  street  are  used  as  a  basis  for 
reporting  the  quotations  each  day 
and  as  a  proof  of  the  accuracy  of  the 
quotations  it  is  very  seldom  that  there 
is  any  difference  between  the  quota- 
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tions  issued  by  the  Bureau  of  Markets, 
U.  S.  Department  of  Agriculture,  and 
those  of  the  Producers'  Price  Current 
printed  by  Urner-Barry  Company. 
New  York.  The  creamerymen  no 
longer  question  the  butter  quotations 
and  this  has  to  a  great  measure  in- 
stilled confidence  in  all  the  leading 
markets. 

When  butter  is  offered  under  call 
on  the  Mercantile  Exchange  it  is 
subject  to  inspection  by  the  official 
inspector  of  the  Exchange;  that  is, 
the  seller  must  deliver  the  quality 
of  butter  which  he  agreed  to  sell.  This 
system  is  a  protection  to  the  buyer 
as  well  as  the  seller.  Sales  are  often 
made  on  the  street  subject  to  official 
inspection  either  by  the  Mercantile 
Exchange  or  Inspection  by  the  Bureau 
of  Markets. 

When  the  Butter  Arrives 
When  shipments  of  butter  from  the 
West  arrive  on  the  market,  each  lot  is 
carefully  inspected  as  to  quality  as 
soon  as  the  butter  is  delivered  to  the 
respective  stores,  or  in  case  of  warm 
weather  it  is  often  necessary  to  place 
the  butter  in  a  refrigerator  until  the 
following  day  before  inspection  and 
testing  of  weights  can  be  made.  Each 
consignment  is  given  a  lot  number  and 
this  number  is  stamped  on  the  side  of 
every  tub.  Every  lot  is  listed  on  what 
is  known  as  a  stock  sheet  which  con- 
tains the  following  information.  Num- 
ber of  packages  in  the  lot,  stencil 
number,  lot  number,  and  score  of 
butter.    A  new  stock  sheet  is  made  up 


each  morning  and  this  enables  the 
salesman  to  maintain  an  accurate 
check  at  all  times  on  the  stock  on 
hand  and  enables  him  to  fill  orders  or 
make  sales  in  a  most  intelligent  man- 
ner. By  this  system  every  lot  number 
may  be  traced  and  checked  back  so 
that  in  case  of  any  dissatisfied  cus- 
tomer, his  purchase  may  be  traced 
back  to  the  creamery  from  which  the 
butter  was  received. 

Weighing  the  Butter 
When  no  weights  are  marked  on  the 
packages  at  the  creamery,  every 
package  is  weighed  gross  and  in  case 
of  tubs  10  pounds  tare  is  deducted  in 
determining  the  net  weight. 

In  testing  the  weights,  where  the 
new  weight  is  marked  on  the  tubs, 
a  certain  number  of  tubs  are  stripped 
and  the  net  weight  determined.  To 
illustrate,  suppose  we  have  a  shipment 
of  100  tubs.  A  test  weight  is  made  on 
10  tubs.  If  the  weights  hold  out  the 
weight  is  marked  O.  K.  on  the  in- 
voice, but  supposing  that  2  of  the 
tubs  lack  1  pound  of  the  marked 
weights,  there  would  be  a  loss  of  2  on 
10  marked  thus  on  the  invoice: 
2-10,  which  means  that  there  would  be 
a  loss  of  20  pounds  on  the  shipment. 

It  must  be  understood  that  up- 
weights  are  demanded  and  that  frac- 
tional pounds  are  ignored,  so  it  is 
very  important  that  the  creamery 
men  use  extreme  care  in  using  accur- 
ate and  sensitive  scales  in  weighing 
the  butter  and  to  allow  enough  over- 
weight above  the   marked  weights, 


NAFIS  STANDARD 
Butter  Color  Rod 


) 


Why  Not 

STOCK  UP  YOUR  TESTING 
ROOM  OR  LABORATORY  WITH 

NAFIS  Scientific  Glassware 

NOW — Before  the  rush  begins? 

Such  forethought  will  give  you  a  decided  advantage  over 
those  who  delay  and  have  to  wait  for  their  test  bottles 
and  pipettes  because  every  one  wants  them  at  once.  - 

If  your  jobber  docs  not  handle  NAFIS  GLASSWARE  write  for 
our  catalog  and  names  of  our  distributors  in  your  territory. 

LOUIS  F.  NAFIS,  Inc. 


Manufacturers  of  Scientific  Glassware 
for    Testing  Milk    and    its  Products 


544  W.  Washington  Blvd. 


CHICAGO,  ILL. 


ASK  THE  MAN  WHO  USES  IT! 


RUSSEL  CREGO  &  SON  'newyork  Butter 

M.  J.  Weinberg  &  Bro.  Butter 

„  _„  _  „  ^rrf „ ,,  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun  s;   Bradstreets;    Dairy  Record 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and -milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
—They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  HOW 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Mrs.  Simkhovitch  is  not  alone  in  her  glory. 
She  has  gathered  around  her  a  group  of  co- 
workers whose  fame  is  nation  wide.  Mrs. 
Henry  Payne  Whitney,  Miss  Ida  Tarbell,  Mrs. 
A.  Gordon  Norrie,  Miss  Cornelia  Gallatin,  Mr. 
Ogden  Mills,  Mr.  Thomas  W.  Lamont,  Mr. 
George  Gordon  Battle,  Judge  Learned  Harned, 
and  at  least  twenty  others.  With  so  talented 
a  board  of  managers  it  is  not  so  difficult  to 
account  for  the  huge  success  of  the  Greenwich 
House. 

Mrs.  Simkhovitch  was  also  first  president 
Of  the  United  Neighborhood  Houses  of  New 
York,  an  organization  lately  formed  by  a 
federation  of  forty-five  different  associations, 
all  working  toward  the  goal  of  social  better- 
ment in  developing  community  life,  and  higher 
neighborhood  standards. 

Leaving  Greenwich  Village  the  next  inter- 
esting section  of  New  York  extends  from 
Nineteenth  to  Twenty-fourth,  and  from  Eighth 
Avenue  to  the  river.  It  was  formerly  a  region 
of  highly  respectable  homes  and  is  locally 
known  as  "Chelsea  Village,"  so  named  by 
Captain  Clarke,  after  the  famous  old  soldiers' 
home  near  London.  Clarke  was  a  veteran  of 
the  early  Colonial  wars  and  settled  here  about 
1750,  on  the  land  that  is  now  between  Ninth 
Avenue,  Twenty-second  and  Twenty-third 
Streets  and  the  river.   There  are  still  quite  a 

(.Continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

T. 

Jersey  City,  N.  i 

THE  HOUSE  0 


GUS  LUDWIG,  MANAGE! 

Will  look  after  your  shipments  pi 

We  solicit  your  sj 

See  That  Your  Next  Shipment  i 

N.  J.  or  to 

ASK  US  FOB  OUR  CHICAGO  ST 

Shipper  to  receive  even  more  prompt  returns  than  t 
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ic  &  Pacific 
>• 

Chicago,  Illinois 

IAITY  BUTTER 


1  BUTTER  DEPARTMENT 

ise  you  as  to  market  conditions 

i  correspondence 

to  Us  Either  at  JERSEY  CITY, 
lo  Branch 

e  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
sries  at  Chicago  paying  them  top  prices,  enabling  the 
ict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


number  of  residences  in  this  neighborhood, 
but  to  a  very  great  extent  business  has  prac- 
tically wiped  out  the  old  social  atmosphere. 
The  grounds  of  the  General  Theological  Sem- 
inary, covering  the  block  between  Ninth  and 
Tenth  Avenues,  Twentieth  and  Twenty-first 
Streets,  still  connects  it  with  scholastic  days 
of  the  past.  Clement  C.  Moore,  whose  home 
was  on  the  corner  of  Ninth  Avenue  and 
Twenty-third  Street,  has  brought  fame  to  this 
village  by  his  little  poem  familiar  to  children 
the  world  over— "The  Night  Before  Christ- 
mas." Mr.  Moore  was  famous  as  a  theologian 
and  a  scholar  of  great  attainments,  but  his 
great  achievements  in  the  realm  of  higher 
thought  have  been  practically  forgotten  in  the 
fame  which  came  to  him  as  the  author  of  these 
simple  lines.  They  were  first  published  anony- 
mously in  an  obscure  country  paper  at  Troy, 
N.  Y.,  in  1822. 

These  early  spring  days  are  giving  you  food 
for  thought.  At  the  present  time  butter  pro- 
duction is  the  largest  ever  known.  There  is 
more  better  quality  butter  on  the  market  right 
now  than  ever  before  at  this  time  of  the  year. 
What  you  want  to  do  is  to  decide  upon  where 
you  are  going  to  ship  regularly.  Our  "Direct 
to  the  Consumer  Service"  will  give  you  just 
the  market  you  are  looking  for.  Start  your 
spring  shipments  our  way  this  week. 

(To  be  continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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HYQLOSS 


Butter  Cartons 


They  Sell  the 

BUTTER 


HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

H. 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


so  that  the  beam  will  strike  and  re- 
main in  that  position  at  the  weight 
indicated  on  the  package. 

The  amount  to  allow  for  shrinkage 
will  largely  depend  on  the  texture  of 
the  butter,  but  generally  speaking 
8  ounces  will  be  sufficient  when  the 
butter  is  well  worked  so  that  the 
moisture  is  thoroughly  worked  into 
the  butter  and  distributed  in  minute 
particles. 

Competition 

We  are  often  led  to  believe  that  the 
only  real  competition  that  exists  be- 
tween the  wholesale  butter  dealers  is 
out  here  amongst  the  creameries  in 
the  soliciting  end  of  the  business,  but 
this  is  not  the  case.  It  is  really  at  the 
selling  end  of  the  butter  business 
where  the  competition  is  keenest.  The 
secret  of  success  as  a  distributor  lies 
in  his  ability  to  work  up  and  maintain 
a  steady  outlet  for  his  butter  at  the 
highest  possible  price.  It  matters  not 
whether  he  is  selling  to  jobbers,  re- 
tailers or  has  an  established  trade  on 
print  butter,  his  success  depends  on 
his  ability  to  hold  his  trade.  Every 
wholesale  dealer  is  jealously  watching 
his  trade  and  does  his  utmost  to  satis- 
fy every  buyer,  and  it  is  no  easy 
matter  to  satisfy  the  buyers  both  in 
regards  to  price  and  quality,  and  it  is 
perhaps  no  less  task  for  the  retailer 
to  satisfy  the  ultimate  consumer. 
Uniformity 

Uniformity  in  the  quality  of  butter 
is  so  essential  that  no  one  can  under- 
stand its  importance  until  he  has  had 
actual  experience  in  holding  his  own 
against  the  endless  competition  en- 
countered in  the  leading  butter  mar- 
kets. The  consumer  has  a  right  to 
expect  uniformity  in  the  butter  he 


buys  as  well  as  in  other  food  products, 
and  you  may  be  sure  he  asserts  his 
right  in  this  matter,  and  the  only  way 
to  retain  his  trade  is  to  furnish  him 
with  the  quality  of  butter  which  his 
taste  demands. 

It  is  not  alone  the  flavor  of  butter 
that  must  be  uniform,  but  it  is  equally 
essential  that  the  texture,  color,  salt 
and  general  appearance  be  just  what 
the  trade  demands.  It  is  useless  to 
try  to  build  up  a  trade  on  a  mark  of 
butter  that  is  irregular  in  any  respect. 
Butter  that  runs  irregular  from  week 
to  week  has  to  be  worked  out  through 
channels  not  so  particular  in  regards 
to  quality,  but  where  more  attention 
is  paid  to  the  price,  this  means  that 
the  seller  is  at  the  mercy  of  the  buyer 
and  under  such  conditions  the  price 
must  always  be  shaded  in  order  to 
effect  a  sale. 

Co-operation  Essential 
It  is  obvious  that  the  more  we  un- 
derstand each  others  problems,  the 
more  we  are  apt  to  co-operate  with 
each  other.  The  clearer  understand- 
ing the  creameryman  has  of  the  dis- 
tributing end  of  the  butter  business, 
the  more  he  will  realize  the  need  of 
making  butter  of  not  only  the  highest 
grade  but  of  the  most  uniform  quality, 
and  the  less  apt  he  is  to  conclude  that 
he  is  unfairly  dealt  with,  if  perchance 
the  returns  are  not  fully  up  to  ex- 
pectations. 

It  is  very  gratifying  to  note  how 
anxious  most  of  our  buttermakers  are 
to  follow  suggestions  offered  by  the 
distributor.  This  shows  the  proper 
spirit  and  it  is  equally  true  that  the 
more  harmonious  feeling  there  is  be- 
tween the  creamery  man  and  dis- 


BOOKS 

Care  of  Starter,  by  Elov  Ericsson  $0.85 

Butter,  by  E.  S.  Guthrie   2.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.78 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   8.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   3.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   8.30 

Audel's  Questions  and  Answers — Practical  Engineering   1.36 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oilcloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  I  Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  8.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.86 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell  1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.66 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   8.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  3.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  beea 
developed  with  two  main  points  in  view,  viz.:  Simplicity  aad 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fiH 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8{  in.,  z  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  z    7  in.,  per  100   1.3S 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  %  9  j  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  600  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each.. . .  6.00 
Cash  Book,  50  leaves,  SJ  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  z  Hi  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  45-C.     IT'S  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange.  Minneapolis,  Minn. 


tributor,  the  better  results  will  be 
attained. 


DAIRY  COWS  RESPOND 


To  Balanced  Ration. 


Cow  testing  association  reports  to 
the  office  of  dairy  specialists  at 
Minnesota  University  Farm  empha- 
size again  the  value  of  balanced  ra- 
tions and  good  care  and  management 
for  dairy  herds. 

A  cow  owned  by  Marlow  &  Randall 
of  the  Blue  Earth  association  pro- 
duced 121.14  pounds  of  butterfat. 
during  December.  The  twelve  cows 
constituting  this  herd  averaged  64.9 
pounds  of  butterfat.  Thirty-nine 
cows  in  the  Blooming  Prairie  associa- 
tion produced  more  than  forty  pounds 
of  butterfat  each.  Two  hundred  and 
ninety-eight  cows  under  test  in  the 
Meeker  county  association  during  the 
month  had  an  average  milk  produc- 
tion of  740  pounds. 

Nesbitt  &  Son  are  the  owners  of 
the  highest  producing  cow  in  the 
South  Hennepin  association.  Her 
record  was  90.5  pounds  of  butterfat. 
A  cow  in  the  Northfield  association 
produced  88.8  pounds  of  butterfat, 
another  in  the  Blooming  Prairie 
association  83  pounds,  one  in  the 
Meeker  county  association  82.3 
pounds,  one  in  the  Chisago  Lake 
association  80.6  pounds,  one  in  the 
Mower  county  association  80  pounds, 
and  one  each  in  the  New  Richland 
and  Watertown  associations  79.9 
pounds. 

Testing  and  grading  up  the  dairy 
herd  not  only  increases  production 
but  add  materially  to  the  value  of 
dairy  stock.  North  Dakota  men  pur- 
chased a  carload  of  purebreds  and 
high  grades  of  Winona  county  asso- 
ciation members  at  an  average  of 
$125.  These  animals  had  testing 
association  records,  which  made  them 
worth  the  money. 

Reports  of  the  testers  indicate 
steady  progress  in  the  development  of 
association  dairy  herds.  Boarder 
cows  are  being  cast  out,  and  blooded 
animals  purchased.  New  associations 
are  being  organized  over  the  state, 
and  new  herds  are  being  added  to 
associations  already  established. 


Neenah,  Wis. — Frank  G.  Swoboda 
has  announced  that  Neenah  will  have 
a  cheese  warehouse  of  the  Wisconsin 
Cheese  Producers'  Federation.  Mr. 
Swoboda  is  general  manager  of  the 
Federation. 


Progress 


The  old  must  always  give  way  to  the  new,  when  experi- 
ence proves  the  new  to  be  superior. 

This  principle  of  progress  is  the  explanation  of  the  con- 
tinually increasing  demand  for  those  distinctive  and  efficient 
qualities  which  have  made 


Wya/rtfdTTet 

dairyman's 


the  standard  cleaner  in  thousands  of  dairies,  creameries,  and 
cheese  factories  throughout  the  country. 

And  as  superior  quality  always  proves  an  economy  so, 
too,  an  outstanding  feature  of  this  unusual  "Wyandotte" 
service  is  the  definite  added  profits  which  always  follow  its 
use.      •  '  . 

An  order  on  your  supply  house  is  guaranteed  to  bring 
these  results  to  your  plant  or  the  trial  will  cost  you  nothing. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


jog? 

In  Every  Package 
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WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


THE  EFFICIENT  BUTTER- 
MAKER 


By  C.  E.  Lee,  Supt.  Butter  Dept., 
Gridley  Dairy  Co.,  Milwaukee, 
at  Wisconsin  Buttermakers' 
Convention. 


Some  one  has  wisely  said,  "Effi- 
ciency is  the  slogan  of  success  in 
American  life  today.  Corporations 
and  business  houses  everywhere  are 
taking  up  the  study.  No  matter 
where  you  go,  you'll  find  the  truly 
efficient  men  and  women  are  getting 
the  most  out  of  life.  The  rich  prizes 
go  to  those  who  organize  and  develop 
their  mental  resources  so  as  to  make 
the  most  of  what  Nature  has  given 
them.  The  average  buttermaker  is 
not  worth  much  more  than  a  dollar 
a  day  from  his  shoulders  down;  but 
from  his  shoulders  up  there  is  no 
limit  to  his  value." 

Words  fail  in  expressing  my  appre- 
ciation for  the  opportunity  of  coming 
before  the  Wisconsin  Buttermakers' 
Association  for  the  first  time  as  a 
buttermaker.  Heretofore  some  of 
you  have  felt  that  what  I  stood  for 
could  not  be  carried  out  in  com- 
mercial game.  I  want  to  say  to  those 
who  had  that  feeling  that  after  twenty 
months  as  an  employe  of  the  Gridley 
Dairy  Company  not  once  have  I 
been  called  upon  to  lower  my  stand- 
ard or  to  change  my  method  of  deal- 
ing with  the  producers  and  the  con- 
sumers. 

We  are  fortunate  to  have  in  Wis- 
consin a  large  number  of  men  who 
have  given  all  of  their  time  and  energy 
to  the  dairy  game  in  order  that  the 
men  located  on  the  smallest  farms  as 
well  as  the  larger  ones,  may  get  the 
most  out  of  their  efforts.  At  the  same 
time  these  leaders  have  worked  quietly 
night  and  day  to  give  to  the  consumers 
1  he  best,  possible  product  at  the  lowest 
possible  cost,  the  question  of  profit 
being  given  second  consideration. 

An  Honorable  Calling 

We  buttermakers  have  a  right  to 
be  proud  of  the  fact  that  we  belong 
to  a  profession  that  has  an  honorable 
calling.  W  handle  a  product  that 
next  to  the  original  article — milk — 
has  no  equal  as  a  food  for  the  Ameri- 
can table.  We  stand  between  the 
producers  and  the  consumers  as  the 
balance  wheel. 

The  creamery  industry  of  this  state 
has  made  progress  not  because  every 
man  located  in  a  creamery  Mas 
efficient,  but  because  there  was  a 
determination  on  the  part  of  every 
man,  woman  and  child  on  the  farms 
to  make  this  business  a  success. 

We  have  moved  along  the  best 
that  we  knew  how  and  it  is  our  good 
luck  that  the  records  are  destroyed 
and  they  will  never  be  used  against 
us  in  any  human  court.  In  every 
community  where  there  is  a  cream- 
ery the  buttermaker  should  be  one 
of  the  men  called  upon  to  act  as  an 
efficient  leader.  Not  alone  in  matters 
dealing  with  creamery  operation  but 
dairy  farming  in  general. 

The  farmers  need  our  support  today 
more  than  they  have  ever  needed  it. 
Their  income  has  been  cut  in  two, 
yet  they  must  not  get  discouraged  or 
lose  confidence  in  the  men  or  organ- 
ization that  has  always  kept  the 
market  open. 

There  must  be  no  let-up  in  the 
output  of  dairy  products.     The  de- 


mand is  good  in  spite  of  the  fact  that 
aVarge  number  of  people  are  out  of 
work  or  on  part  time.  At  the  present 
time  no  farm  crop  nets  greater  returns 
than  dairy  products.  That  alone 
should  create  a  still  greater  confidence 
in  dairy  farming  as  a  safe  industry. 

I  might  continue  to  deal  with  this 
subject  in  a  general  way  and  the  time 
would  be  well  spent,  but  I  know  that 
you  are  looking  for  facts  that  may  be 
used  in  your  work  that  you  may 
become   more   efficient   either  as  a 


Special  Prizes  in  1922 
$J.OO  $2-00  $2-00 

IN  PRIZES  WILL  BE  GIVEN 
CREAMERY  AND  CHEESE  FAC- 
TORY OPERATORS  WHO  WIN 
FIRST,  SECOND  AND  THIRD 
PRIZES  IN  ANY  STATE  FAIR 
OR  STATE  CONVENTION,  PRO- 
VIDED THE  WINNER  HAS  PUR- 
CHASED OR  PLACED  AN 
ORDER  FOR  FIVE  GALLONS 


Best 
Sterilizer 


during  the  year,  when  score  was 
received. 

USE  it  for  your  tub  liners  and 
circles,  and  forget  that  Mold  ever 
existed.  USE  it  in  your  buttermilk 
tank,  sanitary  piping  and  for  all 
around  disinfecting  and  purification 
purposes  about  the  creamery. 

Sell  Best  Sterilizer  to  your  patrons 
for  their  Separators  and  Milking 
Machine  tubes  at  cost;  they  appre- 
ciate it  and  deliver  better  raw 
material. 

All  empty  five-gallon  Best  Ster- 
ilizer jugs  returned  for  credit. 

Insist  on  the  best  from  the 
Creamery  Supply  House;  or  order 
direct. 


ANDERSON 
CHEMICAL  CO. 

Alfred  Anderson,  Mgr. 

LITCHFIELD,  MINN. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
Social  Department  -  Creameries  sod  Milk  Pr«- 
daeta  Cm.  Aadtf  Systems  and  Iacame  Tax  Set ric 
St,  Paul— Globe  Bid.  Fargo,  N.  D.-Farao 
Nat,  .Bk.  Bld(  Minneapolis- WUmac  Bldf 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

Midwest  Rioaihermg  &  FompflEAiT  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 
INDIANAPOLIS,  IND. 

MAIN  1198 


maker  of  butter  or  as  a  supervisor 
of  creamery  work.  In  other  words — 
many  of  you  are  looking  for  timely 
suggestions  that  may  be  used  as  a 
guide  in  your  own  factory  in  con- 
trolling the  composition  of  bstter. 

On  this  subject  a  great  deal  has 
been  written  by  creamery  men  and 
station  workers.  They  have  all  given 
us  results  of  their  findings  obtained 
in  a  certain  plant  under  conditions 
that  might  approximate  average  fac- 
tory conditions.  The  results  obtained 
by  these  investigators  should  be  used 
as  a  guide  in  the  handling  of  each 
individual  plant.  No  one  should 
expect  that  if  the  same  method  is 
followed  in  twenty  different  plants 
the  final  results  will  always  be  the 
same.  The  difference  is  due  largely 
to  factors  that  come  up  when  least 
expected.  It  can  be  said,  however, 
that  many  factors  that  influence 
the  composition  of  butter  are  gen- 
erally known  and  can  be  so  controlled 
in  all  factories  to  make  them  very 
valuable. 

Laboratory  Essential 

First  of  these  is  the  factory  itself 
and  its  influence  on  the  temperament 
of  the  men  in  charge.  If  the  atmos- 
phere is  such  that  it  creates  in  the 
men  a  desire  to  obtain  results  and  to 
know  when  such  results  can  be  de- 
pended on,  the  task  will  be  an  easy 
one.  As  an  example — a  well  equip- 
ped laboratory  has  a  tendency  to 
check  the  accuracy  of  each  man,  no 
matter  if  he  is  working  at  the  receiv- 
ing end  or  in  packing  butter.  For 
that  reason  alone  no  creamery  should 
continue  to  operate  on  so  small  a 
unit  that  it  can  not  afford  a  suitable 
place  where  all  testing  may  be  prop- 
erly done. 

The  laboratory  should  be  in  charge 
of  a  person,  not  necessarily  trained  as 
a  buttermaker,  but  one  who  knows 
how  to  handle  laboratory  equipment 
and  works  under  the  direction  of  the 
men  in  charge  of  the  plant.  The 
buttermaker's  time  is  too  valuable 
to  be  used  doing  laboratory  work  that 
can  be  done  by  a  high  school  girl  or 
by  a  boy  who  is  too  young  to  do  the 
heavier  work  in  the  creamery. 

The  churn  is  a  known  factor  in  the 
-control  of  the  composition  of  the  but- 
ter. Not  all  churns  are  alike,  but  none 
<»f  them  are  very  difficult  to  master,  i It 
is  therefore  well  to  know  your  churn 
and  make  it  produce  the  desired 
result.  No  churn  can  be  operated  the 
same  each  day  unless  all  conditions 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 
REFERENCE: — THE  DAIRY  RECORD 


J.  Narzisenf  eld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


are  alike.  The  butter  should  be 
worked  so  that  the  resulting  product 
has  a  fairly  close  grain  and  is  reason- 
ably free  from  large  brine  pockets. 

Temperatures 

The  temperature  of  the  cream  is 
always  under  control  and  must  be  so 
changed  as  to  fit  seasonal  changes, 
length  of  time  the  cream  is  held  at 
churning  temperature;  acidity  and 
richness  of  the  cream.  The  term 
seasonal  not  only  includes  summer 
and  winter  conditions  but  changes 
that  may  occur  from  week  to  week. 
Experience  has  taught  us  that  a 
period  of  abundant  rain  has  its  influ- 
ence upon  the  nature  of  the  butterfat 
that  is  entirely  different  than  the 
influence  due  to  drought,  hence,  it  is 
important  that  the  buttermaker  study 
these  conditions. 

During  the  time  when  pasture  is 
abundant  and  the  grass  very  succu- 
lent one  must  employ  the  lowest 
churning  temperature.  Very  often 
men  fail  to  obtain  results  looked  for 
when  churning  cream  at  a  desired 
temperature  because  they  have  failed 
to  first  regulate  the  temperature  of 
the  churn.  This  condition  should 
not  arise  except  in  factories  that  are 
not  properly  heated  during  the  winter 
months  or  in  mid  summer  when  the 
churn  is  rinsed  with  water  held  in  a 
tank  located  in  a  very  warm  room. 

The  acidity  and  richness  of  the 
cream  are  factors  that  must  be  dealt 
with.  These  may  not  vary  greatly 
in  plants  where  all  of  the  cream  comes 
from  a  fixed  territory  near  the  factory. 
It  is  natural  that  cream  testing 
less  than  twenty-five  per  cent  fat 
or  higher  than  thirty-three  per  cent 
will  present  problems  that  are  far 
apart.  The  lower  testing  product 
will  result  in  butter  granules  that 
hold  a  larger  amount  of  water  in 
the  churn  than  when  the  richer  cream 
is  churned,  yet  the  per  cent  of  water 
within  the  granules  resulting  from 
churning  thin  cream.  Overchurning 
results  in  butter  that  must  be  worked 
differently  than  if  the  churn  is  stop- 
pod  when  the  granules  are  of  normal 
size,  namely- — crached  corn. 

The  temperature  of  the  water  used 
in  washing  the  butter  must  be  so 
regulated  as  to  produce  desired  re- 
sults. Naturally  these  temperatures 
must  be  changed  in  about  the  same 
mannor  as  the  temperature  of  the 
cream  when  it  enters  the  churn. 

Salting  the  Butter 
The  proper  salting  of  the  butter 
is  not  an  easy  task,  but  is  always 
within  the  limits  of  control.  Each 
man  must  have  a  standard  that  is 
fixed  by  the  buyer.  If  that  be  2  or 
3.5  per  cent  stay  close  to  the  mark. 

The  man  in  charge  of  a  churn 
always  aims  to  have  the  butter  in  a 
certain  condition  when  the  salt  is 
added.  Therefore  he  weighs  up  a 
fixed  amount  of  salt  and  adds  it  to 
the  churn. 

How  to  prepare  the  butter  before 
adding  the  salt  is  another  question 
and  the  man  should  have  his  method. 
We  have  found  that  satisfactory 
results  are  obtained  by  working  the 
butter  a  few  revolutions  then  bring- 
ing the  roll  of  butter  in  front  of  the 
doors,  add  the  salt  to  the  entire 
surface  of  butter,  work  approximately 
one-half,  stop  the  churn  and  examine 
the  butter.  Water  is  added  in  such 
a  manner  as  to  remove  the  free  salt 


adhering  to  the  churn  cover  and 
frame.  If  it  is  found  that  the  salt 
content  needs  to  be  changed,  add 
either  salt  or  water  as  the  case  may 
be.  The  last  few  revolutions  that  the 
butter  is  worked  the  churn  doors 
are  so  fixed  as  to  permit  draining 
and  allow  the  churn  to  come  to  a 
standstill  with  doors  down.  When 
the  working  is  completed  the  butter 
is  brought  in  front  of  the  doors.  A 
sample  is  taken  from  four  different 
portions  of  the  roll  of  butter  and 
sent  to  the  laboratory.  When  the 
laboratory  man  makes  his  report  the 
churn  man  knows  what  to  do  next, 
namely — the  butter  is  ready  to  be 
packed  or  the  fat  content  is  increased 
or  lowered. 

With  this  method  in  mind  there  is 
very  little  danger  of  making  butter 
that  contains  over  sixteen  per  cent 
or  less  than  eighty  per  cent  butterfat. 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 
COMPANY  CSS 

Minnesota  Transfer,    -  Minn. 


Ship  To 


TRE LEASE 
UNDERH  ILL 

ESTABLISHED  186* 

Prompt   and  Reliable 
Butter 

AMD  , 

Eocs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


A  few  churnings  do  not  turn  out  as 
looked  for  and  when  these  come  the 
churn  man  must  know  what  step  to 
take  next.  It  is  an  easy  matter  to 
increase  the  water  and  salt  content 
of  a  churning  of  butter.  The  per 
cent  of  salt  can  be  reduced  by  the 
addition  of  water.  An  excess  of  one- 
half  per  cent  or  more  of  water  may 
require  the  reworking  of  the  butter 
twenty-four  hours  later. 

Composition  Control 
In  the  case  of  open  grain  butter 
the  excess  moisture  can  be  removed 
by  working  after  allowing  the  churn- 
ing of  butter  to  stand  for  nearly  one 
hour.  Do  not  forget  when  working 
with  butter  that  you  are  dealing  with 
a  product  that  is  not  uniform  in 
composition.  A  single  pound  of 
butter  representing  a  churning  of 
1,000  pounds  may  or  may  not  repre- 
sent the  average  composition  of  the 
entire  lot.  It  is  therefore  well  when 
making  up  a  sample  to  see  to  it  that 
it  represents  the  butter  in  several 
portions  of  the  churn.  As  stated — 
our  churn  sample  is  taken  from  four 
different  places  in  the  churn.  When 
the  butter  goes  through  the  cutting 
department  a  single  pound  is  taken 
to  represent  each  churning  of  butter 
cut.  If  ten  churnings  represent  the 
butter  cut  each  day,  these  ten  prints 
are  used  in  making  up  two  composite 
samples. 

Last  month  the  men  in  our  churn- 
ing department  turned  out  nearly 
265,000  pounds  of  butter.  The  aver- 
age per  cent  of  fat  in  the  churn  sam- 
ples was  eighty  per  cent,  and  the 
average  fat  content  of  the  butter  to 
the  trade  was  80.58.  On  seventeen 
days  the  average  fat  content  of  the 
butter  to  the  trade  was  80.20  per 
cent  to  80.60  per  cent,  and  on  nine 
days,  80.7  to  81.10  per  cent. 

The  per  cent  of  salt  in  the  butter 
cut  for  the  trade  (being  twenty-six 
days)  varied  from  3.00  to  3.4  per 
cent — average  3.15  per  cent.  The 
average  per  cent  of  water,  15.27  per 
cent,  with  only  four  days  out  of 
twenty-six  when  the  average  per  cent 
of  water  fell  below  15.0  per  cent — 
lowest  14.8  and  highest  15.7  per  cent. 

Table  No.  1 
Fat  content  of  butter  as  represented 
by  average  of  all  churn  samples  and 
composite  samples  of  butter  when  put 
up  in  one  pound  prints  ready  for  the 
trade.  Each  month  since  January, 
1921,  also  increase  in  fat  content 
between  churn  and  cutting  depart- 
ment samples. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  |— n  \C  5DN5  CD 


CHICAGO 
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These  tables  are  presented  to  show 
that  with  reasonable  care  it  is  possible 
to  obtain  results  that  are  fairly 
uniform.  Nor  is  it  difficult  to  train 
a  man  to  know  how  to  handle  a  churn 
in  a  very  satisfactory  manner.  Uni- 
formity in  composition  is  essential 
if  one  is  to  hold  a  select  trade.  It  may 
not  be  as  important  as  maintaining 
uniformity  in  flavor.  The  two  should 
go  hand  in  hand. 

Turn  Over  Now  Leaf 

The  time  is  here  when  creamery 
men  must  get  together  on  the  quality 
basis.  Something  better  than  90- 
point  butter  should  be  our  standard. 
Many  are  making  butter  in  local 
plants  selling  the  product  to  a  regular 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 
37  S.  Water  St.,  PHILADELPHIA 


ESTABLISHED      ButtST  EggS   1    8    9  3  

John  S.  Morris  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 


Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 

WhD°aS  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


TABLE  No.  1 
Per  Cent  Fat 


Cutting 

Month  Churn  Dept.  In- 
Sample  Sample  crease 

January   80.12  80.79  .67 

February .  .  .  80.22  80.66  .44 

March   80.30  80.88  .58 

April   80.20  80.65  .45 

Mav   80.01  80.49  .48 

June   80.10  80.68  .58 

July   80.10  80.66  .56 

August   80.20  80.92  .72 

September..  80.12  80.98  .86 

October....  80.00  80.58  .58 

Average   80.13  80.72  .59 


TABLE  No.  2 
Water  content  of  butter 
Per  Cent  Water 


Cutting 

Month           Churn  Dept.  De- 
Sample  Sample  crease 
January....     15.60  15.06  .54 
February.  .  .     15.57  15.16  .41 

March              15.53  15.05  .48 

April                15.60  15.17  .43 

May                 15.76  15.35  .41 

June                 15.80  15.17  .63 

July                 15.80  15.19  .61 

August              15.70  15.04  .66 

September.  .     15.75  14.92  .83 

October....     15.80  15.27  .43 

Average.   ..     15.69  15.14  .55 


TABLE  No.  3 
Salt  content  of  butter 


De- 
crease 
Cutting  or 
Month           Churn     Dept.  In- 
Sample    Sample  crease 

January            3.28        3.16  -.12 

February...     3.21         3.18  -.03 

March              3.17        3.07  -.10 

April                3.20        3.18  -.02 

Mav                 3.23        3.14  -.09 

June                 3.10        3.15  +.05 

July                 3.10        3.11  +.01 

August             3.10        3.04  -.06 

September..    3.13       3.10  '.03 

October...     3.20        3.15  -.05 

Average            3.17    .    3.13  -.04 


outlet  on  the  basis  of  Extras  when 
they  are  only  making  a  poor  First. 
This  gets  the  men  nowhere  nor  is  the 
industry  benefited. 

There  is  a  wonderful  field  in  Wis- 
consin for  the  efficient  man  to  get 
busy  and  find  out  where  we  are  lame 
in  our  present  system  of  creamery 
operation.  It  is  not  to  be  expected 
thai  the  tide  can  be  turned  over  night 
or  that  a  new  system  may  be  horn  in 
a  day.  It  can  be  safely  stated,  how- 
ever, that  unless  the  creamery  men 
find  out  the  weak  points,  before  the 
producers  get  busy  and  study  this 
problem,  it  may  go  rather  hard  with 
some  of  us. 

The  milk  and  the  cream  belongs  to 
the  farmers  and  they  have  a  right  to 
demand  that  each  pound  of  butter  be 
so  handled  that  it  will  net  the  greatest 
returns.  We  have  been  sliding  down 
hill  too  long.  Turn  over  a  new  leaf 
and  start  the  up-hill  climb  with  a 
determination  of  a  tiger  and  the 
courage  of  a  lion.  Find  out  how  to 
become  more  efficient. 

The  loss  to  the  dairy  industry  of 
this  state  because  of  inefficiency  on 
some  farms  and  in  some  factories 
will  exceed  the  $2,000,000  mark  this 
year.  It  is  worth  going  after  and  the 
start  should  be  made  at  once. 

We  should  not  uphold  any  system 
or  method  unless  we  are  satisfied  that 
it  is  the  best.  An  efficient  butter- 
maker  certainly  has  a  bright  future. 


THE  DAIRY  RECORD 


27 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasba  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANE 

SAINT 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sale*  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


SOME  COWS  POOR  CUSTOMERS 


Much  That  Goes  Into  Feed 
Trough  is  Sold  at  a  Loss. 


The  average  man  very  naturally 
pays  a  great  deal  of  attention  to  the 
amount  he  receives  for  corn,  wheat 
or  hay  when  he  sells  it  on  the  market. 
He  also  watches  the  price  of  the 
butterfat  very  closely  and  it  is  well 
that  he  should. 

But  how  many  persons  can  tell 
how  much  they  get  for  the  feed  con- 
signed to  their  cows?  The  Missouri 
cow  testing  associations  under  the 
supervision  of  the  College  of  Agricul- 
ture, are  bringing  to  light  some  inter- 
esting demonstrations  along  this  line, 
according  to  E.  M.  Harmon,  dairy 
extension  specialist.  In  Webster 
county  all  of  the  cows  in  thirty-two 
herds  were  divided  into  four  classes 
according  to  production  of  butterfat. 
It  was  found  that  the  cows  which 
averaged  100  pounds  of  butterfat  per 
year  returned  268  pounds  of  butterfat 
and  6,250  pounds  of  milk  for  each 
$100  worth  of  feed.  The  cows  which 
produced  200  pounds  of  butterfat  per 
year  returned  478  pounds  of  butterfat 
and  9,524  pounds  of  milk  for  each 
$100  worth  of  feed.  Those  averaging 
400  pounds  of  butterfat  per  year  re- 
turned 560  pounds  of  butterfat  and 
10,870  pounds  of  milk  on  the  same 
amount  of  feed. 

In  other  words,  one  cow  returns  268 
pounds  of  butterfat  and  6,250  pounds 
of  milk  for  each  $100  worth  of  feed 
while  her  stall-mate  returns  560 
pounds  of  bstterfat  and  10,870  pounds 
of  milk  for  the  same  feed  cost.  If 
labor,  interest  and  other  items  were 
considered  the  difference  would  be 
far  greater.  Certainly  this  is  the  most 
serious  leak  in  our  system  of  market- 
ing feed  and  dairy  products.  The  cow 
testing  association  is  steadily  reducing 
the  waste  of  feed  marketed  in  the 
mangers  of  low-producing  cows. 


Pastures 
"I  do  hope  you  keep  your  cows  on 
pasture,"  said  Mrs.  Newlywed  as  she 
paid  the  milkman.  "I  have  always 
heard  that  pasteurized  milk  is  much 
the  best." 


Rothsay,  Minn. — The  annual  meet- 
ing of  the  stockholders  of  the  farmers' 
co-operative  creamery  was  held.  Offi- 
cers elected  are:  Swend  Larson,  pres- 
ident; Albert  Korth,  vice-president; 
K.  K.  Peterson,  secretary  and  treas- 
urer. 


itself! 


An  ounce  of  &ttidd\oti&utUv  Color 
isdds  itftotttvee  oCyotitjjA  to  yotfr  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  u97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,Inc. 

BURLINGTON,  VERMONT 
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Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


ATTEND  DISTRICT  MEETINGS 


Their  Function  Most  Important. 

Don't  forget  to  be  at  your  next 
district  meeting,  and  come  with 
some  new  idea  that  will  result  in  a 
good  discussion  and  finally  in  real 
action. 

If  you  have  something  in  mind 
that  you  believe  will  help  to  increase 
production  or  improve  the  quality 
of  butter  produced  in  your  district, 
you  should  by  all  means  bring  it  up 
at  the  next  district  meeting. 

It  is  men  with  new  ideas  that  are 
needed  for  continued  progress,  and  it 


Best  for  Milk 


Absolutely 
Sanitary 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESER VALINE  MFG.  CO. 


Brooklyn,  New  York 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttBF    3.11(1    E^^S     J.  A.  CRONHOLM 

F&Ta™s°tncao^y147  Reade  St.,  New  York  9^SJSSSLASS^ 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  ¥7GGS-BUTTER 
EWIS  L.BERT 


&s 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET.  NEW  YORK      Western  RepreBentfttive: 

BUTTER  and  EGGS  Ge"ffi^M' 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


is  up  to  the  individual  members  to 
bring  their  ideas  to  the  district  meet- 
ings and  real  action  is  sure  to  follow. 

The  district  meetings  should  con- 
sider the  local  problems,  and  after 
thorough  discussion  and  careful  con- 
sideration, some  real  action  should 
be  taken  ■with  a  view  of  solving  such 
problems. 

If  a  member  is  having  trouble  of 
any  kind  and  has  failed  to  obtain  the 
desired  results,  he  should  go  to  the 
district  meeting  and  ask  for  help, 
and  with  the  assistance  of  his  fellow 
operators,  he  may  find  a  satisfactory 
solution  for  his  problems. 

The  district  associations  can  be  of 
wonderful  service  to  the  members  as 
well  as  to  the  creameries  and  the 
whole  industry,  but  it  is  up  to  the 
members  to  make  the  district  asso- 
ciation function  for  the  best  interest 
of  all  concerned. 

Let  us  not  forget  to  issue  a  challenge 
to  other  states  with  respect  to  the 
next  National  butter  contest.  It  will 
be  up  to  our  members  to  bring  home 
the  bacon. 


SEND-OFF  FOR  ALEX  JOHNSON 


By  His  Home  District. 

District  No.  2,  at  a  meeting  at  New 
Ulm  March  23rd,  gave  a  fine  send-off 
to  its  fellow-member,  Alexander  John- 
son, Lafayette,  who  has  been  ap- 
pointed fieldman  with  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  and  in  that  capacity  will  cover 
a  unit  in  which  many  of  the  members 
are  situated,  as  well  as  to  that  asso- 
ciation. The  following  resolution, 
drawn  up  by  H.  J.  Roth,  Winthrop. 
A.  T.  Parsons,  St.  Peter,  and  C. 
Wright,  Courtland,  was  adopted: 

"Resolved,  That  we  as  members 
of  District  No.  2,  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation, assenbled,  hereby  endorse 
the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc. ;  that  we  pledge 
our  whole-hearted  support  to  this 
association,  and  that  we  co-operate 
with  it  in  every  way  to  further  the 
dairy  interests  of  our  great  state. 
It  is  further 

Resolved,  That  we  operators  of 
District  No.  2,  operating  creameries 
in  Unit  No.  3  of  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
hereby  pledge  ourselves  to  co-operate 
and  work  together  in  every  way  with 
the  fieldman,  Alexander  Johnson,  of 
Unit  No.  3." 

Mr.  Johnson,  preceding  adoption 
of  the  resolution,  was  called  on  for  a 
speech,  to  which  he  responded  in  a 
fine  way,  taking  occasion  to  assure 
the  members  that  he  would  be  with 
them  as  much  in  the  future  as  he  had 
been  in  the  past,  and  would  always 
be  one  of  them. 

Butter  Scores 
The  meeting  was  attended  by  four- 
teen members  and  D.  S.  Carriel, 
representing  New  York  Central  Lines, 
was  called  upon  and  gave  information 
on  carlot  shipping.  Alex  Johnson 
and  A.  E.  Call  scored  the  butter  as 
follows: 

W.  F.  Stoltz,  94;  A.  T.  Parsons, 
93^;  F.  W.  Dehn,  93;  H.  J.  Roth,  93; 
Oscar  Olson,  92§;  Cyril  Wright,  92^ ; 
Alex  Johnson,  92;  Ed  Moll,  92;  Senius 
Nelson,  92;  W.  F.  Stoltz,  92;  Peter 
Sveum,  91  ?;  E.  L.  Sjostrom,  91 5. 
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CHESTER  E.  SAXTON  CO.,  Inc. 


WE  ARE  READY  TO 
HANDLE  YOUR 
SHIPMENTS  OF 

BUTTER 

and  EGGS 

IN  UNLIMITED 
QUANTITIES 


11  HARRISON  ST. 
NEW  YORK  CITY 

REFERENCES: 

ATLANTIC  NATIONAL  BANK,  N.  Y.  CITY 
FIDELITY  INTERNATIONAL  TRUST  CO., 
NEW  YORK  CITY.  DAIRY  RECORD 

MERCANTILE  AGENCIES,  NEW  TfORK,  CITY 


Highest  Possible 

PRICES  FOR 
BUTTER 

According  to  QUALITY 


Send  for  Rubber  Stamp 
PROMPT  SALES 

QUICK  RETURNS 


Two  New  Members 
At  the  meeting  of  District  No.  20 
at  Hector,  March  9th,  two  new  mem- 
bers were  accepted.  A  resolution 
endorsing  the  work  of  Dairy  and 
Food  Commissioner  Chris  Heen  and 
protesting  against  his  removal  was 
adopted,  and  butter  samples  were 
scored  as  follows: 

Geo.  Day,  94f;  T.  Norskog,  94; 
O.  J.  Vollrath,  94;  M.  Siegel,  93£;  C. 
Drivdahl,  93|;  A.  F.  Wehking,  92 
C.  L.  Walther,  92;  G.  A.  Paulson,  91  i 
The  meeting  was  a  good  one  and 
wound  up  with  a  supper  at  a  local 
restaurant.  The  district  was  glad  to 
have  two  of  the  directors  of  the  Hector 
co-operative  creamery  attend  the 
meeting. 


Asks  Oil  Duty 
In  response  to  a  telegram  from 
J.  R.  Morley,  Owatonna,  Minn., 
director  National  Dairy  Union,  State 
Secretary  James  Sorenson  last  week 
wired  Senator  P.  J.  McCumber, 
chairman  of  the  Senate  finance  com- 
mittee, and  the  Minnesota  senators, 
urging  on  behalf  of  the  association  a 
four-cent  duty  per  pound  on  all 
vegetable  oils  and  two  cents  on  copra 
and  soy  beans. 


New  District  Secretary 
Henry  C.   Werbes,   Ottertail,  has 
taken  over  the  secretaryship  of  Dis- 
trict No.  13. 


1921  BUTTER  OUTPUT 


Of  Creameries  in  Charge  of 
Members. 


Alma  City  Dairy  Association,  Alma 
City,  John  Krautbauer,  operator — 
141,769  pounds;  29,993  pounds  more 
than  in  1920. 

Beroun  Co-operative  Creamery  Co., 
Beroun,  E.  A.  Moe,  manager — 160,913 
pounds. 

White  Ice  Cream  Co.,  Minot,  N.  D., 
F.  W.  Kiehn,  operator — 80,000 
pounds,  also  35,000  gallons  of  ice 
cream. 

Star  Creamery  Co.,  Henderson, 
Theo.  Dummer,  operator — 120,055 
120,055  pounds. 

Equity  Co-operative  Creamery, 
Wadena,  A.  M.  Aschenbrener,  oper- 
ator—383,684  pounds. 

Waconia  Creamery  Association, 
Waconia,  Chas.  Gramith,  operator — 
325,934  pounds,  as  against  291,214 
pounds  in  1920. 


k  ► 


THE  fact  that  most  prize-win- 
ning butter  for  years  has  been 
Diamond  Crystal  salted  is  sig- 
nificant; and  the  long  use  of  our 
salt  by  leading  creameries  is  evidence 
that  it  is  found  to  pay  better. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"Thi  SaitlKati  agSafr" 

SAINT  CLAIR,  MICHIGAN 
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Underwood  Co-operative  Creamery 
Company,  Underwood,  E.  J.  Moe, 
operator — 338,596  pounds.  The  out- 
put so  far  in  1922  shows  an  increase 
of  thirty-five  per  cent  over  the  same 
period  in  1921. 

Nodine  Co-operative  Creamery  As- 
sociation, Nodine,  Geo.  J.  Austad, 
operator — 131.805  pounds.  The 
creamery  now  has  103  patrons  as 
against  fifty  last  year  at  this  time, 
and  fifteen  to  twenty  more  are  ex- 
pected this  summer. 

Hope  Co-operative  Creamery  As- 


sociation, Hope,  P.  G.  Peterson,  oper- 
ator— 172,022  pounds,  an  increase  of 
37,988  pounds  over  1921. 

Glendorado  Co-operative  Cream- 
ery Association,  Princeton,  E.  H. 
Robideaux,  operator — 143,891 
pounds. 

Greenville  Co-operative  Dairy  As- 
sociation, Northfield,  E.  O.  Johnson 
operator — 94,316  pounds. 


Secretary  in  Demand 
An  invitation  came  to  the  associa- 
tion office  last  week,  requesting  the 


presence  of  Secretary  James  Sorenson 
as  a  speaker  at  the  twenty-fifth 
anniversary  celebration  of  the  Farm- 
ers' Co-operative  Creamery  Associa- 
tion, to  be  held  June  4th,  over  three 
months  hence. 


Engagements  and  Resignations 

Emanuel  Hansen,  Janesville,  has 
taken  charge  of  the  Bergen  cream- 
ery, near  Windom. 

C.  W.  Beerbower,  Dodge  Center, 
junior  menber,  is  the  new  first  assist- 
ant in  the  Equity  creamery  at 
Wadena. 

E.  J.  Moe.  operator  of  the  creamery 
at  Underwood,  has  been  engaged  for 
another  year  at  a  salary  according  to 
the  association  scale. 

Henry  Kopischke  has  been  engaged 
as  operator  of  the  Leader  co-operative 
creamery  for  another  year  at  a  salary 
according  to  the  scale. 

Ernest  Johnson  has  resigned  his 
position  with  the  Riverside  creamery 
and  will  succeed  Alexander  Johnson 
as  operator  of  Lafayette. 

Paul  Hansen,  Hibbing,  is  the  new 
operator-manager  of  the  Greenbush 
co-operative  creamery,  succeeding 
Seymour  Mortrud,  resigned. 

W.  A.  Amundson  has  resigned  as 
manager  of  the  co-operative  creamery 
at  Cromwell  to  take  charge  of  the 
Atlas  creamery,  near  Luck,  Wis. 

E.  A.  Moe  has  been  reengaged  as 
manager  of  the  Beroun  co-operative 
creamery  for  another  year,  at  a  salary 
according  to  the  association  scale. 

Geo.  J.  Austad  Mill  continue  as 
operator  of  the  Nodine  co-operative 
creamery  another  year  and  at  a  salary 
considerably  above  the  minimum 
scale. 

E.  H.  Robideau  has  been  reengaged 
as  operator  of  the  Glendorado  co- 
operative creamery,  near  Princeton, 
for  another  year,  at  a  salary  according 

to  the  scale. 


Amoitg"  the  Members 
Geo.  A.  Reyerson  has  changed  his 
address  from  Emmons  to  Northwood, 

Iowa. 

Rudolph  J.  Olson,  Mcintosh,  jun- 
ior member,  is  now  with  the  Northern 
Produce  Co.  at  Aberdeen,  S.  D. 

The  association  last  week  sent  J.  A. 
Lind,  Minneapolis,  to  Rock  Creek 
to  do  relief  work  for  a  few  days,  in 
response  to  a  telegram  from  P.  W. 
Holm,  who  is  ill. 

E.  J.  Moe,  Underwood,  while  in 
St.  Paul  as  the  representative  of  his 
creamery  at  the  recent  meeting  of  the 
Minnesota  Co-operative  Creameries' 
Association,  Ind.,  was  stricken  with 
appendicitis  and  underwent  am  oper- 
ation at  a  local  hospital.  He  is  now 
at  home  getting  along  nicely  and  ex- 
pects to  be  back  on  the  job  rerj  soon. 


Big"  Farewell  Party 
W.  I.  Meline,  who  recently  re- 
signed as  operator  of  the  co-operative 
creamery  at  Braham,  Minn.,  after 
eight  years  of  most  successful  service, 
and  Mrs.  Meline,  were  given  a  fare- 
well party  in  the  parlors  of  the 
Lutheran  Church  at  Braham  two 
weeks  ago.  While  the  event  was 
under  the  auspices  of  the  Lutheran 
congregation,  all  friends  of  the  Meline 
family  joined  in,  and  in  spite  of  the 
awful  roads  many  farmers  were  pres- 
ent. A  program  was  carried  out  and 
a  very  substantial  purse  presented 
to  Mr.  Meline  as  a  token  of  friend- 
ship and  appreciation  of  his  services 


Are  You  Going  To  Build? 


Webster  Co-operative  Dairy  Association  Creamery,  Webster,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is. the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 

street™       Creamery  Engineers  sa,ntmp.annl 

C.  W.  KAMPFER,  Engineer  Phone  Forest  2967  MAX  BUETOW,  Designer 


ESTABLISHED  1846 

Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  [PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPLNCOTT,  Western  Representative* 

Buy  Fresh  Skim-Milk  Powder 
from  the  Manufacturers 

WRITE  for  samples  and  price 

Peter  man  Milk  Condensing  Co. 

Waconia*  Minn. 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers       [St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGU  LARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  fete  tubs  of 
butter.     When  writing  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


to  the  community  as  a  creamery  man 
and  citizen. 

Mr.  Meline's  address  at  present  is 
Milaca,  Minn.,  his  home  town. 


WISCONSIN 
BUTTER  MAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


DISTRICT  NO.  18  ORGANIZED 


At  Jefferson. 


The  buttermakers  of  this  section 
met  here  yesterday  at  the  call  of 
State  Secretary  Larson,  and  after  he 
and  others  present  Y&d  fully  discussed 
the  purpose  of  the  Reorganized  Wis- 
consin Buttermakers'  Association,  I 
am  very  glad  to  report  that  by  unan- 
imous vote  District  Association  No. 
18  was  organized.  The  following 
officers  were  elected: 

President,  H.  H.  Whiting,  Lake 
Mills;  vice-president,  E.  H.  Miller, 
Ft.  Atkinson;  secretary  and  treasurer, 
A.  Nielsen,  Jefferson. 

Goats  Off 

There  are  about  twenty  good  live 
buttermakers  in  this  district,  and  we 
expect  all  to  work  toget  er  for  the 
betterment  of  the  dairy  conditions 
in  this  section.  Our  slogan  to  be, 
"Hats  off  to  the  Past,  Coats  off  to 
the  Future." 

It  was  decided  to  hold  our  next 
meeting  here  at  Jefferson,  April  19th. 

At  the  close  of  the  meeting,  Mr. 
Oscar  Cornish,  representative  of  the 
Creamery  Package  Manufacturing 
Company,  passed  the  "smokes." 
Thanks.    Come  again,  Oscar. 

A.  Nielson,  Secretary, 

Jefferson. 


He  Has  Them  Too 
At  the  annual  meeting  of  the 
Nodine,  Minn.,  co-operative  creamery 
all  the  officers  were  reelected:  R.  H. 
Pogel,  president;  John  Sehroeder, 
vice-president;  C.  H.  Voss,  secretary; 
J.  E.  Voss,  treasurer.  Geo.  J.  Austad, 
the  operator,  says:  "I  have  the  best 
creamery  board  in  the  world." 


Adell,  Wis. — Adell  Dairy  Products 
Company;  incorporated  capital  stock 
$25,000;  J.  Arnolds,  O.  Ahlswede,  M. 
Ahlswede. 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA.  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD,  MINN. 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  G.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


WHAT  ARE  VITAMINS? 


ESTABLISHED!  1884  INCORPORATED  1916 

SAXTON  &  COMPANY 

INCORPORATED 

BUTTER  and  EGGS 

REFERENCES:  Irwng  National  Bank.  New  York;  Farmers'  17/1  riiiono  Qlraol  Wotu  Vnrlr 
National  Bank.  Osage,  Iowa;  Dairy  Record  or  Your  Banker.  1,4  UUSnB  Jireei.lieW  IUfK 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1846 
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The 

Butter 

Industry 

A 

Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you? 


Price 


5. 


75 


Cash  with 
Order 


The  Dairy  Record 

St.  Paul,  Minn. 


By  Dr.  E.  V.  McCollum,  Professor 
of  Chemical  Hygiene,  Johns 
Hopkins  University,  and  One  of 
The  World's  Greatest  Authori- 
ties on  Human  Nutrition. 


The  question  is  frequently  asked  by 
the  public  at  large,  what  are  Vita- 
mins? Broadly  we  might  answer 
that  question  by  asking  another: 
What  is  electricity? 

Just  what  exactly  constitutes  vita- 
mins scientists  have  not  told  us.  but 
like  electricity,  we  know  their  effect. 

During  the  last  few  years  it  has 
been  discovered  that  there  are  three 
substances  of  remarkable  interest 
which  the  diet  must  supply,  which 
were  not  suspected  to  exist  until 
recently.  They  are  remarkable  in  the 
fact  that  but  a  scrupulously  small 
amount  of  each  of  the  vitamins  are 
necessary  to  meet  the  needs  of  an 
animal,  but  even  the  small  amounts 
which  can  not  be  dispensed  with,  are 
not  present  in  many  foods. 

One  of  these  will  not  take  the  place 
of  another.  All  must  be  supplied. 
When  one  or  another  of  these  three 
substances  is  absent  from  the  diet  or  is 
furnished  in  an  inadequate  quantity 
there  results  a  peculiar  disease.  There 
are  three,  and  they  have  been  called 
"deficiency  diseases."  These  vita- 
mins are  now  most  generally  termed, 
fat  soluble  A,  water  soluble  B  and 
water  soluble  C  (a  fourth  is  now 
suspected). 

An  eye  disease  of  a  certain  type 
called  xeropthalmia  is  due  to  faulty 
diet.  The  vitamin,  fat  soluble  A, 
protects  against  it.  This  vitamin  is 
not  abundant  in  any  of  our  foods 
except  butterfat  and  egg  fat.  It  is 
less  abundant  in  the  leaves  of  plants 
but  is  found  nowhere  else  among  our 
ordinary  foodstuffs  in  sufficient  quan- 
tity to  meet  the  needs  of  a  growing 
child  or  an  adult.  Strange  to  say, 
fat  soluble  A  does  not  occur  in  any  of 
the  vegetable  fats  or  oils. 

Blindness  results  in  a  short  time 
if  the  diet  is  wholly  lacking  in  this 
protecting  substance. 

Beri,  beri,  embodying  a  manifesta- 
tion of  general  paralysis,  is  also  one 
of  the  deficiency  diseases.  Beans, 
peas,  raw  and  cooked  vegetables  of  all 
kinds,  milk,  eggs  and  fruit  are  all 
good  sources  supplying  the  vitamin, 
termed  ante-neurotic  or  water  soluble 
B  for  the  prevention  of  this  disease. 

Scurvy  is  another  disease  due  to  a 
faulty  diet.  It  is  now  chiefly  met 
with  in  babies  who  have  not  been 
properly  fed.  Scurvy  is  easily  pre- 
vented by  the  inculsion  in  the  diet  of 
moderate  amounts  of  fresh  unheated 
fruits  or  vegetables,  such  as  tomatoes, 
lettuce,  celery,  etc.,  or  by  the  use  of 
raw  milk.  The  vitamin  effective  in 
protecting  against  this  disease  is  called 
the  ante-scorbutic  or  vitamin  C. 

Rickets,  while  not  definitely  a 
deficiency  disease,  in  the  exact  sense 
as  the  foregoing  diseases,  it  is  the 
direct  result  of  faulty  nutrition  in 
children.  Its  chief  characteristic  is 
faulty  bone  growth.  There  is  much 
evidence  that  a  lack  of  sufficient 
amount  of  fat  soluble  A  is  one  of  the 
factors  associated  with  the  cause  of 
rickets. 

Pellagra  is  another  disease  due  to 
faulty  diet  which  it  is  believed  may  be 
corrected  by  the  use  of  vitamin- 
carrying  foods. 
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A  diet  containing  an  abundance  of 
milk,  eggs  and  green  vegetables  will 
cure  pellagra,  it  is  said,  in  its  early 
stages. 

Many  of  the  foods  which  form  our 
staple  diet  are  deficient  in  one  or 
another  form.  Many  are  our  most 
common  foods.  We  must  continue 
to  use  them.  For  protective  purposes, 
however,  food  rich  in  vitamins  should 
be  included  in  the  diet  so  as  to  main- 
tain health  and  normal  growth. 


MINNESOTA  WANTS  THE 
BANNER 


(Concluded  from  Pa£e  3) 


wide  contest  is  an  aid  to  the  boys  in 
checking  up  on  defects. 

"The  National  Creamery  Butter- 
makers'  Association  has  taken  on  a 
new  lease  of  life.  There  is  going  to  be 
a  number  of  contestants  for  the  next 
banner.  The  state  which  makes  the 
best  butter  will  be  the  winner.  By 
getting  together  and  checking  up  on 
their  work,  there  is  no  reason  why 
Minnesota  should  not  be  the  winner. 
In  the  meantime,  you  can  not  afford 
to  stay  out  of  the  scoring  contest. 
Get  in  on  the  ground  floor  with  the 
winning  team. 

Prizes  in  State  Contest 

For  the  butter  scoring  contest,  the 
state  will  be  divided  into  seven  dis- 
tricts, and  a  first,  second  and  third 
prize  will  be  awarded  to  each  dis- 
trict. The  operator  receiving  the 
highest  score  in  each  district  will 
receive  a  prize  valued  at  $10.00;  the 
second  highest,  a  prize  valued  at 
$8.00;  and  the  third  prize,  $5.00.  A 
Silver  Loving  Cup,  valued  at  $15.00, 
will  be  awarded  as  a  grand  prize  for 
the  highest  score. 

"In  the  cheese  contest,  three  prizes 
will  be  awarded,  for  the  first,  second 
and  third  highest  scoring  cheese  in 
the  contest. 

"The  butter  and  cheese  for  the 
next  contest  should  reach  St.  Paul 
on  Friday,  April  21,  1922.  The 
exhibits  should  be  addressed  to  the 
Dairy  and  Food  Department,  care  of 
Booths  Fisheries  Company,  St.  Paul. 
The  butter  and  cheese  will  be  sold  at 
the  highest  price  obtainable. 

Competent  judges  will  be  secured 
to  score  both  the  butter  and  the 
cheese." 


OLEO  SALES1DECREASING 


Decline  Continues. 


The  decrease  in  the  sale  of  oleomar- 
garine as  indicated  by  the  revenue 
stamps  sold  by  the  Bureau  of  Internal 
Revenue  is  continuing  into  the  present 
year.  Following  are  the  comparative 
figures  for  January  as  compared  with 
the  past  two  years : 

Colored,  January,  1920,  901,782 
lbs.;  January,  1921,  720,226  lbs.; 
January,  1922,  405,556  lbs. 

Uneolored,  January,  1920,  33,740,- 
968  lbs.;  January,  1921,  21,968,072 
lbs.;  January,  1922,  16,481,840  lbs. 


Van  Hook,  N.  D. — Farmers  held  a 
meeting  at  Idikish  and  organized  the 
Van  Hook  Cream  and  Produce  Ship- 
ping Association.  The  following  offi- 
cers were  elected:  President,  Hans 
Hanson;  vice-president,  John  Mitchel; 
secretary-manager,  Chas.  A.  Wales; 
treasurer,  Tollef  Beitrusten. 


Why  Not  Yon? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie ; 

New  Richland  Co-op.  Creamery, 
New  Richland ; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville ; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Fanners'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Brown  &  Root  Co. 

Cheese A  'KSS  SET  Butter 
and  fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O*  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Mar. 25 

Week 
Mar.  18 

Since 
Jan  1,1922 

Boston  

Philadelphia .... 

39,603 
57,550 
14,698 
15,260 

42.965 
59,777 
12,894 
14,653 

487.449 
633,095 
169,168 
186.244 

Total  

127,111 

130,289 

1,475,956 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  26,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

27,373 

1,032,327 

3,468.667 

295,434 

714,837 

2,551,098 

48.341 

522.942 

1.586,050 

Philadelphia 

2,890 

125,110 

356.420 

Total .... 

374,038 

2,395,216 

7,962,235 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Mar. 20  

16,168 

36,312 

13,227 

f5,400 

Mar.21  

20,182 

36,777 

13,400 

13.677 

Mar.22  

18,505 

35.973 

11,133 

14.685 

Mar. 23  

17,497 

38.790 

12,865 

14,744 

16,813 

37.612 

12,826 

14,412 

Mar. 25  

16,658 

38.520 

12,451 

14,524 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MARCH  18-25,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Mar 

Mar 

Mar 

Mar 

Mar 

Mar 

Markets. .  .  . 

18 

19 

20 

22 

23 

24 

New  York .  . 

40 

40 

40 

40 

38} 

37 

Chicago.  .  .  . 

39 

39 

39 

39 

39 

38 

Philadelphia 

39} 

39} 

40 

40 

39 

38 

Boston  

40 

40  } 

40 ; 

to  ' 

40} 

39} 

Markets  Break  Sharply  at  Close 

After  hanging  in  a  balance  almost  the 
entire  week  with  demand  just  about  equal 
to  the  supply  and  prices  holding  steady, 
the  marKets  brone  sharply  toward  the  close 
or  the  week,  ending  March  25th,  due  to  an 
accumulation,  especially  of  Fancy  butter 
at  the  Eastern  markets.  All  week  the 
New  York  market  had  been  unsettled. 
Buyers  had  bought  ahead  of  their  needs 
the  previous  week,  and  began  holding  off, 
but  despite  the  lighter  demand,  receipts 
cleared  well  and  there  was  no  signs  of 
accumulation.  At  this  time  the  unsettled 
feeling  turned  into  weakness  and  prices 
were  reduced  about  1  }c  on  practically  all 
scores.  This  had  a  very  bearish  effect  on 
the  other  markets  which  were  already 
tmsettled  and  as  a  result  there  were  general 
reductions  on  all  the  markets. 

About  the  middle  of  the  week  New  York 
began  to  feel  the  weight  of  supplies  of 
Fancy  Butter  in  excess  of  a  ready  demand, 
and  to  this  was  added  some  of  Philadelphia's 
surplus.  The  Boston  market  at  the  time 
appeared  fairly  firm  on  both  fresh  and 
storage,  and  at  Chicago  stocks  on  prac- 
tically all  grades  were  short  and  barely 
sufficient  to  supply  the  regular  trade 
demand.  However,  the  markets  were  all 
very  unsettled  and  but  few  ventured  opin- 
ions as  to  the  future  trend  of  prices.  Since 
speculative  and  storage  demand  are  gen- 
erally negligible  at  this  time  of  the  year, 
it  was  largely  a  question  of  immediate 
supply  and  demand.  Despite  reported 
increase  in  production,  supplies  had  run 
short  the  previous  week  and  prices  were 
advanced  to  higher  levels.  This  apparently 
was  effective  in  reducing  the  demand  to  the 
extent  of  being  unable  to  take  care  of  the 
receipts  and  a  break  in  prices  resulted. 
Good  Demand  for  Under^rades 

One  interesting  feature  of  the  week's 
market  was  the  relatively  good  demand 
for  the  lower  scores.  It  is  very  unusual 
for  a  break  in  prices  to  be  preceded  bv 
an  accumulation  of  Fancy  butter  without 
also  a  heavy  accumulation  of  the  under- 
grades.  This  week,  however,  the  under- 
grade^ on  all  the  markets  were  well  cleaned 
and  it  was  due  to  excess  stock  of  top  grades 
that  the  break  came.  This  can  in  part  be 
explained  by  the  demand  from  the  small 
retailers.  In  order  to  meet  the  competi- 
tion of  the  chain  stores  many  of  the  small 
retailers  are  looKing  for  cheaper  butter, 
affording  an  outlet  for  the  medium  to  low 
scores.  To  this,  in  part  also  can  be  as- 
cribed the  good  demand  for  storage  goods. 
Reductions  for  the  weeK  were  large  and  the 
shortage  under  last  year's  stocKs  is  grad- 
ually increasing. 

Centralized  More  Plentiful 
The  shortage  of  centralized  butter 
mentioned  the  previous  week  was  relieved 
to  some  extent.  Early  in  the  week  arrivals 
began  to  increase  and  while  nearly  all  of 
this  was  absorbed  at  prices  close  to  those 


paid  for  top  scores,  the  market  at  the  close 
of  the  week  was  much  easier  with  larger 
concessions  being  made  on  this  than  on 
Fancy  butter.  Part  of  the  previous  week's 
shortage  was  undoubtedly  caused  by  ship- 
pers holding  back  their  butter,  as  later 
shipments  of  some  of  the  plants  were  much 
larger  than  the  average,  and  larger  than 
would  be  reasonable  to  expect  from  an 
increase  in  the  make.  Storage  cars  of 
centralized  were  weaker  than  any  other  kind 
or  grade  of  butter  and  felt  the  strain  of 
high  prices  before  weakness  was  felt  in 
other  quarters.  This  was  indicated  by 
sales  for  future  delivery  early  in  the  week. 

Foreign  Butter  More  Active 
New  York  reports  the  movement  of 
considerable  quantities  of  Australian  and 
New  Zealand  butter,  part  of  which  was 
sold  to  Canadian  merchants  at  prices  said 
to  be  around  35}  to  36c.  The  first  importa- 
tion reported  for  some  time  consisted  of 
one  hundred  casks  of  Holland  butter,  which 
arrived  during  the  week.  Disposition  of 
this  was  not  indicated.  Danish  markets 
continue  firm  and  too  high  to  prove  attrac- 
tive to  American  buyers. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Mch  20.40}  ©41     39}  @40    38}  @39 

Tues  Mch  21.40}  ©41    40   38}  ©39} 

Wed  Mch22.40}  (541     39 j  ©40    38}  ©39 
Thu  Mch  23.38s,  (3  39}  38   ©38}  37  ©37} 

Fri     Mch  24  . 37}  ©38    37   36  ©36} 

Sat    Mch  25  . 37}  ©38    37   36  ©36} 

Saturday,  March  25th — 
Creamery — 

Higher  scoring  than  Extras  37}  ©38 

Extras  (92  score)   ©37 

Firsts  (90  to  91  score)  36  ©36} 

Firsts  (88  to  89  score)  35  ©35} 

Seconds  (83  to  87  score)  33  ©34} 

Lower  grades  30  ©32} 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  36  © 

Centralized,  cars,  89  score  35}  ©35} 

Centralized,  cars,  88  score  34 J  ©35 

Centralized,  cars,  84  to  87  score.  .33  ©34} 

Unsalted,  higher  than  Extras  39  ©39} 

Unsalted,  Extras  (92  score)  38  ©38} 

Unsalted,  Firsts  (90  ©91  score) .  .  .37  ©37} 
Unsalted,  Firsts  (88  ©89  score). .  .36  ©36} 

Unsalted,  Seconds  33  ©35 

Unsalted,  lower  grades  30  ©32} 

Held  or  storage,  high  scoring   @ 

Held  or  storage,  Extras  35  @ 

Held  or  storage,  Firsts  32}  ©34} 

Held  or  storage,  Seconds  29  ©32 

Held  or  storage,  lower  grades.  .  .  .26  ©28 

Held,  unsalted,  high  scoring   @ 

Held,  unsalted,  Extras  35  ©35} 

Held,  unsalted.  Firsts  32  ©34 

Held,  unsalted,  Seconds  28}  ©31} 

Danish,  casks,  duty  paid  36}  ©37 

New  Zealand,  fresh,  boxes,  duty 

paid  35}  ©36} 

Argentine,  fresh,  boxes,  duty  paid  .  30  ©32 
Australian,  fresh,  boxes,  duty  paid. 34  ©36 


CHICAGO     BUTTER  AND  CHEESE 
(From   Daily   Trade  Bulletin.) 

Extras  Firsts  Cent. 

92  Score  91  Score  90-C.L. 

Mon,  Mch  20.  .  .  39  38  38} 

Tues,  Mch  21 ...  39  38  38} 

Wed,  Mch  22  .  .  .  39  38  38} 

Thu,  Mch  23.  .  .  39  38  38} 

Fri,     Mch  24.  .  .  38  37  37} 

Sat,    Mch  25.  .  .  38  37  37} 

Saturday.  March  25th — 

Creamery,  Extras  (92  scores)   ©38 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   ©37 

Firsts  (88  to  90  scores)  34  ©36 

Seconds  (83  to  87  scores)  31  ©33 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©37} 

Cheese 

Cheddars   ©19 

Twins   ©19 

White   ©19 

Double  Daisies   ©18} 

Singles   ©18J 

Longhorns  22  ©22} 

Young  Americas  20  ©20} 

Squares  20  ©20} 

Swiss,  Block  (old)  20  ©23 

Winter  make  20  ©21 

Limburger,   1   pound,   Sept. -Oct.  < 

make   ©25 

2  pounds    23  ©24 

Fresh  make,  1  pound   ©24 

2  pounds  21  ©23 

Brick,  Fancy.-  14}  ©15 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg. ,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number. 

No.  240 — Operator  wanted  in  small 
co-operative  creamery,  inland.  Southern 
Minnesota,  good  dairy  country;  60.500 
pounds  butter  in  1921;  increase  expected 
this  year. 

No.  241 — Operator  wanted  by  April 
15th  in  small  co-operative  creamery.  Nor- 
thern Minnesota;  abovit  50,000  pounds  of 
butter  a  year;  always  ran  year  around 
except  this  past  winter;  live  man  essential. 

No.  242 — Buttermaker  wanted  for  Iowa 
centralizing  plant  making  about  30,000 
pounds  of  butter  a  week;  must  have  suitable 
experience. 

No.  243 — Operator  wanted  by  April 
15th  bv  co-operative  creamery:  100,000 
pounds  of  butter  a  year  ,  new  dwelling  house 
and  creamery;  individual  can  system 
delivered  by  haulers;  inland,  North  Eastern 
Iowa. 

Position  Wanted  as  helper  in  creamery; 
have  experience;  can  furnish  best  of  ref- 
erence; if  necessary  will  do  some  truck 
driving:  can  come  at  once.  Address  28/7, 
Dairy  Record,  St.  Paul,  Minn.   4-5 

Wanted  Assistant  Buttermaker  April 
1st  to  December  1st;  one  not  afraid  of  work; 
also  have  testing  license;  cream  received  all 
day  open  Wednesday  and  Saturday 
nights;  state  wages  wanted  in  first  letter. 
Palmer  Creamery  Co.,  Palmer,  Iowa.  3-29 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Specials. 

Mon.,  March  20  g* 

Tues.,  March  21  gg 

Wed.,  March  22  ;*» 

Thu.,  March  23  g° 

Fri.,     March  24  g° 

Sat..    March  25  6° 

BOSTON  BUTTER  MARKET 

Extras  Extras  Ass't  Ex. 

Ash  Firsts  Spruce 

Mon.,  Mch.  20...     39}  37@39  40..  ... 

Tues.,  Mch.  21.  .  .     40  37  (539  40  ©40} 

Wed.,  Mch.  22..  .     40  37  ©39  40  ©40} 

Thu     Mch.  23...     40  37(5  39  40  ©40} 

Fri       Mch.  24...     39      37  ©38  39}  

Sat.,     Mch.  25...     39      37  ©38  39}  


PHILADELPHIA    BUTTER  .  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Fi-sts  Firsts 
92  Score   91  Score  88-90 
Mon.,  Mch.  20.  .  .  40}  39}      36  ©38 

Tues.,  Mch.  21.  .  .  40}  39}      36  ©38 

Wed.,  Mch.  22.  .  .  40}  39}      36  ©38 

Thu.,  Mch.  23...  39  38        35  ©37 

Fri.,     Mch.  24...  38  37        34  ©36 
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Helpers  Wanted — Many  of  the  mem- 
bers of  Minnesota  Creamery  Operators'  and 
Managers'  Association  are  looking  for 
helpers;  young  men  who  desire  to  learn 
the  trade  of  the  creamery  operator  and 
who  mean  business  are  invited  to  join  the 
Junior  Department  of  the  Association. 
Address  James  Sorenson.  State  Secretary. 
312-313.  Metropolitan  Bank  Building, 
St.  Paul,  Minn. 


Wanted — Reliable,  honest  helper  who 
has  had  at  least  two  to  three  years'  experi- 
ence; must  have  testing  license  and  boiler 
license;  one  who  is  23  to  24  years  old 
preferred:  if  you  smoKe  cigarettes,  do  not 
apply  :  state  age.  experience,  etc.  Hinckley 
Co-o'perative  Creamery  Association,  Hinck- 
ley, Minn.  3-29 


Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight;  best  of  refer- 
ences; business  college  graduate.  Address 
2860.  Dairy  Record.  St.  Paul,  Minn  4-12 

Wanted  Position  in.up-to-date  creamery 
by  helper  with  experience;  have  testing 
license  and  boiler  license;  can  do  any  end 
of  the  creamery  work;  twenty  years  of 
age.  am  at  present  employed  by  Mr.  F.  J. 
Weis  of  Hinckley,  Minn;  state  particulars 
in  first  letter.  James  Moffatt,  Hinckley, 
Minn.  3-29 

Helper  Position  Wanted — Have  experi- 
ence, engineer's  testing  license,  dairy  course; 
good  reference.  Address  2870,  Dairy 
Record,  St.  Paul,  Minn.  3-29 

Position  Wanted  as  assistant  butter- 
maker;  have  boiler  and  testing  license; 
have  experience;  attended  1920  Dairy 
School;  age  26;  good  reference;  can  come 
after  April  1st.  Write  Louis  M.  Pederson, 
Box  107,  Milltown,  Wis.  3-29 

Position  Wanted  as  helper;  have  experi- 
ence and  can  furnish  references;  can  com- 
mence at  anv  time.  Oliver  L  Olson, 
Grandy,  Minn.  3-29 

Bright  Young  Man  Wants  Position 
as  helper  in  good  creamery;  some  experi- 
ence. Address  2871,  Dairy  Record,  St. 
Paul,  Minn.  3-29 

Helper  Positions  Wanted  by  junior 
members,  Minnesota  Creamery  Operators' 
and  Managers'  Association;  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  your  helper,  address  James 
Sorenson,  State  Secretary.  312-313  Metro- 
politan Bank  Building,  St.  Paul,  Minn. 

Wanted,  Position  where  I  could  do 
secretary  work  in  small  creamery  or  pro- 
duce business;  have  some  experience  book- 
keeping, am  temperate  and  don't  use 
tobacco;  state  salary.  Address  2876, 
Dairy  Record,  St.  Paul.  Minn.  3-29 

Wanted,  a  Position  as  assistant  in 
creamery;  I  have  experience;  can  furnish 
recommendation  as  to  my  ability  and 
character.  Irwin  Murphy,  Bowerville, 
Minn.   3-29 

Situation  Wanted — First  class  ice 
cream  maker;  ten  years'  experience;  also 
selling  experience  on  the  road;  wages,  $35.00 
per  week.  Address  Box  121,  Holland, 
Minn.  3-29tf 

Wanted,  Position  as  a  helper  in  a 
creamery  by  young  man,  twenty-five  years 
old,  who  has  just  completed  a  one-year 
dairy  course  at  Iowa  State  College;  state 
wages  in  first  letter;  can  furnish  good 
references.  Address  H.  L.  Braham,  519 
Lincoln  Way,  Ames,  Iowa.  3-29 
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For  Sale  at  a  Bargain — One  No.  8 
Perfection  churn;  one  No.  9  Perfection 
churn;  one  600-gallon  Jensen  Ripener;  one 
Creasy  power  ice  crusher;  one  Creasy  hand 
power  ice  crusher;  all  in  good  condition; 
also  have  pulleys,  hangers  and  shafting: 
all  will  be  sold  cheap.  Address  Crescent 
Creamery  Co.,  St.  Paul,  Minn.  4-5 

We  Can  Not  Vitalize  food  substances 
which  have  been  devitalized;  this  is  recog- 
nized in  Sinclair's  patented  process  of 
pasteurization ;  write  for  cost  of  demonstra- 
tion and  icense.  Geo.  Sinclair,  1956 
Feronia  Street,  St.  Paul,  Minn.  3-29 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  ahd  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


RROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type:  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  tags,  labels,  stationery,  etc.  Suel 
Printing  Company,  Creamery  Printing 
Specialists,  New  Prague,  Minn.  3-29 

Wanted  to  Buy — A  200  or  300-gallon 
pasteurizer  in  good  condition.  McGrath 
Co-operative  Creamery  Association,  Mc- 
Grath,  Minn.   3-15tf 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

FOR  SALE — One  Bros  12-H.  P.  Hor- 
izontal Boiler  in  perfect  condition; 
will  sell  this  boiler  on  money-back 
guarantee;  reason  for  selling,  too  small 
for  our  use;  a  bargain  if  taken  at  once. 
Farmers'  Co-operative  Creamery,  Hec- 
tor,  Minn.  3-29 

For  Sale — One  Creasy  Ice  Breaker,  55 
yr,  rated  3-ton;  one  C.  B.  Cherry  brine  ice 
freezer,  40-quart;  one  100-tub  Northey 
butter  cooler;  one  90-pound  Challenge 
butter  printer,  with  five  boxes;  all  in  A  No. 
1  condition.  Address  Appleton  Creamery, 
Appleton,  Minn.  3-29 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis.   Minn.  12-7tf 

For  Sale — Two  used  De  Laval  Turbine 
cream  separators  in  good  repair;  if  inter- 
ested, write  Ed  C.  Lasater,  Falfurrias, 
Texas.  4-5 

For  Sale — At  a  bargain,  one  2,000-pound 
Davis  creamer;  one  sixteen  lj-inch  tube 
tubular  C.  P.  cooler,  slightly  used,  but  good 
as  new.  Langenfeld  Ice  Cream  Co.,  Water- 
town,  S.  D.  3-29 

FOR  SALE — One  No.  7  Perfection 
Churn  in  good  running  condition; 
reason  for  selling,  being  replaced  by 
larger  churn;  priced  to  sell.  Farmers' 
Co-operative  Creamery,  Hector,  Minn. 
 3-29 

Improve  Your  Butter  by  development 
of  the  carbonic  acid  formation  which 
occurs  in  your  cream  when  the  Sinclair 
"patented"  process  of  pasteurization  is 
used:  ask  for  cost  of  demonstration  and 
license.  Geo.  Sinclair,  1956  Feronia  St., 
St.  Paul,  Minn.   3-29 

Wanted  at  Once — A  good  secondhand 
ten-gallon  batch  ice  cream  freezer,  complete, 
or  freezer  alone,  or  tubs  and  cans  alone; 
must  be  a  bargain.  Address  Adolph  San- 
den,  Gary,  S.  D.  3-29 


For  Sale — One  500-pound  capacity 
Gear  Drive  Disbrow  Churn  in  good  working 
condition;  too  small  for  our  use;  first  check 
for  $50.00  takes  it,  F.  O.  B.  here.  Provision 
Stores,  Randall,  Minn.  4-5 

Wanted — 100-gallon  starter  can  or  up- 
right ice  cream  mixer;  must  be  in  good  con- 
dition. Midway  City  Creamery  Co.,  New 
Rockford,  N.  D.  3-29tf 

Disbrow  Churn  for  Sale — One  No.  8 
heavy  duty,  chain-drive  Disbrow  churn, 
used  only  a  few  weeks,  practically  as  good 
as  new,  at  a  big  sacrifice  in  price.  Address 
2875,  Dairy  Record,  St.  Paul,  Minn.  4-12 

For  Sale — One  10-ton  Barber  ammonia 
compressor,  will  be  sold  cheap ;  was  used  in 
our  old  plant.  Address  Crescent  Cream- 
ery Co.,  St.  Paul,  Minn.  4-5 
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Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches: 
if  taken  at  once  will  sell  for  $2,650:  you  will 
say  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul,  Minn.  l-25tf 

For  Sale — A  well  established  creamery 
and  milk  business;  machinery  nearly  new, 
and  a  good  building  located  on  main  street 
go  town  of  3,000;  a  great  summer  resort; 
good  reason  for  selling;  price  reasonable; 
act  quick;  this  is  a  bargain.  Address 
2815,  Dairy  Record,  St.  Paul,  Minn. 
 12-28tf 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

Wanted  to  Hear  from  an  experienced 
ice  cream  maker  who  can  invest  a  small 
amount  towards  starting  a  plant  at  a 
location  I  have  in  view:  if  interested  answer 
at  once.  Ross  A.  Berg,  River  Falls,  Wis.  3-29 

For  Sale — A  well  established  produce 
business  in  a  good,  live  Iowa  county  seat 
town;  business  consists  of  creamery,  egg 
packing  and  poultry  plant;  reason  for 
selling,  poor  health,  owner  obliged  to  move 
West.  Address  2874,  Dairy  Record,  St. 
Paul,  Minn.  4-5 

Allison,  la. — Christ  Russel,  of  Fred- 
ericksburg, is  the  new  manager  of  the 
Farmers'  Co-operative  Creamery- 
Company  .   He  succeeds  R.  D.  Sweet. 

Creighton,  Neb. — The  Creighton 
co-operative  creamery  is  now  actively 
engaged  in  the  manufacture  of  butter 
at  this  place. 
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Alois  Staller,  of  St.  Joseph,  Minn., 
is  now  assistant  in  the  co-operative 
creamery  at  Wadena,  Minn. 

I.  O.  Dybevick,  for  the  past  five 
years  with  the  Pipestone  Produce 
Co.,  Pipestone,  Minn.,  and  for  a 
number  of  years  a  creamery  inspector 
in  Minnesota,  is  now  with  the  Lan- 
genfeld  Ice  Cream  Co.,  Watertown, 
S.  D. 

Among  the  creamery  folk  who  have 
changed  their  addresses  the  past 
week  are:  Carl  J.  Lindberg,  Plum- 
mer,  Minn.,  to  Adams,  N.  D.;  M.  C. 
Meers,  Morton  to  Wabasso,  Minn.; 
J.  F.  Heubsch,  Ames  to  Strawberry 
Point,  la.;  E.  L.  Selhaver,  Freeport 
to  Quincy,  111. 

Thos.  Bang,  formerly  well-known 
South  Dakota  creamery  man  who 
went  into  the  bakery  business  at 
Brookings,  that  state,  a  few  years 
ago,  writes  The  Dairy  Record  and 
confesses  that  once  in  a  while  he 
gets  lonesome  for  the  creamery  boys, 
"but  business  is  good  and  a  baker 
doesn't  get  his  feet  wet." 


TWO  INSPECTORS  APPOINTED 


By  Dairy  and  Food  Commissioner 
Chris  Heen  of  Minnesota. 


L.  Lohnbakken,  St.  Cloud,  has 
been  appointed  creamery  inspector 
and  Andrew  French,  St.  Paul,  dairy 
inspector  in  the  Minnesota  dairy 
and  food  department.  The  appoint- 
ments were  made  last  week  by  Com- 
missioner Chris  Heen,  in  accord- 
ance with  the  civil  service  rules 
governing  such  appointments.  Both 
men  were  among  the  few  who  passed 
the  recent  civil  service  examination. 

Mr.  Lohnbakken  has  a  long  experi- 
ence and  a  fine  record  as  a  creamery 
operator  in  Minnesota.  He  purchased 
an  interest  in  a  creamery  at  St.  Cloud 
a  year  ago,  before  that  and  for  some 
years  past  being  in  charge  of  the 
large  co-operative  creamery  at  Pine 
City.  His  appointment  will  serve 
to  strengthen  the  creamery  inspec- 
tion staff  of  the  department  and  will 
meet  with  the  hearty  approval  of  all 


creamery  men  who  know  Mr.  Lohn- 
bakken and  his  record. 

Former  Dairy  Commissioner 
Mr.  French,  the  new  dairy  in- 
spector, was  himself  dairy  and  food 
commissioner  some  ten  years  ago, 
and  he  was  a  good  one.  He  was 
for  many  years  a  farmer  and  secretary 
of  the  co-operative  creamery  at  Plain- 
view  and  has  been  prominent  in 
many  co-operative  dairy  undertak- 
ings. He  is  widely  known  throughout 
the  state  and  is  very  popular  with 
dairy  and  creamery  men.  For  a 
number  of  years  past  he  has  been 
superintendent  of  the  Dairy  Building 
at  the  State  Fair,  the  success  of  that 
department  being  very  largely  due 
to  his  efforts. 

Commissioner  Heen  and  the  depart- 
ment as  well  as  the  state  are  to  be 
congratulated  on  securing  his  services 
as  a  dairy  inspector,  as  well  as  his 
good  judgment  and  fine  abilities  for 
all-around  service  to  the  dairy  indus- 
try. 


ALEX  JOHNSON  DISTRICT 
FIELDMAN 


For    Minnesota  Co-operative 
Creameries'  Association, 
Inc. 


Alexander  Johnson,  Lafayette, 
Minn.,  has  resigned  as  operator  and 
manager  of  the  co-operative  creamery 
at  that  place,  to  accept  a  position  as 
district  fieldman  with  Minnesota  Co- 
operative Creameries'  Association. 
Inc.  He  will  be  fieldman  for  Unit 
No.  3,  with  headquarters  at  Winthrop 
and  covering  member-creameries  in 
McLeod,  Renville,  Sibley  and  Nicol- 
let counties,  a  territory  in  which  he 
is  particularly  well  known. 

Mr.  Johnson's  standing  in  the  state 
as  a  creamery  operator  and  manager 
is  exceptionally  high,  and  the  associa- 
tion is  to  be  congratulated  on  securing 
his  services.  He  has  been  creamery 
operator  in  the  same  community  and 
for  the  same  farmers  for  twenty-three 
consecutive  years,  and  has  a  splendid 
record  not  only  as  a  high  scoring 
buttermaker,  but  as  a  man  who 
thoroughly  understands  the  problems 
of  the  farmers  and  is  a  most  successful 
practical  co-operator  himself. 

For  a  number  of  years  past  Mr. 
Johnson  has  been  an  instructor  in 


creamery  courses  at  the  Minnesota 
Dairy  School,  and  he  has  been  a 
leader  in  the  upbuilding  of  the  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  in  which  he  has 
held  all  offices  and  is  at  present 
treasurer.  His  sound  judgment  and 
good  counsel  have  been  of  much  value 
to  the  membership,  as  has  his  ability 
to  co-operate  with  others  for  the  com- 
mon good.  The  operators  in  his 
unit  will  be  glad  to  hear  of  his  appoint- 
ment and  to  work  with  him. 


F.  T.  Johnson  with  Westerlin  & 
Campbell  Co. 
Frank  T.  Johnson  has  resigned  his 
position  with  the  Crane  &  Ordway 
Co.,  St.  Paul,  to  go  with  the  St.  Paul 
branch  of  Westerlin  &  Campbell  Co., 
agents  for  the  well-known  York  ice 
machine.  Mr.  Johnson  is  a  creamery 
operator  and  supply  man  of  many 
years'  experience-,  and  his  host  of 
friends  in  this  territory  will  wish  him 
every  success  in  his  new  connection. 


E.  Andersen  With  Crane  & 
Ordway  Co. 
Emil  Andersen,  of  Pelican  Rapids, 
Minn.,  has  accepted  a  position  with 
Crane  &  Ordway  Co.,  St.  Paul,  as 
traveling  salesman  in  their  creamery 
machinery  and  supply  department. 
Mr.  Andersen  has  been  buttermaker 
in  the  large  Pelican  Rapids  creamery 
a  number  of  years,  has  seen  war  ser- 
vice, attended  the  Minnesota  dairy 
school  last  year  and  is  a  hustling 
young  man  of  pleasing  personality. 
The  creamery  men  will  welcome  him 
as  a  member  of  the  traveling  frater- 
nity. 


Andrews  With  Rankin 
Dale  E.  Andrews,  well-known  agri- 
cultural advertising  man,  has  resigned 
his  position  as  advertising  manager 
with  the  Sharpies  Separator  Co.  to 
accept  the  management  of  the  agri- 
cultural advertising  department  of 
the  Wm.  H.  Rankin  Company,  New 
York,  one  of  the  great  advertising 
agencies  of  the  country. 

Mr.  Andrews  will  have  supervision 
of  all  agricultural  advertising  hand- 
led by  both  the  New  York  and 
Chicago  offices  of  the  Rankin  Com- 
pany and  is  exceptionally  qualified 
to  render  to  his  clients  as  well  as  to 
agriculture.  Publishers  everywhere 
will  wish  Mr.  Andrews  success. 


Meeting  With  Success 
W.  E.  Redman,  for  many  years  an 
operator  of  co-operative  creameries 
and  who  recently  purchased  a  cream- 
ery at  Shakopee,  Minn.,  has  been 
busy  remodeling  and  making  it  up-to- 
date  in  every  respect.  A  large  base- 
ment has  been  added,  new  cement 
floors  put  in  and  much  new  equip- 
ment, giving  Mr.  Redman  a  modern 
and  very  complete  butter  and  ice 
cream  plant.  His  business  has  in- 
creased by  leaps  and  bounds  since  he 
came  to  Shakopee  about  a  year  ago, 
and  the  enlargement  of  his  factory 
facilities  was  necessary  to  meet  the 
demands  of  the  growth. 


Norrie,  Wis. — Amity  Cheese  Fac- 
tory changed  its  name  to  the  Amity 
Co-operative  Cheese  Factory. 

Albany,  Minn. — At  the  annual 
meeting  of  the  Albany  co-operative 
creamery,  stockholders  decided  to 
erect  a  new  creamery  building. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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N.  C.  B.  A.  CONVENTION 


Rvan    Hotel,    St.    Paul,  October 
11th  to  12th,  During  Dairy 
Show. 

At  a  meeting  held  at  St.  Paul, 
March  23rd,  the  executive  committee 
of  the  National  Creamery  Butter- 
makers'  Association  planned  and  ar- 
ranged for  the  next  national  conven- 
tion to  be  held  at  St.  Paul  during  the 
National  Dairy  Show.  The  conven- 
tion will  start  Wednesday  evening, 
October  11th,  and  close  with  a  ban- 
quet the  following  Thursday  evening. 

Arrangements  have  been  made  with 
Mr.  Skinner  of  the  National  Dairy 
Show  whereby  the  butter  exhibit  will 
be  handled  entirely  by  the  Butter- 
makers'  Association.  Dairy  Com- 
missioner Chris  Heen  of  St.  Paul,  was 
kind  enough  to  allow  Mr.  M.  J. 
Moriarty  to  take  the  position  as  super- 
intendent of  the  butter  exhibit.  In 
fact,  Mr.  Heen  offered  to  do  anything 
within  his  power  to  help  us  make 
this  convention  a^  success.  It  was 
decided  that  the  states  having  large 
exhibits  of  butter  be  invited  to  each 
have  a  representative  who  could  follow 
the  superintendent  while  the  butter 
was  being  judged.  It  was  thought 
that  this  might  prevent  unjust  criti- 
cisms which  are  so  difficult  to  elimi- 
nate from  a  large  contest.  States 
sending  a  representative  will  be  ex- 
pected to  pay  his  expenses  as  the 
N.  C.  B.  A.  is  in  possession  of  only 
very  limited  funds. 

No  Butter  Donations 

An  important  change  decided  on 
this  year  was  to  eliminate  pro-rata 
premiums  for  butter,  and  as  a  result 
thereof  the  butter  will  not  be  donated 
but  a  membership  fee  of  $1.00  and  an 
entry  fee  of  $2.00  will  be  deducted 
from  the  sale  of  the  butter  and  the 
balance  will  be  returned  to  t  he  exhibit- 
or. Anyone  who  takes  out  member- 
ship during  the  year  1922  will  remain 
a  member  during  the  entire  vear,  and 
only  the  entry  fee  of  $2.00  will  bs 
deducted  from  his  butter.  It  is 
estimated  that  the  entry  fee  will  take 
care  of  the  expenses  involved  in  carry- 
ing on  the  butter  contest,  paying 
premiums,  etc.  As  several  butter- 
makers  have  in  the  past  objected  to 
donating  the  butter  it  was  thought 
that  this  change  should  meet  with 
universal  favor,  and  it  is  hoped  that  a 
large  exhibit  will  result. 

Gold  and  silver  medals  will  be 
given  for  the  two  highest  scores  in 
each  class.  Diplomas  will  be  given 
the  same  as  usual  for  scores  of  95 
points  or  over.  The  usual  state  pre- 
miums will  be  offered  and  a  banner  to 
the  state  having  the  highest  average. 

The  judges  for  the  butter  contest 
were  selected  and  will  be  announced 
as  soon  as  it  is  known  definitely  that 
they  can  serve.    The  program  for  the 


convention  was  likewise  outlined  and 
will  be  published  at  an  early  date. 
Meetings  at  Ryan  Hotel 

Mr.  Darge,  manager  of  the  Ryan 
Hotel,  St.  Paul,  was  kind  enough  to 
allow  us  free  use  of  the  banquet  room 
for  our  meetings.  A  banquet  com- 
mittee was  appointed  consisting  of 
Mr.  J.  L.  Crump,  manager  of  Dairy 
Record,  and  Secretary  E.  G.  Oman. 
Everybody  who  knows  these  men's 
tastes  for  something  good  to  eat  will 
not  hesitate  to  buy  a  ticket  for  the 
banquet.  The  committee  has  prom- 
ised enough  entertainment  following 
the  dinner  so  that  even  those  who  are 
on  a  diet  and  unable  to  enjoy  a  square 
meal  will  receive  full  value  for  what 
they  pay  for  a  banquet  ticket. 

The  St.  Paul  Chamber  of  Commerce 
is  also  co-operating  with  us.  They 
are  interested  the  same  as  we  are  in 
making  this  the  most  successful  con- 
vention in  the  history  of  the  associa- 
tion. As  the  time  for  the  convention 
is  now  known,  those  intending  to 
attend  should  write  for  reservations. 
Hotel  Rvan  will  be  headquarters  for 
the  N.  C.  B.  A.  A  complete  list  of 
the  St.  Paul  hotels  with  rates  will  be 
published  at  an  early  date. 


MINNESOTA  COMMISSIONER 
PROTESTS 

Against  Placing  Vegetable  Oils  on 
Free  List. 

A  sharp  protest  against  placing 
vegetable  oils,  used  in  the  manufac- 
ture of  oleomargarine,  on  the  free  list 
in  pending  tariff  legislation  was  wired 
to  Senator  P.  J.  Mc Cumber,  of  the 
Senate  Finance  Committee,  and  Sen- 
ators Nelson  and  Kellogg  of  Minne- 
sota, by  Dairy  and  Food  Commission- 
er Chris  Heen  of  Minnesota  last  week. 

Mr.  Heen's  telegrams  also  urged 
four  cents  duty  per  pound  on  all  such 
oils  and  two  cents  on  copra  and  soy- 
beans. These  are  the  rates  asked  by 
the  combined  dairy  interests. 

Responses  From  Senators 

Both  Minnesota  senators  respond- 
ed to  the  telegram.  Senator  Knute 
Nelson  assuring  Commissioner  Keen 
that  the  matter  has  his  consideration 
and  attention,  and  Senator  Frank  B. 
Kellogg  stating  "that  I  shall  of  course 
do  anything  and  everything  I  can  to 
protect  the  dairy  interests  of  Min- 
nesota." 

Aitkin,  Minn. — W.  O.  Eddy  has 
opened  his  cream  station  for  the  sea- 
son and  is  buying  for  the  Duluth 
Creamery  and  Produce  Company. 

Fairfax,  Minn.— The  Fairfax  Co- 
operative Creamery  Company  re- 
elected W.  E.  Cleveland  as  manager; 
Oscar  Olson  of  Bandon  was  elected 
secretary  to  fill  the  vacancy  caused 
by  the  resignation  of  Secretary  Bem- 
mels. 


UNFAIR  COMPETITION 


By  Outside  Creameries  Issue  At 
South  Dakota  Convention. 

Geo.  Irey,  Big  Stone,  First  in  But- 
ter Contest. 

South  Dakota  State  Dairy  Associa- 
tion, at  its  annual  convention  at 
Huron,  S.  D.,  March  29th  and  30th, 
adopted  the  following  resolutions, 
recommended  by  the  resolution  com- 
mittee consisting  of  A.  J.  Vind,  E.  L. 
Bauman  and  J.  P.  Jensen: 

"We,  the  South  Dakota  State  Dairy 
Association,  in  convention  assembled, 
send  greetings  to  our  fellow  dairymen 
throughout  the  United  States,  thank- 
ing them  for  their  past  co-operation 
and  hoping  that  the  future  will  show 
still  greater  progress  and  co-operation 
for  the  best  interests  of  the  dairy 
industry  as  a  whole, 

"And,  we,  as  a  part  of  this  great 
industry,  pledge  our  best  efforts  to 
the  accomplishment  of  still  greater 
results  to  all  concerned, 

"Meeting  Competition" 
"And  Be  It  Resolved,  That  the 
business  principle  of  "Meeting  Com- 
petition" as  followed  by  the  large 
foreign  creameries  buying  cream  in 
this  state,  is  unfair  towards  the  local 
and  smaller  independent  creameries, 
and  detrimental  to  the  best  interest  of 
South  Dakota  farmers. 

"This  principle  consists  of  paying 
a  low  general  price  for  cream,  but 
vary  this  according  to  competition; 
paying  the  regular  low  price  where 
there  is  no  disturbing  competition 
and  a  higher  price  where  more  aggres- 
sive and  perhaps  more  efficient  cream- 
eries force  them  to  pay  more.  This 
does  not  give  the  more  efficient  local 
or  independent  creameries  credit  for 
the  higher  price  they  pay  the  farmers 
and  does  not  give  these  creameries  the 
cream  they  are  entitled  to,  nor  give 
them  a  chance  to  develop  for  the  best 
interest  of  the  state.  In'  fact,  it 
gradually  destroys  the  smaller  con- 
concern  and  leaves  the  South  Dakota 
farmer  without  a  real  competitive 
market,  forcing  him  to  accept  a  lower 
price  for  his  cream. 

Unfair  Use  of  Power 
"If  the  large  foreign  creameries 
can  pay  the  farmer  more  for  cream, 
these  creameries  should  be  encouraged 
and  should  be  entitled  to  the  business 
for  the  best  interest  of  the  South 
Dakota  farmer.  But  they  should  not 
be  allowed  to  use  their  power  unfairly, 
and,  inasmuch  as  they  now  handle 
about  one-half  of  the  cream  produced 
in  the  state,  either  direct  or  through 
their  branches  within  the  state,  we 
believe  they  should  be  required  to 
treat  all  South  Dakota  farmers  fair 
and  equal  regardless  of  competition, 

(Concluded  on  Page  8) 
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SHORT,  BUT  NOT  SWEET 
The  latest  annual  report  of  the  Agricultural  Experi- 
ment Station  of  the  University  of  Minnesota  contains 
reports  from  the  various  departments  and  divisions,  and 
among  these  reports  is  the  following  paragraph  from  the 
division  of  dairy  husbandry: 

"Keeping  qualities  of  butter  (J.  R.  Keithley). — The 
most  important  problems  confronting  the  creameries  of 
Minnesota  are  of  a  business  nature,  including  those  of 
getting  better  quality  of  cream  and  of  better  organiza- 
tion for  marketing  their  product.  The  most  important 
problem  of  a  technical  nature  concerns  the  keeping  quality 
of  butter.  The  Division  of  Dairy  Husbandry  has  for  two 
years  had  a  project  covering  this  subject,  but  on  account 
of  a  lack  of  facilities  little  advance  has  been  made." 

Minnesota  has  about  800  creameries,  over  600  of 
which  are  co-operative.  The  state  makes  more  creamery 
butter  than  any  other,  and  a  great  many  of  her  farmers 
depend,  and  must  depend,  on  dairying  for  their  success. 
Still,  for  lack  of  facilities,  her  experiment  station  has  to 
report  "little  advance"  in  helping  to  solve  "the  most 
important  problem  of  a  technical  nature"  confronting  the 
creameries.  Will  the  board  of  regents  and  the  powers 
that  rule  the  experiment  station  and  the  agricultural 
college  wake  up  and  give  the  dairy  and  creamery  industry 
of  the  state  what  it  needs  and  is  entitled  t3,  or  must  the 
farmers  themselves  take  a  hand  and  awaken  them? 


THE  NEXT  BANNER 

Before  the  next  convention  of  the  National  Creamery 
Buttermakers'  Association  is  held,  it  will  be  very  plain  to 
every  operator  of  every  local  creamery  that  the  associa- 
tion is  run  for  and  of  and  by  them,  and  it  behooves  them, 
for  their  own  interest,  to  take  a  lively  interest  in  all  its 
doings,  not  the  least  in  the  contest  for  the  National  banner. 

Dairy  and  Food  Commissioner  Chris  Heen  has  sounded 
the  call  to  Minnesota,  and  there  is  no  doubt  that  the 
Minnesota  operators  will  respond.  Now  is  the  time  to  get 
into  training.  They  have  a  rather  small  bunch  of  butter- 
makers  in  Iowa  who  are  experts  in  the  making  of  high 
scoring  butter  and  who  keep  themselves  in  training  for 
the  contests  right  along.  They  are  regular  sharps  at  it, 
and  they  have  the  benefit  of  excellent  coaching.  They 
have  tasted  blood,  and  they  will  be  right  on  the  job  next 
fall  ready  to  tear  into  the  fray  for  the  next  banner.  The 
Wisconsin  boys  too  are  getting  up  on  their  toes,  as  their 
monthly  scoring  contests  show,  and  there  is  a  great 
awakening  over  there.  All  of  which  is  fine  and  a  great 
thing  for  the  industry  and  for  the  men  in  those  states. 

Also,  that  is  what  Minnesota  has  to  face.  The  Dairy 
Record  has  many  friends  in  those  two  camps,  but  when  it 
comes  to  the  winning  of  the  next  National  banner,  we 
are  for  Minnesota  first,  last  and  all  the  time  and  will  let 


the  trade  papers  in  Iowa  and  Wisconsin  do  the  rooting  for 
their  home  states.  Minnesota  has  just  as  good  butter- 
making  sharps,  and  many  more  of  them  and,  therefore, 
is  going  to  win.  But  as  in  all  races  and  contests,  the  team 
that  wins  is  the  team  that  is  best  trained.  Hence  the 
necessity  of  the  Minnesota  men's  getting  into  the  game 
right  now  and  making  use  of  every  means  for  getting  con- 
test training — the  scorings  of  the  dairy  and  food  depart- 
ment, scorings  at  the  district  meetings  and  coaching  by 
inspectors  and  field  men.  Let  us  press  into  service  the 
old  war  horses  who  have  gone  into  allied  lines  but  are  still 
in  close  touch  with  the  creameries,  and  let  us  give  our  own 
prize  winners  a  chance  to  show  their  neighbors  how  to 
turn  the  trick.  Minnesota's  creamery  operators  have  far 
better  facilities  now  than  for  mans*  years  past  to  get  into 
real  training  for  the  National  banner  contest,  and  all 
reports  are  to  the  effect  that  they  mean  to  make  use  of 
them  and  show  their  fellow-craftsmen  in  Iowa  that  there 
is  one  thing  Iowa  can  do  only  once. 

The  first  step  for  Minnesota  in  the  winning  of  the 
banner  will  be  an  entry  by  every  creamery  operator  in 
the  state  in  the  dairj-  and  food  department  contest 
April  21st. 


WORKING  FOR  QUALITY 
Never  a  week  goes  by  nowadays,  but  what  the  Dairy 
Record  chronicles  in  some  form,  and  always  with  much 
pleasure,  the  adoption  of  the  cream  grading  system  or  the 
results  of  such  adoption.  Of  course,  the  cream  grading 
system  includes  the  payment  of  a  difference  in  price  be- 
tween the,  usually,  two  grades  of  cream  accepted;  other- 
wise the  system  would  be  unproductive  of  results.  The 
justice  of  the  cream  grading  system  is  so  plain  and  the 
results  on  the  quality  of  butter  so  beneficial,  that  there 
is  no  room  for  sound  argument  against  it,  and  were  it  not 
for  the  slowness  with  which  many  creameries  adopt  good 
things,  the  matter  would  not  be  worth  discussing  at  all. 
The  arguments  are  all  on  one  side. 

The  Dairy  Record  is  glad  that  it  was  among  the  first 
to  advocate  cream  grading,  at  a  time  when  cream  grad- 
ing was  less  popular  than  it  is  today.  For  several  years 
now  the  practice  has  been  spreading,  till  today  it  is 
found  in  a  great  many  creameries  in  the  Northwest  and 
elsewhere.  It  is  now  the  most  important  factor  in  the 
work  for  better  quality  in  our  butter,  a  work  on  which  no 
creamery  or  creamery  operator  can  afford  to  slacken  up. 
There  was  a  time  when  even  the  well-managed  local 
creamery  had  to  figure  with  the  cream  station  as  a  com- 
petitor but  that  time,  generally  speaking,  is  past;  and 
that  same  well-managed  creamery  now  has  a  chance  to 
give  all  its  attention  to  work  that  will  produce  high 
quality  butter,  and,  so  far  as  the  raw  material  is  con- 
cerned, that  means  cream  grading,  installation  of  cream 
cooling  tanks  among  the  patrons,  systematic  delivery  of 
the  cream  and  better  care  of  the  cream  all  around. 

Only  the  manufacture  of  high  quality  butter  is  worth 
-\  hi le  in  the  local  creamery  and  is  the  only  kind  of  butter 
worth  while  to  the  dairy  industry.  Better  knowledge  of 
the  food  value  of  butter  on  the  part  of  the  consumer  will 
make  him  use  it,  but  it  is  the  fine  butter  that  makes  him 
ask  for  the  second  and  third  helping.  High  quality  but- 
ter, too,  is  the  only  kind  that  can  always  be  marketed 
satisfactorily.  As  in  all  other  lines,  high  quality  of  the 
finished  product  in  the  butter  industry  promotes  high 
ideals,  high  standards  and  the  feeling  of  rendering  first 
class  service  on  the  part  of  everybody  engaged  in  the 
industry — producers,  manufacturers  and  dealers,  and  that 
is  the  spirit  that  makes  an  industry  progressive  and 
profitable. 

There  is  no  room  in  the  creamery  industry  today  for 
the  man  who  is  not  working  for  quality,  and  it  will  not 
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be  long  before  the  man  who  is  not  obtaining  high  quality 
will  have  to  get  out  of  the  business  entirely. 


MORE  MONEY  FOR  CREAMERY  PATRONS 
I  While  many  a  local  creamery  can  increase  the  price 
paid  for  butterfat  by  greater  factory  efficiency  and  still 
more  by  inducing  the  patrons,  through  cream  grading, 
to  bring  better  cream,  from  one  to  three  and  perhaps  in 
some  cases  four  cents  a  pound,  there  are  other  ways  in 
which  the  creamery  may  be  the  direct  cause  of  increasing 
the  farmer's  dairy  income  to  a  much  greater  extent. 

An  excellent  little  pamphlet  issued  by  United  States 
Dairy  Division  calls  to  mind  these  ways.  This  pam- 
phlet tells  of  organizing  co-operative  bull  associations, 
which  is  one  way.  Cow  testing  associations  is  another. 
Information  on  proper  feeding  and  care  is  a  third.  The 
creamery  should  be  the  center  of  all  this  work;  it  should 
all  radiate  from  there. 

If  the  local  creamery  will  foster  cow  testing  and  pure- 
bred bull  associations  and  better  feeding  and  care  of  cows — 
or  if  groups  of  them  would  go  together  and  do  so — in  a 
very  short  time  the  increase  in  annual  butterfat  production 
per  cow  certainly  would  be  increased  to  180  pounds. 
These  extra  twenty  pounds  at  forty  cents  a  pound  would 
be  eight  dollars  per  cow  at  very  small  expense  to  the 
creamery.  By  keeping  up  this  kind  of  work  for  a  period 
of  years,  the  average  butterfat  production  per  cow  cer- 
tainly could  be  brought  up  to  225  pouunds  per  cow,  and 
probably  much  more.  The  gain  from  160  to  225  pounds 
would  be  nineteen  dollars  and  fifty  cents  per  cow,  figuring 
only  thirty  cents  per  pound  for  the  longer  period. 

It  must  be  obvious  to  any  practical  creamery  man, 
and  to  every  farmer,  that  the  chances  for  increasing  his 
dairy  income  are  very  great  along  production  lines. 
The  local  creamery,  or  groups  of  local  creameries,  can 


get  their  patrons  this  money  by  pushing  production  work. 
And  it  should  be  comparatively  easy  to  do,  because  the 
work  would  be  done  right  at  home,  would  require  small 
expense,  would  incur  no  risks,  and  all  of  it  would  be  work 
with  which  the  farmer  is  more  or  less  familiar  and  could 
see  and  supervise  himself. 

Here  is  a  great  field  right  at  the  local  creamery's 
door,  which  the  creamery,  as  such,  has  neglected  in 
altogether  too  many  instances.  This  field,  if  properly 
cultivated  by  the  local  creameries,  is  sure  to  produce  a 
great  additional  income  for  the  patrons  and  so,  naturally, 
would  strengthen  the  creameries.  Let  us  get  to  work  on 
it. 


DO  YOU  ADVERTISE? 

A  series  of  splendid  advertisements  by  the  Western 
Maryland-City  Dairies  in  Baltimore  newspapers  sug- 
gests that  many  local  creameries  also  could  use  space  in 
their  home  weeklies  to  good  advantage.  The  ads  in  the 
series  from  Baltimore — and  reference  could  be  made  just 
as  well  to  ads  of  milk  concerns  in  many  other  cities — 
bear  down  on  the  good  quality  of  the  product,  the  facilities 
of  the  concern  behind  it  and  the  value  of  the  product  to 
children  and  then,  in  turn,  to  the  policeman,  the  fireman, 
the  businessman,  and  so  on  down  the  line.  It  is  not 
practical  for  the  local  creamery  to  get  up  equally  elaborate 
advertisements  or  tell  its  story  quite  so  pointedly,  nor 
is  it  necessary.  A  plainly  worded  advertisement  in  the 
local  paper  telling  of  the  goodness  of  its  butter  and  its 
food  value,  should  pay  any  creamery  in  any  town  of  a 
thousand  or  more  inhabitants.  The  home  market  is 
always  the  best  market  and  advertising  in  the  home 
market,  scaled  down  to  the  limits  of  that  market,  makes 
it  a  still  better  market.  Advertising  in  the  home  market 
creates  good  will,  and  good  will  is  a  very  precious  asset 
to  any  business,  large  or  small. 


VJJRITE  FOR 

youR  copy 


Brown  Did  It 

— So  Can  You 

A  Unique  Presentation  of  a  Sure  Method  of 
Doing  Exactly  what  Brown  did. 

Ten  minutes  of  real  entertainment 
for  everyone  in  the  creamery  business. 
One  of  our  friends  made  the  statement 
that  this  booklet  was  the  most  refresh- 
ing piece  of  sales  literature  he  had  seen 
in  some  time.  You  may  agree  with  him. 
Let  us  hope  so.  At  any  rate,  don't  fail 
to  get  and  read  a  copy  which  we  shall 
be  delighted  to  send  you  upon  request. 
Write  our  nearest  branch. 

The  Creamery  Package 
Mfg.  Company 

SALES  BRANCHES— (Write  to  Nearest  One) 


CHICAGO,  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y.,  133-137  Swan  St. 
KAN.  CITY,MO.,1408-10W.12St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA,  113-115-117  S.  Tenth  St 


PHILADELPHIA.  1907  Market  St. 
PORTLAND, ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 
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In  looking  over  the  creamery  field, 
it  is  often  interesting  to  note  the 
changes  of  one  kind  or  another  that 
take  place  from  year  to  year.  The 
writer  could  mention  many  cream- 
eries that  were  turning  out  a  prize 
winning  product  about  fifteen  years 
ago,  when  a  very  few  years  later  these 
same  creameries  did  not  manufacture 
a  single  pound  of  Extra  creamery 
butter.  Some  of  these  creameries 
have  since  improved  their  output, 
due  very  largely  to  the  efforts  of  a 
good  operator,  and  also  due  to  the 
fact  that  it  pays  to  produce  and 
market  a  fancy  product.  The  poor 
market  for  undergrade  butter  during 
the  past  couple  of  years  has  been  a 
powerful  influence  for  better  quality, 
and  many  creameries  have  started 
cream  grading  and  paying  for  quality, 
with  the  result  that  these  same  .cream- 


eries are  now  turning  out  Extras, 
when  before  they  were  turning  out 
undergrades. 

The  initiative,  ambition  and  gen- 
eral hard  work  of  the  operator  in 
charge  has  been  an  important  factor 
in  the  improvement  of  the  output  of 
many  creameries,  and  it  has  been 
encouraging  to  note  that  this  service 
on  the  part  of  the  operators  has 
generally  been  substantially  recog- 
nized by  those  in  direct  charge  of 
the  affairs  of  the  creameries.  Many 
operators  are  being  encouraged  by 
increased  compensation,  and  the  fact 
that  the  high  grade  operator  is  gen- 
erally hired  in  preference  to  the 
cheaper  man,  would  indicate  that  the 
creameries  have  found  it  good  busi- 
ness to  compensate  fairly  the  man  who 
can  deliver  good  service. 


It  seems  somewhat  strange,  how- 
ever, that  here  and  there  we  find  a 
creamery  whose  board  of  directors 
are  spending  much  of  their  time 
planning  how  to  reduce  the  oper- 
ator's salary  to  the  pre-war  level. 
It  is  admitted  that  there  are  oper- 


WE  are  making  the 
new  size  Southern 
Yellow  POPLAR 
BUTTER  BOXES  to  carry 
sixty  one -pound  prints  in 
plain  wrappers. 


ST.  CROIX  MANUFACTURING  COMPANY 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley ;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


ators  who  are  being  paid  more  than 
they  are  worth,  but  in  most  instances 
the  operator  is  earning  his  salary, 
and  where  this  is  true,  it  certainly 
is  not  for  the  best  interest  of  the 
creamery  to  have  the  board  of  direc- 
tors continually  harassing  and  dis- 
couraging the  operator  by  cutting 
his  salary,  and  keeping  him  guessing 
as  to  the  permanency  of  his  position. 


To  illustrate  further,  we  would 
refer  to  a  co-operative  creamery  that 
right  now  is  making  life  miserable  for 
the  operator  who  for  years  has  been 
in  charge  of  the  plant,  and  who  with 
a  little  outside  aid  has  been  largely 
responsible  for  placing  the  business 
on  a  good  financial  footing.  For 
years  this  creamery  turned  out  poor 
butter,  and  during  this  period  a  large 
debt  was  contracted,  then  gradually 
by  applying  a  sensible  grading  and 
paying  for  quality  system,  the  output 
of  the  creamery  has  been  improved 
to  a  point  where  every  pound  of  butter 
is  selling  at  a  premium.  The  cream- 
t  i  v  is  now  able  to  meet  all  competi- 
tion, while  the  debt  has  been  materi- 
ally reduced,  with  the  result  that  the 
creamery  is  on  a  very  substantial 
footing. 


It  happens  that  the  personnel  of 
tho  creamery  board  was  changed 
considerably  at  the  recent  annual 
meeting,  and  it  appears  that  the  new 
members  on  the  board  are  persistingly 
trying  to  reduce  the  already  moder- 
ate compensation  of  the  operator, 
evidently  not  realizing  that  it  would 
be  a  serious  mistake  to  force  tho 
operator  to  resign  at  a  time  when 
the  creamery  is  making  great  strides 
towards  permanent  success,  but  a 
mania  for  cutting  the  operator's 
salary  is  apparently  uppermost  in 
the  minds  of  that  creamery  board  at 
the  present  time,  and  we  expect  to 
see  this  creamery  in  charge  of  a  cheap 
man  delivering  cheap  service,  and 
every  one  familiar  with  the  creamery 
business  will  know  what  the  results 
will  be. 

It  requires  conscientious  and  per- 
sistent hard  work,  covering  a  con- 
siderable period  of  time,  to  build  up 
a  creamery  and  put  it  on  a  substan- 
tial basis,  and  it  requires  continued 
efficiency  to  keep  it  there,  and  it  is  to 
be  regretted  that  a  few  men  whose 
only  ambition  is  to  inaugurate  a 
penny-wise  and  pound-foolish  policy, 
shall  be  permitted  to  put  their 
ruinous  policy  into  practice  without 
any  regard  for  the  dire  consequences 
that  are  sure  to  result. 

If  for  any  reason  you  are  in  doubt 
as  to  the  wisdom  of  a  board  of  direc- 
tors applying  a  progressive  and  some- 
what broad-guaged  policy  in  manag- 
ing the  business  of  a  co-operative 
creamery,  then  we  would  suggest 
that  you  take  time  to  investigate 
some  of  our  best  and  most  progres- 
sive co-operative  creameries,  and  learn 
for  yourself  the  main  reason  for  their 
success.  You  will  generally  find, 
that  while  a  board  of  directors  may 
be  conservative  to  a  moderate  degree, 
they  are  not  spending  all  their  time 
planning  for  economy  without  any 
regard  for  efficiency.  The  progressive 
creamery  board  member  knows  full 
well  that  without  efficiency  being 
practiced  in  the  various  branches  of 
the  business,  there  is  but  little  possi- 
bility of  true  economy  being  realized. 
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Butter 

Butter  is  the  most  delicious  of  food 
products.  It  is  far  ahead  of  anything 
else,  in  both  pleasant  flavor  and  whole- 
someness — if  it  is  right.  If  it  is  not 
right,  that  is,  if  it  is  made  from  poor 
poor  cream  and  in  the  old  happy-go- 
lucky  manner,  it  will  have  disagreeable 
flavor  and  be  unwholesome.  Among 
its  pure  fat  will  lodge  the  most  con- 
centrated filth. 

Mr.  Buttermaker,  if  you  care  enough 
about  the  goodness  of  your  butter,  do 
not  put  on  your  patrons  the  whole 
burden  of  making  the  butter  good,  but 
do  what  you  can  yourself.  By  pasteur- 
izing and  using  starter  you  can  do  fully 
as  much  as  all  your  patrons  together 
towards  making  quality. 

Pasteurizing  the  cream  is  only  half 
the  step.  It  rids  the  cream  of  most  of 
the  bacteria,  cleans  the  field  so  to 
speak.  But  what  do  you  do  after  you 
get  a  clean  field?  If  you  let  the  field 
he  idle,  weeds  will  grow  up  again. 
Same  with  the  butter,  exactly.  Some 
day  American  buttermakers  will  know 
as  much  about  making  butter  of  good 
keeping  quality  as  the  Danes  do.  Then, 
they  will  think  the  man  who  pasteur- 
izes his  cream  without  afterwards  in- 
oculating it  or  the  butter  with  a  pure 


starter  just  as  much  off  as  the  farmer 
who  cultivates  his  field  without  after- 
wards seeding  it.  The  Danish  butter- 
makers  all  use  starters — every  one  of 
them. 

The  Danes  can  send  their  butter 
over  here  and  after  it  is  several  months 
old  successfully  compete  with  our  com- 
paratively fresh  butter  in  quality.  How 
do  they  do  it?  There  is  only  one 
answer.  They  know  how  to  make  and 
use  starter. 

The  Minnesota  buttermakers  were 
the  first  ones  to  begin  to  use  starters, 
in  this  country,  due  in  a  large  measure 
to  trusted  instructors  such  as  Sam 
Haugdahl,  B.  D.  White,  Hans  Sonder- 
gaard,  and  others.  Starters  were  in 
use  in  all  the  good  creameries  in 
Minnesota  all  the  years  that  this  state 
carried  off  the  banners.  There  is  no 
doubt  but  that  the  familiarity  with 
starters  on  the  part  of  the  Minnesota 
buttermakers  won  all  those  banners, 
for  the  milk  and  cream  is  as  good  in 
one  state  as  another,  and  what  other 
means  is  there  for  controlling  butter 
flavor  than  the  starter? 

Now,  for  about  two  years  many  of 
the  best  Minnesota  creameries  have 
adopted  the  Navy  method  of  making 
butter,  discontinuing  the  starter,  while 
Iowa,  during  the  leadership  of  Pro- 
fessors Hammer  and  Mortenson  has 
become  more  interested  than  ever  in 


starters.  How  much  has  this  condi- 
tion to  do  with  the  fact  that  Iowa  has 
come  out  decidedly  the  victor  over 
Minnesota  in  the  last  three  national 
contests,  The  Buttermakers'  National 
last  fall,  The  Waterloo  Cattle  Congress 
and  The  Ames  National  Contest?  At 
the  last  two  contests  the  Minnesota 
prize  winners  were  well  represented 
but  did  not  win. 

By  the  man  who  originated  the  Navy 
Method  we  were  told  that  in  his  experi- 
ments the  method  of  adding  starter  to 
the  cream  and  churning  it  at  once, 
showed  as  good  results  in  the  score  of 
the  storage  butter  as  the  Navy  Method. 
Why  were  these  results  never  pub- 
lished? 

Using  starter  means  progress  for 
there  is  a  constant  chance  for  improve- 
ment on  the  starter  as  well  as  on  the 
Culture,  but  depending  only  on  the 
quality  of  the  cream  for  the  quality  of 
the  butter  means  a  standstill,  and 
therefore  ultimate  retrogression. 


Elov  Ericsson  Co. 

Manufacturers  of 

BUTTER  CULTURE 
St.  Paul,  Minn. 


PRICE  DIFFERENCES 


From  NEW  YORK  PRODUCE  REVIEW  AND  AMERICAN  CREAMERY,  Dec.  21,  1921. 

"In  our  issue  of  September  21st  some  editorial  consideration  was  given  to  a  table  snowing 
the  difference  in  monthly  averages  between  quotations  of  'higher  scoring'  and  90-score 
creamery  butter  in  the  New  York  wholesale  market  during  the  period  from  January, 
1916,  to  July,  1921. 

"In  this  connection  we  have  received  a  request  for  the  compilation  of  ANOTHER  TABLE 
showing  the  average  difference  in  value  BETWEEN  88-SCORE  AND  'HIGHER 
SCORING  CREAMERY.   Such  a  table  we  give  herewith. 


"Difference  in  Monthly 
Averages  of  Quotations 
of  'Higher  Scoring' 
and  88  score  • 
Creamery  Butter 
in  New  York 
Wholesale 
Market 


1916 

Cts. 

January  5.70 

February  6.25 

March  2.43 

April  1.68 

May  1.84 

June  2.25 

July  2.50 

August  2.61 

September  2.35 

October  2.14 

November  3.05 

December  3.72 


1917 

1918 

1919 

1920 

1921 

Cts. 

Cts. 

Cts. 

Cts. 

Cts. 

5.27 

4.66 

4.46 

6.32 

9.92 

6.53 

3.20 

6.25 

8.70 

6.12 

4.89 

2.64 

4.00 

5.57 

5.07 

2.54 

2.97 

2.67 

6.61 

4.67 

2.26 

3.58 

2.90 

4.66 

4.40 

2.07 

2.82 

2.61 

5.78 

4.19 

1.86 

2.40 

3.10 

5.07 

4.39 

2.25 

2.76 

3.66 

5.21 

5.61 

2.16 

4.24 

7.18 

8.53 

7.07 

2.88 

3.05 

11.11 

13.27 

9.79 

3.87 

5.48 

10.11 

16.14 

8.48 

6.23 

6.42 

11.23 

12.11 

3.57 

3.69 

5.77 

8.16 

2.96 

"THIS  TABLE  SHOWS  even  more  strikingly  THE  ECONOMIC  LOSS  in  the  production 

of  butter  SCORING  DOWN  TO  88  POINTS. 
"THE  SIGNIFICANT  FEATURE  of  the  1921  record  is  that  with  even  a  relatively  healthy 

market  on  Fancy  butter  and  moderate  storage  holdings  THE  RANGE  IN  SELLING 

VALUE  BETWEEN  88  AND  93  SCORE  HAS  FOR  THREE  MONTHS  AVERAGED 

OVER  8c. 


Ash  or  Steel  Hoops 


This  compilation  of  statistics  is  worth  thoughtful  consideration.  Eight  cents  range  on  a  pound  of  butter  between 
grades  certainly  acts  as  a  factor  for  or  against  profits  and  the  success  of  a  creamery.  What  part  does  the  package  play  in 
these  results?  It  is  safe  to  say  a  greater  part  than  is  generally  surmised.  A  good  tub  enhances  the  value  of  its  contents 
while  an  inferior,  unsightly  tub  reduces  the  score.'  Schmidt  Bros.  White  Ash  butter  tubs  are  not  the  kind  that  contribute  in 
the  least  to  these  losses.  Schmidt  Bros.  Tubs — because  of  their  stable  quality  and  fine  appearance — aid  you  in  getting  the 
highest  grade  or  score  your  butter  is  qualified  to  receive.  That  is  why  discriminating  buyers  after  taking" every  care  in  the 
manufacture  of  their  butter  use  Schmidt  Bros.  Tubs  to  carry  it  to  market. 


ELGIN  EsH?pTSc 


SCHMIDT  BROS.,  Proprietors,  ELGIN,  ILL. 

i  r^ran — jl  v^x 
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Liberty, 

Not  License 

Some  time  ago'Jwe'read  an  ex- 
tract from  a  speech  that  John  W. 
Weeks,  Secretary  of  War,  made  and 
which  appealed  to  us  as  containing 
a  lot  of  truth  and  common  sense. 
After  having  reviewed  past  history 
as  to  parties,  their  organization  and 
effect  upon  legislative  matters  and 
appropriations  demanded  by  special 
interests,  labor  unions,  blocs, 
cliques,  etc.,  Mr.  Weeks  said: 

"While  we  may  not  degenerate  to 
the  low  level  of  some  countries,  we 
may  eventually  find  ourselves  di- 
vided into  hostile  factions  or  groups, 
one  class  plundered  by  another  and 
the  country  powerless  to  defend  or 
maintain  its  interest. 

"The  great  need  for  the  present 
emergency  is  clear  thinking,  basing 
our  actions  on  facts,  not  fancies; 
putting  our  faith  in  work  instead  of 
words;  relying  on  accomplishments, 
not  promises;  and  not  mistaking 
license  for  liberty.  The  world  is 
surfeited  with  cure-alls  offered  by 
irresponsibles.  These  quack  pol- 
litical  doctors  proclaim  loudly  and 
promise  much.  They  even  devise 
remarkable  cures  for  ills  that  do  not 
exist.  The  real  cure,  however,  is  so 
old  fashioned  and  so  readily  within 
our  reach  that  some  of  us  fail  to 
recognize  it.  It  is  work.  The  people 
who  are  recovering  most  rapidly 
from  the  effects  of  the  war  are  those 
who  are  working  instead  of  talking, 
who  are  practicing  economy  instead 
of  indulging  in  extravagance;  and 
in  putting  their  own  houses  in  order, 
they  are  solving  the  problems  con- 
fronting them." 

It  seems  to  us  as  Mr.  Weeks  is 
stating  some  real  truths  here. 

All  this  noise  and  propaganda  and 
running  to  Washington  to  have 
Congress  enact  this  and  that  law  and 
appropriating  money  for  this  and 
that  cause  or  purpose,  is  not  clear 
thinking.  It  thwarts  and  baffles 
reconstruction  and  progress,  and 
leads  many  to  believe  the  country 
the  laws,  courts,  business,  society 
and  all  is  wrong  and  at  fault.  This 
belief  again  stirs  up  discontent, 
mistrust  and  discord  even  aversion 
if  not  rebellion,  and  men  with  such 
ideas  do  not  feel  like  going  to  work 
out  their  own  salvation. 

We  firmly  believe  that  this  is  the 
best  country  and  the  best  govern- 
ment on  earth,  at  least  it  is  the  best 
one  we  have  seen  or  know  of,  so  we 
hate  to  see  it  spoiled.  We  believe 
in  liberty,  not  license,  and  we  furth- 
er believe  that  it  is  this  blessing  and 
stimulus  of  personal  liberty  that  has 
made  this  country  what  it  is;  that 
has  encouraged  and  spurred  on  the 
individual  to  greater  efforts  and  ac- 
complishments than  would  have 
been  possible  under  more  paterna- 
lisms, help,  aid  and  assistance  or 
license,  which  dulls  individual  ef- 
forts. 


FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


UNFAIR  COMPETITION 


(Concluded  from  Pnge  3) 

and  should  not  be  allowed  to  meet 
prices  paid  by  local  or  independent 
competition  in  localities  where  such 
creameries  may  be  able  to  pay  the 
farmer  more  than  the  general  price 
of  the  large  concern. 

"We  respectfully  ask  the  Honor- 
able Governor  of  South  Dakota  and 
the  State  Legislature  to  kindly  con- 
sider this  matter  for  the  best  interest 
of  dairying  in  South  Dakota.  If 
legally  possible,  would  suggest  that 
the  State  Dairy  Expert  be  instructed 
to  revoke  the  cream  buying  license  in 
all  cases  where  he  finds  this  require- 
ment is  violated. 

Loop-Hole  For  Discrimination 

"We  believe  the  principle  of  "Meet- 
ing Competition"  is  the  source  of  most 
of  the  evils  in  the  creamery  industry  as 
well  as  in  other  lines  in  which  large 
corporations  are  engaged.  And  we 
believe  this  loop-hole  for  actual  dis- 
crimination is  a  great  hindrance  for 
the  healthy  development  of  the  cream- 
ery business  as  well  as  many  others. 

"And,  Be  Ir  Further  Resolved. 
That  this  meeting  should  not  adjourn 
before  authorizing  the  Chair  to  ap- 
point a  committee  on  legislation,  con- 
sisting of  three  members  of  this 
organization,  and  such  committee  so 
should  be  instructed  to  use  every 
honest  and  lawful  effort  at  every 
session  of  our  State  Legislature  to 
have  laws  passed  to  thwart  unfair 
competition  wherever  practiced,  and 

Be  It  Further  Resolved.  That  such 
committee  shall  be  paid  for  their 
services  and  expense  while  performing 
such  duties  out  of  the  funds  of  this 
association. 

State  Dairy  Export  Endorsed 

"And,  Whereas,  the  dairymen  of 
South  Dakota,  are  more  than  pleased 
with  the  excellent  service  rendered  by 
the  Dairy  Expert  Department  to  the 
dairy  interests  of  the  state,  and  to  the 
state  at  large. 

And,  Whereas,  this  department  has 
shown  ability  to  co-operate  with  the 
State  College  Dairy  Department,  and 
the  educational  interests,  and  has 
organized  its  work  in  such  a  manner 
that  it  is  recognized  as  one  of  the 
outstanding  state  departments  of  its 
kind  in  the  United  States, 

"Therefore.  Be  It  Resolved,  That 
the  State  Dairymen's  Association  be- 
lieves it  would  not  serve  the  dairy 
interests  nor  the  interests  of  thewhole 
people  of  the  state  to  remove  the 
stale  Dairy  Expert  Department  from 
its  present,  location  at  the  State  Col- 
lege, where  it  has  complete  laboratory 
equipment  at  its  disposal  and  the  ser- 
vice and  co-operation  of  technically 
trained  dairymen  along  all  lines  at 
no  increased  expense. 

Appreciation  of  Association 

"Be  It  Further  Resolved,  That  we. 
as  a  Dairymen's  Association,  hereby 
express  our  appreciation  of  the  step 
taken  by  the  Sioux  Falls  Savings 
Bank  in"  co-operation  with  t lie  local 
banks  of  this  state  in  furnishing  means 
to  the  dairymen  of  the  state  for  pur- 
chasing more  and  better  dairy  cows, 

"And,  We  hereby  express  our  ap- 
preciation to  the  Governor  of  our 
state  for  showing  his  kindly  interests 
in  behalf  of  the  dairy  industry, 

"Ami.  We  hereby  express  our  ap- 
preciation and  thanks  to  all  who  so 
kindly  contributed  their  efforts  to 
our  program  and  entertainment,  and 


last,  but  not  least,  to  those  firms  who 
contributed  so  liberally  to  defray  the 
expense  of  our  meeting." 

A  Fine  Program 
Secretary  A.  P.  Ryger,  Brookings, 
had  arranged  a  fine  program  and 
several  of  the  excellent  addresses 
made  will  be  published  in  future  issues 
of  the  Dairy  Record,  as  space  will 
permit.  Elsewhere  in  this  issue  will 
be  found  the  president's  annual  ad- 
dress by  Fred  A.  Leighton,  of  Sioux 
Falls.  The  scores  of  90  and  above  in 
the  butter  contest  were  as  follows: 
Butter  Scores 

Geo.  Irey,  Big  Stone  94 

Rapid  City  Creamerv.  Rapid  City  93* 

E.  M.  Miller.  Lake  Norden  93* 

Elmer  Frimoth,  Lake  Norden  93* 

Huron  Dairv  Products  Co.,  Huron  93 

Chas.  Madsen.  Brandt  92* 

Crescent   Creamerv, SiouxFalls.  .  .92* 

J.  H.  Hammer,  Waubay  92* 

C.  C.  Tank,  Lodgepole  92* 

R.  L.  Turner,  Madison  92 

Crescent  Creamery,  Sioux  Falls, 

(Comp.)  92 

Brookings  Creamery,  Brookings.  .92 

R.  N.  Van  Slyke,  Sioux  Falls  92 

H.  W.  Rawson,  Astoria  92 

A.  W.  Nielson,  Estelline  92' 

J.  W.  Revnolds,  Bristo  91* 

S.  M.  Jensen,  Stockholm  91 

J.  M.  Rishoi,  Wessington  Springs. 91 
Equity  L'nion  Creamery,  Aberdeen91 
Crescent  Creamery,  Sioux  Falls, 

(Comp.)  '.  91 

Jens  Riis,  Castlewood  91 

P.   J.   Springsteen,   New  Under- 
wood 91 

J.  J.  Connelly,  Brookings  90* 

Carl  Graveson,  Sisseton  90 

E.  L.  Bauman,  Elkton  90 

A.  R.  Ilillman.  Flandreau  90 

Hans  Kretschmer,  Watertown.  .  .  .90 

Jacob  Longen,  Eureka  90 

.J.  A.  Leighton,  Sioux  Falls  90. 

H.  F.  Fleming,  Parkston  90 

Howard  Creamery,  Howard  90 

K.  J.  Lunde,  Presho  90 

II.  S.  Pederson,  St.  Onge  90 

Langenfeld  Ice  Cream  Co.,  Water- 
town  90 

J.  B.  Morck,  Viborg  90 

C.  W.  Walline.  Lake  Preston  90 

F.  E.  Payne.  De  Srdet  90 

M.  Hanson.  Alcester  90 

J.  L.  Jensen,  White  Lake.:  90 

Auburn,  Neb. — The  Auburn  Prod- 
uce Company  has  just  opened  for 
business  under  the  management  of  W. 

D.  Dunigan.  " 

North  Platte,  Neb.— The  Farmers 
Produce  Company  is  a  new  establish- 
ment which  has  opened  for  business 
here.  " 

Mineral  Point,  Wis, — Badger 
Creamery  Company;  incorporated 
capital  stock  $8,000;  R.  Ellsworth, 
O.  Brown,  H.  Nohr. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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He's  Tried  Them 
All — But  Uses 
The  Manning! 

Here's  a  letter  that  came  in  the  other 
day  from  Chris  Hanson,  buttermaker  at 
the  Nelson  Creamery  Association,  Nelson, 
Minn. 

"I  have  used  three  or  four  different 
makes  of  ripeners  and  have  had  a  good 
chance  to  try  them  out  for  I  am  pasteur- 
izing all  the  time.  I  have  found  the 
Manning  an  excellent  heater  and  cooler 
and  I  take  pleasure  in  recommending  it 
to  any  creamery  that  needs  a  first  class 
ripener." 

P.  S  "I  used  the  Maiming  for  the 

butter  I  sent  to  the  dairy  show  and  also 
the  tub  I  made  for  the  cold  storage 
contest." 

We  carry  Manning  Ripeners  in 
stock  and  can  make  prompt  ship- 
ment on  a  vat  of  any  specifications. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost — -Low  as  it  is, 
is  Practically  the  Last 


A 


to 


We  Know  the 
Butter  Business 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  go. 


170  Duane  St. 


New  York 


References : 
The  Dair)  Record,  Irving  National  Bank 
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Why 

Certainly! 

Said  a  shipper  afar  in 

the  West 
"When  I  ship  to  some 

of  the  rest, 
I  always  lost  out 
And  invariably  shout 
Herold's  service  for  me, 
It's  the  best." 


Butter 

AND  EggS 

JOSEPH  J. 

HEROLD 

COMPANY 

Butter  and  Eggs 

17  HARRISON  ST 

NEW  YORK 

PAUL  CHRISTENSON 
Little  Falls,  Minn. 
W.  T.  VERMILLION 
1039  West  37th  St.,  Indianapolis,  Ind. 
Western  Representatives 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


son.  Dodge  Center,  92:75;  E.  H. 
Larson.  Elgin.  92.5;  R.  W.  Butler, 
Dover,  92;  John  Behrs,  Rochester, 
91.5;  Otto  Van  Wey.  Rochester,  91; 
Christ   Christensen,   Havfield,  91. 


WHEN  CHANGING  YOUR 
ADDRESS 


Notify  The  Association  Office. 

All  members  changing  location 
should  be  sure  to  notify  the  secretary 
of  the  district  to  which  they  belong, 
and  when  permanently  located  they 
should  transfer  to  the  district  asso- 
ciation where  they  live.  The  associa- 
tion office  should  also  be  notified  by 
a  member  when  he  changes  location, 
as  otherwise  our  records  can  not  be 
correctly  kept.  The  Dairy  Record, 
which  every  member  receives  free  of 
charge,  will  be  sent  to  any  member's 
new  address  as  soon  as  the  associa- 
tion office  is  notified  to  make  the 
change. 

Junior  members  should  also  keep 
the  association  office  posted  on  their 
address,  as  only  by  having  their 
correct  addresses  is  it  possible  for 
the  association  office  to  give  them 
the  greatest  possible  assistance.  Jun- 
ior members  having  their  name  on 
the  association  employment  list, 
should  always  notify  the  office  when 
they  secure  a  position,  and  if  they 
wish  to  have  their  names  continued 
on  the  list,  they  sliQiild  so  inform 
the  association  office  at  least  once  a 
month.  It  is  the  earnest  desire  of 
those  in  charge  of  the  association 
office  to  be  of  as  much  service  as 
possible  to  all  the  members,  but  the 
extent  of  service  that  can  be  rendered 
will  depend  very  much  on  the  co- 
operation of  the  members. 

Looking  for  a  Helper? 

Members  who  are  looking  for 
assistants  are  urged  to  communicate 
with  the  association  office,  and  every 
effort  will  be  made  to  put  such  mem- 
bers in  touch  with  junior  members 
who  have  the  desired  experience.  In 
hiring  assistants,  the  junior  members 
should  be  given  preference  whenever 
possible. 


Will r  Organize  Judging'  Team 
District  No.  7.  at  a  meeting  to  be 
held  at  Buffalo  tomorrow,  April  6th, 
expects  to  organize  itself  for  the  state 
butter  judging  contest,  by  building 
up  a  team  to  represent  the  district 
at  the  judging  contest  to  be  held  in 
connection  with  the  state  convention 
next  fall.  Jac  Pflepsen.  Buffalo,  is 
district  secretarv. 


In  Butter  Judging  Race 
District  Bo.  5,  at  a  meeting  held  at 
Rochester  March  23rd,  decided  to 
conduct  butter  judging  contests  dur- 
ing the  year,  according  to  the  rules  for 
the  state  judging  contest  next  fall, 
according  to  report  of  Secretary  E.  B. 
Hampel.  In  the  future  butter  for 
scoring  must  be  sent  to  the  meeting 
place  four  days  in  advance.  A  col- 
lection for  the  C.  J.  Holte  fund  was 
taken  up.    Butler  scores  were: 

E.  B.  Hampel,  Ciola.  93.5;  W.  F 
Polikowsky,   Plainview,   93.25;  John 
J.  Schultz,  Rochester,  93;  J.  M.  Ras- 
mussen,  St.  Charles,  93;  N.  O.  Nel- 


No.  13  To  Meet  April  13th 
Henry  C.  Werbes,  Ottertail,  sec- 
retary of  District  No.  13,  announces 
that  the  district  will  hold  a  business 
meeting  at  Detroit  on  Thursdav, 
April  13th,  at  2  P.  M.  It  is  very 
important  that  all  members  be  present. 


(  Kerrun — Question    Box — Bull 
Association — Lunch 

The  overrun  question  was  explained 
on  the  blackboard  by  James  Ras- 
mussen,  manager  of  the  state  cream- 
ery, at  a  meeting  at  Albert  Lea  March 
23rd — how  to  maintain  a  uniform 
fair  overrun  and  how  to  get  any  kind 
of  an  overrun.  Quite  a  discussion 
followed. 

County  Agent  Ben  Rieke  discussed 
means  for  obtaining  better  carlot 
service  and  the  organization  of  a  co- 
operative bull  association,  a  subject 
which  interested  the  members.  A 
question  box,  from  which  each  mem- 
ber drew  a  question  on  practical 
creamery  work  which  he  answered 
then  and  there,  proved  a  fine  way 
for  getting  up  a  lively  discussion,  and 
will  be  on  the  program  at  future 
meetings. 

H.  Knatvold,  of  the  Northern 
Creamery  Supply  House,  served  lunch 
after  the  meeting.  Nuff  said.  The 
butter  scores,  according  to  Secretary 
A.  E.  Groth,  were: 

Carl  Morck,  Mansfield,  94;  Elmer 
Anderson,  Myrtle,  94;  Sam  Anderson, 
Havward.  94;  Julius  Ramsey,  Glen- 
ville,  93^;  O.  J.  Hoium,  Lansing,  934; 
Hjalmer  Johnson,  Twin  Lakes,  93f; 
H.  II.  Jensen.  Chirks  Grove.  934;  A. 
E.  Groth,  Albert  Lea.  931;  James 
Jensen,  Oakland,  93;  Gust  Knudson, 
Armstrong,  93;  A.  J.  Anderson,  Otisco, 
93;  Geo.  Peterson,  Geneva,  93;  C.  O. 
Johnson  Easton,  93:  Alfred  Simon- 
son,  Rice  Lake,  92;  H.  A.  Hendrix, 
Lyle,  914. 


Engagements  and  Resignations 

Christ  Christensen  has  been  en- 
gaged as  operator  of  the  Vernon  co- 
operative creamery  for  another  year. 

H.  W.  Oldenburg,  La  Crescent,,  is 
now  with  the  Pickwick  creamery  at 
La  Moille. 

M.  Mortensen  has  been  engaged  as 
operator  of  the  New  Auburn  creamery 
for  another  year.  1 1  is  salary  will  be 
according  to  the  association  scale. 

E.  L.  Johnson  has  been  re-engaged 
as  operator  of  the  Hawley  co-opera- 
tive creamery  at  a  salary  according  to 
the  association  scale,  the  one-half 
cent  per  pound  to  apply  only  on  but- 
ter scoring  90  and  above. 

E.  H.  Sommers,  Decorah,  la.,  will 
take  charge  of  the  Racine  creamery' 
April  17th.  His  salary  will  be  accord- 
ing to  the  scale,  the  Racine  creamery 
making  about  400,000  pounds  of 
butter  a  year. 

C.  O.  Johnson  has  been  engaged  as 
operator  of  the  Easton  co-operative 
creamer.y  for  another  year  at  a  salary 
according  to  the  scale. 

S.,  S.  Simpson  is  now  with  the 
Arcadia  Farms  creamery  at  Arcadia. 
Wis.,  the  town  he  was  raised  in  and 
where  he  made  butter  twenty-seven 
years  ago.  The  creamery  makes 
about  400,000  pounds  of  butter  a 
year,  and  there  is  one  more  co-oper- 
ative creamery  in  the  same  town. 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFERENCESjThis  Paper,  Your  Banker. 

I  Commercial  Agencies. 


First  in  the  field 


Printers  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Record 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 


12 


THE  DAIRY  RECORD 


J.  P.  Bueche  will  be  in  charge  of 
the  Meadowlands  creamery  another 
year.  His  salary  will  be  according  to 
the  scale  and  this  will  make  his 
eighth  year  at  Meadowlands. 

Geo.  Hansen  has  been  engaged  as 
operator  of  the  co-operative  creamery 
at  Rice  for  another  year  at  a  salary  of 
$120  a  month  and  one-half  cent  per 
pound  of  all  butter  made.  This  makes 
Mr.  Hansen's  sixth  year  at  Rice,  and 
before  engaging  him  for  another  year 
the  creamery  board  went  over  his 
work  for  the  time  he  has  been  in 
charge.  The  showing  was  such  that 
after  Mr.  Hansen  had  explained  the 
minimum  scale,  the  board  decided  to 
pay  him  more  than  that. 


1921  BUTTER  OUTPUT 


Have  You  Sent  in  Your  Annual 
Report? 


Relief  Service 


F.  W.  Holm,  operator  of  the  co- 
operative creamery  at  Rock  Creek, 
who  was  taken  ill  a  couple  of  weeks 
ago,  is  now  at  work  again  and  writes 
the  association  office: 

"I  take  this  means  of  thanking  you 
for  assisting  me  in  getting  a  man  to 
take  my  place  while  1  was  sick.  J.  A. 
Lind  proved  to  be  a  very  dependable 
man  and  he  certainly  came  in  a 
hurry." 


AmonjS  The  Members 
Wm.  Jostock,  Red  Wing,  has  rented 
the  co-operative  creamery  at  Stacy. 

Harold  E.  Sorensen  has  changed  his 
address  from  Beltrami  to  Minne- 
apolis. 

John  Jurgens,  junior  member,  has 
changed  his  address  from  Coon  Rap- 
ids, la.,  to  Fresno,  Calif. 

E.  T.  Hagberg,  Cokato,  was  sub- 
stituting for  E.   C.   Eppler  in  the 
Loretto    creamery    last    week,  Mr 
Eppler  being  ill. 


North  Star  Co-operative  Creamery 
Association,  St.  Peter.  A.  O.  Jensen, 
operator — 123,851  pounds,  an  in- 
crease of  22.351  pounds  over  1920. 

Clotho  Co-operative  Creamer y  As- 
sociation, Long  Prairie.  O.  M.  Ler- 
fald,  operator — 187,243  pounds,  an 
increase  of  84,000  over  1920. 

Crown  co-operative  creamery,  Owa- 
tonna,  Paul  Gertje,  operator — 162,- 
855  pounds,  25,000  pounds  more  than 
in  1920. 

Eagle  Co-operative  Creamery  Asso- 
ciation, Osseo,  Max  Klaff,  operator— 
128,302  pounds,  as  against  about 
95,000  in  1920. 

Spring  Grove  Co-operative  Creani- 
erj-  Company.  Spring  Grove,  H.  M. 
Clemmensen,  operator — 212,089 
pounds. 

Xew  Auburn  Creamery  Association. 
New  Auburn.  M.  Alortensen,  oper- 
ator— 225,000  pounds,  as  against  190,- 
000  pounds  in  1920. 

Easton  Dairy  Association.  East  on. 
C.  O.  Johnson,  operator — 226.500 
pounds. 

Hawley  Creamery  Association. 
Hawley,  E.  L.  Johnson,  operator — 
232.035  pounds,  79.695  pounds  over 
the  1920  output. 


Fine  Record  Shown 
Says  the  local  paper  at  Kenyon. 
Minn. : 

Neighbors  and  friends  and  patrons 
of  the  Moland  creamery  surprised  Mr. 
and  Mrs.  Oscar  Ause  at  their  home  in 
Moland  the  other  evening.  The 
party  was  given  on  the  occasion  of  the 
Auses  leaving  Moland  about  April  1st. 
Mr.  Ause  has  served  as  the  efficient 


manager  of  this  creamery  for  many 
years.  Lunch  was  served  at  the  party 
and  a  splendid  time  was  had. 

Mr.  Ause  was  born  and  raised  in  the 
community  of  Moland  and  it  was  here 
t  hat  he  learned  the  creamery  business. 
He  has  won  several  prizes  during  his 
stay  and  he  is  recognized  as  one  of  the 
foremost  creamery  operators  in  the 
state  of  Minnesota.  With  the  Moland 
creamery  he  has  been  twelve  years. 
Following  the  fire  two  years  ago, 
which  consumed  the  creamery  build- 
ing, Mr.  Ause  did  much  extra  work  to 
keep  the  creamer y  running  and  to  get 
things  speeded  up  so  as  to  get  started 
in  the  new  building  as  soon  as  pos- 
sible. 

Since  Mr.  Ause  took  charge  of  the 
business  it  has  steadily  increased 
until  now  this  creamery  has  a  high 
place  among  the  best  in  the  state. 
Last  year's  report  showed  that  over 
three  hundred  thousand  pounds  of 
butter  were  made  and  sold.  Indica- 
tions and  predictions  are  that  it  will 
go  over  four  hundred  thousand  pounds 
in  1922. 

Mr.  Ause  and  his  wife  have  been 
active  in  church  and  social  affairs 
of  the  community  and  they  will  be 
greatly  missed  by  many  friends.  Mr. 
Ause  has  not  made  any  statement  in 
regard  to  his  future  plans,  but  un- 
doubtedly some  co-operative  creamery 
board  will  induce  him  to  continue  in 
the  creamery  business.  The  hope  is 
expressed  that  the  new  operator  will 
merit  the  support  of  the  patrons  of 
the  Moland  creamery  so  that  it  will 
continue  to  go  forward  in  the  future 
as  it  has  in  the  past. 


Norfolk,  Neb. — The  Lewis  Ice 
Cream  Company,  with  Tom  Lewis  as 
manager,  has  opened  an  ice  cream 
factory. 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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CREAM  GRADING 


Being  Adopted  in  the  West. 


"On  the  11th  of  February  it  was 
our  good  fortune  to  have  been  called 
to  attend  the  annual  meeting  of  the 
Farmers'  Co-operative  Creamery  Co., 
Payette,  Idaho,  and  deliver  a  short 
talk  on  the  advantages  of  cream 
grading,"  writes  Chris  Johnsen,  of 
United  States  Western  Dairy  Divis- 
ion, office  at  Salt  Lake  City,  Utah. 
"There  were  about  450  people  pres- 
ent, and  after  the  advantages  of 
cream  grading  had  been  explained 
to  the  farmers,  they  unanimously 
voted  to  adopt  this  system  in  their 
factory  and  pay  for  cream  according 
to  quality. 

Mr.  Orr,  the  president  of  the 
Nampa  co-operative  creamery  was 
called  to  the  platform,  and  he  took 
occasion  to  emphasize  the  benefits 
his  creamery  had  derived  from  the 
grading  of  cream  and  paying  a  sub- 
stantial difference  in  price  between 
the  grades.  He  states  that  while 
part  of  the  board  of  directors  were 
opposed  to  the  experiment  when  we 
were  called  there  to  meet  with  them 
and  urge  them  to  adopt  this  method, 
yet  it  was  started  and  soon  proved 
its  value.  At  the  present  time  seventy- 
eight  per  cent  of  the  total  receipts 
are  sweet  cream  and  in  addition  the 
creamery  has  increased  its  patronage 
from  300  to  900,  owing  to  the  better 
price  received  for  its  product  and 
the  consequently  higher  price  paid 
to  their  patrons,  and  the  farmers  are 
now  strongly  in  favor  of  grading. 

Reward  for  Care 
Afterwards,  we  asked  Air.  Orr  if 
he  did  not  think  that  the  grading 
had  benefited  the  creamery  to  the 
extent  of  several  cents  per  pound  for 
all  butter  produced,  and  he  answered 


very  emphatically  that  it  did.  Instead 
of  always  worrying  about  how  to 
pull  through,  their  principal  concern 
now  was  how  to  make  a  two-year-old 
building  and  equipment,  which  at 
time  of  building  appeared  adequate 
for  their  wants,  answer  to  the  strain 
of  a  doubling  of  business. 

In  the  adoption  of  a  system  of 
cream  grading  it  is  necessary  to 
adopt  a  method  which  will  actually 
residt  in  the  improvement  of  cream. 
There  must  be  a  reward  to  the  farmer 
for  producing  better  quality,  or  else 
there  is  no  incentive  for  him  to  do  so. 
A  system  of  grading  after  the  cream 
arrives  at  the  factory,  without  making 
any  difference  to  the  farmer  between 
good  and  inferior  cream,  can  never 
reasonably  be  expected  to  yield  any 
appreciable  results,  other  than  to 
make  a  careless  division  between  the 
bad  and  the  worst  cream.  Neither 
is  the  ancient  one  about  establishing 
the  first  grade  on  a  fat  content  basis 
likely  to  improve  the  quality  of 
butter  very  much. 

First  Grade  Cream 

First  grade  cream  should  be  sweet 
cream.  It  must  also  be  free  from 
objectionable  odors  and  flavors,  which 
even  sweet  cream  may  acquire  if  kept 
an  unreasonable  time  on  the  farm 
during  cold  weather.  The  acidity 
test  should  be  employed  together 
with  the  senses  of  taste  and  smell. 
To  get  sirch  cream,  the  creameries 
should  educate  the  farmers  in  the 
good  care  of  cream  along  with  the 
grading,  also  equip  every  buying 
station  with  large  cooling  tanks  with 
either  running  water  or  ice,  so  the 
cream  can  be  kept  in  good  condition 
from  the  time  the  farmer  has  brought 
it  in.  At  factories  where  farmers  are 
delivering  it  directly  it  is  easy  to 
make  the  change. 

Second  Grade  Cream 

Second   grade   cream    may  reach 


five-tenths  per  cent  of  acidity  if  there 
are  no  objectionable  flavors  in  addi- 
tion. If  there  are,  it  should  be  classed 
lower.  A  clear  cut  division  between 
grades  such  as  there  would  be  between 
sweet  and  sour  is  much  easier  to 
enforce  than  where  there  is  an  arbi- 
trary standard  of  say  six-tenths  per 
cent  acidity.  For  there  it  is  hard  to 
explain  to  the  farmer  what  the  differ- 
ence will  amount  to  in  producing 
quality  when  it  varies  a  trifle  either 
way.  Either  side  of  the  line  is  bad 
unquestionably. 

Butter  Scorings  Produce  Results 

The  butter  scoring  which  is  car- 
ried on  in  this  office  seems  to  have 
stirred  up  a  lot  of  creameries  to  look 
out  for  better  raw  material.  We 
have  considerable  correspondence  rel- 
ative to  the  question  of  grading  cream 
and  some  of  the  creameries  are  mak- 
ing notable  advances.  One  factory, 
where  a  half  year  ago  they  did  not 
think  it  possible  to  make  butter 
without  neutralizing  the  acidity,  is 
reporting  now  that  they  are  making 
several  hundred  pounds  of  butter 
regularly  of  cream  containing  only 
.22  per  cent  acid  when  received  at 
the  factory,  and  the  fact  that  this 
creamery's  butter  ranks  among  the 
high-scoring  ones  is  evidence  of  the 
improvement.  Others  are  writing  in 
for  advice  and  assistance  in  starting 
the  grading  of  cream  and  thus  im- 
proving the  quality  of  their  butter. 

The  object  of  the  scoring  was  to  be 
of  aid  to  the  creameries  in  improving 
quality  of  product  by  showing  each 
creamery  how  its  butter  compared 
with  the  product  from  other  cream- 
eries, and  thus  arousing  desire  for 
improvement.  Also  to  get  a  chance 
to  introduce  new  ideas  relative  to  the 
grading  of  cream  and  the  manufac- 
ture of  butter.  The  possibilities  are 
that  it  will  produce  favorable  results. 

No  creamery  can  afford  to  disre- 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he. Fine  Butter' Cheese  and  E^s 


149  Reade  Street 


{Successors  to  W .  I,  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies. 
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Why  H.  H.  Whiting 
Switched  to  the 

Mr.  Whiting  is  one  of  the  best  known 
butter  manufacturers  in  Wisconsin,  a 
man  who  has  taken  many  prizes  at  scor- 
ing contests,  and  who  has  made  much 
Navy  butter. 

Prior  to  entering  the  service  of  the  Fed- 
eral Government  Dairy  Division,  Mr. 
Whiting  had  used  the  long  barrel  type  of 
churn  for  many  years.  In  the  Govern- 
ment Service,  however,  he  observed  the 
work  of  the  Simplex  Churns,  and  when 
he  left  the  Government  Service  to  start  a 
plant  of  his  own  he  put  in  a  Simplex. 

Mr.  Whiting  said,  with  regard  to  this 
choice  of  the  Simplex : 

That  with  the  Simplex,  cream  could  be  churned  at 


of  Lake  Mais,  Wis., 
Simplex  Churn 

a  colder  temperature  than  with  the  long  barrel 
churn,  doing  cleaner  churning; 

That  the  distribution  of  moisture  and  salt  through 
the  entire  mass  of  butter  was  far  more  uniform  than 
could  be  accomplished  with  the  long  barrel; 

That  he  appreciated  the  wonderful  durability  of  the 
churn  and  the  fact  that  no  other  churn  could  equal 
it  from  the  standpoint  of  sanitation,  due  to  the 
entire  absence  of  stuffing  boxes  or  bearings  in 
the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate  the 
churn,  and  repairs,  when  necessary,  are  easily  and 
quickly  made. 

Many  large  butter-making  concerns  are  beginning 
to  realize  the  wonderful  merits  of  the  Simplex 
Churn,  both  for  new  plants  and  for  the  replacing  of 
old  equipment. 

Let  us  tell  you  more  about  it.  Orders  for  spring 
delivery  filled  promptly  from  our  large  stock. 
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gard  the  question  of  grading  cream. 
As  the  general  tendency  to  a  lower 
price  level  becomes  more  and  more 
manifest,  the  greater  the  necessity  of 
turning  out  a  product  which  will  sell 
for  the  top  price  on  any  market  in 
competition  with  the  best  there  is, 
and  such  is  only  possible  by  paying 
strict  attention  to  quality." — Month- 
ly News  Letter,  Western  Office, 
United  States  Dairy  Division. 


NATIONAL  DAIRY  SHOW 


Sixteenth  Annual  Exhibit  Space 
Sale. 


The  sixteenth  annual  sale  of  space 
to  the  National  Dairy  Show  exhibit- 
ors was  held  in  the  Auditorium  Hotel, 
Chicago,  March  23rd. 

One  hundred  and  four  people  sat 
down  to  dinner  together,  under  the 
auspices  of  the  National  Dairy  Club, 
with  Mr.  W.  C.  Davis  as  chairman 
of  the  day.  After  the  tables  were 
cleared  the  chairman  announced  that 
as  the  most  important  matter  before 
the  meeting  was  the  sale  of  the  Show 
space,  he  would  do  away  with  all 
preliminaties  and  turn  the  meeting 
over  to  the  manager  of  the  Show. 

Northwest  Enthusiastic 
Mr.  Skinner  made  some  announce- 
ments regarding  the  organizing  of 
Minnesota  for  helpful  work  to  make 
the  Show  a  success  this  year,  stating 
that  Governor  Preus  of  that  state 
had  accepted  the  chairmanship  of 
the  state  organization,  and  that 
everyone  up  there  was  enthusiastic 
over  the  Show  coming  back,  and  that 
North  and  South  Dakota  and  Iowa 
had  asked  to  have  a  similar  organ- 
ization perfected  in  their  states,  which 
would  be  done  the  week  of  March 
26th. 


Most  of  Space  Taken 
The  manager  then  proceeded  to 
inform  the  exhibitors  that  in  con- 
formity with  their  request  of  Jan- 
uary 10th,  the  exhibitors  had  all 
been  placed  as  near  as  possible  with 
their  desires  as  to  location  and  quan- 
tity of  space,  and  that  exhibits  of 
a  kind  had  been  placed  in  certain 
sections.  He  then  read  from  a  plat 
just  where  each  firm  was  located,  and 
on  concluding  the  reading  of  the 
plat,  there  were  only  requests  from 
a  half  dozen  to  change  from  the 
space  assigned  to  them,  which  was 
easily  accomplished,  and  the  clean- 
up showed  that  practically  all  of  the 
floor  space  and  about  half  of  the 
Mezzanine    floor    had    been  taken. 

There  are  some  eight  spaces  still 
available  on  the  ground  floor,  which 
will  enable  all  exhibitors  to  yet  get 
in  near  their  old  locations. 

The  meeting  was  harmonious,  and 
everyone  seemed  to  have  the  one 
idea  of  adapting  themselves  to  what 
would  be  best  for  the  Show  and  the 
industry. 


PURE-BRED  SIRES 


Interest  Doubled  in  Pasi  Year. 


Werner,  N.  D. — The  co-operative 
creamery  will  be  reopened;  A.  G. 
Prager,  of  Sioux  City,  will  be  the 
manager. 

Lakota,  N.  D. — Business  men  will 
financially  aid  in  the  construction  of 
an  $8,000  co-operative  creamery. 

Chariton,  la. — E.  L.  Pike,  of  Ot- 
tumwa,  is  the  manager  of  the  Swift 
Produce  House  recently  opened  for 
business  on  East  Court  Avenue. 

Rugby,  N.  D. — Rugby  Produce 
Company;  incorporated,  capital  stock, 
$25,000;  Andrew  H.  Ostrem,  Haus 
Blessum,  L.  A.  Larson,  J.  G.  Mc- 
Clintook,  Melvin  Jacobson,  S.  M. 
Saterloo,  W.  T.  Bosley. 


Judging  from  records  of  the  United 
States  Department  of  Agriculture, 
which  conducts  the  "Better  Sires — 
Better  Stock"  campaign,  interest  in 
purebred  sires  is  more  than  double 
that  of  a  year  ago.  During  January 
and  February  the  Bureau  of  Animal 
Industry  issued  512  emblems  of 
recognition  to  persons  who  signed 
declarations  stating  that  they  would 
use  purebred  sires  exclusively  in  all 
classes  of  live  stock  kept.  The 
number  of  persons  granted  emblems 
during  the  same  time  last  year  was 
239. 

Continuation  of  interest  is  shown 
by  the  unusually  large  number  of 
enrollments  early  in  March,  more  than 
150  having  occurred  the  first  week. 
Henceforth  all  these  owners  will 
breed  their  cows,  mares,  sows,  ewes, 
and  hens  to  purebred  sires  only  and 
will  use  breeding  methods  leading 
to  further  live-stock  improvement. 

"There  is  increasing  evidence," 
declares  Dr.  J.  R.  Mohler,  Chief  of  the 
Bureau  of  Animal  Industry,  "that 
raising  scrub  live-stock  is  an  unneces- 
sary waste  of  time  and  feed.  Any 
live-stock  owner  can  improve  the 
quality  of  his  herds  and  flocks  by 
the  better-sires  route.  Purebred  sires 
permit  the  raising  of  grades,  cross- 
breeds, or  purebreds — whichever  is 
preferred — depending  on  the  kind  of 
females  used." 

According  to  reports  from  more 
than  500  live-stock  owners  who  have 
used  purebred  sires  for  several  years, 
the  greater  returns  derived  greatly 
exceed  the  initial  outlay  and  the 
benefits  accumulate  with  each  gener- 
ation of  animals  raised. 


nwm 


FOUNDED  IN  1887  /  ^ 

Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Know  About  Insulation 

— Don't  Guess 


Also  manufacturers  of  Nonpa- 
reil Cork  Covering  for  brine  and 
ammonia  lines,  coolers,  tanks 
and  cold  surfaces  generally; 
Nonpareil  High  Pressure  Cover- 
ing for  steam  lines,  feed  water 
heaters,  boilers,  etc.;  Nonpareil 
Insulating  Brick  for  boiler  set- 
tings, furnaces,  ovens,  etc.; 
Nonpareil  Cork  Machinery  Iso- 
lation for  noisy  machines,  and 
Linotile  and  Armstrong's  Cork 
Tile  for  floors  in  offices,  resi- 
dences, etc. 


The  time  to  know  about  insulation  is  BEFORE  you  insulate — not  after. 

Do  you  know  which  insulation  is  most  efficient  in  keeping  out  the  heat;  in  resisting 
moisture  and  decay?  How  thick  insulation  should  be?  How  it  should  be  erected? 

"Small  Cold  Storage  Rooms"  is  a  36-page  book  prepared  especially  for  creameries, 
milk,  poultry  and  egg  plants,  markets,  etc.  It  is  designed  to  give  the  practical  man  such 
an  understanding  of  the  principles  of  correct  insulation  that  he  can  avoid  those  mistakes 
that  are  so  difficult  and  expensive  to  remedy — afterward.  It  also  explains  fully  the  reasons 
for  the  outstanding  superiority  of  Nonpareil  Corkboard  Insulation — its  peculiar  cellular 
structure  which  accounts,  not  only  for  its  heat  retarding  capacity,  but  for  its  remarkable 
ability  to  resist  moisture;  its  long  life  and  its  low  cost  per  year  of  service. 

To  anyone  planning  the  construction  of  coolers,  chill-rooms  or  freezers,  a  copy  of  this 
book  will  be  sent,  free  of  charge  on  request.  In  addition,  you  may  have  the  advice  of 
competent  insulation  engineers,  estimates  of  cost  and  any  further  information  desired, 
without  the  slightest  obligation  on  your  part. 

Right  now  is  the  time  to  plan  your  work.   Today,  write  for  the  book. 

ARMSTRONG  CORK  &  INSULATION  CO. 

110  TWENTY-FOURTH  ST.  PITTSBURGH,  PA. 


Nonpareil  Cardboard  Insulation 

For  Milk  and  Butter  Storage  Rooms 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


St.  Peter's  Church,  in  this  neighborhood, 
celebrated  its  80th  anniversary  not  long  ago 
and  has  some  interesting  historical  associa- 
tions. It  stands  on  land  donated  by  Mr. 
Moore,  as  does  also  the  Theological  Seminary. 

On  the  block  between  Ninth  and  Tenth 
Avenues  on  23rd  Street,  the  visitor  is  still 
pointed  out  the  house  built  for  Josie  Manfield, 
a  notorious  woman,  by  "Jim"  Fiske,  one  time 
president  of  the  Erie,  whose  partner  Stokes 
killed  him  in  the  Broadway  Hotel  in  a  quarrel 
over  her  favor.  His  residence  was  on  the  same 
street.  Lily  Langtry  also  sojourned  here  dur- 
ing her  first  visit  to  New  York.  Her  home  is 
now  occupied  by  the  Pasteur  Institute.  Edwin 
Forrest  lived  at  436. 

On  Eighth  Avenue,  between  23rd  and  26th 
Streets,  occurred  the  famous  Orange  riots  in 
1873,  in  which  over  200  lives  were  lost.  It 
was  the  last  clash  between  the  Protestant  and 
Catholic  factions  in  the  Irish  population  of 
New  York. 

In  older  days  this  region  was  much  given 
over  to  target  companies  and  parades  of  exempt 
firemen.  The  custom  of  parading  on  Thanks- 
giving Day  in  grotesque  costumes  was  also 
more  prevalent  in  Chelsea  Village  than  in  most 
other  parts  of  town.     Generally  speaking, 

(Continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 
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ic  &  Pacific 
>• 

Chicago,  Illinois 

LLITY  BUTTER 


BUTTER  DEPARTMENT 

se  you  as  to  market  conditions 

correspondence 

to  Us  Either  at  JERSEY  CITY, 
o  Branch 


receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ries  at  Chicago  paying  them  top  prices,  enabling  the 
:t  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


however,  there  is  little  of  interest  for  the  vis- 
itor from  out-of-town,  although  the  old  New 
Yorkers  still  find  interest  in  London  Terrace, 
Scotch  Row,  Inspector  William's  residence, 
Pike's  Old  Opera  House  and  recollections  of 
the  Erie  railroad.  A  purely  local  celebrity  was 
the  Rev.  Dr.  Campbell,  whose  successors  now 
conduct  an  institution  peculiar  to  New  York, 
known  as  the  Funeral  Church.  Strange  as  it 
may  seem,  very  little  attention  is  paid  by  the 
modern  apartment  house  builder  to  the  fact 
that  we  must  all  pass  away,  whether  we  live 
in  flats  or  not.  Consequently,  from  lack  of 
accommodations,  the  custom  of  resorting  to  an 
institution  like  this  Funeral  church  has  become 
quite  general.  The  latter  is  nicely  equipped 
with  all  accessories  for  a  decorous  and  well 
managed  funeral,  and  it  is  a  decided  con- 
venience to  life  in  a  great  city — or,  more 
strictly  speaking,  death. 

A  little  saving  every  week  provides  better 
returns  to  your  patrons.  The  G.  A.  &  P.  T. 
Co.'s  "Direct  to  the  Consumer  Service"  per- 
mits you  to  do  this  as  we  save  you  the  middle- 
man's profit.  When  you  add  this  up  at  the  end 
of  the  year  the  results  will  astonish  you.  If 
you  are  not  using  this  wonderful  service  now, 
start  this  week.  We  need  Fancy  Creamery 
Butter. 

(To  be  continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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OILED  MILK 


To  Be  Am.on.j5  Drinks  Prohibited. 


Washington,  D.  C— "Oiled  milk- 
will  soon  join  the  list  of  drinks  pro- 
hibited in  this  country,"  said  Charles 
W.  Holman.  secretary  of  the  National 
Milk  Producers'  Federation,  com- 
menting on  New  Jersey's  enactment  of 
a  pure  milk  law  just  announced  today. 

He  continued:  "The  New  Jersey 
legislature's  vote  which  was  unan- 
imous in  the  House  and  eighteen  to 
two  in  the  Senate,  followed  by  the 
prompt  signing  of  the  bill  by  the 
Governor  shows  the  pressure  of  moth- 
ers' and  teachers'  organizations  there 
against  the  menace  of  this  adulter- 
ated milk." 

Eight  other  states,  Ohio,  Wisconsin. 
Maryland,  California,  Colorado,  Utah 
and  Florida  have  passed  laws  against 
"oiled"  milk,  and  this  may  be  con- 
sidered as  the  beginning  of  a  great 
national  movement  to  purge  the 
milk  business  of  this  evil. 

"Oiled"  Milk  Cheats  Children 

"None  of  the  old  standard  milk 
canners  and  evaporators  will  make 
the  stuff.  None  of  the  great  Euro- 
pean Relief  Associations  will  buy  it 
although  they  purchase  millions  of 
cases  of  canned  milk  and  can  buy 
'oiled'  milk  much  cheaper.  This 
adulterated  milk,  so-called,  must  be 
prohibited  if  this  nation  is  to  have 
healthy  children." 

Mr.  Holman  explained  that  "oiled 
milk  is  produced  by  a  few  companies 
only  by  a  process  of  extracting  the 
cream  and  natural  butterfats  and 
replacing  them  with  cheap  vegetable 
oils  worth  only  one-fourth  as  much. 

"Vitamins,  which  are  the  growth 
producing  and  youth-preserving  ele- 
ments in  food,"  he  said,  "are  found 


in  cream  and  butterfats  in  large  quan- 
tities, but  never  in  vegetable  oils. 
The  producers  of  'oiled'  milk  are 
cheating  the  children  of  America  to 
make  their  own  fortunes,  for  vita- 
mins, as  every  parent  should  know, 
are  the  all-important  consideration 
in  feeding  growing  children." 


MILK  CAMPAIGN  WORKERS 


Of  National  Dairy  Council  Hold 
Conference. 


A  general  conference  of  National 
Dairy  Council  workers  engaged  in 
milk  campaigns  was  held  at  the 
office  of  the  National  Dairy  Council 
March  20th  and  21st  in  Chicago. 

The  following  milk  campaign  ter- 
ritories were  represented:  Philadel- 
phia, Baltimore,  Pittsburgh,  Cleve- 
land, Columbus,  St.  Paul,  Minne- 
apolis, New  England,  Iowa,  Mich- 
igan. 

New  Campaign  Material 
Considerable  new  material  was 
discussed  and  voted  upon  and  it  will 
be  a  matter  of  but  two  or  three  weeks 
until  the  various  milk  campaign 
territories  will  have  available,  through 
the  National  Dairy  Council,  a  much 
larger  supply  than  at  present  of  the 
following  materials: 

Booklets  for  children  of  various 
ages,  also  adults;  posters  for  schools, 
factories  and  stores;  moving  picture 
films,  and  moving  picture  slides; 
mechanical  devices:  billboard  posters, 
and  miscellaneous  items. 

Those  Present 
In  addition  to  deciding  upon  new 
material  for  milk  campaign  work,  a 
general  round-table  discussion  was 
held  concerning  the  best  way  to 
develop  the  milk  campaign  program. 
The  following  were  present: 


M.  D.  Munn.  president,  National 
Dairy  Council;  H.  G.  Van  Pelt, 
executive  committee",  National  Dairy 
Council;  M.  O.  Maughan,  secretary, 
National  Dairy  Council:  R.  W.  Bal- 
derston,  secretary,  Philadelphia  Inter- 
State  Dairy  Council;  P.  B.  Lockwood, 
secretary.  New  England  Dairy  and 
Food  Council;  T.  J.  Newbill,  general 
manager,  Cleveland  Campaign;  E.  R. 
Quackenbush,  general  manager,  Pitts- 
burgh Dairy  Council;  W.  A.  Went- 
worth,  secretary,  Iowa  Dairy  Coun- 
cil; Louise  Fitzgerald,  in  charge  of 
Nutrition  Work,  National  Dairy 
Council;  Lucile  Bell,  manager,  Colum- 
bus Campaign;  Neven  Betz,  man- 
ager, St.  Paul  Campaign;  Gladys 
Coon,  manager,  Minneapolis  Cam- 
paign; Ann  T.  Lamb,  manager,  Flint 
Campaign;  Marjorie  Six,  Nutrition 
and  Organization  worker,  Pgh.  Dairy 
Council;  Hilda  Kuchman,  Milk  Fairy 
Play  director,  Pgh.  Dairy  Council; 
Alice  Stevens,  Milk  Fairy  Play  di- 
rector. Twin  Cities;  Myrtle  Barger, 
Nutrition  and  Organization  worker, 
Philadelphia;  Gwynneth  Gminder,  Di- 
etitian, Baltimore  Dairy  Council; 
Angeline  Keenan,  Nutrition  and  Or- 
ganization worker,  Philadelphia. 
Milk  Consumption  Increased 
Two  cases  might  be  cited  to  show 
the  result  of  the  educational  work 
being  done  through  the  milk  cam- 
paigns: 

First — Philadelphia,  where  the  con- 
sumption has  been  increased  14.6  per 
cent  as  a  result  of  the  campaign 
during  the  past  year. 

Second — Canton,  Ohio,  where  the 
consumption  of  milk  increased  12.5 
per  cent  as  a  result  of  a  three-months 
campaign. 


Marshfield.  Wis. — The  Weigelsdorf 
cheese  factory  was  destroyed  by  fire 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  LV^St 


Want  Your 


BUTTER 


New  York 

And  Money  Right  Back 

TRY  us 


PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN 
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ALWAYS 


We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Your  Own 
Bank. 


Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


Menask 

Butter 

Tub 


St 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping- cost. 

Good 
Rooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  'of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

M enasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


FINE  CREAM,  FREQUENT 
DELIVERIES 


Plus  Pasteurization  and  Starters 
Will  Make  Fine  Butter. 


Editor,  Dairy  Record:  It  makes 
me  boil  when  I  read  such  ads  as  Fox 
River  Butter  Co.  and  Ericsson  are 
running  in  your  paper.  You  would 
infer  from  then  that  one  could  take 
barn  flavor  cream  or  week-old  cream 
and  make  Fancy  butter  from  them. 

I  challenge  Mr.  Ericsson  or  Mr. 
Haugdahl  to  take  stale  flavored  sweet 
cream  or  barn  flavor  cream  and  make 
Fancy  butter  of  it.  Sam  never  in  his 
life  won  a  gold  medal  with  that  kind 
of  cream  and  even  with  Ericsson's 
starter,  Elov  can  not  produce  Fancy 
butter  with  that  kind  of  cream. 

Why  not  stick  to  facts?  Fine 
butter  can  only  be  made  of  fine 
cream.  That  pasteurization  and  star- 
ters will  make  a  much  more  uniform 
fine  grade  of  butter  than  will  cream 
without  starter,  is  my  firm  opinion. 
But  why  twaddle  around  with  the 
bunk  that  starters  will  take  the  place 
of  quality  cream.  Everyone  knows 
that  it  will  not,  if  they  have  ever 
made  butter.  Frequent  delivery  of 
cream  is  absolutely  necessary  for  a 
high  grade  of  butter,  and  if  Mr. 
Haugdahl  and  Mr.  Ericsson  do  any- 
thing to  discourage  three  times  per 
week  delivery  of  cream,  they  are 
hurting  the  quality  game,  and  that 
is  the  foundation  of  the  dairy  industry. 

Thank  goodness  they  do  not  live  in 
Iowa  nor  work  there,  if  that  is  the 


ON  THE 
OTHER  HAND 

Came  across  a  creamery  man  the 
other  day  who  belongs  to  one  of  the 
state  creamery  operators'  associa- 
tions, but  never  attends  a  district 
meeting.  He  gave  no  reason  why  he 
didn't;  just  simply  didn't  care.  But 
when  it  comes  to  hiring  out.  he  falls 
right  back  on  his  association's  scale. 
In  both  ways  he  is  dead  wrong,  and 
if  all  members  were  like  him,  there 
would  be  no  associations  and  no  scales. 
*    *  * 

It  doesn't  matter  a  rap  how  well 
an  association  is  organized  and  man- 
aged or  how  prompt  the  members  are 
to  pay  their  dues — unless  the  boys 
work  at  it  all  the  time,  there  is  noth- 
ing to  it.  An  association  cannot  rise 
above  its  members,  and  they  must 
take  an  active  part  all  during  the  year 
to  keep  it  strong  and  healthy.  First 
of  all  by  attending  district  meetings 
to  keep  up  acquaintances,  get  pointers, 
talk  things  over,  tell  the  association 
management  what  they  want,  and 
generally  take  a  hand  in  the  associa- 
tion's business.  It  is  the  old  story 
of  getting  out  of  a  thing  just  what  you 
put  in. 

*    *  * 

And  when  it  comes  to  hiring  out, 
the  wise  fellow  doesn't  ask  the  scale 
of  whatever  association  he  belongs  to 
and  doesn't  mention  the  word  scale, 
but  asks  a  fair  salary  which  is  in 
accord  with  that  scale.    If  he  is  any 

course  they  are  going  to  follow.  Every 
creamery  should  work  for  three  deliv- 
eries per  week  in  winter  and  four 
per  week  in  summer,  the  two  gen- 
tlemen's opinion  notwithstanding. 

A.  W.  Rudnick, 

Extension  Prof,  of  Dairy  Mfg., 

Iowa  State  College, 

Ames,  la. 


good,  he  expects  to  earn  that  salary 
and  not  to  get  it  because  it  is  the  scale. 
If  he  expects  to  get  it  without  earning 
it  but  just  because  it  is  the  scale,  his 
association  will  throw  him  out  sooner 
or  later,  mostly  sooner. 

*  *    *  * 

Know  many  members  whose  sa1- 
aries  run  considerably  above  the  scales 
of  the  three  big  association,  but  who 
never  mention  scale  to  their  board  of 
directors  when  hiring  out  or,  as  the 
editor  puts  it  with  so  much  dignity, 
reengaging  themselves.  They,  of 
course,  know  that  their  association 
is  a  great  help  to  them  in  maintaining 
salaries  worth  while,  but  they  ask 
what  they  are  worth  and  they  get  it 

on  the  strength  of  that. 

*  *  * 

They  know  too,  that  the  scale 
isn't  the  main  thing  in  their  associa- 
tion, but  that  the  organized  effort  on 
the  part  of  all  the  members  to  help 
each  other  keep  up  to  snuff  is  the 
thing  worth  while.  That's  what  is 
going  to  make  buttermaking  a  pro- 
fession that  these  men  can  afford  to 
stay  in,  for  the  poor  stick  hurts  them 
all.  like  the  poor  can  of  cream  in  a 
vat  of  sweet. 

*  *  * 

If  the  boys  know  their  business, 
and  most  of  them  do  so  very  much, 
they  will  be  right  at  their  section  or 
district  meetings  this  summer  and 
never  miss  one.  The  fellow  who 
doesn't  go  is  a  poor  member,  a  drag 
on  the  rest  of  the  bunch  and  not  much 
good  to  himself  or  anybody  else.  He 
is  a  slacker. 


Albany,  Minn. — The  Albany  Co- 
operative Creamery  Association  in- 
creased capital  stock  from  $15,000  to 
S2").000.  Officers  of  the  Creamery 
Association  are:  Joseph  Habiger,  pres- 
ident: Alex  Naegli,  vice-president; 
Nick  Fuchs,  secretary;  George  Her- 
berger,  treasurer. 


§g|  Perfect  Butter  Storage 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 

shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45-C — It's  Free 

Baker  Ice  Machine  Co.,  Inc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Deb  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


M.  J.  Weinberg  &  Bro.  Butter 

^ — ^  Ti  *>(  oron  ft>*'   Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Brads  tree  ts;    Dairy  Record 


RUSSEL  CREGO  &  SON  NEWYORK  Butter 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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WANTS  MORE 

BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
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panicuiar  nnc,  csduics  ua 
to  give  to  the  manufac- 
turer  the   very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Dull  cl 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation    and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
*  M 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 

Chicago,  111. 

Warehouse 

163  West  South  Water  St. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 

H.  C.  LARSON,  State  Secretary 


More  Than  Scale 
J.  B.  Hansen,  Amery,  Wis.,  has 
been  reengaged  as  buttermaker  at 
the  Amery  Creamery  Association, 
Amery,  for  the  coming  year,  at  a 
salary  of  one  cent  per  pound  for  all 
good  butter  made,  plus  butter,  milk 
and  cream,  which  is  considerable 
above  the  association  scale  of  wages. 


New  Association  Pays  Scale 
The  farmers  have  purchased  the 
Elk  Creek  creamery  near  Independ- 
ence, from  Mr.  Sylla,  and  will  operate 
it  as  a  co-operative  creamery  just  as 
soon  as  the  plant  is  put  in  shape, 
which  will  be  about  April  12th. 
Gunder  Scott  has  been  engaged  as 
the  buttermaker  at  the  association 
scale  of  wages. 


President  Too 
H.  B.  Hoiberg,  president  Wisconsin 
Buttermakers'  Association,  Coon  Val- 
ley, has  been  re-enpaged  as  butter- 
maker by  the  Coon  Valley  Co-opera- 
tive Creamery  Co.,  for  the  coming 
year  at  the  association  scale  of  wages. 

One  Cent  a  Pound,  Plus 

E.  D.  Snell.  Amery,  has  been  re- 
engaged as  buttermaker  by  the  Apple 
River  and  Beaver  Creamery  Associa- 
tion for  the  coming  year  at  a  salary 
of  one  cent  per  pound  for  all  butter 
made,  plus  milk  and  cream;  300,000 
pounds  of  butter  was  made  last  year, 
and  it  is  expected  the  make  will 
reach  325,000  this  year. 

Salary  of  Operator 
Mr.  H.  C.  Larson,  Secretary: 

This  is  to  inform  you  that  I  have 
been  engaged  as  operator  of  the 
Milltown.  Co-operative  Creamery 
Company,  Milltown.  at  $4,000  per 
year  and  one-fourth  cent  per  pound, 
I  to  furnish  my  own  help.  Will  movs 
there  April  1st. 

B.  J.  Lindvig, 

Luck. 

Salaries  *\ccordin^  to  Scab' 

Among  recent  engagements  of  mem- 
bers at  salaries  according  to  the 
association  scale   are   the  following: 

Harold  Rooker,  Farmers'  Co-oper- 
ative Creamery  Company,  Stoddard. 

J.  R.  Bushy,  Troy  Center  creamery 
of  S.  C.  Jensen  Creamery  Company. 
Milwaukee. 

A.  C.  Hillstad,  Portage  Co-oper- 
ative Creamery  Association,  Portage. 


WISCONSIN  STATE  k  FAIR 


To  Show  Exhibit  by  United  States 
Dairy  Division. 


Milwaukee,  Wis.,  April  1st. — The 
Wisconsin  State  Fair  will  present  an 
entirely  new  dairy  department  at  this 
year's  exposition,  August  28th  to 
September  2nd,  inclusive,  in  keeping 
with  its  policy  of  paying  more  atten- 
tion to  the  non-exhibiting  patron  of 
the  State  Fair. 

In  other  words,  in  its  dairy  depart- 
ment, as  well  as  in  all  others,  it  will 


strive  more  earnestly  to  make  of  the 
consumer  a  more  extensive  and  intel- 
ligent patron  of  the  producer. 

The  chief  feature  of  the  dairy  de- 
partment will  be  the  twenty-two 
booths  presented  by  the  United  States 
Department  of  Agriculture  at  the 
National  Dairy  Show  of  1921.  these 
booths  teaching  various  important 
facts  covering  the  entire  dairy  in- 
dustry everywhere. 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  your  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


Established  1859 

IAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LTJNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Oh!  Say  - 
Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AN  D  f 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers       St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRO  NGEST 
SURETY  AND 
BURGULARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  few  tubs  of 
butter.     When  writing  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


To  Stimulate  Consumption 
In  addition  to  this  exhibit  there 
will  be  exhibits  of  grades  of  cheese 
and  butter,  comparative  food  values 
of  these  dairy  products  shown  by 
actual  exhibits  of  foods,  dishes  that 
can  be  cooked  of  cheese  in  actual 
demonstration,  the  food  value  of 
butter  and  cheese  and  why  different 
kinds  of  cheese  and  butter  are  sold 
at  different  prices,  how  to  properly 
preserve  foods  in  the  home  by  refrig- 
eration and  other  methods. 

There  also  will  be  a  comprehensive 
exhibit  of  milk  and  cream. 

Eat-More-Cheese-and-Butter  clubs 
will  be  promoted,  and  everywhere  the 
substitute  will  be  hit  with  a  heavy 
stick. 

An  effort  will  be  made  also  toward 
uniformity  in  products. 

To  Increase  Markets 

The  result  aimed  at  in  the  new  form 
of  the  dairy  department  is  greater 
demand  for  dairy  products  on  the  part 
of  the  consumer,  thus  increasing  the 
market  of  those  producing  dairy 
products,  and  thus  accomplishing 
more  for  the  producers  in  a  commer- 
cial way  than  through  the  old  form  of 
competitive  exhibits. 

The  entire  dairy  building  will  be 
given  over  to  the  exhibits,  dairy  ma- 
chinery being  shown  in  an  annex  to 
the  building  to  the  west. 


PUREBREDS  IMPROVE 
PRACTICES 


Of  Dairy  Farmer. 


There  is  no  good  reason  why  it 
should  cost  more  to  care  for  a  good 
herd  of  purebred  dairy  cows  than  it 
costs  to  care  for  the  same  number  of 
good  grades,  although  farmers  some- 
times believe  that  the  purebreds  are 
more  expensive  to  keep.  However, 
says  the  United  States  Department 
of  Agriculture,  the  dairyman  often 
does  spend  more  on  purebreds  be- 
cause he  sees  greater  possibilities  in 
them,  and  consequently  takes  more 
interest  in  them,  feeding  them  better 
and  building  better  barns  to  house 
them.  He  does  not  need  to  do  this, 
but  usually  he  finds  that  it  pays  him 
in  gross  returns  and  in  net  returns. 

The  results  would  have  been  the 
same,  though  possibly  not  in  the 
same  degree,  if  better  care  and  feed 
had  been  given  to  a  good  grade  herd. 
But  it  sometimes  takes  the  stimulation 
supplied  by  the  ownership  of  a  few 
purebreds  to  induce  a  man  to  improve 
his  practices. 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

''The  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

(TlA/I  T>  A  XTV  2314  Wycliffe  Street 
l^WiVlr/V.L\  I    phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


NEW  RUSH    CITY  CREAMERY 


One  of  Best  in  Minnesota 


Aug.  Schoberg,  operator  of  the  co- 
operative creamery  at  Rush  City. 
Minn.,  was  in  St.  Paul  last  week,  and 
while  here  the  Dairy  Record  secured 
some  data  on  the  new  plant  which 
that  creamery  association  recently 
moved  into  and  of  which  the  farmers 
and  the  management  are  justly  proud. 

The  association  made  562,000  lbs. 
of  butter  in  1921,  placing  it  among  the 
big  ones  in  the  state,  and  the  new 
plant  will  come  in  handy  in  taking 
care  of  the  increase  expected  again 
this  year.  The  new  creamery,  of 
brick  and  tile  construction,  is  two 
stories,  the  creamer y  proper  being  on 
the  ground  floor,  with  directors'  room 
and  storage  and  tank  space  on -the 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  B Utter 

M.  V.  BICKEL  /V/>'lf}    Wm*l?     J.  H.  ENGELKING 

Mason  City,  Iowa  ±    ^  \_S  %J%J    JL   \J  M    MW  Waterloo,  Iowa 

WesternRepresentative      References:  YourOwnBank;  Dairy  Record  WesternRepresentative 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  , .A .CEONHOlM 

Aetna  National  Bank  .  A  n  -p.  .  c,.  XT  -.7-  .  2126  Dupont  Ave.  Nn. 
FidelityTrust Company  147  KeaCie    ISt.,   JNeW   lOrK    Minneapolis,  Minn. 


REFERENCES: 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


second  floor.  The  creamery  floor  eon" 
tains  a  large  platform  for  the  intakes, 
testing  room,  etc.,  and  on  this  plat- 
form are  receiving  vats  and  two  pas- 
teurizing vats,  from  which  the  cream 
runs  over  a  large  tubular  cooler,  in 
which  brine  may  be  used,  into  three 
holding  or  ripening  vats  on  the  churn 
floor.  The  creamery  is  equipped  with 
two  churns,  and  one  more  vat  is  to 
be  installed. 

Cream  Paid  For  On  Grade 
The  building,  the  dimensions  of 
which  are  92x50  feet  in  addition  to  the 
weighroom,  cost  about  $28,000.  with 
an  additional  cost  of  about  $6,700 
for  a  new  boiler,  ice  machine,  fittings 
and  other  new  equipment.  Needless 
to  say,  the  plant  is  modern  and  ar- 
ranged throughout  for  utmost  ef- 
ficiency. 

The  cream  is  all  graded,  and  a  dif- 
ference of  five  cents  made  in  the  price 
of  first  and  second  grade.  There  are 
about  four  hundred  patrons;  all  deliv- 
eries are  tested,  and  payment  made 
every  Wednesday  for  the  previous 
week's  receipts.  A  bookkeeper  looks 
after  this  part  of  the  business,  and  the 
creamery  knows  to  a  dot  every  day 
just  how  much  butterfat  has  been 
taken  in.  how  much  butter,  made.,  and 
the  overrun.  Every  churning  is  tested 
for  moisture.  Any  surplus  accumu- 
lated by  reason  of  weekly  payments 
is  paid  out  at  the  end  of  the  year  as 
bonus  on  the  butterfat. 

H.  R.  Berg,  a  director  in  the  Min- 
nesota Co-operative  Creameries'  As- 
sociation, Inc.,  is  secretary  and  man- 
ager of  the  creamery. 


TRAVELING  MILK 
LABORATORY 


Established  by  Indiana  State 
Board  of  Health. 


A  traveling  milk  laboratory  has 
been  established,  in  charge  of  a  milk 
bacteriologist,  has  been  .established 
by  the  Indiana  State  Board  of  Health, 
whose  monthly  Bulletin  says: 

The  laboratory  has  been  equipped 
with  all  apparatus  necessary  for  the 
bacteriological  examination  of  milk. 
The  laboratory  is  available  for  use  in 
those  cities  where  local  boards  of 
health  and  other  interested  organiza- 
tions request  it.  Those  cities  desiring 
a  survey  of  their  milk  supplies  are 
required  to  furnish  a  satisfactory 
room  for  laboratory  purposes  sup- 
plied with  gas,  electric  current,  run- 
ning water  and  heat,  also  transporta- 
tion to  dairies,  milk  plants  and  other 
places  where  inspections  are  necessary. 

Results  of  First  Survey 
The  first  survey  undertaken  was  in 
Huntington,  beginning  late  in  Novem- 
ber and  finishing  about  the  middle  of 
December.  The  citizens  of  Hunt- 
ington are  supplied  with  milk  from 
two  milk  distributing  plants  and 
fifteen  dairies.  The  two  milk  dis- 
tributing plants  furnish  pasteurized 
milk,  while  all  the  dairies  supplied 
tuberculin  tested  raw  milk.  With 
few  exceptions  the  milk  supplied  by 
the  dairies  and  milk  plants  was  of 
satisfactory  quality. 

Among  the  outstanding  features  of 
this  milk  survey  was  the  reduction 
in  the  bacterial  count  in  the  case  of 
at  least  three  dairies.  The  milk  from 
one  dairy  showed  an  original  count  of 
eight  million  one  week;  through 
changes  and  improvements  in  methods 
of  handling,  this  count  was  reduced 
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CHESTER  E.  SAXTON  CO.,  Inc. 


WE  ARE  READY  TO 
HANDLE  YOUR 
SHIPMENTS  OF 

BUTTER 
ana  EGGS 

IN  UNLIMITED 
QUANTITIES 


11  HARRISON  ST. 
NEW  YORK  CITY 

REFERENCES: 

ATLANTIC  NATIONAL  BANK,  N.  Y.  CITY 
FIDELITY  INTERNATIONAL  TRUST  CO., 
NEW  YORK  CITY.  DAIRY  RECORD 

MERCANTILE  AGENCIES,  NEW."YORK,  CITY 


Highest  Possible 

PRICES  FOR 
BUTTER 

According  to  QUALITY 

Send  for  Rubber  Stamp 
PROMPT  SALES 

QUICK  RETURNS 


to  less  than  two  hundred  thousand,  a 
reduction  of  about  four  thousand 
per  cent.  In  another  case  a  reduction 
was  made  from  one  million,  seven 
hundred  thousand  to  less  than  two 
hundred  thousand,  and  in  a  third, 
from  more  than  five  hundred  thousand 
to  less  than  fifty  thousand. 

One  supply  which  the  bacteriologist 
had  been  informed  had  produced 
much  diarrhoea  among  those  who  had 
consumed  it  the  previous  summer,  was 
found  to  contain  manurial  types  of 
bacteria.  Suggestions  were  made 
which  it  is  believed  will  eliminate  this 
source  of  trouble.  The  improvements 
in  ever  ease  were  brought  about  by 
more  attention  to  properly  cleaning 
the  stables  and  cows,  through  the 
adoption  of  better  cooling  methods 
and  the  more  careful  cleaning  of  all 
utensils  used  in  connection  with  the 
milk. 

Better  Clarification 
At  the  beginning  of  the  survey, 
some  of  the  milk  contained  enough 
visible  dirt  to  be  noticeable  in  the 
bottom  of  the  bottle  after  standing  a 
short  period.  This  was  true  of  some 
of  the  clarified  as  well  as  the  unclari- 
fied  milk.  Suggestions  were  given  on 
operating  the  clarifier  which  resulted 
in  a  product  almost  entirely  free  from 
visible  dirt.  The  distributors  of  un- 
clarified  milk  were  instructed  in  better 
straining  methods  which  practically 
freed  the  milk  of  dirt.  The  physical 
effect  of  visible  dirt  in  milk  is  so 
great  on  the  consumer  that  it  was 
felt  tha  quality  of  the  milk  had  been 
improved  by  these  suggestions. 

The  work  of  the  laboratory  was 
followed  with  much  interest  by  the 
dairymen  and  milk  consumers  of  the 
city,  and  it  is  believed  that  a  much 
better  quality  of  milk  will  result. 


Wilson,  Wis.— Creek  View  Cheese 
Company  changed  its  name  to  Creek 
View  Co-operative  Cheese  Company. 

Wisdom,  Mont. — Big  Hole  Cream- 
ery Companv;  incorporated  capital 
stock,  $10,000,  shares,  $50.00;  to  own 
and  operate  creameries,  cold  storage 
plants;  Carl  R.  Huntley,  George  H. 
Parsons,  George  H.  Stewart,  Alfred  O. 
Onserud,  all  of  Wisdom,  Montana. 

Mankato.  Minn. — The  annual 
meeting  and  election  of  officers  of  the 
Model  Dairy,  Inc.,  was  held.  The 
officers  elected  were:  President  and 
general  manager,  Robert  Rasmussen; 
vice-president  and  manager  of  the 
Fairmont  Ice  Cream  Co.,  E.  B.  Nel- 
son; secretary,  Edwin  Hed,  and 
treasurer,  H.  J.  Currier. 


Never  Too  Good 

"The  best,  is  never  too  good,"  is  a  maxim  particularly 
applicable  to  milk  foods,  for  the  higher  the  score  the  more 
profitable  the  margin  between  production  costs  and  selling 
price. 

And  just  as  the  public  eagerly  seeks  quality  milk  foods 
so,  too,  the  careful  manufacturer  of  milk  products  is  always 
anxious  to  obtain  those  factors  which  contribute  to  quality 
production. 

Among  the  most  important  factors  of  quality  in  milk 
foods  is  the  maintenance  of  sanitary  cleanliness,  and  the 
increasing  use  of 


iryman's 


is  insuring  to  thousands  of  manufacturers  a  safe,  wholesome, 
faultless,  sanitary  cleanliness  as  efficient  and  dependable  as 
it  is  economical  and  profitable. 

Order  from  your  supply  house.   It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co..  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York, N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 

EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


THE  DAIRY  INDUSTRY  IN 
SOUTH  DAKOTA 


Address  Before  the  South  Dakota 
State  Dairy  Association  at  Hu- 
ron Convention  Last  Week,  by 
President  F.  A.  Leighton,  Sioux 
Falls. 


The  year  of  1921  has  been  a  peculiar 
year.  Nearly  every  one  in  business 
has  felt  the  depression  caused  by  the 
low  prices  and  fluctuating  markets. 
In  our  state,  which  is  purely  agricul- 
tural, the  farmer  has  felt  these  losses 
more  than  other  classes  of  business 
men.  Perhaps  his  losses  have  not 
been  greater  than  in  other  lines  of 
business,  but  many  of  them  are  not 
in  a  position  to  meet  these  losses  like 
others  in  different  lines,  and  un- 
doubtedly, many  farmers  have  been 
discouraged  by  their  experiences.  It 


is  the  farmer  who  paid  attention  to  his 
cows  through  the  prosperous  times, 
as  well  as  in  the  more  depressing 
times,  that  have  been  the  least  dis- 
turbed. The  old  saying,  that  the  cow 
is  the  mortgage  lifter,  is  as  true  today 
as  it  was  with  the  farmers  of  Iowa, 
Minnesota  and  Wisconsin  twenty-five 
years  ago.  The  herd  of  dairy  cows 
on  the  farm  is  the  brightest  spot  in 
the  horizon  of  the  dairy  farm  and 
they'are  still  the  greatest  asset  on 
the  farm. 

History  is  always  repeating  itself. 
For  the  past  thirty  or  forty  years, 
when  difficult  times  have  come  to  the 
farmers,  it  is  the  dairy  cow  that  has 
put  them  on  their  feet  again,  and  an 
incident  in  my  own  life  illustrates 
this  fact.  My  father  was  a  wheat 
raiser  on  an  Iowa  farm.  The  mort- 
gage on  the  farm  still  remained  year 
after  year,  but  after  years  of  discour- 
agement, he  gradually  got  into  the 
cow  and  hog  business  and  the  mort- 
gage was  lifted  by  the  faithful  old 
dairy  cow.  This  was  not  only  true 
with  him,  but  the  whole  neighbor- 
hood commenced  to  be  prosperous 
as  the  creameries  commence  to  man- 
ufacture the  grain  into  butter.  You 
go  into  this  town  now  and  you  will 
not  find  a  single  grain  elevator  on  the 
track,  but  you  will  see,  instead,  plenty 
of  dairy  refrigerator  cars  being  loaded 
with  the  grain  in  the  condensed  form 
of  butter.  I  hope  to  see  the  time  when 
there  will  not  be  a  grain  elevator  in 
South  Dakota,  but  every  community 
will  feed  all  the  grain  to  the  cow,  the 
hen  and  the  hog. 

South  Dakota  is  adapted  to  dairy- 
ing. Let  those  states  that  are  not 
adapted  to  dairying,  raise  the  wheat. 
I  have  been  asked  by  many  dairy 
farmers  if  this  dairy  business  will  not 
be  overdone.  There  will  never  be 
more  good  butter  manufactured  than 
the  people  of  this  counti'y  can  con- 
sume. Remember  there  is  no  substi- 
tute for  good  butter,  good  milk  and 
good  cheese  or  ice  cream.  There  will, 
undoubtedly,  be  variations  in  the 
market  for  these  products,  caused  by 
supply  and  demand.  Prices  at  times 
may  seem  low  to  the  dairy  farmer, 
but  I  feel  safe  in  predicting  that  the 
dairy  business  will  be  as  profitable 
in  the  next  fifty  years  as  it  has  been 
in  the  past  fifty  years. 

Tariff  On  Butter  Imports 

During  the  vear  of  1921,  there  was 
nearly  19,000*000  pounds  of  butter 
imported  to  this  country  by  foreign 
dairymen.  Most  of  this  butter  came 
from  Denmark,  Canada.  Australia 
and  New  Zealand,  and  quite  a  good 
deal  came  from  Argentine.  I  believe 
Ave  should  have  a  reasonable  tariff  on 
butter  coming  into  this  country  so 
that  American  dairymen  will  be  pro- 
tected from  cheap  labor  from  these 
other  countries.  At  the  present  time 
the  tariff  on  butter  is  six  cents.  One 
bill,  the  Fordney  Bill,  which  is  now 
before  Congress,  has  fixed  the  rate 
at  eight  cents,  but  many  dairymen 
feel  that  we  should  have  a  rate  of  ten 
cents  per  pound.  I  believe  this  is  a 
matter  that  should  be  taken  up  by 
this  association,  and  we  should  decide 
on  what  rate  we  think  would  be 
reasonable  and  write  our  representa- 
tives in  Congress.  This  19,000.000 
pounds  of  butter  that  has  arrived  in 
this  country  has  influenced  the  market 
and  has  lowered  the  prices  of  butter 
to  our  farmers.  The  amount  of  butter 
that  has  come  over  has  not  done  so 


J.  BARNETT  &  CO. 

DEALERS  IN 

Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 

EN  YARD  &  GODLEY,  Inc. 
iiS  Butter  and  Eggs  4bW 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 
ESTABLISH  E~D      BlltteV  EggS  1    8    9    3  Z 

John  S.  Morris? Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


much  damage,  possibly,  as  the  feeling 
that  we  do  not  know  how  much  we 
will  receive  in  the  future.  At  present 
we  are  receiving  butter  from  at  least 
ten  or  twelve  different  countries  and 
it  will  have  a  depressing  influence  on 
the  butter  market. 

The  Banks  and  Dairying 
One  of  the  best  signs  of  the  dairy 
industry  is  the  interest  being  taken 
by  some  of  the  South  Dakota  banks. 
They  are  beginning  to  see  the  impor- 
tance of  dairying,  and  one  of  the 
leading  banks  of  Sioux  Falls  is  setting 
the  pace,  and  we  hope  that  other 
banks  will  follow  their  lead.  The 
banker  in  the  small  town  has  more 
influence  with  the  farmer  than  any 
other  class  of  business  men.  The 
farmer  knows  that  when  he  goes  to 
his  bank  for  advice,  he  will  receive 
the  best  that  is  in  the  power  of  the 
banker  to  give  him  and  if  we  can  get 
every  banker  in  South  Dakota  to 
advise  their  farmer  clients  to  purchase 
dairy  cows  and  get  into  the  dairy 
business,  the  products  of  the  dairy 
business  will  double  in  three  years. 
I  believe  this  association  could  under- 
take no  better  task  than  to  educate 
the  bankers  of  this  state  as  to  the 
importance  of  dairying,  and  it  would 
be  my  suggestion  that  the  secretary 
of  this  association  send  letters  and 
other  literature  to  every  banker  in  the 
state,  urging  them  to  give  this  impor- 
tant matter  their  earnest  attention. 

Another  industry  of  this  state,  and 
one  that  seems  to  some  of  little  con- 
sequence, is  the  production  of  eggs. 
Last  year  there  was  produced  in  the 
state,  about  eight  million  dollars 
worth  of  eggs.  These  figures  I  get 
from  the  different  markets  receiving 
eggs  from  our  state.  This  shows  that 
the  cow  and  the  hen  are  great  wealth 
producers  and  work  together  to  a 
great  advantage.  The  cow,  the  hen 
and  the  hog  are  the  three  leading  items 
that  are  going  to  put  South  Dakota 
on  the  map.  Not  only  on  the  map, 
but  will  give  the  people  contentment 
and  happiness  and  when  these  three 
farm  animals  are  firmly  established, 
we  need  not  feel  a  repetition  of  the 
strenuous  times  we  have  just  passed 
through. 

Quality  of  Butter 
There  is  another  thing  I  would  like 
to  call  to  the  attention  of  the  dairy- 
farmer.  In  the  manufacturing  busi- 
ness, it  has  been  found  that  when  the 
plant  is  run  to  its  full  capacity,  the 
overhead  expenses  are  reduced.  This 
is  just  as  true  with  the  dairy  farm  as 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


Retinning  Cream  Vats  and 
Starter  Cans 

We  are  in  a  position  to  do  this 
work  at  your  creamery  at  a  very 
reasonable  cost. 

We  use  Pure  Tin  and  guarantee 
our  work. 

We  have  done  retinning  for  a  large 
number  of  creameries  in  Minnesota 
and  Wisconsin.  All  are  satisfied 
customers.   Write  for  our  price  list. 

DAIRY  RETINNING  CO. 

VICTOR  GOTCH,  Manager 

716  Third  Ave.  North,  Minneapolis,  Minn. 
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j                 The  j 
Old  Unliable  Concern 

I                        ■  I 

\  John  Doscher  &  Co.  \ 

133  Reade  Street  —New  York  City  \ 

f     Needs  More  Butter  j 

|                       Wants  Yours  § 

Efficiency      *g      Honesty  | 


S    Correspond  with  Us  References:  Any  Bank  = 
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WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  [the 
Babcock  Test. 


Price 


.25 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 


with  the  manufacturing  plant,  as  in  a 
sense,  he  is  a  manufacturer  also.  He 
should  run  his  dairy  plant  to  its  full 
capacity  and  keep  ail  the  cows  that  he 
has  the  capacity  to  handle.  His 
overhead  expenses  will,  thereby,  be 
cut  to  the  lowest  possible  amount. 

I  should  not  conclude  this  paper 
without  calling  your  attention  to  one 
of  the  most  essential  things  in  our 
business — quality  of  butter.  This  is  a 
matter  that  must  have  our  attention 
as  well  as  quantity.  We  are  at  present 
manufacturing  too  much  butter  that 
is  not  up  to  the  standard.  The  cream- 
eries of  South  Dakota  are  equipped 
with  men  and  machinery  to  turn  out 
the  best,  and  nearly  all  of  them  are 
making  as  good  a  quality  as  is  pos- 
sible with  the  quality  of  the  cream 
that  is  produced.  We  have  got  to 
talk  quality.  I  know  this  is  one  of 
the  biggest  things  we  have  to  contend 
with,  but  the  matter  of  quality  is 
being  solved  in  other  states  and  South 
Dakota  should  not  be  behind."  There 
is  not  a  state  in  the  Union  where  con- 
ditions are  more  favorable  for  making 
fine  butter  than  here.  We  have  feed, 
water  and  climate.  Let  us  educate 
the  dairy  farmer  to  produce  better 
quality  of  cream  and  the  question  will 
be  solved. 

During  the  past  year,  I  have  had 
the  privilege  and  pleasure  of  visiting 
some  of  the  state  institutions  where 
they  have  these  magnificant  dairy 
herds.  South  Dakota  should  be  very 
proud  of  her  cows  and  the  citizens  of 
our  state  should  thank  those  who 
have  been  so  instrumental  in  building 
up  such  fine  herds  of  dairy  cows,  and 
no  state  in  the  Union  has  better.  In 
fact,  I  believe  that  no  other  can  com- 
pare with  this  state  on  the  cows  that 
we  have,  and  we  should  urge  every 
dairy  farmer  to  visit  these  plants 
before  undertaking  to  build  up  a 
dairy  herd.  By  seeing  what  these 
people  have  done,  I  know  it  would  be 
an  incentive  to  get  into  the  dairy 
business  and  get  into  it  right.  The 
manager  of  these  dairy  herds  of  the 
different  state  institutions  could  give 
the  farmers  lessons  and  instructions 
that  would  be  very  beneficial  to 
them. 

State  Pushing  Dairying" 
I  hope  our  state  officials  will  push 
this  industry  harder  than  ever  before 
and  they  should  have  the  encourage- 
ment of  every  citizen  of  South  Dakota. 
Money  that  is  spent  in  building  these 
dairy  herds  at  our  state  institutions 
is  the  best  money  that  can  be  spent, 
and  is  something  that  will  return  for 
every  dollar  invested,  four  fold. 

This  association  appreciates  the 
splendid  work  being  done  by  the 
Agricultural  College  at  Brookings, 
and  their  efforts  to  create  an  interest 
in  dairying.  They  have  placed  a 
competent  man  in  the  field  to  take 
charge  of  this  department,  and  we 
should  give  them  all  the  assistance 
that  is  possible  for  us  to  give,  and  I 
would  suggest  that  this  association 
extend  to  the  Regents  and  Faculty 
of  the  College,  a  vote  of  thanks. 

We  are  also  very  much  pleased  to 
have  our  own  governor  take  such  an 
interest  in  the  dairy  business.  Those 
of  you  who  have  heard  or  read  his 
speeches  know  that  at  every  opportu- 
nity, he  has  tried  to  impress  upon  his 
audience  the  importance  of  dairying 
to  the  state,  and  when  a  man  like 
Governor  Mc.Masters  tells  the  farmers 
they  should  go  into  the  cow  business, 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

Midwest  Iwgiaiee ring  &  Fquipmmt  ft. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  1ND. 

MAIN  1 198 


the  people  of  the  state  are  going  to  sit 
up  and  take  notice  and  consider  these 
matters  seriously. 

In  conclusion.  I  wish  every  mem- 
ber of  this  association  to  take  part  in 
the  discussions.  We  have  some  of  the 
best  men  on  the  program  we  were 
able  to  get.  It  may  be  that  some  of 
you  will  not  agree  to  all  that  they  say 
or  tell  you,  but  if  not,  we  want  you  to 
tell  them  what  is  wrong,  for  in  this 
manner  we  will  get  more  good  out  of 
the  Convention  than  in  any  other  way. 

NORTH  DAKOTA  SUPPORT 

Of   National    Dairy   Show  Being 
Organized. 

An  organized  movement  to  stimu- 
late interest  in  the  coming  National 
Dairy  Show,  to  be  held  at  Minnesota 
State  Fair  Grounds  next  fall,  got  its 
start  at  a  meeting  at  Bismarck,  N.  D., 
March  28th.  The  North  Dakota 
Agricultural  Development  Associa- 
tion was  formed  at  a  meeting  which 
was  attended  by  a  dozen  leaders  of  the 
dairy  interests  of  the  state  and  ad- 
dressed by  W.  E.  Skinner,  general 
manager  of  the  show. 

Governor  R.  A.  Nestos  was  named 
honorary  chairman;  Sam  F.  Crabbe  of 
Fargo,  vice-president,  and  Max  Mor- 
gan, of  the  State  Agricultural  College, 
secretary.  The  officers  were  author- 
ized to  appoint  committees  to  take 
steps  to  increase  interest  in  dairying 
and  general  agricultural  development 
and  especially  in  the  coming  dairy 
show. 


Creamery  Man  Held  Up 
S.  J.  Gadacz,  credit  manager  of  the 
Crescent  Creamery  Company,  St. 
Paul,  was  held  up  and  robbed  of 
$2,500  of  the  company's  money  last 
week.  The  robbery  occurred  in  the 
forenoon  within  twenty  yards  of  the 
plant,  when  Mr.  Gadacz  left  the 
office  to  drive  to  a  bank  to  deposit 
the  money.  Just  as  he  drove  his  car 
from  the  curb,  three  bandits  drove  up, 
their  car  forcing  his  back  to  the 
curb.  Two  of  the  robbers  drew  pistols, 
jumped  from  their  car  and  one  of 
them  grabbed  the  bag  containing  the 
money,  while  the  other  kept  the  vic- 
tim covered.  Then  they  jumped 
back  in  their  own  car  and  drove  off. 

The  same  morning  four  bandits 
overpowered  the  night  watchman  of 
the  Lathrop-Kemp  Ice  Cream  Co.'s 
plant  in  Minneapolis  and  robbed  the 
safe  of  $1,500. 


Boston  is  always  the  best 
market  for  90-score  butter. 
If  you  ship  to  us,  you  are 
sure  of  prompt  sales  at  full 
value  at  all  times. 

<lA  e.  mills  c&  son 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference :   Fourth  Atlantic  National  Bank 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  line  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 
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Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie ; 

New  Richland  Co-op.  Creamery, 
New  Richland; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester ; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


PRESIDENT  TO  INVITE 
NATIONS 


Kalamazoo  Vegetable  Parchment  Co. 

Kal.maioo.  Michitu,  U.  &  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 


To  World's  Dairy  Congress. 


The  dairv  industry,  which  has  its 
roots  in  $47,000,000,000  worth  of 
American  farms — not  to  mention  the 
SI, 900,000.000  invested  in  31,400,000 
cattle  and  the  billions  more  repre- 
sented by  creameries,  milk  distribut- 
ing plants  and  cheese,  ice  cream,  con- 
densed milk,  machinery  and  utensil 
factories — is  trending  toward  a  unity 
of  efforts  under  the  influence  of  the 
World's  Dairy  Congress  Association. 

President  Harding  will  invite  for- 
eign Governments  to  send  delegates 
to  the  congress,  which  was  authorized 
by  an  act  of  Congress,  approved 
March  3,  1921.  The  congress  will  be 
held  just  before  and  in  the  same  city 
with  the  National  Dairy  Show  of 
1923.  The  meeting  place  has  not  yet 
been  selected  and  a  sharp  rivalry  is 
developing  among  the  cities  that 
would  like  the  chance  of  entertaining 
the  500,000  visitors  from  home  and 
abroad,  which  number,  it  is  estimated, 
will  spend  a  fortnight  listening  to  the 
discussions  and  examining  the  exhib- 
its. The  association  will  manage  the 
congress  with  the  co-operation  of  the 
Department  of  Agriculture. 


STATEMENT  OF  THE  OWNER- 
SHIP. MANAGEMENT,  CIRCU- 
LATION.   ETC.,  REQUIRED 
BY    THE    ACT    OF  CON- 
GRESS OF  AUGUST 
21.  1912. 


Of  The  Dairy  Record,  Published 
Weekly  at  St.  Paul,  Minnesota, 
for  April,  1922. 

State  of  Minnesota,  county  of 
Ramsey,  ss. 

Before  me,  a  notary  public  in  and 
for  the  state  and  county  aforesaid, 
personally  appeared  J.  L.  Crump, 
who,  having  been  duly  sworn  accord- 
ing to  law,  deposes  and  says  that  he 
is  the  manager  of  The  Dairy  Record, 
and  that  the  following  is,  to  the  best 
of  his  knowledge  and  belief,  a  true 
statement  of  the  ownership,  manage- 
ment (and  if  a  daily  paper,  the  cir- 
culation), etc..  of  the  aforesaid  pub- 
lication for  the  date  shown  in  the 
above  caption,  required  by  the  Act  of 
August  24,  1912,  embodied  in  sec- 
tion 443,  Postal  Laws  and  Regula- 
tions, printed  on  the  reverse  of  this 
form,  to  wit: 

1.  That  the  names  and  addresses 
of  the  publisher,  editor,  managing 
editor,  and  business  manager  are: 
Publisher,  The  Dairy  Record  Pub- 
lishing Co.,  St.  Paul,  Minn.;  editor, 
H.  Sandholt,  St.  Paul,  Minn.;  man- 
aging editor,  none;  business  manager, 
J.  L.  Crump,  St.  Paul,  Minn. 

2.  That  the  owners  are:  (Give 
names  and  addresses  of  individual 
owners,  or,  if  a  corporation,  give  its 
name  and  the  names  and  addresses 
of  stockholders  owning  or  holding 
one  per  cent  or  more  of  the  total 
amount  of  stock.)  Minnesota  State 
Creamery  Operators'  and  Managers' 
Association,  M.  Sorensen,  president, 
Pelican  Rapids,  Minn. 

3.  That  the  known  bondholders, 
mortgagees,  and  other  security  hold- 
ers owning  or  holding  one  per  cent  or 
more  of  the  total  amount  of  bonds, 
mortgages,  or  other  securities  are: 
(If  there  are  none,  so  state.)  None. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

■  i 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


4.  That  the  two  paragraphs  next 
above,  giving  the  names  of  the  own- 
ers, stockholders  and  security  hold- 
ers, if  any,  contain  not  only  the  list 
of  stockholders  and  security  holders 
as  they  appear  upon  the  books  of  the 
company  but  also,  in  cases  where  the 
stockholders  or  security  holder  ap- 
pears upon  the  books  of  the  company 
as  trustee  or  in  any  other  fiduciary 
relation,  the  name  of  the  person  or 
corporation  for  whom  such  trustee  is 
acting,  also  that  the  said  two  para- 
graphs contain  statements  embracing 
affidavit's  full  knowledge  and  belief 
as  to  the  circumstances  and  condi- 
tions under  which  stockholders  and 
security  holders  who  do  not  appear 
upon  the  books  of  the  company  as 
trustees,  hold  stock  and  securities 
in  a  capacity  other  than  that  of  a 
bona  fide  owner;  and  this  affiant  has 
no  reason  to  believe  that  any  other 
person,  association,  or  corporation 
has  any  interest  direct  or  indirect  in 
the  said  stock,  bonds,  or  other  secu- 
rities than  as  so  stated  by  him. 

5.  That  the  average  number  of 
copies  of  each  issue  of  this  publica- 
tion sold  or  distributed,  through  the 
mails  or  otherwise,  to  paid  subscrib- 
ers during  the  six  months  preceding 
the  date  shown  above  is  (this  infor- 
mation is  required  from  daily  publi- 
cations only). 

J.  L.  CRUMP, 

Manager. 

Sworn  to  and  subscribed  before  me 
this  21st  day  March,  1922. 

Hammond  Turner. 
Notary  Public,  Ramsey  county,  Minn. 

My  commission  expires  March  25, 
1925  (Seal). 

Form  3526.    Ed.  1916. 

Note — This  statement  must  be 
made  in  duplicate  and  both  copies 
delivered  by  the  publisher  to  the 
postmaster,  who  shall  send  one  copy 
to  the  Third  Assistant  Postmaster 
General  (Division  of  Classification), 
Washington,  D.  C,  and  retain  the 
other  in  the  files  of  the  postoffice. 
The  publisher  must  publish  a  copy 
of  this  statement  in  the  second  issue 
printed  next  after  its  filing.  c5 — 6012 


Buys  Out  Ice  Cream  Co. 
Watertown,   S.  D.- — The  Laugen- 
feld  Ice  Cream  Co.  has  bought  out 
the  Kampeska  Ice  Cream  Company. 


Superior,  Neb. — The  new  ice  cream 
factory  owned  by  Edaal  and  Elliott 
is  ready  for  operation.  Vern  Rowe, 
ice  cream  maker  of  Omaha,  has  been 
engaged. 


Brown  &  Root  Co. 

Cheese A  *SE2S  tlTst  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Ficken,  Coffin  &  Co.,  Inc. 


who°e£  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week 
April  1 

Week 
Mar. 25 

Since 
Jan. 1,1922 

Chicago  

44,007 
59,213 
15,835 
13,805 

39,603 
57,550 
14,698 
15,260 

531,456 
•  692,308 
185,003 
200,049 

New  York  

Philadelphia .... 

Total  

132,860 

127,111 

1,608,816 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  1,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

43,874 

886,515 

2,626,026 

New  York.  . 

244.170 

592,048 

2,203,220 

Boston  

87,796 

371,473 

1,302,373 

Philadelphia 

1.890 

114,990 

243,320 

Total .... 

377,730 

1,965,026 

6,373,939 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


Mar.27. 
Mar. 28. 
Mar.29. 
Mar.30. 
Mar.3l. 
Apr.   1 . 


Ch'go 


15,308 
18,945 
18,510 
20,239 
20,666 
20,294 


N.  Y. 


40,299 
36,060 
33,622 
33,920 
35,283 
34,838 


Boston 


12,450 
13,747 
14,509 
13.076 
13,640 
14,157 


Phila. 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MARCH  25th  to  MARCH 
31,  1922 


Mar 

Mar 

Mar 

Mar 

Mar 

Mar 

Markets 

25 

27 

28 

29 

30 

31 

New  York .  . 

37 

37 

37J 

36 

36 

36 

Chicago.  .  .  . 

38 

38 

38 

37 

36 

36 

Philadelphia 

38 

38 

38 

36! 

36! 

36! 

Boston  

39! 

39! 

39 

37! 

37 

37 

Excessive    Supplies    of    Fancy  Butter 
Weaken  Markets 

The  butter  markets  during  the  week 
ending  April  1st  were  influenced  by  weak- 
ening factors  which  in  an  unusual  way 
finally  resulted  in  sharp  reductions  in 
prices.  New  York  all  of  the  previous  week 
felt  the  strain  of  excessive  supplies  of  the 
top  grades  but  despite  the  reductions  in 
prices  at  that  market  which  made  New 
York  relatively  much  lower  than  other 
markets,  there  seemed  to  be  no  relief  from 
this  situation.  Receipts  of  Fancy  butter 
continued  quite  heavy  and  the  buying 
demand  was  too  light  to  effect  a  clearance 
of  stocks.  At  the  same  time,  without 
considering  the  influence  of  the  other  mar- 
kets, Boston  and  Chicago  remained  fairly 
steady.  Stocks  cleared  in  good  shape, 
there  was  no  pressure  to  sell  and  a  large 
majority  of  the  operators  felt  that  a  read- 
justment between  the  markets  would  come 
through  an  advance  at  New  York  rather 
than  a  decline  at  Chicago  and  Boston. 
However,  a  decline  of  one  and  one-half 
cents  at  New  York  on  Tuesday  threw  the 
markets  so  far  out  of  balance  that  the  other 
markets  followed  with  corresponding  reduc- 
tions. It  became  apparent  to  operators  not 
in  New  York  that  with  the  market  at 
New  York  so  low  there  would  be  a  shift  of 
shipments  to  the  other  markets  and  New 
York  would  get  much  of  the  buying  demand 
from  intermediate  territory.  Not  only  was 
this  a  matter  of*  sentiment  but  at  New 
York  there  was  an  actual  decrease  in  the 
visible  supply  and  an  increase  of  demand 
from  buyers  who  usually  bought  elsewhere, 
giving  more  strength  to  that  market  at  the 
close  while  at  other  markets  there  was  a 
corresponding  increase  in  the  visible  supply 
and  a  decrease  in  the  demand.  This 
effected  a  partial  intermarket  readjust- 
ment of  prices  with  a  promise  of  further 
readjustments  as  at  the  close  New  York 
was  relatively  the  firmest. 

Good  Demand  for  Undergrades 

Speaking  generally  for  all  four  cities, 
the  markets  appear  to  be  in  a  fairly  steady 
condition.  Practically  the  only  surplus 
consists  of  Fancy  butter  and  this  surplus 
was  not  large.  Medium  and  undergrades 
found  a  ready  demand  at  fairly  firm  prices, 
winch  has  resulted  in  a  much  narrower 
price  range  between  scores.  In  part  this 
has  been  caused  by  an  increase  in  the  per- 
centage of  Fancy  butter  in  the  receipts, 
but  there  is  undoubtedly  also  an  increase  in 
the  demand  for  these  grades.  It  is  reason- 
able to  believe  that  with  buyers  shifting 
from  storage  to  fresh  which  becomes  quite 
general  at  this  time  of  the  year,  they  are 
taking  the  medium  to  undergrades  in  pref- 
erence to  Fancy  butter  at  higher  prices. 
Supplies  of  Fresh  Centralized  Large, 
Demand  for  Storage  Lighter 

Fresh  centralized,  which  a  few  weeks 
ago  was  so  scarce  and  in  active  demand, 
appeared  on  the  markets  in  larger  quanti- 
ties. The  Chicago  market  received  a  large 
part  of  this,  but  a  few  cars  also  went  East. 


Local  demand  at  Chicago  was  insufficient 
to  take  care  of  arrivals,  but  a  good  demand 
from  other  points  prevented  a  material 
accumulation.  The  market,  however,  was 
not  so  firm  and  toward  the  close  of  the 
week  offerings  of  ninety  score  was  made  at 
relatively  lower  prices.  Storage  butter  was 
generally  in  much  lighter  demand  as  is 
shown  by  the  smaller  withdrawals  from 
storage.  Early  in  the  week  cars  of  storage. 
89  score  at  Chicago,  were  in  active  demand 
for  delivery  in  March  future  contracts,  but 
after  this  trading  became  dull  and  prices 
declined. 

California  Markets  Weak;  Danish 
Markets  Firmer 

California  during  the  week  produced  a 
surplus  which  forced  the  market  there  con- 
siderably lower  and  permitted  offerings  to 
the  Chicago  and  eastern  markets.  Early 
in  the  week  33!-34c  was  asked,  but  toward 
the  close,  prices  as  low  as  31c  F.  O.  B. 
San  Francisco  were  reported.  This  had  a 
slight  depressing  effect  on  the  market,  but 
the  present  unsettled,  rather  easy  condition 
prevailing,  these  prices  are  still  too  high 
to  permit  actual  business.  No  movement 
of  California  butter  East  was  reported. 
Danish  markets  were  reported  very  firm 
with  38!c  c.i.f.  being  asked,  which  is  far 
too  high  to  attract  American  buyers. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Mar  27.  37!  (2,38    37   36  ©36! 

Tues  Mar  28,  37}  (3  38!  37}  ©37!  36  ©37 

Wed  Mar  29,  36 1  (a  37     36   35  ©355 

ThU  Mar30.  365  ©37     36   35  ©355 

Fri  Mar31.  36J  ©37}  36  ©361  35  ©35i 
Sat    April  1,36   ©36  5  35  i   34  !  ©35 

Saturday.  April  1st — 
Creamery — 

Higher  scoring  than  Extras  36  ©36J 

Extras  (92  score)   ©35i 

Firsts  '90  to  91  score)  34!  ©35 

Firsts  (88  to  89  score)  33  J  ©34  J 

Seconds  (83  to  87  score)  32!  ©33! 

Lower  grades  30  ©32 

Centralized,  cars.  91  score   © 

Centralized,  cars,  90  score  34}  (5  35 

Centralized,  cars.  89  score  34}  («  34  5 

Centralized,  cars.  88  score  331  ©34 

Centralized,  cars,  84  to  87  score.  .32  ©33! 

Unsalted,  higher  than  Extras  37!  ©38 

Unsalted,  Extras  (92  score)  36!  (337 

Unsalted,  Firsts  (90  ©91  score).  .  .35!  (5  36 
Unsalted.  Firsts  (88  ©89  score).  .  .34 J  ©35 

Unsalted,  Seconds  33  ©34 

Unsalted,  lower  grades  30  ©34 

Held  or  storage,  high  scoring   © 

Held  or  storage.  Extras  34}  ©35 

Held  or  storage,  Firsts  33   ©34  5 

Held  or  storage,  Seconds  30  5  ©32  5 

Held  or  storage,  lower  grades.  .  .  .2i  ©30 

Held,  unsalted.  high  scoring   @ 

Held,  unsalted.  Extras  35  © 

Held,  unsalted.  Firsts  32  5  ©34 

Held,  unsalted.  Seconds  30  ©32 

Danish,  casks,  duty  paid  355  ©36 

New  Zealand,  fresh,  boxes,  duty 

paid  ...35  (3  35  5 

Argentine,  fresh,  boxes,  duty  paid  .  © 
Australian,  fresh,  boxes,  duty  paid. 34  (335 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  March  27  37 

Tues.,  March  28  37 

Wed.,  March  29  36 

Thu.,  March  30  35 

Fri..     March  31  35 

Sat..    April  1  35 

PHILADELPHIA    BUTTER  MARKET 
(From  "Commercial  List") 

Extras     Ex.  Firsts  Firsts 
92  Score   91  Score  88-90 
Mon  ,  Mar.  27.  .  38  37        34  ©36 

Tues.,  Mar.  28.  .  38!  37!  34^365 

Thu.,  Mar.30..  37!  36!      34  ©35! 

Fri..     Mar.  31..  36  35       33  ©34 

BOSTON   BUTTER  MARKET 

Extras  Asst.  Ex. 

Ash  Firsts  Spruce 

Mon..  Mar.  27.  .  39        37    ©38  39!  

Tues.,  Mar.  28.  .  38!      37   ©38  39  

Wed.,  Mar.  29.  .  375      36   ©37  38  

Thu.,   Mar.30..  37  35!  ©36!  37  ©37  i 

Fri.,     Mar.  31..  37  35!  ©365  37  @37i 

Sat.,    Apr.  1...  37  35!  ©36!  37  ©37  5 


WISCONSIN  CHEESE 
Plymouth.    Wis.,  Mar. 


EXCHANGE 
27th. — On  the 
Wisconsin  Cheese  Exchange  today,  2.305 
boxes  of  cheese  were  offered.  The  bid  on 
300  Daisies  was  passed  and  the  balance  sold 
as  follows:  55  Twins  at  17  }c,  1.500  Daisies 
at  17Jc,  300  Doub'e  Daisies  at  16}c,  and 
150  cases  Longhorns  at  18}c. — A.  C.  Erb- 
stoeszer,  Auctioneer. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  312  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  244 — Operator  wanted  by  co-oper- 
ative creamerv;  61.000  pounds  of  butter  in 
1921,  but  considerably  larger  run  expected 
this  year;  single  man  preferred,  but  married 
man  would  be  considered;  creamery  owns 
dwelling  house  and  has  plenty  of  garden 
land  close  to  plant  ;  town  of  225,  Western 
Minnesota. 

No.  245 — -Operator  wanted  by  May  1st 
bv  co-operative  creamery  ,  162.000  pounds 
of  butter  in  1921;  town  of  1.300;  South 
Central  Minnesota;  good  plant,  well 
equipped.  

Position  Wanted  as  helper  in  creamery; 
have  experience:  can  furnish  best  of  ref- 
erence; if  necessary  will  do  some  truck 
driving:  can  come  at  once.  Address  2877, 
Dairy  Record,  St.  Paul,  Minn.  4-5 

Helpers  Wanted — Many  of  the  mem- 
bers  of  Minnesota  Creamery  Operators'  and 
Managers'  Association  are  looking  for 
helpers:  young  men  who  desire  to  learn 
the  trade  of  the  creamery  operator  and 
who  mean  business  are  invited  to  join  the 
Junior  Department  of  the  Association. 
Address  James  Sorenson,  State  Secretary. 
312-313,  Metropolitan  Bank  Building, 
St.  Paul.  Minn. 


CHICAGO  BUTTER  AND  CHEESE 
(From  Dailv  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 

Mon..  Mar.  27  .  .  38  37  37} 

Tues.,  Mar.  28      38  37  3<  5 

Wed.,  Mar.  29.  .  38  37  37} 

Thu.,  Mar.30..  36  35!  35! 

Fri.,     Mar.  31.  .  36  35!  355 

Sat.,    April  1.  .  .  36  35!  35 

Saturday,  April  1st — 

Creamery,  Extras  (92  scores) ....  ©36 
Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. .  .  35! 

Firsts  (88  to  90  scores)  33  5  ©34! 

Seconds  (83  to  87  scores)  32  ©32! 

Centralized — Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter,  bull  cars,  fresh   ©35 

Cheese  —  ,„, 

Cheddars   @Jfi 

Twins  

White   @18J 

Double  Daisies  

Singles  •  •  •  <f  18 

Longhorns  19}  ®  ■  •  ■ 

Young  Americas  19}  ©20 

Squares  19!  @20 

Swiss.  Block  (old)  ©23 

Winter  make  @fl 

Limburger,  1  lb..  Sept. -Oct.  make  ....  ©25 

Fresh  make,  1  pound  ©24 

Brick,  Fancy  14  ©14 i 
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rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ESTABLISHED  1846 

Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  ;PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M  LD7PINCOTT,  Western  Representatives 


Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  fGGS  BUTTER  0  OERVICE 
EWIS  HiBERT  Cfc  OONS 

Re^e/re^eiV^«Dr,  151  READE  STREET.  NEW  YORK       Western  Representative: 

Pr^nVnatTbank    BUTTER  and  EGGS  GeorE£&^ 

Established  1863 

CC  (D.  p      Butter  Merchants 

•  fTCilVCI  VJ  U  •  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;'  Dairy  Record. 


Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight;  best  of  refer- 
ences; business  college  graduate.  Address 
2860,  Dairy  Record.  St.  Paul.  Minn  4-12 

Helper  Positions  Wanted  by  junior 
members,  Minnesota  Creamery  Operators' 
and  Managers'  Association:  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  your  helper,  address  James 
Sorenson.  State  Secretary,  312-313  Metro- 
politan Bank  Building,  St.  Paul,  Minn. 


Position  Wanted  as  helper:  have  experi- 
ence and  a  Dairy  School  Short  Course;  can 
furnish  references  and  can  come  at  once 
Address  2878,  Dairy  Record,  St.  Paul, 
Minn.  4-5 


Position  Wanted  as  assistant  butter- 
maker;  some  experience,  a  creamery  short 
course;  can  furnish  reference;  will  come  at 
once;  state  wages  in  first  letter.  Address 
Edwin  Holmgren,  Pillager,  Minn.  4-12 


Position  Wanted  as  helper  in  creamery: 
have  testing  license;  can  grade  cream,  also 
handle  a  churn.  Address  2879,  Dairv 
Record,  St.  Paul,  Minn.  4-12 


Position  Wanted — Junior  member 
wants  position  as  assistant  buttermaker  or 
helpar  in  first  class  creamery;  have  had 
experience  and  completed  a  three  month's 
course;  can  give  good  references,  can  come 
at  once.  Address  2880,  Dairy  Record. 
St.  Paul,  Minn.  4-5 


Wanted  Position  as  assistant  in  cream- 
ery where  up-to-date  methods  are  used; 
have  good  experience,  but  wants  to  com- 
plete his  training; references.  Address2881, 
Dairy  Record,  St.  Paul,  Minn.  4-12 


Position  Wanted  as  assistant:  am  22 
years  of  age  and  have  experience:  can  come 
at  once.  Address  2862,  Dairy  Record.  St. 
Paul,  Minn.  4-12 


g\isii\es$(3\ai\ces 


Creamery  for  Sale — Owner  unable  to 
give  it  proper  attention  owing  to  other 
business;  entire  make  sold  at  home  and 
near-by  small  city;  just  the  right  size  for 
one  man,  and  a  money  maker;  located  on 
main  street  of  town  of  400  population;  two 
fine  lots;  wooden  building,  ample  size; 
good  water;  drainage  in  river;  good  refrig- 
erator and  machinery;  patrons  mixed 
nationality;  good  schools  and  churches; 
if  taken  at  once  will  sell  for  $2,650;  you  will 
say  it  is  a  bargain.  Address  2826,  Dairy 
Record,  St.  Paul,  Minn.  l-25tf 

For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul.  Minn.  2-8tf 

For  6ale — A  well  established  produce 
business  in  a  good,  live  Iowa  county  seat 
town;  business  consists  of  creamery,  egg 
packing  and  poultry  plant;  reason  for 
selling,  poor  health,  owner  obliged  to  move 
West.  Address  2874,  Dairy  Record,  St. 
Paul,  Minn.  4-5 


For  Sale  at  a  Bargain — One  No.  8 
Perfection  churn;  one  No.  9  Perfection 
churn;  one  600-gallon  Jensen  Ripener;  one 
Creasy  power  ice  crusher;  one  Creasy  hand 
power  ice  crusher;  all  in  good  condition; 
also  have  pulleys,  hangers  and  shafting; 
all  will  be  sold  cheap.  Address  Crescent 
Creamery  Co.,  St.  Paul,  Minn.  4-5 

Wanted — 100-gallon  starter  can  or  up- 
right ice  cream  mixer;  must  be  in  good  con- 
dition. Midwav  City  Creamery  Co.,  New 
Rockford,  N.  D.  3-29tf 

Disbrow  Churn  for  Sale — One  No.  8 
heavy  duty,  chain-drive  Disbrow  churn, 
used  only  a  few  weeks,  practically  as  good 
as  new,  at  a  big  sacrifice  in  price.  Address 
2875,  Dairy  Record,  St.  Paul,  Minn.  4-12 

For  Sale — One  10-ton  Barber  ammonia 
compressor,  will  be  sold  cheap;  was  used  in 
our  old  plant.  Address  Crescent  Cream- 
ery Co.,  St.  Paul,  Minn.  4-5 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  1 2-7 tt 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company.    Minneapolis,   Minn.  12-7tf 

For  Sale — One  500-pound  capacity 
Gear  Drive  Disbrow  Churn  in  good  working 
condition;  too  small  for  our  use;  first  check 
for  $50.00  takes  it,  F.  O.  B.  here.  Provision 
Stores,  Randall,  Minn.  4-5 

Develop  the  "carbonic  acid  formation'' 
which  occurs  when  the  Sinclair  "patented'' 
process  of  pasteurization  is  used.  Geo. 
Sinclair,  1956  Feronia  Ave.,  St.  Paul. 
Minn.  4-5 


Scalea — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
Citv  Scale  Co.,  100  Ferry  St.,  Milwaukee. 
Wis.  4-5tf 


For  Sale — One  seven-column  Burroughs 
adding  machine,  been  used  about  six 
months,  good  as  new:  regular  price,  $200, 
will  sell  for  $150.  Address  H.  E.  Sorensen, 
3347  Third  Ave.  South,  Minneapolis, 
Minn.  4-12 


For  Sale — One  400-gallon  Jensen  ripener 
in  good  working  order,  in  use  every  day; 
reason  for  selling,  too  big  for  each  churn; 
first  check  for  $145  F.  O.  B.  here  takes  it; 
Cokato  Creamery  Association,  Cokato, 
Minn.  4-5 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE: — THE  DAIRY  RECORD 


For  Sale — Two  used  De  Laval  Turbine 
cream  separators  in  good  repair;  if  inter- 
ested, write  Ed  C.  Lasater,  Falfurrias, 
Texas.  4-5 


Wanted  to  Buy — A  200  or  300-gallon 
pasteurizer  in  good  condition.  McGrath 
Co-operative  Creamery  Association,  Mc- 
Grath, Minn.  3-15tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.   4-20tf 


Easton,  Minn. — C.  M.  Tapagar,  of 
Albert  Lea,  was  awarded  the  contract 
for  the  erection  of  a  building  for  the 
new  Co-operative  Dairy  Association 
of  Easton. 
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F.  It.  Larson.  Will  mar.  Minn.,  is 
now  with  the  creamery  at  Pennock, 
Minn. 

Robert  C.  Gehring  has  changed  his 
address  from  Sioux  Citv.  Ia..  to  Man- 
dan,  N.  D.;  P.  T.  Christ  ens.en.  Iro  n 
Gowrie  to  Marshalllown.  Ia. 

Sam  Haugdahl,  St.  Peter.  Minn., 
vice-president  of  the  Fox  River  Butter 
Co.,  New  York,  is  at  present  on  a  visit 
at  headquarters  in  the  big  market, 
but  expects  to  be  back  West  in 
another  week. 

C.  H.  Sorenson.  formerly  proprietor 
of  the  Purity  Ice  Cream  Co..  Minot. 
N.  D.,  passed  through  St.  Paul  last 
week  on  his  return  from  a  four  month 
trip  to  his  old  home  in  Denmark. 
While  here  he  made  the  Dairy  Record 
a  pleasant  call.  Mr.  Sorensen  expects 
to  engage  in  the  creamery  business 
again. 

(Just  A.  Dahlvig.  creamery  man 
at  Glen  Flora,  Wis.,  has  been  greatly 
bereaved  in  the  death  of  his  little 
daughter,  five  years  old.  who  had 
been  ill  at  Foreston.  Minn.,  for  ten 
months,  and  died  there.  Mr.  Dahl- 
vig, who  has  been  at  Foreston  all 
winter,  has  the  deep  sympathy  of  all 
his  many  friends  in  the  ervainery 
business. 


Inspector  Has  Mishap 

E.  J.  Holmers,  Minneapolis,  popu- 
lar creamery  inspector  with  the  .Minne- 
sota dairy  and  food  department,  met 
with  a  painful  accident  the  other  day 
when,  in  cranking  his  car,  the  engine 
kicked  back  and  fractured  his  arm  at 
the  wrist,  in  two  places.  It  will  be 
some  time  before  Mr.  Holmers  will 
again  have  the  full  use  of  his  arm  and 
hand. 


HOLTE  EXTENDS  THANKS 
For  Assistance  Given  Him. 

C.  J.  Holte,  former  Minnesota 
creamery  operator,  a  sufferer  from 
tuberculosis,  now  of  1753  So.  Clark- 
son  St..  Denver.  Colo.,  asks  the  Dairy 
Record  to  publish  the  following  note: 
"I  wish  to  extend  many  thanks  to  all 
those  who  contributed  money  to  me. 
and  I  sincerely  hope  that  some  day  I 
will  be  in  a  position  to  return  a  bit  of 
kindness." 

In  a  letter  to  James  Sorenson,  State 
Secretary  Minnesota  Creamery  Op- 
erators' and  Managers'  Association. 
Mr.  Holte  also  expresses  his  gratitude 
and  states  that  at  present  he  is  feeling 
good  and  expects  to  get  well  soon. 
Additional  Contribution 

In  addition  to  the  $508.10  already 
sent  Mr.  Holte  by  his  old  friends 
through  the  Dairy  Record,  the  paper 
last  week  sent  him  an  additional 
••heck  of  $0.00  from  District  Xo.  5. 
Minnesota  Creamery  Operators'  and 
Managers'  Association.  Any  further 
contributions  should  be  mailed  direct- 
ly to  Mr.  Holte. 

Receipts  for  the  money,  signed  by 
Mr.  Holte.  are  on  file  in  the  Dairy 
Record  office  for  the  inspection  of  con- 
tributors to  the  fund,  and  a  list  of  the 
contributors  has  been  sent  to  all  of 
them.  A  mistake  in  the  list  gave  H 
B.  Otte.  Melrose,  as  a  contributor. 
This  should  have  been  Julius  J.  Otte. 
Melrose. 


C.  W.  Fink  W  ith  J.  Barnetl  &  Go. 

C.  W.  Fink,  for  many  years  a 
member  of  the  Philadelphia  firm  of 
W.  F.  Drennen  &  Co.  and  of  recent 
years  in  charge  of  the  Drennen  house 
in  Chicago,  has  withdrawn  from  that 
organization  and  is  now  in  the  butter 
and  egg  business  with  his  father-in- 
law,  J.  Harnett,  the  firm  being  known 
as  J.  Harnett  ix  Co..  8  South  Water 
Street.  Philadelphia. 


Mr.  Fink  has  a  long  experience  in 
the  butter  business  and  enjoys  a  wide 
acquaintance  among  the  creameries 
and  butter  shippers.  J.  Barnett  & 
Co.  have  been  in  business  in  Phil- 
adelphia for  twelve  years,  and  The 
Dairy  Record  joins  Mr.  Fink's  many 
friends  in  the  trade  in  wishing  him 
success. 

BUILDING  ON  QUALITY 

("ream  Grading  and  Home  Trade. 

"Our  butter  is  all  put  up  in  prints 
and  sold  direct  to  the  consumer,  and 
in  this  way  are  getting  from  one  to 
three  cents  above  New  York  Extras 
for  our  butter,-'  writes  J.  P.  Bueche, 
operator  of  the  Meadowlands.  Minn., 
creamery.  "At  no  time  since  the 
first  of  the  year  have  we  been  able 
to  supply  the  demand 

"So  far  we  have  had  great  success 
with  grading  cream.  We  started  with 
a  difference  of  five  cents  between  first 
and  second  grade,  but  had  to  raisa 
this  to  seven  cents,  in  order  at  least 
to  break  even,  after  shipping  •  this 
second  grade  to  the  centralizers.  We 
are  only  making  one  grade  of  butter, 
and  this  must  be  good  from  day  to 
day  in  order  to  hold  our  trade.  Our 
make  for  last  year  was  51.199  pounds. 
Watch  us  more  than  double  it  in 
1022. 

"It  has  been  hard  to  keep  the 
creamery  going  in  the  past  but  believe 
we  are  now  over  the  worst.  A  silo 
man  told  me  today  he  had  eight  orders 
for  silos  and  expects  to  make  to 
twenty  silos  for  Meadowlands  before 
the  summer  is  over.  K  very  thing 
looks  for  a-  bright  future  for  the 
Meadowlands  creamery." 


Weigh  the  Market  Milk 

Producers  who  ship  milk  to  city 
distributors  have  voiced  frequent 
complaints  because  of  the  disparity 
between  their  figures  on  the  quanty 
of  milk  shipped  and  those  of  the  deal- 
ers on  the  quantity  received.  In  or- 
der to  locate  the  cause  of  complaint 
by  studying  the  actual  loss  between 
the  country  shipping  point  and  the 
plant  the  United  Slates  Department 
of  Agriculture  made  an  investigation 
on  the  Baltimore  market.  Records 
kept  on  more  than  1,100  cans  showed 
that  the  loss  between  the  country 
station  and  the  city  plant  was  less 
than  one  per  cent.  The  loss  on  trains, 
probably  due  to  spilling,  was  only 
0.19  per  cent;  and  from  the  city  rail- 
road platform  to  the  plant  it  was  0.55 
per  cent. 

However,  it  was  found  that  when 
the  milk  was  weighed  in  the  city  plant 
there  was  a  shortage  of  2.56  per  cent 
on  the  amount  shipped  according  to 
can  measure  in  the  country.  Of  this 
shortage,  0./4  per  cent  was  due  to 
actual  losses,  while  1.S2  per  cent  was 
the  difference  between  can  measure 
and  weight.  This  is  easily  accounted 
for  by  the  fact  that  cans  become 
dented  and  battered,  which  decreases 
!  heir  holding  capacil  y. 

In  a  former  investigation  by  the 
department  an  even  greater  discrep- 
ancy was  found  between  can  measure 
and  weight,  the  difference  being  over 
three  per  cent.  It  would  seem  that 
there  would  be  less  trouble  between 
producers  and  dealers  if  the  milk 
were  weighed  at  both  ends  of  the  line. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 
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WISCONSIN    MARCH  BUTTER 
SCORING 


By  Prof.  E.  H.  Farrington,  Mad- 
ison, Wis. 

Seventy-one  packages  of  butter 
have  been  sent  to  the  dairy  school  for 
scoring  during  the  month  of  March. 
These  came  from  creameries  in  twen- 
ty-four counties  of  the  state.  Most 
of  the  butter  was  scored  on  March 
29th,  by  three  judges.  Some  of  our 
judges  were  unable  to  be  present  this 
month,  but  those  who  were  on  hand 
finished  the  work  in  one  day. 

Several  buttermakers  were  present 
during  the  ^coring  and  after  the 
judges  had  discussed  their  entries,  the 
buttermakers  remained  to  see  how 
their  butter  compared  with  butter 
sent  by  buttermakers  from  other 
creameries.  One  buttermaker  who 
brought  his  butter  with  him  had  tried 
a  little  experiment  the  day  before, 
he  pasteurized  the  cream,  added  a 
starter,  and  let  the  cream  stand  at  a 
temperature  of  58  over  night.  The 
butter  when  scored  by  the  judges 
showed  a  distinctly  sour  flavor  which 
the  buttermaker  was  told  had  been 
caused  by  holding  the  cream  too  long 
a  time  at  the  high  temperature  of  58 
after  adding  the  starter.  He  appre- 
ciated this  information  very  much 
and  will  be  able  in  the  future  to  over- 
come this  defect  and  probably  sell 
his  butter  for  extras.  This  butter- 
maker stated  that  he  had  to  get  up  at 
three  o'clock  in  the  morning  in  order 
to  do  his  work  and  bring  the  tub  to 
Madison  for  the  scoring,  but  he  felt 
well  repaid  for  his  early  rising  and 
considered  that  he  had  had  a  very 
profitable  day. 

Some  of  the  Buttermakers' 
Observations 
A.  "Please  do  not  judge  quality  of 
butter  by  tub  it  was  packed  in,  as  this 
was  the  only  one  we  had  on  hand. 
I've  had  considerable  trouble  with 
quality  this  winter.  I  pasteurize  in  a 
disk  coil,  500  gallon  vat  which  I 
think  is  too  large  for  the  amount  of 
heating  surface  and  the  small  quan- 
tity of  cream  we  heat  in  it.  This,  I 
am  inclined  to  think  is  the  cause  of 
the  weak  body  of  the  butter,  as  most 
of  it  seems  to  be  greasy.  I  would  like 
to  know  if  a  starter  will  help  to  over- 
come this  condition,  or  should  we  ask 
the  board  of  directors  to  buy  a  dif- 
ferent pasteurizer  where  cream  could 
be  heated  and  cooled  more  quickly? 
I  think  this  butter  is  a  trifle  better 
quality  than  that  sent  to  your  last 
scoring. 

If  our  butter  does  not  get  better,  we 
intend  to  grade  the  cream  and  pay 
according  to  quality  when  the  flush 
of  the  season  starts.  We  should  be 
doing  it  now,  but  I  am  not  equipped 
for  it. 

(Continued  on  page  30) 


MARKET  CONDITIONS 
PECULIAR 

Much   Fine   Butter,    Says   J.  R. 
Morley. 

J.  R.  Morley,  of  Owatonna,  Minn., 
general  manager  of  Minnesota  Co- 
operative Dairies'  Association,  which 
has  its  own  house  in  New  York  City, 
and  secretary  of  the  Gilt  Edge  co- 
operative creamery  in  Owatonna,  and 
no  doubt  the  creamery  officer  in 
Minnesota  best  posted  on  butter  mar- 
kets, writes  to  The  Dairy  Record: 

"The  writer,  after  spending  a  few 
days  on  the  New  York  market,  has 
become  somewhat  confused  as  to  the 
probable  outcome  of  the  conditions 
existing  there,  and  what  the  ultimate 
results  will  be.  The  proportions  of 
fine  butter  was  never  as  great  as  at 
present,  and  yet  the  finest  of  marks 
will  not  sell  for  much  more  than  or- 
dinary goods.  And  the  bulk  of  the 
butter  scoring  92  or  better  mus'  all 
go  for  about  Extra  quotation  prices; 
93-point  butter  will  bring,  under 
favorable  conditions,  about  one-fourth 
cent  more  than  Extras  or  92-point 
butter. 

Better  Grades  go  Begging 
"The  situation  is  peculiar  and  dif- 
erent  from  anything  that  I  have  ever 
seen.  That  is,  the  better  grades  of 
butter  go  begging  for  a  buyer,  and  all 
houses  are  loaded  up  with  quite  an 
accumulation  of  fine  butter.  This  has 
been  brought  about  by  the  chain 
stores.  They  have  been  cutting  prices 
and  selling  butter  at  cost  and  even 
below  cost  at  times.  Also  the  chain 
stores  have  raised  their  standard  of 
quality  and  are  using  a  much  better 
grade  of  butter  than  they  formerly 
did.  This  has  been  made  possible  by 
the  fact  that  the  receipts  of  fine  butter 
or  butter  that  will  score  92  have  been 
enormous  and  they  are  able  to  supply 
their  wants  at  quotation  for  Extras, 
and  at  times  less  than  quotations. 

"The  outlet  for  our  best  grades  of 
butter  has  always  been  the  jobbers 
who  supply  the  smaller  independent 
groceries,  clubs,  hotels,  and  that  class 
of  trade.  The  quotations  for  grades 
below  Extras  are  running  much  closer 
range  than  ever  before  at  this  time  of 
the  year,  so  many  buyers  are  looking 
for  butter  at  one  cent  below  Extras  in 
order  to  make  a  profit  and  compete 
with  the  chain  stores. 

All  Dealers  Doing  Their  Best 
"April  3rd  Extras  were  quoted  at 
35^,  and  91-point  storage  butter  was 
selling  at  34t.  Saturday,  April  1st, 
there  were  thirty  lots  offered  on  the 
Mercantile  Exchange  call  and  only  one 
of  the  lots  was  below  Extras,  that  was 
a  90-point  lot.  That  shows  that  the 
proportion  of  fine  butter  to  the  total 
receipts  was  never  greater.  This  con- 
dition would  indicate  that  the  propa- 


VIGOROUS  MEMBERSHIP 
CAMPAIGN 


For  N.  C.  B.  A. 

The  executive  committee  of  the 
N.  C.  B.  A.  at  its  recent  meeting  at 
St.  Paul  decided  to  carry  on  a  vigor- 
ous campaign  for  the  purpose  of  en- 
listing the  support  of  every  butter- 
maker in  the  United  States,  but  the 
first  manif  3station  of  support  is  mem- 
bership. We  realize  that  many  of  our 
buttermakers  have  not  come  in  close 
touch  with  the  association,  while 
others  who  have  been  members  in  the 
past  are  wondering  what  the  associa- 
tion can  do. 

The  members  of  the  executive  com- 
mittee hope  to  present  at  the  next 
annual  meeting  certain  lines  of  work 
which  this  association  can  and  must 
do.  There  is  a  great  field  of  work  be- 
fore us  but  our  efforts  will  not  be  of 
much  consequence  until  we  have 
formed  a  strong  association.  This 
can  be  accomplished  only  through 
membership  and  proper  organization. 
A.  P.  Ryger  is  Chairman 

A  special  membership  committee 
has  been  appointed  headed  by  Dairy 
Commissioner  A.  P.  Ryger,  of  Brook- 
ings, South  Dakota,  as  chairman.  It 
has  been  the  object  to  select  a  member 
for  that  committee  from  each  state  in 
the  Union,  so  each  can  work  in  the 
territory  in  which  he  is  best  acquaint- 
ed. In  some  of  the  states  we  have 
not  succeeded  in  securing  representa- 
tives, but  if  buttermakers  from  such 
states  will  advise  us  of  men  who  are 
willing  to  take  charge  of  the  work, 
then  these  men  shall  be  added  to  the 
personnel  of  the  committee. 

Membership  Commitee 

In  states  where  we  did  not  succeed 
in  getting  in  touch  with  active  butter- 
makers, who  felt  that  th^y  had  the 
time  to  devote  to  what  they  usually 
consider  as  outside  duties,  we  were 
always  successful  in  interesting  the 
dairy  commissioners  or  the  dairy 
teachers,  as  they  are  always  glad  to 
be  of  service  whenever  they  feel  they 
are  able  to  do  something  for  the  bet- 
terment of  dairying. 

(Concluded  on  Page  12) 


ganda  for  grading  cream  and  improv- 
ing quality  has  had  its  results.  Hereto- 
fore the  proportion  of  fine  butter 
was  so  small  that  it  was  possible  to 
get  a  premium  and  return  to  the 
creamery  a  premium  over  quotations. 

"We  will  have  to  await  results 
before  determining  what  the  prices 
to  the  creameries  will  be  in  the  future 
for  the  several  grades.  The  receivers 
are  all  at  sea  and  seem  to  be  unable  to 
sell  in  order  to  return  the  usual  price 
to  the  creameries.  Rest  assured  all 
dealers  are  doing  their  best  to  meet 
the  prevailing  conditions." 


4 


THE  DAIRY  RECORD 


<■  THE  r. 

DMRTraiGORD 

Published  Weekly  by 
THE  DAIRY  RECORD  PUBLISHING  CO. 

(Incorporated) 

311-313  Metropolitan  Bank  Building,  Cor.  Fifth  and  Cedar  Streets, 
St.  Paul,  Minn.   Telephone:    Garfield  2901. 

All  stock  owned  by  Minnesota  Creamery  Operators'  and  Managers' 

Association. 

J.  L.  CRUMP.  Manager.  H.  SANDHOLT.  Editor 

Entered  at  St.  Paul  Postofflce  as  second-class  matter. 

SUBSCRIPTION  TERMS:  SI. 50  a  year  in  advance,  in  the 
United  States:  $2.00  a  year,  in  advance,  elsewhere.  Receipt  of 
•ubscription  is  acknowledged  by  post  card.  Expiration  date  Is 
shown  on  address  label  every  week.  Notice  In  Change  of  Address 
must  contain  both  old  and  new  address. 

WEDNESDAY,  APRIL  12,  1922 


NATIONAL  CREAMERY  BUTTERMAKERS' 
ASSOCIATION 

Join  the  National  Creamery  Buttermakers'  Association, 
and  do  it  now. 

A  membership  campaign  is  being  organized,  and  a 
member  of  the  committee  in  charge  has  been  appointed 
in  most  states.  The  association  means  business  as  shown 
by  its  executive  committee's  undertaking  this  campaign 
at  this  time,  and  more  so  by  the  committee's  businesslike 
method  of  arranging  at  this  early  date  for  the  next  con- 
vention. A  strong  committee  on  reorganization  is  already 
at  work  and  will  be  ready  to  report  to  that  meeting. 

To  rebuild  the  old  association,  so  as  to  make  it  of  real 
value  to  the  men  in  the  creameries  and  to  the  dairy 
industry,  is  a  big  undertaking,  but  the  men  now  at  the 
helm  are  equal  to  it,  and  what  is  just  as  important,  they 
have  the  will  and  the  desire.  The  undertaking  will  not  be 
completed  in  one  year  and  perhaps  not  in  two,  and  it  will 
never  be  done  without  the  operators  themselves  enlist  as 
members.  But  if  they  do,  the  next  convention  will  be 
able  to  lay  the  solid  foundation  and  erect  the  skeleton 
frame  for  a  real  National  Creamery  Buttermakers'  Asso- 
ciation. 

Such  an  organization  is  needed,  for  the  men  themselves 
as  well  as  for  the  dairy  industry.  In  most  of  the  states  in 
the  Union  the  creamery  operators  have  n<>  organization 
at  all,  and  even  the  members  of  the  three  Northwestern 
state  associations  will  find  it  very  much  to  their  own  inter- 
est to  have  and  be  members  of  a  strong  National  organiza- 
tion. That  is  the  only  way  they  can  further  develop  their 
aims  and  ideals,  protect  themselves  against  incoming, 
unorganized  men  and  make  their  influence  felt  in  National 
matters  concerning  the  dairy  industry  as  well  as  in  the 
sound  development  of  the  buttermaking  business. 

No  creamery  operator  can  afford  not  to  do  his  share  in 
making  his  profession  one  that  Mill  attract  and  hold  first 
class  men  by  its  opportunities  for  service,  development 
and  promotion,  as  well  as  compensation  commensurate 
with  the  time  and  talents  of  first  class  men.  The  three 
Northwestern  state  associations  have  shown  the  way  in 
which  this  can  be  obtained,  and  a  National  Association 
gradually  developed  along  the  same  lines  will  show  the 
same  results  in  other  states  and  strengthen  the  position 
of  the  members  in  the  three  state  associations.  It  is  not 
expected  that  the  reorganization  committee  will  formulate 
a  complete  plan  for  an  association  setting  up  and  main- 
taining professional  standards,  scales  of  compensation 
and  the  like,  but  its  personnel — Mr.  Hoiberg  of  Wiscon- 
sin, Mr.  Gardner  of  Minnesota,  and  Mr.  Conway  of 
Iowa,  all  three  prominent  and  loyal  state  association 
men — gives  assurance  that  a  sound  basis  for  organized 
development  along  these  lines  will  be  reported  too  and  no 
doubt  adopted  by  the  convention  next  fall. 


Hence  we  urge  our  creamery  operator  readers  every- 
where to  take  out  membership  now  in  the  National 
Creamery  Buttermakers'  Association.  It  needs  these 
memberships,  thousands  of  them,  right  now,  to  become 
a  strong  organization,  and  the  operators  need  a  strong 
National  organization,  run  by  and  for  them  as  this  one 
will  be.  right  now  more  than  ever  before.  A  little  thought- 
ful consideration  of  developments  in  the  creamery  field, 
among  the  locals  as  well  as  among  the  centralizers,  ought 
to  convince  any  operator  of  this  need. 


DISCRIMINATION 

In  a  recent  issue  of  The  Dairy  Record  we  commented 
briefly  on  the  filing  of  a  complaint  with  the  Federal  Trade 
Commission  by  Washington  creameries,  alleging  discrimi- 
natory practices  in  the  prices  paid  for  cream  by  one  of  the 
packers.  Now  South  Dakota  creamery  interests,  at  their 
Huron  convention,  take  the  bull  by  the  horns,  and  in 
resolutions,  go  on  record  protesting  against  similar  prac- 
tices of  centralizers  operating  in  that  state  and  cast 
about  for  means  to  stop  them.  A.  J.  Vind,  a  creamery  man 
in  that  state,  explains  in  an  article  in  this  week's  Record, 
how  these  practices  work  to  the  disadvantage  of  the  local 
creamery  or  small  centralizer  drawing  its  supply  of  cream 
from  a  limited  territory. 

"Meeting  Competition,"  as  the  practice  is  known  in 
the  trade,  means  paying  the  competitor's  price  where 
there  is  competition,  or  maybe  a  higher  price,  and  a 
lower  and  sometimes  a  much  lower  price,  where  there  is  no 
competition  from  local  creameries.  In  this  way  the  con- 
cern operating  over  a  large  territory  makes  the  farmer  in 
non-competetitive  districts  help  pay  the  price  that 
eventually  chokes  off  the  local  competition  that  keeps  up 
the  price  to  the  farmer  in  a  competitive  district — a  con- 
dition most  unfair  to  local  creameries,  and  in  states  such 
as  South  Dakota,  detrimental  to  the  best  interest  of 
dairying. 

South  Dakota  is  trying  to  find  a  way  to  stop  this 
practice  through  state  legislation,  and  we  hope  it  can  do 
so,  for  the  good  of  the  dairy  industry.  Minnesota  ha? 
not  been  very  successful  in  that  respect  in  the  operation 
of  its  anti-discrimination  law,  for  the  reason  that  in  order 
to  bring  a  case,  it  is  necessary  to  show  that  competition 
has  been  destroyed  by  the  practice  of  a  concern's  paying  a 
higher  price  to  "meet  competition"  than  it  is  paying  at 
non-competitive  points — and  it  is  too  late  to  lock  the 
barn  after  the  horse  has  been  stolen. 

The  remedy,  we  believe,  lies  with  the  Federal  Trade 
Commission,  which  stopped  its  excursion  into  the  creamery 
business  too  soon  and  before  it  reached  the  real  dairy 
territory  of  the  Northwest. 


SALARIES  AND  COST  OF  LIVING 
We  do  not  know  that  the  creamery  operator's  salary, 
or  any  other  compensation  for  that  matter,  should  bear 
any  relationship  to  the  cost  of  living  so  far  as  the  employer 
is  concerned.  The  latter  is  interested  primarily  in  what 
the  employe  can  earn  for  him,  not  in  what  the  employe 
can  live  on.  However,  a  few  farmers'  creameries  through- 
out the  Northwest  seem  to  have  taken  the  view-point  in 
engagement  of  their  operators  during  the  past  winter, 
that  the  cost  of  living  having  come  down,  the  creamery 
operator's  compensation  should  also  come  down.  Some 
of  these  few  have  given  as  additional  reason  for  trying  to 
engage  men  at  lower  salaries,  that  the  price  of  all  farm 
products  is  way  down — just  what  bearing  this  has  on  the 
creamery  man's  compensation,  we  fail  to  see,  as  his  work 
has  been  the  only  kind  showing  a  profit  to  the  farmer. 

However,  for  the  sake  of  argument  let  us  cite,  as  to 
the  cost  of  living,  the  latest  bulletin  on  "Prices  and  Cost 
of  Living,"  from  the  Monthly  Labor  Review  (February, 
1922)  of  United  States  Department  of  Labor.    This  shows 
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that  in  December,  1921,  the  cost  of  living  in  the  United 
States  was  74.3  per  cent  higher  than  in  1913,  and  just 
about  the  same  as  in  December,  1918.  On  the  other  hand, 
tabulations  made  by  the  National  Grange,  based  on 
figures  published  by  United  States  Bureau  of  Crop  Esti- 
mates and  printed  in  The  Dairy  Record  of  March  29th, 
show  that  the  price  slump  on  corn,  wheat,  hay,  hogs  and 
cattle  is  disappearing,  the  November,  1921,  average  for 
these  five  main  crops  being  forty-six  per  cent  below  pre- 
war normal,  while  the  February,  1922,  average  was  only 
three  per  cent  below  pre-war  normal — wheat,  in  February, 
1922,  being  nine  per  cent  above  the  pre-war  normal 
(1910-14);  hogs  sixteen  per  cent  above,  butter  twenty-six 
per  cent  above,  cows  twelve  per  cent  above,  and  beef 
cattle  on  a  level  with  pre-war  averages,  all  of  which  should 
be  most  encouraging  to  everybody. 

One  of  the  surest  signs  that  the  co-operative  cream- 
eries are  on  the  high  road  to  their  highest  possible  success 
and  will  stay  on  that  road  is  the  disposition  on  the  part 
of  the  great  majority  of  them  to  pay  fair  salaries  for  first 
class  service.  Apparently  they  realize  that,  regardless  of 
decreases  and  increases  in  living  cost  and  in  prices  of  farm 
products,  the  pre-war  compensation  to  creamery  operators 
never  will  and  never  should  return.  The  class  of  men  and 
service  needed  today  simply  can  not  be  had  at  those 
ridiculously  low  figures.  While  the  operators'  associa- 
tions of  the  three  Northwestern  dairy  states,  as  reorgan- 
ized in  recent  years,  have  had  very  much  to  do  with  the 
increase  in  the  compensation,  the  creameries  as  a  rule 
have  met  them  more  than  half  way.  In  turn,  we  are 
convinced,  these  associations  will  do  their  utmost  to  see 
to  it  that  the  creameries  do  receive  first  class  service  from 
their  members  and  will  always  be  ready  to  meet  the 
creameries  half  way  in  such  adjustment  of  compensation 
scales  as  developments  may  show  to  be  fair  and  desirable. 


GUT  OUT  THE  PINE  BOXES 
Complaints  come  from  the  markets  that  some  cream- 
eries, in  a  misguided  effort  at  economy,  are  using  pine 
instead  of  poplar  boxes  for  shipping  their  butter.  Pine 
gives  butter  a  woody  flavor,  and  so  far  nobody  has  come 
forward  with  a  treatment  of  pine  boxes  that  will  overcome 
this  very  serious  defect.  The  best,  clean,  selected  poplar 
box  that  can  be  procured  is  the  only  container  of  this  kind 
of  package  that  will  do. 


COW  BEST  SECURITY 

The  bankers  of  the  Northwest,  and  in  other  parts  of 
the  country  as  well,  are  coming  to  see  very  clearly  that 
the  dairy  cow  is  the  best  security  on  the  farmer's  note. 
Where  dairying  is  general,  the  banks  have  money.  Where 
there  is  no  dairying,  neither  the  banks  nor  anybody 
else  have  money.  At  the  recent  Huron  convention  plans 
for  financing  South  Dakota  farmers  in  their  purchase  of 
dairy  cows  were  explained  by  a  representative  of  the 
Sioux  Falls  Savings  Banks,  and  somewhat  similar  plans 
are  being  carried  out  elsewhere. 

In  order  that  such  plans  may  succeed,  they  must  go 
hand  in  hand  with  educational  work  among  the  farmers 
themselves,  so  that  the  cows  purchased  under  such  plans 
may  indeed  prove  gilt-edge  security.  The  mere  placing  of 
dairy  cows  on  a  farm  does  not  make  a  successful  dairy 
farm — to  make  dairy  farming  profitable  it  must  be  grown, 
not  jumped  into.  Hence  college  extension  work,  bull 
association  and  cow  testing  association  work  must  be 
carried  on  along  with  the  financing  plans. 

There  is  an  important  place  for  the  local  creamery  in 
alljthis  work,  and  it  can  help  itself  mightily  by  making 
itselfjjthe  natural  center  of  this  work,  as  an  agency  of 
information  and  education,  and  in  some  cases,  as  a  loan 
and  collection  agency  for  the  banks  as  well.  Every 
additional  pound  of  butterfat  in  a  community  means 
greater  success  for  the  local  creamery. 


"No  Fault 

To  Find!" 


George  T.  Logelin,  butter  maker  at  the 
New  Model  Creamery  Company,  St. 
Bonfacius,  Minn.,  writes  us  that  he  has 
used  the  Manning  Ripener  for  more  than 
a  year.  "No  fault  to  find  yet"  he  says. 
Here's  the  letter: 

"The  Manning  Ripener  purchased 
from  you  about  a  year  ago  has  given  full 
satisfaction.  It  heats  and  cools  quickly 
and  makes  a  good  pasteurizer.  We 
haven't  found  any  faults  on  it  yet." 

We  carry  a  complete  line  of  Man- 
ning Ripeners  in  stock  and  can  make 
prompt  shipment  on  a  vat  of  any 
specifications. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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JAMES  SORENSON 


Minnesota 


A  Dairy  Record  reader  writes  as 
follows:  "Can  a  creamery  make  but- 
ter every  day  in  the  year  that  will 
score  93  points?  I  know  of  a  cream- 
ery that  advertises  93  score  or  better 
on  its  print  wrappers.  This  creamery 
receives  a  good  grade  of  cream,  but 
still  there  is  room  for  lots  of  improve- 
ments; they  get  considerable  sour 
cream  during  the  summer  and  also 
take  in  cream  all  day." 


provided  only  good  raw  material  is 
used,  and  if  the  equipment  and  meth- 
ods are  all  that  one  could  wish  for. 
We  doubt,  however,  if  it  is  wise  for 
any  creamery  to  guarantee  that  all 
butter  turned  out  will  at  all  times  pass 
a  competent  judge  with  a  93  score. 
We  have  for  years  watched  the  scores 
of  the  butter  from  some  of  our  very 
best  creameries,  and  we  have  noticed 
that  even  this  class  of  creameries  do 
occasionally  turn  out  butter  consider- 
ablv  below  a  93  score. 


The  above  question  is  one  of  many 
questions  that  come  to  us.  which  the 
writer  feels  cannot  be  answered  def- 
initely by  anybody,  but  as  the  ques- 
tion evidently  was  asked  in  good 
faith  we  shall  at  least  discuss  it  brief- 
ly, in  the  hope  that  it  may  prove  of 
some  interest  to  the  readers.  It  may 
be  possible  for  a  creamery  to  turn  out 
93  scoring  butter  the  year  around, 


The  writer  had  an  opportunity  for 
years  to  watch  the  quality  of  butter 
turned  out  by  the  Minnesota  state 
brand  creameries,  and  we  noticed  that 
even  these  high  class  creameries  oc- 
casionally turn  out  butter  that  can- 
not be  officially  scored  93  points,  and 
if  this  class  of  creameries  can  not  con- 
sistently turn  out  93  scoring  butter 
every  day  in  the  year,  we  have  reason 
to  doubt  if  it  can  be  done  by  any 
other  creamery. 

Where  a  creamery  receives  con- 
siderable sour  cream  and  when  such 


WE  are  making  the 
new  size  Southern 
Yellow  POPLAR 
BUTTER  BOXES  to  carry 
sixty  one -pound  prints  in 
plain  wrappers. 


ST.  CROIX  MANUFACTURING  COMPANY 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


a  creamery  is  also  working  under  an 
all  day  delivery  system,  we  doubt 
very  much  if  93  scoring  butter  can  be 
turned  out  every  day  the  year  around. 
This  does  not  mean,  however,  that  a 
creamery  can  not  make  butter  every 
day  that  will  sell  at  the  price  of  93 
scoring  butter,  but  there  is  consider- 
able difference  between  having  the 
butter  sell  at  a  certain  price  and 
having  such  butter  reach  a  certain 
high  score  at  all  times.  We  can 
hardly  believe  it  is  wise  for  a  creamery 
to  guarantee  a  93  score  or  better  on 
its  print  wrappers,  as  this  would 
plainly  be  misbranding,  if  at  any  time 
the  butter  did  not  reach  the  guaran- 
teed score.  It  is  possible  that  the 
butter  turned  out  by  a  creamery  may 
score  93  points  when  it  leaves  the 
creamery,  but  it  is  another  question 
if  this  score  can  be  maintained  until 
the  butter  reaches  the  consumer. 


If  there  is  a  creamery  in  the  North- 
west that  can  guarantee  to  turn  out 
butter  every  day  that  will  score  93 
points  when  it  reaches  the  consumer 
two  to  three  weeks  after  the  butter  is 
made,  we  would  like  to  hear  from  it. 
and  it  is  possible  that  a  contest  can 
be  arranged  whereby  it  may  be 
demonstrated  if  this  feat  can  actually 
be  accomplished  or  not. 

Educational  scoring  contests  are 
again  the  order  of  the  day,  and  we 
rannot  urge  the  operators  too  strong- 
ly to  get  in  the  game  and  do  every- 
thing within  their  power  to  make 
these  contests  of  real  value  to  them- 
selves and  to  the  dairy  industry  in 
general.  There  are  those  who  may 
fail  to  see  much  value  in  scoring  con- 
tests, and  yet  they  must  admit,  that 
these  contests  have  been  the  means 
of  keeping  up  a  friendly  rivalry  among 
t  he  creameries  and  have  done  much 
to  advertise  creamery  butter  to  the 
consuming  public, 


The  Minnesota  Dairy  and  Food 
Department,  is  advertising  an  educa- 
tional scoring  contest  for  the  latter 
pari  of  this  month,  and  we  hope  to 
see  this  contest  bring  out  the  usual 
large  number  of  exhibits.  If  a  state 
department  stands  ready  to  spend  a 
considerable  sum  of  money  to  carry 
on  an  educational  contest,  it  ap- 
parently would  be  the  duty  of  the 
operators  to  do  their  little  part,  and 
help  in  every  way  to  make  such  a 
contest  a  success.  It  is  true  that 
there  may  be  many  operators  who  feel 
that  they  can  receive  little  or  no 
benefit  from  participating  in  an  ed- 
ucational contest,  but  the  trouble  and 
cost  of  sending  in  a  tub  of  butter  is  so 
small,  that  this  can  not  be  a  valid 
argument  for  staying  out  of  the 
contest. 


We  can  speak  from  experience  when 
we  say  that  it  is  worth  while  for  any 
operator,  no  matter  what  condition 
he  is  working  under,  to  send  a  tub  of 
butter  to  any  scoring  contest,  within 
reach,  and  then  there  is  the  National 
banner  that  we  are  going  to  win  next 
fall,  and  this  alone  is  well  worth  while 
training  for.  If  every  operator  will 
do  his  little  part,  it  will  help  show  the 
world  that  the  dairy  industry  is  still 
on  the  map. 


Don't  ask  your  patrons  to  do  some- 
thing that  you  neglect  to  do  yourself. 
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Are  YOU  Ready  for  Your  "FLUSH  SEASON?" 

Remember  in  years  past  it  has  been 
very  difficult  to  get  tubs.  This  year 
will  be  no  different  in  that  respect 
unless  it  will  be  more  difficult.  Indi- 
cations from  the  source  of  supply  of 
material  point  that  way. 

Order  now,  before  prices  advance. 
We  can  ship  promptly  and  at  a  price 
that  will  save  you  money. 


White  Ash  and  Spruce  Tubs 
Quality  the  Best 

North  Star  Barrel  Company 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


Ash  or  Steel  Hoops 
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Bad  Inference 

We  read  with  interest  and  amaze- 
ment Prof.  Rudnick's  article  in  last 
week's  Dairy  Record,  and  will  try  to 
reply  to  same  in  the  same  haughty 
spirit  in  which  the  article  seems  to  be 
written. 

We  are  very  sorry  to  see  that  it 
makes  the  learned  Professor  boil  to 
read  our  ads,  and  in  order  to  try  and 
calm  him  and  show  our  appreciation  of 
his  kindness  in  reading  our  ads,  we 
wish  to  state  that  we  agree  heartily 
in  what  he  says  and  contends,  as  to  the 
necessity  of  using  only  good  cream  in 
the  production  of  fine  butter,  and  that 
high  scoring  butter  can  not  be  produced 
from  poor  cream. 

This  is  exactly  what  we  always  have 
thought,  believed  and  advocated,  as 
far  as  we  are  aware  of  ourselves.  If 
we  have  advocated  or  said  anything 
to  the  contrary  we  are  willing  to  be 
"called,"  and  should  be  taken  to  task. 
But,  dear  Professor,  "where  do  you 
get  that  stuff,"  that  we  have  ever  said 
that  high  scoring  butter  could  be  pro- 
duced from  poor  cream? 

Please  quote  verbatin  what  we  have 
said  and  not  only  infer.  It  is  plain  to 
us  that  you  infer  something  from  our 
ads  that  we  never  meant  or  tried  to 
infer  into  them.  "Why  not  stick  to 
facts?"  the  learned  Professor  says, 
and  that  is  exactly  what  we  say. 

We  have  talked  and  written  so  long 
on  this  subject  of  more  frequent  deliv- 
ery of  cream  and  the  need  of  grading 
and  payment  according  to  quality  in 
order  to  encourage  the  patrons  in 
bringing  better  cream,  etc.,  that  it 
seems  funny  to  us  to  be  accused  of 
anything  to  the  contrary. 

But  the  fact  still  remains  that  many 
creameries,  in  Minnesota  at  least, 
and  we  have  reason  to  believe  that  such 
is  the  case  in  other  states  too,  still 
receive  poor,  old  cream,  and  in  our 
"Use  Starter"  ad,  which  the  Professor 
seems  to  refer  to  and  infer  from,  we 
tried  to  argue  the  advisability  and 
necessity  of  pasteurization  and  the  use 
of  starters,  so  as  to  "help  to  cover  up 
and  overcome  objectionable  or  un- 
desirable flavors  in  the  cream  and 
butter."  Yes,  Professor,  that  is 
exactly  what  we  said,  "help  to  cover 
up,  etc.,"  and  we  stick  by  this  £ rmly, 
that  pasteurization  and  the  use  of 
starters  do  help  to  cover  up  and  over- 
come objectionable  flavors.  But  we 
certainly  never  said,  thought  or  in- 
ferred that  pasteurization  and  the  use 
of  starter  would  remove  or  overcome 
undesirable  flavors  in  poor  cream  to 
the  extent  that  just  as  good  butter 
could  be  made  out  of  poor  cream  as 
could  be  made  out  of  good  cream. 

"Where  do  you  get  that  stuff 
Professor?  Read  our  ad  again,  please, 
and  then  tell  us  where.  We  know  it  is 
asking  a  good  deal  to  have  a  Professor 
read  our  ad  twice,  but  it  seems  neces- 
sary so  he  can  "infer"  from  it  correct- 
ly- 


FOX  RIVER  BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


CREAM  GRADING  IN 
WISCONSIN 


J5y  H.  C.  Larson.  Madison.  Wis., 
State  Secretary,  Wisconsin  But- 
termakers'  Assoc  i  a  t  i  o  n . 


Visit  almost  any  creamery  in  the 
state  and  you  will  find  that  a  portion 
and  sometimes  the  larger  portion,  of 
cream  that  is  being  delivered  is  of  a 
poor  quality  and  some  of  it  very  poor. 
It  is  impossible  for  any  buttermaker, 
no  matter  how  expert  he  may  be,  to 
manufacture  butter  that  will  honestly 
grade  as  extra,  out  of  poor  cream. 
It  takes  an  extra  grade  of  butter  to 
bring  the  highest  butter  market  price 
and  consequently  butter  that  is  not 
of  an  extra  quality  will  bring  a  lower 
price,  resulting  in  a  direct  loss  to  the 
farmer  who  produces  the  cream. 

The  farmers  of  Wisconsin  are  losing 
hundreds  of  thousands  of  dollars 
annually  because  of  the  production  of 
poor  cream. 

We  could  mention  many  specific 
cases  where  great  losses  are  experi- 
enced, but  will  relate  only  one  which 
is  sufficient  to  bring  out  our  point. 
We  addressed  an  annual  creamery 
meeting  the  other  day  ami  during  the 
meeting  learned  that  the  price  for 
which  that  creamery's  butter  sold, 
resulted  in  a  loss  of  over  $24,000  for 
the  year  1921,  which  loss  was  due 
absolutely  to  cream  of  poor  quality. 
By  no  means  did  all  the  patrons  of 
that  creamery  deliver  poor  cream;  in 
fact,  the  majority  were  delivering 
good  cream  from  which  butter  that 
would  grade  and  sell  on  any  market  as 
extra,  could  have  been  manufactured. 
But  the  practice  at  this  creamery  was 
to  mix  the  patrons'  poor  cream  wnth 
the  patrons'  good  cream.  The  result, 
was  that  the  poor  cream  spoiled  the 
good  cream,  a  poor  quality  of  butter 
was  manufactured  and  sold  at  a  loss, 
which  loss  was  borne  equally  by  the 
patrons  who  produced  good  cream 
with  those  who  produced  poor  cream, 
and  this  is  not  just.  This  loss  should 
have  been  borne  by  the  patrons  who 
produced  the  poor  cream,  and  every 
cream  patron  in  the  state  who  is 
producing  good  cream  is  not  only 
entitled  to  such  a  deal  but  should 
demand  it. 

The  practice  of  mixing  poor  cream 
with  good  cream  and  pro  rating  the 
loss,  resulting  from  the  manufacture 
of  poor  butter,  among  all  of  the 
patrons,  must  be  changed  if  square 
dealing  is  to  be  the  rule.  The  question 
will  he  asked,  what  would  be  square 
dealing?  and  I  will  answer,  grade  the 
cream  and  pay  for  it  according  to  its 
quality. 

What  Justice  Demands 
I  maintain  that  no  creamery  owner 
or  creamery  board  of  directors  has  a 
right  to  mix  the  poor  cream  of  one 
patron  with  the  good  cream  of  an- 
other patron  and  from  that  mixture 
cause  to  be  manufactured  butter  that 
will  not  bring  the  top  market  price, 
thereby  resulting  in  a  loss  of  from 
three  cents  to  seven  cents  per  pound, 
to  the  patron  who  produces  good 
ciram.  They  should  see  to  it  that  the 
cream  is  graded  and  paid  for  according 
to  quality.  If  dairying  is  to  succeed, 
which  it  must  because  we  can  not 
gel  along  without  it,  justice  demands 
that  the  patron  who  produces  good 
cream  should  be  paid  for  it. 

Of  course,  a  cream  patron  might 
argue  that  he  could  not  afford  to 
produce  good  cream;  a  poor  argument 


because  good  cream  brings  a  price 
much  greater  than  poor  cream.  How- 
ever, if  the  cream  is  graded  and  such 
patron  elects  to  produce  poor  cream 
he  will  know,  and  so  will  his  neighbors 
who  produce  good  cream,  that  he  is 
not  reducing  the  value  of  their  cream 
by  the  course  he  is  taking,  and  thereby 
cause  them  to  suffer  a  loss. 

I  am  firmly  of  the  opinion  that 
when  cream  grading  is  the  practice 
and  the  patrons  of  any  creamery  who 
produce  poor  cream  are  called  upon  to 
stand  the  loss  alone,  resulting  from  the 
production  of  poor  cream,  they  will 
soon  wake  up  to  the  necessity  of 


AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 

A  real  coil  brush,  so  designed  that 
it  washes  all  of  the  coil.  Nothing 
hit  or  miss  about  this  brush.  It 
takes  but  a  moment  to  go  over  your 
coil.  The  brush  is  applied  with  coil 
running  in  water. 

Braces  on  coil  do  not  hinder  the 
brush.  You  will  note  from  illustra- 
tion the  opening  provided  for  this 
purpose,  also  the  flexible  hinged 
joint  making  brush  easy  to  handle. 
Hand -made  of  the  very  best  ma- 
terial ;  bristles  are  short  and  closely 
grouped,  insuring  durability. 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.75  for  21-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trill 

The  Dairy  Supply  Co. 

110-112  Second  St,  N  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


producing  good  cream  and  will  put 
into  practice  such  methods  as  will 
insure  its  production.  They  can  not 
afford  not  to. 

With  the  butter  market  conditions 
as  they  are  today,  butter  that  will 
score  92  or  better  will  bring  about 
seven  cents  per  pound  more  than 
butter  that  will  score  only  87.  The 
question  is,  will  it  pay  a  farmer  whose 
entire  interest  is  dairying,  to  produce 
good  sweet  cream  and  thereby  realize 
seven  cents  a  pound  more  for  the 
butter  manufactured  from  it.    Let  us 


see. 


How  Farmer  is  Affected 


Suppose  his  principal  income  from 
the  farm  is  twenty  pounds  fat  a  day, 
from  which  at  least  twenty-four  and 
one-half  pounds  butter  should  be 
made.  If  the  cream  from  which  that 
butter  is  made  had  been  properly 
cared  for  and  was  good  and  sweet, 
the  butter  would  score  92  or  better 
and  would  bring  on  the  market  today 
thirty-seven  cents  a  pound  or  $9.06. 
Suppose  it  cost  him  $5.00  to  produce 
that  butter,  his  gain  would  be  $4.06. 
On  the  other  hand,  suppose  he  neg- 
lected to  care  for  the  cream,  and  it 
had  become  old  and  sour  and  the 
butter  made  from  it  scored  only  87. 
That  butter  would  bring  only  thirty 
cents  per  pound  or  $7.25.  His  gain 
after  deducting  the  cost  of  production, 
would  be  $2.35,  or  a  difference  of 
$1.71  a  day  in  favor  of  producing 
good  sweet  cream,  which  would  be 
twenty-seven  per  cent  more  for  a 
year.  Surely  no  farmer  can  afford 
not  to  take  advantage  of  a  proposition 
that  will  mean  so  much  to  him.  How- 
ever, all  of  the  cream  should  be 
graded  and  paid  for  strictly  according 
to  quality,  because  it  is  only  just  and 
fair  and  I  am  of  the  opinion  it  is  the 
only  remedy  for  the  poor  cream  con- 
dition that  we  have  to  contend  with 
today. 

Quite  a  few  creamery  companies 
are  grading  cream  and  are  successful 
in  it,  but  what  is  needed  is  a  united 
effort  on  the  part  of  every  creamery 
company  in  the  state  who  honestly  de- 
sires that  the  dairy  business  should  be 
put  on  an  absolutely  sound  and  just 
business  basis. 


Bij§  Increase 
Villard,  Minn. — H.  L.  Puckett, 
manager  of  the  local  co-operative 
creamery,  reports  that  the  butter 
output  for  the  first  three  months  of 
1922  was  76,815  pounds,  an  increase 
of  14,609  pounds  over  the  same 
period  last  year. 


Three 
National  Conventions 

Can  a  more  complete  test  of  the  efficiency  of  any  product  be 
determined  than  to  have  it  represented  in  a  competitive  test  of 
all  creameries  in  the  United  States  who  desired  to  participate? 

We  have  recently  had  three  such  contests  and  naturally 
all  the  different  brands  of  culture  were  represented  in  butter 
exhibited. 

CHAMPION  FLAVORED  BUTTER 

won  in  every  instance.  "NUFF  said"  as  to  the  quality  of  the 
CHAMPION. 

NATIONAL  CREAMERY  BUTTERMAKERS'  CONTEST 
Sweepstakes 

H.  C.  Laclage,  Strawberry  Point,  Iowa  97.50 

Second,  Milk,  H.  C.  Stendell,  Northwood,  la  97.00 

AMES,  IOWA,  NATIONAL  CONTEST 

First,  H.  C.  Stendell,  Northwood,  la  95.00 

CENTRAL  MINNESOTA  DAIRYMEN'S  AND  B.  N.'s  CONTEST 

First,  A.  M.  McLaughlin,  Brooten,  Minn  94.50 

SOUTH  DAKOTA  CONVENTION 

The  first  and  second  prize  winners  are  CHAMPION  USERS. 

First,  Geo.  Irey,  Big  Stone  94.00 

Second,  Rapid  City  Creamery,  Rapid  City  93.50 

The  CHAMPION  is  the  most  practical  to  propagate.  Always 
ready  to  use  when  it  reaches  the  creamery.  DO  NOT  TRY  TO 
RIPEN  THE  CULTURE.  If  your  milk  is  not  ready  for  setting, 
put  culture  in  a  cool  place.  Order  weekly  shipments  to  be  effective 
April  1st. 

Samples  and  complete  instructions 
are  FREE 

Anderson  Chemical 
Company 

ALFRED  ANDERSON,  Manager 

Litchfield,       -       -  Minnesota 
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•MEETING  COMPETITION" 


By  A.  J.  Vind,  Carthage,  S.  D. 

The  South  Dakota  Dairy  Associa- 
tion, at  its  convention  in  Huron, 
passed  a  resolution  reading  as  follows: 

"  Resolved.  That  the  business  pol- 
icy of  'Meeting  Competition,'  as  fol- 
lowed by  the  large  foreign  creameries 
buying  cream  in  this  state,  is  unfair 
towards  the  local  and  smaller  inde- 
pendent creameries  and  detrimental 
to  the  best  interest  of  South  Dakota 
farmers. 

"This  policy  consists  of  paying  a 
low  genera!  price  for  cream,  but  vary 
this  according  to  competition;  paying 
the  regular  low  price  where  there  is 
no  disturbing  competition  and  a  high- 
er price  where  more  aggressive  and 
perhaps  more  efficiedt  creameries  force 
them  to  pay  more.  This  does  not 
give  the  more  efficient  local  or  in- 
dependent creameries  credit  for  the 
higher  price  they  pay  the  farmers  and 
does  not  give  these  creameries  the 
cream  they  are  entitled  to,  nor  give 
them  a  chance  to  develop  for  the  best 
interest  of  the  state.  In  fact,  it  grad- 
ually destrovs  the  smaller  concerns 
and  leaves  the  South  Dakota  farmer 
without  a  real  competitive  market, 
forcing  him  to  accept  a  lower  price 
for  his  cream. 

"If  the  large  foreign  creameries  can 
pay  the  farmer  more  for  cream,  these 
creameries  should  be  encouraged  and 
should  be  entitled  to  the  business  for 
the  best  interest  of  the  South  Dakota 
farmer.  But  they  should  not  be  al- 
lowed to  use  their  power  unfairly,  and, 
inasmuch  as  they  now  nandle  nearly 
three-fourths  of  the  cream  produced 
in  the  state,  either  direct  or  through 
their  brandies  within  the  state,  we 
believe  they  should  be  required  to 
treat  all  South  Dakota  farmers  fair 
and  equal  regardless  of  competition 
and  should  not  be  allowed  to  meet 
prices  paid  by  local  or  independent 
competition  in  localities  where  such 
creameries  may  be  able  to  pay  the 
farmer  more  than  the  general  price  of 
the  large  concern. 

"We  respectfully  ask  the  Honorable 
Governor  of  South  Dakota  and  the 
State  Legislature  to  kindly  consider 


this  matter  for  the  best  interest  of 
dairying  in  South  Dakota.  If  legally 
possible,  would  suggest  that  the  state 
dairy  expert  be  instructed  to  revoke 
the  cream  buying  license  in  all  cases 
where  he  finds  this  requirement  is 
violated. 

"We  believe  the  policy  of  'Meeting 
Competition"  is  the  source  of  most  of 
the  evils  in  the  creamery  industry  as 
well  as  in  other  lines  in  which  large 
corporations  are  engaged.  And  we 
believe  this  loop-hole  for  actual  dis- 
crimination is  a  great  hindrance  for 
the  healthy  development  of  the  cream- 
ery business  as  well  as  many  others." 

Fair  Chance  To  All 
This  resolution  may  seem  too 
much  of  an  ideal  to  expect  realized, 
but  no  one  can  say  but  that  it  is  ab- 
solutely fair  and  just  to  all.  There  is 
no  intention  to  envy  the  large  com- 
panies any  business  they  can  secure 
by  fair  methods,  and  the  local  or 
smaller  centralized  creameries  of  South 
Dakota  do  not  expect  a  monopoly 
in  their  home  territory.  We  believe 
in  free  and  open,  but  fair  competition. 

There  is  no  question  but  that  the 
large  creamery  companies  are  often 
wonderfully  efficient  and  in  many 
ways  superior  to  the  smaller  concern. 
But  there  are  also  many  ways  in  which 
the  smaller  concerns  excel  and  all 
should  be  given  a  fair  chance  to 
develop  for  the  best  interest  of  the  in- 
dustry as  a  whole.  We  should  be  far 
enough  advanced  in  civilization  not 
to  recognize  might  as  right.  The  large 
corporations  should  be  allowed  to 
develop  as  far  as  their  efficiency  will 
carry  them,  but  they  should  not  be 
allowed  to  use  their  power  to  man- 
ipulate prices,  and  they  should  not  be 
allowed  to  control  cither  the  territory 
in  which  they  buy,  nor  the  city 
markets  in  which' they  sell.  There  is 
absolutely   no   danger  of  large  cor- 


porations if  they  dea'  fairly  with  the 
public  and  their  competitors. 

How  It  Works  Out 
Most  of  the  large  direct  shipping 
creameries  deal  fairly  in  their  buying, 
when  they  pay  the  same  price  to  all 
shippers,  except  for  difference  in 
quality  or  transportation.  And  no 
local  or  smaller  centralized  creamery 
can  reasonably  object  to  such  com- 
petition. But  if  they  pay  different 
prices  in  different  states,  along  dif- 
ferent lines  of  railroads  or  in  different 
smaller  territory  according  to  compe- 
tition, then  they  are  not  playing  fair. 

For  instance,  they  will  decide  on  a 
certain  standard  price  to  pay  at  their 
stations.  But  perhaps  in  a  certain 
city  there  is  a  strong  competitor  bid- 
ding high  for  cream  in  its  vicinity; 
so  the  large  centralizer  quotes  its 
station  operators  in  this  territory  one 
or  two  cents  above  the  standard.  In 
another  city  or  town  perhaps  there  is 
a  local  creamery  trying  hard  to  buy 
all  the  cream  in  its  terri  ory,  because 
it  knows  it  must  have  practically  all 
to  be  a  success.  In  that  town  the 
large  centralizer  simply  tells  his  oper- 
ator to  "meet  competition"  which 
may  be  four,  five,  or  six  cents  above 
the  standard  price.  It  may  even 
happen  that  a  whole  state  is  given  a 
higher  price  than  another  state,  not 
because  there  is  any  difference  in 
quality,  or  cost  of  buying,  or  trans- 
portation, but  simply  for  competitive 
reasons. 

Another  centralizer  ma3r  operate 
concentrating  points  in  different  states 
or  territories,  to  which  points  cream 
is  shipped  direct  from  farmers,  tested 
and  paid  for  and  re-shipped  from 
there  to  the  large  central  creamery. 
If  prices  paid  at  these  concentrating 
points  were  based  on  the  cost  and 
value  of  the  cream  as  delivered  to  the 
churning  point,  and  so  that  cream 


C.  H.  Weaver  &  Co. 


Established  1863 

Butter  Merchants 


66-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


GALLAGHER  BROS. 

Want  Shipments  oj=  

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

f  First  National  Bank  of  Chicago 
References  {  National  Produce  Bank  of  Chicago 
( The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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ALRIGHTS 

for  Cottage  Cheese 


You  can't  go  wrong  if  you  use  SEALRIGHT 
Liquid-Tight  Paper  Containers  for  packaging 
your  cottage  cheese.  Millions  are  being  used 
for  this  [purpose  daily.  SEALRIGHTS  look 
well,  keep  your  product  in  perfect  condition 
and  win  favor  from  your  trade.  Our  ■■  large 
dailv  output  keeps  cost  way  down.  There's 
not  a  better  buy  than  SEALRIGHTS.  Start 
using  them  now. 


Order  Thru  Your  Jobber- Write  Us  for  Samples 

SEALRIGHT  Co. INC.,  Fulton  .N.Y. 

Largest  Manufacturers  in  the  World  of  Cylindrical  Liquid 
Tight  Paper  Containers. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  C 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES :  Your  Bank  or  Trade  Paper. 
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received  from  different  sources  would 
cost  the  company  about  the  same, 
there  would  be  nothing  unfair  in  com- 
petition or  in  prices  paid  by  these 
concentrating  points.  But  when  prices 
offered  at  these  different  points  to 
direct  shippers  are  not  based  on  the 
value  of  the  cream,  but  is  almost  en- 
tirely depending  on  competition  as  it 
may  be  at  each  of  these  concentrating 
points,  then  it  is  not  fair  competition, 
and  destroys  the  healthy  develop- 
ment of  the  creamery  industry  in 
the  territory  in  which  they  operate. 

Progress  Retarded 
This  manipulation  is  morally  wrong 
and  should  not  be  tolerated  by  the 
American  public.  It  creates  un- 
natural conditions  which  are  very 
detrimental  to  the  best  and  most 
healthy  development  of  any  industry. 
If  all  creameries,  large  and  small, 
would  "mind  their  own  business"  and 
do  the  best  they  can,  there  would  be 
no  hard  feelings  between  the  different 
classes  of  creameries,  and  there  would 
be  no  "crepe  hanging"  on  the  dairy 
industry,  as  Prof.  McKay  complains 
about. 

Our  captains  of  industry  in  the 
creamery  business  would  have  the 
respect  and  good  will  of  the  dairy 
fraternity,  and  I  am  sure  they  would 
in  that  way  be  amply  repaid  for  what 
little  business  they  might  lose  to  local 
or  independents,  by  playing  the  game 
fairly.  All  creameries,  large  and 
small,  should  be  required  to  pay  the 
same  price  for  all  cream,  allowing  for 
difference  in  quality,  buying  expenses, 
or  transportation,  and  based  on  cost 
delivered  at  the  factory.  The  prin- 
ciple of  "Meeting  Competition"  is 
absolutely  wrong  and  should  be 
abolished.  It  retards  progress  and  is 
even  against  the  best  interest  of  the 
people  who  practice  it,  if  they  could 
only  see. 


VI ( JOB OUS  M EMB KR  SHIP 
GAMPAIGN 


Installs  Ice  Machine 

Pine  River,  Minn. — Lauritzon  & 
Keilty  have  installed  a  five-ton  ice 
machine  in  their  creamery,  for  refrig- 
erating two  large  coolers  as  well  as  for 
use  in  two  cream  vats,  placing  their 
plant  in  position  to  handle  their  in- 
creasing business  with  greatest  pos- 
sible efficiency. 


(Concluded  from  Page  3) 


The  membership  committee  con- 
sists of  the  following  members: 

Hon.  A.  P.  Ryger,  Dairy  Commis- 
sioner, Brookings,  S.  D..  Chairman. 

Emil  G.  O  man,  Cokato  Minn. 

Albert  Erickson.  Amerv,  Wis. 

E.  A.  Paulson.  Webster.  S.  D. 

B.  A.  McGill.  Big  Rapids,  Mich. 

C.  R.  Conway,  Garner.  Iowa. 

L.  S.  Edwards,  Dairy  Mfg.  Special- 
ist, Tupelo,  Miss. 

Hon.  R.  F.  Flint,  Dairy  Commis- 
sioner, Bismarck,  N.  D. 

Hon.  M.  B.  Foster,  Deputy  Dairy 
Commissioner,  Fort  Collins,  Col. 

Hon.  O.  C.  Van  Houten.  Deputy 
Dairy  Commissioner,  Yakima.  Wash. 

Prof.  R  B.  Stoltz.  Dairy  Dept.,  U. 
of  Ohio.  Columbus.  Ohio. 

Prof.  A.  S.  Ambrose,  Dairy  Dept.. 
University  of  Illinois.  Urbana,  111. 

Prof.  W.  L.  Clevenger.  Dairy  Mfg. 
Specialist.  Knoxville.  Tenn. 

Prof.  A.  C.  Baer,  Oklahoma  Agr. 
College.  Stillwater.  Oklahoma. 

Prof.  E.  L.  Anthony,  West  Virginia 
Universitv,  Morgantown,  W.  Va. 

Prof.  G.  Wilster.  Dairy  Dept..  O. 
A.  C,  Logan.  Utah. 

Prof.  M.  R  Tolstrup,  Clemson  Col- 
lege, South  Carolina. 

Prof.  J.  A.  Clutter,  College  Station. 
Texas. 

Prof.  11.  A.  Bendixen,  University  of 
Idaho,  Moscow.  Idaho. 

Prof.  W.  H.  E.  Reid.  Dairy  Dept.. 
Universitv  of  Missouri,  Columbia. Mo. 

Prof.  S.  II.  Harvey,  Div.  A.  H.. 
Universitv  of  Maryland,  College  Park. 
Md. 

Prof.  G.  L.  Martin.  University  of 
Montana.  Bozeman,  Montana. 

Prof.  C.  O.  Tuttle,  Purdue  Univer- 
sity, Lafayette.  Indiana. 


Prof.  C.  W.  Holdaway,  Virginia 
Polytechnic     Institute,  Blacksburg, 

Virginia. 

Prof.  N.  E.  Olson.  Kansas  Agr.  Col- 
lege. Manhattan,  Kansas. 

Prof.  G.  D.  Turnbow.  University 
Farm,  Davis,  Cal. 

Prof.  R.  N.  Mason.  Fayetteville, 
Arkansas. 

We  hope  that  every  buttermaker 
not  already  a  member  of  our  associa- 
tion will  at  once  mail  a  dollar  to  the 
committee  member  from  his  own 
state  and  give  him  along  with  the  dol- 
lar his  promise  of  support;  that  is  all 
which  is  required  for  membership  at 
the  present  time.  Buttermakers  of 
states  where  there  is  no  committee 
member  may  get  in  direct  touch  with 
the  chairman  of  the  committee. — M. 
Mortensen,  Pres.  National  Creamery 
Buttermakers'  Association,  Ames,  la. 


Large  Increase 
Staples.  Minn. — C.  F.  Wagner, 
operator  of  the  local  co-operative 
creamerv.  reports  a  butter  output  of 
10.300  pounds  for  March  1922,  as 
compared  with  4,700  pounds  for 
March  1921. 


Seventy-two  Dairy  Schools 

The  first  series  of  one-day  dairy 
schools,  launched  December  1,  by 
dairy  specialists  of  the  agricultural 
extension  division  of  the  university, 
has  just  been  brought  to  a  successful 
close.  Seventy-two  one-day  meet- 
ings were  held  in  more  than  30  coun- 
ties of  the  state  with  average  atten- 
dance of  more  than  100  to  the  meet- 
ing. Splendid  interest  was  exhibited 
at  the  meetings.  In  their  instruction- 
al work  the  dairy  specialists  of  the 
university  emphasized  the  importance 
of  improved  methods  of  feeding,  bet- 
ter care,  and  the  prevention  of  com- 
mon diseases. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  .cso„Ho,m 

Aetna  National  Bank  .  Ari  t»  1       a*.       XT         it    _f  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  Keade    .St.,   ISeW  York    Minneapolis,  Minn. 


REFERENCES: 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 
Copper  Vacuum  Pans,  Distilling  Apparatus  and  General  Copper  Work. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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"QUALITY" 

Address  by  Professor  M.  Morten- 
sen,  Ames,  Iowa,  at  Co-oper- 
ative Creamery  Men's  Confer- 
ence, National  Dairv  Show. 


The  word  "quality"  has  become  of 
so  much  importance  to  the  dairyman 
of  t^e  world  that  it  is  now  drawing 
the  line  between  success  and  failure 
in  our  business.  There  is  possibly  no 
word,  the  meaning  of  which  has  been 
misunderstood  more  than  of  the 
word  "quality."  One  has  in  mind 
a  95-score  for  cream  of  high  quality, 
while  another  considers  a  90-score 
as  his  standard  of  excellency.  It  is  to 
be  regretted  that  there  is  possibly 
no  word  which  has  been  misused 
more  or  used  more  extensively  for 
propaganda  than  this  little  innocent 
word  "quality."  People  have  talked 
quality  from  the  beginning  to  the 
close  of  a  convention.  They  have 
written  lengthy  articles  on  it  for  the 
paper  and  many  of  those  so-called 
advocates  of  quality  when  engaged 
in  business  for  themselves  have  abso- 
lutely ignored  it  and  forgotten  the 
excellent  ecitations  and  sermons 
which  they  formerly  prepared  on  the 
subject  and  which  they  so  enjoyed  to 
deliver  to  attentive  audiences. 

Shortly  after  the  war  I  was  riding 
on  a  Union  Pacific  Railway  train 
going  to  the  Pacific  coast,  and  made 
the  acquaintance  of  an  English  offi- 
cer who  was  returning  to  Wyoming  to 
sell  property  which  he  was  holding 
in  that  state  so  that  he  might  be  able 
to  return  to  his  native  country  to 
take  the  place  of  his  brothers  lost  in 
the  war.  It  was  with  regret  that  I 
heard  him  make  the  statement  that 
the  butter  which  America  had  ship- 
ped to  England  during  the  war  was  of 
extremely  poor  quality  and  that  the 
people  of  his  country  were  now  much 


^  if- 


Baker  IceMachineCo 

OMAHA 


prejudiced  against  American  butter. 

It  is  true  that  we  may  not  have 
much  butter  to  export  in  the  future, 
and  may,  therefore,  not  be  much 
interested  in  the  foreign  demands, 
but  you  and  I  are  both  engaged  in 
dairying  and  we  can  not  close  our 
ears  to  remarks  of  this  kind.  It  is 
with  aching  hearts  that  we  who  have 
devoted  most  of  our  lives  to  dairying 
hear  such  statements.  We  are  in  the 
dairy  business  because  we  love  it, 
and  if  you  have  a  family  and  love  it. 
you  are  a  poor  father  if  you  can  stand 
back  cooly  while  others  are  talking 
degradingly  about  those  you  should 
love  and  protect.  A  profession  in 
which  we  have  engaged  for  love  and 
not  for  money  alone  should  likewise 
be  protected  by  its  supporters  who 
in  our  case  should  be  primarily  the 
dairy  educators  and  the  dairy  manu- 
facturers and  producers.  We  can  not 
be  true  to  our  industry  if  we  do  not 
take  a  moral  interest  in  the  industry 
which  we  represent.  If  we  find  that 
the  reputation  of  our  industry  suffers, 
you  and  I  will  not  feel  satisfied  until 
we  find  out  what  is  wrong,  and  if  we 
find  that  there  is  something  to  be 
corrected,  that  must  be  attended  to 
before  we  can  feel  satisfied  and  before 
we  are  permitted  to  rest.  No  dairy- 
man true  to  his  industry  can  feel 
satisfied  until  he  knows  that  the 
industry  which  he  represents  is  supe- 
rior to  any  similar  industry  in  any 
other  country. 

What  is  Wrong  With  Dairy 
Industry? 

Why  should  the  dairy  industry  of 
the  United  States  not  enjoy  the  same 
reputation  in  foreign  countries  as 
other  American  industries  do?  Why 
is  so  much  poor  butter  being  manufac- 
tured in  the  United  States?  Why  do 
we  not  make  as  good  butter  as  they 
do  in  the  European  countries?  What 
is  wrong  with  our  industry? 


We  must  admit  that  dairying  in 
this  country  is  more  of  a  side  line  than 
is  the  same  industry  in  some  of  the 
European  countries.  Many  of  our 
farmers  are  milking  only  few  cows 
and  they  often  feel  that  they  can 
not  afford  to  spare  much  time  in 
caring  for  the  small  amount  of  milk 
or  cream  produced  for  marketing,  and 
the  cream  is  therefore  delivered  less 
frequently  than  is  for  the  best  interest 
of  quality.  This  is  naturally  a  handi- 
cap and  it  means  that  we  have  to  put 
forth  greater  effort  on  the  improve- 
ment of  quality  than  is  necessary  in 
many  of  the  European  countries.  If 
the  creamery  buttermakers  and  man- 
agers of  our  country  would  take  a 
keen  interest  in  quality,  that  difficulty 
would  be  overcome. 

It  may  be  said  of  all  of  us  who 
have  operated  creameries,  both  small 
and  large,  that  we  have  as  a  general 
rule  been  too  greedy  for  business. 
We  have  worked  for  quantity  more 
than  for  quality.  We  have  enter- 
tained the  erroneous  idea  that  quality 
and  earning  capacity  can  not  co- 
operate, and  we  have  often  forgotten 
that  there  is  more  satisfaction  ob- 
tained from  making  a  product  pos- 
sessing quality  than  there  is  making 
a  product  which  will  merely  pass. 

A  typical  red-blooded  American 
should  never  say  or  even  make  him- 
self believe  that  which  is  right  can 
not  be  done.  The  American  today 
is  known  among  the  common  people 
in  Europe  as  the  one  who  always 
stands  up  for  what  is  right  and  who  is 
not  afraid  to  do  things  in  accordance 
with  the  dictates  of  his  conscience. 
We  creamery  men  as  well  as  other 
classes  of  American  manufacturers 
must  improve  our  products.  We 
know  that  we  can  just  as  well  receive 
good  cream  as  poor  cream.  I  feel 
that  the  one  who  talks  differently 


m 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


RUSSEL  CREGO  &  SON 


167  Chambers  St 

NEW  YORK 


Butter 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


Pyramid 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


First  m  the  field 


3> 


rinters  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Record 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 


16 


THE  DAIRY  RECORD 


has  never  made  any  real  earnest 
effort  in  the  right  direction. 

It  was  my  privilege  to  visit  some 
of  the  creameries  in  Mississippi  during 
the  past  spring  and  I  was  agreeably 
surprised  to  find  that  a  great  propor- 
tion of  the  cream  received  in  those 
plants  was  sweet  and  no  cream  was 
received  of  extremely  high  acidity. 
This  is  especially  of  interest  in  as 
much  as  a  large  per  cent  of  the  pro- 
ducers were  of  the  colored  race.  It 
was  reported  to  me  that  only  three 
out  of  the  twenty-four  Mississippi 
creameries  were  making  \ise  of  neu- 
tralizes. Similar  conditions  exist 
in  the  State  of  Tennessee.  It  has 
been  reported  to  me  from  reliable 
sources  that  only  about  ten  out  of 
thirty-five  creameries  in  Tennessee 
are  using  neutralizers  and  that  only 
two  of  the  twelve  co-operative  cream- 
eries in  that  state  are  using  neutral- 
izers. 

I  wish  to  ask  you  good  ereamerymen 
of  the  North  who  are  present  at  this 
meeting,  if  there  is  any  one  of  you 
ready  to  ac<  use  your  patrons  of  being 
less  intelligent  or  less  capable  of 
producing  a  good  product  under  our 
reasonably  favorable  climatic  condi- 
tions than  is  being  produced  by  the 
patrons  in  the  southern  states,  the 
latter  lacking  the  experience  accumu- 
lated by  our  patrons  for  a  number  of 
years.  The  difference  as  I  see  it 
between  dairying  in  the  North  and 


in  the  South  is  that  they  have  been 
started  right  in  the  South,  and  the 
Dairy  Division  of  Washington,  that 
is  largely  responsible  for  the  present 
dairy  conditions  of  the  South,  de- 
serves great  credit  because  it  has 
always  fought  for  the  purpose  of 
upholding  quality  and  for  that  reason 
many  producers  of  the  South  receive 
more  for  a  pound  of  butterfat  today 
than  their  brothers  receive  in  the 
northern  states. 

False  Prophets 

In  the  North,  too  many  of  the 
producers  have  at  one  time  listened 
to  some  of  the  false  prophets  who  in 
their  greed  for  quantity  have  spread 
the  doctrine  to  the  farmers  that  sour 
cream  was  just  as  satisfactory  for 
buttermaking  as  sweet  cream.  The 
creamery  operator  who  directly  or 
indirectly  brings  such  a  message  to 
the  producers  is  the  worst  enemy  the 
farmer,  the  creamery,  and  our  whole 
dairy  industry  has  to  contend  with. 
Our  farmers  have  by  listening  to  them 
lost  millions  and  will  continue  to  lose 
millions  of  dollars  before  the  damage 
which  they  have  caused  has  been 
corrected. 

I  visited  in  a  town  in  northern 
Iowa  during  the  latter  part  of  August 
where  they  were  paying  twenty  eight 
cents  per  pound  of  butterfat  while  a 
number  of  Iowa  creameries  were  at 
that  time  paying  from  forty  to  forty- 


five  cents  for  butterfat.  I  do  not 
claim  that  the  cream  was  worth 
more  than  twenty-eight  cents  per 
pound  because  it  was  of  extremely 
poor  quality,  but  I  do  claim  that  the 
creamery  was  responsible  for  the 
quality  of  cream  delivered  and  it  is  a 
question  as  to  how  long  the  farmers 
under  the  present  strenuous  financial 
conditions  will  continue  to  tolerate 
such  wasteful  business  methods.  The 
creamery  expecting  to  continue  in 
business  will  do  well  in  concentrating 
on  quality  so  that  the  farmer  as 
a  result  thereof  may  realize  a  fair 
profit  from  his  dairy  herd. 

There  is  no  limit  to  the  possibilities 
in  store  to  the  one  who  has  a  keen 
sense  for  quality.  I  entered  a  restau- 
tant  in  Des  Moines  during  the  war 
and  found  that  they  served  two  kinds 
of  beefsteak.  One  was  a  porterhouse 
steak  served  for  eighty-five  cents,  and 
the  other  was  a  round  steak  (they 
called  it  plain  beefsteak)  at  thirty-five 
cents.  It  was  interesting  to  note  that 
from  seventy-five  to  ninety  per  cent 
of  the  customers  ordered  porterhouse 
steak.  This  is  of  particular  signifi- 
cance as  it  is  well  known  that  there 
was  practically  no  more  food  value 
in  one  than  in  the  other.  The  only 
reason  why  people  preferred  the 
higher  priced  steak  was  that  it  pos- 
sessed quality. 

When  I  first  came  to  this  country 
I  found  that  Darlington  was  selling 
all  his  output  of  butter  in  the  East 
at  $1.00  per  pound.  The  Sharpless 
butter  was  sold  at  fifty  cents  per 
pound,  while  the  Western  Creamery 
butter  was  sold  from  fifteen  to  thirty 
cents  per  pound.  What  was  the 
reason  for  this  difference?  One  pound 
of  butter  did  not  possess  higher  food 
value  than  the  other,  but  the  Darling- 
ton and  Sharpless  butter  possessed 
quality,  and  the  people  in  the  United 
States  are  always  willing  to  pay  a 
premium  for  quality.  We  have  come 
to  the  point  today  when  it  is  difficult 
to  sell  poor  butter.  The  difference 
between  "Extras"  and  "Seconds" 
is  as  high  as  from  ten  to  eighteen 
cents,  which  is  a  plain  indication  that 
the  consumers  have  become  tired  of 
getting  fooled.  The  reading  on  the 
carton  does  not  mean  as  much  as  it 
used  to.  The  consumer  is  now-a-days 
looking  inside  of  the  package  and 
paying  more  attention  to  the  quality 
of  the  product. 

A  Quality  Campaign 

In  conclusion  1  shall  attempt  to 
briefly  outline  a  campaign  by  which 
it  should  be  possible  to  improve  the 
quality  of  our  butter. 

(1)  "Educate  the  producers  on  qual- 
ity. Install  cooling  tanks  on  the 
farms,  and  create  more  interest  in 
dairying. 

(2)  Refuse  poor  cream  and  pay  on 
quality  basis.  Score  each  lot  of  cream, 
keep  a  record  thereof  and  inform  the 
patrons  daily.  If  patrons  are  ship- 
ping by  rail,  keep  in  close  touch  with 
them  by  correspondence.  If  operating 
a  local  plant,  make  frequent  visits 
to  their  farms. 

(3)  If  in  Iowa,  I  would  take  ad- 
vantage of  the  cream  scoring  contests 
and  of  the  cream  improvement  con- 
tests. 

(4)  The  operator  should  keep  him- 
self informed  on  the  science  of  butter- 
making  so  as  to  be  able  to  make  the 
finest  product  of  t  .e  raw-  material 

received. 

(5)  He  should  always  enter  butter 

(Concluded  on  Page  '->!» 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


Ficken,  Coffin  &  Co.,inc. 

WhD°5S  Butter,  Eggs,  Cheese 

168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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Know  About  Insulation 

— Don't  Guess 


Also  manufacturers  of  Nonpa- 
reil Cork  Covering  for  brine  and 
ammonia  lines,  coolers,  tanks 
and  cold  surfaces  generally; 
Nonpareil  High  Pressure  Cover- 
ing for  steam  lines,  feed  tvater 
heaters,  boilers,  etc.;  Nonpareil 
Insulating  Brick  for  boiler  set- 
tings, furnaces,  ovens,  etc.; 
Nonpareil  Cork  Machinery  Iso- 
lation for  noisy  machines,  and 
Linotile  and  Armstrong's  Cork 
Tile  for  floors  inYoffices,  resi- 
dences, etc. 


The  time  to  know  about  insulation  is  BEFORE  you  insulate — not  after. 

Do  you  know  which  insulation  is  most  efficient  in  keeping  out  the  heat;  in  resisting 
moisture  and  decay?  How  thick  insulation  should  be?  How  it  should  be  erected? 

"Small  Cold  Storage  Rooms"  is  a  36-page  book  prepared  especially  for  creameries, 
milk,  poultry  and  egg  plants,  markets,  etc.  It  is  designed  to  give  the  practical  man  such 
an  understanding  of  the  principles  of  correct  insulation  that  he  can  avoid  those  mistakes 
that  are  so  difficult  and  expensive  to  remedy — afterward.  It  also  explains  fully  the  reasons 
for  the  outstanding  superiority  of  Nonpareil  Corkboard  Insulation — its  peculiar  cellular 
structure  which  accounts,  not  only  for  its  heat  retarding  capacity,  but  for  its  remarkable 
ability  to  resist  moisture;  its  long  life  and  its  low  cost  per  year  of  service. 

To  anyone  planning  the  construction  of  coolers,  chill-rooms  or  freezers,  a  copy  of  this 
book  will  be  sent,  free  of  charge  on  request.  In  addition,  you  may  have  the  advice  of 
competent  insulation  engineers,  estimates  of  cost  and  any  further  information  desired, 
without  the  slightest  obligation  on  your  part. 

Right  now  is  the  time  to  plan  your  work.   Today,  write  for  the  book. 

ARMSTRONG  CORK  &  INSULATION  CO. 

110  TWENTY-FOURTH  ST.  PITTSBURGH,  PA. 


Nonpareil  Corkboard  Insulation 

For  Milk  and  Butter  Storage  Rooms 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  further  we  go  on  the  West  Side  the 
more  families  we  encounter.  Business  has 
not  yet  driven  the  home  builder  wholly  out 
of  this  region,  yet  it  must  be  confessed  that 
the  number  of  single  house  dwellers  grows 
fewer  each  year.  Some  are  still  left,  but 
apartment  houses  are  the  rule. 

At  59th  Street  is  the  Church  of  St.  Paul,  the 
Apostle,  seat  of  the  Paulist  Fathers.  It  is  a 
very  important  church  and  from  the  number 
of  art  works  it  contains  is  well  worth  a  visit. 
Saint  Gaudens,  Stanford  White  and  John  La 
Farge,  were  intimately  connected  *  with!  its 
artistic  development.  Some  of  White's  best 
work  is  seen  here.  MacMonnies,  Martigny, 
Harris,  Pratt,  Kelly,  Wentwood  and  others 
are  well  represented.  In  many  respects  ar- 
tistically, it  is  the  most  noted  church  in^the 
city. 

Other  well  known  institutions  close  by  are 
the  Roosevelt  Hospital,  Sloane,  Maternity, 
College  of  Physicians  and  Surgeons,  the  Van- 
derbilt  Clinic.  With  the  exception  of  the 
Roosevelt,  this  splendid  group  of  buildings  is 
the  joint  gift  of  W.  H.  Vanderbilt  and  his 
children. 

(Continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great 

Ti 

Jersey  City,  N. 

THE  HOUSE  OIP 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  pen 

We  solicit  your  si 

See  That  Your  Next  Shipment  is) 

N.  J.  or  to 

ASK  US  FOB  OUR  CHICAGO  STlt 

Shipper  to  receive  even  more  prompt  returns  than  ev# 
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tic  &  Pacific 

D. 

Chicago,  Illinois 

4.LITY  BUTTER 


E  BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

id  correspondence 


!  to  Us  Either  at  JERSEY  CITY, 
igo  Branch 


ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
aeries  at  Chicago  paying  them  top  prices,  enabling  the 
ruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


Fifty-ninth  Street  seems  a  natural  dividing 
line  I  between  upper  and  lower  New  York. 
Central  Park  begins  here.  It  extends  from 
Fifth  Avenue  on  the  West.  Sixth  and  Seventh 
Avenues,  therefore,  come  to  a  temporary  halt. 
At  the  north  end  of  the  park  they  resume  their 
northward  march,  the  former  however,  chang- 
ing its  name  to  Lenox  Avenue.  Other  avenues 
also  drop  their  numerical  names  at  59th  Street. 
Eight  Avenue  becomes  Central  Park  West  but 
resumes  the  old  title  north  of  the  park.  Ninth 
Avenue  becomes  Columbus;  Tenth  Avenue, 
Amsterdam;  Eleventh,  West  End  Avenue.  The 
character  of  these  streets  also  change  for  the 
better  and  the  new  names  are  in  harmony 
with  improved  conditions. 

Our  books  show  that  creameries  using  our 
"Direct  to  the  Consumer  Service"  continue 
to  ship  us.  You  had  better  join  with  the  others 
and  be  a  regular  shipper.  We  need  Fancy 
Creamery  Butter — you  need  the  better  price. 
If  you  do  not  have  one  of  our  ever-ready 
stamps,  write  us  or  "Jim"  Fisk  our  western 
respresentative  for  one  today. 

(To  be  continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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BUTTER  FLAVORS 


By  Prof.  B.  W.  Hammer,  Ames,  at 
Cedar  Rapids  Convention, 
Iowa  Buttermakers' 
Association. 


According  to  the  present  standard, 
butter  is  judged  on  the  basis  of  its 
flavor,  body,  color,  salt  and  package. 
Of  these  various  characters,  flavor  is  by 
far  the  most  important  since  it  is 
given  an  allowance  of  45  points  out 
of  a  total  of  100.  While  many  sam- 
ples of  butter  are  scored  perfect  on 
body,  color,  salt  and  package,  the 
butter  that  is  perfect  from  the  stand- 
point of  flavor  has  not  yet  been  pro- 
duced. This  may  be  because  our 
ideals  are  constantly  being  raised  so 
that  they  are  always  just  a  little 
ahead  of  our  attainments,  but  at  any 
rate,  the  inability  of  the  buttermaker 
to  have  his  butter  perfect  in  flavor 
when  the  other  characters  can  readily 
be  developed  in  an  entirely  satisfac- 
tory manner  emphasizes  the  impor- 
tance of  the  flavor  question  to  him. 

The  flavors  of  butter  can  conven- 
iently be  divided  into  two  main 
groups — those  that  are  desirable  and 
those  that  are  undesirable. 

The  flavor  of  butter  is  due,  in  part, 
to  the  nature  of  the  fat  found  in  milk. 
The  pleasant  flavor  of  this  fat  is 
quite  characteristic  and  is  not  found 
with  the  other  edible  fats  such  as 


those  used  in  the  manufacture  of 
butter  substitutes.  However,  while 
butter  secured  from  cream  in  which 
there  has  been  no  acid  development 
is  pleasing  to  the  taste,  it  is  lacking 
in  the  flavor  that  is  regarded  as  so 
desirable  in  a  high  grade  piece  of 
butter. 

The  flavor  of  the  fat  gives  it  a 
definite  butter  taste,  but  it  is  not  one 
that  can  be  considered  entirely  satis- 
factory according  to  our  present 
standards.  It  seems  that  some  of  the 
products  formed  in  the  souring  of 
cream  must  be  present  in  butter  to 
give  it  the  most  desirable  flavor  and 
accordingly  it  is  evident  that  the 
desirable  flavors  of  butter  are,  in 
part,  the  result  of  the  action  of  micro- 
organisms. It  is  probable  that  in 
high  quality  butter  churned  from 
naturally  soured  cream,  the  flavor  is 
due  to  the  action  of  a  considerable 
number  of  different  bacteria. 

Starters  Important 

The  method  of  securing  flavor  by  a 
natural  fermentation  of  the  cream, 
however,  can  not  be  depended  on 
because  bacteria  producing  undesir- 
able flavors  are  very  apt  to  develop 
and  accordingly  at  the  present  time 
the  fermentation  of  the  cream  is  con- 
trolled by  the  use  of  starters.  While 
it  is  entirely  possible  that  organisms 
other  than  those  found  in  starters 
might  be  advantageous  from  the 
standpoint  of  the  flavor  development 


in  butter,  it  is  certain  that  the  bac- 
teria found  in  good  starters  are  capa- 
ble of  producing  a  flavor  that  is  very 
satisfactory,  when  they  are  grown 
under  suitable  conditions. 

Good  starters  contain  at  least  two 
types  of  organisms  and  the  proper 
balance  between  them  results  in  the 
formation  of  products  that  give  cream 
and  the  butter  made  from  it  a  pleas- 
ing flavor.  Neither  of  the  organisms 
alone  can  do  this,  and  a  high  flavor 
can  only  be  developed  when  the 
different  types  work  in  the  correct 
combination.  It  is  necessary  that 
the  proper  relationship  between  these 
two  organisms  be  maintained  if  a 
satisfactory  flavor  is  to  develop  and 
suitable  temperatures  are  very  im- 
portant in  accomplishing  this.  The 
big  factor,  however,  in  developing 
the  desirable  flavor  in  butter  is  the 
skill  of  the  buttermaker. 

Salt  and  Flavor 

Although  salt  is  considered  entirely 
separate  from  flavor,  it  has  consider- 
able to  do  with  bringing  out  the  flavor 
in  butter.  The  flavor  of  unsalted 
butter  is  much  less  pronounced  than 
that  of  the  same  butter  to  which  the 
correct  amount  of  salt  has  been  added. 
It  should  be  kept  in  mind,  however, 
that  salt  often  brings  out  undesirable 
flavors  as  well  as  those  that  are  desir- 
able. 

While  the  development  of  a  desir- 
able flavor  is  a  big  problem  for  the 
buttermaker,  the  elimination  of  the 
undesirable  flavors  is  of  as  much  or 
more  importance.  Conditions  may  be 
ideal  for  the  development  of  the 
bacteria  producing  the  desirable  flavor 
but  if  undesirable  flavors  are  present 
or  develop,  the  chances  for  a  high 
grade  butter  are  entirely  ruined. 
Butter  churned  from  good  sweet 
cream,  although  lacking  flavor,  is 
superior  to  butter  in  which  pro- 
nounced undesirable  flavors  have  de- 
veloped. 

Undesirable  Flavors 

The  undesirable  flavors  present  in 
butter  can  be  grouped  under  two 
heads  from  the  standpoint  of  the  time 
of  appearance — those  present  in  but- 
ter when  it  is  made  and  those  that 
develop  on  holding. 

The  flavors  present  in  butter  when 
it  is  first  made  are  quite  closely  related 
to  the  flavors  present  in  the  cream  as 
it  goes  to  the  churn.  Certain  flavors 
may  be  more  pronounced  in  the  but- 
ter than  in  the  cream  because  they 
are  mainly  associated  with  the  fat 
while  others  may  be  less  pronounced 
because  they  are  chiefly  associated 
with  the  non-fatty  constituents  of  the 
cream  and  are  largely  carried  away 
with  the  buttermilk.  The  washing  of 
the  butter  also  helps  to  remove  cer- 
tain undesirable  flavors.  Because 
the  flavors  present  in  butter  when  it 
is  made  are  so  like  the  flavors  present 
in  t  he  cream  at  the  time  it  goes  to  the 
churn,  they  can  best  be  discussed 
from  the  standpoint  of  their  presence 
in  cream. 

Flavors  in  Cream 

The  flavors  of  cream  can  be  divided 
into  a  number  of  groups  as  follows: 

1.  The  flavors  due  to  the  condition 
of  the  cow. 

2.  The  flavors  due  to  feed. 

3.  The  absorbed  flavors. 

4.  The  flavors  due  to  the  treat- 
ment of  the  product. 

5.  The  flavors  due  to  bacteria. 
Unusual  flavors  are  sometimes  pres- 
ent in  milk  as  a  result  of  the  condi- 


We  call  attention  of  shippers  of  FANCY 
•  SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Western  Representative  21  Jay  Street 

2£!£RIE.  NEW  YORK 


ESTABLISHED       mi.TT.0T  I^lTCrS  18    9  3 


Butter — Eggs 
John  S.  Morris? Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  he 

26-28  West  Kiozie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,''  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 


M.  H.  FairchUd  &  Bro.  CIS££° 
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tion  of  the  animal  and  to  a  less  extent 
in  the  cream  since  these  flavors  are 
mainly  associated  with  the  non-fatty 
constituents.  Cows  that  are  advanced 
in  lactation  usually  give  milk  that  is 
salty  or  hitter  and  much  the  same 
flavors  are  found  in  milk  from  abnor- 
mal  udders.  Undoubtedly  there  are 
other  conditions  of  the  animal  that 
influence  the  flavor  of  the  milk,  and 
this  is  certainly  true  when  certaiu 
diseases  are  present. 

The  flavors  due  to  the  feed  of  the 
animal  are  of  many  different  types. 
Materials  such  as  wild  garlic  or  cer- 
tain weeds  when  eaten  by  a  cow  result 
in  a  very  pronounced  flavor  in  the 
cream,  particularly  when  these  mate- 
rials are  eaten  shortly  before  milking. 
Certain  very  excellent  feeds  such  as 
silage  and  alfalfa  have  a  definite 
influence  on  the  flavor  of  the  cream. 
When  the  cows  first  go  on  the  pasture 
in  the  spring  there  is  a  decided  change 
in  the  flavor  of  the  cream  secured  and 
an  experienced  person  tasting  cream 
from  each  milking  has  no  difficulty 
in  detecting  when  pasturing  was 
begun.  While  many  of  these  feed 
flavors  are  not  pasticularly  objection- 
able, others  are  decidedly  so,  and  for 
this  reason  the  group  of  feed  flavors 
must  always  be  kept  in  mind  when 
flavor  defects  in  the  cream  are  being 
considered. 

The  absorbed  flavors  constitute  a 


group  that  is  very  important.  Fats  in 
general  have  the  ability  to  pick  up 
flavors  very  readily  and  this  is  par 
ticularly  true  of  butterfat.  If  cream 
is  exposed  in  an  atmosphere  that  con- 
tains any  pronounced  odor,  the  butter- 
fat  readily  picks  it  up,  and  this, 
contrary  to  the  ideas  of  many  people, 
occurs  whether  the  cream  is  warmer 
or  colder  than  the  surrounding  atmos- 
phere. The  absorbed  flavors  are  of 
many  kinds  due  to  the  fact  that  milk 
and  cream  are  exposed  under  such  a 
variety  of  conditions.  The  cellar 
flavor  in  general  is  an  absorbed  flavor 
due  to  the  fact  that  the  cream  is  held 
in  a  cellar  where  it  is  exposed  to  the 
odor  of  vegetables,  decomposing  or- 
ganic matter,  etc.  A  barny  flavor  is 
readily  acquired  by  milk  and  cream 
when  these  are  allowed  to  stand  in  a 
stable  that  is  not  free  from  the  odors 
of  manure.  A  gasoline  flavor  is 
quickly  picked  up  by  cream  if  the 
cream  is  exposed  to  the  odor  of  gas- 
oline or  to  the  partially  burned  gasses 
from  a  gas  engine.  Fly  repellents  and 
disinfectants  that  are  used  about 
stables  are  very  apt  to  have  a  detri- 
mental effect  on  the  flavor  of  cream 
simply  due  to  their  pronounced  odor 
being  readily  acquired.  The  silage 
flavor  in  milk  and  cream  is  often  due 
as  much  to  these  products  being 
allowed  to  stand  in  an  atmosphere 
loaded  with  the  odor  of  silage  as  to 
feeding  of  silage  to  the  cows.  The 


number  of  absorbed  flavors  that  can 
be  found  in  milk  and  cream  is  limited 
only  by  the  materials  to  which  these 
products  can  be  exposed  and  an 
unusual  flavor  in  cream  can  often  be 
explained  by  investigating  the  possi- 
bilities for  the  absorption  of  flavors. 

The  flavors  due  to  the  handling  of 
the  cream  are  of  several  types.  If 
the  cream  is  pasteurized  at  a  high 
temperature,  it  may  have  an  over- 
heated flavor,  and  such  a  flavor  may 
also  be  produced  in  butter  by  adding 
a  large  quantity  of  starter  that  is 
made  from  highly  heated  milk.  If 
cream  contains  excessive  amounts  of 
acid  at  the  time  of  churning  the  but- 
ter may  show  a  sour,  or  cheesy  flavor 
although  it  is  probable  that  these 
flavors  develop  only  when  certain 
types  of  organisms  ar  ■  responsible 
for  the  acid.  The  pasteurization,  at  a 
high  temperature,  of  cream  containing 
large  amounts  of  acid  sometimes  re- 
sults in  an  oily  flavor  in  the  butter. 
When  neutralizers  are  used,  over- 
neutralization  results  in  a  very  objec- 
tionable flavor.  Exposure  of  cream  to 
sunlight  may  result  in  a  flavor  that  is 
perhaps  best  described  by  the  term 
tallowy. 

Flavors    Due    to  Microorganisms 

Many  of  the  very  important  unde- 
sirable flavors  in  butter  are  due  to  the 
action  of  microorganisms.  Although, 
as  already  pointed  out,  certain  bac- 
teria have  a  beneficial  effect  on  the 
flavor  of  butter,  the  great  majority  of 
the  types  are  always  undesirable  since 
the  changes  they  produce  in  milk  or 
i -ream  result  in  undesirable  flavors  in 
the  butter.  Certain  of  the  flavors  due 
to  microorganisms  are  easily  distin- 
guished from  flavors  due  to  other 
causes  while  some  are  not.  For  exam- 
ple, a  barny  flavor  is  commonly  due 
to  exposing  milk  and  cream  to  un- 
clean stables,  but  there  are  also  cer- 
tain bacteria  that  can  cause  the  same 
general  type  of  flavor.  Not  long  ago 
il  was  found  that  one  of  the  flavors 
that  had  been  repeatedly  observed  in 
the  milk  brought  to  the  Dairy  De- 
partment of  the  Iowa  State  College 
from  a  certain  farm,  and  which  had 
been  thought  to  be  a  feed  flavor  was 
in  reality  due  to  the  growth  of  a  cer- 
tain mic-oorganism.  This  organism 
seemed  to  gain  entrance  to  every  lot 
of  milk  on  this  particular  farm,  and 
the  milk  that  was  held  overnight  on 
t  he  farm  usually  showed  the  flavor 
when  it  was  delivered  the  next  morn- 
ing while  the  morning's  milk  did  not. 
The  yeasty  flavor  in  cream  is  very 
directly  due  to  the  action  of  certain 
yeasts  that  are  capable  of  growing 
under  conditions  which  exclude  the 
growth  of  many  microorganisms. 
These  yeasts  can  stand  a  great  deal  of 
acid  and  are  capable  of  growing  in 
sour  cream  when  the  temperature  is 
high  enough;  they  are  present  in 
practically  all  lots  of  cream  but  it  is 
only  when  temperature  conditions 
are' favorable  that  typical  yeasty 
cream  results.  A  moldy  flavor  in 
cream  is  commonly  due  to  the  action 
of  certain  types  of  molds,  although 
this  flavor  is  sometimes  an  absorbed 
ilavor.  A  bitter  flavor  in  cream  is 
often  due  to  certain  bacteria;  in  gen- 
eral these  organisms  act  on  the  nitro- 
geneous  constituents  of  cream  and 
form  products  that  have  a  definite 
bitter  taste. 

One  of  the  flavors  of  cream  that  now 
seems  to  be  due  to  bacteria  is  the 


J.  BARNETT  &  CO. 

DEALERS  IN 

Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 


Boston  is  always  the  best 
market  for  90-score  butter. 
If  you  ship  to  us,  you  are 
sure  of  prompt  sales  at  full 
value  at  all  times. 

cA  E.  MILLS  C&  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank 
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ESI-STEEIZI 


TEN  TIMES  STRONGER  - 
AS  A  GERM  DESTROYER 
THAN  CARBOLIC  ACID 


INOT  INTENDED 
TO  BE  USED  A3 
A   M  ECD  ICIINE: 


Make  Certain  That  Every 

JUG  OF  DISINFECTANT  AND  PURI- 
FIER you  purchase  carries  this  Label ;  it 
is  a  sign  of  quality,  strength  and  efficiency. 

Best  Sterilizer 

will  destroy  bacteria  which  lowers  quality, 
and  purify  everything  from  the  Dairy- 
mans  Milking  Machine  to  the  Creamery 
Refrigerator. 

B.  S.  used  according  to  directions  in 
creamery  through  Spouts,  Vats,  Pipes, 
Churns  and  Refrigerator  as  well  as  the 
floor  spells  "success-a-plenty"  both  for 
the  Operator  and  the  Creamery. 

The  Price :  Just  think  of  it,  only  $2.50 
for  one  and  $11.00  for  five  gallons  jugs. 
The  empty  fives  can  be  returned  for  credit. 

BEWARE  OF  THE  JUST  AS  GOOD. 
Use  more  B.  S.  and  be  a  real  leader. 
From  your  supply  house  or 

ANDERSON 
CHEMICAL  CO. 

ALFRED  ANDERSON,  Manager 

Litchfield,       :  Minn. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i»c. Fine  Butter' Cheese  and  E&s 

(Successors  to  W.  I.  Young  &  Co.,  end  John  A.  Rosenbaum  &  Co.)      149  ReadC  Street  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  GO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 


163  West  South  Water  St. 


so-called  metallic  flavor.  Many  peo- 
ple have  believed  that  this  flavor  was 
due  to  the  cream  picking  up  small 
amounts  of  metal,  but  recent  work 
shows  that  this  flavor  can  be  pro- 
duced in  cream  by  the  action  of 
certain  bacteria.  Whether  these  same 
organisms  are  responsible  for  the 
metallic  flavor  in  butter  is  still 
unknown.  Many  combinations  of 
organisms  produce  flavors  in  cream 
that  none  of  the  organisms  could 
produce  alone,  and  this  adds  to  the 
variety  of  flavors  due  to  the  action  of 
microorganisms.  The  number  of  bac- 
terial flavors  seems  to  be  almost  un- 
limited; this  situation  would  of  course 
be  expected  since  there  are  apparently 
dozens  of  types  capable  of  growth  in 
cream  and  experiments  have  shown 
that  organisms  only  slightly  different 
produce  very  different  flavors. 
Where  Skill  Counts 
The  undesirable  flavors  present  in 
butter  when  it  is  first  made  are,  in 
large  part,  due  to  the  quality  of  the 
raw  material,  and  when  the  factory 
work  is  carried  out  in  the  most  effi- 
cient manner  they  are  entirely  due  to 
this.  The  development  of  a  desirable 
flavor  tends  to  cover  up  certain  un- 
desirable ones  and  proper  methods 
of  handling  aid  in  limiting  others  so 
that  there  can  be  a  great  variation  in 
the  butter  produced  by  different  but- 
termakers  from  the  same  quality  of 
cream  because  of  differences  in  their 
ability.  Methods  of  improving  the 
quality  of  butter  made  from  the  poorer 
grades  of  cream  should  always  be 
applied,  but  the  big  problem  in  over- 
coming the  undesirable  flavors  present 
in  freshly  made  butter  is  to  improve 
the  quality  of  the  raw  material  by 
teaching  the  farmer  the  best  methods 
of  producing  and  handling  the  cream. 

Flavors  Developing!  in  Butter 
The  flavors  that  develop  in  butter 
on  holding  are  of  various  types.  When 
good  flavored  butter  is  held  at  storage 
temperatures  it  may  come  out  show- 
ing a  metallic,  fishy,  rancid,  unclean 
or  any  one  of  a  number  of  other  fla- 
vors which  have  developed  during  the 
storage.  The  temperatures  usually 
used  for  the  storage  of  butter  are  so 
low  that  the  growth  of  microorgan- 
isms is  very  unlikely  and  it  is  now 
believed  that  the  deterioration  in 
flavor  is  largely  due  to  slow  chemical 
changes.  The  factors  influencing 
i  hese  are  not  well  understood,  al- 
though some  that  aid  in  the  deteriora- 
tion are  known. 

Overworking,  due  to  its  influence 
on  the  distribution  of  air  and  perhaps 
water  in  the  butter,  is  apt  to  increase 
the  rate  of  deterioration.  Traces  of 
metal,  such  as  iron  or  copper,  that 
come  from  equipment  that  has  lost 
its  tinning,  are  believed  to  play  a 
part. 

If  there  is  a  considerable  amount  of 
acid  in  butter  as  a  result  of  being 
churned  from  high  acid  cream,  deteri- 
oration is  very  certainly  favored. 
The  material  improvement  that  is 
made  by  the  use  of  neutralizer  in  the 
keeping  quality  of  butter  manufac- 
tured from  high  acid  cream  depends 
on  this  fact. 

While  these  known  factors  are  very 
important  there  must  be  others  be- 
cause these  apparently  favor  all  typos 
of  deterioration  and  can  not  explain 
why  one  sample  of  butter  goes  fishy 
and  another  develops  some  other 
flavor.  The  products  formed  in  the 
cream  by  bacteria  may  play  a  part 


in  determining  the  flavors  that  will 
develop  and  there  are  many  other 
possibilities.  It  should  be  kept  in 
mind  that  the  actual  change  that  must 
occur  may  be  very  small  since  ex- 
tremely small  amounts  of  many  sub- 
stances may  give  a  flavor  to  large 
quantities  of  material. 

Two  Important  Factors 
When  butter  is  held  at  temperatures 
above  those  used  for  storage,  changes 
go  on  that  are  essentially  the  same 
as  those  that  go  on  at  storage  tem- 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKEN HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

W  hy  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 

Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  gbiiSes'.'iowa 

Or  Leading  Supply  Houses. 
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Precautions  Against  Burglaries 

Will  NOT  return  the  amount  of  loss  to  you 
Burglary  Insurance  is  the  only  Protection  that  will  Do  So 

Write  for  our  special  creamery  proposition  today — Before  you  have  a  loss. 


NO  RED  TAPE 
REQUIREMENTS 
PROMPT 
SATISFACTORY 
ADJUSTMENTS 


National  Surety  Company 

BURGLARY  and  COMPENSATION  INSURANCE 
and  FIDELITY  BONDS 

WM.  B.  JOYCE  &  CO.,  Northwestern  Managers        St.  Paul,  Minn. 


"THE  WORLD'S 
LARGEST  AND 
STRONGEST 
SURETY  AND 
BURGU  LARLY 
INSURANCE 
COMPANY." 


The  cost  of  policy  covering  the  entire  year's  output  of  the  average  creamery  amounts  to  only  a  few  tubs  of 
butter.     When  writing  advise  the  greatest  amount  of  butter  you  usually  have  on  hand  at  any  one  time. 


peratures  and  they  are  likely  to  be 
much  more  rapid.  In  addition  when 
the  temperatures  get  up  high  enough 
the  growth  of  certain  types  of  bac- 
teria may  be  an  important  factor  in 
deterioration.  Butter  is  not  a  favor- 
able medium  for  the  growth  of  bac- 
teria, but  certain  types  will  grow  in  it 
at  suitable  temperatures,  and  when 
this  occurs  these  organisms  undoubt- 
edly play  a  part  in  the  falling  off  in 
quality. 

The  flavors  that  develop  during  the 
holding  of  butter  are  in  part  related 
to  the  quality  of  raw  material  but  the 
lack  of  proper  methods  on  the  part  of 
the  buttermaker  is  also  an  important 
factor.  By  improper  pasteurization, 
over-working,  over-ripening,  etc.,  but- 
ter may  be  produced  that  has  but 
poor  keeping  quality  when  the  raw 
material  available  could  have  been 
made  to  yield  butter  with  a  good 
keeping  quality.  While  an  improve- 
ment in  the  quality  of  the  raw  material 
can  be  made  to  help  the  keeping 
quality  of  the  butter,  this  will  only 
occur  when  the  buttermaker  under- 
stands the  problem  sufficiently  so 
that  he  can  take  advantage  of  the 
material  he  has  to  work  with. 


Becker.  Minn. — Glen  McMurrin  is 
building  a  new  cream  station  at  this 
place. 

Union.  Neb. — E.  E.  Leach  has  dis- 
posed of  his  dairy  business  to  M. 
Lynde. 

McCook,  Neb. — McCarty  Brothers 
have  sold  their  ice  cream  plant  here  to 
Claude  Miller,  who  has  taken  pos- 
session. 

Knowlton,  Wis. — Knowlton  Dairy- 
men's Association;  incorporated  cap- 
ital stock.  $50,000;  .  Baravetta,  E. 
Hibbard  and  C.  Lovesee. 

Eldo'a,  la. — Howell  Rickman  has 
resigned  as  manager  of  the  Farmers' 
Co-operative  Produce  Company,  and 
will  be  succeeded  by  Carl  Patterson. 

Storm  Lake,  la. — The  Des  Moines 
creamery  has  opened  a  branch  in 
Storm  Lake  with  H.  A.  Myers,  of 
Estherville,  as  local  manager. 

Faribault,  Minn. — The  Faribault 
Co-operative  Dairy  Association  has 
opened  its  new  creamery  on  Fourth 
Street,  between  Central  Avenue  and 
First  Avenue  E. 

Gentilly,  Minn. — Theodore  Clem- 
ent, of  Terrebonne,  has  accepted  a 
position  as  cheesemaker  for  the  1922 
season  at  the  Lake  Pleasant  cheese 
factory.  It  is  planned  to  open  the 
factory  about  May  1st  for  business. 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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fjffisss 

1 1  Butter  cartons 


They  Sell  the 

BUTTER 

a 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


DISTRICT    NO.    18    TO  MEET 


At  Jefferson  April  19. 


A  regular  meeting  of  District  No.  18 
will  be  held  in  the  assembly  room  of 
the  Jefferson  County  Bank  at  Jef- 
ferson on  Wednesday,  April  19th.  at 
2  P.  M.  The  meeting  will  be  a  big  one 
and  among  the  invited  speakers  are 
State  Secretary  H.  C.  Larson.  Cream- 
ery Inspector  James  Van  Dusen  and 
the  local  county  agent. 

Every  creamery  operator  in  this 
section  of  the  state  as  well  as  of  near- 
by districts  is  urged  to  be  present  and 
bring  a  jar  of  butter  for  scoring.  Says 
A.  Nielsen.  Jefferson,  secretary  of  the 
district:  "Mr.  Larson  will  score  the 
butter,  so  do  not  forget  to  bring  some, 
regardless  of  quality,  as  this  will  help 
you  prove  arguments  in  daily  use  to 
your  patrons. 

"Never  before  has  the  dairy  indus- 
try needed  men  of  will  power  and 
exchanging  of  ideas  as  it  does  today. 
This  is  the  heart  of  dairying  of  Wis- 
consin, so  we  must  not  neglect  the 
opportunities  to  improve  and  lead  on. 
Therefore,  do  not  forget  to  be  present 
at  Jefferson  April  19th.  Bring  your 
helper  and  board  of  directors  along 
and  do  not  forget  that  jar  of  butter." 


Better  Dairying 

Plain,  Wis.- — At  the  Troy  and 
Honey  Creek  townships  recent  bi- 
monthly community  meeting  at  Wit- 
wen,  H.  C.  Larson,  secretary  of  Wis- 
consin Buttermakers'  Associa- 
tion, spoke  on  better  dairying,  dis- 
cussing the  value  of  pure  bred  sires, 
individual  cow  testing,  better  feeding, 
and  the  production  of  better  cream. 
Mr.  Larson  strongly  urged  the  testing 
for  tuberculosis,  and  said  that  every 
dairy  farmer  owes  it  to  himself,  his 
family  and  the  community  to  know 
that  he  is  producing  milk  from  cows 
that  are  free  from  tuberculosis.  His 
address  was  well  received. 

A  program  of  recitations,  ma'o 
quartette  singing  and  music  by  the 
orchestra  was  carried  out.  Lorenz 
Tarnutzer  is  operator  of  the  Troy 
and  Honey  Creek  creamery. 


To  Open  New  Creamery 
Williston,  N.  D. — Williston  Cream- 
ery &  Produce  Co.  will  open  its  new 
plant  for  business  about  April  15th. 
F.  E.  Erickson  is  manager. 


Twenty  Year  Celebration 
Round  Prairie,  Minn. — On  May 
12th  it  will  be  twenty  years  since  the 
Round  Prairie  Creamery  Co.,  the 
first  co-operative  plant  in  Todd  coun- 
ty, opened  its  doors  for  business,  and 
they  have  never  been  closed  since. 
The  event  will  be  celebrated  with  a 
meeting  and  banquet.  Among  the 
speakers  invited  are  Rudolph  Lee, 
publisher  of  the  Long  Prairie  Leader, 
and  James  Sorenson,  state  secretary 
of  Minnesota  Creamery  Operators' 
and  Managers'  Association. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


The  Junior  Department 
Our  Junior  Department  is  growing 
right  along;  if  you  have  a  good  helper 
who  intends  to  stay  in  the  business, 
you  can  do  him  a  favor  by  encourag- 
ing him  to  apply  for  membership  in 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Croivn  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rniVID  A  WV  2314  Wycliffe  Street 
V>UlVlr/\l>l  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


Ship  To 


the lease 
Underhill 

ESTABLISHED  1864- 

Prompt   and  Reliable, 
Butt  el r 

AND  r 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA.  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

IMtnaiha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


the  Junior  Department  of  our  associa- 
tion. 

Ask  Yourself 

Our  association  is  not  a  hiding 
place  for  slovenly  and  careless  oper- 
ators, and  it  is  up  to  the  membership 
generally  to  weed  out  this  class  of 
men,  as  they  are  a  real  detriment  to 
the  profession  and  to  the  dairy  indus- 
try in  general.  Every  member  should 
ask  himself  if  he  is  giving  the  best 
possible  service  to  his  creamery,  and 
if  not,  it  is  time  for  him  to  get  busy 
before  he  is  found  out. 

Sharpen  Your  Taster 

Get  out  you  ■  butter  triers  and 
sharpen  up  your  tasters  and  don't 
allow  any  of  the  district  judging  con- 
tests to  go  by  without  taking  part  in 
them.  A  good  operator  will  be  a 
better  operator  if  he  is  a  fair  judge  of 
butter.  Only  constant  training  can 
increase  your  knowledge  of  butter 
qualitv. 

The  District 

The  district  association  is  a  means 
through  which  the  operators  may 
work  together  for  the  common  good 
of  the  dairy  industry  in  the  various 
communities.  The  district  associa- 
tions need  the  co-operation  of  every 
member,  if  they  are  to  accomplish 
anything  really  worth  while. 

Service  First 

Increased  production  and  improved 
quality  should  at  all  times  be  advo- 
cated and  supported  by  members, 
and  the  member  who  neglects  his 
part  along  that  line  cannot  expect  to 
be  seriously  considered  when  the  sal- 
ary question  comes  up  for  discussion 
at  his  creamery.  Good  service  and 
good  salaries  go  hand  in  hand,  but 
service  comes  before  salary,  and  all 
good  members  are  keeping  that  in 
mind. 


Engagements  and  Resignations 
Alfred    Hoiseth,    Paynesville,  has 
accepted  the  position  as  manager  and 
operator  of  the  Fairhaven  creamery. 

Chas.  Wobbrock,  formerly  of  the 
Wells  creamery  near  Faribault,  has 
taken  charge  of  the  new  co-operative 
creamery  right  in  Faribault  and  open- 
ed it  for  business  last  week. 

A.  G.  Kielty,  Red  Lake  Falls,  will 
have  charge  of  the  Brooks  creamery 
this  summer.  This  plant  is  rented  by 
Theo.  Christensen,  Red  Lake  Falls, 
and  Mr.  Kielty's  compensation  will 
be  according  to  the  scale. 


Personal 
Service 

Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 

THE  PETER  F"DX  5DN5  <=□ 

CHICAGO 


H.  L.  Puckett  has  been  reengaged 
as  manager  and  operator  of  the  co- 
operative   creamery    at    Yillard  for 
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Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


another  year,  at  the  association  scale. 
Mr.  Puckett  has  been  in  charge  of 
the  Villard  plant  for  three  years, 
and  during  that  time  the  annual 
butter  output  has  been  increased 
from  135,000  pounds  to  265,000 
pounds. 

Fred  Noreen  has  been  engaged  for 
another  year  as  operator  of  the  Rock- 
ford  co-operative  creamery,  at  the 
same  salary  as  last  year. 

Bernard  Johnson  has  been  reen- 
gaged as  operator  of  the  Almelund 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely- 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


ESTABLISHED  184* 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  |PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LD7PINCOTT,  Western  Representative* 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


creamery,  nearrshaper.  at  a  salary 
according  to  the  association  scale. 

Waino  Hendrickson.  Frazee,  junior 
member,  has  taken  charge  of  the 
Evergreen  co-operative  creamery, 
near  Frazee. 

E.  W.  Redman.  Forest  Lake,  has 
been  given  the  management  of  the 
Twin  City  Milk  Producers'  Asso- 
ciation's plant  at  Anoka,  with  a  sub- 
stantial increase  in  salary. 

E.  J.  Bickley.  Grand  Rapids,  has 
taken  charge  of  the  buttermaking  at 
the  Hibbing  creamery  company,  at 
compensation  according  to  the  as- 
sociation scale. 


1921  BUTTER  OUTPUT 


Of  Creameries  in  Charge  <>t 
Members. 


Ciermania  Co-op.  Cry.,  Loretto,  L. 
A.  Hahn.  operator — 270.477  lbs. 

Dalbo  Farmers'  Co-op.  Cry.  Co.. 
Grandy,  Fritz  G.  Larson,  operator — 
145.000  lbs. 

Roc  Word  co-operative  creamery, 
Rockford,  Fred  Noreen.  operator — 
268.956  pounds. 

Wells  Co-op.  Cry  Ass'n.  Faribault. 
Chas.  Wobbrock,  operator — 202.271 
lbs.,  as  against  120,000  lbs.  in  1920. 

Almelund  Creamery  Co..  Shafer, 
E.  O.  Blomquist,  and  since  September 
1.  1921,  Bernard  Johnson,  operator — 
293,407  pounds. 


No.  9  To  Meet  May  25 
District  No.  9,  so  Secretary  A.  E. 
Groth,  Albert   Lea,  announces,  will 
hold  its  next  meeting  at  Albert  Lea 
on  Thursday.  May  25th. 


No.  13  Meeting  Postponed 
The  meeting  of  District  No.  13. 
scheduled  for  tomorrow.  April  13th, 
has  been  postponed  till  Thursday, 
April  20th,  on  account  of  the  Easter 
holidays.  It  will  be  held  on  the  latter 
date  at  Detroit,  at  two  P.  M.,  and 
Secretary  Henry  C.  Werbes,  Ottertail. 
urges  all  members  to  be  present. 

Among  the  Members 
Peter  Hanson,  junior  member  of 

Manchester,  has  gone  to  Hinckley. 
A.   L.   Large,  junior  member,  has 

c  hanged  his  address  from  Watkins  to 

Hinckley. 

Fritz  G.  Larson,  operator  of  the 

Dalbo  creamery,  near  Grandy,  was  a 

visitor  at  the  Association  office  last 

week. 

C.  A.  Christenson.  formerly  of 
Clear  Lake,  was  in  St.  Paul  last  week. 
Mr.  Christenson  is  at  present  living 
at  Prairie  Farm,  Wis. 

C.  F.  Johnson,  operator  of  the  co- 
operative creamery  at  Stillwater,  was 
in  the  Twin  Cities  last  week  looking 
up  a  new  boiler  for  his  plant. 

Clemens  F.  Wagner,  operator  of 
the  Staples  co-operative  creamery, 
was  in  the  Twin  Cities  last  week  get- 
ting his  cream  testing  scales  repaired. 

Secretary  James  Sorenson,  St.  Paul, 
has  been  drawn  on  jury  duty  last  week 
and  this,  and  is  having  his  hands  full 
keeping  his  office  going  at  the  same 
time. 

Henry  A.  Hanson,  manager  of  the 
co-operative  creamery  at  Isanti,  in 
St.  Paul  last  week  reported  his  butter 
output  so  far  this  year  about  twenty 
per  cent  greater  than  for  the  same 
period  last  year. 


THE  DAIRY  RECORD 


29 


CHESTER  E.  SAXTON  CO.,  Inc. 


WE  ARE  READY  TO 
HANDLE  YOUR 
SHIPMENTS  OF 

BUTTER 

and  EGGS 

IN  UNLIMITED 
QUANTITIES 


11  HARRISON  ST. 
NEW  YORK  CITY 

REFERENCES: 

ATLANTIC  NATIONAL  BANK,  N.  Y.  CITY 
FIDELITY  INTERNATIONAL  TRUST  CO., 
NEW  YORK  CITY.  DAIRY  RECORD 

MERCANTILE  AGENCIES,  NEW  YORK,  CITY 


Highest  Possible 
PRICES  FOR 
BUTTER 

According  to  QUALITY 

Send  for  Rubber  Stamp 
PROMPT  SALES 

QUICK  RETURNS 


"QUALITY" 

(Concluded  from  Page  16) 

to  all  contests,  local,  state  and  Na- 
tional. 

(6)  Our  best  butter  should  be  sold 
in  our  local  town  and  in  towns  within 
easy  reach  of  the  creamery.  This 
stimulates  greater  interest  on  the  part 
of  the  producers  and  advertises  our 
business.  The  consumers  will  soon 
refuse  to  buy  butter  of  poor  quality 
and  they  will  be  willing  to  pay  a 
premium  for  good  butter. 

(7)  I  would  replace  cream  receiving 
stations  with  cream  pasteurizing  sta- 
tions equipped  with  pasteurizing  ma- 
chinery and  with  plenty  of  cold  water 
and  ice,  and  have  such  plants  man- 
aged by  men  educated  in  dairying. 

We  are  passing  through  a  period  of 
hard  times  equal  to  which  we  have 
never  before  experienced.  Many  who 
make  butter  or  manage  creameries 
today  may  next  year  do  work  of 
another  kind,  work  which  is  likely 
to  be  less  remunerative.  It  is  going 
to  be  a  matter  of  the  "survival  of  the 
fittest."  The  one  who  is  always 
taking  the  attitude  that  things  which 
should  be  done  can  not  be  done,  is  of 
no  value  to  our  industry  and  he  can 
be  eliminated  without  loss.  Today  it 
means  more  than  ever  efficiency,  and 
the  strenuous  times  which  we  are 
now  passing  through  will  teach  us 
great  lessons  in  efficiency.  When 
such  lessons  have  been  learned,  we 
will  readily  understand  to  control 
quality. 


-l)C(  Increase 
Adams,  Minn. — Adams  co-opera- 
tive creamery,  R.  W.  Franklin  oper- 
ator, increased  its  butter  output  for 
the  first  three  months  in  1922  forty 
per  cent  over  the  corresponding  per- 
iod in  1921.  At  present  the  plant 
turns  out  about  125  tubs  per  week. 


Milk  Campaign  Benefits 
A  milk  campaign  benefits  a  com- 
munity because: 

1.  The  wider  use  of  milk  means  a 
decided  improvement  in  the  health 
and  mentality  of  children. 

2.  Adults  as  well  as  children  profit 
by  using  more  milk.  Doctors  and 
nurses  find  better  health  in  the  entire 
community.  Employers  report  fewer 
cases  of  "nerves." 

3.  It  encourages  the  use  of  milk 
which  is  not  only  a  "perfect  food" 
but  a  most  inexpensive  food  as  well. 


Pounds  of  Prevention 

The  efficient  and  economical  handling  and  distribution 
of  market  milk  and  milk  products  demand  every  practical 
precaution  to  safeguard  and  maintain  quality  in  these 
highly  perishable  products. 

Keeping  milk  and  milk  products  clean  and  free  from 
contamination  is  accomplished  easily  and  economically  by 
an  increasing  number  of  dairymen  and  manufacturers  of 
milk  products  by  the  use  of 


which  aids  them  in  producing  distinctive  sanitary  clean- 
liness. 

And,  so  far  as  is  known,  this  cleanliness  found  only  in 
the  use  of  "Wyandotte"  prevents  contamination,  safe- 
guards quality,  and  earns  a  profit  by  its  distinctive  cleaning 
action,  its  thorough  deodorizing  effect,  and  its  free  and 
easy  rinsing. 

Every  pound  of  this  clear  white  cleaning  material  is 
guaranteed  to  do  all  that  is  claimed  at  a  saving  of  time, 
labor  and  money. 

Order  from  your  supply  man. 

IT  CLEANS  CLEAN. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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WISCONSIN    MARCH  BUTTER 
SCORING 


(Continued  from  page  3) 

Our  score  on  the  market  is  always 
lower  than  that  given  by  the  judges 
at  the  scoring  exhibitions." 

B.  "Will  you  kindly  return  my 
tub  of  butter  to  me  when  through 
scoring  it?  The  commission  men  to 
whom  you  send  this  butter  cuts  two 
and  one-half  pounds  from  the  weight, 
and  if  you  will  return  my  tub,  I  would 
like  to  find  out  what  the  actual  loss  of 


SAWDUST 

Write,  Wire  or  Telephone 

H.  G.  SCHROEDER 

Shakopee,  Minn. 


weight  is  on  this  tub  according  to  my 
scales." 

49  Days  Old 
C.  "You  will  notice  on  this  method 
blank  that  my  butter  was  made  the 
9th  of  February.  I  thought  I  would 
try  and  send  you.  a  tub  of  old  butter 
once.  It  is  49  days  old,  from  the 
time  it  was  churned  until  you  score  it. 
1  want  to  see  how  old  the  butter  will 
keep  at  the  creamery.  I  have  had  it 
frozen  all  the  time  and  I  think  the 
butter  has  a  rather  good  flavor  to- 
day." 

When  the  judges  scored  this  butter, 
they  found  the  average  of  the  three 
was  90.50,  which  shows  that  the 
butter  does  not  deteriorate  nearly  so 
rapidly  as  the  cream,  and  while  no 
one  would  advise  keeping  butter  a 
month  or  more  at  the  creamery  before 
selling  it,  this  bit  of  evidence  indi- 
cates that  if  the  butter  is  frozen  and 
held  at  the  creamery  at  this  temper- 
ature, .the  quality  does  not  change 
very  rapidly.    The  buttermaker  him- 


self scored  this  tub  93,  but  the  judges 
thought  it  was  not  worth  much  more 
than  90. 

Cream  Grading  Gaining 
D.  "I  am  sending  two  tub;  of 
butter  this  month.  We  are  grading 
our  cream  and  I  want  to  find  out  the 
difference  in  quality  in  the  butter 
made  from  the  two  kinds  of  cream. 
The  old  cream  is  heated  to  145,  and 
held  for  30  minutes,  then  cooled  to  52. 
and  churned  within  an  hour  after 
cooling.  When  held  only  this  short 
time  at  a  low  temperature,  the  cream 
churns  in  a  short  time  and  we  have  a 
large  loss  in  the  buttermilk,  but  I 
think  the  quality  of  the  butter  is 
somewhat  better  than  when  the 
cn  am  is  held  over  night  and  churned 
the  next  morning." 

The  score  of  the  two  tubs  of  butter 
sent  by  this  man.  No.  1,  90.S0,  and 
No.  2,  88.30.  showed  that  the  grading 
the  cream  was  helping  this  butter- 
maker  2§  points  in  the  score  of  his 
butter.  There  is  considerable  evi- 
dence from  the  butter  received  this 
month  and  the  method  blanks  re- 
ceived by  the  buttermakers,  that 
crtam  grading  is  gaining  in  favor 
rapidly. 

Thermometer  I  naccurate 
F.  "I  have  pasteurized  my  cream 
before  I  churn  it,  heating  it  to  145, 
holding  for  half  an  hour,  then  cool  to 
48,  and  let  it  stand  over  night.  I 
am  having  trouble  by  the  cream 
breaking  within  a  half  hour  or  less. 
My  buttermilk  tests  low.  but  1  do 
not  understand  why  pasteurized  cream 
should  break  so  soon.  I  salt  my  but- 
ter at  the  rate  of  seven  pounds  to 
every  hundred  pounds  of  fat.  Local 
trade  demands  high  salted  butter. 
We  sell  all  our  make  in  prints  and 
very  seldom  have  enough  to  supply 
the  demand.  We  churn  about  three 
times  a  week.  1  hope  you  can  tell  me 
the  reason  for  the  fast  breaking  of  the 
butter  when  churning  pasteurized 
cream." 

About  the  only  suggestion  1  can 
make  is  that  you  test  the  accuracy  of 
your  thermometer,  as  I  do  not  think 
cream  held  at  a  temperature  of  48 
over  night  and  churned  the  next 
morning  will  break  in  a  churn  in  less 
than  half  an  hour.  I  am  afraid  your 
t  hermometer  is  inaccurate. 

Reducing"  Buttermilk  Losses 

J.  "The  following  practice  has 
helped  me  reduce  the  losses  in  my 
buttermilk.  As  soon  as  the  butter 
breaks  in  the  churn  and  is  in  very 
small  granules,  1  stop  the  churn  and 
run  in  from  10  to  15  gallons  of  cold 
water,  either  from  the  well  if  cold 
enough,  and  if  not,  run  in  ice  water. 
This  lengthens  the  time  of  churning 
as  it  takes  sometime  to  get  the  gran- 
ules large  enough,  but  it  reduces  the 
losses  in  the  buttermilk  a  great  deal 
so  t  hat  I  am  now  getting  only  a  mera 
trace  of  fat  in  my  butter  milk.  My 
moisture  content  in  this  tub  of  butter 
is  rather  high,  because  the  weight 
slipped  on  my  scale  during  the  time  I 
was  making  the  first  test." 

Some  Farmers  Never  Satisfied 

L.  "I  want  you  to  take  this  tub 
of  butter  and  give  it  your  very  best 
care  and  score  it.  Then  write  me  and 
give  me  the  points  where  it  can  be 
improved.  I  am  making  this  same 
grade  of  butter,  and  the  people  here 
are  giving  me  the  credit  of  making  the 
very  best  butter  that  ever  was  made 
here.  I  think  it  can  be  improved, 
and  do  not  want  to  be  satisfied  with 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  snipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


Brown  &  Root  Co. 

Cheese  ^ESitlt^'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

fllDVEST  IWCINEERINC  Sj  FQulrAEflT  ft. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


604  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1198 


what  my  board  of  directors  tell  me. 
We  are  getting  paid  for  92  score  but- 
ter, one-half  cent  above  Chicago 
price,  and  do  you  know  that  some 
farmers  are  still  unsatisfied  and  give 
me  the  feeling  of  not  staying  here. 
I  can  not  understand  some  farmers. 
Have  you  any  openings  for  butter- 
makers?  I  don't  care  where  I  go. 
But  give  this  tub  of  butter  your  most 
critical  score  possible" 
Scores 


R.  G.  Zabel,  Wautoma  91 

Earl  Evenson,  Shennington  91 

H.  O.  Melgaard,  Ellsworth  92 

Island  Creamerv,  Detroit  Har- 
bor 90 

A.  Moldenhauer,  Marshall  90 

N.  C.  Ashley,  Dalton  91 

D.  E.  Jeffries,  Siren  91 

DesMoines  Creamery,  DesMoin- 

es,  Iowa  90 

Jacob  Ringger,  Modena,  Wis.  .  .92 

A.  H.  Lindow,  Chelsea:  90 

Wm.  A.  Peterson,  Amherst  92 
M.  Christopherson,  New  Frank- 
en   91 

Orin  Melsby,  Durand  90 

Elmer  F.  Erickson,  Luck  91 

Norman  Anderson.  Sheridan.  .  .  .90 
Val  Droessler,  Louisburg  90 

E.  M.  Egstad,  Genoa  90 

M.  K.  Beattie,  Emerald  91 

Hamilton  Creamery  Co.,  Ham- 
ilton, Mont  90 

Frank  Meisner,  Boyceville  90. 

W.  A.  Moyes,  Ironton  92. 

C.  F.  P.  Spielman,  Black  Earth  94. 

Jos.  Rupiper,  Lake  Geneva  92. 

G.  B.  Wegner,  Neshkoro  90. 

F.  M.  Werner,  Mt.  Horeb  93. 

L.  J.  LaCourt,  Livingston  91. 

A.  A.  Schroeder,  Mineral  Pt. .  .  .90. 
Carnation  Milk  Co.,  Jefferson..  .93 
Oscar  W.  Mohs,  Wisconsin  Rap- 
ids 93 

Theo.  F.  Betz,  Wisconsin  Rap- 
ids 91. 

F.  H.  Mackie,  Grantsburg  94. 

Walter  B.  Mever,  Baraboo  90. 

W.  G.  Carney',  Crandon  90. 

F.  J.  Mathews,  Deer  Park  91. 

E.  G.  Soltwedel,  Hill  Point  90. 

Sigrid  Erlandson,  Ellsworth.  .  .  .  90. 

Ontario  Creamerv,  Ontario  91. 

A.  F.  Hoefke,  Marshall  91. 

Dudley  Herrell,  Frederick  91. 

Carl  Thompson,  Coloma  90 

Peter  Olson,  Ft.  Atkinson  91. 
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Reedsburg,  Wis. — The  Reedsburg 
Farmers  Company  has  incorporated. 
Capital  stock,  $30,000;  produce,  etc. 
Edward  Donahoe,  E.  S.  Clingman, 
E.  O'Connor. 


l^ttcteliott 
1p&ys  for 
itself! 


An  ounce  of  Vdtfideliott'&uttev  Coiot 

isdds  fcttottttce  Qtwi$&  foyowbv&tev 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,Inc. 

BURLINGTON,  VERMONT 
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Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOTJSE,  Special 


GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Nafis  Glass  Apparatus 

for  Measuring  Sulphuric  Acid 

WHICH  DO  YOU  PREFER? 

NAFIS  Automatic  Acid  Bottle 

NAFIS  Combined  Acid  Bottle 
NAFIS  Acid  Measure 

NAFIS  Acid  Dipper 

NAFIS  Acid  Burette 

Be  sure  to  specify  whether  9-cc.  or  17.5-cc.  is  wanted. 

If  your  jobber  does  not  stock  NAFIS  GLASSWARE 
write  for  our  catalog  and  names  of  our  distributors  in 
your  territory. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and  Its  Products. 


544  W.  Washington  Blvd. 


Chicago,  HI. 


ASK  THE  MAN  WHO  USES  IT 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt 


Just  a  little  spiel  today,  Mr. 
Editor,  to  give  you  a  line  on  what  is 
doing  and  how  things  are  stacking  up 
along  the  trail.  We  dropped  into 
Hastings,  Minn.,  one  day  and  about 
the  first  thing  we  heard  was  how  J.  C. 
Yanderhyde.  the  local  B.  M.,  was 
making  things  hum  down  in  the 
creamery.  So  we  just  naturally 
strolled  down  that  way  to  get  a  short 
range  view  of  the  Hastings  plant. 


We  found  that  the  plant  at  Has- 
tings, while  not  as  large  as  some  of  the 
creameries  around  the  country,  is 
there  Big  when  it  comes  to  doing  real 
business.  They  run  a  milk  route  up 
town  to  handle  the  retail  trade.  Their 
cooler  is  of  the  Grotto  type  and  can 
oodles  of  tubs  during  the  hot  season. 
The  power  is  steam  and  electric,  and 
up  in  the  office  they  have  the  usual 
array  of  butter  color  tubes,  retorts, 
wang  leather  alarm  o'clocks  and 
everything.  Cottage  cheese  is  also 
made  and  retailed  as  well  as  sold  to 
the  wholesalers  there.  The  demand 
for  milk  and  cheese  is  big  locally 
and  takes  a  large  percentage  of  the 
entire  output. 


While  there  we  saw  a  solid  citizen 
come  in  with  a  B.  P.  (before  prohibi- 
tion) jug,  had  it  filled  with  buttermilk 
and  started  for  home  walking  a  chalk 
line,  as  it  were.  A  little  later  a  young 
lady  dropped  in  for  some  butter,  and 
the  young  helper  sure  saw  to  it  that 
she  got  real  service.  She  was  not  a 
flapper,  she  had  her  arctics  buckled  up, 
her  skirts  were  of  a  modest  length, 
and  she  didn't  giggle,  rouge  or  chew 
gum,  and  that  is  about  the  only  kind 
of  a  girl  that  gets  favorable  public 
attention  and  service  these  days  and 
is  about  the  only  kind  that  appreciat- 
es it.  Did  you  ever  offer  your  seat 
to  a  flapper?  The  Hastings  creamery 
is  planning  on  making  ice  cream  this 
coming  summer.  We  had  planned  on 
having  a  confab  with  Yanderhyde, 
who  is  a  personal  friend  of  John  Matt- 
son  of  Webster,  but  a  traveling  man 
had  the  floor,  so  we  had  no  chance. 


At  Kenyon,  Minn.,  we  found  E.  A. 
Jensen,  the  B.  M.,  at  liberty  to  tell  us 
a  lot  of  things,  and  he  sure  kepi  us 
busy  listening.  Jensen  not  only  keeps 
posted  up  thoroughly  on  the  cream- 
ery business,  but  on  poultry  and  on  all 
farming  conditions  as  a  whole.  He 
told  us  of  one  Kenyon  farmer  who 
had  200  Orpington  chickens  and  six 
Durham  cows  and  who  w  as  no  strang- 
er to  an  $800  check  quite  regularly. 
The  Kenyon  creamery  is  one  very 
fine  institution.  It  has  the  electric 
and  steam  power,  three  vats,  one 
churn,  260  patrons  and  takes  in  a 
thousand  gallons  of  cream  per  day. 
They  ship  their  butter  by  the  carload 
lot,  the  way  it  is  done  up  in  Polk 
County,  Wis.,  and  they  label  their 
butter  the  North  Star  brand. 


Jensen  shoidd  be  ambitious  to  get 
into  some  new  country  and  take  up 
the  dairy  and  butter  business,  and  he 
is  Hable"to  find  the  opening  he  ought 
to  be  looking  for,  up  at  Beaudette, 
Minn.  Up  in  those  new  countries  the 
people  are  quick  to  respond  to  a  man 
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of  Jensen's  type,  who  comes  up  there 
to  put  things  over  in  a  big  way,  and 
Jensen  will  sure  make  things  hum, 
whenever  he  should  make  the  move. 

They  have  a  creamery  at  Zum- 
brota,  Minn.,  and  we  hear  that  it  is  a 
good  one.  But  after  the  light  break- 
fast and  the  heavy  charges  at  the 
hotel,  we  were  too  weak  to  get  over 
to  it  and  give  it  the  once  oner. 

The  Queen  City  Creamery  Co.'s 
plant  at  Rochester,  Minn.,  seemed 
to  be  a  very  busy  place.  We  did 
not  get  in  there  to  look  it  over,  as 
we  were  headed  up  the  line  and  the 
train  was  due.  But  as  we  went  by, 
we  saw  the  lady  clerk  in  the  front 
office  wrinkle  up  her  nose  at  the 
city  delivery  man,  so  we  know  that  the 
spirit  is  good  there  and  will  drop  in 
there  on  the  next  trip  around  the  loop. 

The  Dodge  Center  creamery  labels 
its  product  the  Gold  Brick,  and  we 
will  go  on  record  right  now  as  saying 
that  at  last  we  have  seen  a  gold  brick 
we  are  willing  to  invest  in.  They  have 
a  nice  creamery  at  Dodge  Center. 
In  common  with  all  creameries  in 
Southern  Minnesota,  they  have  the 
electric-steam  system  of  power.  The 
place  was  very  clean,  and  we  noticed 
that  the  cash  register  had  a  nickel 
rung  up  on  it,  so  figured  it  out  that 
they  sell  their  Gold  Bricks  down 
there  on  the  instalment  plan.  We 
think  that  their  churn  must  have 
been  made  by  the  Buick  people,  as  it 
seemed  to  have  overhead  valves  on  it. 
They  have  a  very  neat  weigh  room 
and  a  test  room  that  projects  right 
out  into  the  sunlight. 


Are  You  Going  To  Build? 


When  You  Go  After  Business 
Writes  M.  M.  Sorenson,  operator 

of  the  Lily  creamery  at  Lake  Crystal, 

Minn. : 

"Two  years  ago  we  made  16,000 
pounds  of  butter  in  March.  This 
year  we  made  35,000  pounds  in 
March.  Two  years  ago  we  had  four 
cream  stations  doing  a  flourishing 
business.  Today  we  have  just  two 
cream  stations,  and  we  have  almost 
doubled  our  patrons  this  last  year 
and  are  getting  new  ones  every  day. 
It  shows  what  can  be  done,  when  you 
go  after  the  business." 


Don't  Pasture  Too  Early 
"Keep  the  cows  away  from  grass 
until  it  has  body  enough  to  support 
both  their  production  and  bodily  con- 
dition." G.  C.  Humphrey  of  the  Wis- 
consin College  of  Agriculture  makes 
this  suggestion  to  warn  farmers  of  the 
dangers  of  turning  cows  out  to  pasture 
too  early.  "The  first  taste  of  green 
grass  spoils  their  appetite  for  the  usual 
barn  ration  which  must  still  be  relied 
on  for  weeks  after  the  first  shoots 
appear.  The  first  grass  is  mostly 
water,  and  a  greatly  reduced  produc- 
tion will  result  unless  the  regular 
winter  plan  of  feeding  grain,  hay  and 
silage  is  kept  up  until  the  sod  is  firm 
and  the  plants  have  a  good  start. 

"An  unsatisfied  taste  for  new  grass 
makes  the  cows  restless  and  uneasy 
when  it  is  necessary  to  keep  them  in. 
Even  after  the  grass  is  long  enough  to 
be  pastured,  it  is  well  to  continue 
feeding  silage  and  grain  if  they  are 
available  and  the  cows  make  good  use 
of  them." 


Webster  Co-operative  Dairy  Association  Creamery,  Webster,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teachei ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is' the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 

Creamery  Engineers 


1380  BLAIR 
STREET 
C.  W.  KAMPFER,  Engineer 


Phone  Forest  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW.  Designer 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

April  7 

Apr.  1 

March  1 

Chicago  

U.17.-> 

44.007 

572.631 

New  York  

52.938 

59,213 

745,246 

Boston  

13.616 

15,835 

198.619 

Philadelphia.  .  .  . 

15,202 

13,805 

215,251 

Total  

122,931 

132,860 

1,731,747 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  8,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 
New  York.  . 
Boston  

46,953 
77,484 
25.542 
22.310 

896,473 
522,181 
305,623 
73,490 

1.776,506 
1,758,532 
1.022,292 
192,140 

Philadelphia 

Total .... 

172,289 

1,797,767 

4.749.461 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


April 
April 
April 
April 
April 
April 


Ch'go  N.Y.   Boston  Phila 


20.438135,964  14,252  12.510 
22,713  30,488  15,624  1 1.640 
20.117129,566113,817  10.790 
19,032  32,098114, 074U  1.153 
16,728l.30,202|l2,850|10,854 
19,733>27,747  12.687111,006 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  1st  TO  APRIL 
7,  1922 


Wholesale    Prices    of    90-score  Butler 
for  Week 


Apr 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

Markets 

1 

3 

4 

5 

6 

7 

New  York  .  . 

35  5 

35  5 

35  J 

35 

345 

35 

Chicago .... 

36 

35  5 

35 

34 

34' 

34 

Philadelphia 

36 

36 

36} 

36 

35  i 

36 

Boston  

37 

36  5 

36 

35  J 

36 

Markets  Show  Seasonal  Weakness  and 
I  )edi  nes 

The  week  ending  April  8th  brought  a 
continuation  of  the  weakness  and  declining 
prices  which  were  so  prevalent  the  previous 
week.  The  principal  difference  between 
the  two  weeks  was  that  the  lower  tendency 
was  more  general  during  the  latter  week. 
Not  only  was  New  York  weak  with  other 
markets  following  more  in  sympathy  than 
anything  else,  but  at  all  markets  stocks, 
especially  of  Fancy  butter,  were  excessive, 
with  buying  support  so  light  that  the  tone 
of  the  markets  became  demoralized  and 
prices  dropped  to  new  low  levels  for  the 
season. 

Markets  Weak  Through  Lack  of  Confi- 
dence 

Many  operators,  using  as  a  basis  light 
stocks  in  storage  and  a  heavy  consuming 
demand,  compared  with  last  year,  were  of 
the  opinion  that  the  month  of  April  would 
bring  fairly  high  prices,  but  in  this  they  have 
thus  far  been  disappointed,  for  the  make  of 
butter  has  been  too  large  to  permit  of  a 
free  movement  of  arrivals  at  the  higher  price 
levels.  After  the  previous  week's  declines 
it  was  thought  that  a  price  level  had  been 
reached  where  demand  would  take  care  of 
current  receipts  and  a  fair  quantity  of 
storage  butter.  Most  of  the  buyers  had 
been  off  the  market  for  some  time  and  were 
expected  back  with  heavier  orders,  but 
despite  a  probable  improvement  in  demand, 
accumulations  continued  which  could  not 
be  moved  except  at  concessions.  Still, 
the  stocks  on  the  street,  except  Fancy 
butter  at  New  York,  were  not  extremelj 
heavy.  Fancy  butter  was  in  liberal  supplj 
at  New  York,  but  not  to  the  cm  cut  of 
previous  week.  Medium  and  undergrades 
were  closely  cleaned  up  at  a  narrow  range 
of  prices  between  the  various  scores'.  At 
Boston,  Philadelphia  and  Chicago  the 
supply  of  no  grade  was  extremely  heavy. 
The  real  factor  causing  the  declines  appears 
to  have  been  that  there  was  absolutely  no 
confidence  in  the  market  rather  than  that 
there  was  excessive  quantities  of  butter  on 
dealers  floors. 

Such  a  condition  is  only  natural  during 
this  season.  During  some  years  April  has 
brought  short  supplies,  a  good  demand  and 
high  prices,  while  April  of  other  years 
brought  heavy  receipts,  a  comparatively 
light  buying  support  and  low  prices.  One 
thing  is  assured,  declines  must  come,  if  not 
in  April  then  in  May  or  June,  and  no  one 
is  willing  to  support  the  market  with  buying 
in  excess  of  immediate  needs  for  fear  of 
having  to  carry  stock  in  a  declining  market. 
Instability  of  quality  also  makes  it  very 
risky  to  hold  butter' for  more  than  a  few 
days.  In  other  words,  the  only  possible 
support  for  the  market  at  this  season  is  a 
regular  consuming  demand,  and  unless  this 
is  heavy  enough  to  cause  a  shortage  of 
supplies,  a  real  firm  tone  is  almost  im- 
possible. 

During  the  previous  week,  prices  at 
Chicago  were  relatively  the  highest  and 


the  tone  of  the  market  there  was  firmer 
than  at  Eastern  markets,  but  during  the 
week  through  a  readjustment  of  supplies 
and  demand,  prices  at  the  different  markets 
assumed  a  more  normal  differential.  Chi- 
cago received  more  butter,  and  from  inter- 
mediate territory  a  lighter  shipping  demand, 
while  Eastern  markets  got  increased  orders 
and  lighter  supplies.  The  conditions  of  the 
different  markets  were  also  more  nearly  the 
same. 

Comparatively  Good  Demand  for 

Undergrades 
Because  the  percentage  of  Fancy  butter  is 
increasing  and  because  buyers,  especially 
those  who  have  been  using  storage  butter, 
are  looking  for  cheaper  fresh  undergrades 
have  been  in  relatively  better  demand  than 
Fancy  butter.  This  has  led  to  a  much 
narrower  price  range  between  scores  on  all 
the  markets.  Centralized  ears  were  a  little 
more  plentiful  at  Chicago,  and  early  in  the 
week  were  hard  to  move,  but  later  Eastern 
orders  helped  clean  up  the  supply,  giving 
the  market  a  firmer  tone.  Some  cars  are 
being  moved  East,  but  until  toward  the 
close  of  the  week  thev  were  not  yet  avail- 
able. The  California 'markets  were  a  little 
steadier  and  no  offerings  for  shipment  East 
were  reported. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Markets. 

R.  Mayriard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
From  Producers'  Price-Current^ 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Apr.  3.  36    $361         354       345  $35 
Tues.  Apr.  4.  36    (6365         355  345(535 
Wed.  Apr.  5.  35  5  $36  35        34}  (5345 

Thu.  Apr.  6.  35  '  $35  5  341  33}  34} 
Fri,    Apr.  7.  35  5  $  36  35        34  $34$ 

Sat.    Apr.  8,  355  $36  35        34  $345 

Saturday,  April  8th — 
Creamery — 

Higher  scoring  than  Extras  35  5  $'36 

Extras  (92  score)  35  S 

Firsts  (90  to  91  score)  34   $34  5 

Firsts  (88  to  89  score)  33   $33  5 

Seconds  (83  to  87  score)  315  $32  5 

Lower  grades  30  $31 

Centralized,  cars,  91  score   $ 

Centralized,  cars.  90  score  34   (a  341 

Centralized,  cars,  89  score  33  J  @33j 

Centralized,  cars.  88  score  33   (a 33} 

Centralized,  cars.  84  to  87  score.  .32   $32  5 

Unsalted.  higher  than  Extras  37  (<i3~, 

I'nsalted,  Extras  (92  score)  36  $365 

Unsalted,  Firsts  (90  ("91  score)...  35  $.351 
I'nsalted.  Firsts  (88  $  89  score) .  .  .33  5  <"  :<  t 

Unsalted,  Seconds  32  $33 

I'nsalted.  lower  grades  30  $315 

Held  or  storage.  Extras   ©34 

Held  or  storage.  Firsts  32  5  (5  33  1 

Held  or  storage.  Seconds  30  5  ("32 

Held  or  storage,  lower  grades  28  $30 

Held,  unsalted.  Extras  33}  $341 

Held,  unsalted.  Firsts  32  $33 

Held,  unsalted.  Seconds  30    $31  ; 

Daish.  casks,  duty  paid   @ 

New   Zealand,  fresh,  boxes,  duty 

paid  33  $34 

Argentine,  fresh,  boxes,  duty  paid  .  © 
Australian,  fresh,  boxes,  duty  paid. 33  $34 


CHICAGO    BUTTER    AND  CHEESE 
(From  Dailv  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 
Mon  ,  Apr.  3,  35   ©35}        345  34  5 

Tues.,  Apr.  4,  35   34  33} 

Wed..  Apr.  5,  33  5  $34  33  33 

Thu..  Apr.  6.  33  5  $  34  33  33  5 

Fri.,     Apr.  7,  34   33  33  5 

Sat.,     Apr.  8,  34   33}  33} 

Saturday.  April  8th — 

Creamery  Extras  (92  scores   $34 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  line   ©33} 

Firsts  (88  to  90  scores)  31    $  32  5 

Seconds  (83  to  87  scores)  29  $30 

Centralized,  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   $33  } 

89  scores   @32  5 

Cheese 

Cheddars  W   ©17  i 

Twins  1'  $»175 

White...  17   ©17  5 

Double  Daisies  16  $165 

Singles  16  J  ©17 

Longhorns  17  ©18 

Young  Americas  I85  @19 

Squares  , ....  18}  ©19 

Swiss,  Block  (old)   ©23 

Limburger,  1    pound.    Sept. -Oct. 

make   ©25 

Fresh  make,  1  pound   ©22 

Brick.  Fancy  14  ©14} 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,    Wis..    April    3rd. — On  the 
Wisconsin  Cheese  Exchange  today,  2,655 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  312  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  216 — Operator  wanted  by  May  1st 
or  sooner,  bv  co-operative  creamery:  fair 
equipment:  116.000  pounds  of  butter  last 
\ear;  salary  according  to  scale:  village  of 
500;  Northern  Minnesota:  good  schools. 

Helper  Wanted  by  the  Fertile  Cream- 
ery  Association.  Fertile.  Minn.;  must  have 
some  experience;  applications  must  be  in 
by  April  25th;  state  salary  wanted,  also 
gi've  references.  Fertile  Creamery  Asso- 
ciation.  Fertile.  Minn.    4-19 

Wanted — Young  Lady  with  experience 
in  cream  and  butter  testing,  also  general 
office  work  in  creamery;  year  around 
employment:  during  summer  months  must 
work  Sundays,  Monday  off.  Mooers  Butter 
Company.  '1517  Washington  Ave..  No 
Minneapolis.  Minn.   4-lJ 


Position  Wanted  as  assistant  butter- 
maker:  some  experience,  a  creamery  short 
course;  can  furnish  reference;  will  come  at 
once:  state  wages  in  first  letter.  Address 
Edwin  Holmgren,  Pillager.  Minn.  4-12 


boxes  of  cheese  were  offered  and  all  sold  as 
follows:  30  boxes  of  Twins  at  15  5c,  25  at 
15}c,  1  400  Daisies  at  15}c.  250  at  15!c  150 
at  16c.  300  Double  Daisies  at  15}c.  150 
cases  Longhorns  at  16c.  and  350  boxes 
Square  Prints  at  16  5c. — A.  C.  Erbstocszer, 
Auctioneer. 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras     Ex.  Firsts  Firsts 
92  Score   91  Score  88-90 
Mon..  Apr.  3..  .       361  351       33  $  34 

Tues  ,  Apr.  4..  .       365  35}      33  $34 

Wed.,  Apr.  5.  .      36  35       33  ©34 

BOSTON   BUTTER  MARKET 

Extras  Ass  t  Ex. 

Ash         Firsts  Spruce 

Mon.,  Apr.  3..  .  365  35*  ©36  365  ©37 

Tues.,  Apr.  4..  .  365  35  5  $'36  2^*  ©5i  x 

Wed.,  Apr.  5...  36  35   $355  36  ©365 

Thu.,  Apr.  6...  355  345  ©35  35}  ©36 

Fri..     Apr.  7...  36  34}  $35}  36  ©365 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  April  3  |4 

Tues.,  April  4  %% 

Wed.,  April  5  33 

Thu.,  April  6  33 

Fri..     April  7  

Sat.,    April  8  6A 
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Bookkeeping  Position  wanted  by  a 
young  man  of  twenty-eight;  best  of  refer- 
ences; business  college  graduate.  Address 
2860.  Dairy  Record,  St.  Paul,  Minn  4-12 

Helper  Positions  Wanted  by  junior 
members,  Minnesota  Creamery  Operators' 
and  Managers'  Association;  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  your  helper,  address  James 
Sorenson,  State  Secretary,  312-313  Metro- 
politan Bank  Building,  St.  Paul,  Minn. 

Position  Wanted  as  helper  in  creamery; 
have  testing  license;  can  grade  cream,  also 
handle  a  churn.  Address  2879,  Dairy 
Record,  St.  Paul,  Minn.  4-12 

Wanted  Position  as  assistant  in  cream- 
ery where  up-to-date  methods  are  used; 
have  good  experience,  but  wants  to  com- 
plete his  training;  references.  Address2881, 
Dairy  Record,  St.  Paul,  Minn.  4-12 

Position  Wanted  as  assistant;  am  22 
vears  of  age  and  have  experience;  can  come 
at  once.  Address  2862.  Dairy  Record,  St. 
Paul,  Minn.  4-12 

Position  Wanted  as  assistant;  have 
experience;  testing;  engineer's  license; 
dairy  course;  can  furnish  recommendation 
as  to  my  abilitv;  can  come  at  once;  state 
wages.  Ned  Dunham,  Karlstad,  Minn.  4-12 

Position  Wanted  as  assistant  butter- 
maker  or  general  helper,  in  an  up-to-date 
creamery  by  an  experienced  man;  can  come 
at  once;  state  wages.  John  W.  Kelzenberg, 
Genola,  Minn.,  Route  1,  Box  62.  4-12 

Helper  Position  Wanted  under  a  first- 
class  buttermatcer  who  will  teach  me  the 
art  of  buttermaking;  have  had  nine  months' 
experience;  have  testing  license;  age  nine- 
teen years;  not  afraid  of  worK.  Address 
2883,  Dairy  Record,  St.  Paul,  Minn.  4-12 


gVisiness(3vai\ccs 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

For  Sale — A  creamery  fully  equipped, 
including  refrigeration;  located  at  Lennox, 
S  D.;  priced  right  for  quick  sale.  For 
further  information  address  The  Farmers' 
Creamery,  Lennox,  S.  D.  4-12 

Wanted — A  good  buttermaker  or  cream- 
ery manager  to  take  a  good  financial  interest 
in  starting  a  private  creamery;  location 
A  No.  1;  some  good  cash  donations  will  be 
given,  also  right  party  can  secure  financial 
aid  if  needed.  Address  2882,  Dairy  Record, 
St.  Paul,  Minn.  4-19 


Disbrow  Churn  for  Sale — One  No.  8 
heavy  duty,  chain-drive  Disbrow  churn, 
used  only  a  few  weeks,  practically  as  good 
as  new,  at  a  big  sacrifice  in  price.  Address 
2875.  Dairy  Record,  St.  Paul,  Minn.  4-12 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.   12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company.   Minneapolis,   Minn.  12-7tf 

Wanted  to  Buy — A  200  or  300-gallon 
pasteurizer  in  good  condition.  McGrath 
Co-operative  Creamery  Association,  Mc- 
Grath,  Minn.  3-15tf 

Eleotrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  lis  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

400-gal  Universal  Cream  Ripener  in 
good  order;  retinned  two  years  ago;  must 
be  sold  as  we  need  larger;  price,  $175  F.  O. 
B.  Owatonna.  Crown  Creamery  Associa- 
tion, Route  2,  Owatonna,  Minn.  4-19 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS"BUTTER 
EWIS  L.BERT 


&s 


ERVICE 
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References: 
DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK      Western  Representative: 

BUTTER  and  EGGS  Georg£MLlK:N  E- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


EN  YARD  &  GODLEY,  Inc. 


Butter  and  Eggs 


Absolutely 
Dependable 
Since  1815 


171  DUANE  STREET 


Ask 
Anybody 

NEW  YORK,  N.  Y. 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee, 
Wis.  4-5tf 

For  Sale — One  seven-column  Burroughs 
adding  machine,  been  used  about  six 
months,  good  as  new;  regular  price,  $200, 
will  sell  for  $150.  Address  H.  E.  Sorensen, 
3347  Third  Ave.  South,  Minneapolis, 
Minn.  4-12 

Two  Forty-quart  Miller  Ice  Cream 
Brine  Freezers,  Pyramid  Base;  motor 
driven  either  direct  or  alternating  current; 
machines  in  good  working  order,  just 
replaced  by  larger  machines;  subject  to 
prior  sale,  each  $350.  Steel-De  Soto  Ice 
Cream  Co.,  Minneapolis,  Minn.  4-19 

In  the  Sinclair  Patented  process  of 
pasteurization  a  carbonic  acid  formation 
occurs  in  the  liquid,  which  adds  greatly  to 
keeping  quality.  Geo.  Sinclair,  956  Feronia 
Street.  4-12 

For  Sale — One  700-pound  capacity  Vic- 
tor Churn;  good  condition;  now  in  use;  first 
offer  of  $125  takes  it.  Miller  Creamery 
Co.,  Miller,  S.  D.  5-3 

For  Sale — One  50-gallon  Victor  Trunion 
starter  can;  fair  condition;  priced  at  $30. 
Miller  Creamery  Co.,  Miller,  S.  D.  5-3 

For  Sale — One  late  model  Miller  40- 
quart  ice  cream  freezer;  pedestal  base  style: 
motor-drive,  200- volt,  60-cycle,  3-phase; 
machine  in  excellent  condition;  bargain  for 
quick  sale.  Address  2884,  Dairy  Record. 
St.  Paul,  Minn.  4-26 

Fort  Atkinson  Freezer  for  Sale — 
A  40-quart,  late  model  Fort  Atkinson  ice 
cream  freezer;  motor-drive;  machine  prac- 
tically as  good  as  new;  offered  at  a  special 
reduction  in  price.  Address  2885,  Dairy 
Record,  St.  Paul,  Minn.  4-26 

Engine  for  Sale — A  10-H.  P.  Dutton 
Horizontal  center  crank  engine;  used  only 
a  few  months  and  rebuilt  like  new;  must 
sell  immediately;  best  offer  takes  it. 
Address  2886,  Dairy  Record,  St.  Paul, 
Minn.   4-26 

Wanted — Second  hand  station  outfits, 
not  including  cans.  Midway  City  Cream- 
ery Co.,  New  Rockford,  N.  D.  4-12tf 

Wanted — Good  second  hand  cream 
ripener,  from  200  to  400  gallons  capacity; 
must  be  fitted  for  pasteurizing.  Address 
Kiester  Creamery  Company,  Kiester,  Minn. 

4-19 


J.  Narzisenf  eld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department —  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tsx  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat  .Bk.  Bidg  Minneapolis— Wilmac  BIdg 


Milwaukee,  Wis. — M.  D.  Byrne,  62, 
vice-president  of  the  Gridley  Dairy 
Company,  died. 

Blooming  Prairie,  Minn. — Bloom- 
ing Prairie  Co-operative  Creamery 
Association;  incorporated  stock, 
$4,500  shares,  $10.00  each.  Dairy 
Dairy  Products  enterprise  upon  the 
co-operative  plan.  Ben  B.  Johnson, 
Blooming  Prairie;  Arne  K.  Wold, 
Blooming  Prairie,  et  al. 
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C.  J.  Giles,  of  Holland,  Minn.,  is 
now  making  ice  cream  in  Sioux  Falls, 
S.  D. 

Alfred  Overlie,  of  Duquette.  Minn., 
has  taken  charge  of  the  creamery  at 
Zimmerman,  Minn. 

H.  J.  Herreman,  of  Mason,  Wis.,  is 
now  with  the  Hillside  creamery  at 
Cambridge,  that  state. 

Herbert  W.  Kruger,  Sunburg.  has 
accepted  the  position  as  operator  of 
the  Neving  creamery  at  Clearbrook. 

Enard  C.  Johnson  has  changed  his 
address  from  Braham  to  Meriden, 
Minn.;  Namer  Bozied  from  Sioux 
Falls,  S.  D.,  to  Luverne.  Minn. 

Manager  Thompson  of  the  Ellen- 
dale,  N.  D.,  creamery  is  reported  very 
ill.  C.  H.  Sorensen,  formerly  of  Mi- 
no  t,  has  gone  to  Ellendale  to  take 
charge  of  the  plant. 

J.  M.  Coonan.  dairy  agent  of  the 
Great  Lakes  Transit  Corporation, 
with  headquarters  at  1125  Metropol- 
itan Life  Bldg.,  Minneapolis,  was  a 
pleasant  Dairy  Record  caller  last 
week.  A  great  movement  of  butter 
over  the  lakes  is  expected  this  sum- 
mer. 

Roger  E.  Mills,  of  A.  E.  Mills  & 
Son,  Boston,  was  in  St.  Paul  last  week, 
while  on  a  brief  trip  among  creameries 
in  this  territory.  A.  E.  Mills  &  Son 
are  successors  to  Farnsworth,  Ben- 
jamin &  Mills,  produce  commission 
merchants  of  long  standing,  and  they 
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expect  to  enlarge  their  butter  bus- 
iness. 

H.  E.  Elseth.  formerly  operator  of 
the  creamery  at  Halstad,  Minn.,  but 
who  has  been  farming  at  Middl  i 
River,  Minn.,  the  past  four  years,  is 
the  new  operator  of  the  creamery  at 
Perley,  Minn.  His  compensation  will 
be  according  to  the  minimum  scale  of 
the  creamery  operators'  and  man- 
agers' association. 


OSCAR  AUSE  FIELDMAN 


For  Unit  No.   4,   Minnesota  Co- 
operative   Creameries'  Asso- 
siation,  Inc. 


Oscar  Ause.  who  recently  resigned 
as  operator  of  the  Moland  creamery, 
near  Kenyon,  Minn.,  has  accepted  the 
position  as  fieldman  of  Unit  No.  4. 
Minnesota  Co-operative  Creameries' 
Association.  He  will  have  head- 
quarters at  Preston,  his  unit  covering 
member-creameries  in  Houston.  Fill- 
more. Mower  and  Winona  counties. 

Mr.  Ause  has  a  splendid  record  as 
a  creamery  operator,  his  name  being 
well  known  throughout  the  state  as 
one  of  the  men  who  has  always  been 
in  the  front  ranks.  He  has  for  years 
been  a  prominent  and  loyal  member 
of  the  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association, 
and  is  highly  regarded  as  a  man  and 
as  a  creamery  operator  by  all  who 
know  him.  The  creameries'  associa- 
tion is  to  be  congratulated  on  adding 
Mr.  Ause  to  its  staff,  and  the  oper- 
ators of  member-creameries  in  Unit 


No.  will  find  him  the  right  sort  of 
man  which  whom  to  co-operate  and 
work. 


William  J.  Hrriro  Company 
The  wellknown  Boston  butter  and 
produce  house  of  William  J.  Haire 
Company  announces  that  L.  R. 
Hovey  has  become  a  member  of  the 
firm.  A  re-organization  of  the  com- 
pany became  effective  April  1st,  and 
plans  are  being  laid  greatly  to  extend 
the  butter,  .cheese  and  egg  depart- 
ments, at  the  same  time  installing  a 
poultry  department. 


Erie  Railroad  Company 
W.  L.  Kendall.  Chicago,  General 
Dairy   Agent,    Erie   Railroad  Com- 
pany, makes  the  following  announce- 
ment : 

'  Effective  Monday.  April  10.  1922, 
the  Erie  Railroad  will  establish  less- 
carload  daily  service  on  dairy  ship- 
ments, Chicago  to  Pittsburgh,  Pa., 
via  Creston,  Ohio,  W-  &  L.  E.  Ry.. 
Pa.,  W.  Va.  delivery,  second  morning 
arrival  at  Pittsburgh.  Pa." 

Will  Buy  Eggs 
S.  G.  Gustafson,  Litchfield.  Minn., 
field  man  for  Unit  No.  1,  Minnesota 
Co-operative  Creameries'  Association. 
Inc.,  and  R.  A.  Wittnebel,  operator  of 
Lake  Stella  creamery,  Darwin,  presi- 
ident  of  District  No.  16.  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  were  in  St.  Paul  last  week 
making  arrangements  with  the  rail- 
ways to  ship  eggs  in  with  the  carlots 
of  butter  from  that  district.  Most  of 
the  creameries  in  Meeker  County  will 
start  buying  eggs  in  the  near  future; 
in  fact,  some  of  them  are  doing  so  now. 


The  Bet  er  W  >  <>>•  Milkin 

The  De  Laval  Separator  Company 
has  sent  out  a  now  and  enlarged  edi- 
tion of  its  "The  Better  Way  of  Milk- 
ing," a  24-page  large  size  magazine, 
exceedingly  well  illust  ated.  The 
magazine  features  the  De  Laval 
Milker  which  is  fast  attaining  he 
same  standing  in  the  dairy  world  as 
the  De  Laval  separator  has  enjoyed  for 
many  years,  the  pictures  showing 
scenes  on  the  famous  dairy  farms 
where  De  Laval  Milkers  are  in  use. 
The  magazine  is  most  convincing  and 
interesting,  and  creamery  men  every- 
where will  do  patrons  who  ought  to 
have  milkers  a  favor  by  getting  it 
into  their  hands. 


Minute  Coil  Gleaner 
W.  G.  Roepke,  of  Hudson,  Wis.,  an 
experienced  creamery  man.  has  pat- 
ented a  brush  built  especially  for  the 
purpose  of  cleaning  coils  in  cream 
ripeners,  forewarmers  and  other  coil 
vats.  The  brush,  which  really  con- 
sists of  two  brushes  linked  together, 
fits  snugly  around  the  coil,  but  is 
constructed  so  as  to  permit  the  braces 
from  the  center  shaft  to  the  foil  to 
pass  through.  The  operator  simply 
holds  the  brush  clamped  around  the 
coil  with  his  hands  while  the  coil  is 
running,  and  Mr.  Roepke.  after  many 
trials,  states  that  in  this  way  it  is 
possible  to  clean  a  coil  much  quicker 
and  far  more  thoroughly  than  in  any 
other  way.  Hence  he  has  named  the 
brush  the  Minute  Coil  Cleaner,  which 
appears  to  be  an  unusually  appropri- 
ate name  for  it.  It  is  very  substantial 
and  practical  and  no  doubt  will  find 
a  ready  sale. 


You  cannot  make  real  fine  butter 
without  a  fine  starter, 

but  you  can  with  a  starter  made  from  the  best  cul- 
ture in  the  world,  the 

Flora  Daneca  Culture 


WHY      SHOULDN'T      YOU      USE  IT? 


Sold 
Only  by 


Albert  Andersen,  Erskine,  Minn. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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IOWA  EDUCATIONAL  CONTEST 


May  Scoring  at  Alcona. 

The  May  scoring  in  the  Iowa  Edu- 
cational Contest  will  be  held  at 
Algona.  Exhibits  for  this  contest 
should  be  shipped  to  Mr.  T.  A.  Clark, 
Algona,  Iowa,  and  should  arrive  not 
later  than  May  4th.  The  judges  on 
this  occasion  will  be  Howard  D. 
Reynolds,  Frank  Odell  and  A.  W. 
Rudniek.  Plans  for  a  big  meeting  in 
connection  with  the  scoring  are  being 
formulated  by  local  people  who  re- 
quest the  support  of  other  sections  in 
making  the  occasion  most  successful. 
Local  Meetings  Successful 

The  scorings  in  different  sections 
of  the  state,  together  with  local  meet- 
ings held  at  the  same  time  have  been 
receiving  the  best  kind  of  support 
from  the  creamery  operators.  The 
success  of  these  meetings  has  been 
largely  due  to  the  good  work  of  the 
local  people  in  offering  worth  while 
prizes  and  an  entertaining  and  in- 
structive program.  That  their  efforts 
have  been  appreciated  is  evidenced  by 
the  large  number  of  creamery  oper- 
ators who  have  been  exhibiting  'as 
well  as  the  interest  taken  in  the  meet- 
ings. 

Operators  are  requested  to  re- 
member that  their  entries  should 
arrive  in  Algona  not  later  than  May 
4th. 


SUMNER,  IA.,  MEETING 


Postponed  Till  April  27th. 

The  big  creamery  operators  and 
dairy  farmers'  meeting,  which  was  to 
have  been  held  at  Sumner,  la.,  last 
week,  April  13th,  in  connection  with 
the  April  scoring  in  the  Iowa  Educa- 
tional Butter  Contest,  has  been  post- 
poned till  Thursday,  April  27th. 

The  postponement  was  caused  by 
the  bad  condition  of  the  roads  in  that 
section,  Prof.  A.  W.  Rudniek,  Ames, 
advises. 

The  butter  scoring  itself  will  take 
place  as  per  schedule,  but  the  meeting 
and  banquet,  as  arranged  by  Sumner 
Community  Club,  will  be  held  April 
27th. 

Everybody  interested  is  cordially 
invited. 


Make  About  Doubled 
Kiester,  Minn. — The  make  of  but- 
ter at  the  Kiester  creamery  is  prac- 
tically double  of  what  it  was  last  year, 
reports  Otto  Olson,  operator. 


Tracy,  Minn. — S.  A.  Neitert,  of 
Wahpeton,  N.  D.,  and  the  Tracy- 
Schumaker  Produce  Company  of  Tra- 
cy, Minn.,  have  bought  the  interests 
of  the  Interstate  Creamery  and  Prod- 
uce Company. 


OPERATORS'  ASSOCIATION 


Brings  Great  Returns  to 
Creameries. 


Reporting  a  large  increase  in  his 
make,  and  his  reengagement  as  oper- 
ator of  the  co-operative  creamery  at 
Villard,  Minn.,  at  a  salary  according 
to  the  scale  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation, H.  L.  Puckett  writes: 

"I  believe  that  our  association  has 
had  a  great  deal  to  do  with  the  great 
strides  that  the  creameries  are  making 
along  the  lines  of  greater  production, 
and  a  better  and  more  uniform  grade 
of  butter.  The  better  compensation 
of  the  operators  of  today  is  bringing 
out  the  very  best  that  is  in  them,  along 
the  line  of  competency  and  efficiency. 

His  Own  Case 

"In  my  own  case  I  know  that  I  am 
more  up  and  coming  and  watch  every 
detail  with  greater  accuracy,  so  as  to 
keep  the  creamery  just  as  efficient  as 
possible,  also  to  render  the  very  best 
service  to  the  creamery  and  each 
patron  individually  and  collectively, 
that  it  is  in  my  power  to  do. 

"I  believe  that  for  every  dollar 
the  creameries  pay  the  operators 
today  on  the  new  compensation  scale, 
they  receive  in  return  at  least  one 
hundred  per  cent  more  in  service, 
than  the  buttermakers  of  yesterday 
gave  their  creameries  in  return  for 
their  salaries  which  were  very  meager 
indeed,  to  say  the  least.  Yours  for 
greater  things  along  the  lines  which 
we  are  now  traveling  to  a  higher  goal." 


MINNESOTA  CREAMERY 
OPERATORS 


In  Race  for  National  Banner. 

All  entries  for  the  educa- 
tional scoring  contest,  con- 
ducted by  Minnesota  Dairy 
and  Food  Department,  must 
reach  St.  Paul  not  later  than 
Friday,  April  21st.  Oper- 
ators who  may  have  failed  to 
receive  entry  blanks  and 
tags,  should  address  their 
entries  to  "Minn.  Dairy  and 
Food  Dept.,  care  of  Booth 
Fisheries  Co.,  St  Paul, 
Minn.,"  and  notify  the  De- 
partment. 

No  entry  fee,  hut  a  number 
of  valuable  prizes.  Butter 
will  be  sold  and  returns  from 
sale  made  to  each  con- 
testant, together  with  score 
card  and  judge's  comments. 

Now  is  the  time  to  get  in 
trim  for  bringing  the  banner 
BACK  HOME. 


SENATE  TARIFF  REPORT 


Made  Last  Week. 


The  Senate  Finance  Committee 
made  its  report  to  the  Senate  last 
week,  after  long  hearings,  and  will  now 
be  under  debate  on  the  floor.  Follow- 
ing are  the  duties  recommended  by 
the  committee  of  special  interest  to 
the  dairy  industry,  according  to  press 
reports,  the  figure  in  parenthesis 
being  those  asked  for  by  the  organized 
dairy  interests,  which  have  been 
active  before  the  committee: 

Butter,  oleomargarine  and  all  other 
substitutes:  eight  cents  a  pound 
(ten  cents  a  pound). 

Fresh  milk:  two  and  one-half  cents 
a  gallon  (three  and  one-half  cents  a 
gallon). 

Cream:  twenty-two  and  one-half 
cents  a  gallon  (fifteen  cents,  twenty- 
five  cents  and  up  per  gallon,  accord- 
ing to  butterfat  content). 

Cheese:  five  cents  a  pound  to 
twenty-five  per  cent. 

Milk,  condensed  or  evaporated: 
one  cent  to  one  and  three-eighths 
cents  a  pound. 

Sour  milk  and  buttermilk,  one 
cent  a  gallon. 

Vegetable  Oils 

Cocoanut  oil:  four  cents  per  pound 
(same). 

Cottonseed  oil:  three  cents  per 
pound  (four  cents  per  pound). 

Peanut  oil :  four  cents  per  pound 
(four  and  one-half  cents  per  pound). 

Soya  bean  oil:  three  cents  per 
pound  (four  cents  per  pound). 

According  to  the  report,  these  oils 
could  be  imported  under  bond  and  if 
proof  were  furnished  within  three 
years  that  they  had  been  used  in  the 
manufacture  of  non-edible  articles, 
the  duties  would  be  remitted. 
Duties  on  Eggs 

Eggs  of  poultry  in  the  shell:  eight 
cents  a  dozen. 

Whole  eggs,  egg  yolks  and  egg 
albumen,  frozen  or  prepared:  six 
cents  a  pound. 

Dried  whole  eggs,  dried  egg  yolk 
and  egg  albumen,  eighteen  cents  a 
pound. 


Joins  State  Association 
F.  L.  Farley,  Spring  Grove,  Minn., 
state  director  Unit  No.  4,  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  announced  last  week 
that  the  Dover  Creamery  Association, 
Dover,  has  reconsidered  its  former 
action  and  has  taken  out  membership 
in  the  state  organization.  Guy  Pierce, 
of  Lewiston,  is  secretary  of  Unit  No.  4. 


Bemidji,  Minn.  —  The  Bemidji 
creamery  has  started  work  on  a  new 
addition  to  the  creamery  building  at 
Third  Street  and  Bemidji  Avenue. 
A.  T.  Davidson  is  the  proprietor. 
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WHY  JOIN  THE  N.  G.  B.  A. 

No  doubt  creamery  operators  over  the  country, 
now  the  N.  C.  B.  A.  is  out  for  members,  Avill  ask:  Why 
should  I  join  the  National  Creamery  Buttermakers' 
Association?  What  good  is  it  doing  me.  and  what  good 
can  it  do  me?  How  do  I  know  the  association  will  be 
used  for  my  benefit  in  the  future?  How  do  I  get  my 
money's  worth?  Why  are  so  many  of  the  men  on  the 
membership  committee  professors,  instructors  or  in- 
spectors? Are  they  going  to  run  the  association,  or  are 
the  creamery  operators?  These  and  other  questions  will 
be  asked,  and  naturally  so.  In  an  effort  to  assist  in 
building  up  a  strong  National  association,  the  Dairy 
Record  in  discussing  this  subject  from  time  to  time  will 
try  to  answer  some  of  these  questions. 

Take  the  cost  of  membership.  It  is  only  one  dollar 
at  the  present  time.  That  is  money  too,  of  course,  but 
not  more  than  any  creamery  operator  can  afford  to  put 
in  and  take  a  chance  on.  Even  if  it  should  prove  a  dead 
loss,  which  we  are  convinced  it  wont,  the  average  cream- 
ery operator,  in  order  to  be  any  kind  of  an  operator,  is 
sport  enough  to  risk  that  much,  for  the  chances  of  winning 
a  strong  association  of  most  substantial  benefit  to  every 
operator,  are  very  great.  The  operators  are  not  over- 
burdened with  organizations  and  organization  expenses; 
as  compared  with  other  crafts  and  professions  these  ex- 
penses are  very  light.  So  a  dollar  to  a  National  organ- 
ization or,  putting  it  stronger,  a  dollar  on  a  chance  of  a 
good  National  organization,  is  well  within  the  means  of 
the  prudent  man  who  looks  into  the  future. 

The  new  officers  of  the  National  Creamery  Butter- 
makers'  Association  and  the  committees  they  have  ap- 
pointed are  determined  to  make  the  association  of  real 
value  to  the  creamery  operators,  and  we  believe  they  will. 
In  order  to  do  so,  however,  the  association  first  of  all 
must  have  a  large  membership.  Without  membership 
the  finest  set  of  constitution  and  by-laws  avail  an  as- 
sociation nothing,  and  it  can  do  nothing.  With  a  big 
membership  it  can  do  almost  anything.  Membership  in 
any  organization  means,  first  of  all,  moral  support  and 
approval,  and  the  N.  C.  B.  A.  or,  rather,  the  new  N.  C. 
B.  A.,  needs  that  to  get  anywhere.  Join  it  for  that  reason. 
And  join  it  also,  because  it  needs  that  one  dollar  of  yours. 
Its  finances,  so  the  Dairy  Record  understands,  are  low; 
so  low,  in  fact,  that  the  men  who  are  trying  to  put  the 
association  on  its  feet,  will  be  hampered  in  the  work  by 
not  having  funds  enough  to  pay  absolutely  necessary 
expenses — none  of  them  is  thinking  of  salaries,  per  diem 
or  commissions — unless  the  operators  throughout  the 
country  join  and  pay  the  low  membership  fee,  and  do  it 
now.  The  list  of  committee  men  on  membership  was 
published  in  a  recent  issue  of  this  paper.  If  you  don't 
know  the  man  in  your  state,  write  to  Prof.  M.  Mortensen, 


Ames,  la.,  president  of  the  association,  or  to  A.  P.  Ryger, 
Brookings,  S.  D.,  chairman  of  the  membership  committee. 
Send  either  one  of  them  your  dollar;  it  is  needed. 

The  operators  of  Minnesota,  Wisconsin  and  Iowa 
know  that  strong  state  associations  of  creamery  operators 
pay  very  substantial  returns  to  their  members,  and  sever- 
al times  over  the  membership  fee  every  year,  and  that 
they  are  of  much  benefit  to  the  creameries  too.  These 
men  are  also  finding  out  that  even  the  strongest  of  state 
associations  needs  a  National  association  with  which  to 
co-operate,  and  which  may  serve  as  a  link  between  existing 
state  associations  and,  perhaps,  as  sponsor  for  state  as- 
sociations where  now  there  is  none.  The  higher  and  more 
uniform  the  standards  of  the  creamery  operator's  pro- 
fession can  be  all  over  the  country,  the  better  for  every 
operator,  whether  in  Minnesota,  Tennessee,  California 
or  Vermont.  And  that  is  just  what  a  National  associa- 
tion, among  other  things,  can  promote. 

It  won't  be  done  in  one  year,  but  a  little  can  be  done 
every  year,  and  a  long  step  in  the  right  direction  can  be 
taken  right  now,  all  at  once,  if  every  creamery  operator, 
who  is  a  reader  of  the  Dairy  Record  will  take  out  his 
membership  .  Just  as  a  cold-blooded  money  transaction, 
it  ought  to  be  worth  one  dollar  to  every  operator  just  to 
finance  a  sincere  attempt  to  put  the  National  association 
on  the  map.  We,  for  our  part,  are  convinced  that  the 
attempt  will  be  most  successful. 


EGGS  AND  ICE  CREAM 
At  one  time  it  was  advocated  that  co-operative  laun- 
dries be  operated  in  connection  with  co-operative  cream- 
eries, and  a  few  such  combinations  are  conducted  success- 
fully, but  the  idea  never  was  taken  up  to  any  extent. 
Somehow  it  isn't  in  line  with  the  sense  of  fitness  of  things. 

A  field  which  co-operative  creameries  have  entered, 
and  with  more  success,  is  ice  cream  making,  but  here  too 
are  handicaps  and  comparatively  few  such  creameries  in 
the  Northwest  are  engaged  in  this  field  to  any  extent. 
Ice  cream  making  and  selling  does  not  seem  to  fit  in  very 
well  with  co-operative  management.  Especially  the  sales, 
delivery  and  collection  end  of  the  business,  in  order  to  be 
successful  and  expanding,  calls  for  a  kind  of  initiative  and 
efficiency  not  readily  exercised  through  a  co-operative 
concern. 

The  handling  of  eggs,  on  the  other  hand,  and  to  a  lesser 
extent,  of  poultry,  lends  itself  far  better  to  co-operative 
effort.  This,  because  at  the  present  time  it  can  be  done 
more  efficiently  .through  co-operation  than  in  any  other 
way.  Hence  in  recent  years  more  and  more  co-operative 
creameries  have  gone  into  the  egg  business,  and  so  far  as 
we  have  been  able  to  observe,  none  have  met  with  failure. 
For  the  farmers  to  obtain  the  highest  possible  price  for 
eggs,  they  must  be  delivered  frequently  to  the  collection 
agency,  and  that  fits  in  nicely  with  the  requirements  for 
the  delivery  of  cream  to  the  creamery  and  makes  that 
the  natural  agency.  No  great  skill  or  training  is  necessary 
to  pack,  ship  and  sell  them;  carefulness,  promptness, 
accuracy  and  good  common  sense — requirements  always 
exercised  by  any  successful  co-operative  concern — are  the 
main  factors  in  successful  co-operative  egg  handling.  By 
making  it  a  business  instead  of  letting  the  storekeepers 
treat  it  as  a  side  line  used  as  an  inducement  to  customers, 
the  co-operative  creamery  can  and  does  get  the  farmer 
a  substantial  extra  price  for  his  eggs  over  what  he  usually 
got  in  the  old  way. 

We  believe  that,  as  a  rule,  the  co-operative  creamery 
will  be  of  greater  service  to  its  patrons  by  handling  eggs 
than  by  making  ice  cream,  as  has  been  shown  by  the  con- 
stantly increasing  number  of  plants  taking  up  the  egg 
business.  It  goes  well  with  the  business  of  most  co- 
operative creameries,  and  while  it  requires  some  room  in 
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the  plant  and  careful  attention,  it  places  the  creamery  in 
position  to  render  valuable  service  to  its  patrons  and  thus 
strengthens  its  hold  on  the  community.  An  investigation 
at  any  of  the  co-operative  creameries  that  have  been  in 
the  egg  business  for  any  length  of  time  ■wall  bear  this  out, 
and  the  operators  may  well  look  upon  it  with  favor  even 
though  it  may  mean  additional  work  and  responsibility 
on  their  part. 


MONEY  TALKS 

The  controversy  between  three  good  friends  of  ours, 
Prof.  Rudnick  of  Iowa  and  two  of  our  advertisers,  Sam 
Haugdahl  and  Elov  Ericsson,  serves  to  bring  out  several 
interesting  points.  It  shows  that  Dairy  Record  adver- 
tisements are  read,  which  is  most  gratifying  from  the 
standpoint  of  the  advertisers  and  publishers.  It  also 
shows  how  easy  it  is  to  misread  statements  and  how  dif- 
ficult it  is  to  make  statements  into  which  a  reader  cannot 
place  a  meaning  exactly  opposite  of  that  intended  by 
the  writer — to  an  editor  that  is  an  old  story.  Further- 
more, the  controversy  shows  that  all  parties  to  it  are 
entirely  agreed  as  to  the  great  value  of  pasteurization 
and  starters  in  buttermaking. 

But  the  point  that  we  find  most  striking,  is  Mr. 
Ericsson's  statement  that  since  1908  he  has  paid  out  to 
the  patrons  of  his  Eden  Valley  creamery  some  $56,000 
in  premiums  for  a  good  quality  of  cream.  Verily,  here  is 
a  man  who  backs  up  his  faith  with  money!  The  Eden 
Valley  creamery  is  not  a  large  one  even  for  a  country 
plant,  and  the  four  thousand  dollars  paid  out  every  year 
in  extra  premiums  on  good  cream  represents  about  the 
ordinary  income  of  the  owner  who  operates  such  a  plant 
himself.  The  fact  that  Mr.  Ericsson  is  still  in  business 
and  that  the  Eden  Valley  butter  enjoys  a  fine  reputation 
goes  to  show  that  it  pays  to  add  an  extra  premium  to  the 
price  of  fine  cream.    And  by  the  way,  how  slowly  even  the 


best  of  ideas  spread!  Here  Mr.  Ericsson  has  been  grading 
cream  in  his  Eden  Valley  plant  since  1908,  and  paying 
for  it  according  to  grade,  and  it  is  only  during  the  last 
couple  of  years  or  three  that  this  system  has  been  taken 
up  to  any  extent. 

Probably  Prof.  Rudnick  is  the  man  who  is  putting  in 
the  hardest  licks  for  quality  in  Iowa,  and  Messrs.  Ericsson 
and  Haugdahl  always  have  been  in  the  front  rank  in 
that  same  work  in  Minnesota,  and  once  they  get  through 
"calling  to  each  other  across  a  sea  of  misunderstandings," 
as  Kipling  puts  it  somewhere,  they  are  sure  to  find  them- 
selves all  pulling  in  the  same  direction. 


KEEP  THEM  ADVISED 

The  Dairy  Record  has  been  commended  on  a  recent 
editorial,  reminding  creameries  that  ship  their  butter 
together  in  carlots  in  order  to  take  advantage  of  the  lower 
rate,  to  keep  their  receivers  advised,  our  friends  saying 
that  the  reminder  is  very  timely.  When  several .  cream- 
eries ship  together  in  a  car,  the  various  shipments  going 
to  several  different  houses,  with  the  car  consigned  to  one 
house,  possible  trouble  and  delay  in  distributing  the  ship- 
ments to  their  right  destinations  can  be  eliminated  en- 
tirely, if  each  creamery  sharing  the  car  will  take  nothing 
for  granted,  but  each  one  advise  its  own  house  of  the 
number  of  tubs  in  its  shipment,  the  date,  and  the  name 
of  the  house  to  which  the  car  is  consigned.  This  simple 
precaution  costs  only  a  postal  card. 


Now  is  the  time  to  get  ready  for  the  flush. 


The  best  investment  of  a  creamery  is  a  good  operator. 


It  is  true  that  "there  is  no  substitute  for  butter,"  but 
the  progressive  creamery  man  makes  it  "there  is  no  sub- 
stitute for  GOOD  butter."' 


You  can  stop  the  waste  of  faulty  cream  ripening,  of  molds,  bacteria 
and  costly  shrinkage  that  "eat-up"  your  profits  if  you  will  modernize 
your  plant  with  an  up-to-date  CP  Refrigeration  System. 

Temperature  is  everything  in  the  butter  business.  Control  it  through  every  stage  and  you 
have  the  key  to  better  butter.  Uniform  temperature  means  uniform  quality— a  firm,  rich  flavored 
product  that  will  always  bring  you  top  prices. 

CP  Mechanical  Refrigeration  facilitates  cream  ripening  under  ideal  conditions.    Cold  storage 

room  is  constantly  kept  at  low  dry  temperature.  There  is  no 
harmful  fluctuation — no  mold  inviting  dampness — no  shrinkage. 

If  you  have  not  read  booklet  entitled  "How  Modern  Re- 
frigeration Increased  Brown's  Bank  Account"  send  for  it 
today.    It's  interesting  and  instructive. 


The  Creamery  Package  Mfg.  Company 

Sales  Branches  ( Write  to  nearest  one) 


CP  Horizontal  Refrigerating  Machine 


CHICAGO.  61-67  W.  Kinzie  St. 
BUFFALO,  N.  Y.,  133-137  E.  Swan  St. 
KANSAS  CITY,  MO.,  1408-10  W.  12th  Street 
MINNEAPOLIS,  318-20  Third  St.  N. 
OMAHA,  113-116-117  S.  Tenth  St. 


BOSTON,  MASS.,  138-140  Washington  St.  N. 


PHILADELPHIA,  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  St. 
WATERLOO,  406-8  Sycamore  St. 
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JAMES  SORENSON 


grade  of  cream  can  be  materially 
improved  by  pasteurization. 


Minnesota 


How  much  does  pasteurization  in- 
crease the  value  of  the  finished  butter? 


This  question  recently  came  to  us 
from  a  creamery  operator,  and  while 
we  shall  not  undertake  to  give  a 
definite  answer,  we  feel  it  may  be 
worth  while  to  briefly  discuss  a 
matter  that  must  necessarily  interest 
every  good  creamery  operator.  The 
value  of  proper  pasteurization  has 
long  been  recognized  by  many  of  the 
best  men  engaged  in  the  manufacture 
of  creamery  butter,  and  very  often 
we  have  heard  operators  remark  that 
they  would  not  think  of  again  churn- 
ing butter  from  raw  cream.  Pasteuri- 
zation dr  es  not  insure  the  manufac- 
ture of  Fancy  butter  from  low  grade 
cream,  and  yet  it  has  become  an 
established  fact  that  butter  from  this 


There  is  much  evidence  at  hand  to 
prove  that  cream  of  moderately  poor 
quality,  which  ordinarily  would  pro- 
duce undergrade  butter,  has  been 
improved  by  pasteurization,  making  it 
possible  to  turn  out  a  grade  of  butter 
that  would  score  close  to  an  Extra  the 
year  around,  and  most  important  of 
all,  it  has  been  found  that  the  keeping 
quality  of  butter  has  been  greatly 
improved  due  to  pasteurization.  The 
creamery  that  receives  only  good 
sweet  cream  may  not  increase  the 
value  of  its  butter  by  pasteurization, 
and  no  one  will  doubt  that  good  butter 
can  be  made  from  good  sweet  cream, 
even  if  churned  raw,  but  pasteuriza- 
tion, if  efficiently  applied  will  result 
in  greater  uniformity  of  the  finished 
butter  made  from  any  kind  of  cream, 
and  the  increased  keeping  quality  of 
butter  made  from  pasteurized  cream 
has  long  been  recognized  by  all  who 
are  familiar  with  the  manufacture  of 
creamerv  butter. 


WE  are  making  the 
new  size  Southern 
Yellow  POPLAR 
BUTTER  BOXES  to  carry 
sixty  one -pound  prints  in 
plain  wrappers. 


ST.  CROIX  MANUFACTURING  COMPANY 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


When  butter  is  shipped  to  a  far 
distant  market,  it  becomes  essential 
that  the  good  qualities  of  the  butter 
be  retained  for  as  long  a  period  as 
possible.  The  butter  must  withstand 
long  transportation  unde:  conditions 
that  are  not  always  the  most  favor- 
able, and  before  the  butter  passes 
through  the  wholesale  house  to  the 
retail  store  and  finally  reaches  the 
consumer,  it  may  be  from  three  to 
four  weeks  o'd.  If  the  cream  from 
which  the  butter  is  made  has  been 
properly  pasteurized,  we  may  expect 
that  the  butter  will  reach  the  con- 
sumer in  good  condition,  while  there 
is  little  hope  of  this,  if  raw  cream  has 
been  used  in  its  manufacture,  espec- 
ially is  there  little  chance  of  the  butter 
standing  up  for  several  weeks,  if  it  is 
made  from  raw  cream  of  medium  poor 
quality. 

The  question  of  how  much  the  value 
of  butter  will  be  increased  due  to  pas- 
teurization will,  depend  on  the  quality 
of  cream  used,  and  the  efficiency  of 
pasteruization,  but  we  feel  perfectly 
safe  in  stating  that  the  average  value 
of  creamery  butter  has  been  materially 
increased,  due  to  pasteurization,  and 
while  some  creameries  may  not  imme- 
diately increase  the  value  of  their 
product  because  of  pasteurization, 
there  are  hundreds  of  creameries  that 
will  profit  very  materially  by  turning 
out  pasteurized  instead  of  raw  butter. 


Another  value  of  pasteurization 
which  should  not  be  overlooked  is 
that  pasteurized  butter  is  a  far  safer 
product  from  a  health  standpoint 
than  is  butter  made  from  raw  cream, 
and  this  alone  should  be  sufficient 
argument  foi  the  use  of  pasteurization 
in  the  manufacture  of  butter;  but 
when  in  addition  to  turning  out  a  safer 
product  it  is  also  very  often  possible 
in  increase  the  value  of  the  butter  by 
pasteuiization,  it  would  appear  to  be 
generally  good  business  to  make  use 
of  pasteurization  in  the  manufacture 
of  butter.  It  is  not  advisable  for  any 
creamery  to  pasteurize  unless  the 
plant  is  properly  equipped,  and  is  in 
charge  of  a  man  who  is  fully  capable 
of  applying  pasteurization  to  the  best 
advantage.  Much  poor  pasteuriza- 
tion done  in  the  past  has  been  due  to 
lack  of  equipment  and  lack  of  knowl- 
edge on  the  part  of  the  operator. 

The  boys  in  the  creameries  should 
watch  the  color  of  their  butter  from 
now  on,  and  the  amount  of  artificial 
color  used  should  be  gradually  reduced 
as  the  grass  season  advances. 


With  warmer  weather  and  spring 
conditions  it  will  be  necessary  to  use 
lower  temperatures  in  the  creamery. 


Don't  forget  to  remind  your  patrons 
of  the  fact  that  cream  must  be  more 
efficiently  cooled  from  now  on  to 
insure  that  the  quality  is  kept  up  to 
standard.  The  patrons  expect  you  to 
remind  them  of  these  things,  so  don't 
disappoint  them. 

Is  your  creamery  equipped  for 
handling  the  cream  you  expect  to 
get  next  June?   If  not,  now  is  the  time 

to  get  ready. 


Punch,  faithfulness,  capacity  for 
work  and  inclination  for  it  make  up 
the  yardstick  which  measures  most 
differences  in  salary. 
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SWEET  CREAM 
AND  STARTER 


The  little  pleasantry  by  Professor 
Rudnick  in  the  Dairy  Record  of  April 
5th,  which  we  have  answered  on 
another  page  in  this  issue,  makes  us 
think  of  the  reas:n  why  we  never  state 
in  our  advertisements  that  a  starter 
will  take  the  place  of  quality  in  cream. 

The  answer  is  simple.  It  is  because 
of  our  conviction  that  the  starter  does 
as  much  good  in  sweet,  good  cream  as 
in  poor  cream.  But,  if  starter  is  used 
in  good  cream  more  is  required  of  it 
and  it  should  be  good,  that  is,  have  a 
pronounced,  pleasant  flavor  and  aroma. 
Such  starter  will  bring  the  score  of 
butter  from  good  pasteurized  cream  up 
to  95  or  96,  while  without  the  starter 
the  same  butter  would  be  clean,  but 


Established  1865 


flat,  and  score  92  or  93.  Such  starter 
will,  to  a  certain  extent,  purify  the 
flavor  of  butter  from  poor  cream,  but 
the  pleasant  flavor  and  aroma  will  not 
be  noticed.  If  the  cream  is  very  poo  , 
we  do  not  think  that  the  starter  has 
the  power  to  raise  the  score  as  much 
as  three  points.  Now,  as  long  as  this 
is  our  conviction,  why  should  we  not 
encourage  frequent  delivery  of  cream, 
which  the  Professor  evidently  is  "kid- 
ding" us  for  doing  too  much,  for  we 
believe  that  good  cream  and  good 
starter  work  very  well  together. 

You  do  not  find  in  nature  two  good 
things  work  at  cross  purposes  for  the 
benefit  of  mankind,  neither  do  you 
find  two  good  men  work  at  cross  pur- 
poses, Professor  Rudnick  and  our- 
selves for  example  (eh,  what). 

If  you  wish  to  carry  the  joke  a  little 
further,  Professor,  we  are  very  will- 
ing to  help  you  out  and  we  will 
meet  you  in  any  challenge  you.  prefer, 
that  a  fair  amount  of  barn  flavor  in  the 


cream  will  disappear  in  the  butter  in 
five  to  six  days  if  a  good  starter  is  used, 
at  least  in  nine  cases  out  of  ten.  We 
made  the  statement  in  an  advertise- 
ment six  weeks  ago  that  barn  flavors 
will  disappear  if  starter  is  used,  and  we 
are  willing  to  back  it  up,  for  we  have 
never  in  our  experience  testing  butter, 
found  barn  flavor  together  with  prom- 
inent starter  flavor  after  the  butter  is  a 
few  days  old.  Of  course,  we  always 
mean  good  starters;  poor  ones  do  no 
good  and  should  never  be  used. 

What  do  you  say,  Professor? 


Elov  Ericsson  Co. 

Manufacturers  of  Butter  Culture 

1098  Lexington  Ave. 

ST.  PAUL,        -  MINN. 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 

(First  Nat'l  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 

[Commercial  Agencies. 
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Market  Observations 


SPRUCE  vs. ASH  TUBS 


Visiting  the  New  York  market  lately 
we  had  an  opportunity  to  observe, 
among  other  things,  how  the  spruce 
tubs  look  as  compared  to  ash  tubs. 
The  comparison  was  not  at  all  favorable 
to  the  spruce  tubs.  Although  we  dis- 
like to  become  inveigled  into  any  con- 
troversy between  the  manufacturers 
or  salesmen  of  ash  and  spruce  tubs, 
we  think  the  creameries  re  entitled 
to  know,  and  should  know,  the  facts. 

The  spruce  tubs  as  a  rule  look  wet 
and  dirty  upon  arrival,  and  with  many 
more  covers  broken  than  in  ash  tubs 
shipments.  The  moisture,  especially 
if  the  butter  is  of  a  leaky  character, 
seems  to  go  right  through  the  spruce 
tubs,  that  is  the  spruce  wood  seems  to 
be  too  soft  or  spongy,  so  it  absorbs  the 
moisture  more  readily  and  goes  right 
through  the  wood,  so  the  tubs  in  many 
shipments  were  wet  on  the  outside. 
This  evidently  causes  a  heavy  shrink- 
age in  the  weight  of  leaky  butter. 

Possibly  this  could  be  prevented  by 
paraffining  the  tubs;  in  fact,  we  would 
not  recommend  using  spruce  tubs  at 
all,  unless  they  are  properly  paraffined. 
This  fact,  that  the  tubs  become  wet 
on  the  outside,  not  only  makes  them 
look  unattractive  by  the  wetness,  but 
dust  and  dirt  is  absorbed,  making 
them  look  both  wet  and  dirty. 

The  covers  used  on  most  of  the 
sprue?  tubs  we  saw  were  made  of 
sawed  rims  and  brittle  wood.  Sawed 
rims  break  too  easily  and  should  never 
be  used  on  either  spruce  or  ash  tubs. 
This  is  of  more  importance  than  the 
creameries  realize,  as  when  the  ship- 
ments arrive  in  New  York,  there  are 
often  several  covers  broken,  even  so 
with  covers  made  of  split  ash  rims, 
but  much  more  so  if  made  out  of  sawed 
rims.  We  suppose  most  of  the  broken 
covers  are  caused  by  the  cars  not  being 
loaded  full,  so  the  tubs  roll  over  when 
the  trains  start  or  come  to  a  sudden 
stop,  as  freight  trains  will  do.  Then  if 
the  covers  break,  the  butter  becomes 
dirty  on  top  and  not  only  that,  but  we 
found  several  tubs  in  which  the  butter 
was  mutilated  by  other  tubs  having 
fallen  into  it,  so  if  you  could  ever  see 
one  of  these  broken  cover  shipments, 
yoi  would  first  of  all,  when  buying 
tubs,  ascertain  if  sawed  or  split  rims 
are  used  around  the  covers.  If  you 
have  sawed  rim  covers  on  hand,  take 
hold  of  a  cover  with  both  hands  and 
strike  the  middle  of  the  cover  over 
your  knee  and  you  will  be  surprised 
to  see  how  easily  the  rim  breaks  and 
the  cover  falls  to  pieces. 

Never  use  sawed  rim  covers,  but 
insist  on  split  ash  rims. 

Our  impressions  of  the  spruce  tubs 
now  used  were  so  unfavorable  and  we 
heard  so  many  unfavorable  comments 
on  them,  that  we  can  not  conscien- 
tiously recommend  their  use. 

Better  covers  and  paraffining  the 
tubs  would  remove  some  of  the  worst 
objections,  but  even  then  we  consider 
them  inferior  to  ash  tubs  as  ash  is  a 
harder  and  better  wood. 


FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


DEVELOPING  LOCAL  MARKETS 
FOR  YOUR  BUTTER 


By  A.  M.  Hein,  Hull,  la.,  at  Cedar 
Rapids  Convention,  Iowa  But- 
makers'  Association. 


In  developing  local  markets  foi 
your  butter,  two  important  factors 
are  necessary,  first,  quality,  and 
second,  publicity.  You  may  get 
along  real  well  when  you  have  the 
quality,  but  I  have  found  that  to  make 
double  time,  just  spend  a  little  money 
advertising  and  telling  the  public 
what  you  have,  and  if  it  is  different 
or  better  than  any  other  brand,  tell 
them  so.  and  be  sure  the  goods  you 
advertise  will  back  you  up.  then  the 
rest  will  shape  its  own  way. 

I  want  first  to  take  up  in  a  brief 
way  five  points  that  '  consider  the 
most  important  as  to  why  local 
marketing  is  more  profitable. 

The  Price — You  all  know  money  is 
what  makes  the  mare  go,  and  so  we 
are  all  after  the  price.  Many  of  tis 
can  not  tell  definitely  what  our  butter 
is  going  to  net  us  when  we  ship  to  the 
big  markets,  so  you  have  this  advan- 
tage in  home  marketing,  that  yon 
make  the  price.  If  you  make  it  too 
low.  that  is  your  lookout,  but  we  will 
leave  that  to  you. 

The  Freight — Which  is  and  has 
been  high,  amounting  approximately 
to  three  cents  per  pound  of  butter 
from  our  station.  This  is  a  nice  little 
sum  that  would  pay  for  advertis;ng 
and  distributing  the  butter  in  local 
market  . 

Deterioration  in  Transit — The  re- 
sults from  deterioration  in  transit 
when  butter  is  at  its  best,  benefits 
no  one.  The  'ofrigerator  car  or  the 
railroad  company  will  not  say  that 
your  butter  is  too  good  to  be  piled 
in  this  moldy  musty  -  ar.  No,  pile  it 
in.  take  your  medicine  with  the  rest 
of  the  guys.  If  you  have  a  poor 
keeping  quality  butter,  the  residt  will 
also  be  a  heavy  cut  in  price. 

Shrinkage — There  is  a  shrinkage  on 
every  tub  of  butler  shipped.  Some 
buttermakers  may  think  that  because 
they  allow  one-half  pound  to  every 
tub  there  is  no  shrinkage.  The  half 
a  pound  was  given  in  as  good  •weight. 
I  suppose. 

Market  Conditions — You  no  doubt 
are  all  aware  of  the  fact  that  market 
conditions  have  much  to  do  with  the 
sale  of  your  butter  in  the  big  markets, 
f  the  goods  arrive  on  a  sluggish  mar- 
ket and  prices  are  going  clown,  the 
chances  are  that  the  goods  will  not 
be  sold  until  the  bottom  has  been 
reached.  This  again  results  in  a  heavy 
' oss.  In  local  marketing  you  will  have 
the  goods  sold  at  a  high  price  when 
you  are  paying  the  high  price  for  fat, 
and  when  the  drop  comes  you  will  be 
paying  considerable  less  for  fat.  so 
the  danger  of  losing  is  only  slight. 

Now  then,  why  is  it  not  more  profit- 
able to  develop  local  markets  for  your 
butter  in  this  state?  With  a  little 
advertising  and  getting;  right  after  it, 
you  can  get  good  results. 

Difficulties  Enco  untered 

We  have  found  it  considerable 
harder  to  get  started  in  a  big  city 
with  our  butter  than  in  smaller  towns. 
Most  large  cities  have  one  or  more 
creameries  where  the  small  towns  we 
furnish  have  no  creamery. 

In  giving  you  our  experience  in  how 
we  managed  to  get  our  butter  started 
in  a   city  of  something  like  60,000 


population,  where  three  big  central 
plants  are  located,  it  had  been  whis- 
pered to  me  several  times  that  it  is 
a  hard  thing  to  get  started  in  the  big 
cities  for  several  reasons.  One  of 
them  was  the  service  the  city  mer- 
chant would  receive  from  their  home 
creameries;  they  would  not  need  to 
stock  up  for  more  than  a  day's  supply, 
etc.  The  other  main  reason  was  that 
the  majority  were  boosters  for  their 
home  product. 

These  were  the  two  factors  we  had 
to  deal  with  before  undertaking  this 
proposition  of  placing  our  State 
Brand  in  Sioux  City. 

There  was  only  one  thing  to  do  and 
that  was  to  create  a  demand  for  our 
butter,  and  this  had  to  be  done  by 
advertising. 

They  Advertised 

We  decided  to  start  a  parcel  post 
business  and  in  this  way  get  in  touch 
with  the  consumers  who  were  looking 
for  a  good  quality  of  butter.  We  run 
a  large  display  ad  twice  a  week  with 
the  State  Butter  Mark  in  the  daily 
papers.  Affer  a  short  time  we  cut  the 
ad  to  a  small  one  with  a  small  cut  of 
the  Butter  Mark  and  made  the  price 
for  three  days  on  each  ad.  We  worked 
up  quite  a  business  in  this  way,  not 
only  in  Sioux  City,  hut  from  other 
towns  in  this  state,  and  other  states 
as  well. 

After  a  month  or  so  we  began  to 
think  about  getting  some  one  to  take 
over  this  sale  and  work  it  through 
the  best  groceries.  We  managed  to 
get  in  touch  with  a  good  man  in  the 
city,  who  had  been  in  the  grocery 
business  for  some  time,  but  had  his 
business  sold  at  this  time,  so  he  took 
over  exclusive  sale  on  this  butter. 
House  to  Douse  Canvass 

WThen  this  man  went  to  call  on  the 
stores,  it  was  almost  impossible  to 
get  the  merchant  to  listen  to  his  but- 
ter story,  as  they  already  handled 
three  brands  and  some  of  them  more, 
so  nothing  could  be  accomplished  in 
this  way. 

We  mad  I  up  our  mind  to  put  on 
another  advertising  campaign,  one 
that  would  take  effect  at  once.  This 
we  did  by  hiring  some  lady  demon- 
strators who  made  a  house  to  house 
canvass,  taking  small  samples  of 
butter  about  an  inch  square  and  one- 
fourth  inch  thick  or  a  little  less,  put 
up  in  a  small  waxed  paper  sack,  these 
were  given  to  the  lady  of  the  house 
with  some  literature  pertaining  to  the 
State  Brand  Butter.  We  had  four 
girls  for  a  number  of  days  do  this 
work  and  at  the  same  time  orders 
were  taken  for  one  or  more  pounds 
lor  a  trial  order  to  be  delivered  by  the 
grocery  with  whom  they  did  their 
I  railing. 

This  worked  out  very  well  and  in 
the  evening  these  orders  were  sorted 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  i  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St,  N  MINNEAPOLIS 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


r 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 
Copper  Vacuum  Pans,  Distilling  Apparatus  and  General  Copper  TVork. 

Write  for  the  "Buflorak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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out  and  when  ten  or  more  pounds 
were  sold  through  any  of  the  stores, 
our  man  would  deliver  this  amount 
the  next  day  to  the  grocery  store  for 
delivery.  In  this  waj'  we  had  the 
merchant  where  he  could  not  very 
well  refuse,  because  his  customers  de- 
manded this  butter  from  him.  Some 
stores  run  up  to  thirty  pounds  during 
a  day's  campaign. 

In  this  way  we  reached  better  than 
one  hundred  stores  and  meat  markets. 
However,  we  sifted  them  down  to 
something  like  fifty  now,  as  twenty- 
five  per  cent  would  not  keep  it  in 
stock  because  the  price  was  too  high 
and  because  we  would  not  promise 
them  that  we  would  meet  competi- 
tion, etc.,  and  the  other  twenty-five 
per  cent  were  slow  pay. 

Movies — "No  Neutralizer" 

Right  after  our  week  or  so  of  demon- 
strations from  house  to  house  we  ran 
a  thirty-foot  reel  in  five  of  the  picture 
shows  alternately.  This  we  did  for 
thirteen  weeks,  and  we  believe  that 
this  is  one  of  the  cheapest  ways  of 
bringing  something  before  the  public 
that  they  will  talk  about.  Our 
butter  was  pretty  well  advertised  all 
over  the  city,  and  I  wish  to  say  that 
we  enjoyed  a  very  large  business 
during  the  past  season  from  our 
adventures.  We  sold  as  high  as 
1,000  pounds  some  days  in  prints  in 
Sioux  City  alone.  Then  we  had  con- 
siderable other  local  trade  which 
amounted  in  all  during  the  best 
month  last  summer  over  31,000  prints. 

During  our  advertising  campaign 
we  emphasized  strongly  that  there 
was  no  neutralizer  used  in  the  manu- 
facture of  this  brand,  this  because 
the  word  "neutralizer"  was  used  more 
or  less  in  the  daily  papers  at  the 
time  we  started  our  advertising. 
People  read  about  Attorney-General 
Palmer's  decision  being  postponed 
from  time  to  time,  and  the  consuming 


public  began  to  inquire  about  this 
new  process  that  they  never  had 
heard  about  before. 

Why,  I  remember  the  first  time  I 
went  to  see  our  ad  in  the  movies,  it 
happened  that  a  couple  was  sitting 
ahead  of  me.  I  presume  they  wers 
a  married  couple.  When  our  State 
Brand  appeared  on  the  screen  in  that 
large  circle,  leaving  ample  space  at  the 
top  for  these  words:  "There  is  no 
substitute  for  good  butter;"  then  on 
the  right  of  the  trademark  came 
flashing  the  words:  "the  state  pro- 
hibits the  use  of  a  neutralizer  in  this 
brand;"  down  a  little  farther  it  read: 
"Take  advantage  of  this  protection 
offered" — "Demand  it  of  your  gro- 
cer." At  the  bottom  the  distributer's 
name  appeared  with  his  phone  num- 
ber. 

Now,  about  this  couple  which  I 
mentioned,  it  amused  me  somewhal 
when  the  word  "neutralizer"  flashed 
on  the  screen,  the  lady  turned  to  her 
man  inquiring  what  was  meant  by 
"neutralizer,"  and  he  turned  to  her 
saying,  "some  kind  of  dope  to  make 
it  -look  natural."  Not  a  bad  guess, 
was  it.  for  I  believe  the  word  "neu- 
tralizer" was  new  to  both  of  them. 
Opportunities  Good 

It  is  just  a  year  ago  next  month 
that  we  started  out  with  the  parcel 
post  business  and  in  these  eleven 
months  we  are  well  satisfied  with 
what  we  have  accomplished,  and  we 
had  many  more  ideas  worked  out  to 
use  in  connection  with  our  campaign 
had  we  gotten  warmed  up  with  our 
competitors,  but  as  it  was,  we  got 
along  fine  thus  far. 

Gentlemen,  opportunities  for  work- 
ing up  a  home  market  for  good  butter 
are  good  most  anywhere.  You  may 
have  to  figure  out  your  own  salvation 
how  best  to  place  it  on  the  market  so 
the  public  can  get  it,  but  remember 
that    quality    and    publicity,  with 


plenty  of  tact  behind,  will  do  the 
business. 

Try  it  and  see  for  vourself. 


Milk  is  Necessary 
Milk  is  the  indispensable  food  for 
children,  and  whole  milk  in  some  form 
must  be  furnished  them,  if  the  nutri- 
tion of  the  average  child  is  to  be  main- 
tained and  if  normal  growth  in  heighth 
and  weight  is  to  be  assured. 

Clean,  fresh  cows'  milk  is  the  best 
available  form  of  milk  for  children 
after  they  are  weaned.  Pasteurized 
milk,  sterilized  milk,  or  canned  milk 
may  be  substituted  for  it  when  clean 
fresh  cows'  milk  cannot  be  obtained. 

Lowered  nutrition  in  children  means 
decreased  vitality  and  lowered  resis- 
tance to  disease.  If  the  nutrition  of 
our  children  is  impaired  for  any  length 
of  time,  full  juvenile  development  will 
be  permanently  arrested.  Nor  is  the 
physical  stunting  of  the  race  the  only 
evil  that  serious  undernourishment  of 
our  child  population  entails.  Intel- 
lectual and  moral  abnormality  are 
largely  influenced  by  physical  health, 
and  a  period  of  mal-nutrition  among 
the  children  of  America  may  easily  be 
followed  by  a  period  of  intellectual 
and  moral  deterioration — Circular  140 
Wisconsin  College  of  Agriculture. 


Forty-six  Per  Cent  Increase 
Osakis.  Minn. — Carl  Person,  man- 
ager of  the  farmers'  creamery  here, 
reports  a  butter  output  of  110,504 
pounds  for  the  first  three  months  of 
1922.  as  compared  with  75,688  pounds 
for  the  same  period  of  1921,  a  gain  of 
forty-six  per  cent. 


St.  Peter,  Minn— H.  E.  West, 
proprietor  of  the  St.  Peter  Produce 
Company,  will  open  a  cream  station 
in  connection  with  his  regular  bus- 
iness. 


GALLAGHER  BROS. 

= — =Want  Shipments  of  

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  E£&s 

Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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Why  H.  H.  Whiting  of  Lake  Mills,  Wis., 
Switched  to  the  Simplex  Churn 


Mr.  Whiting  is  one  of  the  best  known 
butter  manufacturers  in  Wisconsin,  a 
man  who  has  taken  many  prizes  at  scor- 
ing contests,  and  who  has  made  much 
Navy  butter. 

Prior  to  entering  the  service  of  the  Fed- 
eral Government  Dairy  Division,  Mr. 
Whiting  had  used  the  long  barrel  type  of 
churn  for  many  years.  In  the  Govern- 
ment Service,  however,  he  observed  the 
work  of  the  Simplex  Churns,  and  when 
he  left  the  Government  Service  to  start  a 
plant  of  his  own  he  put  in  a  Simplex. 

Mr.  Whiting  said,  with  regard  to  this 
choice  of  the  Simplex : 

That  with  the  Simplex,  cream  could  be  churned  at 


a  colder  temperature  than  with  the  long  barrel 
churn,  doing  cleaner  churning; 

That  the  distribution  of  moisture  and  salt  through 
the  entire  mass  of  butter  was  far  more  uniform  than 
could  be  accomplished  with  the  long  barrel; 

That  he  appreciated  the  wonderful  durability  of  the 
churn  and  the  fact  that  no  other  churn  could  equal 
it  from  the  standpoint  of  sanitation,  due  to  the 
entire  absence  of  stuffing  boxes  or  bearings  in 
the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate  the 
churn,  and  repairs,  when  necessary,  are  easily  and 
quickly  made. 

Many  large  butter-making  concerns  are  beginning 
to  realize  the  wonderful  merits  of  the  Simplex 
Churn,  both  for  new  plants  and  for  the  replacing  of 
old  equipment. 

Let  us  tell  you  more  about  it.  Orders  for  spring 
delivery  filled  promptly  from  our  large  stock. 
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BUILDING   A  DAIRY  COMMU- 
NITY 


Summary  of  Address  by  J.  G.  Mc- 
Dowell, United  States  Dairy 
Division, at  Co-operative  Cream- 
ery Men's  Meeting  at  National 
Dairy  Show. 


Before  the  creamery  was  built  at 
Grove  City,  Pennsylvania,  there  had 
been  little  real  progress  in  agriculture 
in  that  district  where  an  unsatisfac- 
tory type  of  general  farming  had  been 
followed  for  about  one  hundred  years. 
On  most  farms  at  that  time  all  kinds 
of  live  stock  would  properly  be  classed 
as  scrubs.  The  fields  and  pastures 
were  inclosed  by  poorly  kept  rail 
fences.  Such  butter  as  was  produced 
in  the  Grove  City  district  was  small 
in  quantity,  of  doubtful  quality,  and 
was  sold  on  a  sluggish  market.  The 
farmers  received  a  small  cash  income 
twice  a  year,  in  the  summer  when  the 
wool  was  sold  and  in  the  fall  when 
they  marketed  some  grain,  and  occa- 
sionally a  steer  or  two.  Some  ready 
money  was  made  by  selling  timber 
from  their  farms  or  by  hauling  coal 
and  the  women  folks  in  those  days 
traded  butter  and  eggs  for  groceries. 
Under  such  conditions  the  average 
family  income  was  comparatively 
small  and  many  farmers  were  very 
much  discouraged. 

Improvement  in  the  Grove  City 
community  dates  from  May  3,  1915, 
the  day  the  Grove  City  creamery 
began  to  operate.  The  c  eamery  is 
the  nucleus  around  which  successful 
dairy  farming  has  developed.  By 
furnishing  a  satisfactory  market  for 
dairy  products  the  creamery  has 
increased  the  wealth  of  the  fanners  of 
that  district,  and  that  increased  pros- 


perity added  to  the  splendid  spirit  of 
co-operation  that  now  prevails  has 
made  the  Grove  City  community  a 
most  delightful  place  in  which  to  live, 
in  fact,  one  of  the  most  wide-awake 
men  in  the  Dairy  Division  of  the 
United  States  Department  of  Agricul- 
ture gave  up  his  Civil  Service  position 
to  buy  a  farm  home  in  the  Grove  City 
community.  He  has  become  very 
successful  financially  and  seems  to  be 
perfectly  contented  with  his  present 
surroundings. 

I  realize,  however,  that  you  are  not 
so  much  interested  in  the  success  of 
that  community  as  in  how  that  suc- 
cess was  brought  about.  The  cream- 
ery furnished  the  market  and  lead 
the  way,  but  the  creamery  did  not  do 
it  all.  During  the  six  years  since  the 
development  work  began  the  field 
work  has  been  under  the  direction  of  a 
wide  awake  up-to-date  progressive 
field  man,  R.  R.  Welch,  who  is  still 
in  charge  of  that  work  in  the  Grove 
City  district. 

Community  Co-operation 

The  creamery  and  the  field  men 
have  been  back  of  every  progressive 
movement,  but  they  have  not  done  it 
all.  They  have  had  the  co-operation 
of  the  local  banks,  the  commercial 
club,  and  many  other  local  organiza- 
tions. It  is  doubtful  if  the  work  could 
have  been  started  without  the  assist- 
ance of  the  Grove  City  National 
Bank  and  (he  Commercial  Club. 
Even  now  after  the  work  has  been  in 
successful  operation  during  a  period 
of  six  years  it  is  doubtful  if  it  could 
continue  with  its  present  high  stand- 
ard of  success  without  the  close  co- 
operation that  prevails  between  the 
people  of  the  city  and  the  farmers  of 
that  district. 

The  creamery,  the  Grove  City  Na- 
tional Bank,  the  Commercial  Club, 


and  other  local  organizations  recently 
signed  up  a  total  of  $6,000  a  year  for 
a  period  of  three  years,  or  $18,000  in 
all,  to  hire  a  field  man  and  in  other 
ways  to  finance  the  Grove  City  com- 
munity development  work  during 
that  three-year  period. 

Pure  Bred  Stock 
It  was  realized  at  the-very  beginning 
that  the  work  could  never  become 
highly  successful  with  the  scrub 
cows  that  were  then  so  common  on 
the  farms  of  that  district.  The  field 
man,  therefore,  went  outside  the  dis- 
trict, purchased  and  brought  in  several 
carloads  of  purebred  dairy  cows  and 
heifers.  A  cow  testing  association, 
two  bull  associations,  and  several 
breeders  associations  were  organized. 
The  partons  of  the  creamery  were 
organized  into  what  is  called  the 
Creamery  Patrons'  Association,  and 
t  he  children  were  organized  in  a  young 
farmer  club  and  the  boys'  and  girls' 
dairy  cattle  club.  At  the  present  time 
there  are  545  cows  on  test  in  the  cow 
testing  association;  100  farmers  be- 
long to  the  bull  associations,  120  to 
the  breeders  associations;  700  belong 
to  the  Creamery  Patrons'  Associa- 
tion; 120  to  the  accredited  cattle  show 
and  sales  association;  95  children 
belong  to  the  young  farmer  club,  and 
100  children  belong  to  the  boys'  and 
girls'  dairy  cattle  club.  None  of  these 
organizations  were  even  thought  of 
at  the  time  the  development  work 
began.  At  the  present  time  there  are 
385  members  in  the  Grove  City  Com- 
mercial Club,  and  thirty  of  these  are 
farmers. 

When  the  community  development 
work  began  in  1915,  there  were  six 
small  herds  of  purebred  dairy  cattle 
in  the  Grove  City  district.  At  the 
present  time  there  are  3,000  purebred 
dairv  cows  and  heifers  on  the  farms 
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Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Einzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency ,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  hi. Fine  Butter' Cheese  and  E&s 

(Successors  to  IT.  /.  Young  &  Co..  mnd  John  A.  Roienbaum  &  Co.)     149  Reade  Street  -  NEW  YORK 

References:   Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.   WRITE  US 
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The 


X 


I 

Menasha 

Butter 

Tub 


Strong 

Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 

ht 


Approximately  3f-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Rooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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of  that  community.  When  the  com- 
munity development  work  began  there 
"were  ten  purebred  dairy  bulls  in  the 
Grove  City  district.  At  the  present 
time  there  are  300.  At  the  time  the 
community  development  work  began 
there  were  no  tuberculin  tested  cattle 
in  the  district.  At  the  present  time 
there  are  8.688  cows  in  the  345  tuber- 
culosis-free accredited  dairy  herds 
that  belong  to  the  farmers  of  that 
district.  When  the  community  devel- 
opment work  began  the  farmers' 
bank  deposits  in  the  Grove  Citv 
banks  were  $500,000.  Those  deposits 
have  now  grown  to  the  magnificent 
sum  of  $1,500,000. 

Cow  Testing  Association 

We  now  have  the  records  of  four 
years'  work  in  the  Grove  City  cow 
testing  association.  The  first  year 
the  average  production  of  butterfat 
was  225  pounds,  the  second  year  261 
pounds,  the  third  year  280  pounds, 
and  the  fourth  year  300  pounds.  The 
fourth  year  as  compared  with  the 
first  year  shows  an  average  gain  of 
seventy-five  pounds  of  butterfat  per 
year  per  cow.  Multiplying  that 
seventy-five  pounds  by  the  price  and 
by  the  average  number  of  cows  on 
test  gives  the  grand  total  of  $15,887. 
As  the  price  received  per  pound  for 
butterfat  the  fourth  year  was  one 
cent  below  that  of  the  first  year,  that 
si"). 887  may  fairly  be  considered  as 
newly  created  wealth  due  to  the  work 
of  the  cow  testing  association. 

The  tabulation  of  the  GroveCily 
Cow  Testing  Association  records 
showed  that  as  butterfat  production 
increased  from  low  to  high  producing 
groups  there  was  a  very  rapid  gain 
in  income  over  cost  of  feed.  As  butter 
fat  production  increased  from  100 
pounds  to  150  pounds  the  income  over 
cost  of  feed  advanced  from  $3.00  to 
$30.00.     The  next  fifty  pounds  in- 


crease in  butterfat  production  in- 
creased the  income  over  cost  of  feed 
to  $45.00,  the  next  to  $69.00,  the  next 
to  $93.00,  the  next  to  $111,  the  next 
to  $131,  the  next  to  $146,  and  the 
next  to  $174.  Briefly  stated  as  pro- 
duction of  butterfat  increased  from 
100  pounds  to  500  pounds  the  income 
over  cost  of  feed  advanced  from  $3.00 
to  $174,  or  as  production  increased 
five  times  the  income  over  cost  of  feed 
increased  fifty-eight  times.  What 
does  that  mean?  It  simply  means 
that  it  would  require  a  herd  of  fifty- 
eight  cows  having  an  average  butter- 
fat production  of  100  pounds  a  year 
to  produce  as  much  income  over  cost 
of  feed  as  one  cow  having  an  average 
butterfat  production  of  500  pounds 
a  year. 

The  bull  associations  are  doing  a 
splendid  work,  but  they  have  not 
yet  been  in  operation  long  enough  to 
furnish  records  of  daughters  to  com- 
pare with  the  records  of  dams.  Within 
the  next  few  months  we  hope  to  be 
able  to  get  the  first  of  those  records, 
and  unless  we  are  greatly  mistaken 
records  of  the  daughters  will  far 
exceed  the  records  of  their  dams. 
Undoubtedly  this  will  be  true  in  the 
grade  herds  as  well  as  in  the  purebred 
dairy  herds  in  the  Grove  City  district. 
Better  Stock,  Better  Farming 
With  better  dairy  cattle  the  farmers 
have  been  encouraged  to  practice 
better  farming  all  along  the  line.  The 
farm  survey,  made  by  the  Office  of 
Farm  Management  of  the  United 
States  Department  of  Agriculture  the 
second  year  after  the  dairy  develop- 
ment work  began,  indicated  that 
better  dairy  practices  were  generally 
accompanied  by  better  farming.  The 
most  striking  figures  connected  with 
the  farm  survey  related  to  the  yields 
of  crops  and  the  quality  of  live  stock. 
Let   us  first   consider  the  farms  of 


100  acres  or  less.  The  farms  of  that 
size  having  crop  yields  above  average 
had  three  times  the  labor  incomes  of 
those  having  crop  yields  below  aver- 
age. The  farms  having  live  stock 
above  average  had  four  times  the 
labor  incomes  of  those  having  live 
stock  below  average.  The  farms 
having  both  crops  and  live  stock 
above  average  had  eleven  times  the 
labor  incomes  of  those  having  both 
below  average.  For  the  farms  above 
100  acres  good  crops  and  good  live 
stock  also  showed  splendid  results  in 
larger  labor  incomes.  The  farm 
management  survey  shows  that  in 
the  Grove  City  district  it  pays  to 
grow  good  crops  and  to  feed  those 
crops  to  well  bred  live  stock,  in  fact, 
that  is  true  on  all  farms  everywhere. 
Creamery  The  Center 
Briefly  we  may  say  that  the  Grove 
City  creamery  furnished  the  market, 
the  farmers  improved  their  herds 
through  selection,  breeding  and  feed- 
ing, the  better  and  larger  herds  have 
increased  soil  fertility,  soil  fertility 
has  brought  larger  crops,  and  those 
larger  crops  fed  to  better  dairy  cattle 
whose  products  have  been  sold  at 
better  prices  have  brought  prosperity 
to  the  Grove  City  community.  The 
Grove  City  creamery  has  been  the 
center  around  which  a  prosperous 
dairy  community  has  been  built,  and 
business  of  all  kinds  has  increased 
rapidly  and  constantly  in  that  dis- 
trict since  the  creamery  was  built. 
Better  roads,  schools,  and  homes  have 
come  with  increased  prosperity.  Grove 
City  contributes  $750  toward  the 
building  of  each  mile  of  concrete 
roads  in  the  immediate  vicinity. 
During  the  last  two  years  Mercer 
count v,  or  the  countv  in  which  Grove 
City  is  located,  has 'spent  $3,000,000 
in  the  construction  of  concrete  roads, 
and  during  that  time  many  miles  of 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable— CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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"No  Fault 

To  Find!" 


George  T.  Logelin,  buttermaker  at  the 
New  Model  Creamery  Company,  St. 
Bonfacius,  Minn.,  writes  us  that  he  has 
used  the  Manning  Ripener  for  more  than 
a  year.  "No  fault  to  find  yet"  he  says. 
Here's  the  letter: 

"The  Manning  Ripener  purchased 
from  you  about  a  year  ago  has  given  full 
satisfaction.  It  heats  and  cools  quickly 
and  makes  a  good  pasteurizer.  We 
haven't  found  any  faults  on  it  yet." 

We  carry  a  complete  line  of  Man- 
ning Ripeners  in  stock  and  can  make 
prompt  shipment  on  a  vat  of  any 
specifications. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 


to  say  we  "know. 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Qutter 
and  egg  go. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 


16 


THE  DAIRY  RECORD 


cinder  and  gravel  roads  have  beeD 
built. 

Schools  and  churches  are  better 
than  they  were  and  many  farm  bouses 
have  been  improved.  A  large  number 
of  farm  houses  in  the  Grove  City  dis- 
trict are  now  well  equipped  with 
electric  light  plants  and  water  work 
systems.  As  the  homes  become  more 
comfortable  the  people  become  better 
satisfied  and  the  children  are  less 
inclined  to  be  lured  away  by  the  bright 
lights  of  the  large  cities.  The  young 
farmer  club  and  the  boys'  and  girls' 
purebred  dairy  cattle  club  are  very 
successful.  The  children  have  also 
organized  pig  clubs,  garden  clubs,  and 
canning  clubs.  The  club  work  has 
given  the  children  something  inter- 
esting to  do  and  that  added  interest 
has  made  farming  more  attractive 
to  every  boy  and  girl  in  the  Grove 
City  community. 

Must  Pull  Together 
Inquiries  received  from  various 
parts  of  the  country  indicate  that 
many  other  communities  are  consid- 
ering development  work  similar  to 
that  now  in  progress  in  the  Grove 
City  community.  I  believe  such 
work  should  be  encouraged.  The 
Grove  City  community  has  no  better 
natural  resources  than  most  other 
agricultural  communities  throughout 
the  United  States.  To  be  sure  that 
community  had  the  advantage  of  the 
advice  and  co-operation  of  such  men 
as  Rawl,  Larson,  Rogers,  Rabild  and 
Thompson  of  the  Dairy  Division  of 
the  United  States  Department  of 
Agriculture,  but  the  Grove  City  work 
has  not  been  subsidized  financially 
by  the  Department  in  such  a  way  as 
to  be  of  help.  For  a  while  at  first  the 
Department  of  Agriculture  did  co- 
operate in  the  employment  of  a  field 
man,  but  that  help  has  long  since 
been  withdrawn.    To  offset  that  help 


the  Department  required  much  of  the 
creamery  in  the  way  of  facts  and 
figures. 

If  any  community  wishes  to  under- 
take work  similar  to  that  now  being 
conducted  at  Grove  City,  that  com- 
munity to  be  successful  must  cast 
aside  selfishness,  pull  together  and  do 
everything  within  their  power  to 
build  up  better  herds  and  .to  adopt 
better  farming  practices.  To  do  this 
as  it  should  be  done  will  require  the 
services  of  a  field  agent  of  personality, 
ability  and  diplomacy.  The  man  who 
can  guide  such  work  successfully 
must  be  thoroughly  trained  in  scien- 
tific and  practical  agriculture.  He 
must  have  had  wide  experience  and 
he  must  be  a  man  who  can  win  the 
respect  and  confidence  of  those  with 
whom  he  works.  With  such  a  man  in 
charge  and  with  all  the  people  work- 
ing together  there  is  every  reason  to 
believe  that  any  community  with  even 
fair  agricultural  resources  can  do 
what  the  Grove  City  community  has 
done. 


THE  MILKING  MACHINE 


And  Wholesome  Milk. 

Can  one  produce  clean  milk  with 
the  milking  machine?  This  is  a  ques- 
tion which  is  asked  by  farmers  who 
are  thinking  about  installing  mechan- 
ical milkers.  Harold  Macy  of  the 
dairy  division  of  the  Minnesota  State 
1'ni  versify  answers  that  it  is  possible 
to  produce  an  excellent  quality  of 
milk  when  using  the  machine 

"When  the  cow  is  being  milked  by 
hand  there  is  a  continual  dislodging 
of  dirt  from  the  udder,  the  flanks  and 
the  body  of  the  animal."  he  says. 
"Dust  and  dirt  fall  in  a  steady  stream 
into  the  milk  pail,  especially  if  the 


old  type,  open-top  pail  is  used.  When 
milking  machine  is  used  there  is  no 
opportunity  for  this  to  happen.  The 
teat  cups  are  attached  and  the  ma- 
chine started.  The  milk  flows  down 
through  the  tubes  into  the  covered 
pail.  There  has  been  no  chance  for 
dust  or  dirt  to  reach  it.  So, providing 
that  the  teats  have  been  reasonably 
clean,  the  milk  is  as  free  from  dirt  as 
it  possibly  could  be. 

Care  ans  Cleanliness 

"But  nevertheless  there  are  chances 
to  get  dirt  into  the  milk  if  the  oper- 
ator is  careless.  On  some  farms  you 
will  see  the  machine  carried  from  cow 
to  cow  with  the  teat  cups  dragging 
through  the  soiled  bedding  or  the 
stable  filth.  Some  do  not  stop  to 
shut  off  the  vacuum.  Consequently, 
the  milking  machine  becomes  an 
excellent  vacuum  cleaner  and  draws 
the  dirt  into  the  pail.  Under  these 
conditions,  it  would  be  impossible  to 
get  clean  milk,  no  matter  how  clean 
the  cow  might  be. 

"Mechanically  and  economically 
the  milking  machine  has  proven  itself 
to  be  a  success,  but  the  greatest  obsta- 
cle in  the  way  of  its  more  general 
adoption  is  the  difficulty  in  producing 
the  high  grade  milk  which  is  being 
demanded  by  the  city  milk  distribu- 
tors, the  cheese  factory  and  the  cream- 
ery. Attention  to  the  sanitation  of  the 
machine  and  the  use  of  it  in  the  stable 
will  make  it  possible  to  produce  a 
milk  which  is  much  cleaner  than  that 
obtained  by  hand  milking.  The  key 
words  to  success  in  the  use  of  the 
milking  machine  are  'care'  and  'clean- 
liness.' " 


Bottineau,  N.  D. — Bottineau  Coun- 
ty Dairymen's  Association  has  in- 
corporated. Capital  stock.  $30,000. 
J.  S.  Odland.  M.  L.  Helgerson,  J.  A. 
Toms,  J.  L.  Page,  A.  S.  Hilt,  et  al. 


You  realize  the  necessity  for  perfect  refrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation."'  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — Ao  Obligations 

Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-705  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street  y<3 
CHICAGO,  ILL.  fiT 


M.  J.  Weinberg  &  Bro.  Butter 

 .   f?4>f«r-*>n •  Atlnnfir.  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Brads  treets;    Dairy  Record 


RUSSE  CREGO  &  SON  NEWYORK  Butter 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


First  in  the  field 


Printers  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 


SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Between  42nd  and  59th  Streets  the  popula- 
tion is  of  a  migratory  professional  character. 
The  theatre,  musical  companies,  the  movies 
and  vaudeville  all  combine  to  attract  a  large 
contingent,  who  reside  here  for  a  shorter  or 
longer  period,  as  circumstances  demand.  The 
business  of  providing  entertainment  for  the 
public  in  New  York  is  on  a  very  large  scale, 
and  from  it  is  drawn  the  major  patronage  for 
the  rooming  and  boarding  houses  which  he 
west  of  Broadway,  in  what  is  called  the  the- 
atrical district. 

In  this  short  run  from  23rd  to  59th  Streets 
we  have  touched  only  upon  the  far  streets  of 
the  West  Side.  It  rightly  includes  part  of  the 
theatrical  section,  but  that  is  treated  separately 
in  another  chapter. 

A   HALF   FORGOTTEN   CORNER:  GRA- 
MERCY  PARK,  THE  PLAYERS'  CLUB 
AND  THE  HOUSE  WHERE  ROOSE- 
VELT WAS  BORN 

Gramercy  Park  is  a  famous  little  nook 
nestling  between  approaching  high  buildings 

(Continued) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  An 

Tec 


Jersey  City,  N.  J. 


THE  HOUSE  OF 


( 


GUS  LUDWIG,  MANAGE 


n 


Will  look  after  your  shipments  pet 

We  solicit  your  sh  i 


See  That  Your  Next  Shipment  isl 

N.  J.  or  toi 

ASK  US  FOR  OUR  CHICAGO  STlj 

- 

Shipper  to  receive  even  more  prompt  returns  than  ev 
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itic  &  Pacific 

JO. 

Chicago,  Illinois 

LALITY  BUTTER 

1  ~ 


BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

id  correspondence 

d  to  Us  Either  at  JERSEY  CITY, 
(ago  Branch 

lare  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
Imeries  at  Chicago  paying  them  top  prices,  enabling  the 
puct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


in  a  little  square  between  20th  and  21st  Streets 
just  off  Fourth  Avenue.  The  Park  was  a  gift 
from  Samuel  B.  Ruggles  to  the  owners  of  the 
adjoining  property,  and  is  a  private  possession 
not  open  to  the  public.  Many  famous  men, 
including  Cyrus  W.  Field,  Samuel  J.  Tilden, 
Edwin  Booth,  etc.,  have  lived  in  Gramercy 
Park,  which  has  been  recently  the  subject  of 
sympathetic  and  delightful  little  essay  by  Mr. 
John  B.  Pine,  a  trustee  of  Columbia  University 
and  a  resident  of  the  Park. 

Our  System  of  giving  our  shippers  our 
"Direct  to  the  Consumer  Service"  where  the 
middleman's  profit  is  eliminated — our  prompt 
returns — no  delay  service — correct  weights 
(all  this  we  give  and  we  guarantee  you  satis- 
factory returns)  makes  a  system  that  is  as  near 
perfect  for  creameries  to  use  that  can  be 
devised  because  it  is  right  all  the  way  through. 
Why  not  prepare  today  to  use  that  system  on 
your  next  shipment? 

(To  be  continued) 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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FEEDING  DAIRY  CATTLE 
New  South  Dakota  Bulletin. 


Bulletin  No.  195.  South  Dakota 
State  College.  Brookings,  S.  D.,  en- 
titled "Feeding  Dairy  Cattle,"  and 
the  author  of  which  is  Thomas  M. 
Olson,  gives  the  following  rules  and 
rations,  under  South  Dakota  condi- 
tions: 

1.  Never  underfeed  a  good  cow. 

2.  Avoid  overfeeding  the  poor  pro- 
ducer. 

3.  Feed  all  the  legume  hay  and  sil- 
age the  cow  will  eat  up  clean. 

4.  Feed  grain  according  to  milk 
production.  That  is.  feed  about  1 
pound  of  grain  to  every  3  pounds 
(about  If  quarts)  of  milk  produced. 

5.  Weigh  and  test  the  milk  from 
each  cow.  This  is  the  only  way  to 
find  out  what  the  individual  cows  are 
producing. 

6.  Give  the  cows  all  the  clean  water 
they  want  to  drink,  of  suitable  tem- 
perature and  in  comfortable  sur- 
roundings. 

7.  Allow  the  cows  to  lick  salt  at  will. 

8.  Be  systematic  and  punctual  in 
all  the  work.  Have  a  definite  order 
and  time  for  feeding  silage  and  grain, 
and  milking,  and  follow  that  order 
faithfully. 

For  the  busy  dairyman  it  is  prob- 
ably  more   convenient   to   mix  the 


grains,  and  feed  a  given  number  of 
pounds  of  the  mixture  to  each  cow, 
rather  than  to  feed  each  grain  sep- 
arately. Accordingly  a  number  of 
suitable  mixtures  are  given. 
Grain  Mixture  for  Young  Bulls 

in  Lij^ht  Service 
400  pounds  of  ground  oats;  300 
pounds  of  ground  corn;  100  pounds  of 
oilmeal;  100  pounds  of  bran.  Feed 
from  6  to  10  pounds  of  this  mixture 
per  day,  with  10  to  12  pounds  of  al- 
falfa hay,  and  5  pounds  of  silage. 
Mixture  for  Mature  Bulls  in 

Heavy  Service 
400  pounds  of  ground  oats;  200 
pounds  of  ground  corn;  200  pounds  of 
oilmeal;  200  pounds  of  bran.  Feed 
from  8  to  16  pounds  per  day  depend- 
ing on  size  and  condition  of  bull,  in 
addition  to  10  to  12  pounds  of  alfalfa 
hay. 

Mixture  for  Dry  Cows  Previous  to 
Calving,   in   Good  Condition 

and  Not  on  Pasture. 
200  pounds  of  ground  oats:  400 
pounds  of  bran;  400  pounds  of  oil- 
meal. Feed  from  6  to  8  pounds  of  this 
mixture  per  day,  increasing  it  until 
10  to  14  pounds  are  being  fed.  Feed 
8  to  10  pounds  of  hay,  and  20  to  30 
pounds  of  silage. 

Mixture  for  Cows  in  Milk 
000  pounds  of  oats;  400  pounds  of 
ground  corn;  300  pounds  of  oilmeal: 
300  pounds  of  wheat  bran.    Feed  1 


pound  of  this  mixture  to  every  3 
pounds  of  milk  which  the  cow  pro- 
duces, in  addition  to  all  the  silage 
and  good  alfalfa  hay  she  will  eat  up 

clean. 

Mixture  for  Cows  in  Milk  When  No 
Silage  But  Prairie  Hay  is  Fed 
(i00  pounds  of  ground  oats;  600 
pounds  of  ground  corn;  400  pounds  of 
oilmeal  400  pounds  of  wheat  bran. 
Feed  1  pound  of  this  mixture  to  every 
3  pounds  of  milk  which  the  cow  pro- 
duces. Best  results  can  not  be  ex- 
pected in  winter  unless  some  succu- 
lent feed  is  fed.  If  silage  is  not  avail- 
able, roots  (mangel-wurzels)  should  be 
grown.  Beet  pulp  when  soaked  in 
clear  water,  or  molasses  water,  is  a 
good  succulent  feed.  The  foregoing 
mixtures  are  merely  guides  for  feed- 
ing dairy  cows  of  average  production 
and  will  not  suffice  for  cows  on  official 
test  which  are  being  forced  for  high 
production  records.  The  feeds  sug- 
gested are  such  as  can  be  readily  ob- 
tained by  South  Dakota  dairymen. 


GROWING  OF  CHICKS 


Ten  Rules  for  Success. 


"It  is  the  first  few  weeks  of  a  chick's 
life  that  counts,"  and  then  O.  N. 
Johnson,  one  of  the  poultry  men  at 
the  University  of  Wisconsin  added. 
"Of  course  it  is  a  long  road  the  baby 
chick  has  to  travel  before  it  becomes 
either  a  broiler  or  a  good  laying 
pullet,  but  if  it  gets  by  the  first  few 
weeks  of  its  young  life  its  chances 
improve  daUy." 

Johnson  has  ten  rules  for  bringing 
up  chicks  which  he  religiously  follows. 
Here  they  are: 

Use  healthy,  active  and  if  possible 
free  range  breeding  stock. 

Have  hover  warm  enough,  so  chicks 
will  not  crowd  underneath.  A  cold 
hover  is  dangerous. 

Give  milk  or  buttermilk  to  drink 
from  start  and  for  the  first  ten  days 
feed  at  least  five  times  a  day,  but 
A  ery  little  at  a  time. 

Very  important — keep  the  chicks 
busy  and  do  not  feed  enough  scratch 
feed  to  fill  their  crops  more  than  one- 
third  full  except  the  last  feeding  at 
night. 

Do  not  have  any  drafts  where 
chicks  sleep. 

Watch  chicks  closely  at  bed  time, 
so  that  they  do  not  crowd  or  get  into 

corners. 

No  matter  how  cold,  get  chicks 
out  of  doors  as  soon  as  possible,  but 
so  they  can  run  to  the  hover  whenever 
they  wish. 

Commence  feeding  green  feed  when 
about  a  week  old,  preferably  having 
chicks  run  on  green  clover. 

Give  plenty  of  room  and  air  as 
chicks  grow. 

Keep  close  watch  for  mites;  for  if 
they  are  not  controlled,  no  chicks  can 
be  raised. 

Johnson  regards  that  much  of  the 
profits  in  poultry  raising  are  depend- 
ent upon  the  success  of  the  hatching 
and  brooding  season. 


Ashland,  Wis. —The  Dhooge 
Creamery  Company  leased  the  build- 
ings and  plant  of  the  Ashland  Dairy 
Products  Company. 

Buffalo,  Minn. — A.  B.  Satterberg, 
of  Minneapolis,  has  been  employed  by 
the  Farmers'  Co-operative  Creamery 
Association  as  buttermaker,  succeed- 
ing J.  Pflepson,  who  recently  resigned. 


It  Takes  More 

than  a  sign  over  the  door  to  do  business  successfully 
in  our  line  nowadays.  Large  and  desirable  outlets, 
close  personal  attention,  expert  selling  ability,  an  effi- 
cient organization,  ample  capital — All  these  are  essen- 
tials. We  have  them  and  in  addition  thereto  we  give 
our  patrons,  both  buyers  and  shippers,  an  absolutely 
fair  deal.    Ship  us  your 

Creamery  Butter 

any  quantity  and  any  grade.  We  have  a  place  for  it  and 
you  have  not  exhausted  the  possibilities  of  this  market 
if  you  have  yet  to  give  us  a  trial. 


c.e.  McNeill  &  co. 

i  ==iiThe  House  of  Service"  r 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Foil  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinzie  St 

Chicago 

Western  Represents  tire 
H.  E.  VROMAJf 


"Looking  for  Business" 


BOOKS 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk  $3.00 

Care  of  Starter,  by  Elov  Ericsson  26 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen.. .   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

andE.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /Oil  cloth  1.65 

Miller  \Cloth  1.25 

Instructions  for  Traction  and  Stationary  (Cloth  1.60 

Engineers, by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   1.65 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8}  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8}  in.,  x    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6x9}  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each.. . .  6.00 
Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9}  x  11}  in.,  tablet  of  26  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


Incompetent    Ones    Must  Go 

It  has  been  necessary  during  the 
past  year  to  suspend  several  members 
because  of  unsatisfactory  service  to 
their  creameries,  and  judging  from  the 
attitude  of  the  district  associations 
and  the  membership  generally,  there 
will  be  no  relief  for  the  careless  and 
incompetent  member.  No  hasty  ac- 
tion is  taken  when  complaint  is  made 
of  a  member,  but  the  member  is  given 
a  fair  chance  to  make  good;  if  he  fails, 
he  will  have  no  one  to  blame  but  him- 
self. All  complaints  are  carefully 
investigated  before  action  is  taken, 
and  every  effort  is  made  to  give  the 
member  a  square  deal. 

Relief  Service 

The  association  office  makes  an 
effort  to  keep  in  touch  with  a  few 
capable  relief  men,  and  any  member 
desiring  the  services  of  one  of  these 
men  should  communicate  with  the 
state  secretary. 

State  Dues 

There  are  still  a  few  members  who 
have  overlooked  paying  the  first  half 
of  their  1922  state  dues,  and  we  would 
urge  such  members  to  pay  up  prompt- 
ly in  order  that  their  good  standing  in 
the  association  may  be  continued. 
The  dues  should  be  paid  to  the  district 


secretary  who  will  promptly  remit 
same  to  the  association  office. 

The  National  Banner 
The  executive  committee  of  the 
N.  C.  B.  A.  is  again  offering  a  banner 
to  the  state  with  the  highest  average 
score  at  the  contest  to  be  held  in 
October.  As  far  as  Minnesota  is 
concerned  the  responsibility  must 
fall  on  our  members,  so  let  us  go  into 
training  and  get  ready  for  the  fray. 
The  first  step  is  to  enter  the  state 
contest  to  be  conducted  by  the  dairy 
and  food  department,  April  27th, 
and  then  bring  samples  to  every  dis- 
trict meeting  for  scoring. 


STRAIGHTENS  OUT  TANGLE 


Between  Board  and  Operator. 


Alexander  Johnson,  recently  ap- 
pointed fieldman  with  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  and  treasurer  and  director  in  the 
Operators'  and  Managers'  Associa- 
tion, was  present  at  a  recent  board 
meeting  of  the  North  Star  creamery, 
near  St.  Peter.  In  his  latter  capacity 
he  explained  the  objects  of  the 
Operators'  and  Managers'  Associa- 
tion to  the  board,  also  the  associa- 
tion's compensation  scale,  which  was 
the  bone  of  contention  in  a  misunder- 
standing that  had  arisen  between  the 
creamery  board  and  A.  O.  Jensen, 
the  operator. 

Mr.  Johnson's  prompt  action 
straigntened  out  the  tangle,  con- 
tinued the  scale  in  effect  at  the  cream- 
ery and  all  around  got  the  co-oper- 
ation between  the  board  and  the 
operator  started  again.     A  meeting 


of  the  patrons,  preceeding  the  board 
meeting,  was  addressed  by  Andrew 
French,  inspector  in  the  dairy  and 
food  department. 


ENDORSE  CREAMERIES' 
ASSOCIATION 


Hold  Butter  Judging  Contest. 

District  No.  14.  at  a  meeting  held 
at  St.  James,  April  6th,  adopted  the 
following  resolutions: 

"Resolved,  That  we,  as  members 
of  District  No.  14,  of  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  assembled,  hereby  en- 
dorse the  Minnesota  T'o-operative 
Creameries'  Association,  Inc.;  that 
we  pledge  our  whole-hearted  support 
to  this  association,  and  that  we  co- 
operate with  it  in  every  way  to  further 
the  dairy  interests  of  our  great  state. 
It  is  further 

"Resolved,  That  we,  operators  of 
District  No.  14.  operating  creameries 
in  Unit  No.  10  of  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  hereby  pledge  ourselves  to  co- 
operate and  work  together  in  every 
way,  with  our  fieldman,  J.  C.  Dugan, 
of  Unit  No.  10." 

Butter  Judging 

Secretary  J.  J.  Thul,  La  Salle,  was 
instructed  by  the  meeting,  which  was 
presided  over  by  President  A.  Geo. 
Nelson,  St.  James,  to  write  to  0.  A. 
Storvick,  Albert  Lea,  to  be  at  the  next 
meeting  at  St.  James,  May  11th,  and 
assist  the  district  with  butter  scoring, 
or  secure  some  other  competent  judge. 

The  butter  samples  were  scored  and 
a  judging  contest  held,  Fieldman  J.  C. 


^Jinished  Bottle 

We  picture  below  an  aeroplane  v'ew  of  the  group  of  plants  owned  by  the 
Kimble  Glass  Co.,  where  the  famous  line  of  Kimble  Test  Glassware  is  made  from 
flux  to  finished  bottle. 

This  plant  comprises  every  modern  appliance  for  making  test  glassware  and  a 
staff  of  skilled  workmen  who  are  unexcelled  at  their  particular  task.  Every 
bottle  is  carefully  tested  for  material  accuracy  and  workmanship,  before  leaving 
the  plant,  and  nothing  but  a  perfect  product  is  permitted  to  go  out. 

The  latest  Kimble  improvement  is  the  sand  blast  mark.  This  is  a  permanent 
mark  and  can  not  wear  off,  rub  off  nor  be  washed  off.  Send  for  free  sample  bottle 
and  prove  its  superiority  to  your  own  satisfaction. 

Distributed  by 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 

General  Offices:   61-67  W.  Kinzie  Street,  Chicago 

Sales  Branches  in  all  Principal  Cities 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


Dugan  taking  the  samples,  and  each 
sample  being  scored  twice  by  the 
members  present. 


BUTTER  JUDGING  CONTEST 


At  Meeting  of  No.  10. 


District  Secretary  H.  C.  Hansen, 
Faribault,  announces: 

"District  No.  10  will  hold  its 
regular  meeting  Thursday,  April  27th, 
at  one  P.  M.,  at  the  Hope  creamery, 
nine  miles  south  of  Owatonna,  C, 
R.  I.  &  P.  Ry.  Auto  route  from  Owa- 
tonna is  eight  miles  south  on  the  J.  H. 
and  one  mile  west. 

"A  butter  judging  contest  will  be 
held  at  this  meeting  in  preparation  for 
the  big  annual  affair,  and  all  members 
are  earnestly  requested  to  bring  a 
five-pound  jar  of  butter.  The  butter 
must  be  made  not  later  than  the 
Saturday  previous  or  it  will  be  barred 
from  entry.  A  competent  butter 
judge  will  be  present  to  assist  and 
instruct  all  members  in  the  contest. 
Standardizing  Overrun 

' '  The  main  topic  for  discussion  will 
be  "Standardizing  the  overrun,"  and 
how  to  accomplish  this.  Please  study 
up  on  this  very  important  topic  and 
let  us  have  "YOUR"  version  of 
"WHAT"  and  "HOW."  Don't  for- 
get the  date — April  27th. 


Meets  Today 
District  No.  31  is  holding  a  meeting 
today,  in  the  Chamber  of  Commerce 
rooms  at  Brainerd.  State  Secretary 
James  Sorenson  will  meet  with  the 
members.  Helmer  P.  Hanson,  Brain- 
erd, is  district  secretary. 


No.  6  to  Meet  April  27th 
District  No.  6  will  meet  in  the 
Stahl  House,  Mankato,  Thursday, 
April  27th  at  two  P.  M.  District 
Secretary  A.  H.  Dannheim,  Good 
Thunder,  asks  every  member  to  be 
present  and  bring  butter  for  scoring. 


Among  the  Members 
F.  B.  Clarke,  who  recently  resigned 
as  operator  of  the  co-operative  cream- 
ery at  Ashby  after  filling  that  position 
successfully  for  ten  years  or  more, 
visited  relatives  in  St.  Paul  last  week. 

E.  H.  Peterson,  Maple  Lake,  came 
to  St.  Paul  with  his  family  last  week 
in  his  trusty  Ford,  acting  fresh  and 
frisky,  for  its  first  run  after  a  long 
winter.  Mr.  Peterson  reports  his 
butter  output  so  far  this  year  20,000 
pounds  ahead  of  the  same  period  last 
year. 


Know  Your  Costs 

Successful  creamery  men,  dairymen  and  cheesemakers, 
know  their  costs,  and  by  carefully  watching  their  production 
expense  they  are  able  to  increase  their  margin  of  profit. 

And  they  have  found  again  and  again  by  actual  test  that 
the  safe,  wholesome,  distinctive,  sanitary  cleanliness  which 
the  use  of 


dairyman's 


so  consistently  insures  to  dairy  processes  and  equipment 
invariably  results  in  a  higher  scoring  product. 

This  pure  white  cleaner  was  made  to  meet,  and  does  meet 
the  needs  of  efficient  production  of  milk  foods,  and  its  suc- 
cess once  again  proves  the  value  of  special  study  and  knowl- 
edge in  the  solution  of  specific  problems. 

Your  order  carries  with  it  a  guarantee  of  these  results 
or  the  trial  costs  you  nothing. 

Order  from  your  supply  house.   It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich.  . 


In  Every  Package 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Milroy  J.  Tollin.  junior  member, 
has  changed  his  address  from  Wal- 
dorf to  Anoka. 

W.  Brooks,  of  Montevideo,  is  now 
on  the  job  as  relief  man  in  the  Peters- 
burg creamery  at  Jackson. 

J.  A.  Gutzler,  proprietor  of  the 
creamery  at  Park  Rapids,  passed 
through  St.  Paul  last  week  on  his  way 
home  from  a  trip  to  the  southern 
part  of  the  state. 

G.  A.  Paulson,  who  has  resigned  as 
operator  of  the  creamery  at  Watson, 
was  in  St.  Paul  last  week.  Mr.  Paul- 
son is  not  as  yet  ready  to  announce 
his  plans  for  the  future. 

C.  H.  Caswell,  Foreston,  and  W.  E. 
Granlund,  Rock,  two  loyal  members 
of  No.  24,  where  the  butter  judging 
team  contest  originated,  were  in 
St.  Paul  last  week  on  business  for 
their  creameries. 

Oscar  Ause,  recently  appointed 
fieldman  with  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
with  headquarters  at  Preston,  passed 
through  St.  Paul  last  week  on  his 
return  from  a  few  days*  stay  in  the 
organization's  Unit  No.  1,  at  Litch- 
field. 

H.  L.  Flagel,  Herman,  is  at  present 
at  Casselton,  N.  D.,  where  he  is 
installing  new  creamery  machinery 
in  the  local  Herman-Casselton  plant, 
which  so  far  has  made  ice  cream  only, 
but  where  butter  also  will  be  made  in 
the  future.  Mr.  Flagel  expects  to 
return  to  Herman  about  May  1st. 

Walter  F.  Hensch  has  been  doing 
relief  work  for  S.  C.  Boe  at  the  Peters- 
burg creamery,  near  Jackson,  since 
March  27th.  He  leaves  there  this 
week  to  take  charge  of  the  new  co- 
operative creamery  at  Denham.  which 
will  open  for  business  May  1st.  Mr. 
Boe  is  still  on  the  sick  list  and  another 
relief  man  is  being  provided  through 
the  association. 

Engagements    and  Resignations 

H.  Elmer  Ahlstrand,  Long  Prairie, 
is  now  making  butter  at  Sedan. 

Herluf  Sorensen.  Red  Wing,  junior 
member,  is  now  assistant  in  the  Freed- 
heim  creamery.  Little  Falls. 

Frank  P  Schepers,  Cologne,  junior 
member,  is  assistant  in  the  Lake 
Stella  creamery,  near  Darwin. 

H.  L.  Flagel  is  with  the  creamery 
at  Herman  for  another  year,  at  a 
salary  according  to  the  association 
scale. 

Jos.  G.  Bratland.  Benson,  has  been 
engaged  as  operator  of  the  Watson 
creamery,  succeeding  G.  A.  Paulson, 
resigned. 

J.  J.  Mehlhaff,  University  Farm 
St.  Paul,  is  now  witli  the  Forest  Lake 
plant  of  the  Twin  City  Milk  Pro- 
ducers' Association. 

Edw.  J.  McHale,  Willmar,  has 
been  engaged  as  operator  of  the  co- 
operative creamery  at  Montgomery. 
The  association  scale  will  govern  his 
salary. 

Walter  Beck  has  resigned  as  oper- 
ator of  the  Brownsdale  creamery  to 
take  charge  of  the  co-operative  cream- 
ery at  Adams,  at  a  salary  above  the 
association  scale. 

E.  H.  Peterson,  operator  of  the 
co-operative  creamery  at  Maple  Lake, 
has  been  engaged  for  that  position  for 
another  year,  beginning  May  1st,  at 
a  salary  above  the  minimum  scale. 

Ben  Wilson  has  resigned  as  oper- 
ator of  the  Onamia  creamery  to  take 
charge  of  the  Riverside  plant,  near 
Lafayette,   succeeding  Ernest  John- 


son, who  becomes  operator  at  Lafav- 

ette. 

Joseph  P.  Zierden,  Kimball,  has 
accepted  the  position  as  operator  of 
the  co-operative  creamery  at  Rock- 
ville,  at  a  salary  according  to  the 
association  scale.  He  has  sold  his 
interest  in  the  Kimball  creamerv. 


1921  Butter  Outsut 
Viola  Co-operative  Creamery  Com- 
pany, Viola.  E.  B.  Hampel,  operator— 
89.100  pounds. 

Bluffton  Creamery  Co.,  Bluffton. 
P.  E.  Robinson,  operator — 176,000 
pounds;  50,000  pounds  more  than  in 
1920. 

Farmers'  Co-operative  Creamery. 
Brainerd,  Helmer  P.  Hanson,  oper- 
ator— 284,145   pounds,    also  11,830 


Creamery  at 

Auction  Sale 


The  Amherst  Creamery  As- 
sociation will  sell  at  public 
auction  on  the  premises  in  the 
town  of  Amherst,  Fillmore 
County,  Minnesota,  on 

SATURDAY,  APRIL  29 

AT  2  P.  M.  SHARP 

its  creamery,  dwelling  house, 
and  about  two  acres  of  ground. 
The  creamery  is  24  x  80  feet, 
complete  with  modern  equip- 
ment, including  a  two-ton  ice 
plant.  The  dwelling  is  a  six- 
room  house  with  cellar. 

TERMS  OF  SALE:— Thirty 
per  cent  of  purchase  price  to  be 
cash  on  day  of  sale,  the  balance 
within  thirty  days,  or  as  soon 
as  deed  can  be  delivered. 

AMHERST  CREAMERY 
ASSOCIATION 

OWNERS 

A.  G.  OLSON,  Auctioneer 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

COMPA  MV  2314  Wycliffe  Street 
l^*JlVl.r.rVrN  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


pounds  butterfat  sold  in  cream  and 
milk. 

Litchfield  Creamery  Co.,  Litch- 
field, V.  J.  Anderson,  operator — 
330,429  pounds,  as  against  244,226 
pounds  in  1920. 

FIRST  EGGS  LAST  WEEK 


First  Quality  E££s  Only. 

Litchfield,  Minn. — The  Litchfield 
Creamery  Co.,  H.  L.  Halvorson,  man- 
ager, started  buying  eggs  from  its 
patrons  April  5th,  and  made  its  first 
shipment  East  April  11th.  The  eggs 
went  forward  in  the  butter  car. 

The  rules  for  handling  eggs  by  the 
Litchfield  creamery  provide  that  only 
first  quality  eggs  will  be  handled.  The 
patrons  must  agree  to  bring  nothing 
but  fresh  eggs  and  bring  them  at  least 
twice  a  week.  They  must  provide 
themselves  with  two  cases,  and  the 
creamery  will  sell  handy  cases  at  cost. 
Eggs  Graded 

Eggs  are  "Firsts"  (clean,  full, 
strong  bodied,  weighing  twenty-four 
ounces  per  doz.),  and  "Seconds" 
(smaller  eggs  that  weigh  not  less  than 
twenty  ounces  to  the  dozen).  "Dirt- 
ies," and  "Checks"  are  rejected. 
Payment  will  be  made  on  the  20th  of 
the  month,  the  same  as  for  butter. 

The  creamery  made  330,429  pounds 
of  butter  last  year,  as  against  244,226 
pounds  in  1920.  V.  J.  Anderson,  the 
operator,  expects  the  output  to  go  to 
500,000  pounds  this  year,  about 
120,000  pounds  having  been  made  so 
far  this  year. 


Twenty-five  Per  Gent  Increase 
Middle  River,  Minn. — The  butter 
output  of  the  local  co-operative  cream- 
ery so  fa*  this  year  is  twenty-five  per 
«ent  higher  than  for  the  same  period 
last  year,  according  to  Sverre  Loveid, 
operator. 

Grades  The  Cream 
Bluffton,  Minn.— The  Bluffton  co- 
operative creamery  started  grading 
the  cream  and  paying  by  grade  on 
April  1st.  A  new  500-gallon  cream 
ripener  has  been  installed  recently 
and  the  starter  can  resurrected  and 
taken  into  use.  P.  E.  Robinson  is  in 
charge. 


Vinton,  la. — The  Vinton  Products 
"Co.  has  been  organized  into  a  stock 
company  taking  over  the  Independ- 
ence Produce  Co.  of  Independence. 
A.  W.  Deardorf  will  continue  as 
manager. 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

6iThe  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Cant  be  beat! 


Said  a  shipper  afar  in 
the  West, 

When  I  ship  to  the  one 
of  the  rest, 

I  am  sure  to  lose  out, 

Consequently  I  shout — 

HEROLD'S  service  for 
me— It's  the  Best. 


Butter 


and 


Eggs 


PAUL  CHRISTEN  SON 
Little  Falls,  Minn. 

Western 

W.   T.  VERMILLION  f  Representatives 
1039  West  37th  St. 
Indianapolis,  Ind. 


REFERENCES: 
Irvinu  National  Bank,  N.  Y. 
Pacific  Hank,  N.  Y. 
Dun  and  Biadstrect's 
Dairy  Record,  St.  Paid,  Minnesota 
Urner-Barry  Publishing  Company,  N.  Y. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


Salaries  at  Association  Scale 
Dudley  Herrell,  Frederic,  has  been 
reengaged  for  another  year  as  oper- 
ator of  the  co-operative  creamery  at 
that  place,  at  a  salary  equal  to  the 
scale. 

H.  J.  Harreman  has  resigned  his 
position  as  buttermaker  with  the 
Co-operative  Creamery  Company  at 
Mason,  and  accepted  a  position  at  the 
Hillside  Creamery  Company.  Cam- 
bridge, at  the  association  scale  of 
wages. 

Charles  Durr  has  resigned  his 
position  as  buttermaker  with  the 
Creamery  Company  at  Iron  River, 
and  accepted  a  position  with  the 
Creamery  Company  at  Eckert,  Colo- 
rado, at  a  salary  better  than  the 
association  scale. 

W.  H.  Zinter,  having  resigned  his 
position  as  buttermaker  at  Hoard's 
creamery,  Ft.  Atkinson,  has  accepted 
a  position  with  the  Saskatchewan 
Creamery  Company.  Moose  Jaw, 
Saskatchewan,  Canada,  at  a  salary 
better  than  the  association  scale. 


CO-OPERATIVE  DAIRY 
MARKETING 


To  be  Studied-    Farm  Bureau  to 
Grant  Fellowships. 

The  American  Farm  Bureau  Feder- 
ation, in  connection  with  state  feder- 
ations, will  grant  fellowships  to  grad- 
uate students  at  agricultural  colleges 
in  Wisconsin,  Minnesota,  Iowa,  Illi- 
nois, New  York,  Michigan,  Ohio  and 
possibly  other  states  for  a  special 
study  by  such  students  of  co-oper- 
ative marketing  of  dairy  products. 

The  work  of  the  research  students 
will  be  outlined  in  advance  by  an 
advisory  committee  which  will  work 
with  the  Research  Department  of  the 
Federation  and  will  be  correlated 
when  completed.  Later  fellowships 
will  be  granted  for  the  study  of  co- 
operative marketing  of  the  farm 
products.  The  American  Farm  Bu- 
reau Weekly  News  letter  says: 

"Farmers'  co-operative  marketing 
enterprises  are  to  be  founded  on  a 
basis  of  accurate  marketing  knowl- 
edge. To  get  these  facts  the  American 
Farm  Bureau  Federation  in  co-oper- 
ation with  state  federations  is  estab- 
lishing a  series  of  fellowships  in 
various  state  agricultural  colleges. 
Avhich  will  enable  an  analytical  study 
to  be  made  of  the  entire  marketing 
process." 


South  Dakota  Officers 
The  recent   annual  convention  of 
South  Dakota  State  Dairy  Associa- 
tion at  Huron,  S.  D.,  elected  the  fol- 
lowing officers: 

F.  A.  Leighton,  Sioux  Falls,  pres- 
ident; J.  I.  Bibby,  Brookings,  vice- 
president;  A.  P.  Ryger,  Brookings, 
secretary  and  treasurer. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


A  GOOD  JOKE 


Prof.  Rudnick's  Letter.  Mr. 
Ericsson  Says. 

Editor.  Dairy  Record: 

Answering  Professor  Rudnick's  let- 
ter in  your  April  5th  issue  wish  to  say 
first  that  I  am  not  writing  this  letter 
for  Professor's  benefit.  I  only  wish 
to  thank  him  for  paying  some  atten- 
tion to  my  ad. 

To  other  readers  of  your  paper  I 
wish  to  say  that  it  is  no  wonder  the 
Professor  is  boiling — with  merriment, 
for  he  naturally  considers  upbraiding 
Sam  and  me  for  discouraging  sweet 
cream  delivery  as  a  good  joke. 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented)  * 

A  real  coil  brush,  so  designed  that 
it  washes  all  of  the  coil.  Nothing 
hit  or  miss  about  this  brush.  It 
takes  but  a  moment  to  go  over  your 
coil.  The  brush  is  applied  with  coil 
running  in  water. 

Braces  on  coil  do  not  hinder  the 
brush.  You  will  note  from  illustra- 
tion the  opening  provided  for  this 
purpose,  also  the  flexible  hinged 
joint  making  brush  easy  to  handle. 
Hand -made  of  the  very  best  ma- 
terial ;  bristles  are  short  and  closely 
grouped,  insuring  durability. 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.76  for  2Uinch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  \\  IS. 


Dubuque,  la. — A.  M.  Didesch  is  the 
new  proprietor  and  manager  of  the 
Sanitarv  butter  store. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 


AND 


EG  G  S 


17  HARRISON  STREET 

 „„.  new  YOR  K   
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less'  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 
INDIANAPOLIS,  IND. 

MAIN  1198 


The  Professor  knows  that  Sam  has 
\irged  cream  grading  and  paying  for 
quality  in  cream  in  his  ads  much  more 
than  soliciting  business  for  his  com- 
pany, paying  good  money  for  his  ads 
besides,  and  perhaps  Prof,  remembers 
me  going  around  claiming  to  be  the 
first  one  in  the  country  to  begin 
grading  cream.  As  I  have  paid  out,  in 
round  figures,  $50,000  in  premiums  on 
sweet  cream  since  we  began  cream 
grading  at  Eden  Valley  in  1908,  the 
Professor  thinks  that  this  is  too  much 
for  a  man  of  modest  means  to  pay 
for  encouraging  quality  in  cream. 

You  see  it  is  this  way:  The  Pro- 
fessor is  a  strong  believer  in  starters, 
he  says  he  is,  and  we  all  know  that  no 
starter  would  be  needed,  even  the 
Danes  would  not  use  it,  if  the  cream 
were  always  perfect.  As  long  as  the 
cream  is  never  perfect,  a  good  starter, 
especially  together  with  pasteuriza- 
tion, will  always  do  some  good.  The 
small  imperfections  will  be  eliminated, 
the  little  larger  ones  such  as  barn 
flavor  will  mostly  disappear,  while 
the  bad  ones  such  as  stateness  will  be 
improved  upon,  but  will  not  be  elim- 
inated by  the  starter;  so  of  course, 
any  time  the  Professor  is  serious  he  is 
in  perfect  accord  with  Sam's  and  my 
statements  that  some  undesirable 
flavors  will  disappear  by  using  starter, 
for  we  have  never  argued  that  starter 
will  take  the  place  of  quality  in  cream. 

The  Professor  evidently  is  jealous 
that  Sam  does  not  live  in  Iowa,  for  if 
he  had,  there  is  no  telling  how  many 
National  banners  would  belong  to  that 
state. 

So  I  hope  you  enjoy  the  joke,  boys; 
it  was  a  good  one. 

Elov  Ericsson,  . 
St.  Paul,  Minn. 


'THE  WAR  IS  OVER" 


Says  J.  E.  Larson,  Cologne,  Minn. 

Editor,  Dairy  Record:  The  war  is 
over,  but  the  price  of  cream  ripeners 
is  yet  fifty  per  cent  too  high.  Why, 
imagine  nearly  $800  for  a  400-gallon 
capacity  cream  ripener,  with  the  war 
over!  We  have  co-operative  tub 
factories,  carlot  shipping  and  numer- 
ous other  things,  and  here  we  leave  a 
big  thing  drift  and  do  nothing  to  stem 
the  tide.  We  get  bled  nearly  to  death 
buying  a  cream  ripener. 

I  would  suggest  that  the  Creamery 
Operators'  and  Managers'  Association 
take  up  the  proposition.  Look  up 
the  different  makes  of  ripeners,  and 
you  will  see  that  all  the  prices  look 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albeit  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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RETINNING 

"A  Dollar  Saved  is 
a  Dollar  Earned" 

NOW 

IS  THE  TIME  TO  HAVE 
that  old  ripener  returned  be- 
fore the  heavy  season  starts. 
Write  for  prices  giving  us  the 
size  of  your  vat  and  the  kind 
of  coil  (pipe  or  disc.)  We  do 
the  work  right  at  your  cream- 
ery and  all  work  is  done  on  a 
satisfaction  guaranteed  basis. 

Are  you  aware  of  the  great 
saving  that  can  be  made  by 
returning  your  old  milk  cans, 
cheese  hoops,  starter  cans,  etc. 

A  TRIAL  IS 
ALL  WE  ASK 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 
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alike.  They  seem  to  be  pretty  well 
in  "cahoots"  as  to  prices,  and  we 
are  the  suckers.  Let  us  appoint  a 
committee  to  see  if  we  can't  get  some 
manufacturing  concern  to  build  us 
just  as  good  a  ripener  for,  I  am  pos- 
itive, half  the  price  of  present  prices. 
Any  one  can  make  a  coil  ripener,  there 
is  no  patent  on  a  coil.  Let  us  show 
our  front  teeth  and  grab  the  bull  by 
the  horns  and  accomplish  a  task  which 
will  be  a  bigger  saving  than  any  propo- 
sition which  Ave  have  accomplished 
in  many  a  moon.  Strike,  boys,  and 
let  us  hear  from  you. 

J.   E.  Larson, 

Cologne,  Minn. 


TWENTY-THREE  PER  CENT 
OVERRUN 


All    Creamery    Has   Coming,  Mr. 
Lehmberg  Says. 

Editor,  Dairy  Record:  I  wish  to 
say  a  few  words  about  overrun. 
There  are  many  kinds  of  overrun. 
I  remember  that  one  of  our  patrons 
was  going  to  draw  some  machine  oil 
our  of  a  barrej  on  a  cold  morning. 
Being  that  it  run  so  slowly,  he  decided 
he  would  do  some  other  work  while 
the  quart  measure  filled  with  oil. 
He  forgot  all  about  it  and  went  to 
town,  and  when  he  came  home  it  was 
mostly  overrun,  something  on  the 
same  order  as  some  of  our  expert 
creamery  operators  boast  about.  We 
realize  what  an  extra  one  per  cent 
overrun  means  on  the  business  of  a 
creamery  of  any  size,  so  we  sure  would 
like  to  get  it,  and  should  get  it  if  it 
can  be  gotten  and  not  violate  any 
laws. 

There  are  two  kinds  of  overrun, 
actual  and  theoretical  overrun.  It  is 
the  actual  overrun  that  counts  and 
on  which  a  creamery  does  business, 
and  when  we  go  up  in  the  weigh  room 
to  weigh  in  the  day's  cream,  it  starts 
right  then  and  there  as  to  what  your 


overrun  will  be.  From  there  on  unti 
the  returns  in  pounds  are  received 
from  your  house  you  shipped  your 
butter  to,  or  wherever  it  is  sold, 
whether  in  prints  or  tubs,  is  deter- 
mined what  your  actual  overrun  will 
be,  and  if  you  get  twenty-three  per 
cent  you  have  all  that  is  coming  to 
you  and  no  more.  If  you  can  get  out 
of  it  with  two  per  cent  mechanical 
loss  in  a  hand  separator  creamery  from 
weigh  room  to  market,  you  are  doing 
pretty  well.  I  would  like  to  have  some 
operator  come  here  and  show  me  how 
to  get  more,  if  he  will  allow  some  one 
to  follow  him  up  and  take  a  check  on 
his  work. 

During  my  two  years  at  the  Albert 
Lea  State  Creamery  I  did  all  the 
churning  and  had  charge  of  the  test- 
ing, under  the  management  of  James 
Sorenson.  I  still  have  the  daily 
records  before  me  and  find  that  our 
overrun  was  never  over  twenty-three 
per  cent  and  as  low  as  twenty-one 
per  cent.  These  daily  records  I  kept 
on  my  own  account,  besides  the 
ones  that  are  still  on  file  there  at  the 
office  of  the  State  Creamery,  I  think. 

Now  I  don't  want  anyone  to  get 
the  idea  that  I  call  a  man  dishonest 
who  gets  a  twenty-four  or  twenty-five 
or  twenty-six  per  cent  overrun,  but  I 
do  call  a  man  a  crook  and  dishonest 
who  gets  it  year  in  and  year  out, 
moth  after  month.  Now,  it  has  been 
said  that  we  haven't  any  law  that  will 
prohibit  these  unfair  overruns.  I  say 
we  have  laws  and  anyone  who  gets 
less  than  eighty  per  cent  fat  breaks 
i  hem.  We  have  a  moisture  law,  and 
one  for  underreading  the  test  is 
another.  These  two  factors  are  the 
main  ones  to  raise  overruns  with, 
giving  short  weights  in  the  bargain. 
So  I  think  that  no  one  can  get  these 
high  overruns  without  violating  some 
of  these  laws. 

There  are,  of  course,  other  causes 
that  havo  something  to  do  with  high 
and  low  overruns,  but  they  are  not  so 
important.  We  figure  our  overrun 
here  every  day.  When  we  put  sixty- 
three  and  one-half  pounds  in  a  tub  we 
only  count  sixty-three  pounds,  leav- 
ing one-half  pound  for  loss  to  market, 
so  we  figure  our  actual  overrun  in 
that  way.  Now.  1  am  willing  to  learn. 
We  have  good  scales  and  good  equip- 
no  'iit ;  let  some  one  who  knows  all 
about  these  high  overruns  come  and 
show  us  and  I  will  pay  him  $10.00  a 
day  and  expenses,  it'  he  can  show  me 
how  it  is  done.  It  will  be  the  cheapest 
investment  this  creamery  ever  made. 

The  president  of  our  creamery 
made  butter  up  to  two  years  ago  for 
sixteen  years.  He  surely  would 
have  showed  me  how  a  'ong  time 
before  this  or  at  least  insisted  on  it 
that  I  got  it,  as  our  overrun  here 
runs  from  twenty-one  to  twenty- 
three  per  cent,  and  he  also  claims 
that's  all  that  can  be  had.  This  is 
what  I  think  about  overrun.  I  know- 
there  are  some  that  don't  agree  with 
me,  but  that  doesn't  put  that  farmers' 
oil  back  in  the  barrel. 

Fritz  Lehmberg, 

Hills.  Minn. 


Holm  en.  Wis. — The  Hoi  men 
Creamery  Association  will  erect  a 
creamery  to  cost  $30,000.  Officers  of 
the  association  are  B.  J.  Skogen, 
president;  Walter  Ofstedahl,  vice- 
president;  V.  S.  Keppel,  secretary  and 
manager;  H.  W.  Schilling,  L.  T.  Lee 
and  P.  G.  Larson,  directors. 
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Butter — Eggs 
John  S.  Morris  d  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSD3LE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,k. 

WhD°S  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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1  CHESTER  E.  SAXTON  CO.,  Inc. 

WE  ARE  READY  TO 
HANDLE  YOUR 
SHIPMENTS  OF 

BUTTER 

1    and  EGGS 

IN  UNLIMITED 
QUANTITIES 

11  HARRISON  ST. 
NEW  YORK  CITY 

REFERENCES: 

ATLANTIC  NATIONAL  BANK,  N.  Y.  CITY 
FIDELITY  INTERNATIONAL  TRUST  CO., 
NEW  YORK  CITY.          DAIRY  RECORD 
MERCANTILE  AGENCIES,  NEWYORK,  CITY 

Highest  Possible 
PRICES  FOR 
BUTTER 

According  to  QUALITY 

Send  for  Rubber  Stamp 
PROMPT  SALES 

QUICK  RETURNS 

UTILITY  POINTS  IN  COWS 


Just  What  to  Look  for  in  Buying 
Dairy  Cattle. 


"The  man  does  not  live  who  can 
pick  the  good  cows  from  the  poor 
ones  without  ever  making  a  mistake," 
says  W.  W.  Swett,  of  the  Missouri 
College  of  Agriculture.  "Even  the 
best  judges  sometimes  make  a  mis- 
take. But  there  are  certain  points 
about  the  dairy  cow  that  are  almost 
always  associated  with  high  produc- 
tion." 

The  udder  should  be  deep,  wide  and 
long,  with  good  attachments.  It 
should  be  evenly  developed,  level  on 
the  floor  and  equipped  with  teats  of 
good  and  uniform  size,  symmetrically 
placed.  It  should  also  be  soft  and 
pliable,  indicating  that  it  consist  of 
secreting  cells  rather  than  flesh. 

A  good  set  of  milk  veins  indicates 
that  the  udder  is  well  supplied  with 
blood.  Long,  crooked  milk  veins 
entering  large  wells  or  openings 
through  the  body  wall  are  usually 
associated  with  high  production. 

A  cow  can  not  be  a  maximum  and 
continuous  producer  unless  she  has  a 
strong  constitution.  Vitality  and 
strength  of  constitution  are  indicated 
by  broad,  open  nostril,  and  a  chest 
which  is  deep  and  broad. 

Feed  capacity  is  essential.  In  order 
to  produce  heavily  a  cow  must  con- 
sume large  quantities  of  feed  and 
water.  A  barrel  which  is  long,  broad 
and  deep  indicates  a  large  capacity 
and  good  production.  A  large  cow 
nearly  always  has  the  advantage  in 
production,  provided  she  is  not  defi- 
cient in  other  points. 

Alertness  in  temperament  is  an 
asset,  and  a  sluggish  cow  is  seldom  a 
high  producer.  Dairy  temperament 
includes  those  characteristic ;  which 
indicate  that  the  cow's  feed  is  used 
for  the  production  of  milk  rather  than 
for  body  fat.  Augularity,  prominent 
points,  lack  of  heaviness  and  flesh, 
and  the  presence  of  the  triple  wedges 
are  good  indications. 

Quality  refers  to  the  handling  or 
pliability  of  the  hide,  the  refinement 
of  bone,  and  the  character  of  the 
animal,  which  can  not  be  described 
but  which  have  to  be  seen  to  be 
appreciated. 


Finley,  N.  D.— The  Duluth  Cream- 
ery Co.  have  made  arrangements  to 
put  in  a  cream  station  here.  J.  F. 
Lossing  has  been  engaged  as  the  local 
representative. 


The  Minnesota  Co-operative  Dairies 
Association 


8  Harrison  St. 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


Boston  is  always  the  best 
market  for  90-score  butter. 
If  you  ship  to  us,  you  are 
sure  of  prompt  sales  at  full 
value  at  all  times. 

UL  E.  MILLS  C&  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference :   Fourth  Atlantic  National  Bank 
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Oh! Say- 
Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  186* 

Prompt   and  Reliable 
Butter 

AM  O  - 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


PLAN  FOR  FINANCING  DAIRY 
DEVELOPMENT 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG. ,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


By  F.  W.  Schafer,  Sioux  Falls  Sav- 
ings Bank,  at  Huron  Conven- 
tion, South  Dakota  State  Dairy 
Association. 

The  Sioux  Falls  Savings  Bank  has 
created  a  Dairy  Extension  Depart- 
ment for  the  purpose  of  financing  the 
farmers  of  South  Dakota  in  purchas- 
ing dairy  cattle  and  pure  bred  sires. 
However,  before  making  this  decision 
they  made  a  very  thorough  investiga- 
tion of  the  dairy  sections  of  Wisconsin 
and  Minnesota  in  1920  and  of  the  990 
banks  of  the  Seventh  Federal  Dis- 
trict. There  was  no  borrowed  money, 
but  instead  thev  had  deposited  with 
the  Federal  Reserve  about  $50,000.- 
000.00,  while  in  other  sections  where 
grain  and  other  classes  of  farming 
was  in  practice  there  was  a  great  deal 
of  financial  depression. 

Our  neighboring  state.  Minnesota, 
produced  over  $170,000,000.00  worth 
of  dairv  products,  as  compared  with 
$30,000,000.00  for  South  Dakota. 
South  Dakota  has  all  the  advantages 
of  Minnesota  and  more,  to  become  a 
great  dairy  state.  Alfalfa  and  corn 
can  be  raised  in  abundance  in  this 
state,  which  are  the  two  essential 
crops  for  successful  dairying. 

In  the  hog  production  this  state  is 
very  close  to  the  top,  which  is  another 
reason  why  dairying  should  be  mors 
extensive,  as  skim  milk  is  one  of  the 
best  feeds  in  raising  young  hogs. 
Trust  the  American  Cow 

A  large  financial  journal  has  this  to 
say  in  a  recent  issue:  "Trust  the 
American  cow  to  relieve  ihe  credit 
situation  and  improve  the  Federa1 
Reserve  ratio.  She  is  doing  it,  bless 
her  honest  heart.  Taken  in  connec- 
tion with  hogs  and  poultry,  the  dairy 
cow  has  been  the  strongest  upholder 
of  business  in  the  period  of  depression. 
Do  not  overlook  what  agriculture 
means  to  this  country.  Its  total  pro- 
duction in  the  past  five  years  amount- 
ed to  more  than  $100,000,000,000.00. 
The  farmers  make  up  the  largest 
single  class  of  consumers. 

'"The  annual  farm  income  is  a 
matter  reaching  up  (or  down)  to 
every  bank  and  business  in  grain, 
cotton,  wool,  beef  and  mutton.  But 
there  has  been  no  such  deflation  in 
dairy  products." 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butier" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 
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Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  |PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 

Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  UPPINCOTT,  Western  Representatives 


Cow  Endorses  Farmer's  Note 
Now  if  the  cow  is  a  bulwark  in 
times  of  financial  depression  and  all 
other  times,  (and  she  is),  we  feel  any 
help  the  banker  can  give  to  the  farmer 
in  purchasing  dairy  cattle  or  to  assist 
him  to  make  his  cows  better,  is  given 
where  it  will  do  the  most  good.  The 
dairy  cow  endorses  the  farmer's  note 
and  it  is  "good  paper."  She  furnishes 
ready  cash  to  liquidate  it;  every 
coun  ry  banker  knows  that,  and  in  the 
sections  with  this  kind  of  diversifica- 
tion there  has  been  little  talk  of  frozen 
credits. 

A  well  bred  dairy  cow  is  one  of  the 
greatest  food  producers  in  the  world. 
An  experiment  conducted  by  the 
University  of  Missouri  proved  that  in 
a  single  season  one  of  its  cows  pro- 
duced food  equivalent  to  that  in  the 
carcasses  of  four  1250-pound  steers 
while  those  steers  could  furnish  this 
food  but  once,  ihe  cow  would  be  ready 
the  next  season  to  duplicate  her  feat 
or  better  it. 

These  are  only  a  few  reasons  why 
the  officers  of  the  Sioux  Falls  Savings 
Bank  have  decided  to  assist  the  farm- 
ers in  the  purchase  of  dairy  cattle  to 
help  make  South  Dakota  a  greater 
dairy  state.  We  feel  that  in  our 
small  way  we  cannot  bring  this  about 
alone.  Therefore,  it  is  our  sincere 
hope  that  other  financial  institutions 
throughout  the  state  will  also  assist 
in  this  great  cause.  This  is  a  very 
large  and  important  industry,  and  it 
will  take  the  co-operation  of  financial 
institutions,  the  farmers,  as  well  as 
other  dairy  interests,  such  as  our 
State  Dairy  Association,  National 
Dairy  Association,  individual  cream- 
eries, the  Department  of  Agriculture, 
and  the  State  Agricultural  College. 
We  are  working  in  close  harmony  with 
these  interests. 

Pure  Bred  Sires 

The  present  financial  stringency  has 
served  to  emphasize  the  necessity  of 
a  steady  income  to  the  fa  mer.  No 
other  industry  supplies  thi  need  so 
well  nor  so  economically  as  the  bus- 
iness of  keeping  dairy  cattle.  With 
these  facts  in  mind,  the  Sioux  Falls 
Savings  Bank  has  established  a  fund 
for  financing  the  purchase  of  good 
dairy  cattle  for  the  farmers  of  South 
Dakota.  Inasmuch  as  our  plan  cov- 
ers ihe  entire  state  of  South  Dakota, 
it  was  ne  >essary  for*  us  to  work  through 
some  definite  channel.  We,  there- 
fore, decided  to  operate  through  our 
correspondent  banks.  The  local  bank- 
er passes  on  the  credit  of  the  farmer 
with  whom  he  deals  and  from  whom 
an  application  on  our  form  is  taken. 
We  also  impress  upon  the  farmer  the 
importance  of  having  a  pure  bred 
sire  of  the  same  breed  to  head  his 
herd.  It  will  not  improve  the  dairy 
industry  of  this  state  to  bring  in  good 
dairy  cattle  of  other  states  and  breed 
them  to  inferior  sires.  By  the  use  of 
more  and  better  dairy  sires  on  the 
herds  of  South  Dakota,  the  average 
production  of  the  dairy  cow  in  this 
state  can  be  rai  ed  immensely  within 
the  next  few  years. 

Eighteen  Months  Notes  1 

For  security  the  farmers  must  give 
chattel  mortgages  on  cattle  pur- 
chased also  note  to  run  for  eighteen 
mon  hs  at  a  rate  of  interest  not  to 
excead  eight  per  cent.  In  payment 
the  purchaser  must  pay  one-eighteen- 
th each  month,  until  note  is  paid,  lie 
has  the  privilege  to  pay  more  or  all 
at  any  time.     Instructions  for  care 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


and  feeding  of  dairy  cattle  will  be 
furnished  to  the  purchaser  in  order 
that  the  best  results  may  be  obtained. 
This  plan  of  the  Sioux  Falls  Savings 
Bank  is  made  on  easy  terms  and  it  is 
our  sincere  hope  that  farmers  who  are 
in  need  of  dairy  cows  will  take  advan- 
tage of  this  wonderful  opportunity 
in  get  ting  started  in  the  dairy  business. 

The  succes  1  of  agriculture  in  South 
Dakota  depends  very  largely  upon 
the  development  of  dairying.  The 
truth  of  this  statement  is  borne  out 
by  the  history  of  the  older  states. 
Whereve  •  dairying  has  flourished, 
agriculture  has  prospered.  May  South 
Dakota  through  the  further  develop- 
ment of  her  dairy  industry  make  her- 
self a  bigger  and  better  agricultural 
state. 


PROFIT    FROM    DAIRY  COWS 


Depends  on  High  Production. 


High-producing  dairy  cows  are  near- 
ly always  economical  producers,  says 
the  United  States  Department  of 
Agriculture  in  replying  to  an  inquirer 
who  asked  for  a  comparison  of  pure- 
bred and  grade  cows  as  to  economy 
of  production.  If  a  herd  of  purebred 
cows  has  greater  ability  to  produce 
milk  and  butterfat  than  a  herd  of 
grades,  it  will  return  more  milk  and 
butterfat  for  the  feed  consumed.  As 
a  rule  purebrtds  are  bred  for  high 
production,  and  iust  to  the  extent 
that  they  are  higher  producers  than 
the  grades  they  may  be  expected  to 
return  more  for  the  feed  hey  use. 
But  purebreds  are  not  always  high 
producers. 

The  ratio  is  not  constant  between 
the  quantity  of  feed  consumed  and 
the  quantity  of  milk  produced.  The 
records  of  cow-testing  associations 
how  that  the  cows  that  produced 
10,000  pounds  of  milk  a  year  ate  only 
55  per  cent  more  feed  than  those  that 
produced  5.000  pounds  of  milk  a  year. 
The  cows  that  made  7,  00  pounds  of 
milk  a  year  ate  only  21  per  cent  more 
than  those  that  made  ,000  pounds 
of  milk  a  year.  These  figures  are 
based  on  thousands  of  records. 


Du  Bois.  Neb. — T.  J.  Boyd  has 
bought  the  F.  X.  Johnson  poultry  and 
cream  business  here. 

Ottumwa,  la.— The  home  of  F.  G. 
Buxton  Creamery  Company  is  com- 
pleted and  the  company  is  now  doing 
business  in  its  new  home  at  117  North 
Green  street. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CGGS-BU™ 
EWIS  Hbert 


&S 


ERVICE 

ONS 


References: 
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151  READE  STREET,  NEW  YORK 


Western  Representative: 

«vSng natl bank    BUTTER  and  EGGS  G^^Xu^SJi- 


Brown  &  Root  Co. 

Cheese A  sffiS  S^T  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland ; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Fanners'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKEN  HEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,NewYork,N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
duct* Cos.  Audit  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D. -Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 
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ON  THE 
OTHER  HAND 

By  George,  but  it  is  good  to  see 
how  the  boys  in  the  creameries  are 
getting  somewhere  near  the  pay  they 
have  coming.  For  years  and  years 
they  lived  from  hand  to  mouth,  rut- 
ting each  others'  pay  and  getting 
nowhere — always  at  conventions 
talking  about  how  to  do  more  and 
better  work,  and  never  about  ways 
to  get  better  shoes  for  the  baby  and  a 
new  hat  for  the  wife.  They  were  a 
most  unselfish  bunch  in  a  very  selfish 
world. 


The  meek  shall  inherit  the  earth, 
says  the  good  Book,  or  words  to 
that  effect,  but  somewhere  it  is  also 
said  that  if  you  don't  ask,  you  don't 
get.  The  creamery  boys  have  learned 
the  lesson,  and  the  creamery  owners 
usually  are  right  ready  to  listen,  just 
so  the  value  received  is  in  proportion 
to  the  monthly  pay  check.  And  the 
boys  are  wise  in  seeing  to  it  that 
creameries  that  do  pay  fair  wages  get 
seventeen  ounces  to  every  pound  of 
service. 


Wisconsin  :s  sending  out  good  news 
along  this  line  lately,  and  that  is 
pleasing  to  operators  everywhere. 
What  affects  them  in  one  state,  affects 
them  in  all  other  states,  for  you  can't 
build  up  a  strong  organization  in 
Iowa  or  Minnesota  or  Wisconsin  with 
a  lot  of  job  hungry  men  in  the  neigh- 
boring states.  So  watch  the  National! 
Get  into  it,  and  bye  and  bye  it  will 
come  in  handy  for  many  things, 
including  keeping  out  the  incompe- 
tents who  spoil  it  for  the  men  who 
mean  business,  both  as  to  service 
and  pay. 

Some  day.  if  we  live  long  enough, 
we  shall  all  be  old.  and  we  can't  all 
be  inspectors,  or  traveling  men,  or 
fieldmen.  Then,  what  good  does  it  do 
to  have  gold  medals  and  silver  cups 


and  a  bunch  of  diplomas — and  nothing 
else.  Of  course,  a  fellow  could  put  on 
the  medals  when  one  was  lucky  to 
get  the  job  sweeping  out  the  com- 
munity hall  for  the  next  farmers' 
meeting,  but  water  tastes  just  as  good 
from  a  tin  dipper  as  from  a  silver  cup, 
and  you  can't  eat  diplomas. 


Of  course,  it  is  going  to  be  nice  to 
tell  the  other  old  men  about  the  time 
one  ran  the  Prosperity  creamery  for 
twenty  years,  yes  sir,  and  about  the 
butter  that  was  made  in  "them 
days,"  when  dairy  eomnvssioners 
called  one  by  one's  first  name,  and 
one  graded  second  the  cream  from  the 
biggest  farmer  in  the  county,  you  bet, 
just  like  that.  It  oughj  to  kill  time, 
waiting  for  something  to  turn  up — 
odd  jobs,  like  raking  the  banker's 
lawn  or  helping  carry  gasoline  to  a 
stranded  airplane. 

But  "at  home"  there  will  be  an 
old  lady  who  warms  up  oatmeal  three 
times  a  day  and  forever  cooks  pota- 
toes. She  will  be  glad  the  winter  coat 
she  bought  that  last  year  over  at 
Prosperity  fourteen  years  ago,  is  still 
good  enough  for  another  winter. 
She  will  be  glad  of  it  every  winter. 
All  her  life  she  skimped,  and  she  is 
used  to  it.  She  lays  up  stores  in  the 
next  world,  only  a  little  of  it  would 
come  in  very  handy  in  this  one,  for  a 
real  little  house  with  a  garden  and 
chickens  and  enough  for  simple  fare 
and  contentment. 

That's  just  it.  The  boys  are  wise 
in  thinking  of  that.  The  creameries 
too.  And  if  the  boys  keep  on  holding 
together  as  they  do  now,  keep  their 
ranks  clean,  give  homest  value  for 
good  pay  and  save  what  they  can  of 
the  pay,  each  one  in  his  old  age  can 
be  glad  of  his  creamery  days.  Then 
he  will  come  from  the  garden  into 
a  kitchen  where  things  feel  right,  and 
mother  sits  with  glasses  on  reading  a 
letter  from  the  son  who  is  a  doctor 
in  the  big  city.  That's  the  time  when 
all  of  us  will  see  the  real  value  of  the 
creamery  operators'  organizations, 
and  there  will  be  no  bitterness  and 
regret  at  having  done  one's  best 
serving  others. 


CREAM  GRADING  PAYS 


At  Private  Minnesota  Creamery. 

Storden,  Minn. — E.  D.  Smestad, 
proprietor  of  the  Storden  creamery, 
started  cream  grading  last  month, 
making  a  difference  of  five  cents  be- 
tween first  and  second  grade  cream. 
The  system  is  giving  very  satisfactory 
results.  Before  cream  grading  was 
adopted,  the  Storden  plant  did  well, 
making  90-scoring  butter,  and  the 
usual  score  was  89.  Now,  as  inspec- 
tion cards  from  G.  W.  Bull  &  Co., 
Inc.,  Chicago,  show,  the  butter  scores 
91  and  92. 

Cottonwood  county,  in  which  Stor- 
den is  situated,  has  three  privately 
owned  and  three  co-operative  cream- 
eries. All  three  privately  owned 
plants  grade  the  cream  and  pay 
according  to  grade. 


Crosby,  Minn.- — The  Cuyuna  Range 
Co-operative  Creamery  Association 
has  incorporated.  Capital  stock,  $10,- 
000;  shares,  $25  each.  George  E. 
Butler,  president;  Gus  Olander,  vice- 
president;  Joe  Prushek,  secretary. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

I  Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely- 
Sanitary 


J.  BARNETT  &  CO. 

DEALERS  IN 

Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 
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ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  ^  YoSrTk 

Y°™  BUTTER 

PAY  PRICES  ACCORDING  TO  QUALITY 

Western  Representative:  n    ,  _,  j 

S.  C.  haugdahl,  DETROIT  MINN.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


DAIRY  FARMERS  AND  OLEO 


Home  Consumption  of  Butter. 


Dairy  farmers  of  Jefferson  county, 
Wis.,  with  the  co-operation  of  other 
business  men,  recently  put  on  a 
demonstration  pointing  out  the  ad- 
vantages of  buying  butter  in  prefer- 
ence to  oleomargarine.  A  writer  in 
the  Jefferson  County  Union  has  this 
to  say  regarding  the  use  of  oleo: 

"From  a  survey  of  the  stores 
throughout  the  county  it  was  learned 
that  nearly  as  much  oleomargarine 
was  sold  as  butter.  And  there  seems 
to  be  little  difference  in  the  percentage 
between  the  country  store  and  the 
city  store.  Think  of  it:  farmers  who 
are  endeavoring  to  make  a  living  from 
the  dairy  cow,  are  undermining  their 
business,  producing  a  surplus  of  milk, 
by  buying  and  eating  thousands  of 
pounds  of  an  inferior  product,  oleo- 
margarine, manufactured  and  sold  by 
their  competitor.  Complaining  be- 
cause they  don't  get  enough  for  their 
butterfat;  buying  oleomargarine  be- 
cause butter  is  'too  high.' 

"If  the  farmers  alone  would  use 
milk  and  its  products  as  they  should, 
it  would  put  dairying  back  into  a 
profitable  occupation,  and  if  the 
dairy  farmers  would  co-operate  to 
advertise  their  products  in  the  cities, 
it  would  be  but  a  short  time  before 
they  could  stick  out  their  chests  like 
manufacturers  of  Cocoa  Cola  and 
chewing  gum." 

Merchants  and  Oleo 

Farmers  of  Barron  county  have 
asked  merchants  in  the  towns  of  the 
county  to  stop  selling  oleomargarine. 
These  farmers  have  asked  all  people  to 
eat  creamery  and  dairy  butter  made  in 
Barron  county,  and  thus  aid  the 
farmers  and  also  home  industry.  The 
merchants  in  turn  have  asked  the 
farmers  to  refrain  from  buying  butter 
substitutes  after  they  have  sold  their 
own  butter. 

"The  co-operation  of  the  merchants 
and  farmers  of  Barron  provides  an 
example  that  both  classes  might  well 
follow.  It  indicates  that  the  mer- 
chants are  fully  aware  of  the  fact  that 
in  the  community's  prosperity  lies 
their  own,  and  that  in  selling  the 
community's  principal  product  and 
excluding  an  outside  product  which  is 
offered  as  a  substitute  lies  a  means  of 
furthering  the  best  interests  of  the 
community." — Farmers  and  Breeders 
News  of  Sheboygan  County,  Wis. 


Breckenridge.  Minn. — I.  H.  Stand- 
ring  and  Roy  Winnie  have  formed  a 
partnership  and  the  name  o  the  new 
company  will  be  The  Western  Prod- 
uce Company. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

M.  V.  BICKEL  \d>'MMl   \  J.  H.  ENGELKING 

Mason  City,  Iowa         J_    ^  \_/  %J%J   JL  \J M    m%J  Waterloo,  Iowa 

WesternRepresentative      References:  Your  Own  Bank;  Dairy  Record  WesternRepresentative 


Kalamazoo  Vegetable  Parchment  Co. 

blinin  Mlcklgu,  D.  &  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.V.P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Apr.  15 

April  7 

Jan.  1 

Chicago  

46,239 

41,17.5 

618,870 

49,485 

52,938 

794,731 

15,646 

13,616 

214,265 

Philadelphia .... 

12,540 

15,202 

227,791 

Total  

123,910 

122,931 

1,855,657 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  8,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 

26,246 

660,683 

1,142,069 

New  York. . 

179,342 

384,839 

1,553,026 

42,323 

257,188 

807,427 

Philadelphia 

10.970 

87,790 

115.320 

Total.  .  .  . 

258,881 

1,390,500 

3,617,842 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


April  10. 
April  1 1 . 
April  12. 
April  13. 
April  14. 
April  15 . 


Ch'go  N.Y 


21.240125.989 
21,957,21,793 
19,457|22,597 
17,417  22,785 
14,640  26.148 


Boston 


13.864 
13,506 
11,966 
11,277 
11,497 


14,91626,462  11,262 


Phila. 

"97552 
9,966 

10,374 
8,671 
8,631 
9,969 


REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  APRIL  8-14,  1922 


Wholesale    Prices    of    92-score  Butter 
for  Week 


Markets.  .  .  . 

Apr. 

Apr. 

Apr. 

Apr. 

A  pr. 

Apr. 

8 

10 

11 

12 

13 

14 

New  York .  . 

35 

36J 

37 

38 

39 

37  5 

Chicago .... 

34; 

35 

35 

36 

37 

37J 

Philadelphia 

35  5 

36  5 

37 

38 

38  J 

38 

Boston  

36 

36  5 

37 

375 

38 

38 

Very     Light     Supplies     Cause  Sharp 
Advances 

An  acute  shortage  of  butter  character- 
istic of  the  month  of  April  developed  during 
the  week  ending  April  15th  and  sent  prices 
bounding  to  higher  levels.  Late  the  pre- 
vious week  supplies,  insufficient  to  readily 
supply  an  increasing  demand  from  buyers 
who  had  held  off  as  long  as  possible  in 
anticipation  of  lower  markets  began  to  be 
left.  As  the  week  advanced  supplies  became 
lighter  and  lighter,  and  buyers  began 
anticipating  their  wants.  Those  who  did 
not,  soon  found  it  almost  impossible  to 
fill  their  orders  even  at  rapidlv  advancing 
prices.  By  Thursday  the  price  of  92-score 
had  advanced  from  one  and  a  half  to  three 
and  a  half  cents,  and  it  was  not  till  towards 
the  close,  when  the  markets  became  easier 
that  there  were  indications  of  a  more  bal- 
anced supply  and  demand. 

Hand  to  Mouth  Policy  Aggravated  the 
Short  ;t  £e 

The  month  of  April  is  usually  con- 
sidered a  treacherous  month.  It  is  during 
this  time  that  the  trade  must  turn  from 
storage  butter  to  fresh,  and  whether  sup- 
plies will  be  excessive  or  short  depands  to 
a  large  extent  on  an  uncertain  factor,  the 
weather.  A  late  cold  spring  may  check 
production  to  the  extent  of  causing  a 
shortage  or  an  early  season  may  increase 
the  fresh  supply  faster  than  the  demand. 
For  this  reason  practically  all  operators 
prefer  to  carry  very  light  stocks  making  it 
easy  for  a  slight  decrease  in  the  available 
supply  to  bring  in  what  is  ordinarily  called 
a  pinch.  The  season  appears  later  than 
last  year  and  recent  heavy  rains  and 
generally  bad  weather  have  caused  a  delay 
in  receipts  as  many  of  the  farmers  find  it 
difficult  to  deliver  their  cream  to  the  factory 
over  the  bad  roads.  This  also  has  resulted 
in  a  poorer  Quality  of  receipts.  In  the  face 
of  these  factors  and  the  actual  shortage  of 
supplies  on  the  markets  there  were  but  few 
bearish  arguments  left. 

Re  ceipts  not   Much  Lighter;  Demand 
Good 

Though  receipts  by  Thursday  at  the  four 
markets  were  some  lighter,  it  is  not  reason- 
able to  suppose  that  they  alone  were  re- 
sponsible for  the  extremely  firm  condition 
of  the  markets.  Buyers  as  well  as  sellers 
had  adopted  the  "hand  to  mouth"  policy 
and  during  the  declines  of  the  previous 
week  had  held  off  as  much  as  possible. 
Later  it  became  necessary  that  they  make 
further  purchases.  Cold  storage  stocks  are 
also  becoming  light  and  many  buyers  found 
that  they  were  unable  to  get  desirable 
storage  butter.  This,  along  with  a  small 
demand  from  Canadian  merchants  the 
previous  week  and  early  this  week,  brought 
about  the  reaction  from  weak  to  firm  con- 
ditions. 

Demand    for    Lower    Scores  Relatively 
Lighter 

For  some  time  there  has  been  an  excep- 
tionally good  demand  for  medium  and  under 
grade  butter,  which  resulted  in  a  narrower 
range  of  prices  between  the  various  scores. 


During  the  week,  however,  the  quality  of 
receipts  has  been  rather  ordinary,  making 
Fancy  butter  scarcer  and  lower  scores  more 
plentiful.  The  undergrades  all  week  were 
well  cleaned  up  and  prices  on  these  showed 
some  advances,  but  the  advances  were  not 
so  large  as  those  on  the  top  grades.  The 
supply  of  fresh  centralized  cars  at  Chicago 
early  in  the  week  was  ample,  but  later, 
after  light  receipts  and  shipment  of  some 
to  eastern  markets,  this  also  became  short. 
The  movement  from  storage  is  becoming 
lighter  as  stocks  are  being  picked  over.  A 
few  cars  of  California  butter  were  reported 
in  New  York,  but  the  market  in  California 
is  too  high  to  permit  of  a  large  movement 
East. 

Markets  Easier  at  the  Close 
Despite  the  light  supplies  on  all  the  mar- 
kets there  was  no  real  confidence  among  the 
operators.  It  was  generally  granted  that 
the  market  was  very  firm  at  the  moment, 
but  it  seemed  to  be  almost  a  foregone  con- 
clusion that  a  break  was  imminent.  Every- 
one realized  that  it  would  take  but  a  small 
increase  in  supplies  or  a  small  decrease  in 
the  demand  to  cause  a  break.  As  a  result, 
when  the  available  supply  at  New  York  late 
Thursday,  became  only  slightly  larger, 
there  was  an  immediate  weakening  of  the 
market,  which  resulted  in  a  decline  on 
Friday.  Other  markets  through  sympathy, 
immediately  began  to  weaken,  and  at  the 
close,  there  were  indications  the  short 
condition  of  the  market  would  soon  get 
relief. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.* 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Apr  10,  37   ©37  5  36  5   35  5  (p  36 

TuesAprll,  37  5  ©38    37   36   ©36  5 

Wed  Apr  12.  38  5  (§39    38   37  @375 

Thu  Apr  13,  39  5  (5  40  38  5  (5  39  37  J  @  38 
Fri  Apr  14.  385  ©39  375  @38  365  (a37 
Sat    Apr  15,  38  5  (8,39    375  @38    365  @37 

Friday,  April  15th — 
Creamery — 

Higher  scoring  than^Extras  385  ©39 

Extras  (92  score)  37  5  @38 

Firsts  (90  to  91  score)  365  <&37 

Firsts  (88  to  89  score)  35  5  ©36 

Seconds  (83  to  87  score)  33  5  @3S 

Lower  grades  32  ©33 

Centralized,  cars,  91  score   @ 

Centralized,  cars.  90  score  37  © 

Centralized,  cars,  89  score  36   (5  36\ 

Centralized,  cars,  88  score  35  5  ©35  J 

Centralized,  cars.  84  to  87  score.  .33  5  @35 
Unsalted,  higher  than  Extras.  .  .  .  40  @40i 

Unsalted,  Extras  (92  score)  39  ®39\ 

Unsalted.  Firsts  (90  ©91  score). .  .375  @38  5 
Unsalted,  Firsts  (88  ©89  score) .  .  .36   (5  37 

Unsalted.  Seconds  33  5  (5  35 

Unsalted.  lower  grades  32   (5  33 

Held  or  storage,  Extras  355  @36 

Held  or  storage.  Firsts  34  (5.35 

Held  or  storage,  Seconds  31  (533 

Held  or  storage,  lower  grades.  .  .  .  29   ©30  5 

Held,  unsalted.  Extras  35  5  <»36 

Held,  unsalted.  Firsts  33  5  fa  34  5 

Held,  unsalted.  Seconds  30J  (5325 


CHICAGO  BUTTER  AND  CHEESE 
I  From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Apr.  10..  .   34  5  33  5  34 

Tuos.,  Apr.  11..  .  35  34  34  5 

Wed.,  Apr.  12...  355  345  35 

Thu.,   Apr.  13...   365  355  36 

Fri..     Apr.  14..  .  37  36  5  37 

Sat.,    Apr.  15..  .  37  365  37 

Saturday.  April  15th — 

Creamery,  Extras  (92  scores)   <g37 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. .  .  .  ©365 

Firsts  (88  to  90  scores)  33  5  ©355 

Seconds  (83  to  87  scores)  31   ©32  5 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©37 

Cheese 

Cheddars  155  ©16 

Twins  155  @16 

White  155  ©16 

Double  Daisies  155  @16 

Singles  16  ©16  5 

Longhorns  15  5@16 

Young  Americas  17  ©175 

Squares  17  ©175 

Swiss,  Block  (old)   ©23 

Round  Swiss,  Fancy   ©42 

No.  1  32  ©36 

Limburger,    1    pound,    Sept. -Oct. 

make  22  ©23 

2  pounds  21  ©22 

Fresh  make,  1  pound   ©20 

Brick,  Fancy  14  ©145 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg  ,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  247 — Competent  creamery  operator 
wanted  for  large  gathered  cream  plant 
to  take  charge  May  1st  ;  1921  butter  output, 
over  400,000  pounds:  modern  building: 
ice  machine;  cream  haulers;  operator 
expected  to  work  Sundays.  Southern 
Minnesota  town  of  300. 

Wanted,  a  Man  as  second  helper  in  a 
creamery  where  butter  is  printed:  prefer 
some  one  who  wishes  to  learn  the  trade; 
will  pay  $40.00  per  month,  board  and  room. 
C.  J.  Rohde,  Grey  Eagle,  Minn.  4-19 

Helper  Wanted  by  the  Fertile  Cream- 
ery Association,  Fertile.  Minn.;  must  have 
some  experience:  applications  must  be  in 
by  April  25th;  state  salary  wanted,  also 
gi've  references.  Fertile  Creamery  Asso- 
ciation, Fertile.  Minn.  4-19 

Wanted — Young  Lady  with  experience 
in  cream  and  butter  testing,  also  general 
office  work  in  creamery;  year  around 
employment;  during  summer  months  must 
work  Sundavs,  Monday  off.  Mooers  Butter 
Company,  1517  Washington  Ave.,  No. 
Minneapolis.  Minn.  4-19 

PHILADELPHIA  BUTTER  MARKET 
(From  "Commercial  List.") 

Extras  Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
Mon.,  Apr.  10..  .  .  37  36  33  ©35 
Tues.,  Apr.  11..  .  .  38  37  34  ©36 
Thu..  Apr.  13....  395  385  34 .©37 
Fri.,     Apr.  14  Holiday 

BOSTON  BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash  Firsts  Spruce 

Mon.,  Apr.  10..  365  35   ©36    365  ©37 

Tues.,  Apr.  11..  37  355  ©365  37  ©37* 

AVed.,  Apr.  12..  375  36   ©37    375  ©38 

Thu     Apr.  13..  38  365  ©375  38  ©38* 

Fri.,     Apr.  14..  38  365  ©375  38  ©385 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  April  10  33J 

Tues.,  April  11  34 

Wed.,  April  12  345 

Thu.,  April  13  35J 

Fri.,     April  14  355 

Sat.,    April  15  36 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis..  April  10th. — On  the 
Wisconsin  Cheese  Exchange  today,  3.525 
boxes  of  cheese  were  offered.  The  bid  on 
1.000  Daisies  was  passed  and  the  balance 
sold  as  follows:  200  boxes  Twins  at  145c 
25  at  14Jc.  1,500  Daisies  at  15Jc,  300 
double  Daisies  at  155c,  150  cases  Long- 
horns  at  15  Jc.  and  300  boxes  Square  Prints 
at  14  5c. — A.  C.  Erbstoeszer,  Auctioneer. 
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DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 

John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd"    SUld    E^^S     J.  A.  CRONHOLM 

Aetna  National  Bank  ■*  Am  -n  j       o^.       XT         \r   _i    2126  Dupont  Aye.  No. 

Fidelity  Trust  Company  147  Keade    Ot.,  ISeW  iOrK    Minneapolis,  Minn. 


Established  1863 


CD   WnoVnP  &  P|-|   Butter  Merchants 
•    U  •    »▼  "  dl  Y  C  I     %^    vJ  Ll«  65.67  w.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;' Dairy  Record. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO. M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET.  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Helper  Positions  Wanted  by  junior 
members.  Minnesota  Creamery  Operators' 
and  Managers'  Association;  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  your  helper,  address  James 
Sorenson.  State  Secretary,  312-313  Metro- 
politan Bank  Building,  St.  Paul.  Minn. 


Position  Wanted  as  helper  in  creamery; 
have  experience;  also  have  attended  Dairy 
School;  can  furnish  reference:  state  wages 
in  first  letter.  Lester  Parsons.  Pillager. 
Minn.  4-26 


Wanted,  Position  as  assistant  in  good 
creamery  by  man  with  experience  and  six- 
months'"  dairv  course.  Louis  H.  Nelson, 
care  Edw.  A.  Nelson.  1054  Plymouth 
Building,  Minneapolis.  Minn.  4-26 


Wanted,  Position  as  assistant  in  good 
creamery  by  young  man  with  good  experi- 
ence. Tola  R.  Knudson,  4346  43rd  Ave.  So., 
Minneapolis,  Minn.  4-19 


Position  Wanted  by  first  class  Wiscon- 
cheesemaker,  who  has  made  nothing  but 
Wisconsin  Fancy  Cheese  since  the  grading 
law  took  effect;  I  am  married;  twenty-five 
vears  old,  Wisconsin  Dairy  School  graduate 
in  1917,  and  am  willing  to  work  in  Minne- 
sota or  Wisconsin  for  reasonable  wage: 
must  have  thirty  days  notice.  Elmer  E. 
Bragg.  Somerset.  Wis.  4-19 


Position  Wanted  as  assistant  butter- 
maker  in  good  farmers'  creamery  have 
experience;  can  come  at  once.  Address 
Box  5.  St.  Lucas,  Iowa.  4-19 


Position  Wanted  as  assistant;  have 
experience;  testing:  engineer's  license; 
dairy  course:  can  furnish  recommendation 
as  to  my  ability;  can  come  at  once;  state 
wages.  Address  2891.  Dairy  Record,  St. 
Paul,  Minn.  4-19 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

Wanted — A  good  buttermaker  or  cream- 
ery manager  to  take  a  good  financial  interest 
in  starting  a  private  creamery;  location 
A  No.  1;  some  good  cash  donations  will  be 
given,  also  right  party  can  secure  financial 
aid  if  needed.  Address  2882,  Dairy  Record, 
St.  Paul,  Minn.  4-19 

Wanted,  Expert  Agents — Buttermak- 
ers  preferred,  for  selling  a  device  for  keeping 
milK  or  cream  sweet  by  driving  forty 
quarts  of  air  through  it  in  thirty  seconds, 
eradicating  all  impurities.  The  Kennedy 
Aerator  Co..  Waterloo.  Ia.  4-26 

Small,  Well-equipped  Creamery  in 
North  Central  Minnesota  for  sale  or  lease: 
very  reasonable:  easy  terms;  very  bright 
prospects;  owner  must  get  out  of  creamery 
business.  Address  2887,  Dairy  Record, 
St.  Paul.  Minn.   4-19 

Creamery  for  Sale  at  Backus.  Minne- 
sota; bargain;  ready  to  start;  large  territory; 
a  snap  for  some  one  with  a  little  money. 
Write  M.  P.  Ostbv,  County  Agent,  Walker, 
Minn.  4-19 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type:  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Wanted  to  Buy — A  200  or  300-gallon 
pasteurizer  in  good  condition.  McGrath 
Co-operative  Creamery  Association,  Mc- 
Grath, Minn.  3-15tf 


For  Sale — 100-gallon  Haugdahl  starter, 
in  good  condition;  price.  $50.00.  Langen- 
feld  Ice  Cream  Co..  Watertown,  S.  D.  4-19 


For  Sale — One  one-thousand  gallon 
Cherry  Jensen  Ripener;  used  very  little 
and  is  in  good  condition.  Equity  Union 
Creamery,  Aberdeen,  S.  D.  4-19tf 


For  Sale — Two  four-hundred  gallon 
Jensen  Ripeners.  end  cover  style,  for  sale 
at  $125  each.  Albert  Andersen,  Erskine, 
Minn.  5-10 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

400-gal  Universal  Cream  Ripener  in 
good  order;  retinned  two  years  ago;  must 
be  sold  as  we  need  larger;  price,  $175  F.  O. 
B.  Owatonna.  Crown  Creamery  Associa- 
tion.  Route  2,  Owatonna.  Minn.  4-19 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee. 
Wis.  4-5tf 

For  Sale — One  700-pound  capacity  Vic- 
tor Churn;  good  condition;  now  in  use;  first 
offer  of  $125  takes  it.  Miller  Creamery 
Co.,  Miller,  S.  D.  5-3 

For  Sale — One  50-gallon  Victor  Trunion 
starter  can;  fair  condition;  priced  at  $30. 
Miller  Creamery  Co..  Miller,  S.  D.  5-3 

For  Sale — One  late  model  Miller  40- 
quart  ice  cream  freezer;  pedestal  base  style; 
motor-drive,  200- volt,  60-cycle,  3-phase; 
machine  in  excellent  condition;  bargain  for 
quick;  sale.  Address  2884,  Dairy  Record. 
St.  Paul.  Minn.  4-26 

Fort  Atkinson  Freezer  for  Sale — 
A  40-quart,  late  model  Fort  Atkinson  ice 
cream  freezer;  motor-drive;  machine  prac- 
tically as  good  as  new:  offered  at  a  special 
reduction  in  price.  Address  2885,  Dairy 
Record,  St.  Paul.  Minn.  4-26 

Engine  for  Sale — A  10-H.  P.  Dutton 
Horizontal  center  crank  engine;  used  only 
a  few  months  and  rebuilt  like  new;  must 
sell  immediately;  best  offer  takes  it. 
Address  2886,  Dairy  Record,  St.  Paul. 
Minn.  4-26 

Wanted — Good  second  hand  cream 
ripener,  from  200  to  400  gallons  capacity; 
must  be  fitted  for  pasteurizing.  Address 
Kiester  Creamery  Company,  Kiester,  Minn. 

4-19 


Two  Forty-quart  Miller  Ice  Cream 
Brine  Freezers,  Pyramid  Base;  motor 
driven  either  direct  or  alternating  current; 
machines  in  good  working  order,  just 
replaced  by  larger  machines;  subject  to 
prior  sale,  each  $350.  Steel-De  Soto  Ice 
Cream  Co.,  Minneapolis,  Minn.  4-19 

For  Sale — One  300-gallon  disc  coil 
Wizard  Vat;  lining  and  coil  in  good  shape: 
bargain  price  for  quick  sale.  Address  2888, 
Dairy  Record,  St.  Paul,  Minn.  5-3 

For  Sale — One  300-gallon  Eclipse  style 
vat:  2-inch  pipe  coil;  good  shape:  bargain 
price.  Address  2889,  Dairy  Record,  St. 
Paul,  Minn.  5-3 

For  Sale — One  300-gallon  2-inch  pipe 
coil.  Wizard,  1915  style  Vat;  good  price  for 
quick  sale.  Address  2890,  Dairy  Record. 
St.  Paul.  Minn.  5-3 

For  Sale — One  No.  7  Perfection  churn; 
good  condition;  reason  for  selling,  turning 
our  cream  into  powdered  ice  cream  mix. 
Address  International  Dry  Milk  Company, 
503  Wilmac  Building,  Minneapolis,  Minn. 

4-19 


For  Sale — One  12-H.  P.  Boiler;  good 
condition;  reason  for  selling,  installed  much 
larger  one;  price  low  for  such  standard 
equipment;  located  on  Soo  &  Omaha  Road, 
New  Richmond.  Wis.;  prompt  shipment. 
Address  International  Dry  Milk  Co..  503 
Wilmac  Building,  Minneapolis,  Minn.  4-19 

For  Sale— Heavy  Duty  Victor  Churn, 
size  F;  left  hand  drive  in  good  condition; 
can  be  seen  in  operation  until  May  1st; 
first  check  for  $70.00  takes  it.  Farmington 
Co-operative  Creamery  Association,  Far- 
mington.  Minn.  4-19f 

Secure  the  carbonic  acid  formation  in 
cream  by  using  the  Sinclair  "patented" 
process  of  pasteurization,  that  it  may  be 
developed  later  as  an  aid  in  the  keeping 
quality  of  butter.  Geo.  Sinclair,  1956 
Feronia  St.,  St.  Paul,  Minn.  4-19 


Watertown,  S.  D. — H.  M.  Rogers, 
manager  of  the  Modern  Dairy  has 
resigned  his  position.  He  will  be 
succeeded  by  Mr.  Thomson. 

Iowa  City,  la.— Mr.  Paul  Forrester, 
manager  of  the  Iowa  City  Produce 
Company's  ice  cream  plant,  has  re- 
signed his  position,  and  will  go  to 
Webster  City  to  be  associated  with  his 
father,  Harry  E.  Forrester,  a  member 
of  the  staff  of  the  state  dairy  and  good 
department  of  Des  Moines. 
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A.  B.  Satterberg,  formerly  with 
the  Quaker  Creamery  Co..  Minne- 
apolis, has  been  engaged  as  butter- 
maker  of  the  co-operative  creamery 
at  Buffalo,  Minn. 


Le  Beau  Huot,  formerly  with  the 
Frank  O.  Knerr  Dairy  Co',  at  Fargo, 
N.  D..  has  gone  to  Cloquet,  Minn. 

Among  the  creamery  folks  who  have 
changed  their  addresses  the  past  week 
are:  Ole  I.  Hagen,  Superior  to  Grand- 
view,  Wis.;  Andrew  Helgaas.  Canyon, 
Minn.,  to  Dallas,  Tex.;  Samuel  Hin- 
richs,  Ames  to  Cleves,  la. 


LEADERSHIP  OF  WISCONSIN 


In  Dairying  Spur  to  Minnesota. 


Wisconsin's  position  as  a  dairy  state 
has  attracted  attention  and  created  a 
bit  of  rivalry  on  the  part  of  some  of 
her  sister  northwestern  states,  says 
K.  L.  Hatch,  assistant  director  of  the 
Agricultural  Extension  service,  who 
quotes  from  a  Minnesota  report: 

"Minnesota  is  ambitious  to  rise  to 
first  place  as  a  dairy  state.  Wisconsin 
is  in  that  position  now,  and  Minne- 
sota adjoins  and  its  people  know 
much  about  Wisconsin  affairs.  Re- 
ferring to  state  dairy  leadership  the 
Minneapolis  Tribune  says: 

"  'Minnesota  now  stands  third 
among  the  states  in  respect  to  the 
number  of  its  milk  cows.  Minnesota 
lacks  624,000  cows  of  equaling  Wis- 
consin. That  is  quite  a  large  lack, 
but  the  Tribune  gives  expression  to 
the  ambition  of  its  state  as  follows: 
►  "  'It  is  unnecessary  here  to  list 
again  the  more  obvious  reasons  why 
Minnesota  should  become  the  leading 
dairy  state  of  the  country.  These 
reasons  have  primarily  to  do  with  the 
natural  advantages  offered  for  that 
particular  branch  of  farm  activity, 
and  secondarily  with  economic  con- 
siderations.' " 

A  Coveted  Position 
"Wisconsin  breeders  should  realize 
that  ours  is  a  coveted  position,"  says 
Mr.  Hatch.  This  comparative  race 
for  supremacy  should  only  spur  us  on. 
Minnesota  niay  be  only  624,000  milk 
cows  below  Wisconsin,  but  her  rank 
in  total  number  of  purebred  animals 
puts  her  several  paces  behind  the 
Badger  state.  In  total  number  of 
purebred  Holsteins  New  York  is  first 
with  114,662;  Wiscodsin  second  with 
80,845.  and  Pennsylvania  third  with 
48,652.  In  pure  bred  Guernseys 
Wisconsin  is  first  with  18,727;  New 
York  second  with  9,749,  and  Pennsyl- 
vania third  with  9,618.  In  purebred 
Brown  Swiss,  Wisconsin  is  first  with 
1,930.  Illinois  second  with  1,385, 
and  New  York  third  with  1,347. 

'  'It's  good  to  feel  that  our  neigh- 
boring state  is  following  in  the  wake 
of  Wisconsin,"  declares  A.  O.  Collen- 
tine,  dairy  specialist  at  the  Badger 
College  of  Agriculture.  "Her  appre- 
ciation of  the  worth  of  our  dairy 
stock  is  evidenced  by  the  fact  that 
she  now  is  and  always  has  been 
among  our  best  buyers  of  high  bred 
dairy  cattle.  Many  of  these  Wiscon- 
sin animals  are  being  used  in  Minne- 
sota foundation  herds,  which  should 
increase  her  average  production  and 
lessen  the  cost  of  her  products. 
Minnesota  is  a  great  butter* producing 
state,  having  over  800  creameries, 
the  by-products  of  which  puts  her  in 
a  position  to  raise  her  own  dairy  stock 
and  enables  her  to  supply  the  market 
for  dairy  cattle,  which  she  is  already 
doing  in  a  limited  way. 

Wisconsin's  Reputation 
"Wisconsin  has  forged  to  the  front 
and  earned  her  reputation  as  the 
leading  dairy  state,"  he  declares. 
"She  can  live  up  to  that  reputation 
only  by  maintaining  her  leaders 
in  the  quality  and  quantity  of  her 
dairy  products,  the  excellence  of  her 
dairy  cattle  and  her  aggressive  cam- 
paign for  the  further  extension  of 
cow  testing  associations,  eradication 
of  tuberculosis,  and  organization  for 
breed  development." 


TO  WHOM  IT  MAY  CONCERN- 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 


Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 


EN  YARD  &  GODLEY,  Inc. 
£S  Butter  and  Eggs 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 
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Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you? 


Price 


5. 


75 


Cash  with 
Order 
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TARIFF  ON  DAIRY  PRODUCTS 


Of  Vital  Importance. 


J.  R.  Morley,  of  Owatonna,  Minn., 
a  member  of  the  board  of  directors  of 
the  National  Dairy  Union,  discussing 
the  tariff  report  of  the  Senate  Finance 
Committee,  makes  the  following  state- 
ments: 

"The  tariff  on  dairy  products  as 
well  as  the  tariff  on  vegetable  oils 
is  a  matter  of  vital  importance  to  the 
dairy  industry.  The  National  Dairy 
Union  is  active  in  using  its  influence 
to  the  end  of  having  ample  protection 
to  dairy  products.  The  Fordney  Bill 
now  before  the  United  States  Senate, 
while  not  all  that  could  be  desired,  is 
quite  an  improvement  over  the  tariff 
law  now  in  force,  i.  e.,  the  emergency 
tariff  law. 

Butter  Tariff 

"'The  import  duty  on  butter  is  prac- 
tically settled  at  eight  cents  per 
pound,  as  the  Fordney  Bill  passed  the 
House  with  an  eight  cent  duty  and  the 
Senate  Committee  on  Finance  re- 
ports the  bill  out  with  the  figure. 
The  allied  dairy  interests  were  asking 
for  a  ten  cent  duty,  and  the  various 
conventions  of  dairymen  and  cream- 
ery operators  throughout  the  North- 
west resolved  in  favor  of  the  duty  of 
ten  cents  during  the  past  winter. 
However,  eight  cents  is  better  than 
two  and  one  half  cents  as  provided 
iD  the  Underwood  law,  or  six  cents  in 
the  emergency  tariff  law.  No  doubt 
with  the  present  scale  of  prices  it  will 
give  ample  protection. 

"In  the  matter  of  milk,  cream  and 

(Continued  on  Page  32) 


CREAMERY  ROBBED 


Butter  Carried  Off  In  Automobile. 


Grandy,  Minn. — Burglars  broke  in- 
to the  local  Cloverdale  creamery  after 
midnight  Sunday,  April  16th,  carried 
out  twelve  63-pound  tubs  of  butter 
and  two  boxes  of  butter,  loaded  the 
butter  into  an  automobile  and  hauled 
it  away.  No  clews  to  the  robbers  were 
found,  the  butter  no  doubt  being  dis- 
posed of  in  the  Twin  Cities  or  at  lake 
ports.  The  robbery  came  with  open- 
ing of  the  roads,  and  is  similar  in 
nature  to  the  series  that  were  com- 
mitted at  creameries  last  fall. 

Had  Insurance 

A  fortunate  co-incidence  was  the 
fact  that  the  creamery,  of  which 
Casper  Myron  is  manager,  had  just 
taken  out  burglary  insurance  and  had 
received  its  policy  the  previous  day. 
The  insurance  company  had  its  ad- 
juster on  the  ground  within  thirty- 
six  hours,  and  a  draft  covering  the  loss 
was  in  the  mail  Tuesday,  April  18th. 
No  loss  was  caused  the  creamery  by 
the  robbery. 


NORTHWESTERN  WISCONSIN 
OPERATORS 


Meet  at  Eau  Claire  Tomorrow. 


As  previously  announced,  the 
Northwestern  Wisconsin  Buttermak- 
ers'  Association  will  hold  its  annual 
meeting  at  the  Eau  Claire  Hotel,  Eau 
Claire,  Wis.,  tomorrow,  Thursday, 
April  27th. 

A  good  program  has  been  arranged 
by  Secretary  L.  Dickey,  Glenwood 
City,  and  matters  of  importance  will 
be  taken  up,  among  them  being  the 
discontinuance  of  a  butter  exhibit 
at  the  Wisconsin  State  Fair,  and  con- 
sequently, the  opportunity  of  making 
the  butter  exhibit  at  the  Northern 
Wisconsin  State  Fair  an  event  cov- 
ering the  whole  state. 

Butter  Scoring  Contest 

A  butter  scoring  contest  will  be 
held  in  connection  with  the  meeting 
tomorrow,  members  bringing  in  five- 
pound  jars.  State  Secretary  H.  C. 
Larson  and  Creamery  Inspector  S.  B. 
Cook  will  act  as  judges. 


ARE  YOU  A  MEMBER 


Of  The  N.  C.  B.  A.? 

Who  may  become  members  and 
who  are  members  of  the  National 
Creamery  Buttermakers'  Association? 
This  question  is  frequently  asked  and 
it  may,  theiefore,  be  in  order  to  an- 
swer those  questions  through  the 
dairy  press. 

In  accordance  with  the  constitu- 
tion of  the  organization  the  member- 
ship of  the  National  Creamery  But- 
termakers' Association  shall  consist 
of  practical  creamery  buttermakers, 
creamery  managers,  secretaries  and 
all  others  directly  interested  in  the 
manufacture  and  sale  of  pure  butter, 
the  test  of  membership  being  that 
each  shall  be  of  good  moral  character. 
The  Recent  Membership 

In  accordance  with  this  definition 
memberships  have  been  granted  and 
will  continue  to  be  granted  until  the 
constitution  has  been  revised,  which 
may  be  effected  at  the  next  conven- 
tion. The  present  membership  is 
reasonably  well  distributed  over  the 
dairy  district  of  the  country  which  is 
evident  from  the  following  giving 
the  present  number  of  members  from 
the  various  states: 

Minnesota,  302;  Iowa,  89;  Wiscon- 
sin, 85;  Illinois,  30;  South  Dakota. 
18;  New  York,  16;  North  Dakota,  11; 
Canada,  5;  Nebraska,  4;  Pennsyl- 
vania, 4;  Mississippi,  4;  Indiana,  4; 
Michigan,  3;  Montana,  2;  Oregon,  2; 
California,  2;  Ohio,  2;  New  Jersey,  1; 
Massachusetts,  1  Colorado,  1;  South 
Carolina,  1;  Louisiana,  1. 

Any  buttermaker  of  the  United 
States  who  is  not  yet  a  member  should 


MINNESOTA  CO-OPERATIVE 
CREAMERIES'  ASSOCIATION 


Governor  Requests  Commissioner 
Heen  to  Cease  Adverse 
Activities. 


Under  date  of  April  17th,  Governor 
J.  A.  0.  Preus  of  Minnesota,  ad- 
dressed the  following  letter  to  Dairy 
and  Food  Commissioner  Chris  Heen: 
"My  Dear  Mr.  Heen: 

"On  March  10th  a  complaint  was 
lodged  with  me  against  you  for  the 
activities  of  your  department  against 
the  Minnesota  Co-pperative  Cream- 
eries' Association,  Incorporated.  I 
have  thoroughly  gone  into  the  articles 
of  incorporation  of  that  organization; 
have  read  the  complaint  against  your 
department  in  detail;  have  read  many 
communications  for  and  against  your 
stand;  have  read  your  reply  thereto. 
My  conchisions  are  that  neither  you 
nor  your  deputy,  Mr.  J.  T.  McCarthy, 
used  good  judgment  in  your  opposi- 
tion to  the  organization  of  this  con- 
cern. 

"Section  3"  Discussed 
"Your  objection  is  founded,  as  I 
understand  it,  mainly  against  Section 
Three  (3),  which  reads  as  follows: 

"That  it  will  obey  and  conform  to 
all  rules  and  regulations  promulgated 
by  part  of  the  first  part  with  reference 
to  the  manner  of  conducting  the 
business  of  the  party  of  the  second 
part,  the  shipping,  marketing,  brand- 
ing and  labeling  of  its  products,  the 
purchase  of  its  supplies,  the  improve- 
ment and  standardization  of  its  prod- 
ucts, the  collection  of  its  accounts,  the 
kind  and  character  of  its  employes, 
and  generally  to  further  the  efficient 
performance  of  this  contract.  That 
it  will  furnish  to  party  of  the  first 
part  on  the  first  day  of  each  month 
an  estimate  of  the  probable  amount 
of  the  products  hereinbefore  described 
which  it  will  ship  and  market  during 
said  month,  such  estimate  to  be  in 
the  form  prescribed  by  party  of  the 
first  part.'  " 

Accredited  Representatives 
"Let  me  call  your  attention  to  the 
fact  that  the  directors  of  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Incorporated,  are  the  elected 
representatives  of  the  sixteen  dis- 
tricts, so-called,  in  the  dairy  mar- 
keting area  of  Minnesota;  that  the 
organization  of  the  Minnesota  Co- 
operative Creameries'  Association.  In- 
corporated, is  therefore  made  up  of 
the  accredited  and  properly  elected 
representatives  of  the  three  hundred 

(Continued  on  Page  30) 


at  once  write  to  the  one  representing 
the  association  in  his  own  state.  The 
organization  needs  the  support  of  all. 
— M.  Mortensen,  President,  Ames, 
Iowa. 
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MAKING  ONESELF  WANTED 
Congratulations  to  Mr.  John  Bartelt  of  Rosemount. 
Minn.,  and  the  farmers  there  about!  They  have  had  a 
successful  co-operative  creamery  for  many  years,  -with  a 
substantial  run,  and  Mr.  Bartelt  has  been  the  operator 
and  manager  for  a  long  time.  Conditions  in  the  tributary 
territory  having  changed  since  the  co-operative  creamery 
association  was  organized,  the  farmers  the  other  day  sold 
the  creamery  to  Mr.  Bartelt.  In  the  words  of  one  of  the 
directors,  reported  to  The  Dairy  Record:  "John  looks 
after  the  whole  thing  anyway,  so  let  him  own  it."  Having 
been  in  charge  of  that  factory  for  years  and  being  familiar 
with  the  territory,  presumably  Mr.  Bartelt  knows  what  he 
is  doing  and  is  to  be  congratulated  on  the  standing  he  has 
made  for  himself  among  his  farmers. 

It  is  a  frequent  occurrence  that  a  farmers'  co-operative 
creamery  association  buys  out  a  private  concern,  but 
very  rarely  does  a  co-operative  creamery  association  that 
is  fairly  successful  and  is  a  going  concern  sell  out  to  its 
own  operator.  In  Minnesota,  so  far  as  we  know,  that 
was  only  done  once  before,  at  St.  Peter,  some  years  ago. 
Mr.  Senius  Nelson  was  the  operator  and  he  too  had  made 
himself  wanted,  and  the  people  wanted  to  be  sure  of  his 
services.  So,  as  at  Rosemount,  they  sold  the  creamery 
to  their  operator. 


The  home  trade  is  the  best  trade.  Develop  it  with 
print  butter,  prompt  service  and  the  lowest  possible 
price  consistent  with  net  returns  from  the  big  markets. 


A  trade  that  does  not  hold  out  more  of  a  material 
compensation  than  a  bare  living  with  nothing  saved  up 
for  the  rainy  day  and  for  old  age  is  not  worth  while  for 
the  man  with  the  ability  to  run  a  creamery  successfully. 


THE  PRIVATE  CREAMERY 
While  co-operative  creameries  predominate  in  all 
Northwestern  communities  where  a  local  creamery  is 
justified,  we  have  quite  a  number  of  privately  owned 
local  creameries  successful  on  a  smaller  or  larger  scale, 
and  every  once  in  a  while  an  experienced  operator  from 
the  co-operative  creamery  fold  sets  himself  up  in  business 
in  that  field,  and  as  a  rule  is  successful.  We  believe  there 
are  now  and  will  be  in  the  future  more  openings  for  such 
business,  without  in  the  least  interfering  with  the  success 
of  the  well-managed  co-operative  creameries.  That  such 
openings  exist  and  will  continue  to  present  themselves, 
is  a  good  thing  for  the  profession  of  creamery  operators, 
for  it  gives  those  members  of  the  craft  who  have  the  neces- 
sary business  ability  a  chance  to  exercise  it  to  the  profit 
of  themselves  and  the  communities  they  serve. 

The  privately-owned,  local  creamery  renders  service 
in  the  community  which  for  one  reason  or  other  will  not 
support  a  co-operative  creamer y.  There  are  such  com- 
munities in  fairly  good  dairy  sections.  Perhaps  the  people 
have  not  the  co-operative  spirit;  perhaps  they  never  had 
a  leader  for  just  such  undertakings  among  them;  per- 
haps they  had  sad  experience  with  a  mismanaged  co- 
operative creamery.  In  such  places  the  privately  owned 
creamery  is  a  good  thing,  furnishes  the  farmers  a  good 
market,  helps  build  up  dairy  farming,  and  oftentimes,  is 
the  forerunner  for  a  successful  co-operative  creamery. 
Then  there  are  communities  where  dairying  is  light  and 
only  personal,  efficient  management  and  initiative  can 
pull  a  creamery  through  successfully;  there  too  the  private 
creamery  has  its  place.  Again,  there  are  communities 
of  so  heavy  dairy  production,  that  a  private  and  a  co- 
operative creamery  can  prosper  side  by  side,  the  .competi- 
tion acting  as  a  spur  to  greater  efficiency,  and  the  farmers 
and  the  community  at  large  getting  the  benefit.  Finally, 
there  are  towns  of  fair  size  in  good  dairy  territory  where, 
in  addition  to  a  good  co-operative  creamery  making 
butter,  a  profitable  private  business  can  be  built  up  in 
what  most  co-operative  creameries  consider  side-lines — 
milk,  cream,  ice  cream,  cottage  cheese  and  the  like,  with 
butter  the  side  line. 

Verily,  there  are  many  opportunities  throughout  the 
Northwest  for  the  man  who  knows  the  creamery  business 
and  is  willing  to  render  service,  in  the  co-operative  cream- 
cry  field  as  well  as  in  private  business.  And  as  butterfat 
production  and  population  increase,  there  will  be  many 
more. 


Talk  National  Dairy  Show  to  the  patrons  now,  and 

keep  it  up. 


Better  butter  is  the  main  factor  in  better  butter  mar- 
marketing. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

<  Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  cSSm**™  ST.  PAUL,  MINN. 
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MORE  NEED  OF  VENTILATION 

Recently  we  quoted  from  a  letter  by  a  creamery 
operator  who  was  seeking  another  position,  because  the 
creamery  he  worked  for  had  no  ventilation.  Here  are 
Jwo  more  that  have  come  to  our  notice: 

This  creamery  here  has  no  ventilation  at  all,  and  when- 
ever, you  pasteurize,  you  can  hardly  see  and  I  can't  stand 
it  very  much  longer  in  this  place."    The  other  says: 

"I  am  expected  to  make  92-score  butter  and  accept 
all  cream  delivered,  without  any  chance  to  pasteurize — 
no  equipment  and  no  ventilation  except  by  open  doors 
or  windows." 

Both  these  men  stand  well  in  their  profession,  and 
neither  one  has  any  trouble  with  their  employers;  in  fact, 
both  would  much  prefer  to  stay  where  they  are,  were  it 
not  for  lack  of  ventilation  in  their  factories.  One  is  an 
exceptionally  promising  young  man  whose  whole  life 
the  co-operative  creamery  industry  will  need  very  much; 
the  other  is  an  older  man  whose  experience  and  judgment 
will  be  valuable  for  years  to  come. 

Neither  good  compensation  or  pleasant  relationship 
between  employer  and  employe  can  ever  counterbalance 
unhealthy  conditions  in  a  creamery,  caused  by  lack  of 
ventilation.  So  far  as  the  operator  is  concerned,  he  may 
have  to  work  in  that  sort  of  creamery,  but  only  till  he 
can  get  something  else.  So  far  as  the  creamery  is  con- 
cerned, it  will  have  constant  changes  of  operators,  and 
the  chances  are  against  its  getting  the  best  men  in  the 
long  run.  It  is  a  dead  loss  both  ways,  to  say  nothing  of 
the  loss  to  the  creamery  in  wear  on  building  and  equip- 
ment, decrease  in  quality  of  its  products  and  a  lowering 
of  the  efficiency  of  its  labor,  which  means  a  higher  man- 
ufacturing cost.  The  only  way  to  overcome  these  losses 
is  to  install  a  good  ventilating  system. 


TEST  THE  CREAMERY  SCALES 
The  recent  discussion  of  abnormal  overruns,  in  the 
Dairy  Record  and  elsewhere,  brought  out  once  more  the 
fact  that  scales  used  in  the  creameries  are  liable  to  go 
wrong  and  are  not  always  correct.  When  this  occurs, 
the  whole  accounting  and  checking  system  goes  wrong, 
to  say  nothing  of  the  injustice  done  to  the  patrons  or 
to  buyers. 

The  up-to-date  creamery  keeps  a  set  of  test  weights 
on  hand  and  uses  them  very  frequently.  Some  of  the 
new,  expensive  dial  scales  have  been  known  to  go  wrong 
every  once  in  a  while,  weighing  correctly  up  to  a  certain 
amount  and  then  be  way  off  and  therefore,  they  must 
be  checked  up  frequently.  The  creamery  that  does  bus- 
iness with  incorrect  scales  and  fails  to  test  them  at  fre- 
quent intervals,  does  business  in  the  dark,  fools  itself 
and  its  customers  and  in  the  end  comes  to  grief.  Test 
the  scales;  the  oftener  the  better. 


Watch  the  overrun.    Both  ways. 


Everything  in  readiness  for  the  flush?    If  not,  hurry. 


Starters  have  gotten  another  start.  Keep  them  going, 
unless  your  butter  outlet  says  not. 


The  operator  gets  paid  according  to  what  he  does. 
The  creamery  gets  paid  for  the  butter  according  to  its 
quality.  The  patron  should  be  dealt  with  the  same  way. 
Grade  his  cream  and  pa3r  according  to  grade. 


Now  is  the  time  for  the  grand  clean-up  of  the  factory 
— not  that  the  average  creamery  isn't  always  clean,  but 
that  closed  doors  and  windows  and  other  winter  handicaps 
prevent  the  thorough  cleaning  out  that  spares  no  corner 
or  sill  and  makes  the  factory  literally  fragrant  with  the 
odor  of  cleanliness. 


"It  Certainly 

Works  Finer 


There's  real  enthusiasm  behind  this 
statement  from  George  Humber,  secre- 
tary of  the  Le  Sueur  Center  Co-operative 
Creamery  Association,  a  new  Manning 
Ripener  user.  His  letter  tells  the  whole 
story. 

"In  regard  to  our  Manning  Ripener,  it 
is  all  that  you  recommended  it  to  be 
when  you  sold  it  to  us.  It  certainly 
works  fine.  The  coil  comes  so  close  to  the 
outside  of  the  vat  that  it  works  all  the 
cream  all  the  time. 

"It  heats  up  quickly  and  cools  down 
quickly  and  does  good  work  in  every  way. 
It  does  not  splash  the  cream  when  running 
as  some  other  ripeners  do." 

Don't  wait  for  delivery!  We  can 
make  prompt  shipment  from  stock 
on  a  Manning  Ripener  of  any  specifi- 
cations. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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JAMES  SORENSON 


feel  just  right,  we  shall  take  our  good 
swat  at  him  just  for  luck. 


Minnesota 


We  are  in  high  hopes  that  when  this 
issue  of  The  Dairy  Record  reaches 
the  creameries,  the  weather  man  has 
at  least  made  up  his  mind  to  be  half 
way  decent.  This  remark  is  prompted 
by  the  fact  that  the  weather  man  has 
failed  to  make  good  several  promises 
of  warmer  weather.  Only  a  few  days 
ago  our  weather  man  issued  a  most 
encouraging  proclamation  in  the  even- 
ing; the  head  lines  were  that  warmer 
weather  is  coming,  and  imagine  our 
disgust  when  we  found  ourselves 
enveloped  in  the  same  old  wintry 
blasts  the  next  morning.  Yes,  we 
admit  that  creamery  operators  some- 
times do  make  mistakes,  but  to  us 
they  look  like  saints  when  compared 
with  the  weather  man.  This  is  fair 
warning,  that  if  we  catch  the  weather 
man  in  some  secluded  spot  when  we 


There  is  another  individual  who  is 
storing  up  a  lot  of  trouble  for  himself 
and  that  is  Dr.  Squirt  who  broke  into 
the  On  The  Other  Hand  column  a 
couple  of  weeks  ago.  If  we  succeed  in 
locating  him,  it  will  be  a  case  of  taking 
a  licking  or  the  other  fellow  will  be 
fixed  up  so  his  own  mother  won't  know 
him  for  a  month.  We  like  to  give  the 
fellow  fair  warning,  not  that  we  are 
afraid  of  him,  but  we  hate  to  hear  a 
lot  of  excuses  or  alibis  after  something 
has  happened. 

We  suppose  this  fellow  has  adopted 
the  medical  name  of  Dr.  Squirt  just 
to  make  the  reader  believe  that  he  is  a 
man  of  learning,  but  remember  that 
if  we  meet  that  doctor  some  nice  day, 
we  will  make  the  blood  squirt  if  there 
is  any  blood  in  him,  and  we  shall  do 
our  best  to  fix  him  up  so  it  will  require 
the  services  of  a  real  doctor  to  make 
him  resemble  a  human  being  again. 

What  makes  us  so  boiling  mad  at 


WE  are  making  the 
new  size  Southern 
Yellow  POPLAR 
BUTTER  BOXES  to  carry 
sixty  one -pound  prints  in 
plain  wrappers. 


ST.  CROIX  MANUFACTURING  COMPANY 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: 
1145  ROSS  STREET 


-Tower  2246  - 


Vanburen  1296 

SAINT  PAUL,  MINN. 


Dr.  Squirt  is  that  he  insinuated  that 
one  of  our  good  co-operative  cream- 
eries is  selling  gold  bricks,  and  further, 
that  he  is  trying  to  make  us  believe 
that  the  manager  of  that  creamery  is 
so  feeble  minded  that  he  parts  with 
the  bricks  on  the  installment  plan; 
then  the  doctor  tells  a  story  that 
reflects  on  the  honesty  and  integrity 
of  one  of  our  good  creamery  operators, 
when  he  says  that  this  operator  told 
him  of  a  patron  who  pulls  down 
S800  checks  regularly  from  200  chick- 
ens and  six  beef  type  cows.  And  then 
when  we  think  of  it  that,  this  operator 
is  a  regular  George  Washington  whet) 
it  comes  to  telling  the  truth,  we  can 
not  help  but  feel  that  Dr.  Squirt  has 
been  stretching  the  truth  all  out  of 
shape. 


The  third  and  very  good  reason  for 
our  hostility  toward  this  guy  is  the 
story  he  told  of  a  lady  clerk  in  a 
creamery  wrinkling  up  her  nose,  and 
then  intimating  that  this  is  a  sign  that 
all  is  well.  When  we  meet  the  vener- 
able doctor  he  will  at  least  temporarily 
discontinue  the  prescription  business, 
and  his  thirsty  friends  will  have  to 
indulge  in  sunshine  instead  of  moon- 
shine, providing  the  weather  man  will 
supply  enough  sunshine  to  go  around. 
If  he  doesn't,  the  old  soaks  will  have 
to  fall  back  on  buttermilk.  Well,  we 
have  this  out  of  our  system  and  feel 
much  better.  When  one  has  a  grudge 
on,  it  is  best  to  get  it  off  as  soon  as 
convenient  and  let  the  other  fellow 
do  the  worrying. 


While  warm  weather  has  been  slow 
in  coming,  it  will  not  be  long  before 
there  will  be  grass,  resulting  in  a 
material  increase  in  receipts  at  the 
creameries.  If  you  have  things  all 
tixed  up  leady  for  the  flush,  you  may 
not  worry  about  the  increased  run,  but 
if  you  need  some  extra  equipment  or 
have  some  repair  work  to  do,  we  would 
suggest  that  right  now  is  the  time  to 
ge  busy,  before  the  flush  is  on.  Most 
operators  have  their  hands  full  during 
the  heavy  months,  and  it  is  poor 
business  to  say  the  least  to  be  repair- 
ing and  fixing  up  a  plant,  when  every 
bit  of  time  is  needed  to  properly  look 
after  the  regular  work. 


Special  attention  must  be  given  to 
the  composition  of  butter  during  the 
early  grass  season,  and  unless  the 
moisture  content  of  the  butter  is 
closely  watched,  there  is  a  fine  chance 
to  get  into  real  trouble.  The  new 
grass  in  early  summer  contains  an 
abnormal  amount  of  water,  and  if 
special  attention  is  not  given  to  the 
handling  of  the  cream  as  well  as  to 
the  churning,  washing  and  working 
of  the  buttei,  the  e  is  liable  to  be  an 
excess  of  moisture  in  the  butter.  The 
one  sure  way  to  avoid  trouble  as  well 
as  loss,  is  to  test  every  churning  for 
moisture,  and  considering  the  very 
short  time  required  to  make  a  moist- 
ure test,  it  certainly  is  poor  business 
to  neglect  to  make  a  moisture  test  of 
every  churning. 

We  do  not  wish  to  pose  as  an  au- 
thority on  the  use  of  starter,  and  yet 
we  feel  like  warning  some  of  the  boys 
who  are  working  starter  directly 
into  the  butter.  We  hear  some  com- 
plaints from  the  market  regarding 
butter  made  in  that  way,  and  we 
really  feel  that  it  requires  special  care 
and  an  extra  good  starter  to  obtain 
satisfactory  results  with  this  method. 
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Are  YOU  Ready  for  Your  "FLUSH  SEASON?" 

Remember  in  years  past  it  has  been 
very  difficult  to  get  tubs.  This  year 
will  be  no  different  in  that  respect 
unless  it  will  be  more  difficult.  Indi- 
cations from  the  source  of  supply  of 
material  point  that  way. 

Order  now,  before  prices  advance. 
We  can  ship  promptly  and  at  a  price 
that  will  save  you  money. 

White  Ash  and  Spruce  Tubs 
Quality  the  Best 

« 

North  Star  Barrel 

1415  Fifth  Street  South  ::  MINNEAPOLIS,  MINN. 


Announcing 


THE  NEW  IMPROVED 

JALCO  ELECTRIC 

CREAM  TESTER 

Following  Prices  Effective  May  1st. 


Model  B—  4  Bottle.  Enclosed  $30.00 

Model  C—  8  Bottle.  Enclosed   34.00 

Model  D— 12  Bottle.  Enclosed   36.00 

Model  E— 24  Bottle.  Enclosed   40.00 


W'rite  your  supply  house  for  descriptive  folder. 

The  Jalco  Motor  Company 

UNION  CITY,  INDIANA 


Ash  or  Steel  Hoops 


Company 
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A  HUSTLER 

It  is  surprising  what  some  men  can 
do.  We  know  several  who  were  mere 
boys  when  we  first  met  them — some 
twenty  years  ago — who  have  made 
good  and  are  today  big,  successful 
men.  Let  us  here  mention  one  whom 
we  admire  for  his  grit  and  successful 
career. 

Some  eighteen  years  or  so  ago  we 
were  traveling  in  Iowa  and,  calling  at 
the  Waucoma  creamery,  we  found  a 
young  man  by  the  name  of  P.  J.  Kolbet 
in  charge  of  the  creamery.  He  im- 
pressed us  as  being  brimfull  of  get 
and  ambition,  and  we  made  up  our 
mind  that  if  the  little  rascal  could  ac- 
tually do  one-half  of  what  he  intended 
to  do,  he  would  amount  to  something 
some  day.  We  watched  him  closely 
afterwards  and  were  pleased  to  see 
the  many  high  scores  he  received  for 
his  butter  in  contests. 

A  few  years  afterwards  we  found 
"Pete"  at  Winnebago,  Minnesota,  as 
proprietor  of  the  creamery.  How  the 
little  cuss  ever  scraped  together  money 
enough  to  buy  the  creamery  we  don't 
know,  but  we  suspect  it  was  more  his 
grit  and  reputation  than  his  actual 
cash  that  made  the  purchase.  He 
worked  hard  and  made  good  money  at 
Winnebago,  and  when  he  had  a 
chance  to  sell  out  to  good  advantage, 
he  sold  and  pocketed  the  money. 
Shortly  afterwards  we  found  him  as 
proprietor  of  the  Renville  creamery. 
Here  was  also  some  real  work  in 
store,  just  what  Pete  always  liked. 
It  was  hard  to  get  a  chance  to  even 
talk  to  the  proprietor  of  the  Renville 
creamery  "them  days." 

After  a  couple  years  of  hustling  at 
Renville,  Pete  returned  from  the 
National  Creamery  Buttermakers'  Con- 
vention at  Minneapolis  in  1916  with 
first  prize  for  his  butter,  and  the  whole 
town  of  Renville  met  him  at  the  depot, 
the  ladies  kissed  him  and  he  was 
carried  triumphantly  through  the  "main 
street,"  and  at  the  next  election  they 
made  him  mayor  of  the  town.  After 
that  he  was  the  whole  cheese  at  Ren- 
ville and  ran  the  town  to  suit  himself. 
Yes,  Pete  prospered  at  Renville  too; 
in  fact  so  much  so  that  it  would  make 
many  a  man's  mouth  water  if  they 
knew.  The  farmers  finally  bought 
him  out. 

Next  we  found  him  as  proprietor 
of  the  Heron  Lake  creamery.  Here 
he  did  not  stay  long,  but  sold  out  again, 
always  at  a  profit.  Then  he  bought 
the  Redwood  Falls  creamery  where 
he  now  is,  making  over  100  tubs  of 
butter  per  week.  This  is  some  2  to  300 
per  cent  increase  in  make  over  pre- 
vious years,  again  proving  the  indom- 
itable get,  hustle  and  success  of  the 
man. 

Not  only  has  P.  J.  Kolbet  made  good 
financially,  but  wherever  he  has  been 
we  find  the  people  speaking  well  of 
him,  which  plainly  proves  that  he  has 
acted  on  the  square  and  has  been  hon- 
orable and  well  liked  where  he  has 
been. 

It  is  surprising  what  some  men  can 
do.  We  take  our  hat  off  to  you, 
"Pete." 

FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BUTTER  PRODUCTK  )X 
INCREASED 


Sixty-one  Per  Cent  in  Polk  Co., 
Wis. ,  In  Two  Years — First  Cream- 
eries  in    America   to  Ship 
Butter  Carloads  Success- 
fully. County  Agent 


Butter  pioduction  increased  sixty- 
one  per  cent ■  in  two  years  in  Polk 
county.  Wis.,  or  2,077,851  pounds, 
according  to  County  Agent  John  S. 
Klinka.  who  states  that  prospects  for 
1922  are  for  another  large  increase.  An- 
nouncing the  figures  Mr.  Klinkea  says: 

"Our  butter  is  all  sold  on  New  York 
and  Philadelphia  markets,  and  is 
shipped  in  carload  lots.  The  Polk 
county  creameries  were  the  first 
creameries  in  America  to  make  car- 
load shipments  of  butter  a  success. 
The  movement  started  June  30.  1919, 
and  is  growing  in  favor  every  day. 
Today  twenty-eight  creameries  belong 
to  the  shipping  unit.  The  savings 
during  the  present  year  will  amount 
to  about  $30,000." 

The  production  figures  follow: 


t n  help  boost  a  local  institution I  of 
that  kind,  as  it  is  a  proven  fact  that 
the  good  dairy  cow  is  one  of  the  beAt 
assets  to  bring  prosperity  to  any 
community  and  a  good  dreamery, 
where  good  prices  for  buttarfat  is 
obtained  will  help  to  stimulate  the 
farmers  to  improve  and  build  up  bet- 
ter herds.  * 

All  butter  made  except  what  is 
sold  in  Sauk  Centre  and  the  Twin 
Cities,  is  shipped  weekly  to  New  York, 
where  it  is  sold  at  a  premium,  thus 
enabling  the  Sauk  Lake  creamery 
board  to  pay  a  high  price  for  the 
butterfat.  The  big  volume  of  busi- 
ness will  help  cut  down  the  overhead 
expense  at  the  creamery,  and  there 
is  one  instance  where  the  profit  of 
co-operation  comes  in. — Sauk  Centre, 
Minn..  Herald. 

Axel  W.  Mejerton  is  operator  of  the 
Sauk  Lake  co-operative  creamery. 


Minneapolis,  Minn. — The  Clover- 
leaf  Creamery  Company,  416-18  West 
Broadway,  has  been  granted  a  permit 
for  the  construction  of  a  $20,000 
addition  to  its  building. 


Creamery 

West  Sweden  

Eureka  

Amery  

Lewis  "  

Luck  

Georgetown  

Lykens  

Clayton  

Dresser  Junction  

Garfield  

Volga  

Atlas  

Clear  Lake  

Frederic  

Milltown  

dishing  

Apple  River  and  Beaver. 

Bone  Lake  

Centuria  

Four  Corners  

Total  


1919 

120,804 

130.209 

267,759 

103,041 

203.143 

66.982 
127,760 
140,758 

82.154 
133,842 
117.200 
142,815 
603,171 

87.330 
388,528 
213,997 
211,621 
178.933 

78,168 


1920 
146.617 
166.485 
354.195 
151,999 
273,105 
101,628 
156.  lis 
169,822 
112.221 
177.399 
147,562 
183,489 
809,679 
135,737 
507,238 
267,924 
247,034 
245,240 
199  624 


.3,397,715  4,553,087 


1921 
159.035 
185,277 
424,249 
208,076 
330.874 
115.956 
168,636 
224,866 
145,457 
223.659 
174,279 
211,496 
965.215 
161,840 
589,346 
295,250 
330,874 
290,164 
268,835 
35,000 
5,475,506 


CO-OPERATIVE  CREAMERY 
GROWS 

Private  Creamery  ("loses. 


The  private  creamery  concern  which 
has  been  in  operation  in  Sauk  Centre 
for  the  part  fifteen  years  or  more 
closed  its  doors  last  Saturday,  April 
15th. 

The  creamery  was  at  first  located 
on  Main  Street,  but  in  later  years  has 
been  in  operation  on  Third  Street. 
During  its  existence  it  has  changed 
hands  several  times.  Since  January, 
1921,  and  up  to  its  closing  time,  it  was 
owned  and  operated  by  Kristensen 
Bros.,  who  were  the  owners  in  1918, 
selling  out  to  C.  Libenberg. 

Several  years  ago  the  creamery  had 
a  fair  patronage  making  it  a  profitable 
business.  However,  in  later  years  the 
farmers  of  this  community  have  found 
it  more  profitable  to  patronize  their 
co-operative  creamery,  the  Farmers' 
co-operative  creamery  having  over  250 
patrons  at  present,  and  outlook  is 
that  butter  manufactured  this  year 
will  be  twice  the  amount  of  1920,  or 
close  to  500,000  pounds  of  butter. 

The  farmers  of  this  locality  can  well 
be  proud  of  the  business  they  are 
building  up  at  the  Sauk  Lake  co- 
operative creamery,  and  the  business 
men  in  Sauk  Centre  as  well  as  the 
people  in  general  should  not  hesitate 


Dairy  Supply  Service 


.  MEANS  - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  lit »  Trill 

The  Dairy  Supply  Co. 

110-112  Second  Si,  N  MINNEAPOLIS 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distribu  tors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


ORDINARY  SALT 

The  above  illustrates  how  slow 
dissolving  are  all  other  salts 
whether  of  flake  or  granular 
tenure  because  their  flakes  or 
grains  are  hard  and  non-porous. 


HIGHEST  SALT 
CONTENT 

NO  OVERSALTY  TASTE 


A  particularly  important  factor 
in   preparing    butter    for  storage 

The  mildness  of  Colonial  Butter  Salt  enables  you 
to  retain  the  maximum  amount  without  endangering 
the  delicate  flavor  so  desired. 

Colonial  Butter  Salt  dissolves  instantly,  and  com- 
pletely, penetrates  evenly,  because  its  flakes  are 
tiny,  soft  and  porous.  They 

"Melt  like  snowflakes  and  dissolve  like  mist." 

This  makes  it  easy  to  work  all  the  salt  in,  in 
the  least  amount  of  time. 

If  you  have  never  tried  Colonial  Butter  Salt,  let 
us  send  you  a  trial  sack.  One  test  will  convince 
you.  If  vou  prefer  granular  grain  salt,  use  Liberty 
Salt. 


COLONIAL  SALT 

In  the  same  scientific  laboratory 
tests  Colonial  Special  Farmers 
Salt,  because  of  its  soft,  porous 
flakes  disolved  in  a  fifth  to  one- 
quarter  the  time  of  most  others 
and  in  three-fourths  the  time  of 
the  next  best  salt. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Fatterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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INCREASING  THE  DAIRY 
FARMERS'  INCOME 


By  H.  M.  Jones,  Brookings,  S.  D., 
at  Huron  Convention,  South 
Dakota  State  Dairy  Asso- 
ciation. 


It  might  be  asked  how  a  discussion 
of  the  dairy  farmers'  income  could 
be  of  interest  to  a  group  like  this, 
made  up  largely  of  the  manufacturers 
and  distributors  of  dairy  products. 
There  is  no  denying  that  the  income 
of  the  dairy  farmer  is  just  as  vital  to 
the  success  of  the  creameryman.  the 
banker,  the  merchant  and  in  fact  all 
'city  dwellers  as  it  is  to  the  farmer 
himself.  If  there  are  small  profits  or 
no  profits  in  dairying  the  farmer  is 
going  out  of  that  business.  When 
the  farmer  stops  milking  cows  or 
loses  money  on  them,  the  creamery 
suffers. 

Several  years  ago  there  was  estab- 
lished at  the  State  College  of  Agri- 
culture an  Extension  Service.  Pre- 
vious to  that  time  instruction  in  the 
modern  practices  of  agriculture  were 
confined  almost  entirely  to  the  college 
campus.  Since  this  new  service  has 
been  established,  the  teachings  of  the 
colleges,  experiment  stations  and  the 
United  States  Depart mentof Agricul- 
ture have  been  carried  to  the  very 
door  of  the  farmer,  by  farm  visits, 
community  meetings  and  demonstra- 
tions of   modern  practices. 

Until  last  July  South  Dakota  had 
made  no  provision  for  the  carrying 
on  of  extension  work  in  dairying. 
One  vear  ago  at  the  very  earnest 


solicitation  of  the  state  dairy  associa- 
tion the  college  added  to  their  exten- 
sion force  an  additional  worker  which 
they  call  the  dairy  specialist.  With 
the  counsel  of  some  of  the  directors 
of  this  association  the  director  of 
agricultural  extension  transferred  me 
from  the  position  of  county  agent  to 
that  of  dairy  specialist,  with  head- 
quarters at  Brookings,  which  position 
I  have  held  since  July  1st. 

I  wish  at  this  time  to  express  to  this 
body  of  men  my  appreciation  for  the 
recommendations  which  you  made 
one  year  ago.  and  for  the  co-operation 
which  you  have  lent  in  getting  this 
dairy  extension  work  under  way. 
Proper  Feeding 

In  discussing  the  methods  by  which 
the  dairy  farmers'  income  may  be 
increased,  it  occurs  to  me  that  a  good 
plan  would  be  to  present  to  you  the 
program  of  work  for  dairy  extension 
which  was  adopted  by  the  annual 
extension  conference  at  Brookings  in 
December.  Every  phase  of  the  work 
as  outlined  at  that  time,  has  to  do 
either  directly  or  indirectly  with 
increasing  such  income. 

The  proper  feeding  of  dairy  cattle 
is  being  stressed.  In  spite  of  the  fact 
that  South  Dakota  grows  feeds  in 
abundance,  it  is  estimated  that  fully 
seventy-five  per  cent  of  the  , dairy 
cows  of  the  state  are  insufficiently 
or  else  improperly  fed.  We  are  urging 
the  growing  of  more  alfalfa,  clover 
and  soy  beans  to  supply  the  protein 
so  often  lacking  in  the  ordinaiy  farm 
grown  feeds.  Here  too,  we  are  em- 
phasizing the  importance  of  silos. 
South  Dakota  has  about  75,000  farms 


and  yet  there  are  only  about  3.600 
silos  in  the  state.  The  ratio  is  only 
one  silo  to  each  twenty-one  farms. 
There  ought  to  be  one  or  more  silos 
on  every  farm.  Assistance  ;s  given  in 
the  calculation  and  compounding  of 
rations.  Our  aim  is  to  get  farmers 
here  and  there  to  adopt  a  good  feeding 
schedide  and  by  their  example  induce 
others  to  do  likewise.  In  the  one 
item  of  feeding,  the  income  for  dairy 
products  sold  from  the  farm  can  be 
increased  by  fully  twenty  per  cent 
with  the  same  kind  and  the  same 
number  of  cows  now  being  milked. 
Use  of  Purebred  Cows 
There  is  also  a  great  field  for  the 
improvement  of  dairy  cattle.  This 
resolves  itself  into  the  using  of  none 
but  good,  purebred  dairy  sires.  At 
the  present  time  South  Dakota  has 
in  use  approximately  14,000  bulls 
listed  as  dairy  bulls.  The  United 
States  census  shows  only  1,500  pure- 
bred dairy  bulls  in  the  state.  In 
view  of  the  fact  that  a  number  of 
these  are  but  calves,  it  is  safe  to  say 
that  there  are  not  more  than  1.000 
purebred  dairy  bulls  in  use  in  the 
state.  In  other  words,  about  one  out 
of  every  fourteen  in  use  in  dairy 
herds  is  a  purebred.  We  need  not 
stop  to  discuss  the  merits  of  the  pure- 
bred bull.  We  know  that  purebred 
sires  mated  with  common  or  native 
cows  produce  offspring  that  are  from 
ten  to  one  hundred  per  cent  more 
efficient  as  milk  and  butterfat  pro- 
ducers than  their  dams.  Assistance 
is  given  in  locating  and  selecting  good 
bulls.  The  organization  of  co-oper- 
ative bull  associations  is  encouraged. 


GALLAGHER  BROS. 

Want  Shipments  of — = — = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 

* — _  _  f?o for «* Atlantic  National 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Brads  tree  ts;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  E&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix,    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — -For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 
Copper  Vacuum  Pans,  Distilling  Apparatus  and  General  Copper  Work. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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Cow  Testing 

Cow  testing  always  increases  the 
farmers'  income  both  directly  and 
indirectly.  The  practice  of  keeping 
records  of  milk  and  butterfat  produc- 
tion points  out  the  inferior  co\s  and 
condemns  her  to  the  block.  She  is 
replaced  by  a  more  profitable  cow. 
This  represents  a  direct  increase  in 
profits.  In  addition  to  this,  testing 
indicates  what  sort  of  feed  and  care 
result  in  the  greatest  returns.  Vari- 
ous means  are  employed  for  con- 
ducting these  tests.  In  a  few  cases 
the  farmers  do  it  themselves,  in  some 
cases  it  is  done  by  a  boys'  milk  testing 
club,  in  many  cases  it  is  done  by  the 
buttermaker  or  cream  buyer,  and 
before  long  we  hope  to  have  some 
testing  associations  employing  a  man 
for  the  purpose  of  visiting  each  farm 
to  conduct  one-day  tests.  We  hope 
to  have  all  records  sent  in  to  the  state 
office  so  that  at  the  end  of  the  year  a 
list  of  these  records  may  be  published. 

There  is  a  great  demand,  especially 
on  the  part  of  creameries,  for  im- 
provement in  the  quality  of  cream 
delivered.  By  encouraging  the  use 
of  cooling  tanks,  thorough  stirring, 
cleanliness  of  utensils  and  prompt 
delivery  we  hope  to  effect  some  im- 
provement in  a  few  cases  this  summer. 
It  must  be  realized,  however,  that  a 
campaign  for  improved  handling  of 
products  must  be  restricted  to  a  rather 
limited  area. 

More  and  Better  Cows 

The  permanence  of  the  dairy  indus- 
try depends  to  a  great  extent  upon 
instilling  in  the  minds  of  the  rising 


generation  a  genuine  love  for  the  cow 
and  dairy  farming.  For  this  reason 
assistance  is  given  to  the  organization 
and  operation  of  boys'  and  girls'cow 
and  calf  clubs.  Make  a  boy  or  girl 
the  proud  owner  of  a  cow  or  calf  and 
you  have  laid  the  cornerstone  for  the 
dairying  of  the  future. 

In  many  places  there  is  an  insistent 
demand  fo-  more  and  better  dairy 
cows.  It  has  become  a  part  of  our 
duty  to  help  locate  and  select  good 
dairy  cows  for  parties  wanting  them. 
Some  assistance  has  been  given  in 
locating  and  selecting  five  carloads 
this  past  year.  Within  two  weeks 
we  expect  to  go  after  two  more  car- 
loads. A  low  price  for  grain  has 
prompted  many  people  to  turn  to  the 
dairy  cow  for  greater  profits. 

In  the  foregoing  statements  I  have 
tried  to  present  in  brief  form  the 
activities  which  are  carried  on  under 
the  name  of  dairy  extension.  Just  a 
word  now  as  to  how  it  is  being  done. 
With  the  whole  state  to  cover  it  is  not 
surprising  that  many  of  you  have  not 
seen  the  dairy  specialisi  this  year,  in 
fact  may  not  have  known  that  there 
was  such  a  person.  In  order  to  be 
effective,  this  work  must  have  some 
medium  through  which  to  work. 
The  machinery  of  the  Agricultural 
Extension  Service  meets  that  need. 

In  forty-five  counties  of  the  state 
we  have  county  agricultural  agents 
whose  duty  it  is  to  disseminate  the 
teaching  of  the  agricultural  colleges, 
experiment  stations  and  the  United 
States  Department  of  Agriculture. 
Your  county  agent  has   a  fund  of 


information  which  might  help  your 
business.  Where  creamery  managers, 
livestock  breeders  and  county  agents 
work  together,  wonders  can  be  accom- 
plished. 

Creameries'  Support  Necessary 
Improved  dairy  practices  can  add 
millions  of  dollars  to  the  income  of 
South  Dakota  farmers  during  the 
next  few  years.  Are  we  going  to 
adopt  such  practices  or  shall  we  be 
satisfied  with  things  as  we  find  them. 
It  is  to  the  interest  of  the  creamery 
to  have  a  prosperous  dairy  farming 
community.  It  is  to  the  interest  of 
the  farmer  to  have  a  creamery  close 
by  where  he  can  market  the  products 
of  his  dairy  herd.  As  one  prospers, 
so  does  the  other. 

County  agents  and  other  agricul- 
tural extension  workers  are  striving 
to  introduce  on  the  farms,  practices 
which  make  for  greater  economy  and 
profit.  Their  success,  so  far  as  dairy- 
ing is  concerned,  depends  upon  the 
co-operatioQ  of  the  creameries  and  of 
the  farmers.  A  coalition  of  the  farm- 
er, the  creamery,  the  community,  the 
county  agent,  and  the  state  extension 
office  can  get  results  if  they  will  all 
work  harmoniously  toward  a  definite 
end.  Study  your  community.  If 
there  is  anything  wrong,  if  your 
profits  are  small,  if  quality  is  poor, 
if  dissatisfaction  prevails,  your  job 
and  mine  is  to  locate  the  source  of 
the  trouble  and  eliminate  it. 


Norway,  Mich. — The  contract  for 
the  new  creamery  building  has  been 
let  to  G.  A.  Gustafson. 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i-c Fine  BuUer» Cheese  and  E^s 

(Successors  to  W.  1.  Young  &  Co.,  and  John  A.  Romenboum  &  Co.)      149  Reade  Street  "  NEW  YORK 

References:   Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.   WRITE  US 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


What  happens  to  your  Print  Butter  after  it 
passes  out  of  your  hands?  It  is  sold,  of 
course — to  your  retailer.  But  it  must  be  sold 
again!  Perhaps  in  competition  with  other  brands. 

Are  you  assisting  your  retailer  in  increasing 
the  sale  of  your  brand?  You  can  do  so  by 
putting  your  butter  in  special  designed  cartons 
stamped  with  the  "Imprint  of  Quality"  on  the 
inside  of  the  end  flap. 

The  attractive  appearance  of  Menasha  cartons 
has  a  definite  and  important  retail  selling  value. 


MENASHA  PRINTING  &  CARTON  COMPANV 

Chicago  -1606  Conway  Bldg.  M  EN  A  S  HA ,  WI S  C  O  N  S I N  Los  Angeles-4h  I.WHeltman'bldij. 
New  York-  200  Tifth^Ave.    CLEVELANV-l55fflppodromeBldg.Annex    Kansas  City- 307  Scanitt  Arcade  ftlitg. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


WISCONSIN  IN  RACE 


For  1922  National  Banner. 

State  Secretary  H.  C.  Larson  writes 
the  members  as  follows: 

"The  National  Creamery  Butter- 
makers'  Association  meeting  will  be 
held  the  11th  and  12th  of  next  Octo- 
ber, and  as  usual  there  will  be  a 
national  banner  awarded  to  the  state 
receiving  the  highest  average  score 
on  ten  exhibits  of  Creamery  butter. 
There  is  no  good  reason  why  that 
state  should  not  be  our  own  state. 
Wisconsin,  and  it  will  be,  if  all  of  you 
get  into  real  training  for  that  contest. 
Remember  no  person  or  team  ever 
won  a  contest  that  did  not  train  and 
train  hard  for  it. 

"Your  first  opportunity  to  get 
started  will  be  the  next  scoring  con- 
test to  be  held  at  the  U.  W.  Dairy 
School,  Madison,  on  May  10th.  There- 


fore, begin  now  to  instruct  your 
patrons  how  to  produce  good  milk 
and  cream,  aud  be  sure  to  make  an 
exhibit  of  your  very  best  possible 
make  of  butter.  Keep  that  up  by  ex- 
hibiting at  every  scoring  contest  con- 
ducted in  t he  state  until  the  time 
comes  to  make  your  national  exhibit. 

"Order  your  tubs  now,  and  don't 
fail  to  make  an  exhibit  at  the  May 
10th  scoring.  Remember  the  scdring 
takes  place  on  the  10th,  therefore,  you 
should  ship  your  exhibit  so  that  it  will 
reach  Madison  before  that  date." 


DISTRICT  N.».  1  TO  MEET 


At  Milltown  May  4th. 


District  No.  1  will  hold  a  meeting  at 
Milltown  on  Thursday,  May  4th,  at 
one  P.  M. 

Alfred  Anderson,  of  Litchfield 
Minn.,  and  County  Agent  J.  S.  Kliuka 
of  Balsam  Lake  are  on  the  program 
which  promises  to  be  a  good  one. 

Please  make  arrangements  to  at- 
tend this  meeting  and  bring  butter 
for  scoring. 

We  have  arranged  to  hold  this  meet- 
ing at  a  central  place  so  that  there  is 
no  excuse  for  not  attending,  and  the 
roads  will  be  good  by  that  time. 
Many  of  District  No.  1  members  have 


not  been  attending  our  meetings  very 
regularly  and  I  will  ask  that  every 
member  be  present  and  see  and  hear 
what  the  other  fellow  is  doing.  Our 
association  is  no  stronger  than  what 
we  make  it,  so  there  is  something  for 
us  all  to  do  besides  paying  our  dues — 
we  should  attend  every  meeting. 

A  special  invitation  is  extended  to 
creamery  supply  men  and  all  others 
to  attend. 

Dudley    Herrell.  Secretary. 

Frederic. 


Better  Than  Scale 
L.  E.  Leight  has  been  reengaged  as 
buttermaker  at  the  Comstock  co- 
operative creamery.  Comstock.  Wis., 
at  a  salary  better  than  the  association 
scale. 


WISCONSIN  MAY  BUTTER 
SCORING 


At  Dairy  School,  Madison, 
May  10th. 


The  next  monthly  butter  scoring 
exhibition  will  be  held  at  the  Dairy 
School,  at  Madison,  on  May  10th. 

A  great  interest  in  cream  grading 
has  recently  developed  among  the 
buttermaker^ .  and  we  hope  that  at 
this  next  scoring  many  buttermakers 
will  send  us  two  packages  of  butter 
so  that  they  may  get  some  ammuni- 
tion to  use  in  explaining  to  their 
patrons  the  importance  of  delivering 
cream  often,  and  of  keeping  the  cream 
cool  and  sweet  at  the  farm  until  it  is 
delivered  to  the  factory. 

Get  Ammunition 

By  "ammunition"  I  mean  evidence 
which  will  show  the  difference  in  the 
quality  of  the  two  packages  of  butter, 
one  made  from  first  grade  cream,  and 
the  other  from  second  grade  cream  at 
the  same  factory.  I  have  no  doubt  the 
four  or  more  judges  we  expect  to  have 
with  us  at  the  May  scoring  will  be 
able  to  detect  the  difference  in  quality 
and  we  will  send  back  their  figures  to 
each  buttermaker  in  order  that  he 
may  have  them  as  evidence  to  present 
to  his  patrons  concerning  this  very 
important  point. 

Many  Entries  Expected 

Every  can  of  cream  received  by  the 
creamery  ought  to  be  rapidly  tested 
for  acidity  and  the  method  recom- 
mended for  this  purpose  is  an  easy  oue 
to  use  as  well  as  convincing  to  both 
the  patron  and  the  buttermaker. 
These  rapid  acid  tests  are  the  founda- 
tion on  which  the  cans  of  cream  are 
graded  according  to  quality,  but  in 
addition  to  the  acidity  each  can  of 
cream  should  be  insDected  as  to  its 
flavor  and  odor. 

Judging  from  the  number  of  letters 
we  are  receiving  daily  from  butter- 
makers  throughout  the  state  we  will 
have  an  exceptionally  large  number  of 
entries  of  butter  for  May. — Prof.  E. 
H.  Farrington,  Madison,  Wis. 


A  Hard  Job 

Editor.  Dairy  Record:  Please  send 
my  Dairy  Record  to  Kensington, 
Minn.,  instead  of  Terrace,  Minn.  It's 
a  hard  job  to  get  along  without  the 
Record. — Albert  Thompson. 


Howard  Lake,  Minn.— The  R.  E. 
Cobb  Produce  Company,  of  St.  Paul, 
has  opened  a  branch  office  here.  A 
Chamberlin  will  have  charge  of  the 
business.  , 


It  Takes  More 

than  a  sign  over  the  door  to  do  business  successfully 
in  our  line  nowadays.  Large  and  desirable  outlets, 
close  personal  attention,  expert  selling  ability,  an  effi- 
cient organization,  ample  capital — All  these  are  essen- 
tials. We  have  them  and  in  addition  thereto  we  give 
our  patrons,  both  buyers  and  shippers,  an  absolutely 
fair  deal.    Ship  us  your 

Creamery  Butter 

any  quantity  and  any  grade.  We  have  a  place  for  it  and 
you  have  not  exhausted  the  possibilities  of  this  market 
if  you  have  yet  to  give  us  a  trial. 

c.e.  McNeill  &  co. 

"T/io  HoilSe  of  .Spri-fro" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 

ESTABLISHED      Butter  EggS  1    8    9  3 

John  S.  Morris  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSE3LE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Tour  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

Z6-28  West  Kinae  Si 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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ON  THE 
OTHER  HAND 

There  have  been  no  sermons  in  the 
creamery  papers  so  far  this  year  about 
planting  flowers  around  the  creamery. 
The  writers  who  every  year'  take  up 
this  safe  subject  probably  feel  that  the 
big  increase  in  the  make  this  year 
wall  keep  the  boys  out  of  mischief, 
anyway,  and  that  they  will  do  well, 
if  they  get  the  creamery  grounds 
raked  and  the  old  junk  carried  away. 
These  flower  sermons  will  be  missed, 
for  they  are  peaceful  and  springlike, 
aDd  it  really  is  a  good  stunt  for  the 
operator  to  say  it  with  flowers  to  the 
patron  whose  fractions  have  been 
taken  from  him,  and  to  leave  a  bunch 
of  forget-me-nots  in  the  directors' 
room  when  his  salary  is  to  be  dis- 
cussed. 


Instead  of  that  there  is  a  little  scrap 
on  between  Ruddy  and  Elov  and  Sam, 
and  they  don't  say  it  with  flowers. 
They  use  fine  sarcasm  and  not  so  fine 
horse  laugh,  and  at  that  they  all 
believe  in  starters.  But  Mr.  Rudnick 
wants  to  hear  more  about  good  cream 
and  less  about  starters,  and  by  this 
time  there  is  probably  one  starter  he 
doesn't  want  to  hear  about  at  all. 


Just  as  if  it  wasn't  enough  to  get 
one  man  good  and  boiling,  Sam  lams 


THE  DAIRY  RECORD 


one  out  to  the  people  that  make  spruce 
tubs,  and  those  that  sell  them,  and 
those  that  use  them.  Now,  just  as 
peace  was  beginning  to  settle  down, 
somebody  else  will  begin  to  boil, 
while  the  ash  people  will  applaud  with 
great  gusto.  Well,  Sam  has  a  right 
to  test  out  The  Dairy  Record  as  an 
advertising  medium  and  see  for  him- 
se'f  how  well  his  ads  are  read,  and 
the  readers  will  have  something  to 
take  sides  on.  Anyway,  it  must  be  a 
great  relief  for  an  editor  to  let  some- 
body else  hop  to  it  and  do  the  scrap- 
ping. 


Somebody  expressed  the  thought 
the  other  day  jthat  the  new  N.  C.  B.  A. 
might  bring  baek  the  old  national 
convention.  It  won't  and  it  shouldn't. 
There  is  only  one  Sudy  in  a  century, 
and,  besides,  what  was  good  for  the 
days  of  fifteen  or  twenty  years  ago, 
doesn't  fit  in  now.  The  industry  is 
progressing  fast  every  year  and  con- 
ditions change  all  the  time.  The  old 
ways  of  the  National  in  its  best  days, 
which  were  the  Sudy  days,  don't  meet 
today's  requirements  any  more  than 
%vould  the  coil  ripener  built  before 
the  war  meet  up-to-date  creamer y 
demands,  as  compared  with  the  cream 
ripeners  of  1922.  While  alike  in  looks, 
the  1922  coil  ripener  is  a  far  better 
built  machine  in  every  way. 


So  it  must  be  with  the  new  National 


organization,  and  the  men  who  are 

responsible  for  making  it  over,  know 
they  must  build  an  association  that 
will  back  up  the  boys  in  their  stand 
for  a  good  profession  for  good  men. 
That  kind  of  National  organization  is 
needed  to  start  real  creamery  oper- 
ators' association?  in  states  that  ha^e 
none  now.  and  to  back  up  the  strong 
state  associations  already  working. 
Otherwise,  first  thing  they  know,  they 
will  be  all  split  up  and  back  where 
they  were  in  the  good  old  days  of 
1914,  which  were  not  so  good.  The 
young  fellow  who  thinks  he  can  go 
it  alone,  should  find  out  from  some 
older  hands  just  what  the  old  days 
did,  when  present  day  operators' 
associations  were  unknown,  did  to  the 
salary  check,  working  conditions  and 
the  whole  outlook.  Then  he  will  find 
out  what  organization  has  done  and 
will  appreciate  the  need  of  a  strong 
National,  regardless  of  the  impos- 
sibility of  bringing  back  the  old- 
style  conventions.  They  got  out  of 
date  long  ago  and  keeping  on  that 
way  helped  choke  the  old  association. 
Get  your  membership  early  in  the  new 
deal  all  around. 


Iowa  already  considers  the  next 
National  banner  won;  in  fact.  Secre- 
tary Conway  looks  ai  it  as  the  Iowa 
National  banner.  In  a  recent  issue 
of  the  Creamery  Journal  he  waves  it 
in  the  face  of  Minnesota  and  Wis- 
consin thusly:  "If  we,  as  individuals, 
will  only  educate  ourselves  on  cream 
scoring  during  the  next  six  months, 
the  contest  for  the  next  National  ban- 
ner will  be  fought  out  on  Iowa  toil. 
It  will  be  merely  a  question  of  whioh 
ten  Iowa  men  will  win  it."  Now 
somebody  else  wall  be  beiling. 


SELL  CREAMERY  TO 
OPERATOR 


Rosemount,  Minn.,  Farmers  Soil 
Their  Plant  to  John  Bartelt. 


Rosemount,  Minn. — The  Farmers' 
Co-operative  Creamery  Association 
have  sold  the  shares  in  the  association 
to  John  Bartelt,  who  has  been  oper- 
ator of  the  plant  for  a  number  of 
years  and  has  managed  it  success- 
fully. Mr.  Bartelt  has  had  full  charge 
of  the  business  and  has  given  good 
satisfaction,  and  the  sale  is  the  result, 
partly  of  changed  conditions  in  the 
territory  since  the  association  was 
organized,  and  partly  of  a  desire  on 
the  part  of  farmers  interested  to  see 
the  local  creamery  in  the  hands  of  a 
competent  man  well  known  in  the 
community.  The  creamery-  has  a 
substantial  output  of  butter. 


Boyd,  Minn.,  —  A.  J.  Morstad  has 
been  elected  cream  buyer  for  the  Farm- 
ers Co-operative  cream  station. 

Baudette,  Minn. — The  Cloverleaf 
creamery  will  be  opened  about  May 
loth  under  the  management  of  E.  C. 
Cooper. 

Pine  River,  Minn.— Pine  River 
Creamery  Company;  incorporated 
capital  stock  $15,000,  shares  $100 
each;  general  creamery  business;  Wil- 
liam Kielty,  William  Lauritson,  Nellie 
Lauritzon,  all  of  Pine  River. 

Independence,  Wis. — The  Elk  Creek 
creamery  is  to  be  reopened  with 
Gunder  Scott,  Of  Blair,  in  charge. 
The  officers  are  President  D.  E. 
Nichols,  vice-president  Alfred  P. 
Paulson,  and  Secretary  Thos.  J. 
Sylla. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Western  Representative  21  Jay  Street 

SoertlTE.  NEW  YORK 


Ficken,  Coffin  &  Co.,  inc. 

WhD0Ser:  Butter,  Eggs,  Cheese 

168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street*  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  lows. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


First  in  the  field 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 


P rinters  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


On  Nineteenth  Street  an  interesting  experi- 
ment has  been  successfully  carried  out  where- 
by several  very  ordinary  houses  have  been 
most  artistically  remodeled  and  now  present 
a  most  attractive  and  artistic  appearance.  The 
block  is  known  as  "Pomander  Walk." 

At  28  East  Twentieth  Street,  near  Broadway, 
is  the  house  in  which  was  born  that  great 
American,  Theodore  Roosevelt,  soldier,  states- 
man and  ex-President  of  the  United  States. 

At  Twenty-second  Street,  opposite  Gra- 
mercy  Park,  is  the  offices  of  the  Russell  Sage 
Foundation.  Admission  free  between  9:45 
to  10:00  P.  M.  to  the  library  of  over  12,000 
volumes  on  its  specialty,  the  question  of  social 
and  living  conditions. 

The  Players'  Club  is  at  16  Gramercy  Park. 
The  Club  House  was  a  gift  from  Edwin  Booth, 
who  made  his  home  in  the  upper  front  room. 

(.Continued) 


Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  M 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  O] 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  pep 

We  solicit  your  slk 

See  That  Your  Next  Shipment  1 

N.  J.  or  t<H 

ASK  US  FOR  OUR  CHICAGO  STj 


STRONG  FINANCIALLY 


Shipper  to  receive  even  more  prompt  returns  than  en 
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tic  Sl  Pacific 

Chicago,  Illinois 

4LITY  BUTTER 


E  BUTTER  DEPARTMENT 

Ivise  you  as  to  market  conditions 

lid  correspondence 

el  to  Us  Either  at  JERSEY  CITY, 
«go  Branch 

L'Jire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
3,nieries  at  Chicago  paying  them  top  prices,  enabling  the 
ruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Interesting  Details  About 
New  York  City 

(Continued) 


It  is  still  preserved  exactly  as  he  left  it.  The 
club  possesses  Booth's  private  library,  his 
prompt  books  and  Shakespearean  costumes. 
During  Booth's  lifetime  it  was  the  custom  of 
all  the  members  in  the  lounging  room  to  rise 
as  Mr.  Booth  started  to  go  upstairs,  and  the 
courtly  "Good-night,  Mr.  Booth,"  makes  a 
pleasant  memory.  The  Club  erected  a  mag- 
nificent statue  last  year  within  the  confines  of 
the  jealously  guarded  Park,  of  Booth  in  his 
favorite  character,  Hamlet.  It  is  one  of  the 
most  beautiful  works  of  art  in  the  city.  Mr. 
Quinn  is  the  sculptor. 

Be  watchful — be  wise — be  early  to  use  the 
G.  A.  &  P.  T.  Co.'s  "Direct  to  the  Consumer 
Service,"  which  is  getting  better  each  year 
and  it  has  long  been  the  best  of  any  service 
now  before  the  creameries.  All  we  want  is 
comparison.  Why  not  start  making  compari- 
son today  by  sending  us  a  trial  shipment? 

(To  be  continued) 


J.  A.  FISK,  Western  Representative 


Phone  Midicay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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AButter  House 

WANTS  MORE 

BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 

in  rpr     r  h  a     upru     Vi  i  cVi  pet 

prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation    and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 

Chicago,  HI. 

Warehouse 

163  West  South  Water  St. 
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CREAMERY   ACCOUNTING  OR 
FACTORY  COST  OF  PRODUC- 
ING A  POUND  OF  BUTTER 


By  L.  E.  Best,  General  Manager, 
Wichita  Creamery  Co.,  Wichita, 
Kans.,  at  1921  National  Cream- 
fry  Buttermakers'  Convention. 


The  men  who  arranged  this  pro- 
gram for  you  buttermakers  today  are 
certainly  your  friends.  They  wanted 
to  do  something  nice  for  you.  some- 
thing which  you  would  appreciate; 
they  wanted  to  give  you  a  real  treat. 
Therefore,  they  put  me  on  the  pro- 
gram. Wait  now;  don't  misunder- 
stand me,  I'm  not  trying  to  present 
myself  with  a  bouquet  of  roses  or  a 
bunch  of  cabbages  or  anything  of  the 
kind.  I'll  let  you  do  that  if  you  wish 
when  I  get  through.  What  I  mean  is 
this,  that  they  know  you  men  are 
mighty  hard  workers,  that  during 
most  of  the  year  you  barely  have  time 
to  eat,  and  they  realize  you  need  a 
rest.  So,  what  did  they  do?  Well, 
they  put  their  heads  together  and 
figured  that  if  they  were  to  pick  a 
good  dry  subject  for  some  speaker  to 
talk  on,  so  you  could  get  a  nice  nap 
during  the  talk,  you  would  appreciate 
it.  Well,  they  picked  a  dry  subject 
all  right,  and  it  wou'd  without  doubt 
impress  everyone  as  being  a  prize  dry 
subject.  It  is  "Creamery  Accounting 
or  Factory  Cost  of  Producing  a  Pound 
of  Butter.'' 

I  am  not  exactly  clear  as  to  whether 
I  fully  understood  just  how  the  men 
who  arranged  this  program  wanted  me 
to  handle  this  subject,  but  I'll  go 
ahead  as  I  had  it  planned.  I  may  be 
driving  at  it  in  the  wrong  manner  or 
from  the  wrong  end.  1  may  be  like 
the  young  lady  who  was  talking  about 
golf.  She  said,  "I'll  have  to  confess 
I  don't  know  much  about  golf.  Why 
1  wouldn't  even  know  which  end  of 
the  caddy  to  take  hold  of  if  I  wanted 
to  make  a  drive." 

When  we  settle  ourselves  to  listen 
to  a  paper  on  costs,  we  feel  that  we 
are  bound  to  be  bored  with  a  lot  of 
figures  which  we  will  not  be  able  to 
remember  even  till  we  leave  the 
meeting.  I'll  promise  you  right  now, 
however,  that  I  am  not  going  to  pester 
you  with  a  b'g  array  of  figures.  We 
wonder  whether  we  will  be  able  to 
remain  awake  till  it's  over,  because 
ordinarily  it  is  a  mighty  dry  subject, 
much  drier  than  some  butter  which  is 
made,  and  such  talks  also  usually 
lack  the  high  flavor  common  in  good 
butter. 

Now  I  am  going  to  try  to  put  as 
much  moisture  in  this  dry  subject  of 
mine  as  it  will  stand,  but  it  probably 
will  not  run  over  sixteen  per  cent.  I 
do  not  want  to  be  haled  into  court  for 
producing  an  article  containing  excess 
moisture. 

While  moisture  is  necessary  in  order 
to  produce  butter,  yet,  too  much 
moisture  is  a  bad  thing.  What  we 
want  is  something  with  a  food  value. 
We  want  about  eighty  per  cent  milk 
fat,  with  a  small  per  cent  of  salt,  and 
very  little  casein.  Just  so  with  a  talk- 
on  costs;  we  want  food  value  with 
just  enough  moisture  and  seasoning 
to  make  it  palatable,  if  possible. 

Now  I'll  go  ahead  and  produce  as 
good  an  article  as  lies  in  my  power; 
then  I  will  leave  it  ud  to  you  good 
buttermakers  to  analyze  and  score 
it  and  determine  whether  it  contains 
the  proper  proportion  of  various  in- 


gredients, and  whether  the  texture, 
appearance  and  flavor  are  right.  If 
it  doesn't  come  up  to  your  high  ideas, 
tell  me  what  defects  you  find  and  I'll 
endeavor  to  improve  the  next  batch, 
that  is.  if  I  am  asked  to  make  another 
batch. 

Where  Buttermakers  Are  Made 
I  want  to  tell  you  first,  however,  so 
you  will  not  be  too  strict  in  your 
criticisms,  that  my  experience  in 
delivering  papers  is  very  limited.  Also 
for  fear  I  may  become  frightened  and 


UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
duct* Cos.  Aodii  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat  .Bit.  Bldg  Minneapolis— Wllmac  Bldg 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  45-C.     ITS  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange.  Minneapolis,  Minn. 


forget  a  good  deal  of  what  I  wanted 
to  say,  and  in  order  not  to  take  too 
much  time  in  repeating,  I'll  read  a 
good  deal  of  what  I  have  prepared. 
You  might  properly  compare  my 
experience  in  making  talks  with  the 
experience  of  young  buttermakers 
who  have  had  no  experience  but  what 
they  have  gained  in  a  dairy  school. 
Understand  now,  I  am  not  belittling 
the  knowledge  imparted  at  dairy 
schools.  On  the  contrary,  I'm  for 
them,  because  there  the  embryo 
buttermaker  obtains  a  large  amount 
of  technical  and  other  useful  knowl- 
edge, which  if  properly  applied  will 
prove  of  untold  benefit  to  him.  How- 
ever, you  who  have  been  through  the 
mill  know  that  a  buttermaker  just 
beginning  his  chosen  work  will  run 
up  against  a  lot  of  knotty  problems 
to  solve  when  he  is  turned  loose  on 
his  own  hook.  Experience  is  a  strict 
teacher,  as  you  have  heard  before. 
He  may  find  that  in  many  butter 
factories  he  will  not  have  the  same 
kind  of  raw  material,  and  conditions 
that  were  to  be  found  at  the  dairy 
school,  and  he  will  miss  the  ever 
present,  guiding  hand  of  his  instruc- 
tors. 

The  butter  factory  is  not  only  a 
factory  for  producing  butter,  but 
one  in  which  high  class  buttermakers 
may  be  made.  Here  is  where  he  must 
use  his  horse  sense  in  connection  with 
his  technical  training.  Without  the 
use  of  both  he  is  liable  to  turn  out  a 
low  scoring  product,  one  which  will 
not  satisfy  the  taste  of  the  employers. 
Some  good  buttermakers  may  never 
have  had  any  dairy  school  training, 
but  it  generally  takes  much  longer 
to  grow  into  a  first-class  man  without 
such  training,  and  he  must  possess  an 
extra  large  amount  of  horse  sense  or 
butter  sense.  Such  a  man  without 
dairy  school  training  usually  finds  the 
road  much  longer  and  more  difficult. 
I  have  known  some  highly  proficient 
buttermakers,  however,  who  never 
had  any  dairy  school  training,  but  I 
usually  found  that  such  men  fully 
realized  their  lack  of  such  assistance 
and  as  a  result  have  done  a  lot  of 
reading  and  studying  at  home  and  in 
the  factory  in  the  same  line  of  business 
and  attend  as  much  as  possible  all 
meetings  pertaining  to  his  chosen 
profession.  Such  men  are  wide- 
awake, and  in  order  to  keep  abreast  of 
the  times  realize  they  must  not  con- 
sider they  know  all  about  the  butter- 
making  profession,  even  if  they  are  in 
for  a  hundred  years,  but  that  as  con- 


ic- ► 


USE 
DIAMOND 
CRYSTAL 


MANY  of  the  leading  creamer- 
ies use  our  salt;  its  singular 
purity  and  medium  flake  grain 
make  for  uniformly  high  flavored  but- 
ter, maximum  over-run  and  usual  stor- 
age qualities;  may  we  explain  how? 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  y  ou  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"Thl  Sa£tJfiarsggSa&:" 

SAINT  CLAIR,  MICHIGAN 
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AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 

A  real  coil  brush,  so  designed  that 
it  washes  all  of  the  coil.  Nothing 
hit  or  miss  about  this  brush.  It 
takes  but  a  moment  to  go  over  your 
coil.  The  brush  is  applied  with  coil 
running  in  water. 

Braces  on  coil  do  not  hinder  the 
brush.  You  will  note  from  illustra- 
tion the  opening  provided  for  this 
purpose,  also  the  flexible  hinged 
joint  making  brush  easy  to  handle. 
Hand -made  of  the  very  best  ma- 
terial; bristles  are  short  and  closely 
grouped,  insuring  durability. 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2 '.-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


ditions  change  and  new  ideas  are 
brought  out,  they  must  not  go  to 
sleep,  but  keep  on  the  lookout  for  all 
things  which  may  make  them  more 
valuable  to  their  employers  or  to 
themselves,  if  they  operate  their  own 
factories.  While  not  all  buttermakers, 
not  even  all  the  high  class  ones,  are 
able  to  attend  such  meetings  as  the 
one  you  are  holding  here,  yet,  I  feel 
sure  that  all  the  buttermakers  here 
today  are  high-class,  efficient  men, 
looking  for  further  knowledge  in  order 
to  increase  their  efficiency,  or  they 
would  not  be  here.  It  is  too  bad  that 
all  can  not  attend  such  meetings. 
Difference  in  Buttermakers 

It  will  be  impossible  to  give  a  paper 
which  will  be  interesting  all  through 
to  every  buttermaker.  because  what 
interests  one  will  not  interest  another, 
as  there  are  about  as  many  different 
kinds  of  buttermakers  present  as 
there  are  buttermakers.  Some  butter- 
makers are  exceptional  all  around 
good  men,  good  on  quality,  costs, 
sanitation,  management,  etc.  Some 
are  strong  on  quality  and  possibly 
weak  on  costs  and  other  important 
matters.  Some  are  strong  on  costs 
and  weak  on  quality.  Some  bear 
down  hard  on  sanitary  matters  antrl 
are  weak  on  costs  or  quality.  Some 
know  how  to  handle  men.  some  do  not. 
Some  do  practically  all  the  work  there 
is  to  do  in  their  small  factory.  Some 
have  dozens  of  men  under  them.  Some 
make  only  one  or  two  churnings  of 
butter  a  day,  some  make  twenty-five 
to  fifty.  Some  have  good  raw  ma- 
terial to  work  with,  some  medium  and 
some  poor.  Some  are  wide  awake, 
always  trying  to  improve  conditions. 
Some  are  in  a  rut  and  know  it,  but 
don't  know  how  to  get  out.  Some  are 
in  a  rut  and  don't  know  it.  Some 
even  may  feel  they  know  about  all 
there  is  to  know.  You  will  find  such 
men  in  every  profession  and  business, 
but  I  feel  sure  there  are  such  butter- 
makers here  today,  because  I  believe 
all  who  are  here  are  searching  for 
further  knowledge.  So  you  see  I'll 
just  have  to  fire  away  and  hit  as  many 
as  I  can  as  often  as  I  can. 

Know  Your  Costs 

In  some  creameries  the  butter- 
makers are  also  the  managers,  al- 
though in  the  most  of  the  larger 
creameries  this  part  of  the  responsi- 
bility is  assumed  by  another  man,  as 
the  buttermaker  has  his  hands  full 
otherwise.  If  the  man  who  is  a  com- 
bination manager-butt ermaker,  is  a 
wise  one  who  wants  to  know  his  costs, 
and  all  wise  managers  must  have  this 
information,  lie  will  have  a  system 
installed  for  keeping  such  compre- 
hensive records  as  will  show  him  con- 
stantly, daily,  his  entire  costs  from  the 
time  the  milk  or  cream  leaves  the 
farmer's  hands  all  through  the  entire 
process  of  transporting  the  product  to 
the  creamery,  the  handling  of  it  in 
the  receiving  room,  through  the 
churn  room,  the  packing  room,  the 
print  room,  clear  through  the  selling 
and  collecting  for  the  butter.  No 
man  is  wise  enough  just  to  guess  at 
his  total  costs  and  hit  it  very  closely 
day  after  day  and  month  after  month. 
There  are  too  many  constantly  chang- 
ing 'conditions  to  make  this  possible. 

There  are  hundreds  of  places  all 
over  this  broad  land  of  ours  where 
once  stood  a  creamery  and  where  now 
stands  possibly  a  tumbled  down 
building  or  a  building  now  used  for 
other  purposes.  These  are  grave 
stones  of  buried  hopes,  which  shout 


aloud  the  fact  that  in  possibly  seventy 
cases  out  of  a  hundred  the  manager 
was  one  who  guessed  at  his  costs. 
He  was  a  man  who  scorned  records 
of  expenses  as  being  needless  and 
an  expensive  proposition.  His  end 
should  be  a  lesson  to  all  to  not  follow 
in  his  foot  steps.  However,  although 
this  has  been  going  on  for  years  and 
years,  you  and  I  can  now  count  in  our 
immediate  territories  a  number  of 
creameries  now  being  operated  under 
very  loose,  extravagant  harmful 
methods.    We  wonder  why  there  is 
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Butter  Cartons 
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They  Sell  the 

BUTTER 

H 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


"IT"  Pays 
Ship  To 
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UNDERHILL 
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Prompt  and  Reliable 
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333  Greenwich  Street,  NEW  YORK 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1198 


still  such  a  large  per  cent  of  blind 
managers  who  in  face  of  all  the  sad 
examples,  still  close  their  eyes  and 
shoot  at  random.  All  these  failures 
are  a  blow  to  the  dairy  industry,  they 
hurt  our  business,  they  destroy  con- 
dence  in  this,  one  of  the  greatest, 
one  of  the  most  necessary  industries  of 
the  world. 

Guesser  Takes  Back  Seat 

Let  us  each  take  every  occasion  to 
endeavor  to  open  the  eyes  of  our 
brothers  in  the  business  who  are 
asleep.  Let  us  show  them  how  much 
it  is  to  their  interest  to  quit  their 
guessing  and  to  know  what  they  are 
doing. 

Creamery  accounting  has  through 
necessity  developed  very  rapidly  the 
past  few  years.  It  became  more  and 
more  apparent  on  account  of  keen 
competition  in  both  the  buying  and 
selling  ends  of  the  business  and  the 
consequent  narrow  margin  of  profit, 
that  each  to  live  and  prosper  must 
know  his  costs.  The  guesser  must 
take  the  back  seat  while  the  knower 
moved  up  to  the  head  of  the  class. 
Some  have  felt  that  it  would  require 
too  much  time  and  entail  too  much 
expense  to  install  and  keep  up  the 
records  necessary  to  show  the  various 
itemized  costs  which  go  to  make  up 
the  total.  It  is  true  that  the  larger 
the  business  and  the  more  incidental 
lines  of  manufacturing  and  mer- 
chandising which  may  be  carried  on  in 
connection  with  the  creamery  busi- 
ness, cause  a  more  complicated  set 
of  records,  yet  a  very  simple  inex- 
pensive, easily  kept  system  of  records 
can  be  installed  for  the  smaller  cream- 
eries. A  large  auditing  concern  in 
Chicago  that  makes  a  specialty  of 
creamery  accounting  has  devised  sys- 
tems, simple  ones  to  meet  the  needs  of 
the  small  creameries.  If  any  one 
wishes  to  learn  where  they  can  get  in 
touch  with  this  auditing  concern,  or 
some  other  creamery  accounting  spec- 
ialists, I'll  be  glad  to  furnish  this 
information  upon  request. 

No  creamery  large  or  small  can 
afford  to  not  know  just  what  its  total 
costs  are  from  day  to  day.  They 
must  not  just  figure  their  costs  and 
expect  this  to  hold  good  forever. 
They  must  not  expect  last  month's 
costs  to  hold  good  this  month.  They 
can  not  either  reasonably  expect 
last  week's  costs  will  hold  good  this 
week,  and  as  changes  in  costs  of  raw 
material  and  supplies  and  changes  in 
volume  cause  changes  in  costs,  the 
■costs  should  be  and  can  easily  be 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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figured  right  down  to  a  gnat's  eye 
almost  for  each  day. 

If  any  of  you  buttermakers  who  are 
here  today  are  the  managers  of  your 
creameries  and  you  are  responsible 
fpr  the  success  of  your  plants,  and  you 
do  not  already  have  installed  a  com- 
prehensive, truth  telling  system  which 
will  show  you  costs,  your  total  costs 
daily,  then  let  me  uige  upon  you  the 
ajdvisabilitty,  yes  the  necessity  of  going 
into  this  matter  the  minute  you  light 
back  home.    Don't  continue  to  be  a 


guesser,  do  not  keep  on  as  you  are 
and  run  the  very  grave  risk  of  some 
day  having  your  banker  tell  you  to 
lock  up  your  doors. 

Count  the  Cost 
Also  let  me  impress  upon  you  the 
importance  of  being  absolutely  certain 
when  you  install  your  system  that  it 
will  show  all  your  costs  and  show 
them  so  you  can  see  just  where  you 
are  daily.  What  I  mean  is  this,  do 
not  figure  that  your  costs  are  made 
up  solely  of  the  amount  you  pay  out 
for  butterfat,  transportation,  labor, 
supplies,  power,  ice  or  refrigeration, 
water,  lights,  telephone,  and  such 
items  as  you  issue  checks  for  daily, 
remember  too  that  sometime  you  will 
have  to  pay  taxes,  possibly  some 
interest;  that  some  day  you  must 
repair  and  replace  your  broken  and 
worn  out  machinery  and  cans  and 
wagons  or  automobiles  with  new  ones, 
and  that  these  things  cost  money, 
and  that  these  things  add  to  the  cost 
of  every  single  pound  of  butter  which 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG . .  ST.  PAUL 
REFERENCE: — THE  DAIRY  RECORD 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPEC1AI.  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

PHAIPA  MV  23 14  Wy cliffe  Street 
^UlVlri\l>  I    phone  foestor  1878 

Minnesota  Transfer,    -  Minn. 


Boston  is  always  the  best 
market  for  90-score  butter. 
If  you  ship  to  us,  you  are 
sure  of  prompt  sales  at  full 
value  at  all  times. 


<lA  e.  mills  ca,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


yon-make.  See  that  these  things  are 
counted  in  jour  daily  cost  by  set- 
ting up  reserve  funds  for  this  purpose. 

I  do  not  know  how  many  of  youj 
attend  Sunday  school  and  church, 
but  doubtless  you  all  have  in  the 
past  ever  if  you  do  not  now.  "You 
ah  know  then  that  the- Bible  is  filled 
with  good  advice,  and  - the  moit  of 
you  realize  that  more  and  more  each 
year,  and  we  are  learning  the  great 
value  of  the  teachings  of  the  Bible 
and  that  more  and  more  are  they 
being  applied  in  the  daily  lives  and 
business  of  men.  There  are  three 
verses  in  Luke,  chapter  14,  verses, 
28,  29  and  30,  that  apply  directly 
on  today's  subject  of  costs.  In  these 
three  verses  Jesus  said:!  "For  which 
of  you  intending  to  build  a  tower, 
sitteth  not  down  first  and  counteth 
the  cost,  whether  he  has  sufficient 
to  finish  it,  lest  haply  after  he  hath 
laid  the  foundation  and  is  not  able  to 
finish  it,  all  that  behold  it  begin  to 
mock  him,  saying,  this  man  began  to 
build  and  he  was  not  able  to  finish." 

Now.  fellows,  when  so  great  a 
teacher  as  Jesus  told  us  these  things 
over  two  thousand  years  ago,  fie 
realized  that  many  at  that  time  were 
guessers.  There  are  still  guessers, 
gentlemen.  I  told  you  awhile  ago 
they  were  a  very  prolific  class.  The 
truth  of  His  teaching  should  be 
brought  home  to  us  very  forcibly  to- 
day. He  tells  us  to  count  the  cost 
so  that  we  do  not  start  anything  we 
are  unable  to  finish.  Now,  none  of 
us  like  to  start  anything  we  can  not 
finish. 

Many  Different  Conditions 

I  have  been  in  the  creamery  busi- 
ness for  over  twenty  years,  in  fact 
my  first  experience  was  in  a  small 
whole  milk  plant  in  Kansas  about 
twenty-three  years  ago.  In  this  plant 
my  brother  and  I  did  all  the  work. 
He  went  down  to  the  plant  at  two 
thirty  in  the  morning,  fired  Up  the 
boiler,  run  the  cream  into  the  old  style 
box  churn.  I  went  down  at  four, 
helped  take  the  butter  out  and  work 
it  on  one  of  the  old  style  table  work- 
ers. Then  we  cleaned  up  and  got 
ready  for  the  milk  which  began  com- 
ing in  right  after  breakfast,  about 
six  thirty.  In  the  afternoon  I  hauled 
coal  for  the  creamery  or  worked  in  the 
corn  field  and  hay  field  and  chored 
until  about  nine  o'clock  at  night  or 
put  in  about  sixteen  hours  a  day  or 
about  two  days  in  one.  There  were 
no  unions  in  those  days  for  combina- 
tion buttermakers  and  field  hands. 

Since  my  first  experience  I  have 
been  in  the  West,  East,  North  and 
South,  having  been  with  two  large 
companies  who  had  branches  in  sev- 
eral states. 

Now  it  is  not  my  intention  to  give 
you  my  life  history,  but  what  I  am 
trying  to  lead  up  to  is  that,  while  a 
lot  of  the  same  general  conditions 
surround  the  making  of  butter  in  all 
sections  of  the  United  States,  yet  in 
many  ways  there  are  vastly  different 
conditions  existing  in  various  sections 
of  the  country. 

If  a  buttermaker,  whose  experience 
had  all  been  in  the  North  in  Minne- 
sota, were  to  go  Soiith  into  Oklahoma 
and  Texas,  and  endeavor  to  make 
butter  down  there  in  the  same  manner 
all  through  as  observed  in  Minne- 
sota, he  would  find  himself  in  a  "  heck" 
of  a  mess,  or  a  Texas  buttermaker 
going  North  and  observing  southern 
customs   would   likewise  be  consid- 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

TMtnasha  ButterJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANE 

SAINT 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


erably  "bumfozzled"  at  first.  West- 
ern conditions  are  also  different  in 
many  ways  from  eastern  conditions. 
I  do  not  know  from  what  section  of 
the  country  all  you  men  hail,  but  I 
will  do  my  best  to  hit  your  condi- 
tions in  a  general  way  at  least,  as 
costs  are  costs  wherever  you  go,  the 
only  difference  being  that  some  sec- 
tions have  some  costs  not  found  in 
others  and  some  creameries  neces- 
sarily have  costs  that  others  need  not 
have. 

(To  be  Continued) 


VAN  NORMAN  TO  EUROPE 


Appointed  Delegate  to  Agricul- 
ture Institute  in  Rome,  and 
Will  Visit  European  Countries 
in  Interest  of  World's  Dairy 
Congress. 

H.  E.  Van  Norman,  president  of 
the  World's  Dairy  Congress  Associa- 
tion, has  been  appointed  Commis- 
sioner of  Agriculture  and  Delegate  of 
the  United  States  to  the  General 
Assembly  of  the  International  Insti- 
tute of  Agriculture,  which  is  to  be 
held  from  May  8th  to  18th,  at  Rome, 
Italy.  Other  delegates  have  already 
"been  appointed. 

While  in  Europe  Dr.  Van  Norman 
will  make  observations  as  to  dairy 
conditions.  Accompanied  by  Mrs. 
Van  Norman,  he  sailed  from  New 
York  on  April  22nd.  Immediately 
following  the  Institute  meeting,  they 
will  visit  Switzerland,  France,  Bel- 
gium, Holland,  Denmark,  Germany, 
Sweden,  Norway  and  the  British 
Isles.  In  each  of  these  countries  Dr. 
Van  Norman  will  call  upon  Govern- 
ment officials,  scientists,  industrial 
leaders  and  child  and  social  welfare 
workers  to  discuss  plans  for  the 
World's  Dairy  Congress.  He  will 
return  early  in  July. 

The  World's  Dairy  Congress  is 
expected  to  attract  much  attention  in 
Europe,  as  it  will  be  the  first  inter- 
national dairy  meeting  to  be  held  in 
the  United  States,  and  of  broader 
scope  than  any  similar  meeting  held 
anywhere.  The  Congress,  which  is 
to  be  held  in  1923,  will  continue  a 
week  and  will  be  followed  immediately 
by  the  National  Dairy  Show.  The 
city  in  which  the  Congress  and  show 
will  be  held  has  not  yet  been  selected. 


Crandon,  Wis.- — The  Crandon 
creamery  has  resumed  operation  under 
the  management  of  A.  J.  Encloe,  who 
is  also  proprietor. 


Another  Creamery  Burglary! 

WESTERN  UNION  TELEGRAM 

A164NA  25    GRANDY  MINN  1102A  16 

Wm.  B,  Joyce  &  Co . 

701  Merchants  National  Bank  Bldg, 

St.  Paul,  Minn. 

Burglary  Loss  Last  Night  Cloverdale  Creamery  Co. 
Policy  989223  About  $250.00 — Twelve  Tubs  Taken. 

0.  W.  Akerson. 

Policy  issued  effective  March  31st,  1922.  Wire 
received  by  us  8:30  A.  M.  Monday,  April  17th.  Ad- 
juster left  on  train  same  morning.  Draft  in  full 
settlement  of  loss  mailed  Creamery  Company  Tues- 
day, April  18th.  Are  you  protected  if  you  have  a 
similar  loss? 

You  would  not  leave  hundreds  of  dollars  in  your  refrigerator  unpro- 
tected and  uninsured.  Why  run  the  same  risk  with  your  butter  which  is 
fully  as  accessible  and  just  as  good  as  cash  to  the  organized  bands  of 
creamery  burglars? 

With  the  opening  of  roads,  the  arrival  of  your  busy  season  and  burg- 
laries constantly  occurring,  no  creamery  in  these  times  when  cash  is  so 
precious  should  risk  the  losing  of  hundreds  of  dollars  of  its  own  money, 
much  less  that  of  its  stockholders  or  members. 


INSURANCE  AGAINST  BURGLARIES  IS  THE 
ONLY  PROTECTION  THAT  WILL  RETURN  THE 
AMOUNT  LOST  TO   YOUR  BANK  ACCOUNT. 


Wm.  B.  Joyce  &  Co. 

NoMa»|lr™  NATIONAL  SURETY  COMPANY 
Merchants  National  Bank  Bldg.  SAINT  PAUL,  MINN. 

Burglary  Insurance  and  Surety  Bonds  that  Protect 


26 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


WILL  VISIT  CREAMERIES 


And  Assist  Members. 


The  board  of  directors  of  our 
association  have  instructed  the  State 
Secretary  to  visit  as  many  creameries 
as  possible  during  this  year.  This,  of 
course,  refers  to  creameries  operated 
by  members.  Our  association  has  760 
members  in  good  standing  at  the 
present  time,  besides  nearly  100  jun- 
ior members,  hence  the  State  Secre- 
tary has  a  job  on  his  hands;  he  will 
of  course  not  attempt  to  visit  all  the 
members'  creameries  this  year,  but 
don't  be  surprised  if  your  State  Sec- 
retary walks  into  your  creamery  at 
any  time,  and  don't  get  a  bit  excited 
either,  as  his  mission  will  be  one  of 
peae. 

The  State  Secretary  is  the  servant 
of  the  members,  and  he  will  at  all 
times  be  ready  to  serve  or  assist  any 
member  or  his  creamery.  As  the 
Secretary    has    had    some  previous 


experience  in  inspection  of  creameries, 
he  may  attempt  to  give  the  creamery 
a  general  looking  over,  but  whatever 
is  done,  it  will  be  in  the  interest  of  the 
members,  and  the  creameries,  and 
for  the  good  of  our  association. 

When  the  State  Secretary  makes  his 
rounds  he  will  not  do  so  with  the  idea 
that  he  is  to  instruct  the  members  in 
butter  making  or  creamery  manage- 
ment, but  if  he  can  lend  a  helping 
hand  or  offer  some  constructive  criti- 
cism he  will  not  be  backward  in  doing 
so. 

Our  associatio  was  never  on  a 
better  and  more  substantial  footing 
than  at  the  present  time,  due  to  the 
efforts  of  the  members  and  the  good 
work  of  the  district  associations.  Our 
big  job  from  now  on  is  to  improve  and 
maintain  the  efficiency  of  our  mem- 
bers, and  if  this  is  consistently  done; 
the  question  of  salary  ought  to  take 
care  of  iself . 


SCHEDULE  OF  BUTTER 
JUDGING 


Adopted  By  No.  7. 

District  No.  7,  at  a  meeting  held 
at  Buffalo  April  14th,  adopted  a 
schedule  of  three  consecutive  meet- 
ings at  which  butter  judging  contests 
according  to  the  rules  announced  by 
the  state  board  of  directors  be  con- 
ducted. The  meetings  will  be  held 
May  25th  at  Delano,  July  Kith  at 
Maple  Lake,  and  August  24th  at 
Montrose,  and  all  members  are  urged 
to  take  part,  in  order  that  No.  7  will 
have  a  judging  team  that  will  beat 
all  others  at  the  State  Convention 
next  fall. 

One  new  member  was  accepted  and 
a  resolution  endorsing  the  work  of 
Dairy  and  Food  Commissioner  Chris 
Heen  was  adopted.  Secretary  Jac 
Pflepsen  reports  eleven  of  the  dis- 
trict's twenty  members  present  at  the 
meeting. 


Meets  Today 
District  No.  17  holds  a  meeting  at 
Preston  today,  April  26th,  Secretary 
B.  E.  Runger,  Wykoff.  announces. 
State  Secretary  James  Sorenson  will 
act  as  butter  judge. 


No.  18  Meets  Tomorrow 
Secretary  Wm.  Kelzenberg.  Vern- 
dale.  announces  a  meeting  of  District 
No.  18  tomorrow,  Thursday.  April 
27th.  Important  matters  will  come 
up  and  all  members  are  requested  to 
attend.  Place  of  meeting  is  not 
stated,  but  presumably  Wadena  is 
the  place. 


Among  The  Members 
Albert  Thompson,  of  Terrace,  has 
gone  in  partnership  with  Carl  E. 
Bergquist  on  the  lease  of  the  Ken- 
sington creamery,  and  has  taken 
charge. 

Emil  R.  Brockoff,  operator  of  the 
Glencoe  creamery  spent  Sunday  in 
St.  Paul.  He  reports  a  butter  output 
of  105,000  pounds  at  his  factory  for 
the  month  of  March. 

Geo.  A.  Reyerson,  formerly  of  Twin 
Lakes,  is  now  with  the  creamery  at 
Nashua,  Iowa.  Mr.  Reyerson  regrets 
to  move  out  of  good  old  Minnesota, 
he  writes,  and  sends  all  the  members 
his  best  wishes.  They  are  sorry  to 
see  him  go  too.  but  he  will  find  the 
Iowa  boys  a  fine  bunch  too. 


Best  for  Milk 

G^tT  WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

Absolutely  "**3F  WILL  NOT  CORRODE  IN  CON- 
Sanitary  TACT  WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 

WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 

W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Carl  E.  Bergquist,  Sedan,  has  gone 
to  Kimball. 

Clarence  Rowland,  Mcintosh,  is 
now  at  Aberdeen,  S.  D.  k  i 

Otto  E.  Ruud,  Bird  Island,  has 
been  on  the  sick  list  for  some  time, 
but  is  again  on  his  feet. 

J.  C.  Hanson,  formerly  of  Waverly, 
has  changed  his  plans  in  regard  to 
opening  the  McGregor  creamery  for 
business. 

Reuben  Anderson,  Dassel,  in  St. 
Paul  last  week,  reports  a  large  in- 
crease in  the  butter  output  of  the 
Dassel  factory  as  compared  with  last 
year. 

O.  A.  Storvick,  Albert  Lea,  was  in 
St.  Paul  last  week  while  traveling 
over  the  territory.  Mr.  Storvick 
recently  returned  from  New  York 
where  he  spent  some  time  with  Gude 
Brothers,  Kieffer  Company,  the  well- 
known  house  which  he  represents  out 
here. 

Louis  R.  Runke  has  resigned  as 
operator  of  the  Wilder  co-operative 
creamery,  to  take  charge  of  the  new 
creamery  at  Brewster.  Mr.  Runke 
has  been  at  Wilder  fourteen  years 
and  besides  running  the  creamery  was 
clerk  of  the  board  of  education,  secre- 
tary and  treasurer  of  the  local  tele- 
phone company,  and  entrusted  with 
other  offices.  Mr.  and  Mrs.  Runke 
have  always  been  prominent  in-church 
and  Red  Cross  work,  and  have  been 
leaders  in  all  community  movements 
at  Wilder. 


Engagements  and  Resignations 
John  Nelson,  formerly  of  Viking, 
has  taken  charge  of  the  Woodside- 
Garden  creamery,  near  Fertile,  at  a 
salary  according  to  the  scale. 

J.  A.  Lind,  formerly  of  Jackson, 
has  accepted  the  position  as  operator 
for  the  new  co-operative  creamery 
association  at  Henderson,  which  has 
taken  over  the  Nelson  plant  in  that 
town.  Mr.  Lind's  compensation  will 
be  according  to  the  scale. 


Not  Much  Of  a  Fee 
R.  E.  Rooney.  with  the  Stadheim 

creamery  at  Duluth,  sending  in  his 

two-dollar   annual   fee   as   a  junior 

member,  says: 

"This  is  not  much  of  a  fee,  as  the 

Record  is  worth  that  itself. 


Velva,  N.  D. — A.  F.  Lange  has 
sold  the  Velva  Creamerv  Co.  to  C. 
Hinkle,  of  Athens,  Wis.  He  will 
operate  an  ice  cream  factory  in  con- 
nection. 


A  Solid  Foundation 


must  be  laid  before  any  business  can  have  a  large  measure 
of  success. 

Thorough  and  sanitary  cleanliness  is  fundamental  in 
the  operation  of  a  successful  milk  food  plant,  for  only  through 
this  protection  can  the  milk  product  reach  the  consumer 
with  its  high  quality  unimpaired. 

By  its  day  to  day  performance  in  thousands  of  dairies, 
creameries,  and  cheese  factories  the  use  of 


'  r>a  Iryman 's 


proves  most  profitable,  because  it  cleans  churns,  separators, 
pasteurizers  and  other  equipment  so  quickly  and  easily,  that 
all  sourness  and  other  preventable  causes  are  removed  and 
the  high  quality  of  milk  foods  protected. 

This  quality  protection  means  a  wider  demand  for  high 
grade  milk  foods,  and  consequently,  larger  profits. 

Ask  your  supply  man  to  fill  your  order. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St., New  York.N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Truat  Co.,  N.  Y.  Duns'  & 
Bradatreet's,  DairyRecord. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


AGREES  WITH  PROF.  RUDNICK 


His  Letter  Just  About  Right,  Says 
Operator. 


Editor,  Dairy  Record: 

Here  is  one  who  thinks  Prof.  Rud- 
nick's  letter  was  just  about  right. 

Because  Mr.  Ericsson  stated  plainly 
in  his  first  write-up  that  the  farmers 
could  not  afford  to  haul  their  cream 
often  to  the  creamery,  but  they  should 
use  his  culture,  of  course.  Now,  if 
they  can  not  afford  to  haul  the  cream 


before  it  gets  old,  we  surely  can  not 
afford  to  use  Mr.  Ericsson's  culture 
either,  or  any  other  "Danish"  cul- 
ture. Mr.  Ericsson  says  it's  a  good 
joke.  Be  it  so — then  the  joke  is  on 
Ericsson. 

And  as  for  Mr.  Sam  Haugdahl — 
we  can't  all  ship  to  Fox  River,  but  I 
am  not  afraid  to  compare  returnr  ■with 

some  of  Sam's  mossback  shippers  or 
starter  backs,  ox  any  other  kind.  We 
are  not  using  starter,  but  we  are  get- 
ting 'pretty  good  cream,  and  we  have 
been  getting  good  returns  fifty-two 
times  a  year  and  better  for  the  past 
five  or  six  years. 

Well,  this  will  be  all  for  this  time. 
Please  excuse  my  poor  writing,  but 
I  am  boiling  just  a  little  too. 

Gust  Skoglund, 

Belle  River  Creamery  Co., 

Carlos,  Minn. 


RETINS  RIPENER,  DOESN'T 
WORRY 


Spruce  Tub  O.   K.,  Says  Corres- 
pondent. 


Editor.  Dairy  Record: 

In  your  April  19th  issue  is  a  letter 
from  Mr.  Larson,  Cologne,  Minn.,  in 
which  he  wonders  why  the  price  on 
cream  ripeners  is  still  at  war  prices. 
Well.  Mr.  Larson,  it  was  an  easy 
thing  to  raise  the  price,  but  it  is  much 
harder  to  come  back  to  somewhere 
near  prewar  prices.  Last  fall  our 
creamery  here  was  talking  about 
buying  a  new  ripener.  but  after  find- 
ing out  the  prices,  we  made  up  our 
mind  that  we  would  keep  our  money 
and  have  the  old  ripener  retinned. 
We  secured  the  service  of  an  expert 
in  that  Hue  of  work  and  he  came  here 
and  in  a  few  days  our  ripener  was 
just  like  new.  We  were  not  sorry  that 
we  had  this  work  done.  Not  only 
did  we  save  over  $600,  but  we  have 
now  a  ripener  that  is  absolutely  like 
new  as  far  as  coil  and  inside  is  con- 
cerned. And  a  couple  of  coats  of  paint 
made  the  woodwork  look  tiptop.  We 
need  not  worry  about  a  new  ripener 
for  a  few  years  yet.  It  seems  that  a 
good  many  creameries  are  having 
their  old  ripeners  retinned,  as  the 
man  we  had  here  told  us  he  had  been 
on  the  road  retinning  ripeners  with- 
out rest  for  over  eight  months,  and 
had  more  jobs  ahead  of  him  than  he 
could  take  care  of.  Why  worry  about 
the  high  price  of  ripeners  when  be- 
tween $150  and  $200  will  make  your 
old  one  shine  like  new? 

In  same  issue  of  The  Dairy  Record 
Mr.  Haugdahl  in  his  ad  gives  the 
spruce  tub  a  kick.  Well,  Sam  has 
been  kicking  right  and  left  off  and 
on  for  years,  so  why  not  kick  the 
poor  spruce  tub  once.  We  have  used 
the  spruce  tub  for  several  months 
and  so  far  we  have  had  no  complaint, 
and  all  our  tub  butter  is  shipped  East. 
Neither  have  we  had  any  shrinkage, 
and  one  thing  is  certain  as  far  as  our 
experience  goes,  the  spruce  tub  will 
not  grow  mold.  We  have  tried  every- 
thing with  a  couple  of  tubs,  right  here 
at  the  creamery,  to  get  them  moldy 
but  after  two  months  in  water  and 
damp  places  we  can  not  find  a  mold 
spot  on  them.  Furthermore,  you  do 
not  need  to  soak  and  boil  this  spruce 
tub  in  order  to  get  it  in  shape  for 
use.  All  we  ever  do  is  just  to  rinse 
them  out  and  if  dirty  on  the  outside, 
scrub  them. 

If  you  soak  them  as  you  do  ash 


J.  BARNETT  &  CO. 

DEALERS  IN 

Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 
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Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    W"M.  M  LIPPINCOTT,  Western  Representatives 


PETTIT  &  REED 

•  ESTABLISHED  1836  . 

NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are,  in  the  true  sense, 
in  favor  of  good,  old  fancy,  Minnesota 
Butter.    For  particulars,  write  to 

F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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CHESTER  E.  SAXTON  CO.,  Inc. 


WE  ARE  READY  TO 
HANDLE  YOUR 
SHIPMENTS  OF 

BUTTER 

and  EGGS 

IN  UNLIMITED 
QUANTITIES 


11  HARRISON  ST. 
NEW  YORK  CITY 

REFERENCES: 

ATLANTIC  NATIONAL  BANK,  N.  Y.  CITY 
FIDELITY  INTERNATIONAL  TRUST  CO., 
NEW  YORK  CITY.  DAIRY  RECORD 

MERCANTILE  AGENCEES,  NEW  YORK,  CITY 


THE  LIFE  STORY  OF  A  BUTTER 
TUB 


An  Interesting  Booklet. 


"Tubs  are  tubs"  according  to  some 
creamery  men,  but  those  who  read 
the  booklet  "The  life  Story  of  a 
Butter  Tub"  recently  issued,  will 
realize  that  there  is  a  vast  difference 
in  butter  packages.  The  booklet 
tells  all  about  the  making  of  a  butter 
tub  from  cutting  down  the  tree  in  the 
ash  forest  to  the  finished  tub. 

The  butter  tub  itself  does  the  talk- 
ing and  tells  its  story  in  a  fascinating 
way.  The  reader  who  takes  up  the 
book  will  not  lay  it  aside  until  it  is 
finished.  It  gives  the  butter  tub 
buyer  some  valuable  inside  informa- 
tion and  should  enable  him  to  buy 
tubs  with  his  eye  open.  It  also  sug- 
gests the  best  way  of  preparing  the 
tub  to  hold  butter.  The  booklet  is 
very  attractive,  profusely  illustrated 
and  printed  in  three  colors.  The 
Creamery  Package  Mfg.  Company, 
61-67  W.  Kinzie  St.,  Chicago,  who 
publish  the  book  advise  that  they 
will  send  the  booklet  without  charge 
to  all  Dairy  Record  readers  who  write 
them  mentioning  this  publication. 


tubs,  you  no  doubt  will  have  trouble 
with  wet  and  dirty  looking  tubs,  and 
that  perhaps  has  been  the  trouble  with 
the  tubs  Mr.  Haugdahl  has  seen. 
Our  experience  has  been  that  you  can 
not  break  a  spruce  tub  as  easily  as  an 
ash  tub,  for  the  reason  that  the  staves 
in  the  spruce  tub  is  grooved  and 
matched  together.  Probably  Mr. 
Haugdahl  can  tell  us  the  reason  that 
the  ruling  was  changed  on  the  call 
board  in  New  York  some  time  ago, 
so  that  now  butter  packed  in  spruce 
tubs  can  be  offered  and  sold  on  the 
board  the  same  as  butter  packed  in 
ash  tubs.  The  writer  has  nothing 
against  ash  tubs  with  the  exception 
that  in  recent  years  some  manufac- 
turers have  been  placing  some  very 
poor  tubs  on  the  market  and  charged 
as  much  for  them  as  the  best  cost. 

One  thing  more  as  to  the  unfavor- 
able comments  Mr.  Haugdahl  men- 
tions. That  is  no  doubt  true;  but 
then  let  us  remember  that  some  butter 
buyers  and  commission  men  would 
kick  if  93-scoring  butter  was  packed 
in  a  tub  made  out  of  gold.  They 
would  want  to  know  why  the  cream- 
ery didn't  put  a  few  diamonds  on  the 
tub  for  good  looks. 

C.  P.  Andreasen, 
Amherst  Jet.,  Wis. 


l^wtidgtiott 


Highest  Possible 

PRICES  FOR 
BUTTER 

According  to  QUALITY 

Send  for  Rubber  Stamp 
PROMPT  SALES 

QUICK  RETURNS 


Alt  ounce  of  &?xtid<A\oti&uttet  Color 
adds  fcttotttice  ofwi^tt  foyottr  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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EGBERT  &  CASE 

Butter 

11  Jay  St.,  New  York 


SAWDUST 

Write,  Wire  or  Telephone 

H.  C.  SCHROEDER 

Shakopee,  Minn. 


MINNESOTA  CO-OPERATIVE 
CREAMERIES'  ASSOCIATION 


(Continued  from  page  3) 

odd  creameries  which  have  joined  this 
marketing  agency. 

Can  Be  Amended 
"Article  three  (3)  can  at  any  time 
be  amended  as  provided  for  by  law, 
and  I  have  no  information  to  the 
effect  that  money  has  been  squan- 
dered by  the  Association.  To  thor- 
oughly satisfy  myself  upon  this  point, 
I  have  requested  the  auditing  division 
of  the  Department  of  Agriculture  to 
furnish  me  with  a  certified  copy  of 
the  audit  of  the  Association  as  of 
May  1st. 

"In  the  mean  time,  I  must  request 
that  your  department  cease  its  ad- 


The  Minnesota  Co-operative  Dairies 

8  Harrison  St~   AsSOCidtlOIl         New  York  ~ 

Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA.  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


How  Do  You  Buy  Testing 
Glassware? 

By  the  cost  per  dozen  or  the  cost  per  year? 

The  most  successful  manufacturers  of  Dairy  Products 
buy  the  glassware  that  they  know  is  guaranteed  accurate, 
and  that  costs  the  least  per  year,  they  are  not  guided  by 
the  cost  per  dozen  or  gross.  They  want  test  bottles  that 
will  not  break  in  the  tester,  thus  losing  the  sample,  sulphu- 
ric acid  and  time. 

That  is  why  the  successful  dairies,  creameries,  cheese 
factories,  condenseries,  ice  cream  plants  and  dairy  schools, 
continue  year  after  year  to  use 

NAFIS  Scientific  Glassware 

If  your  jobber  does  not  stock  Nans  glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


verse  activities  against  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation. Incorporated,  and  I  would 
appreciate  your  friendly  co-operation 
with  them. 

"Very  truly  yours. 

""J.  A.  O.  Preus. 

"Governor."' 

Unit  No,  4  Organized 

The  recent  organization  meeting  of 
Unit  Xo.  4,  at  Preston  covering 
member-creameries  in  Houston,  Fill- 
more. Mower  and  Winona  counties, 
was  presided  over  by  State  Director 
F.  L.  Farley,  who  reviewed  some  of 
the  accomplishments  of  the  state 
association. 

John  Brandt,  Litchfield,  secretary 
of  the  state  association,  gave  a  very 
interesting  talk  on  what  has  been 
done  in  Unit  No.  1.  He  said  that 
through  the  able  service  of  their 
fieldman  they  have  so  improved  and 
standardized  the  product  of  twenty- 
three  creameries,  that  their  butter  was 
selling  for  one  and  one-half  cent  above 
New  York  Extras,  and  in  addition  to 
that  improvement,  they  have  saved 
about  sixty-five  cents  a  hundred  on 
carlot  shipments  of  butter. 

Unit  Directors 

The  following  directors  were  elec- 
ted, representing  their  respective 
creameries: 

John  Duffv,  Caledonia;  Otto  Bunge. 
Eitzen;  Albert  Engne,  Bee;  P  C. 
Happel,  Houston;  O.  A.  Myhre. 
Wilmington;  John  P.  Schultz.  New 
Albin,  Iowa;  Alfred  Halvorson,  Spring 
Grove;  G.  H.  Pierce.  Freemont;  G.  J. 
Overland,  Xorwav;  Charles  Melgaard, 
Rushford;  E.  A.  King,  Racine;  S.  D. 
Thompson.  Rose  Creek;  H.  B.  Hill- 
yer.  Red  Rock;  Thomas  Hennessy, 
Wyattville. 

The  director?  elected  the  following 
executive  committee:  A.bert  Engne. 
Houston  countv:  Aasmond  Vaagen, 
Fillmore;  E.  A."  King.  Mower:  G.  H. 
Pierce,  Winona.  Mr.  Pierce  will  act 
as  secretary  and  treasurer  of  the 
unit,  and  Preston  was  designated  as 
its  principal  place  of  business  for  the 
ensuing  year.  The  date  for  holding 
the  annual  meeting  was  fixed  for  the 
first  Tuesday  in  June. 

G.  H.  Pierce,  John  Duffy,  E.  A. 
King.  Roy  Strand  and  Charles 
Melgaard,  committee  on  resolu- 
tions, brought  in  the  following  report 
which  was  adopted: 

Resolutions 

"Whereas,  The  manufacture  of 
filled  milk  is  a  detriment  to  the  health 
and  prosperity  of  our  nation,  and  a 
hindrance  to  the  best  interest  of  the 
dairy  industry,  and 

"Whereas,  A  bill  has  been  intro- 
duced in  Congress  to  prohibit  the 
sale  and  manufacture  of  filled  milk, 
therefore, 

"Be  It  resolved.  That  we  respect- 
fully request  our  representatives  in 
Congress  to  use  their  best  efforts  to 
have  this  bill  passed. 

"Whereas,  We  realize  the  good 
work  the  Minnesota  Co-operative 
Creameries'  Association  has  already 
done,  and  the  great  field  of  work  yet 
before  them  to  be  accomplished  and 
the  necessity  of  having  the  united 
support  and  good  will  of  the  co- 
operative creameries,  therefore, 

"Be  It  Resolved,  That  the  cream- 
eries represented  at  this  meeting 
extend  their  thanks  for  the  work 
already  done  and  pledge  our  united 
support  to  the  directors  and  officers 
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of  the  Minnesota  Co-operative  Cream- 
eries' Association. 

Operators  Endorsed 

"Resolved,  That  we  extend  our 
appreciation  to  our  buttermakers  who 
have  so  faithfully  worked  with  us  to 
make  possible  the  present  high  stand- 
ard of  our  creameries,  and  that  we 
earnestly  hope  and  expect  the  same 
co-operative  support  to  continue  in 
the  future  as  it  has  in  the  past. 

"Resolved,  That  we  extend  an 
invitation  to  all  creameries  in  the 
district  to  join  the  state  organiza- 
tion. 

"Whereas,  The  competition  of  for- 
eign butter  is  very  detrimental  to  the 
dairy  industry  of  the  United  States, 

"Be  It  Resolved,  That  we  respect- 
fully request  our  representatives  in 
Congress  to  use  their  best  efforts  to 
give  us  adequate  protection  from 
same." 

Operators  Endorse  Association 
The  operators  present  passed  reso- 
lutions endorsing  the  good  work  of 
the  Minnesota  Co-operative  Cream- 
eries' Association.  They  were:  Geo. 
Solberg,  Caledonia;  M.  Magnusen, 
Bee;  Ole  Morken,  Wilmington;  E. 
Rice,  New  Albin;  W.  Gildemeister, 
Hart;  James  Flannigan,  Wvattville; 
M.  D.  Nelson,  Mabel;  S.  O/Kabber- 
dahl,  Norwav;  R.  J.  Rick,  Preston; 
J.  Plonty,  Riishford. 

The  business  men  of  Preston  enter- 
tained the  creamery  delegates  in  the 
evening  at  the  Commercial  Club 
rooms.  The  evening  abounded  with 
good  music  and  short,  snappy  speech- 
es. 


Best  Meeting  for  Years 
The  stockholders  of  the  Padua 
Creamery  Association,  at  a  recent 
all-day  meeting,  by  ballot  unani- 
mously voted  to  join  the  Minnesota 
Co-operative  Creameries'  Association. 
Charles  Nelson,  Litchfield,  spoke  on 
this  and  other  subjects,  and  ladies  of 
the  community  served  dinner  at 
qoon.  L.  E.  Gallagher,  secretary  of 
the  creamery,  reports: 

"This  is  best  creamery  meeting 
Padua  has  had  for  years,  and  we  are 
hopeful  much  good  will  result  from 
it  in  getting  a  better  feeling  of  unity 
in  the  neighborhood  and  a  better 
feeling  toward  the  creamery.  A  plan 
was  formed  at  this  meeting  to  lift 
the  debt  on  the  Padua  creamery,  and 
we  are  working  to  that  end.  Mr. 
Nelson's  address  was  well  received 
and  is  spoken  of  in  the  highest  terms 
by  all  who  were  present. 

"Padua  is  situated  about  half  way 
between  Brooten  and  Sauk  Centre, 
has  an  excellent  butter  maker,  a  splen- 
did grass  and  farming  country,  and 
everything  to  make  it  a  successful 
creamery,  if  all  the  people  in  the  ter- 
tirory  would  support  it,  but  so  many 
haul  away  that  it  cripples  the  efficien- 
cy of  the  creamery.  It  has  been 
doing  considerably  better  of  late  and 
every  one  is  hopeful  for  a  good  year." 


Auburn,  Neb.— F.  B.  Reeves  has 
bought  the  John  Peters  cream  station 
at  this  place. 

Lexington,  Neb. — -Rhey  Bolen  is  the 
new  manager  of  the  Fairmont  cream- 
ery at  Lexington. 

Milwaukee,  Wis. — The  Wisconsin 
Goats'  Milk  Company;  incorporated 
capital  stock,  $5,000;  to  engage  ir 
dairy  and  livestock  activities  in  ad- 
dition to  goats.  Kurtis  R.  Froedtert, 
792  Marietta  Ave.,  Milwaukee,  et  al. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So. .Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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THE  HOUSE  OF  SERVICE 


LEAD  IN  fGGS- BUTTER 
EWIS  L.BERT 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET,  NEW  YORK      Western  Representative: 

BUTTER  and  EGGS  ^"ffl^ 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  t-QX  5DN5  CD 

CHICAGO 
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Are  You  Going  To  Build? 


n  1  £  £  1 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is^the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW.  Designer 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Co-op. 


Par- 


Cry. 
Creamery, 


Parkers  Prairie 

kers  Prairie; 
New  Richland  Co-op. 

New  Richland ; 
Monarch  Ice  Cream  Co.,  Wadena; 
Pine  River  Cry.  Co.,  Pine  River; 
Pratt  Co-op.  Creamery,  Pratt; 
Meridan  Co-op.  Cry.,  Meridan; 
Ada  Co-op.  Creamery,  Ada; 
Faribault  Co-op.  Cry.,  Faribault; 
Farmers'  Dairy  Co.,  Duluth; 
Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville ; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester ; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 


Westerlin  &  Campbell  Co, 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


DAIRY  PRODUCTS  MARKETING 
SCHOOL 


In  St.  Paul,  April  28th  to  29th. 


The  Agricultural  Extension  Divis- 
ion, LTniversity  of  Minnesota;  an- 
nounces  through   its  'weekly  news 

letter: 

"A  dairy  products  marketing  school 
will  be  held  at  the  old  State  Capitol. 
St.  Paul,  April  28th  and  29th.  All 
important  phases  of  the  business  of 
marketing  eggs  and  poultry  products 
through  co-operative  creameries  will 
be  considered  the  first  day.  Standard- 
ization of  butter  will  be  the  keynote 
for  the  second  day.  Co-operative 
shipping  of  eggs  to  eastern  markets 
has  been  gaining  steadily  until,  says 
N.  E.  Chapman,  poultry  specialist. 
Minnesota  ranks  fifth  among  the 
states  in  the  quantity  of  eggs  shipped 
to  distant  eastern  markets.  He  does 
not  concede  that  any  state  leads 
Minnesota  in  quality  of  eggs  shipped." 


VERMONT  BUTTER  SCORING 


Plans  for  1922  Announced. 


As  duiing  1921,  monthly  butter 
scorings  w*ll  be  held  in  Vermont,  at 
the  State  College  as  well  as  at  various 
creameries  in  the  state,  thus  giving 
all  interested  an  opportunity  to  be 
present  at  least  at  one  of  the  scorings 
during  the  year.  District  meetings 
of  the  Dairy  Plant  Operators'  and 
Managers'  Association  may  be  held 
in  connection  with  the  scorings,  in 
which  Prof.  Ellenberger,  of  the  College 
of  Agriculture,  and  Mr.  Jones,  of  the 
State  Department  of  Agriculture,  will 
act  as  judges. 

Both  a  commercial  and  a  composi- 
tion score  will  be  given,  the  former 
counting  two-thirds  and  the  latter 
one-third.  The  Brigham  steling  sil- 
ver cup  will  be  awarded  to  the  oper- 
ator and  creamery  receiving  the 
highest  average  score  on  six  samples 
during  the  year,  the  cup  becoming 
the  permanent  property  of  the  oper- 
ator or  creamery  which  first  wins  it 
for  the  second  time. 

Cream  To  Be  Scored 

A  new  feature  will  be  the  scoring 
of  all  cream  received  at  the  creamery 
at  which  the  butter  scoring  is  held. 
Cheese  will  also  be  scored. 

The  first  scoring  will  be  held  this 
week,  April  28th. 


TARIFF  ON  DAIRY  PRODUCTS 


(Continued  from  page  3) 


ice  cream  the  tariff  bi'l  as  it  now 
stands  is  not  quite  on  a  level  with 
butter.  The  Senate  reports  out  the 
bill  with  a  duty  of  two  and  one-half 
cents  per  gallon.  The  bill  passed  the 
house  with  a  one  cent  duty,  Under- 
wood law  free.  The  dairy  interests 
were  asking  a  thr  e  and  one-half  cent 
duty.  Other  milk  pioducts  such  as 
evaporated  milk,  milk  powder  and  so 
forth  are  not  protected.  The  National 
Milk  Producers'  Federation  were  in- 
sistent on  these  milk  schedules  as  the 
New  England  producers  come  in  com- 
petition with  Canadian  producers. 
Cheese,  five  cents  per  pound  for  value 
less  than  thirty  cents  per  pound, 
after  thirty  cents  per  pound  twenty- 
five  per  cent  ad  valorem.  This  is  a 
little  less  than  was  asked   for.  The 
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ad  valorem  duty  should  be  thirty 
per  cent  after  a  value  of  thirty 
cents  per  pound  is  passed. 

Vegetable  Oil  Schedules 
"The  vegetable  oil  schedule  is  not 
so  satisfactory.  While  a  duty  of  four 
cents  on  cocoanut  oil;  three  cents  on 
cotton  seed  oil;  four  cents  on  peanut 
oil;  three  cents  on  soy  bean  oil  is 
practically  what  was  asked  for,  the 
raw  materials  from  which  these  oils 
are  made,  such  as  soy  beans  and 
dried  cocoanut  meat  are  on  the  free 
list,  and  also  a  drawback  is  provided 
for,  for  all  oils  not  used  for  edible 
purposes.  We  believe  this  drawback 
provision  should  be  eliminated,  and  it 
is  no  doubt  possible  if  the  dairy 
interests  present  a  united  front.  We 
believe  that  there  should  be  a  duty  of 
two  cents  per  pound  od  soy  beans 
and  dried  cocoanut  meat.  The 
argument  urged  in  favor  of  putting 
these  products  on  the  free  list  is  that 
the  by-products  of  the  manufacture 
of  these  oils  is  a  valuable  protein 
feed. 

Filled  Milk  Legislation 
"These  vegetable  oils  are  used  in 
the  manufacture  of  oleomargarine 
and  filled  milk.  The  filled  milk  in- 
dustry is  not  only  getting  to  be  a 
meDace  to  the  dairy  industry,  but 
also  to  the  health  of  the  children,  as 
this  imitation  is  palmed  off  on  the 
public  as  milk  or  just  as  good  as  milk. 
The  Voigt  bill  now  before  Congress,  if 
enacted  into  a  law,  will  prevent  the 
manufacture  and  transportation  in 
interstate  commerce.  This  does  not 
prevent  the  manufacture  and  sale 
within  the  several  states.  State  laws 
must  then  be  enacted  before  there  is 
any  real  control  of  the  traffic.  New 
York  and  New  Jersey  have  recently 
passed  such  prohibitive  laws.  Col- 
orado, Ohio,  Wisconsin.  Maryland, 
California,  Utah  and  Florida'  have 
such  laws  on  their  statutes.  It  re- 
mains to  be  seen  whether  these  laws 
will  stant  the  test  of  the  courts.  The 
Wisconsin  law  is  now  before  the  Wis- 
consin supreme  court  in  a  test  case. 
The  oiled  milk  people  are  not  going 
to  give  up  without  a  struggle,  as  the 
business  is  too  immensely  profitable. 
The  writer  believes  that  an  internal 
revenue  tax  would  be  more  effective 
and  then  in  the  event  that  the  state 
laws  prohibiting  the  manufacture  and 
sale  prove  to  be  unconstitutional,  we 
would  have  some  control  of  the  prod- 
uct. Such  a  bill  also  is  before  Con- 
gress introduced  by  Congressman 
Fordney,  chairman  of  the  ways  and 
means  committee." 

Not  Too  Late  For  Changes 
"The  National  Dairy  Union  would 
like  the  views  of  the  various  dairy 
interests  on  these  different  subjects," 
says  Mr.  Morley.  "Write  A.  M. 
Loomis,  secretary  National  Dairy 
Union,  630  Louisiana  Ave.,  Wash- 
ington. D.  C,  your  views  as  regards 
the  tariff  on  milk  and  raw  products 
that  vegetable  oils  are  manufactured 
from.  Write  jour  Senators  and 
Representatives  in  Congress  also. 
The  National  Dairy  Union  is  at  our 
service,  and  Secretary  Loomis  will 
be  pleased  to  receive  suggestions.  Write 
him  your  views  of  the  tariff  as  it  now 
is.    Not  too  late  to  make  changes." 


Dyersville,  la.— The  farmers  of 
the  Luxenburg  vicinity  will  have  a 
creamery  building  34  x  70,  erected  at 
this  place.  The  building  will  cost 
about  $15,000,  and  will  be  owned  and 
operated  by  the  farmers. 


Brown  &  Root  Co. 

Cheese A  S£S?23  °sfwSr8t  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better.  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References :    Corn  Exchange  National  Bank,  Philadelphia ;  Dairy  Record 


Mrs.  O'Grady's  Cow 

Mrs.  O'Grady's  cow  wasn't  a  prize  animal. 

It  didn't  amount  to  much  as  a  cow  at  all. 

But  when  it  kicked  over  the  lantern  that  started  the  Chicago 
fire  it  probably  cost  more  people  more  money  than  any  other 
cow  ever  did. 

And  that's  the  way  of  all  "scrubs"  whether  cows  or  bulls  or 

salt. 

They  are  costly  propositions. 
At  best  they  are  gambles. 

And  gambling  has  no  part  in  modern  dairying. 

You  know  what  to  expect  from  pure  bred  cattle. 

You  can  depend  upon  them. 

And  you  can  depend  upon  Worcester  Salt. 

Its  fine,  uniform  grains  never  vary. 

The  purity  and  strength  are  always  the  same. 

Worcester  will  always  dissolve  quickly  and  distribute  evenly 
through  butter. 

And  here's  something  else  that  is  too  often  forgotten: 

The  distinctively  sweet  and  pleasant  flavor  imparted  by 
Worcester  Salt  to  butter  is  worth  far  more  than  Worcester  Salt 
costs  you. 

Make  a  little  brine  of  Worcester  Salt  and  the  taste  will  tell 
you  one  good  reason  why 


It  Takes  the)  cr_ 
To  Make  the  f abjb  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  TForld 

NEW  YORK 
FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 


34 


THE  DAIRY  RECORD 


U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Week- 

Week 

Since 

Cities 

Apr.  22 

April  IS 

Jan.  1 

Chicago  

44,326 

46,239 

663,196 

54,856 

49,485 

849.587 

14,334 

15,646 

228.599 

Philadelphia .... 

15,549 

12,540 

243,340 

Total  

129,605 

123.910 

1.984,722 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  23,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 

20,556 

520,266 

642,359 

New  York.  . 

116,787 

322,988 

1,346,825 

Boston  

20,186 

343,360 

484,253 

Philadelphia 

2,360 

56,500 

61,180 

Total .... 

159,889 

1,243,1 14 

2,534,617 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

15,442 

24.595 

12.704 

"87405 

April  18  

15,726 

22.912 

11.104 

8,446 

April  19  

16,646 

22,084 

holiday 

7,204 

April  20  

15,259 

22,113 

10,628 

8,315 

April  21  

13,270 

23.817 

11,211 

11,647 

April  22  

14,730 

22.316 

11,176 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  15th  TO  APRIL 
21,  1922 


Wholesale  Prices  of  92-Score  Butter  for 
Week 


Markets. .  .  . 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

15 

17 

18 

19 

20 

21 

New  York .  . 

38 

28 

39 

39| 

39 

39 

Chicago.  .  .  . 

37} 

37  } 

37} 

37} 

37} 

38 

Philadelphia 

38 

38 

38  i 

39  '. 

39 

39} 

Boston  

38 

385 

39 

Hoi' 

y39 

39 

Market  Continues  Firm 
Recent  cold,  rainy  and  disagreeable 
weather  throughout  the  producing  sections 
has  checked  production  and  retarded  the 
movement  of  butter  to  the  markets  to  the 
extent  of  causing  supplies  to  become  so 
light  as  to  be  barely  sufficient  to  supply 
buyer's  regular  needs"  during  the  week  end- 
ing April  22nd.  As  a  result  the  markets 
were  generally  firm  and  active  enough  to 
clean  up  receipts  on  arrival.  There  was  a 
general  tendency  toward  higher  prices,  with 
only  occasional  and  short  periods  of  easi- 
ness on  some  of  the  markets,  the  latter 
being  caused  largely  by  sentiment,  as  many 
feel  that  prices  are  too  high  and  do  not 
want  to  get  caught  with  large  stocks  when 
receipts  increase  and  prices  begin  to  decline. 
Despite  the  adverse  weather  conditions 
reliable  reports  indicate  a  small  increase 
in  the  make  both  over  previous  week's  and 
over  the  same  periods  last  year.  The  effect 
of  this  increase  on  the  larger  markets,  how- 
ever, has  been  partly  counteracted  by  a 
retarded  movement  of  butter  to  the  mar- 
kets. Producers  and  creameries  com- 
plained of  very  bad  roads  making  it  very 
difficult  for  farmers  to  deliver  cream  to  the 
factory  and  in  several  instances  creameries 
were  unable  to  ship  their  butter.  As  a 
result  there  was  some  accumulated  surplus 
which  had  not  yet  reached  the  market,  but 
how  large  this  surplus  was  is  problematical. 
Many  receivers  reported  advices  of  larger 
shipments  and  in  some  cases  double  ship- 
ment, but  up  till  late  during  the  week  there 
was  no  material  increase  in  receipts  and 
the  market  continued  firm. 

Good  Demand  for  all  Grades  of  Butter 
As  storage  stocks  became  lighter  and  of 
poorer  quality  at  this  time  of  the  year,  and 
the  warmer  weather  makes  the  use  of  stor- 
age butter  less  desirable,  many  buyers  turn 
their  attention  to  fresh.  This  increase  in 
the  demand  for  fresh  butter  at  a  time  when 
the  receipts  are  still  comparatively  light, 
added  considerable  strength  to  the  markets. 
Fancy  butter  on  all  the  markets  was  quite 
readily  taken  on  arrival  and  the  demand  for 
undergrades  was  unusually  good.  Floor 
stocks  were  kept  very  light  and  many 
buyers,  especially  users  of  centralized 
butter,  found  it  necessary  to  continue  the 
use  of  storage.  Of  all  kind  of  butter  fresh 
centralized  appeared  the  scarcest,  and  all 
markets  reported  buyers  willing  to  pay 
prices  for  the  best  close  to  those  paid  for 
top  scores.  The  most  desirable  lots  of 
storage  also  found  a  fair  demand  at  prices 
not  far  under  the  same  grades  of  fresh.  As 
a  matter  of  fact,  the  market  was  much  in 
seller's  favor  and  dealers  were  able  to  move 
goods  which  would  have  been  very  hard  to 
sell  if  fresh  butter  had  been  more  plentiful. 
An  indication  of  the  real  strength  of  the 
markets  is  the  light  street  stocks  and  rapid 
decrease  in  storage  stocks. 

Markets  Very  Sensitive 
Though  the  markets  were  much  in  seller's 
favor,   there  was  but  little  disposition  to 


advance  price.  An  undertone  of  nervous- 
ness prevailed.  Nearly-  all  operators  realize 
that  it  is  only  a  question  of  time  when  the 
weather  will  improve  and  production  will 
show  rapid  increases,  and  for  this  reason 
they  are  content  to  keep  receipts  moving 
and  reduce  their  storage  stocks  as  rapidly 
as  possible.  Besides,  the  quality  of  re- 
ceipts is  none  too  good,  and  many  expect 
the  early  spring  defects  to  become  more 
prominent  as  the  delayed  shipments  begin 
to  come  in  and  as  more  cows  are  turned  to 
pasture. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Apr  17,  38}  (339    38   36} ©37} 

Tues  Apr  18,  39}  (540    39   37}  ©38} 

AVedAprl9,  40   ©40*  39}   38  ©39 

Thu  Apr  20.  39  J  (5  40  38}  ©39  37}  (5  38 
Fri  Apr  21,  39J  (5  40  38}  (§39  37i(538 
Sat    Apr22,  39 J  (g 40     38}  (539     37}  ©38 

Saturday,  April  22nd — 
Creamery — 

Higher  scoring  than  Extras  39}  (5  40 

Extras  (92  score)  38}  (5,39 

Firsts  (90  to  91  score)  37}  (5  38 

Firsts  (88  to  89  score)  36}  (5  37 

Seconds  (83  to  87  score)  34   (5  36 

Lower  grades  32  (5  33} 

Centralized,  cars.  91  score   @ 

Centralized,  cars.  90  score  37}  (3 

Centralized,  cars,  89  score  36 i  @37 

Centralied.  cars,  88  score  36}  (5  36} 

Centralized,  cars,  84  to  87  score.  .34  (5,36 
Unsalted,  higher  than  Extras.  .  .  .41  (5,41} 

Unsalted,  Extras  (92  score)  40  ©40} 

Unsalted.  Firsts  (90  (<M»l  score)...  38}  (3  39  >, 
Unsalted,  Firsts  (88  6  89  score) .  .  .  37   (5  38 

Unsalted,  Seconds  34}  (5  36; 

Unsalted.  lower  grades  32  ©34 

Held  or  storage,  Extras   @ 

Held  or  storage,  Firsts  34  ©35} 

Held  or  storage.  Seconds  31    (5  33} 

Held  or  storage,  lower  grades.  .  .  .29   (3  30} 

Held,  unsalted.  Extras   @ 

Held,  unsalted.  Firsts   34    (5  35} 

Held,  unsalted,  Seconds  31  ©33 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Apr.  17. .  .  37  36}  36} 

Tues  ,  Apr.  18. .  .  37  36}  36} 

Wed.,  Apr.  19...  37  36}  36} 

Thu.,  Apr.  20...  37  36}  36} 

Fri..     Apr.  21. .  .  37}  37  37 

Sat.,    Apr. 22...  38  37)  37} 

Saturday.  April  22nd — 

Creamery.  Extras  (92  scores)   (5  3S 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines. ...  (§37} 

Firsts  (88  to  90  scores)  34}  @36i 

Seconds  ( 83  to  87  scores)  32 }  (5  33  } 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   <s  37 } 

Cheese 

Cheddars  15}  (5  16 

Twins  15}  ©16 

White  15}  (5  16 

Double  Daisies  15}  ©16 

Singles  16  ©16} 

Longhorns  15}  ©16 

Young  Americas  17   (3  17} 

Squares  15}  ©16 

Swiss,  Block  (old)   <3'23 

AVinter  make   ©21 

Round  Swiss,  Fancy   ©42 

No.  1  32  ©36 

Limburger,  1-rb..  Sept.-Oct.  make. 22  ©23 

2  pounds  21  ©22 

Fresh  inane,  1  pound   ©20 

2  pounds   ©  19 

BricK,  Fancv  14}  ©14J 


BOSTON   BUTTER  MARKET 


Mon. 

Tues. 

Thu., 

Fri., 

Sat., 


Apr.  17.. 
Apr.  18.. 
Apr.  20.. 
Apr.  21.. 
Apr.  22.. 


Extras 

Ash 
.  38} 
.  39 
.  39 
.  39 
.  39 


Firsts 
37  %38 
■AT]  (a  3  S\ 
37}  ©38} 
37} ©38} 
37  '.  (a  38} 


Ass't  Ex. 
Spruce 
38} 
39 
39 
39 
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WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  April  17th. — On  the 
Wisconsin  Cheese  Exchange  today,  3,250 
boxes  of  cheese  were  offered.  The  bid  on 
50  boxes  of  Daisies  was  passed  and  the  bal- 
ance sold  as  follows:  75  boxes  of  Twins  at 
13?c.  25  at  14c,  2,300  Daisies  at  143c  200 
at  14 }c,  115  at  15c,  300  Double  Daisies  at 
14}c.  and  150  cases  Longhorns  at  14Jc. — A. 
C.  Erbstoeszer,  Auctioneer. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg. ,  Madison 
Wis. 

Iowa  Buttermakers*  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  248 — Operator  wanted  by  May  19th 
by  co-operative  creamery  making  542.000 
pounds  of  butter  in  1921;  daily  testing,  all 
cream  delivered  in  forenoon:  electric  power; 
building  not  very  old  but  poorly  con- 
structed; Northern  Minnesota:  good  town 
of  1.000  population;  good  schools;  four 
churches. 


Helper  Positions  Wanted  by  junior 
members,  Minnesota  Creamery  Operators' 
and  Managers'  Association;  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  vour  helper,  address  James 
Sorenson,  State  Secretary,  312-313  Metro- 
politan Bank  Building,  St.  Paul,  Minn. 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon..  Apr.  17  36 

Tues.,  Apr.  18  36 

Wed.,  Apr.  19  36 

Thu.,  Apr.  20  36 

Fri.,     Apr.  21  36 

Sat.,     Apr.  22  36 


PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List. 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Mon  ,  Apr.  17.  .  .  38}  37}      34  ©36} 

Fri.,     Apr.  21...  39}  38}      35  ©37} 


Omemee,  N.  D. — The  annual  meet- 
ing of  stockholders  of  the  Bottineau 
County  Dairymen's  Association  was 
held  and  A.  D.  Ertresvaag  and  F.  A. 
Rinkle.  of  Antler,  were  elected  direc- 
tors. A.  D.  Erstresvaag,  of  Botti- 
neau, is  the  new  president  of  the 
association. 

Sparta,  Wis. — C.  E.  Merow,  man- 
ager of  the  Sparta  Co-operative 
Creamery  Company,  resigned  at  a 
meeting  of  the  board  of  directors. 
John  J.  Swart zlow  was  elected  to 
succeed  him. 
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Position  Wanted  as  helper  in  creamery; 
have  experience;  also  have  attended  Dairy 
School;  can  furnish  reference;  state  wages 
in  first  letter.  Lester  Parsons,  Pillager. 
Minn.  4-26 

Position  Wanted  as  assistant  butter- 
maker  or  helper;  have  experience;  can 
speak  English  and  German  fluently.  Ad- 
dress Louis  Ethen,  Richmond,  Minn.  5-10 

Position  Wanted  as  assistant;  have  no 
experience,  but  am  interested  in  the  cream- 
ery business  and  willing  to  learn;  am  twenty 
years  of  age  and  can  come  at  once.  Robert 
J.  Kavanagh,  Degraff,  Minn.  4-26 

Position  Wanted  as  assistant  in  good 
creamery ;  have  considerable  experience  and 
six  months'  dairy  course  just  completed; 
can  furnish  good  references.  Otto  P.  Spies, 
Graettinger,  la.  5-3 

Position  Wanted  as  assistant  butter- 
maker  in  good  farmers'  creamery;  have 
experience;  can  come  at  once.  Address 
Box  5,  St.  Lucas,  Iowa  4-26 


g\isii\e$$(|\&i\ces 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul.  Minn.  2-8tf 

Wanted,  Expert  Agents — Buttermak- 
ers  preferred,  for  selling  a  device  for  keeping 
milk  or  cream  sweet  by  driving  forty 
quarts  of  air  through  it  in  thirty  seconds, 
eradicating  all  impurities.  The  Kennedy 
Aerator  Co..  Waterloo.  Ia.  4-26 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,  Minneapolis,   Minn.  12-7tf 

For  Sale — One  one-thousand  gallon 
Cherry  Jensen  Ripener;  used  very  little 
and  is  in  good  condition.  Equity  Union 
Creamery,  Aberdeen,  S.  D.  4-19tf 

For  Sale — Two  four-hundred  gallon 
Jensen  Ripeners,  end  cover  style,  for  sale 
at  $125  each.  Albert  Andersen,  Erskine, 
Minn.  5-10 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — One  300-gallon  disc  coil 
Wizard  Vat;  lining  and  coil  in  good  shape; 
bargain  price  for  quick  sale.  Address  2888, 
Dairy  Record,  St.  Paul,  Minn.  5-3 

For  Sale — One  300-gallon  Eclipse  style 
vat;  2-inch  pipe  coil;  good  shape;  bargain 
price.  Address  2889,  Dairy  Record,  St. 
Paul,  Minn.  5-3 

For  Sale — One  300-gallon  2-inch  pipe 
coil.  Wizard,  1915  style  Vat  ;  good  price  for 
quick  sale.  Address  2890,  Dairy  Record, 
St.  Paul,  Minn.  5-3 

For  Sale — Heavy  Duty  Victor  Churn, 
size  F;  left  hand  drive  in  good  condition; 
can  be  seen  in  operation  until  May  1st; 
first  check  for  $70.00  takes  it.  Farmington 
Co-operative  Creamery  Association,  Far- 
mington,  Minn.  4-19f 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee, 
Wis.  4-5tf 

For  Sale — One  700-pound  capacity  Vic- 
tor Churn;  good  condition;  now  in  use;  first 
offer  of  $125  takes  it.  Miller  Creamery 
Co.,  Miller,  S.  D.  5-3 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs 

J.  A.  CRONHOLM 

Aetna  National  Bank  -t  4  rr  T%       j  \t         \r      i    2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  Keade    iSt.,   WeW   lOfK    Minneapolis,  Minn. 


REFERENCES : 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1863 


CC  Wcijivor  ft  rn  Butter  Merchants 
•  "  CdVvl  VJU«  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  yo»r 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,' Chicago;' Dairy  Record. 


T)ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  1816 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M. RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


For  Sale — One  50-gallon  Victor  Trunion 
starter  can;  fair  condition;  priced  at  $30. 
Miller  Creamery  Co.,  Miller.  S.  D.  5-3 

For  Sale — One  late  model  Miller  40- 
quart  ice  cream  freezer;  pedestal  base  style; 
motor-drive,  200-volt,  60-cycle,  3-phase; 
machine  in  excellent  condition;  bargain  for 
quick  sale.  Address  2884,  Dairy  Record, 
St.  Paul,  Minn.  4-26 

Fort  Atkinson  Freezer  fof  Sale — 
A  40-quart,  late  model  Fort  Atkinson  ice 
cream  freezer;  motor-drive;  machine  prac- 
tically as  good  as  new;  offered  at  a  special 
reduction  in  price.  Address  2885,  Dairy 
Record.  St.  Paul,  Minn.  4-26 

Engine  for  Sale — A  10-H.  P.  Dutton 
Horizontal  center  crank  engine;  used  only 
a  few  months  and  rebuilt  like  new;  must 
sell  immediately;  best  offer  takes  it. 
Address  2886,  Dairy  Record,  St.  Paul, 
Minn.   4-26 

Disbrow  Churn  For  Sale — One  No.  4 
gear  drive  Disbrow  churn  in  first  class  con- 
dition; price,  $30.00.  Hugh  Clemons. 
Spring  Brook,  Wis.  5-3 

For  Sale — Seventy-five  Standard  Friday 
boxes,  all  good  condition,  some  practically 
new;  prices  less  than  half  of  cost.  Milton 
Dairy  Company.  St.  Paul,  Minn.  4-26 

Wanted — One  15-H.  P.  second  hand 
Economist  boiler:  state  condition  and 
terms.  Address  2894,  Dairy  Record,  St. 
Paul,  Minn.  5-10 

Wanted — A  used  20  or  30-gallon  starter 
can;  state  make,  price  and  condition  in  first 
letter.  Address  Red  Wing  Milk  Company, 
Red  Wing,  Minn.  5-3 


PUMPS 

Don't  buy  pumps  until  you  have  investigated 
Blackmers.  They  are  earning  dividends  for  thous- 
ands of  America's  leading  businesses.  We  will 
not  sell  one  to  you  until  we  are  convinced  that 
it  will  earn  dividends  tor  you. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH. 


For  Sale — One  Creamery  Package  Par- 
affiner  complete  with  stand,  in  fair  condi- 
tion, running  order;  first  check  for  $40.00 
takes  it.  Vernon  Center  Creamery  Co., 
Vernon  Center,  Minn.  5-3 

Second  Hand  Machinery  Wanted  at 
once;  one  300-gallon  ripener;  one  40-quart 
upright  tub  freezer;  one  50  or  75-gallon 
starter  can.  Address  2892,  Dairy  Record, 
St.  Paul,  Minn.  4-26 

For  Sale — Victor  Heavy  Duty  Churn, 
used  two  seasons;  well  taken  care  of  and  in 
good  condition;  for  quick  sale,  $75.00. 
Address  2893,  Dairy  Record,  St.  Paul, 
Minn.  4-26 


Stacy,  Minn. — Wm.  Jostock  and 
Roy  Johnson  will  operate  the  co- 
operative creamery  which  they  have 
leased  at  this  place. 

Rowley,  Ia. — Work  on  the  new 
farmers'  co-operative  creamery  build- 
ing will  soon  be  completed. 
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G.  L.  Haugen,  of  Hatton,  N.  D., 
has  opened  the  People's  Produce  Co. 
at  Northwood,  that  state,  and  resides 
there  now. 

S.  W.  Russell,  formerly  of  Hager 
City,  Wis.,  is  now  in  Red  Wing, 
Minn. 

George  A.  Skogland,  secretary  and 
treasurer  of  Chester  E.  Saxton  Co., 
Inc.,  New  York,  was  in  St.  Paul  last 
Saturday,  wh;le  on  a  trip  among  the 
creameries.  The  Saxton  people  are 
well  experienced  in  the  butter  business 
and  have  excellent  outlets. 

A.  G.  Prager,  formerly  with  the 
Blue  Valley  Creamery  Co.,  Sioux 
City,  la.,  is  now  in  charge  of  the 
co-operative  creamery  at  Werner,  N. 
D.  This  creamery  was  run  by  a  for- 
mer state  administration  as  an  exper- 
imental plant  for  about  seven  months, 
at  a  loss  of  over  sixteen  thousand 
dollars,  Mr.  Prager  writes. 

E.  F.  Welti nghoff,  director  of  sales 
of  the  Creamery  Package  Mfg.  Com- 
pany, Chicago,  visited  the  Minne- 
apolis house  of  which  he  used  to  be 
manager,  last  week,  and  in  company 
with  Manager  E.  J.  Fahey  and  R.  N. 
Palm,  took  time  to  come  over  and  call 
on  some  of  his  old  St.  Paul  friends 
from  the  days  before  he  was  placed 
in  charge  of  the  sales  department  of 
of  the  big  company  all  over  the  coun- 
l  r  \ .  As  reflected  in  the  business  of 
the  Creamery  Package  Mfg.  Com- 
pany, the  dairy  industry  of  the 
country  continues  to  grow  by  leaps 
and  bounds,  according  to  Mr.  Welling- 
hoff. 


Creamery  Operator  Dies 
Chas.  Mickelsen,  operator  of  the 
co-operative   creamery   at  Pennock, 
Minn.,  died  April  19th,  the  cause  of 
his  death  being  cancer  of  the  spine. 

Deceased  started  in  the  creamery 
business  at  New  London,  Minn.,  in 
1907,  and  has  been  working  then  and 
at  Pennock  ever  since,  most  of  the 
time  in  these  two  creameries  and  part 
of  the  time  farming.  He  was  highly 
spoken  of  by  all  who  knew  him,  as  a 
trustworthy,  good  man. 


C.  L.  COLE  IS  BACK 


Popular   B.    &  O.    Dairy  Freight 
Agent  Returns  to  His  Old 
Field. 


C.  L.  Cole,  "Charlie  Cole,"  is 
back,  and  so  it  is  sure  the  war  is  over 
and  normalcy  has  returned. 

Mr.  Cole  has  been  appointed  dairy 
freight  agent  of  the  Baltimore  &  Ohio 
Railway,  with  headquarters  in  the 
Metropolitan  Life  Building,  Minne- 
apolis, and  will  look  after  dairy  ship- 
ments for  his  road  on  territory  tribu- 
tary to  the  Twin  Cities.  He  held  that 
office  for  many  years,  until  the  cruel 
war  came  along  and  planted  him  in 
Baltimore  four  years  ago.  when  freight 
soliciting  was  discontinued  by  all 
the  roads.  There  he  has  been  ever 
since,  going  through  a  mathematical 
hell  keeping  track  of  things  statistical 
on  the  B.  &  O.,  while  the  creameries 
out  West  kept  turning  out  butter, 
and  the  sun  kept  shining  in  Minne- 
sota, where  he  belonged. 

Now  he  is  back  among  his  host  of 
friends,  who  will  give  him  a  rousing 
welcome.  The  absence  has  not 
changed  "Charlie"  Cole  a  bit,  except 
for  a  nifty  little  moustache — other- 
wise he  is  the  same  large-hearted, 
keen-witted  "Charlie,"  always  willing 
and  able  to  render  service  to  the 
creamery  men.  His  long  record  of 
fair  and  square  dealings  with  his 
fellow  man  in  the  Northwest,  and  a 
personality  that  makes  life  look 
brighter  to  anybody  coming  in  contact 
with  it,  have  made  C.  L.  Cole  an 
institution  in  the  creamery  world  of 
these  parts,  and  we  arc  as  glad  to  see 
him  back  as  he  no  doubt  is  to  be  here. 


Sioux  Falls,  S.  D.— The  Mills  Grain 
and  Supply  Company,  E.  E.  Mills, 
president,  bought  the  E.  Kelley  and 
Sons  Produce  Company,  located  at 
the  corner  of  Second  Avenue  and 
Eleventh  Street. 

Ellendale,  N.  D— The  North  Amer- 
ican Creamery  Company  of  Payn.es- 
ville,  Minn.,  has  opened  a  farm  pro- 
duce station  in  the  Lohse  building  on 
the  south  side  of  Main  Street.  E.  B. 
Knutson  will  be  in  charge  of  the 
station. 

Lake  Geneva,  Wis. — An  ice  cream 
factory  will  be  erected  here  for  Joseph 
Nutini.  The  contract  has  been  let  to 
Harry  Huntress. 


NATIONAL  DAIRY  COUNCIL 
WORK 


In  Establishing  Child  Health  Day 
in  St.  Paul  Appreciated. 


The  Saint  Paul  Association,  St. 
Paul,  Minn.,  has  addressed  the  fol- 
lowing letter  to  the  National  Dairy 
Council,  Chicago,  in  appreciation  of 
the  assistance  rendered  in  establish- 
ing the  recent  Child  Health  Day, 
already  reported  in  The  Dairy  Record: 

"A  joint  committee  of  the  General 
Council  of  Mothers'  Clubs,  the  Di- 
vision of  Hygiene  of  the  Department 
of  Education,  and  the  Saint  Paul 
Association,  at  a  meeting  called  since 
our  Child  Health  Day,  requested  that 
a  special  vote  of  thanks  be  sent  to 
you  for  your  splendid  co-operation. 

"You  have  done  so  much  for  us 
that  it  is  difficult  to  single  out  a  single 
phase  for  special  mention,  but  may 
we  not  thank  you  'especially  for  Dr. 
Hedger.  We  can  not  tell  you  how 
much  she  helped  us  in  our  work  and 
how  gratifying  it  is  to  have  hundreds 
of  people  tell  us  that  they  considered 
her  the  most  valuable  speaker  of  the 
day. 

"It  may  also  interest  you  to  know 
that  at  a  meeting  of  Chairmen  of 
Milk  Stations  held  yesterday,  seven 
out  of  forty-four  reported  a  marked 
change  in  the  attitude  of  principals 
and  teachers  toward  their  work, 
stating  that  where  there  had  been 
some  antagonism  or  at  least  indiffer- 
ence before,  there  was  now  hearty 
co-operation. 

"This,  is,  of  course,  what  we  had 
hoped,  and  we  arc  sufficiently  opti- 
mistic to  believe  that  we  shall  find 
many  more  encouraging  results  of  the 
day  as  time  goes  on." 

National  Child  Health  Day 

A  moving  picture  of  the  audience 
and  speakers  together  with  some  of 
the  scenes  from  the  pageant  "The 
Milk  Fairy  Play"  were  taken,  and 
will  be  shown  through  educational 
film  organizations  throughout  the 
country. 

A  report  of  Child  Health  Day 
program  in  St.  Paul  was  submitted 
at  a  meeting  of  the  executive  com- 
mittee of  the  National  Dairy  Council 
on  April  5,  1922.  and  a  resolution  was 
unanimously  adopted  approving  the 
recommendation  submitted  that  sim- 
ilar programs  be  established  in  as 
many  cities  as  possible  in  connection 
with  the  campaigns  being  conducted 
by  the  National  Dairy  Council,  with 
the  ultimate  aim  in  view  of  establish- 
ing a  National  Child  Health  Day. 


Leland,  la.— S.  O.  Rusley,  former 
manager  of  the  creamery  here,  will  be 
employed  in  the  creamery  at  Swea 
City.  ' 

Northrop,  Minn. — Contracts  for 
the  erection  of  the  new  farmers'  co- 
operative creamery  were  let.  Work 
is  expected  to  be  completed  by  July 
1st. 

Bemidji,  Minn. — B.  A.  Kolbe  will 
open  a  produce  house  on  Second 
Street.  The  new  firm  will  be  known  as 
A.  Kolbe  &  Co. 

New  Uln,  Minn. — John  G.  Gronan 
has  been  awarded  the  contract  for  the 
erection  of  a  new  creamery  building 
for  the  Cambria  Creamery  Company. 

Tyler,  Minn. — H.  N.  Nootnagel 
and  R.  E.  Cobb  Co.,  have  opened  a 
cream  station  here.  H.  N.  Nootnagel 
will  be  the  manager. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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BUTTER  AND  EGG  MARKETING 
PLANS  FORMULATED 


By    Minnesota  Go-operative 
Creameries'  Association 
At  Important 
Conference. 

An  important  conference  was  held 
by  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  in  St. 
Paul,  April  28th  and  29th,  at  which 
plans  for  marketing  butter  and  eggs 
were  developed  and  formulated.  The 
conference  was  attended  by  directors 
of  the  association,  its  organization 
manager,  A.  J.  McGuire,  and  its 
fieldmen,  also  extension  service  men 
of  the  University,  and  a  number  of 
other  invited  men,  among  them  James 
Rasmussen.  manager  of  the  State 
Creamery  at  Albert  Lea,  J.  R.  Morley 
of  Minnesota  Co-operative  Dairies' 
Association,  O.  A.  Storvick,  Albert 
Lea.  and  others. 

The  first  day's  session  was  given 
over  entirely  to  egg  marketing  and 
was  held  at  the  Old  Capitol.  A 
special  committee  on  egg  marketing 
made  its  report,  the  committee  con- 
sisting of  Wm.  Harpel,  Glencoe,  John 
Brandt,  Litchfield,  Henry  Arens,  Jor- 
dan, and  C.  L.  McNelly,  Dodge 
Center. 

Among  the  speakers  on  the  pro- 
gram were  N.  J.  Holmberg,  State 
Commissioner  of  Agriculture;  A.  S. 
Sibbald,  Assistant  Dairy  and  Food 
Commissioner;  Dean  W.  C.  Coffey; 
A.  J.  McGuire,  organization  man- 
ager, N.  E.  Chapman,  poultry  spec- 
ialist, and  William  L.  Ca^ert,  farm 
business  specialist,  of  the  University 
extension  service;  Lester  Kinney, 
of  the  Fairfax  Produce  Co.,  and 
others. 

E{§j§  Marketing  Elsewhere 

Large  consignments  of  eggs  already 
are  being  marketed  with  the  butter 
by  member-creameries  in  the  asso- 
ciation as  well  as  by  non-members, 
but  the  association  expects  to  sys- 
tematize this  service  among  creamery 
patrons,  with  the  co-operation  and 
backing  of  the  Minnesota  Farm 
Bureau  Federation  and  the  county 
farm  bureaus. 

Mr.  Calvert  submitted  figures  show- 
ing that  last  year  Massachusetts 
farmers  received  an  average  of  sixty 
cents  a  dozen  for  eggs,  New  York 
farmers  44.6  cents,  California  (ship- 
ping to  New  York)  33  cents,  and 
Minnesota  farmers  29.5  cents. 

Best  methods  of  packing,  of  con- 
tainers, etc.,  were  discussed,  and  late 
Friday  afternoon  a  demonstration  of 
correct  loading  of  egg  cases  was  given 
in  the  Great  Northern  Railway  yards. 
Standardizing  Butter 

Saturday's  session  was  held  in  the 
Dairy  Hail  at  University  Farm,  and 

(Concluded  on  Page  36) 


R.  G.  CLARK,  WEBSTER 
CITY,  IA. 


Succeeds  W.  B.  Barney  as  Iowa 
Dairy  and  Food  Commissioner. 


R.  G.  Clark,  of  Webster  City,  la., 
was  appointed  dairy  and  food  com- 
missioner of  Iowa  by  Governor  N.  E. 
Kendall  last  week. 

Mr.  Clark  is  former  mayor  and  post- 
master of  Webster  City,  and  was  a 
member   of   the   twenty-eighth  and 
twenty-ninth  general  assemblies. 
Barney  Lonj§  In  Office 

He  succeeds  W.  B.  Barney,  who 
has  been  commissioner  twelve  years, 
resigned  some  months  ago,  his  resigna- 
tion taking  effect  May  1st.  During 
his  long  tenure  of  office,  Mr.  Barney, 
Avho  is  a  breeder  of  purebred  dairy 
stock,  has  been  very  prominent  in  all 
progressive  movements  in  the  dairy 
industry  in  Iowa  and  has  also  been 
connected  with  National  dairy  affairs. 


CREAMERIES  IN  GEORGIA 


Twelve  Organized  in  Recent 
Months. 


Ashburn,  Ga. — Twelve  creameries 
have  been  organized  in  the  state  of 
Georgia  in  recent  months.  The 
native  cows  run  comparatively  high 
in  butterfat  and  some  good  dairy 
stock  is  being  brought  in.  A  carload 
of  registered  Guernsey  bulls  will  be 
sold  here  May  4th,  when  steps  to 
organize  a  state  creamery  association 
will  be  taken. 

The  Ashburn  creamery,  of  which 
H.  V.  Larson  is  in  charge,  makes 
about  two  thousand  pounds  of  butter 
a  day  and  has  about  seven  hundred 
customers.  Mr.  Larson  believes  Geor- 
gia soon  will  have  a  number  of  good 
openings  for  experienced  creamery 
operators  from  the  North. 


ANOTHER  ROBBERY 


At  Co-operative  Creamery. 


Withrow,  Minn. — Robbers  on  Sun- 
day night,  April  23rd,  jimmied  a 
window  in  the  Withrow  co-operative 
creamery,  entered  the  plant,  broke 
the  lock  off  the  refrigerator  door  and 
carried  a  number  of  tubs  of  butter 
out  to  a  waiting  automobile,  which 
then  disappeared. 

Carrying  burglary  insurance,  the 
creamery  notified  the  St.  Paul  insur- 
ance agency  Monday  morning  and 
an  adjuster  was  on  the  ground  the 
same  day.  A  check  covering  the  loss 
was  received  Wednesday. 


Anamosa,  la. — Anamosa  Produce 
Company;  incorporated  capital  stock, 
$60,000  George  W.  Legan.  PresiHei.1  ; 
W.  A.  Horton,  vice-president;  W.  C. 
Horton,  secretary  and  treasurer. 


SPURBECK  AND  HEIN  HIGHEST 

In  Iowa  Butter  Scoring  at  Sumner 
— Fine  Meeting  and  Enter- 
tainment. 

The  Sumner  Community  Club,  of 
Sumner,  la.,  is  to  be  congratulated 
on  the  fine  way  in  which  it  took  care 
of  the  creamery  operators  and  visitors 
on  April  27th,  writes  The  Dairy 
Record  correspondent.  The  young 
lady  who  has  charge  of  music  in  the 
Sumner  High  School  had  a  large 
number  of  entertaining  numbers  for 
the  evening  program  and  the  high 
school  orchestra  under  her  supervision 
opened  the  afternoon  and  evening 
meetings.  The  musical  numbers  alone 
were  worth  coming  to  the  meeting 
for.  Every  number  was  given  in  a 
very  fine  way  and  showed  the  results 
of  excellent  training. 

Association  Plans 

Then  there  was  the  banquet,  the 
regular  groaning  festive  board.  Fine 
butter,  rich  cream  and  delicious  ice 
cream  were  the  foundation  and  you 
can  not  half  guess  the  rest.  Can  you 
imagine  it,  no  pay  and  the  dining  hall 
was  in  the  church,  so  it  was  good. 
Then  Charley  Pennington  was  at  the 
door  with  the  cigars. 

The  program  was  good.  In  the 
afternoon  Secretary  Conway  discussed 
the  plans  of  the  Iowa  Buttermakers' 
Association,  giving  the  Secretary  ar- 
rangements for  the  meetings  to  be 
held  with  the  educational  scorings  in 
the  different  parts  of  the  state. 
Charley  is  getting  to  be  quite  an 
orator  and  can  make  things  very 
plain  when  he  speaks. 

Quality  and  Uniformity 

O.  A.  Storvick,  Albert  Lea,  Minn., 
with  Gude  Brothers,  Kieffer  Co.. 
New  York,  told  the  boys  about  the 
color  nuts  of  New  York  who  wrote 
back  last  year  not  to  use  so  much 
color  when  the  boys  were  not  using 
any.  He  warned  the  boys  about 
filling  a  part  tub  and  to  be  sure  and 
put  a  parchment  on  the  butter  before 
filling  the  tub  and  marking  the  tubs. 
Do  not  throw  pieces  of  print  scraps 
in  the  tubs  said  Mr.  Storvick,  as 
they  will  be  found  and  the  buyers 
will  refuse  the  butter.  Make  your 
mark  stand  for  quality  and  uniformity, 
and  it  will  bring  you  more  for  your 
butter. 

A  discussion  on  starters  was  led  by 
Mr.  Ladage.  Some  interesting  points 
were  brought  out. 

Butter  Judj§in^  Contest 

In  the  butter  judging  contest  C.  J. 
Meier,  Waverly,  and  F.  P.  Gernand, 
Volga  City,  were  tied,  so  Mr.  Pen- 
nington gave  two  first  prizes  of  ten 
dollars  each  and  the  second  prize 
went  to  E.  O.  Bollman,  McGregor. 

The  evening  program  was  given  as 

(Concluded  on  Page  37) 
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A  GOOD  MOVE 

The  Minnesota  Co-operative  Creameries'  Association, 
Ind.,  is  to  be  commended  on  its  efforts  to  get  its  member- 
creameries  to  handle  eggs  and  market  the  eggs  together 
with  the  butter.  It  is  a  good  move  and  no  doubt  will  be 
successful.  As  pointed  out  in  these  columns  recently, 
the  handling  of  eggs  by  the  local  creamery  fits  in  well 
with  the  general  creamery  business  as  conducted  by  co- 
operative associations,  as  proven  by  the  success  of  many 
such  creameries  throughout  the  Northwest  in  this  field 
during  recent  years. 

The  system  of  trading  eggs  for  goods  at  the  local 
store  is  most  unsatisfactory  and  unbusinesslike  both  to 
the  farmer  and  to  the  storekeeper,  and  the  sooner  it  is 
done  away  with,  the  better  for  agriculture,  for  merchants 
and  for  the  consumer  too.  By  taking  hold  of  the  matter 
the  Minnesota  association  will  give  new  impetus  to  the 
movement  of  having  this  product  handled  by  co-opera- 
tive creameries,  bring  order  and  system  into  its  marketing 
and  so  give  the  farmer  a  better  profit  all  around  from  his 
poultry  flock  in  those  communities  where  the  local  cream- 
eries, so  far,  have  not  concerned  themselves  with  the  eggs 
of  their  patrons.  The  creameries  that  do  handle  eggs, 
and  poultry  too,  not  only  get  a  higher  price  for  their 
patrons  on  these  products  and  make  a  little  additional 
profit  for  themselves,  if  this  department  is  properly  man- 
aged, but  they  make  themselves  more  solid  and  more  in- 
dispensable in  their  respective  communities.  By  many 
creameries  in  a  territory  taking  up  the  handling  of  eggs 
and  shipping  of  the  eggs  with  the  butter,  it  will  be  pos- 
sible to  increase  the  tonnage  in  the  butter  cars  and  de- 
crease the  stop-overs  necessary  to  a  load.  That,  in  turn, 
makes  carload  shipping  accessible  to  more  creameries 
and  reduces  the  shipping  expense  to  all. 

Local  creameries,  whether  situated  in  Minnesota  or 
elsewhere  or,  if  in  Minnesota,  whether  a  member  of  the 
state  association  or  not,  would  do  well  in  coming  to  some 
understanding  with  the  local  merchants  and  take  over 
the  marketing  of  eggs.  The  pioneer  work  already  done 
in  this  field  by  a  number  of  successful  co-operative  cream- 
eries as  well  as  the  organized  work  now  being  undertaken 
by  the  Minnesota  Co-operative  Creameries'  Association, 
Inc.,  along  this  line,  will  prove  helpful  to  any  local  cream- 
ery that  wants  to  increase  its  business  as  well  as  its  value 
to  the  community  it  serves. 


AN  INTERESTING  PAPER 

Attention  is  called  to  the  paper  by  Mr.  Best  of  Kansas, 
read  at  the  last  convention  of  the  National  Creamery 
Buttermakers'  Association  and  now  being  published  in 
the  Dairy  Record.  In  spite  of  its  dry  subject,  costs  of 
manufacture,  and  its  great  length — too  long  to  print  it 
in  one  issue  of  this  journal — it  is  unusually  interesting. 


It  may  not  contain  much  that  is  new,  but  Mr.  Best  has 
dug  into  the  subject  in  a  manner  that  throws  new  light 
on  many  of  its  phases,  and  he  has  rendered  the  creamery 
industry  a  service  by  his  vivid  analysis  of  the  factors  that 
go  to  make  up  the  cost  of  manufacturing  a  pound  of 
butter.  While  he  deals  with  the  subject  very  much  from 
the  standpoint  of  the  large  centrahzer  and,  evidently, 
bases  his  observations  on  his  own  experience  as  a  cen- 
trabzer, his  paper  has  a  message  to  the  men  in  the  local 
creameries  too,  and  they  will  do  well  in  studying  it. 

Mr.  Best's  discussion  of  what  he  terms  "the  hidden 
costs"  is  especially  interesting,  because  he  deals  with 
factors  and  conditions  that  often  times  are  not  considered 
part  of  the  manufacturing  cost,  but  really  should  be  so 
considered.  In  the  scramble  for  showing  the  lowest  pos- 
sible manufacturing  cost  per  pound  of  butter,  it  is  well  to 
remember  that  it  is  the  net  return  to  the  farmer  for  his 
butterfat  that  determines  the  value  of  any  creamery  or 
creamery  system  to  a  community,  and  Mr.  Best's  dis- 
cussion of  "the  hidden  costs"  should  be  helpful  in  placing 
all  thoughtful  creamery  men  on  the  right  track. 


THE  GOLDEN  RULE 

In  the  department  of  this  paper  given  over  to  the 
Minnesota  Creamery  Operators'  and  Managers'  Associa- 
tion is  published  this  week  a  letter  from  a  member  alleging 
certain  unfair  practices  on  the  part  of  other  members 
and,  happily,  also  telling  of  good  deeds  by  the  other  mem- 
bers and  of  the  fair  attitude  on  the  part  of  his  creamery 
board.  The  sincere  desire  on  the  part  of  the  writer  of 
the  letter  himself  to  follow  the  Golden  Rule  seems  evident, 
and  the  letter  illustrates  the  troubles  a  creamery  operator 
may  run  into,  the  field  and  limitations  of  an  operators' 
organization  and  the  need,  at  all  times,  of  the  application 
of  the  Golden  Rule  on  the  part  of  all  concerned. 

The  Golden  Rule  is  "do  unto  others,  as  you  would 
have  others  do  unto  you."  There  is  another  rule  that 
says,  "do  others,  before  they  do  you."  Some  men  seem 
to  follow  this  latter  rule  and  sometimes  apparently  suc- 
cessfully, but  in  the  long  run  most  of  them  come  to  grief. 
Those  who  stick  by  the  Golden  Rule  somehow  always 
come  out  on  top,  for  the  Golden  Rule  is  Truth  and  there 
is  nothing  mightier  in  all  the  world  than  Truth.  Truth 
gives  a  man  strength  and  what  is  more,  there  is  an  in- 
herent quality  in  Truth  which  cannot  be  downed  and 
which  begets  confidence.  And  the  greatest  asset  a  man 
can  have  is  the  confidence  of  his  fellowmen.  That  man 
is  wise  who  in  all  his  dealings  with  his  fellows  sticks  by  the 
GoldenlRule,  even  though  time  and  again  he  finds  the 
other  fellow  doing  the  opposite  and  apparently  getting 
the  best  of  it.  In  the  long  run  he  who  has  Truth  as  his 
running  mate  will  win  out,  in  personal  relationships,  in 
profession,  in  business,  individually  or  in  groups. 

The  foregoing  is  not  an  attempt  to  teach  morals,  but 
simply  a  line-up  of  the  foundation,  on  which  the  nub  of 
the  whole  matter  must  be  considered  if  a  solution  is  to  be 
worked  out.  Now,  then,  the  nub  so  far  as  members  of 
the  Minnesota  operators'  and  managers'  association  and 
of  like  organizations  in  Iowa  and  Wisconsin  are  concerned, 
is  each  member's  job.  To  each  man  the  job  is  all  im- 
portant. Outside  of  wife  and  children,  the  job  comes 
first  to  any  sensible  man.  In  order  to  keep  it  and  progress 
in  it,  he  gives  it  the  best  that  is  in  him  and  if  he  is  any 
good,  his  work,  his  job,  is  his  heaven.  Anything  that 
endangers  his  job  and  the  compensation  to  which  he 
feels  he  is  justly  entitled,  at  once  arouses  every  instinct 
of  self-protection.  His  means  of  protection  are  his  past 
record  with  his  employers,  the  value  of  his  services  to 
them,  and  his  organization. 

If  he  takes  the  part  in  the  work  of  his  organization 
that  he  should,  the  organization  does  help  him  to  enhance 
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the  value  of  his  services  to  his  employers,  by  improving 
his  skill,  increasing  his  sense  of  responsibility  and  keeping 
up  that  spirit  of  enthusiasm  which  is  necessary  in  the 
operator  of  a  local  creamery  to  make  and  keep  it  success- 
ful and  which  no  kind  of  supervision  can  replace.  To 
that  extent  his  organization  assists  him  in  making  himself 
solid,  as  the  saying  goes,  with  his  employers  and  thus 
protects  him  along  that  line.  That,  we  believe,  in  the 
final  analysis  is  the  best  protection  and  help  which  his 
association  renders  him,  because  in  so  doing  it  also  renders 
a  valuable  service  to  his  employers. 

Next  in  the  order  of  assistance  which  his  association 
can '  render  him,  is  the  compensation  it  can  help  him 
secure,  and  that  is  linked  up  with  its  activities  just  des- 
cribed. Operators'  associations  are  not  labor  unions, 
and  a  membership  card  in  an  association  does  not  as 
such  give  a  man  a  certain  compensation.  We  believe  we 
express  the  creed  of  the  majority  of  members  in  the  as- 
sociation publishing  this  paper,  when  we  put  the  compen- 
sation question  this  way:  it  is  the  ability  of  man  to  earn 
the  association's  minimum  scale  of  compensation  that 
entitles  him  to  membership,  and  not  the  membership 
which  entitles  him  to  that  or  any  other  scale.  The  three 
big  state  associations  are  fast  weeding  out  members  who 
are  not  earning  the  scale,  and  the  day  is  fast  approaching 
when  membership  in  either  one  of  these  associations  of 
itself  will  secure  for  its  holder  compensation  according 
to  the  association's  scale,  because  there  will  be  no  ques- 
tion about  his  earning  it. 

In  the  meantime,  one  of  the  main  functions  of  the 
association  by  way  of  assisting  the  members  is  to  protect 
them  in  their  positions,  provided  they  make  good  and  earn 
the  scale,  even  though  they  do  not  always  get  it.  It 
protects  them  against  non-members  by  the  standing  of  its 
membership,  and  it  protects  them  against  other  members 


by  its  own  rules  of  conduct.  Members  who  violate  these 
rules  should  no  longer  be  members.  Right  here  is  where 
the  trouble  illustrated  by  the  letter  referred  to  come  in. 
Without  special  reference  to  the  particular  allegations 
made  in  that  letter  but  using  them  simply  as  illustrations, 
let  us  ask:  is  it  right  for  a  member  to  try  to  run  another 
member  out  of  his  job  by  unfair  methods,  but  without 
underbidding?  If  not,  the  offending  member,  if  proven 
guilty,  should  be  put  out  of  the  association.  Is  it  right 
for  a  member  to  circulate  stories  about  another  member's 
conduct  of  a  creamery,  in  order  to  gain  some  of  his  pat- 
ronage? If  not,  the  offender  should  be  put  out.  Is  it 
right  for  a  member  to  apply  for  a  position  or  accept  a 
position  held  by  another  member,  at  compensation  not 
less  than  the  scale,  as  long  as  the  latter  has  not  been 
notified  by  his  employers  that  his  employment  is  to  be 
terminated?    Let  the  membership  answer. 

The  last  question  steers  us  right  into  the  twilight 
zone  of  individual  standards  as  to  what  is  fair  and  what  is 
unfair,  and  the  need  of  the  Golden  Rule  on  which  all 
association  rules  must  be  based  and  which  must  apply 
where  no  association  rules  can  be  prescribed  becomes 
apparent.  Even  the  operation  of  a  creamery  operators' 
association  must  be  based  on  the  great  Teacher's  "Love 
one  another,"  in  order  to  be  successful,  and  the  members 
must  practice  it.  That  may  well  conform  with  swift  en- 
forcement of  rules  against  unfair  practices  of  one  member 
against  another  and  stern  action  against  violators  of  the 
Golden  Rule. 


GOOD  SLOGAN 

"Hats  off  to  the  Past,  Coats  off  to  the  Future"  is  the 
slogan  adopted  by  District  No.  18  of  Wisconsin  Butter- 
makers'  Association.  A  good  slogan  for  every  district 
and  state  association  of  creamery  operators  to  adopt. 


jchqnical  Refrigeration 

f7ne<Moaernmethod  of  ^Maintaining  Uniform  Demjyerature 

You  can  stop  the  waste  of  faulty  cream  ripening,  of  molds,  bacteria 
and  costly  shrinkage  that  "eat-up"  your  profits  if  you  will  modernize 
your  plant  with  an  up-to-date  CP  Refrigeration  System. 

Temperature  is  everything  in  the  butter  business.  Control  it  through  every  stage  and  you 
have  the  key  to  better  butter.  Uniform  temperature  means  uniform  quality— a  firm,  rich  flavored 
product  that  will  always  bring  you  top  prices. 

CP  Mechanical  Refrigeration  facilitates  cream  ripening  under  ideal  conditions.    Cold  storage 

room  is  constantly  kept  at  low  dry  temperature.  There  is  no 
harmful  fluctuation — no  mold  inviting  dampness — no  shrinkage. 

¥  If  you  have  not  read  booklet  entitled  "How  Modern  Re- 
frigeration Increased  Rrown's  Rank  Account''  send  for  it 
today.   It's  interesting  and  instructive. 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  {Write  to  nearest  one) 


CP  Horizontal  Refrigerating  Machine 


CHICAGO,  61-67  W.  Kinzie  St. 
BUFFALO,  N.  Y.,  133-137  E.  Swan  St. 
KANSAS  CITY,  MO.,  1408-10  W.  12th  Street 
MINNEAPOLIS,  318-20  Third  St.  N. 
OMAHA,  113-115-117  S.  Tenth  St. 


BOSTON,  MASS.,  138-140  Washington  St.  N. 


PHILADELPHIA,  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N .  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  St. 
WATERLOO,  406-8  Sycamore  St. 
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During  the  past  fifteen  years  the 
writer  has  attempted  at  this  time  of 
the  year  to  impress  on  those  in  charge 
of  creameries  the  importance  of  hav- 
ing neatly  kept  grounds  and  drive- 
ways, and  with  this  cleaning-up 
sermon  we  have  usually  called  atten- 
tion to  the  value  of  some  flowers  and 
shrubbery  around  the  creamery.  Our 
ideas  have  not  changed  in  the  least, 
and  we  persist  that  a  little  time  and 
money  spent  in  fixing  up  on  the  out- 
side of  the  creamery  is  well  spent. 

We  know  too  well  that  many  oper- 
ators have  their  hands  full  doing  the 
necessary  work  inside  the  creamery, 
and  it  may  not  be  quite  fair  to  ask 
them  to  spend  much  time  on  the  out- 
side, but  there  are  not  many  operators 
so  busy  that  they  can  not  find  time 


to  do  a  little  to  keep  up  the  appear- 
ance of  the  outside  of  the  plant.  It  is 
reasonable  to  believe  that  the  general 
upkeep  of  a  creamery  must  include 
the  outside  as  well  as  the  inside,  and 
it  is  our  experience  that  the  neatly 
kept  driveways,  lawns  and  flowers 
add  materially  to  the  prosperity  of 
the  business  and  is  good  advertising 
for  the  whole  community. 


There  are  too  many  creamery 
boards  that  fail  ro  realize  the  value  of 
the  outside  appearance  of  their  plant, 
and  too  often  they  neglect  to  co- 
operate with  the  operator  in  getting 
the  little  things  done  that  help  to 
make  the  plant  an  outstanding  in- 
stitution in  the  community.  When 
the  creamery  board  and  the  operator 
work  together,  it  is  usually  not  a  very 
big  job  to  have  the  outside  appearance 
of  the  creamery  what  it  ought  to  be. 
A  few  hours  work  with  a  team,  a  few 
loads  of  gravel,  and  a  little  effort  put 
forth  with  a  shovel  and  rake  will  turn 
the  trick. 

In  a  very  short  time  the  flush  will 


WE  are  making  the 
new  size  Southern 
Yellow  POPLAR 
BUTTER  BOXES  to  carry 
sixty  one -pound  prints  in 
plain  wrappers. 


ST.  CROIX  MANUFACTURING  COMPANY 

SOUTH  STILLWATER,  MINN. 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


be  here,  and  with  a  normal  rainfall 
and  normal,  favorable  weather,  the 
creameries  in  the  Northwest  will  be 
turning  out  larger  quantities  of  butter 
than  they  ever  have  before.  It  is 
well  to  keep  in  mind  that  an  increased 
make  rails  for  an  increase  of  help  in 
the  creamery  and  unless  the  needed 
additional  help  is  furnished  the  busi- 
ness will  suffer  and  general  dissatis- 
faction will  result.  It  is  often  diffi- 
cult for  the  creamery  board  to  see  the 
necessity  of  hiring  an  extra  helper  for 
a  few  months,  and  yet  the  extra  helper 
if  needed,  will  generally  prove  to  be  a 
splendid  investment. 

The  overworked  creamery  operator 
can  not  do  justice  to  his  work,  and  he 
is  often  compelled  to  neglect  some  of 
the  most  important  work  in  the 
creamery.  He  may  manage  to  take 
care  of  routine  work,  such  as  getting 
the  cream  pasteurized,  ripened  and 
churned,  also  getting  the  butter 
packed  and  stored  away  in  the  refrig- 
erator, but  how  about  the  apparently 
small  things  that  he  has  no  time  to  do? 
There  is  the  testing  of  the  butter  for 
fat  and  moisture,  and  keeping  a  daily 
record  of  the  work,  something  that 
will  be  neglected  when  there  is  a 
shortage  of  help  in  the  creamery.  It 
is  the  systematic  doing  of  these  little 
things  that  makes  the  creamery  really 
efficient  and  when  neglected,  it  is  sure 
to  spell  loss,  not  to  say  failure  and 
ruin  to  the  business. 


There  are  a  number  of  creameries 
that  will  face  a  more  or  less  serious 
problem  when  they  attempt  to  pull 
through  this  year  without  additional 
equipment ;  they  were  crowded  beyond 
capacity  last  summer,  and  with  an 
increased  run  this  year,  they  will  be 
strictly  up  against  it.  When  you 
come  to  size  the  matter  up  from  all 
angles,  it  can  only  be  considered  poor 
business  to  pay  a  skilled  man  a  skilled 
man's  compensation  to  operate  a 
creamery  and  then  neglect  to  supply 
the  equipment  necessary  for  really 
efficient  work.  We  know  of  more  than 
one  creamery  that  found  it  necessary 
last  summer  to  hold  part  of  their 
cream  in  the  churn  overnight  because 
of  a  lack  of  vat  room,  and  if  any  of 
these  creameries  try  to  pull  through 
this  year  without  installing  additional 
equipment,  we  can  see  where  the 
operators  will  do  some  loud  figuring 
to  keep  things  moving  and  avoid 
losses  as  far  as  possible. 

There  are  a  number  of  the  larger 
creameries  that  would  find  it  good 
economy  to  install  a  second  churn. 
We  know  of  creameries  turning  out 
four  to  five  churnings  a  day  with  one 
churn,  when  the  time  of  churning 
could  be  cut  in  two  by  the  installation 
of  another  churn.  When  two  churns 
can  be  used  to  advantage,  they  will 
save  time  and  power,  and  will  gen- 
erally facilitate  the  work  in  the 
creamery. 


If  you  don't  pay  according  to 
quality,  what  argument  can  you 
present,  to  your  patrons  to  encourage 
them  to  produce  better  cream? 


Watch  the  color  of  your  better  these 
days  if  you  wish  to  avoid  kicks  from 
the  man  in  the  market. 

Test  every  churning  for  moisture 
and  avoid  sleepless  nights. 
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Do  Not  Overripen 


Warm  weather  is  coming  on  and  the 
starters  get  more  active.  Therefore 
they  should  be  watched  more  closely 
than  ever  and  cooled  down  or  used  as 
soon  as  they  begin  to  get  thick. 

The  value  of  a  good  starter  is  often 
entirely  spoiled  by  being  overripened. 
The  mother  starters  are  preferably 
ripened  in  day  time  as  they  can  then  be 
watched  closely. 

The  large  starters  should  be  set  late 
in  the  afternoon  with  a  sufficient 
amount  to  have  them  ripe  just  in  time 
for  adding  to  the  cream  the  next  day. 
The  startermilk  must  be  kept  cold  be- 
tween the  time  it  is  pasteurized  and  the 
time  it  is  inoculated.  If  there  is  no 
steam  available  for  warming  up  the 
startermilk  before  setting  it,  hot  water 
from  the  boiler  may  be  poured  into 
the  water  space  in  the  starter  can  for 


warming  the  milk  to  ripening  tem- 
perature. 

If  the  large  starters  are  set  about 
noon  and  then  stand  in  a  warm  cream- 
ery during  the  afternoon  and  at  night 
the  ripening  temperature  is  raised  too 
high  and  the  starter  will  be  entirely  too 
ripe  before  it  is  used. 

Overripening  of  starters  cause  poor 
keeping  quality  of  the  butter,  while 
mild,  pleasant  flavored  starters  with 
smooth  body  are  always  a  good  improve- 
ment on  both  the  flavor  and  keeping 
quality  of  any  butter. 

At  the  buttermaker's  meeting  at 
Hope,  Minn.,  our  customers  were  again 
at  the  top: 

1st.  Hans  Hensel  94i 

2nd.  Alfred  Camp  94 

3rd.  Geo.  Deeg  931 


SEND  FOR  A  FREE  SAMPLE 


Elov  Ericsson  Co.  fSStS: 


'  SPANGENBERGTCa 


M,|||||,|„il] 


"'.BUTTER  SL  EGG 


1  rri  i 


Hi  I  i  i  i 


46       SPANGCNBERC  eV  CO. 


4-8  3  PAN  GENBER6     ft,  CO.  49 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 

[Commercial  Agencies. 
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GO  TO  IT 

"Good  night'"  Yes,  we  certainly 
started  something  when  we  wrote 
about  spruce  tubs.  Our  "Use  Starter" 
ad  started  the  fire,  and  the  spruce 
seems  to  burn  like  double  L.  However, 
what  we  said  was  true  and  the  truth 
will  prevail.  Go  on  the  markets  and 
see  for  yourself.  Talk  with  the  butter 
inspectors,  the  buyers  and  those  whose 
opinion  counts,  and  we  believe  you  will 
find  they  agree  in  every  statement  we 
made,  that  the  spruce  tubs  are  not  as 
good  a  package  as  ash  tubs. 

Still,  if  it  is  true  what  C.  P.  Andrea- 
sen  says,  that  they  will  not  mold, 
this  would  be  a  mighty  "big  card"  in 
their  favor,  in  fact,  every  receiver  of 
butter  would  rather  have  the  butter  ar- 
rive in  wet  tubs  or  even  dirty  tubs  than 
in  moldy  tubs.  And  as  we  said  before, 
if  the  spruce  tubs  were  paraffined  prop- 
erly, this  ought  to  stop  the  absorbtion 
of  moisture  from  the  butter  or  wher- 
ever the  wetness  comes  from.  Then 
there  is  no  reason  why  the  manufac- 
turers of  spruce  tubs  should  not  use  a 
good  split  ash  rim  around  the  covers. 
If  the  spruce  tub  manufacturers  make 
good  covers,  and  if  the  creameries  will 
paraffine  the  tubs  so  that  they  will  be 
dry  and  clean  upon  arrival  in  the  mar- 
ket, then  the  main  objections  will  be 
overcome,  and  if  they  will  not  mold 
(this  we  do  not  know  yet  for  certain) 
then,  with  all  these  "ifs"  corrected, 
the  spruce  tubs  might  win  the  day. 

The  reason  why  the  rules  of  the  Ex- 
change were  altered  so  as  to  permit 
delivery  and  compel  acceptance  of 
butter  packed  in  spruce  tubs  same  as 
in  ash  tubs,  was  not  to  boost  the  spruce 
tubs,  but  to  allow  delivery  in  spruce 
tubs,  as  the  former  ruling  made  a  great 
handicap  to  sell  butter  packed  in  spruce 
tubs ;  in  fact,  if  bought  on  the  "call",  the 
buyer  could  refuse  acceptance  of  the 
butter  even  if  the  quality  was  O.  K..  so 
this  change  in  the  rules  was  only  right 
and  fair  to  all. 

Gus  Skoglund's  "whack"  at  us  and 
the  "starter  backs"  is  pretty  good.  Gus 
is  a  good  man  and  makes  good  butter 
without  using  starter,  but  it  seems  to 
us  as  if  the  patrons  of  his  creamery  are 
entitled  to  more  credit  that  he  is  for 
this  fact.  It  would  be  a  sorry  day  for 
the  dairymen  and  the  dairy  industry  if 
the  creameries  quit  using  starters,  that 
is  our  opinion  and  conviction. 

Glad  you  read  our  "dope,"  boys. 
Thanks.  Correct  us  if  you  think  we  are 
wrong,  but  don't  misconstrue  or  infer 
anything  we  don't  say  or  mean  to  say. 
That  makes  us  "boil"  too.  But  let's 
have  a  little  spice,  in  good  humor. 
That  helps  in  "making  life  worth  liv- 
ing," so  go  to  it. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


NEXT  DAIRY  DAY",  MAY"  11 


Iowa  Butter  Scoring  at  Algona 


Iowa  will  celebrate  her  monthly 
dairy  day  at  Algona,  Thursday. 
May  11th*.  This  is  the  date  for  the 
monthly  butter  scoring  contest  which 
is  being  carried  on  in  connection  with 
the  Extension  Department  of  the 
College.  The  Algona  Community 
Club  is  co-operating  to  make  this 
day  a  big  event.  It  is  estimated  that 
100  tubs  of  butter  will  be  scored  at 
the  Algona  meeting. 

An  all-day  program  is  being  ar- 
ranged, with  a  banquet  in  the  even- 
ing. Professor  Mortensen,  of  Iowa 
State  College,  will  be  the  principal 
speaker  of  the  day. 

Following  is  the  program  that  has 
been  arranged  by  the  committee  in 
charge: 

PROGRAM 
9:00  A.  M.  to  12:00 

Butter  scoring  at  the  Algona  ice 
cream  factory. 

Gold  and  silver  medals  donated  by 
the  Algona  Community  Club.  Tours 
in  inspection  through  the  ice  cream 
factory,  butter  tub  factory,  and 
creamery. 

1:30  P.  M . — At  Opera  House 
Music — High  school  orchestra. 
Address  of  Welcome — Mayor  W.  E. 

McDonald. 
Response — C.  R.  Conway,  Secretary 

Iowa  Buttermakers'  Association. 
"Co-operation  in  Marketing" — H.  I). 

Reynolds,  Mason  City. 
Reading. 

Song — High  school  quartette. 

"The  Proper  Use  of  Starters" — J.  J. 
Brunnor,  Assistant  Extension  Pro- 
fessor of  Dairying,  Iowa  State 
College. 

Illustrated  Lecture — M.  Mortensen, 
Professor  of  Dairying,  Iowa  State 
College. 

3-30  P.  M. — At  Ice  Cream  Factory 

Butter  scoring  contest,  open  to  all 
buttermakers. 

Prizes.  $5.00  and  $2.50,  donated  by 
the  Spurbeck-Lambert  Co.,  Algo- 
na.   Cream  scoring  contest,  open  to 
all  farmers  present. 

Prizes,  $5.00  and  $2.50,  donated 
by  the  Algona  Co-operative  Cream- 
erv  Co. 

6 :30  P.  P. 

Banquet — Served  by  the  Home  Eco- 
nomics Club. 

Music — Male  quartette. 

Community  singing. 

"Value  of  a  Cow  Test  Association" — 
Frank  L.  Thorpe. 

"Quality  Cream" — A.  W.  Rudnick, 
Extension  Professor  of  Dairying, 
Iowa  State  College. 

Awarding  of  Prizes— A.  K.  Cliff.  Pres- 
ident Algona  Community  Club. 

So  ng — ' '  A  merica. ' ' 


Over  Five  Million  Pounds 

Albert  Lea,  Minn. — The  twenty- 
six  Freeborn  county  co-operative 
creameries  and  two  private  dairy 
companies  made  over  5,000,000 
pounds  of  butter  in  1921,  according  to 
statistics  gathered  by  County  Agent 
Ben  Rieke.  The  co-operative  cream- 
eries last  vear  made  4,460,325  pounds, 
852,691  pounds  more  than  in  1920. 


Arlington,  S.  D. — Marvin  Tuttle 
has  bought  the  dairy  business  of  A.  E. 
Hubbard  and  has  taken  possession. 


VALUE   OF   DAIRY  PRODUCTS 


Figures  by  United  States  Depart- 
ment of  Agriculture. 


The  value  of  dairv  products  on 
farm  in  1921  was  $2",410,000,000.  a 
drop  of  twenty  per  cent  from  1920, 
according  to  a  statement  issued  by 
the  United  States  Department  of 
Agriculture.  The  1920  value  was 
S2.025.000.000  as  compared  with  $2.- 
970.000.000  in  1919.  during  which 
period  the  value  of  animals  raised  on 
farms  declined  sharply. 

The  estimates  of  the  quantities  and 
values  of  the  various  dairy  products 
include  a  milk  production  of  10,535,- 
000.000  gallons  in  1919,  and  of  10,- 
425.000.000  gallons  in  1920. 

The  estimated  whole  milk  sales  and 
farm  consumption,  at  farmers'  whole- 
sale prices,  had  a  value  of  $1,787.- 
000.000  in  1919,  of  $1,836,000,000  in 
1920,  and  of  $1,579,000,000  in  1921. 
These  values  are  based  on  estimates 
of  6,113.000.000  gallons  of  milk  in 
1919.  6.101.000.000  gallons  in  1920, 
and  7,118.000.000  in  1921,  at  the 
average  price  of  29.24  cents  per  gallon 
in  1919.  of  30.1  cents  in  1920,  and  of 
22.19  cents  in  1921.  These  average 
milk  prices  were  computed  from  exten- 
sive information  on  milk  prices  de- 
rived from  all  parts  of  the  country, 
based  on  the  relative  monthly  pro- 
duction of  milk. 

Farm  Butter 

For  butter  made  on  farms,  a  value 
of  $345,000,000  is  estimated  for  1919, 
of  $366,000,000  for  1920,  and  of  $242,- 
000,000  for  1921,  with  an  estimated 
production  of  farm  butter  falling  from 
(585,000.000  pounds  in  1919  to  650,- 
000.000  in  1921,  and  an  average  price 
of  50.35  cents  per  pound  in  1919,  of 
54.25  in  1920,  and  of  37.16  cents  in 
1921. 

Heretofore,  no  estimate  of  the 
values  of  the  buttermilk,  skimmilk 
and  whey  of  farms  have  been  made  as 
items  of  total  dairy  products.  Based 
on  feeding  value,  these  products  had 
a  value  of  $261,000,000  in  1919,  of 
$230,000,000  in  1920,  and  of  $100,- 
000,000  in  1921. 


Lost  Without  It 
Editor,    Dairy    Record:  Kindly 
change  my  address  from  Blair,  Wis, 
to  Elk  Creek  creamery.  Independence, 
Wis.,  as  I'd  feel  lo'st  without  The 
Dairy  Record. — Gunder  Scott. 


Willmar,  Minn. — The  farmers'  co- 
operative creameries  of  Raymond, 
Svea,  Clara  City,  Hancock,  Benson, 
Murdock,  Sunburg  and  Pennock  have 
organized  for  the  purpose  of  co- 
operative shipping. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N  MINNEAPOLIS 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 


CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OFLBUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


Menask 
Butter 


St. 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3|-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Joohing 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out— 

You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  'of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


'RANE 

SAINT 


ORDWAV 

\J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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TESTING  THE  BUTTERMILK 


American  Association  of  Creamery 
Butter  Manufacturers  Develop 
A  More  Accurate  Test. 

Creamery  men  making  careful  check 
on  the  churning  efficiency  of  the 
plants,  have  seen  for  some  time  the 
need  of  a  more  complete  test  for  show- 
ing the  actual  losses  in  the  butter- 
milk, which  as  a  rule  are  larger  than 
those  shown  bv  the  usual  Babeock 
test. 

Through  the  courtesy  of  Dr.  Geo. 
L.  McKay,  secretary  of  the  American 
Association  of  Creamery  Butter  Man- 
ufacturers. The  Dairy  Record  is 
enabled  to  publish  a  description  of 
and  directions  for  a  method  of  testing 
buttermilk  which  shows  the  actual 
losses.  The  test  has  been  developed 
by  Dr.  McKay  in  the  laboratory  of 
that  association  and  is  being  used  by 
its  members,  says  Dr.  McKay. 

Outstanding  Butterfat  Tests 

Several  useful  tests  have  been 
devised  for  the  quick  determination 
of  the  per  cent  of  fat  in  milk,  etc.  The 
following  are  a  few  of  the  most  out- 
standing of  these: 

(1)  The  Lactocrite.  devised  in 
1886  by  Dr.  De  Laval,  inventor  of 
the  cream  separator  which  bears  his 
name.  The  chemical  used  was  con- 
centrated or  glacial  acetic  acid,  con- 
taining five  per  cent  of  concentrated 
sulphuric  acid.  It  was  necessary  to 
heat  the  sample  before  centrifuging  it. 
This  was  a  pioneer  test  but  is  not  now 
in  use. 

(2)  As  you  know,  the  Babeock 
test  was  gotten  out  in  1X90  by  Dr. 
babeock'  of  Wisconsin.  That  test  is 
so  well  known  that  it  is  unnecessary 
for  me  to  say  anything  about  it. 

(3)  Dr.  Gerber's  test,  which  is 
used    quite   extensively    in  Europe, 


was  brought  out  in  1892.  In  this  test 
t  wo  chemicals  are  used,  viz. :  commer- 
cial sulphuric  acid  and  amyl  alcohol. 

(4)  The  Sinacid  Butyrometor. 
This  test  was  devised  by  Siehler  of 
Germany  in  1904.  No  acid  is  used  in 
the  test,  hence  the  name  "Sinacid." 
The  chemicals  used  are  sodium  hy- 
droxide. Rochelle  salt  and  iso-butyl 
alcohol.  It  is  necessary  to  heat  the 
samples  by  placing  them  in  hot  water 
before  centrifuging  them. 

Result  of  Experiments 

Our  object  was  to  get  out  something 
that  would  test  liquids  lik  skimmilk 
and  buttermilk  where  there  was  a 
small  amount  of  fat  present.  Trials 
were  made  of  different  combinations 
of  chemicals,  such  as  sulphuric  acid 
and  amvl  alcohol,  sulphuric  acid  and 
iso-butyl  alcohol,  and  sulphuric  acid 
and  normal  butyl  (n-butyl)  alcohol. 
After  extensive  experiments  had  been 
made  sulphuric  acid  and  n-butyl 
alcohol  were  selected  as  the  most 
suitable  combination  to  use,  and  for 
the  following  reasons: 

(1)  The  results,  with  duplicate 
tests,  are  exceptionally  uniform  and 
correspond  closely  to  chemical  analy- 
sis (the  Rose-Gottlieb  test)  as  the 
accompanying  table  shows. 

(2)  There  is  much  less  trouble 
with  a  deposit  in  the  test  bottles  than 
is  the  case  where  the  other  alcohols 
are  used. 

(3)  Normal  butyl  (n-butyl)  alco- 
hol, being  a  single  alcohol  that  is 
readily  purified,  is  free  of  impurities, 
while  the  amyl  and  iso-butyl  alcohols 
are  not  likely  to  be.  In  blank  tests 
made,  that  is,  when  water  was  sub- 
stituted for  buttermilk  in  a  test,  a 
short  column  of  some  impurity  rose 
into  the  neck  of  the  test  bottle  when 
the  amyl  and  iso-butyl  alcohols  were 
used,  but  not  when  n-butyl  alcohol 
was  used. 

(4)  The  n-butyl  alcohol  is  quite 


stable  and  is  not  at  all  likely  to  be 
attached  by  the  sulphuric  acid,  while 
the  other  alcohols  mentioned  are  iso 
alcohols  that  run  off  into  chains  and 
are  less  stable  and  are  likely  to  be 
mixtures. 

(5)  The  n-butyl  alcohol  does  not 
possess  either  a  pungent  or  an  other- 
wise offensive  flavor  or  odor,  and  con- 
sequently is  much  pleasanter  to  use 
than  the  others. 

(6)  In  addition  to  this,  the  n-butyl 
alcohol  is  cheaper. 

Comparison  of  Results 
The  table  I  am  quoting  was  taken 
from  tests  made  consecutively  and 
not  selected,  comparing  the  American 
Association  test  with  the  Rose-Gott- 
lieb test.  As  you  will  see  from  this 
the  two  tests  correspond  very  closely. 
I  am  also  quoting  a  table  made  by  the 
Babeock  test  under  what  we  call  the 
rigorous  method,  that  is,  where  we 
use  a  great  deal  more  acid,  run  the 
machine  at  a  higher  speed  than  nor- 
mally, and  run  it  for  a  much  longer 
period,  running  the  first  time  twenty 
minutes,  then  ten  minutes,  and  five 
minutes.  Running  the  Babeock  test 
under  this  method  will,  of  course,  give 
a  much  higher  test  than  under  the 
ordinary    method — almost  double. 


Babeock  Tost 

Am.  Assn. 

Rose-Gottlieb 

(Rigorous  Method) 

Test 

Test 

Per  Cent 

Per  Cent 

Per  Cent 

.38 

.52 

.52 

.34 

.47 

.47 

.40 

.57 

.59 

.43 

.60 

.00 

.36 

.54 

.53 

.39 

.56 

.59 

.36 

.50 

.52 

.34 

.50 

.48 

Directions  for  American  Association 
test  for  buttermilk: 


Chemicals — Commercial  sulphuric 
acid,  normal  butyl  alcohol. 

1.    Add  the  chemicals  and  butter- 

(Concluded  on  Page  26) 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

[  First  National  Bank  of  Chicago 
References]  National  Produce  Bank  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  & 

13  Harrison  Street 
NEW  YORK 


CO.  Butter  and  Edds 

Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 


REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  ,Record. 
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CLOVERDALE    CREAMERY  CO. 

GR  ANDY.  MINN. 


April  IS,  1922 

Win,  B,  Joyce  &  Co. 
N.  TV.  Mngrs., 
National  Surety  Co, 
St.  Paul,  Minn, 

Gentlemen: 

This  will  acknowledge  receipt  of  your  draft  for  #259.20 
in  payment  of  loss  which  occurred  on  the  16th  inst.  under  the 
Burglary  Insurance  Policy  we  took  out  with  your  Company  only 
a  few  weeks  ago,  and  we  want  to  express  our  appreciation  of  the 
satisfactory  and  prompt  adjustment* 

Your  adjuster  arrived  on  the  first  train  after  receiving 
our  wire  notifying  you  of  the  burglary  and  the  receipt  of  your 
draft  so  promptly  -  within  24-  hours  after  notification  was  a 
pleasant  surprise  to  us  indeed. 

Your  service  is  everything  that  you  have  claimed  and 
we  believe  every  Creamery  should  have  a  National  Burglary  Policy 
Needless  to  say  we  are  very  glad  you  convinced  us  that  we  should 
one.    If  we  had  been  without  the  policy  where  would  have  been 
no  other  way  in  which  we  could  have  secured  re-imbursement  for 
our  loss. 

Thanking  you  again  and  with  cordial  good  wishes  for 
the  success  of  your  Company,  we  are, 

Very  truly  yours 
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REVISED   TARIFF  BILL 
SATISFACTORY 


Say  Milk  Producers,  Except  Vege- 
table Oil  Duties. 


A  recent  statement  by  the  National 
Milk  Producers'  Federation  says: 

Very  satisfactory  pr-otection  has 
been  given  to  dairy  products  in  the 
revised  tariff  bill  just  reported  out  to 
the  Senate  by  Senator  McCumber  of 
North  Dakota,  the  new  chairman  of 
the  Senate  finance  committee.  Never 
before  have  agricultural  duties  been 
fixed  at  such  a  high  level,  and  never 
before  has  the  farmer's  argument  been 
more  respectfully  listened  to. 

President  Milo  D.  Campbell  ex- 
presses his  approval  as  follows: 
"Dairymen  have  cause  to  be  pretty 
well  satisfied  with  the  bill  reported  to 
the  Senate.  It  gives  them  adequate 
protection  against  Canada  and  the 
dairying  countries  of  Europe  like 
Denmark  and  Holland.  It  gives  us  a 
chance  to  control  our  home  markets 
to  a  certain  extent,  and  the  home 
market  means  much  more  to  us  than 
foreign  trade.  Ninety  per  cent  of  all 
our  products  are  sold  at  home,  and 
with  a  revival  of  trade  so  that  the 
country  can  buy  more  city  products 
and  the  city  more  country  products 
there  will  be  prosperity  for  all.  The 
principal  thing  is  to  protect  our  own 
markets  and  then  to  upbuild  them. 
Nearly  half  our  population  lives  on 
farms,  and  their  best  interests  must 
be  served  before  you  can  have  national 
prosperity." 

Vegetable  Oil  Duties 

The  only  "fly  in  the  ointment" 
then  is  vegetable  oil  duties.  Para- 
graph 50a  of  Schedule  7  permits  the 
importers  of  foreign  vegetable  oils  to 
"drawback"  the  duties  they  pay,  in 
case  the  oils  are  used  in  making  non- 


edible  products  such  as  soaps,  paints 
and  varnishes.  All  farm  organiza- 
tions agree  that  this  is  as  dangerous  a 
practice  as  it  is  a  new  and  untried 
practice  when  applied  to  goods  for 
domestic  use. 

The  National  Milk  Producers'  Fed- 
eration is  particularly  incensed  also 
at  the  placing  of  copra  (cocoanut 
rind)  on  the  free  list,  for  2.000  pounds 
of  copra  will  make  1,100  pounds  of 
cocoanut  oil,  an  adulterant  which  is 
used  in  increasing  quantities  for  the 
manufacture  of  "oiled"  milk,  an 
imitation. 

This  vegetable  oil  situation  has 
developed  because  of  the  strenuous 
and  ceaseless  activities  of  the  "soap 
lobby,"  which  is  working,  not  only 
for  the  big  soap  makers,  who  also 
make  lard  compounds  and  oleos,  but 
for  the  big  makers  of  paints  and  var- 
nishes as  well. 

For  over  a  year  this  group  has 
maintained  headquarters  at  Wash- 
ington and  has  propagated  a  veritable 
flood  of  letters  from  laundries  and 
retail  grocers  and  other  commercial 
consumers  of  soaps  and  oleos  in  all 
parts  of  the  country.  Senator  Calder 
of  New  York,  member  of  the  Senate 
finance  committee,  declared  he  was 
informed  that  over  25,000  letters 
urging  the  free  importation  of  vege- 
table oils  had  been  received  at  the 
office  and  held  unanswered. 

When  a  two  cents  per  pound  duty 
was  imposed  by  the  Fordney  com- 
mittee in  the  House,  the  Soap  Lobby 
was  very  much  incensed.  They  didn't 
like  it  a  bit.  They  won  over  the 
butter  dealers.  They  won  over  a 
large  number  of  cottonseed  crushers 
in  the  South,  which  gave  them  a 
strong  leverage. 

Long  hearings  were  held  at  which 
they  pleaded  their  case  and  the  crying 
need   of  the  American  laundrvman 


and  groceryman  for  a  cheap  soap. 
They  had  little  to  say  of  the  cotton 
grower,  the  corn  grower,  the  hog  raiser 
and  the  American  producers  of  pea- 
nut oil  and  flaxseed,  etc. 

A  Compromise 

As  a  result  the  Senate  finance  com- 
mittee decided  to  compromise  the 
situation  and  please  everybody.  They 
tried  to  protect  and  please  the  dairy 
interests  by  putting  a  duty  on  any 
foreign  oils  imported  for  edible  pur- 
poses, such  as  oleos,  lard  compounds, 
salad  dressings,  etc.  The  soap  lobby 
agreed  heartily  to  that,  and  so  they 
put  on  the  highest  duty  that  had  been 
asked.  Then  they  pleased  the  soap 
people  by  arranging  a  "drawback" 
of  all  duties  paid  on  oils  that  were 
used  for  non-edible  purposes,  such  as 
paints,  soaps,  varnishes,  leathers,  etc. 

Thus  it  happens  that  vegetable 
oil  imports  which  totaled  in  1920  over 
1.379,126  tons  may  yet  be  brought 
into  this  country  free  of  duty,  by 
simply  diverting  them  all  to  non- 
edible  products.  Such  a  rapidly  in- 
creasing business  as  this  has  proved  to 
be,  would  soon  be  able  to  cut  tbe 
markets  away  from  the  American 
producer,  who  has  to  pay  American 
labor  prices  instead  of  the  five  or  ten 
cents  per  day  -  that  is  customary  in 
the  Orient.  It  would  disorganize  our 
home-grown  fats  and  oils  industry 
more  than  can  now  be  calculated. 
Amendments  I  ntroduccd 

Senator  Gooding  of  Idaho  has 
introduced  four  different  amendments 
affecting  this  situation  which  should 
be  supported  by  all  concerned.  He  is 
asking: 

(a)  Three  cents  on  peanuts  un- 
shelled,  four  conts  on  shelled;  (b)  two 
cents  a  pound  on  rice;  (c)  It  cents  a 
pound  on  soya  beans;  (d)  full  duty  on 
vegetable  oils  as  requested  by  the 
farm  organizations,  and  for  two  cents 
a  pound  on  copra. 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin.  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,  Swift  &Rosenbaum,  i«c. Fine  Bulter' Cheese  and  E&s 

(Succeators  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Brads treet's  Agencies.    WRITE  US 
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CHESTER  E.  SAXTON  CO. 

( INCORPORATED) 
WE  WISH  TO  ANNOUNCE  THAT 

Mr.  R.  W.  Franklin 

Spring  Valley,  Minnesota 

HAS  BECOME  ASSOCIATED  WITH  US  AND  WILL  REPRESENT 
US  IN  WESTERN  STATES 

Eggs 

HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER  ACCORDING 
TO  QUALITY. 

PROMPT  RETURNS 

New  York  City 


Buttter 


REFERENCES: 

Atlantic  National  Bank,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies. 


11  Harrison  St. 


EFFICIENT 

SERVICE 

DEPENDABLE 


SEND  FOR 
RUBBER  STAMP 


"Absolutely  Odorless"  Butter  Tub  Wood 

Statements  made  at  a  meeting  in  St.  Louis  of  lumber  interests  should  be 
of  especial  interest  to  creamerymen  who  desire  to  present  their  Butter  at  market 
in  the  most  salable  condition. 


From  CHICAGO  DAIRY  PRODUCE,  May  31,  1921 
In  statements  as  to  the  use  of  Ash  lumber  it  was  said  that  Ash  is  much 
superior  to  any  wood  known  for  the  manufacture  of  refrigerators  and 
BUTTER  TUBS  and  is  used  exclusively  in  the  manufacture  of  BUTTER 
TUBS,  as  it  is  ABSOLUTELY  ODORLESS. 

MANY  SUBSTITUTES,  from  time  to  time,  have  been  used  in  the  man- 
ufacture of  Butter  Tubs,  but  it  has  been  found  that  even  though  other 
woods  have  been  properly  kiln  dried  the  butter  would  draw  the  moisture 
from  the  wood,  whereas  there  is  ABSOLUTELY  NO  MOISTURE 
FROM  ASH. 

ASH  ALSO  LENDS  A  SWEETNESS  TO  THE  BUTTER,  whereas  pop- 
lar or  basswood  OR  OTHER  SUBSTITUTES  have  an  opposite  effect. 


Ash  or  Steel  Hoops 


THE  FACT  THAT  ANYTHING  WHICH  IMPARTS  AN  ODOR  to  butter  is  injurious  to  THE  FLAVOR,  and  con- 
sequently in^ah^sitsselh^g_value,  is  well  established. 

IMMUNITY  FROM  THE  DANGER  of  their  butter  being  TAINTED  by  the  odors  which  ALL  substitute  woods  are 
stated  to  impart,  is  assured  the  users  of  Schmidt  Bros.  Tubs — which  Tubs  are  made  FROM  WHITE  ASH — the  one  wood 
which,  as  was  brought  out  at  the  above  meeting,  is  "ABSOLUTELY  ODORLESS." 


ELGIN  Es£5?piS 


SCHMIDT  BROS.,  Proprietors,  ELGIN,  ILL. 


isgSMPANY 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


JOINT  MEETING 


Of  Nos.  8,  lfi  and  17  at  Ladvsmith, 
May  11th. 


A  joint  meeting  of  Districts  8.  16 
and  17  will  be  held  at  Ladvsmith, 
Thursday,  May  11th  at  three  P.  M. 
We  will  ha\<e  a  butter  scoring  contest 
and  banquet  in  connection  with  this 
meeting.  Every  operator  is  urged  to 
bring  his  wife  and  as  many  members 
of  his  creamery  board  as  possible, 
also  be  sure  and  bring  a  jar  of  butter. 

We  expect  to  have  with  us  as  butter 
judges  H.  C.  Larson,  State  Secretary, 
and  S.  B.  Cook  of  the  Dairy  and  Food 
Commission.  We  have  also  invited 
Mrs.  Lulu  Madson,  connected  with 
the  state  bureau  of  markets,  and  all 
of  the  representatives  of  the  dairy 
supply  houses. 

The  flush  will  soon  be  here,  so  lets 
get  together  for  a  real  meeting  before 
the  zero  hour. — J.  H.  Suter,  Secretary, 
No.  Hi.  Wcstboro. 


( :  LEAN  LI  X  KSS,   QUA  LI  TV , 
SERVICE 


Discussed  by  District  N'<>.  18. 

The  members  of  District  No.  IS 
met  at  Jefferson  April  19th,  and  in 
spite  of  the  stormy  weather,  a  large 
crowd  attended.    A  four-hour  meeting 


was  held,  not  releasing  for  one  mo- 
ment the  strain,  which  rest  upon  a 
gathering  of  enthusiastic  men  who 
earnestly  endeavor  to  better  the  dairy 
conditions  both  to  the  dairy  farmers 
and  consumers. 

The  county  agent  gave  the  first 
talk  on  the  importance  of  taking  care 
of  milk  and  cream  on  the  farm.  He 
also  mentioned  that  the  milk  sale  had 
increased  considerably  since  the  Milk 
Week,  and  that  numerous  school 
children  are  now  carrying  a  milk 
bottle  along  with  their  lunch  ^to 
school. 

E.  K.  Slater,  editor  of  the  Butter, 
Cheese  and  Egg  Journal,  proposed 
that  milk  and  cream  should  be  paid 
for  according  to  quality.  No  other 
product  is  sold  without  being  paid  for 
regarding  to  quality,  and  no  human 
being  can  produce  fancy  goods  out 
of  poor  raw  material,  no  matter  what 
kind  of  machine  has  been  invented. 

A.  J.  Glover,  editor  of  Hoard  s 
Dairyman,  brought  up  the  importance 
of  carefulness  and  correctness  in  test- 
ing, and  tact  in  handling  patrons,  also 
that  we  can  not  be  without  our  local 
creameries. 

Mr.  Snider,  of  Johnson  Creek,  gave 
a  very  interesting  talk  about  unifor- 
mity in  making  butter,  comparing 
one  creamery  with  another,  and  what 
influence  uniform  products  from  a 
locality  would  have  on  the  market. 
He  also  said  that  not  one  pound  of 
oleomargarine  has  been  sold  in  John- 
son Creek  during  the  vears  1921  and 
L922. 

H.  C.  Larson.  State  Secretary, 
spoke  about  the  efficiency  in  butter- 
making  and  brought  up  a  good  many 
points,  which  he  wanted  a  definite 
answer  to. 

Kadi  operator  brought  along  a  jar 


of  butter  to  be  scored  and  a  discus- 
sion followed  the  scoring. 

The  possibility  of  a  real  farmer's 
picnic  was  discussed,  in  order  to  get 
acquainted  with  all  dairy  farmers  in 
the  community,  and  it  was  thought 
that  the  best  means  would  be  in  a 
sociable  way. 

National  Dairy  Show 

"The  time  did  not  permit  us  to 
discuss  all  points  on  our  program," 
Secretary  A.  Nielsen  reports,  "so 
as  to  start  working  for  the  National 
Dairy  Show  this  coming  fall.  It 
would  be  a  wonderful  showing  for 
Jefferson  county,  if  we  could  get  up 
a  special  train  for  that  show.  We 
would  be  glad  to  get  in  touch  with  all 
dairy  associations  in  the  county  on 
that  matter,  and  all  interested  in 
dairying  are  cordially  invited  to  our 
meetings.  We  also  extend  our  most 
hearty  thanks  to  the  Jefferson  County 
Bank  for  the  invitation  to  meet  in 
their  assembly  room.  We  hope  we 
may  use  the  invitation  at  the  next 
meeting  which  is  to  be  held  in  Jeffer- 
son on  May  17th.  and  a  program  will 
be  arranged  for  that  day." 


"Sterilac" 
The  Abbott  Laboratories,  of  1778 
Lawrence  Ave..  Chicago,  advertise 
in  this  issue  their  "Sterilac."  a  product 
new  to  most  Dairy  Record  readers. 
It  is  a  powder,  one  ounce  of  which 
makes  thirty  gallons  of  sterilizing 
solution.  Free  samples  may  be  had 
on  request.  The  Abbott  Laboratories 
arc  manufacturing  pharmaceutical 
chemists  of  long  standing.  Besides 
the  home  office  and  laboratories  in 
Chicago,  they  have  branches  in  New 
York,  Seattle  and  San  Francisco  as 
well  as  foreign  depots  in  Toronto. 
Can.,  and  Bombay.  India. 


Mf 


FOUNDED  IN  1827  £  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


Sill 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


S-SE 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Announcing 


THE  NEW  IMPROVED 

JALCO  ELECTRIC 

CREAM  TESTER 

Following  Prices  Effective  May  1st. 


Model  B —  4  Bottle.  Enclosed  $30.00 

Model  C—  8  Bottle.  Enclosed   34.00 

Model  D — 12  Bottle.  Enclosed   36.00 

Model  E— 24  Bottle.  Enclosed   40.00 


Write  your  supply  liousefor  descriptive  folder. 

The  Jalco  Motor  Company 

UNION  CITY,  INDIANA 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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NORTH  DAKOTA 


We  please  particular  shippers. 

We  want  you  to  ship  often. 

We  want  your  shipments,  large  or  small. 

We  want  to  make  every  day  a  busy  one. 

We  make  returns  you'll  be  proud  to  tell  your  friends 
about. 

We  try  to  avoid  making  mistakes,  but  never  to  avoid 
righting  them. 

We  believe  that  "honesty  is  the  best  policy"  because 
we  have  succeeded,  and  it  always  has  been  our 
policy. 

We  save  you  dollars — It  is  for  you  to  say  how  much. 
The  larger  your  shipment  the  more  you  save. 

We  only  plead  for  the  first  shipment — the  returns 
will  plead  for  the  next. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.,  CHICAGO,  ILLINOIS 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  ,. 

Aetna  National  Bank  -t  Am  tt>  A  „    O*       XT«.^,  A7„_1.  2126  Dupont  Ay«.  Ho. 

Fidelity  Trust  Company  147  Keade    dt.,    INeW    iOFK     Minneapolis,  Minn. 


REFERENCES: 


J.  A.  CRONHOLM 


Brown  &  Root  Co. 

Cheese A  TBSS  tST  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


And  The  1922  National  Dairy 
Show. 


Joseph  A.  Kitchen,  commissioner 
of  agriculture  and  labor,  Bismarck, 
N.  D.,  has  issued  in  pamphlet  form  a 
resume  of  the  recent  meeting  of  North 
Dakota  Development  Association,  at 
which  steps  were  taken  for  organized 
support  of  the  1922  NationalfDairy 
Show,  to  be  held  at  Minnesota  State 
Fair  Grounds,  October  7th  to  14th. 

The  pamphlet,  compiled  by  Dairy 
Commissioner  R.  F.  Flint,  shows 
North  Dakota  ready  to  do  its! part 
at  the  coining  show  and  take  advan- 
tage of  its  benefits. 


OBJECTS  OF  N.  C.  B.]  A. 

Stated  in  Iowa  Membership 
Campaign. 


C.  R.  Conway,  member  for  Iowa,  of 
the  N.  C.  B.  A.  membership  com- 
mittee as  well  as  of  the  committee  on 
revision  of  the  N.  C.  B.  A.  constitu- 
tion and  by-laws,  means  business,  and 
is  out  for  members. 

He  is  circularizing  all  men  in  the 
state  who  ought  to  join,  using  a 
reprint  from  The  Dairy  Record  an- 
nouncing the  arrangements  for  the 
next  National  convention.  Mr.  Gar- 
ner encloses  a  membership  applica- 
cation,  which,  it  is  hoped,  every 
creamery  man  in  Iowa  will  fill  out, 
and  return,  and  gives  the  objects  of 
the  N.  C.  B.  A.  as  follows: 

Greater  Efficiency,  Co-operation 
With  State  Associations 

"1— To  promote  better  education 
and  greater  efficiency  among  the 
buttermakers  of  the  United  States. 

"2 — To  co-operate  with  and  assist 
state  organizations  of  buttermakers. 

"3 — To  promote  a  greater  interest 
in  better  dairying. 

"4 — To  co-operate  with  such  or- 
ganizations as  are  promoting  greater 
interest  in  dairying  and  are  opposing 
the  fraudulent  sale  of  substitutes  for 
milk  and  milk  products." 


CHOCOLATE  ICE  CREAM  BARS 

Get  Clean  Bill  of  Health  in 
Pennsylvania. 


The  bureau  of  foods  of  the  Pennsyl- 
vania department  of  agriculture  has 
given  a  clean  bill  of  health  to  the 
chocolate  coated  ice  cream  bars  sold 
in  Pennsylvania.  Since  March  10th 
agents  of  the  bureau  have  collected 
ninety  samples  sold  in  thirty  cities 
and  towns  of  the  state. 

These  samples  were  submitted  to 
the  six  chemists  of  the  bureau  for 
analyses.  Director  James  Foust  of 
the  bureau  this  week  announced  that 
the  reports  of  the  chemists  showed 
that  each  of  the  ninety  samples  were 
entirely  free  of  paraffin,  cocoanut  fat 
or  adulteration  of  any  kind. 


Output  Increased 
St.  Bonifacius,  Minn. — The  local 
New  Model  creamery  made  218,953 
pounds  of  butter  in  1921,  an  increase 
of  eleven  per  cent  over  1920.  The 
March,  1922,  output  was  22.038 
pounds,  an  increase  of  twenty-two 
per  cent  over  the  same  month  last 
year,  Geo.  T.  Logelin,  operator, 
reports. 
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"It  Certainly 

Works  Finer 


There's  real  enthusiasm  behind  this 
statement  from  George  Humber,  secre- 
tary of  the  Le  Sueur  Center  Co-operative 
Creamery  Association,  a  new  Manning 
Ripener  user.  His  letter  tells  the  whole 
story. 

"In  regard  to  our  Manning  Ripener,  it 
is  all  that  you  recommended  it  to  be 
when  you  sold  it  to  us.  It  certainly 
works  fine.  The  coil  comes  so  close  to  the 
outside  of  the  vat  that  it  works  all  the 
cream  all  the  time. 

"It  heats  up  quickly  and  cools  down 
quickly  and  does  good  work  in  every  way. 
It  does  not  splash  the  cream  when  running 
as  some  other  ripeners  do." 

Don't  ivait  for  delivery!  We  can 
make  prompt  shipment  from  stock 
on  a  Manning  Ripener  of  any  specifi- 
cations. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
.  and  egg  go. 


170  Duane  St. 


New  York 


References: 
The  Dair)  Record,  Irving  National  Bank 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  National  Arts  Club  has  its  building  a 
few  doors  west  of  the  Players.  It  entertains 
nearly  all  the  literary  and  artistic  lions  who 
visit  New  York  in  the  season. 

Leaving  Gramercy  Park  and  going  west  a 
few  short  blocks,  we  now  approach  what  New 
Yorkers  are  pleased  to  think  is  the  greatest 
street  in  the  world — Fifth  Avenue.  At  all 
events,  it  is  easily  the  most  fascinating,  the 
most  beautiful  and  by  all  standards  the  most 
interesting  in  the  city.  It  has  distinguished 
lineage  and  was  for  years  the  most  exclusive 
residential  section  in  town.  In  these  by-gone 
days,  to  live  "on  the  Avenue"  was  of  itself  an 
unimpeachable  patent  of  social  nobility  and 
even  in  its  transition  from  fashion  to  business 
it  has  maintained  and  preserved  its  old-time 
aristocratic  atmosphere.  It  begins  at  the  Arch 
in  Greenwich  Village. 

(Continual  \oxt  ff'ppfr) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great 

T 

Jersey  City,  N.  J.  I 

THE  HOUSE  01 


GUS  LUDWIG,  MANAGEFI 

Will  look  after  your  shipments  peiift 

We  solicit  your  sh 

- 

See  That  Your  Next  Shipment  if 

N.  J.  or  tap 
-•■ 

ASK  US  FOR  OUR  CHICAGO  ST| 

Shipper  to  receive  even  more  prompt  returns  than  evt: 
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Jtic  &  Pacific 
o. 

Chicago,  Illinois 

14LITY  BUTTER 


BUTTER  DEPARTMENT 

llvise  you  as  to  market  conditions 

lid  correspondence 

ili  to  Us  Either  at  JERSEY  CITY, 
lCigo  Branch 

Ware  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
emeries  at  Chicago  paying  them  top  prices,  enabling  the 
■ruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


57  Hundred 

We  want  to  tell  you  why  we  need  butter. 
In  the  past  ten  weeks  we  have  added  460 
retail  stores  to  our  already  large  number,  so 
that  right  now  we  have  5,700  stores. 

If  they  only  sold  one  tub  per  day  and  that  is 
a  small  amount,  see  how  many  tubs  we  need 
a  week  and  a  year. 

We  want  shippers  who  will  ship  us 


52  Weeks 


in  the  year  as  we  want  to  supply  our  customers 
withjthe  nice,  fresh  butter  direct  from  the 
creamery  continuously.  So  if  you  are  not  a 
shipper  become  one.    Start  this  week. 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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CREAMERY  ACCOUNTING  OR 
FACTORY  COST  OF  PRODUC- 
ING A  POUND  OF  BUTTER 


By  L.  E.  Best,  General  Manager, 
Wichita  Creamery  Co.,  Wichita, 
Kans.,  at  1921  National  Cream- 
ery Buttermakers'  Convention. 


(Continued  from  April  26  Issue) 


Outside  Costs 

The  factory  cost  of  producing  a 
pound  of  butter  really  begins  before 
the  cream  is  delivered  at  the  receiving 
room  door  and  also  continues  after 
the  butter  reaches  the  markets.  Some 
may  say  that  they  can  not  figure  how 
conditions  outside  the  factory  can 
really  be  considered  in  the  factory 
cost  of  producing  a  pound  of  butter. 
Well,  doesn't  the  quality  of  the  cream 
and  the  condition  of  the  cream  when 
it  arrives,  make  a  lot  of  difference  in 
the  care  and  expense  necessary  in 
handling  the  cream  for  making  into 
butter?  If  you  receive  a  lot  of  poor 
cream  it  certainly  requires  more  time 
and  consequently  more  expense  to 
handle  in  the  factory.  Therefore  the 
buttermaker  is  vitally  interested  in 
improving  the  quality  of  the  cream 
for  two  reasons,  first  because  better 
cream  produces  a  superior  quality  of 
butter,  and  second,  because  the  more 
poor  cream  he  receives,  the  more  it  is 
bound  to  cost  to  produce  the  butter 
on  account  of  the  extra  care  necessary. 

Then,  too,  when  comparing  costs  of 
manufacturing,  one  factory  situated  in 
one  section  of  the  country  will  have  a 
great  deal  more  poor  cream,  and  con- 
sequently a  higher  manufacturing  cost 
than  the  factory  that  receives  mostly 
high-class  cream.  So  much  for  that 
end. 

Now  for  the  market  end.  Suppose 


that  a  buttermaker  is  inclined  to  be 
careless  in  the  grading  of  his  cream 
or  the  churning  and  packing  of  his 
butter  and  puts  out  an  off  quality  in 
flavor  or  body  or  puts  out  a  poor 
package.  Or  suppose  that  he  tries  to 
cut  off  expense  in  manufacturing  by 
not  having  enough  help  or  not  having 
the  right  kind  of  help  or  through 
using  inferior  supplies.  This  last 
man  may  think  he  has  held  his  man- 
ufacturing costs  down  but  instead  of 
that  he  has  raised  them,  because 
further  costs  will  develop  when  his 
butter  reaches  the  market. 

The  careless  buttermaker  or  the 
so-called  economical  buttermaker 
should  be  charged  back  against  his 
manufacturing  costs  with  the  loss 
occasioned  by  the  lowered  selling 
price  of  his  butter  when  it  gets  to 
market  because  of  poor  flavor,  poor 
workmanship,  poor  salt  or  poor  pack- 
age. This  is  really  a  part  of  his  man- 
ufacturing cost,  and  although  it 
may  not  show  as  such  on  the  records, 
it  should  by  all  means  be  taken  into 
consideration. 

I  believe  you  will  agree  with  me 
now  that  all  factory  costs  of  produc- 
ing a  pound  of  butter  do  not  all  lie 
right  in  the  factory,  but  in  one  case 
the  buttermaker  is  burdened  with  an 
expense  he  should  not  be  called  upon 
to  bear  because  of  the  inferior  quality 
of  some  of  the  raw  material  delivered 
to  him,  and  in  the  other  case  he  should 
be  charged  with  an  additional  cost  of 
manufacturing  because  of  his  care- 
lessness or  false  economical  ideas.  So 
much  for  the  outside  ends  of  the 
factory  costs. 

Cost  of  Improper  Cream  Grading 
Now  we'll  look  at  the  inside  costs. 
One  cost  which  may  be  a  very  heavy 
one  is  the  cost  of  improperly  grading 
the    cream.     In   some   factories  of 


course  cream  grading  is  a  much  larger 
job  than  in  others.  However,  the 
main  cost  to  which  I  refer  is  the  cost 
of  doing  a  poor  job  at  the  grading. 
The  cream  grader  must  first  know  the 
grade  or  grades  of  butter  desired. 
Then  his  taste  and  judgment  must  be 
such  that  he  will  know  immediately 
in  which  class  to  place  the  cream. 
It  is  a  job  requiring  much  skill  and  it 
is  a  well-known  fact  that  many  men 
never  can  learn  how.  A  cream  grader 
can  cost  his  creamery  a  very  large 
amount  of  money,  can  raise  the  cost 
per  pound  of  butter  very  materially 
in  two  ways.  In  one  case  he  may  put 
into  number  2  cream  a  large  amount 
of  cream  which  could  just  as  well  be 
put  into  number  1  without  injuring 
the  quality.  I  know  of  a  recent  case 
in  a  large  centralizing  creamery  where 
the  cream  grader  was  putting  into 
number  2  butter,  nearly  forty  per 
cent  of  his  entire  receipts,  and  he  could 
just  as  well  have  graded  out  only 
ten  to  twelve  per  cent  and  had  just 
as  good  number  2.  Other  large 
creameries  located  in  the  same  terri- 
tory receiving  the  same  general  qual- 
ity of  cream  were  grading  out  only 
about  ten  per  cent  number  2.  and 
wore  making  just  as  good  even  if  not 
a  better  number  1  quality.  This  of 
course  is  an  exceptional  case,  and  he 
was  losing  his  company  a  lot  of  money. 
His  putting  a  lot  of  number  1  cream 
into  his  number  2  did  not  improve 
his  number  2  much  either,  it  still 
remained  number  2.  Just  as  a  little 
example  to  show  just  what  this  adds 
to  the  cost,  we  will  say  that  each  can 
of  cream  would  produce  on  the 
average  thirty  pounds  of  butter,  and 
that  the  number  2  butter  sold  for 
four  cents  less  per  pound  than  his 
number  1  butter.  This  would  repre 
sent  a  loss  of  $1.20  for  each  can  pu- 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Egg*,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  YoSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


Western  Representative 

S.  C.  HAUGDAHL,  DETROIT  MINN. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 


158-160-162  No.  Market  Street 

ESTABLISHED  1866 


CHICAGO,  ILLINOIS 


First  in  the  field 


Printers  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Record 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 
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by  mistake  into  number  2.  Now  con- 
sidering the  amount  of  butter  this 
company  was  making  this  cream 
grader  in  question  was  costing  his 
company  about  $80.00  a  day. 

On  the  other  hand  the  grader  can 
run  up  his  costs  very  rapidly  by  not 
finding  all  the  off  grades  of  cream  and 
putting  it  into  his  second  grade  or 
third  grade.  It  requires  a  highly 
trained  taste  and  judgment  to  know 
just  where  to  place  some  cans  of 
cream,  but  it  is  a  costly  proposition 
to  place  them  wrong.  It  is  unneces- 
sary to  tell  you  men  just  what  it 
would  mean  to  place  even  a  small  can 
of  cream  containing  a  little  oily  or 
onion  or  garlic  flavor  or  even  some 
other  flavors  in  with  a  churning.  By 
doing  so  it  might  cost  from  $50.00 
to  $100.  These  mistakes  in  grading 
result  in  a  cost,  which,  while  they 
do  not  show  up  in  the  records  of  the 
total  factory  cost  of  manufacturing  a 
pound  of  butter,  yet  they  may  be  a 
big  item  after  all.  This  poor  grading 
is  just  one  instance  of  what  might 
be  termed  a  hidden  or  buried  cost, 
but  a  big  item  at  times  nevertheless. 
I  will  mention  more  of  this  class  of 
costs  as  I  go  along. 

Cost  of  Low  Overruns 

Low  overruns  are  another  one  of  the 
buried  costs  which  I  have  before 
mentioned.  I  have  known  some  high- 
class  buttermakers  who  have  failed 
to  realize  just  what  low  overruns 
mean  in  dollars.  They  know  of 
course  that  it  means  a  good  deal,  but 
they  had  not  figured  it  out  in  money, 
it  would  scare  some  of  them  almost  io 
death  to  figure  it  out. 

Some  do  not  watch  their  overrun 
as  they  should,  some  apparently  do 
not  know  how  much  they  should  get. 
nor  how  to  correct  the  faults  if  they 
did  know,  in  order  to  get  what  they 
should.  Allowances  must  be  made  for 
certain  physical  losses  in  fat  between 


the  receiving  room  and  the  finished 
commercial  package  naturally,  but 
we  should  know  how  much  this  should 
be  and  then  determine  whether  our 
actual  results  are  what  they  should 
be.  Simple  methods  and  records  can 
be  installed  to  furnish  an  adequate 
check  on  all  this  work.  If  the  actual 
results,  as  shown  by  the  pounds  of 
butter  sold  and  compared  with  the 
pounds  of  fat  paid  for  do  not  show  the 
commercial  overrun  as  it  should  be, 
then  the  buttermaker  must  get  busy. 
As  there  are  numerous  places  where 
these  leaks  can  occur  it  may  take  him 
sometime  to  locate  them  all,  but  he 
certainly  could  not  put  in  his  time  to 
better  advantage. 

Now.  for  instance,  if  we  are  entitled 
to  at  least  a  twenty-four  per  cent 
commercial  overrun,  as  I  personally 
believe  we  are,  and  only  get  a  twenty- 
three  per  cent,  what  has  it  cost  us? 
The  cost  in  dollars  and  cents  depends 
upon  the  price  of  the  butter,  of  course, 
but  figured  in  per  cent  you  have  lost 
ov:r  four  per  cent  of  the  gain  in  butter 
to  which  you  are  entitled.  If  your 
comm?rcial  overrun  is  only  twenty- 
two  per  cent,  then  you  have  lost  eight 
and  one-third  per  cent  of  your  gain 
in  butter,  and  if  it  is  only  twenty  per 
cent  as  some  creameries  which  are 
run  under  vary  loose  methods  actually 
show,  then  you  have  lost  sixteen  and 
two-thirds  per  cent,  or  on?-sixth  of 
your  gain  in  butter.  If  you  are  buying 
one  million  pounds  of  butterfat  per 
year  and  your  average  selling  price 
of  your  butter  is  forty  cents  per  pound 
and  obtain  only  a  twenty-three  per 
cent  overrun  when  you  are  entitled 
to,  say  a  twenty-four  per  cent,  then 
you  have  lost  10.000  pounds  of  butter, 
or  $4,000.  If  your  commercial  over- 
run is  only  twenty  per  cent  then  you 
have  lost  $10,000.  or  it  means  a  loss 
of  $4,000  on  each  point  lost  in  over- 
run. It  amounts  to  something,  doesn't 


0* 


it?  What  do  your  purchases  of  fat 
amount  to  each  year?  What  is  your 
per  cent  of  commercial  overrun?  How 
much  are  you  losing  each  year  on 
the  above  basis?  Wouldn't  it  pay 
some  of  you  to  look  into  this  matter? 

Commercial  overrun  as  I  figure  it 
and  as  I  believe  it  is  generally  figured, 
is  the  difference  between  the  pounds 
of  butterfat  you  pay  for  and  the  actual 
number  of  pounds  of  butter  that 
weighs  out  after  it  is  in  the  commercial 
package  which  goes  to  your  trade. 
Churn,  overrun  of  course,  should 
amount  to  more  than  commercial 
overrun  as  there  is  bound  to  be  some 
less  pounds  of  butterfat  which  go 
into  the  churn  than  the  amount  you 
pay  for.  some  loss  in  packing  and  some 
loss  in  printing  Take  it  all,  however, 
it  should  only  be  a  small  amount. 
If  you  have  too  much  station  or 
route  shortage,  due  to  extravagant 
testing,  too  much  loss  due  to  spilled 
cream  in  the  factory,  too  high  a 
buttermilk  loss,  too  "much  loss  in 
packiug  due  to  carelessness,  too  much 
loss  in  printing,  if  the  butter  is  leaky, 
or  prints  weighed  heavy  carelessly, 
then  your  commercial  gain  is  cut  very 
materially  and  your  costs  mount  up. 

Starters 

The  starter  proposition  is  one  which 
affects  some  creameries  more  than 
others  on  factory  cost,  because  some 
creameries  do  not  use  any  starter, 
some  use  a  good  starter  and  some  use 
a  poor  one.  Some  buttermak?rs  are 
strong  for  the  use  of  starter  and  are  so 
sure  in  their  minds  that  good  butter 
can  not  be  made  without  starter  that 
they  rather  look  down  on  the  butter- 
maker  who  does  not  use  starter. 
They  feel  he  is  overlooking  a  big  item. 
On  the  other  hand  there  are  butter- 
makers  who  are  fully  satisfied  that 
starter  would  not  help  their  quality 


You  realize  the  necessity  for  perfect  refrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation. 1  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 


Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-705  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street 
CHICAGO,  ILL. 


M.  J.  Weinberg  &  Bro.  Butter 

**  "  1}  .     Atlanta     Mn«;n«n  t 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank: 
Dun's;    Brad  streets;    Dairy  Record 


RUSSEL  CREGO  &  SON  NEWYORK  Butter 
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SterilaC  kills  the  seed  bacteria  that 
Hashing  and  steaming  never 
iv holly  remove. 

One  ounce  of  STERILAC  powder 
makes  30  gallons  of  sterilizing  solution 
which  retains  its  strength  longer  than 
the  hypo-chlorites  and  other  disinfectants. 

Send  for  FREE  SAMPLE  TODAY. 


The  Abbott  Laboratories, 

1778  Lawrence  Avenue.  Chicago 

Please  send  free  STEHILAC  sample  and 
literature. 

Name  

Address  


bacterial count 


Pure,  Sweet  Milk  and  Cream  may 
easily  be  obtained  by  sterilizing  your 
milk  handling  apparatus  with  STER- 
ILAC —  the  ideal,  economical  and 
highly  effective  disinfectant  and  de- 
odorizer for  dairy  use. 


Dealers  Wanted 


Send  Postal  Card,  or  Coupon 
or  Free  Sample  and  Booklet. 


THE  ABBOTT 
LABORATORIES 

1778  Lawrence  Avenue 
CHICAGO 


► 


Is  Another  Way  of  Saying 

KIMBLE  TEST  GLASSWARE 

The  Kimble  Glass  Company  is  the  largest  exclusive  man- 
ufacturer of  scientific  glassware  in  the  country.  For  a  gener- 
ation they  have  been  making  test  glassware  for  the  dairy  indus- 
try, for  our  universities  and  for  chemical  laboratories.  The 
staff  is  thoroughly  drilled  on  the  painstaking  work 
of  making  glassware  that  is  absolutely  accurate.  A 
trained  staff  of  experts  test  every  bottle  made  and 
reject  each  bottle  that  shows  the  slightest  variation. 

As  a  further  check  on  their  accuracy,  the  Kimble  Class  Co. 
has  deposited  a  good  sized  cash  bond  with  various  state  gov- 
ernments to  guarantee  that  every  Kimble  Test  Bottle  will  be 
found  accurate.  To  be  sure  your  tests  are  true,  use  Kimble 
Test  Glassware.    Free  sample  bottle  on  request. 


DISTRIBUTED  BY 


The  Creamery  Package  Mfg.  Company 


SALES  BRANCHES 
Chicago,  61-67  W.  Kinzie  St 
Boston,  138-140  Wash'ton  St.  N. 
Buffalo.N.Y.,  133-137  Swan  St. 
Kan.City.Mo., 1408-10  W.12  St. 
Minneapolis,  3 1S-2Q 3rd  St.  N. 

Waterloo,  406 


Write  to  nearest  one) 

Omaha,  113-115-117S.TenthSt. 
Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  Street 
Sycamore  St. 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


at  all  and  they  further  feel  sure  that 
in  some  eases,  with  poor  starter  it 
would  make  a  poorer  keeping  butter 
beside  adding  a  little  to  the  original 
factory  cost.  There  is  a  big  difference 
in  quality  and  kinds  of  cream  in 
different  sections  of  the  United  States, 
and  in  the  quality  and  quantity  of 
milk  obtained  for  starter. 

Now,  I  do  not  have  any  figures  to 
show  whether  the  use  of  starter  has 
become  of  more  or  less  general  use 
within  the  past  few  years,  but  I  do 
know  that  a  number  of  creameries, 
some  large  creameries,  at  that,  who 
formerly  used  starter  that  have  dis- 
continued the  use  of  it.  There  are 
also  some  creameries  which  discon- 
tinue the  use  of  starter  that  are  trying 
it  out  again.  All  of  us,  of  course, 
know  that  a  poor  starter  may  have  a 
very  harmful  effect  upon  the  keeping 
quality  of  butter.  We  all  know  too 
that  to  make  good  starter  one  must 
make  a  very  careful  study  of  the 
matter  and  use  every  precaution  and 
care  in  its  preparation  and  use. 

Now,  some  of  the  large  creameries 
who  have  discontinued  the  use  of 
starter  only  did  so  after  making 
numerous  tests  and  after  going  into 
the  subject  very  caregully.  They 
knew  there  was  a  big  difference  in 
starters  and  knew  the  different  effects 
produced  by  poor  starter  or  good 
starter.  There  is  a  world  of  difference 
in  starters.  They  made  numerous 
churnings  from  the  same  quality  of 
cream  under  similar  and  different 
conditions  with  and  without  starter, 
sent  some  to  the  various  markets, 
held  some  for  short  periods,  stored 
some  for  long  periods,  and  subjected 
the  butter  to  every  test  they  could 
devise  and  finally  decided  that  in 
their  particular  case  at  least,  starter 
was  of  no  material  benefit,  and  added 
to  their  cost  without  giving  value  in 
return. 

Now,  what  might  be  true  in  their 
territory  and  under  their  conditions 
and  with  their  trade,  might  not  prove 
true  in  other  territory  and  under 
other  conditions  and  with  other  trade. 
T  am  not  here  to  say  as  to  that,  but 
I  do  believe  it  might  be  a  wise  thing 
for  some  who  are  now  using  starter  to 
experiment  and  see  whether  this  item 
of  cost  could  not  be  eluninated  with- 
out injuring  the  quality  or  hurting 
the  sale.  Again,  possibly  they  could 
eliminate  the  use  of  starter  during  a 
portion  of  the  year  and  use  it  the  rest 
of  the  year,  in  some  cases  it  might 
have  been  an  unnecessary  cost  because 
starter  has  not  been  good,  possibly 
resulting  in  a  double  cost,  one,  the 
cost  of  the  starter  itself,  which  is  no 
small  item,  the  other  the  cost  of  pro- 
ducing a  poorer  piece  of  butter  than 
would  have  resulted,  had  this  poor 
starter  been  left  out.  You  can  take 
this  for  what  it  is  worth,  but  I  know 
in  some  cases  the  starter  proposition 
should  be  investigated  and  either  a 
better  starter  used  or  cut  out  entirely. 

To  Be  Continued 


TESTING  THE  BUTTERMILK 


(Concluded  from  Page  12) 


milk  to  the  test  bottle  in  the  following 
amounts  and  the  order  indicated: 

(a)  2  c.c.  of  N-Butvl  alcohol. 

(b)  9  c.c.  of  buttermilk. 

(c)  7  to  9  c.  c.  of  commercial  sul- 

phuric acid. 
Vary  the  amount  of  acid  to  suit  its 
strength.    The  right  amount  is  being 


used  when  the  fat  column  is  golden 
yellow  to  light  amber  in  color. 

2.  Mix  contents  of  bottle  thor- 
oughly. 

3.  Centrifuge  for  six  minutes. 

4.  Add  hot  water  (soft  or  distilled) 
to  fill  bottle  to  bottom  of  neck,  and 
whirl  two  minutes. 

5.  Add  balance  of  water  to  float 
fat  into  neck  and  again  whirl  two 
minutes. 

6.  Read  at  temperature  of  135-140 
degrees  Fahrenheit.  Double  the  read- 
ing to  obtain  per  cent  fat. 

A  test  bottle,  with  a  scale  reading 
up  to  .50  per  cent  for  eighteen  grams, 
should  be  used,  especially  where  the 
per  cent  of  fat  is  very  high  in  butter- 
milk. You  will  note  you  should  put 
in  the  2  c.c.  of  n-butyl  alcohol  before 
putting  in  your  buttermilk. 

X-Butyl  Alcohol 

Creamery  men  who  have  adopted 
the  test  have  experienced  consider- 
able trouble  in  securing  a  supply  of 
normal  butyl  alcohol,  as  drug  stores 
rarely  keep  it  in  stock.  It  is  rarely 
used  except  in  the  manufacture  of 
certain  goods  such  as  photographic 
material,  hence  The  Dairy  Record 
advises  readers  who  desire  to  use 
the  test,  to  secure  their  supply  of 
normal  butyl  alcohol  direct  from  the 
Eastman  Kodak  Company,  Rochester, 
New  York. 


Some  Cow 
For    Sale — A    full    blooded  cow, 
giving  milk,  three  tons  of  hay,  a  lot 
of  chickens  and  several  stoves. 


Harlowton,  Mont. — E.  J.  Riggs  has 
disposed  of  a  half  interest  in  his 
creamery  business  to  C.  A.  Miller  of 
Little  Forks,  Minnesota. 

Creighton.  Neb. — The  Creighton 
Co-operative  Creamery  Company  in- 
corporated capital  stock,  $25,000; 
Henry  Tharnish.  et  al. 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
637  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A,  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathet  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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New  Price  1 6  %  Lower 


HERE'S  a  chance  to  make  a  big  saving  on  a  stand- 
ard dairy  supply.  From  now  on,  you  can  buy  a 
gallon  of  Germ-X,"Dairyland  s  Greatest  Disinfectant," 
for  $2.50  and  a  five-gallon  demijohn  for  $10.50. 

This  saving  to  you  has  been  made  possible  through 
economies  in  distribution.  The  quality  of  Germ-X 
remains  exactly  the  same.  It  is  still  the  odorless, 
harmless  and  highly  efficient  disinfectant  which  has 
the  endorsement  of  America's  leading  dairymen. 

Germ-X  has  always  been  economical;  now  it  costs 
even  less  than  before.  A  gallon  of  concentrated 
Germ-X  will  make  from  three  to  six  barrels  of  solution 
— the  cheapest  high-grade  disinfectant  you  can  buy. 

Germ-X 

Dairyland's  Greatest  Disinfectant 

Bacteria  grow  up  and  raise  families  every  half 
hour,  according  to  those  who  know.  Uncontrolled, 
they  would  soon  spoil  the  flavor  of  the  best  milk  ever 
delivered. 

Warm  water  and  washing  powder  remove  dirt 
and  slime  but  they  don't  kill  the  bacteria.  Your  dairy 
utensils  may  be  physically  clean,  yet  swarming  with 
living  bacteria.  When  brought  into  contact  with  milk, 
these  "seed"  bacteria  multiply  and  cause  off  flavors. 

See  that  every  dairy  utensil  is  thoroughly  sterilized 
— clean  as  a  surgeon's  knife.  Use  Germ-X  solution 
for  all  rinsing,  both  before  and  after  washing.  Even 
the  floors,  pipes  and  drains  should  be  flushed  daily 
with  Germ-X  solution. 

Try  a  gallon  of  Germ-X  and  convince  yourself  that 
it  will  do  all  that  we  claim.  Just  cut  out  the  attached 
coupon  and  send  it  to  us  with  check  for  $2.50.  We'll 
ship  you  a  gallon  of  Germ-X  with  complete  instruc- 
tions for  using.  If  you  do  not  find  its  use  profitable 
in  your  plant,  your  money  will  be  refunded  upon 
request. 

If  you  are  already  convinced  of  the  value  of 
Germ-X  in  the  dairy  plant,  you  will  save  money  by 
ordering  a  five-gallon  demijohn  at  $10.50. 


Dr.  Germ-X,  the  tireless  champion 
of  dairy  cleanliness 


/ 


Take  advantage  of  our 
liberal  Trial  Offer. 
Use  this  coupon. 

/ 

/ 


/ 


/ 


/ 


/ 


/ 


North  Star  Chemical  Works,  Inc. 

Dept.  22 


Lawrence,  Mass.1/ 


/ 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


WHY  TAKE  CHANGES 


O  a    "Covering    I  "p."    Asks  Prof. 
Rudnick 


Editor.  Dairy  Record:  If  pas- 
teurization and  star  ers  are  used  for 
the  purpose  of  enabling  one  to  use 
off-flavored  eream.  eliminating  im- 
perfection, ete.,  then  they  must  be 
placed  in  the  same  class  with  neu- 
tralizes.    The  butter,  according  to 


a  great  many  minds,  should  come 
under  adulterated  butter  if  neutral- 
izes are  used  to  "cover  up"  inferior 
cream,  but  what  difference  does  it 
make  what  method  is  used  to  "cover 
up?"  The  same  line  of  reasoning 
should  apply. 

Pasteurization  has  one  and  only 
one  legitimate  purpose  and  that  is 
that  it  acts  as  an  insurance  against 
the  possible  carrying  of  disease  pro- 
ducing organisms.  I  do  not  know  of  a 
single  creamery  which  will  accept 
cream  from  a  home  which  has  conta- 
tagious  disease,  but  it  is  impossible 
under  our  present  system  to  know 
all  about  the  health  of  the  people  who 
come  in  contact  with  the  milk,  or 
the  health  of  the  cows  either.  There- 
fore pasteurization  is  the  means  we 


use  of  protecting  public  health.  Inci- 
dentally, by  pasteurization  we  get  a 
milder,  more  delicately  flavored  cream 
and  eliminate  large  numbers  of  bac- 
teria, but  this  can  not  be  regarded 
as  the  main  purpose  of  pasteurization. 

Why  use  starter?  The  main  pur- 
pose of  using  starter  is  to  give  a  more 
pronounced  flavor  and  aroma  and  to 
bring  about  uniformity  of  flavor,  just 
as  you  use  butter  color  for  uniformity 
of  color.  The  housewife  does  not  use 
vanilla  to  cover  up  off-flavors  in  her 
cake,  and  starter  is  to  butter  what 
vanilla  is  to  the  lady's  cake-flavor 
producer  and  nothing  more. 

Xow,  had  somebody  with  less 
recognition  in  the  dairy  industry 
made  the  statements  which  Mr. 
Haugdahl  and  Mr.  Ericsson  made,  no 
attention  would  have  been  paid  to 
them.  I  wonder  whether  these  two 
gentlemen  realize  how  many  butter- 
makers  take  their  statements  as 
facts.  That's  where  the  rub  conies. 
If  either  of  these  two  gentlemen  say 
a  tiling  can  be  done,  no  doubt  it  can 
be  done,  because  they  have  made 
good  in  the  business  and  they  know 
what  they  are  talking  about. 

Last  year  a  buttermaker  friend  of 
mine  got  it  into  his  head  that  he  could 
cover  up  off  flavor  by  pasteurization 
and  starters.  He  got  by  for  a  time 
and  naturally  lowered  the  barriers. 
Then  all  of  a  sudden  the  smash  came. 
This  creamery  was  and  is  still  grading 
and  making  two  grades  of  butter, 
.lust  how  far  can  one  go  and  still 
"cover  up"  imperfection?  This  but- 
termaker lost  his  job,  because  the 
smash  came  just  before  the  annual 
meeting. 

1  have  seen  creamery  after  creamery 
this  year  net  cut  on  the  market,  be- 
cause the  buttermaker  took  a  chance 
on  ■"covering  up."  I  have  gone 
through  the  cream  can  by  can  and 
have  found  the  trouble.  Xow.  then, 
what  happens?  The  creamery  splits 
a  shipment,  one  house  cuts  on  quality 
and  the  other  holds  up  on  price  for  a 
shipment  or  two.  The  buttermaker 
says  "they  are  just  in  need  of  money, 
and  because  they  think  they  have 
our  trade  they  think  they  can  cut  us." 
They  start  shipping  another  house 
and  then  another,  and  keep  wander- 
ing about,  not  only  losing  their  pre- 
mium if  they  had  one,  but  getting  cut 
below  Extras. 

Would  it  not  be  better  to  preach 
"If  in  doubt,  keep  it  out."  The 
buttermaker,  because  of  the  type  of 
workman  he  is,  by  himself  with  no  one 
to  consult  in  his  daily  work,  will  be 
tempted  to  take  enough  chance  with- 
out encouragement.  Therefore,  men 
with  records  of  standing  for  and  work- 
ing for  quality  should  preach  one  and 
only  one  gospel.  "Make  the  greater 
part  of  your  butter  on  the  receiving 
platform."  Live,  think  and  preach 
line  raw  material  and  do  not  take  any 
chances  with  your  quality,  because 
he  wlio  skates  on  thin  ice  is  going  to 
get  his  feet  wet  sooner  or  later.  Why 
take  a  chance? 

A.  W.  Rudnick. 

Ames,  la. 


South  Dakota  Firm  Expands 
Watertown,  S.  D. — The  Langenfeld 
Ice  Cream  Co.  of  this  city  has  rented 
space  in  the  co-operative  creamery  at 
Winthrop,  Minn.,  where  the  firm  will 
make  ice  cream  for  Winthrop  and 
surrounding  towns. 


It  Takes  More 

than  a  sign  over  the  door  to  do  business  successfully 
in  our  line  nowadays.  Large  and  desirable  outlets, 
close  personal  attention,  expert  selling  ability,  an  effi- 
cient organization,  ample  capital — All  these  are  essen- 
tials. We  have  them  and  in  addition  thereto  we  give 
our  patrons,  both  buyers  and  shippers,  an  absolutely 
fair  deal.    Ship  us  your 

Creamery  Butter 

any  quantity  and  any  grade.  We  have  a  place  for  it  and 
you  have  not  exhausted  the  possibilities  of  this  market 
if  you  have  yet  to  give  us  a  trial. 

c.e.  McNeill  &  co. 

"The  House  of  Service'' 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


ESTABLISHED  1846 

Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M-  LD?PtNCOTT,  Western  Representatives 


J.  BARNETT  &  CO. 

DEALERS  IN 

Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 


THE  DAIRY  RECORD 


29 


Especially  in  the  Creamery 

Over  ninety  per  cent  of  the  failures  of  cold  storage  insulation  are  due  to  moisture  absorption.  That 
is  why  in  the  creamery,  where  moisture  is  always  present,  the  most  important  question  you  have  to 
decide  is  the  kind  of  insulation  to  be  used  in  your  room.  Bear  in  mind  that  a  very  Utile  moisture  in 
the  insulation  will  destroy  its  heat  retarding  value.  A  little  moisture,  moreover,  means  gradually  more 
and  more,  until  the  material  disintegrates  and  has  to  be  replaced  at  considerably  greater  cost  than  the 
original  installation. 

You  can  easily  and  surely  avoid  all  this  by  using  oil  along  a  lamp  wick,  or  water  through  any  mate- 
Nonpareil  Corkboard  Insulation.  The  natural  rial  of  fibrous  texture.  When  properly  erected, 
structure  of  Nonpareil  Corkboard  consists  of  gran-  Nonpareil  Corkboard  is  nonabsorbent  of  moisture 
ules  of  pure  cork,  each  of  which  is  covered  with  a  even  under  the  most  severe  cold  storage  condi- 
waterproof  coating  of  shellac-like  gum.  It  has  no  tions.  It  stays  dry,  and  therefore,  retains  for 
fibres  and  is,  therefore,  free  from  what  is  known  many  years  its  structural  strength  and  initial 
as  "capillary  attraction" — the  force  which  sucks    insulating  efficiency. 

If  you  are  building  or  plan  to  build,  get  the  facts  on  why  and 
hoiv  moisture  affects  insulating  materials.  This  subject  is 
explained  along  with  much  other  valuable  information  on  the 
design  and  construction  of  creamery  storage  rooms  in  the  36- 
page  book,  ''Small  Cold  Storage  Rooms,"  which  will  be  sent 
promptly  on  request,  free  of  charge. 

Armstrong  Cork  &  Insulation  Company,  110  Twenty  Fourth  St.,  Pittsburgh,  Pa. 


Nonpareil  Corkboard  Insulation 

For  Butter  and  Cream  Storage  Rooms— 
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•Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


better  service  to  his  creamery,  if  he 
attends  the  district  meetings  and 
takes  advantage  of  the  educational 
service  carried  on  through  the  various 
activities  of  our  association. 


MEMBERS  AND  CREAMERIES 


Membership   Means   More  Than 
Paying  Duos. 


One  creamery  operator,  not  a 
member,  thought  he  was  putting  one 
over  on  the  association  when  he 
applied  for  a  position  a  short  time 
ago.  He  told  the  creamery  board  he 
was  a  member,  but  failed  to  show 
satisfactory  credentials;  the  secretary 
of  the  creamery  got  in  touch  with  the 
association  office  and  learned  the 
truth,  and  this  operator  was  told  to 
try  his  little  story  on  somebody  else. 


The  butter  judging  contest  now 
being  launched  by  the  various  district 
associations  will  add  to  the  qualifica- 
tions of  any  member  who  takes  part. 
Then  there  are  the  discussions  at 
district  meetings  of  such  subjects  as 
overrun,  moisture  control,  pasteuriza- 
tion, etc.,  that  must  be  educational 
to  any  man  who  is  actively  engaged 
in  creamery  work. 


Invite  the  junior  members  to  the 
district  meeting;  he  is  the  operator  of 
tomorrow  and  will  have  to  go  some  to 
fill  the  bill. 


WILL  HAVE  BUTTER  CONTEST 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West22d  St.,  New  York, N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


The  secretary  of  a  co-operative 
creamery  informs  the  association  of- 
fice that  the  directors  of  his  creamery 
paid  no  attention  to  applications  of 
non-members  when  they  recently 
selected  a  new  operator.  He  states 
that  the  directors  felt  there  must  be 
something  wrong  with  a  man  who  is 
not  a  member  of  the  Operators'  and 
Managers'  Association,  and  we  guess 
this  creamery  board  know  what  they 
are  talking  about. 


At  Each  Meeting. 

At  a  fine  meeting  by  District  No.  13, 
held  at  Detroit  April  20th  and  pre- 
sided over  by  J.  J.  Harms,  Dent, 
president,  all  members  present  were 
in  favor  of  having  a  butter  scoring 
contest  at  each  meeting  during  the 
year.  A  five-pound  jar  of  butter 
should  be  sent  to  the  Detroit  co- 
operative creamery  for  cold  storage 


It  may  not  help  an  operator  to  pay 
dues  to  an  association  if  he  stops  at 
that,  but  he  will  surely  be  a  better 
man  and   be  capable   of  delivering 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Mill  Pro- 
ducts Cos.  Amir!  Systems  and  Income  Tax  Service 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trad* 
Papers;  Ask  Tour  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  SL 

Chicago 

Western  Representatire 
H.  E.  VROMAN 


"Looking  for  Business" 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


until  the  day  of  the  contest.  This 
will  insure  that  the  butter  is  of  the 
proper  age  wnen  scored. 

Henry  C.  Werbes,  Ottertail,  was 
elected  secretary  of  the  district,  and 
a  motion  was  adopted  that  each 
member  pay  fifty  cents  to  the  district 
to  reimburse  the  secretary  for  his 
services. 

One  Member  Suspended 

One  member  was  suspended  from 
the  association  by  vote  of  the  meeting, 
after  full  investigation  and  discus- 
sion. The  reasons  for  the  suspension 
were  that  the  man  in  question  had 
operated  the  creamery  employing 
him  in  a  most  unsatisfactory  manner, 
had  violated  the  rules  of  the  associa- 
tion and  the  trust  of  the  members 
and  generally  conducted  himself  in  a 
manner  unbecoming  a  member. 
Will  Have  Picnic 

The  following  committee  will  ar- 
range for  a  picnic  of  the  district,  to 
be  held  in  Detroit  Park  during  the 
summer:  O.  O.  Heggeness,  W.  A. 
Krause,  Sig.  Haugdahl  and  E.  O. 
Quenvold,  all  of  Detroit. 

Albert  Andersen,  Erskine,  state 
director,  and  James  Sorensou,  state 
secretary,  addiessed  the  meeting  on 
association  affairs  and  on  creamery 
work,  and  E.  P.  Fisher,  of  Northern 
Cold  Storage  and  Warehouse  Co., 
Duluth,  spoke  on  consolidation  of 
butter  shipments  over  the  Lake-and- 
Rail  route,  a  matter  in  which  the 
members  of  the  district  are  much 
interested  and  which  has  been  prac- 
ticed to  a  large  extent  in  recent  years. 


LIVE  AND  LET  LIVE 


Says  Member,  Alleging  Unneigh- 
borly  Acts. 


To  the  Members: 

I  herewith  advise  that  I  have  been 
engaged  as  operator-manager  of  the 
Farmers'  Co-operative  Creamery  As- 
sociation for  another  year  at  the  scale, 
and  have  my  contract  read  until  May 
the  1,  1923. 

Will  say  a  few  words  in  regard  to 
our  association  and  also  write  a  few 
words  concerning  some  of  its  mem- 
bers. I  always  place  the  boost  where 
it  belongs,  and  the  knock  where  it 
belongs.  I  have  had  quite  a  bit  of 
trouble  here  the  past  three  months 
on  account  of  a  few  operators  and 
ex-operators.  » tow*,  .-p^b 

We  hear  the  word  passed  to  co- 
operate and  be  loyal  and  neighborly 
to  each  other.    Will  say  that  it  is  not 


The  Flush  Season 

With  the  flush  season  immediately  ahead  every  effort  of 
the  manufacturer  of  milk  foods  will  be  concentrated  on 
increased  production  of  high  scoring  products  and  the  elimi- 
nation of  preventable  spoilage  and  wastes. 

So  close  is  the  relationship  of  the  sweet,  safe,  wholesome, 
sanitary  cleanliness  which  the  use  of 


a  iryman  s 


so  consistently  provides  to  the  production  of  high  scoring 
products  and  the  elimination  of  spoilage  and  wastes  in  the 
manufacturing  process,  that  every  day  adds  to  the  thousands 
.of  users  of  this  unusual  and  economical  cleaner. 

For  over  nineteen  years  this  distinctive  "Wyandotte 
Service"  has  proved  its  value  to  the  dairy  industry  and  no 
effort  is  neglected  to  improve  and  perfect  this  quality  cleaner- 


Your  supply  house  will  fill  your  order. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rniMPA MV  2314 Wycliffe  Street 
^■V^lVl.r I    Phone  Nestor  i878 

Minnesota  Transfer,    -  Minn. 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patent 


A  real  coil  brush,  so  designed  that 
it  washes  all  of  the  coil.  Nothing 
hit  or  miss  about  this  brush.  It 
takes  but  a  moment  to  go  over  your 
coil.  The  brush  is  applied  with  coil 
running  in  water. 

Braces  on  coil  do  not  hinder  the 
brush.  You  will  note  from  illustra- 
tion the  opening  provided  for  this 
purpose,  also  the  flexible  hinged 
joint  making  brush  easy  to  handle. 
Hand -made  of  the  very  best  ma- 
terial; bristles  are  short  and  closely 
grouped,  insuring  durability. 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2 \-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


practiced  in  all  cases.  Last  fall  an 
operator  who  had  tried  his  luck  as 
farmer  and  did  not  make  a  success, 
gave  it  up  as  a  bad  job  and  then 
applied  for  the  job  as  operator  here 
at  this  creamery.  His  intention  was 
to  just  ask  for  the  position  and  push 
me  out  directly,  which  of  course  he 
failed  to  do.  But  he  was  determined 
and  positive  he  could  knock  me  out 
when  my  contract  expired,  and  this  is 
the  way  he  proceeded:  First  he 
went  to  see  the  board  of  directors 
personally,  then  made  an  application 
in  w-riting  and  sent  it  to  them,  then 
went  and  had  personal  interviews 
with  certain  patrons  of  the  creamery, 
to  have  them  put  in  a  complaint 
about  the  butter,  the  test  and  every- 
thing that  can  make  it  miserable  for 
anybody.  Then  he  went  to  the  secre- 
tary and  asked  him  not  to  forget  him 
in  his  campaign,  as  he  wanted  to 
make  Utica  his  future  home.  Then 
comes  another  operator  from  another 
direction,  puts  in  his  application  and 
gives  the  president  some  personal 
hot  air  shots  and  has  been  doing  it 
for  some  time,  although  he  holds  a 
good  position  himself. 

Now  I  will  say,  that  when  I  came 
here,  the  butter  sold  at  one-fourth 
of  a  cent  above  Chicago  Extras  and 
no  more.  Before  I  operated  here  one 
month  my  butter  sold  at  one-half 
cent  above  Chicago  Extras,  and  I 
haven't  sold  one  pound  for  less  than 
that  for  two  years.  Now,  it  can't 
be  the  quality  of  the  butter  that 
should  give  those  members  a  cause  to 
induce  these  people  to  make  a  change, 
and  the  output  has  increased  over 
20,000  pounds  in  two  years,  so  that 
can't  hardly  be  it.  Anyhow  the  board 
took  its  final  action  and  I  do  heartily 
thank  our  state  secretary,  Mr.  James 
Sorenson.  for  his  kind  advice,  and 
also  Mr.  J.  M.  Rasmussen,  St. Charles, 
for  his  kind  words,  which  I  certainly 
declare  as  a  boost  from  my  neighbor 
and  loyal  brother  member. 

I  also  will  say  a  few  words  in  regard 
to  one  of  my  neighbor  operators  which 
I  heard  recently.  He  had  personal 
interviews  with  some  of  my  best 
patrons  informing  them  that  no 
creamery  company  was  able  to  pay 
more  than  his  company,  and  if  Utica 
creamery  was  paying  more  than  be 
did.  the  buttermaker  was  either  steal- 
ing on  test  or  on  weight.  Now.  Mr. 
Neighbor,  if  you  will  kindly  step 
over  to  my  place  of  employment,  I 
will  prove  to  you  in  figures  that  what- 
ever we  pay,  is  paid  on  the  square 
and  we  don't  try  to  outclass  you  or 
anybody  else,  but  I  attend  to  my 
own  affairs,  and  I  want  you  to  do  the 
same.  I  don't  call  you  dishonest  if 
you  pay  more  than  we  do,  nor  does 
it  make  any  difference  to  us  what  you 
pay.  Just  pay  all  you  can,  as  that  is 
what  we  do.  My  overrun  was  23.3 
per  cent  for  the  year.  What  was 
yours? 

My  motto  is,  be  neighborly,  give  a 
boost  where  it  belongs,  and  co-operate. 
Live  and  let  live.  It  brings  you  more 
in  the  long  run. 

Yours  for  loyalty  and  friendship, 
John  A.  Solheid, 

Utica,  Minn. 


Otto  C.  Larsen,  Appleton.  was  in 
St.  Paul  last  week  and  reports  the  new 
Storvick  creamery  at  that  place  com- 
ing along  in  fine  shape.   t. ^ ^  UM| 


AmonjS  The  Members 

W.  F.  Schuelke,  Watkins,  was  in 
St.  Paul  last  week.  Big  Bill  reports 
a  large  increase  in  the  butter  output 
of  his  factory,  as  compared  with  last 
year. 


UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


J.  Narzisenf eld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

/)\lDVE5T  IWGIAIEERWE  &  TtWlPfflEflT  [5. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS.  IND. 

MAIN  1 198 


Henry  E.  Remus,  Long  Prairie, 
has  gone  to  Cleveland,  Mont. 

John  Carsten,  who  recently  re- 
signed as  operator  of  the  creamery  at 
Racine,  is  at  present  staying  at  Shafer. 

Walter  F.  Hensch,  formerly  of 
Hinckley,  is  now  on  the  job  looking 
after  the  building  of  the  new  co-oper- 
ative creamery  at  Denham,  of  which 
he  will  be  in  charge  as  operator. 

C.  E.  Rausch,  who  recently  resigned 
as  operator  of  the  Beauford  creamery, 
near  Good  Thunder,  passed  thiough 
St.  Paul  last  week  on  his  way  to 
Walker,  where  he  will  establish  a 
creamery  of  his  own. 

Frank  Boothroyd,  of  Paso  Robles, 
Cab,  announces  the  marriage  of  his 
daughter.  Myrtle  Lillian,  to  Otto  B. 
Thompson,  of  Welch,  Minn.  Mr. 
Thompson  is  operator  of  the  creamery 
at  that  place  and  his  many  friends  in 
,the  craft  congratulate  him  most 
heartily  and  wish  the  young  couple 
every  happiness.  The  wedding  took 
place  at  the  bride's  home  in  California 
and  the  couple  will  be  at  home  at 
Welch  after  June  1st. 


Banquet  Tonight 
District  No.  16  will  have  a  banquet 
at  Dassel  tonight.  A  big  spread  and  a 
good  program  is  assured  by  Secretary 
Reuben  Anderson.  Among  the  speak- 
ers are  State  Secretary  James  Soren- 
son  and  Andrew  French,  of  the  dairy 
and  food  department. 


No.  11  Meets  Tomorrow 
District  No.  11  will  hold  a  meeting 
at  Little  Falls  tomorrow.  May  4th. 
The  district  wants  to  get  into  the 
butter  judging  contest,  writes  Secre- 
tary Walter  Anderson.  State  Secre- 
tary James  Sorenson  will  assist  in 
scoring  the  butter. 


No.  27  To  Meet  May  11th 
^  Secretary  H.  L.  Flagel  of  District 
No.  27  announces  a  meeting  of  that 
district  at  Morris,  Thursday,  May 
11th  at  two  P.  M.  Each  member  is 
requested  to  bring  a  jar  of  butter 
(not  fresh).  State  Secretary  James 
Sorenson  will  be  present  and  assist 
in  scoring  the  butter. 


No.  25  to  Meet  May  11th 
District  No.  25,  according  to  Secre- 
tary John  Christensen,  Farmington, 
will  hold  a  meeting  in  St.  Paul  Thurs- 
day, May  11th,  at  one  P.  M.  Through 
the  courtesy  of  Dairy  and  Food  Com- 
missioner Chris  Heen  the  meeting 
will  be  held  at  the  office  of  the  dairy 


Boston  is  always  the  best 
market  for  90-score  butter. 
If  you  ship  to  us,  you  are 
sure  of  prompt  sales  at  full 
value  at  all  times. 

cA  e.  mills  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely 
Sanitary 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  YourO  wnBank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


Ficken,  Coffin  &  Co.,inc. 


"SSI:  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


and  food  department  at  the  Old  State 
Capitol.  Members  must  bring  butter 
for  scoring,  the  butter  to  be  made  not 
later  than  May  5th. 


Engagements    and  Resignations 

The  Onamia  co-operative  creamery 
has  engaged  W.  I.  Meline,  formerly  of 
Braham,  as  operator. 

A.  B.  Johnson  has  been  engaged  as 
operator  of  the  creamery  at  Two 
Harbors  for  another  year.  His  com- 
pensation will  be  according  to  the 
scale. 

Arfhur  C.  Hemshrot,  formerly  of 
Albert  Lea,  is  now  in  charge  of  the 
York  creamery  at  Williamsburg,  la. 
It  opened  for  business  May  1st  and  a 
good  run  expected. 

F.  C.  Potter  has  been  reengaged 
as  manager  and  operator  of  the  Money 
Creek  co-operative  creamery.  His 
salary  will  be  according  to  the  scale, 
plus  extra  compensation  for  doing  the 
secretary  work.  The  butter  output 
of  the  Money  Creek  plant  so  far  this 
year  is  5,000  pounds  ahead  of  the  same 
period  last  year. 

Arthur  Rentz  has  resigned  as  oper- 
ator of  the  creamery  at  Mora  and 
has  accepted  the  position  as  operator 
of  the  large  Red  Rock  creamery  at 
Brownsdale.  a  position  he  held  for 
ten  years  before  going  to  Mora.  His 
salary  will  be  according  to  the  scale 
and  his  contract  is  for  three  years. 
During  the  fifteen  months  Mr.  Rentz 
has  been  at  Mora  the  butter  output 
has  increased  over  215,000  pounds. 


Relief  Work 
B.  A.  Christians,  Waltham,  is  at 
present  doing  relief  work  at  the  Red 
Rock  creamery  at  Brownsdale,  filling 
in  the  interim  since  W.  A.  Beck  left 
for  Adams,  and  A.  C.  Rentz  is  released 
at  Mora,  which  will  be  about  May 
21st.  The  service  was  arranged 
through  the  association  office. 

WASH  MILK  CANS 


As  Soon  as  Emptied. 


The  milk  can  has  the  same  relation 
to  the  wholesale  trade  as  the  milk 
bottle  has  to  the  retail  trade,  and  it  is 
just  as  important  that  it  be  washed 
immediately  after  being  emptied, 
says  the  United  States  Department 
of  Agriculture.  Milk  dealers  have 
appliances  for  washing  and  sterilizing 
the  cans,  but  this  does  not  excuse 
the  buyer  from  rinsing  them  before 
they  become  sour  as  a  result  of  the 
multiplication  of  bacteria  in  the  film 
of  milk  left  in  the  can.  Cans  that 
become  foul  in  this  way  are  hard  to 
clean  when  they  airive  at  the  plant. 

Investigations  show  that  hotels, 
restaurants,  bakeries,  and  other  places 
buy  milk  in  wholesale  quantities  do 
not  always  give  proper  attention  to 
the  containers.  As  soon  as  the  cans 
are  emptied  they  are  placed  on  the 
doorstep  or  left  in  a  warm  room  until 
collected  by  the  dealer.  They  return 
to  the  plant  teeming  with  bacteria, 
and  the  mechanical  washers  will  not 
always  clean  and  sterilize  them  thor- 
oughly. They  must  be  soaked,  washed 
by  hand  with  a  brush,  and  then  sent 
to  the  machine  washer. 

Consumers  can  help  a  great  deal  in 
making  it  easier  to  maintain  a  safe 
milk  supply.  All  that  is  needed  is  a 
little  care  at  the  right  time,  says  the 
department. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


THE  MILKING  MACHINE 


California  Department  Tells  How 
To  Clean  It. 


With  the  advent  of  spring,  the 
milking  machine  will  be  used  more 
extensively-.  For  this  reason  the 
Division  of  Animal  Industry,  Cali- 
fornia Department  of  Agriculture, 
calls  attention  to  the  fact  that  such  a 
contrivance  is  not  regarded  as  an 
efficient  labor  saving  device  unless 
operated  under  sanitary  conditions. 

A  very  timely  report  on  the  methods 
of  cleaning  a  milking  machine  has 
been  recently  made  by  Dr.  A.  F. 
Hanna,  field  veteran.  For  the  benefit 
of  those  not  familiar  with  the  details 
required  in  order  to  maintain  a  milk- 
ing machine  in  a  sanitary  condition, 
the  following:  procedure,  as  carried 
out  by  a  Swiss  cheese  plant  at  Alton, 
and  noted  by  Doctor  Hanna,  is  con- 
sidered quite  satisfactory: 

1.  When   through   milking  run 
warm  water  through  tubes. 

2.  Thoroughly  brush  with  hot 
water  and  washing  compound  all 
parts  with  which  the  milk  comes  in 
contact. 

3.  Place  tubes,  etc.,  in  water  which 
has  reached  the  boiling  point  and  per- 
mit them  to  remain  therein  for  thirty 
to  sixty  minutes.  Do  not  resort  to 
further  boiling. 

4.  Place  tubes,  etc.,  in  brine  and 
chloride  of  lime  solution  and  drain 
three  to  five  minutes  before  the  next 
milking  period.  They  will  then  be 
ready  for  use. 

Small  top  pails  are  used  for  strip- 
ping the  cows. 

The  four  main  points  (1,  2,  3  and  4) 
are  observed  daily  in  the  morning, 
and  only  the  third  point  is  omitted  in 
the  evening. 

The  brine  and  chloride  solution  is 
made  as  follows:  five  gallons  saturated 
solution  of  sodium  chloride  to  which 
is  added  a  twelve-ounce  can  of  ordi- 
nary household  chloride  of  lime.  To 
keep  this  up  to  strength,  a  stock  solu- 
tion is  made  by  dissolving  a  twelve- 
ounce  can  of  chloride  of  lime  in  one 
gallon  of  water  and  adding  one  quart 
of  the  stock  solution  to  the  bath  each 
week. — Weekly  News  Letter.  Cali- 
fornia Department  of  Agriculture. 


North  Buena  Vista,  la.- — Star 
Creanery  Company;  incorporated 
capital  stock  $8,000;  George  Vonder- 
haar,  vice-president;  George  Hefel, 
president;  Frank  J.  Schroeder,  secre- 
tary, and  Math  Ruden,  treasurer. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
,  LITCHFIELD.  MINN. 
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Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland ; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester ; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 

Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 
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BI  TTER  AND  EGG  MARKETING 
PLANS  FORMULATED 


(Concluded  from  Page  5) 

plans  for  standardizing  butter  made 
by  member-creameries  were  discussed, 
also  ways  and  means  of  marketing 
the  butter  on  Eastern  markets  under 
an  association  brand  or  label.  Pro- 
fessors Kiethley  and  Eckles  took  a 
prominent  part  in  this  meeting. 

The  conference,  in  fixing  require- 
ments for  butter  to  be  sold  under  the 
association  brand,  agreed  that  the 
cream  from  which  this  butter  is  made 
must  contain  not  more  than  .27  per 
cent  acidity  when  received  at  the 
creamery  and  not  more  than  .4  of 
acidity  when  churned.  All  cream 
for  this  butter  must  be  pasteurized 
at  145  degrees  for  thirty  minutes, 
or  at  175  degrees  by  the  flash  method. 

Registered  Trade  Mark — Now 
York  Office 

The  association  is  now  working  out 
a  plan  for  a  registered  trade  mark, 
under  which  the  standardized  butter 
will  be  marketed,  and  the  directors 
expect  the  association  trade  mark  to 
become  the  "sterling"  mark  in  butter 
value.  Every  effort  will  be  made  to 
give  the  consumer  the  very  best  and 
most  uniform  butter. 

Offices  of  the  association  were 
opened  in  New  York  May  1st,  and 
other  offices  will  be  established  in 
Philadelphia  and  Chicago  at  an  early 
date. 

Represented  by  M.  Sonder^aard 
M.  Sondergaard,  who  for  the  last 
couple  of  years  has  represented  cream- 
ery associations  of  Denmark  in  New 
York  City,  will  be  in  charge  of  the 
New  York  office  of  the  Minnesota 
association,  according  to  arrangements 
under  way  as  this  paper  goes  to  press. 

Mr.  Sondergaard  is  a  former  Minne- 
sota creamery  operator,  an  expert 
buttermaker  and  a  recognized  butter 
judge.  He  has  had  long  experience 
in  all  branches  of  the  butter  and 
creamery  business — creamery  inspec- 
tor in  Minnesota,  representative  of 
butter  houses  and  for  many  years  a 
dairy  manufacturing  specialist  in  the 
dairy  division  of  the  United  States 
Department  of  Agriculture.  In  that 
position  he  traveled  extensively 
throughout  the  country,  especially  in 
the  South,  and  he  also  supervised  the 
manufacture  of  Navy  butter  in  some 
of  the  territory  in  the  Northwest, 
during  the  years  when  a  number  of 
co-operative  creameries  had  contracts 
for  making  this  butter.  His  services 
will  be  of  great  value  to  the  associa- 
tion. 

Samples  To  Re  Held 

The  conference  agreed  that  samples 
of  all  butter  churned  at  association 
creameries  must  be  held  for  two 
weeks  at  the  creamery,  in  order  to 
give  the  fieldmen  and  operators  an 
opportunity  to  check  up  its  score 
with  that  reported  at  the  market,  and 
in  this  way  work  together.  The 
association  will  also  insist  that  all 
butter  be  weighed  before  shipping. 
All  cream  for  the  registered  brand  of 
butter  must  be  received  a  the  cream- 
ery not  later  than  noon. 

Schools  of  instruction  for  the  oper- 
ators and  managers  will  be  held 
throughout  the  various  units,  the 
first  one  in  Unit  No.  2,  at  Hinckley, 
May  11th. 


SPURBECK   AND  HEIN 
HIGHEST 


(Concluded  from  Pa<Je  5) 

scheduled.  Mr.  Harms  was  t.hs  hit 
of  the  evening.  He  recited  an  original 
poem  and  his  famous  recital  of  "I 
just  been  pulling  teats."  The  high 
school  children  gave  most  of  the 
program  and  it  was  very  splendid, 
showing  skill  on  the  part  of  the  child- 
ren and  training  far  above  average. 
Mr.  Wentworth  gave  some  statistics 
on  production  and  consumption  of 
butter  and  cheese.  A.  W.  Rudnick 
gave  a  short  talk  on  co-operation. 
The  prizes  were  awarded  by  Hon.  J. 
P.  Murphy  of  Sumner.  There  were 
fifty-eight  entries  in  the  contest. 
Prizes 
Whole  Milk  Class 

Gold  Medal  W.  J.  Spurbeck 

Silver  Medal  F.  H.  Harms 

Cream  Dlass 

Gold  Medal  A.  M.  Hein 

Silver  Medal  B.  F.  Schultz 

Butter  Scores 

A.  H.  Bentz,  Maynard,  M  92 

Carl  Ho  viand,  Lake  Mills,  C  92  £ 

E.  P.  Conway,  Ventura,  C  91 

B.  F.  Bentley,  Oran.  M  93 

Ed  Andreasen.  Manly,  C  93 

E.  P.  Gernand,  Volga  City,  C. ...  93 
Henry  Segebarth,  Fairbanks,  M...93 

C.  R.  Conway,  Garner,  C  92| 

D.  T.  Broers\  Dyersville,  C  92 

Geo.  Hauer,  West  UDion,  C  93£ 

K.  M.  Durben,  Stacy ville,  C  91 

F.  H.  Harms,  Oelwein,  M  93| 

Robt.  I.  Kerr,  Cedar  Falls,  M  90 

Paul  Macauley,  Burt,  C  92  § 

E.  O.  Bollman,  McGregor,  C  93t 

O.  Bailev,  Amber,  C  92 

A.  M.  Hein,  Hull,  C  94 

R.  W.  Chadwick,  Waterloo,  M...  .91 
O.  W.  Albright,  Kanawha,  M  92 

A.  Andersen,  Graettinger,  C  93 

C.  B.  Petersen,  Exira,  C  91| 

W.  J.  Spurbeck,  Denver,  M  94 

F.  W.  Nelson,  New  Hampton,  C..92 

H.  J.  Wargowsky,  Boyden,  C  92 

L.  C.  Barnes,  Westgate,  M  92 

Carl  Gamm,  Waveily,  M  92§ 

Rav  Trebil,  Grafton,  C  93 

H.  C.  Ladage,  Tripoli,  M  92 1 

L.  E.  Woodwiss,  Sheldon,  C  92  i 

W.  A.  Willander,  Inwood,  C  90 

F.  W.  Bremer,  Sumner,  M  9H 

M.  P.  Christiansen,  Algona,  C.  .  .93 

B.  T.  Soles,  Stout,  C  90^ 

J.  Tilden  Mogle,  Waucoma,  C. .".  .93  j 

E.  H.  Rohrssen,  Waverly,  C  92 

A.  L.  Landis,  Colesburg,  C  91 

J.  H.  Ambrose,  Frederika,  M  92 

H.  A.  Griese,  Redlvn,  M  93 j 

L.  E.  Neilsen,  Randall,  M  91 

Roy  Sweet,  Fredericksburg,  M. .  .  .93 

A.  L.  Nichols,  Sumner,  C  91 

E.  M.  Guiney,  Tripoli,  M  92 

Wm.  Helgason,  Wallingford,  C...  .92 

B.  F.  Schultz,  Postville,  C  93? 

H.  C.  Stendal,  Northwood,  C  92| 

Nate  Tibbitts,  New  Hampton,  M.  91  \ 

R.  J.  Allenstein,  Bremer,  M  921 

Chas.  F.  Zierath,  Collwell,  C  90 

S.  S.  Hudson,  Clear  Lake,  C  91 

O.  J.  Kloock,  Garner,  C  92 

A.  E.  Mitchell,  St.  Lucas,  C  92 

N.  O.  Bendicksen,  Decorah,  C. .  .  .91 

C.  J.  Meier,  Waverly,  M  93 

A.  E.  Zierath,  Sumner.  M  93 

Ben  Frank,  Edgewood,  M   90 

C.  N.  Hart,  Plymouth,  C  92 

F.  J.  Havens,  Orange  City.  C  93 

Theo.  F.  Slack,  Sumner,  M  92 

Minneapolis,  Minn. — Farmers' 
Poultry  Company;  incorporated  cap- 
ital stock  $50,000. 
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j                 The  j 

I      Old  ^Reliable  Concern  I 

I           §r  I 

I  John  Dose  her  &  Co.  I 

=  — 
133  Reade  Street— New  York  City 

I     Needs  More  Butter  I 

I                 and  Wants  Yours  I 

ri  S 

a  — 

Efficiency  Honesty 


I    Correspond  with  Us  References:  Any  Bank  = 
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WAGNER  JR 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  [the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability". 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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U.  S.  BUREAU  OF  MARKETS 


Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Apr.  29 

Week 
April  22 

Since 
Jan.  1 

Philadelphia .... 

48,949 
55,023 
13,385 
13,778 

44,326 
54,856 
14.334 
15,549 

712.145 
904,610 
241.984 
257,118 

Total  

131,135 

129,605 

2,115,857 

Cold  Storage  Movement  of  Butter 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York .  . 
Boston  

75,603 
103,829 
11,283 
21,580 

363,136 
269,349 
207,580 
39,570 

354,826 
1,181,305 
287,956 
42.190 

Philadelphia 

Total .... 

212,295 

879,635 

1,866.277 

Morning  Fresh  and  Storage 


Date 


April  24 . 
April  25 . 
April  26 . 
April  27. 
April  28. 
April  29. 


Ch'go  N.Y. 


15.334  20,584 
17,846,20,079 
17,367|21,264 
17,411  20,023 
15,530  20,237 
17,837|l8,132 


Boston  Phila 


11,352 
10,763 
9,165 
9,127 
7,735 
7.293 


8.435 
8,633 
7,691 
8,209 
9,126 
9.197 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  22nd  TO  APRIL 
28,  1922 

Wholesale    Prices    of    92-Score  Butter 

For  Week  

Apr. 
28 
391 
39 
39J 
40 


Apr. 

Apr. 

Apr. 

Markets 

22 

24 

25 

New  York .  . 

39 

39 

39  5 

Chicago.  .  .  . 

38J 

38 

38 

Philadelphia 

39  5 

39  5 

40 

Boston  

39 

39 

39 

Apr. 
26 
39  5 
38 
40 
39  ' 


Apr. 
27 
39  ' 
39 
39  i 
39  5 


Production  Light;  Markets  Firm 
A  late,  cold  spring  and  the  resulting  light 
production  of  butter  were  responsible  for 
the  very  firm  condition  of  the  butter  mar- 
kets during  the  week  ending  April  29th. 
According  to  the  report  of  the  American 
Creamery  Butter  Manufacturers'  Associa- 
tion for  the  week  ending  April  22nd,  cover- 
ing the  production  of  eighty-two  plants 
the  make  was  3.3  per  cent  lighter  than  for 
the  same  period  last  year,  and  only  3.7  per 
cent  heavier  than  for  the  week  before. 
Other  reports  from  different  producing 
sections  and  reports  from  receivers  on  the 
markets  regarding  the  size  of  shipments 
bear  out 'this  report.  As  a  matter  of  fact, 
there  is  some  ground  for  the  belief  that 
the  make  of  so-called  "Whole-milk"  or 
"Gathered  Cream  Butter,"  has  been  com- 
paratively lighter  than  the  make  of  Cen- 
tralized. 

Consuming  Demand  Probably  no 
Larger 

Trading  was  probably  no  heavier  than 
during  the  few  weeks  immediately  previous, 
but  there  has  been  an  increased  demand  for 
fresh  butter  and  because  stocks  of  fresh 
were  light  the  demand  appeared  greater. 
Stocks  of  storage  butter  showed  sizable 
reductions,  the  amount  in  the  warehouses 
total  being  less  than  half  the  total  stocks 
of  the  same  period  last  year,  making  it 
increasingly  difficult  for  buyers  to  supply 
their  needs  from  storage  butter,  and  making 
it  necessary  for  them  to  turn  to  fresh.  It 
appears  that  storage  stocks  were  only 
barely  sufficient  to  last  until  the  spring 
make  increased  sufficiently  to  taKe  care  of 
buyers'  needs.  The  resulting  good  demand 
for  fresh  butter  caused  the  markets  to 
become  very  firm  showing  advances  on 
nearly  all  scores. 

Advances   Not  Large   Due   to  Nervous 
Tone  of  Markets 

If  this  strong  condition  had  come  at  any 
other  time  than  during  a  period  when  the 
spring  decline  is  expected  almost  daily,  it  is 
doubtful  that  rapid  advances  would  have 
been  prevented,  but  the  undertone  of  the 
markets  was  so  nervous  and  all  operations 
were  on  such  a  cautious  basis  that  only 
minor  advances  were  registered.  While 
some  receivers  are  canvassing  for  more 
business  they  are  also  very  active  in  trying 
to  sell  their  butter  on  arrival.  Dealers 
generally  would  rather  be  unable  to  fill  a 
few  orders  because  of  being  short  of  butter 
than  have  a  surplus  when  the  day's  business 
is  over.  Buyers  also  are  very  cautious  and 
are  operating  in  the  "hand-to-mouth" 
policy.  This  placed  the  markets  in  a 
really  firm  position,  but  while  firm,  very 
nervous  and  sensitive  to  the  slightest 
change  in  the  relationship  between  supply 
and  demand. 

Centralized  Butter  Very  Scarce 

Of  all  kinds  of  butter,  fresh  Centralized 
was  the  scarcest.     Receipts  of  this  were 


light  and  cleaned  up  on  arrival  at  prices 
close  to  those  paid  for  top  scores.  The 
desire  to  get  long  lines  of  uniform  butter 
on  the  part  of  the  buyers  caused  a  good 
demand.  Top  grades  on  all  the  markets 
were  also  closely  cleaned  from  day  to  day. 
but  the  medium  and  undergrades  were 
relatively  in  better  demand.  Cheap 
butter  (86-87  score),  which  did  not  show 
weeds  or  Garlic,  was  very  scarce  and  many 
requests  for  this  were  turned  down  with 
the  words,  "have  none  to  offer."  New 
York  reports  an  exceptionally  good  demand 
for  the  lower  scores.  The  small  amount  of 
New  Zealand  butter  left  at  New  York  is 
selling  slowly  at  around  365c.  At  Boston 
considerable  quantities  of  storage  butter 
was  used,  a  large  part  of  which  was  shipped 
from  interior  points. 

Quality  Fair,  Grass  and  Weed  Flavors 
Beginning  to  Appear 

The  quality  of  receipts  was  only  fair, 
with  very  little  of  the  butter  showing  any 
real  positive  qualities.  Stale  old  cream 
flavors  were  common,  and  some  lots  are 
beginning  to  show  traces  of  grass  and  weeds. 
Eastern  markets  reported  very  little  of  the 
latter,  but  at  Chicago  there  were  several 
lots  of  weedy  and  garlicky  butter,  and 
though  most  of  the  undergrades  were  in 
good  demand  buyers  did  not  want  these 
except  at  liberal  concessions. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

NEW  YORK  BUTTER  MARKET 
(From  Producers*  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Apr.  24,  391  («40    39   38@385 

Tues,  Apr.  25,  40   @404  39*   38(539 

Wed,  Apr.  26,  40    (u4()5  39  5    38  (5  39 

ThU,  Apr.  27,  40  ©404  39}  ©394  38  (539 
Fri,  Apr.  28.  40  (a  40  5  39 i  (5.39  5  38  (5  39 
Sat,    Apr.  29,  40   ©404  39}   38  (§,39 

Saturday,  April  29th. — 
Creamery — 

Higher  scoring  than  Extras  40 

Extras  (92  score)  

Firsts  (90  to  91  score)  38 

Firsts  (88  to  89  score)  37 

Seconds  (83  to  87  score)  35 

Lower  grades  33 

Centralized,  cars.  91  score  

Centralized,  cars,  90  score  38 

Centralized,  cars,  89  score  37 5 

Centralized,  cars,  88  score  37 

Centralized,  cars,  M  to  ^.  score  .35 

Unsalted,  higher  than  Extras  415 

Unsalted,  Extras  (92  score)  405 

Unsalted,  Firsts  (90(5.91  score)... 39 
Unsalted,  Firsts  (88  @90  score).  .  .375 

Unsalted,  Seconds  35 

Unsalted,  lower  grade  33 

Held  or  storage.  Extras  

Held  or  storage,  Firsts  35 

Held  or  storage.  Seconds  32 

Held  or  storage,  lower  grades.  .  .  .30 

Held,  unsalted,  Extras  

Hold,  unsalted,  Firsts  35 

Held,  unsalted.  Seconds  32 


(«  40  5 
(a  39J 
(«  39 
("37  ; 
(..36  1 
@34 
© 

©38  4 
©37} 
("37; 

(a  36  \ 

@42 

@41 

®40 

@385 

@37 

(«  34  1 

@ 

©36  5 
(<i  34 
("311 

© 

@37 
(.i  34 


CHICAGO     HITTER     AND  CHEESE 
(From  Daily  Trade  Bulletin.) 


Wed 


Sat., 


Extras 

Firsts 

Cent. 

!»'_'  Score 

91  Score 

90-C.L. 

4..  .38 

37  J 

37  5 

5..  .38 

37  5 

37  5  ©37} 

6..  .38 

37  4 

37} 

7..  .385 

37  4 

38i 

8..  .39 

38 

39  

9..  .39 

38 

38  

Saturday,  April  29th — 

Creamery,  Extras  (92  scores)   @39 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  . .  .  @38 

Firsts  (88  to  90  scores)  344  @37 

Seconds  (83  to  87  scores)  31   @33  5 

Contralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  @38 

Cheese 

Cheddars  144  ©15  4 

Twins  144  @154 

White  14}  ©15} 

Double  Daisies  15  ©155 

Singles  15}  @  15  J 

Longhorns  15  @154 

Young  Americas  17  ©17  5 

Squares  17   ©17  5 

Special  Lines — 

Swiss,  Block  (old)   ©23 

Winter  Make   ©21 

Round  Swiss,  Fancy  40  @42 

No.  1  30  @36 

Limburger,  1  pound,  Sept-Oct. 

make  22  @23 

2    pounds  21  ©22 

Fresh  Make,  1  pound  18  @20 

2  pounds  17  @19 

Brick,  Fancy  145  ©14} 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  219 — Operator  for  co-operative 
creamery;  inland.  Southern  Minnesota: 
about  June  1st;  about  100,000  pounds  in 
1921;  free  house. 

No.  250 — Operator  wanted  by  June  1st 
or  a  few  davs  sooner,  by  co-operative 
creamery;  output  in  1921  about  127.000 
pounds  of  butter;  about  130,000  pounds 
expected  in  1922;  efficient,  middle-aged 
man,  good  mixer,  preferred;  North  Central 
Minnesota,  town  of  350;  high  school: 
Catholic,  Methodist  and  Congregational 
churches. 

No.  251 — Operator  wanted  by  private 
concern  manufacturing  butter,  ice  cream 
and  candies;  must  be  butter  and  ice  cream 
maker,  able  to  handle  refrigerating  and 
pasteurizing  machinery,  and  know  the 
game  thoroughly  ;  must  be  married,  sober, 
clean  and  furnish  references;  North  Central 
Minnesota,  town  of  5,500. 

No.  252 — Operator  wanted  by  co-oper- 
ative creamery  long  established,  not  over 
100,000  pounds  annual  butter  output: 
town  of  100,  Southwestern  Minnesota: 
operator  must  be  married,  with  small 
family,  a  stayer,  good  mixer  with  patrons, 
show  good  record  on  quality  and  overrun. 

Wanted — A  competent  ice  cream  maker 
and  pasteurizer;  state  salary  and  experience. 
Park  Creamery,  Livingston,  Montana.  5-24 


BOSTON 


Apr.  24. 
Apr.  25. 
Apr.  26. 
Apr.  27. 
Apr.  28. 
Apr.  29. 


BUTTER 

Extras 

Ash 
.  .39 
.  .39 
.  .39 
.  .394 
.  .394 
.  .394 


MARKET 

Ass't  Ex. 
Firsts  Spruce 

374  ©384  39  

37  4  ©384  39  

374  ©384  39  

37  4 ©39    394 ©40 

37  4  ©39  40  

37  4  ©39  40  


Mon. 
Tues. 
Wed., 
Thu., 
Fri., 
Sat., 

PHILADELPHIA    BUTTER  MARKET 
Extras    Ex.  Firsts  Firsts 

92  Score 

Thu.,  Apr.  27  394 

Fri..     Apr.  28  39  4 

MINNEAPOLIS  BUTTER  MARKET 

Mon., 
Tues. 
Wed., 
Thu., 
Fri., 
Sat., 


91  Score  88-90 
384  36  ©38 
384      36  ©38 


April  24  36 

April  25  36 

April  26  36 

April  27  36 

April  28  37 

April  29  37 

Belle  Plaine,  Minn.— The  Eidsvold 
Creamery  Company,  of  Minneapolis, 
has  opened  a  produce  company,  and 
are  now  ready  for  busipess.  Henry 
Bergesen  is  the  manager. 
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Helper  Positions  Wanted  by  junior 
members,  Minnesota  Creamery  Operators' 
and  Managers'  Association;  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  your  helper,  address  James 
Sorenson.  State  Secretary,  312-313  Metro- 
politan Bank  Building,  St.  Paul,  Minn. 

Position  Wanted  as  assistant  butter- 
maker  or  helper;  have  experience;  can 
speak  English  and  German  fluently.  Ad- 
dress Louis  Ethen,  Richmond,  Minn.  5-10 

Position  Wanted  as  assistant  in  good 
creamery;  have  considerable  experience  and 
six  months'  dairy  course  just  completed; 
can  furnish  good  references.  Otto  F.  Spies, 
Graettinger,  la.  5-3 

Position  Wanted  as  assistant  butter- 
maker  or  general  helper,  in  an  up-to-date 
creamery  by  an  experienced  man;  can  come 
at  once;  state  wages.  John  W.  Kelzen- 
berg,  Genola,  Minn.,  Route  1,  Box  62  5-3tf 

Position  Wanted  as  helper  in  up-to-date 
creamery;  have  good  experience:  not  afraid 
of  work;  can  come  at  once.  Address  Jens 
Hansen,  Dairy  Record,  St.  Paul,  Minn.  5-10 

Position  Wanted  as  helper  in  creamery 
by  young  man  with  experience;  can  come 
at  once;  state  wages.  Address  Nels  Nelson, 
698  E.  Fifth  Street,  St.  Paul,  Minn.  5-3 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul.  Minn.  2-8tr 

For  Sale — Nearly  new  creamery,  fully 
equipped  for  making  both  butter  and  ice 
cream-  hollow  tile  building  with  stucco 
finish;  complete  ventilating  system  and 
refrigerating  plant;  nearly  one  block  or 
ground,  well  located  in  town  of  1,000  people, 
in  one  of  the  best  dairy  sections  of  Southern 
Minnesota,  tributary  to  Mason  City;  best 
of  reason  for  selling.  Address  2895,  Dairy 
Record,  St.  Paul,  Minn.  5-17 


]^clviiverij^§\ipp]ics 


Blaokmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type-  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.   12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Hams 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New-  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,  Minneapolis,   Minn.  12-7tf 

For  Sale — One  one-thousand  gallon 
Cherry  Jensen  Ripener;  used  very  little 
and  is  in  good  condition.  Equity  Union 
Creamery,  Aberdeen,  S.  D.  4-l9tf 


For  Sale — Two  four-hundred  gallon 
Jensen  Ripeners,  end  cover  style,  for  sale 
at  $125  each.  Albert  Andersen,  Erskine, 
Minn.   5-10 

Eleotrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.   4-20tf 

For  Sale — One  300-gallon  disc  coil 
Wizard  Vat;  lining  and  coil  in  good  shape; 
bargain  price  for  quick  sale.  Address  2888, 
Dairy  Record,  St.  Paul,  Minn.  5-3 

For  Sale — One  300-gallon  Eclipse  style 
vat-  2-inch  pipe  coil:  good  shape;  bargain 
price.  Address  2889,  Dairy  Record,  St. 
Paul,  Minn.  5-3 


For  Sale — One  300-gallon  2-inch  pipe 
coil,  Wizard,  1915  style  Vat;  good  price  for 
quick  sale.  Address  2890,  Dairy  Record, 
St.  Paul,  Minn.  5-3 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So. .Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers*  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1816 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Established  1863 


C.  IL  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,' Chicago;' Dairy  Record. 


FkROSTE  &  SNYDER,  Inc. 

M^    WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


"  For  Sale — One  300-gallon  disc  coil 
Wizard  vat;  one  Perfection  churn.  800- 
pound  capacity;  twenty-two  ice  cream  cans 
and  tubs,  20-quart  size;  one  10-H.  P. 
Engeco  gas  engine;  one  Torsion  12-bottle 
cream  test  scale;  one  Torsion  moisture 
test  scale;  the  above  machinery  is  all  in 
good  shape.  Write  Eden  Creamery  Co., 
Eden,  S.  D.  5-3 

For  Sale — Heavy  Duty  Victor  Churn, 
size  F;  left  hand  drive  in  good  condition; 
can  be  seen  in  operation  until  May  1st; 
first  check  for  $70.00  takes  it.  Farmington 
Co-operative  Creamery  Association,  Far- 
mington, Minn.  4-19f 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwatikee, 
Wis.  4-5tf 

For  Sale — One  700-pound  capacity  Vic- 
tor Churn;  good  condition;  now  in  use;  first 
offer  of  $125  takes  it.  Miller  Creamery 
Co.,  Miller,  S.  D.  5-3 


Wanted — One  15-H.  P.  second  hand 
Economist  boiler;  state  condition  and 
terms.  Address  2894.  Dairy  Record,  St. 
Paul,  Minn.  5-10 

Wanted — A  used  20  or  30-gallon  starter 
can;  state  make,  price  and  condition  in  first 
letter.  Address  Red  Wing  Milk  Company 
Red  Wing,  Minn.  5-3 


Disbrow  Churn  For  Sale — One  No.  4 
gear  drive  Disbrow  churn  in  first  class  con- 
dition; price,  $30.00.  Hugh  Clemons, 
Spring  Brook,  Wis.  5-3 

For  Sale — One  Creamery  Package  Par- 
affiner  complete  with  stand,  in  fair  condi- 
tion, running  order;  first  check  for  $40.00 
takes  it.  Vernon  Center  Creamery  Co., 
Vernon  Center,  Minn.  5-3 

For  Sale — Two  6-disc  Twentieth  Cen- 
tury Heaters,  with  pumps;  fine  shape; 
bargain  for  quick  sale.  Address  2896. 
Dairy  Record,  St.  Paul,  Minn.  5-17 

Mr.  Dairyman — Dehorn  your  cattle 
when  calves,  send  $1.00  for  a  large  bottle 
of  my  no-pain  horn  killer.  Dr.  Parker, 
Veterinarian,  Boaz,  Ky.  5-3 

For  Sale — One  50-gallon  Victor  Trunion 
starter  can;  fair  condition;  priced  at  $30. 
Miller  Creamery  Co.,  Miller,  S.  D.  5-3 

"For  Sale — One  Facile  24-bottle  steam 
turbine  Babcock  tester;  this  machine  is  in 
first  class  condition.  Signed,  Northwest 
Ice  Cream  Co.,  Spencer,  Iowa.  5-10 

McGregor,  la. — The  Scheidel  Pro- 
duce Company,  of  which  Theo  A 
Scheidemantel  was  proprietor,  has 
been  sold  to  the  Northern  Iowa  Pro- 
duce Company;  possession  has  been 
given. 
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QfPersona* 

Joe  L.  Paquin,  of  Gentilly,  Minn., 
has  gone  to  Red  Lake  Falls,  Minn. 

Gunder  Scott,  of  Blair,  Wis.,  is 
now  with  the  Elk  Creek  creamery  at 
Independence,  that  state. 

Dr.  Geo.  L.  McKay,  secretary  of 
the  American  Association  of  Creamery 
Butter  Manufacturers,  was  in  St. 
Paul  last  week. 

Joe  C.  Dugan,  fieldman  for  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  at  St.  James,  was  among 
recent  visitors  to  the  State  Creamery 
at  Albert  Lea. 

Martin  Landro,  junior  member  and 
formerly  an  assistant  in  the  Albert 
Lea  State  Creamery,  has  accepted  a 
position  with  the  Saskatchewan 
Creamery,  Ltd.,  at  Moose  Jaw,  Sask., 
Canada. 

O.  W.  Osterberg,  former  creamery 
operator  who  has  been  farming  near 
Parkers'  Prairie,  Minn.,  the  last 
couple  of  years,  was  in  St.  Paul  last 
week.  Mr.  Osterberg  expects  to  go 
back  in  the  creamery  business. 

H.  E.  Forrester,  who  recently  re- 
signed as  assistant  dairy  and  food 
commissioner  of  Iowa,  is  now  making 
his  home  at  Webster  City,  that  state, 
where  he  has  purchased  a  creamery. 
His  many  friends,  including  The  Dairy 
Record,  wish  him  every  success. 

Daniel  J.  Coyne,  of  Coyne  Brothers, 
the  big  Chicago  produce  house,  was 
fifty-nine  years  old  the  other  day  and 
the  employes  of  the  firm  presented 
him  with  a  large  basket  containing 
over  a  hundred  American  Beauty 
roses.  Which  shows  a  fine  spirit  in 
the  Coyne  organization. 

Gus  Ludwig,  manager  of  the  butter 
department  of  the  Great  Atlantic  & 
Pacific  Tea  Co.,  Jersey  City,  N.  J., 
is  spending  some  time  among  ship- 
N.  J.,  is  spending  some  time  among 


shippers  in  Minnesota  and  nearby 
territory.  He  arrived  early  last  week 
and  conferred  with  J.  A.  Fisk,  local 
representative.  Mr.  Ludwig  is  one 
of  the  best  known  butter  men  in  the 
country  and  the  A.  &  P.  handles 
enormous  quantities  of  butter.  His 
host  of  friends  among  the  creamery 
men  here  always  have  a  warm  wel- 
come for  him. 


Franklin  With  Chester  E.  Saxton 
Company 

Chester  E.  Saxton  Co.,  New  York 
butter  and  egg  house,  announce  the 
appointmert  of  R.  W.  Franklin,  of 
Spring  Valley.  Minn.,  as  western 
representative. 

Mr.  Franklin  has  been  a  leading 
creamery  operator  in  Minnesota  for 
many  years.  Some  time  ago  he  took 
charge  of  the  co-operative  creamery  at 
Adams,  a  position  he  formerly  held 
for  a  number  of  years,  which  shows 
his  fine  record.  He  has  long  been  a 
prominent  member  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  taking  an  active 
part  in  the  upbuilding  of  that  organ- 
ization. The  creameries  will  find  him 
a  valuable  man  to  have  among  them, 
and  The  Dairy  Record  joins  his  many 
friends  in  the  craft  in  wishing  him 
much  success. 


W.  II.  Ilomiebcrger  Dies 
William  H.  Henneberger.  presidenl 
of  W.  H.  Henneberger,  Inc.,  New 
York  butter  and  egg  house,  died 
suddenly  at  his  home  April  24th, 
according  to  the  New  York  Produce 
Review.  Mr.  Henneberger  enjoyed 
an  exceptionally  high  standing  in  the 
trade. 


On  Trade  Tour 
Among  well-known  St.  Paul  firms 
who  will  take  part  in  a  trade  tour  of 
St.  Paul  merchants  to  be  undertaken 
during  this  month  and  which  will 
cover  a  large  surrounding  territory, 
are  J.  G.  Cherry  Company,  Crane  & 
Ordway  Co.,  Crescent  Creamery  Co., 


and  J.  C.  Yanderbie  Ice  Cream  Com- 
pany. 


COW  TESTING  PAID  FARMERS 


Increased  Missouri  Profits  810,000 
in  One  Year. 


Never  in  the  history  of  Missouri 
cow  testing  associations  have  these 
associations  failed  to  show  a  verv 
material  increase  in  production  and 
profits  from  year  to  year.  The  most 
recent  of  these  is  the  year's  work  just 
completed  in  Pettis  county.  These 
increases  as  given  out  by  E.  M. 
Harmon,  dairy  extension  specialist, 
are  as  follows: 

Prior  to  March  1,  1921,  the  average 
amount  of  milk  per  cow  was  6,540 
pounds  containing  245.3  pounds  of 
fat  and  returning  $1.93  for  every 
dollar  spent  for  feed.  For  the  vear 
ending  March  1,  1922,  the  cows  oft  his 
association  averaged  7,213  pounds  of 
milk  containing  277.6  pounds  of  fat 
and  returning  $2.44  for  every  dollar's 
worth  of  feed.  Here  was  an  increase 
of  671  pounds  of  milk,  32.3  pounds  of 
fat  per  cow,  and  fifty-ono  cents  profit 
on  the  feed  dollar. 

Influence  of  Work 
This  increase  of  about  thirteen  per 
cent  in  butterfat  production  is  very 
creditable;  but  the  factor  of  most 
interest  to  the  dairyman  is  increase  in 
profits.  This  increaso  amounted  to 
fifty-ono  cents  for  every  dollar  spent 
for  feed.  When  we  realize  that  there 
were  341  cows  tested  with  a  feed  bill 
of  about  $20,000  a  little  figuring  shows 
us  that  the  improved  methods  intro- 
duced by  the  cow  testing  association 
meant  over  $10,000  to  its  twenty- 
three  members.  This  does  not  take 
into  account  the  increased  valuation 
of  the  herds  due  to  the  records  which 
the  owners  now  have  on  their  cows. 

Another  more  important  factor  is 
the  influence  which  the  association 
had  throughout  the  county.  In  nearly 
every  community  in  which  we  find  a 
cow  testing  association  member  wo 
find  a  valuable  demonstration  of  the 
value  of  keeping  records  on  the  dairy 
herd.  Such  demonstrations  probably 
mean  far  moro  in  dollars  and  cents  to 
the  county  as  a  whole  than  the  asso- 
ciations do  to  their  individual  mem- 
bers. Cow  testing  associations  are 
undoubtedly  the  strongest  factor  wo 
have  for  increasing  dairy  profits  in 
Missouri. 


Fond  Du  Lac,  Wis. — Mr.  Peters 
has  resigned  as  president  of  the  Wis- 
consin Cheese  Producers'  Federation. 
Frank  G.  Swoboda  is  the  manager  of 
that  organization. 

Buffalo,  Minn.— The  stockholders 
of  the  farmers'  co-operative  creamery 
held  a  meeting  and  decided  to  sell 
the  creamery  to  the  newly  organized 
Producers'  Co-operative  Creamery 
Association. 

Rhinelander,  Wis.— Oneida  Milk 
and  Ice  Cream  Companv;  incorpo- 
rated capital  stock,  $10,000;  to  deal 
in  and  manufacture  dairy  products, 
et  cetra;  R.  D.  Rathburn,  George 
Burkhardt. 

Hibbing,  Minn. — The  Hibbing 
Creamery  Company  has  leased  the 
plant  of  the  Farmers'  and  Merchants' 
Creamery  Company,  and  are  now 
making  repairs,  and  the  plant  will 
be  ready  to  start  operations  in  a  short 
time. 
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THE  HOUSE  OF  SERVICE 
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R*A\r?SZe<Hr,™0r,  151  READE  STREET.  NEW  YORK       Western  Representative: 

?R^fNYGRNACT°LBANK    BUTTER  and  EGGS  Georg£KisUwN  E- 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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A.   W.   DAHLSGAARD,  LOWRY, 
FIRST 


Jn    Minnesota    Butter    Scoring — 
Z.  F.  Zimmerman,  Zumbrota, 
First  in  Cheese  Scoring. 


District  Prize  Winners. 

Dist,  1— N.  Jenson,  Russell  93f 

Fred  Jacobson,  Lake  Benton  93 

Geo.  E.  Day,  Renville  93 

A.  G.  Nelson,  St.  James  93 

Dist.  2 — J.   M.    Rassmussen,  St. 

Charles  93  J 

N.  Oscar  Nelson,  Dodge  Center.  .  .93^ 

R.  W.  Butler,  Dover  93^ 

Dist.  3 — Geo.  Deeg,  Owatonna.  .  .  94§ 
S.  C.  Blockhus,  Blooming  Prairie.  .  94| 

Fred  Jorgenson,  Freeborn  94 

Dist.  4 — Paul  Ueeker,  Cologne.  .  .93| 

R.  M.  Madsen,  Darwin  93| 

A.  Rasmussen,  Hutchinson.  ..... .93^ 

Dist.  5 — Walter    Olson,  Paynes- 

ville.  .  .  93f 

Wesley  Livingston,  Round  Prairie  93 £ 

P.  E.  Robinson,  Bluffton  93| 

Dist.  6— B.  J.  Ommodt,  Flom  94i 

H.  L.  Halverson,  Fertile  93 

F.  Oscar  Anderson,  Frazee  92  § 

Dist.  7—0.  E.  Strand,  Little  Falls  94 
J.  F.  Carlson,  Aitkin  92  f 

I.  Lovass,  Hinckley  92  f 

Cheese 

Z.  F.  Zimmerman,  Zumbrota  95 j 

J.  F.  Mills,  Dennison*  95 

C.  G.  Stromback,  Rochester  94| 

The  Minnesota  educational  butter 
and  cheese  scoring  contest,  the  en- 
tries of  which  were  scored  at  the  Booth 
Cold  Storage,  St.  Paul,  May  1st  and 
2nd,  was  one  of  the  largest  ever  con- 
ducted by  the  Dairy  and  Food  •  De- 
partment. There  were  265  entries  of 
butter  and  seventeen  entries  of  cheese, 
showing  that  many  operators  are 
anxious  to  avail  themselves  of  this 
opportunity  for  self-improvement  and 
compete  for  the  many  prizes  provided 
by  Commissioner  Chris  Heen. 

The  butter  was  scored  by  O.  A. 
Storvick,  western  representative  of 
Gude  Brothers,  Kieffer  Co.,  New 
York,  and  James  Sorenson,  state 
secretary  of  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, the  cheese  by  Inspectors  Mc- 
Carthy and  Baumgartner,  of  the 
department.  Mr.  Sorenson  reviews 
the  butter  in  his  Practical  Butter- 
making  department  in  this  issue  of 
The  Dairy  Record. 

Co-operating  With  University 

In  an  effort  to  make  these  contests 
of  as  much  value  as  possible  to  the 
creameries  of  the  state,  Commissioner 
Heen  placed  all  butter  entries  at  the 
disposal  of  Prof.  Kiethley,  of  the 
dairy  department  of  the  University. 
Samples  of  the  entries  were  taken 
under  the  supervision  of  Prof.  Kieth- 

(Continued  on  Page  35) 


HAVE  YOU  JOINED? 


Membership  in  N.  C.  B.  A. 
I  ncreasing. 


Prof.  A.  C.  Baer,  of  the  Oklahoma 
Agricultural  College,  who  is  repre- 
senting the  National  Creamery  But- 
termakers'  Association  in  his  state,  is 
a  live  wire.  The  professor  was  asked 
to  interest  the  buttermakers  of  his 
state  in  taking  out  membership,  and 
almost  by  return  mail  he  sent  in  the 
following  list  of  names,  all  of  Okla- 
homa, with  membership  dues  for  the 
present  year: 

W.  D.  Meltzer,  Muskogee;  R.  I. 
Panteir,  Shawnee;  J.  H.  Parkhurst, 
Edmond;  O.  E.  McDowell,  Cherokee; 
Orval  Fitspatrick,  Ponca  City;  F.  G. 
Judy,  Enid;  Woodward  Dairy  Prod- 
ucts Co.,  Woodward;  O.  C.  A.  Rath- 
burn,  Fairview. 

From  other  states  the  following- 
have  taken  out  membership:  Prof. 
R.  H.  Mason,  University  of  Arkan- 
sas, Fayetteville,  Ark.;  Prof.  R.  B. 
Stoltz,  University  of  Ohio,  Columbus, 
Ohio;  Prof.  Don  S.  Kochheiser,  Uni- 
versity of  Ohio,  Columbus,  Ohio;  E. 
Sudendorf,  Tampa,  Florida;  Prof.  A. 
S.  Ambrose,  University  of  Illinois, 
Urbana,  111.;  Carl  Hestbeek,  Coon 
Rapids,  Iowa;  O.  A.  Foster,  705  First 
Ave.,  Perry,  Iowa;  W.  C.  De  Selm, 
Ackley,  Iowa. 


DR.  McCOLLUM'S  BOOK 


New  Edition  ofl"  The  Press. 


Dr.  E.  V.  McCollum  has  issued  a 
new  edition  of  his  book,  "The  Newer 
Knowledge  of  Nutrition."  In  the  new 
edition,  which  contains  450  pages. 
Dr.  McCollum  has  elaborated  upon 
his  work  in  the  nutrition  field,  which 
makes  it  the  latest  word  on  t  hai  sub- 
ject. 

The  book  should  be  in  the  hands  of 
every  person  engaged  in  the  dairy 
industry.  Every  one  should  know  of 
Dr.  McCollum's  recent  experiments 
on  children,  and  on  animals,  through 
which  he  has  brought  to  light  the 
wonderful  value  of  dairy  products  in 
building  growth  and  health. 

This  new  book  ordinarily  retails 
for  $3.80.  By  purchasing  it  from  the 
National  Dairy  Council,  910  South 
Michigan  Ave.,  Chicago,  it  may  be 
secured  for  $2.50. 


Northwestern  Wisconsin  Butter- 
makers'  Association 
The  annual  meeting  of  North- 
western Wisconsin  Buttermakers'  As- 
sociation, at  Eau  Claire,  Wis.,  elected 
Edward  Close,  Colfax,  president,  and 
reelected  Lacey  Dickey,  Glenwood 
City,  secretary. 


TWENTIETH 
ANNIVERSARY  CELEBRATION 


By  Round  Prairie,  Minn., 
Creamery. 


Long  Prairie,  Minn. — The  co-oper- 
ative creamery  at  Round  Prairie  will 
celebrate  its  twentieth  anniversary 
May  12th,  with  a  picnic  dinner,  a 
program  and  a  big  time  all  around. 

The  picnic  dinner,  at  which  free 
coffee,  cream,  buttermilk,  etc.,  will 
be  provided,  will  take  place  at  noon. 
The  speakers'  list  includes  Rudolph 
Lee,  editor  of  the  Long  Prairie  Leader; 
James  Sorenson,  state  secretary  of 
Minnesota  Creamery  Operators'  and 
Managers'  Association;  A.  J.  Mc- 
Guire,  organization  manager,  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.;  and  M.  J.  Cort,  of  the 
Creamery  Package  Mfg.  Company. 
Once  Started  Never  Closed 

Music  will  be  furnished  by  the 
Long  Prairie  band,  and  the  celebra- 
tion will  be  a  county-wide  event  if 
the  weather  is  favorable.  Invitations 
have  been  sent  to  all  creamery  officers 
in  the  county.  The  celebration  will 
be  in  the  hands  of  the  first  officers  of 
the  creamery  association,  including 
J.  W.  McKellip,  its  secretary,  during 
its  first  fifteen  years  of  existence. 
The  creamery  has  never  closed  down 
since  first  started  for  business,  and 
although  the  butter  output,  on  ac- 
count of  limited  territory,  never  has 
been  large,  the  creamery  has  a  fine 
record.  Fred  Beck  is  the  present 
operator. 


CO-OPERATIVE  DAIRY 
MARKETING 


Farm  Bureau  Research 
Committee  Meets. 

The  advisory  committee  of  the 
Department  of  Research — Prof.  B. 
H.  Hibbard  of  the  University  of  Wis- 
consin, Prof.  W.  F.  Handschin  of  the 
University  of  Illinois,  Prof.  E.  G. 
Nourse  of  the  Iowa  State  College, 
and  Dr.  H.  C.  Taylor,  Chief  of  the 
Bureau  of  Markets  and  Crop  Esti- 
mates of  the.  Department  of  Agricul- 
ture, met  with  Acting  Director  H.  W. 
Moorhouse  in  the  General  Offices  of 
the  American  Farm  Bureau  Feder- 
ation on  May  6th. 

At  this  meeting  further  plans  were 
developed  for  the  research  studies  in 
co-operative  dairy  marketing  to  be 
carried  on  by  means  of  fellowships 
established  at  selected  state  colleges 
of  agriculture.  The  funds  for  the 
fellowships  will  be  furnished  by  the 
state  farm  bureau  federations.  It  is 
expected  that  eight  or  nine  states  will 
co-operate  in  this  project.  The  Amer- 
ican Farm  Bureau  Federation  will 
have  general  charge  of  the  investiga- 
tions and  will  bring  the  separate 
studies  into  one  final  report. 
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WELL  WORTH  WHILE 

The  plans  of  standards  for  raw  material  and  manufac- 
turing methods  for  the  first  grade  butter  to  be  turned  out 
by  member-creameries  of  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  developed  at  its  recent  conference, 
should  receive  the  hearty  co-operation  of  operators  of 
such  creameries  and  the  general  support  and  endorsement 
of  all  creamery  men  throughout  the  Northwest.  The 
requirements  as  to  maximum  acidity  of  the  cream  when 
received  and  when  churned,  as  well  as  the  pasteurization 
requirements,  set  up  a  modified  Navy  style  of  butter 
which  ought  to  have  a  good  chance  of  satisfying  a  large 
market  demand  for  fancy  butter,  and  at  the  same  time 
be  practical  of  fulfillment  in  the  average  co-operative 
creamery.  It  may  not  meet  the  strictly  sweet  cream 
butter  demand,  but  it  ought  to  meet  the  demand  for  a 
mildly  ripened,  fancy  butter,  and  we  take  it  that  there  is 
nothing  to  prevent  individual  member-creameries  from 
lowering  the  maximum  acidity  limits  if  that  will  suit 
their  particular  outlets  and  secure  them  a  better  price 
than  the  association's  standards  will. 

The  important  result  of  the  conference  is  that  the 
member-creameries,  their  operators  and  officers  and  the 
fieldmen,  now  have  standards  outlined,  which  should 
bring  about  uniformity  in  the  best  grade  of  butter  turned 
out.  It  will  then  be  up  to  the  association  and  its  market 
representatives  to  watch  the  suitableness  of  this  standard 
butter  in  large  quantities  to  market  requirements  and 
adjust  raw  material  and  manufacturing  standards  if 
necessary.  The  appointment  of  M.  Sondergard,  in  New 
York,  as  the  first  market  representative,  increases  the 
confidence  that  the  association's  work  along  this  line 
will  be  well  worth  while.  Judging  from  the  practical  way 
in  which  the  conference  developed  and  formulated  its 
plans,  there  is  every  reason  to  expect  that  the  association 
will  sot  up  a  system  of  inspection,  reporting  and  co- 
operation between  the  market  representatives  and  the 
fieldmen  and  member-creameries,  which  will  make  the 
functions  of  the  market  representatives  as  welcome  to 
the  creameries  as  they  no  doubt  will  be  to  the  butter 
receivers.  The  most  important  and  most  valuable  ser- 
vice that  the  association  will  be  able  to  render  at  home, 
as  part  of  the  plan  for  an  association  butter  brand,  will 
be  to  induce  the  farmers  to  bring  the  right  kind  of  raw 
material,  and  the  times  generally  as  well  as  the  adoption 
of  the  cream  grading  system  in  many  creamery  territories 
in  the  last  few  years  are  favorable  for  success  along  that 
line.  The  schools  of  instruction  which  the  association 
expects  to  hold  throughout  its  units  for  creamery  officers 
and  operators  can  only  meet  with  the  hearty  co-operation 
especially  of  the  operators,  all  of  whom  want  nothing  as 
much  as  they  do  backing  of  the  creameries  in  securing 
good  raw  material  and  thus  a  chance  to  make  fine  butter. 


All  around,  the  results  of  this  conference  ought  to 
prove  of  much  practical  value  to  the  member-creameries, 
and  the  plans  formulated  should  command  their  hearty 
co-operation  as  well  as  keen  and  friendly  interest  of 
creamerymen  and  butter  houses  everywhere. 


THE  CAMPAIGN  IN  YOUR  STATE 

The  first  collective  response  to  the  membership  cam- 
paign of  the  National  Creamery  Buttermakers'  Associa- 
tion comes  from  Oklahoma,  a  state  not  especially  noted 
for  the  magnitude  of  its  dairy  industry,  but  evidently 
blessed  with  a  live  N.  C.  B.  A.  membership  committee- 
man. That  counts.  How  is  the  campaign  coming  in 
your  state,  or  haven't  you  heard  of  any  campaign?  If 
not,  enroll  yourself  as  a  member  of  the  N.  C.  B.  A.  by 
sending  your  one  dollar  directly  to  President  M.  Morten- 
sen,  Ames,  la. 

It  ought  to  be  worth  one  dollar  of  any  creamery  man's 
money  to  get  the  old  National  Creamery  Buttermakers' 
Association  on  its  feet  again.  We  need  this  National 
association  for  doing  nationally  the  things  that  the  stronger 
state  associations  are  doing  in  their  territories,  for  backing 
up  these  state  associations  in  their  work,  for  organizing 
more  of  them  and  for  furnishing  them  the  means  whereby 
they  can  express  themselves  nationally  and  exert  their 
influence,  not  only  in  legislation  but  in  what  we  believe 
to  be  far  more  important  to  the  members — in  making  the 
craft  of  the  creamery  operator  a  desirable  profession  of 
high  standards,  security  and  good  compensation.  By  so 
doing,  we  serve  best  the  dairy  industry.  The  N.  C.  B.  A. 
will  not  be  the  means  of  doing  these  things  all  at  once,  but 
it  will  be  the  agency  through  which  these  things  will  be 
brought  about  in  time,  if  the  operators  rally  to  its  support 
now.    The  sooner  we  begin,  the  better  for  all  of  us. 

Let  us  hope  that  President  Mortensen  will  soon  be 
able  to  report  new  members  by  the  hundreds  in  some  of 
the  states,  and  like  Oklahoma,  by  the  dozen  in  other 
states.  Wisconsin,  Iowa  and  Minnesota  alone  should 
give  the  National  a  thousand  new  members  before  the 
summer  is  over.  There  are  that  many  men,  and  many 
more,  in  the  three  states  who  ought  to  be  members,  but 
who  are  not  at  the  present.  We  note  that  E.  Sudendorf, 
of  Florida,  is  a  "new  member."  That  looks  like  irony, 
considering  that  "Sudy*'  is  the  father  of  the  old  N.  C. 
B.  A.  Perhaps  his  new  membership  is  by  way  of  recog- 
nizing his  own  child  once  more,  and  that  Father." Sudy " 
is  observing  signs  in  his  offspring  that  ho  feels  ought  to  be 
encouraged.  In  any  event,  when  an  old  N.  C.  B.  A.  war 
horse  like  Mr.  Sudendorf  once  more  takes  out  member- 
ship, and  all  the  way  from  Florida,  the  rest  of  us,  and 
especially  the  young  men  who  didn't  know  the  National 
Creamery  Buttermakers'  Association  when  he  was  at  its 
helm  and  it  was  at  its  zenith,  can  do  the  same.  They  are 
the,  ones  who  will  reap  the  benefit. 


LEARNED  THEIR  LESSON 

At  Rushmore,  Minn.,  a  farmers'  co-operative  creamery 
has  been  standing  idle  for  two  years.  We  do  not  know 
the  particular  reasons  for  its  closing  down,  but  probably 
the  usual  ones  in  such  cases — poor  management,  lack  of 
co-operation,  poor  quality  of  cream,  cream  station  com- 
petition and  a  notion  on  the  part  of  the  farmers  that  they 
could  do  better  with  their  cream  anywhere  but  at  the 
local  creamery.  About  a  month  ago  the  creamery  was 
again  opened,  this  time  under  private  management  ,and 
forty-seven  tubs  of  butter  were  made  the  first  week; 
not  a  large  make,  but  sufficient  for  a  good  start.  Forty- 
two  farmers  patronized  the  creamery  in  one  day,  and 
when  the  new  management  gets  its  own  haulers  out,  as 
it  intends  to,  the  closed-down  creamery  will  be  a  busy 
place,  of  value  to  the  farmers  and  the  whole  community. 
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Evidently  the  Rushmore  farmers  have  learned  the  lesson 
that  the  local  creamery  is  the  best  cream  market  after 
all.  It  ought  to  be  co-operative,  but  if  that  is  not  pos- 
sible, private  ownership,  when  competent,  will  give  the 
community  a  splendid  cream  market.  Also,  as  in  other 
places,  it  will  give  men  who  have  given  their  best  in  the 
employ  of  other  co-operative  creameries,  a  chance  to 
give  that  same  best  to  a  business  of  their  own. 


SALT  OF  THE  EARTH 

It  is  a  pleasure  for  The  Dairy  Record  to  send  its  best 
wishes,  this  week,  to  a  farmer  up  in  Todd  county,  Minn., 
to  whom  May  12th,  this  coming  Friday,  must  be  a  day 
of  satisfaction.  We  have  heard  little  of  him  in  recent 
years,  and  nothing  from  him,  but  he  is  still  milking  cows 
and  active  in  farmers'  co-operative  undertakings,  although 
no  longer  manager  of  a  co-operative  creamery  as  in  the 
days  when  he  took  time  to  write  to  this  paper  once  in  a 
while  and  by  his  attention  to  it  gave  us  encouragement 
in  the  work  of  building  up  a  paper  that  would  be  of  ser- 
vice not  only  to  the  creamery  operators,  but  to  the  broader 
field  of  the  whole  dairy  industry,  and  especially  the 
producer. 

J.  W.  McKellip  is  given  credit  for  taking  the  most 
active  part  in  founding  the  co-operative  creamery  at 
Round  Prairie,  Minn.,  which  celebrates  its  first  twenty 
years  of  existence  May  12th.  He  was  its  manager  and 
secretary  the  first  fifteen  years,  and  it  has  been  our  priv- 
ilege to  observe  this  management  to  some  degree  and 
sufficiently  to  derive  many  good  lessons  from  it,  to 
say  nothing  of  an  ever  deepening  respect  and  ad- 
miration for  the  Minnesota  farmer  typified  in  Mr. 
McKellip.  Perhaps  he  does  not  typify  the  Minnesota 
farmer;  if  he  did,  the  co-operative  creameries  would  be 
even  more  successful  than  they  actually  are;  nevertheless, 
it  is  men  like  Mr.  McKellip  who  have  built  up  the  co- 
operative creamery  industry  of  the  state.  Like  all  these 
men,  Mr.  McKellip,  during  his  years  of  active  creamery 
management,  found  many  perplexities,  many  problems 
to  solve,  many  things  to  consider,  and  he  met  and  solved 
them  and  managed  right,  by  virtue  of  good  common 
sense,  a  thorough  appreciation  of  the  value  and  obligation 
of  co-operation  and  a  spirit  of  kindness  and  broadminded- 
ness  that  made  it  possible  for  him  to  see  the  other  fellow's 
viewpoint.  It  was  lucky  for  the  Round  Prairie  commu- 
nity, that  it  had  Mr.  McKellip.  Perhaps  it  has  other 
men  who  could  have  done  as  well;  certainly  many  a  co- 
operative creamery  in  more  favorable  territory,  but 
without  a  McKellip  has  gone  under  or  at  least  experienced 
a  very  checkered  career.  In  spite  of  the  fact  that  a  limited 
territory  has  kept  the  Round  Prairie  creamery  from  becom- 
ing a  factory  of  large  output,  it  has  always  been  successful, 
even  in  the  days  when  it  lived  from  hand  to  mouth,  so  to 
speak. 

And  this  is  the  thing  we  would  like  to  emphasize — in 
spite  of  the  smallness  of  the  business  and  the  unlikeliness 
of  its  ever  getting  big,  in  spite  of  a  busy  life  making  a 
farm  pay,  and  in  spite  of  a  monetary  compensation  next 
to  nothing,  Mr.  McKellip  gave  to  the  business  of  this 
creamery  every  ounce  of  his  good  judgment,  every  care 
and  a  degree  of  ability  that  is  usually  expended  only  on 
much  larger  ventures.  It  is  part  of  this  editor's  business 
to  become  acquainted  with  and  observe  the  doings  of 
many  men.  It  is  one  of  his  joys  to  have  seen  the  work  of 
J.  W.  McKellip  at  Round  Prairie.  Speaking  for  the 
creamery  operators  of  the  state,  we  thank  him  for  the  con- 
sideration and  co-operation  he  has  always  given  those 
whose  lot  fell  at  Round  Prairie.  We  hope  none  of  them 
disappointed  him.  We  know  it  is  men  such  as  he  with 
whom  every  operator  wants  to  work. 


"Would  Use  No 
Other  Ripener!" 

"  If  we  were  to  buy  another  ripener  today 
we  would  not  stop  to  look  for  anything 
better  than  the  Manning,"  writes  Emil 
Warner,  secretary  and  manager  of  the  Lake 
Stella  Co-operative  Dairy  Association,  Dar- 
win, Minn.  Read  the  letter! 

"In  regard  to  your  inquiry  as  to  how  we 
like  the  Manning  Ripener  and  Pasteurizer 
will  say  that  it  is  satisfactory  in  every  way, 
and  were  we  to  buy  another  ripener  today 
we  would  not  stop  to  look  for  anything  bet- 
ter. This  is  my  personal  opinion  of  the 
machine,  as  manager,  and  Mr.  Wittnebel, 
the  operator,  says  he  would  not  have  any 
other  kind." 

Letters  of  this  kind  can't  help  but 
increase  our  confidence  in  the  machine 
we  are  selling.  We  have  just  ordered 
another  carload  and  can  make  prompt 
shipment  from  stock. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


6 


THE  DAIRY  RECORD 


(radical  gulferflaking 


f 

\  BV 

JAMES  SORENSON 


Minnesota 


is  to  be  expected  with  the  poor  feed 
conditions  existing  during  the  month 
of  April,  but  there  was  not  a  single 
tub  of  butter  in  the  lot  that  was 
criticised  for  being  metallic  or  fishy. 


The  judging  of  the  butter  entered 
in  the  Minnesota  Dairy  and  Food 
Department's  contest  took  place  last 
week,  and  once  more  the  creamery 
operators  of  Minnesota  have  demon- 
strated their  ability  to  deliver  the 
goods.  The  exhibit  was  very  satis- 
factory both  in  size  and  in  quality; 
there  were  286  tubs  of  butter  and 
fifteen  packages  of  cheese,  and  con- 
sidering the  trying  conditions  under 
which  the  operators  have  been  work- 
ing during  the  past  few  weeks,  we 
would  say  that  the  exhibit  was  a  most 
satisfactory  one  in  every  respect. 


This,  we  feel,  is  very  remarkable 
in  view  of  the  fact  that  these  dis- 
agreeable flavors  have  been  quite 
prominent  in  past  contests.  It  is  the 
writer's  opinion  that  the  absence  of 
metallic  and  fishy  flavors  is  largely 
due  to  the  development  of  less  acid 
in  the  cream  before  churning,  and  it 
appears  that  rusty  cans  and  utensils 
can  no  longer  be  blamed  to  any  extent 
for  the  development  of  metallic  flavor 
in  butter. 


There  seemed  to  be  less  criticism 
by  the  judges  of  old,  stale  and  unclean 
flavor  due  to  poor  raw  material,  and 
it  is  quite  evident,  that  cream  grading 
and  paying  for  quality  is  responsible 
for  much  of  the  improvement  noticed 
in  this  exhibit  of  butter.  There  were, 
of  course,  a  number  of  tubs  that 
showed  the  use  of  some  off-flavored 
cream,  but  not  nearly  as  many  as  in 
former  contests.  A  considerable  num- 
ber of  tubs  were  criticised  for  being 
more  or  less  coarse,  something  that 


A  few  samples  of  butter  had  an 
oily  flavor,  due  in  some  instances  to 
too  much  butter  color,  or  to  a  poor 
quality  of  color.  Some  of  the  makers 
are  altogether  too  liberal  in  using 
artificial  color,  while  others  have  too 
large  a  supply  of  color  on  hand,  allow- 
ing it  to  become  too  old  before  i  is 
used.  We  believe  it  is  advisable  to 
buy  color  in  small  quantities,  and 
buy  often. 

The  body  of  the  butter  was  excep- 
tionally good,  and  only  a  few  samples 
were  scored  off  for  having  poor  body. 
A  few  samples  were  scored  off  on 
account  of  having  a  milky  brine,  a 
fault  that  is  very  objectionable  on 


Three  National  Conventions 

Can  a  more  complete  test  of  the  efficiency  of  any  product  be  determined 
than  to  have  it  represented  in  a  competitive  test  of  all  creameries  in  the  United 
States  who  desired  to  participate? 

We  have  recently  had  three  such  contests  and  naturally  all  the  different 
brands  of  culture  were  represented  in  butter  exhibited. 

CHAMPION  FLAVORED  BUTTER 

won  in  every  instance.    "NUFF  said"  as  to  the  quality  of  the  CHAMPION. 

NATIONAL  CREAMERY  BUTTERM AKERS'  CONTEST 
S  wccpslnkcs 

H.  C.  Ladage.  Strawberry  Point,  Iowa  9". 50 

Second— Milk,  H.  C.  Stendell,  Northwood.  la  97.00 

AMES,  IOWA,  NATIONAL  CONTEST 
First — H.  C.  Stendell,  Northwood,  la  95.00 

CENTRAL  MINNESOTA  DAIRYMEN'S  AND  B.  N.'s  CONTEST 
First — A.  M.  McLaughlin,  Brooten,  Minn  94.50 

SOUTH  DAKOTA  CONVENTION 

The  first  and  second  prize  winners  are  CHAMPION  USERS. 

First    — Geo.  Irey.  Big  Stone  94.00 

Second — Rapid  City  Creamery,  Rapid  City  93.50 

The  CHAMPION  is  the  most  practical  to  propagate.  Always  ready  to  use 
when  it  reaches  the  creamery.  DO  NOT  TRY  TO  RIPEN  THE  CULTURE. 
If  your  milk  is  not  ready  for  setting,  put  culture  in  a  cool  place.  Order  weekly 
shipments  to  be  effective  at  once. 

Samples  and  Complete  Instructions 
are  FREE. 

firoi)  Anderson  Chemical  Co. 

fe^i^-'yi  ALFRED  ANDERSON,  Manager 

LITCHFIELD,  MINN. 

The  Best 


the  market.  Some  of  the  makers  had 
evidently  worked  the  starter  directly 
into  the  butter,  and  had  failed  to  take 
the  necessary  precautions  to  work 
sufficiently  to  completely  eliminate 
all  of  the  milk  from  the  butter.  In 
drawing  a  trier  from  a  package  of 
butter,  there  must  be  no  indications 
of  milk,  but  the  brine  must  be  abso- 
lutely clear. 

The  color  of  the  butter  was  some- 
what uneven,  some  samples  were  too 
high  in  color,  while  other  samples 
were  bordering  on  white.  A  number 
of  samples  were  mottled  in  color;  in 
fact,  a  few  were  so  badly  mottled  that 
they  were  scored  off  three  points  on 
color.  Most  operators  know  that 
mottles  are  due  to  uneven  distribu- 
tion of  the  salt  in  the  butter,  and 
experience  has  taught  us  that  proper 
working  of  the  butter  resulting  in 
distributing  the  salt  evenly  through 
the  mass  of  butter  will  in  most  cases 
entirely  do  away  with  mottles. 

Mottled  butter  may  have  good 
aroma  and  flavor,  but  the  finest 
flavored  butter  can  not  be  sold  at  top 
prices  if  the  color  is  mottled,  and  it  is 
up  to  the  operators  to  take  every  pre- 
caution to  insure  a  perfect  color. 
We  recently  heard  of  a  creamery 
that  had  a  lot  of  trouble  with  mottles, 
and  it  was  all  due  to  a  loose  roller  in 
the  churn;  the  roller  did  not  revolve 
while  the  butter  was  being  worked, 
and  the  result  was  that  the  butter 
was  not  worked  enough  to  properly 
distribute  the  salt. 


A  half  dozen  samples  were  scored 
off  because  of  gritty  salt,  something 
that  can  be  overcome  by  using  less 
salt  and  being  sure  that  the  butter 
contains  enough  moisture  to  properly 
dissolve  the  salt.  Gritty  salt  is 
objected  to  on  the  market,  especially 
in  the  case  of  high  grade  butter. 


The  general  finish  of  the  265  pack- 
ages was  remarkable  to  say  the  least; 
thwe  was  a  uniformity  in  the  finish 
that  was  a  real  credit  to  the  exhibitors. 
The  operators  should  strive  to  have 
the  body  of  their  butter  as  well  as 
the  color  and  salt  as  uniform  as 
possible,  as  this  uniformity  will  go  a 
long  way  towards  satisfying  the  trade 
in  the  large  market  centers.  Much 
improvement  has  taken  place  in 
recent  years,  but  we  should  not  rest 
until  every  package  of  butter  in  every 
respect  shows  a  workmanship  that 
will  be  a  credit  to  the  most  skilled 
master  of  the  art. 

Watch  the  grass  color  in  your 
cream,  and  save  the  artificial  color;  if 
you  do,  it  may  save  you  from  getting 
a  lot  of  kicks  from  the  market. 


A  smile  to  your  patrons  at  the 
weigh  room  door  goes  a  long  ways 
towards  clinching  your  arguments  for 

better  cream. 

The  creamery  that  pays  the  same 
price  for  good  and  poor  cream  should 
take  a  tumble  and  do  business  right, 
before  the  business  is  all  gone. 


Fight  mold  whether  you  have  any 
trouble  along  this  line  or  not.  A  little 
effort  and  money  expended  in  pre- 
venting mold,  will  bring  good  dividends 
before  the  end  of  the  year. 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


ALRIGHTS 

for  Cottage  Cheese 


You  can't  go  wrong  if  you  use  SEALRIGHT 
Liquid-Tight  Paper  Containers  for  packaging 
your  cottage  cheese.  Millions  are  being  used 
for  this  purpose  daily.  SEALRIGHTS  look 
well,  keep  your  product  in  perfect  condition 
and  win  favor  from  your  trade.  Our  large 
daily  output  keeps  cost  way  down.  There's 
not  a  better  buy  than  SEALRIGHTS.  Start 
using  them  now. 


Order  Thru  Your  Jobber- Write  Us  for  Samples 

SeALRIGHtCo.InC,  Fulton  ,N.Y. 

Largest  Manufacturers  in  the  World  of  Cylindrical  Liquid 
Tight  Paper  Containers. 
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Accomplishment 
Is  What  Counts 

We  said  in  a  previous  discourse  that 
it  is  surprising  what  some  men  can  do ; 
often  times  men  whom  we  least  expect 
to  accomplish  things  above  the  aver- 
age. That  is,  we  can  not  see  any 
special  reason  or  natural  gifts  that  they 
possess  above  other  men.  It  seems  to 
be  due  more  to  their  will,  harder  efforts 
and  stick-to-it-iveness,  etc. 

Here  is  one  whom  we  have  watched 
for  eighteen  years — and  with  pleasure. 
Think  it  was  back  in  1902  we  were 
attending  some  meetings  that  Carl 
Schollinger  had  arranged  around  Hut- 
chinson to  boost  the  dairy  industry  in 
that  community,  and  taking  us  through 
the  creamery,  he  introduced  us  to  his 
expert  buttermaker,  Mr.  Mads  Son- 
dergaard,  his  expert  butter  judge,  Mr. 
Johnson,  as  well  as  lesser  experts  Mr. 
Schollinger  had  working  in  the  cream- 
ery and  in  making,  printing  and  pack- 
ing the  butter,  etc.,  and  finally  he 
introduced  us  to  his  expert  box  maker, 
Mr.  Tuman.  This  was  the  first  time 
we  met  G.  A.  Tuman,  now  operator  of 
the  Clara  City  creamery.  Yes.  Tuman 
was  nailing  boxes  fervently  and  doing 
his  job  so  well  that  he  had  become  an 
expert  at  it. 

Later  on  Sondergaard  took  him  into 
the  creamery  and  in  a  year  or  two  Mr. 
Tuman  came  to  the  Dairy  School.  He 
was  right  on  the  job  there  too,  trying 
to  learn  and  take  it  all  in,  but  when  it 
came  to  reading  over  his  examination 
papers,  we  had  trouble  in  reading  them, 
because  Tuman  had  had  little  or  no 
schooling. 

Well,  Tuman  became  a  buttermaker 
of  unknown  quantities  and  changed 
around  considerably,  but  finally  landed 
the  job  in  the  new  creamery  at  Clara 
City  in  the  summer  of  1920,  and 
helped  to  build  the  creamery.  The 
creamery  started  in  November,  1920, 
and  in  1921  they  made  176,000  pounds 
of  butter  and  will  undoubtedly  make 
considerably  over  200,000  pounds  in 
1922.  And  not  only  did  Tuman  make 
butter,  but  he  is  making  good  butter. 
How  he  does  it,  we  don't  know  exactly, 
but  he  does  it,  that  is  a  fact. 

He  receives  cream  from  a  big  terri- 
tory and  has  trouble  in  getting  good 
cream,  but  he  started  to  grade  the 
cream  at  the  beginning  and  this  is  pos- 
sibly the  main  reason  he  has  been  able 
to  attain  such  splendid  results  in  what 
was  srtictly  a  cream  shipping  territory 
before  the  creamery  started. 

Then,  of  course,  he  pasteurizes  all 
the  cream  and  uses  starter,  which  also 
helps  a  lot  in  making  fine  butter.  It 
would  be  interesting  to  see  what  Gust 
Skoglund  and  other  non-starterbacks 
would  or  could  do  under  such  condi- 
tions. 

Tuman  has  done  big  things  at  Clara 
City.  The  result  is  there  to  prove  it, 
and  we  judge  men  largely  by  what  they 
do  and  accomplish.  Well  done  Tuman. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


STUDENTS'  JUDGING 
CONTESTS 


In    Dairy    Products    at  National 
Dairy  Show. 


At  the  National  Dairy  Show  this 
fall  there  will  be  held  a  contest  for  the 
judging  of  dairy  products  for  students 
enrolled  in  agricultural  colleges. 

A  gold  medal  awarded  by  the  Inter- 
national Milk  Dealers'  Association 
will  be  given  to  the  student  doing  the 
best  work  in  the  judging  of  milk.  A 
gold  medal  by  the  American  Cream- 
ery Butter  Manufacturer's  Associa- 
tion will  be  given  to  the  man  doing 
the  best  work  in  butter.  A  gold  medal 
by  the  J.  L.  Kraft  Brothers  Company 
will  be  given  for  the  man  doing  the 
best  work  in  cheese.  The  National 
Dairy  Show  will  give  a  silver  medal 
for  the  second  highest  man  in  each 
class,  and  a  bronze  medal  for  the 
third  highest  man  in  each  class.  The 
National  Dairy  Show  will  also  give  a 
gold  medal  for  the  man  having  the 
highest  average  in  all  classes. 

Team  Prizes 

The  team  doing  the  best  work  in 
milk  will  receive  a  cup  to  be  held  for 
one  year,  donated  by  the  J.  B.  Ford 
Company.  The  team  doing  the  best 
work  in  butter  will  receive  a  cup 
donated  by  the  J.  G.  Cherry  Com- 
pany, to  be  held  for  one  year,  and 
the  team  doing  the  best  work  in 
cheese  will  receive  a  cup  to  be  held 
for  one  year,  donated  by  the  Hoard's 
Dairyman. 

Rules  governing  this  contest  have 
been  changed  materially  from  those 
governing  it  in  the  past,  and  copies 
can  be  had  by  writing  Professor  J.  H. 
Frandsen,  Lincoln,  Neb. 


EGG  BUSINESS  GOOD  THING 


For  Co-operative  Creameries. 


Enclosing  in  a  letter  to  The  Dairy 
Record  a  kodak  picture  showing 
some  133  cases  of  eggs  piled  on  the 
side  walk  ready  for  shipment,  O.  Lee, 
Jr.,  operator  of  the  Lake  Park  Cream- 
ery Co.,  Lake  Park,  Minn.,  writes: 

"We  started  buying  eggs  on  March 
1st,  and  we  have  so  far  (May  4th) 
handled  504  cases.  All  these  eggs 
haye  been  shipped  to  the  Eastern 
markets  together  with  our  butter. 
We  are  at  present  shipping  a  car  of 
butter  and  eggs  out  of  Lake  Park. 

"I  think  it  is  a  good  thing  for  the 
creameries  to  go  into  the  egg  business. 
I  never  heard  so  much  poultry  talk 
here  as  since  we  started  buying,  and 
I  wouldn't  be  surprised  to  see  Lake 
Park  double  the  egg  business  next 
year." 


One  Hundred  Twenty-two  Per 
Cent  Increase 
Dodge  Center,  Minn. — The  butter 
output  of  the  local  co-operative  cream- 
ery showed  an  increase  of  122  per 
cent  for  the  month  of  March  as  com- 
pared with  the  same  month  in  1921, 
reports  N.  Oscar  Nelson,  operator. 
The  increase  is  due  partly  to  greater 
butterfat  production  and  partly  to  a 
substantial  increase  in  patronage. 


Deerwood,  Minn. — M.  C.  Wagner, 
who  has  been  with  the  Aitkin  Cream- 
ery Company  for  a  number  of  years, 
will  open  a  cream  station  at  Deer- 
wood. 


NO  CHANCE  FOR  CREAM 
STATION 


In  Same  Town  as  This  Co-oper- 
ative Creamery. 


Montrose,  Minn. — A  cream  station 
was  opened  here  April  1st.  It  closed 
May  1st,  and  during  the  month  it 
received  from  non-patrons  of  the 
local  co-operative  creamery  only  four- 
teen pounds  of  cream,  which,  it  is 
said,  stood  around  three  weeks  wait- 
ing for  more  to  fill  a  can  for  shipping 
and  then  was  fed  to  the  hogs.  Later 
the  station  got  twenty-three  pounds 
of  sour  cream  from  a  patron  of  the 
creamery.  The  creamery  could  not 
use  it  and  requested  the  patron  to 
take  it  to  the  station.  During  the 
month  two  other  patrons  accidentally 
brought  a  little  sour  cream  to  the 
creamery;  one  patron  shipped  it  to 
Minneapolis,  the  other  took  it  home 
and  churned  it. 

"We  are  sweet  cream  patrons  and 
don't  want  any  sour  cream  buyers  in 
town,"  say  the  patrons  of  the  Farm- 
ers' Co-operative  Creamery  Associa- 
tion of  Montrose. 

Only  One  Grade — Sweet 

"No  whitewashing  of  the  stomach 
here,"  says  R.  Engelhardt,  the  oper- 
ator and  winner  of  the  Grand  Sweep- 
stakes in  the  butter  contest  at  the 
Minnesota  State  Fair  last  fall.  "Noth- 
ing but  sweet  cream  here.  That's  all 
we  want  and  we  surely  get  a  lot  of  it. 
WTe  don't  talk  grading  but  demand 
sweet  cream." 

E.  W.  Ferrell  is  secretary  and  man- 
ager of  the  creamery  which  is  most 
successful. 


MINNESOTA  DAIRY  COUNCIL 


Funds  Turned  Over  to  National 
Dairy  Council. 


According  to  action  of  the  board  of 
directors  of  the  Minnesota  Dairy 
Council,  now  out  of  existence,  Dairy 
and  Food  Commissioner  Chris  Heen, 
as  treasurer,  last  week  forwarded  a 
check  of  $1,200  to  the  National  Dairy 
Council.  A  small  balance  of  the 
funds  of  the  Minnesota  council  is 
still  left  in  the  care  of  Commissioner 
Heen,  and  this  will  also  be  forwarded 
to  the  National  organization  as  soon 
as  all  the  affairs  of  the  state  council 
have  been  closed  up. 


Good  Work 
Grygla,  Minn. — H.  M.  Magneuson, 
operator  of  the  local  co-operative 
creamery,  has  sold  nearly  twenty 
cream  cooling  tanks  to  his  patrons  this 
spring,  and  thinks  he  may  sell  some 
more  before  the  summer  is  over. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      GWc  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.  N  MINNEAPOLIS 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  FairchUd  &  Bro.  CIS££° 
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STARTERS 


By  Elov  Ericsson,  St.  Paul,  at  Meet- 
ing of  District  10,  Minnesota 
Creamery  Operators'  and  Man- 
agers' Association. 


The  question  whether  to  use  starter 
or  not  is  quite  interesting  to  some 
creameries  at  present. 

If  the  cream  were  always  perfect, 
no  starter  or  pasteurization  would  be 
needed.  Such  cream  would  then  have 
to  be  free  from  impure  bacteria  and  at 
the  same  time  contain  enough  pure 
lactic  bacteria  to  build  up  the  proper 
flavor.  It  is  found  in  practice  that 
such  cream  is  not  often  obtained,  but 
it  is  best  to  pasteurize  any  cream, 
because  it  is  never  so  good  that  it  is 
not  improved  by  pasteurization. 

After  the  cream  is  thus  purified, 
starter  is  used  so  as  to  keep  the  butter 
pure  by  means  of  preventing  impure 
bacteria  from  developing.  It  is  also 
used  for  producing  the  proper  butter 
flavor  in  the  butter.  The  latter  pur- 
pose is  served  mostly  in  sweet  cream 
of  clean  flavor,  butter  from  which  is 
of  a  rather  mild  indifferent  taste, 
unless  starter  is  used. 

Learning"  by  Mistakes 
The  best  starter  is  none  too  good 
for  any  kind  of  cream.    No  doubt  we 


all  know  how  to  make  a  good  starter. 
Some  years  ago  this  subject  was  taken 
up  at  almost  every  meeting  of  the 
buttermakers,  but  now  it  seems  that 
the  buttermakers  are  well  familiar 
with  the  question.  Nevertheless, 
there  may  be  some  who  have  lost 
sight  of  some  of  the  rather  important 
points  in  regard  to  starter. 

For  instance,  there  have  been  some 
good  buttermakers  who  have  used 
starters  for  many  years  who  have 
complained  that  the  bottle  of  culture 
we  sent  them,  did  not  get  ripe  al- 
though they  had  kept  it  on  the  top  of 
the  boiler  for  some  time.  After  I  had 
pointed  out  that  it  may  have  been 
too  hot  on  the  top  of  the  boiler,  I 
heard  of  no  more  trouble  from  those 
men.  They  had  found  by  their  long 
experience  that  the  higher  the  ripen- 
ing temperature  the  quicker  the  start- 
er gets  ripe,  but  they  had  evidently 
lost  sight  of  the  fact  that  the^e  is  a 
limit  to  this  rule  and  that  tl  is  li  nit  is 
at  about  100  degrees.  As  a  matter  of 
fact,  an  exposure  to  a  temperature  of 
104  degrees  for  some  time  is  enough 
to  kill  the  bacteria  in  the  culture  or 
starter. 

These  buttermakers'  meetings  and 
discussions  are  helpful,  especially  if 
we  tell  about  what  we  have  learned 
from  mistakes  we  have  made,  so  as  to 


enable  our  fellow  buttermakers  to 
avoid  making  the  same  mistakes. 
We  learn  most  thoroughly  by  our 
mistakes,  and  it  would  be  a  wise  man 
who  would  learn  as  well  from  the  mis- 
takes of  others  as  from  his  own.  He 
would  certainly  get  along  a  good  deal 
faster  than  the  rest  of  us. 

Starter  Milk  Must  be  (iood 
The  milk  is  all  important  for  the 
quality  of  the  starter.  It  is  really 
more  important  than  the  culture.  A 
buttermaker  can  take  a  culture  which 
may  not  be  so  very  active  and  by 
using  good  milk  and  through  careful 
handling  build  up  a  good,  active 
starter  in  three  or  four  days,  while 
the  effect  of  the  best  possible  culture  is 
lost  in  a  couple  of  days,  if  the  milk  is 
not  very  good.  Of  course,  the  chance 
for  a  good  starter  is  best  if  both 
culture  and  milk  are  perfectly  good. 

The  milk  should  be  fresh  and  be 
perfectly  free  from  any  off  flavors. 
It  should  contain  no  strippers'  milk, 
for  such  milk  will  always  produce  slow 
starters. 

Pasteurizing  Starter  Milk 

For  pasteurizing  the  mother  starter 
milk,  a  small  steam  cabinet  from  gal- 
vanized iron  should  be  constructed. 
While  pasteurizing  the  milk  in  the 
starter  can,  use  hot  water,  not  steam, 
in  the  water  jacket.  Steam  is  likely 
to  cause  oily  flavor,  especially  if 
whole  milk  is  used.  Cool  down  the 
milk  rapidly  after  pasteurization,  es- 
pecially when  the  temperature  gets 
below  120  degrees  because  otherwise 
spores  left  in  the  milk  after  pasteuri- 
zation will  develop  at  the  moderate 
temperature,  and  impair  the  quality 
of  the  starter.  For  the  same  reason 
either  set  the  starter  at  once  when 
the  milk  is  of  the  proper  temperature 
or  cool  it  down  to  about  50  degrees, 
and  keep  it  cool,  until  the  starter  is 
set. 

I  believe  the  best  results  are  had  by 
inoculating  the  mother  starters  with 
such  a  large  amount  that  they  get 
ripe  in  four  to  six  hours.  A  ripening 
temperature  of  65  to  68  degrees  in 
summer  and  a  couple  of  degrees  higher 
than  that  in  the  winter  seems  to  be 
somewhat  the  best,  although  good 
starters  are  made  even  at  higher 
ripening  temperatures. 

It  is  best  to  set  the  large  starter 
late  in  the  afternoon  with  a  sufficient 
amount  to  have  it  ripe  next  morning 
in  time  for  use.  The  starter  milk  must 
be  kept  below  50  degrees  after  it  is 
pasteurized  and  until  it  is  coagulated. 

Adding"  Starter  to  Butter 
Especially  if  there  should  be  some 
scarcity  of  milk  for  starter,  there  is 
good  reason  to  try  the  method  of 
working  starter  into  the  butter.  This 
method  gives  good  results  during 
average  conditions.  Only  from  one 
to  three  quarts  starter  for  every  one 
hundred  pounds  butter  is  then  needed. 
You  may  either  add  the  starter  to- 
gether with  the  salt  in  a  trench  of  the 
butter  in  place  of  the  water  you  use 
for  regulating  the  moisture,  or  you 
may  add  the  starter  on  the  butter 
granules  after  the  buttermilk  is  drawn, 
in  which  case  the  butter  is  not  washed. 
However,  a  good  deal  of  care  must  be 
taken  not  to  exceed  the  moisture 
limit,  especially  if  you  have  the  single 
roll  churn.  Before  the  buttermakers 
get  acquainted  with  this  method,  they 
are  apt  to  find  it  hard  to  carry  out 
right  as  it  requires  a  good  deal  of 
care. 


It  Takes  More 

than  a  sign  over  the  door  to  do  business  successfully 
in  our  line  nowadays.  Large  and  desirable  outlets, 
close  personal  attention,  expert  selling  ability,  an  effi- 
cient organization,  ample  capital — All  these  are  essen- 
tials. We  have  them  and  in  addition  thereto  we  give 
our  patrons,  both  buyers  and  shippers,  an  absolutely 
fair  deal.    Ship  us  your 

Creamery  Butter 

any  quantity  and  any  grade.  We  have  a  place  for  it  and 
you  have  not  exhausted  the  possibilities  of  this  market 
if  you  have  yet  to  give  us  a  trial. 

c.e.  McNeill  &  co. 

="The  House  of  Service"  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — -For  drying  milk  and  other  liquids. 
Evaporators— For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix,    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 
Copper  Vacuum  Pans,  Distilling  Apparatus  and  General  Copper  Work. 

Write  for  the  "Buf lotah"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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CARBON  DIOXID 


Does  it  Destroy  Bacteria  in  Car- 
bonated Milk  and  Milk 
Products? 


"Does  Carbon  Dioxid  in  Carbon- 
ated Milk  and  Milk  Products  De- 
stroy Bacteria?"  is  the  title  of  Cir- 
cular No.  256,  April,  1922,  Illinois 
Agricultural  College  and  Experiment 
Station.  The  authors  are  M.  J. 
Prucha,  J.  M.  Brannon  and  A.  S. 
Ambrose,  and  the  circular  is  a  pre- 
liminary report  of  experiments  to 
determine  the  influence  of  carbon 
dioxid  on  the  germ  life  in  carbon- 
ated dairy  products. 

Recent  discussions  of  the  use  of 
carbon  dioxid  in  ice  cream  and  butter 
manufacture  make  the  circular  inter- 
esting, although  the  authors  state 
that  "the  terms  'carbonated  ice 
cream,'  'carbonated  milk,'  etc.,  as 
used  in  this  circular,  refer  to  labora- 
tory products  made  by  laboratory 
methods,  and  not  to  products  made 
by  commercial  processes  patented 
or  otherwise." 

The  circular  says,  in  part: 

What  is  Carbon  Dioxid? 

Carbon  dioxid  or  carbonic  acid  gas, 
is  a  transparent  gas  under  ordinary 
atmospheric  pressure  and  temper- 
ature. It  is  readily  soluble  in  water 
and  the  solubility  is  increased  under 
pressure.  Water  charged  with  this 
gas  is  known  as  soda  water,  or  as  car- 
bonated water.  Such  water  has  a 
pleasant,  acid,  pungent  taste,  and  on 
account  of  this  many  of  the  soft 
drinks  are  charged  with  it. 

The  use  of  carbon  dioxid  in  dairy 
products  is  not  a  new  idea.  The  ice 
cream  soda,  which  consists  largely  of 
ice  cream  suspended  in  carbonated 
water,  has  been  known  for  many 
years.  Some  of  the  fermented  drinks, 
such  as  kumis  and  kefir,  become 
charged  with  carbon  dioxid  as  a 
result  of  fermentation,  and  these 
drinks  have  been  known  for  gener- 
ations. In  1906  Van  Slyke  and  Bos- 
worth  conducted  some  experiments 
on  carbonated  milk.  They  concluded 
that  it  makes  a  pleasant  beverage 
and  may  find  practical  use  as  a  health- 
ful drink. 


From  the  sanitary  standpoint,  the 
use  of  carbon  dioxid  in  foods  and  in 
drinks  is  of  special  interest.  It  is  a 
well-known  fact  that  in  general  car- 
bon dioxid  atmosphere  is  injurious  to 
animals  and  to  plants.  It  has  also 
been  known  that  under  certain  con- 
ditions this  gas  is  harmful  to  certain 
bacteria.  On  these  accounts,  various 
claims  have  been  made  as  to  the  san- 
itary quality  of  carbonated  drinks 
and  carbonated  foods. 

This  circular  is  a  preliminary  re- 
port of  experiments  to  determine  the 
influence  of  carbon  dioxid  on  the 
germ  life  in  carbonated  dairy  prod- 
ucts. It  includes  a  brief  summary  of 
four  experiments:  (1)  effect  of  carbon 
dioxid  on  germ  life  in  carbonated  ice 
cream;  (2)  effect  of  carbon  dioxid  on 
typhoid  bacteria  in  carbonated  ice 
cream;  (3)  behavior  of  bacteria  in 
carbon  dioxid  atmosphere;  (4)  effect 
of  carbon  dioxid  on  bacteria  in  milk 
under  pressure. 

In  Ice  Cream 

Investigating  the  effect  of  carbon 
dioxid  on  germ  life  in  carbonated  ice 
cream,  seven  twelve-gallon  lots  of 
ice  cream  were  prepared.  Each  lot 
was  divided  into  two  portions;  the 
first  was  frozen  in  the  usual  way, 
and  the  second  was  frozen  in  carbon 
dioxid  atmosphere. 

In  comparing  the  bacterial  counts 
in  the  plain  and  in  the  carbonated  ice 
cream,  we  are  forced  to  the  conclusion 
that  the  carbon  dioxid  gas  did  not 
cause  any  appreciable  reduction  in 
the  number  of  bacteria  in  the  car- 
bonated ice  cream.  If  it  did  destroy 
any  bacteria,  the  number  was  so  small 
that  our  method  did  not  detect  it. 
One  of  the  lots  of  ice  cream  which  is 
not  included  in  this  table  was  kept  in 
the  hardening  room  for  six  months. 
Even  after  this  long  period  of  time 
the  carbonated  ice  cream  had  just  as 
many  bacteria  as  the  plain  ice  cream. 
On  Typhoid  Bacteria 

It  was  seen  in  Experiment  1  that 
the  bacteria  in  the  carbonated  ice 
cream  were  not  appreciably  harmed. 
However,  these  bacteria  were  not 
pathogenic.  Now,  it  is  a  well-known 
fact  that  the  pathogenic  bacteria,  as  a 
rule,  are  more  sensitive  to  environ- 
mental   conditions    than    the  non- 


pathogenic. It  was  therefore  neces- 
sary to  determine  how  the  pathogenic 
bacteria  would  behave  in  carbonated 
ice  cream.  Typhoid  bacteria  were 
selected  for  this  purpose. 

About  four  quarts  of  ice  cream  mix 
were  sterilized  and  then  heavily 
inoculated  with  the  typhoid  bacteria. 
Half  of  the  mix  was  frozen  plain  and 
half  was  frozen  in  carbon  dioxid. 

The  samples  from  the  freshly  frozen 
ice  cream  gave  much  larger  counts 
than  the  sample  from  the  mix,  al- 
though the  interval  of  time  between 
them  was  only  about  one  hour.  This 
apparent  increase  was  probably  due 
to  the  breaking  up  of  the  bacterial 
clumps  during  the  process  of  freezing. 
The  samples  taken  after  the  ice  oream 
was  kept  in  the  hardening  room  for 
five  days  showed  a  sharp  reduction  in 
the  number  of  typhoid  bacteria. 
Similar  reduction,  however,  took  place 
in  both  the  plain  and  the  carbonated 
ice  cream,  and  could  not  be  attributed 
tq  the  carbon  dioxid.  The  samples 
taken  after  the  ice  cream  was  in 
storage  for  twelve  days  showed  but  a 
slight  change  in  the  counts.  There 
were  fewer  bacteria  in  the  carbonated 
ice  cream  than  in  the  plain  at  this 
time.  Whether  or  not  this  was  due  to 
the  effect  of  the  carbon  dioxid  is  not 
known,  but  will  be  determined  when 
this  experimental  study  is  completed. 
This  is  certain,  there  were  still  plenty 
of  living  typhoid  bacteria  in  the  ice 
cream  after  twelve  days  of  storage. 

From  the  above  two  experiments,  it 
seems  very  evident  that  the  incor- 
poration of  the  carbon  dioxid  gas 
into  the  ice  cream  during  the  process 
of  freezing  does  not  guarantee  the  ice 
cream  to  be  a  safe  product. 

Bacteria  in  Carbon  Dioxid 
Atmosphere 
In  the  process  of  making  the  car- 
bonated ice  cream,  the  carbon  dioxid 
gas  is  blown  into  the  freezer  in  order 
to  replace  the  air  by  the  gas.  Carbon 
dioxid  and  air  mix  readily  in  all  pro- 
portions and  it  is  to  be  expected  that 
what  is  incorporated  into  the  ice 
cream  is  not  pure  carbon  dioxid  but  a 
mixture  of  this  gas  and  air.  The  effect 
that  such  a  mixture  would  have  on 
the  bacteria  may  be  quite  different 
from  that  produced  by  the  pure  gas. 


GALLAGHER  BROS. 

 Want  Shipments  of* — — 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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ror-i?E-T3E-xT/^r>c,  /  Atlantic  National  Bank,  New  York 
Kt-f^Ki^NCtb  1  Mercantile  Agencies. 


J.  J.  HODUPP,  President 
R.  D.  EVANS,  Treasurer 


Our  Shippers 
Our  Boosters 


7-9 

HARRISON 
STREET 


Full 
Values 


HODUPP-EVANS  CO.,  Inc. 

Wholesale  Butter  and  Eggs 
NEW  YORK,  N.  Y. 


Gentlemem: 

Replying  to  your  recent  inquiry  will  say  as  stated  in 
reply  to  a  similar  inquiry  about  a  year  ago,  that  I  am  ship- 
ping you  a  good  portion  of  my  make,  and  will  surely  con- 
tinue, for  I  must  say  I  have  never  received  more  favorable 
results  or  more  fair  treatment  from  any  house  I  have  ever 
shipped  to. 

Wishing  you  success  during  the  year  1922,  I  remain 
Yours  truly, 

MANCHESTER  CO-OPERATIVE  CREAMERY  CO. 
MANCHESTER,  IOWA 


April  14,  1922 


Per  Elmer  J.  Reed,  Sec'/- 


Continued 
Shipments 
Our  Aim 


NEW  YORK 
N.  Y. 


J.  H.  GROMMON,  Western  Representative 
448  S.Tama  Street,  MANCHESTER,  IOWA 


F.  L.  BAIXANTINE,  Egg  Dept. 
C.  A.  ULLMAN,  Butter  Dept. 


Quick 
Returns 


of  Quality 


Does  the  appearance  of  your  carton 
help  or  hinder  the  retail  sale  of  your 
print  butter? 

Modern  consumers  are  more  and  more 
critical  in  their  selection  of  package  goods. 

ATTRACTIVE  CARTONS  CREATE  SALES 

A  specially  designed  MENASHA  carton 
will  stimulate  the  sale  of  your  brand. 

Your  assurance  that  your  butter  will  make 
a  favorable  impression  is  the  "MENASHA" 
"Imprint  of  Quality"  on  the  end  flap  of 
the  carton. 


MENASHA  PRINTING  &  CARTON  COMPANY 

Chicago -i6ob  GnwayBIdg:  MENASHA,  WISCONSIN  Los  Augzixs-vi I.WHeUmm'Bldq. 
New  York-  200  TifthiA ve.    CL.EVEL\sp-i55lSppodromeSldg.Anna    Kansas  GTY-3OT  Scarritt.ircadelMg. 
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This  experiment  deals  with  the 
effect  of  pure  carbon  dioxid  gas  on 
bacteria.  Twenty  different  cultures 
of  bacteria  from  milk  and  ice  cream, 
and  also  two  pathogenic  bacteria  were 
inoculated  into  milk  and  on  the  sur- 
face of  agar  jelly.  They  were  placed 
in  an  air-tight  vessel  and  the  air  was 
replaced  by  carbon  dioxid  gas.  They 
were  kept  in  this  condition  at  room 
temperature  for  five  days.  The 
examination  of  these  cultures  at  the 
end  of  five  days  showed  that  on  the 
agar  jelly  onlv  two  of  the  twenty 
different  bacteria  could  grow  in  car- 
bon dioxid  atmosphere.  The  remain- 
ing eighteen  showed  no  visible  signs  of 
growth.  These  agar  cultures  were 
then  taken  out  and  were  left  in  the 
open  air  for  a  few  days  to  determine 
whether  or  not  the  bacteria  were 
killed  by  the  carbon  dioxid  gas.  All 
of  them  except  three  resumed  their 
growth,  indicating  that  the  gas  did 
not  kill  them.  The  three  cultures 
that  were  killed  were  the  two  patho- 
geaic  bacteria  and  one  of  the  non- 
pathogenic. 

Entirely  different  results  were  ob- 
tained when  these  bacteria  were  sub- 
jected to  the  carbon  dioxid  gas  in 
milk.  Not  one  of  them  was  killed  by 
the  gas.  Not  only  that,  but  in  ail 
cases  they  increased  in  number.  It 
would  seem  that  in  milk  the  bacteria 
found  certain  protection  against  the 
action  of  the  gas. 

In  Milk  Under  Pressure 
Since  the  bacteria  could  survive 
and  even  grow  in  the  milk  when  they 
were  kept  in  pure  carbon  dioxid  gas, 
it  was  decided  to  go  a  step  further 
and  note  the  effect  on  bacteria  when 
the  milk  was  charged  with  the  gas 
under  pressure.  For  this  purpose 
one-quart  soda  water  bottles  were 
used.  The  carbon  dioxid  was  first 
blown  through  the  bottles  to  replace 
the  air  by  the  gas.  The  bottles  were 
then  filled  with  the  milk  and  the  gas 
was  admitted  under  pressure  while 
the  bottles  were  being  shaken  vigor- 
ously. The  pressure  of  ten,  twenty, 
forty,  and  sixty  pounds  were  tested. 
The  bottles  were  kept  at  room  tem- 
perature. Each  day  samples  were 
taken  from  the  bottles  for  bacterio- 
logical examination;  the  pressure  was 


tested  and  any  decrease  in  pressure 
was  adjusted.  In  no  case,  however, 
did  the  pressure  decrease  more  than 
one  pound. 

The  treatment  of  milk  with  carbon 
dioxid  und»r  pressure  delayed  the 
souring  of  the  milk.  The  untreated 
milk  soured  in  thirty  hours.  Under 
ten  pounds  pressure  it  soured  in  forty- 
eight  hours,  under  twenty  pounds 
pressure  in  three  days,  under  forty 
pounds  pressure  in  five  days,  and 
under  sixty  pounds  pressure  in  nine 
days. 

The  bacteria  grew  under  all  the 
pressures  tested.  Under  sixty  pounds 
pressure  they  increased  in  four  davs 
from  35.000  to  359,000.000  per  ce.  of 
milk. 

In  another  series  of  this  experiment, 
the  milk  was  first  sterilized  and  then 
inoculated  with  typhoid  bacteria. 
The  milk  was  then  subjected  to  ten 
and  to  twenty  pounds  pressure.  The 
typhoid  bacteria  were  not  killed  under 
these  conditions.  In  four  days  under 
twentv  pounds  pressure  thev  in- 
creased from  47.000.000  to  153,000,- 
000  per  ce.  of  milk. 

(  Ymclusions 
In  these  preliminary  experiments, 
the  authors  were  concerned  only  with 
the  sanitary  aspects  of  carbonated 
milk  and  carbonated  milk  products. 
The  process  may  have  many  com- 
mercial advantages  and  it  may 
be  of  decided  benefit  to  the  dairy 
industry;  however,  the  results  of 
these  experiments  point  to  the  con- 
clusion that  the  process  can  not  be 
relied  upon  as  a  means  of  insuring  the 
sanitary  quality  of  dairy  products. 


Over  Fifty  Per  Cent  Increase 
Waldorf.  Minn.— E.  W.  Tollin, 
operator  of  the  Plum  Valley  cream- 
ery, reports  a  butter  output  of  29,344 
pounds  for  the  months  of  March  and 
April.  1922,  as  against  19,464  pounds 
for  the  same  period  last  year,  a  gain 
of  a  little  better  than  fifty  per  cent. 


McCook,  Neb. — Walsh  &  Brady 
have  sold  their  commission  business 
here  to  the  Fairmont  Creamery  Com- 
pany; F.  E.  Woods  will  be  in  charge 
of  the  business. 


UP-TO-DATE  POULTRY 
HOUSES 


Shown  in  Novel  Way. 


Model  poultry  houses  on  court- 
house squares  is  a  new  means  of  dem- 
onstrating improved  poultry  prac- 
tices. These  houses  are  built  accord- 
ing to  blue  prints  furnished  by  exten- 
sion workers  employed  co-operatively 
by  the  United  States  Department  of 
Agriculture  and  the  Agricultural  and 
Mechanical  College  of  Texas.  They 
are  designed  to  be  ideal  for  farm  use, 
and  are  furnished  with  the  proper 
equipment.  The  houses  are  built 
economically  so  that  farmers  may 
copy  them,  and  are  located  on  court- 
house squares  where  county  farm 
demonstration  agents  usually  have 
their  offices  and  many  farmers  come 
every  Saturday. 

The  story  of  the  Franklin  county 
house  is  typical  of  others.  The  agent 
constructed  the  house  and  equipped  it 
with  a  dry-mash  hopper  and  drinking 
fountain.  He  stocked  it  with  eight 
hens  selected  on  the  basis  of  egg 
production.  The  chamber  of  com- 
merce furnished  the  money,  and  a 
lumber  company  gave  the  material. 
It  was  easy  to  get  a  hen  from  each  of 
four  barred-rock  breeders  and  one 
from  each  of  four  white  leghorn 
breeders  for  an  egg-laying  contest, 
which  attracted  much  attention.  After 
the  hens  had  become  accustomed  to 
their  new  home  a  record  of  the  eggs 
laid  by  each  breed  and  the  amount 
of  food  consumed  each  month  was 
kept  and  reported  in  the  local  papers. 

Hundreds  of  persons  visited  the 
house  last  year.  Some  came  to  study 
the  house,  others  the  drinking  fount- 
ain and  dry-mash  hopper,  as  well  as 
to  see  the  hens.  The  house  has  been 
a  great  factor  in  determining  the 
plans  for  poultry  houses  all  over  the 
county. 

One  of  the  model  poultry  houses 
located  on  courthouse  lawns  is  to 
remain  until  it  is  awarded  to  the  best 
poultry  club  member  this  fall. 


Cloquet,  Minn. — Oliver  Huot  and 
Le  Beau  Hout,  have  reopened  the 
Cloquet  creamery. 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 


16 


THE  DAIRY  RECORD 


CREAMERY  ACCOUNTING  OR 
FACTORY  COST  OF  PRODUC- 
ING A  POUND  OF  BUTTER 


By  L.  R.  Best,  General  Manager, 
Wichita  Creamery  Co.,  Wichita, 
Kans.,  at  1921  National  Craam- 
erv  Buttermakers'  Convention. 


(Concluded  from  May  3  Issue) 


Actual  Cost  Reports 
You  will  notice  that  I  have  not  yet 
told  you  just  what  each  step  in  the 
operation  attending  the  manufactur- 
ing of  butter  costs,  nor  what  the  total 
should  be.  Neither  do  I  intend  to 
try  to  do  so,  because  I  feel  that 
neither  I  nor  any  one  else  could  pro- 
duce a  set  of  figures  which  would  be 
representative  for  the  reason  that 
there  are  hundreds  of  cieameries 
scattered  all  over  the  various  parts  of 
the  United  States  operating  under 
too  many  varying  conditions.  There 
are  too  many  different  ideas  about  the 
manufacture  of  butter,  too  much 
difference  in  the  quality  of  cream,  too 
many  varying  weather  conditions, 
too  much  difference  between  the  sum- 
mer output  and  winter  output,  too 
much  spread  between  the  cost  of 
supplies  used  and  too  many  other 
conditions.  Beside  that  there  is  a 
big  difference  in  buttermakers  and 
the  managers  in  the  various  parts  of 
the  country,  and  this  also  affects  very 
materially  the  costs. 

I  have  with  me  a  recapitulation  of 
comparative  itemized  creamery  but- 
ter costs  made  up  from  reports  of 
twenty-seven  cremeries  covering 
their  operating  expenses  for  the  month 
of  August,  1919. 

I  do  no  know  the  name  of  the 
creameries  that  furnished  the  infor- 
mation for  this  report,  but  the  figures 
are  taken  right  from  their  records. 
These  figures  are  made  up  by  both 
large  and  medium  sized  creameries. 
Just  to  show  the  wide  variations  in 
costs  and  overruns  I  will  quote  a  few 
figures  and  ask  that  you  pay  close 
attention  to  the  differences.  First, 
in  the  buying  expense  I  find  the  high- 
est  is   $0.0732    and    the   lowest  is 


$0.0188  per  pound  butterfat.  The 
highest  is  nearly  four  times  that  of  the 
lowest.  There  are  unusual  conditions 
surrounding  both  these  cases  and  the 
following  cases  where  the  spread  is  so 
noticeable.  The  highest  manufactur- 
ing cost  shown  is  S0.0355  per  pound 
butter  and  the  lowest  $0.0126,  or  the 
highest  approximately  three  times 
that  of  the  lowest.  The  highest  tub- 
bing cost  shown  is  $0.0143  and  the 
lowest  is  $0.0048.  or  only  about  one- 
third  as  much  as  the  highest. 

The  highest  print  cost  shown  is 
$0.0337.  and  the  lowest,  $0.0090,  or 
about  one-fourth  that  of  the  highest. 
The  commercial  overruns  range  from 
only  17.56  per  cent  up  to  right  around 
twenty-five  per  cent.  Several  run 
from  twenty  to  twenty-three  per  cent, 
showing  a  big  loss  to  some  one.  The 
per  cent  of  testing  loss  runs  from  as 
low  as  four  one-hundredths  of  one 
per  cent  away  up  to  13.26  per  cent, 
showing  some  mighty  slack  work. 
While  a  number  of  them  show  below 
one  per  cent,  the  majority  show  over 
one  per  cent.  There  is  no  excuse  for 
these  high  losses. 

The  figures  above  have  been  cited 
to  show  the  wide  variations  and  the 
consequent  impracticability  of  en- 
deavoring to  set  any  particular  figures 
as  being  t  he  right  cost  or  costs.  Fig- 
ures which  might  show  efficient  oper- 
ations under  existing  conditions  and 
surroundings  in  the  cost  of  the  cream- 
ery with  which  I  am  connected  might 
in  your  case  prove  to  be  away  too 
high  or  away  too  low. 

It  would  not  mean  much  to  even 
attempt  to  strike  an  average  as  it 
would  be  a  good  deal  like  undertaking 
to  determine  the  average  cost  of 
automobiles  by  adding  the  cost  of  a 
Ford  roadster  and  a  Pierce  Arrow 
limousine  and  dividing  the  result  by 
two.  The  answer  would  not  repre- 
sent much.  I  will,  therefore,  devote 
my  time  to  talking  about  the  various 
costs,  referring  especially  to  the  leaks 
or  buried  costs. 

Buried  Costs 

One  of  the  buried  costs  comes  in 
through   poor   workmanship   of  the 


butter  resulting  in  a  leaky  piece  of 
goods.  Some  strive  for  a  dry  appear- 
ing product  and  some  for  free  moisture 
and  some  who  strive  for  free  moisture 
at  times  get  too  much  of  it.  All 
churns  can  not  be  operated  in  the 
same  manner  and  get  equal  results. 
It  is  easier  to  control  the  moisture 
and  arrive  at  the  desired  results 
with  some  churns  than  others.  Of 
course  most  buttermakers  will  at 
times  have  a  leaky  churning  of  butter, 
but  I  have  found  that  some  cream- 
eries make  leaky  butter  nearly  all  the 
time.  Some  who  do  have  leaky  butter 
do  not  realize  what  this  may  mean  to 
them.  If  they  ship  their  butter  in 
tubs  to  the  market  the  result  will  be 
an  allowance  necessary  from  the 
marked  weights.  One  pound  on  a 
sixty-pound  tub,  with  butter  at  fifty 
cents  per  pound,  means  nearly  a  cent 
per  pound,  which  should  be  added  to 
the  factory  cost  of  the  butter.  If  the 
butter  is  packed  in  boxes  to  be  hard- 
ened and  cut  out  in  prints  the  loss  is 
liable  to  be  even  more  as  in  the  cutting 
process  a  large  amount  of  moisture 
may  be  squeezed  out.  This  also  should 
be  considered  in  the  manufacturing 
cost.  One  cent  per  pound  added  to 
the  cost  makes  the  already  narrow 
margin  of  profit  look  pretty  sick.  It  is 
certainly  a  matter  well  worth  watch- 
ing carefully.  Some  may  know  it  is  a 
loss  but  have  never  figured  what  it 
means  in  added  cost. 

Wei^h  Every  Tub 
On  account  of  the  prevailing  meth- 
od observed  in  weighing  butter  in  tubs 
on  the  open  market,  it  is  most  neces- 
sary that  the  buttermaker  know  that 
his  scales  are  correct  and  that  his 
packers  are  careful  in  weighing  each 
tub.  If  they  just  miss  it  on  a  tub 
once  in  a  while  and  weigh  some  a 
shade  short,  these  tubs  may  be  some 
of  the  ones  used  in  making  the  test 
weight.  Suppose  twenty  tubs  are 
weighed  and  three  out  of  the  twenty 
weigh  a  shade  short  so  that  a  peund  is 
knocked  off  each  one  of  the  three 
tubs.  On  a  whole  car  of  300  tubs  it 
means  forty-five  pounds  off  on  the 
car,   or  at  fifty  cents  per  pound 


You  realize  the  necessity  for  perfect  refrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation. ^  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 

Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-705  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street  /f3 
CHICAGO,  ILL.  Uf 


S0 


M.  J.  Weinberg  &  Bro.  Butter 

„.  ,  _  -,-r     nrnnr  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;   Bradstreets;    Dairy  Record 
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We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  low*. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.76 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer  1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val     /  Oil  cloth  1.65 

Miller  \  Cloth  1.25 

Instructions  for  Traction  and  Stationary  (Cloth  1.60 

Engineers, by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.15 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson . . . . .   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  yjew,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.50 

Cream  Receiving  Sheet,  8$  in.,  x    7  in.,  per  100  1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9J  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8$  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  11J  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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$22.50,  or  nearly  one-eighth  of  a  cent 
per  pound  which  should  be  added  to 
the  factory  cost.  One-eighth  cent 
per  pound  on  a  year's  output  of  a 
creamery  of  say*  1,000,000  pounds 
means  $1,250,  which  would  be  nice 
to  add  to  the  year's  profit.  And  this 
might  be  a  good  deal  more.  Of  course 
too,  if  they  weigh  some  short,  they 
are  liable  to  weigh  some  heavy  and 
perhaps  make  the  loss  still  more  as  no 
credit  is  given  for  overweights. 

It  doesn't  pay  to  use  scales  about 
which  there  is  any  doubt  either  in  the 
weighing  of  butter  or  cream.  Better 
pay  a  good  price  for  a  pair  of  reliable 
scales.  Then  too,  no  matter  how  good 
the  scales,  you  a'l  know  how  impor- 
tant it  is  to  test  these  scales  frequently 
for  accuracy.  A  little  money  invested 
in  a  set  of  weights  for  testing  the  scales 
may  pay  for  themselves  many  times 
over  during  the  year  and  a  set  of  test 
weights  will  last  indefinitely. 

Another  mighty  wise  precaution  in 
watching  the  costs  is,  of  course,  a 
proper  cheeking  system  on  the  testing. 
Changes  in  temperature  of  the  weather 
mean  that  it  is  necessary  to  make  a 
change  possibly  in  your  method  of 
testing.  A  failure  to  keep  a  close 
daily  check  on  overruns  may  run  up 
the  cost  very  materially,  very  quickly. 
A  drop  in  overrun  and  a  consequent 
increase  in  the  manufacturing  cost, 
may  of  course  come  in  through  one  of 
several  sources.     It  may  be  in  the 


weighing  of  the  cream,  the  sampling 
of  the  cream,  a  change  in  temper- 
atures necessitating  more  care  in 
preparing  the  cream  properly  for 
sampling,  or  in  the  testing,  or  weigh- 
ing of  the  butter,  a  big  buttermilk 
loss,  leaky  vats  or  pipes,  spi'ling  of 
cream,  too  low  moisture  or  salt,  incor- 
rect thermometers  used  in  test  room, 
poor  acid  or  poor  water  used  in  the 
tests,  moisture  test  scales  out  of  order, 
or  from  other  sources.  If  a  sudden 
change  occurs  in  the  overruns,  it  is 
well  to  consider  whether  any  change 
has  been  made  in  the  equipment,  or 
help,  or  any  radical  weather  change, 
or  any  change  in  acid,  and  one  should 
at  once  examine  all  scales.  By  con- 
sidering all  these,  the  trouble  may  be 
detected  at  once. 

Now  you  may  be  saying  to  your- 
selves, 'Who  does  he  think  he  is  and 
does  he  think  we  are  in  the  kinder- 
garten class  of  buttermakers  that  he 
is  rehashing  all  this  old  stuff?"  I'll 
agree  with  vou,  it  is  old  stuff.  How- 
ever, all  these  matters  have  a  very 
vital  bearing  on  manufacturing  costs 
and  I  have  found  some  good  butter- 
makers  who  slip  a  cog  once  in  a  while 
just  like  any  other  human  being  and 
a  reminder  of  these  old  truths  often 
does  not  come  amiss,  so  I  hope  you 
will  pardon  me. 

Poor   Quality,    Irregular  Quality 

Two  of  the  largest  of  the  buried 
costs  are  poor  quality  of  butter  and 


irregular  quality  of  butter.  Of  these 
two  I  helieve  that  irregular  quality 
adds  more  to  the  manufacturing  cost 
than  poor  quality  if  it  runs  regular. 
The  buttermaker  who  is  operating  in 
a  centralized  plant  in  some  states 
where  cream  is  drawn  from  several 
sections  has  a  big  job  on  his  hands  in 
order  to  make  a  high  class,  uniform 
quality,  but  if  he  is  a  careful  man  and 
uses  his  head,  he  can  produce  wonder- 
ful results.  I  know  of  one  butter- 
maker  who  had  a  lot  of  different  kinds 
of  cream  reaching  him  from  four 
states,  and  some  of  it  shipped  a  long 
distance,  who  has  been  able,  after 
experimenting  and  using  his  thinker 
over  time,  to  produce  from  this  cream 
a  butter  which  runs  so  nearly  uniform 
that  there  is  rarely  over  one-half 
point  difference  in  the  score  in  any 
of  the  churnings  iu  carload  after 
carload  of  his  butter.  This  has  meant 
a  lot  to  his  creamery,  meaning  really 
a  big  cut  in  the  manufacturing  cost, 
because  the  buyers  of  his  butter  know 
just  what  it  will  be  before  it  arrives. 
As  a  result  his  butter  sells  much  more 
readily  as  his  trade  is  steady. 

Some  of  the  buttermakers  operating 
in  small  plants  even  have  a  lot  of 
trouble  in  producing  an  even  quality, 
more  trouble  frequently  than  the 
buttermakers  in  the  large  plants.  He 
may  have  only  a  very  few  cans  daily 
of  off  grade  cream,  so  that  he  feels  it 
is  rather  difficult  for  him  to  make  two 
or  three  grades  of  butter  economically. 
As  a  result  he  is  tempted  to  put  in  a 
can  or  two  which  are  off,  just  enough 
to  change  his  score  possibly  two  or 
three  points.  This  costs  money  and 
adds  to  his  manufacturing  cost.  It 
would  be  better  for  him  to  have  a 
small  churn  and  handle  these  few 
cans  by  themselves. 

Ability  to  Handle  Men 

I  just  mentioned  previously  the 
ability  of  some  buttermakers  to  handle 
their  men  and  get  their  best  efforts.. 
This  has  a  big  bearing  on  the  cost. 
Some  men  apparently  just  don't 
know  how  and  can't  learn  how  to 
handle  other  men.  Some  buttermak- 
ers require  much  more  help  than 
others  to  produce  the  same  output. 
This  adds  to  the  cost. 

One  mistake  which  some  excellent 
buttermakers  sometimes  make  in  me- 
dium and  large  plants  is  to  try  to  do 
too  much  of  the  detail  work  them- 
selves. This  is  a  very  serious  fault  and 
costs  his  creamery  money.  He  is 
economically  inclined  and  wants  to 
perform  the  work  with  as  little  help  as 
possible,  and  as  a  result  it  sometimes 
requires  more  help  at  more  expense, 
and  mistakes  are  made  which  could  be 
avoided.  He  should  not  have  any 
particular  part  of  the  detail  work  to 
do  himself  that  will  require  any  great 
part  of  his  time.  You  understand  I 
am  now  talking  about  the  butter- 
maker  in  a  factory  which  requires 
considerable  help  to  operate.  A 
buttermaker  in  such  a  plant  should 
have  plenty  of  free  time  on  his  hands 
to  circulate  around  and  watch  the 
work  of  others,  to  watch  the  apparent- 
ly little  things.  He  can  often  catch 
some  apparently  minor  detail  which 
would  result  in  a  big  saving  through 
figuring  out  simpler  methods  to  per- 
form the  work  or  to  detect  some  defect 
in  the  methods  observed  by  some  of 
his  helpers  which  shows  up  in  an 
inferior  product,  or  incorrect  methods 
of  handling  the  sampling,  weighing, 
testing,  churning,  printing  or  packing. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Nafis  Scientific  Glassware 

FOR  TESTING  MILK  AND 
ITS  PRODUCTS 

is  made  from  the  best  grade  of  raw  materials 
obtainable,  to  insure  quality  and  strength. 

The  Testing,  Graduating  and  Retesting  are 
done  by  skilled  workers  under  scientific  direc- 
tion to  insure  accuracy. 


The  combination  of  these  principles  with  fair 
price  for  the  high  values  given  insures  economy. 

For  sale  by  distributors  of  NAFIS  Glassware. 


Louis  F.  Nafis 

( Incorporated) 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and  Its  Products 

544  W.  Washington  Blvd.  Chicago,  III. 

Ask  The  Man  Who  Uses  It. 
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Make  Certain  That  Every 

JUG  OF  DISINFECTANT  AND  PURI- 
FIER you  purchase  carries  this  Label ;  it 
is  a  sign  of  quality,  strength  and  efficiency. 

Best  Sterilizer 

will  destroy  bacteria  which  lowers  quality, 
and  purify  everything  from  the  Dairy- 
mans  Milking  Machine  to  the  Creamery 
Refrigerator. 

B.  S.  used  according  to  directions  in 
creamery  through  Spouts,  Vats,  Pipes, 
Churns  and  Refrigerator  as  well  as  the 
floor  spells  "success-a-plenty"  both  for 
the  Operator  and  the  Creamery. 

The  Price :  Just  think  of  it,  only  $2.50 
for  one  and  $11.00  for  five  gallons  jugs. 
The  empty  fives  can  be  returned  for  credit. 

1922  Prizes 
We  offer  prizes  of  $5.00,  $3.00  and  $2.00 
for  first,  second  and  third  prizes  respec- 
tively in  any  state  contest  or  state  fair, 
provided  the  winner  has  purchased  or 
placed  an  order  for  five  gallons  of  B.  S. 
during  the  year.  Insist  on  getting  B.  S. 
from  your  supply  man  or  order  direct. 

Anderson  Chemical  Co. 

ALFRED  ANDERSON,  Manager 

LITCHFIELD,        :  MINN. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i»c. Fine  Butter' Cheese  and  E^s 

{Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Mayfair  of  the  Western  World.  The  won- 
der street  of  the  town.  The  new  retail  district 
"avenue  of  the  allies."  The  pageant  street  of 
the  world.  Its  magnificent  shops.  Its  famous 
clubs.  Its  bouyant  throngs.  Old-time  mem- 
ories. The  first  thing  that  strikes  the  stranger 
in  New  York  is  the  large  number  of  well 
dressed  people  seen  on  this  street.  And  I 
mean  by  that  not  well  dressed  in  the  ordinary 
acceptance  of  the  term,  but  elaborately  so.  It 
was  Sir  John  Suckling,  was  it  not,  who  wrote : 

"Her  feet  beneath  her  petticoat, 
Like  little  mice  stole  in  and  out, 
As  if  they  feared  the  light." 

Well,  if  Sir  John  were  to  walk  down  the  avenue 
today  he  would  think  that  it  was  perpetual 
night,  so  fearless  have  the  mice  become. 

It  is  not  an  exaggeration  to  say  that  in  no 
other  city  in  the  world  is  there  a  street  so 
altogether  attractive  as  Fifth  Avenue  from 
Madison  Square  to  Carnegie  Hill.  It  is  the 
one  thoroughfare  which  by  common  consent 
has  been  reserved  for  the  use  of  polite  society. 
No  unsightly  wagons  filled  with  hind  quarters 
of  beef  or  other  ill-smelling  merchandise  are 
permitted  to  invade  its  classic  precincts. 

{Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  At 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OFl 


STRONG  FINANCIALLY 


GUS  LUDWIG,  MANAGER  ($\ 

Will  look  after  your  shipments  person) a 

We  solicit  your  shij 

See  That  Your  Next  Shipment  is  fde 

N.  J.  or  to  Oic 

ASK  US  FOR  OUR  CHICAGO  STEW; 

Shipper  to  receive  even  more  prompt  returns  than  ever  m 
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itic  &  Pacific 

i 

Chicago,  Illinois 

JALITY  BUTTER 


1IE  BUTTER  DEPARTMENT 

cadvise  you  as  to  market  conditions 

iind  correspondence 

c?d  to  Us  Either  at  JERSEY  CITY, 
i::ago  Branch 

are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
ameries  at  Chicago  paying  them  top  prices,  enabling  the 
struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Over  300,300,000 
Pounds 

The  above  figures  represent  the  number  of 
pounds  of  potatoes  that  we  sell  during  one 
year,  enough  to  go  twice  around  the  globe  and 
then  some. 

That  is  only  one  of  the  many  articles  we 
handle,  but  it  shows  the  volume  of  only  one 
line ;  others  are  the  same  in  proportion. 

Do  you  wonder  why  we  are  anxious  to  have 
you  ship  us  your  butter. 

Fancy  Creamery 
Butter 

We  must  have  it,  so  just  mark  it  to  us  this 
week.  It  is  the  greatest  market  in  the  world. 

You  should  use  the  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service."  It  is  the 
kind  that  pleases. 


J.  A.  FISK,  Western  Representative 


Phone  Mulway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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They  Sell  the 

BUTTER 

H 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


If^he  is  tied  down  too  closely,  he  will 
not  have  time  to  notice  and  correct 
these  things.  In  a  small  plant  of 
course  where  there  are  only  a  few 
required  to  perform  the  work,  he  can 
do  a  great  deal  himself  and  still  be 
observing. 

Butter  Analysis 

One  matter  which  some  butter- 
makers  overlook  and  which  may  mean 
a  good  dea'  in  the  actual  cost  of  pro- 
ducing butter  is  the  analysis  of  the 
butter  for  yeasts  and  molds,  especially 
if  the  butter  is  to  be  held  for  sometime 
before  reaching  the  consumer  or  if  it  is 
put  into  storage. 

Members  of  the  American  Associa- 
tion are  entitled  to  bacteriological 
analysis  of  their  butter  and  should  by 
all  means  take  advantage  of  it.  Some 
of  the  larger  creameries  of  course  have 
a  very  complete  laboratory  where 
they  can  analyze  their  own  work.  If 
the  count  of  yeasts  or  molds  runs 
beyond  a  certain  amount  something  is 
wrong  in  the  factory  and  it  may  be 
something  serious.  If  such  results 
show,  the  buttermaker  of  course 
should  get  busy  and  look  after  his 
vats,  pumps,  churns,  troughs,  pas- 
teurizer, pipes  and  coolers  to  see  that 
they  are  thorougnly  and  efficiently 
cleansed  and  sterilized.  He  should 
also  look  after  his  water  supply  and 
be  sure  that  his  samples  for  bacteria 
tests  are  properly  taken,  and  that  the 
jars  for  holding  his  samples  are 
sterile. 

Another  indirect  cost  in  the  prepa- 
ration of  butter  for  the  market  or 
trade  is  carelessness  in  packing  the 
tubs  or  making  or  wrapping  the 
prints.  You  have  all  seen  tubs  wh'ch 
were  soiled  and  smeary  on  the  outside. 


covers  loosely  fastened  on,  holes  in 
the  butter  and  prints  of  uneven  shape 
and  messy  appearance.  All  these 
things  count  with  the  trade  and  the 
consumer  and  add  to  the  cost. 

The  buttermaker  too  may  be  run- 
ning into  trouble  and  cost,  if  he  does 
not  frequent'y  check  his  moisture  and 
salt  content  by  sending  samples  to 
other  laboratoiies  for  a  check  test. 
His  work  may  be  off  without  knowing 
it,  and  if  some  butter  gets  out  with  a 
high  moisture  he  may  add  a  very  big 
item  to  his  manufacturing  costs. 
Not  only  must  he  check  his  butter  for 
moisture  and  salt  to  avoid  adding  a 
cost,  but  also  check  his  butter  for 
fat  content.  He  may  be  too  low  as 
well  as  too  high  on  some  of  these 
ingredients  and  so  add  cost. 

Buttermilk  Losses 

A  good  many  buttermakers  in  the 
past  have  been  mistaken  in  regard  to 
their  actual  buttermilk  losses.  It  has 
recently  been  proven  that  in  most 
plants  the  proper  procedure  had  not 
been  followed  to  show  the  real  fat 
losses  in  buttermilk.  We  thought 
we  were  right,  but  have  found  we  were 
wrong.  Some  who  honestly  thought 
that  their  buttermilk  losses  were  only 
about  one-tenth  of  one  per  cent  are 
now  finding  that  it  was  actually  three, 
four  or  five  times  that  much. 

Xone  of  us  have  yet  been  able  to 
entirely  eliminate  our  buttermilk  loss- 
es, and  probably  never  will  be  able 
to  do  so,  but  a  good  many  can  accom- 
plish a  big  saving  by  using  proper 
methods. 

No  doubt  all  of  us  in  the  spring  have 
almost  over  night  found  our  butter- 
milk losses  double  or  even  treble,  due 
to  different   feeds,  some  green  and 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Reiord 


527-533  Minnesota  Street 


Saint  Paul,  Minnesota 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

TMtnasba  ButtepJub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


some  dry,  producing  some  soft  and 
some  hard  fat  globules.  There  is  a 
way  to  overcome  this  by  observing 
proper  temperatures,  proper  acidity 
and  a  change  in  the  time  cream  is  held 
after  pasteurizing  and  cooling  before 
churning. 

Some  who  do  not  follow  the  very 
commendable  practice  of  taking  daily 
tests  of  their  buttermilk  are  liable  to 
run  up  a  cost  before  it  is  noticed. 
Therefore  a  daily  check  on  the  butter- 
milk loss  is  very  desirable. 

Those  who  are  in  doubt  about  their 
butterfat  losses  should  by  all  means 
find  out  for  certain  the  proper  method 
to  use  to  obtain  accurate  results.  It 
is  no  simple  matter  to  make  a  butter- 
milk test  which  will  show  accurate 
results  and  the  results  obtained  by 
some  are  doubtless  far  from  correct, 
and  the  chances  are  about  ninety-nine 
out  of  a  hundred  that  their  results 
show  away  below  the  actual  loss.  The 
American  association  after  much  ex- 
perimenting, recommended  a  method 
which  shows  practically  the  entire 
buttermilk  loss. 

Butter  Printing 

Those  who  pack  their  butter  from 
the  churn  into  Fridays  or  other 
packages  from  which  it  is  later  cut 
into  prints  may  be  greatly  mistaken 
in  their  actual  churn  overrun  if  vhey 
do  not  keep  proper  records  showing 
how  many  pounds  are  delivered  to  the 
print  room,  and  compare  that  with 
the  number  of  prints  made  from  it 
during  the  day. 

There  may  be  a  cut  loss  show  due 
to  incorrect  scales  or  improper  weigh- 
ing either  in  the  packing  room  or 
print  room,  or  loss  from  leaky  butter 
or  too  much  waste  in  cutting.  There 
may  be  a  cut  gain  due  to  incorrect 
scales  or  improper  weighing  either  in 
the  packing  room  or  print  loom.  In 
either  case  it  may  mean  a  serious  loss 
or  cause  serious  trouble,  and  it  is 
certainly  a  matter  which  should  be 
checked  up  dailv. 

The  Real  Costs 

Another  inexcusable  cost  is  that  of 
being  careless  with  supplies.  You  and 
I  have  both  been  in  factories  where 
supplies  are  stuck  here  and  there, 
open  to  dust  and  flies  and  steam.  The 
helpers  go  to  the  stack  or  pile,  pull 
some  out,  tear  up  the  package  and 
leave  some  scattered  around  on  the 
floor  to  waste.  This  can  run  into  a 
big  cost  mighty  fast.  It  pays  to  have 
shelves  and  stalls  arranged  for  easy 
access  and  for  proper  protection. 

Now  I  have  rambled  around  a  good 


High  Scoring  Butter 

Good  butter  can  not  be  made  from  poor  cream,  neither 
can  careless  or  unsanitary  methods  of  manufacture  produce 
high  scoring  butter. 

Nevertheless  there  are  superior  brands  of  butter  which 
bring  the  highest  market  prices. 

These  high  quality  results  obtained  by  careful  processes 
which  keep  the  fine  flavor  of  cream  in  the  finished  product 
are  greatly  assisted  by  the  sweet,  wholesome,  safe,  sanitary 
cleanliness  which  the  use  of 


a  iry/nan  s 


provides  in  thousands  of  creameries  the  country  over. 

So  quickly  and  easily  does  this  cleaner  clean,  purify  and 
sweeten  cans,  separators,  pasteurizers,  holding  tanks,  and 
general  dairy  equipment  that  the  highest  degree  of  protection 
is  insured  to  quality  products,  and  much  effort  and  labor 
saved. 

Order  from  your  supply  house. 
It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathet  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


deal  over  the  buttermaker  and  his 
factory  and  his  methods,  and  you  may 
feel  that  I  haven't  told  you  yet  what 
the  factory  cost  is  on  a  pound  of 
butter.  However,  if  you  remember 
what  I  have  said,  I  believe  you  will 
have  to  agree  with  me  that  there  are 
so  many  factors  and  conditions  and 
possibilities  entering  into  aDd  sur- 
rounding the  manufacture  of  butter, 
and  so  many  possible  buried  or  hidden 
costs,  no  one  actually  can  give  you 
exact  figures  on  the  cost,  but  with 
proper  systems  it  can  be  figured  very 
closely  daily. 

Some  costs  are  easy  to  see  and 
others  are  hidden.  Some  costs  you 
can  regulate  and  there  are  others  over 
which  you  have  little  control.  It  is 
the  possible  hidden  costs  which  are 
the  big  factors  and  the  dangerous 
ones,  and  those  which  the  butter- 
maker  should  train  himself  to  dig 
out  and  set  traps  for. 

You  can  figure  out  what  it  costs 
per  pound  butter  to  receive,  sample, 
weigh  up  and  test  your  cream.  You 
can  figure  what  it  costs  per  pound  to 
pasteurize,  what  it  costs  per  pound  for 
labor  and  power  to  churn.  You  could 
figure  very  closely  per  pound  the 
various  costs  for  starter,  for  labor,  for 
packing  the  butter,  for  supplies 
entering  into  the  manufacture 
and  packing,  the  labor  cost  for  print- 
ing and  cartoning  and  boxing,  th9 
cost  of  the  wrappers,  cartons  and 
boxes,  refrigeration  and  power  and  all 
other  costs.  You  could  then  add 
these  all  up,  as  of  course  is  done  in  all 
up-to-date  butter  factories,  and  say 
that  the  whole  cost  per  pound  for 
manufacturing  butter,  taking  the 
cream  from  the  receiving  door  on 
through  the  whole  process  until  it  is 
shipped  out,  is  two  cents  or  three 
cents  or  five  cents.  The  total  cost 
would  vary  a  great  deal  between 
various  factories  depending  upon  the 
methods  used  and  manner  of  packing, 
volume,  etc.  Take  the  cost  in  almost 
any  factory  and  the  cost  in  that 
factory  will  vary  a  great  deal  from 
month  to  month  on  account  of  volume 
and  changes  in  methods  of  manufac- 
turing and  packing. 

Now,  after  you  have  all  this  infor- 
mation you  may  have  overlooked 
some  of  the  greatest  costs  of  all,  some 
cost  or  a  combination  of  costs  which 
may  amount  to  either  individually  or 
collectively,  more  than  the  total  of 
your  visible  costs.  I  mean  of  course 
the  hidden  or  buried  costs  to  which 
I  have  been  referring,  such  as  poor 
grading,  low  overruns,  careless  weigh- 
ing, foor  scales,  poor  workmanship, 
inefficient  help,  inability  to  handle 
men,  irregular  quality  of  butter,  im- 
proper testing  and  so  on.  Proper 
checking  systems  and  records  can  be 
installed  to  catch  many  of  these  but 
some  of  them  are  very  slippery. 

I  tell  you  men,  these  are  the  big 
things  to  watch,  these  are  the  real 
costs,  these  are  the  things  which  are 
liable  to  hurt.  These  are  the  matters 
on  which  to  train  your  minds,  and 
which  if  properly  handled  will  show 
your  true  worth  to  your  creamery. 
Having  these  matters  constantly  in 
your  mind  and  under  your  control 
demonstrates  your  real  value  and 
goes  a  long  ways  in  proving  that  you 
are  a  real,  live,  honest-to-goodness 
buttermaker  worth  his  weight  in 
gold. 

You  buttermakers  here  today  and 
also  the  fellows  at  home  with  your 


thousand  and  one  duties,  are  engaged 
in  a  profession  with  wonderful  possi- 
bilities. In  your  hands  lies  to  a  very 
great  extent  the  success  or  failure  of 
the  creamery  with  which  you  are 
connected.  You  can,  by  watching 
for  the  leaks  and  defects  like  a  hawk 
and  ever  trying  to-  improve  condi- 
tions, very  materially  decrease  your 
factory  cost  of  producing  butter.  On 
the  other  hand,  by  being  careless  or 
sleepy  or  not  continually  searching  for 
methods  of  improvement  you  do  most 
certainly  add  to  the  cost,  and  it  may 
be  to  such  an  extent  that  it  will  wipe 
out  the  otherwise  narrow  margin  of 
profit  which  is  possible  by  good  man- 
agement. 

Perhaps  no  other  line  of  business 
is  so  full  of  keen  competition  in  both 
the  buying  and  selling  ends.  And 
because  this  is  a  fact,  you  see,  fellows, 
that  a  great  deal  rests  on  you.  It's 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

A  real  coil  brush,  so  designed  that 
it  washes  all  of  the  coil.  Nothing 
hit  or  miss  about  this  brush.  It 
takes  but  a  moment  to  go  over  your 
coil.  The  brush  is  applied  with  coil 
running  in  water. 

Braces  on  coil  do  not  hinder  the 
brush.  You  will  note  from  illustra- 
tion the  opening  provided  for  this 
purpose,  also  the  flexible  hinged 
joint  making  brush  easy  to  handle. 
Hand -made  of  the  very  best  ma- 
terial ;  bristles  are  short  and  closely 
grouped,  insuring  durability. 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2£-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

/V\lDWEST  Fngineeri/jg  ft  FOUIffflEflT  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1 198 


up  to  you  to  a  very  great  extent  to 
trim  the  corners,  plug  the  leaks  and 
patch  up  the  holes.  A  real  live  but- 
termaker  is  one  of  the  busiest  men  on 
the  face  of  the  earth,  and  his  value 
should  certainly  be  recognized  and 
appreciated  by  his  creamery. 

In  conclusion  I  want  tocongratu- 
late  you  buttermakers  on  your  splen- 
did organization.  Through  these 
meetings  where  you  can  rub  elbows 
and  exchange  ideas,  you  are  all  made 
broader  minded  and  you  get  the  vis- 
ion of  the  wonderful  opportunities 
which  are  open  to  you  in  your  chosen 
profession. 

I  wish  also  to  assure  you  of  my 
appreciation  of  your  kindness  in  lis- 
tening to  my  rehashing  of  the  old,  old 
stories.  If  I  have  caused  even  one 
new  thought  or  opened  a  new  line  of 
reasoning  in  the  minds  of  any  here 
today,  I  will  feel  amply  repaid. 

Remember,  that  while  part  of  these 
statements  may  sound  very  strange 
to  some,  that  there  is  a  wide  variation 
in  surrounding  conditions  and  quality 
and  quantity  of  cream,  in  climatic 
conditions  and  in  the  kinds  of  cream- 
eries scattered  all  over  the  United 
States. 


New  Building  Started 
Bremer,  la. — Work  has  started  on 
the  new  Bremer  farmers'  co-operative 
creamery    building    to    replace  the 
structure  recently  destroyed  by  fire. 


Lodge  Pole,  Neb.— W.  T.  Hafer  is 
now  in  charge  of  the  local  station  of 
the  Fairmont  Creamery  Company. 

Stella,  Neb. — David  Cole  Com- 
pany of  Omaha  has  opened  a  cream 
station  here  with  H.  T.  Wilson  iu 
charge. 

Oxford,  Neb. — The  Central  Cream- 
cry  Company,  with  C.  E.  Brown  as 
manager,  has  opened  a  cream  station 
here. 

Minot,  N.  D. — The  North  Amer- 
ican Creamery  Company  which  has 
its  general  headquarters  at  Paynes- 
ville,  Minn.,  will  reopen  the  branch 
office,  B.  M.  Rude  of  Fargo,  will  be 
the  manager. 

Boone,  la.— The  Boone  county 
farmers  are  contemplating  erecting  a 
dairy  plant  here.  Carl  M.  Kennedy 
of  the  State  Dairy  Association,  Des 
Moines,  interested. 

Hamilton,  Mont. — J.  E.  Dresel 
has  bought  the  D.  Felky  and  J.  A. 
Forrest  dairies  and  merged  them  into 
the  Hamilton  dairy. 


If  You  Remember 


To  mark  your  tubs  of  Butter 
to  this  address 

J.  H.  HOAR  &  CO. 

174  W.  South  Water  St. 
CHICAGO,  :  ILL. 


You  will  be  sure  to  get  the  returns  and  weights  you 
expect  your  butter  to  bring. 

We  make  returns  that  make  friends. 

We  give  correct  weights  and  that  brings  succeeding 
shipments. 

Our  wonder  working  returns  are  the  sensation  of 
the  Chicago  market. 

Have  you  tried  our  24  hour  check  return  service. 
If  not,  do  so  this  week  and  51  other  weeks  of 
of  the  year.    We  want  regular  shipments. 


J.  H.  HOAR  &  CO. 

itThe  House  With  a  Known  Reputation" 

174  West  South  Water  St.        CHICAGO,  ILL 

REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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BUTTER 

WANTED 


Will  Pay 
Extra  Good 
Prices 


MARX  NEXT 
SHIPMENT  TO  US 


We 

GUARANTEE 
Satisfaction 

We  want 
all  Grades 
of  Creamery 
Butter 


RUSSEL 

CREG0&S0N 

167  Chambers  St. 

NEW  YORK 

J.  B.  FRISBIE 

FOREST  CITY,  IOWA 

Western  Representative 

WRITE  FOR  CONTRACT 
PROPOSITION 


THE  SUCCESSFUL  OPERATING 
OF  A  CREAMERY 


By    H.    H.    Whiting,    Lake  Mills, 
Wis.,  at  Wisconsin  Butter- 
makers'  Convention. 


The  successfu1  operating  of  a  cream- 
ery has  been  discussed  pro  and  con  as 
long  as  creameries  have  been  in  exist- 
ence. I  do  not  in  this  article  expect 
to  salve  the  problem  in  this  connec- 
tion, but  will  bring  out  a  few  of  the 
important  points.  I  trust  in  the  dis- 
cussions to  follow  many  more  points 
of  interest  will  be  brought  to  light. 

We  all  know  creamery  work  and  it's 
management  is  no  child  play,  but 
instead  requires  good  business  judg- 
ment and  training  for  the  work,  more 
now  than  at  any  other  time  in  the 
past  as  competition  is  getting  more 
keen  every  day. 

Any  one  wishing  to  take  up  this 
line  of  work  is  making  a  big  mistake 
by  not  taking  a  dairy  course;  more  can 
be  learned  in  this  way,  in  connection 
with  practical  experience  in  a  few 
months,  than  one  can  learn  by  years 
without.  More  of  the  technical  prob- 
lems are  learned  while  taking  the 
course  than  is  realized  at  the  time. 

Important  Points 

The  important  points  in  connection 
with  successful  creamery  operation 
which  I  will  discuss  are  as  follows: 

First — A  good  building,  well  lighted 
and  ventilated,  with  proper  drainage. 

Second — A  well  equipped  plant 
with  modern  machinery  which  is  nec- 
essary to  make  the  different  products 
which  can  be  made. 

Third — A  man  in  charge  who  is 
honest,  understands  the  business  and 
is  efficient  in  all  respects. 

Fourth — Good  raw  material.  This, 
perhaps,  is  of  the  greatest  importance 
of  all.  I  believe  this  has  been  dis- 
cussed more  than  any  other  phase  of 
creamery  work  and  too  much  empha- 
sis can  not  be  placed  on  it. 

Fifth — Keeping  daily  records.  This 
I  class  next  to  raw  material  and  no 
one  can  afford  to  neglect  it. 

Sixth — A  good  accounting  system. 

The  first  mentioned  point,  good 
building,  well  lighted  and  ventilated 
with  proper  drainage,  may  not  look 
to  some  to  be  of  much  importance, 
but  right  here  I  can  say  that  even 
though  good  raw  materia]  is  at  hand, 
it  can  be  spoiled  with  poor  surround- 
ings and  failure  be  the  result.  The 
Dairy  and  Food  Commissioner  is  now 
looking  after  this. 

All  Around   Dairy  Plant 

Next  in  order  is  machinery  and 
equipment,  and  this  covers  a  broad 
field,  but  is  of  importance  if  you 
jexpect  to  turn  out  uniform  product  of 
good  quality.  I  would  suggest,  having 
your  plant  equipped  to  manufacture 
both  butter  and  cheese,  and  to  ship 
milk  and  cream,  if  it  is  to  advantage 
to  do  so.  I  find  it  pays  to  be  able  to 
do  anything  at  a  moment's  notice, 
as  many  times  a  party  will  call  for 
cream  or  milk  and  a  good  margin  of 
profit  can  be  realized.  Some  may  not 
call  such  a  plant  a  creamery,  but  I 
think  all  will  agree  with  me  that  a 
plant  equipped  as  above  has  the  ad- 
vantage of  a  plant  that  can  make  only 
one  product.  Or,  as  the  old  saying 
goes,  "It  is  poor  policy  to  have  your 
eggs  all  in  one  basket."  At  our  plant 
we  manufacture  some  of  the  soft 
varieties  of  cheese  such  as  Pimento 


and  Neufehatel.    This  is  handled  in 
connection  with  our  retail  counter 
which  I  find  a  paying  proposition. 
The  Man  in  Charge 
When  you  have  the  equipment,  the 
next  in  order  is  the  man  to  put  in 
charge,  one  who  is  honest  in  all  his 
dealings  and  can  handle  patrons  and 
manufacture  a  product,  of  high  qual- 
ity.   By  this  I  mean  a  product  that 
is  uniform  from  day  to  day.  The 
trade  is  willing  to  pay  a  premium  for 
such  an  article,  when  they  can  depend 


UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


MacGre^or  &  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE: — THE  DAIRY  RECORD 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


on  it.  We,  of  course,  understand  good 
raw  material  is  necessary  if  high  class 
product  is  to  be  manufactured.  I 
believe  there  never  was  a  time  more 
appropriate  to  talk  quality  to  the 
farmers  than  now.  as  we  all  know 
there  is  a  wide  range  in  the  prices  of 
first  and  second  grades  of  butter. 
The  farmers  are  more  in  the  mood  to 
listen  now  than  they  have  been  for  a 
long  while,  as  three  to  five  cents  per 
pound  of  butterfat  will  make  them  sit 
up  and  take  notice. 

I  have  often  wondered  how  many  of 
our  creameries  are  keeping  daily 
records,  and  know  at  night  just  where 
they  stand.  If  you  are  operating  a 
cream  separator,  do  you  know  if  it  is 
doing  good  work?  are  you  watching 
your  churnings  by  checking  up  the 
pounds  of  milk  and  cream  fat  against 
butter  made?  You  are  in  a  position 
to  determine  daily  just  what  you  are 
doing.  To  some  it  may  seem  a  big 
task  and  is  neglected  for  this  reason. 

Buttermakers  who  do  not  make 
daily  tests  of  fat  in  cream  as  well  as 
take  moisture  tests  of  each  churning 
are  a  detriment  to  the  dairy  business, 
and  any  man  who  is  running  a  cream- 
ery and  is  neglecting  this  part  of  the 
work,  the  sooner  he  is  expelled  from 
the  business,  and  competent  men  put 
in  charge  who  are  efficient  all  along 
the  line,  the  better  it  will  be  for  all. 

This  may  sound  strong,  but  never- 
theless it  is  a  fact ;  when  you  look  at 
it  from  all  angles.  Think  about  this, 
brother  buttermakers,  think  of  the 
loss  which  can  be  avoided.  Do  you 
realize  a  loss  of  two  per  cent  to  a 
creamerv  manufacturing  500  pounds 
of  butter  daily  with  butter  at  $0.45 
will  nearly  pay  a  man's  salary? 

If  all  parties  interested  in  the  cream- 
ery business  will  co-operate  with  the 
Wisconsin  Buttermakers'  Association 
it  will  be  only  a  matter  of  time  before 
we  will  have  only  first  class  men  in 
charge. 

Marketing 

After  we  have  all  the  above  impor- 
tant problems  well  lined  up,  the  next 
in  order  is  the  market.  This,  we  all 
know  is  essential  to  all  business.  Too 
much  care  can  not  be  taken  to  estab- 
lish it,  if  success  is  to  be  attained,  care 
must  be  taken  to  secure  only  reliable 
concerns  to  deal  with.  It  is  not  always 
best  to  take  the  extra  fraction  of  a 
cent  offered  per  pound  for  your 
product,  especially  if  the  party  making 
such  an  offer  does  not  have  the  best  of 
backing.  The  one  problem  is  to  get 
your  money  and  get  it  quick. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  I— my  5DN5  CD 

CHICAGO 


28 


THE  DAIRY  RECORD 


RETINNING 

"A  Dollar  Saved  is 
a  Dollar  Earned" 

NOW 

IS  THE  TIME  TO  HAVE 
that  old  ripener  returned  be- 
fore the  heavy  season  starts. 
Write  for  prices  giving  us  the 
size  of  your  vat  and  the  kind 
of  coil  (pipe  or  disc.)  We  do 
the  work  right  at  your  cream- 
ery and  all  work  is  done  on  a 
satisfaction  guaranteed  basis. 

Are  you  aware  of  the  great 
saving  that  can  be  made  by 
retinning  your  old  milk  cans, 
cheese  hoops,  starter  cans,  etc. 

A  TRIAL  IS 
ALL  WE  ASK 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


I  could  dwell  upon  the  accounting 
system  at  some  length,  but  this  sub- 
ject has  been  very  thoroughly  cov- 
ered by  Mr.  Wilson.  I  use  the 
Government  Creamery  Accounting 
System  in  my  plant,  and  find  it  like 
a  member  of  the  family.  I  would  not 
think  of  getting  along  without  it.  In 
other  words,  I  could  not  afford  to. 
So  it  is  with  every  creamer}"  if  they 
did  but  know  it.  By  keeping  ac- 
counts and  records  you  are  in  a  better 
position  to  fill  out  the  income  tax 
report  as  well  as  all  other  reports  you 
are  asked  to  fill  out  by  the  Govern- 
ment. 

I  wonder  how  many  here  are  doing 
the  figuring  for  a  creamery  and  who 
can  tell  just  what  the  plant  is  doing 
from  day  to  day,  or  are  you  letting 
the  business  drift  along  from  day  to 
day,  and  guessing  at  results.  A  good 
accounting  system  in  your  plant 
when  proper1  y  handled  is  your  best 
guide. 

From  now  on  do  not  guess  at  results, 
but  install  some  good  accounting 
system,  and  have  the  satisfaction  of 
knowing  you  are  not  near  the  brink  of 
the  precipice,  but  can  look  every  man 
in  the  face  with  a  clear  conscience. 


SYSTEM  IN  THE  PLANT 


Each  Man  Should  Have  Certain 
Work. 


One  can  not  help  but  observe  the 
great  differences  in  the  amount  of 
system,  in  doing  the  work,  that 
exists  in  various  milk  plants.  In 
some  plants  none  of  the  men  seem  to 
have  any  clear  and  definite  duties  to 
perform,  and  they  will  shift  from  one 
piece  of  work  to  another  without  any 
definite  plan.  While,  of  course,  it  is 
necessary  in  small  plants  to  shift  men 
from  one  kind  of  work  to  another, 
there  should  nevertheless  be  some 
definite  plan,  and  each  man  should 
know  exactly  what  he  is  supposed  to 
do.  In  some  of  these  plants  the  tools, 
utensils,  etc.,  are  scattered  all  over 
the  place  and  no  one  seems  to  know 
where  anything  is  to  be  found. 

In  contrast  to  the  above  conditions 
we  find  in  other  plants  each  man  per- 
forming a  definite  line  of  work  each 
day,  and  he  knows  just  what  is  ex- 
pected of  him.  There  is  a  special 
place  for  each  tool,  utensil  or  other 
appliance,  and  the  men  always  return 
them  to  their  proper  places;  special 
brushes,  etc.,  are  available  for  clean- 
ing each  piece  of  equipment  and  the 
men  who  have  charge  of  the  cleaning 
see  that  these  brushes  are  kept  in  their 
proper  places. 

Made  Less  Monotonous 

At  some  plants,  where  system  is  in 
evidence,  certain  men  will  alternate 
in  their  work  from  week  to  week. 
For  example,  the  man  whose  duty  it  is 
to  clean  the  pasteurizer  will  change 
for  a  week  with  the  man  who  has 
charge  of  some  other  work  such  as 
cleaning  the  clarifiers  or  the  bottling 
machine.  In  this  way  the  work  is 
made  less  monotonous  for  the  men 
and  precautions  are  taken  to  meet  an 
emergency  such  as  sickness  of  one  or 
more  men. 

In  this  connection,  a  well  arranged 
stock  room  is  an  important  factor  in 
a  milk  plant.  In  such  a  stock  room 
will  be  kept  on  hand:  bottle  caps, 
extra  brushes,  cheese  cloth,  washing 
powder,  rubber  gaskets,  brooms,  etc. 


One  man  should  be  in  charge  of  the 
stock  room,  and  nothing  should  be 
taken  from 't  except  through  the  man 
in  charge.  It  should  be  his  business 
to  keep  the  stock  room  well  arranged, 
and  he  should  give  nothing  out  with- 
out a  receipt.  The  stock  should  be 
balanced  at  least  once  a  month;  and 
the  man  in  charge  should  see  that  a 
supply  of  all  articles  is  always  on 
hand. — United  States  Dairy  Division. 


Manitowox,  Wis. — Fischl,  Ice 
Cream  Company;  incorporated  cap- 
ital stock,  $40,000  A.  Fischl,  H.  Voght, 
Jr.,  and  G.  Walls. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 

J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y  Duns'  & 
Bradstreet's,  DairyRecord. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

pfVAl  r>  A  "YTV  2314  Wyclifle  Street 
V>tUlVl.r/\rN  I    phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eocs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  ThisPaper 
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CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co-.N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


No.  18  to  Meet  May  17th 

District  No.  18  will  meet  at  Jeffer- 
son, Wednesday,  May  17th,  at  two 
o'clock  P.  M.,  in  the  Jefferson  County 
Bank.  All  buttermakers  in  this  sec- 
tion are  most  sincerely  urged  to  be 
present  and  bring  their  managers, 
creamery  owners,  or  directors,  or 
anyone  interested  in  dairying.  Also 
bring  a  jar  of  butter  for  scoring. 

J.  E.  Boettcher,  of  the  dairy  and 
food  department,  will  be  with  us  and 
score  the  butter.  H.  C.  Larson,  state 
secretary,  will  also  be  with  us,  the 
county  agent  and  may  be  others. 

The  dairy  situation  today  is  like  a 
battlefield  where  the  fellow  soldiers 
fight  side  by  side  and  nothing  is 
gained  by  one  man  jumping  ahead, 
but  only  when  the  whole  division 
pulls  together.  Therefore  no  one  can 
afford  to  lose  any  opportunities  to 
meet  his  neighbors  and  hear  their 
ideas.  Let  us  then  all  get  together  at 
Jefferson  this  time. 

We  have  planned  a  trip  to  the 
County  Farm,  where  you  will  have 
the  opportunity  to  see  one  of  the 
finest  Holstein  herds  in  the  state  of 
Wisconsin.  We  hope  the  weather  wil 
be  good  and  the  roads  fine.  A  special 
invitation  is  extended  to  salesmen. 

A.  Nielsen,  Secretary, 

Jefferson. 


Salaries  Received 
W.  A.  Amundson,  Luck,  Route  1, 
has  been  employed  as  buttermaker  at 
the  Atlas  Co-operative  Creamery 
Company,  at  the  association  scale 
of  wages. 

Theodore  J.  Arens  has  resigned  his 
position  as  buttermaker  at  the  Big 
Creek  Co-operative  Creamery,  La- 
Valle,  and  accepted  a  like  position  at 
Gibson  City,  111.,  at  a  very  much 
increased  salaTy. 


Strasburg,  N.  D. — United  Produce 
Company;  incorporated  capital  stock 
$10,000  charge,  $10.00  each;  buying 
and  selling  produce;  Balsar  Mattern, 
Albert  Houn  and  John  H.  Haveman, 
all  of  Strasburg. 


£>&tictalioti 
fays  for 
itself ! 


Ait  ounce  of  Vz^dioti&uttev  Color 
adds  fcttotwce  otwi$&  toyottrbtttfw 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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The  Minnesota  Co-operative  Dairies 


8  Harrison  St. 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA.  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LITCHFIELD.  MINN. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M-  LIPPINCOTT,  Western  RepresentatiTea 
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Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  think  that  this  pub- 
lication should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you? 


Price 


5fl 


Cash  with 
Order 


The  Dairy  Record 

St.  Paul,  Minn. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Batter  &  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON.  State  Secretary 
Telephone:  Garfield  2901 


FRESH  BUTTER  NOT  FIT 


For  Scoring — Well  to  Discuss 
Overrun. 

We  notice  that  some  of  the  district 
associations  require  that  butter  ex- 
hibited at  the  district  meetings  must 
be  made  a  week  or  more  before  it  is 
scored.  This  is  a  very  wise  move  on 
the  part  of  district  officers,  and  it  is 
to  be  hoped  that  the  members  will 
comply  with  these  requests.  It  is 
really  a  waste  of  time  to  attempt  to 
judge  butter  that  has  only  been  made 
a  day  or  two,  and  having  such  butter 
scored  is  of  no  value  to  the  exhibitors. 

Butter  should  be  of  approximately 
the  same  age  when  scored,  as  it  is 
when  it  reaches  the  consumer,  and 
this  will  mean  from  two  to  three 
weeks  old.  If  butter  does  not  possess 
the  keeping  quality  necessary  to 
stand  up  until  it  reaches  the  con- 
sumer's table,  then  there  is  some- 
thing wrong  with  the  raw  material  or 
with  the  manufacturing  process. 


The  district  meetings  are  giving 
considerable  attention  to  the  matter 
of  overrun,  and  we  are  looking  for- 
ward to  the  time  when  we  shall  hear 
less  complaints  about  abnormal  over- 
runs. It  is  generally  agreed  that 
most  any  sized  overrun  can  be  had, 
but  not  many  are  ready  to  claim  that 
they  can  get  much  over  twenty-three 
per  cent  without  slightly  manipulat- 
ing the  fractions  in  weighing  and 
testing. 

It  is  well  that  the  district  associa- 
tions take  up  such  questions  as  over- 
run as  only  by  having  a  free  and  full 
discussion  of  these  matters  is  it  pos- 
sible to  get  down  to  business.  When 
our  members  once  get  started  to  dig 
into  such  matters  as  overrun,  we  look 
for  a  stttlement  of  all  differences 
before  they  lay  down  on  the  job. 

Attend  your  next  district  meeting, 
and  help  yourself  by  helping  your 

association. 


TWENTY-THREE   AND  ONE- 
HALF  PER  CENT  MAXIMUM 
OVERRUN 


Says  District  No.  10  at  Fine  Meet- 
ing. 

The  meeting  of  District  No.  10, 
held  in  the  Hope  creamery,  April 
27th,  was  called  to  order  by  the  pres- 
ident, Geo.  Deeg.  J.  B.  Pike,  pres- 
ident of  the  creamery,  welcomed  the 
members  and  all  to  the  meeting  in  a 
few  well-chosen  words,  and  the  re- 
sponse was  given  in  the  same  delight- 
ful manner  by  James  Sorenson  of 
St.  Paul. 

Music  and  songs  by  the  ladies  of 
the  village  were  indeed  a  treat  that 
will  long  be  remembered;  the  ladies 
were  called  back  after  the  first  song 
and  favored  us  with  a  second  selection 
that  was  heartily  cheered  by  all. 
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Roll  call  gave  twenty-seven  mem- 
bers as  present,  and  the  business  pro- 
gram was  started  by  our  friend  J.  R. 
Morley,  of  Owatonna,  in  an  outline 
of  market  conditions  and  butter 
quality.  Mr.  Morley  always  has 
something  of  value  to  dispense  at 
our  meetings  and  the  members  are 
always  appreciative  of  his  presence 
and  cordial  advice. 

Must  Observe  Rules 

Our  State  Secretary,  Jas.  Sorenson, 
gave  us  a  splendid  talk,  emphasizing 
the  necessity  of  keeping  the  associa- 
tion up  to  the  high  standard  it  now 
enjoys,  and  for  all  members  to 
observe  strictly  its  rules.  Unless 
these  are  strictly  adhered  to,  failure 
and  collapse  would  be  sure  to  follow. 
Mr.  Sorenson  then  started  on  the 
topic  of  "overrun"  and  control  of 
same;  this  started  a  very  lively  dis- 
cussion, and  many  good  points  were 
brought  out  in  reference  to  what 
should  constitute  a  standard  overrun. 
Starters 

Elov  Ericsson,  the  butter  culture 
wizzard  of  St.  Paul,  was  called  on  for 
a  talk  on  bugs  and  how  to  develop 
them  for  best  results.  Mr.  Ericsson 
read  a  very  good  paper  relating  to  the 
bug  industry  and  a  very  lively  dis- 
cussion was  started.  A  pure  culture 
starter  should  be  more  generally  used 
at  the  present  time,  and  the  interest 
taken  in  this  matter  at  the  meeting 
proves  but  one  thing,  that  the  boys 
are  returning  to  their  first  love, 
starter  making,  and  more  really 
faucy  butter  can  be  looked  for  in  the 
near  future. 

It  was  announced  that  the  ladies  of 
the  village  were  ready  to  serve  a 
lunch  to  all  present,  "cafeteria  style," 
and  all  we  could  eat.  It  was  an 
excellent  meal  and  greatly  enjoyed 
by  all. 

Resolutions 

The  resolution  committee  consist- 
ing of  Alfred  Camp,  E.  A.  Jensen  and 
J.  W.  Engel,  read  the  following: 

"Resolved,  That  District  No.  10 
goes  on  record  in  favor  of  a  maximum 
overrun  of  twenty-three  and  one-half 
per  cent,  and  urges  all  creamery  opera- 
tors and  secretaries  to  act  accordingly. 

"Resolved,  That  we  heartily  thank 
Mr.  J.  B.  Pike,  the  Hope  creamery 
management  and  the  operator,  Mr. 
Peterson,  for  the  use  of  their  splendid 
building  to  hold  the  meeting. 

"Resolved,  That  we  extend  our 
hearty  thanks  and  appreciation  to  the 
ladies*  for  the  song,  music  and  lunch 
which  so  much  helped  to  make  the 
meeting  a  success,  also  to  Mr.  Mor- 
ley, Jas.  Adair,  Elov  Ericsson  and 
others,  for  the  excellent  talks,  smokes, 
etc.,  which  we  greatly  enjoyed,  and 
finally  we  wish  to  go  on  record  as 
favoring  the  more  general  use  of 
buttermilk  (the  kind  made  from  pure 
culture  starter)  as  a  beverage  for  all 
mankind." 

Violation  of  By-law 

It  was  charged  that  one  of  the  mem- 
bers had  violated  the  association  by- 
laws in  applying  for  a  position,  and  a 
committee  consisting  of  W.  S.  Clem- 
mensen,  Alfred  Camp  and  E.  A. 
Jensen,  were  appointed  to  look  into 
the  matter  and  report  at  the  next 
meeting. 

For  Butter  Judj§inj§  Team 

One  new  member  was  admitted 
and  his  application  forwarded  to  the 
State  office. 

It  was  decided  to  hold  a  scoring 
contest  sometime  in  May  at  Owa- 


Why  Not  Yon? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland ; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Fanners'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  ¥7  GGS -BUTTER  O  OERVICE 
EWIS  HBERT  Cfe  OONS 

RDA?RYeRECORD  151  READE  STREET,  NEW  YORK      Western  Representative.: 


iRvrNGNATXBANK    BUTTER  and  EGGS  Georg£i!t^ 


Returning  Cream  Vats  and 
Starter  Cans 

We  are  in  a  position  to  do  this 
work  at  your  creamery  at  a  very 
reasonable  cost. 

We  use  Pure  Tin  and  guarantee 
our  work. 

We  have  done  retinning  for  a  large 
number  of  creameries  in  Minnesota 
and  Wisconsin.  All  are  satisfied 
customers.  Write  for  our  price  list. 

DAIRY  RETINNING  CO. 

VICTOR  GOTCH,  Manager 

716  Third  Ave.  North,  Minneapolis,  Minn. 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


tonna.  This  will  be  a  competetive 
contest  for  all  who  wash  to  enter  and 
develop  their  butter  judging  ability. 
Twenty  Butter  Entries 
A  scoring  contest  was  held  in  con- 
nection with  this  meeting.  The  but- 
ter was  scored  by  Jas.  Sorenson,  who 
pronounced  it  a  very  good  exhibit. 
Hans  Hensel.  Blooming  Prairie.. 94* 

Alf.  Camp,  Owatonna  94 

O.  P.  Jensen,  Blooming  Prairie.  .  .94 

L.  A.  Larson.  Bixby  93  * 

Geo.  Deeg,  Owatonna  93* 

C.  M.  Wobbrock,  Faribault  93 

A.  Homeyer,  Faribault  93 

Frank  Mottl,  Owatonna  93 

A.  P.  Tuttle,  Medford  93 


LET  THE  USER  BE 
THE  JUDGE— 


THOSE  who  have  occasion 
to  study  the  comparative 
merits  of  Milk  and  Cream 
Test  Bottles  can't  speak  high- 
ly enough  about  the  New  and 
Improved  KIMBLE  Bottle. 

And  no  wonder.  It  is  heav- 
ier, stronger  and  better  "bal- 
anced. It  is  accurate  and 
clearly  graduated.  And  for  writing  it  presents  a  durable  Sand 
Blast  Spot  instead  of  an  Acid  Mark.  Guaranteed  to  meet  the 
requirements  of  your  state  laws.  If  your  jobber  doesn't  handle, 
write  us  direct. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


Audel's  Answers 

 on  ■ 

Refrigeration 


7UST  THE  BOOK  for  the 
creamery  operator.  It  gives 
in  detail  all  necessary  informa- 
tion on  the  practical  handling  of 
machines  and  appliances  used  in 
Ice  Making  and  Refrigeration. 

The  book  contains  689  pages,  250 
illustrations,  is  written  in  question 
and  answer  form,  and  gives  the  last 
word  on  refrigeration  machinery. 


PRICE:  $2.00  Postpaid 


.HtW'.-YOR 


The  Dairy  Record 

St.  Paul,  Minn. 


S.  C.  Blockhus,  Blooming  Prairie,  93 

W.  S.  Clemmensen,  Pratt  93 

A.  R.  Jacobson,  Claremont  93 

J.  F.  Helms,  Ellendale  93 

P.  G.  Peterson,  Hope  92 * 

N.  O.  Seltzer,  Owatonna  92* 

Ed  Wobbrock,  Morristown  92* 

Geo.  Gay,  Owatonna  92 

L.  N.  Graham,  West  Concord ....  92 

H.  E.  Johnson,  Xeerstrand  91 

A.  W.  Rasmussen.  Faribault  91 

H.  C.  Hansen,  Sec'y. 

Faribault. 


BUTTER  JUDGING  CONTEST 


Offices  Exchanged,  One  Member 
Suspended,   One  Refused 
Reinstatement,  New  Mem- 
ber Accepted. 


District  No.  24,  at  a  meeting  at 
Milaca  April  27th,  conducted  a  butter 
judging  contest  in  which  nine  mem- 
bers took  part.  The  new  tally  sheet 
for  this  contest  was  used. 

One  member  was  suspended  till  he 
gives  a  satisfactory  explanation  of 
certain  transactions  while  in  the  em- 
ployment of  a  creamery  in  the  dis- 
trict. Another  member,  suspended 
for  non-payment  of  dues,  was  refused 
reinstatement  on  account  of  violation 
of  association  by-laws  while  sus- 
pended. 

C.  H.  Caswell,  Foreston,  and  Archie 
M.  Jones,  Princeton,  resigned  as  vice- 
president  and  secretary,  respectively, 
whereupon  the  meeting  elected  Mr. 
Caswell  secretary  and  Mr.  Jones  vice- 
president.  The  exchange  of  offices 
was  made  on  account  of  the  building 
of  a  new  creamery  at  Princeton,  which 
will  keep  Mr.  Jones  very  busy  this 
summer. 


LACK  OF  CITIZEN  PROOF 


Holds  up  Membership  Applica- 
tion. 


District  No.  6,  at  a  meeting  at 
Mankato,  April  27th,  tabled  an  appli- 
cation for  membership  till  the  appli- 
cant produces  proof  of  American 
citizenship  or  papers  declaring  his 
intention  to  become  a  citizen.  Nels 
R.  Lund  and  J.  A.  Fisk  scored  the 
butter  as  follows: 

M.  M.  Sorenson,  93;  A.  D.  Fischer, 
92J;  M.  A.  Schons,  92 E.  W.  Stein- 
haus,  92*;  Fred  Ulman,  92*;  A.  H. 
Dannheim,  92*;  Fred  Ulman,  92; 
Verne  JohDson,  91*;  C.  L.  Sorenson, 
91. 


BUTTER  SCORING  AND 
JUDGING 


At  Every  Meeting"  of  No.  18. 


A  butter  scoring  and  judging  con- 
test will  be  held  at  every  meeting  of 
District  No.  18  until  the  next  state 
convention.  The  district  so  decided 
at  its  meeting  at  Wadena,  April  27th. 
At  least  three  such  meetings  will  be 
held. 

Each  member  will  contribute  a 
five-pound  jar  of  butter  to  the  dis- 
trict at  each  meeting,  according  to 
report  of  the  meeting  by  Secretary 
Wm.  Kelzenberg,  Verndale.  Out  of 
the  proceeds  a  fund  will  be  created 
and  at  the  end  of  the  year  three  suit- 
able prizes  will  be  awarded  to  the 
members  proving  themselves  the  best 
butter  judges. 

One  new  member  was  accepted  at 
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the  meeting,  which  elected  A.  M. 
Ashenbrenner,  Wadena,  president,  to 
succeed  A.  W.  Rasmussen,  who  has 
moved  out  of  the  district,  and  Louis , 
R.  Kartak,  Menahga,  director,  in 
place  of  Mr.  Aschenbrenner. 

No.  5  Meets  Tomorrow 
District  No.  5  holds  a  meeting  at 
St.  Charles  Thursday,  May  11th, 
Secretary  E.  B.  Hampel,  Viola,  an- 
nounces. A  butter  scoring  and  judg- 
ing contest  will  be  conducted. 


Are  You  Going  To  Build? 


No.  7  to  Meet  May  25th 
District  No.  7  will  meet  at  Delano 
May  25th.  A  butter  scoring  and 
judging  contest  will  be  held,  in  order 
that  the  district  may  give  a  good 
account  of  itself  in  the  state  judging 
contest.  All  members  are  requested 
to  bring  butter. 


Engagements  and  Resignations 

Fred  J.  Wagner  has  resigned  his 
position  with  the  creamery  at  Rapid 
River,  Mich.,  and  expects  to  return 
to  Minnesota,  his  first  love. 

Carl  P.  Koehler,  Watertown,  S.  D., 
has  accepted  the  position  as  operator 
of  the  co-operative  creamery  at  Hol- 
land, at  a  salary  according  to  the 
association  scale. 

Martin  Landro.  formerly  of  Albert 
Lea,  is  now  making  butter  for  the 
Saskatchewan  Creamery  Co.  at  Moose 
Jaw,  Sask.,  and  reports  that  he  is 
getting  along  fine. 

F.  Nolan,  Maple  Plain,  will  take 
eharge  of  the  co-operative  creamery 
at  Remer,  when  it  opens  for  business 
May  12th.  His  compensation  will  be 
according  to  the  scale. 


Among  the  Members 

C.  H.  Moulton,  Mizpah,  Mont., 
has  gone  to  Bismarck,  N.  D. 

N.  Oscar  Nelson,  Dodge  Center, 
was  in  St.  Paul  last  week  as  a  witness 
in  a  lawsuit  between  farm  owners  and 
a  renter  among  his  creamery  patrons. 

Fred  Holzman,  operator  of  the 
Harriet  creamery,  was  in  the  Twin 
Cities  last  week.  His  creamery  is 
specializing  in  marketing  sweet  cream 
at  the  present  time. 

E.  T.  Johnson,  operator  of  the 
Watertown  creamery,  and  Guy  M. 
Jadwin,  his  assistant,  took  a  day  off 
last  week  and  motored  to  the  Twin 
Cities,  it  being  their  last  chance 
before  settling  down  for  the  big 
business  of  the  summer. 

N.  C.  Lindberg,  Thief  River  Falls, 
fieldman  for  the  unit  of  the  Minne- 
sota Co-operative  Creamery  Asso- 
ciation in  that  territory,  reports 
everything  coming  nicely  with  his 
work,  and  all  the  operators  on  whom 
he  has  called  so  far  willing  to  give  it 
their  support. 

James  W.  Moffatt,  junior  member, 
formerly  of  Hinckley,  is  now  with  the 
creamery  at  Racine.  Notifying  the 
association  of  his  new  position,  Mr. 
Moffatt  writes:  "Be  sure  and  don't 
forget  The  Dairy  Record,  as  I  value 
it  as  a  great  deal  to  me,  far  more  than 
the  two  dollars  which  I  pay  for  it  a 
year." 


Tracy,  Minn. — S.  S.  Sorenson,  of 
Lamberton,  opened  a  produce,  poultry 
and  cream  station  in  the  old  Maidl 
building  on  Front  Street,  for  the 
Fairmont  Packing  Company  of  Fair- 
mont, Minnesota. 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is^the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  8967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESER VALINE  MFG.  CO. 


Brooklyn,  New  York 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


34 


THE  DAIRY  RECORD 


G R ADI NT. ,  P ASTEURIZI X G , 
STARTERS 


Evident  in  Missouri  Butter 
Scoring  Contest. 


"It  is  very  evident  that  the  butter- 
makers  are  giving  considerable  atten- 
tion to  the  grading  of  the  cream,  and 
in  addition  are  pasteurizing  the  cream 
and  ripening  with  starters  as  a  means 
of  making  additional  improvements 
in  the  qualitv  of  the  butter,"  savs 
Prof.  Wm.  H."  E.  Reid  relative  to  the 
third  Missouri  butter  scoring  contest 
held  at  the  dairy  department.  College 
of  Agriculture,  at  Columbus,  Mo., 
May  1st.    "The  interest  and  enthu- 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


siasm  proved  better  than  in  any  pre- 
vious contest.  The  large  number  of 
entries  had  a  marked  improvement 
in  the  quality,  body  and  composition 
scores." 

Prize  Winners 
Emma  Creamery  Co.,  Emma.  .  .  .  94j 
Manonville  Creamery  Co.,  Ma- 

rionville  93  j 

Sweet   Springs   Creamery  Co., 

Sweet  Springs  93  \ 

One  tub  of  butter  possessed  a  very 
distinct  onion  and  weedy  flavor,  indi- 
cating the  effect  of  placing  the  cows 
on  new  pastures  where  they  had  ac- 
cess to  wild  onions  and  the  like.  There 
was  a  decided  improvement  in  the 
composition  score  of  various  samples, 


Established  1859 

CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  L U N KEN  HEIMER 
687  N.  Fifth  St. 
Mankato,  Minn. 


although  one  sample  had  a  moisture 
content  of  16.7.  Three  entries  were 
received  from  Short  Course  students 
who  had  completed  the  special  cream- 
ery course  during  the  months  of 
January  and  February,  1921. 
Better  Price  Obtained 

One  buttermaker  reports  that  by 
pasteurizing  his  cream  and  ripening 
with  a  desirable  type  of  starter  he  has 
improved  the  score  of  his  butter 
three  and  one-half  points,  and  is  now 
receiving  four  and  one-half  cents  more 
per  pound  of  butter  on  the  St.  Louis 
market  than  previous  to  pasteurizing 
and  using  starters.  A  second  butter- 
maker  has  made  a  similar  report, 
stating  that  the  commission  house 
which  is  now  purchasing  his  entire 
output  has  commended  his  product  on 
several  different  occasions  during  the 
last  months. 

The  next  contest  wall  be  held  on 
June  1st. 


NEW  ENLARGED  EDITION 


Of    Principles    and    Practices  of 
Buttermaking,  by  McKay  & 
Larson . 


"Principles  and  Practices  of  But- 
termaking." by  G.  L.  McKay  and  C. 
Larsen.  Third  Edition.  Published 
by  John  Wiley  &  Sons,  Inc.,  New 
York,  420  pages.  For  sale  by  The 
Dairy  Record,  St.  Paul,  Minn.  Price, 
postpaid,  $3.00. 

The  third  edition  of  this  well-known 
text  book  on  buttermaking  is  much 
enlarged  over  former  editions  and  re- 
written in  many  parts.  The  well 
ordered  arrangements  and  good  style 
of  the  authors  are  maintained,  and 
1  he  new  edition  is  a  valuable  addition 
to  permanent  dairy  literature.  New 
chapters  added  to  the  book  include 
"Defects  Found  in  Butter — Some  of 
the  Causes  and  their  Prevention," 
"Neutralization  of  Cream,  Milk  and 
its  Products  as  Foods — High  Value 
of  Milk  Fat,  Cold  Storage  and  Butter 
for  Storage  Purposes,  New  Tests, 
Including  Accurate  Method  of  De- 
termining Per  Cent  of  Fat  in  Butter- 
milk, Skimmilk  and  Ice  Cream." 

As  might  be  expected,  the  chapter 
on  "Neutralization  of  Cream"  is  a 
defense  of  neutralization,  setting  up 
the  old  arguments  in  favor  of  and 
with  which  this  paper  does  not  agree. 
It  also  contains  directions  and  tables 
for  use  in  neutralization,  for  which 
the  book  will  be  bought  by  many 
creamery  men. 

Overrun 

The  Dairy  Record  is  glad,  however, 
to  find  itself  agreeing  with  the  authors 
in  their  conclusions  on  overrun: 
While  the  overrun  may,  and  will, 
vary  to  some  extent,  from  day  to  day 
and  from  week  to  week,  the  creamery 
that  does  careful  weighing  and  test- 
ing and  credits  its  patrons  with  half- 
pounds  of  cream  and  half  per  cents  of 
fats,  will  be  likely  to  have  an  overrun 
for  the  year  of  about  twenty-three  to 
twenty-four  per  cent.  If  it  has  this 
it  is  doing  careful,  efficient  work.  On 
the  other  hand,  if  the  overrun  is 
much  above  or  below  this  something 
is  wrong  somewhere  and  needs  to  be 
remedied." 

The  new  edition  has  been  carefully 
revised  and  all  contents  brought  up 
to  date.  It  will  prove  itself  of  very 
much  value  to  all  creamerymen  and 
dairy  students. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 

Western  Representative  21  Jay  Street 

Soerl  lTS.  new  YORK 


C.  H.  Weaver  &  Co. 


Established  1863 

Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  yomr 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,' Chicago;' Dairy  Record. 
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MINNESOTA  CREAMERY 
INSPECTORS 

Hold  Annual  Spring  Meeting. 

Dairy  and  Food  Commissioner 
Chris  Heen,  of  Minnesota,  last  week 
called  into  St.  Paul  the  creamery  in- 
spectors of  the  department  for  a  two- 
day  conference.  The  meeting  was 
devoted  to  formulating  plans  for  most 
efficient  work  during  the  summer 
months  and  improve,  wherever  pos- 
sible, the  service  of  the  department 
to  the  creameries,  the  farmers  and  the 
public. 

A.  W.  DAHLSGAARD,  LOWRY, 
FIRST 

(Continued  from  page  3) 

ley  for  analysis  and  for  study  in  con- 
nection with  the  entry  blanks. 

Prof.  Kiethley  also  took  notes  on 
the  color  of  the  entries. 

The  scores  of  90  and  above  follow. 

Butter 
District  No.  1 

O.  C.  Gullickson,  Donnellv  92  i 

S.  H.  Carlson,  Hadley  9<H 

A.  H.  Esse,  Triumph  91 

H.  L.  Puckett,  Villard  90 

Arthur  C.  Lundahl,  Alpha  90| 

S.  C.  Boe,  Jackson  92 

Theo.   Norskog,   Olivia  92  § 

Edward  Moll,  Sleepy  Eye  92  f 

P.  O.  Anderson,  Garvin  92  i 

Einar  Johansen,  Arco  92| 

W.  IF.  Prigge,  Gulda  91f 

Arthur  Sandberg,  Lakefield  92 

A.  W.  Dahlsgaard,  Lowry  95 

Fritz  Lehmberg,  Hills  92f 

Theo.  Winter,  Fairmont  93 

J.  J.  Thul,  La  Salle  92 \ 

A.  G.  Nelson,  St.  James  93 

P.  A.  Bakken,  Hazel  Run  90  § 

F.  W.  Dehn,  New  Ulm  92  f 

D.  D.  Sorenson,  Clarkfield  92 

J.  J.  Mortensen,  Hancock  90 f 

Peter  M.  Schons,  Sherburn  92 

N.  Jensen,  Russell  93 f 

O.  J.  Vollrath,  Wegdahl  91  i 

R.  M.  Becker,  New  Ulm  92 \ 

Herman  C.  Kassen,  Bird  Island.  .92 
J.  A.  Knutson,  Hanska  91 J 

G.  E.  Day,  Renville  93 

S.  A.  Tomey,  Wabasso  90J 

Fred  Jacobson,  Lake  Benton. . . .93 
Oscar  N.  Johnson,  Comfrey  92  f 

District  No.  2 

E.  A.  Jensen,  Kenyon  91 

W.  F.  Wiltner,  Lewiston  91  f 

B.  Strohschein,  West  Concord.  .  .91f 

E.  A.  F.  Paulson,  Frontenac  92  £ 

A.  H.  Biersdorf,  Mazeppa  91 1 

E.  H.  Larson,  Elgin  92 

Fred  J.  Heiland,  Jordan  92 

S.  E.  Gaustad,  Austin  91J 

Nels  Thomsen,  Spring  Yallev.  .  .  .  92f 

C.  A.  Scott,  Jordan  '  92  £ 

A.  R.  Jacobson,  Claremont  91 J 

C.  E.  Vanderhyde,  Hastings ...  .92 1 
J.  H.  Wartenberg,  Claremont ....  92 

R.  W.  Butler,  Dover  93  £ 

M.  N.  Mossing,  Byron  91 

J.  M.  Rasmussen,  St.  Charles.  .  .  93f 
John  Christenssn,   Farmington .  .92| 

J.  J.  Schultz,  Rochester  93 

Albert  Camp,  Goodhue  93 

Otto  Gaebe,  Goodhue  92 1 

C.  J.  Weier,  Freeburg.  91 1 

Geo.  M.  Drake.  Zumbro  Falls.  .  .  .93 

O.  J.  Hoium,  Lansing  92? 

N.  Oscar  Nelson,  Dodge  Center.  .93? 

Martin  Anderson,  Weaver  92  \ 

J.  A.  Solheid,  Utica  92 

O.  A.  Roberts,  Withrow  92i 


THE 
IMPROVED 
JALCO 


TESTER  stands  eleven  inches 
high — free  from  vibration.  All 
motor  parts  enclosed.  No  belts, 
cogs  or  gears  to  get  out  of  order. 
Every  tester  guaranteed  to  give 
an  efficient  and  accurate  test. 

MADE  IN  FOUR  SIZES: 

Model  B —  4  Bottle  Enclosed  $30.00 

Model  C—  8  Bottle  Enclosed   34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed   40.00 

Write  Your  Supply  House  for  Descriptive  Folder 

The  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


J.  BARNETT  &  CO. 


DEALERS  IN 


Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 


References:  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris » Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: 
1145  ROSS  STREET 


-Tower  2246  - 


Vanburen  1296 

SAINT  PAUL,  MINN. 
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Akihur,  Dahlstkdm 
ARQHurrcer  »  t»  <*  6 

505  ESSEX  BUIL2>n?3 
7  in  !i!EA?  Mlili! 

SPECIALIZING  IN 

CREAMERIES 

CORRESPONDENCE  INVITED 
IF  YOU  PLAN  TO 

BUILDS  REMODEL 


SAWDUST 

Write,  Wire  or  Telephone 

H.G.SGHROEDER 

Shakopee,  Minn. 


L.  N.  Graham,  West  Concord.  .  .  .91| 

N.  A.  Tonding,  Lansing  91 

W.  F.  Polekowskv,  Plainview  92 

H.  J.  Bohks,  Bethany  90\ 

C.  A.  Johnson,  Fountain  92  i 

H.  A.  Hendrix,  Lyle  92 

E.  B.  Hampel,  Viola  9H 

Ernest  Nelson.  Blakeley  90\ 

District  No.  3 
W.  B.  Steinhaus.  New  Richland.  .91! 

C.  A.  Johnson,  Easton  90 

Fred  Peterson,  Manchester  92 

E.  W.  Tollin,  Waldorf  93 

Elmer  Anderson,  Mvrtle  92  J 

A.  D.  Fischer,  Smiths  Mills  92 

Harold  Dunker,  Faribault  90j 

E.  T.  Johnson,  Waterville  91| 

N.  J.  Thul,  Vernon  Centre  92  £ 

Otto  Olson.  Keister  9H 

W.  E.  Clemmensen,  Pratt  921 

Wm.  Withrow,  Amboy  9(H 

Ed  Wobbrock,  Morristo-wn  91  £ 

E.  J.  Anderson,  Hartland  92  £ 

Harvey  R.  Parsons.  St.  Peter.  .  .  .93 

A.  J.  Anderson,  Otisco  92  f 

Fred  Jorgenson,  Freeborn  94 

Hans  Hensel,  Blooming  Prairie.. 91 1 
Frank  O.  Anderson,  Hay  ward.  .  .93 

Geo.  Deeg,  Owatonna  94  i 

M.  M.  Sorenson.  Lake  Crystal.  .  .92! 
James  Jensen,  Oakland  91? 


M.  A.  Schons.  Mankato  91 1 

Arnold  Wruecke,  Mapleton  93 

Syver  Larson,  Lake  Crystal  93 

S.  C.  Blockhus,  Blooming  Prairie.  94* 

A.  C.  Parsons,  St.  Peter  93 

Alfred  Wadd,  Waseca  93£ 

Louis  P.  Johnson,  Owatonna. ..  .93 J 

F.  H.  Ulman,  Janesville   .91 

E.  L.  Sjostrom,  Klossner  91  f 

E.  O.  Prestegaard,  Carpenter,  la.,  92 

H.  E.  Johnson,  Nerstrand  90! 

Alfred  Camp,  Owatonna  91! 

Senilis  Nelson,  St.  Peter  90 j 

A.  E.  Groth,  Albert  Lea  91  f 

L.  A.  Larson,  Bixby  90j 

P.  G.  Peterson.  Hope  92! 

H.  H.  Jensen,  Park  Grove  93 

Julius  Ramsey.  Glenville  94! 

S.  L.  Bennet,"  Waterville  92! 

Paul  Gertje,  Owatonna  92 1 

Cvril  Wright,  Courtland  93 

D.  C.  Pettis,  Rapidan  92! 

B.  G.  Fifield,  Ottawa  91! 

John  Mattson,  Webster  93! 

District  No.  4 
Art  Hurtig.  Rogers  91 

C.  G.  Muller.  Arlington  92! 

Max  Klaff,  Osseo  92 

V.  D.  Almquist,  Litchfield  91 J 

H.  E.  Witte,  Glencoe  9H 

A.  C.  Treichler.  Hutchinson  92  § 

A.  H.  Nelson,  Taylors  Falls  91! 

A.  Rasmussen,  Hutchinson  93 j 

E.  Ditlevson,  Hutchinson  92 

O.  O.  Vaughan,  Brownton  92 J 

V.  J.  Anderson,  Litchfield  91  £ 

L.  W.  Wangerin,  Stewart  91 1 

C.  A.  Thore,  North  Branch  91 J 

L.  C.  Herman,  Lester  Prairie.  .  .  .92! 
Thoo.  Dummer,  Henderson  92| 

A.  F.  Treichler,  Maple  Lake  91 J 

N.  J.  Nelson,  Grove  City  91£ 

F.  A.  Johnson,  No.  Branch,  R.  2  .  .92 

H.  W.  Kester,  Waverly  92 

C.  O.  Pearson,  Maple  Lake  93 

Frank  Jarl,  Grove  City  92 

Ed  Hortsch,  Clearwater  93 

F.  J.  Holzman,  Hamel  92  J 

B.  G.  Johnson,  Centre  City  93 

Thoo.  Peterson,  Maple  Plain ....  91 ! 

Louis  Hahn,  Loretto  93 

R.  M.  Madson,  Darwin  93  £ 

E.  R.  Danielson,  Maple  Plain.  .  .  92| 

A.  T.  Stender,  Mayer  91  £ 

John  Peterson,  Silver  Lake  92  £ 

E.  A.  Anderson,  R.  3,  Dassel  92! 

C.  J.  Strobel,  Carver  93! 

Paul  Uecker,  Cologne  93£ 

S.  C.  Pederson,  Hamburg  92  5 

J.  B.  Fridner,  Litchfield  90! 

J.  H.  Steinke,  Eden  Valley  92  £ 

B.  P.  Jurgens,  Litchfield  92! 

Henry  Schmidt,  Winsted  92! 

C.  J.  Meyer,  Delano  92! 

Fred  Noreen,  Rockford  92! 

R,  A.  Witnebel,  Darwin  92* 

E.  C.  Eppler,  Loretto  92! 

H.  J.  Roth,  Winthrop  92! 

District  No.  5 

C.  Hanson,  Nelson  .....90! 

C.  L.  Gulsvig,  Sunburg  93 

C.  H.  Markuson,  Henning  92! 

N.  F.  Thielman,  Avon  92! 

Gust  Skoglund,  Carlos  91 J 

Walter  Olson,  Paynesville  93J 

R.  J.  Anderson,  Belgrade  92! 

Otto  Kella,  Sebeka  90 

W.  Kelzenberg,  Verndale  91  £ 

J.  Erickson,  Long  Prairie  91  j 

Theo.  V.  Scott,  Wendell  92 

Carl  Person,  Osakis  92! 

C.  F.  Krowlewski,  Vergas  92  £ 

H.  A.  Lund,  Atwater  992 

Fred  Beck,  Round  Prairie  90 ! 

C.  J.  Rohde,  Grey  Eagle  93 

H.  Elkjer,  Bertha  9H 

John  Regan,  Bluff  ton  92  £ 

J.  A.  Schillo,  Brooten  92  J 

C.  F.  Wagner,  Staples  90 


PETTIT  &  REED 

=========  ESTABLISHED  1836  ========== 

NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 
• 

F.  G.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank.  The  Dairy  Record. 
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Axel  W.  Mejerton,  Sauk  Centre.  .92£ 

John  A.  Johnson,  St.  Joseph  93j 

J.  S.  Orbeck,  West  Union  91£ 

Chas.  Bohlig,  New  Munich  93 

J.  P.  Hortsch,  Albany  93 1 

P.  E.  Robinson,  Bluffton  93£ 

D.  R.  Johnson,  Hawick  91  \ 

Wesley  Livingston,  Round  Prairie,  93j 

Joe  Hanson,  Clarissa  93 

Allie  Olson,  Hoffman  922 

Bennett  Olsen,  Barrett  92? 

A.  T.  Tollefson,  Georgeville  92  £ 

C.  P.  Mader,  Greenwald  92 

F.  C.  Schlosser,  Carlos  92 

A.  N.  McLaughlin,  Brooten  91£ 

Glenn  F.  Borg,  Parkers  Prairie  .  .92? 
Louie  Hirschy,  Eagle  Bend  93 

H.  B.  Otte,  Melrose  93 \ 

E.  A.  Erickson,  Burtrum  92 

District  No.  6 

B.  J.  Ommodt,  Flom  94£ 

E.  J.  Johnson,  Hawley  91? 

Egan  Dunham,  Karlstad  91  f 

John  Lager,  Lancaster  91f 

Martin  Haehn,  Callaway  91| 

O.  N.  Rhodegard,  Newfolden .  .  .  .91j 

G.  A.  Hawes,  Osage  91 

I.  L.  Hemson,  Four  Town  91  \ 

E.  E.  Thorson,  Hendrum  92 

N.  A.  Thompson,  Leonard  90| 

P.  L.  Anderson,  Holt  91f 

Oscar  C.  Peterson,  Hazel  92  i 

A.  J.  Hed,  St.  Hilaire  91 1 

F.  Oscar  Anderson,  Frazee  92  i 

O.  O.  Heggeness,  Detroit  91  $ 

Arthur  Maltrud,  Shelly  90| 

H.  L.  Halverson,  Fertile  93 

H.  M.  Magneson,  Goodbridge .  .  .  .  90j 

Paul  Hanson,  Greenbush  92  y 

L.  B.  Anderson,  Clearbrook  90| 

District  No.  7 

J.  P.  Bueche,  Meadowlands  92 1 

Harry  Nelson,  Flensburg  91| 

E.  J.  Wright,  Brook  Park  92 1 

C.  H.  Caswell,  Foreston.  92  £ 

Chris.  Christiansen,  Palisade ....  92  \ 

Oscar  Bergseth,  Finlayson  92£ 

Oscar  Martinson,  Upsala  91 

Fritz  G.  Larson,  Dalbo  91  \ 

O.  E.  Strand,  Little  Falls  94 

Helmer  P.  Hanson,  Brainerd .  .  .  . 91 

J.  F.  Kielty,  Swanville  90 

L.  F.  Stuecke,  Royal  ton  92  \ 

Gilbert  Larson,  Grasston  91  £ 

A.  G.  Carrell,  Clear  Lake  91  £ 

Albert  West,  Motley  90| 

B.  A.  Benson,  Cromwell  92  £ 

Martin  Okerson,  Foley  91| 

Ben  Carlson,  Braham  91 

Nick  M.  Faust,  Elk  River  92 

Iver  Lovas,  Hinckley  92  J 

Henry  A.  Hanson,  Isanti  91 

Archie  M.  Jones,  Princeton  91  j 

M.  Anderson,  Askov  91 J 

Geo.  Hansen,  Rice  90  £ 

Wavne  Lawson,  Isle  92 

D.  W.  Kirkpatrick,  Ramev  9(H 

W.  E.  Granlund,  Bock  91J 

J.  Fred  Carlson,  Aitkin  92  f 

J.  F.  Bauer,  Hill  City  91 

Cheese 

Henry  M.  Yennie,  Mantorvillc .  .  94 

Miles  Weeks,  Pine  Island  93£ 

Peter  Siver,  West  Concord  93$ 

Gust  E.  Walburg,  Cannon  Falls.  .93 

Jack  Stucky,  Rochester  94 

H.  Spring.  Pine  Island  93 

Walter  Weis,  Skyberg  94 

Adolph  Schleppie,  Zumbrota ....  93 

E.  J.  Stucky,  Pine  Island  94 

E.  M.  Greenwald,  Oronoco  93  § 

D.  C.  Weis.  West  Concord  93 

J.  H.  Stuckv,  Rochester  94 

Gentilly  Dairy  Ass'n,  Gentilly.  .  93| 

C.  G.  Stromback,  Rochester,  R.  1  944 

J.  F.  Mills,  Dennison,  R.  1  95 

Z.  F.  Zimmerman,  Zumbrota.  .  .  .  95j 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

fJL  E.  MILLS  C&  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 
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EN  YARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1846 


Butter  and  Eggs 


Ask 
Anybody 

NEW' YORK,  N.  Y. 


Brown  &  Root  Co. 

Cheese A  sfiSffi  SiET  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

May  6 

April  2!) 

Jan.  1 

Chicago  

49,668 

48.940 

7<il,893 

New  York  

55.651 

55,023 

900,201 

Boston  

18,430 

13,385 

200,414 

Philadelphia.  .  .  . 

13,771 

13,778 

270,889 

Total  

137,520 

131.135 

2,253.337 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  6,  1922 


Cities 

In 

Out      |  On  Hand 

Chicago .... 
New  York.  . 

Boston  

Philadelphia 

28,890 
130.453 
0,067 
5.390 

176.333 
637.566 
109,370 
15,560 

207.383 
674,192 
184,653 
32,020 

Total .... 

170,800 

938.829 

1,098.248 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


May  l  . 
May  2  . 
May  3  . 
Mav  4 
May  5  . 
May  6 


Ch'go  N.  Y. 


Boston 

20. 752115. 939  ITltM 
23,981,16,996  S.920 
20, 491117. 424  9.315 
21,113)18,558  9.512 
17.803ll8.092  0,350 
19.35lU5.912  9.239 


Phila 

T779! 
7.131 
6.519 
9.243 
6.657 
6.666 


REVIEW  OF  BUTTER  MARKETS  FOB 
WEEK  OF  APRIL  29TH  TO  MAV 
5,  1922 


Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

A  pr- 

Markets. .  .  . 

29 

1 

2 

3 

4 

5 

New  York  .  . 

39J 

39  5 

39 1 

37 

37 

37 

Chicago .... 

39 

37  5 

35  1 

35 

3  t  '. 

3-1  ! 

Philadeip  hia 

39 

39 

39 

37 

37  5 

37  1 

Boston  

40 

40 

39 

371 

37  i 

37  5 

Beginning    of    Spring    Flush  Causes 
Price  Declines 

The  factor  which  has  kept  the  markets 
nervous  for  some  time,  viz.:  the  beginning 
of  the  spring  flush,  brought  about  sharp 
price  declines  during  the  week  ending 
May  6th.  For  some  time  the  markets  have 
been  in  a  statistically  firm  but  verj  nervous 
and  sensitive  condition.  Fresh  receipts 
were  only  barely  sufficient  to  take  care  of 
the  buyers  turning  from  storage  to  fresh. 
Still,  because  the  beginning  of  the  spring 
flush  was  expected  almost  daily  the  markets 
were  very  nervous  and  sensitive  to  the 
slightest  'change  in  the  relation  between 
supply  and  demand.  All  operations  were 
on  the  most  cautious  basis  with  no  one 
willing  to  anticipate  their  needs.  Tow  aid 
the  close  of  the  previous  week  advices  from 
producing  sections  indicated  an  increase  in 
the  make.  The  weather  had  become  more 
favorable  to  a  larger  production,  and 
instead  of  butler  being  shipped  to  points 
outside  of  the  larger  markets,  cancellation 
of  orders  began  with  remarks  to  the  effect 
that  local  production  was  large  enough  to 
supply  demand.  Shipments  of  many 
Creameries  began  to  increase  in  size  and 
some  creameries  who  had  previously  boughl 
butter,  began  shipping  to  the  larger-  mar- 
kets. The  result  of  this  was  an  immediate 
move  to  lower  price  levels. 

Chicago   Begins  Declines 

Chicago  was  tin-  first  to  feel  the  effect  of 
increased  receipts  because  of  being  nearer 
the  producing  sections.  Toward  the  close 
of  the  previous  week  there  was  an  easier 
feeling,  and  the  weakness  increased  as 
the  week  ending  May  6th  progressed. 
There  were  almost  daily  declines  the  entire 
Week.  Eastern  markets  were  a  Heeled  more 
by  the  sentiment  caused  by  lower  markets 
in  Chicago  than  by  an  actual  change  in  the 
relation  between  supply  and  demand,  but 
later  in  the  week  as  Chicago  merchants 
began  shipping  goods  Last  in  the  hope  of 
disposing  of  it  there  before  the  inevitable 
decline.  New  York.  Boston  and  Philadel- 
phia also  began  to  feel  t  he  effect  of  heavier 
receipts.  The  movement  of  butter  East 
was  quite  large,  and  while  some  was  sold 
before  shipment,  considerable  quantities 
were  consigned.  These  shipments  con- 
sisted of  practically  all  grades  and  kinds  of 
butter,  as  there  was  a  surplus  of  practically 
everything  at  Chicago. 

Surplus  of  Medium  Grades  Largest 

While  there  was  some  increase  in  the 
receipts  of  fine  butter  most  of  the  increase 
was  made  up  of  the  lower  scores.  Fancy 
butter  was  only  slightly  in  excess  of  the 
demand  at  Chicago  and  generally  well 
cleaned  up  in  the  eastern  markets.  Pre- 
vious to  the  week  ending  May  6th  lower 
scores  were  scarce  and  in  excess  of  the 
demand,  but  during  this  week  a  surplus 
began  to  appear.  Buyers  could  buy  small 
lots  at  practically  their  own  prices,  and 
since  they  were  taking  only  for  immediate 
needs  they  were  not  interested  in  carlots, 
As  a  result  cars  went  begging  at  rapidly 
reduced  prices.  Several  were  split  up  anil 
sold  in  a  smaller  way. 


Grass,  Weedy  and  Garlic  Flavors  More 
Prevale  n  t 

With  the  increase  in  receipts  also  came 
larger  quantities  of  weedy  and  garlicy 
butter.  The  percentage  is  not  yet  large, 
however,  and  probably  much  lighter  than  a 
year  ago.  Buyers  could  not  be  found  for 
this  except  at  concessions  of  three  to  six 
cents  below  the  price  of  87  score.  Some 
lots  of  butter  also  began  to  show  signs  of 
grass  flavor,  but  not  to  the  extent  of  making 
the  butter  suitable  for  storage. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Mav  1.  40    («405        395      38   (6  39 
Tues.  Ma'v  2.  40    (5405         39*  381(5.39 
Wed.  Mav  3.  37J  @38  37        36  (5.365 

Tint,  Mav  4.  37  5  ("38  37         36    (5  36! 

Fri.     Mav  5.  37  4  (5  38  37         36    (5  36! 

Sat.    May  6.  37  5  @38  3"        :}6  <«36t 

Saturday.  May  6th — 
Creamery — 

Higher  scoring  than  Extras  37J  @38 

Extras  (92  score)   &37 

Firsts  (90  to  91  scoret  36   (5  36  5 

Firsts  (88  to  89  score)  35  ©35} 

Seconds  (83  to  87  score)  33  5  (5  34  5 

Lower  grades  32  @33 

Centralized,  cars.  91  score   @ 

Centralized,  cars.  90  score  36  (5 

Centralized,  cars.  89  score  355  @35] 

Centralized,  cars.  JnS  score  35  MSI 

Centralized,  cars.  S4  to  s,  score     33  J  <i'34\ 

Insalted.  higher  than  Extras  39    (5  39  5 

Insalted.  Extras  (92  score)  38  (5385 

I  nsalted.  Firsts  ,90  (..til  score).  .  37  (5375 
Unsalted.  Firsts  (88  @89  score). .  .36  @36J 

I  nsalted.  Seconds  34  5  C"  35  5 

I  nsalted.  lower  grades  33    ("3  4 

Old.  as  to  quality  30   (5  35  5 


CHICAGO  BI  TTER  AND  CHEESE 
(Daily  Trade  Bulletin.) 

Extras        Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon..  Mav  1  ...  37  5  37  37 

Tues..  Mav  2  .  .  35  34  34  5 

Wed..  May  3  .  .  .   35  34  34 

Thu..    Mav  4.  .  .  34  5  33  5  33  5 

Fri..     May  5.  .  .  3  1  :  33  5  33  5 

Sat..     May  6.  .  .   34  5  33  5  33 J 

Saturday.  May  6th — 

Creamery,  Extras  (92  scores)  34}  @ 

Higher  scoring  lots  command  a 
premium. 

Firsts  191  scores),  short  lines..    .        (5  33  5 

Firsts  ( SS  to  90  scores)  29  (5.32 

Seconds  (83  to  87  scores)  25  (<ii28 

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  ears,  fresh  33}  @ 

C heeee 

Cheddars  15  5  (5  15  1 

Twins  155  @  15! 

White  15 j  @ 

Double  Daisies  15i  @16 

Singles  15  J  (5.16 

Longhorns   (<"><> 

Young  Americas   (5  10 J 

Squares   fe\7 

Swiss,  Block  (old)   C«J23 

Winter  make   &'21 

Round  Swiss.  Fancy  40  ("42 

No.  l     30  («36 

Limhmgcr.    1    pound.    Sept. -Oct. 

make  22  @23 

2  pounds  21  @22 

Fresh  make.  1  pound  18  ("20 

2  pounds  1"  («>19 

Brick.  Fancy  14J  C«  Lr> 


MINNEAPOLIS   BUTTER  MARKET 
Creamery  Extras 

May  1  37 

Mav  2  36 

May  3  34 

M  ay  4  33 

May  5  33 

Mav  6  33 


Mon. 
Tues. 
Wed 
Thu., 
Fri.. 
Sal .. 


BOSTON 


Mon.,  May  1  . 
Tues..  May  2  . 
Wed.,  May  3. 
Thu.,   May  1 


BUTTER 

Extras 

Ash 
.  40 

.  39 
.   37  5 
.  37  5 


MARKET 

Ass  t  Ex. 
Firsts  Spruce 
38  .J  (5:39  5-  40  5  (5  4  I 
37  5  @38j  39  5  @40 

36    <5>37  38  

35  5  ©361  37J  feSS 


PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List.) 

Extras     Ex.  Firsts  Firsts 
92  Score  91  Score      88  (5  90 
Mon..  Mav  1  .  .  .  .   395  3S5  36(538 

Wed.,  Mav  3....  37  365      34  (5-36 

Thu.,   May  4....  375  365       34  («  30 

Fri.,     May  5 .  ...  38  37        34  (5)36 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  312  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick, 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 

Sec'y,  Brookings,  S.  D. 


flelp  Wc\T\t,ed 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE— Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  253 — Operator  wanted  by  June  10th 
or  anv  time  after  June  1st.  by  co-operative 
creamery,  which  will  make  about  150.000 
pounds  of  butter  in  1922:  creamery  in  fair 
shape,  at  present  some  trouble  with  water 
supply,  but  new  well  is  being  drilled:  good 
inland  town,  six  miles  from  station;  store 
and  ( ierman-Lut  heran  church;  half  mile 
to  English  school;  (ierman-Lutheran  pre- 
ferred; South  Central  Minnesota. 


Wanted    at    Onci  A   man   with  some 

experience  to  make  ice  cream  from  finished 
mix;    Langenfeld    Ice   Cream  Co. 

town.  S.  D. 


Water- 
5-10 


Wanted — A  competent  ice  cream  maker 
and  pasteurizer;  state  salary  and  experience. 
Park  Creamery,  Livingston,  Montana.  5-24 


Helper  Wanted  by  May  22nd;  no  expe- 
rience necessary,  but  must  be  a  good  work- 
er state  wages  expected  with  board  and 
room.     E.  11.  Robideau.  Princeton.  Route 

No.  1.   ;  


5-10 


Posi  t  ion    Wanted    as    helper    in  good 

creamery;  have  some  experience  and  can 
furnish  good  reference;  high  school  grad- 
uate; age  twenty;  can  come  at  once;  state 
salary.  Address  Elmer  Wedal.  R.  F.  D. 
Box  144.  Washburn.  Wis.  5-10 


Young  Man  Wants  Job  in  creamery; 
wishes  to  learn  trade;  willing  to  work: 
write  and  state  wages  in  first  letter.  Ad- 
dress Carl  E.  Johnson.  Route  1.  Box  104. 
Luck,  Wis.    5-10 

AMERICAN    ASSOCIATION  OF 
CREAMERY  BUTTER  MAN- 
tJFACTURERS 
Eighty  member-creameries  reported  an 
output  'of  3.3S7.744  pounds  of  butter  for 
week  ending  April  29th,  an  increase  over 
previous  week  of  8.7  per  cent,  and  a  de- 
crease of  2.3  per  cent  as  compared  with  the 
same  week  last  year. 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  May  1st. — On  the  Wis- 
consin Cheese  Exchange  today,  3,050  boxes 
of  cheese  were  offered  and  all  sold  as  fol- 
lows: 100  boxes  Twins  at  145c  1.950 
Daisies  at  15c,  400  at  15  Jc,  150  at  15{c.  400 
Double  Daisies  at  15c.  100  cases  Longhorns 
at  15  Jc  and  50  at  15  Jc. — A.  C.  Erbstoeszer, 
A  uclioneer. 
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Position  Wanted  as  assistant  butter- 
maker  or  general  helper,  in  an  up-to-date 
creamery  by  an  experienced  man;  can  come 
at  once;  state  wages.  John  W.  Kelzen- 
berg,  Genola.  Minn.,  Route  1,  Box  62  5-3tf 

Helper  Positions  Wanted  by  junior 
members,  Minnesota  Creamery  Operators' 
and  Managers'  Association:  good  young 
men  who  mean  business  and  usually  have 
some  experience;  if  you  have  a  good  factory, 
are  looking  for  good  help  and  are  willing 
to  teach  your  helper,  address  James 
Sorenson.  State  Secretary,  312-313  Metro- 
politan Bank  Building,  St.  Paul,  Minn. 

Position  Wanted  as  assistant  butter- 
maker  or  helper;  have  experience;  can 
speak  English  and  German  fluently.  Ad- 
dress Louis  Ethen,  Richmond,  Minn.  5-10 

Position  Wanted  as  helper  in  up-to-date 
creamery;  have  good  experience;  not  afraid 
of  work;  can  come  at  once.  Address  Jens 
Hansen,  Dairy  Record,  St.  Paul,  Minn.  5-10 

Position  Wanted  as  helper  in  up-to-date 
creamery;  have  experience  and  1922  Dairy 
School  Course,  also  hold  testing  and  boiler 
license:  have  no  bad  habits  and  not  afraid 
of  work;  wages  $40.00  a  month;  board,  room 
and  wash  wanted;  can  come  at  once. 
Address  2899.  Dairy  Record,  St.  Paul. 
Minn.   5-10 

Wanted  at  Once — A  year  around  posi- 
tion in  an  up-to-date  creamery  as  assistant 
butter  maker;  have  experience:  can  furnish 
very  good  reference.  Address  2901,  Dairy 
Record,  St.  Paul.  Minn.  5-31 

Position  Wanted  as  helper  in  a  cream- 
ery; have  experience;  not  afraid  of  work; 
can  come  at  once.  E.  P.  Gardner,  Grove 
City,  Minn.  5-10 


For  Sale  on  easy  terms:  small  creamery 
located  in  a  northern  Minnesota  live 
wire  town;  large  dairy  section  to  draw 
from;  good  reasons  for  selling.  Write  2843, 
Dairy  Record,  St.  Paul,  Minn.  2-8tf 

For  Sale — Nearly  new  creamery,  fully 
equipped  for  making  both  butter  and  ice 
cream;  hollow  tile  building  with  stucco 
finish;  complete  ventilating  system  and 
refrigerating  plant;  nearly  one  block  of 
ground,  well  located  in  town  of  1,000  people, 
in  one  of  the  best  dairy  sections  of  Southern 
Minnesota,  tributary  to  Mason  City;  best 
of  reason  for  selling.  Address  2895,  Dairy 
Record,  St.  Paul,  Minn.  5-17 

For  Sale — Good  creamery  in  best  dairy 
section  in  Iowa;  two  lots;  two  buildings; 
trucks  and  equipment;  two  hundred  tubs 
per  week  through  flush.  Address  2902, 
Dairy  Record.  St.  Paul,  Minn.  5-17 

For  Sale  at  a  bargain,  creamery  in  north 
central  Minnesota;  will  require  about 
$3,000  to  handle.  Address  2900,  Dairy 
Record,  St.  Paul,  Minn.  5-10 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.   l2-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Electrio  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

For  Sale — One  one-thousand  gallon 
Cherry  Jensen  Ripener;  used  very  little 
and  is  in  good  condition.  Equity  Union 
Creamery,  Aberdeen,  S.  D.  4-19tf 

For  Sale — Two  four-hundred  gallon 
Jensen  Ripeners,  end  cover  style,  for  sale 
at  $125  each.  Albert  Andersen,  Erskine, 
Minn.  5-10 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


Ficken,  Coffin  &  Co.,i„c. 


Wholesale 
Dealers 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


rtROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  Tork 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs 

J.  A.  CRONHOLM 

Aetna  National  Bank  -t  a  n  t%  Jt  o  xt  -\t  _i  2126  Dupont  Ave.  No. 
Fidelity  Trust  Company  147  KeaCie    Ol.,  JNeW  YOriS    Minneapolis,  Minn. 


REFERENCES: 


Scales — -We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,-  Milwaukee, 
Wis.  4-5tf 

Wanted — One  15-H.  P.  second  hand 
Economist  boiler;  state  condition  and 
terms.  Address  2894,  Dairy  Record,  St. 
Paul,  Minn.  5-10 

For  Sale — Two  6-disc  Twentieth  Cen- 
tury Heaters,  with  pumps;  fine  shape; 
bargain  for  quick  sale.  Address  2896. 
Dairy  Record,  St.  Paul,  Minn.  5-17 

For  Sale — One  Facile  24-bottle  steam 
turbine  Babcock  tester;  this  machine  is  in 
first  class  condition.  Signed,  Northwest 
Ice  Cream  Co.,  Spencer,  Iowa.  5-10 

Mr.  Farmer,  if  you  have  a  horse  with 
fistula,  pall  euie  or  spavin,  write  me  de- 
scribing case.  Dr.  Buriu  E.  Parker,  vet- 
erinarian, Boaz,  Ky.  5-10 

For  Sale — One  12-bottle  steam  tester 
complete;  one  Creamery  Package  butter 
cutter  complete,  and  in  good  condition; 
one  Besco  cream  can  steamer  complete, 
with  foot  lever,  good  as  new.  Address 
Werner  Co-operative  Creamery  Co..  Wer- 
ner, N.  D.  5-10 

For  Sale — Four  30-inch  sections  of 
Pfaudler  Glass  Lined  Storage  Tank  with 
heads  and  gaskets  complete;  suitable  for 
buttermilk  or  water  storage;  will  hold  seven 
thousand  gallons;  dimensions,  ten  feet  in 
diameter  by  twelve  feet  high;  price  rea- 
sonable. Address  2897.  Dairy  Record. 
St.  Paul,  Minn.  5-17 

For  Sale — Thousand-pound  freight  ele- 
vator complete  with  3-H.  P.  A.  C.  motor 
and  cable;  sufficient  for  four-story  building: 
complete  specification  on  request.  Address 
2898,  Dairy  Record,  St.  Paul.  Minn.  5-17 

Mr.  Dairyman,  don't  kill  or  sell  your 
cow  with  lump  jaw.  Write  me,  describing 
the  case.  Dr.  Burie  E.  Parker,  veterinarian, 
Boaz,  Ky.  5- 1 0 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audi!  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  QH»5&£[rs&A 

Or  Leading  Supply  Houses. 
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Chas.  F.  Shinko,  Steuben,  Wis.,  is 
now  making  butter  at  Baker,  Mont. 

W.  J.  Buchmiller,  Eau  Galle,  Wis., 
is  now  with  the  Big  Creek  creamery 
at  La  Valle,  that  state. 

G.  R.  Fifield,  who  has  just  resigned 
as  operator  of  the  creamery  at  Ottawa, 
Minn.,  was  in  St.  Paul  last  week. 

J.  M.  Coonan,  dairy  agent  of  the 
Great  Lakes  Transit  Corporation,  has 
changed  his  headquarters  from  Minne- 
apolis to  Duluth,  Minn. 

Jean  W.  Johnson,  who  was  man- 
ager of  the  Minnesota  Dairy  Council 
during  its  last  year's  of  existence,  is 
now  with  the  Lamport  Mac  Donald 
Co.,  Minneapolis,  agents  for  national 
advertising. 

B.  W.  Schulte  has  sold  his  produce 
business  at  Foley,  Minn.  While  he 
has  not  as  yet  announced  his  plans 
for  the  future,  we  hope  he  will  return 
to  the  butter  business  in  which  he  has 
a  long  experience. 

Geo.  H.  Webster,  Helena,  Mont., 
chief  of  the  dairy  division  of  that 
state's  department  of  agriculture, 
passed  through  St.  Paul  last  week  on 
his  way  East,  in  quest  of  dairy  stock 
for  Montana  farmers. 

Creamery  men  who  have  changed 
their  addresses  the  past  week  include 
L.  C.  Strand,  Adams,  Minn.,  to 
Wallingford,  la.;  A.  E.  Anderson, 
Brandon  to  Alexandria,  Minn.;  Clans 
Frisk,  Silverhill  to  Bobertsdale.  Ala.; 
J.  H.  Bakken,  Ridgeway  to  Calmar, 
Iowa. 

H.  J.  Plankers,  traveling  dairy 
freight  agent  of  the  Baltimore  &  Ohio 
Railroad,  has  been  transferred  from 
Minneapolis  to  Chicago.  The  Dairy 
Record  will  keep  him  posted  on  the 
doings  of  the  creamery  men  in  these 
parts  among  whom  he  has  made  so 
many  friends. 


Frisbie  With  Russel  Crego  &  Son 
J.  B.  Frisbie,  until  recently  in 
charge  of  the  co-operative  creamery 
at  Forest  City,  la.,  is  now  solicitor 
for  Russell  Crego  &  Son,  one  of  the 
oldest  New  York  butter  houses,  and 
will  represent  them  in  Iowa.  Wiscon- 
sin and  Minnesota.    Mr.  Frisbie  has 


a  very  fine  record  as  a  creamery  man 
and  maker  of  fine  butter,  and  his 
many  friends  in  the  business  will  wish 
him  every  success. 


Ira  C.  Barnes  to  Retire 
Ira  C.  Barnes,  vice-president  of 
Gude  Brothers,  Kieffer  Co.,  New 
York,  will  retire  from  the  butter  and 
egg  business  about  the  middle  of  May, 
according  to  the  New  York  Produc? 
Review,  and  will  make  his  home  in 
California. 

Mr.  Barnes  entered  the  produce 
business  in  New  York  in  1903,  and 
quoting  the  same  paper,  "he  became 
associated  with  the  Gude  Bros., 
Kieffer  Co.  at  a  time  when  that  com- 
pany had  the  big  Navy  contracts  for 
sweet  cream  butter,  and  his  thorough 
knowledge  and  skillful  help  became 
a  large  asset.  He  has  since  had  a 
large  share  in  the  successful  manage- 
ment of  the  business.  His  retirement 
at  this  time  is  solely  to  enjoy  the  well 
earned  fruits  of  a  long,  busv  life. 

"The  Gude  Bros.,  Kieffer  Co.  will 
go  on  without  change  of  an  important 
character.  Mr.  Barnes'  interest  has 
been  acquired  by  other  members  of 
the  concern,  and  there  will  probably 
be  some  shipping  of  the  present 
working  force.  P.  II.  Kieffer  is 
president,  and  largely  directs  the 
affairs  of  the  company." 


THE  MILKY  WAY 


Is  The  Healthy  Way. 


"Well,  well!  You're  looking  fine.  I 
thought  you  had  been  very  low  a  short 
time  ago.  I  never  expected  to  see 
you  looking  so  well,"  said  Mr.  Briggs 
as  he  wrenched  my  arm  from  its 
socket  joint. 

"Rightly  so,"  said  I,  "but  do  you 
know,  that  when  it  came  to  choosing 
whether  I  was  to  step  into  the  yawn- 
ing grave  or  be  driven  to  drinking,  I 
chose  the  latter.  My  doctor  advised 
me  to  drink  two  quarts  of  'Guernsey 
highball'  every  day,  and  I  have  con- 
tinued that  rate  for  eighteen  months 
without  any  bad  effects  to  my  health." 

My  friend  could  not  believe  that 
milk'  had  any  medicinal  properties 
and  the  next  time  he  visited  the  Wis- 
consin University,  ho  called  on  E.  B. 
Hart,  head  of  the  agricultural  chem- 
istry   department.      This  Wisconsin 


chemist  told  him  why  it  is  that  milk 
is  so  wonderful  a  food. 

"No  nation,  so  far  as  we  know, 
has  ever  reached  or  maintained  high 
virility  and  leadership  that  has  not 
had  in  its  diet  animal  products  of 
some  kind,"  said  Mr.  Hart.  "The 
fact  that  the  less  vigorous  nations 
can  survive  at  all  is  explained  by 
their  consumption  of  actively  growing 
parts  of  plants,  especially  the  leaves 
which  also  contain  the  substance 
necessary  for  maintaining  the  virility 
of  the  body." 

Mr.  Briggs  became  very  restless. 
His  coffee  and  tea  drinking  habits 
played  with  his  nerves  as  he  asked 
what  these  substances  were,  that  had 
power  to  rebuild  a  broken  down  body 
and  replace  its  lost  strength.  His 
own  body  craved  for  something; 
now,  perhaps,  he  would  find  out  what 
it  wanted. 

Five  Factors 

"Five  factors  are  necessary  in  the 
diet  for  adequate  nourishment,"  said 
Mr.  Hart.  "A  sufficient  amount  of 
starches,  sugars,  and  fats  for  fuel 
foods;  an  adequate  supply  of  good 
proteins;  sufficient  mineral  matter; 
and  two  chemical  substances  of  un- 
known character  belonging  to  a  class 
of  materials  now  called  vitamines. 
Milk  is  one  of  the  few  foods  which 
contains  these  essential  constituents 
in  suitable  proportions.  Vitamines 
arc  absolutely  necessary  for  growth 
and  reproduction.  Without  them  no 
growth  can  take  place.  Not  only  is 
the  power  of  growth  lost,  but  vitality 
is  so  depleted  that  the  body's  resist- 
ance to  disease  is  completely  broken 
down.  Vitamines  are  found  in  milk, 
eggs,  fruits  and  vegetables,  especially 
in  the  leafy  portions.  The  person 
who  uses  these  foods  is  certainly 
fortunate." 

My  friend  came  home  and  told  his 
wife  that  he  wanted  milk  in  place  of 
other  drinks.  It  did  not  take  long 
before  he  became  a  strong  milk  advo- 
cate and  tried  to  influence  his  family 
to  use  this  food.  Some  members  of 
his  home,  however,  did  not  like  milk 
very  well. 

Milk  Drinks 

Mr.  Briggs  was  on  the  mailing  list, 
of  the  college.  Circular  138,  "Milk 
Drinks  for  Everybody,"  was  sent  to 
him.  This  booklet,  written  by  J.  L. 
Sammis  of  the  dairy  department, 
proved  to  be  very  interesting  to  Mrs. 
Briggs.  Busy  as  all  housekeepers  are. 
she  nevertheless  took  time  to  read 
this  three-page  pamphlet.  Now  she 
prepares  drinks  for  all  her  family, 
and  they  are  "just  crazy  for  them." 

"  'Milk  Drinks  for  Everybody' 
should  be  our  slogan,"  says  Mr. 
Sammis.  "Make  them  at  home  or 
order  them  at  the  fountain.  Milk 
drinks  can  be  made  in  a  minute  out 
of  fresh  whole  milk,  powdered  milk, 
or  condensed  milk." 

"To  about  three  drops  of  any  kind 
of  flavoring  extract — lemon,  vanilla, 
strawberry,  orange,  sarsaparilla,  rasp- 
berry— add  a  half  teaspoon  of  sugar 
and  fill  the  glass  with  milk  and  mix 
well  with  an  egg  beater.  A  little 
nutmeg  or  cinnamon  sprinkled  over 
the  top  adds  to  the  attractiveness." 


Nevada,  la. — The  new  plant  of  the 
Nevada  Cheese,  Ice  Cream  and  But- 
ter Company  is  now  open  for  busi- 
ness; A.  Contri  and  C.  H.  Case  will 
manage. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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GOLD  STORAGE  BUTTER 
CONTEST 

By    National    Creamery  Butter- 
inn  Iters'  Association. 

June  20th  is  Entry  Date. 

A  statement  sent  out  over  the  sig- 
nature of  the  executive  committee. 
National  Creamery  Buttermakers'  As- 
sociation, M.  Mortensen,  president, 
announces: 

A  cold-storage  butter  contest  will 
be  conducted  this  year  in  connection 
with  the  National  Creamery  Butter- 
makers'  Convention.  Butter  for  this 
contest  should  be  shipped  so  as  to 
arrive  at  St.  Paul  not  later  than  June 
20th,  and  should  be  addressed  to 
National  Creamery  Buttermakers'  As- 
sociation, care  Booth  Cold  Storage 
Co.,  St.  Paul,  Minn. 

Rules 

Only  one  entry  to  be  made  by  the 
buttermaker  making  the  butter  will 
be  received  from  each  creamery. 

A  twenty-pound  tub  is  the  only  size 
package  accepted. 

All  express  charges  must  be  prepaid. 

An  entry  fee  of  $2.00  will  be  de- 
ducted from  the  sale  of  the  butter, 
and  in  addition  thereto,  one  dollar  as 
membership  fee  for  those  who  have 
not  already  taken  out  membership  in 
the  N.  C.  B.  A.  for  the  year  1922. 
The  balance  will  be  returned  to  the 
exhibitor. 

Two  Scorings 

The  butter  will  be  scored  June  26th. 
and  the  scores  will  be  published,  but 
will  not  be  considered  in  making  the 
awards.  Only  one  sample  is  taken  by 
each  judge  for  scoring,  the  three  sam- 
ples will  be  taken  from  one  side  of  the 
tub  and  close  together.  The  holes  are 
properly  sealed  and  the  butter  is 
placed  in  cold  storage  where  it  will  be 
held  until  immediately  before  the 
convention  in  October,  when  it  is 
finally  judged,  and  the  awards  made 
on  the  final  scoring.  It  is  judged 
twice  as  it  is  the  object  to  have  the 
contest  of  the  greatest  possible  educa- 
tional value  to  the  contestants. 
National  Butter  Judges 

The  official  judges  for  this  and  the 
final  contest  are  James  Sorenson, 
secretary  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association, 
St.  Paul,  Minn.;  H.  C.  Larsen,  secre- 
tary Wisconsin  Buttermakers'  As- 
sociation, Madison,  Wis.;  and  H.  D. 
Reynolds,  representing  James  Row- 
land &  Co.,  Mason  City,  Iowa. 

The  following  premiums  are  offered 
to  the  winners  in  the  cold-storage 
butter  contest :  First  prize  in  each  of 
the  whole  milk  and  gathered  cream 
class,  "Gold  Medal;  second  prize, 
"Silver  Medal."  Diplomas  will  be 
awarded  to  all  entries  of  93  or  over. 

Blanks  From  Secretary  Oman 

Entry  blanks  may  be  obtained  from 

(Continued  on  Pa£e  30) 


TEN  ACHIEVEMENTS 


Of  The  National  Dairy  Council. 


The  National  Dairy  Council,  in  a 
well-gotten-up  pamphlet  just  issued, 
points  to  ten  achievements: 

1.  Establishment  as  a  national 
movement,  of  the  "Child  Health 
Day." 

2.  Establishment  of  a  system  of 
serving  milk  in  schools  throughout 
the  country. 

3.  Development  of  an  effective 
plan  for  successful  milk  campaigns. 

4.  Development  of  a  course  in 
food  budget  work  for  mothers'  clubs 
and  other  groups. 

5.  Development  of  a  system  of 
animal   feeding  demonstrations. 

6.  Preparation  of  a  series  of  educa- 
tional booklets,  posters,  mechanical 
devices,  picture  show  films,  slides, 
health  plays  and  miscellaneous  ma- 
terial, featuring  the  food  value  of 
milk  and  milk  products. 

7.  Establishment  of  a  department 
to  combat  false  advertising  on  the 
part  of  the  so-called  "substitute" 
interests. 

8.  Establishment  of  itself  as  a 
national  educational  organization. 

9.  Development  of  a  staff  of 
nutrition  and  organization  workers. 

10.  Instrumental  in  stabilizing  the 
dairy  markets  by  educating  the  pub- 
lic to  a  greater  use  of  dairy  products. 
This  is  shown  by  the  fact  that  the 
consumption  of  creamery  butter  alone 
increased  during  1921  more  than 
150,000,000  pounds  over  1920. 


GARLOT  SHIPPING  OF  BUTTER 


Of  Freeborn  Co.,  Minn.,  Cream- 
eries Shown. 


James  Rasmussen,  manager  of  the 
State  Creamery  at  Albert  Lea,  Minn., 
asks  The  Dairy  Record  to  publish 
the  following: 
Dear  Sir: 

"We  have  read  the  article  in  the 
April  26th  issue  of  The  Dairy  Record 
by  Mr.  John  S.  Klinka,  county  agent 
of  Polk  county,  Wisconsin.  Mr. 
Klinka  gives  some  very  interesting 
figures  of  the  business  of  the  cream- 
eries of  that  county,  which  shows  an 
increase  of  sixty  per  cent  in  two  years. 
The  Polk  county  creameries  are 
known  to  produce  butter  of  fine 
quality.  The  creameries  of  that 
section  are  to  be  congratulated  on  the 
splendid  showing  that  they  have 
made. 

"Mr.  Klinka  also  states  that  the 
Polk  county  creameries  were  the  first 
creameries  in  America  to  make  car- 
load shipments  of  butter  a  success. 
We  do  not  wish  to  deprive  the  Polk 
county  creameries  of  any  honor  for 
their  accomplishments.    However,  we 


ED  ANDERSEN  AND  GARL 
GAR  WIN 


Win    in    Fifth    Iowa    Scoring  at 
Splendid  Alcona  Meeting  of 
Iowa  Buttermakers'  Asso- 
ciation. 


Ed  Andreasen,  Manly,  with  a  score 
of  96  and  Carl  Garwin,  Waverly,  with 
a  score  of  95,  took  the  gold  and  silver 
medals  at  Algona,  May  11th.  in  the 
fifth  scoring  of  the  Iowa  educational 
butter  scoring  contest.  S.  S.  Hudson. 
Clear  Lake,  received  a  $5.00  prize 
for  butter  judging.  Ed  Andreasen 
took  second,  with  ^2.50,  in  the  butter 
judging.  The  medals  were  presented 
by  the  Algona  Community  Club,  and 
the  cash  prizes  by  Spurbeck-Lambert 
Supply  Co.  of  Algona. 

One  of  the  most  successful  seel  ion 
meetings  of  the  Iowa  Buttermakers' 
Association  was  held  in  connection 
with  this  scoring.  In  the  afternoon 
thirty  creamery  operators,  their  wives 
and  a  goodly  number  of  creamery 
directors  had  a  splendid  program. 
The  meeting  was  opened  by  County 
Agent  Markestadt  of  Kossuth  county. 
The  music  furnished  by  the  high 
school  orchestra  and  readings  by  the 
students  were  fine. 

Garlot  Shipping 

A.  K.  Cliffe,  of  Algona,  welcomed 
the  visitors.  C.  R.  Conway,  of  Garner, 
secretary  of  the  Buttermakers'  Asso- 
ciation, gave  the  response.  H.  D. 
Reynolds  of  Mason  City  gave  a  talk  on 
shipping  in  carlot,  co-operating  with 
the  smaller  creameries  and  helping 
them  along.  J.  J.  Brunner  gave  some 
hints  on  carrying  mother  starters  and 
transferring  with  glass  rods  instead  of 
spoons.  Prof.  M.  Mortensen  gave  a 
splendid  illustrated  lecture  on  dairy- 
ing in  Europe,  and  the  value  of  the 
dairy  industry  to  the  community. 

Seventeen   operators    entered  the 
butter  scoring  contest,  and  during  the 
recess  the  Algona  people  had  cars  for 
a  pleasure  ride  about  the  community. 
A  Fine  Banquet 

One  hundred  and  fifty-five  people 
were  in  attendance  at  the  banquet, 
which  was  splendid.    The  music  and 

(Concluded  on  Page  18) 


wish  to  say  that  the  Minnesota  cream- 
eries and  Freeborn  county  started 
carload  shipping  of  their  butter  in 
August,  1899,  and  continued  to  do  so 
for  about  three  years.  This  butter 
was  concentrated  here  at  Albert  Lea 
and  handled  by  Mr.  E.  W.  Kuatvold 
of  the  Northern  Creamery  Supply 
House. 

"The  stop-over  method  of  shipping 
butter  in  carload  lots  was  started 
here  January  28,  1920,  and  today  tin 
twenty-six  Freeborn  county  cream- 
eries are  all  shipping  their  butter  in 
carload  lots." 
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Be  Sure  You  Attend  the 

NATIONAL  DAIRY  EXPOSITION 

St.  Paul— OCTOBER  7-14— Minneapolis 


BUTTER  JUDGING 

With  so  many  butter  scoring  contests,  both  state  and 
district,  going  on  throughout  the  country,  and  with 
practice  contests  in  butter  judging  between  operators 
and  teams  of  operators,  it  is  timely  once  more  to  empha- 
size the  importance  of  a  proper  age  for  the  butter  before 
it  is  scored.  Those  in  charge  of  some  of  the  scoring  con- 
tests do  not  seem  to  pay  any  attention  whatever  to  this 
important  requirement  and  score  the  butter  while  it  is 
only  a  day  or  two  old.  Such  scorings  are  misleading  to  the 
creamery  men  and  an  imposition  on  the  butter  judges. 
In  fact,  butter  judges  of  any  kind  of  standing  ought  to 
refuse  to  score  butter  that  fresh,  and  it  is  a  good  thing  for 
the  dairy  industry  that  many  of  them  do  decline  to  be 
parties  to  mischief  of  this  kind. 

There  is  an  organized  movement  on  foot  to  develop 
the  butter  judging  talent  among  the  creamery  operators, 
and  this  should  be  encouraged.  If  all  the  operators  were 
competent  butter  judges,  the  efficiency  in  the  creamery 
industry  would  be  increased.  However,  if  this  movement 
is  to  amount  to  anything,  it  is  absolutely  necessary  that 
the  butter  used  in  scoring  practices  be  of  the  proper  age, 
or  the  operators  will  fool  themselves  badly. 

In  butter  scoring  contests  of  any  kind  the  entries 
should  be  from  two  to  three  weeks  old,  according  to 
competent  and  recognized  judges,  and  while  the  enforce- 
ment of  this  rule,  especially  in  smaller  district  contests, 
may  mean  a  little  more  expense,  it  is  greatly  worth  while. 
To  score  fresh  butter  is  not  only  of  no  value,  but  is  mis- 
leading. 


A  REAL  CONTEST 

The  National  Creamery  Buttermakers'  Association 
invites  the  creamery  operators  of  the  country  to  enter 
butter  in  a  cold  storage  butter  contest.  Besides  being 
one  of  the  many  signs  showing  that  the  old  N.  C.  B.  A. 
is  coming  very  much  to  life  and  means  business,  this 
contest  should  be  of  special  importance  to  the  dairy 
business.  During  the  period  of  heavy  production  much 
of  our  butter  goes  into  storage,  and  the  storage  stocks 
are  an  important  factor  in  the  markets  and  in  the  butter 


prices  practically  all  year  around.  Hence  the  keeping 
quality  of  this  butter  is  also  of  great  importance,  and  a 
contest  such  as  the  one  to  be  conducted  by  the  N.  C.  B.  A. 
will  not  only  reward  the  operator  who  makes  butter  of 
high  keeping  quality,  but  will  throw  much  light  on  the 
factors  that  go  to  make  long  keeping  quality  in  butter. 

The  entries  must  reach  St.  Paul  June  20.  The  butter 
will  be  scored  June  26th,  just  before  it  is  placed  in  cold 
storage,  but  this  scoring  will  simply  serve  as  a  check  and 
will  not  count  in  awarding  premiums  and  diplomas. 
These  will  be  awarded  according  to  the  scores  placed  on 
the  butter  when  it  is  taken  out  of  storage  in  October 
just  before  the  National  convention.  The  judges  will  be 
James  Sorenson  of  the  Minnesota  Association,  H.  C. 
Larson  of  the  Wisconsin  organization,  and  H.  D.  Reynolds 
of  Iowa,  a  set  of  judges  that  should  prove  very  acceptable 
to  operators  in  the  three  big  butter  states  as  well  as  to 
others.  Considering  the  importance  of  the  contest,  the 
good  arrangements  and  the  fact  that  the  rejuvenated 
N.  C.  B.  A.  is  managing  the  undertaking.  Secretary  Emil 
G.  Oman,  Cokato,  Minn.,  should  be  swamped  with  in- 
quiries and  requests  for  entry  blanks.  Write  him  today 
and  order  the  twenty-pound  tub  too. 


A  GOOD  SERVICE 

The  editors  of  the  Vermont  Creamery  and  Market 
News  Letter,  a  mimeographed  letter  sent  out  by  state 
and  federal  agencies  co-operating  in  an  extension  service 
to  the  creameries  of  Vermont,  on  the  occasion  of  the  third 
anniversary  of  its  publication,  "trust  that  creamerymen 
and  others  interested  in  the  manufacturing  and  marketing 
of  dairy  products  are  gaining  some  benefit  and  value 
from  the  information  contained  in  these  monthly  letters." 

We  cannot  speak  for  the  creamerymen  of  Vermont, 
but  assuming  that  they  are  pretty  much  like  creamerymen 
in  other  parts  of  the  country,  wo  should  say  that  they  are 
gaining  a  whole  lot  of  benefit  and  value  from  these  letters. 
The  rest  of  us  are,  of  which  fact  the  two  editors,  V.  R. 
Jones,  dairy  manufacturing  specialist,  and  Lionel  C. 
Mulholland,  field  agent  in  marketing,  can  readily  con- 
vince themselves  by  noting  the  large  use  made  of  articles 
from  their  letters  by  dairy  trade  papers,  including  the 
Dairy  Record.  In  trade  paper  parlance,  it  is  good  stuff, 
timely,  practical  and  showing  a  very  close  contact  with 
actual  creamery  work  and  its  problems  and  difficulties. 
Keep  up  the  good  work! 


COMING  DOWN  TO  BUSINESS 
The  creamery  operators  of  Steele  county,  Minn.,  and 
surrounding  country,  at  a  meeting  the  other  day,  after  a 
full  discussion,  went  "on  record  in  favor  of  a  maximum 
overrun  of  twenty-three  and  one-half  per  cent,  and  urge 
all  creamery  operators  and  secretaries  to  act  accordingly." 

Steele  county,  being  one  of  the  oldest  and  best  co- 
operative dairy  territories  in  the  Northwest,  this  action 
on  the  part  of  its  creamery  operators  is  significant,  and  in 
these  respects:  First,  out  of  their  practical  experience 
they  reject  an  average  overrun  of  more  than  twenty-three 
and  one-half  per  cent  as  inconsistent,  not  to  say  impos- 
wible,  with  good  creamery  practice;  second,  they  believe 
the  establishment  of  what  the  maximum  overrun  should 
be,  of  importance  sufficient  to  declare  themselves  publicly 
about  it;  third,  by  urging  all  creamery  operators  and 
secretaries  "to  act  accordingly,"  they  admit  what  every 
operator  knows,  that  an  average  overrun  much  higher 
than  twenty-three  and  one-half  per  cent,  is  not  evidence 
of  superior  skill  and  efficiency,  but  can  be  had  by  any- 
body who  sets  out  to  get  it  regardless  of  the  means  used. 

The  operators  are  to  be  congratulated  on  their  action. 
It  fully  justifies  the  existence  of  their  district  organiza- 
tion, and  it  is  hoped  that  other  such  meetings  will  take 
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similar  action.  This  to  the  end  that  fair  competition 
between  creameries  and  operators  may  be  established, 
and  the  creamery  industry  may  be  done  with  the  abnormal 
overrun  which,  at  best,  is  a  simple  way  for  an  operator 
to  fool  inexperienced  creamery  officials  and  the  farmers 
and  secure  cheap  glory  at  the  expense  of  fellow-craftsmen. 
While  the  Steele  county  action  upholds  The  Dairy  Record 
stand  in  the  overrun  discussion  the  past  winter,  it  is  far 
more  important  that  it  starts  the  ball  rolling  for  concrete 
action  which  eventually  will  enlighten  all  creamery 
directors  and  patrons  as  to  the  maximum  percentage  of 
overrun  which  can  be  secured  fairly  and  which  will  force 
the  abnormal  overrun  getters  to  abandon  the  practices  used 
in  securing  it.  It  would  be  well  if  all  district  associations 
throughout  the  Northwest  would  go  on  record  as  have 
the  creamery  men  of  Steele  county. 


OLEO  AND  VILLAGE  MERCHANTS 
W.  W.  Brooks,  who  conducts  a  farm  department  in 
the  Long  Prairie  (Minn.)  Leader — and,  by  the  way, 
conducts  it  in  a  manner  which  to  our  way  of  thinking 
makes  it  more  informative  and  more  entertaining  to 
its  readers  than  any  farm  paper — in  a  recent  issue  dis- 
cusses briefly  the  co-operation  between  farmers  and  vil- 
lage merchants  that  in  some  towns  in  strong  dairy  ter- 
ritory has  brought  about  the  elimination  of  the  sale  of 
so-called  substitutes  for  butter,  to  butter  producers  as 
well  as  village  people.  Mr.  Brooks  hopes  for  that  kind 
of  co-operation  in  his  county  too. 

We  are  glad  to  see  the  word  "co-operation"  used  in 
this  connection,  because  it  shows  that  in  casting  about 
for  ways  and  means  of  accomplishing  the  desired  results, 
this  writer's  mind  is  far  from  the  word  "co-ercion."  We 
want  to  see  every  patron  of  a  good  creamery  and  every 
inhabitant  of  the  village  in  which  that  creamery  is  sit- 


uated eat  butter  because  he  appreciates  its  food  value 
and  the  economic  value  of  home  consumption  of  home 
products.  There  may  be  a  temptation  for  a  strong  co- 
operative creamery  to  bring  a  little  pressure  to  bear  on 
local  merchants  and  force  them  to  discontinue  arbitrarily 
the  sale  of  oleo,  but  such  methods  cannot  be  encouraged 
even  by  the  staunchest  supporters  of  dairying.  They 
smack  of  unfair  trade  practices  and  may  get  their  instiga- 
tors into  trouble;  most  certainly  they  will  be  resented  by 
the  people  whose  right  to  choose  for  themselves  is  in- 
fringed upon.  The  right  way  to  get  everybody  in  a 
community  to  become  butter  consumers  is  by  educating 
everybody  to  appreciate  the  food  value  of  butter  and  to 
the  value  of  everybody  in  a  dairy  community  eating  but- 
ter. The  merchants,  of  course,  will  act  accordingly.  Use 
co-operation  and  education  in  that  campaign  and  keep 
far  away  from  co-ercion  of  any  kind. 


Many  creamery  operators  are  ambitious  to  own 
creameries,  and  most  of  those  who  do  get  to  that  point 
are  successful.  The  best  training  for  running  one's  own 
business  profitably  is  to  do  the  same  for  somebody  else's 
creamery  first. 


Mechanical  refrigeration  in  the  creamery  saves  a 
great  amount  of  labor  that  can  be  more  profitably  em- 
ployed than  in  a  daily  boxing  contest  with  big  chunks 
of  ice. 


No  operator  runs  a  creamery  successfully  unless  he  ha3 
system  in  his  work,  and  he  can  always  improve  his  system. 


Which  state  has  the  best  creamery  operators?  Say  it 
with  the  next  National  banner  next  fall  at  the  National 
Creamery  Buttermakers'  Convention. 


taininq  Vnifjprm  Uemjzt 


You  can  stop  the  waste  of  faulty  cream  ripening,  of  molds,  bacteria 
and  costly  shrinkage  that  "eat-up"  your  profits  if  you  will  modernize 
your  plant  with  an  up-to-date  CP  Refrigeration  System. 

Temperature  is  everything  in  the  butter  business.  Control  it  through  every  stage  and  you 
have  the  key  to  better  butter.  Uniform  temperature  means  uniform  quality— a  firm,  rich  flavored 
product  that  will  always  bring  you  top  prices. 

CP  Mechanical  Refrigeration  facilitates  cream  ripening  under  ideal  conditions.    Cold  storage 

room  is  constantly  kept  at  low  dry  temperature.  There  is  no 
harmful  fluctuation — no  mold  inviting  dampness — no  shrinkage. 

If  you  have  not  read  booklet  entitled  "How  Modern  Re- 
frigeration Increased  Rrown's  Rank  Account"  send  for  it 
today.   It's  interesting  and  instructive. 


The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 


CP  Horizontal  Refrigerating  Machine 


CHICAGO,  61-67  W.  Kinzie  St. 
BUFFALO,  N.  Y..  133-137  E.  Swan  St. 
KANSAS  CITY,  MO.,  1408-10  W.  12th  Street 
MINNEAPOLIS,  318-20  Third  St.  N. 
OMAHA,  113-115-117  S.  Tenth  St. 


BOSTON,  MASS..  138-140  Washington  St.  N. 


PHILADELPHIA.  1907  Market  St. 
PORTLAND,  ORE.,  6-8 N.  Front  St. 
SAN  FRANCISCO.  699  Battery  St. 
TOLEDO,  119  St.  Clair  St. 
WATERLOO,  406-8  Sycamore  St. 
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are  sure  to  spell  loss  to  the  man  who 
owns  storage  butter. 


Minnesota 


2. 


Grass  is  coming  along  fine  by  this 
time,  which  means  that  grass  butter 
is  being  turned  out,  and  the  man  who 
handles  butter  will  want  to  store  some 
during  the  next  sixty  days.  If  the 
butter  buyer  knows  his  business,  and 
he  usually  does,  he  will  keep  his  eyes 
peeled  for  butter  than  can  be  de- 
pended upon  to  stand  up  in  storage. 
He  will  not  eare  to  take  chances  with 
anything  but  the  kind  of  butter  that 
experience  has  taught  him  will  come 
out  of  storage  as  good  as  it  went  in. 
He  has  long  ago  learned  that  butter 
must  be  pasteurized  to  keep  well,  and 
he  knows  the  importance  of  good  body 
when  butter  is  placed  in  cold  storage. 
He  will  also  carefully  scrutinize  the 
butter  packages  and  be  on  the  lookout 
for  mold,  as  poor  and  moldy  packages 


We  believe  that  creameries  should 
aim  to  turn  out  butter  that  could 
safely  be  placed  in  cold  storage  at  any 
time  of  the  year,  but  it  is  especially 
important  that  the  general  quality 
and  workmanship  is  right  at  this  time 
of  the  year,  when  a  large  percentage 
of  butter  manufactured  must  be 
placed  in  cold  storage.  As  already 
stated,  the  buyer  of  butter  for  storage 
will  be  looking  for  butter  that  will 
keep  well,  and  it  is  a  foregone  con- 
clusion that  the  creameries  should 
turn  out  the  kind  of  butter  that  the 
majority  of  buyers  are  looking  for. 


If  butter  made  from  pasteurized 
cream  will  keep  better  than  butter 
made  from  raw  cream,  then  it  ought 
to  be  good  business  to  properly  pas- 
teurize the  cream  before  it  is  churned 
into  butter.  The  importance  of  good 
body  in  butter  can  hardly  be  over- 
estimated, and  if  the  operator  uses  a 
little  care  and  judgment  in  handling 


It  Takes  More 

than  a  sign  over  the  door  to  do  business  successfully 
in  our  line  nowadays.  Large  and  desirable  outlets, 
close  personal  attention,  expert  selling  ability,  an  effi- 
cient organization,  ample  capital — All  these  are  essen- 
tials. We  have  them  and  in  addition  thereto  we  give 
our  patrons,  both  buyers  and  shippers,  an  absolutely 
fair  deal.    Ship  us  your 

Creamery  Butter 

any  quantity  and  any  grade.  We  have  a  place  for  it  and 
you  have  not  exhausted  the  possibilities  of  this  market 
if  you  have  yet  to  give  us  a  trial. 

c.e.  McNeill  &  co. 

=iiThe  House  of  Service" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids ;  Farmers  Cooperative  Creamery  Association,  Hawley ;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: — Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


his  cream,  and  in  churning,  washing 
and  working,  he  should  have  little 
trouble  in  making  butter  with  good 
substantial  body  at  all  times.  Hav- 
ing a  good  thermometer  on  hand  and 
using  it  frequently  will  help  the  cream- 
ery operator  in  turning  out  butter  with 
good  body.  Hot  weather  and  soft, 
slushy  feed  means  that  lower  tem- 
peratures must  be  used  all  along  the 
line:  the  churning  temperature  must 
be  kept  down,  as  otherwise  the  body 
of  the  butter  will  suffer. 

Every  creamery  operator  knows 
that  churning  at  too  high  a  tempera- 
ture means  soft  butter,  and  soft  but- 
ter is  liable  to  contain  an  excess  of 
moisture,  so  if  you  want  to  avoid 
trouble  with  high  moisture,  you  should 
get  the  temperature  of  the  cream  down 
where  it  ought  to  be  before  churning. 
There  is  a  certain  number  of  cream- 
eries that  get  in  trouble  every  year 
because  of  high  moisture,  and  there 
really  is  not  much  excuse  for  this,  as 
the  moisture  can  be  controlled  by  a 
competent  man.  if  the  right  methods 
are  used,  and  if  every  churning  is 
tested  for  moisture  before  being 
packed. 

Whether  butter  is  stored  or  not.  it 
is  important  that  it  is  uniformly  col- 
ored and  salted.  With  cows  on  full 
grass  it  may  not  be  necessary  to  u  e 
any  artificial  color,  and  there  should 
be  little  trouble  in  keeping  the  color 
uniform  and  of  the  proper  shade  fiom 
day  to  day.  It  is  well  to  remember, 
however,  that  butte"  must  be  evenly- 
salted  to  be  of  uniform  color,  as  the 
amount  of  salt  incorporated  in  butter 
also  affects  the  color.  To  incorporate 
a  uniform  amount  of  salt  from  day  to 
day.  a  little  precaution  must  be  used 
in  figuring  out  the  amount  of  fat  in 
the  churn,  and  the  salt  must  be  care- 
fully weighed  out  for  each  churning. 
Guessing  at  the  amount  of  salt  to  be 
used  is  never  practiced  by  the  careful 
operator  who  aims  to  turn  out  high 
grade  and  uniform  butter. 

Don't  forget  that  this  is  the  season 
for  mold,  and  take  every  precaution 
to  prevent  it.  Thousands  of  dollars 
are  lost  annually  because  of  moldy 
butter,  and  when  care  and  effort  on 
the  part  of  the  creamery  operator  will 
prevent  these  losses,  there  is  usually 
not  a  great  deal  of  excuse  for  it. 
Proper  preparation  of  the  packages 
and  parchment  paper,  and  proper 
pasteurization  of  the  cream  are  the 
main  preventatives.  It  is,  of  course, 
necessary  to  have  a  clean  and  cold 
refrigerator,  with  good  air  circulation, 
in  which  to  store  the  butter  after  it  is 
made.  It  is  always  advisable  to  use 
only  the. very  best  tubs  or  boxes,  and 
don't  ever  spend  money  for  cheap 
parchment  paper,  as  this  is  sure  to 
prove  a  poor  investment.  Paraffining 
the  butter  packages  has  proven  to  be 
a  preventative  of  mold,  and  consider- 
ing the  small  cost  of  paraffining  we 
believe  it  to  be  a  splendid  investment. 

Sanitation,  quick  and  efficient  cool- 
ing, and  frequent  deliveries,  are  the 
main  essentials  to  consider  in  pro- 
ducing good  cream;  tell  your  patrons. 

Are  you  grading  and  paying  for 
cream  according  to  quality?  If  not, 
you  better  think  about  it  any  way,  as 
you  may  have  to  come  to  it  sooner  or 

later. 
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BITTER 


Our  Customers  Are  Winning 


Warm  weather  is  coming  on  and  the 
starters  get  more  active.  Therefore 
they  should  be  watched  more  closely 
than  ever  and  cooled  down  or  used  as 
soon  as  they  begin  to  get  thick. 

The  value  of  a  good  starter  is  often 
entirely  spoiled  by  being  overripened. 
The  mother  starters  are  preferably 
ripened  in  day  time  as  they  can  then  be 
watched  closely. 

The  large  starters  should  be  set  late 
in  the  afternoon  with  a  sufficient 
amount  to  have  them  ripe  just  in  time 
for  adding  to  the  cream  the  next  day. 
The  startermilk  must  be  kept  cold  be- 
tween the  time  it  is  pasteurized  and  the 
time  it  is  inoculated.  If  there  is  no 
steam  available  for  warming  up  the 
startermilk  before  setting  it,  hot  water 
from  the  boiler  may  be  poured  into 
the  water  space  in  the  starter  can  for 


warming  the  milk  to  ripening  tem- 
perature. 

If  the  large  starters  are  set  about 
noon  and  then  stand  in  a  warm  cream- 
ery during  the  afternoon  and  at  night 
the  ripening  temperature  is  raised  too 
high  and  the  starter  will  be  entirely  too 
ripe  before  it  is  used. 

Overripening  of  starters  cause  poor 
keeping  quality  of  the  butter,  while 
mild,  pleasant  flavored  starters  with 
smooth  body  are  always  a  good  improve- 
ment on  both  the  flavor  and  keeping 
quality  of  any  butter. 

In  the  last  Minnesota  Educational 
Butter  Scoring  Contest  our  Customers 
were  again  at  the  top: 

1st — A.  W.  Dahlsgaard,  Lowiy.  .  95 
2nd — Geo.  Detg,  Owatonna  94| 


SEND  FOR  A  FREE  SAMPLE 


Elov  Ericsson  Co.  f^TA 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Spangenberg  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


/First  Nat'l  Bank,  Chicago 
REFERENCES')  This  Paper,  Your  Banker. 

[Commercial  Agencies. 
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ONE  OF 

THE  BEST 

One  of  the  neatest,  cleanest  and  all 
around  best  buttermakers  we  ever  met 
is  Anton  Schleppenbach,  operator  of 
the  Cold  Springs  co-operative  cream- 
ery, at  Cold  Springs,  Minnesota. 

Toney's  creamery  is  always  spot- 
lessly clean — churn,  ripeners,  walls, 
floors,  utensils  and  all.  We  thought 
at  one  time  that  we  could  keep  a  clean 
creamery,  but  after  having  seen 
Toney's  creamery  several  times,  we 
have  to  admit  that  he  has  got  us  beat. 

Tony  was  raised  on  a  farm  near 
Albany  in  Stearns  co  nty,  and  began 
his  creamery  career  as  helper  at  the 
Meire  Grove  creamery  under  the  able 
tutorage  of  Joe  Dierkhirshing,  think 
in  about  1905.  There  is  where  we  met 
him  first,  a  little  bashful,  unassuming 
farm  boy  who  turned  red  in  the  face 
when  we  spoke  to  him. 

After  a  couple  of  years  of  appren- 
ticeship he  run  the  Meire  Grove 
creamery  for  a  time,  but  a  little,  beau- 
tiful girl  at  Faribault,  whom  he  had 
met  while  she  was  visiting  at  Meire 
Grove,  had  captured  his  young  heart, 
so  Tony  left  for  Faribault  to  be  near 
his  sweetheart,  and  after  a  year  or  so 
he  returned  with  his  bride  and  for 
years  worked  as  helper  with  Anton 
Baltes  at  Long  Prairie.  Mrs.  Schlep- 
penbach is  a  sister  to  Anton,  George 
and  Peter  Baltes  and  the  Baltes  boys 
are  all  buttermakers,  Peter  having 
retired  to  take  up  music  teaching. 
The  Baltes  boys  are  good  musicians 
as  well  as  good  buttermakers,  so  here 
is  a  happy  combination  of  butter  and 
music  all  of  high  quality. 

Well,  when  the  Cold  Springs  farmers 
built  their  new  creamery  in  1918  they 
hired  Tony  Schleppenbach  as  butter- 
maker,  and  they  chose  wisely  in  doing 
so.  They  started  out  with  forty  pa- 
trons and  made  some  40,000  pounds 
of  butter  the  first  year.  Since  then 
the  patronage  and  make  have  steadily 
increased,  until  they  now  have  175 
patrons  and  made  over  200,000  pounds 
of  butter  in  1921. 

The  Cold  Springs  creamery  has 
been  very  successful  under  Tony's 
able  leadership.  It  is  needless  to  say 
that  Tony  makes  good  butter.  A 
buttermaker  of  that  stamp — clean, 
careful,  methodical  and  besides  a 
hard  worker,  as  proven  by  the  fact 
that  he  made  200,000  pounds  without 
helper,  except  for  a  couple  of  months — 
naturally  pasteurizes  the  cream,  uses 
starter  and  makes  good  butter.  He 
does  things  right.  That's  Toney's 
nature.  Go  to  Cold  Springs  and  see 
for  yourself.  It  will  do  you  good  to 
meet  Tony  and  see  the  creamery. 

Both  are  a  pride  to  Cold  Springs 
and  to  the  State  of  Minnesota. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


WHY  PASS  THE  VOIGT  BILL? 


Charles    W.    Holman,  Secretary 
National   Milk  Producers' 
Federation,  Gives  Ten 
Reasons. 


"I  believe  there  are  at  least  ten 
major  reasons  whv  Congress  should 
pass  the  Voigt  Bill,  H.  R.  8086.  pro- 
hibiting the  movement  in  interstate 
and  foreign  commerce  of  so-called 
rilled  milk,"  says  Charles  W.  Holman, 
executive  secretary  of  the  National 
Milk  Producers'  Federation. 

Here  they  are: 

Public  Welfare 

1.  Devices  in  labeling  enable 
fraudulent  practices  to  thrive. 

2.  Many  merchants  in  poorer  com- 
munities have  steadily  and  are  still 
recommending  imitation  milk  for  the 
use  of  children  and  babies 

3.  Many  merchants  advertise  im- 
itation milk  in  the  newspapers  in 
plain  language  for  genuine  milk. 

4.  While  the  product  is  inferior 
as  a  food,  in  but  few  cases  have  we 
found  merchants  selling  imitation 
milk  for  less  prices  than  they  obtained 
for  genuine  evaporated  milk,  not- 
withstanding the  cheaper  price  per 
case  at  which  they  obtained  the 
product. 

5.  The  present  Pure  Food  and 
Drugs  Act  is  not  broad  enough  to 
cover  the  case.  The  Voigt  Bill  is 
written  on  the  same  general  principles 
as  the  Pure  Food  and  Drugs  Act. 
Its  enforcement  will  be  entrusted  to 
the  Department  of  Justice. 

A  Children's  Bill 

6.  The  Voigt  Bill  is  a  children's 
bill;  it  bans  the  movement  in  inter- 
state and  foreign  commerce  of  a  com- 
pound that  is  vitaminless  as  to  its 
fat  content,  but  which  is  designed  to 
take  the  place  of  a  product  rich  in  all 
the  vitamins. 

7.  Trading  concerns  have  at 
tempted  to  sell  imitation  milk  to 
American  organizations  engaged  in 
feeding  children  and  mothers  in 
Europe.  Both  the  American  Friends 
Service  Committee  and  the  American 
Relief  Administration  have  been  ap- 
proached to  know  if  they  would  buy 
these  compounds;  and  both  organiza- 
tions turned  down  the  proposals. 

8.  Dr.  E.  V.  McCollum  of  Johns 
Hopkins  University,  in  his  public 
statements  points  out  that  America  is 
already  suffering  from  defective  nu- 
trition, due  in  part  to  the  commer- 
cialization of  certain  foods  and  the 
degerminating  of  cereals  to  enable 
them  to  keep  longer.  He  also  points 
out  the  growing  use  of  vegetable 
fats — all  of  which  are  vitaminless — 
in  the  diet.  He  reasons  from  this 
that  the  substitution  of  imitation 
milk  in  the  diet,  of  either  the  child  or 
the  adult  will  have  quite  an  effect  in 
furthering  the  process  of  physical 
degeneration  now  going  on. 

Economic  Reasons 

9.  This  traffic,  despite  regulatory, 
restrictive  and  prohibitory  laws,  in 
eleven  states.  Colorado,  Oregon,  Cal- 
ifornia, Utah,  Wisconsin.  Ohio,  New 
York,  New  Jersey,  Maryland,  Florida 
and  Connecticut,  has  been  steadily 
gaining. 

Production  combined  of  case  and 
bulk  goods  of  filled  milk  was: 

1919  64,995,221  pounds 

1920  86,561,000  pounds 

1921  64,893,731  pounds 

In  this  same  comparative  period 
the  production  of  case  and  bulk  goods 


of  sweetened  condensed  and  unsweet- 
ened evaporated  milk  was: 

1919  2,030,957,648  pounds 

1920  1,578,015,000  pounds 

1921  1,461,140,312  pounds 

This  shows  a  constant  production 
for  "oiled"  milk  for  1921  as  compared 
with  1919,  and  a  steady  reduction  in 
volume  of  genuine  canned  milk 
amounting  to  over  half  a  billion 
pounds  comparing  1921  with  1919. 

During  that  period  the  number  of 
dairy  cows  has  increased,  and  the 
prices  of  all  dairy  products  have  fallen 
tremendousl y.  In  consequence  the 
problem  of  marketing  the  surplus 
milk  has  become  a  very  serious  one 
for  American  milk  producers. 

10.  Canning  whole  milk  is  one  of 
the  best  ways  of  helping  to  find  a  mar- 
ket for  surplus.  It  enables  the  farmer 
or  the  manufacturer  to  seek  wider 
markets  and  to  effect  gradual  mar- 
keting. This  medium  is  now  seriously 
threatened  by  the  advent  of  these 
compounds  of  skimmed  milk  and 
cocoanut  oil.  The  manufacturer  is 
enabled  to  purchase  the  cocoanut  oil 
at  the  eight  to  twelve  cents  per  pound 
— a  price  ranging  from  one-fifth  to 
one-fourth  the  price  of  butterfat. 
Such  a  wide  difference  in  production 
costs  can  not  be  met  by  milk  pro- 
ducers. They  are  constantly  faced 
with  increasing  expenses  due  to  the 
increasing  desire  of  both  the  producing 
and  the  consuming  public  for  more 
sanitary  milk  products.  The  cocoa- 
nut  oil  comes  from  the  South  Sea 
Islands,  or  the  Philippines,  and  the 
gathering  of  the  cocoanuts,  drying  of 
t  he  meat  and  crushing  them  into  oil  is 
a  relatively  inexpensive  process,  since 
coolie  labor  is  employed  almost  en- 
tirely in  this  industry. 

And  finally,  "oiled"  milk  does  not 
offer  farmers. any  additional  market 
for  their  skimmed  milk  not  already 
afforded  by  evaporated  milk;  but  it 
does  take  away  a  market  for  their 
butterfats. 


Xcw  Go-operative  Creamery 
Elbow  Lake,  Minn. — A  meeting 
for  the  purpose  of  organizing  a  co- 
operative creamery  association  here 
has  been  called  for  May  20th.  A  com- 
mittee of  farmers  has  the  matter  in 
hand  and  if  mutually  satisfactory 
arrangements  can  be  made,  the  new 
association,  if  organized,  may  pur- 
chase the  Simpson  creamery  here. 


Pipestone,  Minn. — The  South- 
western Minnesota  Dairy,  Stock  and 
Land  Company;  incorporated  capital 
stock,  $150,000;  to  engage  in  the 
operation  of  farms  and  dairies  in  that 
section;  Henry  McKeon  and  George 
P.  Gurley,  et  al. 


Dairy  Supply  Sendee 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Gire  Us  a  Trill 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N.  MINNEAPOLIS 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES'OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


First  in  the  field 


Printers  of 

Catalogs 

Folders 

Booklets 

Publications 

Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kin  gston  Co. 

PRINTERS 


The  Firm  That  Prints  The  Dairy  Reiord 


527~533  Minnesota  Street 


Saint  Paul,  Minnesota 
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STATES    HIGH   IN  PUREBRED 
BULLS 


Also  High  in  Milk  Production. 


Wisconsin   43 

Utah   42 

New  York   42 

Washington   41 


States  that  have  the  highest  per- 
centage of  purebred  dairy  bulls  on 
the  average  have  the  highest  produc- 
ing dairy  cows,  according  to  an  analy- 
sis of  census  figures  made  by  the 
United  States  Department  of  Agri- 
culture. The  forty-eight  states  were 
arranged  in  the  order  of  percentage  of 
purebred  sires,  ranging  from  ninety- 
one  per  cent  for  Arizona  down  to  eight 
per  cent  for  North  Dakota.  By  divid- 
ing the  list  into  four  groups  of  twelve 
states  each,  and  averaging  the  pure- 
bred sire  percentages  and  the  figures 
on  milk  production  per  cow.  it  was 
found  that  the  top  group  on  the  pure- 
bred sire  basis  was  also  the  leading 
group  in  average  milk  yield.  On 
through  the  classification,  the  average 
milk  production  for  the  groups  fell 
off  as  the  percentage  of  purebred 
hulls  decreased.  This  is  evidence  that 
it  pays  to  keep  animals  of  improved 
blood,  the  Department  believes. 

In  the  first  group  the  average  per- 
centage of  purebred  dairy  bulls  for 
the  twelve  states  was  fifty-one,  and 
the  average  yearly  milk  production 
per  cow  was  4,068  pounds;  for  the 
second  group  the  figures  were  thirty 
per  cent  and  3,375  pounds;  for  the 
third  group,  nineteen  per  cent  and 
2,761  pounds;  and  for  the  last,  twelve 
per  cent  and  2,087  pounds. 

The  percentages  of  purebred  bulls 
and  the  average  yield  of  milk  per  cow 
are  given  in  the  following  table  by 
states  and  groups: 

Showing"  by  States 

%  Dairy   Ave.  Milk 


Average  of  first 
twelve  states . 


51 


Idaho   34 

Michigan   34 

California    34 

New  Mexico   32 

Ohio   32 

Wyoming   29 

New  Jersey   29 

Pennsylvania   28 

Delaware   27 

Colorado   26 

Montana   25 

Virginia   25 


Average  of  second 
twelve  states. .  .  . 


30 


Indiana   21 

Nevada   21 

North  Carolina  ...  21 

Maryland   21 

West  Virginia   20 

Kansas   19 

Illinois   19 

Tennessee   18 

Missouri   17 

Minnesota   16 

Kentucky   16 

Florida   15 


Average  of  third 
twelve   states.  .  , 


19 


Bulls 

Prod. 

Purebred 

Per  <  '<>« 

Pounds 

91 

3.724 

Massachusetts. . 

.  .  .  57 

4,352 

Maine  

56 

3,724 

New  Hampshire 

.  .  54 

:5.<;.s«l 

3.560 

Oregon  

48 

4.205 

( lonnecticut  ... 

46 

4.128 

Rhode  Island 

43 

4.730 

South  Carolina.  ...  14 

Louisiana   14 

Texas   14 

Oklahoma   13 

Mississippi   12 

Arkansas   12 

Iowa   12 

South  Dakota   11 

Georgia   11 

Alabama   9 

Nebraska   9 

North  Dakota   8 


Average  of  fourth 
twelve  states.:  . 


12 


4,016 
3.466 
4.317 
4.911 


4,068 

3,560 
3.965 
4.1.1(1 
10 

3,603 
2,692 
4,57e 

3,9ro 

2.924 
2.993 
2,864 
2.511 


3.375 

3,044 
3.853 
2,666 
3,036 
2,984 
2,657 
3.044 
2.494 
2,339 
3,044 
2,666 
1.307 


2,761 

2,348 
1,324 
1,840 
2,012 
1,591 
1,634 
2,709 
2,339 
2.124 
1,94  t 
2,528 
2.657 


2,087 


CREAMERY  ACCOUNTING 
SERVICE 


I 
I 
I 

I 
I 
I 
I 
I 


Our  Returns  Reach  You  Like  LIGHTNING 

W.  H.  MAPES  CO. 

137  Reade  Street 

NEW  YORK 

BUTTER 


Western  Representative 
M.  V.  BICKEL, 
Mason  City,  Iowa 


Western  Representative 
J.  H.  ENGELKING, 
Waterloo,  Iowa 


REFERENCES:— Your    Own    Bank;    Dairy  Record 
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Offered    by  Vermont 
Federation. 


Crea  nicrv 


A  simple  but  efficient  and  accurate 
accounting  system  is  one  of  the  chief 
factors  leading  to  the  success  of  any 
co-operative  enterprise.  Without  an 
efficient  accounting  system  the  enter- 
prise will  drift  into  difficulties  which 
in  a  short  time  will  prove  to  be  one 
of  the  causes  of  failure,  says  the 
Vermont  Creamery  and  Market  News 
Letter.    It  continues: 

The  majority  of  the  creameries  in 
this  state  are  employing  the  United 
States  Bureau  of  Markets  system 
which  is  simple  and  accurate.  How- 
ever, some  of  the  creameries  are  not 
obtaining  the  best  results  from  this 
system,  due  to  the  inefficiency  and 
lack  of  ability  on  the  part  of  the  per- 
sons who  are  responsible  for  the  keep- 
ing of  the  books.  This  is  not  a  fault  of 
the  system.  The  factories  having  the 
most  trouble  find  that  they  are  re- 
quired to  have  the  books  audited  more 
often  than  should  be  necessary  in 
order  to  accurately  know  how  the 
business  stands  from  time  to  time. 
This  requires  the  services  of  an  expert 
accountant  which  the  creameries  find 
are  very  costly  and  which  make  the 
accounting  expense  much  higher  than 
it  should  be. 

The  Vermont  Co-operative  Cream- 
eries, Inc.,  through  their  accounting 
service  offer  to  all  the  co-operative 
creameries  an  excellent  opportunity 
to  receive  assistance  with  their  ac- 
counting problems.  The  federation, 
through  the  employ  of  necessary 
expert  accountants  will  assist  each 
creamery  in  improving  its  business 
methods  and  accounting,  and  will 
audit  the  books  at  least  once  each 
year. 

Each  creamery  in  order  to  avail 
itself  of  the  services  provided  by  the 
federation  must  agree: 

What   Creamery  Must  Do 

1.  To  purchase  at  least  one  share 
of  the  capital  stock  of  the  federation 
at  a  par  value  of  $100  per  share,  and 

2.  Each  year  pay  for  at  least  ten 
days'  service  of  the  accountant  at  the 
rate  of  $13.50  per  day,  whether  or  not 
ten  days'  time  is  actually  consumed 
in  each  creamery's  accounting  work, 
and  willl  pay,  at  the  same  rate  per 
day  for  all  time  actually  consumed 
over  the  ten  days. 

In  addition  each  creamery  wil'  pay 
all  expenses  of  the  aocountant  while  in 
the  town  where  such  creamery  is 
located,  and  actually  engaged  in  the 
work  of  such  accounting.  Travel 
expense  from  headquarters  to  the 
creamery  will  be  paid  by  the  feder- 
ation out  of  the  per  diem  charge. 

Creameries  should  take  advantage 
of  the  services  which  the  federation 
offers  them  in  this  work.  It  will  be 
the  means  of  lowering  their  annual 
cost  for  individual  accounting  service, 
it  will  standaidize  the  accounting 
system  in  each  factory  and  put  it  on  a 
foundation  necessary  for  the  success 
of  each  plant.  All  factories  desiring 
this  service  should  communicate  with 
the  secretary  of  the  federation,  or 
Mr.  C.  F.  Andrews,  of  Huntington, 
Yt.,  who  has  recently  been  appointed 
by  the  federation  to  solicit  contracts 
from  the  member  creameries. 


Read  Dairy  Record  Want  Ads. 
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"Would  Use  No 
Other  Ripener!" 


"  If  we  were  to  buy  another  ripener  today 
we  would  not  stop  to  look  for  anything 
better  than  the  Manning,"  writes  Emil 
Warner,  secretary  and  manager  of  the  Lake 
Stella  Co-operative  Dairy  Association,  Dar- 
win, Minn.  Read  the  letter! 

"In  regard  to  your  inquiry  as  to  how  we 
like  the  Manning  Ripener  and  Pasteurizer 
will  say  that  it  is  satisfactory  in  every  way, 
and  were  we  to  buy  another  ripener  today 
we  would  not  stop  to  look  for  anything  bet- 
ter. This  is  my  personal  opinion  o '  the 
machine,  as  manager,  and  Mr.  Wittnebel, 
he  operator,  says  he  would  not  have  any 
other  kind." 

Letters  of  this  kind  can't  help  but 
increase  our  confidence  in  the  machine 
tve  are  selling.  We  have  just  ordered 
another  carload  and  can  make  prompt 
shipment  from  stock. 


Q.  U    I    P  A\ 


rrrra 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  ''knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  Motional  Bank 
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DYERSVILLE,  IA.,  JUNE  1st 


Is  place  and  Date  of  Next  Iowa 
Butter  Scoring. 


Butter  for  the  June  Iowa  Educa- 
tional Contest  should  be  shipped  to 
P.  W.  Stephenson,  Dyersville.  Iowa, 
to  arrive  not  later  than  June  1st. 

Many  more  buttermakers  than  last 
year  are  exhibiting  in  the  contest 
this  spring.  Around  seventy-five 
tubs  have  been  included  in  each  of  the 
monthly  sectional  scorings  held  so 
far.  Dyersville  plans  to  get  out  one 
hundred  tubs  to  compete  for  the 
prizes  offered  there. 

Out  For  National  Banner 
"Too  many  buttermakers  have  not 
been  represented  by  a  twenty-pound 
tub  of  their  product  at  the  monthly 
scorings."  says  Prof.  E.  F.  Goss,  of 
Ames.  "The  help  of  every  Iowa  but- 
termaker  is  needed  when  it  comes  to 
winning  the  banner  at  the  National 
Buttermakers'  Convention  this  fall. 
Those  who  exhibit  regularly  each 
month  in  our  own  state  contests  will 
be  doing  a  great  deal  to  stir  up  the 
enthusiasm  necessary  for  a  victory  in 
the  fall. 

"Be  sure  to  ship  a  tub  to  the  scoring 
at  Dversville  next  month." 


PROGRESS  OF  CO-OPERATIVE 
CREAMERIES 


In    Unit    No.    1,    Minnesota  Co- 
operative Creameries'  Asso- 
ciation, Inc. 


(Weekly  Letter,  Meeker  County  Farm 
Bureau,  in  Litchfield,  Minn.. 
Independent.) 


The  co-operative  creameries  be- 
longing to  Unit  No.  1,  which  make  up 
an  organization  that  has  put  Meeker 
county  on  the  map,  have  obtained 
some  splendid  results.  The  organiza- 
tion of  the  co-operative  creameries  of 
the  State  of  Minnesota  some  years  ago 
was  a  great  step  in  the  advance  of  co- 
operation. The  bringing  together  of 
these  creameries  into  one  organization 
is  another  step  carrying  co-operation 
a  bit  farther  and  putting  it  on  a  firmer 
foundation.    The  whole  idea  of  effec- 


tive marketing  of  any  agricultural 
product  is  to  bring  the  producer  and 
consumer  closer  together.  If  by 
bringing  together  twenty  co-operative 
creameries  into  one  marketing  organ- 
ization we  can  perfect  the  selling  of 
our  butter,  both  the  consumer  and  the 
producer  must  eventually  be  bene- 
fited. 

Marketing  is  a  very  complex  prob- 
lem. It  has  been  said  by  one  well 
versed  on  this  matter.  "That  who 
knows  least  of  our  marketing  system 
has  the  most  suggestons  for  its  im- 
provement." Perhaps  this  is  true. 
However,  it  is  pertinent  to  consider 
that  in  the  marketing  of  any  product 
there  are  several  incidents  to  be  con- 
sidered. The  making  of  a  product 
which  the  trade  demands  is  very  im- 
portant. If  this  product  can  be  made 
in  uniform  quality  and  in  large  quan- 
tities there  will  undoubtedly  be 
created  a  market  demand.  These  are 
points  which  must  be  considered  in 
building  up  a  market  for  any  product 
and  are  taken  into  consideration  in 
the  creamery  unit  of  this  county. 
After  this,  one  must  consider  deliver- 
ing his  product  to  the  terminal  mar- 
ket at  the  least  possible  cost  and  in 
the  best  condition,  because  it  is  these 
small  savings  that  often  show  the 
difference  between  profit  and  loss  in 
any  business. 

One  Hundred  Twenty-five  Cars 
Shipped 

The  Farm  Bureau  planned  to  de- 
velop a  marketing  organization  in 
Meeker  county  which  would  be  of 
benefit  to  the  dairy  industry.  The 
farmers  in  this  section  are  the  manu- 
facturers of  high  grade  butter.  Twenty 
co-operative  creameries  were  then 
operating  independently  of  each  other, 
often  times  competing  against  one 
another.  Now,  to  take  up  what  has 
been  accomplished  by  this  organiza- 
tion and  how  it  has  been  done. 

One  hundred  twenty-five  cars  of 
butter  have  been  shipped  by  this  unit 
in  car  lots.  Formerly  it  was  a  prac- 
tice of  the  co-operative  creameries  to 
ship  t<>  independent  buyers  by  local 
freight.  The  railroad  company  as- 
sembled these  together  at  the  transfer 
and  was  getting  the  benefits  of  car  lot 
shipments.      This    arrangement  has 


made  a  saving  on  the  average  of 
more  than  $100  per  car. 

Cream  Grading 

The  next  step  in  the  improvement 
of  marketing  conditions  for  co-oper- 
ative creameries  was  the  matter  of 
improving  the  uniformity  and  quality 
of  buttermaking.  This  has  been  done 
by  establishing  the  grading  of  cream 
in  fourteen  co-operative  creameries. 
While  the  other  creameries  of  the  unit 
have  not  yet  begun  actual  grading 
operations,  yet  great  care  is  being 
exercised  in  the  taking  in  of  cream. 
Mr.  Gustafson,  manager  of  the  Co- 
operative Creamery  Association,  Unit 
No.  1.  has  stated  that  probably  not 
over  ten  per  cent  of  the  cream  received 
at  creameries  is  sour  cream  at  the 
present  time.  While  at  the  beginning 
of  the  operation  of  the  unit  undoubt- 
edly seventy-five  per  cent  of  the 
cream  was  sour,  or  not  in  first-class 
condition.  This  change,  it  is  easy  to 
understand,  will  make  a  considerable 
difference  in  the  price  received  for 
butter.  In  fact,  co-operative  buyers 
from  various  parts  of  the  country  aro 
already  beginning  to  consider  this 
product.  Patrons  of  the  creameries 
belonging  to  this  unit  are  benefited  to 
a  great  extent  from  the  operations  of 
the  unit,  which  is  purely  and  simply  a 
marketing  organization  which  was 
included  in  the  program  of  the  work 
of  the  Farm  Bureau,  as  developed  at 
the  last  meeting  of  the  Farm  Bureau. 

Progress  of  this  kind  has  to  be  made 
slowly,  but  if  every  step  is  made  care- 
fully, eventually  a  strong  organiza- 
tion will  be  perfected  that  will  show 
even  greater  results. 


Mondovi,  Wis. — The  Naples  cheese 
factory  has  opened  here.  Melvin 
Strommen  is  president;  Gilbert  Am- 
berson,  secretary;  Tom  Anderson, 
treasurer  and  Edwin  and  Henry 
Amundson  and  Theodore  Swain  di- 
rectors. 

Spencer,  Wis. — H.  L.  Prehn  &  Son 
of  Spencer,  have  been  awarded  the 
contract  to  build  the  new  milk  con- 
densery  here,  work  to  be  started  soon 
and  the  building  completed  by  July 
1st. 


GALLAGHER  BROS. 

Want  Shipments  of  = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


! First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


r(7ht 
Mtnask 
Butter 
Tub 


St. 


ron 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3f-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEORDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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SURPRISE-CALL  SCORINGS 


In  The  West  Keep  Creameries 
Interested. 

There  were  seventy-eight  samples 
of  butter  and  nineteen  samples  of 
cheese  sent  in  for  May  scoring  by 
the  Western  Office  of  United  States 
Dairy  Division,  Salt  Lake  City. 
Utah.  Butter  samples  were  sent  in 
from  the  following  states:  Colorado, 
twenty;  Montana,  fourteen;  Utah, 
eleven;  Oregon,  ten;  Washington,  ten; 
Idaho,  seven;  Nevada,  five;  Wyoming, 
one.  There  were  also  sixteen  keeping- 
quality  samples  scored.  The  cheese 
sent  in  were  as  follows:  Utah,  ten; 
Wyoming,  five;  Idaho,  three:  Cal- 
ifornia, one.  Christ  Johnsen  and  H. 
R.  Lochry  were  the  judges;  Leon 
Isenberg  clerk. 

In  the  five  scorings  held,  a  total  of 
388  samples  of  butter  and  sixty-five 
of  cheese  were  sent  in.  This  is  perhaps 
the  first  time  that  educational  scor- 
ings on  the  surprise-call  plan  have 
been  carried  on  in  this  country  to  the 
extent  of  the  present  one,  and  with 
the  interest  of  the  creameries  and 
cheese  factories  unabated  at  the  fifth 
scoring. 

Centralize!  Entries  Too 
The  scoring  was  started  for  the  pur- 
pose of  giving  the  creameries  and 
cheese  factories  an  opportunity  of  hav- 
ing their  product  compared  with  the 
product  from  other  factories.  Also  by 
following  the  scoring  up  with  com- 
ments and  suggestions  as  to  methods 
to  be  employed  for  improving  quality, 
we  expected  to  benefit  the  factories 
materially.  That  this  has  actually 
been  the  case  we  do  not  doubt,  inas- 
much as  we  receive  numerous  letters 
which  indicate  that  the  creameries 
and  cheese  factories  are  interested. 
This  is  perhaps  one  of  the  first  in- 
stances where  large  centralizer  cream- 
eries are  sending  samples  in  for  a 
commercial  scoring,  and  taking  as 
much  interest  in  it  as  are  the  co- 
operative creameries  and  cheese  fac- 
tories. 

Cream  Grading  Promoted 
The  benefits  to  be  derived  by  the 
factories  from  these  scorings  are  as 
yet  problematical,   but   enough  evi- 


dence is  at  hand  to  warrant  us  in 
assuming  that  many  have  benefitted 
materially.  We  know  that  the  high 
scores  are  not  accidental,  but  are  the 
results  of  much  painstaking  effort  on 
the  part  of  the  operator.  It  may  inter- 
est the  readers  to  learn  that  one 
creamery  has  been  at  the  head  of  the 
list  thrice  in  five  scorings.  This,  as 
well  as  other  high  scores  are  the  direct 
results  of  careful  grading  of  cream, 
which  system,  no  doubt  has  received 
considerable  impetus  through  the  aid 
of  these  scorings.  For  the  ones  who 
v  ant  to  improve  there  can  not  be  too 
many  scorings.  There  is  no  doubt  but 
that  the  frequent  regular  scorings  in 
the  State  of  Minnesota  have  been 
largely  responsible  for  the  phenomenal 
success  of  dairying  there. 

The  scorings  will  benefit  the  indi- 
vidual factory,  provided  it  makes  use 
of  the  suggestions  for  improvement. 
The  factory  that  quits  sending  its 
sample  in  after  receiving  a  low  score 
receives  no  benefit.  There  are  few  of 
that  kind.  On  the  other  hand,  the 
creameries  which  have  received  79.5 
and  80  scores  are  still  sending  in  sam- 
ples, and  have  since  reached  a  score 
of  90.  While  the  average  scores  have 
apparently  not  increased;  yet  the 
number  of  factories  scoring  90  or 
above  are  steadily  increasing.  In 
addition  we  are  getting  in  touch  with 
factories  we  never  got  in  touch  with 
before,  and  most  of  these  are  eager  to 
co-operate  in  making  improvements. 

No  Scorings  During  Hot  Weather 
Judging  by  the  number  of  letters 
we  receive  from  creameries  and  cheese 
factories,  we  feel  that  they  are  with 
us  in  this  work  and  intend  to  make 
the  most  of  it.  However,  as  the  hot 
summer  months  are  coming,  and  con- 
sidering the  long  distances  most  of 
the  butter  has  to  be  sent  by  parcel 
post,  we  have  decided  to  discontinue 
the  butter  scoring  for  the  months  of 
June,  July  and  August,  and  start  in 
again  in  September  by  sending  out 
the  regular  notices.  Results  of  the 
keeping-quality  scoring  will  be  sent 
to  the  creameries  next  month. 

It  may  be  possible  to  continue  the 
cheese  scorings  through  the  summer 
months,  as  this  is  probably  the  time 
of  the  vear  when  cheese  factories  are 


LARGE  INCREASE  IN  MAKE 


Savings  by  Carlot  Shipping — 
Premiums  Over  Extra*. 

Long  Prairie,  Minn. — The  Reynolds 
Co-operative  Creamery  Association 
made  258,000  pounds  of  butter  in 
1921,  and  during  the  first  four  months 
of  1922  the  butter  output  increased 
24,767  pounds  over  the  same  period 
last  year.  By  shipping  the  butter  in 
carlots  with  other  creameries  in  the 
neighborhood  a  saving  of  $95000  in 
freight  charges  was  made  during  1921. 
The  butter,  on  account  of  its  quality, 
sold  for  a  total  premium  of  $2,750 
over  New  York  Extras. 

W.  R.  Linville,  a  director  in  the 
Minnesota  Co-operative  Creameries' 
Association.  Inc..  is  president;  M.  K. 
Clutches,  secretary,  and  John  Erick- 
son,  for  the  thirteenth  year,  operator. 


NEW   NORTH   DAKOTA  PLANT 


Williston  Creamery  and  Produce 
Compa  ny. 

Williston.  N.  D.— The  Williston 
Creamery  and  Produce  Co.'s  new 
plant  opened  for  business  May  6th, 
taking  the  place  of  the  old  creamery 
which  was  .destroyed  by  fire  last 
October.  The  new  plant,  which  is 
modernly  equipped  in  every  respect, 
including  a  ten-ton  refrigerating  sys- 
tem, is  capable  of  manufacturing  and 
handling  large  quantities  of  butter, 
ice  cream,  sweet  milk  and  cream, 
eggs  and  other  dairy  products.  A 
retail  department  is  included  in  the 
establishment. 

The  reopening  of  the  business,  it  is 
believed,  will  give  added  impetus  to 
dairying  in  this  section  of  the  state, 
and  is  hailed  as  an  important  factor 
in  the  \ipbuilding  of  its  agriculture 
and  wealth.  F.  E.  Eriekson  is  man- 
ager. 


really  in  need  of  assistance.  If  we 
decide  to  hold  the  cheese  scoring,  the 
notices  will  be  sent  to  cheese  factories 

as  in  the  past. 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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Announcement 

The  Minnesota  Co-operative  Dairies  Association  nill  move  on  or  about 
June  1st  to 

No.  14  Jay  Street,  New  York 

Our  business  having  outgrown  our  present  location  at  8  Harrison  St., 
ti  e  have  secured  a  twelve-year  lease  of  the  entire  building,  five  stories  and 
basement  at  11  Jay  St.  We  are  installing  a  refrigerator  room  with  3,000- 
tub  capacity,  and  are  better  prepared  than  ever  to  give  all  shippers  the  best 
of  service. 

Our  finances  are  in  A  No.  1  shape,  and  can  make  prompt  returns  on  all 
shipments.  Thanking  our  shippers  for  patronage  in  the  past  which  has 
made  our  growth  possible,  we  solicit  a  liberal  share  of  your  business  for 
the  coming  season. 

Help  our  business  to  grow  and  share  in  the  profits. 


LLEWELLYN  W  ATTS,  MGR.,  NEW  YORK 


J.  R.  Morley,  Pres.  and  Mgr. 
Owatonna,  Minn. 


J.  H.  Lawrence,  Sec.-Treas. 
Litchfield,  Minn. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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'KEEP  POLITICS  OUT  OF  CO- 
OPERATIVE MARKETING" 


By  E.  B.  Heaton,  Director  Dairy 
Marketing,  American  Farm 
Bureau.  Federation. 


(In  Federation's  Weekly  News  Letter) 


President  J.  R.  Howard  says  that 
the  three  most  essential  things  needed 
in  co-operative  marketing  in  this 
country  today  are:  "brains,  brains, 
and  more  brains."  This  is  surely  true. 
We  have  in  co-operative  marketing 
the  development  of  a  business  under- 
taking involving  the  human  element 
represented  in  the  membership,  to- 
gether with  the  merchandising  and 
manufacturing  problems.  The  best 
brains  of  the  country  are  needed  to 
keep  these  co-operative  marketing 
organizations  functioning  as  they 
should,  and  to  keep  petty  politics 
from  creeping  into  the  organization 
and  causing  discord  among  the  human 
element  represented  in  th  members 
whose  produots  are  being  marketed 
co-operatively. 

To  Overcome  Petty  Politics 

We  have  witnessed  in  recent  months 
and  years,  the  destructive  work  of 
petty  political  tendencies  in  several 
of  our  co-operative  marketing  organ- 
izations. Factional  difficulties  have 
arisen  within  the  group  represented 
by  the  officers  and  directors  of  these 
co-operative  marketing  organizations, 
and  these  differences  have  led  to  the 
building  up  within  these  marketing 
organizations  something  similar  to  a 
political  ring,  in  city,  state  and  nation- 
al affiairs.  Each  faction  would  at- 
tempt to  mold  the  opinion  of  the  mem- 
bers of  the  marketing  organization  to 
its  way  of  thinking.  The  faction  that 
succeeded  in  a  good  many  cases  man- 
aged to  secure  at  least  temporary  con- 
trol of  the  organization. 

Should  we  not  try  now  in  the  devel- 
opment of  co-operative  marketing  so 
to  organize  that  all  possible  tendencies 
towards  politics  may  be  kept  out  of 
the  organization?  If  in  some  way  we 
can  give  the  membership  more  respon- 
sibility in  the  governing  of  the  organ- 


ization we  will  help  to  eliminate  some 
of  these  evils.  In  order  to  do  this  in 
large  co-operative  organizations  the 
members  should  be  grouped  in  local 
branches  of  the  larger  associations 
and  these  local  groups  should  select 
delegates  who  are  responsible  for  all 
of  their  actions  to  the  local  group 
when  the\-  go  to  represent  them  in 
the  larger  affairs  of  the  central  organ- 
ization. 

The  Experienced  Irish 

It  is  interesting  to  note  how  some 
of  the  co-operative  marketing  organ- 
izations in  other  countries  try  to 
prevent  petty  politics  from  entering 
in  and  destroying  the  efficiency  of 
their  officers  and  board  of  directors. 
In  Ireland  there  is  a  federation  of  co- 
operative creameries,  known  as  the 
Co-operative  Creamery,  Limited.  This 
is  a  central  organization  under  which 
the  local  creameries  ov  societies  are 
grouped.  Rule  45  of  the  by-laws 
reads  as  follows: 

"The  office  of  a  committee  man 
shall  be  vacated  (a)  if  he  hold  any 
office  or  place  of  profit  under  the  So- 
ciety; (b)  if  he  become  a  bankrupt  or 
insolvent  or  compounds  with  his 
creditors;  (c)  if  he  become  of  unsound 
mind  or  become  a  lunatic;  (d)  if  he 
be  convicted  of  an  indictable  offence; 
(e)  if  he  cease  to  hold  the  necessary 
qualifications  to  be  a  member  of  the 
committee;  (f)  if  he  absent  himself 
from  meetings  of  the  society  for  a 
period  of  two  consecutive  months 
without  special  leave  of  absence  from 
the  other  members  of  the  committee; 
(g)  if  he  give  the  committee  one 
month's  notice  in  writing  that  he 
resigns  his  office;  (h)  if  he  is  in  arrears 
of  payment  of  any  call  or  callsdue  and 
payable  on  his  shares;  (i)  if  he  enter 
into  contract,  arrengement,  or  dealing 
with  the  society  out  of  which  a  profit 
may  be  realized.  But  any  act  done 
in  good  faith  by  a  committee  man, 
whose  office  is  vacated  as  aforesaid, 
shall  be  valid,  unless  prior  to  the  doing 
of  such  act,  written  notice  shall  have 
been  served  upon  the  secretary  and 
communicated  to  the  other  members 
of  the  committee,  or  an  entry  shall 
have  been  made  in  the  minute  book 


of  the  committee,  stating  that  such 
committee  man  has  ceased  to  be  a 
member  of  the  committee.  Any  mem- 
ber or  members  of  the  committee  may 
be  removed  from  office  by  a  resolu- 
tion of  a  special  general  meeting,  sub- 
ject to  the  provisions  of  Rule  26." 

Rule  26  is  a  provision  relative  to 
loans,  or  when  a  committee  member 
becomes  liable  for  any  debt  incurred 
on  behalf  of  the  society. 

A  special  general  meeting  may  be 
called  by  the  committee  at  any  time 
on  its  own  authority  or  upon  requisi- 
tion addressed  to  the  secretary  and 
signed  by  not  less  than  one-fourth  of 
the  members  of  the  society.  Failure 
of  the  secretary  in  three  days  to  call 
the  meeting  gives  the  signatories  to 
the  petition  the  right  to  call  their  own 
meeting  at  the  expense  of  the  society. 
Self-Perpetuating  Boards 

In  some  of  our  American  co-oper- 
ative marketing  organizations  there 
has  been  a  tendency  for  the  board  of 
directors  once  selected  to  use  any 
and  all  means  to  continue  their  term 
of  office.  I  find  in  the  by-laws  of  the 
Danish  Co-operative  Dairies,  and  this 
is  also  of  the  Federation  or  Export 
Society  of  Denmark,  that  Rule  20 
says : 

"Of  the  members  of  the  committee 
(directors)  one-half  resign  every  year. 
The  first  time  after  drawing  lots,  and 
later  they  resign  by  turn  after  having 
held  office  for  two  years.  Reelection 
can  take  place  but  can  not  be  ac- 
cepted by  the  person  in  question,  if 
he  has  not  been  out  of  office  at  least 
for  a  period  equal  to  that  in  whioh  he 
held  office  last. 

"If  and  when  the  committee  or 
some  of  its  members  are  to  receive  a 
salary  it  is  to  be  fixed  by  the  general 
meeting." 


Princeton,  Minn. — The  Princeton 
co-operative  creamery  has  bought  two 
lots  on  which  they  are  erecting  a 
creamer}'  building. 

Minneapolis,  Minn. — The  Franklin 
Co-operative  Creamery  Company  will 
erect  a  new  plant  at  Franklin  and 
Twenty-sixth  Ave.  S.  The  building 
will  have  two  stories. 


on 
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FOUNDED  IN  1SST 
Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


■  ■L 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 

iimmbiwwmiii^bmwbbiii^^bii^^biiimm  wam^mmmmmtm 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 
26-28  West  Kinrie  Si 

Chicago 

Western  Represents  tire 
H.  E.  VROMAK 


"Looking  for  Business" 


BOOKS 

Principles  and  Practices  of  Buttennaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttennaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      /  Oil  cloth  1.65 

Miller  I  Cloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttennaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell  1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.15 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P.  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8}  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8J  in.,  x    7  in.,  per  100  ..  1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9$  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each  1.85 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  Hi  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each ....  .76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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"BUTTER    HOOKERS'  UNION" 


Spring  Season  for  Creamery  Rob- 
bers Opens  With  a  Rnsb. 


(Special  From  Dr.  Squirt.) 

Osceola,  Wis. — The  spring  season 
has  opened.  This  is  the  rush  for  the 
butter  hooker's  union. 

Saturday  night.  May  6th,  they 
started  operations  by  robbing  the 
Eureka  Center  creamery,  in  Polk 
county,  of  eleven  tubs  of  butter. 
There  were  thirty-nine  tubs  of  butter 
in  the  creamery  at  the  time,  but  they 
only  got  away  with  eleven.  The  win- 
dows of  the  cooler  were  barred,  but 
these  bars  were  sawed  off  and  the 
butter  taken  out.  This  is  the  second 
time  this  creamery  has  been  robbed  in 
five  months.  The  first  time  the  rob- 
bers got  away  with  $400  worth  of 
butter  on  which  there  was  no  insur- 
ance. This  last  time,  however,  the 
loss  was  fully  covered  by  insurance 
and  the  creamery  got  a  check  to 
cover  in  a  very  short  time.  It  is 
thought  that  something  happened  to 
scare  the  robbers  away,  which  ac- 
counts for  the  fact  that  all  the  tubs 
were  not  taken. 

Two  gangs  seemed  to  make  that 
night  their  busy  night,  as  the  creamery 
at  Clayton,  also  in  Polk  County,  was 
entered  the  same  night.  Fifteen  tubs 
were  loaded  onto  a  truck  and  wheeled 
away  for  the  early  morning  city 
trade. 

Just  who  is  doing  this  creamery 
robbing  is  a  question  that  is  puzzling 
the  authorities  a  lot.  A  gang  that 
robbed  the  Osceola  Cheese  Warehouse 
of  a  load  of  cheese  last  fall  was  way- 
laid and  the  driver  of  the  car  cap- 
tured by  the  sheriff's  posse  at  St. 
Croix  Falls.  This  chauffeur  was 
from  St.  Paul  and  protested  his  inno- 
cence. He  was  nothing  but  a  poor 
driver,  he  claimed,  and  being  as 
humble  as  Uriah  Heep,  a  kind  hearted 
jury  turned  him  loose. 

Shag  Peterson,  Polk  county's  up- 
and-coming  sheriff,  is  truing  up  the 


sights  on  his  trusty  sawed-off  shot- 
gun and  plans  on  leaving  the  jury  out 
of  the  deal  the  next  time  he  encoun- 
ters a  bunch  of  these  despoilers  of 
creameries. 


EO.  ANDERSEN  AND  CARL 
GAR  WIN 

(Concluded  from  Page  3) 

singing  by  the  male  quartet  was  very 
entertaining.  Cow  testing  associa- 
tion advantages  were  shown  by  an 
Algona  farmer,  F.  L.  Thorpe,  who 
convinced  the  operators  that  they 
should  boost  for  better  cows.  It  was 
encouraging  to  hear  a  farmer  come  out 
and  tell  the  operators  to  boost  for 
better  dairying. 

W.  H.  Wentworth  gave  his  usual 
good  talk  on  increasing  butter  con- 
sumption. Prof.  A.  W.  Rudniek 
gave  a  talk  on  quality  cream,  explain- 
ing the  value  of  the  scoring  contests. 
Special  mention  was  made  of  the  high 
quality  of  milk  and  butter  put  out 
by  the  Algona  creamery.  The  prizes 
were  awarded  by  A.  K.  Cliffe. 

M.  P.  Christiansen  deserves  a  great 
deal  of  credit  for  the  success  of  this 
meeting.  The  Algona  creamerv  was 
as  shiney  as  a  battleship  ready  for 
inspection.  These  meetings  are  teach- 
ing the  value  of  the  creamery  to  the 
community.  This  was  brought  out 
in  the  closing  remarks  of  President 
Cliffe  of  the  Community  Club. 

Butter  Scores 

R.  J.  Annenstein,  Bremer  92  i 

A.  E.  Zierath,  Sumner  93 j 

Henry  Segebarth,  Fairbanks  94 

Wm.  Helgason,  Wallingford  92 

Robt.  Waggoner,  Fairbanks  91 

A.  W.  Willander,  Inwood  90 

H.  J.  Wargowsky,  Boyden  921 

Ed  Andreasen,  Manlv  96 

Carl  Hoveland.  Lake' Mills  941 

Carl  G  ar  wj  n ,  Wa  verl  v  95 

G.  W.  Hauer,  West  Union  S3 \ 

John  Hansen.  Lone  Hock  91 

E.  H.  Rohrssen,  Waverlv  94 


A.  M.  Hein.  Hull  931 

Henry  Hansen,  Graettinger  93§ 

Guy   Hoveland,   Scarville  92 

E.  P.  Conwav,  Ventura  90 

H.  A.  Griese*  Readlyn  «•:; 

Reuben  Larsen,  Osage  91 

M.  P.  Christiansen,  Algona  93 

E.  M.  Guinev,  Tripoli  92 

A.  E.  Miteheil,  St.  Lucas  91 

D.  T.  Broers,  Dyersbrlle  92 

O.  J.  Kloock,  Garner  93§ 

F.  H.  Harms.  Oelwein  93 

('.  R.  Conwav,  Garner  92 

B.  F.  Schultz*  Postville  .91 

H.  C.  Ladage.  Tripoli  93 

O.  W.  Allbright.  Kenawba  91 

L.  C.  Barnes.  Westgate  93 

H.  C.  Stendel.  Northwood  94 

Paul  McCaulev,  Burt  92 

L.  E.  Wordiwiss,  Sheldon  91 

H.  E.  Theis.  Bancroft  91 

L.  E.  Nielson,  Randall  92  § 

Ben  Lovik.  Scarville  91 

W.  E.  Hunter,  West  Branch  90 

F.  J.  Havens.  Orange  City  92  \ 

F.  W.  Nelson,  New  Hampton.  .  .  .93 

O.  Bailev,  Amber  91 

J.  T.  Rvan.  Adair  91 

R.  C.  Wilson.  Kawkeye  93 

A.  H.  Bentz,  Maynard  92 

A.  P.  Andersen,  Graettinger  92 

E.  O.  Boll  man,  McGregor  93 

W.  J.  Spurbeck,  Denver  93 

H.  W.  Jarchow,  Lakota  90 

C.  B.  Peterson,  Exira  90 

Albert  Fenger,  Whittemore  92 

Otto  Wegn,  Strawberry  Point.  .  .  .94 
C.  J.  Meier,  Waverlv  !3| 

C.  N.  Hart,  Plymouth  93* 

Peter  Refsdahl,  Grafton  93 h 

The  butter  was  scored  by  Howard 

D.  Reynolds  of  Mason  City,  Prof.  A. 
W.  Rudniek  and  J.  J.  Brunner  of  the 
extension  department  of  Ames.  T. 
A.  Clark  of  the  Dairy  and  Food  De- 
partment acted  as  superintendent 
of  t  he  exhibit. 


Mayville,  Wis. — The  Perfection 
Butter  and  Cheese  Companv;  incor- 
porated capital  stock.  $20,000:  H. 
Huedebusch,  C.  Doctrom  and  J. 
Bachmann. 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


C.  F.  ADAMS  &  CO.  Butter  and  E&Ss 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. ; 
The  Dairy  Record. 


THE  DAIRY  RECORD 


19 


The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers — For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers.  Crystallizers.  etc. 
Copper  Vacuum  Pans,  Distilling  Apparatus  and  General  Copper  Work. 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  most  plebeian  vehicle  is  the  bus,  and 
even  that  charges  double  the  fare  of  other  cars 
and  imparts  a  corresponding  sense  of  super- 
iority. All  other  commercial  transporattion  is 
rigorously  excluded.  Motor  cars  of  the  most 
costly  type  interspersed  with  an  occasional 
old-fashioned  family  coach  drawn  by  a  pair  of 
spirited  horses,  with  driver  and  footman, 
occupy  the  driveway  exclusively,  and  the 
crowds  on  either  sidewalk  are  in  keeping  with 
the  same  standard.  On  one  of  those  ravish- 
ingly  beautiful  days,  for  which  New  York  is 
famous,  it  is  hard  to  adequately  describe  the 
animation  of  the  crowds  or  the  exhilaration 
of  a  walk  on  this  most  famous  show  street  of 
the  town.  The  fascination  of  the  human 
pageant  is  greatly  enhanced  by  the  quiet 
beauty  of  the  splendid  architecture  which  lines 
both  sides  of  the  avenue.  This  background  of 
imposing  splendor  is  further  enriched  by  the 
most  interesting  succession  of  alluring  shop 
windows  that  ever  dazzled  and  delighted  the 
eyes  of  mortal  women.  This  is  New  York's 
latest  shopping  district,  and  as  everything  is 
practically  just  from  the  builder's  hands,  every 
modern  idea  in  construction  and  decoration 
has  here  found  its  full  expression.   The  pre- 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Al 


f 


Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  | 

Will  look  after  your  shipments  persol 

We  solicit  your  shijji 

See  That  Your  Next  Shipment  is  ft 

N.  J.  or  to  (S( 

ASK  US  FOB  OUR  CHICAGO  STEfl 

Shipper  to  receive  even  more  prompt  returns  than  ever  k 


it 
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iiitic  &  Pacific 
Co. 

L     Chicago,  Illinois 

UALITY  BUTTER 


[E  BUTTER  DEPARTMENT 

pent  advise  you  as  to  market  conditions 

gand  correspondence 

led  to  Us  Either  at  JERSEY  CITY, 
|cago  Branch 

e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^  isameries  at  Chicago  paying  them  top  prices,  enabling  the 
a  listruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


vailing  color  is  white,  either  Indiana  limestone, 
granite  or  marble,  and  as  New  York  long  ago 
adopted  electricity  in  place  of  the  primeval 
practice  of  burning  soft,  smutty,  sooty  coal, 
the  result  is  a  cheerful  brightness  that  is 
deliciously  stimulating.  • 

(Continued  Next  Week) 


Best — Means  Biggest 
Returns 

That's  what  all  are  looking  for.  Why  not 
get  on  the  band  wagon  and  enjoy  the  divi- 
dends derived  by  cutting  out  the  middleman's 
profit?  That's  just  what  the  G.  A.  &  P.  T. 
Co.'s  "Direct  to  the  Consumer  Service"  is 
doing  every  day.  Butter  direct  from  creamery 
to  consumer  when  marked  to  us.  All  roads 
lead  to  our  headquarters  either  New  York  or 
Chicago,  and  from  there  to  our 

5,700  Stores 

All  we  want  is  a  trial  shipment.  You'll  con- 
tinue from  that  on. 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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CREAM  GRADING  ADOPTED 

By  Missouri  Creamery  Managers' 
and  Operators'  Association. 

At  a  sectional  meeting  by  Missouri 
Creamery  Managers'  and  Operators' 
Association  held  at  Macon.  Mo., 
April  27th,  the  subject  stressed  was 
that  of  cream  grading.  After  a  full 
discussion  the  members  present  de- 
cided upon  the  following  action,  ac- 
cording to  report  by  Prof.  Wm.  H.  E. 
Reid,  Columbia: 

1.  That  cream  being  purchased 
in  the  northern  half  of  Missouri  on 
the  grade  basis  pay  three  cents  less 
than  card  price  for  second  grade 
cream  at  all  stations,  which  is  the 
same  basis  that  is  in  effect  in  the 
southern  half. 

2.  That  this  grading  and  price 
differential  be  put  into  effect  May  10, 
1922. 

3.  That  a  North  Missouri  Cream- 
cry  Managers'  and  Operators'  Asso- 
ciation be  organized  for  the  purpose 
of  working  out  problems  confronting 
the  creamerymen  of  this  section,  sa;d 
organization  to  work  in  co-operation 
with  the  Missouri  Creamerymen's 
State  Association. 

4.  That  the  election  of  officers  of 
said  association  be  held  at  next 
meeting. 

5.  That  next  meeting  be  held  at 
Chillieothe  on  May  25th. 

North     Missouri  Association 

In  the  absence  of  the  president  of 
the  association  State  Dairy  Com- 
missioner E.  G.  Bennett  presided. 
The  meeting  was  attended  by  about 
four  members  representing  all  cream- 
eries north  of  the  Missouri  River,  in 
addition  to  the  creameries  located  in 
Illinois,  Kansas  and  Nebraska  who 
are  now  purchasing  cream  in  the 
State  of  Missouri. 

J.  H.  Triplett  was  elected  secretary 
pro  tern  of  the  North  Missouri  asso- 
ciation and  requests  all  creameries  in 
that  section  to  be  represented  at  the 
Chillieothe  meeting.  An  interesting 
program  is  being  planned. 

After  the  meeting  the  visiting 
creamery  men  were  entertained  roy- 


ally by  Rudolph  Miller,  president  of 
the  Macon  Creamery  Co.  The  enter- 
tainment included  an  automobile  trip 
and  a  seven  course  banquet.  Mr. 
Mille •  was  voted  "some  host." 


WHY  USE  A  SILO? 


Ten  Reasons  Given. 


1.  As  the  principal  business  of 
farming  is  to  make  money,  the  silo 
on  the  stock  farm  will  best  accom- 
plish this  end. 

2.  Corn  silage  is  he  farmers' 
cheapest  source  of  digestible  carbo- 
hydrates. As  this  is  the  principal 
food  element  required  by  our  domestic 
animals  it  certainlv  is  wise  to  provide 
it. 

3.  Summing  up  all  the  experi- 
ments conducted  by  some  twenty- 
three  different  state  experiment  sta- 
tions over  a  period  of  fifteen  years, 
silage  has  proven  the  most  economic 
food  for  the  production  of  stock  and 
stock  products. 

4.  There  are  about  one-half  mil- 
lion silos  now  in  use  in  the  United 
States,  and  it  is  difficult  to  find  a 
user  who  is  not  more  than  pleased 
with  the  results  *rom  his  silo.  Silo 
salesmen  use  as  a  slogan,  "Ask  the 
man  who  has  a  silo." 

5.  The  greatest  expense  connected 
with  the  live  stock  business  is  the  cost 
of  feeding  the  animals.  The  silo  will 
lower  this  cost  and  therefore  it  should 
be  one  of  the  first  considerations  of 
the  stock-keeper. 

6.  The  silo  stands  ever  ready  as 
an  insurance  against  many  of  the 
common  crop  failures,  especially  dam- 
ages from  early  frost,  drought  and. 
hail.  Wet  seasons  often  prevent  the 
putting  up  of  a  crop  of  clover  or  alfal- 
fa; this  can  be  saved  in  the  silo. 
Whatever  is  grown  in  the  way  of 
forage  can  be  siloed  and  preserved 
for  future  use. 

7.  The  silo  is  a  labor-saving  equip- 
ment, and  it  saves  in  storage  space. 
Eight  times  more  feed  can  be  stored 
in  the  silo  than  in  the  mow.  Cattle 
can  be  fed  quickly  and  easily  from 
the  silo  as  it  is  in  a  condensed  form 


close  to  the  point  of  feeding,  and  is 
always  in  condition  for  feeding.  Many 
feeding  arrangements  require  the 
hitching  up  of  a  team  to  a  wagon  or 
cart  and  the  hauling  of  feed  from  one 
place  to  another.  A  silo  properly 
placed  will  do  away  with  this. 

8.  Silage  is  a  succulent,  grasslike 
feed,  easily  digested,  and  seems  to 
stimulate  digestion.  It  has  much  the 
same  effect  as  grass,  giving  thrift  to 
the  animal;  and  less  sickness  is 
experienced  among  the  stock  when 
good  silage  is  fed.  Silage  stimulates 
the  milk  flow  and  all  milking  stock 
should  receive  it.  Silage  is  cooling 
and  appetizing  and  it  prevents  many 
of  the  troubles  resulting  from  the 
over  feeding  of  concentrates. 

9.  Experiments  and  experience 
have  taught  that  the  most  profitable 
feeding  is  liberal  feeding,  such  as  will 
supply  the  animal  with  its  require- 
ments. Quick  growth  is  profitable 
growth,  large  production  is  profitable 
production,  and  the  feeder  of  silage 
is  more  inclined  to  feed  well,  which 
means  profitable  feeding.  The  man 
with  the  silo  is  supplied  with  a  large 
amount  of  good  feed,  and  in  emer- 
gency it  can  be  carried  over  for  several 
years  and  still  can  be  used  with  good 
profit. 

10.  Competition  is  keen  in  all  lines 
of  industry  and  the  stock  keeper  with 
a  silo  has  an  advantage  over  his 
neighbor  without  one.  In  order  to 
compete  with  the  silo  keeper,  all  stock 
keepers  must  use  silos.  World  com- 
petition in  growing  stock  and  pro- 
ducing stock  products  will  require, 
the  American  farmer  to  use  the  best 
and  most  economical  means.  With 
the  silo  we  need  fear  no  competition 
from  any  country  of  the  world. — A. 
L.  Haecker. 


Westhope,  N.  D. — A  product  asso- 
ciation has  been  formed,  with  Robert 
Lundy  as  president;  G.  L.  Hoskins, 
vice-president,  and  A.  N.  Bauman  as 
secretary-treasurer. 

Canby,  Minn. — A.  G,  Mostre,  of 
Dawson,  has  been  appointed  manager 
of  the  North  American  creamery 
station  at  this  place. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  Seid8"™?  ST.  PAUL,  MINN. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,inc. Fine  Butler' Cheese  and  E&s 

(Sucr«m*or»  to  W.  J.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)      149  Reade  Street  NEW  YORK 

References:   Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.   WRITE  US 
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SUGAR  CREEK  CREAMERY  COMPANY 
Danville,  111. 

Five  Simplex  motor  driven  Churns 
with  automotive  gearing 


Simplex— the  Short 
Barrel  Churn 

You  will  find  that  with  the  Simplex  you 
can  churn  your  cream  at  a  lower  temper- 
ature and  get  better  results; 

That  the  distribution  of  moisture  and  salt 
through  the-  entire  mass  of  butter  is  far 
more  uniform  than  with  the  long  barrel 
churn;  will  not  vary  more  than  3/10  of  l°/o, 

That  you  can  handle  the  butter  more  con- 
veniently, with  greater  cleanliness,  and 
that  the  churn  is  easier  to  clean; 

That  greater  sanitation  is  assured,  due  to 
the  entire  absence  of  stuffing  boxes  or 
bearings  in  the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate,  and  re- 
pairs, when  necessary,  are  easily  and  quickly  made. 

Let  us  tell  you  more  about  it.    Quick  delivery. 


i 


BARBER 

IF  you  want  to  keep  closely  in  touch  with  the  latest  developments  in  equip- 
ment and  supplies  for  your  business,  you  have  only  to  keep  your  name 
on  the  Barber  mailing  list.  As  large  distributors,  we  keep  fully  informed 
on  new  machinery  and  improvements  brought  out  by  the  various  manufac- 
turers, and  the  things  which  are  practical  and  worth-while  are  quickly 
passed  along  to  our  customers.  This,  with  our  Chicago  and  St.  Paul  loca- 
tions, and  our  excellent  shipping  facilities,  is  a  great  convenience  and  valu- 
able to  the  dairy  industry  throughout  the  Middle  West. 

A.H.BARBER  CREAMERY  SUPPLY  CD. 


eJfome  office ;  3oo  WAustin  Ave.,  Chicago 


Danf orth  Jet  Rinser 
and  Sterilizer 

A  can  steamer,  to  be  satisfactory,  must  be  fast — 
thorough— and  convenient  in  operation. 

The  Danforth  steam  jet  is  located  directly  beneath 
the  orifice.  The  action  of  tbe.jet  breaks  the  water 
into  a  fine  spray  and  greatly  accelerates  its  speed. 
The  water  is  heated  by  the  steam  as  it  passes 
through  the  ejector. 

Note  the  convenient  operation  of  the  valves  direct- 
ing the  water  and  steam.  A  flexible  foot  tread, 
simply  by  moving  the  ball  of  the  foot  one  inch  to 
the  right,  shifts  from  water  spray  to  live  steam. 
The  rinsing  is  instantly  followed  by  sterilizing. 
Nothing  could  be  speedier  or  more  convenient.  The 
hands  of  the  operator  are  left  free  to  hold  the  can. 

It  is  low  enough  in  price  to  make  it  practical  for 
the  smallest  plant— large  enough  in  capacity  to  meet 
the  needs  of  the  plant  handling  300  cans  per  day. 
A  thoroughly  practical  and  dependable  piece  of 
equipment  at  a  moderate  cost. 

Price,  painted  gray,  $45;  galvanized,  $50 
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BUILDING  A  DAIRY  HERD 


By  H.  M.  Jones,  Brookings,  S.  D. 


Building  a  dairy  herd  is  much  like 
constructing  a  building.  From  a  very 
humble  beginning  great  things  can  be 
accomplished.  The  art  of  animal 
breeding  is  easily  within  the  reach  of 
everyone  who  will  give  some  atten- 
tion to  the  selection  of  good  individ- 
uals, and  continually  aim  to  improve 
them. 

No  building  is  replaced  unless  the 
resulting  structure  is  an  improvement 
over  the  old  one.  No  dairy  animal  ' 
ought  to  be  replaced  unless  the  ex- 
change is  in  the  interest  of  improve- 
ment. Calculated  on  the  basis  of  the 
number  of  dairy  cows  milked  through- 
out the  year,  the  average  production 
per  cow  in  South  Dakota  is  about  135 
pounds  of  butterfat  per  year.  Includ- 
ing cows  that  are  milked  for  only  a 
part  of  the  year,  the  average  produc- 
tion per  cow  is  only  about  ninety 
pounds  of  butterfat  per  year.  In 
view  of  these  figures  it  must  be  ad- 
mitted that  there  is  much  room  for 
improvement  in  the  dairy  cattle  of 
the  state.  Therein  is  the  necessity 
for  herd  building. 

Foundation  Stock 

The  first  move  is  to  secure  the  very 
best  foundation  stock  possible.  In 
order  to  do  this  it  is  unnecessary  to 
buy  a  number  of  head  at  a  fancy 
price.  In  every  herd  there  must  be  at 
least  a  few  animals  which  stand  out 
above  the  rest  in  performance.  By 
conserving  these  blood  lines  and  mat- 
ing them  year  after  year  with  sires 
representing  some  good  producing 
strains,  a  marked  increase  in  produc- 
tion may  be  noted.  Some  of  the  best 
dairy  herds  of  the  country  have  been 
bred  up  from  one  single  foundation 
animal.  The  famous  Holstein  herd 
at  the  South  Dakota  State  College 
furnishes  an  example. 

It  is  surprising  in  what  a  compara- 
tively short  time  a  herd  may  be  built 
around  one  foundation  cow.  Recently 
a  farmer  was  in  the  market  for  one 
or  two  good  purebred  dairy  cows.  He 
was  converted  to  the  purebred  idea 


without  urging  on  the  part  of  anyone 
else.  Glancing  over  his  barn  lot  he 
counted  the  females  in  his  herd. 
There  were  seventeen  of  them,  and 
he  reflected  that  they  were  all  the 
progeny  of  two  cows  which  he  had 
brought  from  Iowa  with  him  ten 
years  before.  His  thoughts  carried 
him  a  step  farther  and  he  estimated 
roughly  how  much  more  his  herd 
would  be  worth  today  had  he  started 
ten  years  ago  with  two  purebreds 
instead  of  two  common  cows.  Deter- 
mined to  delay  no  longer  he  at  once 
began  inquiring  for  some  purebreds. 
If  the  foundation  animals  are  good 
ones,  a  good  herd  is  developed  in  a 
comparatively  short  time.  If  there 
must  be  a  process  of  culling  and  re- 
placing, results  will  not  be  forth- 
coming quite  so  rapidly,  but  never- 
theless, they  will  come. 

Sire  is  Keystone 

The  keystone  in  the  improvement 
of  dairy  cattle  is  the  purebred  dairy 
sire.  From  this  it  must  not  be  inferred 
that  all  purebred  sires  will  improve  a 
dairy  herd  without  fail.  If  this  view 
is  held,  there  are  bound  to  be  some 
disappointments.  There  should  be 
even  more  careful  selection  in  the  case 
of  the  sire  than  of  the  cows.  The 
calves  of  a  cow  are  comparatively 
few  in  number,  while  a  bull  may  sire 
as  many  as  thirty  or  forty  heifer 
calves  per  year.  A  poor  bull  can 
quickly  undo  the  improvement 
wrought  by  several  good  ones. 

There  is  too  often  a  tendency, 
especially  in  grade  herds  to  change 
breeds.  Take  for  example  the  farmer 
who  raised  a  nice  bunch  of  Holstein 
heifers  from  common  cows.  When 
the  heifers  became  of  breeding  age. 
he  bought  a  Hereford  bull  because 
he  had  an  opportunity  to  buy  one 
$15.00  cheaper  than  he  could  buy 
another  Holstein  bull.  From  a  dairy 
standpoint,  this  entirely  undid  the 
work  of  the  Holstein  bull  which  had 
preceded  the  Hereford.  In  the  long 
run,  the  best  results  come  by  following 
the  first  cross  with  a  bull  of  the  same 
breed  no  matter  what  the  breed. 

Another  great  loss  is  occasioned  by 


the  slaughter  of  bulls  before  the  pro- 
ducing ability  of  their  daughters 
becomes  known.  The  best  plan  is  to 
keep  a  bull  in  the  community  until 
his  daughters  have  been  tested.  Loan 
him  out  if  necessary  rathei  than  to 
sell  him  outright.  Then,  when  his 
ability  has  been  proven,  return  him 
to  the  herd  to  bring  about  further 
improvements.  The  use  of  a  good 
bull  on  his  granddaughters  serves  to 
intensify  this  high  producing  ability. 
In  a  number  of  cases  sires  have  been 
used  on  their  own  daughters  with  good 
success.  Thousands  of  bulls  have 
been  slaughtered  every  year  before 
their  daughters  have  begun  to  pro- 
duce. 

By  the  use  of  purebred  sires  on 
grade  herds,  the  average  production 
per  cow  has  in  some  cases  been 
doubled.  In  nearly  every  case  there 
is  a  substantial  increase.  There  con- 
tinues to  be  an  increase  in  the  third 
and  fourth  crosses,  but  rarely  is  the 
improvement  so  great  as  that  result- 
ing from  the  first  cross,  because  as  the 
production  is  increased,  a  limit  is 
approached. 

Type  and  Uniformity 

Aside  from  production,  attention 
should  also  be  given  to  improving  the 
type  and  uniformity  of  the  herd. 
Obviously  the  herd  that  presents  a 
good  appearance  and  shows  uni- 
formity of  animals  has  a  great  advan- 
tage over  one  that  is  lacking  in  these 
respects.  There  are  certain  standards 
of  dairy  type  to  guide  the  breeder. 
Both  bulls  and  cows  should  be  se- 
lected with  a  view  to  improving  the 
type  of  the  herd. 

Herd  building  and  elimination  must 
go  hand  in  hand.  A  good  herd  is  not 
necessarily  built  by  retaining  every 
animal  born  into  it.  There  are  bound 
to  be  some  inferior  ones.  Herd  build- 
ing depends  not  only  upon  selecting 
the  best  individuals  to  keep  as  breed- 
ers, but  also  upon  getting  rid  of  those 
that  fail  to  make  good.  Testing  and 
herd  improvement  can  not  be  sepa- 
rated. The  one  supplements  the 
other  in  acquiring  and  maintaining  a 
dairy  herd  of  high  producing  ability. 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled—  their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  4  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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The  New  and  Improved 
r-   KIMBLE  BOTTLE 


WHEN  you  put  the  dividers  to 
the  new  Kimble  Bottle  you 
get  an  accurate  measurement 
of  the  butter  fat  content  of  your 
milk  or  cream.  The  results  are  cer- 
tain because  the  graduations  are 
accurate  and  easy  to  read. 

It  is  really  a  heavier,  stronger,  better 
balanced  bottle.    Breakage  is  min- 
imized. 

The  Sand  Blast  Spot 
is  another  improve- 
ment which  offers 
a  permanent,  dur- 
able  surface  for 


writing  or  marking.  In  this  respect 
it  is  much  better  than  the  commonly 
used  Acid  Mark  which  after  a  time 
wears  smooth. 

In  fact,  the  entire  package — from  the 
individual  bottle  carton  to  the  bulk 
gross  container — is  as  handy  and 
convenient  as  we  can  make  it. 

If  there  is  any  doubt  in  your  mind 
about  the  outstanding  superiority  of 
the  new  Kimble  Bottle— made  from 
the  molten  glass  to  the  graduations 

all  in  our  own  plant — send  for  a  free  sample 
bottle.  We  are  more  than  willing  to  let  our 
case  rest  on  the  merits  of  the  bottle  itself. 


Guaranteed  to  meet  the  requirements  of  your  state 
laws.   If  your  Jobber  doesn't  handle,  write  us  direct. 

KIMBLE  GLASS  COMPANY 

Chicago,  111.  Vineland,  N.  J.  New  York,  N.  Y. 
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AraMJR,  DAHLSTEQM 

Architect  ^  ^  ^  ^ 


505  ESSEX  EUILr-Ii^ 

CORRESPONDENCE  INVITED 
IF  YOU  PLAN  TO 

Build  °* Remodel 

SPECIALIZING  IN 

CREAMERIES 
ICE  CREAM  PLANTS 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON.  Stat*  Secretary 
Telephone:  Garfield  2901 


MAKE  REPORTS  COMPLETE 


Established  1859 


CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Of  District  Meetings. 

We  have  reports  of  a  number  of 
recent  interesting  district  meetings, 
and  judging  by  the  way  the  members 
do  things  at  these  meetings,  we  feel 
safe  in  saying  that  our  association  will 
continue  to  serve  the  best  interest  of 
the  creameries  and  the  members. 

We.  at  the  association  office,  appre- 
ciate the  splendid  reports  of  meetings 
sent  in  by  the  district  secretaries,  as 
they  give  us  a  good  idea  of  what  is 
going  on  and  aid  us  in  our  efforts  to 
serve  the  creameries  as  well  as  the 
members.  We  like  to  have  the  dis- 
trict secretaries  make  their  reports  as 
complete  as  possible,  so  as  to  have 
on  file  at  the  association  office  a  gen- 
eral review  of  the  work  done  by  the 
various  districts. 

A  Program  Committee 

One  secretary  reports  that  his 
district  now  has  a  program  committee, 
consisting  of  three  members,  the  duty 
of  this  committee  being  to  prepare 
programs  for  the  various  meetings  of 
the  district.  We  believe  this  is  a 
splendid  idea  and  would  like  to  see 
other  districts  take  similar  action.  A 
good  program  and  a  little  entertain- 
ment now  and  then  make  the  district 
meetings  interesting  as  well  as  instruc- 
tive to  the  members. 


The  Judging  Team  Contest 
The  judging  contest  is  in  full  swing 
in  some  of  the  districts,  and  we  are 
sure  that  these  contests  will  prove 
of  much  value  to  the  members  who 
participate  in  the  judging. 

The  butter  used  in  judging  should 
lie  at  least  two  weeks  old,  and  the 
judging  of  fresh  churned  butter  should 
Vic  entirely  discontinued. 

If  you  have  a  judging  contest  at 
your  next  district  meeting  and  need 
some  one  to  act  as  official  judge,  please 
notify  the  association  office  as  early 
as  possible,  and  an  effort  will  be  made 
to  comply  with  your  request. 


A.  J.  McGUIRE  PRAISED 


Creameries'    Association  and 
Fteldman  Endorsed  l>v 
District  No.  L. 


District  No.  4.  at  a  meeting  held  at 
Crookston  May  4th,  Albert  Andersen. 
Erskine,  presiding,  adopted  the  fol- 
lowing resolutions: 

"Resolved,  That  we.  members  of. 
District  Xo.  4,  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, hereby  endorse  the  Minnesota 
Co-operative  Creameries'  Association. 
Inc.,  and  that  we  pledge,  our  support 
and  co-operation  to  this  association. 
It  is  further 

'Resolved,  That  we,  operators  of 
District  Xo.  4,  operating  creameries 
in  Unit  Xo.  14  of  the  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  hereby  pledge  ourselves  to  po- 
op era  te  and  work  together  ih  evej^' 
possible  wav  with  the  fieldman,  Mr. 
X.  C.  Lindberg,  of  Unit  Xo.  14. 
Be  if  further 

"Resolved,  That  we,  members  of 
District  Xo.  4,  Minnesota  Creamery 
Operators'   and   Managers'  Assoeia^ 


— i 


lOfa/Zomo/Mm  INSURANCE 


Milk  handling  equipment  sterilized  with  STERILAC  does 
riot  breed  bacteria.  Every  bottle  of  STERILAC  pays  for  itself 
in  better  milk  prices.  The  economy  of  making  your  own  dis- 
infecting solutions  with  STERILAC  powder  appeals  to  every 
dairyman.  Best  for  milking  machines,  separators,  milk  cans  and 
bottles,  vats,  coolers  and  other  apparatus.  Powerful  germicidal 
— disinfects  and  deodorizes.  Leaves  no  odor  or  taste — is  per- 
manent and  non-poisonous. 

Sendfor  [lostal  card  or  coupon  for  free  sample  or  booklet. 

The  Abbott  Laboratories 


J778  LAWREISCE  41  E. 


CHICAGO,  ILL 


THE  ABBOTT  LABORATORIES 

1778  Lawrence  Ave.,  Chicago.  III. 

Please  send  free  STERILAC  samp'e 
ami  booklet. 

Name  

Address  
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

i 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


(ion,  will  always  work  in  harmony 
with  the  Minnesota  Co-operative 
Creameries'  Association.  Inc.,  thereby 
showing  our  appreciation  of  the  origi- 
nators of  said  association,  especially 
to  the  organization  manager,  Mr.  A. 
J.  McGuire,  who  has  done  more  for 
the  interest  of  co-operative  cream- 
eries and  the  dairy  industry  of  our 
great  state  than  any  other  person." 
Thorson  New  Secretary 

E.  E.  Thorson,  Hendrum,  was 
elected  secretary  to  succeed  N.  C. 
Lindberg,  resigned.  A  rising  vote  of 
thanks  and  cheers  we~e  given  Mr. 
— Lindberg  in  appreciation  of  his 
faithful  services  a .  district  secretary. 

One  new  member  was  accepted  and 
another  application  for  membership 
was  laid  over  till  another  meeting. 
Picnic  June  25th 

A  picnic  will  be  he  d  by  the  district 
at  Maple  Bay  Sunday.  June  25th,  and 
E.  E.  .  Thorson,  E.  O.  Granley  and 
Richard  Xelson  were  appointed  a 
committee  to  make  the  arrangements. 
Butter  Jud^in^ 

The  meeting  decided  that  District 
No.  4  will  hold  at  least  three  butter 
judging  contests  before  the  state 
convention  next  fall,  so  as  to  be  eligi- 
ble to  participate  in  the  final  contest 
between  all  the  districts. 

Seven  jars  of  butter  were  on  hand 
and  were  scored  by  B.  J.  Ommodt, 
Flom,  who  was  elected  official  judge, 
as  follows: 

H.  S.  Halvorson,  93;  Ben  Ommodt, 
92^;  E.  E.  Thorson.  92;  Richard  Nel- 
son. 92;  E.  E.  Dennison,  91:  Albert 
Andersen,  91;  Geo.  Dahl,  90  §. 

P.  F.  Fisher,  of  the  Northern  Cold 
Storage  and  Warehouse  Co.,  Duluth, 
addressed  the  meeting  on  the  Lake 
and  Rail  se  vice  via  Duluth  and 
Buffalo. 


HELP  MEMBER  IN  NEED 


No.  26  Meets  Again  May  25th. 


At  a  meeting  of  District  No.  26  at 
Fairmont,  April  27th,  a  report  was 
made  of  the  critical  condition  of 
Member  S.  C.  Boe  of  the  Petersburg 
creamery  and  the  financial  straits  of 
his  family  and  a  contribution  was 
made  by  those  present  amounting  to 
a  substantial  sum.  The  suggestion 
was  made  that  a  benefit  fund  for 
emergencies  of  this  kind  be  estab- 
lished by  the  association. 

The  contribution  reached  Mr.  Boe 
through  the  association  office  and  he 
writes  from  the  hospital  at  Estherville 


If  You  Remember 


To  mark  your  tubs  of  Butter 
to  this  address 

J.  H.  HOAR  &  CO. 

174  W.  South  Water  St. 
CHICAGO,  :  ILL. 


You  will  be  sure  to  get  the  returns  and  weights  you 
expect  your  butter  to  bring. 

We  make  returns  that  make  friends. 

We  give  correct  weights  and  that  brings  succeeding 
shipments. 

Our  wonder  working  returns  are  the  sensation  of 
the  Chicago  market. 

Have  you  tried  our  24  hour  check  return  service. 
If  not,  do  so  this  week  and  51  other  weeks  of 
of  the  year.    We  want  regular  shipments. 


J.  H.  HOAR  &  CO. 

''The  House  With  a  Known  Reputation" 

174  West  South  Water  St.        CHICAGO,  ILL. 

REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Ia.:  "It  sure  touches  a  fellow's  heart 
strings  to  know  that  the  boys  have 
you  in  mind  when  you  are  down  and 
out,  being  that  I  am  you  might  say 
a  stranger  to  them  yet.  I  am  cer- 
tainly grateful  for  the  check.  Four 
weeks  down  and  four  weeks  in  the 
hospital  with  an  operation  thrown 
in  is  sure  enough  hard  on  an  empty 
pocketbook."  Mr.  Boe  expected  to 
be  home  late  last  week,  but  will  not 
be  able  to  work  for  another  couple  of 
weeks. 

Butter  Judging  Contest 
A  program  committee  of  three  mem- 
bers was  established  at  the  meeting, 
all  members  to  take  turns  in  serving 
on  it  for  three  months.  The  first 
members  are  A.  G.  Quist,  P.  M. 
Schons  and  H.  H.  Lundahl. 

There  being  no  official  judge  present 
the  twelve  samples  of  butter  were 
scored  by  three  members,  their  aver- 
age scores,  being  considered  official. 
A  judging  contest  followed,  in  which 
Theo.  Winter,  Fairmont,  came  out 
first  with  5.25  points  off,  and  A.  C. 
Sundahl.  Alpha,  second  with  5.75 
points  off. 

The  next  meeting  will  be  held  at 
Fairmont  May  25th. 


A    KINK  BANQUET 


By  District  No.  16. 


About  twenty-five  members,  wives 
and  guests  of  District  No.  16  enjoyed 
a  banquet  at  a  restaurant  at  Dassel 
on  the  evening  of  May  3rd.  The  meal 
was  a  most  excellent  one  and  was 
enlivened  with  fine  singing  by  local 
talent. 

With  Reuben  Anderson,  secretary 
of  the  district  as  toastmaster,  a  num- 
ber of  addresses  and  brief  talk  were 
made,  especially  on  the  general  sub- 
ject of  better  dairying  throughout 
the  district,  and  the  best  of  feeling 
prevailed.  Among  the  speakers  wen 
the  following: 

Hon.  Andrew  French,  former  dairy 
and  food  commissioner;  State  Secre- 
tary James  Sorenson;  also  former 
dairy  and  food  commissioner;  John 
Brandt,  secretary  of  Minnesota  Co- 
operative Creameries'  Association;  S. 
G.  Gustafson,  fieldman  of  Unit  No.  1 
of  that  association;  County  Agent 
Stitts,  and  the  editor  of  the  local 
paper.  • 


23  J  %  MAXIMUM  OVERRUN 


For  District  No.  25. 


District  No.  25.  at  a  meeting  in  St. 
Paul  May  11th  after  some  discussion 
adopted  the  following  resolution: 

"Resolved,  by  District  No.  25, 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  that  it  goes 
on  record  as  considering  twenty- 
three  and  one-half  per  cent  as  the 
maximum  average  overrun  to  be 
obtained  in  practical  creamery  work 
under  present  state  and  Federal 
laws  and  regulations. 

Butter  Judging' 

While  only  three  jars  of  butter  were 
available  for  judging,  the  meeting 
decided  to  start  right  then  and  there 
on  a  contest  which  will  be  continued 
at  future  meetings  during  the  year, 
and  which  will  determine  which  two 
members  will  make  the  team  that  will 
represent  No.  25  in  the  state  judging 
contest  at  the  njext  convention.  It 
was  decided  that  at  future  meetings 


only  members  who  bring  butter  will 
he  allowed  to  enter  the  judging  con- 
test. The  butter  must  be  at  least 
a  week  old.  At  the  meeting  last  week 
F.  O.  Johnson,  of  the  Dairy  and  Food 
Department,  and  W.  H.  Donney, 
Montgomery,  set  the  official  scores. 

J.  J.  Jensen,  Copas,  scored  the 
butter  exactly  like  the  official  scores, 
and  E.  O.  Johnson,  Northfield,  and 
C.  E.  Vanderhyde,  Hastings,  tied  for 
second  place,  each  with  one-half 
point  off. 

Two  Now  Members 

Mr.  Hoffman,  chemist  in  the  dairy 
and  food  department,  discussed  in- 
formally the  testing  of  buttermilk, 
and  the  district  accepted  two  new 
members,  also  two  junior  members. 

In  the  absence  of  the  president  and 
secretary,  Vice-president  John  E. 
Mattson,  Webster,  was  in  the  chair, 
and  H.  Sandholt,  St.  Paul,  acted  as 
secretary.  A  vote  of  thanks  was 
extended  to  Dairy  and  Food  Com- 
missioner Chris  Heen  for  the  use  of 
the  meeting  room  in  the  dairy  and 
food  department.  At  the  next  meet- 
ing arrangements  will  be  made  to 
visit  some  of  St.  Paul's  dairy  plants. 


( iKT-TO-Ci ETHER  PI  CN I  ( 


By  District  No.  1<). 

A  Get-to-get  her  of  all  the  members 
and  their  families  of  District  No.  19 
will  be  held  at  Kellogg  on  Sunday. 


AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.76  for  2^-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eiies  that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  uo  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

Midwest  Iweinbermcs  fbmrvnEXT  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 
INDIANAPOLIS,  IND. 

MAIN  1198 


May  28th.  Everyone  is  requested  to 
be  present  and  to  bring  their  lunch 
baskets,  also  to  be  on  deck  at  twelve, 
noon,  sharp.  Secretary  G.  L.  Bar- 
berre,  Hammond,  says:  "Come  and 
enjoy  a  social  get-to-gether;  remember 
the  ti  me  j  Sunday,  IVIay  28th,  at  noon, 
and  the  place,  Kellogg!" 

Arrangements  for  the  affair  were 
made  at  a  recent  meeting  of  the  dis- 
trict officers  at  Frontenac,  when  a 
program  of  activities  for  the  season 
was  formulated.  Committees  were 
appointed  to  meet  with  the  fair 
boards  of  Wabasha  and  Goodhue 
counties,  to  arrange  for  a  butter  con- 
test at  each  county  fair.  The  officers 
and  their  families  were  royally  enter- 
tained at  the  home  of  Mr.  and  Mrs. 
Earl  A.  F.  Paulson,  being  served  both 
dinner  and  supper. 


Meeting  Tomorrow 
District  No.  2  t  will  hold  a  meeting 
at   Clarkfield  tomorrow,  May  18th, 
Secretary  D.  D.  Sorensen  announces. 


The  Relief  Service 
C.  Christiansen,  Palisade,  was  taken 
ill  last  week  and  the  association  sent 
John  Carsten,  Shafer,  per  flivver  to 
his  relief.  Mr.  Christiansen  is  now 
recovering,  but  Mr.  Carsten  will  stay- 
on  the  job  till  the  former  has  fully 
recuperated. 


No.  15  at  Norwood  June  22nd 
Due  to  inability  of  members  to  get 
to  the  meeting  of  District  No.  15, 
scheduled  for  Chaska  May  4th,  no 
meeting  was  held,  the  members  pres- 
ent discussing  topics  of  interest  in- 
formally. 

It  was  decided  that  the  dis'rict 
meet  at  Norwood  June  22nd,  during 
the  town's  fiftieth  anniversary  cele- 
bration. A  butter  judging  contest 
will  be  held  in  connection  with  the 
meeting. 


Butter  Judging  by  No.  11 
In  the  butter  judging  contest  held 
at  the  meeting  of  District  No.  11  at 
Little  Falls  May  4th  Oscar  Strand, 
Freedhem,  came  out  best  with  4.25 
points  off,  and  Walter  Anderson, 
Little  Falls,  second,  six  points  off. 
Twelve  samples  of  butter  were  scored 
and  six  members  entered  the  contest, 
according  to  report  of  Secretary  Wal- 
ter Anderson.  State  Secretary  James 
Sorenson  acted  as  official  judge  and 
addressed  the  meeting. 

The  next  regular  meeting  will  be 
held  June  8th,  and  a  picnic  will  be 


Profit  in  Quality 

There  is  nothing  in  the  world  so  susceptible  to  bad  odors 
and  flavors,  or  which  so  easily  spoil  through  contact  with 
uncleanliness  as  do  milk  and  milk  products. 

This  natural  sensitiveness  of  delicious  flavor  and  rich 
quality  is  so  valuable  that  the  more  successful  the  effort  to 
protect  these  delicate  properties  the  higher  the  products  will 
score  and  the  larger  the  profits  to  be  realized. 

The  protection  afforded  to  these  fine  qualities  so  con- 
sistently follows  the  sweet,  wholesome,  safe,  sanitary  clean- 
liness which  the  use  of 


airy  man  s 


so  dependably^provides  that  "Wyandotte  Sanitation"  is  be- 
coming synonymous  with  high  quality  production  in  thou- 
sands of  dairies,  creameries,  and  cheese  factories  the  country 
over. 

The  economy  with  which  these  results  can  be  obtained 
makes  an  order  on  your  supply  house  a  sound  business 
investment. 


It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co..  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Will  Pay 
Extra  Good 
Prices 


MARK  NEXT 
SHIPMENT  TO  US 


We 

GUARANTEE 
Satisfaction 


We  want 
all  Grades 
of  Creamery 
Butter 


RUSSEL 

GRE60&S0N 

167  Chambers  St. 

NEW  YORK 


J.  B.  FRISBIE 

FOREST  CITY,  IOWA 

Western  Representative 

WRITE  FOR  CONTRACT 
PROPOSITION 


held  at  Little  Rock  Lake,  east  of 
Rice,  June  18th,  the  members  and 
their  families  to  meet  at  the  Rice 
creamery  at  eleven  A.  M.  and  pro- 
ceed to  the  picnic  grounds. 


Miss  Gertrude  Piepkorn.  of  Hewitt, 
and  may  the  happiness  for  both  last 
a  long,  long  life! 


Applicant's  Record  Scrutinized 
At  a  meeting  of  District  Xo.  17. 
held  at  Preston  April  2(ith.  an  appli- 
cation for  membership  was  laid  on  the 
table  for  further  investigation,  accord- 
ing to  report  of  Secretary  B.  E. 
Runge.  Twelve  members  were  in 
attendance. 

Another  meeting  was  scheduled  to 
be  held  at  Ostrander  May  10th. 


No.  0  Meets  May  25th 
District  No.  9  will  hold  a  meeting  at 
the  Business  Men's  League  Rooms  at 
Albert  Lea,  Thursday,  May  2f)th,  at 
two  P.  M.,  Secretary  A.  E.  Groth, 
Albert  Lea.  announces.  There  will  be 
a  butter  judging  contes  and  every 
member  is  urged  to  bring  butter  for 
scoring.  State  Secretary  James  Soren- 
son  will  act  as  butter  judge  and  ad- 
dress the  meeting. 


Engagements  and  Resignations 
O.  J.  Vollrath  has  resigned  as  oper- 
ator of  the  creamery  at  Wegdahl. 

R.  H.  Gallup  has  resigned  as  oper- 
ator of  the  Round  Grove  creamery  at 
Stewart. 

J.  E.  Holmgren.  Pillager,  junior 
member,  is  now  assistant  in  the  cream- 
ery at  Ogilvie. 

J.  A.  Jarcho,  formerly  of  the  Lake 
Side  creamery,  near  Brownton.  has 
been  employed  as  operator  of  the 
Round  Grove  creamery,  near  Stewart. 

John  Erickson  has  been  engaged  as 
operator  of  the  Rev  nobis  co-operative 
creamery.  Long  Prairie,  for  another 
year  at  a  salary  according  to  the  asso- 
cia  ion  scale.  Even  though  it  is  Mr. 
Erickson's  thirteenth  year  in  that 
position,  everything  is  going  fine. 

Among  the  Members 

H.  E.  Sorenson.  Minneapolis,  is  at 
present  slaying  at  Spicer. 

B.  A.  Pinch,  of  Java,  S.  D.,  is  back 
in  Minnesota,  at  present  at  Bra'nerd. 

E.  J.  Colin,  who  has  spent  most  of 
the  winter  in  St.  Paul,  is  at  present 
making  his  home  at  Sandstone. 

H.  J.  Holmes,  operator  of  the  co- 
operative creamery  at  Goodhue,  re- 
ports a  weekly  butter  output  of 
ninety  tubs. 

Ernest  Nelson,  Blake'ey,  secretary 
of  Distret  No.  15,  was  called  to 
Minneapolis  by  the  serious  illness  of 
his  brother  the  same  day  the  district 
was  to  meet,  so  could  not  attend. 

John  A.  Johnson,  St.  Joseph,  en- 
tered the  state  of  matrimony  about 
two  weeks  ago.  The  a  soe'ation  office 
is  not  informed  of  the  name  of  the 
bride,  but  sends  the  very  best  wishes 
of  the  full  membership  to  the  happy 
couple. 

Frank  Bartelt,  who  is  w'th  his 
brother,  John  Barte't's  creamery  at 
Rosemount,  was  married  last  week  to 
Miss  Hazel  Aunges,  of  Castle  Rock. 
Congratulations  are  in  order,  with 
best  wishes  for  a  long  and  happy  life 
for  t  he  young  couple  ! 

John  Steinberg,  of  Hewitt,  without 
first  securing  a  permit  from  his  dis- 
trict or  special  dispensation  from  the 
association,  took  to  himself  a  bride 
the  other  day.  The  young  lady  who 
consented  to  make  him  happy  w:as 


COLD  STORAGE  BUTTER 
CONTEST 


(Continued  from  page  3) 


the  secretary  of  the  Association.  Mr. 
Emil  G.  Oman,  Cokato.  Minn.,  or  if 
no  entry  blank  is  secured,  the  follow- 
ing statement  shoidd  be  mailed  to 
Superintendent  M.  J.  Moriarty.  care 
State  Dairv  and  Food  Commission, 
St.  Paul  M"inn.: 

Name  of  exhibitor;  Address  of 
exhibitor;  Whole  milk  or  gathered 
cream;  Acidity  of  cream  when 
churned.  If  you  have  no  acidity  test, 
state  whether  acidity  was  low,  medi- 
um or  high,  or  if  butter  was  made 
from  sweet  cream;  Kind  of  starter 


UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufartiirers  B-K 

MADISON,  WIS. 
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CHESTER  E.  SAXTON  CO. 

(INCORPORATED 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Rank;  X  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


used;  Kind  of  salt  used;  Kind  of 
color  used. 

This  statement  should  be  signed  by 
the  exhibitor  and  by  the  proprietor 
of  the  creamery. 

It  is  lime  now  to  get  ready  to  enter 
this  contest.  Let  us  boost  for  the 
biggest  contest  ever  held. 


VERMONT    BUTTER  SCORING 


Shows  Uniformity  in  Color. 

Twenty-six  samples  Of  butter  from 
as  many  creameries  in  different  parts 
of  Vermont  were  entered  in  the  first 
of  the  Educational  Butter  Scoring 
Contests,  which  was  held  at  the 
University  of  Vermont  on  April  28th. 
For  the  first  time  in  the  history  of  the 
butter  scoring  contests,  the  samples  of 
butter  were  the  most  uniform  in  color 
so  that  no  deductions  were  made  on 
criticisms  of  color.  A  few  samples 
were  scored  off  on  oiliness,  under- 
working,  leaky  and  milky  brine. 

Twenty  of  the  twenty-six  samples 
scored  90  or  over.  Three  samples 
were  below  standard  in  composition. 
The  average  commercial  score  on  all 
samples  was  90.81;  the  average  com- 
position score  was  97.49,  and  the 
average  combined  score  was  93.04. 
The  average  percentage  composition 
of  the  samples  was  as  follows: 

Fat,  81.47;  water,  14.81;  salt,  2.72; 
curd,  1.00. 

The  following  operators  received 
the  four  highest  scores,  in  the  order 
named: 

C.  A.  Metcalf,  Greensboro;  E.  F. 
Tyler,  North  Randolph;  H.  N.  Pa- 
quette,  Wolcott;  F.  S.  Flint,  Roches- 
ter. 


Egg  Buying  Started 
Jordan,  Minn. — The  Jordan  cream- 
ery  has  started  a  new  egg-buying 
department  under  the  management  of 
W.  S.  Mertens. 


To  Start  June  15th 
Fairhaven,  Minn. — The  new  co- 
operative creamer y  association  here 
expects  to  start  its  plant  about  June 
loth.  Alfred  Hoiseth  is  the  operator, 
and  is  already  on  o  getting  every- 
thing ready  for  the  opening. 


Mankato,  Minn. — The  J.  B.  Nelson 
Construction  Company  has  been 
awarded  the  contract  for  the  erection 
of  a  creamery  building  for  the  Man- 
kato Creamerv  Associations  on  North 
Front  Street. 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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IMPROVEMENT   OF  DAIRY 
INDUSTRY 


Aimed  at  by  Conference  of  United 
States  Dairy  Division  and 
Breed  Associations. 


As  a  result  of  the  conference  of 
representatives  of  the  purebred  dairy 
cattle  associations  held  in  Washington 
May  oth.  at  the  call  of  Dr.  C.  W.  Lar- 
son, chief  of  United  States  Dairy 
Division,  a  number  of  important 
recommendations  were  made  for  the 
improvement  of  the  dairy  industry, 
especially  the  purebred  dairy  cattle 
business.  Each  of  the  breed  asso- 
ciations, including  the  Ayrshire, 
Brown  Swiss,  Guernsey,  Holstein- 
Friesian  and  Jersey,  was  represented 
by  two  or  more  delegates.  The  sub- 
jects of  discussion  had  to  do  with  the 
improvement  of  dairy  cattle,  ad- 
vanced registry,  fairs  and  sales. 

No  conferences  of  this  kind  had 
been  held  for  several  years,  and  the 
representatives  expressed  the  desire 
that  this  one  might  result  in  the  for- 
mation of  a  permanent  organization 
to  thresh  out  problems  of  mutual 
interest  and  to  work  for  the  general 
betterment  of  the  industry.  Figures 
prepared  by  the  Department  showed 
a  decided  need  for  improvement  in 
dairy  animals  and  in  making  the  best 
use  of  the  improved  animals  that  are 
now  available. 

Average  Milk  Production 

The  average  production  of  the  cows 
of  the  United  States  is  about  4,000 
pounds  of  milk  and  160  pounds  of 
butterfat  a  year,  while  the  average 
cow  in  some  other  countries  produces 
almost  twice  as  much.  There  are 
thirty  million  grade  and  scrub  dairy 
animals  in  the  country  and  less  than 
a  million  purebreds.  There  are  4,- 
566,664  American  farms  having  dairy 
cattle,  and  only  208,251  of  these  farms 
have  purebred  dairy  cattle. 

It  is  estimated  that  approximately 
250,000  purebred  dairy  bull  calves 
born  each  year  are  not  needed  on  the 
farms  where  purebreds  are  kept.  Of 
the  purebred  animals  that  were  reg- 
istered last  year,  about  150.000  were 
females  and  less  than  75,000  males, 
which  indicates  that  not  half  of  the 
purebred  dairy  bulls  are  registered. 
Co-operative  Bull  Associations 

Among  the  recommendations  made 
by  the  conference  were  those  express- 
ing approval  of  plans  for  increasing 


the  use  of  purebred  bulls  in  scrub  and 
grade  herds,  and  of  the  plans  for  co- 
operative bull  associations  as  being 
the  best  known  means  for  distributing 
surplus  bulls  and  introducing  them 
into  new  territory.  Although  there  is 
a  place  in  this  country  for  all  the  pure- 
bred dairy  cattle  that  may  be  pro- 
duced for  some  time,  it  was  the  con- 
census of  opinion  that  an  export 
business  in  purebreds  would  help  to 
stimulate  interest  among  farmers  at 
home. 

Advancec  Registry 
A  number  of  questions  related  to 
advanced  registry  were  brought  up. 
Co-ordination  of  effort  by  and  be- 
tween the  agricultural  colleges  and 
the  breed  associations  was  suggested, 
and  it  was  recommended  that  these 
organizations  and  institutions  make 
special  efforts  to  co-operate.  In  this 
connection  it  was  suggested  that  the 
various  representatives  ask  their  as- 
sociations at  their  earliest  meetings 
to  appoint  committees  to  meet  with 
the  Dairy  Science  Association  to  see 
if  an  improved  plan  for  making 
official  tests  of  cows  can  be  worked 
out.  which  will  be  agreeable  to  the 
breeders,  the  associations,  and  the 
colleges  that  send  out  the  official 
testers. 

Fairs  and  Shows 
The  showing  of  dairy  animals  at 
fairs  and  expositions  received  a  good 
deal  of  attention  from  several  angles. 
It  was  decided  to  recommend  to  the 
associations  that  they  cease  giving 
money  prizes  at  these  shows,  but 
spend  the  funds  in  putting  on  educa- 
tional exhibits;  that  more  attention 
should  be  given  to  production  records 
in  awarding  prizes  at  fairs  and  shows; 
that  the  associations  repre- 
sented should  give  more  attention  to 
educational  exhibits  showing  the  eco- 
nomic advantage  of  purebreds  in 
dairy  practice;  that  each  association 
has  a  distinct  duty  in  connection  with 
the  selection  of  suitable  persons  to 
act  as  judges  of  the  various  breeds  of 
dairy  cattle  at  fairs  and  shows;  that 
no  animals  should  be  admitted  to 
fairs  and  expositions  unless  they  are 
from  herds  accredited  as  being  free  of 
tuberculosis  or  in  herds  under  Federal 
or  state  supervision,  and  that  fairs 
not  enforcing  such  a  rule  should  not 
be  favored  with  animals  for  exhibits. 
Livestock  Sales 
Questions  relating  to  private  and 
public  sales  were  discussed,  and  it 


was  decided  to  suggest  a  meeting  at 
an  early  date  of  all  the  dairy-cattle 
associations  with  a  view  to  drafting  a 
code  of  ethics  for  sales  that  would 
eliminate  some  of  the  urjdesirable 
conditions.  Since  an  excessive  amount 
of  attention  is  given  to  a  few  high 
prices  to  the  neglect  of  average  con- 
ditions, it  was  also  agreed  to  recom- 
mend to  the  associations  that  they 
send  in  to  the  Bureau  of  Markets  and 
Crop  Estimates  of  the  Department 
regular  reports  of  prices  paid  for 
purebred  dairy  cattle. 

Breeds  Represented 
The  representatives  were  well 
pleased  with  the  accomplishments  of 
t  he  conference  and  were  in  favor  of 
holding  similar  ones  at  frequent  inter- 
vals. During  their  stay  in  Washing- 
ton they  were  received  by  President 
Harding  and  were  addressed  by 
Secretary  of  Agriculture  Wallace. 
Dr.  John  R.  Mohler,  chief  of  the 
Bureau  of  Animal  Industry,  attended 
the  meetings  and  addressed  the  con- 
ference. A  part  of  the  second  day 
was  spent  in  a  visit  to  the  Depart- 
ment's farm  at  Beltsville,  Maryland. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crotvn  Cleaner  and  Cleanser 


CROWN  SPEC1AI.  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

C  Ci  A/f  P  A  MY  23 14  Wycliffe  Street 
OWlVirAl>  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


ESTABLISHED  IBtS         INCORPORATED  19  00 


J.  D.  STOUT  &  CO.  ^oSrTk 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 

Western  Representative:  r»   «•  , .  .        n      «  _    ,      _  . 

s.  C.  haugdahl,  Detroit  MINN.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


M.  J.  Weinberg  &  Bro.  Butter 

.  .  _  „     _,__,_r  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;   Bradstreets;    Dairy  Record 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 

Garfield  3808 


ST.  PAUL,  MINN. 


The  list  of  associations  and  their 
representatives  taking  part  in  the 
conference  is  as  follows: 

Ayrshire  Breeders'  Association: 
Paul  O.  Reymann.  president.  West 
Virginia;  C.  L.  Burlingham,  secretary, 
Vermont. 

Brown  Swiss  Cattle  Breeders'  As- 
sociation: A.  E.  Bower,  president, 
Ohio;  L.  E.  Hull,  Ohio. 

American  Guernsey  Cattle  Club: 
Robert  Scoville,  president,  New  York; 
S.  M.  Shoemaker,  Maryland;  Karl  B. 
Musser,  New  Hampshire. 

Holstein-Friesian  Association  of 
America:  Fred  Pabst,  Wisconsin;  H. 
W.  Norton,  Jr.,  Michigan;  D.  D. 
Aitken,  Michigan. 

American  Jersey  Cattle  Club:  M. 
D.  Munn,  president,  Minnesota;  R. 
M.  Gow,  secretary.  New  York;  0.  H. 
Baker,  New  York;  C.  J.  Tucker, 
Missouri. 


IN  LARGER  QUARTERS 


Minnesota   Co-operative  Dairies' 
Association  Keeps  Growing. 


J.  R.  Morley,  Owatonna,  Minn., 
president  and  general  manager  of  the 
Minnesota  Co-operative  Dairies'  As- 
sociation, among  the  stockholders  of 
which  are  many  co-operative  cream- 
eries throughout  the  state,  and  himself 
secretary  of  the  Gilt  Edge  co-oper- 
ative creamery  at  Owatonna,  an- 
nounces that  the  New  York  head- 
quarters of  the  association  has  been 
moved  to  14  Jay  Street.  This  is  in 
the  heart  of  the  New  York  butter 
market,  and  the  association  has  taken 
a  twelve-year  lease  on  the  building 
which  comprises  five  stories  and  base- 
ment. 

The  place  has  been  thoroughly 
overhauled  and  remodeled,  one  of  the 
improvements  being  modern  refrig- 
erating space  for  three  thousand  tubs 
right  on  the  premises.  The  larger 
quarters  were  made  necessary  by  the 
constantly  increasing  business  of  the 
association,  and  in  order  to  continue 
the  good  service  rendered  shippers. 
Lie  welly  hi  Watts,  an  experienced  but- 
ter man,  will  continue  in  charge  of 
the  New  York  office.  J.  H.  Lawrence, 
Litchfield,  Minn.,  is  secretary  and 
treasurer  of  the  association. 


Pelkie,  Mich. — Farmers'  Creamery 
Company;  incorporated  capital  stock, 
$10,000.  To  manufacture  butter, 
cheese  and  other  products;  Adolph 
Waara,  of  Baragam;  David  Erikai- 
nen,  and  Louis  Moilanen,  of  Pelkie. 


WE  NEED  YOUR 
SHIPMENTS 


BUTTER 


V 


EGGS 


The  S.  S.  BROWN  CO.  New  York 

References:  Irving  National  Bank  Aetna  Branch.   Mercantile  Agencies. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  ¥7  GGS-  BUTTER  Q  O 
EWIS  Hbert  Cfe  O 


ERVICE 

ONS 


ReAe>T?SZeV*™r>n  151  READE  STREET.  NEW  YORK      Western  Representative: 

Pr^nVnatlbank    BUTTER  and  EGGS  Georg£i&aiis1 7m%:™- 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Michigan,  U.  S.  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 


34 


THE  DAIRY  RECORD 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22dSt., New  York.N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Audi)  Systems  and  Iaceme  Tax  Seme* 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


LARGE  BUTTER  EXHIBIT 
At  Meeting  oi  No.  1. 


District  Xo.  1  of  the  Wisconsin 
Buttermakers'  Association  held  their 
regular  meeting  at  Milltown  May  4th. 


On  account  of  some  of  the  boys  com- 
ing late  the  meeting  was  not  called  to 
order  until  after  three  o'clock,  other- 
wise more  time  would  be  had  for  dis- 
cussions and  other  business.  There 
were  twenty-five  regular  members 
present,  besides  about  fifteen  or 
twenty  non-members. 

After  the  business  meeting  J.  S. 
Klinka,  county  agent,  gave  a  little 
talk  on  the  transportation  of  butter 
and  a  discussion  followed.  The 
table  herewith  gives  figures  on  the  St. 
Croix  butter  car  and  the  saving  made. 

After  Mr.  Klinka's  talk  Mr.  Alfred 
Anderson  of  Litchfield,  Minn.,  com- 
mented on  the  butter  exhibit  and  on 
quality  of  butter  and  starters  and  how 


St.  Croix  Butter  Car,  1922 


EGBERT  &  CASE 

v  Butter 

11  Jay  St.,  New  York 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-26  Harrison  St.,  NEW  YORK 

•Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co..  N.  Y  Duns'  & 
Bradstreet's,  Dairy  Record. 


Price 

Date 

Xo.  of 

Saving 

Date 

N.  Y. 

Freight 

Shipped 

Tubs 

Tonnage 

Savings 

Per  Tub 

Arrived 

Extras 

Jan. 

3 

335 

24.265 

.?  129.58 

.386 

Jan. 

12 

35c 

$379.33 

Jan. 

9 

300 

21.779 

114.63 

.382 

Jan. 

20 

37c 

347.70 

Jan. 

16 

343 

25.022 

134.26 

.391 

Jan. 

28 

38  ^c 

397.96 

Jan. 

23 

340 

24,736 

132.55 

.393 

Feb. 

3 

37c 

400.51 

Jan. 

30 

373 

27.394 

1  4s.  12 

.397 

Jan. 

9 

37c 

441.92 

Feb. 

6 

335 

24.369 

130.43 

.380 

Feb. 

16 

38c 

394.72 

Feb. 

13 

342 

24.834 

133.13 

.389 

Feb. 

23 

3(ic 

402.04 

Feb. 

20 

282 

20.449 

112.80 

till 

Mar. 

11 

39£c 

324.98 

Feb. 

27 

365 

26.542 

150.92 

.412 

Mar. 

11 

39*c 

412.73 

Mar. 

6 

387 

28.133 

149.82 

.387 

Mar. 

If. 

40c 

437.47 

Mar. 

13 

3.").") 

25.743 

139.24 

.392 

Mar. 

Li  4 

37c 

415.52 

Mar. 

20 

377 

27.273 

14:;. on 

.379 

Mar. 

29 

36c 

444.64 

Mar. 

27 

391 

28.295 

151.39 

.387 

Apr. 

5 

35c 

458.36 

Apr. 

3 

415 

30.033 

159.64 

.381 

Apr. 

14 

37ic 

487.57 

Apr. 

10 

411 

29,711 

159.67 

.388 

Apr. 

19 

39  Jc 

480.38 

5.351 

388.578 

S2.089.57 

Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 

Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPINCOTT,  Western  Representatives 


to  obtain  quality  in  butter  and  start 
ers,  and  a  discussion  followed.  Both 
of  these  talks  were  very  interesting 
and  instructive,  and  in  behalf  of  the 
members  of  District  No.  1  I  wish  to 
thank  both  Mr.  Klinka  and  Mr. 
Anderson  for  their  services  to  the 
association. 

There  was  a  very  fine  and  large 
exhibit  of  butter  and  starters  entered 
for  seoring  which  was  scored  by  S.  B. 
Cook  and  Alfred  Anderson,  with  the 
following  result: 

Butter  Scores 

Chris  Back.  Luck  93.00 

Herman  Curt,  Almena.  ......  .94.00 

J.  B.  Hanson.  Amery  91.00 

Clarence  Hegge,  Webster  91.00 

M.  H.  Landahl,  Dresser  Jet  93.50 

J  no,  Dahlin.  West  Sweden  93.00 

A.  J.  Rivard,  Clear  Lake  92.00 

Eugene  Ouertin,  Clear  Lake.  .  .  .92.00 
Emil  Halverson,  Balsam  Lake.. 94. 00 

Wm.  Nicols.  Turtle  Lake  93.50 

Elmer  Erickson.  Bone  Lake.  .  .  .94.00 
Ed  Danielson,  Wood  River  92.50 

B.  J.  Lindvig.  Milltown  92.00 

Ceo.  Nelson,  Centuria  92.00 

I).  E.  Jeffers.  Falun  93.00 

E.  D.  Snell,  Range  93.50 

Dudley  Herrell.  Frederic  93.50 

L.  E.  "Butler.  Lewis  92.50 

L.  E.  Palmerton,  Siren.  93.50 

Frank  Mackie,  Grantsburg.  ..  .94.50 

Victor  Erickson,  Clavton  93.25 

Albert  Erickson,  Volga  94.00 

Albert  Erickson,  Volga  (Comp.)  95.00 
Emil  Halverson,   Balsam  Lake 

(Comp.)  94.00 

C.  J.  Back,  Luck  (Comp.)  94.00 

Starter  Score  i 

Victor  Erickson,  Clavton  94.50 

C.  J.  Back,  Luck  94.00 

Albert  Erickson,  Volga  96.00 

Dudley  Herrell,  Frederic  95.50 

Dudley  Herrell,  Frederic  (C).. 95.00 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


Starter  Or  No  Starter 
Editor,  Dairv  Record: 

Well,  here  it  goes  again.  Sam  says 
that  our  patrons  are  entitled  to  get 
the  credit  for  the  good  cream  brought 
to  the  creamery.  They  sure  are. 
Oh  yes,  Sam  is  right.  But  what  about 
the  creamery  that  gets  good  cream 
aud  uses  starter,  and  then  gets  three 
or  four  cents  below  Extras?  Who  gets 
the  credit?  Well,  Sam  knows;  we  will 
hear  what  he  says. 

Well,  Friend  Sam  was  here  last 
week,  but  do  not  like  to  say  what 
happened  while  he  was  here.  But 
Sam  failed  to  show  me  that  his  starter- 
back  shippers  got  any  more  for  their 
butter  than  we  do.  Think  I  have  said 
enough  now.  Perhaps  I  will  have  to 
use  starter  myself  later  on,  as  I  have 
done  before. 

What  became  of  Ericsson?  Is  he 
making  up  some  new  joke  about  his 
barn  flavored  cream  or  what? 

Oh!  Yes,  Sam  calls  me  a  non-starter 
back.  Well,  that's  all  right.  Just  so 
he  does  not  get  that  "N"  mixed  up 
too  much. 

Gust  Skoglund, 
Carlos,  Minn. 


A  MILK  ORDINANCE 


A  Practical  Form  Suggested. 


In  properly  safeguarding  the  milk 
supply  of  a  community,  the  enactment 
of  a  suitable  and  enforceable  law  is 
usually  the  first  step,  according  to  a 
reprint  of  Department  Bulletin  585, 
A  Guide  for  Formulating  a  Milk  Ordi- 
nance, just  issued  by  the  United 
States  Department  of  Agriculture. 
Milk  in  its  composition  and  natural 
qualities  is  a  most  useful  and  accep- 
table food,  but  may  acquire  one  form 
or  another  in  insanitary  taint  on  its 
way  from  the  cow  to  the  consumer; 
and  it  is  not  always  possible  to  re- 
quire either  producers  or  distributors 
to  observe  all  the  precautions  which 
science  has  shown  to  be  necessary, 
unless  there  is  a  law  to  back  them  up. 

The  public  and  officials  of  a  city 
realizing  this  need  may  sometimes, 
in  their  zeal  to  make  the  new  regula- 
tions strict  enough,  go  too  far  and 
insert  provisions  that  can  not  readily 
be  enforced  or  administered.  Even 
health  department  officials  may  not 
be  familiar  with  all  phases  of  this  sub- 
ject, unless  they  have  already  been 
engaged  in  the  enforcement  of  milk 
regulations;  and  in  any  case,  whether 
the  city  is  just  starting  milk  regula- 
tion or  is  revising  its  ordinances  to 
bring  them  up  to  date,  it  is  desirable 
to  take  advantage  of  the  experience 
of  other  communities. 

The  United  States  Department  of 
Agriculture  has  drawn  up  a  form  of 
ordinance  to  guide  communities  in 
framing  a  finished  and  practicable 
law.  Copies  of  the  bulletin  may  be 
had  free  upon  application  to  the  De- 
partment at  Washington,  D.  C. 


Spencer,  Neb. — Matt  Keeper 
bought  the  Spencer  creamery  and 
equipment  here. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


EN  YARD  &  GODLEY,  Inc. 


Absolutely 
Dependable 
Since  1S46 


171  DUANE  STREET 


Butter  and  Eggs 


Ask 
Anybody 

NEW  YORK,  N.  Y. 


Ficken,  Coffin  &  Co.,  Inc. 


"SSSl  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie; 

New  Richland  Co-op.  Creamery, 
New  Richland ; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester ; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry.  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade ; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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Ship  To 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 
Butter 

AN  S3 

Eggs 


333  Greenwich  Street.  NEW  YORK 
References:  Any  Bank  and  ThisPaper 


ON  THE 
OTHER  HAND 


By  Dr.  Squirt 


Editor,  Dairy  Record:  The  wind 
being  just  right  the  other  day,  we 
decked  the  rattler  at  St.  Paul  and 
started  out  in  a  general  southwesterly 
direction.  On  board  a  rattler  one  has 
the  best  chance  in  the  world  to  sit  and 
think  things  over;  all  one  has  to  do  is 
to  lean  back  and  figure  where  to  drop 
off  at  next.  We  had  always  heard 
considerable  about  the  creamery  at 
Farmington,  so  on  this  particular 
day,  April  23rd,  we  unloaded  in  that 
little  city  and  rambled  over  to  the 
creamerv. 


MacGregor  &  Hines 

ACCOUNTING.  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


Manager  John  Christensen  and  his 
crew  we  found  to  be  too  busy  to  visit, 
it  was  their  clean-up  day,  so  we  just 
stalled  around  a  little  while  and  then 
meandered  over  to  Bill  Christian's 
garage,  where  the  genial  proprietor 
gave  us  a  lot  of  information  about  the 
creamery.  Bill  is  sure  a  good  two 
hand  booster  for  the  Farmington 
Co-operative  Creamery  Co.,  and  its 
manager,  and  if  any  passing  tourist 
leaves  Farmington  without  an  eight- 
een karat  opinion  of  said  creamery 
after  a  ten  minute  talk  with  Bill,  it 
will  be  because  he  don't  savy  good 
English. 


The  Farmington  creamery  is  a  very 
substantial  looking  structure  of  brick. 


Established  1M* 


C.  H.  Weaver  &  Go. 


Butter  Merchants 

•S-ST  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  jromr 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,'  Chicago;'Dairy  Record. 


AUDELS 
ANSWERS 

ON 

REFRIGERATION 

.  FOR 

ENGINEERS 


1  practical 
treatise:; 

VVITH 

'UUSTRATIONS 

•  AND 

DIAGRAMS 


new  york 


Audel's  Answers 

=  on  

Refrigeration 


7UST  THE  BOOK  for  the 
creamery  operator.  It  gives 
in  detail  all  necessary  informa- 
tion on  the  practical  handling  of 
machines  and  appliances  used  in 
Ice  Making  and  Refrigeration. 

The  book  contains  689  pages,  250 
illustrations,  is  written  in  question 
and  answer  form,  and  gives  the  last 
word  on  refrigeration  machinery. 


PRICE:  $2.00  Postpaid 


The  Dairy  Record 

St.  Paul,  Minn. 


It  has  two  intakes  and  a  reserve 
bunch  of  cans  stacked  up  at  all  times, 
so  that  when  the  cream  haulers  come 
in,  they  can  hit  the  trail  right  away 
again  with  a  full  quota  of  clean  cans. 
And  when  one  bears  in  mind  that 
there  are  about  three  hundred  patrons 
on  the  list  of  the  cream  haulers,  the 
can  pile  looms  up  like  the  price  of  a 
shave  two  days  before  pay  day.  The 
smoke  stack  is  several  inches  oversize, 
and  there  is  no  shortage  of  ventilation 
cupolas,  but  these  features  set  the 
building  off  nicely. 


Six  routes  deliver  cream  to  this 
plant;  one  man  with  two  trucks 
handles  five  routes,  and  one  route  is 
handled  by  team.  In  addition  to 
these  routes  there  are  numerous 
individual  haulers.  However,  no 
cream  is  accepted  from  them  after 
twelve  o'clock.  This  is  done  to  insure 
the  delivery  of  cream  in  best  possible 
condition,  especially  in  hot  weather, 
and  to  enable  the  boys  to  get  their 
work  done  up  in  the  best  possible 
manner. 


We  drifted  over  to  the  creamery 
again  and  after  inhaling  a  shot  of 
buttermilk  were  informed  that  a  new 
churn  was  about  to  be  installed  to 
take  care  of  the  increasing  business. 
At  the  present  time  one  team  is  kept 
busy  taking  care  of  the  parcel  post 
shipments.  The  creamery  is  built  on 
the  banks  of  the  Vermillion  river,  and 
Christensen  and  his  helpers  take  great 
pride  in  keeping  up  appearances  on 
the  grounds  as  well  as  in  the  creamery. 
As  we  came  out  after  the  second 
drink,  Christensen  was  parked  up 
against  the  wall  husking  an  Eskimo 
pie,  while  his  rake  was  cooling  off. 


Jim  Sorenson  sure  lit  into  us  all 
spraddled  out  a  couple  of  issues  ago. 
and  we  have  been  ducking  every  guy 
with  a  pompadour  we  have  seen  ever 
since.  We  have  just  been  penned  up 
on  Marshall  Avenue.  St.  Paul,  for 
twelve  months  this  past  winter,  and 
we  don't  care  to  waste  any  of  this 
long,  long  delayed  spring  weather 
taking  up  valuable  space  in  a  hos- 
pital. 


We  know  all  about  Jim's  start  in 
the  creamery  business  up  at  Cushing, 
Wis.,  in  the  days  of  creamery  pioneer- 
ing, so  lay  off  on  us,  Jim.  A  large 
Miss  Gwendoline  Johnson  right  over 
from  Denmark  was  the  first  operator 
in  that  creamery,  but  her  skirts  inter- 
fered with  her  getting  around  the 
machinery  and  keeping  the  belts  on 
the  pulleys,  and  when  that  was  fixed 
so  there  would  be  no  interference,  it 
was  all  wrong  taking  the  butter  out 
of  the  old  box  churn.  She  resigned 
after  a  particularly  strenuous  after- 
noon's smear  making,  and  Jim  breezed 
into  the  vacancy  a  heap  pronto. 


If  Gwendoline  had  been  running 
that  creamery  in  1922,  her  skirts 
would  never  have  sloshed  her  off  the 
job,  and  we,  the  readers  of  The  Dairy 
Record,  would  never  have  heard  of 
our  good  friend  Jim,  who  most  likely 
would  have  been  sungly  installed 
in  the  ministery  by  this  time,  ah 
expert  judge  of  chicken  dinners,  an 
agitator  for  large  collections  and  an 
advocate  of  peaceful  settlement  of  all 
disputes,  which  would  be  a  lot  easier 
on  our  peace  of  mind  than  the  blood 
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squirting  method  he  outlines.  So 
long.  Jim;  take  keer  of  yourself;  we 
are  doing  the  worrying! 


BI  TTER  COMPOSITION 
( :<  )NTROL 


And    Flavor   and    Body  [mprove* 
men  t . 

At  this  season  of  the  year  when  the 
cows  are  ehanged  from  dry  feed  to 
grass  the  butterfat  constituent  of  the 
milk  becomes  softer,  and  readily 
absorbs  moisture  during  the  churning 
process,  says  the  Vermont  Creamery 
and  Market  News  Letter  for  May. 
The  letter  makes  the  following  sug- 
gestions: A  close  observation  should 
be  made  by  the  buttermaker  of  the 
firmness  of  butterfat,  to  regulate  the 
churning  and  wash  water  tempera- 
tures, and  working  so  that  the  butter, 
when  ready  for  packing,  will  show 
little  or  no  free  moisture,  and  will 
tend  toward  a  waxy  texture.  There 
is  an  increasing  demand  on  the  mar- 
kets for  butter  that  is  of  close  grain 
and  tending  toward  an  over-worked 
body.  However,  it  is  essential  in 
procuring  such  texture  (waxy)  to 
employ  Iowrer  temperatures  in  churn- 
ing, wash  water,  and  especially  in 
second  washing  when  the  butter  is 
worked  in  the  water. 

Regular  Testing 

The  moisture  content  must  be  loss 
than  sixteen  per  cent  as  required  by 
law.  The  buttermaker  will  not  make 
any  noted  progress  or  advance  in  his 
profession  if  he  ignores  the  regular 
testing  of  butter  for  moisture  content, 
salt,  curd  and  butterfat.  For  prac- 
tical work  in  the  creamery,  the  curd 
may  be  figured  as  one  per  cent,  and 
butterfat  by  subtracting  the  amount 
of  moisture,  salt  and  curd  from  100 
per  cent.  Keep  moisture  content 
below  sixteen  per  cent  and  butterfat 
above  eighty  per  cent. 

Important  Factors 

In  improving  flavor  of  butter,  the 
following  factors  are  of  value: 

1.  Grade  cream — pay  premium  on 
better  quality. 

2.  Churn  different  grades  of  cream 
separately. 

3.  Churn  from  thirty  to  thirty-five 
per  cent  fat  in  cream. 

4.  Pasteurize  cream. 

5.  Ripen  cream  with  a  good  com- 
mercial starter. 

6.  Cream  after  ripening  should  be 
cooled  to  churning  tempprature  and 
held  at  least  two  to  four  hours  before 
churning. 

7.  Wash  butter  twice,  avoid  brine. 
(Milky.) 

8.  Work  butter  at  a  low  temper- 
ature sufficient  to  give  close  grain  and 
waxy  body,  and  thoroughly  incor- 
porate moisture. 


Eighty-two  Per  Cent  Increase 
Hendrum,  Minn. — E.  E.  Thorson, 
operator  of  the  Hendrum  co-operative 
creamery,  reports  that  the  butter 
output  of  that  plant  for  the  first 
four  months  of  1922  showed  an  in- 
crease of  eighty-two  per  cent  over  the 
same  period  of  1921.  For  the  month 
of  March  the  increase  was  130  per 
cent. 


Wymore,  Neb. — J.  L.  Case,  of 
David  City,  is  preparing  to  open  a 
wholesale  business  for  the  manufac- 
ture of  ice  cream  at  this  place. 


THE 
IMPROVED 
JALCO 


TESTER  stands  eleven  inches 
high — free  from  vibration.  All 
motor  parts  enclosed.  No  belts, 
cogs  or  gears  to  get  out  of  order. 
Every  tester  guaranteed  to  give 
an  efficient  and  accurate  test. 

MADE  IN  FOUR  SIZES: 

Model  B—  4  Bottle  Enclosed  $30.00 

Model  C—  8  Bottle  Enclosed   34.00 

Model  D — 12  Bottle  Enclosed   36.00 

Model  E — 24  Bottle  Enclosed   40.00 

Write  Your  Supph  llousr  for  Descriptive  Folder 

The  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


Brown  &  Root  Co. 

Cheese A  TBS23  SET  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 


zA.  E.  MILLS  C&  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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Butter  Receipts  by  Cities  Compared 


Cities 

Week 

May  13 

Week 

May  6 

Since 
Jan.  1 

59,322 
70,932 

49.668 
55,651 
18,430 
13,771 

821.135 
1.031,193 
282,911 
289,382 

New  York  

Philadelphia.  .  . . 

18,493 

Total  

171.244 

137.520 

2,424,021 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  13,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

91.284 

40,531 

258,136 

New  York.  . 

184.015 

705,384 

152,823 

Boston  

17.486 

79,689 

122.150 

Philadelphia 

26.270 

6,490 

51.800 

Total .... 

318,755 

832,094 

584,909 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Mav  8  

May  9  

May  10  

May  11  

May  12  

May  13  

19.021 
22.089 
21,113 
20,030 
21.717 
21.120 

14.0X3 
16,498 
13.406 
15,319 
17,381 
15,998 

8,521 
8,967 
8.499 
8,254 
9,360 
7.342 

6,385 
6.425 
7,207 
7,730 
7,850 
6,762 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  6  13,  1922 


Wholesale  Prices  of  92  Score  Butter  for 

Week 


M  a  \ 

Ma) 

Maj 

Ma  v 

May 

May 

Markets.  . .  . 

6 

8 

9 

10 

11 

12 

New  York  . 

37 

37 

37  4 

38 

37  J 

36} 

Chicago .  .  .  . 

34  J 

35 

35 

35 

35 

34} 

Philad  elphia 

37  J 

38 

38 

39} 

39 

37} 

Boston  

3  7  } 

37} 

37 

3(1  1 

37  1 

37 

Butter    Markets   Sensitive    I  nclcr 
Seasonal  Influences 

The  seasonal  element  continues  to  be  the 
outstanding  influence  in  butter  markets, 
and  the  temporary,  which  developed  the 
early  part  of  (lie  week,  ending  May  13th. 
was  short  lived,  giving  way  to  an  easy 
feeling  at  New  York  as  early  as  Thursday, 
to  which  other  markets  responded.  The 
usual  spring  jump  in  prices  is  generally 
anticipated,  and  is  more  than  anything 
else  responsible  for  the  sensitive  condition 
of  the  markets  at  this  time,  is  evidenced  by 
the  fact  that  the  movement  of  goods  has 
been  active  enough  at  the  prices  which  have 
ruled,  that  no  accumulation  of  any  material 
importance  has  so  far  occurred  in  any  of  the 
principal  markets.  A  wonderfully  good 
consumptive  demand  has  practically  kept 
the  markets  cleared  of  all  goods  of  passable 
quality.  The  relatively  lower  level  of 
butter  prices  as  compared  with  the  past  few 
years  has  placed  the  average  consumer  in 
the  market  for  more  butter,  and  the  close 
mat-Kings  up  which  many  retail  distributers 
in  the  larger  cities  have  operated  have  also 
stimulated  a  more  active  demand.  Fur- 
thermore, the  general  concensus  of  opinion 
among  the  trade  which  supply  the  principal 
consuming  centers  is  that  Quality  has  been 
running  considerably  better,  with  the 
effect  of  enlarging  ordinary  outlets. 

Production  on  trie  Increase 

When  the  heavy  increase  in  receipts  at 
the  large  marnets  over  a  year  ago  is  taken 
into  consideration,  the  present  position  of 
the  markets  is  rather  remarkable.  Up  to 
the  present  time,  receipts  on  the  four  mar- 
kets, New  York,  Chicago,  Philadelphia  and 
Boston  are  over  twenty  per  cent  heavier 
since  January  1st  than  during  the  similar 
period  in  1921,  and  at  the  same  time  the 
storage  holdings  of  butter  in  the  country 
are  lower  than  they  have  been  since  1917. 
In  these  four  markets  mentioned  above  the 
holdings  at  t  he  close  of  the  current  week  are 
approximately  only  500,000  pounds,  about 
ten  per  cent  of  the  lowest  figure  reached  a 
year  ago.  The  last  production  report  of 
the  American  Association  of  Creamery 
Butter  Manufacturers'  which  represents  the 
production  in  some  eighty  plants  during 
the  first  week  of  this  month  shows  but  a 
slight  increase  over  the  same  week  last 
year,  but  a  17.4  per  cent  increase  over  the 
preceding  week.  Some  of  the  newer  pro- 
ducing sections  are  beginning  to  be  heard 
from  in  the  markets,  a  full  car  of  Mississippi 
butter  having  been  reported  offered  during 
the  week.  Creameries  in  other  Southern 
states  as  well  as  some  of  the  Middle- Western 
states  are  also  known  to  be  looking  for 
outlets. 

Underg|rades  Less  in  Demand 
Seasonal  defects,  notably  weedy  and 
garlicky  flavor,  which  always  appear  to 
some  degree  at  this  time  of  the  year,  are 
being  found  in  some  of  the  butter  reaching 
markets  from  those  sections  where  cows 
have  been  put  on  pastures,  but  on  the  whole, 
the  quality  of  receipts  has  continued  to 
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show  an  improvement  over  last  year. 
Numerous  creameries  now  shipping  buttir 
which  will  grade  92  score,  formerly  pro- 
duced goods  of  fair  quality  only  at  the 
best.  There  has  been  a  good  demand  for 
such  butter.  The  outlets  for  undergrades 
shows  no  improvement  nor  is  it  expected 
to  while  the  markets  remain  in  their 
present  sensitive  condition.  The  price 
differential  has  not  as  yet  widened  ma- 
terially between  this  class  of  goods  and  the 
better  grades,  but  there  is  a  noticeable 
tendency  among  buyers  to  discriminate 
against  them.  Lots  showing  any  garlic 
flavor  are  not  in  demand  at  all  except  at 
liberal  discounts.  Storage  butter  has 
ceased  to  be  of  any  consequence,  and  hold- 
ings are  negligible. 

H.   C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Mav   8.37}  (538  37        36  fci36>, 

TuesMav  9.38  (a.38}  37}  36',  (.-37 
Wed  Mav  10.38}  ©39  38        37  ©37} 

Thu  Mav  11.38  (a  38}  37}  36}  £-37 
Fri  May  12.37  <S37}  36}  35'.  («  30 
Sat     May  13.37    (a  37 }         36}       35  ©30 

Saturday.  May  13th — 
Creamery — 

Higher  scoring  than  Extras  37  («37; 

Extras  (92  score)   ©36} 

Firsts  (90  to  91  score)  35  @36 

Firsts  (88  to  89  score)  34   6  34} 

Seconds  (33  to  87  score)  33  (6.33} 

Lower  grades  32   <&  32  } 

Centralized,  cars,  91  score   © 

Centralized,  cars.  90  score  35  ©35} 

Centralized,  cars.  89  score  34  }  © 

Centralized,  cars,  88  score   ©34 

Centralized,  cars.  84  to  87  score.  .33   (a  33 } 

Unsalted.  higher  than  Extras  38}  (u39 

I'nsalted.  Extras  (92  score)  37}  ©38 

Unsalted,  Firsts  (90  <h  91  score). .  .36}  @37 
Unsalted.  Firsts  (88  ("89  score).  .  .351  («  36 

I'nsalted.  Seconds  34    (a  35 

Unsalted.  lower  grades  32    (u  33 ', 

Old.  as  to  quality  30  @35 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.  May    8,  34}@35  33}  34 

Tues.  May   9.  35   34  34  J 

Wed.  May  10,  35   34  34  J 

Thu.  May  1  1.  35   34  33} 

Fri.     Mav  12.  34}   34  33} 

Sat.    May  13.  33}   33  33 

Saturday.  May  13th — 

Creamery,  Extras  (92  scores)   ©33  } 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   @33 

Firsts  (88  to  90  scores)  30  (a  32 

Seconds  (83  to  87  scores)  27  Qi  29 

Centralized.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   @33 

G licese 

Cheddars  15}  @15 j 

Twins  15}  @15J 

White  15  j  ©16 

Double  Daisies  16  J  («  16} 

Singles  16}  (a,16} 

Longhorns   ©16  j 

Young  Americas   @17 

Squares   ©17} 

Swiss.  Block  (old)   @23 

Winter  make  18  ©19 

Round  Swiss,  Fancy  38    («  40 

No.  1  30  ©35 

Limburger.  1  pound.  Sept  .-Oct. 

mako  22  ©23 

2  pounds  21  ©22 

Fresh  make.  1  pound  16  ©18 

2  pounds  15  @17 

Brick,  Fancy  151  @.  .  . 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Current.) 


Mon. 
Tues. 

Wed., 
Thu., 
Fri., 

Sat ,, 


May  8 . 
May  9 . 
Mav  10. 
Maj  11 
May  12. 
Mav  13. 


Fresh  Oath. 

Extras 
.31 } ©32 
.  3 1    («  3 1  .} 
.30} ©31 

.30  

.30  

.30  ©30} 


Fresh  Oath. 
Ex.  Firsts 
29  ©30 
28}  (u  29  ', 
28}  ©29 
27}  ©28 
27}  ©28 
27} ©28} 


CHICAGO 
(From  Dailv  Trade  Bulletin.) 

Fresh 
Firsts 

Mon.,  May    8  24  ©24} 

Tues.,  May    9  24} ©24} 

Wed.,  May  10  24}  ©25 

Thu.,  May  11  24}  ©25 

Fri.,     May  12  24}  ©25 

Sat.,     May  13  24}  ©25 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


jielp  'Wanted 


Wanted,  at  Once — Young  man  to  work 
in  modern  creamery:  some  experience  with 
ice  cream  preferable,  but  not  essential. 
Apply  Hill  County  Creamery  Company. 
Havre.  Montana.  5-17 

Wanted — A  competent  ice  cream  maker 
and  pasteurizer;  state  salary  and  experience. 
Park  Creamery,  Livingston.  Montana.  5-24 


Position  Wanted  as  assistant  butter- 
maker  or  general  helper,  in  an  up-to-date 
creamery  by  an  experienced  man:  can  come 
at  once;  state  wages.  John  W.  Kelzen- 
berg.  Genola.  Minn..  Route  1.  Box  62  5-3tf 

Wanted  at  Once — A  year  around  posi- 
tion in  an  up-to-date  creamery  as  assistant 
butterniaker:  have  experience;  can  furnish 
very  good  reference.  Address  2901,  Dairy 
Record.  St.  Paul.  Minn.  5-31 

Helper  Wanted  by  May  22nd;  no  expe- 
rience necessary,  but  must  be  a  good  work- 
er; state  wages  expected  with  board  and 
room.  E.  H.  Robideau,  Princeton,  Route 
No.  1.  5-10 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon..  May    8  33 

Tues.,  Mav    9  33 

Wed.,  May  10  33 

Thu.,  May  11  33 

Fri.,     May  12  33 

Sat.,    May  13  32 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score   91  Score  88-90 
Mon.,  Mav    8 .  .  38  37        34  ©36 

Tues.,  May    9... 38}  37}  34©36} 

Wed..  May  10  ..  40  38       35  ©37 

BOSTON  BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash         Firsts  Spruce 

Mon.,  Mav    8  .  .   37}  35}  ©36)  37}  ©38 

Tues.,  May    9..   37}  35}  ©37    37}  ©38 

Wed..  May  10.  .  37}  36  ©37  38  

Thu..   May  11..  37}  36   ©37  38  

Fri.,     May  12..  36}  35   ©36  37  

Sat.,    May  13.  .  36}  35   ©36  37  

American  Association  of  Creamery 
Butter  M  a  n  u  fact  u  rers 
Eighty  member-creameries  report  an 
output  of  3.966.319  pounds  of  butter  for 
week  ending  May  6th,  an  increase  over  the 
previous  week  of  17.4  per  cent,  and  an  in- 
crease of  1.2  per  cent  over  the  same  week 
last  year. 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis.,  May  8th. — On  the  Wis- 
consin Cheese  Exchange  today,  2.975 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  50  boxes  Twins  at  14}c,  25  at 
14}c,  2,650  Daisies  at  15}c,  150  at  15|c, 
100  cases  Longhorns  at  15c. — A.  C.  Erb- 
stoeszer,  Auctioneer. 
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J.  BARNETT  &  CO. 


DEALERS  IN 


Butter,  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 

John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCl"    3.11(1    IL^^S     j.  a.  CRONHOLM 
Aetna  National  Bank  1  a  rr  n    _  j       a*       ik.T         -%r      i    2126  Dupont  Ave.  No. 
Fidelity  Trust  Company  147  KeaQG    Ol.,   ISeW   lOfK    Minneapolis,  Minn. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


TAROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 
ESTABLISHED      ButteT  EggS  1893 

John  S.  Morris?, Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


Helper  Position  Wanted — Two  years' 
experience,  has  run  creamery  alone  short 
time;  willing  to  work  for  a  reasonable  pay; 
used  to  up-to-date  methods.  E.  A.  Ander- 
son, Box  106,  Erskine,  Minn.  5-24 


For  Sale—Nearly  new  creamery,  fully 
equipped  for  making  both  butter  and  ice 
cream;  hollow  tile  building  with  stucco 
finish;  complete  ventilating  system  and 
refrigerating  plant;  nearly  one  block  of 
ground,  well  located  in  town  of  1,000  people, 
in  one  of  the  best  dairy  sections  of  Southern 
Minnesota,  tributary  to  Mason  City;  best 
of  reason  for  selling.  Addressi2895.  Dairy 
Record,  St.  Paul,  Minn.  5-17 


For  Sale — Good  creamery  in  best  dairy 
section  in  Iowa;  two  lots;  two  buildings; 
trucks  and  equipment;  two  hundred  tubs 
per  week  through  flush.  Address  2902, 
Dairv  Record,  St.  Paul,  Minn.  5-17 


For  Sale  on  easy  terms;  milk  depot  in 
town  of  3,000,  ill  southeastern  South 
Dakota;  good  reason  for  selling;  new  up- 
to-date  equipment;  must  sell  by  June  20th. 
Address  2903,  Dairy  Record,  St.  Paul, 
Minn.  5-31 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  for  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised znd  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good;  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairv  Record,  St.  Paul,  Minn.  5-17tf 


Blackmer-Mermaid  Pumps — 'No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee, 
Wis.  4-5tf 


For  Sale — Two  6-disc  Twentieth  Cen- 
tury Heaters,  with  pumps;  fine  shape; 
bargain  for  quick  sale.  Address  2896, 
Dairy  Record,  St.  Paul,  Minn.  5-17 


For  Sale — Four  30-inch  sections  of 
Pfaudler  Glass  Lined  Storage  Tank  with 
heads  and  gaskets  complete;  suitable  for 
buttermilk  or  water  storage;  will  hold  seven 
thousand  gallons;  dimensions,  ten  feet  in 
diameter  by  twelve  feet  high;  price  rea- 
sonable. Address  2897,  Dairy  Record, 
St.  Paul,  Minn.  5-17 

For  Sale — Thousand-pound  freight  ele- 
vator complete  with  3-H.  P.  A.  C.  motor 
and  cable;  sufficient  for  four-story  building; 
complete  specification  on  request.  Address 
2898,  Dairy  Record,  St.  Paul,  Minn.  5-17 


For  Sale — One  300-gallon  Jensen  Ripen- 
er;  one  Haugdahl  Starter,  in  excellent  shape; 
will  sell  at  reasonable  price.  F.  J.  Mumm 
Company,  St.  Paul,  Minn.  5-17 


For  Sale — One  four-hundred  gallon  Jen- 
sen Ripener  in  good  condition;  price, 
$125.  Lake  Elizabeth  Creamery  Associa- 
tion, Route  1,  Atwater,  Minn.  5-24 


For  Sale — Two  900-pound  Disbrow  two- 
roll  churns;  good  condition;  reason  for 
selling,  we  are  replacing  with  larger  churns. 
Minneola  Creamery  Company,  Wanamin- 
go,  Minnesota.  5-24 


Smoke  Old  Kentucky  Homespun 
Tobacco  and  don't  get  doped  up;  trial 
order,  seven  pounds,  $1.00  and  postage, 
C.  O.  D.  Fremont  Farms,  Dept.  D.  R. 
Boaz,  Ky.  5-17 
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G.  L.  Haugen  has  reopened  the 
produce  house  at  Hatton.  N.  D.  The 
business  is  known  as  the  People's 
Produce  Co.,  and  Hatton  "the  home 
of  the  delicious  potato." 

Pliny  W.  Hall,  treasurer  of  the 
Veneer  Products  Co.,  of  Greenville, 
Maine,  manufacturers  of  Montgomery 
Spruce  butter  tubs,  was  in  the  Twin 
Cities  last  week  calling  on  jobbers  and 
creamerymen. 

Alfred  Anderson,  Litchfield.  Minn., 
Champion  Culture  and  Best  Sterilizer 
manufacturer,  was  in  the  Twin  Cities 
last  week  looking  after  bu  iness  inter- 
ests. 

Theophile  S.  Grouss,  of  "Instytut  I 
Szkola  Mleczarstwa"  (Dairy  Insti- 
tute and  School)  of  Bydgoszcz  (how 
would  you  like  to  make  butter  there?) 
in  Poland,  is  spending  several  months 
in  the  United  States  studying  methods 
and  organizations  in  the  American 
dairy  industry.  He  is  at  present 
staying  at  Utica.  N.  V. 

C.  F.  Lynch,  of  C.  F.  Lynch  &  Co., 
32  Harrison  St.,  New  York,  wholesale 
receivers  of  butter,  eggs  and  cheese, 
is  at  present  in  the  Northwest  calling 
on  the  creameries.  Mr.  Lynch  was 
formerly  with  J.  Narzisenfeld.  New 
York,  and  later  of  Lynch  &  Blackmail 
Co.,  and  has  long  experience  in  the 
butter  business. 

John  Sorensen  has  resigned  as  oper- 
ator of  the  creamery  at  Swea  City, 
la.,  to  accept  a  position  with  Armour 
&  Co.,  at  Mankato,  Minn.  Before 
leaving  Swea  City  his  friends  there 
gave  a  farewell  party  for  him  in  the 
M.  E.  Church  parlors,  and  presented 
him  with  a  remembrance  from  the 
Sunday  school. 

Walter  Lowenfels,  representing  the 
well-known  New  York  butter  house 
of  Lowenfels  &  Son,  arrived  in  St. 
Paid  early  last  week  for  his  annual 
spring  trip  among  the  creameries. 
Mr.  Lowenfels  has  made  many  friends 
among  the  creamerymen  in  this  ter- 
ritory on  his  trips  in  recent  years,  and 
they  will  all  be  glad  to  see  him  out 
here  again. 
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James  P.  Butler,  of  the  Mercantile 
Traffic  and  Service  Bureau,  100  Hud- 
son Street,  New  York,  is  in  Minne- 
sota and  the  Northwest  a  present 
interesting  creameries  in  the  service 
of  his  firm  along  the  line  of  freight 
audits  and  claims  as  well  as  the  hand- 
ling of  consolidated  carlots  of  dairy 
products  on  arrival  in  New  York. 


Mother's  Day 

The  progressive  Model  Dairy,  Inc., 
of  Mankato,  Minn.,  sent  out  a  very 
appropriate  Mothers'  Day  remem- 
brance last  week,  in  the  form  of  a  large 
engraved  card  showing  a  fine  picture 
of  a  mother,  and  words  expressing  the 
sentiments  of  the  day. 


"The  Dairy  World" 

Roscoe  C.  Chase,  for  several  years 
advertising  manager  of  the  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  has 
resigned  hat  position  and  announces 
that  he  will  publish  a  monthly  paper 
to  be  known  as  "The  Dairy  World." 

The  publication  will  be  pocket  size 
and  the  first  number  will  be  issued  in 
June.  It  will  deal  with  advertising, 
selling,  purchasing,  distribution,  ac- 
counting, organization,  etc.  Mr. 
Chase's  headquarters  will  be  in  Chi- 
cago. 


Settles  in  Minneapolis 
II.  E.  Schuknecht,  formerly  and 
for  many  years  connected  with  the 
creamery  industry  of  the  Northwest 
and  for  the  past  two  years  a  resident 
in  California,  has  purchased  a  retail 
hardware  establishment  at  Nicollet 
and  Firty-third  Street.  Minneapolis, 
and  will  make  that  his  business  in  the 
future.  Mr.  Schuknecht  was  one  of 
the  pioneer  buttermakers  of  Minne- 
sota and  later  became  widely  known 
throughout  the  Northwest  as  a  most 
successful  salesman  for  the  Worcester 
Salt  Co.,  and  for  some  years  he  was 
manager  of  that  company's  Chicago 
office. 

He  was  for  some  years  in  the  past 
very  successful  in  retail  store  business, 
and  his  host  of  friends  in  the  creamery 
world  will  wish  him  the  same  success 
in  his  new  venture.  When  visiting  in 
Minneapolis  many  of  them  no  doubt 
will  make  it  a  point  to  drop  in  on 
"Seb.uk,"  and  they  will  be  sure  of  a 
hearty  welcome. 


II.  J.  ROTH.  FIELD  MAN 


For  Unit  No.  ('■>.    Minnesota  Co- 
operative Creameries'  Asso- 
ciation, Inc. 

H.  J.  Roth  has  resigned  as  operator 
of  the  Winthrop,  Minn.,  co-operative 
creamery,  to  become  fieldman  for 
Unit  No.  6,  Minnesota  Co-operative 
Creameries'  Association,  Inc..  with 
headquarters  at  Kenyon. 

Mr.  Roth  has  a  long  experience  in 
co-operative  creamery  work  and  has 
made  a  success  of  it.  He  has  always 
been  interested  in  all  movements  for 
the  benefit  of  the  creamery  industry 
and  is  a  prominent  member  of  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association.  All  his  friends, 
including  The  Dairy  Record,  will  wish 
him  success  in  his  new  position,  and 
those  in  his  territory  will  insure  it  by 
hearty  co-operation. 

Donney  With  Association 

W.  H.  Donney,  another  well-known 
member  of  the  operators'  and  man- 
agers' association,  and  who  recently 
resigned  as  operator  of  the  creamery 
at  Montgomery,  Minn.,  leaving  be- 
hind him  a  fine  record  in  spite  of 
local  handicaps,  is  temporarily  em- 
ployed by  the  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
on  special  work  in  the  unit  tributarv 
to  the  Twin  Cities.  N.  J.  Hedlund, 
former  creamery  operator  at  Annan- 
dale,  and  in  recent  years  a  county 
agent,  and  who  has  been  employed  by 
the  association  for  some  time,  is  now 
at  Willmar  doing  fieldman  work 
among  member-creameries  in  that 
territory. 

Unit  ( 'on  fere i ices 
Unit  conferences  of  creamery  offi- 
cers, managers  and  operators  and 
fieldmen  on  standardization  butter 
manufactured  in  member-creameries 
and  on  other  matters,  are  tentatively 
scheduled  for  Winthrop  on  May  18th, 
Preston  on  June  6th  and  Wadena, 
Thief  River  Falls,  Ada,  Mankato, 
Glenwood,  Sauk  Centre  and  St.  James 
or  Fairmont  at  later  dates. 


NEW,  LARGE  CATALOG 


Of  The  Dairy  Supply  Co. 


The  Dairy  Supply  Co.,  Minne- 
apolis, has  just  issued  a  new  catalog. 
No.  300.  covering  its  complete  line 
of  creamery,  ice  cream  and  cheese 
factory  and  general  dairy  machinery 
and  supplies.  The  catalog  is  well 
gotten  up  and  arranged,  is  illustrated 
throughout  and  its  size  is  evidence  of 
the  remarkable  growth  of  the  business 
of  this  house.  Among  the  machinery 
listed  is  the  Disbrow  churn,  Manning 
cream  ripener  and  pasteurizer  and 
other  well-known  Manning  special- 
ties, Empire  State  starter  can,  De 
Laval  centrifugal  machines  and  many 
other  well-known  appliances  and 
equipment. 

The  catalog  is  free  for  the  asking 
and  should  find  a  place  in  every 
crca  mery. 


Davenport,  Neb. — Farmers'  Union 
Co-operative  Cream  Company;  in- 
corporated capital  stock,  $5,000; 
M.  Brown,  H.  J.  Snyder,  et  al. 

Spencer,  Wis.— The  Spencer  Con- 
densery  Company  has  let  the-  general 
contract  to  H.  T.  Prehn  &  Son,  for 
the  erection  of  a  building. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 


-  THE  - 

DAIRY  REGORD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


VOIGT  FILLED  MILK  BILL 


May  be  LTp  In  Congress  This  Week. 


Washington,  D.  C,  May  22nd. — 
The  expected  consideration  of  filled 
milk  legislation  in  the  House  of  Rep- 
resentatives was  delayed  last  week, 
but  assurances  were  given  by  Chair- 
man Haugen  of  the  House  Committee 
on  Agriculture,  who  with  Congress- 
man Voigt  of  Wisconsin,  the  author 
of  the  pending  bill,  will  be  in  charge, 
that  this  bill  will  be  moved  for  pas- 
sage in  the  House  within  the  week. 

The  Voigt  Bill  forbids  the  manufac- 
ture or  shipment  in  interstate  com- 
merce of  skimmed  milk  to  which 
cocoanut  oil  has  been  added  in  place 
of  butterfat  which  has  been  taken 
awav.  It  is  the  so-called  "Oiled 
Milk  Bill."  This  is  the  only  bill  on 
this  subject  before  Congress  which  is 
in  shape  for  action,  two  bills  pro- 
posing to  control  this  traffic  by  tax- 
ation having  been  held  up  by  the 
Ways  and  Means  Committee,  while 
the  Voigt  Bill  was  reported  favorably 
some  months  ago  by  the  House  Com- 
mittee on  Agriculture  by  a  vote  of 
fourteen  to  four. 

The  National  Dairy  Union,  the 
National  Milk  Producers'  Federa- 
tion, the  National  Grange  and  other 
farm  and  dairy  organizations  are 
behind  the  bill.  Creamery  and  dairy 
men  will  help  the  good  work  along  by 
wiring  their  Congressmen  that  they 
are  in  favor  of  the  bill.. 


1922  DAIRY  CATTLE  CONGRESS 


Butter  Contest  to  be  National. 


The  Dairy  Products  Exhibit  at  the 
1922  Dairy  Cattle  Congress  to  be 
held  at  Waterloo,  Iowa,  September 
25th  to  October  1st,  will  rival  the 
largest  national  exhibits  ever  held. 
This  show  has  attracted  world  wide 
attention  because  of  the  extensive 
showing  of  America's  best  dairy 
cattle. 

The  Butter  Contest,  which  will  be 
enlarged  over  previous  years  is  to  be 
open  to  all  states  in  the  Union.  Last 
year  fourteen  states  were  represented 
by  a  showing  of  exceptionally  high 
quality  butter.  This  number  should 
be  considerably  increased  if  the  pres- 
ent plans  of  the  management  are 
successful.  Twenty  cash  prizes  will 
be  paid  the  exhibitors  of  butter 
standing  highest  in  the  contest.  There 
will  be  only  one  class,  as  both  whole 
milk  and  gathered  cream  butter  will 
be  scored  on  the  same  basis. 

A  District  Banner 

A  Buttermakers'  Sectional  Con- 
test will  again  be  held.  A  beautiful 
banner  will  be  awarded  to  the  section 
or  distr>ct  of  a  buttermakers'  associa- 
tion having  the  ten  highest  scoring 


entries.  Members  of  the  Minnesota, 
Wisconsin  and  Iowa  districts  or  sec- 
tions are  urged  to  get  out  a  large 
exhibit  from  their  respective  sections. 

F.  W.  Stephenson  will  again  be 
superintendent  of  the  butter  depart- 
ment. A'l  inquiries  in  regard  to  fur- 
ther information  should  be  addressed 
to  the  Dairy  Cattle  Congress,  Water- 
loo, Iowa. 


FALSE  ADVERTISING  STOPPED 


By  National  Dairy  Council. 


The  National  Dairy  Council  some 
time  ago  requested  W.  B.  Barney, 
then  Dairy  and  Food  Commissioner  of 
Iowa,  to  lodge  complaints  with  the 
Attorney  General  of  that  state  against 
the  Jelke  people  for  false  advertising 
and  violation  of  the  state  laws  of 
Iowa.  It  has  taken  similar  action  in 
several  other  states. 

In  Iowa  Mr.  Barney  vigorously 
proceeded  against  the  Jelke  people, 
and  as  a  result  they  were  fined  $100 
on  the  grounds  of  advertising  in  viola- 
tion of  the  state  laws  of  Iowa,  and 
also  $100,  because  their  packages  were 
not  marked  as  being  a  substitute  for 
butter. 

In  Pennsylvania  they  have  been 
ordered  to  withdraw  all  of  their  pres- 
ent form  of  advertising,  and  have  done 
so.  The  Council  has  not  yet  con- 
cluded matters  in  Ohio  and  Michigan. 

In  an  interview  just  had  with  the 
advertising  manager  of  the  Jelke 
Company  by  the  Council,  he  stated 
that  they  have  terminated  all  of  their 
advertising  in  every  state,  and  are 
not  going  to  conduct  any  more  adver- 
tising along  the  lines  complained  of — 
that  their  new  ads  which  will  appear 
later  will  not  contain  any  statements 
or  representations  about  which  we 
have  complained. 

May  Go  To  Federal  Trade 
Commission 

The  National  Dairy  Council  in- 
formed their  advertising  manager 
that  it  had  prepared  a  complaint  to 
be  lodged  with  the*  Federal  Trade 
Commission  under  the  decision  of  the 
United  States  Supreme  Court  just 
rendered,  which  holds  that  the  Federal 
Trade  Commission  has  full  power  to 
require  all  labels  and  advertisements 
to  state  the  exact  facts  and  truth 
regarding  the  character  of  the  product 
contained  in  the  package  or  referred 
to  in  the  advertisement. 

The  Advertising  Manager  for  Jelke 
has  assured  the  Council  that  it  will 
not  be  necessary  to  proceed  further 
with  this  complaint,  and  that  they 
will  comply  strictly  with  all  Federal 
regulations  and  statutory  require- 
ments in  regard  to  their  advertising. 
In  view  of  this  assurance  the  Council 
is  withholding  action  on  this  com- 
plaint until  it  has  a  chance  to  see 


their  new  form  of  advertising.  It 
was  told  that  these  would  be  sub- 
mitted to  it  before  they  were  used, 
but  informed  the  representative  of 
the  Jelke  Company  that  the  National 
Dairy  Council  would  not  assume  to 
edit  their  advertising,  but  would  pro- 
ceed against  them  either  in  court  or 
through  the  Federal  Trade  Com- 
mission, or  both,  in  case  their  adver- 
tisements in  any  way  violated  what  it 
believes  to  be  trade  regulations  or 
statutory  requirements. 

For    Child    Health    and  Human 
Welfare 

The  Nucoa  people  have  already 
abandoned  all  their  advertisements 
complained  of,  and  are  not  at  the 
present  time,  as  far  as  the  Council  is 
aware,  committing  any  breach  as  to 
advertising.  There  are  one  or  two 
other  margarine  concerns  that  the 
Council  is  now  after,  and  believe 
that  it  will  secure  the  same  results 
as  it  has  in  the  above  cases. 

The  National  Dairy  Council  is 
determined  to  stop  all  false  and  mis- 
leading advertisements  of  these  so- 
called  substitute  products  and  compel 
them  to  advertise  such  products  for 
what  they  are.  The  Council  is  doing 
this  in  the  interest  of  child  health  and 
human  welfare  because  the  use  of 
these  products  in  the  belief  that  they 
are  dairy  products  is  dangerous  to 
the  health  and  growth  of  children. 


TWENTIETH  ANNIVERSARY 
CELEBRATED 


By  Co-operative  Creamery. 


Round  Prairie,  Minn. — The  twen- 
tieth anniversary  of  the  Round  Prai- 
rie Creamery  Association  was  cele- 
brated here  May  12th  by  a  large 
gathering  of  farmers,  officers  of  other 
co-operative  creameries  and  others. 
The  first  officers  of  the  association — 
R.  M.  Johnson,  J.  W.  McKellip,  W. 
W.  Livingston,  Andrew  I.  Johnson 
and  Fred  Drevlow- — had  charge  of  the 
program.  It  included  short  speeches 
by  some  of  these  first  officers,  and 
addresses  by  James  Sorenson,  secre- 
tary of  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association; 
Rudolph  Lee  of  the  Long  Prairie 
Leader;  A.  J.  McGuire,  organization 
Manager,  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  Mr. 
Hanson,  of  the  University  extension 
division,  and  others. 

Picnic  lunch,  band  music,  vocal 
selections  and  other  entertainment 
also  helped  to  make  the  celebration 
an  enjoyable  one,  very  fitting  the 
twenty  years'  success  of  this  co- 
operative creamery. 


Fairmont,  N.  D. — The  Metropol- 
itan Milk  Company,  of  Minneapolis, 
is  now  located  in  Fairmont. 


6 


THE  DAIRY  RECORD 


-  THE  - 

DMQ"  RECORD 

Published  "Weekly  by 
THE   DAIRY  RECORD  PUBLISHING  CO. 

(Incorporated) 

811-313  Metropolitan  BanK  Building.  Cor.  Fifth  and  Cedar  Streets. 
St.  Paul,  Minn.    Telephone:    Garfield  2901. 

All  stock  owned  by  Minnesota  Creamery  Operators'  and  Managers' 

Association. 

J.   L.   CRUMP.  Manager.  H.  SANDHOLT.  Editor 

Entered  at  St.  Paul  Postoffice  as  second-class  matter. 

SUBSCRIPTION  TERMS:  $1.50  a  year  in  advance,  in  the 
United  States;  $2.00  a  year,  in  advance,  elsewhere.  Receipt  of 
subscription  is  acknowledged  by  post  card.  Expiration  date  is 
shown  on  address  label  every  week.  Notice  in  Change  of  Address 
must  contain  both  old  and  new  address. 

WEDNESDAY,  MAY  24,  1922 


NEW  YORK  MERCANTILE  EXCHANGE 
This  month  the  New  York  Mercantile  Exchange 
celebrates  its  fiftieth  anniversary,  and  the  Dairy  Record 
congratulates.  The  big  exchange,  of  which  practically 
all  New  York  butter  receivers  are  members,  has  rendered 
and  is  rendering  a  great  service  not  only  to  the  men  and 
firms  that  buy  and  sell  butter  and  other  dairy  products, 
but  to  the  creameries  and  the  farmers  as  well.  Through 
its  operation  and  rules  it  has  kept  order  in  the  great  but- 
ter market  of  New  York  City,  has  standardized  and  kept 
up  to  high  standards  trade  practices  in  that  market,  and 
all  around  stabilized  and  safe-guarded  the  produce  bus- 
iness. This  service  has  been  reflected  back  to  the  cream- 
eries and  the  dairy  producers  in  a  way  that  has  been 
of  great  benefit  to  the  dairy  business,  making  the  New 
York  Mercantile  Exchange  a  most  valuable  national  in- 
stitution to  commerce  as  well  as  agriculture. 

As  it  has  come  through  its  first  half  century  of  service 
a  power  for  good  in  the  dairy  trade,  so  may  it  continue 
another  half  century,  meeting  new  trade  developments 
and  continuing  a  balance  wheel  on  a  most  intricate,  yet 
enormous  business  on  the  smooth  running  of  which  de- 
pends the  success  of  the  creamery  industry  and  the  stabil- 
ity of  dairy  farming  to  a  very  large  extent !  The  names 
of  many  of  the  prominent  members  of  the  New  York 
Mercantile  Exchange  are  household  words  in  the  cream- 
eries of  the  Northwest,  and  the  valuable  service  they  as 
merchants  have  rendered  the  dairy  industry  of  this 
territory  has  been  made  possible,  in  part  at  least,  by  the 
Exchange.  Hence  thoughtful  shippers  everywhere  will 
send  best  wishes  to  the  big  New  York  institution  on  the 
occasion  of  its  fiftieth  anniversary. 


THE  YOUNG  MEN  AND  THE  DAIRY  INDUSTRY 

The  American  dairy  industry  presents  great  opportu- 
nities to  the  young  men,  willing  to  learn  and  not  afraid  of 
work,  as  the  want  ads  say.  They  will  do  well  to  heed  thejr 
opportunities,  and  the  men  under  whom  they  may  be 
working  at  present  should  use  their  influence  on  them  in 
the  right  direction. 

The  creamery,  milk  plant,  ice  cream  factory  and  cheese 
plant  all  offer  good  positions,  good  compensation  and 
good  advancement  to  any  bright  young  man  who  will 
apply  himself  and  who  wants  to  get  somewhere.  But 
he  must  make  up  his  mind  to  work  hard  always  and  be 
Johnny-on-the-spot  every  day,  if  he  is  to  attain  a  position 
worth  while,  just  like  in  any  other  occupation.  He  can 
not  hang  around  the  pool  hall  or  movie,  or  go  girling  every 
night  and  get  anywhere  in  the 'creamery  business.  He 
can  not  do  that  in  any  other  business  either.  He  can  not 
be  looking  at  the  clock  all  day  long,  and  he  must  get  him- 
self so  interested  in  the  work  that  even  after  quitting 


time,  he  doesn't  wipe  his  mind  entirely  clean  of  "the  shop." 
The  routine  tasks  assigned  him  may  seem  small  and 
tedious,  but  each  one  is  important  and  on  its  being  well 
done  every  time  depends  the  success  of  the  factory.  The 
young  helper  in  the  creamery  who  gets  it  into  his  head 
that  there  are  two  kinds  of  people  in  the  world,  those  who 
are  buttermakers  and  those  who  are  not,  is  on  the  high 
road  to  success  in  his  chosen  profession. 

The  junior  departments  established  in  Northwestern 
creamery  operators'  organizations  are  efforts  to  help  the 
young  man  get  the  right  sort  of  apprenticeship.  But 
whether  or  not  he  uses  this  advantage,  he  must  by  all 
means  attend  a  course  or  two  at  a  dairy  school.  This  costs 
money,  but  many  successful  creamery  operators  of  today 
paid  for  their  dairy  school  course  out  of  very  small  helper's 
wages,  and  it  can  be  done  today  just  as  well  as  yesterday. 
The  dairy  school  training  becomes  more  important  every 
year,  and  right  now  is  a  good  time  for  the  young  helper  to 
think  of  that  for  next  winter  and  make  his  budget  accord- 
ingly. 

But  the  best  of  the  young  helpers  should  go  further 
than  the  short  courses  at  the  dairy  schools,  in  their  plans 
for  training.  Conditions  are  developing  that  eventually 
will  give  the  college  graduated  creamery  man  the  best 
chances  and  make  college  graduation  well  worth  the  time 
and  effort  of  some  of  the  boys  right  now  washing  churns  in 
the  creameries.  Native  talents  and  business  ability  will 
get  a  man  far.  but  he  will  get  still  farther  and  the  getting 
will  not  be  quite  so  rough,  if  he  possesses,  in  addition,  a 
college  training.  The  requirements  in  responsible  posi- 
tions in  large  concerns  are  becoming  stricter  every  year 
and  call  for  college  trained  men.  So  do  state  and  govern- 
ment positions.  So  do  the  organizations  being  created 
by  the  farmer  movement  along  the  line  of  marketing  and 
broader  co-operative  activities  all  around.  These  organ- 
izations are  here  to  stay  in  some  form,  and  the  executive 
positions  will  go  to  college  men  with  practical  experience. 
The  college  men  themselves  will  see  to  that,  and  the  re- 
quirements for  success  will  demand  it.  Hence,  much 
more  so  than  in  the  past,  young  creamery  helpers  of  good 
school  education  should  include  in  their  ambitions  a 
college  training.  It  may  look  like  a  formidable  task,  but 
where  there  is  a  will  there  is  a  way. 

If  this  fires  the  ambition  of  even  one  of  them,  we  shall 
consider  the  space  well  used. 


A   REAL  RACE 

The  race  for  the  National  banner  in  the  N.  C.  B.  A. 
butter  scoring  contest  next  fall  is  going  to  be  a  real  one, 
according  to  all  indications.  While  the  Iowa  boys  are 
feeling  pretty  cockey  over  their  last  victory,  they  are 
overlooking  no  bets  and  are  rallying  to  their  own  monthly 
scoring  contests,  their  cream  cooling  contests,  district 
meetings  and  general  campaigns  for  better  cream  and 
better  buttermaking  most  enthusiastically.  Over  in 
Wisconsin  the  spirit  of  the  race  is  getting  stronger  every 
week,  so  much  so  that  the  Butter,  Cheese  and  Egg  Journal 
feels  in  duty  bound  to  give  the  rest  of  us  due  notice  that 
the  whole  thing  is  cut  and  dried  already  and  the  place 
in  Madison  to  hang  the  next  banner  picked  out.  And 
you  never  can  tell  Avhat  a  dark  horse  among  the  other 
states  may  try  to  do. 

But  these  banners  belong  in  Minnesota,  and  the  Minne- 
sota boys  next  fall  will  take  back  what  belongs  to  them. 
There  are  just  as  good  operators  in  other  states,  but  look 
at  the  facts!  The  Minnesota  men  enter  the  educational 
scoring  contests  provided  by  Commissioner  Heen  in  large 
numbers.  They  flock  to  numerous  local  meetings  where 
butter  is  scored  and  tips  on  making  exchanged.  They 
take  renewed  interest  in  the  use  of  starters.  They  grade 
cream.     The  state  creameries'  association,  among  its 
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member-creameries,  is  working  for  better  cream  and  its 
fieldmen  are  coaching  the  operators  in  such  creameries  in 
making  this  cream  into  the  best  possible  butter.  Finally, 
and  most  important,  the  Minnesota  boys  have  their  minds 
made  up  to  get  that  banner  back  right  away,  at  the  first 
possible  chance.    Will  they  do  it?    They  will. 


THE  FLUSH 

The  flush  of  the  butter  output  is  about  two  weeks 
late  throughout  the  Northwest,  but  with  normal  weather 
this  week  after  the  rainy  spell  just  experienced  the  flush 
season  should  be  upon  us  now.  The  local  creameries 
throughout  the  Northwestern  states  shows  an  average 
increase  in  butter  output  of  about  thirty  per  cent  for  1922 
so  far,  as  compared  with  the  same  period  last  year,  and 
this  showing  probably  will  continue  during  the  flush 
season,  although  some  reports  incline  to  believe  that  the 
increase  from  now  on  will  be  relatively  smaller.  In  any 
event,  barring  abnormal  weather  conditions,  the  flush 
season  is  going  to  see  more  butter  turned  out  in  the  North- 
west than  ever  before  in  its  history,  and  everybody  in  the 
creamery  must  be  up  and  doing. 


A  BUILDER 

The  dairy  industry  of  the  Northwest  may  well  pay  its 
respects  to  Geo.  P.  Grout,  of  Nickerson,  Minn.,  managing 
owner  of  the  Jean  De  Luth  farm  and  breeder  of  Guernsey 
cattle.  One  of  his  cows,  Jean  Du  Luth  Coronet,  topped 
the  recent  Western  National  Guernsey  breeders'  sale, 
selling  at  the  record  price  of  $8,000.  She  is  eight  years 
old,  was  developed  under  Mr.  Grout's  management,  and 
has  a  record  of  20,026  pounds  of  milk  in  a  year,  containing 
953  pounds  of  butterfat.  That  is  about  six  times  as  much 
butterfat  as  the  average  cow  kept  by  the  average  Minne- 
sota creamery  patron  gives.  If  this  same  average  cow 
gave  only  one-third  as  much  butterfat  as  Mr.  Grout's 
Cornet,  what  additional  income  it  would  mean  to  the 
farmers! 

And  that  is  just  why  our  dairy  industry  should  honor 
Mr.  Grout.  We  suppose  the  record  price  means  a  sub- 
stantial profit  to  him  and  his  associates,  but  the  thing 
that  makes  the  transaction  greatly  worth  while  to  the 
Northwest  is  the  example  set  by  Mr.  Grout  and  the  great 
influence  his  work  as  a  breeder  is  bound  to  have  in  this 
part  of  the  country.  Leaving  college  work  to  develop 
the  Jean  Du  Luth  stock  farm,  then  in  the  Northern 
Minnesota  wilderness,  Mr.  Grout  has  shown  the  North- 
west what  can  be  done,  has  furnished  the  dairy  farmers 
most  valuable  breeding  animals,  and  incidentally,  proven 
himself  a  most  efficient  manager  and  breeder.  In  his 
youth  Mr.  Grout  was  closely  connected  with  the  co- 
operative creameries  of  Minnesota  and  all  through  his 
busy  career  he  has  found  time  to  lend  a  hand  in  any 
movement  for  better  dairying  in  the  state.  He  has  given 
unstintingly  of  his  breeding  experience  and  knowledge  to 
his  fellow-farmers,  being  a  good  speaker  as  well  as  an 
excellent  doer — yes,  truly  a  builder  of  a  great  common- 
wealth, like  all  breeders  of  high  class  foundation  dairy 
stock.  The  recognition  coming  to  ihim  through  this 
recent  record  sale  is  well  earned  and  will  please  the  dairy- 
men of  the  Northwest  among  whom  he  occupies  a  merited 
position  of  leadership. 


If  you  use  starters,  use  good  ones  only. 


Grade  the  cream  and  help  get  the  creamery  industry 
up'on  the  business  level  where  it  belongs. 


The  creamery  that  shares  in  the  services  of  a  fieldman 
should  see  that  it  gets  its  share  by  co-operating  with  him 
to  the  fullest  extent. 


"Would  Use  No 
Other  Ripener! 

"If  we  were  to  buy  another  ripener  today 
we  would  not  stop  to  look  for  anything 
better  than  the  Manning,"  writes  Emil 
Warner,  secretary  and  manager  of  the  Lake 
Stella  Co-operative  Dairy  Association,  Dar- 
win, Minn.  Read  the  letter ! 

"In  regard  to  your  inquiry  as  to  how  we 
like  the  Manning  Ripener  and  Pasteurizer 
will  say  that  it  is  satisfactory  in  every  way, 
and  were  we  to  buy  another  ripener  today 
we  would  not  stop  to  look  for  anything  bet- 
ter. This  is  my  personal  opinion  of  the 
machine,  as  manager,  and  Mr.  Wittnebel, 
he  operator,  says  he  would  not  have  any 
other  kind." 

Letters  of  this  kind  can't  help  but 
increase  our  confidence  in  the  machine 
we  are  selling.  We  have  just  ordered 
another  carload  and  can  make  prompt 
shipment  from  stock. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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y  bv 

JAMES  SORENSON 


Minnesota 


-J 


Right  now  don't  forget  to  keep  close 
track  of  the  moisture  in  every  churn- 
ing of  butter  you  turn  out,  and  re- 
member that  these  are  the  days  of 
high  moisture,  and  neglecting  to  test 
every  churning  for  moisture  is  inviting 
trouble  for  your  creamery  and  your- 
self. Be  sure  that  your  moisture 
scales  are  in  good  condition  and  that 
the  weights  are  accurate.  It  will  do 
but  little  good  to  test  a  sample  of 
butter  for  moisture,  if  such  sample  is 
not  weighed  out  on  accurate  scales. 


We  do  not  doubt  for  one  moment  that 
this  operator  tested  every  churning, 
but  we  are  much  inclined  to  belie^e 
that  most  of  the  testing  was  done  with 
a  lead  pencil.  The  writer  fully  realizes 
that  the  skilled  operator  can  incorpor- 
ate very  nearly  the  same  amount  of 
moisture  in  every  churning  of  butter, 
and  yet  we  don't  believe  that  it  is 
possible  even  under  the  most  favor- 
able conditions  to  incorporate  exactly 
the  same  amount  of  moisture  every 
day,  if  the  testing  for  moisture  is 
done  accurately. 


Not.  long  ago  we  had  an  opportu- 
nity to  look  over  the  daily  records 
kept  by  one  operator,  and  we  noticed 
that  for  several  weeks  he  had  incor- 
porated exactly  the  same  amount  of 
moisture  in  every  churning  of  butter. 


Some  operators  are  crowded  with 
work  these  days,  because  the  cream- 
eries refuse  to  furnish  the  necessary 
help,  and  we  know  it  is  not  always  an 
easy  matter  to  find  time  to  do  such 
work  as  testing  the  butter  for  com- 
position. It  would  seem,  however, 
that  it  is  up  to  the  operator  to  show 
his  creamery  board  the  necessity  of 
having  enough  help,  so  he  can  have 
time  to  look  after  the  detail  work  in 
the  creamery.  If  the  board  refuses 
to  furnish  the  necessary  help,  then 


Wonderful  Scores  made  by  Iowa  Boys  who  use 
Champion.  The  Winners  in  the  Fifth  Contest  are : 

SCORE 

1st— Ed  Anderson,  Manly  \  96.00 

Otto  Wegn,  Strawberry  Point  94.00 

H.  C.  Stendell,  Northwood  94.00 

Peter  Refsdahl,  Grafton  93.50 

C.  N.  Hart,  Plavmouth  93.50 

H.  C.  Ladage,  Tripoli  93.00 

Wisconsin,  Dist.  No.  1,  Meeting  at  Milltown 

1st — Albert  Erickson,  Amery  95.00 

Elmer  Erickson,  Luck  94.00 

C.  J.  Back,  Luck  94.00 

STARTERS 

1st  — Albert  Erickson,  Amery  90.00 

Sien  of         ^nd — Dudley  Herrell,  Frederic  95.50 

3rd— Dudley  Herrell,  Frederic  95.00 

r'.^ignQ/^t  Use  Champion  and  win.  Send  for 

Jr^H  j)  FREE  Samples  and  Instructions. 

Anderson  Chemical  Co. 

ALFRED  ANDERSON,  Manager 

The  Best  LITCHFIELD,  MINN. 


C  REAMER  YMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones  :- 
1145  ROSS  STREET  : 


-Tower  2246    -    -     Vanburen  1296 

:         :  :         SAINT  PAUL,  MINN. 


the  operator  should  make  it  plain 
that  he  can  not  be  responsible  for 
losses  or  trouble  that  may  come  to 
the  creamery  because  of  high  or  low 
moisture  butter. 


The  moisture  test  of  a  churning  of 
butter  should  be  made  vefore  the  but- 
ter is  packed,  as  moisture  can  then 
be  expelled  or  added,  if  the  test  shows 
the  moisture  to  be  too  high  or  too 
low.  If  the  butter  is  tested  after  it  is 
packed  and  is  found  to  contain  too 
high  or  too  low  moisture,  it  is  not  an 
easy  matter  to  bring  the  moisture 
content  to  the  proper  point.  The 
butter  will  have  to  be  softened,  if  it 
has  been  held  in  a  cold  refrigerator 
several  hours,  and  it  must  be  put 
back  in  the  churn  for  reworking.  We 
believe  that  the  practical  method  is 
to  test  the  butter  before  it  is  removed 
from  the  churn,  and  it  will  prove  to  be 
no  special  hardship  to  do  this  in  any 
kind  of  a  creamery. 


There  are  quite  a  number  of  cream- 
eries that  are  turning  out  two  grades 
of  butter,  and  we  find  that  some  of 
these  creameries  are  making  a  prac- 
tice of  selling  their  second  grade  but- 
ter to  their  patrons  and  to  the  home 
trade.  We  don't  believe  that  it  is 
generally  a  wise  thing  to  sell  the  poor 
butter  at  home,  as  the  people  of  the 
community  are  apt  to  judge  the 
creamerv  as  well  as  the  operator  by 
the  quality  of  the  butter  turned  out, 
and  if  only  second  grade  butter  is 
sold  around  home,  the  cr"eamery  will 
have  a  reputation  for  turning  out 
poor  butter.  It  is  quite  important, 
we  believe,  that  a  creamery  stands 
well  in  its  home  community,  and  the 
best  way  we  know  of  to  advertise  the 
creamery,  is  to  give  the  patrons  and 
the  people  in  town  the  best  butter 
that  is  turned  out. 


When  a  creamery  is  grading  and 
paying  for  cream  according  to  quality, 
it  may  be  found  practical  also  to 
advertise  and  sell  two  grades  of  butter 
at  home,  but  the  second  grade  butter 
should  be  sold  for  what  it  is  and  at  a 
proportionately  lower  price.  If  it  is 
generally  known  that  the  creamery 
manufactures  two  grades  of  butter, 
and  the  consumer  at  home  can  have 
his  choice,  then  we  can  see  no  objec- 
tion to  selling  second  grade  butter  to 
those  who  desire  this  quality. 

The  writer  feels  safe  in  stating  that 
more  good  butter  will  be  turned  out 
this  year  by  the  creameries  in  the 
Northwest  than  in  any  previous  year, 
and  we  also  believe  that  this  improve- 
ment is  largely  due  to  cream 
grading  and  paying  for  quality.  Some 
improvement  is  du.>  to  better  manu- 
facturing methods,  and  proper  pas- 
teurization of  the  cream  before  churn- 
ing is  responsible  for  considerable 
higher  scoring  butter  as  well  as  better 
keeping  quality.  Cream  grading  and 
pasteurization  are  here  to  stay,  and 
any  operator  who  can't  see  this,  will 
sooner  or  later  wake  up  to  find  that 
he  is  left  behind  in  the  race. 

Measure  the  color  and  weigh  the 
salt;  it  will  help  you  in  turning  out 
uniform  butter. 


Proper  treatment  of  the  cream, 
tubs  and  parchment  paper  will  go  a 
long  ways  towards  preventing  mold. 
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DEALING  IN  FUTURES 

You  really  can't  tell  what  will  happen  these  days.  So  you  want  to  be  sure 
that  the  financial  standing  of  the  firm  you  ship  to  is  good.  If  it  is  not,  it  is 
the  same  as  dealing  in  Futures.  You  may  be  all  right  and  you  may  not. 
Avoid  all  these  worries  by  shipping  us — and  avoid  all  risks.  Our  returns 
are  made  promptly. 


ZIMMER  &  DUNKAK,  Inc. 

173-175  Duane  Street 
NEW  YORK 


F 

\  _ 

SAFETY  FIRST 

L  HOUSE  ' 

<  < 
D 

< 

p  |l 
c 

W  1 

m 

Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


The 

Best 

On 

The 

Market 


There  is  that  "Something 

about  WATERPROOF  LITH  that  makes  you  want  more. 


5? 


Our  friends  come  back — but  our  goods  never  do.  Mr.  H.  T.  Swineford, 
of  the  Dairy  Products  Co.,  of  Bucyrus,  Ohio,  tell  in  the  following  letter  just 
what  he  thinks  of  WATERPROOF  LITH: 

Bucyrus,  Ohio,  April  4.  1921 

UNION  FIBRE  CO.,  Inc., 
Winona,  Minn. 

Gentlemen : 

In  answer  to  yours  of  March  30th,  will  say  that  we  have  a  refrigerator 
12  x  33  feet  and  it  is  giving  perfect  satisfaction.  In  our  hardening  room  we 
can  hold  the  temperature  within  two  degrees  over  night,  which  I  think  is 
almost  perfect.  We  may  enlarge  our  refrigerator  in  a  year  or  two,  and  if  so, 
I  will  surely  want  more  Lith. 

Wishing  you  success,  I  am 


Material  purchased  in  1916. 


Yours  very  truly, 

(Signed)  H.  T.  SWINEFORD. 


Your  insulation  needs  can  best  be  supplied  by  us — because  it  is  the 
kind  you  can  recommend  to  your  friends.   Write  us  for  further  particulars. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

WE  HANDLE  JAMISON  AND  _  _  ^ 

cTrnurMcnu  DrroTrrD  Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 
STEPHEN  bON           KlLrisK-  Northwestern  Office,  746  Builders  Exchange,  Telephone 

ATOR  DOORS.  Geneva  1047,  Minneapolis,  Minn. 
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THE  DAIRY  RECORD 


Seeing  is 
Believing 

We  have  often  said  that  if  the 
creamery  operators  and  managers 
would  go  on  the  market  and  see 
their  butter  sold  or  try  to  sell  it 
themselves,  they  would  better  real- 
ize the  great  importance  that  qual- 
ity and  appearance  have  in  the  sale 
and  price  obtained.  They  would 
then  better  realize  the  position  of 
the  distributors  and  the  reason  why 
they  always  harp  so  persistently 
on  this. 

The  buyer  sets  the  price.  You 
can  not  take  his  money  away  from 
him  and  compel  him  to  buy  against 
his  wish,  and  it  is  the  buyer's  busi- 
ness to  find  fau'ts,  if  any  there  are, 
so  as  to  be  able  to  pound  down  the 
price.  F.  S.  Walsh,  Agriculturist 
of  the  New  York  Central  Lines, 
took  a  delegation  of  leading  New 
York  State  farmers  and  educators 
to  New  York  City  to  study  market- 
ing conditions.  Mr.  L.  F.  Utter, 
president  of  the  Allegany  County 
Farm  Bureau,  says  about  the  trip 
in  part  as  follows : 

"I  believe  a  better  understanding 
of  conditions  will  materially  help 
both  producers  and  consumers,  as 
well  as  transportation  companies, 
in  the  work  which  we  are  all  mu- 
tually engaged.  I  am  sure  the 
instruction  we  received  at  first 
hand  relative  to  proper  packing  of 
foodstuffs  in  substantial  as  well  as 
attractive  containers,  also  the  very 
important  grading  and  marking  of 
such  commodities  and  the  proper 
guarantee  that  they  are  as  repre- 
sented— are  of  first  importance  to 
every  producer. 

"I  am  sure  it  will  be  a  pleasure 
to  me  to  give  such  information 
wherever  and  whenever  possible 
on  my  trips  to  farmers'  meetings. 
It  seems  incredible  to  me  that 
such  a  spirit  of  co-operation,  or 
belief  in  that  idea,  should  exist 
among  business  men  with  whom  I 
had  opportunity  to  talk,  and  I  fear 
I  should  have  doubted  their  sin- 
cerity if  they  had  not  voluntarily 
given  me  such  excellent  reasons 
therefore.  I  am  sure  a  very  im- 
portant work  can  be  done  educa- 
tionally among  farmers  and  I  shall 
pass  the  word  along  as  best  I  can." 

So  here  you  have  it  again,  the 
same  old  story:  "Seeing  is  Be- 
lieving." Well,  if  you  can't  believe 
without  seeing,  why  not  go  and  see? 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


UNFAIR  COMPETITION' 
ALLEGED 


By  Oleo  Makers  Against  Minne- 
sota Dairy  Council,  in  Com- 
plaint With  Federal  Trade 
Commission. 


Manufacturers  of  oleomargarine 
some  time  ago  filed  a  complaint 
against  the  Minnesota  Dairy  Council, 
now  out  of  existence,  alleging  unfair 
competition,  according  to  Farm.  Stock 
and  Home.  The  complaint  is  based 
on  a  double  post  card  sent  out  to 
dairy  farmers.  It  read  as  follows,  on 
the  side  addressed  to  the  farmers: 

"It  makes  no  difference  whether 
you  sell  cream  or  milk,  whether  your 
product  is  sold  to  the  consumer  as 
butter,  cheese,  milk  or  ice  cream. 
There  remains  one  absolute  fact,  you 
must  support  the  dairy  industry  if 
you  want  the  best  price  possible  for 
your  butterfat. 

"We  want  to  show  the  merchant  in 
your  town  the  injury  he  does  both 
you  and  himself  every  time  he  sells 
butter  substitutes.  In  the  first  place 
practical  tests  and  demonstrations 
have  proven  that  there  is  no  substi- 
tute for  butter.  In  the  second  place 
the  merchant  who  sells  butter  sub- 
stitutes is  a  competitor  of  yours.  We 
don't  believe  he  realizes  it.  but  every 
time  he  sells  a  pound  of  margarine  he 
reduces  the  value  of  your  butterfat 
and  your  ability  to  increase  his  busi- 
ness. 

"If  all  you  dairy  men  will  send  the 
attached  card  to  your  merchant,  mail 
it,  take  it  in,  any  way  just  so  long 
as  he  gets  it,  I  am  convinced  that  we 
can  reduce  the  sale  of  butter  substi- 
tites,  which  means  'Your  Cream 
Check  Will  Be  Larger.'  " 

Appeal   to  Merchants 

The  card  attached,  which  the 
Minnesota  Dairy  Council  suggested 
that  the  recipients  send  to  their  local 
merchants,  read  as  follows: 

"I  am  absolutely  convinced  that 
every  time  any  local  merchant  sells 
a  pound  of  butter  substitutes  he 
reduces  the  value  of  my  butterfat.  I 
don't  believe  you  realize  how  serious 
it  is  for  the  farmers  to  have  the  local 
merchants  for  competitors.  We  nepd 
every  dollar  we  can  get  from  our  cows. 
Your  business  increases  as  ours  pros- 
pers. When  money  was  easy  you 
benefitted. — now  we  need  your  help. 
I  declare  myself  to  be  against  the  use 
of  all  substitutes  for  dairy  products 
and  solicit  you  to  think  twice  before 
you  buy  or  sell  them.  Let's  pull  to- 
gether." 

It  is  alleged  that  a  large  number  of 
farmers  did  forward  this  postal  card 
to  the  merchants,  and  that  such  mer- 
chants stopped  ordering  oleomarga- 
rine. 

Dairy  Interests  Patient 

Agents  of  the  Federal  Trade  Com- 
mission were  in  Minnesota  some  five 
or  six  weeks  ago,  investigating  the 
matter. 

If  the  Federal  Trade  Commission 
should  conclude,  after  a  hearing  of 
both  sides,  that  the  postal  card  in 
question  constituted  an  unfair  trade 
practice,  it  may  order  the  Minnesota 
Dairy  Council  to  "cease  and  desist" 
this  practice.  But  the  Council  went, 
out  of  business  about  April  1st,  when 
its  members  voted  to  close  up  its 
affairs,  so  there  is  no  possibility  of 
such  order  being  resisted  through 
court  action. 


Dairy  interests  in  Minnesota  will 
no  doubt  deny  the  allegation  and 
welcome  a  chance  to  show  the  Fed- 
eral Trade  Commission  their  patience 
with  some  of  the  sales  methods,  es- 
pecially in  advertisements,  used  by 
some  oleomargarine  manufacturers  in 
the  past.  It  is  understood  that  the 
National  Dairy  Council  is  ready  to 
make  complaint  to  the  Commission, 
in  case  some  of  this  sort  of  advertising 
is  renewed. 


LARGE  CREAMERY  PICNIC 


At  Houston,  Minn.,  June  15th. 


A  large  creamery  picnic  will  be 
held  at  Rushford,  Minn.,  June  loth. 
It  is  expected  that  representatives 
from  all  of  the  creameries  in  Houston 
county  and  neighboring  counties  will 
take  part.  F.  L.  Farley,  Houston, 
Minn.,  director  in  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  is  in  charge  of  the  arrangements. 

Among  the  invited  speakers  who 
will  address  the  meeting  is  James 
Sorenson,  state  secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association. 


VALUE  OF  GOOD  BULLS 


To  be  Shown  at  Holstein-Friesian 
Convention. 


Twenty-four  booths  from  the 
United  States  Department  of  Agri- 
culture will  be  on  exhibit  at  the 
National  Holstein-Friesian  Conven- 
tion and  sale  to  be  held  June  5th  to 
10th  at  Kansas  City,  Mo.  Sixteen 
of  the  booths  will  show  dairy  prac- 
tices, six  the  marketing  of  dairy 
products,  and  two  the  use  of  milk  in 
the  diet. 

The  booths  will  illustrate  the  value 
of  good  bulls;  the  advantages  of  cow 
testing  and  bull  associations  and 
i  roper  feeding  of  dairy  animals;  the 
requirements  for  milk  production;  the 
necessity  for  eradicating  tuberculosis, 
and  the  progress  of  the  accredited- 
herd  movement  since  its  organization 
in  1917;  how  to  help  eliminate  under- 
nourishment among  children;  numer- 
ous ways  of  utilizing  milk  and  whey; 
and  how  to  produce  clean  milk. 

The  need  for  improving  dairy  cattle 
is  the  dominating  idea  of  the  entire 
exhibit.  How  this  improvement  can 
be  brought  about  through  the  use  of 
good  purebred  sires  is  strikingly 
shown  by  reproductions  in  color  of 
actual  farms  and  herds  where  such 
sires  were  used  for  a  number  of  years. 
Contrasted  with  this  improvement 
there  is  shown  a  run-down  farm  with 
its  low-producing  herd  of  scrub  cows 
resulting  from  the  use  of  scrub  bulls. 


Dairy  Supply  Service 

 MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N.  MINNEAPOLIS 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 


Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF^BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Southwater  Street     :      :  CHICAGO 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


"Pyrami  dOilQ^m  pan  y 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6-pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICB 
ORDER  NOW 
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THE  WISCONSIN  MAY  BUTTER 
SCORING 


By  E.  H.  Farrington, 
Madison,  Wis. 


Although  we  have  received  a  scat- 
tering number  of  tubs  of  butter  from 
creameries  during  the  past  four  weeks, 
the  principle  butter  scoring  of  the 
month  was  held  at  the  Dairy  School 
on  May  10th  when  over  fifty  cream- 
eries sent  packages  of  butter  for 
inspection  by  the  four  judges  who 
took  part  in  the  work  this  month. 
The  judges  were  L.  C.  Thomsen,  of 
the  Dairy  School;  H.  C.  Larsen,  of 
the  Buttermakers'  Association;  James 
Van  Dueser  and  J.  E.  Boettcher  of 
the  Dairy  and  Food  Commission. 
Some  of  the  butter  was  received  a 
little  late,  but  the  judges  scored  it  on 
the  day  of  arrival  because  they  could 
give  but  one  day  to  this  work. 

Buttermakers  should  remember  in 
the  future  to  send  their  butter  at 
least  twenty-four  hours  before  the 
date  of  scoring  so  that  we  may  hold 
each  package  of  butter  in  the  refriger- 
ator over  night  to  harden. 

Quite  a  number  of  the  tubs  of 
butter  showed  evidences  of  grass 
flavor  as  the  pasture  season  was  just 
beginning  in  some  localities  in  the 
state  this  year  by  May  10th. 

A  Critical  Tim<> 

The  texture  of  the  butter  in  a  few 
instances  showed  the  effect  of  grass 
feed,  and  was  a  little  too  soft,  but  this 
is  something  that  will  soon  be  ad- 
justed as  the  cows  become  accustomed 
to  the  pasture  feed  and  the  May  and 
June  grass  flavor  and  texture  become 
well  established  in  the  butter. 


This  time  of  the  year  when  cows 
are  changing  from  stable  to  pasture 
feed  is  rather  a  critical  one  in  regard 
to  the  moisture  content  of  the  butter 
as  well  as  the  texture  and  flavor.  It 
is  much  easier  to  exceed  the  moisture 
limit  in  buttermaking  while  the  butter 
is  soft  and  contains  a  larger  propor- 
tion of  the  soft  fat.  which  is  usually 
found  in  the  butter  immediately  after 
the  cows  go  to  grass,  than  is  the  case 
later  on  in  the  season. 

An  unusually  large  number  of  the 
entries  this  month  showed  a  high 
moisture  content  although  some  of 
them  went  as  low  as  twelve  per  cent 
moisture,  and  about  ten  of  the  total 
number  were  around  thirteen  per  cent 
moisture. 

Buttermakers  should  remember 
that  it  is  absolutely  necessary  to  make 
their  moisture  test  of  each  churning 
of  butter.  This  not  only  is  profitable 
to  the  creamery,  but  it  gives  the  but- 
termaker  some  standing  and  shows 
that  he  takes  an  interest  in  his  work 
if  he  is  eager  to  make  his  butter  of 
uniform  composition  each  day.  The 
losses  to  our  farmers  from  lack  of 
making  butter  of  a  standard  composi- 
tion each  day  are  very  great,  and  these 
losses  are  entirely  up  to  the  butter- 
maker  to  prevent  because  if  he  is  con- 
tinually making  butter  containing 
twelve  per  cent  moisture  when  he 
might  be  making  butter  that  contains 
fifteen  per  cent  moisture  he  is  losing 
three  pounds  in  weight  on  every  one 
hundred  pounds  he  makes,  and  this 
for  many  of  our  factories  is  a  very 
important  item  when  it  continues 
throughout  the  year. 

The  method  blanks  showed  that  not 
all  of  the  buttermakers  at  the  present 


time  are  testingXtheir  butter  for 
moisture,  although  the  majority  of 
the  entries  where  method  blanks  were 
sent  gives  the  buttermaker's  moisture 
test  along  with  answers  to  other 
questions  asked  on  the  blank. 

Only  a  few  packages  of  butter  this 
month  scored  90.  and  a  few  scored 
94  and  95,  while  the  majority  of 
entries  scored  around  91.  The  method 
blanks  show  that  the  buttermakers 
are  becoming  much  interested  in 
cream  grading,  and  a  number  of  them 
sent  two  tubs  of  butter,  one  made 
from  graded  cream  and  the  other  from 
ungraded  cream,  that  is,  butter  made 
•  from  sweet  cream  and  butter  which 
is  made  from  cream  which  is  more  or 
less  sour.  The  general  impres-ion 
seems  to  be  that  two  grades  of  cream 
are  enough,  and  any  cream  that  is 
inferior  to  second  grade  should  not 
be  used  for  buttermaking. 

Letters  From  Operators 

1.  "I  shipped  two  twenty-pound 
tubs  of  butter  to  the  butter  scoring 
this  month.  No.  1  is  selected  cream 
and  No.  2  is  older  cream.  These 
churnings  are  both  handled  in  the 
same  way,  and  I  hope  to  get  a  fair 
score  on  the  two  tubs  of  butter  so  as 
to  be  ab'e  to  show  the  patron  what 
it  means  to  bring  cream  of  good 
quality  to  the  creamery." 

Old  Cream 

2.  "The  cream  this  butter  was 
made  from  was  nearly  a  week  old 
and  also  had  an  old  taste.  I  want  to 
show  our  patrons  the  kind  of  butter 
they  must  expect  from  such  old 
cream." 

The  average  scoie  of  this  butter  by 
all  the  judges  was  89,  so  this  butter- 
maker  will  have  something  besides 
his  own  statement  to  show  his  patrons 
this  month. 

Ncut  ralized  Cream 

3.  "I  neutralized  my  cream  and 
will  be  glad  to  know  if  there  is  any 
defect  in  the  butter." 

This  man  must  have  had  neu- 
tralizing down  to  a  fine  point,  as  the 
average  of  the  scores  of  the  four 
judges  was  94.1,  showing  that  neu- 
tralizing did  not  injure  the  quality 
of  this  butter,  or  it  means  the  butter 
was  extra  in  quality  although  it  might 
have  scored  95  or  96  in  case  the  neu- 
tralizer  had  not  been  added.  This  is 
something,  however,  about  which  the 
judges  knew  nothing  when  they 
scored  the  butter. 

Cream  Cooling  Tanks 

4.  "I  am  not  grading  my  cream, 
but  we  are  talking  cooling  tanks  and 
better  cream.  You  will  notice  from 
the  method  blank  also,  that  I  am 
neither  pasteurizing  nor  using  start- 
er." (This  butter  scored  90.)  "I 
would  like  to  because  I  believe  by  so 
doing  I  could  raise  the  score  of  our 
butter  at  least  two  points,  but  I  have 
no  starter  can  and  our  vat  is  an  old 
style  one  with  a  small  coil,  and  as 
you  know  they  are  not  very  good  for 
pasteurizing.  During  the  summer  it 
isn't  large  enough  so  I  have  to  put 
part  of  my  cream  in  a  churn.  I  have 
only  been  here  since  last  November 
and  I  am  doing  my  best  to  get  the 
place  on  a  paying  basis,  so  we  can 
nave  some  new  machinery  and  things 
we  need.  My  butter  has  sold  for 
Extras  most  of  the  time  all  the  winter. 
The  farmers  seem  to  be  pretty  well 
satisfied  and  we  are  getting  new 
patrons  every  day." 

This  shows  a  wide-awake  butter- 

(Continued  on  Page  32) 


We  are  Contracting 

for  long  lines  of  CREAMERY  BUTTER  suitable 
for  storage.  We  can  pay  top  prices  as  we  have 
the  outlets.  Send  us  a  sample  of  your  make ;  let 
it  be  large  enough  to  fairly  represent  your  goods 
and  we  will  tell  you  what  we  can  do  regularly. 
SEND  IT  NOW. 

Carlot  Shippers 

Write  or  wire  us  when  you  have  a  car  to  offer 
specifying  score.  We  are  in  the  market  to  buy  to 
to  fill  our  orders.  It  will  pay  you  to  trade  with  us. 

c.e.  McNeill  &  co. 

="77te  House  of  Service"  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  ¥7  GGS- BUTTER  O  QERVICE 
EWIS  JtiBERT  Cfe  OONS 

Re^e/,e»^eor.^r.or.  151  READE  STREET,  NEW  YORK      Western  Representative: 


rRviNG  nat^l  bank    BUTTER  and  EGGS  Georg£itea1LlMLn:NE- 
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MORE  TESTIMONIALS 

Chisago  City,  Minn.,  May  18,  1922. 

Anderson  Chemical  Co., 
Litchfield,  Minn. 

Gentlemen : 

Please  ship  another  five-gallon  jug  of  BEST  STERILIZER  at  once.  I  have  found  it  so  effective 
that  I  can  not  be  without  it. 

Respectfully, 

A.  A.  Hunke. 

The  effectiveness  of  S.  B.  is  just  one  reason  why  all  creameries  should  use  it  for  purification  around 
the  creamery.  It  is  a  fresh  Minnesota  product;  that  is  another  reason  you  should  buy  no  other.  You 
have  a  chance  to  win  a  prize  of  either  Five,  Three  or  Two  Dollars  if  you  buy  a  five-gallon  jug. 

We  stand  behind  every  gallon  sold.  Insist  on  the  BEST  from  your  creamery  supply  house.  It 
will  help  you  make  better  butter,  it  will  increase  our  sales,  it  will  leave  the  money  in  Minnesota.  Car- 
ried in  stock  by  Crane  &  Ordway  Co.;  J.  G.  Cherry  Co.,  St.  Paul;  Northern  Creamery  Supply  House, 
Albert  Lea,  and  Owatonna  Creamery  Supply  Co.,  Owatonna.  Get  it  from  your 
supply  house  or  direct  from  us. 

Anderson  Chemical  Company 

LITCHFIELD,         [ALFRIS„„A,™ERSON]  MINNESOTA 


Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free  I  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter— Eggs—  Cheese— Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 
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CREAM  TESTING  THIRTY  TO 
FORTY-FIVE  PER  CENT 


Pays  Patron  and  Creamery  Best. 

By  J.  D.  Jarvis  in  The  De  Laval 
Monthly. 


There  are  four  important  factors 
which  will  enable  the  farmer  to  pro- 
duce a  better  quality  of  cream;  clean- 
liness in  producing  and  handling  the 
cream;  control  of  temperature  on  the 
farm  and  in  transporting  cream  to  the 
market;  frequent  delivery  of  cream  to 
the  market,  and  richness  of  cream. 

All  the  above  factors  are  very  im- 
portant for  improving  the  quality  of 
cream.  Many  creamery  patrons  firm- 
ly believe  that  sour  cream  tests  higher 
than  sweet  cream  and  give  that  as 
their  reason  for  not  producing  sweet 
cream.  This  is  a  mistake  because  the 
sourness  of  cream  has  no  appreciable 
effect  upon  the  butterfat  content  and 
does  not  show  a  higher  test. 

Richness  of  cream  has  a  direct  bear- 
ing upon  the  other  three  factors,  and 
since  all  progressive  cream  patrons 
have  a  centrifugal  cream  separator,  it 
is  quite  important  that  the  creamery 
management  insist  upon  rich  cream  or 
cream  testing  between  thirty  and 
forty-five  per  cent  butterfat.  Rich 
cream  means  better  quality  of  cream 
for  four  important  reasons. 

Why  Rich  Cream? 

1.  Rich  cream  does  not  sour  as 
quickly  as  thin  cream. 

2.  Rich  cream  means  a  smaller 
amount  to  be  taken  care  of,  hence  it  is 
likely  to  be  more  thoroughly  (tooled 
and  receive  better  care. 

3.  Rich  cream  can  be  pasteurized 
in  the  creamery  with  less  loss  of  but- 
terfat in  the  buttermilk. 

4.  Rich  cream  permits  of  the  use 
of  a  larger  amount  of  good  starter. 

In  addition  to  making  it  possible  to 
produce  better  butter  and  hence  give 
a  higher  price  to  the  patron,  rich 
cream  has  other  very  decided  eco- 
nomic advantages  over  thin  cream. 

For  instance,  it  means  that  more 
skimmilk  is  retained  on  the  farm  for 
feeding  purposes;  the  cost  for  trans- 


portation is  materially  less,  the  bene- 
fit of  which  falls  directly  upon  the 
patron. 

When  the  creamery  receives  both 
milk  and  sweet  cream,  the  cream 
patron  should  receive  more  per  pound 
for  the  butterfat  he  delivers  than 
should  the  milk  patron  because  there 
is  always  a  certain  amount  of  butter- 
fat left  in  the  skimmilk.  and  this,  of 
course,  does  not  reach  the  cream  vat. 
For  every  100  pounds  of  butterfat 
delivered  to  the  creamery  in  the  form 
of  whole  milk  only  ninety-seven 
pounds  reaches  the  cream  vat,  where- 
as in  the  case  of  cream,  all  of  the 
butterfat  delivered  reaches  the  cream 
vat.  The  loss  will,  of  course,  vary 
more  or  less,  but  this  amount,  or 
three  per  cent,  is  according  to  Pro- 
fessor Farrington  about  the  average 
loss. 


A  proportionate  loss  to  the  cream- 
ery occurs  in  the  case  of  the  patrons 
who  deliver  twenty,  twenty-five,  thir- 
ty and  thirty-five  per  cent  cream 
against  the  patron  who  delivers  forty 
per  cent  cream. 

Indeed  the  relative  difference  will 
be  even  greater,  because  the  loss  of 
butterfat  in  the  buttermilk  is  almost 
invariably  greater  than  the  loss  of 
butterfat  in  skimmilk,  because  thin 
cream  gives  a  larger  amount  of  butter- 
milk than  does  cream  testing  between 
thirty  and  forty-five  per  cent  of 
butterfat. 

Take  for  example  milk  testing  three 
and  five-tenths  per  cent,  and  five  lots 
of  cream  testing  twenty,  twenty-five, 
thirty,  thirty-five  and  forty  per  cent, 
respectively.  How  will  the  loss  com- 
pare? 

It  will  take:  • 


NEW  CHERRY  CATALOGUE 


The  new  232-page 
general  supply  cata- 
logue Xo.  1009,  from 
the  J.  G.  Cherry  Com- 
pany, Cedar  Rapids, 
Iowa,  just  published 
last  week  is  here 
illustrated.  It  is  at- 
tractively bound  in  red, 
with  black  lettering, 
and  is  conveniently 
subdmded  into  six  sec- 
tions  as  follows: 
Creamery  Supplies,  Ice 
Cream  Machinery  and 
Supplies,  Dairy  Sup- 
plies and  Equipment. 
Cheese  Factory  Equip- 
ment and  Supplies, 
Pump  Section,  Mill  and 
Transmission  Supplies. 

It  appears  to  be  one 
of  the  most  complete 
supply  catalogues  ever 
published.  We  are  sure 
the  Cherry  Company 
will  be  glad  to  mail 
any  of  our  readers  a 
copy  of  this  excellent 
book  upon  request.  We 
believe  you  will  want 
to  have  it  for  ready 
reference. 
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The 

CHERRY 

CREAMERY,  DAIRY 
:  and  ICE  CREAM  « 
SUPPLY  CATALOG 


No.  1009 


J.  G.  Cherry  Company 

CEDAR  RAPIDS.  lOW  A 
iAiVT  FAl  I.  wrwuoTA  TAMA.  Km*  FKMMA.  I1J  Piw 


GALLAGHER  BROS. 

—  Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Announcement 


The  Minnesota  Co-operative  Dairies  Association  ivill  move  on  or  about 
June  1st  to 

No.  14  Jay  Street,  New  York 

Our  business  having  outgrown  our  present  location  at  8  Harrison  St., 
we  have  secured  a  twelve-year  lease  of  the  entire  building,  five  stories  and 
basement  at  14  Jay  St.  We  are  installing  a  refrigerator  room  with  3,000- 
tub  capacity,  and  are  better  prepared  than  ever  to  give  all  shippers  the  best 
of  service. 

Our  finances  are  in  A  No.  1  shape,  and  can  make  prompt  returns  on  all 
shipments.  Thanking  our  shippers  for  patronage  in  the  past-  which  has 
made  our  growth  possible,  we  solicit  a  liberal  share  of  your  business  for 
the  coming  season. 

Help  our  business  to  grow  and  share  in  the  profits. 


LLEWELLYN  WATTS,  MGR.,  NEW  YORK 


J.  R.  Morley,  Pres.  and  Mgr., 
Owatonna,  Minn. 


J.  H.  Lawrence,  Sec.-Treas., 
Litchfield,  Minn. 


First  in  the  field 


Printers  of 
Catalogs 
Folders 
Booklets 
Publications 
Stationery 


TO  FURNISH  CREAMERIES  WITH 

Standard  Forms 

to  help  you  keep  your  accounts  in  order 


WE  WILL  GLADLY  TAKE  CARE  OF 
YOUR  GENERAL  PRINTING  TOO, 
IF  YOU  SEND  IN  YOUR  ORDER  TO 


The  H.  W.  Kingston  Co. 

PRINTERS 

The  Firm  That  Prints  The  Dairy  Reiord 

527-533  Minnesota  Street  -:-  Saint  Paul,  Minnesota 


16 


THE  DAIRY  RECORD 


1857  pounds  milk  testing  3.5  per 
cent  to  equal  100  pounds  but- 
terfat. 

500  pounds  cream  testing  twenty 
per  cent  to  equal  100  pounds 
butterfat. 

400  pounds  cream  testing  twenty- 
five  per  cent  to  equal  100 
pounds  butterfat. 

333.33  pounds  cream  testing  thirty 
per  cent  to  equal  100  pounds 
butterfat. 

284.64  pounds  cream  testing  thirty- 
five  per  cent  to  equal  100 
pounds  butterfat. 

250  pounds  cream  testing  forty  per 
cent  to  equal  100  pounds  but- 
terfat. 

Under  normal  conditions  eighty- 
five  per  cent  of  the  whole  milk  is  skim- 
milk  and  ten  per  cent  is  buttermilk. 

('ream   and  Overrun 

If  the  average  per  cent  fat  in  the 
skimmilk  is  one-tenth  per  cent  and  in 
the  buttermilk  three-tenths  per  cent, 
then  the  total  fat  loss  in  three  and  five- 
tenths  per  cent  milk  delivered  will  be 
3.28  pounds,  leaving  96.72  pounds  of 
butterfat.  Again  quoting  Professor 
Farrington  and  Woll's  "Testing  Milk 
and  Its  Products,"  twenty-second 
edition,  page  192 — "Certain  mechan- 
ical losses  are  unavoidable  in  the 
creamery,  as  in  all  other  factory  oper- 
ations, viz. :  milk  and  cream  remaining 
in  vats  and  separators,  butter  sticking 
to  walls  of  churns,  etc.  These  losses 
have  been  found  to  average  three  per 
cent  of  the  total  fat  in  the  milk  hand- 
led under  normal  conditions  and 
under  good  management."  This  will 
leave  only  93.72  pounds  of  butterfat 
available  for  butter.  Taking  the  legal 
standard  eighty  per  cent  butterfat  in 
butter,  the  largest  amount  of  butter 
that  can  be  manufactured  from  this 
would  be  117.15  pounds,  or  an  overrun 
of  17.15  per  cent. 

In  a  gathered  cream  plant  there 
Avould,  of  course,  be  no  loss  of  butter- 
fat due  to  skimmilk,  but  there  would 
be  the  loss  of  butterfat  in  the  butter- 
milk and  the  mechanical  fat  loss 
(which  with  cream  is  only  two  per 
cent  instead  of  three  per  cent)  in 
manufacturing  the  butter. 

The  following  tablo  gives  the  avail- 


able fat  and  overrun  on  different 
richnesses  of  unpasteurized  cream  con- 
taining 100  pounds  of  butterfat  de- 
livered to  the  creamery. 


Cream  Grading 
For  the  above  reasonit  is  necessary 
that  the  creamery  ask  for  cream  test- 
ing between  thirty  and  forty  per  cent 


Cream 

Pounds 

Test 

Fat  Loss 

Mechanical 

Available 

Overrun 

% 

Buttermilk 

/o 

in  B.  M. 

Fat  Loss 

Fat 

% 

20 

400 

.3 

1.2 

2. 

96.80 

21.00 

25 

300 

.3 

.9 

2. 

97.10 

21.37 

30 

233.33 

.3 

.69 

2. 

97.31 

21.63 

35 

184.64 

.3 

.55 

2. 

97.45 

21.81 

40 

150 

.3 

.  5 

2. 

97.55 

21.93 

Some  creameries  have  been  able 
to  reduce  the  mechanical  fat  loss  per- 
centage and  also  the  loss  of  fat  in  but- 
termilk, thereby  obtaining  a  greater 
amount  of  available  butterfat  and  a 
larger  overrun. 

In  comparing  twenty  per  cent 
cream  with  forty  per  cent  cream  there 
will  be  150  pounds  of  buttermilk  test- 
ing three-tenths  of  one  per  cent,  or  a 
difference  of  three-fourths  pound  of 
butterfat.  available  for  butter  on 
every  100  pounds  produced.  This, 
together  with  the  250  pounds  of  ad- 
ditional skimmilk.  at  ninety  cents  per 
100  pounds,  which  the  forty  per  cent 
patron  would  have  over  the  twenty 
per  cent  patron,  will  make  a  differ- 
ence of  at  least  two  and  one-fourth 
cents  per  pound  for  butterfat  in  favor 
of  the  richer  cream. 

If  two  adjoining  creameries  were 
operating  under  similar  conditions, 
excepting  one  received  cream  testing 
forty  per  cent  and  the  other  cream 
testing  twenty  per  cent,  this  difference 
would  soon  cause  the  latter  creamery 
to  fail. 

Up-to-date  creameries  receiving 
cream  which  is  more  or  less  sour 
follow  the  practice  of  pasteurizing 
and  adding  a  clean,  high-flavored 
starter  to  improve  the  quality  of  the 
butter. 

If  the  cream  tests  low  (eighteen  to 
thirty  per  cent)  in  butterfat  the  losses 
will  be  excessive,  because  the  practice 
,  of  pasteurizing  sour  cream  causes  the 
smallest  fat  globules  to  become  im- 
prisoned in  tlie  coagulated  curd,  and 
hence  are  lost  in  the  buttermilk.  The 
loss  in  the  buttermilk  due  to  this 
cause,  with  low  testing  cream,  may 
run  as  high  as  one  and  one-half  per 
cent  of  butterfat. 


butterfat,  because  there  is  less  skim- 
milk and  curd  in  rich  cream  and  less 
opportunity  for  the  casein  to  imprison 
the  fat  globules,  thereby  reducing  the 
butterfat  loss  in  the  buttermilk. 

As  before  stated,  a  large  number  of 
creameries  today  are  following  the 
policy  of  grading  cream  and  taking 
the  percentage  of  butterfat  into  con- 
sideration in  determining  the  price. 
The  cream  which  is  clean-flavored  and 
tests  thirty  per  cent  or  over,  will 
receive  top  quotations,  while  cream 
testing  less  than  thirty  per  cent  will 
receive  one  to  three  cents  less  per 
pound  for  butterfat.  It  is  advisable 
for  the  patron  to  separate  cream  test- 
ing thirty  to  thirty-five  per  cent  in 
winter  months  and  thirty-five  to 
forty-five  per  cent  in  summer  months. 
If  a  patron  separates  a  cream  testing 
higher  than  forty-five  per  cent  of 
butterfat  there  is  a  possibility  of 
losing  considerable  butterfat  by  the 
thick  cream  adhering  to  the  cream 
can,  and  of  not  obtaining  a  correct 
sample  in  testing  the  cream  by  the 
Babcock  test. 


Improvements  to  Meet  Increased 
Business 
Farmington,  Minn. — The  Farming- 
ton  Co-operative  Creamery  Associa- 
tion has  added  another  400-gallon 
cream  ripener  to  its  plant  equipment, 
also  another  starter  can,  and  has 
replaced  an  old  churn  with  a  new  one. 
Manager  John  Christensen  expects 
to  make  100.000  pounds  of  butter 
during  the  next  sixty  days. 


Williston,  N  D. — The  new  plant 
of  the  Williston  creamery  and  Pro- 
duce   Company   is   now   open  for 

business. 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable— CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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KIMBLE  Creamery  Glassware  Will 
Help  You  With  Your  Tests  Because 
It  Has  Stood  Ours, 

MILK  and  cream  test  bottles  guaranteed 
to  meet  the  requirements  of  your  state 
laws,  pipettes,  burettes,  beakers,  flasks, 
graduates,  acid  bottles,  test  tubes — anything 
you  want  in  the  creamery  glassware  line — all 
made  in  our  large  plant  at  Vineland,  N.  J., 
from  flux  to  finished  product. 


KIMBLE  GLASS  COMPANY 

Chicago,  111.        Vineland,  N.  J.         New  York,  N.  Y. 


;  -i 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Foil  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Tour  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  Si 

Chicago 

Western  Representative 
H.  E.  VK.OMAH 


"Looking  for  Business" 
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GO-OPERATIVE  CREAMERIES 
IN  WESTERN  STATES 


By  Chris  Johnson,  Western  Office, 
United  States  Dairy  Division,  at 
Co-operative  Creamery  Men's 
Conference,  1921  National  Dairy 
Show. 


The  progress  of  the  local  creameries 
in  the  West  is  determined  by  many 
factors.  Problems  are  more  compli- 
cated here  than  in  the  Eastern  or 
Middle  Western  sections  of  the  United 
States  owing  to  the  differences  in  the 
dry  and  wet  and  hot  and  cold  sec- 
tions. We  find  cows  150  feet  below 
sea  level  to  7,000  feet  above.  So  in 
working  out  the  solutions  of  the  prob- 
lems which  confront  the  dairy  indus- 
try, each  section's  problems  stand 
alone.  The  long  distances  in  dry 
farming  sections  are  not  conducive 
to  the  making  of  a  high  quality  prod- 
uct, while  the  conditions  in  the  irri- 
gated valley's  offer  exceptional  oppor- 
tunities for  co-operative  creameries. 

While  the  number  of  co-operative 
creameries  in  the  West  are  limited, 
jet  there  are  some  very  successful 
ones,  and  the  large  $200,000  factories 
built  during  the  last  year  by  the 
county  organizations  in  the  State  of 
Washington  will  no  doubt  prove  very 
successful.  There  are  a  number  of 
privately  owned  local  creameries. 
However,  while  a  few  years  ago  a 
co-operative  undertaking  was  con- 
sidered as  a  joke,  at  the  present  time 
there  is  a  strong  revival  of  the  co- 
operative idea,  and  our  office  receives 
numerous  calls  for  assistance  in  es- 
tablishing such  concerns.  At  the 
present  time  the  starting  of  such 
creameries  is  being  worked  out  in 
some  of  the  most  fertile  valleys  in 
Utah  and  Idaho.  This  change  of 
attitude  towards  the  co-operative 
institutions  is  undoubtedly  largely 
owing  to  the  very  active  and  wide 
awake  farm  bureaus  of  the  Western 
states. 

Natural  Conditions  Favorable 
The  natural  condition  in  our  irri- 
gated valleys  are  conducive  to  the 


keeping  of  a  large  number  of  cows. 
There  are  sections  where  there  is  a 
cow  to  every  sere.  In  the  Boise 
Valley,  Idaho,  an  old  buttermaker 
farms  twenty  acres,  and  keeps  twenty- 
one  cows,  two  bulls  and  some  young 
stock.  He  claims  he  buys  no  rough- 
age and  very  little  grain.  What  he 
does  it  would  seem  others  could  do. 
So  you  will  readily  realize  the  possi- 
bilities for  creameries  in  such  sections. 
In  fact,  it  is  very  likely  that  in  such 
localities  the  whole  milk  creameries 
may  be  brought  into  existence  again 
where  the  farms  are  so  closely  located. 
The  mountain  streams  and  numerous 
springs  originating  on  the  snow  cov- 
ered peaks  are  of  untold  value  for 
cooling  cream,  when  the  farmers  learn 
the  value  of  cooling,  and  it  is  one  of 
our  principal  problems  at  this  time  to 
get  the  farmers  to  make  use  of  these 
natural  aids  to  good  dairying.  In 
addition,  nights  are  cold,  which  is 
another  great  aid,  especially  where  the 
running  water  is  not  near  the  house. 
Cream  Improvement  Work 

While  the  raw  material  in  a  large 
part  of  the  Western  creameries  is 
sour  and  off-flavored  cream,  there  is 
now  a  marked  sentiment  in  favor  of 
better  quality.  The  large  concerns 
are  considering  grading  and  paying 
for  the  cream  according  to  quality. 
In  the  State  of  Utah  the  farm  bureaus 
at  the  annual  meeting,  decided  in 
favor  of  cream  grading.  The  dairy 
commissioner  of  the  state  has  recom- 
mended to  the  agricultural  commis- 
sioner that  a  state  system  of  cream 
grading  be  established  with  standards 
which  are  likely  to  produce  satisfac- 
tory results.  The  agricultural  com- 
missioner asked,  during  a  conference 
which  I  attended,  if  such  grading  was 
made  in  any  state,  and  I  answered 
that  while  I  had  no  knowledge  of  it 
there  was  no  reason  why  a  progressive 
state  like  Utah  should  not  take  the 
lead  in  such  a  matter. 

About  a  year  and  a  half  ago  I  was 
asked  by  the  extension  service  direc- 
tor of  a  western  state  to  make  a 
survey  over  creamery  conditions  in 
his  state,  for  the  purpose  of  arriving  at 
definite  conclusions  relative  to  the 


methods  which  should  b#eipployed  in 
order  to  improve  the  quality  of  butter. 
In  reporting  to  the  director  at  the 
completion  of  the  survey,  it  was 
pointed  out  that  to  accomplish  any- 
thing of  lasting  value  it  would  be 
necessary  to  start  with  the  farmer. 
That  it  would  be  necessary  to  make 
him  see  that  he  was  in  fact  wasting 
his  valuable  time  in  dairying,  by  hav- 
ing valuable  animals  and  then  allow 
the  product  of  these  to  deteriorate 
in  a  manner  so  it  became  unpalatable 
before  delivering  it  to  the  factory  for 
manufacture.  It  was  also  pointed  out 
that  out  efforts  should  not  be  spread 
too  wide  but  centered  on  a  few  places 
where  we  would  have  the  full  co- 
operation of  the  creamery  and  thus 
having  established  an  example  where 
actual  impmroveent  was  made,  the 
next  place  of  improvement  would  be 
easier.  Accordingly  a  few  creameries 
were  selected  to  work  with,  and 
results  were  satisfactory.  The  whole 
machinery  of  local  farm  bureaus 
county  agents,  and  the  writer,  co- 
operated. Farmers  were  seen  indi- 
vidually, meetings  were  held  and  it 
was  surprising  how  the  work  took 
hold. 

While  it  may  seem  that  it  would  be 
better  for  some  one  else  to  make  these 
assertions,  yet  the  fact  remains  that 
it  requires  some  one  with  knowledge 
of  local  conditions  to  make  them,  and 
also  that  any  statement  relative  to  the 
future  of  the  creamery  industry  in 
the  West  is  not  fully  understood 
unless  it  is  realized  how  readily  the 
farmers  respond  to  suggestions  for 
improvements.  Once  on  returning  to 
the  office,  a  farmer  delegation  from  a 
distant  valley  was  there  for  final  sug- 
gestions relative  to  the  completion  of 
a  co-operative  creamery.  Mr.  Dor- 
man  asked  them  how  they  proposed  to 
run  their  factory,  and  one  farmer 
said:  "We  expect  to  take  only  sweet 
cream,  Johnsen  says  we  will  then  have 
no  difficulty  in  selling  our  butter." 
At  the  court  house  meeting  of  farmers, 
it  was  decided  that  on  the  1st  of  May 
they  would  start  to  deliver  sweet 
cream,  co-operate  in  the  hauling  of  the 
cream,  deliver  it  at  regular  hours  in 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  i»c. Fine  Butter' Cheese  and  E^s 

(Successors  to  W.  I.  Young  &  Co.,  and  John  A.  Rosenbaum  &  Co.)     149  Reade  Street  -  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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THE  RIGHT  KIND  OF  A  CARTON 

IS  AN  INVESTMENT 

NOT  AN  EXPENSE. 

MENASHA  Cartons  safeguard  the 
quality  of  your  product  and  display  your 
advertising  where  it  does  the  most  good. 

The  carton  identifies  your  butter  to 
the  consumer — make  it  count. 


MENASHA  PRINTING  &>  CARTON  COMPANY 


Chicago  -1606  G>nway  Hldg. 
New  York-  200  Tifth^Ave.  - 


MENASHA,  WISCONSIN 

  Cleveland -755  Hippodrome  Bltjg.  Anna  — 


Los  ANGELES-421 1.WHeUman'Uldq. 
Kansas  City-307  ScarrittArcadcMg. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


A  XII  Century  palace,  still  standing  on  the 
Grand  Canal  in  Venice,  has  been  drawn  upon 
to  furnish  the  main  motif  in  the  building  of  a 
jewelry  firm.  Italian  Renaissance  is  a  dom- 
inant note  in  many  other  structures,  nor  is 
their  beauty  confined  to  the  outside.  The 
interiors  are  a  revelation  in  decorative  art. 
Color  schemes  are  carefully  studied.  Rare 
marbles,  bronze  work,  coffered  classical  ceil- 
ings, are  features.  Woodwork  of  mahogany 
and  Circassian  walnut,  both  hand  carved  and 
plain;  shimmery  curtains,  rich  hangings  of 
damask,  satin,  silk  and  velvet,  protect  the  show 
windows.  Few  streets  contain  so  many  stores 
that  are  widely  and  favorably  known.  Quite 
a  few  have  foreign  branches  that  enable  them 
to  enjoy  an  international  reputation.  The 
world's  leading  jeweler  is  perhaps  the  most 
famous,  although  at  27th  Street  is  a  friend  of 
the  book  lover  the  world  over.  Another  shop 
is  the  happy  inhabitat  of  the  wedding  gift. 

( .milium  il  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At! 

Tel 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  Oil 

Will  look  after  your  shipment's  person  I 

We  solicit  your  shipi 


See  That  Your  Next  Shipment  is  fojj 

N.  J.  or  to  Oic 


ASK  US  FOR  OUR  CHICAGO  STEN 

Shipper  to  receive  even  more  prompt  returns  than  ever  b 
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itic  &  Pacific 


Chicago,  Illinois 

JALITY  BUTTER 


IE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

and  correspondence 


ed  to  Us  Either  at  JERSEY  CITY, 
0  cago  Branch 


e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
iameries  at  Chicago  paying  them  top  prices,  enabling  the 
istruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


"Like  a  Huge  Magnet" 

drawing  the  creameries,  is  the  way  the  G.  A. 
&  P.  T.  Co.'s  "Direct  to  the  Consumer  Ser- 
vice" is  adding  new  shippers  to  our  constantly 
increasing  list. 

The  consumers  or  customers  of  our 

5,700  Stores 

are  asking  us  for  this  fine  Fancy  Creamery 
Butter,  that's  what  we  want.  If  you  have  not 
tried  this  service,  you  have  been  the  loser. 
Lost  money  is  seldom  found,  but  the  nearest 
thing  to  finding  it  is  to  use  the  G.  A.  &  P.  T. 
Co.'s  "Direct  to  the  Consumer  Service." 
There  you  will  find  satisfaction  and  content- 
ment.  Mark  the  next  shipment  our  way. 


J .  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  out  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  HI. 


Warehouse 

163  West  South  Water  St. 


the  forenoon  and  at  regular  days  in 
the  week.  The  response  to  these  sug- 
gestions, it  is  only  fair  to  say,  might 
not  have  been  so  favorable  if  economic 
conditions  had  been  right.  If  it  had 
not  been  for  the  low  price  of  hay  and 
other  farm  products,  while  dairy 
products  have  ruled  relatively  higher, 
these  farmers  might  not  have  been 
inclined  to  be  in  so  receptive  a  mood. 

Results  of  Work 
The  results  of  the  work  in  a  few 
instances  may  be  understood  by  re- 
peating a  conversation  with  the  afore- 
mentioned director  of  extension  ser- 
vice. He  was  somewhat  concerned 
in  showing  the  actual  figures  of  profit 
obtained  by  the  farmers  through  the 
aid  of  his  workers,  and  he  asked  me: 
"What  could  you  show."  J  answered: 
"There  is  one  creamery  in  your  state 
which  received  two  cents  less  than 
top  quotations  per  pound  for  its 
butter,  F.  O.  B.  point  of  marketing. 
I  spent  a  week  there,  receiving  the 
co-operation  in  the  work  of  the  direc- 
tors and  patrons,  and  according  to 
the  manager's  letter  of  recent  date 
the  creame-y  is  now  getting  two  cents 
above  top  F.  O.  B.  point  of  manufac- 
ture. Figure  out  what  that  would 
mean  for  300.000  pounds  of  butter 
yearly."  "Another  creamery  in  a 
neighboring  state  used  to  sell  butter 
at  from  ten  to  fifteen  cents  below 
Xew  York  top  as  low  as  nine  cents 
below  Seattle  top  quotation,  F.  O.  B. 
Seattle.  After  two  weeks  in  that 
creamery  and  by  the  combined  efforts 
of  everybody  connected  with  this 
creamery,  this  creamery's  first  grade 
butter  is  now  selling  at  three  cents 
above  Seattle  top,  and  its  second 
grade  at  Seattle  top.  F.  O.  B.  point 
of  manufacture.  Figure  out  what 
that  will  mean  to  these  farmers  on 
an  amount  of  500,000  pounds  of 
butter  yearly.  The  additional  profit 
to  these  farmers  would  not  only  pay 
for  the  cost  of  maintaining  me,  but 
our  whole  office,  and  many  more  of 
them." 

This  is  only  a  small  part  of  what  our 
office  has  done  out  here  in  the  West. 
The  silos  spread  over  this  Western 
country  have  been  built  largely 
t  hrough  the  initiative  of  our  office,  and 
has  enabled  the  farmers  in  these 
sections  to  increase  the  feeding  ca- 
pacity of  the  farms  enormously. 
Look  at  the  tremendous  incentive  to 
good  feeding,  the  weeding  out  of  the 
boarders  through  the  starting  of  cow 
testing  associations  under  the  direc- 
tion of  the  Western  Office  of  the 
Dairy  Division. 

Go-operative  Turn  of  Mind 
It  would,  however,  be  impossible 
for  me  to  tell  you  men  who  are 
daily  on  the  actual  firing  line  of  great 
achievements  anything  new.  You 
who  are  grading  cream  in  most  of 
y^our  creameries,  can  not  learn  much 
from  our  feeble  attempts  to  imitate 
you.  Yet  considering  everything,  our 
climate,  water,  abundance  of  feed  and 
the  main  factor  of  all,  the  state  of 
mind  of  our  farmers,  which  is  for 
improvement,  we  in  the  West  are 
justified  in  expecting  a  great  future 
as  a  dairy  section.  Your  state,  in 
particular,  is  receiving  a  lot  of  adver- 
tising out  there,  being  continually 
held  up  as  the  model  of  a  successful 
co-operative  creamery  state,  where 
high  quality  of  product  is  the  watch- 
word. Be  sure  to  keep  it  up,  for  we 
are  depending  on  you  to  furnish  the 


example.  No  matter  what  anyone 
may  say  to  discredit  the  movement  of 
the  co-operative  creamery,  as  long 
as  they  continue  so  eminently  success- 
ful as  they  are  in  Iowa,  Wisconsin  and 
Minnesota  then  they  can  be  made  so 
in  other  places. 

The  co-operative  creamery  of  the 
West  has  been  somewhat  handicapped 
by  the  fact  that  few  realize  the  im- 
portance of  the  men  at  the  head  hav- 
ing what  I  term  the  co-operative 
turn  of  mind.  The  co-operative 
turn  of  mind  can  not  be  acquired 
over  night,  and  yet  it  is  very  common 
here  to  find  such  creameries  employ 
managers  and  buttermakers  who  have 
always  been  working  for  the  cenrral- 
izing  concerns  and  who  have  been 
trained  up  to  look  with  some  ridicule 
on  the  smaller  farmer's  creamery. 
Imagine  the   Litchfield,  Minnesota, 


UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


creamery  employ  a  man  from  one  of 
the  city  centralizing  concerns. 

You  will  understand  that  the  West 
is  a  new  country  from  a  dairy  stand- 
point and  mistakes  have  been  made, 
but  I  doubt  whether  as  many  mis- 
takes have  been  made  there  as  in 
other  sections,  because  we  have  prof- 
ited by  the  mistakes  of  Minnesota 
and  other  dairy  states  and  expect  to 
continue  to  adopt  any  new  methods 
that  would  seem  to  be  beneficial  to 
our  section.  You  can  therefore  le- 
alize  the  responsibilities  that  rest  on 
you  people  of  Minnesota. 


NATIONAL  DAIRY  EXPOSITION 


And  N.  G.  B.  A.  Butter  Exhibit. 


The  National  Dairy  Association, 
desiring  that  permanent  constructive 
work  in  all  branches  of  dairying  shall 
go  steadily  forward  in  the  Northwest 
States  following  the  holding  of  the 
National  Dairy  Exposition  in  this 
section,  has  deemed  it  advisable  this 
year  to  turn  over  the  whole  butter 
exhibit  and  contest  of  the  Exposition 
to  the  National  Creamery  Butter- 
makers'  Association  to  conduct.  This 
will  also  overcome  all  confusion  or 
necessity  of  making  more  than  one 
entry  of  butter. 

The  National  Creamery  Butter- 
makers'  Association  will  continue 
each  year  to  hold  similar  contests 
with  their  conventions  wherever  held, 
and  as  their  convention  is  to  be  held 
in  conjunction  with  our  exposition 
this  year,  we  know  that  the  creamery 
men  of  the  whole  country  will  enter 
whole-heartedly  into  making  the  con- 
vention and  contest  a  great  success, 
and  to  get  full  value  for  better  dairy- 
ing out  of  the  Exposition,  that  they 
will  bring  their  patrons  with  them 
to  the  Exposition. 

The  prize  winning  butter  will  be 
exhibited  in  the  show  the  same  as 
usual. 

Enclosed  is  the  announcement  made 
by  the  National  Creamery  Butter- 
makers'  Association  on  the  Cold 
Storage  Contest.  They  will  issue 
another  bulletin  or  prize  list  for  the 
fresh .  butter  to  be  entered  at  show 
time. 

We  ask  that  everyone  enter  into 
the  spirit  of  this  thing,  and  make  this 
year's    exhibit    the    biggest  exhibit 
and  contest  ever  assembled. 
Yours  very  sincerely, 

National  Dairy  Association, 

W.  E.  Skinner,  Secretary. 


OTHER  things  equal,  to  use  our  salt 
is  to  have  the  judges  value  your 
butter  at  a  higher  market  price  per 
pound;  the  smooth  grain  and  high  flavor 
it  fosters  are  traceable  to  its  rare  purity 
and  crystal  flakes  of  medium  size. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  3  ou  how  this  salt 
can  better  the  qiuility  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1  887,   MAKERS  OF 
"Ihi  Sa£t rtfats  agSafr" 

SAINT  CLAIR,  MICHIGAN 
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("General  Call  to  all  Stations" ) 


Our  Broadcast: — 


SAFETY  FIRST 


When  you  change  houses 


SAFETY  ALWAYS 


While  you  are 
shipping  to 


Enyard  & 
Godley,inc. 

ESTABLISHED  1845 

BUTTER  &  EGGS 


171  Duane  St.,  New  York 


American  Products 


Exclusively 


DAIRYING  IN  STEELE  COUNTY, 
MINNESOTA 


ICE  CREAM  INDUSTRY 


By  R.  Kenneth  Evans  in  The 

Owatonna  Journal-Chronicle. 

Today  Steele  county  produces  more 
butter  per  square  mile  than  any  other 
county  in  the  United  States.  In  the 
thirteen  townships  of  the  county,  with 
their  432  square  miles,  there  are  20,- 
359  cows  supporting  twenty-three"  co- 
operative creameries,  which  in  1921 
manufactured  3,747.904  pounds  of 
butter.  In  1919,  $2,214,892.38  was 
received  for  butter  alone  in  Steele 
county.  In  1920  the  estimated  amount 
received  for  dairy  products  was  $1,- 
539,392.  the  lower  figure  being  due  to 
lower  market  prices.  In  1920,  seven- 
teen per  cent  of  the  bulls  used  in  the 
county  were  purebreds,  while  in  1921 
this  percentage  was  increased  to 
twenty-two,  showing  conclusively  the 
inclination  of  increasing  the  standard 
of  breeding  in  the  county. 

All  dairy  products  in  Steele  county 
are  marketed  now  through  the  twenty- 
three  farmers'  co-operative  creamer- 
ies. These  figures,  compared  to  those 
of  Freeborn  county,  which  is  approx- 
imately twice  as  large  and  which  was 
really  the  parent  of  the  co-operative 
creamery  movement  and  yet  has  only 
twenty-six  co-operative  creameries, 
show  how  intensively  the  dairying 
industry  has  been  developed  in  Steele. 
There  are  no  condenseries,  cheese  fac- 
tories, no  evaporated  milk  factories 
and  no  centralizers  in  the  county. 
The  skim  milk  is  converted  into  live- 
stock, such  as  calves,  hogs  and  poul- 
try. For  its  size  there  is  no  county  in 
the  United  States  that  produces  as 
much  creamery  butter  as  is  produced 
in  Steele  county.  This  is  true  because 
the  farmers  of  Steele  county  are  wil- 
ling to  deliver  their  cream  frequently 
and  to  maintain  it  at  the  highest 
qualitv  as  far  as  sanitation  is  con- 
cerned. It  would  naturally  follow 
that  the  co-operative  creameries  here 
are  in  a  position  to  pay  more  for 
butterfat  than  in  any  other  locality  in 
this  or  other  states. 

Holstein  Breed  Leads  Here 

The  predominating  breed  of  cattle 
in  the  county  is  the  Holstein,  although 
there  are  good  showings  of  Guernseys, 
Shorthorns,  Ayrshires  and  Jerseys. 
There  are  about  150  breeders  in  the 
county,  eleven  of  these  breeding 
Guernseys;  ninety-nine,  Holsteins; 
thirty-three  Shorthorns;  five,  Ayr- 
shire, and  two  Jerseys.  Steele  county 
is  noted  for  its  milking  Shorthorns, 
having  some  of  the  best  of  this  breed 
in  the  country.  The  Jersey  breedeis 
of  the  county  are  not  so  numerous, 
I  ut  some  very  fine  herds  of  this  breed 
are  making  rapid  strides  towards 
establishing  themselves.  There  are 
approximately  600  purebred  cows  in 
the  county  and  about  250  purebred 
bulls. 

One  of  the  factors  responsible  for 
the  large  increase  in  the  production  of 
dairy  products  in  Steele  county  is  the 
silo,  and  from  present  indications  it 
will  not  be  long  before  every  well 
managed  dairy  farm  will  have  a  silo 
as  a  necessity  for  economical  milk 
production.  It  has  been  fully  proven 
that  ensilage  is  the  cheapest  feed  that 
can  be  provided  for  the  dairy  herd, 
and  that,  at  the  same  time,  it  is  health- 
ful and  will  materially  assist  in  keep- 
ing the  digestive  tracts  of  the  animals 
in  the  best  possible  condition. 


Shows  Characteristic  Devel- 
opment Since  War. 


Interesting  and  significant  develop- 
ment in  the  ice  cream  industry  has 
occurred  within  the  last  few  years, 
according  to  a  confidential  bulletin 
recently  issued  by  the  Association  of 
Ice  Cream  Supply  Men  to  its  members, 
and  a  part  of  which  has  been  released 
for  general  publication.  The  Asso- 
ciation of  Ice  Cream  Supply  Men  is 
composed  of  some  100  companies 
supplying  the  wholesale  ice  cream 
industry  its  essential  supplies,  equip- 
ment, machinery  and  special  services, 
and  enjoys  exceptional  facilities  and 
opportunities  for  observation  of  the 
ice  cream  business. 

In  some  respects  the  recent  expres- 
sion by  the  association  relative  to  the 
ice  cream  industry  has  a  parallel 
application  to  other  industries. 


HYQL0SS 


Butter  Cartons 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


MacGregor  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


J.  Narzisenf eld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  DairyRecord. 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK'FOR  BULLETIN  45-C.     IT'S  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  III. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


Industry  More  Self-Conscious 

"Like  many  other  businesses," 
according  to  the  association's  bulletin, 
"the  commercial  ice  cream  business, 
since  the  beginning  of  the  European 
war  has  become  more  and  more  self- 
conscious.  The  war  accelerated  two 
tendencies  in  modern  industry;  a 
realization  of  the  minute  interaction 
of  all  business  and  all  economic 
groups;  and  the  closer  internal  knit- 
ting together  of  each  separate  industry 
to  better  solve  production  problems 
and  to  protect  and  develop  markets, 
legislative  interests,  etc. 

"The  ice  cream  industry  has  come, 
for  example,  to  know  more  today  of 
its  inter-relations  with  the  milk,  sugar, 
steel,  lumber,  tin  and  salt  industries, 
with  the  progress  of  food  chemistry 
and  of  engineering  science  and  with 
merchandising  resourcefulness,  as  well 
as  with  major  national  and  inter- 
national political  and  economic  con- 
ditions, than  it  ever  did  before.  Indi- 
vidual ice  cream  manufacturers,  as 
well  as  the  industry  as  a  whole,  have  a 
broader  understanding  of  the  part 
played  by  the  ice  cream  industry  in 
the  general  economic  scheme. 
A  Well  Defined  Industry 

"Equally,  however,  the  ice  cream 
industry  represents  the  trend  of  the 
times  in  that  its  manufacturers  also 
have  come  to  appreciate  specifically 
the  particular  and  definite  problems 
of  their  own  business.  Their  interest 
in  and  understanding  of  the  produc- 
tion and  marketing  of  ice  cream  as  an 
industry  are  more  scientific  and  direct. 
In  such  times  as  these  of  industrial 
unbalance,  abnormal  inter-relations 
of  supply  and  demand,  of  changing 
levels  of  wealth  and  shifting  business 
dominance,  ice  cream  manufacturers, 
in  order  to  arrive  at  and  maintain  the 
most  practical  methods  of  production, 
to  protect  their  present  investments 
and  to  expand  their  further  field,  have 
been  compelled,  in  the  mere  survival 
of  the  fittest,  to  consider  themselves 
more  and  more  consciously  as  con- 
stituting a  separate,  well  defined 
industry,  inter-related  with  many 
other  industries,  but  an  independent 
unit,  nevertheless." 


Clintonville,  Wis. — C.  A.  Straubel 
Company  has  leased  the  Brick  Po- 
tato Elevator  and  will  again  go  into 
the  wholesale  cheese  business. 
^Friendship,  Wis. — The  Friendship 
CreameryJ  Company;  incorporated 
capital  stock,  $5,000;  J.  Purves,  L. 
Picus  and  G.  Treadwell. 


Cleanliness  Paramount 


In  the  modern  milk  food  production  plant  purity  is  the 
watchword  and  cleanliness  is  all  important. 

These  factors  of  high  quality  production — the  basis  of 
profitable  business — are  quickly  and  easily  maintained  in 
thousands  of  creameries,  dairies  and  cheese  factories  by  the 
sweet,  wholesome,  safe,  sanitary  cleanliness  which  the  use  of 


a  iryman  s 


so  positively  creates. 

This  white,  inorganic,  greaseless  cleaner  purifies,  sweetens 
and  cleans  clean.  Its  use  guarantees  faultlessly  clean  equip- 
ment, cans,  coolers,  separators,  pasteurizers  and  holding 
tanks.  It  will  not  corrode  or  injure  metal,  is  entirely  harmless 
to  the  hands,  and  will  leave  all  sour  or  stale  places  fresh  and 
sweet-smelling. 

An  order  on  your  supply  house  will  place  your  cleaning 
on  an  efficient  and  economical  basis. 


Indian  in  Circle 


The  J.  B.  Ford.  Co..,  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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BUTTER 

WANTED 


Will  Pay 
Extra  Good 
Prices 


MARX  NEXT 
SHIPMENT  TO  US 


We 

GUARANTEE 
Satisfaction 


We  want 
all  Grades 
of  Creamery 
Butter 


RUSSEL 

CREGO&SON 

167  Chambers  St. 

NEW  YORK 


J.  B.  FRISBIE 

FOREST  CITY,  IOWA 

Western  Representative 

WRITE  FOR  CONTRACT 
PROPOSITION 


NEARLY  DOUBLED  FAT  YIELD 


Bull  Associations  Add  189  Pounds 
to  Annual  Average. 


FIRST  NEBRASKA  BULL 
ASSOCIATION 


Has  Novel  Feature. 


Butterfat 
199 

229 
388 
1S9 


There  are  now  eight  purebred  bull 
associations  operating  in  Missouri, 
according  to  M.  J.  Regan,  dairy 
extension  specialist  of  the  Missouri 
College  of  Agriculture.  The  oldest  of 
these  are  in  Webster  county  and  have 
been  running  successfully  since  1918. 
The  average  butterfat  production 
behind  the  bulls  used  in  these  associa- 
tions is  679  pounds,  and  their  influence 
on  the  herds  of  association  members 
already  shows  a  remarkable  increase 
in  the  average  production;  as  shown 
in  the  following: 
Association  Average  Milk 
Av.  of  original  cows. . .  4497 

Daughters'  Av  4844 

Granddaughters'  Av.  7745 
Increase  3248 

In  contrast  to  this  it  may  safely  be 
stated  that  the  average  production  of 
Missouri  cows  in  general  is  150 
pounds  of  fat  returning  an  actual 
profit  of  only  $26.68.  In  two  gener- 
ations of  cows,  therefore,  the  members 
of  the  bull  associations  have  prac- 
tically doubled  the  yield  of  butterfat 
while  the  costs  have  been  increased 
but  very  little. 

Plan  of  Association 

The  plan  of  the  bull  association  is 
so  efficient  that  its  benefits  are  within 
reach  of  any  progressive  neighbor- 
hood. 

From  some  favorably  located  farm 
it  is  found  that  a  number  of  farmers 
live  within  a  radius  of  three  miles. 
On  each  of  these  farms  from  two  to 
fifteen  cows  are  being  used  to  produce 
milk  and  cream.  There  are  no  pure- 
bred bulls  in  the  community.  The 
farmers  need  only  to  co-operate  to  the 
extent  of  starting  a  block  in  a  bull 
association.  Each  farmer  subscribes 
$6.00  per  cow  for  the  number  of  cows 
he  has  to  breed.  There  are,  say  fifty- 
seven  cows  in  the  three-mile  radius. 
This  means  that  they  have  $342  with 
which  to  purchase  a  purebred  bull. 
They  elect  officers,  adopt  a  constitu- 
tion and  by-laws  and  appoint  a  com- 
mittee to  handle  the  funds  and  pur- 
chase the  bull. 

If  there  are  five  similar  blocks 
formed  in  the  county,  a  director  is 
sent  from  each  block  to  a  central 
board  to  attend  to  the  interchanging 
of  bulls  and  any  other  business  per- 
taining to  the  association  as  a  whole. 

At  the  end  of  two  years'  use  of  the 
bull — instead  of  selling  the  animal  at 
a  loss  as  is  the  general  custom — the 
bull  from  Block  1  will  be  taken  to 
Block  2,  etc.,  under  the  direction  of 
the  central  board,  until  each  block 
has  a  new  bull.  The  cost  of  upkeep 
of  the  bull  is  prorated  to  each  farmer 
in  accordance  with  the  number  of 
cows  he  has  to  breed. 


Jackson,  Minn. — C.  S.  Westgor  has 
taken  charge  of  the  Worthington 
Creamery  and  Produce  Station  here. 

Shelby,  Neb. — John  Gray  has  sold 
his  produce  business  here  to  Carl 
Zern. 

Storm  Lake,  la. — The  Des  Moines 
creamery  is  opening  a  branch  here 
with  H.  A.  Myers  of  Estherville  as 
local  manager. 

Milwaukee,  Wis. — Maple  Leaf 
Dairv  Company;  incorporated  cap- 
ital stock  $5,000;  W.  Wheeler,  E. 
Bark,  O.  Weber. 


The  prize  bull  offered  by  a  breeder 
of  purebred  cattle  near  Lincoln  to 
the  first  co-operative  bull  association 
to  be  organized  in  Nebraska  has  been 
won  by  Saunders  county,  where  an 
association  has  just  been  formed, 
through  the  efforts  of  the  county 
agent  and  a  state  dairy  extension 
specialist,  assisted  by  a  field  man  of 
the  United  States  Department  of 
Agriculture. 

As  in  other  associations  of  this 
character,  the  members  will  be  ar- 
ranged in  several  groups  or  blocks, 
those  in  each  block  having  about  the 
same  total  number  of  cows  and  all 
using  the  same  bull.    This  association 


TRE LEASE 
UNDERHILL 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AN  D  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more' efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

Midwest  Engineering  &  TmmEm  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1 198 


has  five  blocks  to  start  with,  and  as 
many  more  are  planned.  The  sepa- 
rate blocks  do  not  own  the  bulls,  but 
the  animals  are  joint  property  of  the 
association,  and  every  two  years  they 
are  shifted  from  one  block  to  another. 

Arranged  in  Circuits 
It  is  planned  to  have  a  novel  feature 
in  this  association.  The  blocks  will 
be  arranged  in  two  or  more  circuits, 
each  circuit  made  up  of  three  or  more 
blocks,  and  paying  for  the  bulls  it 
uses  and  owning  them;  the  biennial 
exchange  of  bulls  will  also  be  confined 
to  the  circuit;  but  there  will  be  one 
set  of  officers  and  board  of  directors 
for  the  whole  association,  the  se?re- 
tar\'-treasurer  keeping  record  of  the 
receipts  and  obligations  of  each  cir- 
cuit. The  circuit  system  seems  to 
combine  the  advantages  of  small  asso- 
ciations and  a  large  association  all  in 
one. 

When  the  Saunders  county  bull 
association  incorporates  or  is  ready 
for  business,  it  will  be  given  the  prize 
bull.  The  association  will  have  to 
pay  for  its  other  bulls,  but  it  can  well 
afford  to  do  so,  for  this  method  of 
co-operation  has  been  found  highly 
profitable  in  many  other  parts  of  the 
country.  Its  advantages  are:  (1) 
providing  high-class  bulls  at  low  ex- 
pense, and  thus  improving  the  char- 
acter of  the  dairy  herds;  (2)  keeping 
proved  bulls  in  service  for  many  years; 
and  (3)  making  financial  interest  and 
public  sentiment  combine  to  sweep  a 
community  entirely  clean  of  inferior 
sires. 

f»»  The  United.  States  Department  of 
Agriculture  has  given  a  good  deal  of 
effort  to  the  introduction  of  co-oper- 
ative bull  associations,  and  stands 
ready  to  supply  information  thereon 
to'anyone  desiring  it. 


Fremont.  Neb. — Rollo  J.  Christen- 
sen  is  reentering  the  dairy  business  at 
this  place. 

Elkader,  la. — A  creamery  will  be 
erected  at  Mederville  to  cost  about 
$6,500.  Officers  are  Henry  Klahr, 
president,  and  Arthur  Dittmer,  secre- 
tary. 

North  Platte.  Neb. — R.  H.  Jande- 
beur  will  erect  a  hatchery  and  engage 
in  the  hatchery  business  here  about 
June  1st. 

Herrick,  S.  D.— The  Farmers*  Un- 
ion of  Gregory  county,  have  decided 
to  establish  a  centralized  creamery  at 
some  point  in  the  Rosebud  country, 
and  a  committee  was  appointed  to 
complete  arrangements. 


If  You  Remember 


To  mark  your  tubs  of  Butter 
to  this  address 

J.  H.  HOAR  &  CO. 

174  W.  South  Water  St. 
CHICAGO,  :  ILL. 


You  will  be  sure  to  get  the  returns  and  weights  you 
expect  your  butter  to  bring. 

We  make  returns  that  make  friends. 

We  give  correct  weights  and  that  brings  succeeding 
shipments. 

Our  wonder  working  returns  are  the  sensation  of 
the  Chicago  market. 

Have  you  tried  our  24  hour  check  return  service. 
If  not,  do  so  this  week  and  51  other  weeks  of 
of  the  year.    We  want  regular  shipments. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.        CHICAGO,  ILL 

REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record, 
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AT  LAST! 

The  Minute  Coil  Cleaner 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2 '-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  --  Creameries  and  Milk  Pro- 
ducts Cos.  Audit  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


ONE    HUNDRED    DOLLARS  IN 
PRIZES 


DISTRICT  PICNICS 


Are  You  Planning  One? 


A  number  of  the  district  associa- 
tions are  planning  on  holding  outdoor 
meetings  and  picnics  during  the  sum- 
mer, and  the  only  regret  your  state 
secretary  has  in  this  connection  is  that 
he  can  not  possibly  take  in  all  of  these 
festivities  and  enjoy  the  good  fellow- 
ship that  goes  with  them.  The  asso- 
ciation office  will  appreciate  a  brief 
report  from  the  secretaries  whose  dis- 
tricts pull  off  picnics,  banquets  and 
other  social  affairs;  in  other  words,  we 
like  to  know  as  far  as  possible  what 
the  various  district  associations  are 
doing  so  we  can  tell  others  and  pass 
the  good  work  along.  We  at  the 
association  office  feel  that  the  dis- 
trict picnics  are  a  fine  thing,  and  trust 
that  the  members  with  their  families 
will  make  it  a  point  to  be  in  attend- 
ance. 

Creamery  Directors  at  Meetings 
We  wish  to  remind  the  members  of 
the  fact,  that  members  of  creamery 
boards  who  are  vouched  for  by  a 
member  have  a  right  at  any  time  to 
attend  district  meetings.  It  may  not 
be  a  bad  idea  to  take  one  or  more 
members  of  your  creamery  board 
along  to  the  district  meeting,  as  this 
will  at  least  prove  to  them  that  the 
operators  have  no  secrets,  and  that 
they  are  very  much  interested  in  the 
success  of  the  creameries,  and  in 
delivering  to  the  creameries  the  very 
best  possible  service. 

Visit  Your  Neighbor 
We  believe  that  the  members  should 
make  an  effort  to  visit  back  and  forth 
more  than  they  do,  and  it  always  does 
a  fellow  good  to  take  a  look  at  his 
neighbor's  plant.  If  operators  gen- 
erally would  do  more  visiting  with 
fellow-members,  there  would  be  less 
chance  for  trouble  between  neighbor- 
ing creameries.  A  general  better 
understanding  of  the  other  fellow's 
problems  has  a  tendency  to  broaden 
our  minds  and  make  us  better  men 
all  around. 


BUTTER  JUDGING  CONTEST 


Bv  District  No.  11. 


A  butter  judging  contest,  one  of  the 
series  to  determine  which  members 
shall  represent  District  No.  14  in  the 
state  judging  contest  next  fall,  was 
held  at  the  meeting  of  that  district  at 
St.  James  May  11th.  0.  A.  Storvick, 
Albert  Lea,  acted  as  official  judge, 
and  preceding  the  scoring,  gave  the 
meeting  an  outline  of  butter  market- 
ing conditions  in  New  York.  The 
meeting  adopted  a  resolution  express- 
ing its  appreciation  of  Mr.  Storvick's 
presence  and  services.  Eleven  sam- 
ples of  butter  were  scored  and  eleven 
members  took  part  in  the  judging. 

A.  Geo.  Nelson,  St.  James,  is  pres- 
ident of  the  district  and  J.  J.  Thul, 
La  Salle,  secretary. 


For    Butter    at    Winona  County 
Fair. 


District  No.  5,  at  a  meeting  held  at 
St.  Charles  May  11th,  decided  to 
hold  a  butter  scoring  contest  in  con- 
nection with  the  Winona  County 
Fair  at  St.  Charles  in  the  fall,  $100 
having  been  offered  by  the  fair 
association  in  prize  money.  The 
meeting  decided  to  divide  the  fund 
as  follows:  First  prize,  $20.00; 
second  prize,  §15.00;  third  prize,  $10.- 
00;  fourth,  $5.00;  the  balance  to  be 
prorated,  but  prize  winners  not  to 
take  part  in  pro  rata  fund. 

The  contest  will  be  open  to  the 
entire  state,  a  five-pound  jar  being 
the  entry  which  will  become  the 
property  of  District  No.  5.  The 
express  on  the  entries  must  be  pre- 
paid, and  J.  M.  Rasmussen,  St. 
Charles,  was  appointed  to  take  care 
of  the  butter  and  arrange  for  its 
exhibit.  Members  of  District  No.  5 
not  entering  this  contest  will  be 
assessed  $2.00  each  as  district  dues. 
Will  Enforce  Attendance 

The  meeting  instructed  Secretary 
E.  B.  Hampel,  Viola,  to  notify  mem- 


DAHLS1TOM 
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505  LSSZX  BUILTING 
MINNEAPOLIS  MINN 

CORRESPONDENCE  INVITED 
IF  YOU  PLAN  TO 

Build  ™  Remodel 

SPECIALIZING  IN 

CREAMERIES 
ICE  CREAM  PLANTS 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 
COMPANY  f^Xt^i 

Minnesota  Transfer,    -  Minn. 
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CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


bers  not  attending  meetings,  that  the 
by-laws  of  District  No.  5  provide  that 
members'  not  attending  at  least  three 
district  meetings  a  year  may  be 
expelled,  and  that  said  by-law  will 
be  enforced. 

The  meeting  also  decided  to  hold  a 
picnic  at  Stewartville  some  time  after 
July  4th,  the  date  to  be  decided  by 
the  district  directors. 

Butter  Judging*  and  Scoring 

A  butter  judging  contest,  in  which 
four  members  scored  ten  samples  of 
butter,  was  held,  resulting  in  E.  B. 
Hampe!  being  first  with  six  points 
off,  and  J.  M.  Rasmussen  second  with 
seven  points  off  from  the  official 
score,  set  by  John  W.  Koepsell. 

Butter  Scores 

E.  B.  Hampel,  Viola    94 

J.  M.  Rasmussen,  St.  Charles.  .  .  .93^ 
E.  H.  Larson,  Elgin  93£ 

E.  C.  Christensen,  Stewartville.  .93 
Chris  Christensen,  Havfield  92* 

F.  L.  Weist,  Winona  92  \ 

Wm.  Gildemeister,  Hart  92 

H.  J.  Bohks,  Bethany  91 1 

N.  O.  Nelson,  Dodge  Center  91 1 

Otto  Van  Wey,  Rochester  91 

NO.  19  TO  GET  TOGETHER 

At  Kellog,  May  28th. 

All  members  of  District  No.  19  and 
their  families  are  to  be  on  deck  with 
their  lunch  baskets  at  Kellogg  Sunday, 
May  28th,  at  noon,  for  a  jolly  and 
sociable  get-together.  None  must 
fail,  or  they  will  miss  the  best  time  of 
the  year. 

By  the  way,  The  Dairy  Record  of 
last  week  stated  that  the  district 
directors,  meeting  to  lay  out  the  pro- 
gram for  the  season,  were  entertained 
at  the  home  of  E.  A.  F.  Paulson,  at 
Frontenac.  While  Mr.  Paulson  oper- 
ates the  Frontenac  creamery,  the 
Paulson  hospitable  home  is  situated 
at  Lake  City. 

BUTTER  JUDGING  CONTEST 
By  District  No.  27. 

District  No.  27  is  one  of  the  smaller 
districts  in  the  association,  but  it 
held  a  good  meeting  at  Morris  May 
11th  and  entered  the  state  butter 
judging  contest  enthusiastically,  State 
Secretary  James  Sorenson  acting  as 
official  judge.  All  members  present 
took  part  and  eight  entries  of  butter 
were  entered. 

The  meeting  decided  to  hold  a 
picnic  at  Ortonville  June  25th. 


An  ounce  of  Vttiddfou&utlev  CoXot 

isdds  frttotwee  oftwifcttt  to  your  butter 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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Over  750  Members 
In  his  talk  to  the  meeting  Mr. 
Sorenson  showed  that  the  association 
now  has  over  750  members  in  good 
standing,  and  he  solicited  the  co- 
operation of  all  the  districts  in  keeping 
the  membership  up  to  a  high  standard 
in  order  to  give  the  creameries  good 
service.  There  are  about  100  mem- 
bers in  the  junior  department  of  the 
association. 

President  O.  C.  Gullickson.  Don- 
nelly, presided;  H.  L.  Flagel,  Her- 
man is  secretary. 


Tolo  R.  Knutson,  junior  member, 
is  now  assistant  in  the  creamery  at 
Darwin. 


Carl  P.  Olson,  Mcintosh,  is  at 
present  with  the  Clay  County  Farm- 
ers' Creamery  Company  at  Moor- 
head. 


LIVE  AND  LET  LIVE 


A  Reply. 


No.  3  Meets  Tonight 
District  No.  3,  S.  Loveid,  Middle 
River,  secretary,  holds  a  meeting 
tonight,  at  which  time  the  district 
will  formally  enter  the  race  for  the 
state  judging  contest. 

Will  Meet  Tomorrow 

District  No.  8,  Carl  Person,  secre- 
tary, will  hold  a  meeting  and  butter 
judging  contest  at  Sauk  Center  to- 
morrow, May  25th. 


Engagements  and  Resignations 
Ed  Hortsch  has  resigned  as  oper- 
ator of  the  co-operative  creamery  at 
Clearwater,  to  take  charge  of  the 
new  creamery  now  being  built  at  St. 
Francis. 

L.  C.  Larsen,  who  recently  sold  his 
interest  in  the  creamery  at  Forest 
Lake,  will  be  the  new  operator  of  the 
co-operative  creamery  at  Clearwater. 
His  compensation  will  exceed  the 
association  scale. 


E.  L.  Sjostrom,  Klossner.  will  take 
charge  of  the  creamery  at  Winthrop, 
succeeding  H.  J.  Roth,  whose  appoint- 
ment as  neldman  with  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  was  announced  by  The 
Dairy  Record  last  week. 


To  The  Members: 

I  feel  that  I  must  make  a  reply  to 
the  article  of  May  3rd  on  the  topic  of 
Live  and  Let  Live,  or  every  one  will 
think  it  was  all  true,  and  it  is  only 
partly  true. 

Of  course,  there  are  always  two 
sides  to  every  story,  and  no  doubt  the 
writer  of  the  article  mentioned 
thought  he  had  everything  straight 
or  he  woidd  not  have  made  such  force- 
ful accusations,  but  one  should  be 
positive  before  one  accuses  a  person  of 
wrong  doing.  He  has  evidently  lis- 
tened to  goss:p  and  misjudged  some 
of  my  motives,  without  any  proof 
whatever  as  to  the  truth  of  what  he 
has  heard. 

He  said  that  I  made  a  failure  at 
farming.  I  do  not  consider  that  1 
did:  also  the  owner  of  the  farm  is  per- 
fectly willing  to  make  a  statement  to 
the  effect  that  I  did  not.  Last  year 
was  a  hard  year  for  all  farmers,  but 
I  had  as  good  crops  as  the  average 
farmer  and  had  splendid  success  with 
cows,  and  hauled  cream  to  this  oper- 
ator and  was  a  loyal  patron,  never 
complaining  about  his  tests  or  butter 
for  table  use,  as  I  heard  many  patrons 
do.  Now  he  repays  me  by  knocking 
me. 

Now,  no  man  knows  another  man's 
intentions;  and  I  did  not  intend  to 


push  him  out.  I  only  asked  for  the 
position  if  the  board  intended  to  dis- 
charge him,  as  I  heard  many  rumors 
to  that  effect.  So  this  part  is  true, 
that  I  applied  for  the  position,  but  I 
told  the  president  I  wanted  my  appli- 
cation in  as  candidate,  if  they  in- 
tended changing  operators,  and  just  to 
forget  about  it  if  they  intended  to 
keep  the  present  operator. 

As  to  having  personal  interviews 
with  patrons  and  telling  them  to  make 
complaints  about  tests  and  butter, 
it  is  absolutely  untrue.  I  did  not 
need  to  do  that,  as  there  certainly 
were  enough  complaints  anyway  with- 
out my  starting  anything. 

I  did  say  to  the  secretary  that  I 
would  have  liked  Utica  for  my  future 
home,  as  I  have  lived  here  nine  years 
and  made  butter  here  for  seven  and 
one-half  years  and  left  the  creamery 
in  A  No.  1  condition.  The  reason  I 
left  the  creamery  in  the  first  place 
was  that  I  wished  to  try  out-door 
work  for  a  while,  but  I  did  not  ask 
the  secretary  for  any  direct  help. 

Now  in  conclusion  will  say  that  I 
am  very  sorry  this  operator  has  such 
hard  feelings  towards  me.  and  hope 
this  letter  will  make  my  real  inten- 
tions towards  him  a  little  plainer. 
My  motives  certainly  seemed  fair 
and  square  to  me.  as  I  heard  from  the 
board  of  directors  that  they  planned 
making  a  change.  There  were  also 
many  complaints  and  much  dissatis- 
faction expressed  by  many  patrons 
and  town  customers,  so  that  I  surely 
t  bought  there  was  to  be  a  change  in  a 
short  time.  I  would  not  have  applied, 
if  it  had  not  have  been  for  the  above 
reasons.  * 

Allen  W.  Burt, 

Utiea. 

(Note — Having  published  the  com- 
plaint and  allegations  and  now  the 


"OUR    PRODUCE     SENSE    WILL     PRODUCE     DOLLARS    FOR  YOU" 

.......   S.  S.  BORDEN  CO. 

DAIRY  PECORD  m  *  • 

ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


Established 
18  7  9 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


C.  F.  ADAMS  &  CO.  Butter  and  Ett&s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  bring  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


reply,  as  illustrating  the  opportunities 
and  limitations  of  the  association  in 
promoting;  the  Golden  Rule  among 
its  members,  we  believe  this  discus- 
sion in  the  paper  should  be  closed. 
The  district  to  which  the  members 
belong  would  seem  the  proper  forum 
for  settling  the  matter. — Editor.) 


SAVE  FIVE  MILLION  DOLLARS 


Roosterless  Flocks  Produce  Best 
Eggs  and  Most  Money. 


The  annual  loss  caused  by  egg 
spoilage  in  Missouri  is  estimated  at 
$5,000,000.  The  share  of  the  average 
farm  in  this  great  loss  is  $10.00  to 
$40.00.  This  occurs  mostly  in  sum- 
mer and  is  largely  preventable,  ac- 
cording to  T.  S.  Townsley,  of  the 
Missouri  College  of  Agriculture. 

By  far  the  largest  part  of  the  sum- 
mer loss  is  found  in  fertile  eggs.  Mar- 
keting conditions  in  Missouri  are  such 
that  considerable  time  is  required  to 
get  the  egg  from  nest  to  cold  storage 
plant.  It  is  during  this  interval  that 
the  loss  occurs.  A  fertile  egg  will 
incubate  at  an5r  temperature  above 
68  degrees,  and  one  held  at  85  to  90 
degrees  for  three  days  will  show  as 
much  chick  development  as  for  one 
day  under  a  sitting  hen,  while  one 
held  at  104  to  110  degrees  foi  one  day 
will  show  as  much  chick  growth  as  for 
three  days  under  a  hen. 

Get  Rid  of  Roosters 
The  rooster  is  responsible  for  most 
of  this  loss  and  it  occurs  at  a  time 
when  his  presence  in  the  flock  is 
wholly  necessary.  He  eats  high- 
priced  feed  during  the  summer  and 
lowers  the  quality  of  the  eggs  without 
producing  any  benefit.  The  male  has 
no  beneficial  influence  whatever  on 
egg  production.  The  only  excuse  for 
his  existence  is  to  fertilize  eggs  for 
hatching.  It  costs  as  much  to  feed 
a  rooster  as  a  hen  and  the  male  pays 
no  returns  whatever  except  during  the 
hatching  season. 

To  kill,  sell  or  confine  all  roosters 
as  soon  as  the  breeding  season  is  past 
is  the  greatest  move  toward  saving 
the  summer  egg.  All  roosters  which 
are  not  to  be  used  another  season 
should  be  sold  or  killed.  Those  val- 
uable enough  to  serve  for  the  next 
breeding  season,  may  be  confined  in 
a  small  yard  without  any  harm.  This 
should  be  done  on  most  farms  by  May 
15th,  and  at  the  very  latest  by  the 
first  week  of  June. 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  |-ny  5DN5  CD 


CHICAGO 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


N.   C.  B.  A.  CONTEST 


For  Cold  Storage  Butler. 


To  Wisconsin  Buttermakers: 

Professor  Mortensen,  president  of 
the  National  Creamery  Buttermakers' 
Association,  has  announced  a  Cold 
Storage  Butter  Contest,  in  connec- 
tion with  the  next  National  Conven- 
tion meeting,  and  I  take  this  means 
of  urging  Wisconsin  buttermakers  to 
make  an  exhibit  of  their  very  best 
possible  make  of  butter. 

There  are  to  be  two  classes  in  this 
contest,  a  whole  milk  class  and  a 
gathered  cream  class.  A  gold  and 
silver  medal  will  be  awarded  to  the 
exhibitor  whose  butter  scores  first 
and  second  highest  in  each  class,  and 
a  diploma  will  be  awarded  to  all 
exhibitors  whose  butter  scores  93  or 
more. 

I  have  written  the  secretary  of  the 
National  Association  to  send  me  a 
supply  of  entry  blanks  and  shipping 
tags,  and  just  as  soon  as  they  are 
received,  I  will  send  them  out. 

To  make  sure  that  you  will  have  a 
twenty-pound  tub  in  which  to  exhibit 
your  butter,  order  it  at  once.  Re- 
member that  the  butter  will  be  no 
better  than  the  cream  is  from  which 
it  is  manufactured.  Therefore,  be- 
gin now  to  educate  and  enthuse  your 
patrons  along  the  line  of  producing 
good  cream,  as  a  foundation  for  a 
prize-winning  exhibit  of  butter. 

Surely  the  medals  and  diplomas 
offered,  and  above  all  the  educational 
value  this  Cold  Storage  Contest 
affords,  are  sufficient  to  interest  a 
buttermaker  to  take  part  in  it.  Let 
us  do  our  part  to  make  this  Cold 
Storage  Contest  the  best  and  biggest 
ever  held. 

Wisconsin  Buttermakers'  Association, 
H.  C.  Larson,  State  Sec'y. 


Higher  Than  Scale 
G.  E.  Johnson  has  been  employed 
as  buttermaker  in  the  Best  Brothers 
creamery,  Iron  Mountain,  Midi.,  al  a 
salary  in  excess  of  the  association 
scale. 


Louis  M.  Hansen,  formerly  of  She- 
boygan, has  accepted  a  position  as 
buttermaker  in  Menasha,  at  a  salary 
considerably  in  excess  of  the  associa- 
tion scale. 


THE  WISCONSIN  MAY  BUTTER 
SCORING 

(Continued  from  page  12) 


maker,  and  that  eventually  he  will 
make  an  impression  on  the  farmers  so 
that  they  will  buy  him  some  new 
machinery,  I  have  no  doubt. 

Working  for  Better  Cream 

5.  "I  am  sending  a  tub  of  butter 
to  be  scored  very  closely,  as  I  want 
to  know  whether  or  not  it  is  possible 
for  my  cream  to  produce  a  good 
quality  of  butter.  I  held  the  cream 
over  Sunday.  1  did  not  add  a  starter 
nor  pasteurize.  Any  information  in 
regard  to  the  butter  will  be  greatly 
appreciated,  as  I  want  to  show  it  to 
my  patrons." 

6.  "The  reason  I  am  not  grading 
is  that  our  run  is  too  small  for  one 
ripener,  and  by  dividing  it,  it  would 
not  make  enough  for  two  churnings, 
but  on  the  other  hand,  1  am  trying 


my  best  to  induce  the  patrons  to 
deliver  clean,  sweet  cream  and  I  hope 
to  be  able  to  get  all  the  patrons  to 
see  the  advantage  of  delivering  good 
material.  If  the  buttermaker  hasn't 
the  right  quality  in  the  cream,  he 
can't  get  the  right  quality  in  the 
butter." 

Moisture  Testing 
"At  the  last  scoring  your  moisture 
and  salt  test  did  not  agree  with  mine. 
I  took  my  sample  from  the  churn, 
while  you  took  yours  from  the  tub 
after  it  Avas  packed,  but  this  time  I 
have  taken  the  sample  from  the  tub 
and  I  would  like  to  compare  our  test. 
1  know  this  butter  is  not  so  good  as  it 
would  have  been  if  I  was  grading  the 
cream.  I  expect  to  begin  in  the 
future." 

8.  "I  am  sending  two  tubs  of 
butter — one  is  from  pasteurized  cream 
and  the  other  is  not.  I  am  wondering 
if  it  pays  to  pasteurize.  I  believe 
the  raw  cream  samples  have  a  grass 
flavor.  The  other  will  improve  in  a 
week  or  ten  days.  I  plan  to  send  you 
another  sample  in  a  few  days." 

Good  Cream  Only 

9.  "Some  of  this  cream  was  old, 
but  good  flavored.  There  were  only 
300  pounds  of  good  sweet  cream  in 


We  call  attention  of  shippers  of  FANCY 
SELECTED  FRESH  EGGS  to  the  fact 
that  we  have  the  same  outlet  on  the 
HIGHEST  QUALITY  of  EGGS  as  we 
have  on  SWEET  CREAM  BUTTER. 

We  respectfully  solicit  your  shipments 

Gude  Bros.,  Kieffer  Co. 

Wholesale  Distributors 

BUTTER,  EGGS,  CHEESE 


Western  Representative 
O.  A.  STORVICK 
Albert  Lea,  Minn. 


21  Jay  Street 
NEW  YORK 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

ZMtnasha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA.  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANEHRDWA 


SAINT  \J  PAUL 


y 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


this  churning.  I  would  like  to  have 
the  Professor  tell  me  just  what  he 
thinks  is  wrong  in  the  way  I  am  hand- 
ling my  cream  and  churning  it, 
according  to  the  data  I  give  on  the 
method  blank. 

10.  "This  butter  represents  our 
daily  make  as  we  do  not  accept  any- 
thing but  what  we  term  pretty  good 
cream,  as  I  do  not  feel  we  are  justified 
by  accepting  poor  cream,  and  in  fact 
are  better  off  by  not  accepting  it, 
especially  during  the  summer.  In 
the  winter  I  have  more  difficulty  in 
getting  good  cream  as  the  farmers 
simply  won't  bring  the  cream  often 
enough  to  be  good.  We  have  never 
got  any  cut  in  the  price  of  our  butter, 
even  in  the  winter  when  ours  scored 
about  90." 

Hard  to  Get  Moisture 

11.  "I  can  not  give  the  weight  of 
cream  in  this  churning  or  the  per  cent 
of  overrun,  as  one  of  our  trucks  broke 
down  and  the  cream  was  put  into  two 
different  vats  while  I  went  to  supper, 
so  I  am  unable  to  tell  the  exact 
amount  in  each  vat,  although  I  can 
tell  the  overrun  for  the  day's  churn- 
ing. There  is  one  trouble  I  am  having 
and  have  had  for  three  or  four  months, 
and  that  is  not  getting  enough  moist- 
ure without  working  so  much  that  I 
get  it  greasy  or  oily.  I  have  wash 
water  about  two  degrees  above  churn- 
ing temperature,  wash  the  butter 
once,  churning  on  high  gear  fifteen 
to  eighteen  revolutions,  buttermilk 
temperature  and  wash  water  tem- 
perature about  the  same.  I  would 
like  all  the  information  I  can  get 
about  this,  as  my  moisture  test  only 
runs  about  14.5  per  cent." 

Fault-finding  Desired 

12.  "This  sample  of  butter  was 
taken  from  my  first  churning.  I 
would  like  to  grade  the  cream,  but 
seeing  that  we  have  only  one  ripener, 
it  would  be  very  hard  to  do  the  same 
under  this  difficulty.  I  would  like  to 
get  a  tub  of  butter  scored  regularly, 
but  when  the  weather  is  hot,  I  always 
have  to  take  it  to  the  railroad  station, 
which  is  twelve  miles  from  here,  so 
it  would  not  be  on  the  road  too  long. 
I  can't  always  get  away  unless  I  get 
someone  to  take  me  up  to  town, 
kindly  let  me  know  all  the  faults  you 
find  in  my  tub  of  butter,  as  that  is 
what  I  am  looking  for — the  informa- 
tion that  will  help  me  and  help  my 
patrons." 

Comments  of  L.  G.  Thomsen,  One 
Of  The  Judges 
Too  many  of  the  packages  of  butter 
this  time  were  it>  a  semi-soft  condi- 
tion because  we  were  not  able  to  hold 
the  tubs  in  our  refrigerator  over  night 
to  harden.  Buttermakers  should  be 
more  careful  to  observe  the  date  of 
scoring,  so  that  the  judges  may  give 
them  full  value  for  all  the  good  qual- 
ities of  the  butter.  It  is  very  difficult 
to  form  a  definite  opinion  of  butter 
when  it  is  in  a  semi-soft  condition. 
There  was  a  considerable  diversity  of 
ideas  among  the  various  judges  in 
regard  to  the  individual  lots  of  butter 
on  account  of  this  condition.  It  is 
safe  to  say  that  full  justice  can  not 
be  done  to  soft  butter.  In  practically 
every  instance  where  two  tubs  of 
butter  of  the  same  quality  were 
scored  by  the  different  judges,  the 
softer  one  always  received  the  lower 
score. 

Many  of  the  tubs  of  butter  showed 
signs  of  grass,  and  also  the  character- 
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Are  You  Going  To  Build? 
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Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is'the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


WE  NEED  YOUR 
SHIPMENTS 


V 


BUTTER 


V 


EGGS 


The  S.  S.  BROWN  CO. 


43  JAY 
STREET 


New  York 


References:  Irving  National  Bank  Aetna  Branch.    Mercantile  Agencies. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 


cA  E.  MILLS  C&  SON 

Successor  to 
FARNS WORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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CHAS.  P.  MECABE 
&  SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


istic  lack  of  care  that  cream  often  gets 
at  this  season  of  the  year.  The 
patrons  do  not  seem  to  remember 
that  the  weather  is  getting  warmer, 
and  they  continue  in  their  old  meth- 
ods of  caring  for  the  cream,  expecting 
the  winter  weather  to  cool  it.  High 
acid  flavor,  possibly  due  to  farm  con- 
ditions, was  therefore  noticeable  in 
many  of  the  tubs  of  butter  this 
month.  There  seemed  to  be  a  greater 
variation  in  the  amount  of  moisture 
content  of  the  different  tubs  of  butter, 
going  from  eleven  to  a  little  over 
sixteen  per  cent  in  some  cases.  This 
was  probably  due  to  the  transitory 
stage  from  stable  to  grass  feed. 

Every  buttermaker  should  make  a 
moisture  test  of  each  churning,  as 
undoubtedly  every  creamery  has  the 
necessary  equipment  for  moisture 
determinations,  but  in  many  cases  it 
is  found  tucked  away  in  some  corner 
and  not  used  as  it  ought  to  be. 

The  spring  is  one  of  the  most  diffi- 
cult seasons  to  make  good  butter, 
and  the  buttermaker  should  not  be 
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Nice  &  Schrieber  Company 

6-8-10  South  Water  St.    PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E|*£*s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


criticised  too  severely.  There  are 
factors  entirely  beyond  his  control  at 
this  season  of  the  year,  such  as  wild 
onion  flavor  found  in  one  tub,  and 
the  flavors  which  get  into  the  cream 
by  turning  the  cows  onto  short  pas- 
ture. Unless  the  pasture  improves 
within  a  few  days,  considerable 
trouble  in  the  quality  of  the  butter 
will  be  noticed  due-  to  the  fact  that 
the  farmers  are  not  able  to  give  their 
cows  either  hay  or  grass. 

The  following  is  a  partial  list  of 
exhibitors  and  their  scores  entered  in 
the  May  scoring: 

Maurice  Hanson,  Washburn.  .  .  .91.75 

Elmer  Esswein,  Washburn  92.25 

Joseph  Rupiper,  Lake  Geneva.  .92.25 

Oscar  Streich,  Sparta  90.37 

H.  J.  Herreman,  Cambridge ...  91.62 
Ed  H.  Wilde,  Watkins,  Minn..  .93.75 
C.  F.  P.  Spielman,  Black  Earth  94.00 
F.  H.  Mackie,  Grantsburg ....  95.25 
L.  G.  Dreessens,  Louisburg.  .  .  .90.37 

Yal  Droessler.  Louisburg  92.25 

F.  J.  Mathews,  Deer  Park  91.37 

W.  B.  Mever,  Baraboo  90.75 

F.  H.  Whiting,  Waunakee  91.67 

Hamilton  Cry.,  Hamilton.Mont.  93.00 
F.  R.  Grawin.  Oakdale  91.25 

C.  P.  Andreason,  Amherst  Jet.  93.12 

H.  K.  Hanson.  Caryville  90.39 

Wesley  Cowles,  Portage.  90.25 

Norman  Anderson,  Sheridan.  .  .90.25 
Glidden  Equity  Cry.,  Glidden  .  .91.25 

F.  M.  Werner,*Mt.  Horeb  93.50 

George  B.  Wegner,  Neshkoro.  .92.12 

W.  A.  Moves,  Ironton  90.37 

Elmer  F.  Erickson,  Luck  91.37 

Carl  Thompson,  Coloma  91.67 

Carl  A.  Voltz,  Prentice  90.00 

Newry  Dairy,  Westby  90.87 

Chris  J.  Back,  Luck  92.75 

W.  L.  Olson,  Bloomington  90.37 

E.  A.  Cobb,  Sun  Prairie  94.12 

Frederic  Co-operative  Creamery 

Association,  Frederic  92.00 

Frank  Meisner,  Boyceville  92.00 

Sparta  Co-op.  Cry,  Sparta  90.75 

Jacob  Kingger,  Modena  90.00 

M.  Christopherson,  New  Fran- 
ken  91.00 

D.  E.  Jeffers,  Siren  93.00 

Dallas  Creamerj-,  Dallas  91.00 


COW  TESTING  ASSOCIATIONS 


Big  Factor  in  Establishing" 
Western  Dairying. 


The  dairymen  in  the  western  states 
are  recognizing  the  value  of  keeping 
records  of  production  and  feed  costs. 
They  are  becoming  convinced  that 
good  producing  herds  can  not  be 
built  up  without  them,  and  are  re- 
sponding to  the  call  of  the  extension 
departments  of  the  agricultural  col- 
leges, through  the  county  agricultural 
agents,  in  a  very  encouraging  way. 

Ten  years  ago  there  were  only 
two  cow  testing  associations  west  of 
the  Kansas-Nebraska  line  in  active 
operation.  These  are  still  active  and 
among  the  strongest  associations  in 
the  country.  During  the  past  year 
many  new  ones  have  been  added  to 
the  list  and  there  is  room  for  many 
more  which  may  be  organized  in  the 
near  future.  At  the  present  time  there 
are  forty-two  associations,  represent- 
ing about  25,000  cows,  sending  in 
monthly  summary  reports  to  the 
western  office  of  the  dairy  division, 
Salt  Lake  City,  Utah,  in  comparison 
with  seventeen  associations,  repre- 
senting 8,000  cows,  last  year.  These 
monthly  reports  are  compiled  and 
mailed  to  the  officers  of  each  associa- 
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tion,  the  testers,  county  agents  and  to 
the  extension  offices  in  each  state, 
which  tends  to  keep  the  work  con- 
stantly before  everyone  interested. 
In  addition  to  the  summary  reports 
sent  out,  short  notes  giving  condi- 
tions, prices  of  feeds,  stock  for  sale, 
etc.,  from  each  section,  supplement 
the  report  and  have  been  found  inter- 
esting to  many. 

Testers  Render  Service 
The  testers  in  the  western  associa- 
tions are  not  just  bookkeepers,  but  are 
rendering  a  real  service  to  the  mem- 
bers in  many  ways.  For  instance, 
last  year  a  survey  was  undertaken 
to  determine  how  many  herds  in  the 
associations  were  using  purebred  bulls. 
The  report  was  very  disappointing,  as 
there  were  many  apparently  high 
producing  herds  still  being  sired  by 
grade  bulls.  A  campaign  throughout 
the  West  was  immediately  started  to 
eliminate  the  scrub  bulls  from  all 
association  herds.  The  response  from 
the  testers  was  very  encouraging,  and 
resulted  during  the  year  in  the  elimi- 
nation of  all  scrub  and  grade  bulls  in 
nineteen  of  the  associations,  repre- 
senting approximately  7,400  cows. 
The  testers  also  advised  the  indi- 
vidual dairymen  as  to  better  feeding, 
which  has  resulted  in  the  building  of 
several  hundred  silos  for  both  summer 
and  winter  feeding.  Nor  do  they 
neglect  the  sanitary  side  of  dairying 
and  a  better  product  is  being  mar- 
keted, which  in  most  cases  result  in  a 
larger  income.  Just  at  present  there 
is  a  movement  started  among  the 
testers  to  have  all  herds  in  the  asso- 
ciations on  the  accredited  list,  and 
some  progress  is  being  made  in  that 
direction. 

All  the  work  outlined  means  much 
in  the  establishment  of  a  permanent 
dairy  industry  in  the  western  states, 
and  no  doubt  will  have  a  tremendous 
influence  on  future  herds  in  this  sec- 
tion. From  the  work  that  is  being 
done,  it  may  be  surmised  that  the 
testers  are  unusually  high  class  men, 
and  it  is  true.  Many  of  them  are 
four-year  graduates  of  agricultural 
colleges,  and  while  the  average  sal- 
aries are  low  for  such  men.  some  of 
them  are  getting  rich  experience  and 
are  preparing  themselves  for  higher 
positions,  where  such  experience  will 
be  a  valuable  asset.  Salaries  range 
from  $1,200  to  $1,800  per  annum 
with  board  and  lodging.  Many 
testers  starting  a  few  years  ago  at  a 
low  salary  are  now  occupying  positions 
that  pay  from  $2,500  to  $3,000  per 
annum. 

Does  it  pay  to  have  a  tester  that 
can  be  a  real  adviser  to  the  mem- 
bers? The  dairymen  say  it  does.  In 
looking  over  the  production  records  of 
all  the  cow  testing  associations  in  the 
United  States,  it  will  be  found  that  the 
associations  in  the  western  states 
exceed  all  other  sections  in  average 
production.  Is  it  because  we  have 
better  cows,  better  feed,  better  climate, 
or  more  efficient  testers?  At  any  rate, 
the  tester  is  an  important  factor. — 
Western  Office,  United  States  Dairy 
Division. 


Bock,  Minn. — A.  N.  Hames  is  the 
proprietor  of  the  new  Bock  Produce 
Company. 

Mt.  Pleasant,  la.— The  Mt.  Pleas- 
ant Produce  Company  will  erect  a 
building  on  their  grounds,  north  of 
the  railroad  track  on  North  Main 
Street. 


Why  Not  You? 

These  Minnesota  Creameries 
have  seen  the  advantage  of 

YORK 

Artifical  Refrigeration 


Below  are  a  few  of  the  plants  we  have  sold  recently: 


Parkers  Prairie  Co-op.  Cry.,  Par- 
kers Prairie ; 

New  Richland  Co-op.  Creamery, 
New  Richland; 

Monarch  Ice  Cream  Co.,  Wadena; 

Pine  River  Cry.  Co.,  Pine  River; 

Pratt  Co-op.  Creamery,  Pratt; 

Meridan  Co-op.  Cry.,  Meridan; 

Ada  Co-op.  Creamery,  Ada; 

Faribault  Co-op.  Cry.,  Faribault; 

Farmers'  Dairy  Co.,  Duluth; 

Sugar  City  Creamery,  Chaska; 


Rush  City  Co-op.  Cry.,  Rush  City; 
Swanville  Co-op.  Cry.,  Swanville; 
Silver  Lake  Cry.  Co.,  Silver  Lake; 
Red  Wing  Co-op.  Cry.,  Red  Wing; 
Farmers'  Co-op.  Cry.,  Deer  Creek; 
Foley  Co-op.  Creamery,  Foley; 
Elysian  Co-op.  Cry.,  Elysian; 
Manchester    Co-op.    Cry.,  Man- 
chester; 

Lincoln  Co-op.  Creamery,  Wells. 
Le  Sueur  Cry,  Co.,  Le  Sueur; 
Belgrade  Co-op.  Cry.  Co.,  Belgrade; 
Farmers'  Co-op.  Cry.,  Fosston. 


Can  We  Add  You  to  This  List? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Brown  &  Root  Co. 

Cheese A  W2S  ItS681  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassicare 
for    Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  VSES  IT 


36 


ON  THE 
OTHER  HAND 

By  Dr.  Squirt 


When  one  crosses  the  St.  Croix 
River  at  Stillwater,  one  runs  into  a 
chain  of  cheese  factories.  The  Sand 
Hill  Cheese  factory  at  Somerset  is  the 
first  one,  and  after  that  they  loom 
up  all  along  the  line  in  whichever 
direction  one  points  his  little  old 
flivver.  On  our  last  trip  through  that 
country  we  passed  a  cheese  factory 
called  the  Clover  Leaf  plant,  and 
operated  by  Pete.  A  mile  or  so  far- 
ther down  the  line  we  eased  our 
Ding  Dong  into  the  little  inland  ham- 
let of  New  Johannesburg.  This 
town  has  a  cheese  factory,  a  store,  a 
shimmie  harbor  and  a  bridge  across 
the  Apple  river.  There  is  some  hope 
in  the  hearts  of  the  citizens  of  Johan- 
nesburg, that  another  dam  will  soon  be 
built  on  the  dam-studded  bosom  of 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 
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the  Apple  river,  and  that  said  dam 
will  be  at  their  city. 


After  taking  on  a  banquet  of  sar- 
dines and  crackers,  and  asking  a  lot 
of  questions,  all  of  which  were  prompt- 
ly answered  by  the  Hansons,  we 
twisted  the  flivver  into  action  and 
headed  for  New  Richmond,  the  city 
of  creameries,  cheese  founderies,  ice 
cream  plants,  powdered  milk  factories 
and  packing  houses.  The  Xew  Rich- 
mond Creamery  and  Dairy  Co.  opened 
up  for  business  in  September,  1921. 
and  has  got  a  good  start  towards  a 
good  and  a  permanent  business. 
They  make  butter  and  ice  cream. 
The  town  takes  a  large  part  of  their 
ice  cream  output;  in  fact,  there  is  but 
one  place  in  town  that  any  other 
kind  of  ice  cream  is  sold.  That  is 
what  one  would  call  getting  behind  a 
local  enterprise  ninety  per  cent  strong. 
Witt,  a  Prof,  at  Madison,  and  Mr. 
Wade,  of  New  Richmond,  are  the 
owners  of  this  plant,  while  Mr.  Cart- 


PUMPS 

If  you  have  any  liquids  to  handle,  from  gasoline  or 
water  to  molasses  or  tar,  get  free  export  advice 
from  our  engineers.  It  costs  you  nothing  and  is 
sure  to  save  you  money.    Write  today. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH. 


wright  makes  the  butter.  The  cream- 
ery is  right  on  Main  Street  and  from 
a  little  distance  closely  resembles  a 
swell  restaurant. 


A  little  ways  up  the  street  and  twice 
around  the  corner  one  finds  the  New 
Richmond  Dairy  Co.,  a  plant  running 
on  all  six  with  J.  S.  Aune  on  the  job 
right  along  pepping  things  up.  This 
place  of  business  takes  in  12,000 
pounds  of  whole  milk  per  day  and  is 
going  to  discontinue  making  cheese  in 
the  near  future  and  devote  all  time 
and  resources  to  the  making  of  butter. 
Aune  favors  a  country  full  of  silos  to 
keep  up  the  steady  flow  of  milk  in 
late  spring  seasons.  With  the  pas- 
tures coming  green,  he  expects  a  big 
run  soon.  Aune  has  data  right  in  his 
head  that  wises  him  up  as  to  just  when 
the  cows  will  begin  to  freshen  and  the 
flow  will  increase  accordingly.  This 
creamery  is  equipped  with  both  steam 
and  the  electric  power.  The  whey 
agitator  operates  like  and  resembles 
the  merry-go-round  at  a  county7  fair. 
A  whey  cream  separator  that  handles 
6.000  pounds  of  whey  per  hour  is 
used  to  separate  the  cream  from  the 
whey,  which  is  shipped  to  Eau  Claire 
and  brings  in  a  monthly  check  of 
$350.  Aune  is  running  a  co-operative 
plant  and  is  making  a  very  good  show- 
ing with  his  100  patrons. 


Across  the  river  and  over  the  Soo 
Line  tracks  we  found  the  New  Rich- 
mond Milk  Products  Co.'s  plant.  We 
had  heard  a  lot  about  this  plant  and 
began  rubbering  around  and  asking 
questions  the  minute  we  oozed  into 
the  place.  The  operator  was  on  the 
job  and  was  right  there  when  it  came 
to  putting  the  public  hep  to  just  what 
was  being  done.  In  this  plant  whole 
milk  is  taken  in  and  made  into  a 
powdered  product.  First  it  is  put 
t  hrough  what  is  called  a  homogenizer, 
an  apparatus  that  breaks  up  the  fat 
globules  in  the  milk,  which  is  then 
pumped  up  into  a  semi  tower  on  the 
west  end  of  the  building  and  is 
sprayed  down,  and  when  it  finally 
lands,  it's  a  powder! 


The  plant  is  owned  by  the  Inter- 
national Dry  Milk  Co.  of  Minneapolis 
and  their  products  have  a  very  good 
reputation  among  the  trade.  Amund- 
son,  the  explorer,  has  laid  in  a  large 
stock  of  it  to  take  with  him  on  his 
next  polar  expedition.  Twenty-seven 
patrons  deliver  3,500  pounds  of  milk 
to  this  plant  every  day  and  they  are 
finding  a  growing  demand  for  their 
powdered  milk.  They  are  busy  right 
now  making  up  a  preparation  to  send 
over  to  the  starving  Chinks.  The 
sample  was  brought  over  from  Eng- 
land and  is  being  duplicated  here  and 
sent  over  to  aid  in  draping  a  little 
flesh  over  the  badly  dismantled  car- 
casses of  the  starving  Asiatics. 


When  it  comes  to  a  variety  of  ways 
of  utilizing  the  surrounding  country's 
milk  supply.  New  Richmond  has  it  on 
most  any  place  that  we  have  drifted 
into  for  a  long  time,  and  if  all  these 
enterprises  were  put  in  under  one 
roof  it  would  surely  be  one  big  plant. 


Sixty  Thousand  Pounds  Daily 

Strawberry  Point,  la. — The  local 
creamery  which  lays  claim  to  being 
the  largest  whole  milk  creamery  in  the 
United  States,  is  now  receiving  sixty 
thousand  pounds  of  milk  every  day  in 
the  week.   Otto  Wegn  is  the  operator. 


PETTIT  &  REED 

=======  ESTABLISHED  1836  ■ 

NEW  YORK  NEW  YORK 

Butter,  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 

F.  C.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:  American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

I  Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely- 
Sanitary 
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G.  P.  PLANT  Pit  VISED 


Wisconsin  Industrial  Commission 
Pays  Bi^  Compliment  to 
Ft.  Atkinson  Factory. 

Early  in  April  the  Ft.  Atkinson, 
Wis.,  plant  of  The  Creamery  Package 
Mfg.  Company  was  favored  with  a 
visit  from  F.  M.  Wilcox,  chairman  of 
the  Industrial  Commission  of  Wiscon- 
sin, who  was  accompanied  by  R. 
McKeown,  chief  engineer,  and  F.  A. 
Fredrickson,  deputy. 

The  Commission  inspected  every 
piece  of  machinery  in  the  various 
plants  of  the  company  at  Ft.  Atkin- 
son. Not  only  did  they  fail  to  find 
anything  to  criticise,  but  they  dis- 
covered that  in  many  respects  the 
company  has  gone  even  beyond  the 
requirements  of  the  commission.  To 
quote  from  a  letter  Mr.  Wilcox  wrote 
after  his  visit: 

"While  the  building  of  mechanical 
safeguards  has  gone  on  in  the  city  in 
a  manner  generally  satisfactory,  few 
plants  have  reacued  the  same  standard 
of  safety  equipment  that  we  find  in 
your  Fort  Atkinson  plant.  We  realize 
that  it  has  occasioned  very  large 
expenditures  on  the  part  of  the  com- 
pany, but  we  ara  perfectly  sure  that 
you  will  find  the  expenditure  well 
worth  while.  It  will  come  back  to 
you  in  many  ways." 

Results  in  Bettor  Work 

Not  only  did  the  Commission 
approve  the  "Safety-First"  equip- 
ment in  the  plant,  but  they  com- 
mended the  company  for  building 
dairy  equipment  with  safety  guards, 
and  asserted  if  all  manufacturers 
would  follow  this  practise  the  number 
of  industrial  accidents  would  be 
reduced  to  a  minimum. 

The  management  of  The  Creamery 
Package  Mfg.  Company  have  gone  to 
unusual  lengths  to  make  their  plants 
not  only  safe  places  to  work,  but  to 
make  them  light  and  pleasant  as  well 
They  take  this  attitude  because  they 
believe  it  is  a  good  business  policy 
for  them  to  do  so,  as  contented  crafts- 
men are  painstaking  in  their  work,  and 
in  addition  are  steady  employes. 

Without  the  co-operation  of  the 
workmen,  even  the  e'aborate  inspec- 
tion system  employed  at  the  C.  P. 
Plants"  would  fail  at  times  to  prevent 
defects  in  the  building  of  equipment. 


Meeting  Postponed 
Greeley,  la. — The  meeting  of 
creamery  operators  scheduled  to  he 
held  here  May  18th,  was  postponed, 
it  being  impossib'e  for  the  operators 
to  attend,  due  to  bad  roads.  The 
country  here  has  been  very  wet,  some 
farmers  at  times  bringing  their  milk 
and  cream  to  the  creamery  on  stone 
boats. 


New  Co-operative  Creamery 
Crosby.  Minn. — A  meeting  of  farm- 
ers in  this  community  was  held  and  a 
co-operative  creamery  organized.  The 
stockholders  are  all  farmers  and  with 
the  backing  of  the  business  men 
assured,  the  creamery  is  bound  to  be 
one  of  the  best  in  Crow  Wing  county. 
Eight  hundred  cows  have  been  sub- 
scribed. Andrew  French,  of  the  dairy 
and  food  department,  addressed  the 
meeting,  explained  the  manner  of 
forming  a  co-operative  creamery  as- 
sociation and  assisted  in  getting  the 
local  organization  started. 


THE 
IMPROVED 
JALCO 

TESTER  stands  eleven  inches 
high — free  from  vibration.  All 
motor  parts  enclosed.  No  belts, 
cogs  or  gears  to  get  out  of  order. 
Every  tester  guaranteed  to  give 
an  efficient  and  accurate  test. 

Model  B —  4  Bottle  Enclosed  S30.00 

•    Model  G —  8  Bottle  Enclosed   34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Mode)  E— 24  Bottle  Enclosed  40.00 

Write  Your  Supply  House  for  Descriptive  Folder 

The  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 

ESTABLISHED      ButtST  EggS  1    8    9    3  Z 

John  S.  Morris s  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSD3LE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


J.  BARNETT  &  CO. 

DEALERS  IN 

Butter,  Eggs  and  Cheese 


8  South  Water  St.,  PHILADELPHIA 

References:  Dairy  Record 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

May  20 

May  13 

March  1 

Chicago  

09. .WO 

59.322 

S90.694 

New  York  

66,858 

70,932 

1,098,051 

Boston  

30.575 

22.497 

313.486 

Philadelphia.  .  .  . 

17,453 

18,493 

306,835 

Total  

184,445 

171,244 

2,609,06G 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  20,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

458,778 

85,005 

631.909 

New  York.  . 

171,628 

151,473 

"  172,978 

Boston  

26,152 

80.173 

08.129 

Philadelphia 

33,290 

9,560 

75,530 

Total .... 

689.848 

326.211 

948.546 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


May  15.  .  .  . 
May  16 ... . 

May  17  

May  18  

May  19  

May  20.  .  .  . 


Ch'go  N.Y.  Boston  PhiU 


23,924113,943 
24,922,16.471 
23,232|17,705 
25,500il8,386 
24,746  20,397 


8,072 
9,642 
10.036 
10.497 
10,426 


26,841118,364  11,623 


7  422 
6|969 
7,807 
7.644 
7,829 
7,785 


RKVIKW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  13-19.  1922 


Wholesale    Prices    of    92-Score  Butter 
for  Week 


M  ay 

M  a  > 

May 

Ma  \ 

May 

May 

Markets. .  .  . 

13 

15 

16 

17 

18 

19 

New  York  .  . 

36  J 

36  i 

36} 

36) 

36) 

36) 

Chicago.  .  .  . 

33) 

33J 

34 

35 

35 

34 

Philadelphia 

37} 

37 

37 

37 

37 

37 

Boston  

37 

37 

37 

37 

37 

37 

Storing  Season  Imminent 

Full  grass  butter  is  beginning  to  appear 
on  the  markets,  and  with  its  arrival  many 
of  the  operators  are  turning  their  atten- 
tion to  storing  of  butter. Representatives  of 
receivers  were  busy  and  had  been  busy  for 
some  time  soliciting  shipments  for  their 
coming  season,  and  it  is  reported  that  as 
usual  prices,  high  in  relation  to  the  re- 
ported values,  day  of  arrival,  are  being 
paid.  Some  of  these  high  cosl  shipments 
began  to  arrive,  and  dealers  examined 
them  closely,  for  unless  the  quality  was 
suitable  for  storing  it  was  often  necessary 
to  sell  at  a  loss. 
Late  Season  Checks  Storing  Demand 

Due  to  a  late  season  and  higher  prices 
than  were  expected,  however,  the  storing 
demand  has  been  considerably  retarded. 
The  cold,  disagreeable  weather  with  the 
rosulting  lateness  of  good  pastures  has 
prevented  the  rapid  increase  in  production, 
and  the  improvement  in  quality  necessary 
to  an  active  storing  demand.  Practically 
all  the  arrivals  during  the  week  still  showed 
the  characteristic  early  spring  flavors,  which 
made  them  unsuitable  for  storing.  Com- 
paratively light  receipts,  only  sufficient  to 
take  care  of  current  needs,  also  held  prices 
higher  than  was  expected,  and  as  a  result 
but  few  dealers  were  willing  to  assume  the 
risk  of  storing  at  these  levels.  There  are 
some  who  were  consistently  bullish  and 
felt  that  prices  were  on  a  safe  basis  for 
storing,  but  the  bulk  of  the  trade  were  of 
the  opinion  that  prices  would  have  to  go 
some  lower  in  order  to  make  the  storing 
of  butter  a  good  risk. 

Markets  Very  Unsettled 

These  conditions  naturally  kept  the 
markets  in  a  very  unsettled  condition. 
While  lower  prices  were  generally  looked 
for,  receipts  continued  comparatively  light 
and  the  consumptive  demand  was  so  good 
as  to  keep  butter  moving  without  any 
material  reduction  in  prices.  Fancy  butter 
nearly  all  week  was  sold  quite  readily  and 
at  times  was  even  scarce.  Medium  and 
undergrades  generally  found  a  good  outlet 
but  these,  especially  toward  the  close  of  the 
week,  were  a  little  more  difficult  to  move. 
Centralized  only  seldom  showed  any  accu- 
mulation despite  the  fact  that  arrivals  were 
a  little  heavier.  Judging  from  the  amount 
of  butter  on  the  markets  and  the  demand 
for  it,  the  markets  nearly  all  week  were  in  a 
firm  condition.  The  unsettling  factor  was 
that  operators  were  not  convinced  that 
storing  on  the  basis  of  the  week's  prices  was 
a  safe  proposition,  and  toward  the  close, 
with  more  butter  available  and  no  move  on 
the  part  of  the  buyers  to  change  their 
policy  of  buying  from  hand  to  mouth,  the 
markets  became  easier.  Some  reductions 
in  prices  resulted.  It  is  expected,  however, 
that  the  quality  of  receipts  will  rapidly 
improve,  that  all  butter  will  soon  show 
"full  grass  flavor,"  that  the  market  will 
work  to  a  steadier  position,  and  that  the 
storing  of  butter  will  soon  begin  in  earnest. 

Naturally,  some  butter  must  be  stored 


during  the  season  of  heavy  production  to 
supply  the  trade  during  the  winter  months, 
and  it  is  hard  to  conceive  a  price  at  which 
no  storing  would  not  be  done.  The  price 
level  at  which  butter  will  be  stored  is  all  a 
matter  of  supply  and  demand,  and  a  careful 
survey  of  the  situation  brings  to  light  some 
interesting  factors,  both  bearish  and  bul- 
lish. The  fact  that  prices  were  higher  than 
during  the  same  period  last  year,  that  last 
winter  the  weakness  of  the  markets  indi- 
cated an  over  supply  of  storage  butter  and 
that  production  this  year  promises  to  equal 
last  year's  production  are  bearish  factors. 
On  the  other  hand,  receipts  for  the  four 
markets  since  January  1st  were  approx- 
mately  440,000  tubs  larger  than  last  year 
and  the  storage  holdings  on  January  1st 
this  year  were  about  6.000.000  pounds 
heavier  than  last.  The  fact  that  this  has 
practically  all  gone  into  consumptive  chan- 
nels is  the  bullish  factor  which  helped  to 
maintain  prices,  and  which  gives  the  mar- 
ket a  stronger  outlook. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Mayriard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.  May  15.  37    ©37}  36)  '35  ©36 

Tues.  May  16.  37    ©37)  36)   35  ©36 

Wed.  Mav  17,  37   ©37)  36)   35  ©36 

Thu,  May  18.  37   ©37}  36)   35  @36 

Fri,  May  19.  37  ©37)  36  ©36)  35©35J 
Sat,    May  20,  37    ©37  )  36}  ©36)  35  <&  35 } 

Friday,  May  19th. — 
( 1  pen  rnt'i*  v  — - 

Higher  scoring  than  Extras  37  ©37) 

Extras  (92  score)  36  ©36) 

Firsts  (90  to  91  score)  35  8351 

Firsts  (88  to  89  score)  34   (a 34) 

Seconds  (88  to  87  score)  32)  (a 33) 

Lower  grades.  ,  31  ©32 

Centralized,  cars.  91  score   © 

Centralized,  cars.  90  score  35  ©35 ) 

Centralized,  cars.  89  score  34}  ("34) 

Centralized,  cars.  88  score   (3-34 

Centralized,  cars.  84  to  87  score    32)  ©33) 
Unsalted.  higher  than  Extras.  .  .  .38)  ®3fl 
Unsalted.  Extras  (92  score)  37)  (a  38 

Unsalted.  Firsts  (90  ©91  score)  36)  («  37 
Unsalted,  Firsts  (88  ©89  score)     .35    (a 36 

Unsalted.  Seconds  33)  («,34) 

Unsalted.  lower  grades  32   (a 33 


CH1CAC.O    BUTTER   AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score   91  Score  C.L.-90 

Mon..  May  15   .  33}  33  33  

Tues..  May  16.  .  34  33)  33}  

Wed..  May  17  ..  35  34        34  ©34 } 

Thu..   May  18. .  35  34  34)  

Fri..     May  19   .  34  33)  34  

Sat.,     May  20   .  34  33)  34  

Saturday.  May  20th — 

Creamery,  Extras  (92  scores)   ©34 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   ©33) 

Firsts  (88  to  90  scores)  30)  ©32 ) 

Seconds  (83  to  87  scores)  28  ©29 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©34 

Cheese 

Per  It). 

Cheddars  16)  ©17 

Twins  16)  ©17 

White  l«i  ©17} 

Double  Daisies  16}  ©17 

Singles  17  ©17) 

Longhorns  17  <M7} 

Young  Americas  17  ©17) 

Squares  17)@18 

Swiss.  Block  (old)  22  ©23 

Winter  make  18  ©19 

Round  Swiss,  Fancy  38  ©40 

No.  1  30  ©35 

Limburger,    1    pound.  Sept-Oct. 

make  22  ©23 

2  pounds  21  ©22 

Fresh  make.  1  pound  16  ©17 

2  pounds  15  ©16 

Brick,  Fancy  15)  ©  .  .  . 

MINNEAPOLIS   BUTTER  MARKET 
Creamery  Extras 

Mon.,  May  15  32 

Tues.,  May  16  32 

Wed.,  May  17  32 

Thu.,  May  18  33 

Fri.,     May  19  33 

Sat.,    May  20  33 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras     Rx.  Firsts  Firsts 
92  Score   91  Score  88-90 
Mon  ,  May  15.       37)  35       32  ©34 

Wed.,  May  17  .      37)  35        32  ©34 

Thu.,   May  18  .      37)  35        32  ©34 

Fri.,     May  19  .      37  35       32  ©34 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 

?>er  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  .no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 

Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


flelp  W<\.\1,ecl 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  254 — Operator  wanted  by  co-oper- 
ative creamery  in  Nortlvwestern  Iowa 
town  of  700  population',  good  building:  fair 
machinery:  ice  machine;  creamery  located 
on  main  street;  fourteen  miles  to  nearest 
co-operative  creamery:  some  milk  sold  at 
creamery  :  cream  gathered  by  haulers:  com- 
petition strong:  creamery  run  down;  onlj 
man  with  lots  of  pep  and  with  a  record  of 
actually  having  built  up  a  business  of  this 
kind  in  other  places  will  be  considered, 
and  name  of  place  where  such  record  was 
made  must  be  stated  in  application. 

No.  255 — Ice  cream  and  butter  maker 
at  once  for  small  plant  in  South  Dakota; 
steady'  employment;  small  plant. 

EGG  MARKETS 

NEW  YORK 
'From  Producers'  Price  Current.) 

Fresh  Oath.  Fresh  Gath. 
Kxtras  Ex.  Firsts 

Mon.,  May  15  31    ©31)        30  ©30) 

Tues..  Mav  10.  ..  .    31    <L'31)         30  ©30J 

Wed.,  May  17  30)  ©30)        29)  #30 

Thu.,  May  18  30   ©30)        29  ©291 

Fri.,     May  19  29)  ©30         28)  ©29 

Sat..    May  20  29}  @30         28}  ©29 

CHICAGO 
(From  Dailv  Trade  Bulletin.) 

Mon.,  May  15  24}  ©25} 

Tues..  May  16  24  ;  (<>  26  | 

Wed.,  May  17  24)  ©25 

Thu.,  May  18  24  ©24) 

Fri..    May  19  24  ©24} 

Sat.,    May  20  24  ©24) 

BOSTON  BUTTER  MARKET 

Extras  Ass"t  Ex. 

Ash         Firsts  Spruce 

Mon.,  May  15.  .  36 J  35   ©36  37  

Tues..  May  16.  .  36)  35  ©36  37  

Wed.,  May  17..  36)  35  ©36  37  

Thu..  May  18  ..  37  35   ©36  37}  ©38 

Fri.,     May  19.  .  36}  34}  ©36  37  ©37) 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis.,  May  15th. — On  the 
Wisconsin  Cheese  Exchange  today,  2.800 
boxes  of  cheese  were  offered.  The  bid  on 
50  Twins  was  passed  and  the  balance  sold 
as  follows:  125  boxes  Twins  at  16c;  2.050 
Daisies  at  16c,  150  at  16}c.  325  Double 
Daisies  at  15ic  and  100  at  16c. — A.  C. 
Krbstoeszer,  Auctioneer. 

AMERICAN     ASSOCIATION  OF 
CREAM  KIM  BUTTER  MANU- 
FACTURERS 
Seventy-nine  member-creameries  report 
an  output  of  4.505.385  pounds  of  butter  for 
week  ending  May  13th,  an  increase  over 
previous  week  of  12.2  per  cent,  and  an 
increase  of  4.3  per  cent  over  the  same  week 
last  year. 
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QROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 

John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 

John  Scholl  &  Bro.,  Inc. 

REFERENCES:       BllttCr   311(5    E^^S     J.  a.  CRONHOLM 
Aetna  National  Bank  1         t»    ,1  ^    qi.        »t„„,  xr^—l,  2*26  Dupont  Ave.  No. 
Fidelity  Trust  Company  147  Keade    Jit.,   JNeW   lOfK    Minneapolis,  Minn. 


PERFECTION  BRAND  BUTTER  COLOR 


Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESER VALINE  MFG.  CO.      :      Brooklyn,  New  York 


Ficken,  Coffin  &  Co.,inc. 

whD°as  Butter,  Eggs,  Cheese 


168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Established  1863 

Cn   WpoVAr  fii  Pn   Butter  Merchants 
•    JLl  •    "  CdfCl     Ok    VJ  U  •  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;' Dairy  Record. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.  M.  RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 


23  JAY  STREET,  NEW  YORK 


REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Helper  With  Experience  Wanted  at 
once  in  small  creamery;  handles  butter;  ice 
cream  and  eggs:  room  and  board  can  be 
furnished.  Apply,  with  wages,  to  Kimball 
Creamery,  Kimball,  Neb.  5-24 

Wanted — A  competent  ice  cream  maker 
and  pasteurizer;  state  salary  and  experience. 
Park  Creamery,  Livingston,  Montana.  5-24 


Position  Wanted  as  assistant  butter- 
maker  or  general  helper,  in  an  up-to-date 
creamery  by  an  experienced  man:  can  come 
at  once;  state  wages.  John  W.  Kelzen- 
berg.  Genola,  Minn,,  Route  1.  Box  62  5-3tf 

Helper  Position  Wanted — Two  years' 
experience,  has  run  creamery  alone  short 
time;  willing  to  work  for  a  reasonable  pay; 
\ised  to  up-to-date  methods.  E.  A.  Ander- 
son, Box  106.  Erskine,  Minn.  5-24 


Position  Wanted  as  assistant  butter- 
maker  or  general  helper  in  creamery;  experi- 
ence in  local  and  central  plants;  also  under- 
stand candling  and  grading  eggs.  Address 
2907.  Dairy  Record,  St.  Paul.  Minn.  5-31 

Position  Wanted  as  assistant  butter  or 
ice  cream  maker  by  man  with  experience; 
can  come  at  once:  not  afraid  of  work. 
Address  Albert  Johnson.  Route  No.  1, 
Morris.  Minn.  5-31 


gVisii\ess(|\arvces 


For  Sale  on  easy  terms;  milk  depot  in 
town  of  3,000,  in  southeastern  South 
Dakota;  good  reason  for  selling;  new  up- 
to-date  equipment:  must  sell  by  June  20th. 
Address  2903,  Dairy  Record,  St.  Paul, 
Minn.  5-31 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  lor  sale  our 
fetinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised znd  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good-  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 


For  Sale — Ice  cream  factory  and  bottling 
works;  plant  and  machinery  in  good  con- 
dition; a  going  business;  located  on  Great 
Northern  and  Northern  Pacific  railroads; 
an  opportunity  that  will  bear  investiga- 
tion. For  information  write  to  John  L. 
Townley,  Jr.,  Trustee,  Fergus  Falls,  Minn. 

5-24 


I  Will  Sell  my  five  and  one-half  year 
lease  and  office  equipments;write  for  other 
particulars.  Address  2905.  Dairy  Record. 
St.  Paul.  Minn.  5-24 

For  Sale — Creamery  in  live  Minnesota 
town  with  two  railroads;  good  location  and 
large  territory;  year  round  business  with 
good  local  trade;  electric  power,  city  water, 
etc.;  price  reasonable;  will  give  reason  for 
selling.  For  further  information  address 
2906.  Dairy  Record.  St.  Paul,  Minn.  6-14 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 


One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 


For  Sale — One  four-hundred  gallon  Jen- 
sen Ripener  in  good  condition:  price, 
$125.  Lake  Elizabeth  Creamery  Associa- 
tion, Route  1,  Atwater,  Minn.  5-24 


For  Sale — Two  900-pound  Disbrow  two- 
roll  churns:  good  condition;  reason  for 
selling,  we  are  replacing  with  larger  churns. 
Minneola  Creamery  Company,  Wanamni- 
go,  Minnesota.  45-2 


Wanted  Steam  Engine — Ten  or  twelve 
horse-power;  horizontal,  must  be  in  perfect 
condition  and  a  bargain  for  cash.  Wire  or 
write.  Watson  Creamery  Association,  Wat- 
son, Minn.  5-24 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t. 


For  Sale — One  90-pound  Friday  but- 
ler printer,  complete  with  old  style  eccen- 
tric clamps:  one  Universal  ripener.  three 
hundred  gallon  capacity.  Clark  Co-op- 
erative Creamery  Co.,  Clark,  South  Dakota. 

5-31 
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Gunsten  Gunstenson,  Oklee.  Minn., 
lias  moved  to  Melton.  N.  D..  Kindah! 
&  Gunstenson  being  proprietors  of  the 
ereamerv  at  that  plaee. 

O.  N.  Peterson,  of  Dalton.  Mi  n., 
a  couple  of  years  ago  in  charge  of  the 
creamery  at  that  place  for  some  time, 
has  removed  to  Fergus  Falls.  Minn. 

John  M.  Hansen,  Lone  Rock,  la.,  is 
now  in  charge  of  the  creamery  at 
Coulter,  that  state,  Mr.  Shick  of 
Humbolt  succeeding  him  at  Lone 
Hock. 

Among  the  creamery  and  cheese 
factory  men  who  have  changed  their 
addresses  the  past  week  are:  P.  C. 
Peterson.  Quamba.  Minn.,  to  Nye, 
Wis.;  Geo.  Ellickson.  Ames  to  De- 
corah,  la. 

Paul  Christenson.  Little  Falls, 
Minn.,  was  in  St.  Paul  last  week  on  a 
trip  among  the  creameries  of  the  state 
in  the  interest  of  Joseph  J.  Herold 
Co.,  New  York  butter  and  egg  house, 
of  which  he  is  western  representative. 

Harry  Drier,  operator  of  the  cream- 
ery at  Yankton,  S.  D.,  and  family 
passed  through  St.  Paul  last  week  on 
their  way  to  Little  Falls.  Minn.  Mrs. 
Drier  and  children  will  spend  the 
summer  with  her  folks  at  that  place. 

K.  L.  Matteson,  accountant  in  the 
State  Creamery  at  Albert  Lea,  Minn., 
passed  through  St.  Paul  last  week  on 
his  return  from  a  co-operative  cream- 
ery in  the  Northern  part  of  th"  state, 
which  called  for  his  help  in  straight- 
ening out  its  accounts.  Such  service 
is  free  of  charge  to  the  creameries 
and  may  be  had  by  applying  to  the. 
"  Dairy  and  Food  Department. 


Chas.  A.  Howard,  Dubuque,  la., 
representing  Ficken,  Coffin  &  Co., 
Inc.,  well-known  New  York  butter 
and  egg  house,  is  at  present  calling  on 
creameries  in  his  home  state. 

U.  A.  Harvey,  who  recently  pur- 
chased the  interest  of  L.  C.  Larsen 
in  the  Larsen  &  Meline  creamery  at 
Forest  Lake,  Minn.,  was  in  St.  Paul 
last  week.  Mr.  Harvey,  who  comes 
from  Iowa,  reports  a  nice  business  at 
Forest  Lake.  His  father,  who  has 
spent  his  whole  life  in  the  produce 
business,  is  with  him  at  present. 


THIRTY-ONE  YEARS  WITH  <  >NE 
CREAMERY 


Amon   Erickson,   Iowa  Operator, 
Sets  a  Record. 


Clermont,  la. — Amon  Erickson  has 
resigned  as  operator  of  the  Clermont 
Valley  creamery,  after  having  been  in 
charge  of  that  plant  .continuously  for 
thirty-one  years,  thereby  establishing 
a  most  unusual  record  that  speaks 
Very  highly  for  his  ability  as  a  cream- 
ery operator-manager  able  to  win  and 
hold  the  confidence  of  his  patrons  and 
his  community.  He  will  take  a  well- 
earned  vacation  t'is  summer,  but  as 
he  is  still  young  in  mind  and  body  he 
expects  to  enter  other  fields  later. 

Previous  to  going  with  the  Cler- 
mont Valley  Creamery  Co.  Mr.  Erick- 
son  was  employed  for  two  years  by 
G.  L.  Weeks  and  the  Union  Creamery 
Co.  as  operator  of  plants  at  Clermont, 
Postville  and  Elgin,  thus  having 
made  butter  continuously  for  thirty- 
t  hree  years. 

Has  M;m\  Prizes 

Mr.  Erickson  has  made  many 
trillion  pounds  of  butter  during  those 
thirty-three  ■  ears,  and  always  fancy 
butter.    During  the  whole  milk  period 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids.  <// 
Make  a  trial  shipment  and  state  price  you  desire. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


he  toot  part  in  many  contests  and 
won  a  string  of  prizes,  among  them 

these: 

First  prize,  gold  medal,  for  best 
butter  shipped  to  Chicago  from  Iowa 
during  the  month  of  July,  1895. 

Sweepstakes,  gold  medal,  from  Chi- 
cago Dairy  Produce,  for  best  butter 
shipped  to  Chicago  during  August, 
1895. 

Sweepstakes,  gold  watch,  highest 
score  at  Rochester,  N.  Y. 

First  prize,  gold  watch,  from  Chi- 
cago commission  house,  for  best 
butter  in  1897. 

Honorable  meution  and  medal  for 
high  scoring  butter  at  World's  Fair, 
Chicago — and  many  others. 

Clarence  Kolsrud,  of  Waterville, 
la.,  succeeds  Mr.  Erickson  in  charge 
of  the  Clermont  Valley  creamery. 
Nels  Iverson  is  his  assistant. 


MINNESOTA  CREAMERY 
PICNICS 


Minnesota    Dairyman's  Associa- 
tion Will  Furnish  Speakers. 


As  in  former  years,  the  Minnesota 
State  Dairyman's  Association  will  be 
glad  to  provide  competent  speakers 
for  dairy  and  creamery  picnics  within 
the  state.  Co-operative  creameries 
or  committees  in  charge  of  such  pic- 
nics should  communicate  at  as  early 
a  date  as  possible  with  Dairy  and 
Food  Commissioner  Chris  Heen,  Old 
State  Capitol,  St.  Paul,  secretary  of 
the  association,  state  the  topics  a 
discussion  of  which  is  wanted,  and  a 
suitable  speaker  will  be  provided,  if 
it  is  at  all  possible  to  do  so.  The  best 
service  can  be  arranged  by  making 
arrangements  as  far  in  advance  of  the 
picnic  date  as  possible. 

Creameries  are  especially  invited 
to  communicate  with  Secretary  Iieen, 
as  this  is  part  of  the  service  the  Minne- 
sota State  Dairyman's  Association 
renders  the  farmers  of  the  state. 

Sohulte  With  Rolb  &  Co. 
B.  W.  Schulte,  of  Foley,  Minn.,  has 
accepted  a  position  as  representative 
of  Kolb  &  Co.,  butter  and  egg  dealers 
of  121  Kinzie  Street,  Chicago.  Mr. 
Schulte  is  well  known  among  the 
creamery  men  of  the  Northwest,  hav- 
ing been  a  butter  solicitor  here  for 
many  years,  and  The  Dairy  Record 
joins  his  host  of  friends  in  wishing 
him  success  in  his  new  connection. 


.lulius  Ramsey  Gets  District  Prize 

Secretary  H.  D.  Meyer,  of  the 
Minnesota  Dairy  and  Food  Depart- 
ment, advises  The  Dairy  Record  that 
a  cheeking-up  of  the  butter  scores  in 
the  recent  educational  contest  con- 
ducted by  that  department  shows 
Julius  Ramsey,  Glenville,  Minn.,  re- 
ceiving a  score  of  94 \.  Consequently 
Mr.  Ramsey  will  receive  third  prize 
in  the  District  3  of  the  contest,  in- 
stead of  Fred  Jorgenson,  Freeborn, 
Minn.,  whose  score  is  04. 


Perry.  Ia. — A.  R.  Morton,  who 
managed  the  Sanitary  Dairy  on 
Lucinda  Street,  has  bought  the  busi- 
ness from  D.  H.  Dorman. 

Marshfield,  Wis.  Blum  Brothers, 
cheese  and  buttermakers,  have 
awarded  a  contract  to  Krasin  Broth- 
ers of  this  city,  for  a  new  butter  tub 
factory  to  adjoin  the  building  they 
recently  bought. 
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De  Laval  Clarifier  installed  in  the  plant  of  the  Lincoln  Dairy  Co.,  Hartford,  Conn.  . 

70%  of  the  milk  consumed  in  Hartford 
is  clarified  with  De  Laval  machines 


Each  day  more  than  45,000  quarts  of  milk 
delivered  in  Hartford,  the  Capital  City  of  Con- 
necticut, is  made  cleaner  and  more  wholesome 
by  De  Laval  Clarifiers.  The  total  consump- 
tion of  milk  in  the  city  amounts  to  approxi- 
mately 65,000  quarts. 

Milk  consumers  in  Hartford  prove  that  they 
want  clean  milk  by  buying  more  than  twice 
as  much  of  the  clarified  product  as  of  that 
which  is  unclarified.  Pretty  good  proof  that 
clarification  pays,  isn't  it? 

Cleanliness  is  the  cornerstone  of  practically 
every  large  retail  milk  business.   The  house- 


wife's test  of  cleanliness  is  to  look  for  sedi- 
ment. Clarification  is  the  only  sure  method  of 
making  the  milk  you  deliver  pass  this  test, 
and  the  De  Laval  is  the  only  clarifier  which 
removes  impurities  from  milk  without  other- 
wise affecting  its  appearance. 

Filtration  is  a  waste  of  time.  Only  the 
coarser  sediment  which  cannot  be  dissolved 
is  retained  by  the  filter.  The  other  impurities 
are  dissolved  and  scattered  through  the  milk, 
reaching  the  consumer  in  liquid  form.  There 
is  no  substitute  for  De  Laval  clarification. 


You  uill  be  interested  in  the  De  Laval  Milk 
Clarifier  Catalog.    Write  for  a  copy  today. 


The  De  Laval  Separator  Company 

NEW  YORK  CHICAGO  SAN  FRANCISCO 

165  Broadway        29  E.  Madison  Street  61  Beale  Street 

Sooner  or  later  you  will  use  a 

De  Laval 


Gentlemen:  We  want  to  give  our  customers  the 
I  very  best  and  cleanest  milk  that  can  be  produced, 
I  and  would  like  to  know  how  De  Laval  Centrifugal 
I  Milk  Clarifiers  will  help  us.  Please  send  your  new 
I  catalog. 


Name 


I  Company 
I 

1  Address .  . 
I 

.1 


Applying  the  Spray- Brush 
Principle  to  Paraffining 


Automobile  bodies,  fine  cabinet  work  and  thousands  of  oilier  things 
are  lacquered,  varnished  or  painted  by  the  use  of  a  powerful  spray 
that  forces  the  liquid  pigment  into  the  "pores"  of  the  metal  or  wood. 
This  process  has  proven  wonderfully  successful. 

It  is  for  the  same  reason  the 

Capper  Paraffiner 

which  sprays  the  hot  wax  into  the  pores  of  the  tub,  under  a  powerful 
jet  of  hot  steam  at  high  pressure,  does  so  much  better  work  than  can 
be  done  by  other  methods. 

And  it  is  for  this  same  reason  that  "Coppering"  a  tub  seals  up  all 
the  mold  spores  that  may  have  penetrated  the  wood  and  prevents  other 
spores  from  finding  lodgment. 

And  in  the  bargain  the  Capper  Paraffiner  costs  less,  because  it 
saves  labor  and  wax. 

Let  us  ship  you  one  on  our  money-back  guarantee  of  satisfaction. 


J. 


".  G.CHERRY  COMPANV 


CEDAR.  RAPIDS  IOWA  / 
St. Paul,  Minn       Taitm.  (urn  Iowa.      Peorin,  111.  *r 
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What  does 
the  flush 
season  hold 
for  you 

? 


Western  Representative 

|  MR.  J.  A.  SIMMONS  j 

j   303  Metropolitan  Bank  Building  j 

ST.  PAUL,  MINN.  , 

!                       Phone  Cedar  9276  j 


The  answer  to  the  above  question 
rests  wholly  with  yourself.  To  show 
the  best  results  on  the  books,  you 
must  produce  Fancy  butter,  and  this 
can  only  be  accomplished  by  patrons 
and  operator  working  hand  in  hand. 

Since  your  patrons  are  in  business 
to  make  money,  you  will  find  them 
ready  and  anxious  to  co-operate,  if 
you  present  the  case  to  them  prop- 
erly and  in  a  frank  spirit  of  help- 
fulness. 

First  comes  the  delivery  of  the 
cream.  Are  your  patrons  delivering 
their  cream  regularly,  clean,  sweet 
and  cold?  With  the  warm  weather 
coming  on,  you  should  see  that  your 
patrons  make  deliveries  at  least  four 
times  each  week.  Explain  to  them 
the  importance  of  this — and  you'll 
find  them  more  than  willing  to  do 
their  part. 


American  Stores  Company 


and  Warehouses:  PHILADELPHIA,  PA. 
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C.  F.  LYNCH  &  CO. 

Wholesalers  and  Receivers 


BUTTER 

and  EGGS 


REFERENCES : 
THE    IRVING    NATIONAL    BANK,    NEW  YORK 
THE    DAIRY  RECORD 


32  Harrison  Street 

NEW  YORK 
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The  Ideal  Evaporator  for  Producing 
Evaporated  and  Condensed  Milk 


This  evaporator  has  been  designed  so  as  to  eliminate  some  of  the  objectionable 
features  of  the  old  vacuum  pan  method  of  concentrating  liquid  milk.  In  the  process 
of  evaporation,  which  is  shown  above,  the  vapor  and  some  of  the  liquid  ascends 
the  tube  at  a  high  speed,  striking  the  baffle  plate  in  the  dome  with  considerable 
force  and  separating  the  vapor  from  the  liquid.  The  latter  returns  to  the  body 
of  the  liquid  milk  while  the  vapor  passes  upward  where  it  is  further  separated  in  the 
separator.  This  process  goes  on  continuously  until  the  right  degree  of  concen- 
tration is  reached,  the  condensed  milk  being  drawn  off  continuously. 

You  can  see  that  with  this  rapid  and  continuous  circulation  the  milk  is  in 
contact  with  the  heating  surface  for  an  extremely  short  period,  consequently  the 
natural  flavor  is  much  better  preserved  than  where  the  milk  is  exposed  to  the 
heating  surface  for  long  periods. 

The  evaporator  is  easily  cleaned,  the  tubes  and  the  interior  of  the  vapor 
body  being  reached  through  easily  opened  doors.  In  addition  the  rapid  circu- 
lation has  a  scouring  effect  on  the  tubes,  thereby  reducing  considerably  the  usual 
coating  on  the  heating  surface  found  in  other  types. 

"BUFLOVAK"  Apparatus 

Vacuum  Drum  Dryers — -For  drying  milk  and  other  liquids. 
Evaporators — For  producing  condensed  and  evaporated  milk,  concen- 
trating ice  cream  mix.    and  other  liquids. 
Vacuum  Shelf  Dryers — For  drying  materials  in  pans  or  trays. 
Vacuum  Rotary  Dryers— For  drying  materials  that  require  agitation. 
Dry  Vacuum  Pumps,  Condensers,  Crystallizers,  etc. 
Copper  Vacuum  Pans,  Distilling  Apparatus  and  Ceneral  Copper  f?  <>rA\ 

Write  for  the  "Buflovak"  book 

Buffalo  Foundry  &  Machine  Co. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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HCCHRISTIANS  CO 

116-122    WEST     ILLINOIS  ST. 

Ghigago 

We  Need  More  Butter 

To  Supply  Our  Large  and  Growing  Trade 

\\  c  can  furnish  to  all  creamerymen  everything  thai  is 
essentia]  to  lh<'  successful  marketing  of  your  entire  make  of 
butter  the  year  round.  Our  Large  outlet,  we  are  confident,  is 
unequalled  anywhere.  We  have  a  complete  selling  organiza- 
tion, with  representatives  and  selling  agencies  in  all  the  leading 
markets,  selling  all  grades  of  butter,  direct  to  the  highest  class 
retail,  jobbing  and  wholesale  trade.  This  steady,  year  round 
outlet,  enables  U8  to  make  prompt  sales  under  all  conditions, 
and  to  pa\  our  shippers  the  \  er\  highest  prices,  consistent  with 
quality . 

Our  financial  responsibility,  you  will  find  to  lx*  the  verj 
highest.  Drafts  paid  promptly  for  liberal  amounts  and  re- 
mittances scut  willi  unusual  promptness.  You  will  especially 
appreciate  this  feature  of  our  service. 

Our  equipment  for  handling  your  shipments  quickly  and 
efficiently  is  unexcelled.  We  especially  in\ite  you  when  in 
Chicago  to  call  and  see  our  modern  store,  with  our  up-to-date 
cooler  and  freezing  rooms,  and  other  modern  facilities  for  the 
proper  handling  of  butter.  This,  together  with  our  location, 
convenient  to  all  cold  storage  houses  and  railroad  depots, 
enables  us  to  give  the  best  of  .service  and  pa\  the  best  of  prices. 

Mark  up  your  next  shipment  to  us 


SOLE  DISTRIBUTERS 


TLMTB) 

inlllirl. 


FANCY  Crea^yeryButter 
Best  Quality  eggs 


MAIN  OFFICE  AND  PLANT 
JOHNSON   CREEK  WIS. 


COLLINE 


Is  Guaranteed 

To  remove  scale  already  formed  in 
the  boilers  in  30  to  60  days,  de- 
pending on  the  nature  and  thick- 
ness of  the  scale.  To  prevent  new 
scale  from  forming.  To  protect  the 
boiler  metal  against  rust,  pitting 
and  corrosion.  To  correct  any 
trouble  due  to  lubricating  oils  get- 
ting into  the  boiler.  To  prevent 
priming  and  foaming.  To  be  non- 
volatile and,  therefore,  not  to  con- 
taminate steam  used  for  cooking 
or  distilled  water,  nor  to  have  any 
cutting  action  on  the  lubricating 
oil  in  the  engines.  To  be  non-in- 
jurious to  the  boiler  or  its  fittings. 

If,  after  using  COLLINE  accord- 
ing to  instructions,  it  is  found  to  be 
not  absolutely  satisfactory  as  out- 
lined above,  any  unused  portion 
may  be  returned  and  the  amount 
paid  will  be  refunded. 

W rite  to  us  or  tell  our  salesman 
that  you  want  to  try  COLLINE. 


A  WU  f\  DTWl/A\  /  Aberdeen 

winona      m     ll  A II JL I    inUWrVV  watertown 

MANKATO        I  1      rAll.      T  GREAT  FALLS 

FARGO        V    SAINT  \J     PAUL  J  BILLIN  g  s 


Victor  N2  io  Churn  and  Worker 


CP  MASTER  BUILT 


TIIK  CP  Master-Builders  of  Dairj  Equipment  have  again  produced  a  machine 
that  marks  a  big  advance.    The  New  No.  10  Motor  Churn  and  Worker  has 
one  feature  in  particular  which  is  a  valuable  improvement  in  construction, 
and  thai  is  the  elimination  of  gear  shifting. 

The  new  \  ictor  is  started  and  stopped  and  gears  are  shifted  with  none  of  the 
racking  and  straining  of  the  churn  w  hich  usually  accompanies  the  shifting  of  gears. 
This  greatly  prolongs  the  life  of  the  churn  and  avoids  troublesome  breakdowns. 

Of  course  the  Victor  No.  10  retains  the  efficient  four-roll  construction  of  the 
regular  Victors  hut  it  has  several  improvements  in  construction  in  addition  to  the 
elimination  of  the  gear  shift.  You  will  want  to  become  familiar  with  this  wonderful 
churn  even  if  you  are  not  now  in  the  market.  A  big  descriptive  folder  will  be 
gladly  sent  on  request  without  charge.  Address 


The  Creamery  Package  Mfg.  Company 


Creamery  Machinery 
Milk  and  Cieam 

Handling  Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES — ( Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzic  St. 
Buffalo,  N.  Y..  133-137  E.  Swan  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St. 
Minneapolis,  318-320  Third  St.  N. 
Omaha,  113-115-117  S.  Tenth  St. 


Boston,  138-40  Washington  St.  No. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6-8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  119  St.  Clair  St. 
Waterloo.  40G-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refiigerating  Systems 
Dairy  Machinery 
and  Supplies 


t 


\ 


